Commercial Processing Example:

Wholesale / Distribution/ Warehouse Facilities
Example: For Illustrative Purposes Only. Models are based on current guidance contained in FDA’s Fish and Fishery Products Hazards and Control Guide.  Keep in mind that this model does not apply to all situations
Preliminary Steps Information   Company: ABC Wholesale Company, Anywhere, USA

	Fish or Shellfish Species List
	Where Product Is Purchased
	How Product Is Received
	How Product Is Stored
	How Product Is Shipped
	How Product is Packaged
	How Product Will Be Consumed
	Intended Consumer

	
	From Fisherman
	From  Fish Farm
	From Processor
	Refrigerated
	Iced
	Frozen
	Refrigerated
	Iced
	Frozen
	Refrigerated
	Iced
	Frozen
	Air Packed
	Reduced Oxygen/ Vacuum Packed
	Raw to be cooked
	Raw Ready-to-Eat
	Cooked Ready-to-Eat
	General Public
	At Risk Population

	Common Name: Fluke or Summer Flounder
Market Name: Flounder

Scientific Name: Paralichthys dentatus
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Atlantic Cod

Market Name: Cod

Scientific Name: Gadus spp.
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Red Hake
Market Name: Hake
Scientific Name: Urophycis spp.
	√
	
	
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Atlantic Pollock

Market Name: Pollock

Scientific Name: Pollachius spp.
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Monkfish or Goosefish

Market Name: Monkfish

Scientific Name: Lophius spp.
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Silver Hake or Whiting

Market Name: Whiting

Scientific Name: Merluccius spp.
	√
	
	
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Bluefish

Market Name: Bluefish

Scientific Name: Pomatomus saltatrix
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Channel Catfish

Market Name: Catfish

Scientific Name: Ictalurus spp.
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Striped Bass or Rockfish
Market Name: Bass

Scientific Name: Morone spp.
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	


	Fish or Shellfish Species List
	Where Product Is Purchased
	How Product Is Received
	How Product Is Stored
	How Product Is Shipped
	How Product is Packaged
	How Product Will Be Consumed
	Intended Consumer

	
	From Fisherman
	From  Fish Farm
	From Processor
	Refrigerated
	Iced
	Frozen
	Refrigerated
	Iced
	Frozen
	Refrigerated
	Iced
	Frozen
	Air Packed
	Reduced Oxygen/ Vacuum Packed
	Raw to be cooked
	Raw Ready-to-Eat
	Cooked Ready-to-Eat
	General Public
	At Risk Population

	Common Name: Atlantic Mackerel
Market Name: Mackerel

Scientific Name: Scomber scombrus
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Weakfish or Sea Trout
Market Name: Weakfish
Scientific Name: Cynoscion  spp.
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Yellowfin Tuna
Market Name: Tuna

Scientific Name: Thunnus albacares
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Mahi-mahi or Dolphinfish
Market Name: Mahi-mahi
Scientific Name: Coryphaena spp.
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Swordfish

Market Name: Swordfish

Scientific Name: Xiphias gladius
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Atlantic Salmon

Market Name: Salmon

Scientific Name: Salmo salar
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	

	Common Name: Northern Clam or Quahog
Market Name: Clam

Scientific Name: Mercenaria spp.
	
	
	√
	√
	
	
	√
	
	
	√
	
	
	√
	
	
	√
	
	√
	

	Common Name: Eastern Oyster

Market Name: Oyster

Scientific Name: Crassostrea spp.
	
	
	√
	√
	
	
	√
	
	
	√
	
	
	√
	
	
	√
	
	√
	

	Common Name: White Shrimp

Market Name: Shrimp

Scientific Name: Penaeus spp.
	
	
	√
	
	
	√
	
	
	√
	
	
	√
	√
	
	√
	
	
	√
	

	Common Name: Sea Scallop

Market Name: Scallop

Scientific Name: Placopecten magellanicus
	
	
	√
	
	√
	
	
	√
	
	
	√
	
	√
	
	√
	
	
	√
	


Description of Process: 

