Hazard Analysis Example

HAZ ARD AMALYSIS - RAW , GROUND - Ground Beef

]
1. Process Step 2. Food Safety 3 4. Basiz of 5 If Yer in Column 3, 6_ Critical
Hazard Reaszenably| Rearonably likely | What Measures Could be | Control Point
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1. Receiving — Eiological - o SOF for receving
Packaging Materials Contamination with makes hazards
meat, other bixlogical unlikely to occur,
material
Chemical - Mon-food o Letter of guarantee
grade materials for pockaging
materials makes
hazards unlikeby To F‘r‘rz-r*equisi‘l‘e
QCCur, k
Prysical - Mone ko SOP for receiving F-“':'Q-”C’m
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