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Introduction

HACCP Workbook

This Workbook has been designed so that the user may identify the components of the BAC Generic HACCP Plan that apply to their operation and, with the assistance of instructions and trained personnel, transfer and/or modify the applicable contents onto the blank forms and thereby develop a customized HACCP Plan.  
What is HACCP?

Hazard Analysis and Critical Control Points (HACCP) is a preventative food safety management system that controls, eliminates, and/or minimizes biological, chemical, and physical, hazards from harming customers.  A complete HACCP system includes a documented, verified Prerequisite Program (Good Manufacturing Practices) and identifies potential hazards with a HACCP Plan.  

The workbook contains Forms 1 through 10, as identified in the BAC Generic HACCP Plan.  Users of this workbook are advised to utilize all forms as they are presented, however experienced HACCP practitioners may elect to combine forms 5, 6 and 7 into a single form in order to reduce the size of their final document.  If a combined-form process is followed, the ingredient and hazard analysis must still be conducted on a line-by-line basis.
Canadian Food Inspection Agency (CFIA)

This HACCP Workbook is reflective of the BAC Generic HACCP Plan, which in turn has been developed according to the CFIA Food Safety Enhancement Program (FSEP) requirements.  The following are statements provided on the CFIA website (www.inspection.gc.ca):

· Hazard Analysis Critical Control Point (HACCP) has become synonymous with food safety.  It is a worldwide recognized, systematic and preventative approach that addresses biological, chemical and 
Canadian Food Inspection Agency (CFIA)  (Continued)
physical hazards by anticipating and preventing, rather than by finished production inspection.
· The HACCP system for managing food safety concerns grew from two major developments.  The first breakthrough was associated with Dr. W.E. Deming, whose theories of quality management are widely regarded as a major factor in turning around the quality of Japanese products in the 1950's.  Dr. Deming and others developed Total Quality Management (TQM) systems that emphasized a total systems approach to manufacturing that could improve quality while lowering costs.

· The second major breakthrough was the development of the HACCP concept itself.  The HACCP concept was pioneered in the 1960's by the Pillsbury Company, the U.S. Army and NASA as a collaborative development of the production of safe foods for the space program.  NASA wanted a "zero defects" program to guarantee safety in the foods that astronauts would be consuming in space.  Pillsbury therefore introduced and adopted HACCP as a system that could provide the greatest safety while reducing dependence on finished product sampling and testing.  HACCP emphasized control of the process as far upstream in the processing system as possible by utilizing operator control and/or continuous monitoring techniques at critical control points.  Pillsbury presented the HACCP concept publicly at a conference for food protection in 1971.  The use of HACCP principles in the promulgation of low acid canned food regulations was completed in 1974 by the U.S. Food and Drug Administration (FDA).  In the early 80s, the HACCP approach was adopted by other major food companies.
Canadian Food Inspection Agency (CFIA)  (Continued)
· The National Academy of Science (USA) recommended in 1985 ("the Green Book") that the HACCP approach be adopted in food processing establishments to ensure food safety.  More recently, there have been recommendations for the broad application of HACCP to food safety from numerous groups (e.g. International Commission for Microbiological Standards for Foods (ICMSF), International Association of Milk, Food and Environmental Sanitarians (IAMFES)).

· The Codex Alimentarius (FAO/WHO) Food Hygiene Committee mandated a working group in 1991 that has developed guidelines for HACCP application. This document has been well received and is getting wide international acceptance.

The following sequence of 12 steps is the recommended approach for the development of a HACCP program:

1. Assemble HACCP team

2. Describe product

3. Identify intended use

4. Construct process Flow Diagram and Plant Schematic

5. Conduct on-site verification of Flow Diagram and Plant Schematic

6. Identify hazards. List preventative measures to control them
- (principle 1)

7. Determine Critical Control Points - (principle 2)

8. Establish limits at each Critical Control Point - (principle 3)

9. Establish procedures to monitor Critical Control Points - (principle 4)

10. Establish corrective action to take in case of a deviation - (principle 5)

11. Establish procedures to verify systems are working correctly
- (principle 6)

12. Establish effective record keeping - (principle 7)
Canadian Food Inspection Agency (CFIA)  (Continued)
This logic sequence has been agreed to at the international level by a HACCP working group of Codex Alimentarius (WHO/FAO). The seven basic principles of HACCP are indicated in the brackets.

What is the BAC Generic HACCP Plan?

The BAC Generic HACCP Plan is a set of forms (based on the Canadian Food Inspection Agency (CFIA) – Food Safety Enhancement Program (FSEP)) which analyzes brewery operations in two ways:

1. Product Ingredients and Packaging Materials; and
2. Process Flow: This includes the generic process flow that occurs from receiving and through the brewing process.
How to develop a HACCP Plan:
Step 1:
Acquire full commitment from management and all levels of the organization.

Step 2:
Choose a food safety team of three to five dedicated individuals.  This team should consist of people that hold various positions within the company (e.g. Management, sanitation employee, etc.).

Step 3:
A customized Prerequisite Program should be developed before the customized HACCP Plan.  The BAC Prerequisite Workbook has been provided to assist in the development of the customized Prerequisite Program. 

