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http://www2.gov.bc.ca/gov/content/health/keeping-bc-healthy-safe/food-safety/food-safety-

sanitation-plans/templates. 439 & feHBHE M3 d23®

T 9IC T UfT® UTeT 396 BET MUST YR A

<o fHe T 293 91 I3 A9 T FeH 'S u3font T usT 8 »is fen & Tn urs feu v feg S
us feg feu fa u3fontt § Sed® a9s et 3AT of F9< 1

Y3Jd 3 ITEH F96 AT 43T § YTEUdT UUT X WeTET HET Ged®t € gaR d&T Ag9r J1 3978 few
UST HET € I FIF UL X o 3T J9uT9 feg AT U39 I I3 SIS ot A3 AT AT | 7 et

WifHTT Y39 JEI® & FI3T AT AFET I 9T B § #HI JJar 3t feg 3073 BT nust TR 6

78T ¥ F9H § TS Hgdt JI

VST YT ¥ fRASHE »i3 GeI® €7 919¢ HAH® J96 3 gmiE, fer & amie &gt f3nmg o fa8fx
T A A U foune 2 feow factas Sedm infeet & ug's ags feg ninust vee ot

307§ fer & e

3 U4t
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oo 2: HISTYTs Jeds Unifeet &t uges q9a

HI3TYTE Ae9s Unrfee (A HE )
UsaH& © ar9d feus 89 unrfEe gs fig
IAT YTH SeH 9 o Y3fani™ 3 I58™H 9
Ao J A u3fontt § yeraudr tugt 3 wer
AR J1 HISTYTS Je9® Unifee, 3T8
ar9d feg BT Jedm Unrfee @t g5 fAg 7
IAT ¥3T 3 IFEH A9 AT H3T & UBH FI6
fegegdae stz ame g GR YT 3
JTEH II5 1 ¥3J § USH TI6 © WdT 5T
J=4n

STrgaE T, 993 AT J9AT e Afodl
FIaT AT AT Ut I ST Fed® HY (fea uTH AX &t fod ¥/ 3UHTS °3 319K a96T) g Uar s9eT J
fa It <t Joed (TfEGHas ¥39) Yer&tidr Uudh 39 weT fo3 a8 961 3AT wif3ar | fegs! ninx
33 Hedt uds © g9 feg A/t AT Ut & fex J9 8ergde 2 Aae JI

Mg At A U S ugTE 96 feo Hee BEt 3AT Jof o3 feHas 2 ©F 293 &9 Aae J

Q1 Q2 Q3 Q4 Q5 hie

e process
Is the hazard Can you control Is the hazard Will this process Will a LATER

cantrolled by a the hazard with at an step PREVENT or step in your stepisa
PREREQUISITE a CONTROL UMNACCEPTABLE REDUCE the pTOCESS CRITICAL
PROGRAM? MEASURE? level now or hazard to an ELIMIMNATE or
could it acceptable REDUCE the CONTROL

INCREASE? : level? 4 hazard? !
YES ‘ NO POINT

o

This process step is NOT a Critical Control Point {CCP)

# If the hazard cannot be controlled by any control measure you should modify
this process step, your production process, or your product.
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f8HTs 21 979 3% 396 BT »8 Joiit Tnft fugdsihntt I3 Beraast fegs usfant feg” I3 Serags
o 293 i1 3T Jot St Geraaet '3 feuT A9s el UsY © feRdHE S ded® - Jait €
gTIC W3 YR H SN - Jdoltnit ot foHe ©F 3 U=dit| 439 © femsHe ni3 J2d8 - Joinft ¥ g7ae,
S9% 79 39 ®E! 5HTs ¢ fe9®% 99 e o9 & 78

Eergoz 1: TCHHIE Y397 - »1e €0 JaAda 33; 797 &7 JeH - TBEST
HEE | & USTIEWT [T 397 YITB] HIF T8 1A YdITH Tal dcad 15T IapyT I 7

oY 5T A 2 3 A8 ﬁ

FET3 2: & JHT 3290 G953 T8 1aH 8T 378 437 & d9% ad Aae I7
AT JF, 4397 Il II& 575 9 (13T 7T AT J1 AL 3 '3 AQ

