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Agricultural Water Assessment Builder
v' 2011 FSMA 7 rules : produce Safety rule , Foreign Supplier 9

Verifi(_:ation Program_s (FSVP), Sanit'ary Tra'msponation rL_JIle s Protection Against Food Defense Plan Builder 2012/2019
o R oo v o Vo, Soreqvo |+ Food Safety Plan Builder 2018/2020
, Fir;gggg(\a@m Product Codes and Product Code Builder
¥l QA on FSMA FEI Portal
Import Program Tools

v" 73 {@& Guidance for Industry
Prior Notice System Interface (PNSI)

DN N N NN

FSMA Training HREE(LISHIERSS. 4R EFRAE

v FSMA Technical Assistance Network Product Code Builder

Food Defense Mitigation Strategies Database
FDA Poisonous Plant Database
Inspection Classification Database
GRAS Substances Database

v Import Alert
v FDA Data Dashboard

Inspections

ASRNEE R

Compliance Actions

5| R A B IE IR IE Bit
BERCIENEMERY RSN
MEEEER I EHE
BEmEEXIE

Recalls

Import Summary

AR NI NN

381 GRAS substance ~ SCOGS report
number ~ CAS Reg. No.(ID code) ~ year
of report ~ SCOGS Type of conclusion ~
21CFR regulation ~ NTIS accession
Numbers £ NTRLAR £ 7 L &
https://ntrl.ntis.gov

Import Refusals

Imports Entry

Facility Information

BERIFGE : https://www.fda.gov/ B fmFrEIE
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EZEBFDA EmZEEE-BRIE® -nuTe
Food Defense Plan Builder 2.0

£/ Food Defense Plan Builder - New*
File Edit View Tools Help

DEHS %@ (@[ /0 (] Eﬂﬂ énd— igﬂjlazolgigﬁﬂﬁ
Facility Information ::I\I\It;yr«::::;mm . -  EMEBEERERAS
Parent ComparyName. | \ B MABRmEZFZMB RS
Product(Prpcess Facilty Address: [ ] FDA Registration # o e =
Description oty Gy | ‘ B RBREANRBESHESEEARENAT

Vu|nerabi|ity Facllity State [ | Country: | | PostalCode | !
Assessment Phone Numbers: [Prone ] | [Fax ] \

Mitigation Strategies IR o=

Element 3 Scoring Table: The Ability of an Attacker to
Successfully Contaminate the Product
rocess Description:  put sugar and water in tank then str foe lhr Description
Highest Ease of Successful Contamination.
+ The process step is 1n an 1solated area, or chscwred from view,
Employee Descriptiol ‘A Method: Key Actvity Type © 3 Elements fgl»nuiin inside attacker to work unobserved with little or no tme
Flement 1 Score Element 2 Score Element 3 Scare + Itis easy to successfully add sufficieat volume of contaminant to the
Soore 8 - Between 1001 ': I'I 8- Accessible 8 - Moderately High Ea ': ['] . ime'em charactenstic ;of the point, step, or procedure (e.g, umform
Element 1 Raticaale Element 2 Raticnale Element 3 Raticaale 5 Dy “f““ Lt :M e “mﬁf: g; e 4 :};‘ A
" i d need to act vath h:le e

Monitoring
Procedures

Corrective Action
Procedures

Verification
Procedures

Supporting
Documents

w0 stealin to imtroduce the contaminant.
few, workers 1n the area, and 1t 15 highly unhikely
. X Remunation attempt by an wmside attacker.
Other. $ H lihood of the comtaminant being removed (e.g., by
. washing, screenmg, vibration), diluted, o neutralized at this c later
pounts, steps, or procedures in the process.

