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Process Level Hazards Control Orientation
Raw milk takin Raw m”:ﬂl’::e;:ed with Bacteriological Not providing processed milk in
. 2 . P Bet quality of milk contact with raw milk
microorganisms

Storage temperature

Growth of some bacteria at  5°C or lower
in milk Storage milk more

than specific time

Providing cleaning of store with
appropriate hygienic rules after
milk taken from store

Storage in cold

Doing phosphatase | The provision for keeping regular

Pasteurization test records of pasteurization
(HTST- high Not provide effective . . . Providing the prevention of
temperature short pasteurization LC‘““D_”“‘E working infection using appropriate
time) of equipments to be P L .
" cleaning and disinfection
desired

methods

Infection after

Cooli fis P
ooHng atler pasteurization and

Cooling fastly at -10 Providing cleaning of tanks

pasteurization growth of bacteria °C or belove this
- . . Bei the bottles Providi tecti f bottles
Filling th bottles or | Infection of bottles and cing the botties oviding protection ol boltles
washed well and and cartons in hygienic
cartons cartons e
cartons cleaned conditions
Storage in cold and | Growth of bacteria in Protestion at - o
P refrigerator Providing protection in cold
transport infected ones

temperature
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https:/AMww.ag.ndsu.edu/foodlaw/overview/introhaccp

https:/Mww .fda.gov/food/hazard-analysis-critical-control-point-haccp/haccp-principles-application-guidelines # defs
https:/AMww.ncbi.nlm.nih.gov/omc/articles/PMCH51898/# : ~ text=The % 20HACCP%20concept%20was % 20first requirement%20
imposed%200n%20the%20food

https:/Mww.fda.gov/food/hazard-analysis-critical-control-point-haccp/haccp-principles-application-guidelines #app-a
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