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In late years after the tampering accidents with needles
more district standardization of the PRP management was
demanded, which brought BSI/PAS 220 . 2008 (British
Standards Institution British Standards Institution/Publicly
Available Specification 220 : 2008) and 1S022002—1 :
2009 (International Standard Organization International
Organization for Standardization 22002—1 : 2009). (Ta-
ble 3,4) On the hazard analysis in HACCP process, the
operational Prerequisite Program (oPRP) can be distin-
guished from the Critical Control Point (CCP) by the ab-
sence of Critical Limit (CL). (Table 3,4) Most oPRP
could be managed by new PRP of BSI/PAS220 : 2008 or
1S022002—1 : 2009 except several oPRPs in their spe-
cific work process, and the scope of oPRP application be-
came narrow. The significance of these new PRP in-
creases and their strict use are demanded.
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