HE'% 3. & 4397 FH 8 a7 Y305 yud '3 T 7 & 18T @ AaeT I7
A< If, fog 7 37 gF & Yy<aud U9 3 I 7 f£T <0 AdET JI AS® 4 '3 78

FE5 4. &1 &I €7 18T FEH 43T S ¥FH T Sedl 77 YTEUI YT I WT E<ar?
A &1 FIH T feg FeH U3T § ¥3H &I JIaT 7 YIHUdT UUT 3 5T weredr| I9d € feg geH fen
y39J BT A A Ut st T

Eergoz 2: FIEEHHIa® Y397 - Ja A3 IET THF €T TIASH 33; FTTH &7 FEH -
FiAar - Fnrafaar

FET38 1 & YBTIET [P 43T Y1ISB] IS &8 160H YIIaH TIl 528 J157 Iapn™ I 7 VR
797" adt 1 AR 2 3 78I redo

FET3 2: & FH) 3295 F95 T8 a7 §UT 318 ¥37 & G295 §9 Hae 7
ATg: JF, 4397 ST 37% Fe9® 3T AT AT JI AL 3 '3 A8

HE% 3. &1 4397 FH 8 a7 Y30 4ud '3 I 7 o 18T @7 AaeT J7

A< Jf, fog 77 37 gF & Yy<aud U9 3 I 7 {8 <0 AdeT JI AS® 4 '3 78
FE5 4. & FT TeH Y39 3 HFH JT Eed 7T YT UTT I YT T !
A" I A% 5 '3 A8

HEE 5. & FT51 YSTHE 180 T0iE 7T dlamn™ & 87 &E] FEH 439 3 IaqH aF 2ed 77 Y35 JTT Fof
Y ?

A &1 Jait & et feg gmie T aEt viffar geH a3t I fAgeT v 31 nie fe8 Javed 337§ de9s a9
AoeT J=| I19H = feg aeH fer u39 st A At Ut 31

fsTH 2 HEH®S FT6™: HISTYTS 296 Unfeet & uae J9a7

WUE A AT U Tt UETE 396 BT MU U39 © fTHSHE M3 ded® ¥ 99¢ ©f 293 &d »i3 feHias
2t foo® Aest © Ao o8l vmuz /Mt /it Ui & ug's o9 & 3 gmre, AT AT Ui @8 de9® o3 Aie
Y3J »UE T3 HEST Uss © U g19e © UTé | 99 ATHe &9 A fJ feg et 77 Ager 9
http://www?2.gov.bc.ca/gov/content/health/keeping-bc-healthy-safe/food-safety/food-safety-
sanitation-plans/templates. At At Ui & 879¢ € uTd 2 o9 AHS &S|
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Aget JT (e fofie) fex fimma I fam & use feg
U 396 e A3 At 799t I & fIH HISeYTs 323w
Unfee °3 & A3 u39T Uer a7 9<| Sergds ®et, Jfdar
€ A a=H '3 79t JIT, i e AN BT Ui uie uTH
ViEgel IUHTS '3 Jfaar I9aT Jt

3 TyT'8T feu HeE J9EMft I6| Agdt Jef FdaT Hart J
ASEM 76 7t fegredt € fima At 71 fegt feg
WIHI SUHTS © foAms, AHT, s+t BT U9, B e U,
AT (Ut »9), niz/At uret & QUSIUST (T sufen)
ATHS I T5

3T A9t Jet €t feq Berage wif3a | feg Wind €5 FecT Uds © 99¢ feg v Aaw J
fse 3 HoH® a9sT: Tgdt def 3fg a9

vt 99 H AT U S8 »iuet €8 AeeT USs © 819¢ © e 3 <9 I9 Agdt JT & UEE I3
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foo 4: faararat = 35ta 3fo 9T

fsararat = 39 (HatefJar yrtaan) €9 fadtuz At fiashet I8 fagt & 293" feg uzr 8= et
SISt AT I fa &t et Aget JT Yt 1St aret J1 §Eode BT, FfSEr € HISTYTs deds unifee '3

