
For the manufacture of beef patties and burgers intended to be eaten less than thoroughly cooked at retail level HAZARD ANALYSIS – For the manufacture of beef patties and burgers intended to be eaten less than thoroughly cooked at retail level
	Process Step
	Food Safety Hazard
	Q1: Do preventive measures exist for the identified hazards?

If no = not a CCP but identify when, how and where this hazard will be controlled

If yes move to next question
	Q2: Does this step reduce or eliminate the likely occurrence of this hazard to an acceptable level?

If no move to next question

If yes this is a CCP
	Q3: Could contamination with identified hazards occur in excess of acceptable levels or could this increase to unacceptable levels?

If no = not a CCP

If yes move to next question
	Q4: will a subsequent step reduce or eliminate the likely occurrence of the hazard to an acceptable level

If no = CCP

If yes = not a CCP
	6. Critical Control Point

	1. Receiving of Packaging Materials
	Biological – Contamination with meat, other biological material
	Yes (presence)
Source materials from reputable suppliers


	No
	No

SOP for receiving packaging materials makes packaging hazards unlikely to occur.
	
	

	
	Chemical – Non-food grade materials
	Yes (presence)
Letter from supplier for packaging materials makes hazards unlikely to occur.
	No
	No
SOP for receiving packaging materials makes packaging hazards unlikely to occur
	
	

	
	Physical – Loose pieces of packaging or wrapping resulting from manufacturing process/handling
	Yes (presence)
Source materials from reputable suppliers


	No
	No

SOP for receiving packaging materials makes hazards unlikely to occur.
	
	


	2. Receiving – Raw Meat
	Biological- Pathogens:

Salmonella, listeria, campylobacter, E. coli 0157:H7, non-O157 Shiga-toxigenic E. coli (STEC)
	Yes (presence)
Source meat from reputable producers 

Yes (growth)

Temperature controls
	No
	Yes (growth)

	No
	CCP 1
This step might be controlled by an SOP and should include age of meat controls

	
	Chemical – None
	N/A
	No
	No
SOPs for cleaning and disinfection make contamination unlikely
	
	

	
	Physical – None
	N/A
	No
	No
	
	

	3. Receiving and Storage of Non-Meat Food Ingredients (e.g. seasonings)
	Biological – Microbiological contamination 
	Yes
Source from reputable suppliers


	No
	No 
SOP for receiving and storing non meat food ingredients makes hazards unlikely to occur.
	
	

	
	Chemical – Chemical contaminants 

Inclusion of allergenic ingredients
	Yes
Letter from suppliers for non-meat food ingredients makes hazards unlikely to occur.
Ingredients declaration identifies allergens
	No
[Allergenic ingredients may be inevitable]

Yes

[If business chooses not to use ingredients that contain allergens]
	No (Chemical contaminants)
SOP for receiving and storing non meat food ingredients makes hazards unlikely to occur.
Yes (Allergens)

 If ingredients with allergens used these will be transferred to the final product
	Yes

Application of correct label prevents inadvertent consumption of allergens by consumer.  
	CCP if business chooses not to use allergenic ingredients

	
	Physical – None
	No
SOP for receiving non meat food ingredients makes hazards unlikely to occur.
	
	
	
	


	4. Storage (Frozen/Refrigerated) Raw Meat
	Biological: Presence or growth of pathogens (see list above)
	No (Presence)
SOP for receiving and storage of raw meat makes this hazard unlikely to occur
Yes (Growth)
	No
	No
SOP for storing raw meat makes hazards unlikely to occur. Chillers and freezer temperatures monitored.
	
	

	
	Chemical – Residues from cleaning operation chemicals
	No
SOP for cleaning and disinfection of storage rooms makes this hazard unlikely to occur.
	
	
	
	

	
	Physical – None
	No
SOP for receiving and storage of raw meat makes this hazard unlikely to occur.
	
	
	
	

	5. Tempering Frozen Meat
	Biological – Presence or growth of pathogens (see list above)
	No (Presence)
SOP for receiving and storage of raw meat makes this hazard unlikely to occur
Yes (Growth)
	No
	No

Tempering done according to SOP for Tempering/Thawing of Frozen Materials.
	
	

	
	Chemical – None
	No
GMP makes hazard unlikely to occur.
	
	
	
	

	
	Physical - None
	No
GMP makes hazard unlikely to occur.
	
	
	
	


	6. Weighing Raw Meat
	Biological – Presence or growth of pathogens (see list above)
Cross contamination from equipment or handlers
	No (Presence)

No (Growth)
Weighing is done quickly enough to prevent pathogen growth. GMP makes contamination via equipment and workers unlikely to occur.
	
	
	
	

	
	Chemical – None
	No
GMP makes hazard unlikely to occur.
	
	
	
	

	
	Physical – None
	No
GMP makes hazard unlikely to occur.
	
	
	
	


	7. Weighing of Non-Meat Food Ingredients (e.g. seasonings)
	Biological - None
	No (Presence)

No (Growth)
GMP makes hazard unlikely to occur.
	
	
	
	

	
	Chemical – Addition of allergenic ingredient; ingredients not being added or used as intended. Cleaning/sanitizing chemical residues.
	Yes
Approved formulation is followed to prevent improper level of use. Operational GMP prevents cross contamination of allergenic agents. Pre-operational GMP makes chemical residue hazard unlikely.
	No
	Yes
If allergenic ingredients used these will be present in the final product
	Yes

Application of correct label prevents inadvertent consumption of allergens by consumer.  
	

