Step1 Pull Traps

Company Name:

Identify Potential Biological, Chemical And Physical Hazards Associated With

Hazard Analysis

What Control Measures Can Be Applied For The Potential Hazards?

Likelihood Of

Likelihood Of

ksheet- Identify Significant H

Severity If

Are Any Potential

Justify Your Decision For Column 3

This Product And Process ﬁi"f:'ﬁﬁ'f“" r?lre:vycr:(;m) @g::::a{t:xm HaI:':::SSi;:ﬂtycam
high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
Processing Step - Harvesting Prawns/Shrimp-Presence Contamination: Low Low Med No- Not Not a significant hazard because Elements of this plan are
of pathogenic bacteria (e.g., Salmonella spp., Sig Haz designed to ensure compliance with the SFCR:
Escherichia coli 0157:H7)& virus' (norovirus) from
contamination while harvesting)
Contamination: 1) Controlled later at Sort/Cull step Element 1.1c- (based on
1) Contamination from failure to detect/remove 1)Cull obviously defective units SFCR 47)
defects
. . . . 2) Ensure fishing gear and contact equipment are clean 2) Controlled by Element 2.1(based on SFCR 50
2) Contamination and cross-contamination by a:\d sanitary &g quie ) v ( )
equipment 3) Ensure employee hygiene and health procedures are 3) Controlled by Element 3.1 (based on SFCR 76-81)
3) Contamination or cross-contamination due to developed
improper employee handling (handling by sick
employees)
4) Ensure fishing gear and contact equipment are clean 4) Controlled by Element 2.1 (based on SFCR 50)
. . and sanitary
4) Cross-contamination by pathogens due to product
accumulation 5) Controlled at Sort/Cull step Element 1.1c- (based on SFCR
5) Isolate bait from product and separate at 'Sort' step 47) & product intended to be cooked by end user.
5) Contamination with pathogens by decomposed or
tainted bait 6) Source from waters that are low probability for 6) Controlled at Pull Traps step Element 1.1a- (based on SFCR
. . . L comtamination. 47) & product intended to be cooked by end user.
6) Contamination with pathogens by harvestingin J&p v
contaminated waters Growth
Growth 1) is arapid process (moved to sort step within seconds)
Growth 1) pull traps and move to the next process step as quickly Table A-2 Fish & Fishery Products Hazards and Controls
1) Pathogen growth due to time/temperature abuse as possible Guideance allows for up to 2 hours at temperatures above
. . 2) pull traps and move to the next process step as quickly 21C
2) Growth of pathogens due to delayin processing as possible
2) Growth of pathogens due to delay in processing is unlikely
as visual quality and health of product quickly deteriorates if
time/abused rendering the product unsellable
Chemical
Ingredient- Prawns/Shrimp: Low N/A Med No- Not
1) Allergen-Prawns and Shrimps are 1) clearlyindicate prawns on Sig Haz Not a significant Hazard Because:

potential allergens

labels
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1) Ensure Ingredient Label includes prawns
whetheritis supplied by a buyer or the vessel
license holder (Controlled by Element 1.2b-
(SFCR92)




Step1 Pull Traps

Company Name:

Hazard Analysis W

rksheet- Identify Significant Ha

Identify Potential Biological, Chemical And Physical Hazards Associated With

What Control Measures Can Be Applied For The Potential Hazards?

Likelihood Of
Contamination

Likelihood Of
Growth (Low,

Severity If
Contamination or

Are Any Potential
Food Safety

Justify Your Decision For Column 3

This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Processing Step - Harvesting Prawns/Shrimp: |Low | |Med No- Not Not a significant hazard because Elements of this
1) Presence of environmental contaminants (e.g., 1) Ensure that the product is sourced from Sig Haz plan are designed to ensure compliance with the
heavy metals) due to harvestingin polluted waters areas that are low risk for environmental SFCR:
(see Health Canada's Maximum levels for chemical hazards 1) Controlled by Element 1.1a-based on SFCR 47
contaminants in foods):
2) Contamination by non-food chemicals (e.g., cleaners 2) Ensure that non-food chemicals are used 2) Controlled by Elements 2.1 & 2.3 (based on
and sanitizers) apporpriately to limit potential of SFCR50 & 52)
contamination.
Physical
Ingredient- Prawns/Shrimp: Ingredient- Prawns/Shrimp: Low N/A Low No- Not Not a Significant Hazard because
1) Possible physical hazards from fishing equipment 1) Maintain the equipmentin sound Sig Haz 1) Fishing equipment is maintained in sound
(eg. metal, plastics) condition condition (Element 4.1) and any potential
physical hazards are removed at the
sort/cull step
Processing Step - Harvesting Prawns/Shrimp: Processing Step - Harvesting Prawns/Shrimp: |Low |N/A Low No- Not Processing Step - Harvesting Prawns/Shrimp:
1) Contamination from hazardous extraneous material |/1) Contamination from hazardous extraneous material Sig Haz Not a significant hazard because Elements of this

