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Diagram 2 — Example of Hazard Analysis Worksheet
(1) (2) (3) (4) (3)

Step* Identif tential Does this Justify your decision for What measure(s) can be
€p en': ypodeA potential column 3 applied to prevent or eliminate
azards hazard the hazard or reduce it to an

'"t"t°d|l|‘°:d' need to be acceptable level?
controfied or addressed

enhanced at this in the

step HACCP
B = biological plan?

C = chemical

P = physical

B
C
P
B
C
P
B
C

0

*A hazard analysis should be conducted on each ingredient used in the food; this is often done at a “receiving”
step for the ingredient. Another approach is to do a separate hazard analysis on ingredients and one on the
processing steps.
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