This is an example for guidance only, please establish legislation and your own CCP / HACCP for your processes or contact us for assistance
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	HACCP  FOOD SAFETY & QUALITY

Cream Pasteurizing & Dispatch

	Process Step

 
	Hazards
	Control

Measures
	CCP
	Critical

Limits
	Monitoring Procedures
	Corrective

Action
	Responsible Personnel
	System

Ref



	C1
	Storage in Raw cream tank
	1.1
	Cream goes off because of temperature
	Cream cooled and processed promptly
	
	Cream < 10C and <12hrs
	Process control checks
	Process or check acidity development to
	Process Tech.
	Process Procedures

	
	
	1.2
	Cream goes off because of dirty plant

Water required quality 

Valves pumps and process equipment in good condition
	Tank cleaned every 24 hours under set conditions

Laboratory tests

Engineering repair and maintenance
	
	CIP Set correct

Water meets potable standards


	Checks on process records 

Investigate, clean and refill system 

Equipment functioning correctly
	Clean before use 

Engineers 

Repair all faults and check production
	Process Tech. 

Laboratory 

Engineers
	Process procedures 

Laboratory procedures 

Maintenance records

	
	
	1.3
	Cream goes off because of  damage to vessel
	Sound tank integrity
	
	No cracked or damaged vessels
	Three monthly checks by engineers
	Repair damage. Do not use tank
	Engineers
	Engineers method

	
	
	1.4
	Cream contaminated with chemicals such as cleaning fluids
	SCADA controlled CIP
	
	No cleaning fluid or chemical residues
	Compositional checks on cream
	Process monitoring and laboratory checks
	Process Tech. Laboratory
	Laboratory tests schedule

	
	
	1.5
	Foreign bodies get into cream
	Vessel enclosed
	CCP 3
	No ingress of foreign bodies
	Process checks
	Investigate and reject contaminated product.
	Process Tech.


	Process Procedures

	C2
	Cream to Balance Tank
	2.1
	Foreign bodies falling into cream
	Covered balance tanks
	CCP 3
	No foreign bodies
	Audits
	Reject milk with foreign bodies
	Process Tech.
	Lab and 

Process

	
	
	2. 2
	Ingress of water from water line
	Fail safe valve
	
	No water ingress causing FPD failures
	Freezing point test
	Ensure FPD in final product is correct
	Process Tech.

Lab Tech.
	Lab and 

Process

	
	
	2.3
	Chemical contamination from cleaning fluids
	Fail safe detergent valves
	
	No chemical contamination
	Organoleptic checks, valve maintenance
	Reject milk with chemical contamination
	Process Tech.

Lab Tech.
	Lab and 

Process

	C3
	Cream to regenerative heating section
	3.1
	Contamination into finished cream
	Plate pack integrity checks and pressure balance system
	
	No holes in plates
	Annual plate integrity checks. Pressure balance controlled by Pasteurizers
	Repair plates

Repair pressure balance
	Engineers

Process Tech.
	Process and Engineers

	
	
	3.2
	Contamination from Dirty plant
	CIP  & Sterilise 

after 8 hours running
	
	Clean plant


	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Tech.

Lab Tech.
	Lab and 

Process

	C4
	Cream through homogeniser
	4.1
	Contamination from dirty plant
	CIP  & Sterilise 

after 8 hours running
	
	Clean pipe-work
	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Tech.

Lab Tech.
	Lab and 

Process

	
	
	4.2
	Unhomogenised cream

(Not usually homogenised)
	Correct homogenisation pressure
	
	Fat globules <1.5 micron & no trace 
	Pasteurizer control

Laboratory checks
	Reject incorrectly homogenised milk
	Process Tech

Lab Tech.
	Lab and 

Process

	C5
	Cream regen. heating sections
	5.1
	Contamination with raw cream
	Plate pack integrity checks Pressure balance system
	
	No holes in plates
	Annual plate integrity checks. Pressure balance.
	Repair plates

Check phosphatase, repair
	Engineers


	Engineers

	
	
	5.2
	Contamination from Dirty plant
	CIP  & Sterilise 

after 8 hours running
	
	Clean plant
	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Technicians.

Lab Tech.
	Lab and 

Process

	C6
	Milk through boost pump
	6.1
	Raw cream in finished milk
	Boost pump keeps down stream pressure higher than upstream
	
	No raw cream in product
	Pasteurizer control Tech. checks


	Reject product containing raw milk
	Process Technicians
	Process

	C7
	Cream through heating section
	7.1
	Contamination with raw cream
	Plate pack integrity checks and pressure balance system
	CCP4
	No holes in plates
	Annual plate integrity checks. Pressure balance controlled by Pasteurizer system. Phosphatase test
	Repair plates

Repair pressure balance


	Engineers
	Engineers

LiMS

	
	
	7.2
	Contamination from Dirty plant
	CIP  & Sterilise 

after 8 hours running
	
	Clean plant
	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Tech.

Lab Technicians
	Lab and 

Process

	
	
	7.3
	Defects due to over-processing or under
	Microbial Contamination due to under-processing
	
	Heat to >76 (79-81oC)

Divert 76oC
	Tech. checks


	Reject over processed milk
	Processing


	Process

	C

8
	Cream through holding tube
	8.1
	Contamination from Dirty plant
	CIP  & Sterilise 

after 8 hours running


	
	Clean plant
	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Tech.

