Production of patties/burgers intended to be consumed less than thoroughly cooked: process monitoring temperature control (CCP/CP No )


	Product
	Batch no.
	Temperature of meat before mincing
	End of lot (after manufacture and packing or before placing in the chiller)
	If end of lot temperature is ≥2C for MM or ≥4 for MPreps, measure product temperature in chiller until it is below the above figures1

	
	
	Temp. measured
	Date, Time, Initials
	Temp. measured
	Date, Time, Initials
	Product temp. measured
	Chiller temp.
	Date, Time,

Initials

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


	Comments/Corrective actions taken when CCP not met. (i.e. temperature of minced meat kept at ≤2°C, meat preparations at ≤4°C and if exceeded this excess is no more than 6°C for 3 hours)



Verification Activities (when done)
Type of activity (DO = Direct Observation of CCP monitoring, RR = Records Review, CAL = Thermometer Calibration):





Result of activity (√ = Acceptable, X = Not Acceptable): 


 

Date/Time: 



Initials: 



