	Hazard Analysis

	New Juice Co – Juice Blends – Cold Blended and Non-Heated

	Ingredient/

Processing Step
	Food Safety

Hazard
	Is the potential hazard Significant (Reasonably Likely to Occur/Severe

Significant / 

Risk / Severity/

(BSI Risk Assessment  Model)
	Justify Decisions for Column 3

(Basis)

The potential hazard controlled or prevented by Prerequisite / Support Program


	If Yes in Column 3, What Measures Could be Applied to Prevent, Eliminate, or Reduce the Hazard to an Acceptable Level?
	Critical Control Point

Yes/No

	
	
	
	L
	S
	
	
	



	Receive Raw Ingredients
	BIOLOGICAL: Biological Contamination due to: Supplier not following proper GAP’s at the ranch and harvest crew; contamination during transport due to unsanitary truck, or contamination in supplier’s warehouse due to improper storage

	B:   No
	 1         
	1
	Organic fruits and vegetables are grown and harvested by/under the control of the farmer. Harvest crew and ranch audits are on file with corrective actions. Receiving inspection SOP is in place. Supplier Specifications and Supplier Approval Program is in place
 
	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  N/A

	
	 
	
	
	
	

	
	PHYSICAL: Physical contaminants (rocks, twigs, dirt, etc,) from the supplier and during harvest.
	P:  No
	 2
	1
	Organic fruits and vegetables are grown and harvested by/under the control of the farmer. Harvest crew and ranch audits are on file with corrective actions. Receiving inspection SOP is in place. Product is visually inspected and procedures are in place at a further process to remove physical contaminants

	
	


	Receive Bottles/Caps/Labels
	BIOLOGICAL: Biological contamination due to packaging material becoming soiled or damaged during transport.


	B:   No
	 2
	1
	Product specifications are provided for all suppliers. Letters of Guarantee and supplier audits are on file with corrective actions. Receiving inspection SOP is in place 
	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  N/A

	
	 
	
	
	
	

	
	PHYSICAL :  N/A
	
	 
	 
	
	
	


	Cold Storage

	BIOLOGICAL:  Biological Contamination due to thermal abuse.  Contamination due to rodent infestation.

	B:   No
	1
	1
	Biological contamination due to thermal abuse – monitoring cooler, thermometer – form with date and time temperature.

Biological cross contamination due to condensation

Pest control program is in place

	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  Contamination due to leaking refrigerator.

	C: No
	1
	1
	Preventative maintenance program is in place
	
	

	
	PHYSICAL : None Identified
	P:   No
	 
	
	
	
	


	Wash fruits/vegetables

	BIOLOGICAL:  Biological contamination due to poor hygiene practices by employees. Contamination due to unsanitary equipment or utensils.

	B:   No
	2
	1
	Sanitation Standard Operating Procedure (SSOP) is in place. Wash/Rinse/Sanitize and notate in Task Log.  Protective gloves worn at all times by employees.

	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  N/A

	
	
	
	 
	
	

	
	PHYSICAL: N/A
	
	
	
	
	
	


	Prepare Raw Ingredient Mix

	BIOLOGICAL:  Biological contamination due to poor hygiene practices by employees. Contamination due to unsanitary equipment or utensils.


	B:   No
	2
	1
	Sanitation Standard Operating Procedure (SSOP) is in place. Wash/Rinse/Sanitize and notate in Task Log.  Protective gloves worn at all times by employees.

	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  N/A

	
	
	
	 
	
	

	
	PHYSICAL: N/A
	
	
	
	
	
	


	Extract Juice

	BIOLOGICAL:  Biological contamination due to poor hygiene practices by employees. Contamination due to unsanitary equipment or utensils.


	B:   No
	2
	1
	Sanitation Standard Operating Procedure (SSOP) is in place. Wash/Rinse/Sanitize and notate in Task Log.  Protective gloves worn at all times by employees.

	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  N/A

	
	
	
	 
	
	

	
	PHYSICAL: Metal shavings from juicer
	P: No
	1
	1
	Preventative maintenance program is in place.

	
	


	Label Bottles
	BIOLOGICAL: None Identified
	B:  No
	
	
	
	 
	No

	
	CHEMICAL:  None Identified
	C:  No
	
	
	 
	
	

	
	PHYSICAL:  None Identified
	P:  No                                    
	
	
	
	
	


	Dispense blend into bottles
	BIOLOGICAL:  Biological contamination due to poor hygiene practices by employees. Contamination due to unsanitary bottles and caps

	B:   No
	1
	 1


	Supplier Specifications and Supplier Approval Program is in place. Sanitation Standard Operating Procedure (SSOP) is in place.

Wash/Rinse/Sanitize and notate in Task Log. Protective gloves worn at all times by employees.

	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  Contamination due to non-listed and unapproved washer/rinse/sanitizer solutions

	C:  No
	 2
	1
	Sanitation Standard Operating Procedure (SSOP) is in place.  Only facility approved sanitizer is used 
	
	

	
	PHYSICAL: None identified

	P:   No
	 
	
	
	
	


	Seal with screw top
	BIOLOGICAL: None Identified
	B:  No
	
	
	
	 
	No

	
	CHEMICAL:  None Identified
	C:  No
	
	
	 
	
	

	
	PHYSICAL:  None Identified
	P:  No                                    
	
	
	
	
	


	Finished Goods Cold Storage

	BIOLOGICAL:  Biological Contamination due to thermal abuse.  Contamination due to rodent infestation.

	B:   No
	1
	1
	Biological contamination due to thermal abuse – monitoring cooler, thermometer – form with date and time temperature.

Biological cross contamination due to condensation

Pest control program is in place

	 
	No

	
	
	
	
	
	
	
	

	
	CHEMICAL:  Contamination due to leaking refrigerator.

	C: No
	1
	1
	Preventative maintenance program is in place
	
	

	
	PHYSICAL : None Identified
	P:   No
	 
	
	
	
	


	Distribute

	BIOLOGICAL: Biological contamination due to temperature abuse during transport.


	B:  No
	
	
	Temperature Specifications are in place for product. Truck temperatures are recorded and truck inspection is performed.

	 
	 No

	
	CHEMICAL:  Chemical contamination due to unsanitary vehicle.


	C:  No
	
	
	 Truck inspection is performed.
	
	

	
	PHYSICAL:   None Identified
     
	P:  No                                    
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