
Appendix 1:  Forms

Continued

This appendix contains a blank model HACCP Plan Form and a blank model Hazard Analysis Worksheet.
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231



Si
gn

at
ur

e 
of

 C
om

pa
ny

 O
ffic
ia

l:
D

at
e:

(2
)

Si
gn

ifi
ca

nt
H

az
ar

d(
s)

(3
)

C
rit

ic
al

 L
im

its
fo

r e
ac

h 
Pr

ev
en

tiv
e

M
ea

su
re

(4
)

(5
)

(6
)

(7
)

M
on

ito
rin

g

(8
)

C
or

re
ct

iv
e

Ac
tio

n(
s)

(9
)

R
ec

or
ds

W
ha

t
H

ow
Fr

eq
ue

nc
y

W
ho

HA
CC

P 
Pl

an
 F

or
m

(1
0)

Ve
rif

ic
at

io
n

P
ag

e 
1 

of
 _

__
__

Fi
rm

 N
am

e:
Pr

od
uc

t D
es

cr
ip

tio
n:

Fi
rm

 A
dd

re
ss

:
M

et
ho

d 
of

 S
to

ra
ge

 a
nd

 D
is

tri
bu

tio
n:

In
te

nd
ed

 U
se

 a
nd

 C
on

su
m

er
:

(1
)

C
rit

ic
al

 C
on

tro
l

Po
in

t (
C

C
P)



(2
)

Si
gn

ifi
ca

nt
H

az
ar

d(
s)

(3
)

C
rit

ic
al

 L
im

its
fo

r e
ac

h 
Pr

ev
en

tiv
e

M
ea

su
re

(4
)

(5
)

(6
)

(7
)

M
on

ito
rin

g

(8
)

C
or

re
ct

iv
e

Ac
tio

n(
s)

(9
)

R
ec

or
ds

W
ha

t
H

ow
Fr

eq
ue

nc
y

W
ho

HA
CC

P 
Pl

an
 F

or
m

P
ag

e 
__

__
_o

f _
__

__

(1
)

C
rit

ic
al

 C
on

tro
l

Po
in

t (
C

C
P)

(1
0)

Ve
rif

ic
at

io
n
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Hazard-Analysis Worksheet

Biological
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Physical

Biological

Chemical

Physical

Biological

Chemical
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Biological

Chemical

Physical

(1)

Ingredient/processing step

(2)

Identify potential hazards
introduced, controlled or
enhanced at this step(1)

(3)

Are any
potential

food-safety
hazards

significant?
(Yes/No)

(4)

Justify your decisions
for column 3.

(5)

What preventative measures
can be applied to prevent
the significant hazards?

(6)

Is this step
a critical
control
point?

(Yes/No)

Firm Name: Product Description:

Firm Address: Method of Storage and Distribution:

Intended Use and Consumer:
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a critical
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Notes:
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