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THE HACCP TEAM MEMBERS (Step 1. Formation of a HACCP team)
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	Position
	Name
	Special skills 
	Special experience

	HACCP team coordinator
HACCP team leader


	Ivan Ivanov
	1) Certificate № VRN/05/184/09 dated 15.04.2005, issued by BVQ Holding SA, London, ENGLAND for lead auditor of food safety systems, according to standard DS 3027: 2002 and ISO EN DIS 22000: 2005 - Courses № BGFSLA;

2) Certificate № ISBG/0605/022 dated 13.06.2005, issued by BVQ Holding SA, London, ENGLAND for BMS Update/ Advanced Auditing - BVQI one-day seminar

3) Diploma for higher education - UFT (former VIHVP), Plovdiv, Diploma Ser. A 84, № 018612 dated 27.06.1986, Reg. № 8952 from 22.08.1986 - engineer-technologist in the specialty “Technology of meat and fish”

4) Diploma for scientific degree "Doctor" - Higher Attestation Commission, Sofia, Diploma № 21367 from 03.09.1991, Protocol 10, “9 from 03.06.1991.
5) Diploma for scientific degree "Doctor of Technical Sciences" - Higher Attestation Commission, Sofia, Diploma № 31866 dated 13.12.2007.
	1986 - 1989 Engineer-Technologist at the Meat Factory at "Rodopa" IAK, Dobrich, workshop "Meat Processing";

1992 - 1995 Technologist in Meat Processing Company "Remo TV", Stara Zagora;

1994 - 1999 Vice President for Production Affairs of “Nutrim” Ltd., Plovdiv;

1999 - 2009 General Manager of “Logos 2000” Ltd., Plovdiv;

2003 - 2009 - Founding member of the Chamber of Engineers in Investment Design. Designer with full design qualification to the section "Technology" of the Plovdiv Regional College;

1995 - 2009 - Member of the Expert Council of the Association of Meat Processors in Bulgaria.

2008 - 2009 - Member of the Expert Council of the Association of Fish Processors "BG FISH"

2004 - 2009 Expert in ISO 22000 and Lead Auditor in Food Safety (HACCP systems) of the certification body "Bureau Vertas Certification" S.A., Varna

2006 - 2009 Lead Auditor according to ISO 22000 at the National Certification Body "Certification" EAD, Sofia

2008 - 2009 Lead Auditor according to ISO 22000: 2006 at Certification Body “SDG Sert” Ltd., Plovdiv

	Deputy HACCP team leader


	Kostadinka Marinova
	1) Secondary economic education
	

	Member of the HACCP team 
	Neycho Dimitrov
	1) Higher economic education
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DESCRIPTION OF THE PRODUCT GROUP (Step 2. Product description)
Products: Ground meat (Minced meat)                                                 Brand: BOREX                       Bar Code: ............
Red meat processing plant, Malo Konare village                              Date: 12.10.2021                     Version 01: 2021
BG 1304001                                                                                           Prepared by: (Name of the responsible person creator)

	1. Name of the product: Minced meat "BOREX".
2. Important characteristics of the final product: Minced meat, kebabs, meatballs, raw sausage. The finished product have to be stored at a temperature of -1 to 5°C for chilled minced meat and at -18°C for frozen minced meat.

3. How the product will be consumed: The products are intended for culinary processing before consumption (by grilling or in the oven, frying or cooking).

4. Type of packaging: Commercial packaging with a mass of up to 12 kg net PVC boxes, covered with plastic sheets, approved for this purpose by the Ministry of Health. Consumer packaging with a mass of 0.100 to 1,000 kg - polystyrene foam pads (plates) wrapped with heat-shrinkable (stretch) foil or gas-tight shells, arranged in PVC crates
5.  Storage conditions: for the cooled - at a temperature from - 1 to 5ºС and for the frozen - at a temperature not higher than -18ºС;
6. Shelf life:

    - for cooled at a temperature of - 1 to 5ºС, packed in polystyrene foam pads (plates) wrapped with heat-shrinkable (stretch) foil - up to 5 d; packed in transport packages - up to 3 d;

    - for frozen at a temperature not higher than -18ºС, packed in pads of polystyrene sterol (plates) wrapped with heat-shrinkable (stretch) foil - up to 30 d;

7. Where will it be sold? In the wholesale and retail trade network and in the public catering establishments, in chairs and mother kitchens.

8. Labelling requirements: Company name, registered office - address and fixed telephone; Product's name; composition (contains: components of the product), information on the nutritional and energy value of the product per 100 g; shelf life (best until, use before or expired before and date of packaging - for different types of minced meat and meat semi-finished products packed in consumer or commercial packaging); storage conditions; the mass (sign “e” when the products are packed in advance packed in quantity in consumer packages, according to TS 01-2008, TS 02-2008, or TS 03-2008.
9. Other requirements: Temperature during transportation and storage in the trade network should be in the range from - 1 to 5ºС for the chilled ones and not higher than -18ºС for the frozen minced meats.
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INGREDIENTS AND MATERIALS IN THE MINCED MEAT RECEPTS. INTENDED USE. (Step 3. Intended use of the product)
Products: Ground meat (Minced meat)                                                             Brand: BOREX                                                                      Bar Code: ............
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BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)


	Meat raw materials

Pork (lean)

Pork (semi-fat)

Pork (fatty)

Bacon (back fat) hard and semi-hard 

Beef
	Non-meat raw materials

Soy isolate

Soy concentrate

Soybean granules
	Water

Drinking water

Artificial flack ice for food purposes

	Spices / Flavourings

Black pepper

Hot red pepper (Chilli pepper)

Sweet red pepper

Garlic flour or garlic ripe

Cumin seeds

Dry or powdered onion 

Dry parsley 

Composition of ground natural spices or extracts thereof
	Limited ingredients

Cooking salt

E 250 Sodium nitrites

Flavourings:

E 621 Monosodium glutamate

E 625 Magnesium glutamate

E 627 Disodium guanylate
	Stabilizers / pH regulators

Acetate-based composition comprising:

E 262 Sodium diacetate,

E 331 Sodium citrate,

E 300 L-Ascorbic acid and

E 301 Sodium L-ascorbate

	Others

Composition of plant and / or vegetable extracts containing natural dyes (colorants)
	Packing materials

Natural sausage casings (small intestines from pigs or sheep)
Styrofoam pads

Heat-shrinkable polyethylene film

Wrapping paper

Paper extruded with polyethylene

Plastic cases;

Corrugated cardboard boxes
	HACCP team have to define the typical or expected use of the product.

It should be assessed whether the product will be targeted in general use or will be used by a specific group of people. It should be described this target groups of people. 
If the group of people involves risk subgroups (such as lactating mothers, the sick and elderly people), it should be noted.
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Flow diagram (Step 4. Development of flow diagram for each group of products)
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PROTOCOL from a HACCP team meeting 
(STEP 5. CHECK THE LOCATION OF THE FLOW DIAGRAM)
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PROTOCOL

from a HACCP team meeting

№ 1 / 13.10.2021
Today, 13.10.2021 a meeting of the HACCP team took place at a Red meat processing plant, village of Malo Konare, municipality of Pazardzhik, owned by BOREX Ltd. Pazardzhik with the following agenda:
1. For on-site confirmation of FLOW DIAGRAM in the production of minced meat.

Finding: After an on-site inspection in the workshop for production of meat cuts, preparations and minced meat, full compliance of the operations set in the Flow diagram for production of minced meat with the actual actions performed by the workers was established.

Conclusion: The HACCP team established full compliance with the considered Flow diagram for production of minced meat and approved without corrections Version 01: 2021.

Attended by:

1. HACCP team leader: ……………………………

                                                        / Ivan Ivanov /

2. Deputy HACCP team leader: ……………………… ...

                                                       / Kostadinka Marinova /

3. HACCP team member: ……………………………………

                                                      / Neycho Dimitrov /
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HAZARD ANALYSIS (Step 6. Hazard analysis – A first principle of HACCP)

Products: Ground meat (Minced meat)                                                             Brand: BOREX                                                                      Bar Code: ............
Red meat processing plant, Malo Konare village                                          Date: 12.10.2021                                                                     Version 01: 2021
BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)


	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	1. Acceptance of chilled carcases and frozen boned meat packed in cartons
	C: None

P: None

B: Cold-resistant pathogenic microorganisms
	C: No
P: No
B: Yes
	B: Fluctuations or temperature rise in refrigerated carcass vehicles. 