Moderately High Ease of Successful Contamination. $ ) ELlVMANAE ENT IF YOU NOTICE INVTHING ‘
+ The process step is sue’ldn observed, enabling an inside attacker to - UNUSUAL OR SUSPICIOUS. "

me lmitations,
zn inside attacker to successfully add

Food Defense Plan

Signature

2 cont et
* Itis unhikely the inside attac) hr would be detected adding 2
contamunant to the food; an inside attacker would need to act with
mumimal stealth to introduce the contanunant,
+ There are orkers 10 the area, and 1t 1§ unlikely that they would
Food Defense Team: JIRActoubie Process Siep: Yes @ No 0tice & contamnation attempt by 2n mnside a

. NLu;g.o: agitation, is present but the contaminant may act be evenly
T |

| Camel

ERAR : https://www.fda.gov



ZBFDA EmZEEE-BRIEE -sura

Food Safety Plan Builder

Facility Information R

Preliminary Steps

GMP & Other
Prerequisite Programs

Hazard Analysis &
Preventive Controls

clerm N
Process Preventive
Controls

Food Allergen
Preventive Controls

Sanitation Preventive
Controls

Supply-Chain Preventive
Controls

Recall Plan

Reanalysis of Food
Safety Plan

Food Safety Plan

Signature
Record Keeping

Important Contacts

‘ Faciity Infomation Prefminary Steps GNP & Other Prereqisite Programs  Hazard Analysis & Preventive Conlrols Deteminaton Process Preventve Controls Food Allrgen Preventive Contro |
| [ =
&) Current Good Manufacturing Practices 1a

$/ Food Safety Plan Builder - New* - oox %ﬂfi%‘l‘%éﬂjlﬁ
1?;:“;?”,@5;“ B {ERGMPIE B4 A& ARIES

RINEABRAETSHFER
O] IE R A2 =B FDARIGMPE K
REFSHME - R#MAPCHF 245 Eh
iR

1. Current Good Manufacturing Practces: Persomnel

Inaccordance with 21 CFR 1174(b), all personnel must
receive raining in the principles offood hygiene and
food safety, and the training must be documented in
accordance with 21 CFR 1174{d). As a convenience,
youmay choose to store records of employee raining

Zoom() | Zoam(*)

B 1. Personnel Supplementary Information:
& Ta. In accordance with 21 CFR 117 4(b), all personnel must receive trainir

1b. The management of an establishment must ensure that all individuals

1c. The management of the establishment must take reasonable measure inthe Supporing Documents tab.
1d. The management of the establishment must take reasonable measure

) 2 Plant and Grounds
2a. The grounds about & ood plant under the control of the operatormus. | L Yes ] Not Applicable

2b. The plant must be suitable in size, construction, and design to facilitat
- 3. Sanitary Operations
~3a. Buildings, fdures, and other physical faciities of the plant must be ma
- 3b. Substances used in cleaning and sanitizing, and storage of toxic mate
~ 3. Inaccordance with 21 CFR 117.35(c), pests must not be allowed in an
- 3d. Allfood-contact surfaces, including utensils and food-contact surfaces
Je. Non-food-contact surfaces of equipment used in the operation of a foc
- 3f. Cleaned and sanitized portable equipment with food contact surfaces &
- 4. Sanitary Faciliies and Controls
4a. The plant's water supply must be adequate for the operafions intende
- 4b. The plant’s plumbing must be of adequate size and design and is ade
4c. The planf's sewage must be dispased of into an adequate sewerage s
- 4d. Each plant must provide employees with adequate, readiy accessible
4e. Each plant must provide hand-washing faciliies designed to ensure th
4t Rubbish and any offal must be so conveyed, stored, and disposed of
= 5. Equipment and Utensis
5a. All plant equipment and utensils used in manufacturing, processing, pi
-+ 5b. Seams on food-contact surfaces must be smoothly bonded or maintair

BERIR : https://www.fda.gov/
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BERBRESR  HREE  RBE

[ESE S

PR ERIRIE R ey Efh e E RV E 7K & mAvAE

BRIZGE : https://www.fda.gov/ BmRETEIE 6



https://www.fda.gov/

EEBGMPIREZERA

=B cGMPEHf
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1.EEAEFHEEF (Personnel)

2.mEBEME (Plant and Grounds)

3.@4EE2 (Sanitary Operations)
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DHENERNBRRZ X IZEREE

3.21CFR 178.1010 ¥’BHEHIERE - BHSARERERR - R0 REBRER
&l - AlE - SEBRREAFBB200ppm ; 2B REEAFEIB25ppmE -
SRR HZZFA0ZEEBEINERE N REERRG - IHEEERSRRER
f AHIRRER -