[T F96 & 39tfamit feg BIHTHICT &6 THS &7 Hiedal IS TR FTE wT feg e 595 BE
ZETHT € 293 A9 maﬂaﬁaﬁfﬁw@mg%&wnﬁwmwwa

— feaaTat a96 € 391 3076 fea Tre

A T fa of, fae v I I ITaT J

@*%}*@5*@ fSdIaTat F9e & Itfomit @ feg Ja
The Process 1__@3':'. 3.:

o fourga ni3 niASt;
é o NAJIREMZ TA3 T 39t i3 By
ACIH IT& TH; M3

o TA3 T faAH, H3I™ wi3 fedt
H39 &H &% TITE A T |

3T foaamat I96 © 39 & fex Geroge ifsar | feg ¥ina g8 A<t uds € I9< feu 2 Aaw JI
fouH 4 HaH® 9eT: faaraat ¥ 3dia 3fa 95T

Ut 39 H AT Ui S8 miiuet €8 Aect Uds © 919¢ © UTs 4 <F foararat € sdtfamft & uge a3

# fIH AA-AHs & TgAST BT MSHAC J96 B 83 J 31 feT »isrAe I96 © 3IF 13 A-AHG §
WBAAC (AHTIAS) AI6 T& eIt =7 & »i3 faargst @ 3IT ATHS 91
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fooH 5: TgRSt T niaEs 3fg I9&7

# foargmat feur@ et T fa It Agdt Iv ydt ot it aret I (fem § “So-dacaH R wirftmr AfET J)
3t 303 YSAAS ¥ A9H ¢ O FI6 BE TIAST T MAAS (IS WFAAG) 13T AET 7gat JI ¥E
@t Usans feu, TA3 © 556 3 amie feg mifimrm &7 usT #aie &% mifmret § Yafiar €9 dta
ECIIMERECI]

HISTYIS JCI® Unffee & 281 |
famr 3t EgAST T vidHs TA3 § 69 3
U8 gfasT I<dr A 3 B3t
VRIS STUHTS & UJE &t d AfeTl A
e S AT IUHTS '3 T ugfanT 7
AdET J< 3t TgAST @ idAs SAEAZ
SHS &J 9T J<dr|

IAT TIAST € MIdHS © 39 ©F fea @9\% *-

Bergde if3xT | feg WA €8 Heet
USs € 979¢ feg 2y Aaw J ﬂ ﬂ ﬂ ﬂ

f&TH 5 HIHS I96T: TIAST T WidHS 3T IT&7

Ut 39 H AT U SE miust €8 AT s € 9T9e © uTS 5 g TgAST € nidHs € UgTE 9|
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foo 6: IAEIX € 3 3fa a9sT

AT (ST1Eiars) fagamt 3 fewrer, feg TuE &t 391, <HE, 3HS WS HBAE 96 © J9 €41 I8
fX & HISTYT® Ge9® UnTee *3 9 FeH AT 397 oH &9 IJ I61 SAEIR MUET §8 Aed! Uds
H3™ES, foaaTat v TgAST € WA & HAHS

II&T <t Holtat gERET I 7 AST d< 3T A -

fosarardt o @ femordt € s forh 4
At fe e et 9 ﬁ _ ?Eﬁg‘\aa‘c'ﬁ
© &)

o foITS ¥ TIAST T IAAT § AT 3
&% faargs 3T famrr J;
o foITEt vi3 TIAST © WiaEs At 3T A
e Is;
U nNael N N
o H&TH T 2Ifad niAgea J; »i3
o T3 HEI UBs MAJIET JI

IAT AT © 39 <F fox Berags wifsen
| fe8 WiHd g5 AecT s © 979¢ 8 vy Aae J

f&TH 6 HOH® 9s™: IATIR © 391 3fg 9T

Ut 99 H AT U S8 miuet €8 At Uds © 9T9¢ © U 6 RF IREIR © Sdtfantt & ugE a9
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fooa 7: foaras JusT