Step 4: 
Review the contents of the BAC Generic HACCP Plan with the food safety team.  Analyze your product descriptions and process flow steps from start (receiving) to finish (shipping) to identify hazards and how they are controlled, particularly those that are not covered by the Prerequisite Program.

Step 5:
Maintain all necessary records and written procedures.
Step 6:
Review the HACCP Plan when operational changes occur and on a regular basis (minimum annually) to ensure it reflects company standards and procedures.
HACCP Plan Document Control

Document Control Overview
The purpose of document control is to ensure that all documentation is properly updated, maintained, controlled, and the HACCP Plan remains up to date.   

Many companies have already established ways of controlling documents.  When utilizing this Workbook, it is important to recognize how your company currently controls documents.  Depending on the extent to which this Workbook is used, you may choose to follow company specific document control measures or use those presented in this Workbook.

Document Revision

Changes are typically recorded on the Document Revision Log. This task is usually the responsibility of the HACCP Team Coordinator, as he/she usually possesses the ‘Master’ HACCP or Food Safety Manual.  The revision of documents occurs on an ongoing basis, as the need arises. 

Please see the BAC Prerequisite Programs Workbook, 
Section 2 on Document Control (FSM-002). Also, see the Appendix SOPs for a sample Document Control procedure.
Identify the document control activities that pertain to your operation and decide whether to incorporate all or some measures presented in the template.  

How to use the BAC HACCP Workbook

Workbook Sections include:

1. A purpose statement about the corresponding form.

2. Instructions on how to complete each form relevant to the HACCP Plan.

3. A blank copy of each form (so that the user may insert their company specific information (i.e. customize their HACCP Plan) while referring to the BAC Generic HACCP Plan.

Creating Your Own HACCP Plan

1. Read the contents of the BAC Generic HACCP Plan.

2. Read the instructions regarding how to complete each form.

3. Answer the questions when filling out each provided blank form according to your internal processes and using the BAC Generic HACCP Plan as a guide.

4. Ensure that the HACCP Team is involved in completing this Workbook.  Input, support, and understanding of each HACCP Team Member is essential in establishing this program and engaging the whole organization.

5. Review the contents of the HACCP Plan on a regular basis (i.e. at least annually) and modify or update as required.  

How To Document Your Own HACCP Plan

Option A – Use this Workbook to create a complete electronic template:

· make an electronic copy of this Workbook;
· complete the necessary sections;
· delete the ‘How to’ information and instructions; and
· customize using your company logo and document control procedures (deleting the BAC logo, etc.).
OR

Option B – Use this Workbook enhance an existing plan:

· copy the blank forms in this Workbook;
· complete the forms appropriately;
· customize the forms using your company’s document control practice; and
· insert into your company’s food safety plan.
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HACCP Development Flow Chart

FORM 1
PRODUCT
DESCRIPTION
How to complete Form 1

	Purpose

The purpose of Form 1 is to identify the important product characteristics, how the product is used, describe the packing and shelf life, where it will be sold, labelling, and special distribution control.  This is done in order to identify specific food safety related concerns.  

The BAC Generic HACCP Plan identifies a single product (beer) and a description of the Brewing process.   

	Step 1:

Complete a blank Form 1 for the product description (using the BAC Generic HACCP Plan - Form 1 as a guide.)

A Generic template does not exist for product descriptions that are not listed in this Workbook (and the BAC Generic HACCP Plan).  Ensure that the analysis is accurate with further education about HACCP or by consulting a HACCP expert for assistance.

	Step 2:

After you have completed the blank Form 1 provided below, proceed to Form 2.  


Blank 
Form 1

(See Next Page)

	Product Description : Beer
Product Name: Beer 

	1. Product Name(s)
	

	2. Important Product 
    Characteristics 
	

	3. How it is to be used
	

	4. Packaging
	

	5. Shelf Life 
	

	6. Where it will be sold
	

	7. Labelling instructions
	

	8. Special Distribution
    Control
	


FORM 2
LIST OF
PRODUCT INGREDIENTS AND
INCOMING MATERIALS
How to complete Form 2
	Purpose

The purpose of Form 2 is to list all the product ingredients and incoming materials (including raw materials, product ingredients, processing aids, and packaging materials) that are used or involved in producing beer.  This is to identify all potential Biological (B), Chemical (C) and Physical (P) hazards that could apply to product ingredients and packaging materials.

	Step 1:

Identify the product ingredients that pertain to your operation:

‪Liquid Ingredients 
· Potable Water

· City Water

· Well/ Surface Water

· Purchased Water

· Other: __________________

‪Dry Ingredients


· Barley malt 

· Wheat malt  

· Hops 

· Cereal grain e.g. wheat (non-malted), corn,  oats, rice

·  Other: ___________________

Primary Packaging Materials

· New and used glass 

· Lined aluminum cans 

· Lined aluminum bottles

· New and used stainless steel kegs 

· Plastic bottles e.g. PET 
· Crowns , Closures and Can Ends
· Other _________________
‪Other Ingredients
· Caramel

· Dextrin




How to complete Form 2 (Continued)
	‪Other Ingredients (Continued)
· Food enzymes 

· Amylase
· Glucoamylase
· Glucanase
· Papain
· Pentosanase
· Protease
· Other: ________________

· Stabilizing agents

· Calcium Alginate
· Carrageenan
· Propylene Glycol Alginate 
· Other: ________________ 
· Water preparation agents