SR EERE®E (Equipment and 1LEBRRBLRERASHERBE(CBREIOME - WEESEL  HS
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Utensils)
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(Processes and Controls)

7. B RESH

(Warehousing and Distribution)

8.fRFETTENAR Bl

(Defect Action Levels)

9.BlEmMAENY A e 2 R7FH
BIEEE

(Holding and distribution of human
food by-products for use as animal
food)

2. EBGGMPEH B TANEmZEERR SRR
DR TENEm - EMRMEMEs N EREEX SRR TREMEm
QUNRZTENEMILIET - WA

a.FERACHWBIRBENNG AETIBE

b EMIT I ZRENER FNEMBEE
3EMBANEERTERNERBHRESE  RETEZBREAIE - HERERLEHDE
BRI X 8
1.EBGMPERBBHRLIFBHRNFEERHESUBARINEE - HEBRZEY -1
BREEMZBE
2 RRBNGZERAEESE A BHRRBIBEND - AESEZRNEMENEE

RN LIBERB VR R FE - AR L BRSIRR N %8
ZEIFDARFF —EREMEBZLEMARARN AT B RRVANE - HECGMPRE N EETAZIEE

(353
1BZEEMFEREBYRMNERNRE - LLHUM\ 52 WHHLERIEMZTHR

2. B EmRERVREN IETRIRAEBR)ATRT
3.EIEMRFHE - L /RABRERYRE BB S




i B8 B mn Bl R IR /N AR

o RAAN  2RERMEENRE

14

PRAZREKRNERRARERAH - AERTHFREmMR
WEFEE - HtABERIRRAEE =

MEREFRREESRRED - SRHEFHFYR B -
REYRE - E'BN D URBRIR

ARRARERRERZEHR

EmREME)RRAEER - MRFARROBEAATRESHE
& - Rliang B m R E i (Bl) IR E 2 A5 2 s Mt =

MREMIMNE - BIFTAXERRIER BRIRAEXIRR

=S EmPRMZENCERMEEIR - UWAESZZIEEREK
TheE - 0 “BRIEE" - “BAEE" - "fREFT F
J?\?r(ﬂqﬂ’é“ﬁ%FDAJ:Fﬁﬁ;%’\_JEl’J@?Hv - LR MR RE
et o LB "ALBB40R" - BERAARREZEER - Al "A

MAMA’S

TOMATO PASTE e

Tex - "ATZeE" fiRmERERLEn & e
Z2EE" MR HETZRE" SRBER =

https://www.fda.gov 10



SOYBE4g

Almonds
Artificial nuts
Beechnut
Brazil nuts
Butternut (white walnut)
Cashews

Chestnuts

Chinquapin nut

Coconut

Filberts

Gianduja (a creamy mix of
chocolate and chopped toasted
nuts found in premium or
imported chocolate)

Ginkgo nut

Hazelnut spread

Hazelnuts

Hickory nuts

Litchi, lichee, or lychee nut

i 8 2 mn Bl R IR /N AR 8

s>« Macadamia nuts

Mandelonas (peanuts soaked
in almond oil)

Marzipan or almond paste
Nangai nut

Natural nut extract

Nougat

Nut butters (for example,
cashew butter or almond butter)
Nut milks, such as almond milk
or cashew milk ice cream

Nut oil, nut pieces, or nut meal
Nut paste, such as almond
paste

Pecans

Pesto

Pili nut

Pine nuts (pignolia)

Pistachios

Praline

Shea nut

Walnuts

/
1. Include the name of the food source in
parenthesis following the common or
usual name of the major food allergen in
the list of ingredients in instances when
the name of the food source of the major
food allergen does not appear elsewhere
in the ingredient statement for another
allergenic ingredient.

