HACCP PLAN

HAZARD ANALYSIS |

Examples of Potential hazards
+*» Raw & Cooked food kept together.
++ Limited Hand washing station.

0

%+ Unsanitary storage environment

IDENTIFICATION OF CRITICAL CONTROL POINTS (CCP’s) |

Examples of list of CCP’s

+»* Prepping / Cutting station.
Walk in cooler & Freezer.

Packaging & Shipping.

| DATA MONITORING CONTROL |

Monitoring Protocol
Acceptable range of temperature & humidity.
Acceptable time out of range.

Reading rate.
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Numbers & types of data Loggers used.

CORRECTIVE ACTIONS PROTOCOL

RECORD KEEPING

Data Logger placement — should be placed at all CCP’s.

HACCP Plan
Hazard Analysis
CCP’S

Threshold Parameters

Monitoring Procedures

Record Keeping Procedures

Flow Charts

Corrective Actions Plan



