Name of Plant

HACCP PLAN

RAW, NOT GROUND MEAT AND POULTRY PRODUCTS

Approval:



Signature:                                                                                                    


Title:
                                                                                                       


Date:
                                                                                                       
HACCP PLAN

Raw, Not Ground Meat and Poultry Products

PLANT INFORMATION


Plant Name:




Plant Description: 
This plant is a 9,720 square foot facility which was built in 1986 using the best design and construction available for food processing facilities. This modern meat plant was designed for education, research and extension. The facility is equipped with a slaughter floor, carcass coolers, fabrication room, inedible coolers, further processing room, cooked product cooler, freezers, non-meat ingredient storage, dry goods storage, locker rooms, management office, inspector’s office, and retail sales room. This facility produces products under state inspection, retail exemption and custom (not for sale). The facility is also occasionally utilized for food preparation and catering activities. One full-time manager and approximately eight part-time student workers staff this plant. Beef, sheep, hogs, and poultry are slaughtered and /or processed at this location.


Plant Location:




Key Management Personnel:

	NAME
	TITLE

	
	

	
	

	
	


HACCP PLAN

Raw, Not Ground Meat and Poultry Products

HACCP TEAM

This plan was created by the HACCP Team, with membership and assigned responsibilities as listed below:

	NAME
	TITLE
	ASSIGNED RESPONSIBILITIES

	
	
	

	
	
	


HACCP PLAN

Raw, Not Ground Meat and Poultry Products

PRODUCT DESCRIPTION


Product Name:
	NAME
	DESCRIPTION

	Raw, Not Ground Meat and Poultry Products
	Primals, subprimals, retail cuts, trimmings, variety meats



Shelf Life:


3-4 days (refrigerated) 6-12 months (frozen)


How Used:


Raw product is sold or prepared as per individual requests, all product sold shall be cooked before consumption, trim product is for further processing.


Intended Consumer:

General Public


Package Type:

White butcher paper & plastic film and/or vacuum package.


Distribution Control:
Keep refrigerated or frozen


Where Sold:


Wholesale, Retail, Food Service, or Institutions


Label Instructions:

Approved labeling with proper inspection legend, safe handling statements, product name.


Ingredients:
	NUMBER
	NAME
	DESCRIPTION

	1
	Beef
	Carcasses, Primals, Subprimals, Retail Cuts, Trimmings

	2
	Pork
	Carcasses, Primals, Subprimals, Retail Cuts, Trimmings

	3
	Sheep
	Carcasses, Primals, Subprimals, Retail Cuts, Trimmings
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PROCESS FLOW DIAGRAM





















No rework is performed at this facility.
Raw, Not Ground Meat and Poultry Products HACCP Plan
HAZARD ANALYSIS

	PROCESS STEP
	POTENTIAL HAZARD


	Reasonably Likely To Occur
	JUSTIFICATION/

SCIENTIFIC DOCUMENTATION
	CONTROL MEASURE
	CCP NAME

	
	TYPE
	DESCRIPTION
	
	
	
	

	Receive Carcass/Meat from Slaughter
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7

Escherichia coli O26

Escherichia coli O45

Escherichia coli O145

Escherichia coli O121

Escherichia coli O103

Escherichia coli O111

Salmonella spp


	Yes


	Raw meat is a potential source of pathogens (Johnson et al., 1990; Eisel et al., 1997). Also, human factors can contribute to the contamination of carcasses (Rivera-Betancourt et al., 2004). An efficient control measure to avoid cross contamination between carcasses is hand washing with bactericidal soap (Guyon et al., 2001). If product temperature is not maintained, microbial growth may occur (Lambert et al., 1991; Saide-Albornoz et al., 1995; Cutter, 2002). http://www.fsis.usda.gov/wps/wcm/connect/e0f06d97-9026-4e1e-a0c2-1ac60b836fa6/Compliance-Guide-Est-Sampling-STEC.pdf?MOD=AJPERES


	Controlled by CCP 1


	

	
	
	BSE/SRMs 

(Beef > 30 Months Old)


