New Juice Co
Anywhere, CA
HACCP PLAN OVERVIEW

BACKGROUND INFORMATION

Plant Description and Background:

Give a brief description and background of company and facility.
Prerequisite programs and activities:

Before implementing this HACCP plan, the following programs and activities were evaluated and maintained. Our HACCP team at New Juice Co performs routine audits of the prerequisite programs.

· Current diagram of layout indicating product flow (blueprint diagram);

· Supplier Specification (certification) Requirements;

· Potable water supply;

· Cleaning and sanitizing procedures, including SSOP’s;

· Preventive maintenance documentation for equipment, including calibration;

· Training programs for commercial kitchen employees assisting in production
· Procedures for receiving and storing ingredients;

· Shipping/distribution procedures, including specifications for trucks;

· Recall procedures including, traceability of raw materials to suppliers, coding of finished product, traceability through distribution and periodic mock recalls to verify that it works in the event of an actual recall;

· Supplier audit program (e.g., review of supplier HACCP plans, purchase specifications, and letters of guarantee).

These programs are the foundation on which the HACCP plan was developed and are important to the reliable functioning of the HACCP plan. The procedures for these programs are outside the scope of the HACCP plan.

Company commitment:

Explain your company commitment to food safety.
HACCP Team members:
Our HACCP Team members include people from all segments of production and administration. They are:

· 1.   Jane Smith – HACCP Coordinator
· 2.   John Doe – QA/Kitchen Manager
Training and HACCP Team Meetings:

 The HACCP coordinator has attended a class on the Development and Implementation of HACCP which is accredited by the International HACCP Alliance, Texas A &M University, located in College Station Texas. 

HACCP team meetings (monthly) and re-assessment meetings (at least annually) are held and documented.

Process categories:

All products are produced under one process category. It is:
I. Juice  Blends: Cold Blended and Non-Heated
Documentation with specific ingredients is proprietary and available on request.

Flow charts were developed for all processes. 

A Hazard Analysis was developed for the process found on the flow chart.

Control Points:

Control points for process control are incorporated into the plants GMP’S and SOP’S 

Critical Control Points:

Critical control points are identified in the hazard analysis.
General Information:

· I signify, on this date, that this establishment accepts and will implement the system.  Our HACCP System will be signed and dated whenever it is reassessed and/or modified.

· HACCP records will be maintained for two years and will be made available to interested parties upon request.
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