ITET BB JBE wiEgT fET AT I96
et fgargs 2y AaE T U6 13 3078t €8 Aed]
Uss & urssT I It J1 3T

o fog fouBs &t fagrgs Jue gdie 76 fa
308! §5 et Uss [t & 9aft 39T oH a9
IJt I;

o &7 U q95 BT »uE YRTAT ¥ foarast
'3 fegg Igat Trdlet I fx 3Tt @A
AIftmiz 39S &% gaTet 77 It I; i3

o T JTT ITTST THS € At g9 I < qet
ATS JJ, 3t 3078 e f9aras few@z € vt 3= gdter J1

AT g3 (3 Sfadr faaras) & fea Geragzs wifsam | feg 0 AGw JI

fawH 7 HaH® 9aT: faaras JusT

nmEt 79 A A Ui &t ninust 38 et uss € 99 © uTe 7 s BT foarest & uge & o3
3376 JuT ©F B3 J1 feT fex foa9s g I3 fags At/ uf, agdt Jef, fearamat © 33tfomr mis

TgAST © Bat wiarst B UgTE JJ4r a3 & are 96 »i3 fegt wiarst € 3AEtx fa< st aret A
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e TAS T IISS T ITC!
o VT IIJT AHAITT T 99 ?
o TS HSIT USBS T IIS?

H AT nifAar a9 fomr I 3F Turghnt 9= | 3HT niust €3 HEdT USs HaH® Jd &t J | fed Hagdt
BE NUTT BASB JBH METIST A% TIA FIT AT BET 3T J1 feg U a3 fx 3At HogdT &t g5
FEt USE M3 ASICHS UG €6 MTUET Ba® JBE WETIST &% 297 dd<T fasit Ia|

T 3T OB M AOICHS UG &dt I 3T faqur I9d niUst ASTCHS uss fous Bt As1cHs YB3
Sooda ©F TI3 AJ| IH HAICHS YB3 S9adar ©f ot f£8 %3 Aaw J:
http://www?2.gov.bc.ca/gov/content/health/keeping-bc-healthy-safe/food-safety/food-safety-
sanitation-plans/sanitation-plan-workbook.
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Jae fou A gdig a2 98 FEH

THM FAMT BET gF AT UBS T I9e:

1. ¥3d 2.HI3?YIS 3.79g<t Jet 4 foararat € 3t 5.€gAst T viaHs 6.3F< € 3 7.feargs
o =
- ﬁo
FfeGaas uzam: HY At #1 THI T MEIS IUHTS Ul U | I A3 AT TH II U BET GLa Jq © 7Y | A @RS © fex A fimrer syfent et I YsIHs fes Tz I fea v | I Sfaar
IS T AT T W3 AN/IUHTS T gforar fire &2t Ui iz 85° H '3 A Sy fifimr 3 oAs T iiegdl SUs 9% | agdt JeF ydhir &7 § It 3= L e E LR S re—
53 93 A9 ame @ T Ifger IS I a9 (BuT, fegad’, w3 It 31 1. TA3$ famrer A BT B9 IR 3 fegrg a3 fa feg Adt 397 HaH®
(= 12T HErEieHie, gIHHIET § TAZ T 313 U ni3 gHHIeT 95T AgST I A€ IF THS T g &3 famr 1
W ITH T JBT, HIdST mt A Ul ot FidsT o} JHf3ar © fea 7z 3o 851 a9 IUHTS Ui U 1 fiie »Et e uie 85° Je3 feu feg ot feg o &9 fx
WHE 4T U I &3 § “3H Ffaar foaras ™ feg fou A 3% &t ud9 AfeT /T TAS § BHT IUHTS faararat & fauzt sdtfomt
NS 39t AN »i3 8¢ TRUsT 2 & Agdt I H3ES 9 oIS aE ol

2. <35 AYS ydt &7 JT T q9s &
UISH &9 M3 MfHaT gardr @uds
3 JIEH AI6 BT EgAST © B3t
MIHS Q1

3. & ydnft = TEort Ardiit At
(36 IBEINHT) M3 TIAST @ BT
T A ASEST & S afar
n3 2¢ TAYST