OR

2. Place the word “Contains,” followed
by the name of the food source from
which the major food allergen is derived,
immediately after or adjacent to the list
of ingredients, in a type size that is no
smaller than that used for the ingredient

List. \
\

Nutrition Facts

Ingredients: Enriched flour (wheat flour,
malted barley, niacin, reduced iron, thiamin
mononitrate, riboflavin, folic acid), sugar,
partially hydme.en ated cottonseed oil,
high fructose corn syrup, whey, eggs,
vanilla, natural and arti icial flavoring,
salt, leavening (sodium acid pyrophosphate,
monocaleium phosphate), lecithin, mono-
and diglycerides.

Contains: Wheat, Milk, Egg and Soy.

Any Cookie Company
College Park, MD 20740

EXAMPLE 1
In parentheses following

the name of the ingredient.

lecithin (soy)

flour (wheat)

whey (milk)

EXAMPLE 2

Immediately after or next to the list of
ingredients in a “contains” statement.

Contains: Wheat, Milk, and Soy.

Some foods carry a voluntary “may contain”
label statement (e.g. “May Contain Peanuts”)
because there is a chance that a food allergen
is present. FDA guidance says these statements
should not be used as a substitute for following
current good manufacturing practices, and must
be truthful and not misleading.

https://www.fda.gov 11
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Product Code: 38BEE27

[Example 1 - Food Product Code

Structure Industry  Class Subclass Process ldentification Product
Code (PIC)
Format Number  Letter Letter or Hyphen (-) Letter or Hyphen (-)  Letter or Number
Sample 38 B E E 27
Meaning Soup Soup, Conc Metal Commercially Sterile  Tomato Soup, Concentrated

ERBARELER  ERAE ESRE REER  ESSHE

15
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YYYY.MM.DD(EXP.) / Factory code

Production time / Production code / serial number

1-:""
% 2t
P P o 1 e} T 5 DS I
wtae 3 W o 8P o :‘Z.j
S g mimeTn  LEERERRATIEETE
F -C. - - '. oS-
APETE M B A e
=1 - v

EXP YYYY.MM.DD
HS (factory) L (product ) E15 (Month date), Y (year 2024)
A (production time AM)

............
- -

=

u]n]
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Appendix 1: Known or Reasonably
Foreseeable Hazards( “Potential
Hazards” ) - 2024hRFREASINEBERRS
B#2016RE MRS
2£EZmMte5| ;FEFDARIL TS
> Tables 1A ~ 1Q FERIEMEBER
£ BEE
> Tables 2A ~ 2Q¥ERIEmMAVEER
(B BEE

FDAGI R E %

8 B kE ST AR R E

Hazard Analysis and Risk-Based
Preventive Controls for Human Food:
Draft Guidance for Industry!

This draft guidance, when finalized, will represent the current thinking of the Food and Drug
Administration (FDA or we) on this topic. It does not establish any rights for any person and is

not binding on FDA or the public. You can use an alternative approach if it satisfies the
requirements of the applicable statutes and regulations. To discuss an alternative approach,
contact FDA's Technical Assistance Network by submitting your question at
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-technical-assistance-
network-tan.

Appendix 1: Known or Reasonably Foreseeable Hazards
(“Potential Hazards”)

17
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Table 1H: Known or reasonably foreseeable (“potential”) food-related biological hazards for Fruits and Vegetables

e D) o=

: g 3 4 ¢
$ S 2 4 2 8 g §
P & 6 a F 4y 0 ®wW v o
8 8 2 2 8§ o & &8 3 2
Category Subcategory Storage @ E % % 3 < E > 5 8 Comments
Conditions = 3 ¢ o 2 > © 2 ® §
T 8 2 F 2> ©o E g @ o
8 5 ¢ @ & £ ® €&
@ 7] 5 ] (7] N
2 (3] o -~
O
Fruits 1 | Whole RAC Ambient or X | x x' | xz | All whole RAC
Refrigerated fruits
All fresh-cut fruit,
Processed . 1 , | including
Fruits 2a | Fresh-cut Refrigerated X (X x| X individual fruit
and mixed fruit
E:ﬁﬁfssm 2b | Whole or Cut Frozen X X X' | X2 | All frozen fruit
Includes
individual and
Processed 26 Heat Treated Ambient®# or X | x mixed fruit (e.g.,
Fruits Fruit Products Refrigerated fruit and mixed
fruit in juice or
syrup)
Processed I . . All dried/

. 2d | Dehydrated Fruit Ambient X | X .
Fruits Products dehydrated fruits
Processed Jams, Jellies, . -
Fruits 2e Chutneys Ambient All varieties

18
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Table 1J: Known or reasonably foreseeable (“potential”) food-related biological hazards for Grains, Pulses, Flours, and

Starches

Category

Subcategory

Storage

Conditions

Bacillus cereus

lostridium botulinum

C. perfringens

Brucella spp.