The development of bacteria in the meat is reduced to a minimum through the program for temperature control in the enterprise. 

The temperature in the refrigerator is monitored and recorded at certain intervals during the working day.
	Only foodstuffs labeled and marked in accordance with the Ordinance on the labeling and presentation of foodstuffs are accepted at food production sites. Food manufacturers are not allowed to accept foods with suspicious or visible signs of spoilage, as well as those with an expired minimum shelf life; raw materials for food or ingredients, as well as any other type of substances used in food processing, if there are data or there is reasonable grounds for suspecting that they are contaminated with parasites, pathogenic microorganisms or toxic, degradable and other foreign substances to such an extent that even after the application of hygienic procedures for normal sorting and / or preparation or processing, the final product would be unfit for human consumption. Foodstuffs in vehicles and / or containers must be placed and stored in such a way as to minimize the risk of contamination. Where necessary, vehicles and containers used for the transport of foodstuffs must be able to maintain foodstuffs at appropriate temperatures and these temperatures may be monitored. Business owners must ensure that the transport of meat from domestic ungulates takes place after cooling in the slaughterhouse to ensure that the temperature of the meat does not exceed 7 ° C together with the cooling curve which ensures a constant reduction of the temperature. The meat must reach a temperature not exceeding 7 ° C before transport and remain at that temperature during transport. The transport may take place if the competent authority so authorizes and the meat leaves the slaughterhouse immediately and the transport takes place in no more than two hours. Open meat must be stored and transported separately from packaged meat, unless it has been stored or transported at different times or in such a way that the packaging material and the mode of transport do not constitute a source of contamination for the meat.

Regulation (ЕС) (852/2004 Annex II. General hygiene requirements for all food operators; Chapter IV. Transport.

Regulation (ЕС) № 853/2004; Annex III Specific requirements; Section I: Meat of domestic ungulates; Chapter VII. Storage and transport. No, because transport time is limited due to the short distances from the slaughterhouses to the meat processing plant
	No, 
because the time for transportation is limited due to the short distances from the slaughterhouses to the meat processing plant.
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HAZARD ANALYSIS (Step 6. Hazard analysis – A first principle of HACCP)

Products: Ground meat (Minced meat)                                                             Brand: BOREX                                                                      Bar Code: ............
Red meat processing plant, Malo Konare village                                          Date: 12.10.2021                                                                     Version 01: 2021
BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)


	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	1. Acceptance of chilled carcases and frozen boned meat packed in cartons – Continuation
	
	
	
	Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section IV. Requirements for food transport, Art. 26 (1) (2), Art. 29 and Art. 30 and Section IX. Hygienic requirements for food, Art. 57. (1) (2).

Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section VII. Storage and transport; Art. 41 (1), (4) and (5), Art. 42 (1) and (2) and Art. 43 (1), (2) and (3).
	

	2. Refrigerated storage of chilled carcasses and frozen meat raw materials
	C: None

P: None

B: Cold-resistant pathogenic microorganisms
	C: No

P: No

B: Yes
	С and Р: Preventive maintenance of hygiene and GMP measures to prevent cross-contamination and other type of contamination.

B: Fluctuations or temperature rise in the refrigerated chamber for storage of chilled carcases and in the storage for frozen boneless meat raw materials.

The development of bacteria in the meat is minimized through the program for temperature control in the enterprise.

The temperature in the refrigerator is monitored and recorded at certain intervals during the working day.
	Business owners must ensure that the storage of meat from domestic ungulates is carried out in such a way as to ensure that the temperature of the meat is not more than +7°C together with the cooling curve which ensures a constant reduction in temperature. The meat must remain at this temperature during storage. Uncovered meat must be stored separately from packaged meat, unless it has been stored at different times or in such a way that the packaging material and the method of storage cannot be a source of contamination for the meat. In the refrigeration chamber for storage of chilled carcasses to maintain the temperature from -1 to +5ºС, and in the refrigeration chamber for storage of frozen meat and bacon in cartons - not higher than -18ºС.
Regulation (ЕС) (853/2004; Annex III. Specific requirements; Section I: Meat of domestic ungulates; Chapter VII. Storage and transport.
Ordinance on food hygiene. Chapter III. Requirements for food production and trade. Section IV. Requirements for food transport Art. 26 (1) and (2), Art. 29 and Art. 30.

Ordinance on the hygienic requirements for meat processing.  Chapter III. Meat of domestic ungulates; Section VII. Storage and transport Art. 41 (1), (4) and (5), Art. 42 (1) and (2) and Art. 43 (1), (2) and (3).
	Yes potential

KKT-B1-1

- refrigeration chamber for storage of chilled carcasses

It is not a potential KKT-B1-2 - refrigeration chamber for storage of frozen meat
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HAZARD ANALYSIS (Step 6. Hazard analysis – A first principle of HACCP)

Products: Ground meat (Minced meat)                                                             Brand: BOREX                                                                      Bar Code: ............
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BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)


	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	3. Boning, de - skimming, sorting and shaping of chilled carcases
 
	C: Not identified
P: Bone and cartilage particles or remnants of broken knives

B: Pathogenic microorganisms. Particularly dangerous are: E. coli H7: O157, as well as bacteria of the genera Salmonella, Enterobacteriaceae, Staphylococcus aureus or Listeria monocytogenes and other pathogens. An increase in the total number of colonies of aerobic microorganisms is possible.

	C: No - Very unlikely to happen

P: It's not very likely to happen

B: It's not very likely to happen 

 
	C: No.

P: The probability of getting physical contaminants is very small. Tracking for the presence of metal particles in the minced meat is done visually and when the knives or grids of the meat minder or cutter are broken. In this case, the carcass meat is discarded and treated as Specific animal products of category 3.

B: Risks can be due to the following groups of factors that are under control:

1) poor hygiene of acceptance of carcass meat (such meat is not accepted in the enterprise);

2) cross-contamination in case of contact of contaminated hands or clothing of workers to the processed meat or if non-sterile instruments are used, etc. (for this purpose strict measures are maintained for a number of PRP-s from the GMP to the HACCP system);

3) if the temperature in the working room is higher than +12ºС for a period longer than 2 h pathogenic bacteria and other microorganisms can develop (the working rooms are air-conditioned and thermally insulated, OPR to the HACCP temperature control system is maintained) ;
	Required during cutting, boning, cutting, cutting into thin slices, cutting into cubes, packing and packaging, the meat is kept at a temperature not exceeding +7ºС, and the ambient temperature must not exceed +12ºС according to

Regulation (EU) № 853/2004; Annex III Specific requirements; Section I. Meat of domestic ungulates; Chapter V. Hygiene during cutting and boning Cl. 2. (b)

Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section V. Hygiene during cutting and boning of the meat Art. 38. (1) items 3 and (2)

Owners of establishments producing minced meat and meat preparations are required to ensure that:

- establishments are built in such a way as to avoid contamination of meat and products and allow a gradual process of operations or ensure separation between the various production batches;

- have rooms for separate storage of packaged and opened meat and products;

- have rooms equipped in such a way as to ensure compliance with the temperature requirements laid down (Chapter III);

- have hand-washing equipment used by staff handling open meat and products, which are fitted with taps to prevent the spread of contamination;

- have facilities for disinfection of instruments with hot water supplied with a temperature not lower than 82ºС, or an alternative system with equivalent effect.
Regulation (EС) (852/2004; Annex II. General hygiene requirements for all food operators; Chapter I. General requirements for food premises; Chapter II. Specific requirements for the premises in which the food products are prepared, processed or processed Cl. 1), Cl. 2) and Cl. 3). Chapter V. Equipment requirements Cl. 1), Cl. 2) and Cl. 3).