Receive –  Fresh fish: A variety of different fish species in various product forms (whole fish, headed and gutted fish, fillets, loins etc.) are received from various suppliers by the Metropolitan Fish Company. Fresh fish are not purchased directly from fishermen or aquaculture farms except for some hake and whiting, which is occasionally purchased directly from local fishermen in the spring and fall. All fish are fresh and are delivered by refrigerated truck or in containers in which the product is thoroughly iced. Shellfish are not purchased directly from fishermen or aquaculture farms. Clams and oysters are received and sold as live shellstock. Scallops are received in bags packed in ice. Shrimp is received in master cartons containing frozen 5-pound blocks. Scallops are received in bags packed in ice. No products are received or shipped in a reduced oxygen containers.
Store – 
Fresh fish are immediately moved into a refrigerated storage cooler. Raw fish and scallops are completely surrounded with ice and stored in the same refrigerated cooler as the live clams and oysters set to a temperature of 45°F or less. Frozen blocks of shrimp are stored in a freezer at 0(F or less. Customer orders are stored in the same storage units overnight if necessary.

Pack/Repack & Label – For each customer order products are removed from cooler, re-packed on ice, labeled and then loaded onto company trucks or placed back into refrigerated storage overnight for delivery the next day. The maximum time out of refrigerated conditions for repacking and labeling is 30 minutes.
Wholesale/Distribution/Warehouse Facilities

Processing Flow Chart


FROZEN Shrimp 
RECEIVE PRODUCT 
            FRESH Fish & Shellfish


FROZEN STORAGE
 
    



REFRIGERATED STORAGE*



PACK/REPACK & LABEL
*Both refrigerated storage steps occur in the same cooler

HAZARD ANALYSIS PRODUCT GROUPING WORKSHEET

Fish and Shellfish Species Related Hazards – From FDA Hazards Guide

	NO SPECIES HAZARDS
	PRODUCT SOURCE RELATED HAZARDS*


Pathogens from the        Natural Toxins            Chemical                  Aquaculture

    Harvest Area                                               
    Contaminants                   Drugs
	PARASITES
	HISTAMINE

	
	
	
	
	
	
	


*These hazards are generally controlled by the first buyer or processor who receives the product directly from a fisherman, a vessel, or an aquaculture firm.

HAZARD ANALYSIS PRODUCT GROUPING WORKSHEET

Fish and Shellfish Species Related Hazards – From FDA Hazards Guide

	NO SPECIES HAZARDS
	PRODUCT SOURCE RELATED HAZARDS*


Pathogens from the       Natural Toxins            Chemical                  Aquaculture

     Harvest Area                                                     Contaminants                   Drugs
	PARASITES
	HISTAMINE

	Red Hake

Weakfish

Whiting

Swordfish
	Clams

Oysters

Scallops


	Clams

Oysters

Scallops


	Salmon 
Catfish 

Bluefish

Striped bass 
Flounder 
Shrimp 
Clams

Oysters

Scallops


	Salmon 
Catfish 
Shrimp
	Salmon 

Mackerel

Cod

Pollock

Flounder

Monkfish


	Mackerel

Tuna

Bluefish

Mahi-mahi


*These hazards are generally controlled by the first buyer or processor who receives the product directly from a fisherman, a vessel, or an aquaculture firm.


Species Related Hazard Analysis for the Receiving Processing Step

	Hazard enhanced, introduced or controlled at this step
	Fish or Shellfish Species (from Product Grouping Worksheet)
	Is the hazard significant? Yes/No
	Justify your decision
	Identify Preventive Measures
	Is this a CCP? Yes/No

	Pathogens from the Harvest Area
	
	
	
	
	

	Natural Toxins
	
	
	
	
	

	Chemical Contaminants
	
	
	
	
	

	Aquaculture Drugs
	
	
	
	
	

	Histamine
	
	
	
	
	

	Parasites
	
	
	
	
	


Species Related Hazard Analysis for the Receiving Processing Step

	Hazard enhanced, introduced or controlled at this step
	Fish or Shellfish Species (from Product Grouping Worksheet)
	Is the hazard significant? Yes/No
	Justify your decision
	Identify Preventive Measures
	Is this a CCP? Yes/No

	Pathogens from the Harvest Area
	Clams and Oysters


Scallops
	     Yes

       No
	Raw shellfish that are not from approved sources may contain pathogens

Scallop meats are cooked before eaten
	Check all shellfish containers to ensure that all products are properly tagged and are from certified dealers.
	Yes

	Natural Toxins
	Clams and Oysters


Scallops
	Yes

No
	Products from unapproved waters, harvesters or shippers could contain natural toxins

Adductor muscle does not contain natural toxins
	Check all shellfish containers to ensure that all products are properly tagged and are from certified dealers.
	Yes

	Chemical Contaminants
	Clams and Oysters 

Salmon, Catfish, Striped bass, Flounder, Bluefish, Shrimp, Scallops
	Yes

No
	Products from unapproved sources could contain chemical contaminants.