· Ammonium Phosphate
· Dibasic
· Calcium Chloride
· Calcium Hydroxide
· Calcium Sulphate
· Citric Acid
· Lactic Acid
· Magnesium Sulphate
· Phosphoric Acid
· Sulphuric Acid 

· Other: ________________
· Preservatives

· Ascorbic Acid
· Calcium Ascorbate 
· Potassium Metabisulphite
· Sodium Metabisulphite
· Other: _________________

· Yeast foods

· Manganese Sulphate
· Phosphoric Acid
· Zinc Sulphate
· Ammonium Persulphate (brewers’ yeast)
· Other: _________________




How to complete Form 2 (Continued)
	‪Other Ingredients (Continued)
· Processing aids

· Irish Moss Seaweed
· Activated Carbon
· Magnesium Silicate
· Cellulose
· China Clay
· Diatomaceous Earth
· Gelatin
· Silica Gel
· Polyvinylpolypyrrolidone
· Wood Shavings derived from oak, beech, hazelnut or cherry wood;
· Dimethylpolysiloxane (wort)
· Hydrogen Peroxide (mash)
· Compressed Air
· Other: ___________________

· Preservatives

· Ascorbic Acid
· Calcium Ascorbate 
· Potassium Metabisulphite
· Sodium Metabisulphite
· Other: ___________________

· Yeast 

· Salt

· Hop oil

· Hop extract

· Liquid wheat extract

· Nitrogen

· Other: ___________________

· Carbon dioxide

· Purchased CO2
· Regenerated CO2
· Other: ___________________

· Carbohydrate matter

· Sucrose Syrup
· Honey
· Other: ___________________




How to complete Form 2 (Continued)
	‪Primary Packaging Materials

· New and used glass 

· Lined aluminum cans 

· Lined aluminum bottles

· New and used stainless steel kegs 

· Plastic bottles e.g. PET 
· Crowns, Closures and Can Ends
· Other: _________________

	Step 2:

If you answered YES, include these product ingredient(s) and incoming material(s) when completing Form 2 (using the BAC Generic HACCP Plan: Form 2 as a guide).  It may be beneficial to consult the purchasing department about product ingredients and incoming material listings.  When listing the product ingredients and incoming materials, it is not necessary to include each size of a particular item, but it may be beneficial to indicate if the item is food grade.  Ensure that the listing is representative of your operation (as opposed to merely listing all examples provided) and include any other information (e.g. if item is food grade) that may help identify potential hazards.    

If you answered NO, do not include these product ingredient(s) when completing Form 2.  

A generic template does not exist for ingredients or incoming materials not listed in this Workbook (and the BAC Generic HACCP Plan).  Ingredients and incoming materials listed here are typical to the brewing process.  However, individual brewery needs and new product innovations may result in the use of ingredients and materials that are not listed here.  Those additional items need to be included in your plan.  

	Step 3:

After you have completed the blank Form 2 provided, proceed to Form 3.


Blank
Form 2
(See Next Page)

	List of Product Ingredients and Incoming Materials

Product Name: Beer

	LIQUID INGREDIENTS
	DRY INGREDIENTS (allowable)
	PRIMARY PACKAGING MATERIALS

	
	
	

	OTHER INGREDIENTS (allowable)
	OTHER INGREDIENTS (allowable)
	OTHER INGREDIENTS (allowable)

	
	
	


FORM 3
PROCESS FLOW
DIAGRAM
How to complete Form 3

	Purpose

The purpose of Form 3 is to draw a diagram of how product ingredients and materials flow through your operation (from receiving to shipping).  This analysis will assist in identifying where potential hazards could be introduced during the flow of product and incoming materials.  A process flow diagram can be constructed with interviews, observations of operations, and other sources of information such as blueprints.  There has to be enough detail to be useful in hazard identification, however, not so much as to overburden the plan with less important points.

	Step 1:

Identify what steps represent the product and material that are transported, received, handled, and shipped by your operation.  When developing any of the process flow diagrams, ensure to have the BAC Generic HACCP Plan as a direct reference to reconstruct the process flow diagrams that reflect your operation.

Process Flow Diagram: Beer Making Process Overview
Step ID

Description

Y/N

PS1

Receiving

PS2

Storage & Handling

PS3

Brewing - 

- Milling

- Mashing

- Lautering

- Kettle

- Whirlpool

- Cooling

PS4

Fermentation

PS5

Aging

- Clarification

- Filtration

PS6

Bright Beer Storage

PS7

Bright Beer Processing

PS8

Packaging

PS9

Warehousing/Shipping 

 


How to complete Form 3 (Continued)

Lautering (Lauter Tun, Mash Filter

r

	moval of spent grains

		
	B7

	Holding Tank

	
	B8

	Kettle

	
	B9

	Whirlpool/

	Centrifuge/ Hot Wort Tank

	
	B10

	Wort Cooling (Heat Exchanger)

	
			

	

	


How to complete Form 3 (Continued)

Wort O

ygenati

	n/ Wort Aeration

		
	F2 

	Fermentation

	
	F3 

	Cooling

	
	F4 

	G

	een Beer

	