Campylobacter spp.

Pathogenic E. coli

Salmonella spp.

L. monocytogenes

S. aureus

Parasites

Comments

Grains 1 | Whole, grains Ambient X | x X X | X All whole grains
Flours (other All flours from grains
Grains, Milled than rice flour, . 1 \ (except as noted in the
Products 2a corn flour, and Ambient XX X X | X subcategory); includes
root flour) aluten
. . ) . Includes all varieties of
S:gé:ség'”ed 2b ergguacl:: rice Ambient X! X! X rice and rice-based
P noodles
Grains, Milled . Includes all malted grain
Products 2c | Malt Ambient X products
S:gé:sétzmued 2d | Corn Ambient X! X Cornmeal, corn flour
Grain-based Cereal Includes cereal products
Cereal 3a | Product: Ambient X with and without
Products Ready-to-Eat inclusions?
Grain-based Includes products such as
Cereal 3b fBofc?k;ariSetd Ambient x1 X oatmeal, farina, oat bran,
Products ' cream of wheat, grits
Grain-based Refriaerated
Pasta 4a | Unfilled Pasta or E’ozen X' | X' X X | X All varieties
Products

19



Table 2H: Known or reasonabl
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foreseeable

FDAGF R EZ B -5t amasstmms

food-related chemical hazards for Fruits and Vegetables!

g 32
8 2§ _ 87 &
Storage i = 8= 3
Category Subcategory Conditions ] _E E 5 = Comments
g < O g3 &
a =
Fruits and All Whole RAC Amb_|em or X | All fruits and vegetables
vegetables or processed | Refrigerated
Fruits and Al Whole RAC Ambient or X Includes spinach, lettuce,
vegetables or processed | Refrigerated potatoes, beets
Includes sweet potatoes,
Fruits and Al Whole RAC Ambient or carrots, spinach, dried
vegetables or processed | Refrigerated plums (prunes), potatoes,
mushrooms, garlic
. , Includes apple products,
Fruits and All Whole RAC Amb_|ent or X2 dried fruits, dried beans and
vegetables or processed | Refrigerated peas

ol
1 Known or reasonaply 1oreseeanle | polenual ) Cnemical nazaras generaily apply 0 a raw agricuiiural commoaity regaraiess of whether and how it
is processed. Therefore, each row in Table 2H applies to “fruits and vegetables,” regardless of whether they are whole RACs or processed as
described in Table 1H regarding known or reasonably foreseeable (“potential”) biological hazards. The difference between each row is the chemical

hazard that is listed as a known or reasonably foreseeable (“potential”) chemical hazard.

2 For apples and apple products, the applicable mycotoxin is patulin. For dried fruits the applicable mycotoxins are aflatoxin (dried figs) (FDA Import
Alert 23-14; see Table 5 in section VI of the Introduction of this guidance) or ochratoxin A (raisins, dried figs) (FDA Compliance Program 7307.001;

see Table 5 in section VI of the Introduction of this guidance). For dried vegetable (beans and peas) the applicable mycotoxin is ochratoxin A (FDA

Compliance Program 7307.001; see Table 5 in section V| of the Introduction of this guidance).