Not purchased directly from fishermen or fish farmers. Hazard is controlled by primary processor.
	Check all shellfish containers to ensure that all products are properly tagged and are from certified dealers.
	Yes

	Aquaculture Drugs
	Salmon, Catfish, Shrimp
	No
	Not purchased directly from fishermen or fish farmers. Hazard is controlled by primary processor.
	
	

	Histamine
	Mackerel, Tuna, Bluefish, Mahi-mahi
	Yes
	Histamine could develop during transit if time-temperature abuse occurs
	All histamine fish must be delivered completely covered in ice
	Yes

	Parasites
	Salmon, Mackerel, Cod, Pollock, Flounder, Monkfish
	No
	Products sold to retail stores and restaurants for sale to the general public who will cook them before they are eaten
	
	


HAZARD-ANALYSIS WORKSHEET

	Firm Name: ABC Wholesale Company
	Finished Product Description: Live clams and oysters  


	Firm Address: Anywhere, USA
	Method of Storage & Distribution: Stored and distributed under refrigeration at 45°F or less

	
	Intended Use & Consumer: Raw ready-to-eat product, to be consumed by the general public 

	 (1)
	(2)
	(3)
	(4)
	(5)
	(6)

	Processing step
	Identify potential biological, chemical and physical food safety hazards that could be associated with this product and process.
	Is the potential food safety hazard significant (introduced, enhanced or eliminated) at this step? (Yes/No)
	Justify the decision that you made in column 3.
	What control measure(s) can be applied to prevent this significant hazard?
	Is this step a Critical Control Point? (Yes/No)

	Receiving
	Pathogens from harvest area


	Yes


	Pathogens could be present. May be eaten raw.
	Check all product to ensure that it is properly tagged and from a certified dealer.
	Yes

	
	Chemical contaminants


	Yes


	Unapproved harvest areas may have contaminants


	Check all product to ensure that it is properly tagged and from a certified dealer
	Yes



	
	Natural toxins


	Yes


	Unapproved harvest areas may have natural toxins


	Check all product to ensure that it is properly tagged and from a certified dealer
	Yes



	
	Pathogenic bacteria growth - temperature abuse 
	Yes


	Temp. abuse in transit could allow pathogens to grow
	Temperature control during shipment
	Yes



	
	Food additives


	No


	No food additives are used
	
	No

	
	Food allergens


	No
	Clams and oysters are not a major food allergen
	
	

	
	Metal inclusion


	No


	Not likely to occur at this step
	
	No

	Refrigerated Storage
	Pathogens from harvest area

Chemical contaminants

Natural toxins
	No


	All 3 hazards were already controlled at the receiving step & can’t be introduced, enhanced or eliminated at any other process steps 
	
	No

	
	Pathogenic bacteria growth –temperature abuse
	Yes


	Pathogens could grow if temperature abuse occurs
	Storage cooler temperature not to exceed 45(F 
	Yes

	
	Food additives

	No
	No additives used
	
	No

	
	Food allergens
	No
	Clams and oysters are not a major food allergen
	
	

	
	Metal inclusion


	No
	Not likely to occur
	
	No

	Pack/Repack & Label
	Pathogenic bacteria growth – temperature abuse
	No
	Time-temp. abuse not likely because of short time at this process step
	
	

	
	Food additives
	No 
	No food additives are used
	
	

	
	Food allergens
	No
	Clams and oysters are not a major food allergen
	
	

	
	Metal inclusion
	No
	Not likely to occur at this step
	
	


Wholesale/Distribution/Warehouse Facilities

Processing Flow Chart

Shaded Steps are Critical Control Points


FROZEN Shrimp 
RECEIVE PRODUCT 
            FRESH Fish & Shellfish


 FROZEN STORAGE
 
    



