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A BC HACCP PLAN TABLE

Product Name:________ Fresh Guacamole  ______________
	HAZARD DESCRIPTION
	IS THIS HAZARD CONTROLLED BY A PP OR A BC HACCP PLAN
	CCP?
	JUSTIFICATION
	CRITICAL LIMITS:
	MONITORING PROCEDURES
	CORRECTIVE ACTIONS
	VERIFICATION PROCEDURES:
	HACCP RECORDS:

	Acquisition and receipt of the raw materials

	
	Biological:
pathogens in
fresh produce
and raw materials for use
	Controlled by a PP at the suppliers stage
	No
	Obtaining the raw materials from approved suppliers
	NA
	NA
	NA
	NA
	NA

	
	Chemical:
Residue from the spray of pesticide and other chemicals
	Controlled by a PP at the suppliers stage
	NO
	Obtaining the raw materials from suppliers who are approved and meet the standards of pesticide spray and control.
	NA
	NA
	NA
	NA
	NA

	
	Physical:
The presence of strange objects in the fresh produce
	Controlled by a PP at the suppliers stage
	NO
	Involving suppliers who meet the GAP standards while also enhancing manual picking to remove the foreign materials.
	NA
	NA
	 NA
	 NA
	 NA

	The inspection and storage of raw materials

	
	Biological: Possibility of contamination while handling at the premises
	Controlled by PP and Good manufacturing practices
	NO
	The need to enhance employee training for effective handling of the food products
	 NA
	 NA
	 NA
	 NA
	 NA

	
	Physical:
Defects on any of the products
	Good handling practices
	NO
	Need to countercheck the products for any defect or default
	NA
	NA
	Return back to supplier for re-modification
	NA
	NA

	
	Chemical: NA
	NA
	NA
	NA
	 NA
	 NA
	 NA
	 NA
	 NA

	Packaging and transportation of the products

	
	Biological: Possibility of contamination during handling and packaging by the employees 
	Controlled by PP

Enhancing appropriate manufacturing practices and sanitation practices
	NO
	The need to train employees on the good manufacturing practices
	 NA
	 NA
	 NA
	 NA
	 NA

	
	Chemical: spill over from the sanitation chemicals 
	Enhancing a sanitation program 
	NO
	The incidences may reduce on the constant follow-up of the sanitation procedures
	NA
	NA
	NA
	NA
	NA

	
	Physical: Entry of foreign objects
	Controlled by PP
	NO
	Training of the employees on good manufacturing practices.
	NA
	NA
	NA
	NA
	NA


Date:_____________________



Approved by:_____________________
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