Regulation (EС) (853/2004; Annex III. Specific requirements; Section V. Minced meat, meat preparations and mechanically separated meat; Chapter I. Requirements to the production enterprises Cl. 1) (a) (b), Cl. 2), Cl. 3), Cl. 4) and Cl. 5).
	No
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HAZARD ANALYSIS (Step 6. Hazard analysis – A first principle of HACCP)
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	3. Boning, de-skimming, sorting and shaping of chilled carcases - Continuation 

 
	
	
	
	Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section I. General requirements to the sites for production and trade in food - Art. 11 to Art. 20 incl ; Section II. Specific requirements to the premises where food is prepared, processed or processed Art. 21 to Art. 23 incl.; Section V. Requirements to the equipment Art. 37 to Art. 43 incl.

Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section III. Requirements for cutting plants; Art. 27 (1) and (2), as well as Section V. Hygiene during cutting and boning of the meat Art. 37 and Art. 38. (1) and (3).

Each person is required to maintain a high level of personal hygiene and to wear appropriate, clean clothing and, where necessary, protective clothing. Persons sick or carrying vectors of a disease which may be transmitted through food or injured persons, such as infected wounds, skin infections, inflammation or diarrhea, shall not be allowed to handle chilled or frozen meat or to enter places, where food is processed for any reason if there is a likelihood of direct or indirect contamination. Any such person employed in the food business who is likely to come into contact with foodstuffs must immediately report his illness or symptoms, and if possible the causes, to the food business operator.

Regulation (EС) 852/2004; Annex II. General hygiene requirements for all food operators; Chapter VIII: Personal Hygiene Cl. 1 and Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade. Section IV. Requirements for food transport Art. 26 (1) and (2), Art. 29 and Art. 30.

Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section III. Requirements to the slicers Art. 27 (1) and (2); Section V. Hygiene during cutting and boning of the meat Art. 37 and Art. 38. (1) and (3).
	No
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HAZARD ANALYSIS (Step 6. Hazard analysis – A first principle of HACCP)
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	4. Unpacking of frozen meat from cartons and nylons
	C: None

P: Nylon or cardboard pieces

B: Pathogenic microorganisms. Particularly dangerous is E. coli H7: O157


	C: No

P: Yes
B: Yes
	C and P: Preventive maintenance of hygiene and GMP measures to prevent infection.

B:   If the personal hygiene of the hands and the work clothes of the worker are not observed, according to the requirements of the GMP.
	Two workers work (the first with disposable work clothes) removes the cartons, and the second removes the nylons and arranges the block forms of carts. The norms for workplace hygiene and personal hygiene are observed. A non-contact sink for washing and disinfecting hands and a stainless disposable wardrobe are installed nearby.

Regulation (EС) № 852/2004; Annex II. General hygiene requirements for all food operators; Chapter VIII. Personal hygiene Kl. 1 Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section VIII. Requirements to the personal hygiene of the staff - Art. 54 and Art. 55..
	No

	5. Coarse grinding (wolfing)
	C: Not identified
P: Foreign bodies (in case of breakage of grates and knives)

B: Pathogenic microorganisms

	C: No

P: No
B: No
	P: They are connected with metal debris when breaking the grids or knives of the mince machine. This occurs when grinding deep-frozen meat. The probability of getting physical contaminants is very small. Tracking for the presence of metal particles in the minced meat is done visually and when the knives or grids of the meat slicers are broken. In this case, the carcass meat is discarded and treated as Specific animal products of category 3.
B:    If the temperature of the product is > 10ºC, some types of pathogenic bacteria can grow for more than 2 hours.
	Required during coarse cutting, the meat is kept at a temperature not exceeding +7ºC, and the ambient temperature must not be higher than +12ºC. Establishments are required to be constructed in such a way as to avoid contamination of meat and products and to allow separation between the individual production batches and to have premises equipped in such a way as to ensure compliance with the temperature requirements; have hand-washing equipment used by staff equipped with taps to prevent the spread of contamination. Each person is required to maintain a high level of personal hygiene and to wear appropriate, clean clothing and, where necessary, protective clothing. Persons who are ill or carriers of a disease that can be transmitted through food or injured persons, such as infected wounds, skin infections, inflammation or diarrhoea, are not allowed to handle chilled or frozen meat or to enter places where food is processed for any reason if there is a likelihood of direct or indirect contamination. Any such person appointed to the food business who is likely to come into contact with foodstuffs must immediately report his illness or symptoms, and if possible the causes, to the food business operator.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	5. Coarse grinding (wolfing) - Continuation
	
	 
	
	Regulation (EС) 852/2004; Annex II. General hygiene requirements for all food operators; Chapter II. Specific requirements for the premises in which the food products are prepared, processed or processed Cl. 1), Cl. 2) and Cl. 3). Chapter V. Equipment requirements Cl. 1), Cl. 2) and Cl. 3), as well as Chapter VIII: Personal Hygiene Cl. 1 and Cl. 2.

Regulation (EС) № 853/2004; Annex III Specific requirements; Section V: Minced meat, meat preparations and mechanically separated meat; Chapter V. Hygiene during and after production Kl. 1 and Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section I. General requirements to the sites for production and trade in food from Art. 12, to Art. 20; Section V. Requirements to the equipment from Art. 37 to Art. 39 and Section VIII. Requirements to the personal hygiene of the staff Art. 54 and Art. 55.
Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section III. Requirements to the tran-jorns Art. 27 (1) and (2); Section V. Hygiene during cutting and boning of the meat Art. 37 and Art. 38. (1) and (3).
	No

	6. Cutting
	C: Not identified

P: Foreign bodies (when knives break)
B: Pathogenic microorganisms. 
	C: No

P: No
B: No
	P: The physical risks are associated with falling metal debris when breaking the cutter blades. This occurs when a bone or metal object is fed into the cut meat. The probability of getting physical contaminants is very small. Tracking for the presence of metal particles in the minced meat is done visually and when the knives or grids of the meat slicers are broken. In this case, the carcass meat is discarded and treated as Specific animal products category 3.

B: If the temperature of the product is > +10ºC for more than 2 hours the growth of some bacteria can acquire dangerous sizes.
	It is required at the end of the cutting operation that the temperature of the filling mass does not exceed +13ºС, and the ambient temperature must not exceed +12ºС. Establishments are required to be constructed in such a way as to avoid contamination of meat and products and to allow separation between the individual production batches and to have premises equipped in such a way as to ensure compliance with the temperature requirements; have hand-washing equipment used by staff equipped with taps to prevent the spread of contamination. Each person is required to maintain a high level of personal hygiene and to wear appropriate, clean clothing and, where necessary, protective clothing. It is not allowed to persons sick or carriers of a disease that can be transmitted through food or injured persons, e.g., infected wounds, skin infections, inflammation or diarrhoea, handle chilled or frozen meat, or
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	6. Cutting - Continuation
	. 
	  
	
	to enter the places where the food is processed for any reason, if there is a possibility of direct or indirect contamination. Any such person employed in the food business who is likely to come into contact with foodstuffs must immediately report his illness or symptoms, and if possible, the causes, to the food business operator.

Regulation (ЕС) (852/2004; Annex II. General hygiene requirements for all food operators; Chapter II. Specific requirements for the premises in which the food products are prepared, processed or processed Cl. 1), Cl. 2) and Cl. 3). Chapter V. Equipment requirements Cl. 1), Cl. 2) and Cl. 3), as well as Chapter VIII: Personal Hygiene Cl. 1 and Cl. 2.

