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HAACP Plant Flow Chart Date:
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HAACP Hazard Analysis Worksheet

Firm NMame: Product Description:

(each product must have its own hazard analysis.)

Firm Address: Methods of Distribution and Storage:

Date of Analysis: Intended Use and Consumer:

Typical Consumer:

Identify potential | Are any poten- Justify your deter-| What control Is this step a
hazards intro- tial food safety mination of measures can Critical Control
Processing Step duced, controlled. | hazards hazard be applied for i or
or enhanced at significant? (ves | significance. the significant No)
this step. No) hazard?

Receiving Biological:
Chemical:
Plhysical:

Fumigation Biological:
Chemical:

Physical:
Fulling/Shelling Biological:
Chemical:
Physical:

Sizing Biological:

Chemical:

Physical:

Packing Biological:

Chemical:
Physical:

Storage, Biological:
Chemical:

Physical:

Shipping Biological:

Chemical
Physical:

Presented by the Almond Board of California Appendie 21
1150 Ninth Street, Suite 1500, Modesto, California 95354 USA
. @ 2005 Almond Board of Califorria

J 9 AdS Jaldi el 2D

03 b (@lphd Bilas ) Jo s e paead Ll & jlad s
33 8 (g 5 S amag g Jalje Bl I ummy

s ol e 53 g g Als ye 50 (CCP,S) JsiiS balas (olulids
e psms paanal ) 2 gad )58 (0L ) Sl Ladi 4y il jlad JlEs
(led SaS 23 sie Lo g alas je 0l 50 S 235

Gy coad 55 Jguana 4y (3l ot ATALLE () 5 S Tl ol
31 200 H0 G s Gl 2 4S8 Glad g 5 ()




HACCP Decision Tree Flowchart

Modify step, process
or product

1. Do preventative
measures exist at this
step or subsequent
steps for the iden-
tified hazard?

Is control at this step
necessary for safety?

®

2. Does this step
eliminate or reduce
the likelihood of occur-
rence of this hazard to
an acceptable level?

3. Could contamination
with identified hazards
occur in excess of ac-
ceptable levels or could
these increase to unac-
ceptable levels?

4. Will a subsequent step
eliminate the identified
hazards or reduce the
likelihood of occurrence
to an acceptable level?

CRITICAL STOP!

CONTROL POINT

Not a Critical
Control Point.
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HAACP Plan Form

Firm Mame: Product Description
Firm Address: Methods of Distribution and Storage:
Intenc fed Use and 1 Consumer:
Monitoring 1
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