20
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Table 2J: Known or reasonably foreseeable (“potential”) food-related chemical hazards for Grains, Pulses, Flours, and
Starches

SAH

A 4
=

g 3 2
g e § £3 8
Storage 7] = a* G
Category #  Subcategory Conditions g tgu 43- 5 = Comments
3 o
E Q o o
& =2
Grains \::'Iljlzltf arr;?ns Wheat, Rye, Sorghum, Oats, Barley, Triticale,
Non Ri‘ce 1 {el ﬂ%ur and Ambient X' | X | Buckwheat, Corn, Amaranth, Millet, Quinoa
i brfﬁa (RACs and milled grain products)
Rice Rice (whole White or Brown Rice, Rice protein,
Millel'] Rice | 2b and milled) Ambient X X x| x Sticky/sweet Rice, Basmati Rice, Jasmine
Products and rice Rice, Arborio rice, Rice-based noodles, Rice-
el gk b md i 1
Other
Milled 5a | Root flours Ambient X3 Potato flour, Cassava flour
Products
Milled 5a | Root flours Ambient X | Sweet potato flour, yam flour
Products
. Soybean, Kidney, Pinto, Navy, Azuki, Mung,
Pulses Ba gfhor{fcédsr;iﬂ) Ambient X* | X | Black Gram, Dried Peas; Chickpea;
P Cowpea/Black-eyed Pea; Lentil; Winged Bean

! The applicable mycotoxins are ochratoxin A (oats, wheat, barley), aflatoxin (dried corn), fumonisins (dried corn), and deoxynivalenol/ vomitoxin (wheat, barley)
(See CPG Sec. 555.400 (in Table 3 in section VI of the Introduction of this guidance); Advisory Levels for Deoxynivalenol (DON) in Finished Wheat Products for
Human Consumption and Grains and Grain By-Products used for Animal Feed (in Table 4 in section VI of the Introduction of this guidance); FDA Compliance
Program 7307.001 (in Table 5 in section VI of the Introduction of this guidance); and Import Alert 23-14 (in Table 5 in section VI of the Introduction of this
guidance).)

2 Aflatoxin is the applicable mycotoxin (only for raw brown rice).

* Cassava contains cyanogenic glycosides that produce cyanide. Depending on the level of cyanogenic glycosides, cassava is detoxified by heat processing alone,
or by a combination of heat processing and food preparation technigues such as peeling, soaking, sun-drying, and scraping off the outer layer to leach out the
cyanide (Canadian Food Inspection Agency, 2019).
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(1) Ingredient/ (2) 3 (4) ®) (6)
Processing |ldentify potential| Do any Justify your decision for column 3 What preventive control |ls the preventive
Step food safety | potential food measure(s) can be applied to | control applied
hazards safety hazards significantly minimize or at this step?
introduced, require a prevent the food safety hazard?
controlled or preventive Proce_ss i_ncluding CCPs,_AIIergen,
enhanced athis | contor? e
step Yes No Yes No
Receiving B [Vegetative X While pasteurization minimizes the
refrigerated pathogens likelihood of Salmonella USDA
ingredients — such as recommends the product be used in
liquid Salmonella cooked foods. Experience has
pasteurized shown Salmonella occasionally
os) occurs in this ingredient.
C [Allergen — X Egg is an allergen that must be
egg labeled to inform consumers. Cross-
contact is not an issue — all
products contain egg.
P [None
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(2) Ingredient/ 2 3) (@) (5) (6)
Processing Step | Identify potential Do any Justify your decision for column 3 What preventive control Is the
food safety hazards|potential food measure(s) can be applied to preventive
introduced, safety hazards significantly minimize or prevent|  control
controlled or require a the food safety hazard? applied at this
enhanced at this | preventive Process including CCPs, Allergen, step?
step control? Sanitation, Supply-chain, other
’ preventive control
Yes | No Yes | No
Receiving B [Vegetative X While pasteurization minimizes the Process Control - subsequent X
refrigerated pathogens likelihood of Salmonella USDA cook step
ingredients — such as recommends the product be used in
liquid Salmonella cooked foods. Experience has shown
pasteurized egg Salmonella occasionally occurs in this
ingredient.
C |Allergen — X Egg is an allergen that must be labeled |Allergen Control — allergen X
£g9 to inform consumers. Cross-contact is  [labeling at other steps
not an issue — all products contain egg.
[PlNone | ] |

ERIZKIE : FSPCA
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(1) Ingredient/ 2 (©)] 4) (5) (6)