Regulation (ЕС) № 853/2004; Annex III Specific requirements; Section V: Minced meat, meat preparations and mechanically separated meat; Chapter V. Hygiene during and after production Kl. 1 and Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section I. General requirements to the sites for production and trade in food from Art. 12, to Art. 20; Section V. Requirements to the equipment from Art. 37 to Art. 39 and Section VIII. Requirements to the personal hygiene of the staff Art. 54 and Art. 55.
Ordinance on the hygienic requirements for meat processing.  Section III. Requirements to the tran-jorns Art. 27 (1) and (2); Section V. Hygiene during cutting and boning of the meat Art. 37 and Art. 38. (1) and (3).
	No

	7. Addition on cold water or flaky ice
	C: None

P: None

B: Cold-resistant pathogenic microorganisms
	C: No

P: No
B: Yes
	C: No

P: No
B: The water may be contaminated with Listeria monocytogenes, which develops at negative temperatures
	The water must meet the requirements of Ordinance on the hygienic requirements for drinking water and be controlled by the RDP to the GMP for water control. The plant is required to have a sufficient supply of drinking water to be used so as not to contaminate food. In cases where non-potable water is used, e.g. to regulate combustion, steam production, freezing and cooling and other similar processes, it must circulate in a separate designated system.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	7. Addition on cold water or flaky ice - Continuation
	
	
	
	Non-potable water must not be connected to or flow into drinking water systems. Recycled water used in processing or as an ingredient must not present a risk of contamination. It must be of the same standard as drinking water, unless the competent authority is satisfied that the quality of the water will not affect the health of the food in its finished form. Ice that comes in contact with food or that can contaminate food should be made from drinking water. It must be made, handled and stored under conditions that protect it from contamination. Steam used in direct contact with food must not contain substances that constitute it health hazards or the possibility of food contamination. In cases where heat treatment of foodstuffs is applied in hermetically sealed containers, it must be ensured that the water used to cool the containers after heat treatment does not constitute a source of contamination for the foodstuffs. It is required that at all stages of food production, processing and distribution, including primary food production, a sufficient amount of drinking water is provided in order to prevent food contamination.

Regulation (ЕС) (852/2004; Annex II. General hygiene requirements for all food operators; Chapter VII. Water supply from Kl. 1 to Cl. 6 incl.
Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section VII. Water supply from Art. 47 to Art. 53 incl.
Ordinance on the hygienic requirements for drinking water.  
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	8. Filling, forming and metering
	C: Oxidized or rancid natural sausage casings
P: Comes to hair, jewellery, etc. by workers
B: Pathogenic microorganisms. 
	C: No

P: Yes
B: Yes
	C: If incorrectly preserved small pig or sheep intestines or those stored in the light at high temperature are taken. Suppliers are controlled.
P: They are related to objects or hairs getting into the product when GMP is not saved.

B: If the temperature of the product is > +10ºC for more than 2 hours, the growth of some bacteria can become dangerous.
	It is required at the end of the filling operation that the temperature of the filling mass does not exceed +15°C, and the ambient temperature must not exceed +12°C. according to Establishments are required to be constructed in such a way as to avoid contamination of meat and products and to allow separation between the individual production batches and to have premises equipped in such a way as to ensure compliance with the temperature requirements; have hand-washing equipment used by staff equipped with taps to prevent the spread of contamination. Each person is required have to maintain a high level of personal hygiene and wear appropriate, clean clothing and, where necessary, protective clothing. Persons sick or transmitting a disease which may be transmitted through food or injured persons shall not be permitted to handle chilled or frozen meat or to enter places where food is processed in any way. occasion if there is a possibility of direct or indirect contamination. Any such person employed in the food business who is likely to come into contact with foodstuffs must immediately report his illness or symptoms and, if possible, the causes to the food business operator.

Regulation (ЕС) 852/2004; Annex II. General hygiene requirements for all food operators; Chapter II. Specific requirements for the premises in which the food products are prepared, processed or processed Cl. 1 to 3. Chapter V. Equipment requirements Cl. 1), Cl. 2) and Cl. 3), as well as Chapter VIII: Personal Hygiene Cl. 1 and Cl. 2.

Regulation (ЕС) 853/2004; Annex III Specific requirements; Section V: Minced meat, meat preparations and mechanically separated meat; Chapter V. Hygiene during and after production Kl. 1 and Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section I. General requirements to the sites for production and trade in food from Art. 12, to Art. 20; Section V. Requirements to the equipment from Art. 37 to Art. 39 and Section VIII. Requirements to the personal hygiene of the staff Art. 54 and Art.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	8. Filling, forming and metering -Continuation
	
	
	
	Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section III. Requirements to the cutting Art. 27 (1) and (2); Section V. Hygiene during cutting and boning of the meat Art. 37 and Art. 38. (1) and (3).
	

	9. Dosage of cuts, preparations and minced meat
	C: None

P: None

B: pathogenic microorganisms 
 
	C: No

P: No
B: Yes
 
	B: If the temperature of the product is > +10ºC for more than 2 hours, the growth of some bacteria can become dangerous.
	Required during coarse cutting, the meat is kept at a temperature not exceeding +7ºC, and the ambient temperature must not be higher than 12ºC. Establishments are required to be constructed in such a way as to avoid contamination of meat and products and to allow separation between the individual production batches and to have premises equipped in such a way as to ensure compliance with the temperature requirements; have hand-washing equipment used by staff equipped with taps to prevent the spread of contamination. Everyone is required to maintain a high level of personal hygiene and to wear appropriate, clean clothing and, where necessary, protective clothing. Persons sick or representing vectors of a disease which may be transmitted through food or injured persons shall not be permitted to handle chilled or frozen meat or to enter the places where food is processed in any way. occasion if there is a likelihood of direct or indirect contamination. Any such person appointed to the food business who is likely to come into contact with foodstuffs must immediately report his illness or symptoms, and if possible, the causes, to the food business operator.

Regulation (ЕС) 852/2004; Annex II. General hygiene requirements for all food operators; Chapter II. Specific requirements for the premises in which the food products are prepared, processed or processed Cl. 1), Cl. 2) and Cl. 3). Chapter V. Equipment requirements Cl. 1), Cl. 2) and Cl. 3), as well as Chapter VIII: Personal Hygiene Cl. 1 and Cl. 2.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	9. Dosage of cuts, preparations and minced meat - Continuation
	
	
	
	Regulation (ЕС) (853/2004; Annex III Specific requirements; Section V: Minced meat, meat preparations and mechanically separated meat; Chapter V. Hygiene during and after production Kl. 1 and Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section I. General requirements to the sites for production and trade in food from Art. 12, to Art. 20; Section V. Requirements to the equipment from Art. 37 to Art. 39 and Section VIII. Requirements to the personal hygiene of the personnel Art. 54 and Art. 55.
Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section III. Requirements to the cutting Art. 27 (1) and (2); Section V. Hygiene during cutting and boning of the meat Art. 37 and Art. 38. (1) and (3).
	

	10. Packing
	C: None

P: None

B: Pathogenic microorganisms. Particular attention should be paid to Listeria monocytogenes, E. coli H7:O157 and Staphylococcus aureus


	C: No

P: No
B: Yes
	B: Workers have direct contact with the finished product. There is a danger of infection with Listeria monocytogenes, E. coli H7: O157, Staphylococcus aureus and others. pathogenic microorganisms. If the temperature of the product exceeds +10°C for more than 2 hours, the growth of some bacteria can become dangerous.
	Materials that do not contaminate food are required for wrapping or packaging food. Packaging materials should be stored in such a way that they are not exposed to the risk of contamination. Food wrapping and packaging activities shall be carried out in a way that does not lead to food contamination. Ensuring the integrity and cleanliness of the packaging is required. RЕСsable food wrapping and packaging materials must be easy to clean and, if necessary, disinfect. Meat work is required to be organized in such a way as to prevent or minimize contamination. To do this, companies must ensure that the meat used has a temperature not higher than 7 ° C and is brought into the cooking room at certain intervals depending on the needs of production. It is required as soon as possible after cutting the meat cuts and preparations or preparation of minced meat and minced meat, resp. the semi-finished minced meat products are packaged, after which they are cooled to the temperatures under par. 1, item 3. Art. 38 of Ordinance on the hygienic requirements for meat processing.  
Regulation (ЕС) 852/2004; Annex II. General hygiene requirements for all food operators; Chapter H. Clauses that apply to the packaging and wrapping of foodstuffs Cl. 1 to Cl. 4.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	10. Packing - Continuation
	
	
	
	Regulation (ЕС) 853/2004; Annex III Specific requirements; Section V: Minced meat, meat preparations and mechanically separated meat; Chapter III: Hygiene during and after production, Cl. 1 (a) and (b)
Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section X. Requirements to the wrapping and packaging of the foods from Art. 65 to Art. 68 incl.
Ordinance on the hygienic requirements for meat processing.  Chapter III. Meat of domestic ungulates; Section V. Hygiene during cutting and boning of the meat Art. 38. (3).
	

