Penn State Juice HACCP Workshop


Juice Hazard Analysis

	(1)

Ingredient/ processing step
	(2)

Potential hazards introduced, controlled or enhanced at this step.
	(3)

Is this hazard reasonably likely to occur and/or is it of sufficient severity to warrant control in the HACCP plan?

(Yes/No)
	(4)

Why?

Justify your decision for Column 3
	(5)

What control measures in the HACCP plan can be applied to prevent the hazard(s) from occurring?
	(6)

Is this step a CCP?

(Yes/No)

(Use decision tree)

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


