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[bookmark: _p6om0u3srlvk]HACCP Plan Template: Fully Customizable

Created by: Allera Technologies Inc. (Compliance Assistance Team)
Best for: food and beverage companies required to complete a HACCP Plan

This HACCP Plan Template provides a comprehensive structure for developing and maintaining a Hazard Analysis and Critical Control Point (HACCP) system aligned with Codex Alimentarius, FDA, USDA, and GFSI standards. Fill in all sections applicable to your facility and product(s). 
Ensure that the plan is reviewed and approved by your HACCP Team and PCQI annually or whenever significant process changes occur.

[bookmark: _1bn5kvnnnruh]DISCLAIMER NOTICE 
[bookmark: _8k07dheqgdl3](READ BEFORE USING TEMPLATE)
[bookmark: _juq4dd9e38w1]Purpose:
This HACCP Plan Template is provided solely for general informational and educational purposes. It is designed to assist food manufacturers and processors in structuring their Hazard Analysis and Critical Control Point (HACCP) documentation.
[bookmark: _8othz0n0dcc1]No Warranty or Guarantee:
This template is not intended to serve as legal, regulatory, or consulting advice, nor does it guarantee compliance with FDA, USDA, GFSI, or any other regulatory authority or certification scheme.
[bookmark: _mnmqx7q69rao]User Responsibility:
Each facility is responsible for customizing all sections of this template to accurately reflect its specific products, processes, hazards, and controls. Final review and approval should be conducted by a Preventive Controls Qualified Individual (PCQI) or HACCP-certified professional.
[bookmark: _3l21ldqxdxb2]Liability Statement:
Allera Technologies and its affiliates make no representations or warranties, express or implied, regarding the accuracy, completeness, or applicability of the information contained herein. Users assume full responsibility for ensuring that their final HACCP plan meets all local, state, and federal food safety regulations and certification requirements before implementation.



1. Establishment Information
Provide complete details about the facility and contact information for the operation covered by this HACCP plan. Include your official business name and address as they appear on your food license or registration. If your company operates under a corporate or parent organization, include that name as well. Indicate the primary contact for this HACCP plan, usually the QA Manager, PCQI, or HACCP Coordinator. Enter the date the plan was created or last revised to maintain traceability.
	Establishment Name: 
	

	License Number: 
	

	Date: 
	

	Establishment Address:   
	

	City:      
	

	State:
	

	Zip Code:
	

	Owner/Corporate Name:
	

	Mailing Address (if different):
	

	Primary Contact for HACCP Plan:
	

	Email: 
	

	Phone: 
	



2. HACCP Team
List all individuals responsible for developing, implementing, and maintaining this HACCP plan. Each member should have relevant training or expertise. Include the person’s name, position or title, and a summary of their qualifications such as HACCP certification, FSPCA PCQI training, or related food safety experience. If you have consultants or external experts assisting with the plan, include them under the “Advisors” section.
	Name
	Role/Title
	Qualification / Training

	                                                  
	                                                  
	                                                  

	                                                  
	                                                  
	                                                  

	                                                  
	                                                  
	                                                  

	                                                  
	                                                  
	                                                  

	                                                  
	                                                  
	                                                  

	                                                  
	                                                  
	                                                  



3. Product Description
Describe the food product or group of products covered by this plan. Include the common or trade name, a complete list of ingredients, and a brief description of the recipe or formula. Explain how the product is made and processed from start to finish. Identify whether the product is ready-to-eat or requires further cooking before consumption. State who the intended consumers are, including any vulnerable populations if relevant. Include shelf life, storage conditions, and how the product is distributed, such as ambient, refrigerated, or frozen distribution.
	Product Name: 
	

	Ingredients List: 
	

	Recipe / Formula:  
	

	Process Description:
	

	Intended Use & Consumer: 
	

	Shelf Life:
	

	Storage Conditions: 
	

	Distribution Method: 
	


                                                                          
4. Layout of Production Area
Attach or insert a floor plan or simple diagram showing all areas related to the HACCP process. The diagram should include ingredient receiving, preparation, processing, packaging, labeling, and storage areas. Identify all equipment, sinks, drains, and traffic flow for both people and products. Label any identified CCPs on the diagram if applicable. The layout should demonstrate hygienic design and minimize potential cross-contamination.
	







5. Equipment and Materials
List all equipment and materials used in this process. Include the equipment name, manufacturer, and model number. Provide notes on calibration, cleaning, and maintenance requirements when applicable. Attach specification sheets or manuals for complex or critical equipment such as pH meters, thermometers, or packaging machines.
	



6. Food Flow Diagram
Create a simple step-by-step flow diagram that represents the entire process from receiving to shipping or service. Each step should represent a physical or procedural activity such as receiving, storage, mixing, cooking, cooling, packaging, and distribution. After completion, verify the diagram by walking through the process to ensure all steps are accurate and no stages are missing.
	