DE Pre-filter/ Filter Trap/ Sheet Filter

 Membrane 

	ilter/ PVPP Filter

		
	A10

	Bright Beer Storage

	
			

	


How to complete Form 3 (Continued)
	Process Flow Diagram: PS7 BRIGHT BEER PROCESSING

A – Sterile Filtration

Step ID

Description

Y/N

SF1 

Bright Beer Tank

SF2 

Sterile Filtration

SF3

Sterile Beer Tank

Process Flow Diagram: PS7 BRIGHT BEER PROCESSING

B – Flash Pasteurization

‪ Step ID

Description

Y/N

FP1

Flash pasteurization

FP2

Pasteurized Beer Tank  

Process Flow Diagram: PACKAGING PROCESSES (PS8)

PS8 RB – Returned Bottles Prep 

(Float Glassware Prep) 

‪ Step ID

Description

Y/N

RB1

Receivin

/ Storage 

RB2

De-palletizing

RB3

De-casing

RB4

Human (Visual) Inspection

RB5

Bottle Wash Loading

RB6

Pre-rinse sprays

RB7

Soak Tanks With Caustic

RB8

Hydro Jet Sprays

RB9

Post-Soak

RB10

External Flush 

RB11

External and internal Rinse

RB12

Interior Final Rinse

RB13

External Final Rinse




How to complete Form 3 (Continued)
	Process Flow Diagram: New Bottles (Glassware) Prep 

Step ID

Description

Y/N

NB1

Receiving  

NB2

Preliminary Inspection

NB3

Storage

NB4

Collect the Manufacturing Pallet tags

NB5

Pallet prep

NB6

De-palletize

NB7

Visual Inspection

NB8

Bottle Loading

NB9

Bulk Glass Rinser




How to complete Form 3 (Continued)
	Process Flow Diagram: PACKAGING PROCESSES

PS8 BT - BOTTLING

‪ Step ID

Description

Y/N

BT1

Empty Bottle Inspection

BT2

Down bottle filler in-feed control

BT3

Purges & Evacuation & Positive Pressure

BT4

Filling

BT5

Fobbing

BT6

Crowning

BT7

Crowner Flush (external)

BT8

Filled Bottle wash external

BT9

Pasteurize

BT10

Foam Inspection/ Candling Inspection

BT11

Bottle Drying and Air Knives

BT12

Labelling

BT13

Primary Packaging, Coding

BT14

Filled Bottle Inspection

BT14

Filled Bottle Inspection

BT15

Divert to packers

BT16

Carton Forming

BT17

Case Packing

BT18

Case Sealing

BT19

Secondary Packaging Code

BT20

Full Case Inspection

BT21

Palletize

BT22

Storage (or Live Load)

BT23

Shipping




How to complete Form 3 (Continued)
	Process Flow Diagram: PACKAGING PROCESSES

PS8 (K) - KEGGING

‪ 

Step ID

Descr

ption

Y/N

K1

Receiving (See PS1)

K2

Storage & Handling (See PS2) 

K3

De-palletizing (See PS2)

K4

External Inspection

K5

Ext Wash

K6

Post Wash Inspection 

K7

Racking

K8

Purge to Empty

K9

Flush

K10

Wash

K11

Purge to empty

K12

Rinse

K13

Sterilize & Hold

K14

Purge to Empty

K15

Counter Pressure

K16

Barnes Neck Sanitize

K17

Inspect

K18

Filling

K19

Sterilize Barnes Neck

K20

Final Rinse Dome

K21

Chemical Sanitize Barnes Neck

K22

Dust Cap

K23

Air Dry

K24

Product Code Applied

K25

In-line weighing

K26

Palletize

K27

Storage or Live Load

K28

Shipping




How to complete Form 3 (Continued)
	Process Flow Diagram: PACKAGING PROCESSES

PS8 (C) - CANNING

‪ 

Step ID

Description

Y/N

C1

Receiving

C2

Storage & Handling

C3

Collect & Timestamp Can Pallet ID

C4

De-palletize to mass conveyor

C5

Online visual inspection

C6

Primary code applied

C7

Bulk in-line rinser

C8

Filling (pre-evacuation & beer fill)

C9

Bubble breakers 

C10

Under Cover Gassing

C11

Collect manufacturing lot detail for ends

C12

Double seaming

C13

Filler valve monitor

C14

External Can Flush

C15

Pasteurizer

C16

Pre-Blower Station

C17

Final Dryer Station

C18

Fill Height Inspection

C19

Divert to Packers

C20

Hi-Cone Machine

C21

Case Packers

C22

Visual Inspection

C23

Tray Machine

C24

Secondary Code applied

C25

Transfer to Palletizer

C26

Storage (or Live Load)

C27

Shipping




How to complete Form 3 (Continued)
	Process Flow Diagram: PS8 T -

TANKERING 
‪Step I

Description

Y/N

T1

Empty Tanker 

T2

Tanker Washing

T3

Tanker Purging

T4

Tanker Filling

T5

Tanker Shipping

T6

Full Tanker Receiving

T7

Full Tanker Unloading



	Step 2:

If you answered YES, include these steps when completing Form 3 (using the BAC Generic HACCP Plan: Form 3 as a guide). 

If you answered NO, do not include these steps when completing Form 3.  

