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azard Analysis Worksheet

Firm Mame: FZET Seay

-

Product Description: Presd swadheerwadie gebféeta

Firm Address: Z55 Poaaerat Lace, THagsg Seack. XX

Method of Storage & Distribution:

et

oer foe

Intended Use & Consumer: 7 &e

SEecitee

eeal

fo ohe pemerat

(1)
Processing Step

2)

List all potrtential
biological,
chemical, and
prhysical food
safety hazards
that could be
associated with
this product and
pProcess.

3>
Is the potential
food safety hazard
significant (intro—
duced, enhanced
or eliminated) at
this step?
(yes or No)

3>
Justify the
decision that you
made in column 3

(5>
What control
measure(s) can be
applied 1o prevent,
eliminate or
reduce this
significant hazard?

(6>
Is this step a
Critical Control
Point?
(vYes or No)

at this step

Receive Fresh Histamine Yes Time /temperature Mahi—mahi Yes
Fillets abuse during fillets are shipped in
transit could cause containers buried in
histamine to form in ice (proper icing)
the fish
Food Allergens Yes Fish is a food Fillets will be labeled Mo
allergen with market name
at the weigh/pack /s
label step (proper
labeling)
Metal Inclusion Mo Mot likely to occur at
this step
Refrigerated Histamine Yes Time /ftemperature Mahi—mahi Fillets Yes
Storage abuse during are buried in ice
storage could cause & stored in a
histamine to form in refrigerated cooler
the fish (proper icing)
Food Allergens Yes Fish is a food Fillets will be MNo
allergen labeled with their
market name at the
weigh /pack/label
step
Metal Inclusion No Mot likely to occur
at t s step
Trim Histamine Mo Mot likely to occur,
time at this and
weigh//pack/slabel
step is 30 minutes
or less
Food Allergens Yes Fish is a food Fillets will be No
allergen labeled with market
name at the weigh /
pack/label step
(proper labeling)
Metal Inclusion Mo Fillet knives are
not likely to chip
and contaminate
product with metal
Weigh /Pack/Label Histamine MNo Not likely to occur,
time at this and
weigh /pack/label
step is 30 minutes
or less
Food aAllergens Yes Fish is a food Fillets are labeled Yes
allergen with market name
at this step (proper
labeling)
Metal Inclusion No Mot likely to occur
at this step
Finished Product Histamine Yes Time /temperature mMahi—-mahi fillets Yes
Refrigerated Storage abuse could occur are buried in ice
during storage & stored in a
refrigerarved cooler
{proper icing)
Food Allergens MNo Fillets were labeled
with market name
at the weigh /pack/
label step
Metal Inclusion MNo Mot likely to occur
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i %%%J*fﬁ H)% ] /\H d. Signing and dating the HACCP plan. (1) The

NI N HACCP plan shall be signed and dated, either by
E R EIE Il be sign . )
N sy H the most responsible individual on-site at the

processing facility or by a higher level official of
118 1 T o T sttt i
2 i the processor. This signature shall signify that the
’ v, HACCP plan has been accepted for
§ //l\ Bl A* implementation by the firm,
(2) The HACCP plan shall be dated and signed:
1) Upon initial acceptance:
(if) Upon any modification; and
(i11) Upon verification of the plan in
accordance with Sec. 123.8(a)(1).
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Thank you

for your attention!