	No
	Plant’s BSE/SRM Standard Operating Procedure, FSIS Docket 3-025F, and the Code of Federal Regulations 310.22 refers to the control of SRM of > 30 months old beef animals during fabrication of beef carcasses (Cohen et al., 2001; Code of Federal Regulations, 2013; FSIS-USDA, 2007). http://www.fsis.usda.gov/wps/portal/frame-redirect?url=http://www.fsis.usda.gov/OPPDE/rdad/FRPubs/03-025F.htm
	Addressed in Beef Carcass Receiving and Fabrication SOP for Control of Specified Risk Materials (SRMs)
	

	
	Chem
	None
	
	
	
	

	
	Phys
	None
	
	
	
	

	Meat/Carcass from Cooler Storage
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7
Salmonella spp
	Yes
	If product temperature is not maintained, microbial growth may occur (Lambert et al., 1991; Saide-Albornoz et al., 1995; Cutter, 2002).
	Controlled by CCP 1
	

	
	Chem
	None
	
	
	
	

	
	Phys
	None


	
	
	
	


Raw, Not Ground Meat and Poultry Products HACCP Plan
	PROCESS STEP
	POTENTIAL HAZARD


	Reasonably Likely To Occur
	JUSTIFICATION/

SCIENTIFIC DOCUMENTATION
	CONTROL MEASURE
	CCP NAME

	
	TYPE
	DESCRIPTION
	
	
	
	

	Receive Meat or Carcass from Outside Source
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7
Salmonella spp

Escherichia coli O26

Escherichia coli O45

Escherichia coli O145

Escherichia coli O121

Escherichia coli O103

Escherichia coli O111
	Yes


	Raw meat is a potential source of pathogens (Johnson et al., 1990; Eisel et al., 1997). Also, human factors can contribute to the contamination of carcasses (Rivera-Betancourt et al., 2004). If product temperature is not maintained, microbial growth may occur (Lambert et al., 1991; Saide-Albornoz et al., 1995; Cutter, 2002).


	Controlled by CCP 1


	

	
	
	BSE/SRMs 

(Beef > 30 Months Old)
	No
	Plant’s BSE/SRM Standard Operating Procedure, FSIS Docket 3-025F, and the Code of Federal Regulations 310.22 refers to the control of SRM of > 30 months old beef animals during fabrication of beef carcasses (Cohen et al., 2001; Code of Federal Regulations, 2013; FSIS-USDA, 2007). http://www.fsis.usda.gov/wps/portal/frame-redirect?url=http://www.fsis.usda.gov/OPPDE/rdad/FRPubs/03-025F.htm
	Addressed in Beef Carcass Receiving and Fabrication SOP for Control of Specified Risk Materials (SRMs)
	

	
	Chem
	None


	
	
	
	

	
	Phys
	None
	
	
	
	

	Record Start Time & Product 

Temperature 
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7
Salmonella spp

Escherichia coli O26

Escherichia coli O45

Escherichia coli O145

Escherichia coli O121

Escherichia coli O103

Escherichia coli O111
	Yes
	Microbial growth is possible if product temperature is abused (Lambert et al., 1991; Saide-Albornoz et al., 1995; Cutter, 2002). Time and temperature requirements displayed in the FDA Food Code (FDA Food Code, 2001c; FDA Food Code, 2001d, http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm2016794.htm).
	Product shall not remain at room temp more than 4 hrs if product temperature exceeds 41(F.
	Raw, Not Ground CCP 1 (Time & Product Temp)

	
	Chem
	None
	
	
	
	

	
	Phys
	None
	
	
	
	


Raw, Not Ground Meat and Poultry Products HACCP Plan
	PROCESS STEP
	POTENTIAL HAZARD


	Reasonably Likely To Occur
	JUSTIFICATION/

SCIENTIFIC DOCUMENTATION
	CONTROL MEASURE
	CCP NAME

	
	TYPE
	DESCRIPTION
	
	
	
	

	Fabrication, Portion Cutting & Tenderizing
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7
Escherichia coli O26

Escherichia coli O45

Escherichia coli O145

Escherichia coli O121

Escherichia coli O103

Escherichia coli O111

Salmonella spp


	Yes
	During the carcass breaking procedure, equipment and surfaces that come in contact with the meat may be contaminated creating an increase in product contamination (Gill et al., 2001). 