REFRIGERATED STORAGE*



PACK/REPACK & LABEL
*Both refrigerated storage steps occur in the same cooler

HACCP Plan Form

	Firm Name:  ABC Wholesale Company
Firm Address: Anywhere, USA
	Product Description: Live Clams and Oysters
Method of Storage and Distribution: Stored and distributed under refrigeration at 45°F or less
Intended Use and Consumer: Raw ready-to-eat product, to be consumed by the general public

	(1)

Critical Control Point
	(2)

Significant Hazards


	(3)

Critical Limits for each Preventive Measure
	Monitoring
	(8)

Corrective Actions
	(9)

Verification
	(10)

Records

	
	
	
	(4)
	(5)
	(6)
	(7)
	
	
	

	
	
	
	What
	How
	Frequency
	Who
	
	
	

	Receive

Receive

	Pathogens from the Harvest Area

(
Chemical Contaminants

(
Natural Toxins

Pathogenic bacteria growth – temperature abuse
	All shellfish containers are properly tagged including common name of shellfish
All shellfish come from a certified dealer

All shellfish must be shipped in a refrigerated truck set at 45°F/7.2°C or below
	Shellfish

Tags

Dealer certification number

Truck temperature setting
	Visual

Visual

Visual
	Every Shipment

Every Shipment

Every Shipment
	Receiving Manager

Receiving Manager

Receiving Manager
	Reject any shellfish containers that are not properly tagged 

Reject any shellfish shipments that do not have proper dealer certification number

If truck is not refrigerated or unit is not set to 45°F/7.2°C, then reject the shipment. Notify supplier and do not place any new orders until shipping problems are corrected
	Review Daily Shellfish Log  once per week

At least annually check with state shellfish agency or FDA Shellfish Shippers List to verify that dealers are certified

Review Daily Shellfish Log  once per week


	Daily Shellfish Log

Annual Dealer Verification Log

Daily Shellfish Log




HACCP Plan Form (continued)

	(1)

Critical Control Point
	(2)

Significant Hazards


	(3)

Critical Limits for each Preventive Measure
	Monitoring
	(8)

Corrective Actions
	(9)

Verification
	(10)

Records

	
	
	
	(4)
	(5)
	(6)
	(7)
	
	
	

	
	
	
	What
	How
	Frequency
	Who
	
	
	

	Refrigerated Storage


	Pathogenic bacteria growth – temperature abuse
	Cooler Temperature not to exceed 45(F/7.2°C 
	Cooler Temperature
	Time and Temperature Recording Thermometer


	Continuous with visual check at the beginning and end of the day
	Cooler Manager
	If: cooler temperature exceeds 45(F/7.2°C, then move shellstock to alternate cooler and determine why cooler temperature is elevated and correct the problem. 

Evaluate product safety based on cumulative time and temperature exposure from recording chart. 
	Review Daily Cooler Log once per week

Check accuracy check of continuous recording thermometer at initial use and then daily.
Calibrate cooler thermometer once per year

	Daily Cooler Log

Thermometer Calibration Log

	
	
	
	
	
	
	
	
	
	


Page 2 of 2

HAZARD-ANALYSIS WORKSHEET 

	Firm Name: ABC Wholesale Company
	Finished Product Description: Tuna, Mackerel, Mahi-mahi and Bluefish


	Firm Address: Anywhere, USA
	Method of Storage & Distribution: Stored and distributed packed in ice under refrigeration in oxygen permeable containers

	
	Intended Use & Consumer: Raw fish that will be cooked before it is eaten, to be consumed by the general public 


 Histamine Fish: Tuna, Mackerel, Mahi-mahi and Bluefish  
	(1)
	(2)
	(3)
	(4)
	(5)
	(6)

	Processing step
	Identify potential biological, chemical and physical food safety hazards that could be associated with this product and process.
	Is the potential food safety hazard significant (introduced, enhanced or eliminated) at this step? (Yes/No)
	Justify the decision that you made in column 3.
	What control measure(s) can be applied to prevent this significant hazard?
	Is this step a Critical Control Point? (Yes/No)

	Receive Raw Fish
	Histamine
	Yes


	Temperature abuse during shipping could cause histamine 
	Proper icing or temperature control during shipping
	Yes

	
	Chemical Contaminants (Bluefish)
	No


	Hazard already controlled by primary processor
	
	No

	
	Pathogenic bacteria growth – temperature abuse
	No


	Raw fish will be cooked before they are eaten
	
	No

	
	Food Additives


	No


	No additives are used
	
	No

	
	Food Allergens


	Yes
	Tuna, mackerel, bluefish and mahimahi are food allergens
	Each species will be labeled with the correct market name at pack/ repack & label step
	No