	
	Physical – Foreign materials
	Yes
Visual observation for foreign materials during processing, inspection of equipment during cleaning make hazard unlikely.
	No
	No
	
	


	8. Mincing
	Biological – 

Presence or growth of pathogens (see list above)
	Yes (Presence)
Yes (Growth)
	No
	No

Mincing is done quickly enough to prevent pathogen growth.

GMP makes contamination via equipment and workers unlikely to occur.
Hazard will be controlled by a later CCP that limits cumulative exposure of pathogens (if present) to temperatures allowing growth.

Final product is labelled to ensure storage temperatures are not abused.
	
	

	
	Chemical –cleaning/sanitizing chemical residues.
	Yes
Pre-operational GMP makes chemical residue hazard unlikely to occur
	No
	No
	
	

	
	Physical - Metal
	Yes

Visual observation for foreign materials during processing, inspection of equipment during cleaning make hazard unlikely.
	No
	Yes/No
[This depends on design of the mincer; steps may need to be put in place (e.g. metal detection) where the metal fragments may contaminate the mix]
	
	


	9. Combining/mixing Ingredients
	Biological – Presence or growth of pathogens (see list above)
	Yes (Presence)

Yes (Growth)
	No
	No

Mixing is done quickly enough to prevent pathogen growth.

GMP makes contamination via equipment and workers unlikely to occur.
Hazard will be controlled by a later CCP that limits cumulative exposure of pathogens (if present) to temperatures allowing growth.

Final product is labelled to ensure storage temperatures are not abused.
	
	

	
	Chemical – Allergens; cleaning/sanitizing chemical residues
	No
Application of correct label prevents inadvertent consumption of allergens by consumer. Operational GMP prevents cross contamination of allergenic agents. Pre-operational GMP makes presence of chemical residues unlikely to occur.
	
	
	
	

	
	Physical – Metal, other foreign materials.
	Visual observation for foreign materials during processing, inspection of equipment during cleaning make hazard unlikely.
	
	
	
	


	10 Patties/Burger forming
	Biological – Presence or growth of pathogens (see list above)
	Yes (Presence)

Yes (Growth)
	No
	No

Forming is done quickly enough to prevent pathogen growth.

GMP makes contamination via equipment and workers unlikely to occur.
Hazard will be controlled by a later CCP that limits cumulative exposure of pathogens (if present) to temperatures allowing growth.

Final product is labelled to ensure storage temperatures are not abused.
	
	

	
	Chemical – cleaning/sanitizing chemical residues
	No

Pre-operational GMP makes presence of chemical residues unlikely to occur.
	
	
	
	

	
	Physical - Metal, other foreign materials.
	No history of problem. Visual observation for foreign materials during processing, inspection of equipment during cleaning make hazard unlikely.
	
	
	
	


	11. Moving to chiller before further steps
	Biological –Presence or growth of pathogens (see list above)
	Yes (Presence)

Yes (Growth)
	No
	Yes
If manufacturing and storage temperatures are not appropriate any pathogens present may grow
	No
	CCP 2

	
	Chemical – None
	No
SOP for storage makes hazards unlikely to occur.
	
	
	
	

	
	Physical - None
	No
SOP for storage makes hazards unlikely to occur.
	
	
	
	

	12. Packaging and Labeling
	Biological – Biological –Presence or growth of pathogens on this step or during the product shelf life (labelling). (see list above).
	Yes (Presence)

Yes (Growth)
	No (for packaging)
Yes (for labelling)
	No
Packing done quickly enough to prevent pathogen growth.
	
	CCP3
This step might be controlled by an SOP

	
	Chemical – allergens not included in label
	Yes
Labeling SOP and GMP make hazard unlikely to occur.
	Yes
Products that contain allergens are labelled to indicate this and prevent inadvertent use by the consumer
	
	
	CCP3
This step might be controlled by an SOP

	
	Physical - None
	No
GMP makes hazard unlikely to occur
	.
	
	
	


	13. Storage of Packaging Materials
	Biological – contamination from meat products
	Yes
Source form reputable suppliers. Certificate of conformity that product is food grade

	No
	No 
SOP for receiving and storage makes hazard unlikely
	
	

	
	Chemical - None
	Yes
Source form reputable suppliers. Certificate of conformity that product is food grade

	No
	No

SOP for receiving and storage makes hazard unlikely
	
	

	
	Physical - None
	No

SOP for receiving and storage makes hazard unlikely
	
	
	
	

	14. Finished Product Storage
	Biological - Presence or growth of pathogens (see list above)
	No (Presence)
SOP for storage makes hazard unlikely

Yes (Growth)
	No
	Yes
	No
	CCP 4
This step might be controlled by an SOP

	
	Chemical - None
	No
Product is handled according to SOP for Finished Product Storage
	
	
	
	

	
	Physical - None
	No
Product is handled according to SOP for Finished Product Storage
	
	
	
	


	15. Distribution
	Biological - None
	No
Product is handled according to SOP for Finished Product Storage
	
	
	
	

	
	Chemical - None
	No
Product is handled according to SOP for Finished Product Storage
	
	
	
	

	
	Physical - None
	Product is handled according to SOP for Finished Product Storage
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