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You are now ready to complete the HACCP Calculator the Decision Tree Section 
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Are Control Measures in place for this hazard? 
Enter Y for Yes or N for No 
Do not leave blank  
Stop at this point if the cell becomes coloured 
If the cell turns Orange and control is needed at the step for 
safety then the step, product or process needs to be 
modified 
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Does the step eliminate or reduce the hazard 
to an acceptable level? 
Enter Y for Yes or N for No 
Do not leave blank 
Stop at this point if the cell becomes coloured 
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Could contamination occur at unacceptable 
levels or increase to unacceptable levels? 
Enter Y for Yes or N for No 
Do not leave blank 
Stop at this point if the cell becomes coloured 
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The Colour Coding in the 
Decision Tree Section Highlights 
CCP’s in Red.  
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You now complete your HACCP Plan on 
the HACCP Plan Sheet. Rows of Non-
CCPs can be deleted 

You can link Validation to HACCP 
Validation Sheets in the Workbook 


