


Whizzkitz Critical Control Point Table 
	Process Step
	CCP number
	Hazard Description
	Critical Limits
	Monitoring procedures
	Corrective Actions
	Verification Procedures

	Goods in (Chilled Storage)
	1
	Pathogen growth 
	0oC – 8oC
	Goods in van temperature check.
Hourly fridge temperature checks
	Van rejected if temperature too high. 
Engineering informed if fridge too high and internal food temperature monitored until fridge is back to temperature. Any food above 8oC to be disposed of.
	Supervisor to review and sign fridge logs every 4 hours.

	Weighing/ Packing
	2
	Cross-contamination of pathogens 
	Pathogens below detectable levels
	Microbiological testing at beginning middle and end of production run especially when changing from chicken to other meat.
	Quarantine all product since last negative test and investigate.
	Verify product microbiological results per batch are within limits.

	Metal detection
	3
	Metal contamination
	Stainless steel 2.5mm
	Test metal detector every 30 minutes using 2.5mm SS test piece a minimum of 3 times. All to be rejected to pass check. 
	Quarantine all product since last test passed and investigate. 
	Supervisor to review and sign metal detection logs every 4 hours. Metal detector to be calibrated yearly.






