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Annex 1 - Comparison of control measures with examples

Annex I: HACCP measures, logic sequence and example
Table 1: Comparison of control measures with examples.

Diagram 1 — Logic Sequence for Application of HACCP

Annex II, Figure 1 — Logic sequence for application of
HACCP

Diagram 2 — Example of Hazard Analysis Worksheet

Annex III, Table 1 — Example of hazard analysis worksheet

Diagram 3 — Example of a HACCP Worksheet

Annex IV — Tools to determine the critical control points
(CCPs)

Table 1: Example of a CCP determination worksheet (apply
to each step where a specified significant
hazard is identified)

Table 2 — Example of a HACCP worksheet

NOTES
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