7 IAEIR €976 HI3 Yt &7 JT &
UST B ST SIS AIS YA ST IE T
IS T UIIH A9 M3 wifaar
I IUTS 3 JAEH II6 BE
TIAST © FIT MG BB
fegrg foaras a9 &8, AN 3914,
AN i3 22 TAYST 2
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Serggz: 3%! &faar faaras

%) ¥ [o) = ) ﬁO #1( ﬁé‘nﬁ )

HUISRYSS Jei: TAS T HEdw SUHTS W uie | fite &2t uid i 85° HT '3 AreT 7gdt J1
TAS T MEIS” IUHS "
&
ECIC AHT % A T & (Tt arst =A3 G T QuTs,
&89 fegaas »i3 I8 I 3°) SHHS
Suawr | fegaaer JoHT

2025/11/02 | 12:00 1 et 87°C 87°C 86°C Vi
2025/11/02 | 13:04 2 et 86°C 88°C 82°C Vi
2025/11/02 | 16:00 3 et 87°C 89°C 85°C Vi

udintt &7 It Attt AESt w3 TgAST © nians fEE feares aa:

2025/11/02: 89 2:

Jo® I Tt Fnft BT ITUHTS 85° HY 3 BT udfantl gttt & I fent famr H ni3 garar €' 37
I 3T faml™ F7e I wiegs SN 85° A 3& &dt udg famm 66

IHST IAEIS (SIISIHG): ECICE
/”/V 2025/11/02

Je3TIT AT ESICH
/”Z 2025/11/09
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wif3ar 2: ufadstt FI3T T Y™™

UfgsTt 7I3T T 11 YaoTH 96 fios €8 YA ATT '3 &'d J AT J6| Ufadntt 7ast © feg Yo €9
HI3T i3 AIITHMT Is TSt 3978 o1 © T137eds w3 83Ues © JgqT It 3373 e ©f @A
feg 33 Uer Iz T U39 § Ue I35 feg Hew Taemit 71 feg YaaH niuet g8 At uss faus 38
MTUE W& TS N3 MIUE ST9dT 919 99 famimer 93 JT feg 33t Hee <t a9e 6|

Prerequisite Programs
Premises & Personal hygiene and training

Transportation and storage 7 Cleaning and sanitation
Furchasing and supplier & Pest control
Allergen control 9 Recall

Equipment and maintenance 10 Operational controls
11 Food defence

1. A&

ufgshort 733t & feg YoiH feu U a9s o8 Hee J9e7 J X I9879 © wiegs »is Iadt fesfantt §
TESHIEHS 3 ITEH I96 BET ol &1 Jfemr a7 f3ar I wiz fegt 3 faarardt oot 7 9t 91 fem fem feg
U™ II&T & HTHS J I3 ga=t IHaT, T, Ut ©F AUSTET, »iS ASTE! el Ags3T QUsaT Ja|

2. “. ) \. 7)"% =

Ufag@it g3t T feg YaaH feo U a9s feg Hee 39T 3 I »ir 33t Amiarat, f3nrg Jeit <R3t
3 AHS foaE T8t ST aadH™s w3 I9-29 3 HaS JIo| fer feg feu U a9 =t ArHs J fx
T IIt ATHAIST w13 39 TASt § Basinf g&st feg Jftmr 77 faar

3. ydtE i3 AUSfEg

Uufgshnr 7a3t T feg YarorH fEg U 596 feg Hee 9w J X »it 3dt Amiardt Aafamis »iz 9t
INTHST ©F T

4. MBIHT ASIH

Uufgsn 7a3t T feg Yoo fEg I 596 feg Hew 9w I f& »it 33t Anfarst »iz f3nrg <R3t
feg® MBIHT &% AT 337 O USTE &9 BT et I, WS MBIAT ©F ITA-TESHSHS I (HTdl HAIE) &7
Y39 ufe 3 UE JI
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5. AFH-ATH'S W3 AS™S

