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FOOD SAFETY ALLIANCE FOR PACKAGING





	Facility Name: 
	Date: 


	1
	2
	3
	4
	5
	6

	List each raw material/ingredient in the process

(Samples listed below)
	Does this material/ ingredient  INTRODUCE a potential food safety hazard? Identify here. 

(Be as specific as possible when listing the hazard.)

C = Chemical

P = Physical

B = Biological
	Is this hazard CONTROLLED by a Prerequisite Program or process step?  

If YES, identify the Program or process. If a Prerequisite Program or process is identified, do not complete Columns 4-6 and go to next process step. 

If NO, go to Column 4.
	Is this hazard ELIMINATED by a subsequent (later) process step?  If YES, this step is NOT a CCP. Identify the subsequent process step in Column 5 and proceed to the next process step. If the hazard is eliminated at this step (no subsequent elimination step) enter NO and go to Column 6 and assign a CCP number.
	Identify the last process step that will eliminate the potential hazard.  (Example: metal detector, filter, etc.).
	Assign a CCP number when the answer in Column 4 is NO.  Otherwise leave blank.

	Receiving
	C: 
	
	
	
	

	
	P: 
	
	
	
	

	
	B: 
	
	
	
	

	Warehouse
	C:  
	
	
	
	

	
	P:  
	
	
	
	

	
	B:  
	
	
	
	

	Order Prep /PrePress
	C:  
	
	
	
	

	
	P:  
	
	
	
	

	
	B:  
	
	
	
	

	Roll Stock Operation
	C:  
	
	
	
	

	
	P:  
	
	
	
	

	
	B:   
	
	
	
	

	Printing
	C:  
	
	
	
	

	
	P:  
	
	
	
	

	
	B:  
	
	
	
	

	Finishing
	C: 
	
	
	
	

	
	P: 
	
	
	
	

	
	B:  
	
	
	
	

	Warehouse
	C: 
	
	
	
	

	
	P:  
	
	
	
	

	
	B:  
	
	
	
	

	Shipping
	C: 
	
	
	
	

	
	P:  
	
	
	
	

	
	B:  
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