	11. Refrigerated storage of finished products
	C: None

P: None

B: Cold-resistant microorganisms

	C: No

P: No
B: Yes
	B1 / B2: Development of cold-resistant microorganisms in case of non-observance of the temperature, the relative humidity of the air in the refrigerator compartment, the storage time and the degree of filling of the crates and the contact of the sausages in the cassettes.
	It is required that the meat must be cooled to a temperature of +7°C as soon as it has been packaged. Owners or managers of companies must ensure that the storage of meat from domestic ungulates is ensured that the temperature of the meat is not higher than 7ºC for chilled and not higher than -18ºC for frozen assortments. During refrigeration operations, there must be sufficient ventilation to prevent condensation on the surface of the meat. The meat must reach the temperature referred to in point 1 and remain at that temperature during storage. It is required that the final products, which represent a favourable environment for the reproduction of pathogenic microorganisms or for the formation of their toxins, are stored at temperature conditions that do not allow the emergence of a risk to human health. The refrigeration chain for food storage should not be interrupted at all stages of their production, processing and distribution. Food may be outside the refrigeration chain for the limited periods of time required to carry out certain operations related to the processing, transport, processing, storage, supply and serving of food, provided that this does not lead to to risk to human health. Cutters for cutting meat from domestic ungulates must have separate refrigerated rooms for storage of packaged and unpackaged meat are not needed when the meat is stored at different times, and the packaging material and the way of
	Yes potential

CCP-B 2-1

- refrigeration chamber for storage of cooled finished product 
It is not a potential              CCP-B2-2 - refrigeration chamber for storage of frozen finished product
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	11. Refrigerated storage of finished products -Continuation
	
	
	
	storage protect meat from contamination. It is required to maintain the temperature in the refrigeration chambers for storage of chilled finished products in the range from -1 to +5ºС and for frozen finished products - from -18 to -20ºС. It is required to control the air temperature in the refrigeration chambers for storage of finished products. It is required to check the marking of the cash registers with finished products to comply with the requirement - straight in, first out.
Regulation (ЕС) 853/2004; Annex III Specific requirements; Section I Meat of domestic ungulates; Chapter V: Hygiene during cutting and boning Cl. 2 (b); Chapter VII Storage and transport Cl. 1 (a) and (b); Section V: Minced meat, meat preparations and mechanically separated meat; Chapter VII Storage and transport
Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section IX. Hygienic requirements for food from Art. 60 (1), (2) and (3).
Ordinance on the hygienic requirements for meat processing.  Chapter III. Meat of domestic ungulates; Section III. Requirements to the cutting Art. 27 (2).
	

	12. Expedition of finished products
	C: None

P: None

B: Cold-resistant pathogenic microorganisms
	C: No

P: No
B: Yes
	B: Development of cold-resistant microorganisms in case of non-observance of the temperature, time, relative humidity of the air in the vehicles.
	Business owners must ensure that the transport of meat from domestic ungulates takes place after cooling or freezing and that it ensures that the temperature of the meat does not exceed +4°C (for chilled) and -18°C (for frozen) finished products. The meat must have reached the specified temperatures before transport and remain at these temperatures during transport. The transport may be carried out if the competent authority so authorizes immediately and the transport takes no more than two hours. It is required to maintain GMP diaries for temperature control, storage and transport of the finished product and personal hygiene and staff training.
	No 
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	12. Expedition of finished products - Continuation
	C: None

P: None

B: None
	C: No

P: No
B: No
	
	Regulation (ЕС) № 852/2004 Annex II. General hygiene requirements for all food operators; Chapter IV. Transport.

Regulation (ЕС) (853/2004; Annex III Specific requirements; Section I: Meat of domestic ungulates; Chapter VII. Storage and transport. 
Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section IV. Requirements for food transport, Art. 26 (1) (2), Art. 29 and Art. 30 and Section IX. Hygienic requirements for food, Art. 57. (1) (2).

Ordinance on the hygienic requirements for meat processing.  Chapter III. Meat of domestic ungulates; Section VII. Storage and transport; Art. 41 (1), (4) and (5), Art. 42 (1) and (2) and Art. 43 (1), (2) and (3).
	No

	13. Acceptance of additional raw materials
	C: None

P: None

B: None
	C: No

P: No
B: No
	
	Only foodstuffs labelled and marked in accordance with the Ordinance on the labelling and presentation of foodstuffs are accepted at food production sites. Food manufacturers are not allowed to accept foods with suspicious or visible signs of spoilage, as well as those with an expired minimum shelf life; raw materials for food or ingredients, as well as any other type of substances used in food processing, if there is evidence or reasonable grounds for suspecting that they are contaminated with parasites, pathogenic microorganisms or toxic, degradable and other foreign substances to such an extent that even after the application of hygienic procedures for normal sorting and / or preparation or processing, the final product would be unfit for human consumption. Foodstuffs in vehicles and / or containers must be placed and stored in such a way as to minimize the risk of contamination. Where necessary, vehicles and containers used for the transport of foodstuffs must be able to maintain foodstuffs at appropriate temperatures and these temperatures may be monitored.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	13. Acceptance of additional raw materials - Continuation
	C: None

P: None

B: None
	C: No

P: No
B: No
	
	Regulation (ЕС) 852/2004 Annex II. General hygiene requirements for all food operators; Chapter IV. Transport.

Regulation (ЕС) № 853/2004; Annex III Specific requirements; Section I: Meat of domestic ungulates; Chapter VII. Storage and transport. 
Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section IV. Requirements for food transport, Art. 26 (1) (2), Art. 29 and Art. 30 and Section IX. Hygienic requirements for food, Art. 57. (1) (2).
Ordinance on the hygienic requirements for meat processing.  Chapter III. Meat of domestic ungulates; Section VII. Storage and transport; Art. 41 (1), (4) and (5), Art. 42 (1) and (2) and Art. 43 (1), (2) and (3).
	No

	14. Storage of additional raw materials
	C: None

P: None

B: pathogenic microorganisms
	C: No

P: No
B: Yes
	B: Possibility of contamination during storage of torn or open packages with additional raw materials. Rare cases. Well-trained workers with sufficient experience significantly reduce the risk.
	Owners or managers of companies must ensure that the storage of additional raw materials is carried out at a temperature not exceeding +25ºC. During storage, there must be sufficient ventilation to prevent condensation on the surface of the additional raw materials and create conditions for their hydration. Additional raw materials that are a favourable environment for the reproduction of pathogenic microorganisms or for the formation of their toxins are required to be stored at temperature conditions that do not allow the emergence of a risk to human health. Cutters for cutting meat from domestic ungulates must have separate rooms for storage of packaged additional raw materials and for their preparation and are packaged and stored in a way that protects them from contamination. It is required to check the marking of the packages with additional raw materials and compliance with the requirement - straight in, first out. Work programs are required for control and specification of suppliers, for personal hygiene and health of staff and for training on the topic of mandatory PRP from GMP.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	14. Storage of additional raw materials - Continuation
	
	
	
	Regulation (ЕС) 853/2004; Annex III Specific requirements; Chapter VII Storage and transport Cl. 1 (a) and (b).
Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section IX. Hygienic requirements for food from Art. 60 (1), (2) and (3).
Ordinance on the hygienic requirements for meat processing. Chapter III. Meat of domestic ungulates; Section III. Requirements to the cutting Art. 27 (2).
	No

	15. Unpacking of additional raw materials
	C: None

P: None

B: None
	C: No

P: No
B: No 
	
	One worker removes the outer transport packaging in the warehouse for additional raw materials. The norms for workplace hygiene and personal hygiene are observed. A non-contact sink for washing and disinfecting hands is installed nearby.

Regulation (ЕС) 852/2004; Annex II. General hygiene requirements for all food operators; Chapter VIII. Personal hygiene Kl. 1 Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section VIII. Requirements to the personal hygiene of the staff - Art. 54 and Art. 55.
	No

	16. Dosing of additional raw materials
	X: Overdose of nitrite or nitrite salt

F: Foreign bodies

B: Pathogenic microorganisms. Particular attention should be paid to Staphylococcus aureus and others. 
	C: Yes
P: No
B: Yes
 
	C: Chemical hazards may occur due to improper dosing of nitrites or nitrite salt.

