
HACCP Module for Food 
Operations



The HACCP Module for Food Operations 
includes comprehensive HACCP 

documentation and tools



The procedure templates form the basis 
of your HACCP System and save you 

many hours writing your own compliant 
procedures

The main HACCP Documents include:
FS 1 HACCP System
FS 1.1 HACCP Team
FS 1.2 HACCP Scope
FS 2 HACCP Prerequisites
FS 3 HACCP Product Description and Relevant 
Information
FS 4 HACCP Intended Use
FS 5 HACCP Flow Diagrams
FS 6 HACCP Flow Diagram Verification
FS 7.1 Hazard Identification
FS 7.2 Hazard Assessment
FS 7.3 Identification of Control Measures
FS 8 Identification of Critical Control Points (CCPs)
FS 9 Establishing Validated Critical Limits for each CCP
FS 10 Establishing a Monitoring System for each CCP
FS 11 Establishing a Corrective Action Plan
FS 12 Validating the HACCP Plan and Establishing 
Verification Procedures
FS 13 Establishing HACCP Documents and Records



Editable HACCP Procedures and Records in Microsoft 
Word format

These HACCP Templates give you the foundations to develop 
your HACCP  documentation, saving you time and money 

getting your FOOD SAFETY PLANS up to speed.

You can edit 

the header

You can edit 

the main text

You can edit 

the footer

For example put your 

company logo or name and 

address in the header



The module also contains the HACCP Calculator CODEX 
2022 and HACCP Calculator Instructions 

How the HACCP Calculator helps:
A few simple steps take you through the hazard assessment and then 
significant hazards which require critical control point assessment are 
automatically highlighted.
You do not need to refer to the hazard decision tree to assess critical control 
points as all of the decision tree questions and actions are included in the 
calculator.
It makes the process of determining a critical control point simple, answer 
the questions at each stage and the calculator will show when a step is a 
critical control point.
It enables you to present your HACCP assessment in a clear and professional 
manner.
It automatically starts to generate a HACCP plan as you work through your 
hazard assessment and critical control points.
All your HACCP information can be held in a single document.



The HACCP Calculator is a great tool for summarising 
your entire HACCP Study in one file and is based on the 

latest CODEX HACCP Guidelines



The HACCP Calculator facilitates Hazard Identification, 
Hazard Assessment and allows you to determine CCPs 

as per the latest CODEX 2022 Decision Tree.



Your whole HACCP Study can then be condensed and 
printed.



The module also contains useful 
additional Sample HACCP Documents



There are some useful document 
templates for example Critical Control 

Procedure and Record which show limits 
in red for ease of understanding



HACCP Training for one person is 
included in the package 



Technical Support

Free Online Technical Support

One of the unique features of our packages is that we 
provide technical support. 

This package includes online technical support and 
expertise to answer your questions and assist you in using 

the module to develop your HACCP System.

Click here to order the HACCP Module for Food 

Operations

https://www.ifsqn.com/forum/index.php/store/product/110-haccp-module-for-food-operations/
https://www.ifsqn.com/forum/index.php/store/product/110-haccp-module-for-food-operations/
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