	hazard analysis worksheet 
	date of issue:  

version no: 



	Product description:   
	DATE: 
	Reviewed By:

	(1)
 Ingredient/ Processing step.
	(2)
Identify potential food safety hazards
	(3)

Probability of occurrence

(H, M,L)
	(4)

Severity

(Critical, Serious, Major, Minor)
	(5)
Are any potential food-safety hazards significant (Yes/No)
	(6)
Justify your decision
	(7)
What preventive control measure(s) can be applied to prevent, reduce, or eliminate food safety hazards?
	(8)
Remarks/Is it critical control point? (Yes/No)



	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