Processing Step | Identify potential food | Do any potential food | Justify your decision for column| What preventive control Is the

safety hazards introduced, |safety hazards require 3 measure(s) can be applied to| preventive

controlled or enhanced at | a preventive control? significantly minimize or control

this step prevent the food safety [applied at this
hazard? step?
Process including CCPs, Allergen,
Sanitation, Supply-chain, other
preventive control
Yes No Yes No
Receiving B |[None
packaging C |Undeclared allergens — X Labeled cartons must declare  |Allergen Control —label X
egg, milk, soy (wheat in allergens present in the product [review for allergen APC
biscuit only) and print errors have occurred |information

P [None
Receiving shelf | B |None
stable C [None
ingredients — salt| P [None
Receiving shelf | B |None
stable
ingredients — pan
release oil

ERIZR : FSPCA

24



2 == A == o
EZBIFDAGLT B #Z E R -~ummmzacce
1) ) @) (4) () (6)
Ingredient/ |Identify potential food Doany |Justify your decision for| What preventive control | Is the
Processing safety hazards potential food column 3 measure(s) can be  [preventiv
Step introduced, controlled | safety hazards applied to significantly [e control
or enhanced at this require a minimize or prevent the |applied at|
step preventive food safety hazard? |this step?
control? Process including CCPs,
Allergen, Sanitation, Supply-
Vac NN chain_othar nreventive controll Veq | No
Assemble, #djIntroduction of X Recontamination may  |Sanitation Controls — X
wrap environmental occur if sanitation prevent recontamination
pathogens such as L. controls are not in place
monocytogenes
Growth of vegetative X [Time is too short for
pathogens such as growth to be reasonably
Salmonella and L. likely.
monocytogenes
ClAllergen cross- X Biscuits could introduce |Sanitation and Allergen | X
contact from other wheat allergen to other |Controls — prevent
products handled at products without control |allergen cross-contact
this step; e.g.,
Cheese Omelet
Biscuit
None _1

ERRR
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25



EBIFDAGI B E R -cenmzsres

+ q+ T e
HES ~- BIEEEHFEERZ

B : ZERBEBSFRTR M MENRNS
RRIRIBREREGR BREEEmTEN
AR .

BEPFRE  mIBEEELEERE - SHE
B 4G RIS

HE . FERWBE - PFARE - mEBEXES
RiE - BHEESERES

MITE . EEAE

ANr

ERGR : FSPCA

EF :
BIMERSEF2TIEF2HNELARENEE - LR EBEBER
RXIZfE Ol aEM

TEED .
Bz

1. ERERNEEMBBETEERIFNES - BHIEEFZ

2. (EREITIBMREESR

3. HiREEZBARNEZEMENER

4. BBEKP%EHE

HE

1. 200 ppmRERM R FZEAFIEREEZH @ r BREARAES
2. ZRHEBAEE - #5708 -

i

BEEHEEARBNSIREMNZEFE

#IEFE T

1. MNRBIVEEARENSE - EFERIAES

2. MRBERIERE - BIEMBR

MR

FEFE/ELEARBELTHEEHBEBFER 26



EBFDAGH R EZ B - emmes et

Daily Sanitation Control Record — Omelet Line

DATE:
Pre- Lunch | Post-
Op Start | Break Op Comments
Time: | Time: | Time: | Time: and Operator
Sanitation Area and Goal Corrections | Initials

Condition & Cleanliness of Food Contact Surfaces
o Equipment cleaned and sanitized (S/U)*
e  Sanitizer type and strength: Quaternary
amumoniwm compound, 200 ppw
Omelet line (ppm)*
Dish room dip tank (ppm)*

Prevention of Cross-Contact
° Cleaning after Cheese Omelet Biscuit (S/U/NA)&

Condition & Cleanliness of Non-food Contact Surfaces
o Floors and wall splash zones cleaned and
sanitized (S/U)
e  Sanitizer type and strength: Quaternouwy
auwnmoniwm compound, 400-600 ppmy
Floors and wall splash zones (ppm)*

* S = Satisfactory, U = Unsatisfactory
* Enter ppm measured per test strip
& NA = not applicable because Cheese Omelet Biscuit run after other products

\erification signature: Date: ERARE « FSPCA
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