7. Hazard Analysis (Principle 1)
Identify potential biological, chemical, and physical hazards at every step of the process and evaluate whether each hazard is significant. Record the reasoning behind your decisions in the justification column. For significant hazards, note the preventive measures that will control or eliminate them. Indicate whether the step is a Critical Control Point (CCP). Examples of hazards include pathogens such as Salmonella or Listeria, chemical hazards like allergens or residues from cleaning agents, and physical hazards like metal, glass, or plastic fragments.
	Process Step
	Potential Hazards (B/C/P)
	Significant? (Y/N)
	Justification
	Preventive Measures
	Is this a CCP? (Y/N)

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	





8. Critical Control Point (CCP) Summary
For each CCP identified in the hazard analysis, describe its critical limit, monitoring procedure, corrective actions, verification, and recordkeeping. The critical limit should be a measurable standard such as a temperature, time, pH, or concentration that ensures food safety. Clearly describe who performs monitoring, how often it is done, and what method is used. Explain what corrective action will be taken if a critical limit is not met and how that failure will be documented. Describe how supervisors verify that monitoring is properly conducted. Reference any specific records or logs that document these activities.
	CCP Step
	Significant Hazard(s)
	Critical Limits
	Monitoring Procedures
	Corrective Actions
	Verification Activities
	Records

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	



9. Standard Operating Procedures (SOPs)
Document all procedures that support this HACCP plan. These procedures describe how the facility maintains consistent sanitary and operational conditions. Include cleaning and sanitizing of equipment, employee hygiene requirements, calibration of thermometers and pH meters, allergen control, and label verification procedures. Each SOP should identify the responsible person, frequency of activity, and the method used to verify that the procedure was properly followed.

	SOP Title
	Responsible person 
	Frequency 
	Verification methods 
	Reference Document Location 

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


10. Prerequisite Programs
Describe the broader food safety programs that create the foundation for your HACCP system. These are sometimes called prerequisite programs or PRPs. Examples include Good Manufacturing Practices, sanitation procedures, maintenance programs, pest control, employee training, supplier approval, and traceability. Summarize how these programs are managed, monitored, and verified to ensure they remain effective.
	Prerequisite program
	Description 
	Responsible department
	Monitoring/verification 
	Record reference

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	




11. Record-Keeping
List and attach all records used to document monitoring, verification, and corrective actions. Each record should identify the product, the process step, the date and time, and the initials of the employee completing the record. Include space for supervisors or the PCQI to review and sign off on each record within seven days. Make sure records are legible, stored securely, and retained for the required period under your regulatory or certification standard.
	


[bookmark: _lifjdvueaffd]
12. HACCP Record Logs
Document all employee training related to food safety, sanitation, and HACCP. Each entry should include the training topic, the name or initials of the trainee, the initials of the trainer, and the date completed. This ensures all personnel responsible for food safety activities are properly trained and competent.
12.1 Employee Training Log
	Topic
	Trainee (Date & Initials)
	Trainer Initials
	Comments

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



12.2 pH Testing Log
Use this log to record all pH testing results for finished products or in-process samples. Record the date, product identification, batch number, pH meter calibration status, and the measured pH. Note any corrective action taken if readings fall outside acceptable limits. The person in charge should verify each entry to confirm accuracy.
	Date
	Product Info
	Batch #
	Jar Size / Quantity
	Meter Calibrated (Y/N)
	pH
	CCP Met?
	Corrective Actions
	PIC Verification

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	



12.3 Product Storage Temperature Log
Record temperatures for all cold and frozen storage units daily. Include the date, time, and measured temperature for each unit. If a temperature is outside the acceptable range, record the corrective action taken and verify that the temperature was rechecked. Include the initials of the person verifying the readings.
	Date
	Time
	Walk-in Temp (°F)
	Display Temp (°F)
	Freezer Temp (°F)
	Label Check
	Corrective Action
	PIC Verification

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	



12.4 Thermometer Calibration Log
Record all thermometer calibration checks, noting the date, the thermometer identification number, the calibration method used (such as ice slurry or boiling water), the reading obtained, and whether the instrument was accurate. If not accurate, describe the corrective action taken. Verification initials confirm that calibration was reviewed by a supervisor or manager.
	Date
	Thermometer ID
	Method (Ice/Boiling)
	Reading (°F)
	Accurate (Y/N)
	Corrective Action
	PIC Verification

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	









12.5 Employee Illness Log
Record all employee illnesses that may affect food safety, such as vomiting, diarrhea, jaundice, sore throat with fever, or confirmed diagnosis of a foodborne illness. Include the date of report, the employee’s name, the symptoms, and the date they returned to work. Indicate whether the regulatory authority was notified if required. Keep this log confidential and store it separately from production records.
	Report Date
	Employee Name
	Symptoms / Diagnosis
	Date Returned to Work
	Regulatory Contacted (Y/N)
	Comments

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	




Note: This HACCP plan template must be customized for each product or process. All documentation, logs, and verification records must be maintained and made available for review upon request by regulatory authorities.
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