Ufgshott A3t T feg Yaram feg Uar ags feg Hee g9 I fa A9 A-AmHTs At 397 feafes
3T fami™ I, Sarfent™ famim I, ITfeH Jfem™ 71eT I M3 3H &% WisAAC 13T 7T J

6. HSHHT &t ASTET W3 29f&ar
ufgsntt 73t T feg Yo feg U a9 oo Hee a9 J fx Aee & 3H 575 g8 Aeel, AadleHs,
AH-AHS 9%RE w3 39 fanedhn g9 23f&ar fast A<t J1

=N
7. ASTE mi3 ABICHS
Ufg@ntt 73t T feg YaaH feo U J9s feu Hee a9er I f& 79979 mis Arg-AHs © A9 I/
AN -ATIST H39x 'S »i3 Adlceg oS Ae JIa|

ASTE M3 ABICHG € Yad™H 38T AlcHs uss e fea fIar 9=er 7 fx fea adat A9s I
for 919 99 Feadt &z &t {7 AdteHs uss fae foust I, fagur a9 feg 2y
http://www?2.gov.bc.ca/gov/content/health/keeping-bc-healthy-safe/food-safety/food-safety-
sanitation-plans/sanitation-plan-workbook

8. difgnit ’3I A9

ufgsnit 73t T feg Yo feg U a9 feg Hee a9 J fx a9ug feu atfanr § aeds 13T
Aier J1

difamtt °3 Je9® T YaeTH 3TST ABICHS USs w fex fdAr 3 7 fx fex agat Aes J1 fen
I 99 FEddl B Bt ) oA uds fae feust 9, fagur 9o feg =y
http://www?2.gov.bc.ca/gov/content/health/keeping-bc-healthy-safe/food-safety/food-safety-
sanitation-plans/sanitation-plan-workbook

9. A

ufgsnit 73t T fer Yoo feu feg v J fa 88 &t a9ar 0 A 3073t ufentt &t @Az § Jaw
FI6 ©F 3 U AR (fAe 7 3T73T Ut T T3 € UTE BT nAdftmis THS @1 UETE SISt Jiet )
10. SUIHES AIS

Ufg@tt g3t T feg YaaH feg U a9s feg Hee 39e7 I I3 SuTHes deaw e fa anmeset

o= O N LA NN .= S fa fa) ENIa . S =
ACcd®, HIdH deTE T YH:_D’H(‘)QQJI M»at, Ol JdJo3ITd 3J3 H@' <THlI €A 1”d AOGCHIOHS 3 d8H J

A w3 fegt § 3H &% 3T Ater J
11. yfenit &t St

ufgshnt 73t T fer Yarod feg 373 urfantt €t erst § Are-83 & ISt AT T8 JGHSTdHS 3
RS ATHS JI
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&eH 1 - YR fAar 2 et feg u39

¥4 http://active.inspection.gc.ca/rdhi-bdrid/english/rdhi-bdrid/hazdane.aspx?i=3

FEH 2 - YR fRaT ¥ qeHT feg U39
MU yfant & TA3 & §Et 98 i3 fedn '3 e ol

Canadian Food Inspection Agency Canadd

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

Processing Steps

i Return to Frocessing -teps
Introduction 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 . g
Zone) Dairy
= S Egg
Biological Hazards Fish
Chemical Hazards Fruit and Vegetables
Meaat

Allergy and Intolerance Unstandardized Food/Others
Nutrition Hazard

Physical Hazards

References Refresh

Search

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

&EH 3 - YA THaT ® JeHt feg U39
fsAfqurs v I, YA fiar € €0 A JeH 98 193 3073 uE @@ @A e8T "I &g I I YA THar
MUE AT J2H 9T & 3 Imie, MAAIESS I99387 926 '3 (&I 4|

Processing Steps for all Categories

Check All | Uncheck All Associated Hazards

Description Related Data

0 ACIDIFYING

a ADDITION MARKING OF SUSPECT ANIMALS - PORK.

