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1 Purpose 

 
The purpose of this Hazard Identification Procedure is to establish a systematic and 

comprehensive approach to identifying and assessing hazards within the food production 

processes of Organization Name, in accordance with the principles of the Hazard Analysis 

and Critical Control Points (HACCP) standard. 

2 Scope 

 
This procedure applies to all aspects of food production processes within Organization 

Name, including the handling, processing, and distribution of food products. 

3 Responsibility 

 
3.1 HACCP Team 

 
 Lead the hazard identification process. 

 Ensure the involvement of relevant departments in hazard identification. 

 Regularly review and update hazard assessments. 

 Oversee the implementation of control measures for identified hazards. 

 
3.2 Production and Quality Assurance Team 

 
 Assist the HACCP Team in identifying and assessing hazards. 

 Provide expertise on specific production processes and potential hazards. 

 Implement and monitor control measures identified in the Hazard Analysis. 

 
4 Description of Activity 

 
4.1 Hazard Identification Team Formation 

 
Establish a multidisciplinary Hazard Identification Team including representatives from 

production, quality assurance, engineering, and any other relevant departments. 

4.2 Preliminary Steps 

 
 Review and understand the entire food production process from raw materials to 

finished products. 

 Create a process flow diagram detailing each step in the production process. 
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1 Purpose 

 
The purpose of this Purchasing Procedure is to establish a comprehensive and systematic 

approach to the procurement of goods and services that impact food safety within 

Organization Name, in alignment with the principles of the Hazard Analysis and Critical 

Control Points (HACCP) standard. 

2 Scope 

 
This procedure applies to all aspects of the purchasing process within Organization Name, 

encompassing the procurement of materials, ingredients, services, and equipment that have 

a direct or indirect impact on the safety of food products. 

3 Responsibility 

 
3.1 Purchasing Department 

 
 Lead the purchasing process, ensuring adherence to this procedure and compliance 

with food safety requirements. 

 Evaluate and select suppliers based on their ability to meet food safety standards. 

 Maintain and regularly update a list of approved suppliers. 

 Collaborate with the Quality Assurance Department in supplier assessments. 

 
3.2 Quality Assurance Department 

 
 Collaborate with the Purchasing Department to assess the food safety 

performance of suppliers. 

 Participate in the approval and monitoring of suppliers. 

 Provide input on the criticality of purchases and associated risks. 

 
4 Description of Activity 

 
4.1 Supplier Evaluation and Approval 

 
The Purchasing Department maintains a comprehensive Supplier Evaluation Program. 

 
 Evaluate potential suppliers based on their food safety certifications, compliance 

history, and overall performance. 

 Assign scores or ratings to suppliers based on predetermined criteria. 
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