HACCP Calculator Instruction 1

HACCP Calculator ISO 22000

HAZARD ANALYSIS AND CRITICAL CONTROL POINT CALCULATOR

Process Steps Entry Worksheet

N::::er Step Name
1 AMF Delivery \
z VSV'\:;DD‘:;'VV: Enter the Step Number
5 T — and Step Name on the
5 AMF Storage Process Steps Entry
6 SMP Storage Sheet
7 WMP Storage
8 Culture Storage /
9 AMF Warming
10 AMF Decanting
11 Debagging
12 Waste Bags Removed
13 Waste Drums Removed
14 AMF Storage
15 AMF Warming
16 RO Water
17 RO Water Heating
18 Yoghurt Base Blending
19 Transfer & Holding
20 Filtration
21 Homogenisation
22 Pasteurisation
23 Cooling
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Product Description

Product Description Questions

Details

What is the product name?

What will the purchaser do with it?

Details of the packaging?

How is the product processed or manufactured?

What is the composition of the product?

Is there preservation from chemical composition
such as pH or Aw?

Does the product receive microcidal treatment such
as heating, freezing, brining or smoking?

-

What is the Shelf life?

What is the prescribed storage temperature?

What are the prescribed storage conditions?

Who are the target consumers?

Use the Product
Description Prompt to
assist in developing a

Product Description

~

J

Where is the product stored?

How is the product sold?

Labelling Instructions?

Prescribed delivery conditions?
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