A Generic template does not exist for steps not listed in this Workbook (and the BAC Generic HACCP Plan).  Ensure that the analysis is accurate with further education about HACCP or by consulting a HACCP expert for assistance. 

	Step 3:

After you have completed the blank Form 3 provided, proceed to Form 4.


Blank
Form 3
(See Next Page)

	Beer Making Process

	


Form 4
PLANT LAYOUT WITH EMPLOYEE / PRODUCT FLOW
How to complete Form 4
	Purpose

The purpose of Form 4 is to show product flow and employee traffic patterns within the plant.  The diagram should include the flow of all ingredients and packaging materials from the moment they are received at the plant, through storage, preparation, processing, holding, and shipping.  The personnel flow should indicate employee movement through the plant, including change rooms, washrooms and lunchrooms.  The location of hand wash facilities and footbaths (if applicable) should also be noted. This plan should aid in the identification of any areas of potential cross contamination within the establishment.  Once the process flow diagrams and plant layout have been drafted, they must be verified by an on-site inspection for accuracy and completeness.  This will ensure that all the major process steps have been identified.  It will also validate the assumptions made with respect to the movement of product and employees in the facility.

	Step 1:

Do you have a diagram of your operation that indicates how and where products and employees flow?  

‪YES ‪              NO
If you answered YES, provide your plant layout diagram that shows product and employee flow here.

If you answered NO, develop a plant layout diagram (showing product and employee flow) on the blank Form 4 provided or by any other means (e.g. electronic version).  The plant layout diagram does not have to be a complete blueprint of the operation, or to be done by a professional, but it does have to represent the plant and to be verified by an actual comparison of what is occuring on the plant floor.  It has to be comprehesive enough for anyone to understand the flow of products and employees. 
(Note: Due to the size and complexity of your operation, the blank Form 4 provided may not be of adequate size.)

	Step 2:
After you have completed the blank Form 4 provided, proceed to Form 5.  



Example of Form 4

Plant Specific Product Flow Diagram & Employee Traffic Pattern Diagram
on next page
	Schematic Diagram

	























Legend

Employee Flow:
Product Flow:

Form 5
Biological Hazard Identification

How to complete Form 5

	Purpose

Form 5 identifies the biological hazards that are associated with the product ingredients and materials used in a brewery.  It also identifies where and how the biological hazards could be controlled.  Analysis of the ingredients (listed on Form 2 of the BAC Generic HACCP Plan) and the process steps (listed on Form 3 of the BAC Generic HACCP Plan) has been completed on Form 5 of the BAC Generic HACCP Plan.  

	Step 1:

Compare the product ingredients and incoming materials on your brewery’s Form 2 and the process flow steps on your brewery’s Form 3 to those identified in the BAC Generic HACCP Plan.  With the HACCP team, conduct a hazard analysis (using the Generic HACCP plan as a guide). Using your completed Forms 2 and 3, complete Form 5.

	Step 2:
Transfer the identified product ingredients and incoming materials and process flow steps as well as their corresponding hazard analysis to the blank Form 5 provided.  The “controlled at” is not completed at this time.  The “controlled at” column is to be completed on Form 5A after Form 8 has been completed
(Note: Due to the size and complexity of your operation, the blank Form 5 provided may not be of adequate size.)

	Step 3:

After you have completed the blank Form 5 provided, proceed to Form 6.  


Blank
Form 5
(See Next Page)

	Biological Hazard Identification

	Ingredients
	Biological Hazard Identification
	Controlled at (i.e. Prerequisite Program, SOP, GMP, Form 9 or CCP)

	
	
	Note:  This column is to be completed on Form 5a, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 5a, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 5a, after Form 8 is completed.  

	Processing Steps
	Biological Hazard Identification
	Controlled at (i.e. Prerequisite Program, SOP, GMP, Form 9 or CCP)

	
	
	Note:  This column is to be completed on Form 5a, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 5a, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 5a, after Form 8 is completed.  


FORM 6
CHEMICAL HAZARD IDENTIFICATION
How to complete Form 6
	Purpose

Form 6 identifies the chemical hazards that are associated with the product ingredients and materials used in a brewery.  It also identifies where and how the chemical hazards could be controlled.  The analysis for the ingredients (listed on the Form 2 of the BAC Generic HACCP Plan) and the process steps (listed on Form 3 of the BAC Generic HACCP Plan) has been completed on Form 6 of the BAC Generic HACCP Plan.  

	Step 1:

Compare the product ingredients and incoming materials on your brewery’s Form 2 and the process flow steps on your brewery’s Form 3 to the hazard analysis that has been completed for Form 6 of the BAC Generic HACCP Plan.  With the HACCP team, conduct a hazard analysis (using the Generic HACCP plan as a guide).  Using your completed Forms 2 and 3, complete
Form 6.

	Step 2:
Transfer the identified product ingredients and incoming materials and process flow steps as well as their corresponding hazard analysis to the blank Form 6 provided.  The “controlled at” is not completed at this time.  The “controlled at” column is to be completed on Form 6A after Form 8 has been completed. 
(Note: Due to the size and complexity of your operation, the blank Form 6 provided may not be of adequate size.)

	Step 3:

After you have completed the blank Form 6 provided, proceed to Form 7.  