	
	Metal Inclusion


	No


	Not likely to occur at this step
	
	No

	Refrigerated Storage
	Histamine
	Yes


	Histamine could form if temp. abuse occurs in storage
	Histamine fish will be stored on ice in the refrigerated cooler 
	Yes

	
	Chemical contaminants (bluefish)
	No


	Already controlled by primary processor
	
	No

	
	Pathogenic bacteria growth – temperature abuse
	No
	Raw fish will be cooked before it is consumed
	
	No

	
	Food Additives


	No
	No food additives are used
	
	No

	
	Food Allergens
	Yes
	Tuna, mackerel, bluefish and mahimahi are food allergens
	Each species will be labeled with the correct market name at pack/ repack & label step
	No

	
	Metal Inclusion


	No
	Not likely to occur at this step
	
	No

	Pack/Repack & Label
	Histamine


	No


	Time-temp. abuse not likely because of short time at this step 
	
	No

	
	Chemical contaminants (bluefish)
	No


	Already controlled by primary processor
	
	No

	
	Pathogenic bacteria growth – temperature abuse
	No
	Raw fish will be cooked before it is consumed
	
	No

	
	Food Additives


	No
	No food additives are used
	
	No

	
	Food Allergens
	Yes
	Tuna, mackerel, bluefish and mahimahi are food allergens
	Each container must be labeled with the market name of the fish species at this step
	Yes

	
	Metal Inclusion


	No
	Not likely to occur at this step
	
	No

	Refrigerated Storage


	Histamine
	Yes


	Histamine could form if temp. abuse occurs in storage
	Histamine fish will be stored on ice in the refrigerated cooler 
	Yes

	
	Chemical contaminants (bluefish)
	No


	Already controlled by primary processor
	
	No

	
	Pathogenic bacteria growth – temperature abuse
	No
	Raw fish will be cooked before it is consumed
	
	No

	
	Food Additives


	No
	No food additives are used
	
	No

	
	Food Allergens
	No 
	Hazard was controlled at previous pack/ repack & label step
	
	No

	
	Metal Inclusion


	No
	Not likely to occur at this step
	
	No


	Firm Name:  ABC Wholesale Company
Firm Address: Anywhere, USA
	HACCP Plan Form

Product Description: Tuna, Bluefish, Mackerel, Mahi-mahi 

Method of Storage and Distribution: Stored and distributed packed in ice under refrigeration in oxygen permeable containers

Intended Use and Consumer: Raw fish that will be cooked before it is eaten, to be consumed by the general public 


	(1)

Critical Control Point
	(2)

Significant Hazards


	(3)

Critical Limits for each Preventive Measure
	Monitoring
	(8)

Corrective Actions
	(9)

Verification
	(10)

Records

	
	
	
	(4)
	(5)
	(6)
	(7)
	
	
	

	
	
	
	What
	How
	Frequency
	Who
	
	
	

	Receiving


Refrigerated Storage


	Histamine

Histamine
	All products are completely surrounded with ice at receipt 

All products are completely surrounded with ice while stored in the cooler
	Amount of ice 
Amount of ice
	Visual check of represent-tative number of containers in shipment
Visual check or represen-tative number of containers in storage
	Every Shipment

Every 4 hours during business operating hours
	Receiving Manager

Cooler Manager
	If: Fillet containers don’t have enough ice; Then: reject product.

Call supplier to let them know CL was not met and provide product delivery specifications

Discontinue use of supplier until their transport procedures are corrected
If the amount of ice is not adequate; Then: Chill and hold the product until it can be evaluated based on its total time and temperature exposure, including exposures during prior processing operations

Determine if there is a problem with the cooler and fix it.
	Review Daily Receiving Log once per week

Review Daily Cooler Log once per week


	Daily Receiving Log

Daily Receiving Log



	Pack/

Repack & Label
	Food Allergens
	All containers or packages of fish must be identified with their market name
	Label on Product Containers
	Visual check for each delivery
	Each container for each delivery
	Packing Supervisor
	If the container does not contain the market name, then label the container and invoice as necessary for correct identification
	Review Packing Log once per week