P: The physical risks that can be a problem are related to the ingress of foreign bodies, mostly from unclean spices and additives - such as savoury stalks, small grains of sand, pebbles, dust.

B: If the spices are highly microbially contaminated.
	One worker removes the inner packaging. The products enter the dosing room, where they are poured into clean inner packaging and transported to the workroom for further processing. The norms for hygiene at the workplace and personal hygiene are observed. A non-contact sink for washing and disinfecting hands is installed nearby. Compliance with the GMP is required to comply with the PRP measures for control and specification of suppliers, for control of cross-contamination and personal hygiene and health of staff and staff training. Additives and spices that are hazardous to human health are subject to supply control. Their share in the finished product is very small. Nitrite and nitrite salt are accepted packaged, with certificates. They are dosed by a specially trained person.

Regulation (ЕС) (852/2004; Annex II. General hygiene requirements for all food operators; Chapter VIII. Personal hygiene Kl. 1 Cl. 2.

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section VIII. Requirements to the personal hygiene of the staff - Art. 54 and Art. 55.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	17. Hydration of soybean granules
	X: Not identified

F: Not identified

B: Pathogenic microorganisms                     E. coli H7:O157 and Staphylococcus aureus 
	C: No

P: No
B: Yes
 
	C:

P:
B: Possible to infect in manipulations of the worker who has not washed and disinfected his hands before hydration and mixing of the two phases. Rare cases. Well-trained workers with sufficient experience significantly reduce the risk.
	The water must meet the requirements of the Ordinance on the requirements for drinking water to be controlled by the PRP to the GMP-s for water control. The plant is required to have a sufficient supply of drinking water to be used so as not to contaminate food. It is required at all stages of food production, processing and distribution, including primary food production, that sufficient drinking water is provided in order to prevent food contamination.

Regulation (ЕС) (852/2004; Annex II. General hygiene requirements for all food operators; Chapter VII. Water supply from Kl. 1 to Cl. 6 incl. 

Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section VII. Water supply from Art. 47 to Art. 53 incl.
Ordinance on the hygienic requirements for drinking water 
	No

	18. Expedition of removed packages
	C: None

P: None

B: None
	C: No

P: No
B: No
	C, P and B: Preventive maintenance of hygiene and GMP measures to prevent infection.
	Waste is required to be removed from the premises where foodstuffs are present as soon as possible in order to avoid contamination of the products. Waste must be placed in closed containers unless operators demonstrate to the competent authority that other types of containers or systems used are appropriate. These containers must be well made, kept in good condition, easy to clean and, where necessary, disinfected. Waste warehouses must be designed and managed in such a way that they are kept clean and free from animals and pests. All waste must be disposed of in a hygienic manner and without polluting the environment in accordance with Community legislation in this matter and must be disposed of in such a way that it does not constitute a direct or indirect source of contamination. The waste is stored in containers with tightly closing lids. Appropriate premises and storage conditions are provided at the sites and at
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	18. Expedition of removed packages - Continuation
	
	
	
	need - for waste disposal. Waste is disposed of in accordance with the requirements of the Law on Veterinary Activity, the Law on Waste Management and other by-laws in the field of waste, in a way that does not pollute the environment and is not a direct or indirect source of infection and / or pollution.

Regulation (ЕС) 852/2004; Annex II. General hygiene requirements for all food operators; Chapter VI. Wastes from Kl. 1 to Cl. 4 incl.
	No

	19. Storage and dispatch of bones and other Specific animal products of category 3 
	C: None

P: None

B: None
	C: No

P: No
B: No
	Pet food or are addressed to the incinerator or disposal company.
	Non-edible animal by-products are required to be removed from food premises as soon as possible in order to avoid contamination of the products. Specific animal products of category 3 that are not intended for human consumption are stored in containers with tightly closing lids. Containers or containers are maintained in good condition and are made of materials and construction that allow easy and efficient cleaning and, if necessary, disinfection. The sites provide suitable premises and storage conditions for ABP, which are not intended for human consumption. The premises for the Specific animal products of category 3 are designed and organized in a way that ensures their maintenance in a clean form, without the presence of animals and pests. Specific animal products of category 3 are disposed of in accordance with the requirements set out in the Law on Veterinary Activities, the Law on Waste Management and other by-laws in the field of waste, in a way that does not pollute the environment and is not a direct or indirect source of infection and / or pollution. RUs shall be disposed of in a manner that does not pollute the environment in accordance with ЕСropean Community legislation on
	No


Copy: ( Controlled / ( Uncontrolled                                                                                                                                                          Approved by the General Manager: ...........................

                                                                                                                                                                                                                                                                                   (Names)

This HACCP plan is the property of BOREX Ltd. - Pazardzhik, which can only distribute it and allow its full or partial copying. Enters into force on: October 25, 2021

	HACCP 

Plan 

Number 1
	“BOREX” Ltd.

                    Pazardzhik city
	НАССР SYTEM
	Worksheet 1-06 

Amendment 00 /

Version 01: 2021

	                                        WORKSHEET                                                                                                               Page 25/35
HAZARD ANALYSIS (Step 6. Hazard analysis – A first principle of HACCP)

Products: Ground meat (Minced meat)                                                             Brand: BOREX                                                                      Bar Code: ............
Red meat processing plant, Malo Konare village                                          Date: 12.10.2021                                                                     Version 01: 2021
BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)


	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	19. Storage and dispatch of bones and other Specific animal products of category 3 - Continuation
	
	
	
	this issue is not a direct or indirect source of infection. Specific animal products of category 3, such as: parts of the carcase of slaughtered animals which are fit for human consumption but not intended for human consumption for commercial reasons; parts of slaughtered animals unfit for human consumption without any sign of a disease communicable to humans and animals and of carcases fit for human consumption; fat-free bones and greaves; foodstuffs of animal origin other than kitchen waste which have been intended for human consumption but for commercial reasons or due to production problems, defects in packaging or other defects have become unfit for human consumption, provided that they do not constitute risk to human and animal health. Specific animal products of category 3 shall be collected, transported and immediately identified using one of the methods described in Ordinance in compliance with the following requirements: collection and transportation time; 2) the processed products are identified, stored separately and with the respective marking during transportation. During transportation, RUs are accompanied by a commercial document according to a sample (Appendix № 3 of Ordinance in compliance with the following requirements or by a health certificate, when required. All persons who send, transport or receive the Specific animal products of category 3 shall keep a log of the consignments. The persons shall keep the commercial documents, certificates and diaries for a period of at least two years from the date of their issuance and shall present them to the National Agency of Food Safety upon request. It is required to maintain the temperature in the refrigeration chamber for storage of Specific animal products of category 3 not higher than -18ºС. It is required to check the marking for compliance with the requirement - first entered, first exited after GMP-s.
	No
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	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	19. Storage and dispatch of bones and other Specific animal products of category 3 - Continuation
	
	
	
	Regulation (ЕС) (852/2004; Annex II. General hygiene requirements for all food operators; Chapter VI. Wastes from Kl. 1 to Cl. 4 incl.Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section VI. Wastes from Art. 44 to Art. 46 incl.
Ordinance on the disposal of animal by-products. Section II. Categorization, collection, transportation, disposal, processing, use and intermediate storage of animal by-products Art. 6 (1) Art. 7. (1) Art. 9. (1) Art. 10. (1) Art. 11.
	No

	20. Acceptance of packaging and wrapping materials
	C: None

P: None

B: None
	C: No

P: No
B: No
	
	Packaging materials in vehicles and / or containers must be placed and stored in such a way as to minimize the risk of contamination. Packaging materials must meet the requirements of:

Ordinance on plastic materials and articles intended for contact with food

Ordinance on the specific requirements for materials and articles, other than plastics, intended for contact with food
	No

	21. Washing of PVC cartridges
	C: None

P: None

B: Pathogenic microorganisms when placing the cassettes on the floor

	C: No

P: No
B: No 
	B: Very low risk. It is minimized when work the well-trained workers.
	The water must meet the requirements of Ordinance on the hygienic requirements for drinking water and be controlled by the RDP to the GMP for water control. The plant is required to have a sufficient supply of drinking water to be used so as not to contaminate food. It is required at all stages of food production, processing and distribution, including primary food production, that a sufficient amount of drinking water is provided in order to prevent food contamination.

