Directions for Using the HACCP Plan Form

1. Examine your Hazard Analysis form to determine which steps are CCP’s and what type of hazard (Biological, Chemical, or Physical) each CCP controls.

2. Check to see whether each CCP is already listed on the HACCP Plan Form.  If a CCP is not already listed, enter the CCP number and step in the column labeled “CCP # and Location”.

3. For CCP’s already listed on the model form, examine the Critical Limits listed.  In the HACCP Plan Form for some HACCP categories there will be several options for Critical Limits.  If this is the case, choose the Critical Limits that will work best in your plant and cross out, white out, or delete the other Critical Limits and the Monitoring Procedures that go with them.  It may be helpful to check the “Monitoring Procedures and Frequency” column during your decision-making.  For CCP’s already on the model form, supporting scientific documentation is already included in your manual.

4. If you are adding a new CCP, you will need to determine the scientifically valid Critical Limits to be used with the CCP.  You must also obtain scientific information supporting your choice of Critical Limits.  Consult your inspector or university extension specialists for help.

5. Examine the “Monitoring Procedures and Frequency” column for each CCP.  If you wish to change the procedure and/or the frequency, check with your inspector or a university extension specialist for help.  If a change is OK, you will need to write down your reasoning for making the change and include this reasoning in your HACCP manual.

6. Examine the “HACCP Records” column.  If you are using different forms for record-keeping in this HACCP Plan, please put the correct form title(s) in the “HACCP Records” column.

7. The verification activities listed in the “Verification Procedures and Frequency” column are required by the regulation.  However, you may choose to do additional activities; for example, for verification, poultry carcass sponge-samples may be sent to a laboratory for generic E. coli, Salmonella, or Campylobacter testing..   If you do any additional verification activities, enter them in the “Verification Procedures and Frequency” column.  If you choose to use a frequency for the required verification activities that is different than the frequency shown, you must provide written justification for the different frequency.  Consult your inspector or university extension specialists for help.

8. We suggest that you make no changes in the “Corrective Actions” column.  Be sure to have a form for documenting corrective actions that you take.  A corrective action form is included in this model.

	HACCP PLAN

PROCESS CATEGORY: Slaughter, Poultry

Product example:   Chicken, Roasters, Domestic Duck, Geese and Turkey

	CCP# and Location
	Critical Limits
	Monitoring Procedures and Frequency
	HACCP Records
	Verification Procedures and Frequency
	Corrective Actions

	1B – Final Wash/ Zero Tolerance


	No visible feces or ingesta.
	A designated employee will carefully perform a visual inspection of each carcass, neck or giblet.  Formal record-keeping of monitoring shall be done for the first bird, at specified time intervals, and for the last bird, rather than after every carcass, neck, or giblet.

Enter specified time interval here: _______
	Slaughter Log

Corrective Action Log


	Establishment owner or designee will review the Monitoring Log and Corrective action Log once per week.

Establishment owner or designee will observe zero-tolerance monitoring at least once per month.


	If a deviation from a critical limit occurs, the establishment owner or designee is responsible for corrective action protocol as stated in 

9 CFR  417.3

1. The cause of the deviation will be 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 will be permitted to enter commerce.

	2B – Chilling – carcass/neck/giblets
	Each carcass must have an internal temperature of 40ºF or colder within the times specified below: 

Under 4lbs----4 hrs

4 to 8 lbs-----6 hrs

Over 8 lbs----8 hrs  
Giblets and necks cooled with the carcasses must be cooled to 40°F or colder within the time limits above.

Giblets and necks cooled separately from the carcass must be cooled to 40°F or colder within 2 h.               
	A designated employee will record the time that the first carcass (documented as slowest to chill (or batches of carcasses) enter the chilling step.  The temperature of the same carcass (or batches) will be measured using a calibrated thermometer not more than 4 hours later for birds weighing less than 4 lbs; not more than 6 hours later for birds weighing 4 to 8 lbs; not more than 8 hours later for birds weighing over 8 lbs.  This process will be repeated for the last carcass, (or batches) to enter the chilling process.  Giblet and neck temperatures (if cooled separately from carcasses) will be measured by a designated employee using a calibrated thermometer not more than 2 h after separation from carcasses.  This measurement will be done for the first and last giblets and necks entering the chilling process.
	Slaughter Log

Corrective Action Log

Thermometer Calibration Log 


	Establishment owner or designee will review the Slaughter Log,  Corrective Action Log, and Thermometer Calibration Log once per week.

Establishment owner or designee will calibrate all thermometers to a known standard monthly. Thermometers will be calibrated to ± 2° F or taken out of operation as stated in the SOP.  Calibration actions are recorded in the Thermometer Calibration Log.

Establishment owner or designee will observe monitoring of temperature at least once per month.


	If a deviation from a critical limit occurs, the establishment owner or designee is responsible for corrective action protocol as stated in 

9 CFR 417.3

1. The cause of the deviation will be 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 will be permitted to enter commerce.


Sign and date at initial acceptance, modification, and annual reassessment.
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