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Company Name:

HAZARD ANALYSIS WORKSHEET

Columbia Cookies

Product Name:

Sugar Cookies

Company 24 Crumb Road Type of Hazard Analysis (check one):
Address:
Ithaca, New York 12345 ] Ingredients
Date: 06/23/00 Production Process
By: Cyndi Paistree
€] 2) 3 (4) 5) (6)
Ingredient Identify Risk Assessment Is hazard FULLY controlled | Is there a subsequent process | CCP Name and
or Process POTENTIAL food | - Rate Probability and by the Prerequisite or step in Column (1) that will Number
Step hazards Severity for each Quality Program? eliminate or reduce the hazard
B = Biological hazard YES: Indicate name of to an acceptable level?
C = Chemical H = High procedure or program YES: Identify process step Specify
P = Physical M = Medium, below.Analysis is complete. | below. Analysis is complete measure to
L = Low NO: Go to Column (5) NO: Go to Column (6) control hazard.
Likelihood Severity
Baking B Salmonella L H Yes.Oven temperature and
Belt speed monitoring (QP)
C Allergen — No No CCP1
Peanut H H Changeover
Protein Cleaning
P Metal - No Packaging Metal Detector
Links from M M
Oven Belt
Metal B ---
Detection
C ---
P Metal - No No CCP 2
Links from M M Packaging

Oven Belt

Metal Detector
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PRACTICAL HACCP & FOOD SAFETY WORKSHOP: HACCP Overview
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Process
Step

Hazards
(Chemical,
Physical,
Biological)

Critical
Limits
(Specs.)

Monitoring
Procedures/
Frequency/

Person(s)
Responsible

Corrective
Action/
Person(s)
Responsible

Verification
Procedures

HACCP
Records

Cooking

Biological
E. coli

1
Cooking

Cooling

Biological
E. coli

2
Product
Cooling

Packaging

Physical
Metal

3
Metal
Detection
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PRACTICAL HACCP & FOOD SAFETY WORKSHOP: HACCP Overview

HACCP 36003039900 L53mb@mhmemm HghEowgdo
©9d99

36m3glo: bmMdiol
dm3BoY0s

Process Hazards Critical Limits Monitoring Corrective | Verification HACCP
Step (Chemical, , . (Specs.) Procedures/ Action/ Procedures Records
Physical, Frequency/ Person(s)
Biological) Person(s) Responsible
Responsible

HACCP\

Cooking Biological Cooked to internal
Cooking | temperature of =
160°F. Target >
170°F

Cooling Biological 2 USDA
Product Regulations
Cooling | 81823

Packaging | Physical 3 Reject 1.0 mm
Metal dia. Fe test ball.

Detection | Reject 2.0 mm

dia. SS test ball.
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HACCP\

Process
Step

PRACTICAL HACCP & FOOD SAFETY WORKSHOP: HACCP Overview

HACCP 36003039900 L53mb@mhmemm HghEogdo

Hazards
(Chemical,
Physical,
Biological)

9bmad

36Mm39L0: ba®EoL dmdbogds

(#, desc.)

Critical Limits
(Specs.)

Monitoring
Procedures/
Frequency/

Person(s)
Responsible

Corrective
Action/
Person(s)
Responsible

Verification
Procedures

HACCP
Records

Cooking

Biological

1
Cooking

Cooked to internal
temperature of >
160°F. Target >
170°F

Internal meat
temperature taken
every 30 mins.
Operator

Cooling

Biological

2
Product
Cooling

USDA Regulations
318.23

Time used
recorded for every
rack. Operator

Packaging

Physical

3
Metal
Detection

Reject 1.0 mm
dia. FE test ball.
Reject 2.0 mm dia.
SS test ball.

M.D. detects and
rejects test balls in
product each of 3
passes. Check
every hour by QA.
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HACCP\

Process
Step

HACCP 3600303990 L53mb@mhmemm HgmEoemgdo (MgHvdg
36Om3qLO: br®mEoL dmdBoEYds

Hazards
(Chemical,
Physical,
Biological)

(#, desc.)

Critical
Limits
(Specs.)

PRACTICAL HACCP & FOOD SAFETY WORKSHOP: HACCP Overview

Monitoring
Procedures/
Frequency/

Person(s)
Responsible

Corrective Action/
Person(s)
Responsible

Verification
Procedures

Records

Cooking

Biological

1
Operator

Cooked to
internal
temperature of
> 160°F.
Target =170°F

Internal meat
temperature
taken every
30 mins.

Adjust oven to achieve
temperature. Product not
meeting > 160°F is recooked or
held, pending disposition.
Operator

Cooling

Biological

2
Product
Cooling

USDA
Regulations
318.23

Time used
recorded for
every rack.

Patties not adhering to USDA
regulation 318.23 are reworked
per formula specifications.
Remake table for filling line
cleared every hour.

Operator

Physical

3
Metal
Detection

Reject 1.0
mm dia. FE
test ball.
Reject 2.0
mm dia. SS
test ball.

M.D. detects
and rejects
test balls in
product each
of 3 passes.
Check every
hour by QA.