Regulation (ЕС) (852/2004; Annex II. General hygiene requirements for all food operators; Chapter VII. Water supply from Kl. 1 to Cl. 6 incl.
	No


Copy: ( Controlled / ( Uncontrolled                                                                                                                                                          Approved by the General Manager: ...........................

                                                                                                                                                                                                                                                                                   (Names)

This HACCP plan is the property of BOREX Ltd. - Pazardzhik, which can only distribute it and allow its full or partial copying. Enters into force on: October 25, 2021

	HACCP 

Plan 

Number 1
	“BOREX” Ltd.

                    Pazardzhik city
	НАССР SYTEM
	Worksheet 1-06 

Amendment 00 /

Version 01: 2021

	                                        WORKSHEET                                                                                                               Page 27/35
HAZARD ANALYSIS (Step 6. Hazard analysis – A first principle of HACCP)

Products: Ground meat (Minced meat)                                                             Brand: BOREX                                                                      Bar Code: ............
Red meat processing plant, Malo Konare village                                          Date: 12.10.2021                                                                     Version 01: 2021
BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)


	Step / stage 

of the technological process
	Potential hazard that has arisen, been controlled or increased during this step / stage of the process
	Is the potential food safety hazard significant?

Risk: Answer
	Grounds for the solution


	What control measures can be applied to prevent significant hazards?
	Is this step 

a potential critical control point?

	1
	2
	3
	4
	5
	6

	21. Washing of PVC cartridges - Continuation
	
	
	
	Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section VII. Water supply from Art. 47 to Art. 53 incl.

Ordinance on the hygienic requirements for drinking water
	No

	22. Storage of packaging materials
	C: None

P: None

B: None
	C: No

P: No
B: Yes
	 
	Business owners must ensure that packaging materials are stored at room temperature without special requirements. During storage, sufficient ventilation must be provided to prevent condensation on the surface of the packaging materials. Cutters for cutting meat from domestic ungulates must have separate rooms for storage of packaging materials and their preparation and are packaged and stored in a way that protects them from contamination. It is required to check the marking of the packages with additional raw materials and to comply with the requirement - straight in, first out. It is required to have work programs for control and specification of suppliers, for personal hygiene and health of staff and for training on the topic - mandatory RDP from GMP.
Regulation (ЕС) № 853/2004; Annex III Specific requirements; Chapter VII Storage and transport Cl. 1 (a) and (b).
Ordinance on food hygiene. Chapter III. Requirements for food production and trade; Section IX. Hygienic requirements for food from Art. 60 (1), (2) and (3).
Ordinance on the hygienic requirements for meat processing.  Chapter III. Meat of domestic ungulates; Section III. Requirements to the cutting Art. 27 (2).
	No
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	TECHNOLO-GICAL 
STEP / STAGE
	TYPE OF HAZARD
(Biological - B;

Chemical - X;

Physical - U)
Description of hazards
	QUESTION 1A.

Are there control measures for the identified hazard?
• If "No" - go to QUESTION 1В.

Is the control at this step/stage sufficient for the safety of the food product?

• If "Yes" - Rework the stage, process or product.
• If "No" - it is not CCT.

• If "Yes" - go to QUESTION 2.

	QUESTION 2.

Is this stage specifically designed to eliminate or reduce the hazard to an acceptable level?

• If "No" - go to QUESTION 3.
• If "Yes" - this step/stage is CCT.
	QUESTION 3.

Can contamination occur with the identified hazard or does it rise above the permissible level?
• If "No" – it is not CCP.
• If "Yes" - go to QUESTION 4.
	QUESTION 4.

Will the next step/stage be able to eliminate or reduce the identified hazard below the permissible level?
• If "No" - this step/stage is CCT.

•  If "Yes" - it is not CCP.
	CCP № …

	2. Refrigerated storage of chilled carcasses
	B1: Fluctuations or temperature rise in refrigerated chambers for storing chilled carcasses.

Development of bacteria in meat raw materials (carcasses).
	Yes
	Yes
	-
	-
	This step/stage is CCT1
in the refrigerator for storage of chilled carcasses

	11. Refrigerated storage of finished products
	B2: Development of cold-resistant microorganisms in case of non-observance of the temperature in the refrigeration chamber for storage of finished products, storage time and the degree of loading of the cartridges / the cassettes.
	Yes
	Yes
	-
	-
	This step/stage is CCT2
in the refrigerator for storage of finished products
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(Step 8. Determination and introduction of critical limits for each CCP - A thirD PRINCIPLE OF HACCP)
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	Technological step / stage

and CCP
	An indicator that is controlled
	Critical limits
	Operational (permissible) limits

	2. Refrigerated storage of chilled carcasses



	The refrigerator for storage of chilled carcasses CCP 1


	Air temperature
	from - 2ºС to +5ºС


	from - 1ºС to +3ºС



	11. Refrigerated storage of finished products


	The refrigerator for storage of finished products CCP 2  


	Air temperature
	from - 2ºС to +5ºС


	from - 1ºС to +3ºС
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(Step 9. EstablishMENT a CCP monitoring system - A fourth principle of HACCP)
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	Technological step / stage

and CCP
	Critical limits
	Monitoring


	
	
	WHO?
	WHAT?
	HOW?
	WHEN?

	2. Refrigerated storage of chilled carcasses
The refrigerator for storage of chilled carcasses CCP 1


	from - 2ºС to +5ºС


	Worker responsible for the process or a member of the HACCP team
	Air temperature 
	Automatic measurement and recording on paper over a period of time.

Signal device in case of deviation from the operational limits. 
Visual observation and measurement with calibrated measuring instruments
	Through periodic measurements and observations

	11. Refrigerated storage of finished products
The refrigerator for storage of finished products CCP 2

	from - 2ºС to +5ºС


	Worker responsible for the process or a member of the HACCP team
	Air temperature 
	Automatic measurement and recording on paper over a period of time.

Signal device in case of deviation from the operational limits. 
Visual observation and measurement with calibrated measuring instruments
	Through periodic measurements and observations
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DETERMINATION OF CORRECTIVE ACTIONS AND CORRECTIONS

(Step 10. Determination of corrective actions - A fifth principle of HACCP)

Products: Ground meat (Minced meat)                                                             Brand: BOREX                                                                      Bar Code: ............
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BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)

	Technological step / stage

and CCP
	Critical limits
	CORRECTIVE ACTIONS AND CORRECTIVE MEASURES

	
	
	Who is responsible for implementing the corrective measures?
	Formulation of measures for identification and elimination of causes of deviations
	Formulation of measures 

for re-control 

over CCP-s
	Formulation and establishment 

of measures 

to prevent 

recurrences
	Formulation of measures 

to prevent the entry 

of harmful or counterfeit 

products into the commercial network

	2. Refrigerated storage of chilled carcasses
The refrigerator for storage of chilled carcasses CCP 1


	from - 2ºС to +5ºС


	The General Manager, 

the Leader and the Deputy Leader of the HACCP team.
	Checking the accuracy of the sensors in the refrigerator;

Calibration of thermometers;

Contact the refrigeration technician and software specialist
	Verification of the actions of the workers servicing the refrigeration chamber, the refrigeration installation and the computers according to GMP
	Inspection and / or replacement of equipment if necessary;

Frequent preventive examinations;

Re-training of work staff
	Transfer the carcass to another refrigerator.