Bacterial contamination can occur from work surfaces and human contact (Johnson et al., 1990). Cutting surfaces for raw meats have been found to be contaminated, but with good hygienic practices contamination of meat is infrequent (Wilson and Heaney, 1999).


	Controlled by CCP 1


	

	
	Chem
	None


	
	
	
	

	
	Phys
	None
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	PROCESS STEP
	POTENTIAL HAZARD


	Reasonably Likely To Occur
	JUSTIFICATION/

SCIENTIFIC DOCUMENTATION
	CONTROL MEASURE
	CCP NAME

	
	TYPE
	DESCRIPTION
	
	
	
	

	Packaging & Labeling
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7 Escherichia coli O26

Escherichia coli O45

Escherichia coli O145

Escherichia coli O121

Escherichia coli O103

Escherichia coli O111

Salmonella spp
	Yes
	Bacterial contamination can occur from work surfaces and human contact (Johnson et al., 1990). A potential risk of cross-contamination from environmental surfaces exists (Wilson and Heaney, 1999; Gudbjörnsdóttir et al., 2004). Pathogenic or spoilage bacteria can occur if packaging is abused (Cutter, 2002).


	Controlled by CCP 1
	

	
	Chem
	None
	
	
	
	

	
	Phys
	None
	
	
	
	

	Record Finished Time & Product Temperature
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7

Escherichia coli O26

Escherichia coli O45

Escherichia coli O145

Escherichia coli O121

Escherichia coli O103

Escherichia coli O111

Salmonella spp
	Yes
	Microbial growth is possible if product temperature is abused (Lambert et al., 1991; Saide-Albornoz et al., 1995; Cutter, 2002).  Time and temperature requirements displayed in the FDA Food Code (FDA Food Code, 2001c; FDA Food Code, 2001d, http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm2016794.htm).


	Product shall not remain at room temp more than 4 hrs if product temperature exceeds 41(F.
	Raw, Not Ground CCP 1 (Time & Product Temp)

	
	Chem
	None
	
	
	
	

	
	Phys
	None
	
	
	
	

	Finished Product Storage (Cold)
	Bio
	Pathogens of concern but not limited to:

Escherichia coli O157:H7

Escherichia coli O26

Escherichia coli O45

Escherichia coli O145

Escherichia coli O121

Escherichia coli O103

Escherichia coli O111

Salmonella spp
	No
	Microbial growth is possible if product temperature is abused (Lambert et al., 1991; Saide-Albornoz et al., 1995; Cutter, 2002). However, temperature abuse is unlikely, due to Temperature Regulation GMP.
	Addressed in Temperature Regulation GMP
	

	
	Chem
	None


	
	
	
	

	
	Phys
	None
	
	
	
	


Raw, Not Ground Meat and Poultry Products HACCP Plan
	PROCESS STEP
	POTENTIAL HAZARD


	Reasonably Likely To Occur
	JUSTIFICATION/

SCIENTIFIC DOCUMENTATION
	CONTROL MEASURE
	CCP NAME

	
	TYPE
	DESCRIPTION
	
	
	
	

	Product Sales & Load Out
	Bio
	None


	No
	Temperature abuse is not likely to occur at this step.
	
	

	
	Chem
	None
	
	
	
	

	
	Phys
	None
	No
	Not Likely to occur due to the short distance of delivery or refrigerated transport vehicles. 
	
	

	Product Delivery
	Bio
	None
	No
	
	
	

	
	Chem
	None
	No
	
	
	

	
	Phy
	None
	No
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      CRITICAL CONTROL POINTS








	CCP NAME
	MONITORING PROCEDURE
	CRITICAL LIMIT PARAMETER
	MEASUREMENT

METHOD
	ACCEPT. CRITICAL LIMIT VALUE
	CORRECTIVE ACTION PROCEDURE

 IN PLACE?
	VERIFICATION PROCEDURE
	RECORD KEEPING PROCEDURES

	Raw, Not Ground

 CCP 1 

(Time & Product Temperature)


	What: Time & Product    

           Temperature

How:  Record time 

           product in room  

           when product has   

           left the temperature  

           controlled cooler

           environment of 

           41(F. 