Stop operations. Adjust metal
detector to reject test samples.
Hold product back to last good
check and rerun. Contact
maintenance to adjust or fix.
Operator
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PRACTICAL HACCP & FOOD SAFETY WORKSHOP: HACCP Overview
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HACCP\

HACCP 36003039900 L53mb@mhmemm HghEowgdo

®9bmad

PRACTICAL HACCP & FOOD SAFETY WORKSHOP: HACCP Overview

Process | Hazards CCP Critical Monitoring Corrective Action/ Verification HACCP
Step (Chemical, | (#, desc.) Limits Procedures/ Person(s) Procedure/ Records
Physical, (Specs.) Frequency/ Responsible Person(s)
Biological) Person(s) Responsible
Responsible
Cooking | Biological 1 Cooked to Internal meat | Adjust oven to achieve Calibrate
Cooking | internal temperature | temperature. Product not thermometers.
temperature of| taken every | meeting > 160°F is held, pending | Review
> 160°F. 30 mins. disposition monitoring
Target > 170°F Operator records.
Review
deviations. QA
Technician
Cooling | Biological 2 USDA Time used Patties not adhering to USDA Review
Product | Regulations recorded for | regulation 318.23 are reworked monitoring
Cooling | 318.23 every rack. per formula specifcations. records. Shop
Remake table for filling line floor
cleared every hour. observations.
Operator Review
deviations.
QA Technician
Pack Physical 3 Reject 1.0 M.D. detects | Stop operations. Adjust metal Check metal
Metal mm dia. FE | and rejects detector to reject test samples. detector log.
Detection | test ball. test balls in Hold product back to last good Review test
Reject 2.0 product each | check and rerun. balls for
mm dia. SS of 3 passes. | Operator correct size.
test ball. Check every Review
hour by QA. deviations. QA
Technician.
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36Mm3gLo: beMmiEol @sdlisggds

CCP
(#, desc.)

Hazards
(Chemical,
Physical,
Biological)

Cooking | Biological 1
Thermal
Process

Cooling | Biological 2
Product
Cooling

Process
Step

Pack Physical 3
Metal

Detection

Critical
Limits
(Specs.)

Cooked to

internal
temperature of]
> 160°F.
Target > 170°F

USDA
Regulations
318.23

Reject 1.0

mm dia. FE
test ball.
Reject 2.0
mm dia. SS
test ball.

Monitoring
Procedures/
Frequency/

Person(s)
Responsible

Internal meat
temperature
taken every
30 mins.

Time used
recorded for
every rack.

M.D. detects
and rejects
test balls in
product each
of 3 passes.
Check every
hour by QA.

Corrective Action/
Person(s)
Responsible

Adjust oven to achieve
temperature. Product not
meeting > 160°F is held,
pending disposition
Operator

Patties not adhering to USDA
regulation 318.23 are
reworked per formula
specifcations. Remake table
for filling line cleared every
hour.

Operator

Stop operations. Adjust metal

detector to reject test samples.

Hold product back to last good
check and rerun.
Operator

Verifcation

Procedure/
Person(s)
Responsible

Calibrate
thermometers
. Review
monitoring
records. QA
Technician
Review
monitoring
records.
Shop floor
observations.
QA
Technician
Check metal
detector log.
Review test
balls for
correct size.
Test metal
detector. QA
Manager.

HACCP
Records

Oven
monitoring log.
Deviation log
sheet.
Production
office.
Cooling log
sheet.
Deviation log.
Production
office.

Metal detector
log sheet.
Deviation log
sheet. QA
office.
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Step
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Hazards
(Chemical,
Physical,
Biological)

36Mm39L0: bmMEoL 3353905

Critical
Limits
(Specs.)

Monitoring
Procedures/
Frequency/

Person(s)
Responsible

Corrective Action/
Person(s)
Responsible

Verifcation

Procedure/
Person(s)
Responsible

HACCP
Records

Cooking

Biological

1
Thermal
Process

Cooked to
internal
temperature of
> 160°F.
Target > 170°F

Internal meat
temperature
taken every
30 mins.

Adjust oven to achieve
temperature. Product not
meeting > 160°F is held,
pending disposition
Operator

Calibrate
thermometers
. Review
monitoring
records. QA
Technician

Oven
monitoring log.
Deviation log
sheet.
Production
office.

Cooling

Biological

2
Product
Cooling

USDA
Regulations
318.23

Time used
recorded for
every rack.

Patties not adhering to USDA
regulation 318.23 are
reworked per formula
specifcations. Remake table
for filling line cleared every
hour.

Operator

Review
monitoring
records.
Shop floor
observations.
QA
Technician

Cooling log
sheet.
Deviation log.
Production
office.

Physical

3
Metal
Detection

Reject 1.0
mm dia. FE
test ball.
Reject 2.0
mm dia. SS
test ball.

M.D. detects
and rejects
test balls in
product each
of 3 passes.
Check every
hour by QA.

Stop operations. Adjust metal
detector to reject test samples.
Hold product back to last good
check and rerun.

Operator

Check metal
detector log.
Review test
balls for
correct size.
Test metal
detector. QA
Manager.

Metal detector
log sheet.
Deviation log
sheet. QA
office.
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