Meat is doubtfully edible if stored for more than 4 hours at a temp. ( 5ºС  

	11. Refrigerated storage of finished products
The refrigerator for storage of finished products CCP 2

	from - 2ºС to +5ºС


	The General Manager, 

the Leader and the Deputy Leader of the HACCP team.
	Checking the accuracy of the sensors in the refrigerator;

Calibration of thermometers;

Contact the refrigeration technician and software specialist
	Verification of the actions of the workers servicing the refrigeration chamber, the refrigeration installation and the computers according to GMP
	Inspection and / or replacement of equipment if necessary;

Frequent preventive examinations;

Re-training of work staff
	Moving the cooling finished products in another refrigerator. The cooled finished product is doubtfully fit for consumption if stored for more than 4 hours at a temperature. ( 5ºС 
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DETERMINATION OF THE VERIFICATION PROCEDURES OF THE HACCP PLAN

(Step 11. EnterING the verification procedure of the HACCP plan - A SIXTH PRINCIPLE OF HACCP)
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BG 1304001                                                                                                       Prepared by: (Name of the responsible person creator)

	Technological step / stage

and CCP
	Documents and CCT verification procedures
	Persons responsible for inspection procedures
	Maintained registers and persons responsible for the registers for verification of CCP

	 2. Refrigerated storage of chilled carcasses

   The refrigerator for storage of chilled carcasses 
   CCP 1

                       
	- calibration of thermometers - once a week;

- review of calibration records - daily;

- check the temperature in the center of the chilled carcass - daily;

- check the temperature in the refrigeration chamber to be within the operating limits - daily;

- inspection of hygiene, health status and actions of workers - daily;

- taking targeted samples for microbiological testing of meat for testing at least for the presence of Salmonella, E. Coli and Listeria monocytogenes - every six months;

- review of CCP monitoring records1;
	HACCP team Leader;

Deputy HACCP team Leader;

Member of the HACCP team
	The HACCP team Leader will support:

- the daily control of the CCP1 documentation;

- protocols for the implemented corrective measures;

- the location of the chilled carcases when corrective measures are required;

- daily control of the hygiene and health status of the workers;

Deputy The HACCP team Leader will support:

- protocols for calibration of thermometers;

- weekly control over the calibration procedures of the instruments;

The HACCP team member will support:

- weekly control of the protocols for calibration of the measuring instruments;

- quarterly control of the protocols for microbiological examinations of the chilled carcass;

- daily temperature control in the refrigerator compartment.
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DETERMINATION OF THE VERIFICATION PROCEDURES OF THE HACCP PLAN

(Step 11. EnterING the verification procedure of the HACCP plan - A SIXTH PRINCIPLE OF HACCP)
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Red meat processing plant, Malo Konare village                                          Date: 12.10.2021                                                                     Version 01: 2021
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	Technological step / stage

and CCP
	Documents and CCT verification procedures
	Persons responsible for inspection procedures
	Maintained registers and persons responsible for the registers for verification of CCP

	11. Refrigerated storage of finished products
The refrigerator for storage of finished products CCP 2  

                       
	- calibration of thermometers -

   once a week;

- review of calibration records - daily;

- check the temperature in the center of the cooled finished product - daily;

- check the temperature in the refrigeration chamber to be within the operating limits - daily;

- inspection of hygiene, health status and actions of workers - daily;

- taking target samples for microbiological testing of chilled finished products for testing at least for the presence of Salmonella, E. Coli and Listeria monocytogenes - every six months;

- review of CCP  2 monitoring records;
	HACCP team Leader;

Deputy HACCP team Leader;

Member of the HACCP team
	The HACCP team Leader will support:

- the daily control of the CCP 2 documentation;

- protocols for the implemented corrective measures;

- the location of the chilled carcases when corrective measures are required;

- daily control of the hygiene and health status of the workers;

Deputy The HACCP team Leader will support:

- protocols for calibration of thermometers;

- weekly control over the calibration procedures of the instruments;

The HACCP team member will support:

- weekly control of the protocols for calibration of the measuring instruments;

- quarterly control of the protocols for microbiological examinations of the chilled carcass;

- daily temperature control in the refrigerator compartment.
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(Step 12. Documentation and records of the HACCP system – A seventh principle of HACCP)
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	Technological step / stage


	CCP
	Description of hazards

Chemical

Physical Biological
	Critical limits
	Monitoring




	Corrective actions / Responsible person
	Verification procedures / Responsible person
	CCР records

	
	
	
	
	Who?
	What?
	How?
	When?
	
	
	

	2. Refrige-rated storage of chilled carcasses

The refrigerator for storage of chilled carcasses 

	CCP 1
	B1: Fluctuations or increases in temperature in the refrigerated chamber for storage of chilled carcasses. The development of bacteria in the meat is minimized through the temperature control program. The temperature in the refrigerator is monitored automatically.
	from 
- 2ºС 
to 
+5ºС


	Process worker or HACCP team member
	Air temperature
	Automatic measurement and recording on paper over a period of time. Signal device in case of deviation from the operational limits. Visual observation and measurement with calibrated measuring instruments
	Through periodic measu-rements
	Verification of the actions of the workers servicing the refrigeration chamber, the refrigeration installation and the computers;

Troubleshooting or malfunction of the refrigeration system;

Checking the accuracy of the sensors in the refrigerator;

Calibration of thermometers;

Stop the introduction of carcasses until the desired temperature is reached in the refrigerator;

Transfer the carcass to another refrigerator - if necessary;

Contact the refrigeration technician and the software specialist

General Manager,

the Leader and

Deputy Leader

of the HACCP team
	The HACCP team Leader will support:

- the daily control of the CCP1 documentation;

- protocols for the implemented corrective measures;

- the location of the chilled carcases when corrective measures are required;

- daily control of the hygiene and health status of the workers;

Deputy The HACCP team Leader will support:

- protocols for calibration of thermometers;

- weekly control over the calibration procedures of the instruments;

The HACCP team member will support:

- weekly control of the protocols for calibration of the measuring instruments;

- quarterly control of the protocols for microbiological examinations of the chilled carcass;

- daily temperature control in the refrigerator compartment.
	- records for calibration of thermometers;

- records for checking the temperature in the center of the thigh muscles of the chilled carcass;

- records for checking the temperature in the cooling chamber;

- records for checking the hygiene of workers;

- records for checking the health status of workers

- protocols of microbiological tests for the presence of Salmonella, E. Coli and Listeria monocytogenes on the surface of chilled carcases;

- monitoring records and corrective actions in CCP 1

All documents have a date, signature and contain specific results
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(Step 12. Documentation and records of the HACCP system – A seventh principle of HACCP)
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	Technological step / stage


	CCP
	Description of hazards

Chemical

Physical
 Biological
	Critical limits
	Monitoring



	Corrective actions / Responsible person
	Verification procedures / Responsible person
	CCР records

	
	
	
	
	Who?
	What?
	How?
	When?
	
	
	

	11. Refri-gerated storage of finished products
The refrigerator for storage of finished products 

	CCP 2  

	B2: Develop-ment of cold-resistant microorganisms in case of non-compliance with the temperature in the refrigeration chamber for storage of refrigerated finished products, storage time and the degree of filling of the crates.
	from 
- 2ºС 
to 
+5ºС


	Process worker or HACCP team member
	Air temperature
	Automatic measurement and recording on paper over a period of time. Signal device in case of deviation from the operational limits. Visual observation and measurement with calibrated measuring instruments
	Through periodic measu-rements
	Verification of the actions of the workers servicing the refrigeration chamber, the refrigeration installation and the computers;

Troubleshooting or malfunction of the refrigeration system;

Checking the accuracy of the sensors in the refrigerator;

Calibration of thermometers;

Stop the introduction of carcasses until the desired temperature is reached in the refrigerator;

Transfer the carcass to another refrigerator - if necessary;

Contact the refrigeration technician and the software specialist

General Manager,

the Leader and

Deputy Leader

of the HACCP team
	The HACCP team Leader will support:

- the daily control of the CCP 2 documentation;

- protocols for the implemented corrective measures;

- the location of the chilled carcases when corrective measures are required;

- daily control of the hygiene and health status of the workers;

Deputy The HACCP team Leader will support:

- protocols for calibration of thermometers;

- weekly control over the calibration procedures of the instruments;

The HACCP team member will support:

- weekly control of the protocols for calibration of the measuring instruments;

- quarterly control of the protocols for microbiological examinations of the chilled carcass;

- daily temperature control in the refrigerator compartment.
	- records for calibration of thermometers;

- records for checking the temperature in the center of the thigh muscles of the chilled carcass;

- records for checking the temperature in the cooling chamber;

- records for checking the hygiene of workers;

- records for checking the health status of workers

- protocols of microbiological tests for the presence of Salmonella, E. Coli and Listeria monocytogenes on the surface of chilled carcases;

- monitoring records and corrective actions in CCP 2

All documents have a date, signature and contain specific results
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