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Hazard Analysis and Critical Control Point (HACCP)
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Juiinnansdeousi (Specific product)
Ja1en1suEn (Process Line)
(Jasfanssu (Specific range)

Juauufiifau (Action Plan)
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(Described Product)
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(Described Product)
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PRODUCT NAME(S)
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IMPORTANT PRODUCT CHARACTERISTICS

OF END PRODUCT ( Aw, pH, etc.)
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(Identify Intended Use)
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(Describe Product and Identify Intened Uses)
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(Construct Flow Diagram)
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6. ﬂ]?ﬂﬂﬂﬂlﬁﬂu‘l«l}lﬂHT < 6°C uaz Inuinul
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10. 3¥DA 75 °C W11 16 I
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(On-Site Confirmation of Flow Diagram)
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Biological Chemical

. . _ o Naturally present Handling/processing
= Bacteria : B = Pesticides in foods materials

| : 4
- " L& '\ R . . 2 -qg 2 &
= Viruses v#. %5 | = Processing chemicals Bones 85| » Glass R

= Parasites | 8 3 = Drug residue

= Molds ' . = Allergens
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Diagram 2 — Example of Hazard Analysis Worksheet ununin 2 - érauusiuaunisiasinviauasio

P = yanuan

(1) (2) (3) (4) (5)

4 Identify potential Does this Justify your decision for What measure(s) can be applied to
Step hazards introduced, potential column 3 prevent or eliminate the hazard or
suaa controlled or hazard need to| himauanvidadulasas reduce it to an acceptable level?

u® enhanced at this be addressed amdmfurdacaadon 3 sunsaldinasatalunsiasdu
step in the HACCP wiad daduanuviaaahiaylyu
B = biological plan? duanu TauuaNTula
C = chemical narfiaiy
P = physical tasdniludas
SYIUATIUNR1I 1a3uns
wasuiadegrued | Ian 1 lunnu
AAN wianinlu HACCP wia'lsi
iuc_muﬁ
B = inm Yes No
C=wi 1 W

-olnco 'U[(') m-'olnlcn

*A hazard analysis should be conducted on each ingredient used in the food; this is often done at a "receiving”
step for the ingredient. Another approach is to do a separate hazard analysis on ingredients and one on the

2 - - -~ ' . TNAR - . o » v u 2 -
processing steps. amninmsiinniduenorasdiunasiusarsiien ld luamis Taminanviiludueau “asdu” druwau 3a
an # o- - - . . . . . - <
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A21uLa89 (Risk)
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CRITICAL LIMITS #x1804 A1 (parameters) #INTRUAYUNILNININS
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4 1
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613014 Critical Limits 1HgUN Operating limits

or
LF

VHADU Critical limit Operating limit
msdsvamwmilunsa pH 4.6 pH 4.3
M3 uvelaslelay 0.05 ppm 0.1-0.2 ppm
Hot fill 80°C 85°C
waaiee lsd 72°C 15 31 74°C 15 311

MIOUIHI

120°C

135°C
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HACCP

* nsasIvdauUANlYlAvBILNY HACCP (HACC plan validation) fnauwas
FERINNITANUUIUY

*  NMSIUFIUNSURURAIUAIUNLHY HACCP
- manunauduiinnisasiadisede nsidsavunasnisufianisudle
- m3sauliisuiasaaila (Calibration)
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— NMIHUAIBENHARANI wazaN WLINADY INBRTIVEBY
- NISNUNIUTEUY HACCP M13n523UseLliuseuy HACCP (Audit)
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* @n&15EduEYY ( Support Documents )

* {Juiinvayasinee Tuszuu HACCP
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n1sigadeuduauldls (validation)
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*  33AUSTNIVVAINNIU HACCP




