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FOOD SAFETY ALLIANCE FOR PACKAGING





PURPOSE:  Provides a summary of identified hazards, control mechanisms, identification of the CCP (s), and an overview of hazard management.
	Facility Name: 
	Date: 

	HACCP Plan Name / Number: 


	HAZARD IDENTIFIED
	CONTROL MECHANISM (S)
	If the hazard is managed as a CCP, list CCP 
	If the hazard is managed as a Prerequisite Program, list the Prerequisite Program name.

	BIOLOGICAL

	None
	
	
	

	
	
	
	

	
	
	
	


	HAZARD IDENTIFIED
	CONTROL MECHANISM (S)
	If the hazard is managed as a CCP, list CCP 
	If the hazard is managed as a Prerequisite Program, list the Prerequisite Program name.

	CHEMICAL

	Heavy Metals

(inks and coatings)
	
	
	

	Allergen (print copy error-- potential for unlabeled allergen after food is packaged)


	
	
	

	Allergen (print error due to plate error-- potential for unlabeled allergen after food is packaged)
	
	
	

	Allergen—(potential label mixing within bundle – mislabeling after food is packaged)


	
	
	

	Allergen—(potential for bundle mixing within carton (case) – mislabeling potential after food is packaged)
	
	
	

	
	
	
	

	
	
	
	


	HAZARD IDENTIFIED
	CONTROL MECHANISM (S)
	If the hazard is managed as a CCP, list CCP 
	If the hazard is managed as a Prerequisite Program, list the Prerequisite Program name.

	PHYSICAL

	Wood Splinters, Nails, Other Extraneous Materials from Wooden Pallets
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