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ALBERTA HACCP ADVANTAGE
HACCP Plan Workbook
Version 1

Food Safety Division

Alberta Agriculture and Rural Development 
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FORM 1 

PRODUCT DESCRIPTION

PRODUCT NAME(S): 

	

	 1. Product name(s): 

	 2. Important product characteristics (e.g., Aw, pH, preservatives): 

	 3. How it is to be used: 

	 4. Packaging: 

	 5. Shelf life: 

	 6. Where it will be sold: 

	 7. Labeling instructions: 

	 8. Special distribution control: 
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FORM 2 

LIST OF PRODUCT INGREDIENTS AND INCOMING MATERIALS

PRODUCT NAME(S): 

	

	 List incoming raw materials and 
 ingredients by product: 
	Other:
	 Other:

	 Other:
	 Other:
	 Other:

	 Other:
	 List all incoming processing aids:
	 List all incoming packaging materials:


	


FORM 3 

PROCESS FLOW DIAGRAM

PRODUCT NAME(S): 

	

	 


	


FORM 4 

PLANT SCHEMATIC

PRODUCT NAME(S): 
	

	 


	


FORM 5 

HAZARD IDENTIFICATION AND CCP DETERMINATION
Incoming Materials 

	
	
	
	
	
	
	
	
	

	List all process steps as identified in Form # List 
all incoming materials as identified in 
Form #2.

	List all Biological (B), Chemical (C) , Physical (P) and Allergenic (A) hazards associated with the incoming materials.

Rate the likelihood of hazard occurrence = L (H=High, 
M=Medium, L=Low, R=Remote).

Rate the Severity of Hazard if it Occurs = S (H=High, M=Medium, L=Low).
	Determine if each hazard is FULLY controlled by prerequisite program(s).

* If “YES” indicate program details and proceed to next identified hazard.

* If “NO” proceed to question 1 (Q1).
	HACCP Team 
Notes (Justify 
your decision),
	Q1. Could a control measure(s) be used by the operator at any process step to eliminate the hazard or reduce it to an acceptable level?

* If “NO” then it is not a CCP. Indicate how this hazard will be controlled before or after the process and proceed to the next identified hazard.

* If “YES” describe the control measure and go 
to question 2 (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” then it is not a CCP. Explain and proceed to the next identified hazard.

*If yes, go to question 3 (Q3).
	Q3. Is this process step specifically designed to eliminate the identified hazard or reduce its likely occurrence to an acceptable level?

Note: This question is not applicable for incoming materials. Indicate “NA” 
and proceed to question 4 (Q4).
	Q4. Will a subsequent process step eliminate the identified hazard or reduce its likely occurrence to an acceptable level?

*If “NO” then it 
is a CCP. Go to 
the last column.

*If “YES” then it is 
not a CCP. Identify subsequent step and proceed to the next identified hazard.
	CCP number







*Proceed to next identified hazard.

	
	
	B
	C
	P
	A
	L      S
	
	
	
	
	
	
	

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     


	​​​​​


FORM 5 

HAZARD IDENTIFICATION AND CCP DETERMINATION
Process Steps
	
	
	
	
	
	
	
	
	

	List all process steps as identified in Form #3.
	List all Biological (B), Chemical (C) , Physical (P) and Allergenic (A) hazards associated with the process steps.

Rate the Likelihood of Hazard Occurrence = L (H=High, M=Medium, L=Low, R=Remote).
Rate the Severity of Hazard if it Occurs = S (H=High, M=Medium, L=Low).
	Determine if each hazard is FULLY controlled by prerequisite program(s).

* If “YES” indicate program details and proceed to next identified hazard.
* If “NO” proceed 
to question 
1 (Q1).
	HACCP Team Notes (Justify your decision),
	Q1. Could a control measure(s) be used 
by the operator at 
any process step to eliminate the hazard 
or reduce it to an acceptable level?

* If “NO” then it is not 
a CCP. Indicate how 
this hazard will be controlled before or 
after the process and proceed to the next identified hazard.
* If “YES” describe the control measure and go 
to question 2 (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” then it is not a CCP. Explain and proceed to the next identified hazard.
*If “YES” go to question 3 (Q3).
	Q3. Is this process step specifically designed to eliminate the identified hazard 
or reduce its likely occurrence to an acceptable level?

*If “NO” go to question 4 (Q4).
*If “YES” this step is a CCP. Go to last column.
	Q4. Will a subsequent process step eliminate the identified hazard 
or reduce its likely occurrence to an acceptable level?

*If “NO” this step 
is a CCP. Go to the 
last column.
*If “YES” then it is 
not a CCP. Identify subsequent step and proceed to the next identified hazard.
	CCP number







*Proceed to next identified hazard.

	
	
	B
	C
	P
	A
	L      S
	
	
	
	
	
	
	

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     
	     
	     
	     
	     
	     
	     
	     


	​​​​​


FORM 6 

HAZARDS NOT CONTROLLED BY OPERATOR

PRODUCT NAME(S): 

	

	 HAZARDS
	 INDICATE HOW THE HAZARD COULD BE ADDRESSED 
 (E.G., COOKING INSTRUCTIONS, PUBLIC EDUCATION, USE BEFORE DATES)

	 Incoming materials 
	 

	 
	 

	 
	 

	 
	 

	 
	 

	 
	 

	 
	 

	 Process steps
	 

	 
	 

	 
	 

	 
	 

	
	 

	 
	 

	 
	 


	


FORM 7 

HACCP PLAN

PRODUCT NAME(S): 

	


	Process  
Steps
	CCP/Hazard  Number
	Hazard Description
	Critical Limits

	Monitoring Procedures
	Deviation   
Procedures
	Verification   
Procedures
	HACCP

Records

	
	
	
	
	Who
	When
	What/How
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	


	​​​​​


Instructions�Identify Hazards by placing a:�  (B) Biological�  (C) Chemical�  (P) Physical, and/or�  (A) Allergens�directly adjacent to the items listed.





Instructions�Construct a process flow diagram from incoming ingredients through to finished product. Number each step in the process and identify Biological (B), Chemical (C), Physical (P) and/or Allergen (A) hazards associated with each step, and if applicable, clearly identify each Critical Control Point (CCP).





Instructions�Construct a plant schematic of the facility, identifying all equipment and rooms. Indicate the flow of product as well as employee traffic patterns. Identify all potential cross-contamination points, Biological (B), Chemical (C), Physical (P) and/or Allergen (A).





Instructions�List all Biological (B), Chemical (C), Physical (P) and/or Allergen (A) hazards that are not controlled by the operator.
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