Blank
Form 6
(See Next Page)

	Chemical Hazard Identification

	Ingredients
	Chemical Hazard Identification
	Controlled at (i.e. Prerequisite Program, SOP, GMP, Form 9 or CCP)

	
	
	Note:  This column is to be completed on Form 6A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 6A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 6A, after Form 8 is completed.  

	Processing Steps
	Chemical Hazard Identification
	Controlled at (i.e. Prerequisite Program, SOP, GMP, Form 9 or CCP)

	
	
	Note:  This column is to be completed on Form 6A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 6A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 6A, after Form 8 is completed.  


Form 7
PHYSICAL HAZARD IDENTIFICATION
How to complete Form 7

	Purpose

Form 7 identifies the physical hazards that are associated with the product ingredients and materials used in a brewery.  It also identifies where and how the physical hazards could be controlled.  The analysis for the ingredients (listed on the Form 2 of the BAC Generic HACCP Plan) and the process steps (listed on Form 3 of the BAC Generic HACCP Plan) has been completed on Form 7 of the BAC Generic HACCP Plan.  

	Step 1:

Compare the product ingredients and incoming materials on your brewery’s Form 2 and the process flow steps on your brewery’s Form 3 to the hazard analysis that has been completed for Form 7 of the BAC Generic HACCP Plan.  With the HACCP team, conduct a hazard analysis (using the Generic HACCP plan as a guide).  Using the your completed Forms 2 and 3, complete Form 7. 

	Step 2:
Transfer the identified product ingredients and incoming materials and process flow steps as well as their corresponding hazard analysis to the blank Form 7 provided.  The “controlled at” is not completed at this time.  The “controlled at” column is to be completed on Form 7A after Form 8 has been completed. 
(Note: Due to the size and complexity of your operation, the blank Form 7 provided may not be of adequate size.)

	Step 3:

After you have completed the blank Form 7 provided, proceed to Form 8.  


Blank
Form 7
(See Next Page)

	Physical Hazard Identification

	Ingredients
	Physical Hazard Identification
	Controlled at (i.e. Prerequisite Program, SOP, GMP, Form 9 or CCP)

	
	
	Note:  This column is to be completed on Form 7A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 7A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 7A, after Form 8 is completed.  

	Processing Steps
	Physical Hazard Identification
	Controlled at (i.e. Prerequisite Program, SOP, GMP, Form 9 or CCP)

	
	
	Note:  This column is to be completed on Form 7A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 7A, after Form 8 is completed.  

	
	
	Note:  This column is to be completed on Form 7A, after Form 8 is completed.  


Form 8
CRITICAL CONTROL POINT IDENTIFICATION
How to complete Form 8
	Purpose
Form 8 analyzes the biological, physical, and chemical hazards that are identified in Forms 5, 6, and 7.  The hazards are analyzed by answering the questions of the Decision Tree (Q1 to Q4) in Form 8.  This process (Q1 to Q4) will identify if any of the hazards is a Critical Control Point (CCP).  If the analysis identifies a CCP (No to Q4), monitoring and verification must be applied for a complete HACCP Program.

	Step 1:

Identify the product ingredients and incoming materials and the process flow steps hazard analysis (on Forms 5, 6, and 7 that you completed above) that has been completed for Form 8 of the BAC Generic HACCP Plan.  

	Step 2:
Transfer the identified product ingredients and incoming materials and process flows steps hazard analysis on to the blank Form 8 provided.  Proceed to question one only if you have answered NO to the prescreening question that asks if the hazard is fully controlled by a Prerequisite Program.  With the HACCP Team, ensure that the answers to the Decision Tree questions (Q1 to Q4) correspond to your operation.  Use the legend as in the BAC Generic HACCP Plan:
Q = Is this hazard fully controlled by prerequisite program(s)?  Which prerequisite program(s)?

Example: Hazard of Coliform & E.Coli for City Water is fully contolled in the Prerequisite program for Premises, water quality section 4.1. In this column enter PP- Premises, Water Quality (A.4.1)
Q1 = Could a control measure(s) be used by the operator at any process step?

Q2 = Is it likely that contamination by the identified hazard could occur in excess of the acceptable level or could increase to an unacceptable level? 

Q3 = Is this process step specifically designed to eliminate or reduce the likely occurrence of the identified hazard to an acceptable level?

Q4 = Will a subsequent step eliminate the identified hazard or reduce its likely occurrence to an acceptable level? 

	Step 3:

After you have completed the blank Form 8 provided, proceed to Form 3A.

	Step 4:

The completed Form 5, Form 6 and Form 7 are copied to create Form 5a, Form 6a and Form 7a.

The “controlled at” column  is to be completed on Form 5A, Form 6A and Form 7A after Form 8 has been completed, using the information on Form 8.

Information from Form 8 is also used to complete Form 9 and Form 10.


Blank
Form 8
(See Next Page)

	
	
	
	
	
	
	
	

	Incoming material/ process step/ hazards on schematic diagram
	Category and identified hazard.


	Determine if fully controlled by prerequisite program.

*If “yes” = indicate “Prerequisite Program” and proceed to next identified hazard.

