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Prerequisite Programs

Premises & Personal hygiene and training
Transportation and storage 7 Cleaning and sanitation
Purchasing and supplier & Pest control
Allergen control g Recall
Equipment and maintenance 10 Operational controls

11 Food defence
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1 9A - FA DA AL Y& 8.4
< | ©] A|: http://active.inspection.gc.ca/rdhi-bdrid/english/rdhi-bdrid/hazdane.aspx?i=3

2 97 - 34 BAAY A8 2

A3 A o] dl G5t 4 FT(Category) S A B S}l LA Al 231 (Refresh) S TE241 A Q..

Canadian Food Inspection Agency Canada

Search

Home » Food » FSEP/HACCP » RDHI » Processing Steps

Reference Database for Hazard Processing Steps
Identificati

- Return to Processing Steps
T ETa e T Return to Processing Steps
Product Ingredients and Incoming To narrow down the list of Processing Steps, you can select one or more category from the category box below. Then you are
Materials required to press " esh" button to get a filtered list of Processing Steps. (Optional, Default-All)

‘ Processing Steps

| Category
Plant Layout (Cross Contamination
Zone) Dairy i
- = Egg
Biological Hazards Fish
Chemical Hazards Fruit and Vegetables
Meat

Allergy and Intolerance Unstandardized Food/Others

Nutrition Hazard

Physical Hazards

References Refresh
Search RDHI

MNext check-off the product(s) from the Processing Steps list below and press "Previous”, "Next" or "Associated Hazards" to
continue.(Required!)

394 - FA GANA A 8.4
g (Description) o} 2| Goll A, 213 A& Aitoll A &5 = B 34 dAE A L. 34 GAE
BE AUl 5 A 93l QA (Associated Hazards) TS T 24 A] 2

Processing Steps for all Categories

Check All  Uncheck All Associated Hazards

Description Related Data

O ACIDIFYING

ADDITION MARKING OF SUSPECT ANIMALS - PORK

0 AGE DETERMINATION OF BOVINE

] AGGLOMERATING

0 AGING (CHEESE) RIPENING

] AIR COMPRESSING

0 AIR FILTERING
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49 - 24 BAlA Y A8 e
oAl AEatal 4 WAl A el et e 93
Pi9)e) L4 B2 02 ALGEA 5 AUk

* FEEP/HAGCP » ADHI ¥ Proces:

84 558 HAA HYT o] 558 98] 84

Hame » F Steps

Associated Hazards

Introduction Previous

Product Ingredients and Incoming
Materials “inted d= for “essing Steps
[Processing Steps |
Plant 1 1 (o contaminati
Zone)

Biological Hazards

Chemical Hazards

Type of Hozard Hazard

FYING

Biclogical Pathogen growth / survival due te pH above 4.5

Allergy and Intclarance ADDITION MARKING OF SUSPECT ANIMALS - PORK
Nutrition Hazard
AT Bivlogical Spreading disease(s) (see incoming materials) to other animals and humans due to the identification not

being readily visible or due to the loss of identification of the suspect animals
Roferences

Search RDHI Chemical Unacceptable levels of drug (e.g., antibiotics, coccidiostats, vactines componeants), or environmental
contaminants (e.g., heavy metal, and pesticide dues) or contaminants (e.9., dioxing) due to the
identification not being readily visible or due to the loss of identification of the suspect animals

Physical Presence of hazardous extransous material {0.9., broken needles, leadshot, wires in tongue / mouth) due
ta the idantificatian nat baing readily vizibla or due to tha Inss of idantification of the suspact animals

Rinlogical Contamination of the food chain by Spacified Risk Material (SRM) due to ol age d ination
faillure to control SRM

giclogical Pathogen contamination due to product accumulations

Biological Pathogen growth due to bime / temperature abuse

Biological Pathogen growth due to improper pH reduction

Hiological Pathagen survival (improper temperature and time of aging)

Giological Pathogen recontamination (€.9., damaged containers - rodent damage)

5 BA - WA 9. TN ) ax

N 5] o] A]: http://active.inspection.gc.ca/rdhi-bdrid/english/rdhi-bdrid/hazdane.aspx?i=4

6 &7 - i3} 2.8 TN g8 24

WA 2.9 FHs el e AHES] B WA AU o] HHE 98] 92 HAE R 3] 2

EEOE&Q&AANSHW

P T Return to Plant Lavout
Product Ingredients and Incoming Please check-off the type of hazard(s) from the list below and press "Previous" or "Associated Hazards" to continue. (Required!)
Materials

Processing Steps Plant Layout (Cross Contamination Zone)

Plant Layout (Cross Contamination

Zone) Check Al Uncheck All Previous | Associated Hazards

Biological Hazards

Chemical Hazards
Allergy and Intolerance _

Nutrition Hazard =1 giclogical Possible contamination from connections between raw and pasteurized product lines (e.g., valves leaking) -
Physical Hazards Dairy and egg products.
References
ossible contamination wi eaning-In-Place chemicals due to cross connection between ines an
[} Chemical P bl It i ith CI. In-Pl (CIP) chi Is due t chi bet CIP | d
Search RRHE procut lines (e.g., valves leaking).

B Chemical Potential contamination of incoming material / product by other allergenic products (e.g., dust from allergen
product).

[} Chemical Potential contamination of incoming material / product due to cross contamination by employee as a result of
improper movements between raw and cooked areas of the plant and / or improper handling of allergen product
or employee working with allergens product.

B Chemical Potential cross-contamination of product due to common contact area used for multi purpose.

= Chemical Potential cross-contamination of product with allergens due to improper scheduling of products and / or
sanitation / clean up between products.

= Biological Potential pathogenic cross contamination due to contamination at source such as visible arganic material (e.g.,
Salmonella sp., sg., se., st.) - Hatchery.
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