Frequency: Whenever 

           this production 

           occurs or once in     

           the morning and 

           once in the 

           afternoon.

Responsible Person: 

           Plant manager 

           or designee.
	Once the product has left the controlled cooler environment of 

 ( 41(F, it will not exceed 4 hours in the processing environment.  If the product exceeds 4 hours and 41(F, it will be discarded.  
	Recording of time at start to time finished and product internal temperature.
	41(F and 

( 4 hrs
	1. The cause of the deviation is identified and eliminated

2. The CCP will be under control after the corrective action is taken

3. Measures to prevent recurrence are established

4. No product that is injurious to health or otherwise adulterated as a result of the deviation enters commerce. 

The plant manager or responsible employee shall ensure that adequate corrective actions are taken if a deviation has occurred.


	Review of records by plant manager or designee will be conducted on at least a weekly basis unless no processing occurs during the week. Results will be documented on verification record form. 

Observe monitoring activities and corrective actions. This will be conducted by management or a designee on at least a weekly basis unless no processing occurs during the week. Results will be recorded on verification record form.

Recalibration of thermometers and documented on Thermometer Calibration Record Sheet on a monthly basis.
	Start time and temperature and end time and temperature shall be documented on the Raw Not Ground Record Sheet.


RAW, NOT GROUND / SRM CONTROL LOG














               

RECORD SHEET














               

	YEAR:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	MONTH:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	DAY OF MONTH
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	≥ 30 Months SRM Removal
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	SPECIES:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Start Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F 
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	End Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Initials:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	MID-SHIFT

CLEANUP (y/n)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	INITIALS:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	SPECIES:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Start Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	End Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Initials:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


LIST CORRECTIVE ACTIONS ON CCP Corrective Action Record Sheet:

B = Beef          S = Sheep                    

P = Pork          

RAW, NOT GROUND / SRM CONTROL LOG














               

RECORD SHEET














               


	YEAR:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	MONTH:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	DAY OF MONTH
	16
	17
	18
	19
	20
	21
	22
	23
	24
	25
	26
	27
	28
	29
	30
	31

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	≥ 30 Months SRM Removal
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	SPECIES:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Start Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F 
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	End Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Initials:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	MID-SHIFT

CLEANUP (y/n)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	INITIALS:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	SPECIES:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Start Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	End Time:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Product Temp °F
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Initials:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


LIST CORRECTIVE ACTIONS ON CCP Corrective Action Record Sheet:

B = Beef          S = Sheep                    

P = Pork          

CCP CORRECTIVE ACTION










               


RECORD SHEET

Year:

Month:














               


	Day of

Month
	Time
	Description of Deviation
	Corrective Action
	Preventive Measures
	Discard Adulterated

Product (Y, N)
	 Initials

	1
	
	
	
	
	
	

	2
	
	
	
	
	
	

	3
	
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	

	10
	
	
	
	
	
	

	11
	
	
	
	
	
	

	12
	
	
	
	
	
	

	13
	
	
	
	
	
	

	14
	
	
	
	
	
	

	15
	
	
	
	
	
	

	16
	
	
	
	
	
	

	17
	
	
	
	
	
	

	18
	
	
	
	
	
	

	19
	
	
	
	
	
	

	20
	
	
	
	
	
	

	21
	
	
	
	
	
	

	22
	
	
	
	
	
	

	23
	
	
	
	
	
	

	24
	
	
	
	
	
	

	25
	
	
	
	
	
	

	26
	
	
	
	
	
	

	27
	
	
	
	
	
	

	28
	
	
	
	
	
	

	29
	
	
	
	
	
	

	30
	
	
	
	
	
	

	31
	
	
	
	
	
	


Receive Meat/Carcass from Outside Source





Meat/Carcass from Cooler Storage





Receive Meat/Carcass from Slaughter





CCP 1 Record Start Time & Product Temperature 





Fabrication & Portion Cutting





Product Sales & Load Out





Finished Product Storage (Cold)





Packaging & Labeling





CCP 1 Record Finished Time & Product Temperature 





Product Delivery