*If “no” = proceed to question1 (Q1).
	Q1. Could a control measure(s) be used by the operator at any process step?
If NO = not a CCP + identification on how this hazard will be controlled before and after the process

+ proceed to the next identified hazard

If YES = description + next question (Q2)
	Q2. Is it likely that contamination with the identified hazard could occur in excess of the acceptable level or could increase to an unacceptable level?
If NO = not a CCP + proceed to the next identified hazard

If YES = next question (Q3)
	Q3. Is this process step specifically designed to eliminate/reduce the likely occurrence of the identified hazard to an acceptable level?
If NO = next question (Q4)

If YES = CCP + go to last column
	Q4. Will a subsequent step eliminate the identified hazard or reduce likely occurrence to an acceptable level?
If NO = CCP + go to last column

If YES = not a CCP + identify subsequent step + proceed to the next identified hazard


	CCP Number

+ proceed to next identified hazard


Date: _____________________ Approved by: ___________________________________________________________
Form 3A
PROCESS FLOW DIAGRAM WITH CCPS
How to complete Form 3A

	Purpose

The purpose of Form 3A is to identify the critical control points in the process flow diagram. 

	Step 1:

Transfer all process flow diagrams from Form 3 to Form 3A.

	Step 2:

Add the CCP code (e.g. CCP3-P) directly into the process flow boxes that were designated as CCPs in Form 8. 

	Step 3:

After you have completed Form 3A, proceed to Form 5A.  


Blank
Form 3A
(See Next Page)

	Brewing Process

	


Form 5A
BIOLOGICAL
HAZARD IDENTIFICATION AND CONTROL
How to complete Form 5A

	Purpose

Form 5A is an extension of Form 5 in that the “controlled at” measure cannot be determined until the Hazard Analysis on Form 8 is completed.

	Step 1:

Transfer the contents of Form 5 that you completed above. Rename Form 5 to Form 5A.  Complete the “controlled at” column by transferring the controls identified in Form 8.  With the HACCP Team, ensure that this column is reflective of what occurs in your operation.  Use the prerequisite references as in the BAC Generic HACCP Plan: 

For Example: Hazard of Coliform & E.Coli for City Water is controlled in the Prerequisite program for Premises, water quality section 4.1. Under the “Controlled at” column enter PP- Premises, Water Quality (A.4.1)

	Step 2:

Add the letter ‘B’ (for Biological) beside the relevant product ingredient(s) on Form 2 and in the relevant process step box in Form 3.

	Step 3:

After you have completed the blank Form 5A provided, proceed to Form 6A.  


Blank
Form 5A
(See Next Page)

	Biological Hazard Identification

	Ingredients
	Biological Hazard Identification
	Controlled at

	
	
	

	
	
	

	
	
	

	Processing Steps
	Biological Hazard Identification
	Controlled at

	
	
	

	
	
	

	
	
	


Form 6A
Chemical Hazard
Identification and Control

How to complete Form 6A

	Purpose

Form 6A is an extension of Form 6 in that the “controlled at” measure cannot be determined until the Hazard Analysis on Form 8 is completed.

	Step 1:

Transfer the contents of Form 6 that you completed above.  Rename Form 6 to Form 6A.  Complete the “controlled at” column by transferring the controls identified in form 8.  With the HACCP Team, ensure that this column is reflective of what occurs in your operation.  Use the prerequisite references as in the BAC Generic HACCP Plan: 

For Example: Hazard of contamination from coolant for FP2 Pasteurization is controlled in the Prerequisite program for Equipment section 1.2. Under the “Controlled at” column enter PP- Equipment( C.1.2).

	Step 2:

Add the letter ‘C’ (for Chemical) beside the relevant product ingredient(s) on Form 2 and in the relevant process step box in Form 3. If the letter B has already been added, place the C beside it.

	Step 3:

After you have completed the blank Form 6A provided, proceed to Form 7A.  


Blank Form
6A
(See Next Page)

	Chemical Hazard Identification

	Ingredients
	Chemical Hazard Identification
	Controlled at

	
	
	

	
	
	

	
	
	

	Processing Steps
	Chemical Hazard Identification
	Controlled at

	
	
	

	
	
	

	
	
	


Form 7A
Physical Hazard
Identification and Control

How to complete Form 7A
	Purpose

Form 7A is an extension of Form 7 in that the “controlled at” measure cannot be determined until the Hazard Analysis on Form 8 is completed.

	Step 1:

Transfer the contents of Form 7 that you completed above.  Rename Form 7 to Form 7A.  Complete the “controlled at” column by transferring the controls identified in form 8.  With the HACCP Team, ensure that this column is reflective of what occurs in your operation. Use the prerequisite references as in the BAC Generic HACCP Plan: 

For Example: Hazard of Glass or Metal for Wheat is controlled in the Prerequisite program for Transportation Receiving & Storage section 1.1. Under the “Controlled at” column enter PP- Transportation Receiving & Storage (B.1.1)

	Step 2:

Add the letter ‘P’ (for Physical) beside the relevant product ingredient(s) on Form 2 (e.g. Spout P) and in the relevant process step box in Form 3. If the letters B or C have already been added, place the P beside it.

	Step 3:

After you have completed the blank Form 7A provided, proceed to Form 9.


