HACCP Plan Examples




Example #1:
Company that
makes beverages.
Hired a consultant

to develop their
HACCP plan.

HACCP Plan (25 pages)
* Title page

e Table of Contents

Team & Responsibilities
HACCP plan per product
(type)

Flow diagrams per product
(type)

Product listing & packaging
(page 25)

Certifications

Revision log
Supplemental data sheets

What’s missing?
* Product(s) description
* SOPs
S
e Records
e Critical Limits
* Corrective Action

 Calibration
* Training
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HACCP PFD for Juice Products

Process Flow

Material Intake - raw [(
and confirm receipt of p quantity agai
I bill of lading. Transport all inbound raw material (non-

N .

to approp ge conditions.
v
Material Intake - Once inbound material has been
p pre-p check to ensure that
leased material p ion build for prodi
SKU
4
Material Intake - Once inbound material has been
il d, perform pre-production check to ensure that
N d material satisfies production build for product
SKU
v
Pre-Production Check - Confirm scheduled
greq matches igned MBR
( g bat d) batch / lot b
Within MBR sp scale up to

batch build. This will calculate the quantities needed
from each ingredient to batch build the product

+

Pre-F Check - C.

for sl using C.
Sehoal 2o This will calculate the .
quantities needed to dose the batch.

+

quantities

Measurement Panel - Weigh out each ingredient and

d ACTUAL d value. Cleary mark each
measured ingredient with name and weight, cover with
appropriate lid, and set aside

+
Measurement Panel - If large volume frozen juice
bucket (5 gallon capacity) not
cleaned and sanitized blue soaking tote ensuring that
drain cap is d on and d. Fill king tote
to 50% capacity with 190*C hot water.

+

Measurement Panel - Place up to 9 large volume frozen
juice buckets into the blue soaking tote. Cover and
allow to sit for 45 MIN. Check back to see thaw
progress and change out water as needed. When
thawed juice has reached a light slush, remove from

+
QCP - Quality Check (Material Management)

¥

Category - Juice

QCP - Quality Check (Material Management)

4

QCP - Quality Check (Material Management)

¥

CP - SOP, MBR - Perform Steps as Listed

v
CP - SOP, MBR - Perform Steps as Listed

&
CP - SOP, MBR - Perform Steps as Listed

v

QCP - Quality Check (Product Handiing)

3
[QCP - Quality Check (Product Handling)




Conclusion




Another juice example



HACCP Plan

for Juice Products
3 pages

8 steps

No flow diagram

No product
~description

Note headers

General

1). Process Step

2). Food and
Safety Hazard:
Biological
Chemical
Physical

3). Reasonably
Likely to Occur

4). Bases of
column 3 Decision

5). If “Yes” in
column 3, what
steps to
reduce/Control
Point

6). Critical Control
Point

Juice

Chemical- Possible
pesiie

~

Yes

Much of the juice
made in the US
contains several
pesticides

Purchasing juice
that should be
pesticide free ; All
products are lab
tested and if
unauthorized
pesticides are
detected the batch
is destroyed

Lab testing

Do you want to test

the product upon

receipt or purchasing?
Or ask your supplier to
assure there are no
pesticides?

Storing Juice

—_—

1

) .
Biologicalt Temp
e iation and

microbial growth

Regular monitoring
of temperatures at
acquisition and
while in storage;
large freezer holds
temperature for
several days if
power is lost; food
safety standard
practices are used
with storing and
thawing of juice and
concentrates

N/A

All products are

being sold




Page 2

Blending Juice

Biological- (
Temperature range
deviation and
Contamination

4

Temperature is
checked while
blending; use of
clean equipment
and supplies; Staff
clean\sanitize
equipment after and
before use; all
bottles are
pasteurized prior to
being released for
sale

N/A

All products are
pasteurized before
being sold

Bottling Juice

Biological- \
Microbial growth
Physical- Debris
contamination

All equipment is self
contained and
moved to freshly
cleaned and
sanitized bottles;
Staff clean\sanitize
equipment after and
before use: all

; are
pasteurized prior to
being released
sale

N/A

All products are
pasteurized before
being sold

Cannabis

Biological- (P

Potency

No

Very low doses of
cannabis are in the
finished product; All
cannabis added is
measured before
being added to the
product

N/A

Lab testing




Page 3

 where’s the

pasteurization

step??

Shipping Final Physical- No All final products Distributor

Product Breakage are stored and Company Blackbird
shipped in inspects cases for
individual bottles breakage/leakage
and placed in before shipping to
special bottle cases customers
to prevent breakage

Receiving Juice Biological- No Juice is shipped in All products are

Temperature range
deviation/microbial
growth

s

refrigerated trucks
and temperature is
collected at delivery
to ensure the juice
is in temperature
range

pasteurized before
being sold

Cannabis Storage<

>
Biological- \

Microbial growth
ﬂd potency impact

S——

Cannabis oil is
stored in a locked
cool dark place; all
products are
laboratory tested
prior to being
released to our
consumers

All products are
pasteurized before
being sold




A few things to
think about

‘#



* The HACCP team and the inspector needs to
understand what the product is, how it’s made
(ingredients + process steps), what kind of
container it’s in and how it is intended to be

Product shipped and consumed.

' ' o * Ingredients may determine the type of product it is
descrl ptlon (acid/acidified; low Aw, etc.)
freq ue ntly « Shelf stable vs perishable
 Glass vs plastic container
Ove rl 00 ked * Single serve, RTE/RTD or to be portioned out ’

* Try to focus on safety concerns, with cannabis
products, regulatory issues will be important too,/
but may be addressed separately? P




The flow diagram from
the plan presented
above went from

51 steps to this

* A few steps were missing

e Not sure where #17 fit
into the flow

[ 10. Filter juice |

|

15. Fill holding
tank with water

20. Add THC +
CBD emulsions

v
[ 22. Mix }

25. Add flavor
concentrate

v

[ 26. Mix |

v

[ 27. Add water ]

29. Mix

[ 36. Add Velcorin }

\ 43, Filter }

[ 45. Fill / Seal cans |&~

[ 47. Invertcans |

v

48. Code cans |

19. Add 17. Semething
ingredients gets pressurized?

. i When/how are i i
Receive frozen 1. Rece_we raw IP‘I / :,) / l'w Receive packaglng
. . matena's (I'IOI"I— cannabis Ingredients matena's and
|ngred|ent5 cannabis) received? Handled?? labels
7. Thawing 6. Weighing
frozen (dry?) ingredients
ingredients (batching)

v

39. Bring in the
containers??




HACCP Plan example: Tincture

 Hazard Analysis

e Critical Limits, etc.




Comments !!