Lab Tech.
	Lab and 

Process

	
	
	8.2
	Under-treated or over treated cream
	Holding tube the correct length

Flow at the correct rate
	CCP5
	Holding time 25 – 30 seconds
	Check on commissioning or after plant change
	Reject milk if below 15 seconds (or customer specification)
	Engineering

Process Technicians 
	Engineers Process

	C

9
	Milk through flow diversion valve
	9.1
	Untreated or over treated cream
	Flow diversion system checked daily
	CCP5
	Flow diversion operates at 76C
	Daily checks

Instrument calibrations
	Reject milk

Adjust calibration
	Process Technicians Engineers
	Engineers

Process

	
	
	9.2
	Contamination from Dirty plant
	CIP  & Sterilise 

after 8 hours running
	
	Clean plant
	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Tech.

Lab Technicians
	Lab and 

Process

	C

10
	Milk through regenerative cooling
	10.1
	Contamination with raw cream
	Plate pack integrity checks and pressure balance system
	CCP4
	No holes in plates
	Annual plate integrity checks. Pressure balance controlled by Pasteurizer 
	Repair plates

Repair pressure balance
	Engineering

Process Technicians
	Engineers

Process

	
	
	10.2
	Contamination from Dirty plant
	CIP  & Sterilise 

after 8 hours running
	
	Clean plant
	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Technicians.
	Process

	C

11
	Milk through cooling section
	11.1
	Contamination with raw cream
	Plate pack integrity checks and pressure balance system
	CCP4
	No holes in plates
	Annual plate integrity checks. Pressure balance controlled by Pasteurizer.
	Repair plates

Repair pressure balance
	Engineering

Process Tech.
	Engineers

Process

	
	
	11.2
	Contamination from Dirty plant
	CIP  & Sterilise 

after 8 hours running
	
	Clean plant
	Pasteurizer control

Laboratory checks
	Re-clean plant in the event of CIP failure
	Process Technicians.
	Process

	
	
	11.3
	Undercooled cream
	Glycol cooling
	CCP 10
	Cream <10C
	Tech. checks

 Instrument calibrations
	Adjust temperature, recalibrate and reject milk
	Engineering

Process Technicians
	Engineers

Process

	C

12
	Storage in Finished cream tank
	12.1
	Cream goes off because of temperature
	Cream cooled and processed promptly
	CCP 10
	Cream in tank < 6C and processed within 12 hours
	Process control checks
	Process or check acidity development to
	Process Technicians 
	Process Procedures

	
	
	12.2


	Cream goes off because of dirty plant
	Tank cleaned every 24 hours under set conditions
	CCP9
	>.5% NaOH

<.9% NaOH

80 – 95 C
	Checks on process records
	Clean before use


	Process Technicians 
	Process procedures

	
	
	
	
	Valves pumps and process equipment kept in good condition
	
	Equipment functioning correctly
	Engineering repair and maintenance
	Repair all faults and investigate any effected production
	Engineers
	Maintenance records

	
	
	12.3
	Cream goes off because of  damage to vessel
	Sound tank integrity
	
	No cracked or damaged vessels
	Three monthly checks by engineers
	Repair damage. Do not use tank
	Engineers


	Engineers method

	
	
	12.4
	Cream contaminated with chemicals such as cleaning fluids
	SCADA controlled CIP
	
	No cleaning fluid or chemical residues
	Compositional checks on cream
	Process monitoring and laboratory checks
	Process Technicians
Laboratory
	Laboratory tests schedule

	
	
	12.5
	Foreign bodies get into cream
	Vessel enclosed
	CCP 3
	No route for ingress of foreign bodies
	Process checks
	Investigate and decision appropriate
	Process Technicians
	Process Procedures

	C

13
	Filling Tanker
	13.1
	Cream goes off due to contamination from pipe-work and flexi hoses
	Lines cleaned every 24 hours under set conditions
	CCP 9
	>.5% NaOH

<.9% NaOH

80 – 95 C
	Checks on process records
	Clean before use
	Process Tech.


	Process procedures

	
	
	
	
	Valves pumps and process equipment kept in good condition
	
	Equipment functioning correctly
	Engineering repair and maintenance
	Repair all faults and investigate any effected production
	Engineers
	Maintenance records

	
	
	
	
	Flexi pipe ends kept in good condition and off floor
	
	Pipe clean and in good condition
	Good practice and supervision
	Re-clean or replace


	Process Technicians
	Process procedures

	
	
	13.2
	Cream goes off because tanker not clean
	Cleaned in last 24 hours
	CCP9
	Check tanker cleaning record
	Records checked
	Reject tanker or contact Milk office
	Process Technicians
	Process Procedures

	C

14
	Compositional  sampling and testing
	14.1
	Microbial contamination from in-line sampler
	Sampler cleaned minimum of every 24hrs 
	
	Equipment functioning correctly
	Engineering repair and maintenance
	Repair all faults and investigate any effected production
	Engineers
	Maintenance records
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