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Prerequisite Programs
Premises & Personal hygiene and training
Transportation and storage 7 Cleaning and sanitation
Purchasing and supplier & Pest control
Allergen control 9 Recall

Equipment and maintenance 10 Operational controls
11 Food defence
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i 3: JRWEFWRAHNSEHEE

B -MIPREPRES

Vi A]: http://active.inspection.gc.ca/rdhi-bdrid/english/rdhi-bdrid/hazdane.aspx?i=3

P2 -MIPBERHEE
P “category” (RED , SR A “Refresh” (ORI

Canadian Food Inspection Agency Canadd

e Database for Hazard Processing Steps
Identification
; Retum to Processing Steps
Introduction Return to Processing Steps
Product Ingredients and Incoming To narrow down the list of Processing Steps, you can select one or more category from the category box below. Then you are
Materials required to press " esh" button to get a filtered list of Processing Steps. (Optional, Default-All)
Processing Steps
‘ q =ep | Category
Plant Layout (Cross Contamination g
Zone) Dairy
= = Egg
Biological Hazards Fish
Chemical Hazards Fruit and Vegetables
Meat

Allergy and Intolerance Unstandardized Food/Others

Nutrition Hazard

Physical Hazards

References Refresh
Search RDHI

Next check-off the product(s) from the Processing Steps list below and press "Previous”, "Next" or "Associated Hazards" to
continue.(Required!)

HE3 - M IPEPREE

7t “Description” (YiBH) —A=F, iHIEFEHIERMTEHMATA I L2 %. &8 7TirEm I PEE,
7 “Associated Hazart_is” (FHREFE) %24

Processing Steps for all Categories

Check All | Uncheck All Associated Hazards

Description Related Data

a ACIDIFYING

0 ADDITION MARKING OF SUSPECT ANIMALS - PORK

a AGE DETERMINATION OF BOVINE

a AGGLOMERATING

o AGING (CHEESE) RIPENING

a AIR COMPRESSING

0 AIR FILTERING
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HE a4 - LB EPREE

EHENIZEER 2 A ST T2 B e S R E TS . BT PO AR e HiE R —
iy, AT EFERM.

> Food > FEEB/HAGCE 3 BOHI > Brocecsing Steps

patabase for H Associated Hazards

Introduction
Product Tng: and

Materials jated
[Processing Steps |
Plant Layout (Cross Contamination
Zone)

for P ing Steps

Type of Haza

ACIDIFYING
Biological Hazards

Choemical Hazards m Pathogen growth / survival due to pH above 4.6

Allergy and Intolerance ADDITION MARKING OF SUSPECT ANIMALS - PORK

Nutntion Hazard

Physical Hazards Binlogical Spreading disease(s) (see ncoming matenals) to other animals and humans due to the identification not
being readily visible or due to the loss of identfication of the suspact animals

Refarences

Search RDHI Chamical Unacceptabla levels of drug (e.g., antibiotics, coccidiostats, vacdnes componants), or environmental

contaminants (e.g., heavy metal, and pestiade residues) or contaminants (e.g., dioxins) due to the
identification not being readily visible or due to the loss of identification of the suspect animals

Physical Presence of hazardous extraneous material (e.g., broken needlas, laadshot, wires in tongue / mouth) dise
Lo the identification not being readiy visible or due to the loss of identification of the suspect animals

AGE DETERMINATION OF BOVINE

Bialogical Contamination of the faod chain by Specified Risk Material (SRM) due to inadequate age determination
failure to control SRM

AGGLOMERATING

Biclegical Pathogen contamination due te product accumulations

AGING (CHEESE) RIPEMING

Diological Pathogen growth due to ime / temperature abuse

Giclogical Pathogen growth dus to improper pH reduction

Biological Pathogen survival improper temperature and time of aging)

giclogical Pathogen recontamination {e.g., damaged containers - rodent damage)

58 - RXITRXHEEF

Vi A]: http://active.inspection.gc.ca/rdhi-bdrid/english/rdhi-bdrid/hazdane.aspx?i=4

%65 - XIBRXKEEF
TERLZAEE BIFH B AT RER X5 e . 8] LUK AN fE il i — w7, el

>

[ » Plant Layout (Cross Contamination Zone)

Reference Database for Hazard Plant Layout (Cross Contamination Zone)

Identificati

Introduction Return to Plant Layout
Product Ingredients and Incoming Please check-off the type of hazard(s) from the list below and press "Previous" or "Associated Hazards" to continue. (Required!)
Materials

Processing Steps Plant Layout (Cross Contamination Zone)

Plant Layout (Cross Contamination

Zone) Check All  Uncheck All Previous Associated Hazards

Biological Hazards

Chemical Hazards

zard
Allergy and Intolerance

Nutrition Hazard [} Biolagical Possible contamination from connections between raw and pasteurized product lines (e.g., valves leaking) -
Physical Hazards Dairy and egg products.
References . I - . .
= Chemical Possible contamination with Cleaning-In-Place (CIP) chemicals due to cross connection between CIP lines and
Search RRHI procut lines (e.qg., valves leaking).
(=] Chemical Potential contamination of incoming material / product by other allergenic products (e.g., dust from allergen
product).
= Chemical Potential contamination of incoming material / product due to cross contamination by employee as a result of
improper movements between raw and cooked areas of the plant and / or improper handling of allergen product
or employee working with allergens product.
= Chemical Potential cross-contamination of product due to common contact area used for multi purpose.
= Chemical Potential cross-contamination of product with allergens due to improper scheduling of products and / or
sanitation / clean up between products.
= Biological Potential pathogenic cross contamination due to contamination at source such as visible organic material (e.g.,
Salmonella sp., sg., se., st.) - Hatchery.
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