AGE DETERMINATION OF BOVINE

a AGGLOMERATING

a AGING (CHEESE) RIPENING

o AIR COMPRESSING

a AIR FILTERING
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4> Stape

Associated Hazards

Pravious

for P ing Steps

Type of Hazard
Plant Layout (Cross Contamination
Zone)

ACIDIFYIN

| miogical | Pathogen arawth / survival due to pH above 4.6

ADDITION MARKING OF SUSPECT ANIMALS - PORK

Biological Hazards
Chemical Hazards

Allargy and Intolerance

Nutntion Hazard
Physical Hazards Binlogical sSpreading diseasa(s) (ses incoming materials) to other animals and humans dus to the identification not

baing readily visible or due to the loss of identification of the suspact animals
Rafarences

Search

Chamical Unacceptabla lavels of drug (e.g., antibiotics, coccidiastats, vaccines components), or environmental
contaminants (e.g.. heavy metal, and pesticde residues) or contaminants (e.g., dioxins) due to the
identification not being readily visible or due to the loss of identification of the suspect animals

Physical Presence of hazardous extraneous material (e.g., broken needlas, laadshot, wires in tongue / mouth) dise
Lo the identification not being readiy visible or due to the loss of identification of the suspect animals

AGE DETERMINATION OF BOVINE

Bialogical Contamination of the faod chain by Specified Risk Material (SRM) due to inadequate age determination
failure to control SRM

AGGLOMERATING

Biclegical Pathogen contamination due te product accumulations

AGING (CHEESE) RIPEMING

Diological Pathogen growth due to ime / temperature abuse

Giclogical Pathogen growth dus to improper pH reduction

Biological Pathogen survival improper temperature and time of aging)

giclogical Pathogen recontamination {e.g., damaged containers - rodent damage)

EH 5 - IIA ISCHIBHS dow feg U39
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Home » Food » FSEP/HACCP » RDHI » Plant Layout (Cross Contamination Zone)

Reference Database for Hazard Plant Layout (Cross Contamination Zone)

Identificatio

Introduction Return to Plant Layout
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 All  Uncheck All Previous Associated Hazards

Biological Hazards
Chemical Hazards

zard
Allergy and Intolerance

Nutrition Hazard = Biological Possible contamination from connections between raw and pasteurized product lines (e.g., valves leaking) -
Physical Hazards Dairy and egg products.
References

= Chemical Possible contamination with Cleaning-In-Place (CIP) chemicals due to cross connection between CIP lines and
Search RPHI procut lines (e.g., valves leaking).

= 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.

=} 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 organic material (e.qg.,
Salmonella sp., sg., se., st.) - Hatchery.
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aetaeHs: fan 97 &t eonget § fifger, 9& ade A TgA3 Tl

Se9S (7). T3 He Uds fegwt afct § Weldt 9878 wiE IifeH JuE ®Et §d A'E @8 A dddt aeH! (#15). feg
oA fa TIAst T faog qent & U9t it 77 It I »i IA98 f3Iam dedw tnrfee < fagdt aneet &t yast dist 7
It T

SeI® HEIT: JET & MiaHs figsT 433 3° Ja8H a9 AdeT J AT U3J § YTatidl U9 3d weT AT J1

IT93 WdBHA: u3fani = T%3T g9 Aregdt fedat ad6 »i3 R € U3E® J96 & J797 3T 1 8 SH® 13T A7 A
& faa3 ¥37 g5 Aet Bt fmmer 96 i3 €3 At uss feg fegt v 9% o3 Arer grdter

fefi@asuanTetas Wtus: v fen@st fagt & niue ams fefiBs fAmer (Fhidhnft & varee a9 T8 fAFeH) 398
yfenit 3 AIE THMT n3 I FtHIMT & fimimer ¥397T J AeeT J)

HElaantgafanH (HEtaes): 8u fies faosr fesr 827 I fa 8R § Hetagray 3° fast &t eftr 77 AT
UBHS: ot I HEtxaniadifeaH faasT HauT feg Shirat T 9w gF AT J1

Ut wi'g: far uetgy feg f3amdnis A yrgnus AT ©F 39T UHTfER Aa® '3 0 3 3 o 14 3X oAt At 7, g 0 3 3=
g3 fommer 3z, 7.0 f582T® w3 14 973 fimmer yraruz J1
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