
Process Flow Diagram





2. Receiving of Raw Meat





4. Storage (Frozen/Refrigerated) of the Raw Meat





8. Mincing





5. Tempering Frozen Meat





9. Combining/mixing Ingredients





10. Patties/Burger forming





11. Moving to chiller before further steps





12. Packaging and labeling





14. Finished product Storage





1. Receiving of Packaging Materials





13. Storage of Packaging Materials





3. Receiving and Storage of Non-Meat Food Ingredients (e.g. seasonings)





7. Weighing 





15. Distribution





6. Weighing
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