Blank Form
7A
(See Next Page)

	Physical Hazard Identification

	Ingredients
	Physical Hazard Identification
	Controlled at

	
	
	

	
	
	

	
	
	

	Processing Steps
	Physical Hazard Identification
	Controlled at

	
	
	

	
	
	

	
	
	


Form 9
HAZARDS NOT CONTROLLED BY OPERATOR
How to complete Form 9

	Purpose
Form 9 identifies the ingredients and materials and process flow steps are not in the control of your operation, but in the control of the supplier and/or manufacturer and/or producer and/or customer.  This will identify other responsibility of control of the food safety hazards.  

	Step 1:

Identify the product ingredient(s) and material(s) and the process flow step(s) (on Form 8 that you completed above) on Form 9 of the BAC Generic HACCP Plan.  

	Step 2:
Transfer the identified product ingredients and materials and processing steps that are not controlled by your facility (the “operator”) on to the blank Form 9 provided. 
(Note: Due to the size and complexity of your operation, the blank Form 9 provided may not be of adequate size.)

	Step 3:

After you have completed the blank Form 9 provided, proceed to Form 10.


Blank Form
9
(See Next Page)

	Form 9 – Hazards Not Controlled by Operator

	Ingredients/Processing Step
	Biological Hazard = B
Chemical Hazard = C
Physical Hazard = P


	Operator does not control hazard.

Indicate the way the hazard could be addressed:

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Form 10
HACCP Plan 

How to complete Form 10

	Purpose

Form 10 identifies the critical control points (CCPs) and where a CCP occurs as well as its cause and result.  Form 10 also includes critical limits, monitoring procedures, deviation procedures, verification procedures, and HACCP records, logs or documentation.  This ensures that CCPs are handled consistently, can be verified, and are under control, which will minimize the occurrence of food safety issues. 

	Step 1:

Identify the CCP on Form 10 of the BAC Generic HACCP Plan and compare to the analysis completed on Form 8 above.  

	Step 2:
Transfer the identified CCP and its corresponding information from Form 10 of the BAC Generic HACCP Plan to the blank Form 10 provided.  With the HACCP Team, ensure that the CCP identification and its accompanying information (critical limits, monitoring procedures, deviations and corrective actions, and verification activities) correspond to your operation. Review background information at least on an annual basis.  
(Note: Due to the size and complexity of your operation, the blank Form 10 provided may not be of adequate size.)


Components of Form 10

	Explanation/Definition of Form 10 Components

Process Steps

· Identified process step and associated step number (example Empty Bottle Inspection – EBI Step BT1)
CCP/Hazard Number (CCP#)

A CCP is any point, step or procedure in a specific food system where loss of control may result in an unacceptable health risk.
· A number is given to every identified CCP and a letter (B, C, or P) to identify the hazard type.  (e.g. the first CCP in the process would be named CCP 1. If it controlled a physical hazard it would be named CCP 1-P). 
Hazard Description 

· Identify hazard(s) that could occur if the CCP is not controlled, monitored, and verified.  Identify the potential hazards at all stages of the operation (receiving, manufacture, and distribution, until the point of consumption - Any microbiological, chemical or physical property that may cause an unacceptable consumer health risk).  

Critical Limits
Target levels and tolerances, which must be met to ensure that the CCP is under control.  (These usually include: time, temperature, weight/size, humidity, water activity, pH, acidity, preservatives, salt level, and viscosity.) 
Monitoring Procedures

A monitoring system to ensure control of the CCP by scheduling, testing or observations.  (Methods of monitoring CCPs include: measurement of pH, time, temperature, or water activity and observation of employee activities and processes.) 
Deviation Procedures

Corrective actions that are taken when there is a deviation identified by monitoring of a CCP.  Four activities in a corrective action or deviation procedure include: (1) the use of monitoring to adjust the process to maintain control, (2) if control is lost, non-compliant issue is rectified, (3) correct the cause of noncompliance, and (4) maintain records of the corrective action 
Verification Procedures

Implemented procedures to verify that the HACCP system is working correctly.  Verification includes application of: methods, procedures, tests (samples), and other evaluations in addition to monitoring.

HACCP Records

Documentation concerning all procedures and records appropriate to HACCP principles and their application.




Blank Form
10
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HACCP PLAN 





      FORM #10

PRODUCT NAME:

	Process 
Steps
	CCP/Hazard Number
	Hazard Description
	Critical 
Limits
	Monitoring procedures
	Deviation Procedures
	Verification Procedures
	HACCP Records

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


END of WORKBOOK

Congratulations!
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Form 1 (Identify product descriptions)





Form 5 (Biological hazard identification of product ingredients and process flow) Note: no control measures stated





Form 2 (List of ingredients and incoming materials)








Form 3 (Process flow diagram – from receiving to shipping)








Form 6 (Chemical hazard identification of product ingredients and process flow) Note: no control measures stated





Form 7 (Physical hazard identification of product ingredients and process flow) Note: no control measures stated





Form 8 (Hazard analysis and Critical Control Point (CCP) determination or product descriptions and process flow)





Form 5A (Biological hazard identification of product ingredients and process flow) Note: control measures stated





Form 6A (Chemical hazard identification of product ingredients and process flow) Note: control measures stated





Form 7A (Physical hazard identification of product ingredients and process flow) Note: control measures stated





Form 9 (Hazards not in control of the operator)





Form 10 (HACCP Plan – CCP details)


















































Form 3A (Process flow diagram – from receiving to shipping) Note: CCPs stated
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