Train packing room workers to correctly identify all products
	Packing Log


HAZARD-ANALYSIS WORKSHEET 

	Firm Name: ABC Wholesale Company
	Finished Product Description: All products with no significant species-related hazards including: Flounder, Cod, Hake, Pollock, Monkfish, Whiting, Striped bass, Catfish, Weakfish, Swordfish, Salmon, Shrimp, Scallops 

	Firm Address: Anywhere, USA
	Method of Storage & Distribution: Stored and distributed packed in ice under refrigeration in oxygen permeable containers

	
	Intended Use & Consumer: Raw products that will be cooked by the consumer before it is eaten, to be consumed by the general public 


All Fish or Shellfish Species with no significant species related hazards
Flounder, Cod, Hake, Pollock, Monkfish, Whiting, Striped Bass, Catfish, Weakfish, Swordfish, Salmon, Shrimp, Scallops

	 (1)
	(2)
	(3)
	(4)
	(5)
	(6)

	Processing step
	Identify potential biological, chemical and physical food safety hazards that could be associated with this product and process.
	Is the potential food safety hazard significant (introduced, enhanced or eliminated) at this step? (Yes/No)
	Justify the decision that you made in column 3.
	What control measure(s) can be applied to prevent this significant hazard?
	Is this step a Critical Control Point? (Yes/No)

	Receiving
	Pathogenic bacteria growth – temperature abuse
	No
	All products are intended to be cooked before they are eaten
	
	No

	
	Food Additives
	No 
	No food additives are used
	
	No

	
	Food Allergens
	Yes
	Flounder, Cod, Hake, Pollock, Monkfish, Whiting, Striped Bass, Catfish, Weakfish, Swordfish, Salmon, Shrimp, & Scallops are food allergens
	Each species will be labeled with the correct market name at the pack/repack and label step
	No

	
	Metal Inclusion
	No
	Not likely to occur at this step
	
	No

	Refrigerated Storage
	Pathogenic bacteria growth – temperature abuse
	No
	All products are intended to be cooked before they are eaten
	
	No



	
	Food Additives


	No
	No food additives are used
	
	No

	
	Food Allergens
	Yes
	Flounder, Cod, Hake, Pollock, Monkfish, Whiting, Striped Bass, Catfish, Weakfish, Swordfish, Salmon, Shrimp, Sea Scallops are food allergens
	Each species will be labeled with the correct market name at the pack/repack and label step
	No

	
	Metal Inclusion


	No
	Not likely to occur at this step
	
	


	Pack/Repack & Label
	Pathogenic bacteria growth – temperature abuse
	No
	All products are intended to be cooked before they are eaten
	
	No

	
	Food Additives
	No
	None used
	
	No



	
	Food Allergens
	Yes
	Flounder, Cod, Hake, Pollock, Monkfish, Whiting, Striped Bass, Catfish, Weakfish, Swordfish, Salmon, Shrimp, Scallops are food allergens
	Each container will be labeled with the market name of the fish species at this step
	Yes

	
	Metal Inclusion
	No
	Not likely to occur
	
	No




HACCP Plan Form

	Firm Name:  ABC Wholesale Company
Firm Address: Anywhere,  USA

	Product Description: Flounder, Cod, Hake, Pollock, Monkfish, Whiting, Striped Bass, Catfish, Weakfish, Swordfish, Salmon, Shrimp, Scallops

Method of Storage and Distribution: Stored and distributed packed in ice under refrigeration in oxygen permeable containers 
Intended Use and Consumer: Raw products that will be cooked by the consumer before they are eaten, to be consumed by the general public


	(1)

Critical Control Point
	(2)

Significant Hazards


	(3)

Critical Limits for each Preventive Measure
	Monitoring
	(8)

Corrective Actions
	(9)

Verification
	(10)

Records

	
	
	
	(4)
	(5)
	(6)
	(7)
	
	
	

	
	
	
	What
	How
	Frequency
	Who
	
	
	

	Pack/

Repack & Label
	Food Allergens
	All boxes of fish must be identified with their market name
	Label on Product Containers
	Visual check for each delivery
	Each container for each delivery
	Packing Supervisor
	Segregate and re-label any improperly labeled boxes

Review and modify labeling procedures as necessary
	Review Packing Log and corrective action records  once per week

Train packing room workers to correctly identify all products
	Packing Log

	Signature of Company Official:
	Date:
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1