(e.g., metal or wood fragments)

2) Presence of hazardous extraneous material (e.g.,
wires, clips from fishing equipment) not being detected
and removed

(e.g., metal or wood fragments)- Ensure that equipment is
properly maintained and potential hazards are removed
when appropriate

2) Presence of hazardous extraneous material (e.g., wires,
clips) not being detected and removed- Ensure that
product is inspected and potential physical hazards
removed.
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plan are designed to ensure compliance with the
SFCR:

1) Controlled by Element 4.1 Equipment Design
& Maintenance (based on SFCR53)

2) Controlled at the Sort/Cull Step (Element 1.1c -
based on SFCR47)




Company Name:

Step 2 Sort (Cull)- by hand or mechanical
\ Hazard Analysis Worksheet- Id

ify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With What Control Measures Can Be Applied For The Potential Hazards? CLD“::::":::;Z" é‘fflfﬁffaﬂ’f Cnnf:r‘:\ei;i;Zignor "i‘;;‘z::::t"y“a‘ Justify Your Decision For Column 3
This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
separate acceptable from unacceptable): Low Low Med No- Not Not a Significant Hazard Beacause Elements of
Contamination: Sig Haz this plans are designed to comply with the SFCR:
1) Pathogen contamination due to product Contamination:
accumulations 1)Keep equipment and facility clean and 1) Controlled by Element 2.1 (SFCR 50)
2) Pathogen contamination due to contaminated sanitary
equipment (e.g., conveyors) 2)Keep equipment and facility clean and 2) Controlled by Element 2.1 (SFCR 50)
3) Failure to remove unacceptable product (or bi- sanitary
product, bi-catch) containing pathogens 3)Remove dead, decomposing product, bait, 3) Controlled by Element 1.1c) (SFCR47)
4)Pathogen contamination due to improper employee bicatch etc.
handling (bacteria & virus') 4)Have Employees follow hygiene (and 4) Controlled by Element 3.1 (SFCR 76-81)
5) Pathogen contamination of exposed product due to health) procedures 5) Controlled by Elements 2.1 (SFCR50) & 2.2
inappropriate storage conditions (e.g., filth from 5)Keep facility clean, sanitary and pest free. (SFCR51) & 5.2 area sufficiently covered or pest
insects, birds, animals or the environment) Protected from the environment. discouraged from harbouringin area.
Growth Growth Growth
1) Pathogen growth due to time /temperature abuse 1) Sort and move to the next process step as 1)Sortingis a rapid process (moved to next step
quickly as possible within 10 minutes) Table A-2 Fish & Fishery
Products Hazards and Controls Guideance
allows for up to 2 hours at temperatures above
2) Growth of pathogens due to delay in processing 2)Sort and move to the next process step as 21C
quickly as possible
2) Growth of pathogens due to delayin
processingis unlikely as visual quality and
health of product quickly deteriorates if
time/abused rendering the product unsellable
(Controlled by Element 1.1c-SCFR 47)
Chemical
Processing Step-Inspecting / Sorting / Scanning (to Low N/A Med No- Not Not a Significant Hazard Beacause Elements of
separate acceptable from unacceptable): Sig Haz this plans are designed to comply with the SFCR:
Contamination:
1) Contamination by non-food chemicals (e.g., cleaners 1)Use and apply Chemicals ina manner that 1) Controlled by Element 2.3 (SFCR 52)
and sanitizers) does not contaminate food
2) Failure to remove product containing a chemical 2)Remove species that are potential allergens 2) Controlled by Element 1.1c) (SFCR 47)
hazard-allergens (e.g., bi-catch like molluscs or other and separate from product.
crustaceans)
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Company Name:

Step 2 Sort (Cull)- by hand or mechanical

Processing Step- Inspecting / Sorting / Scanning (to
separate acceptable from unacceptable):
Contamination:

1) Failure to remove unacceptable product containing
hazardous extraneous material (e.g. excessive dirt,
metal fragments, wood fragments)

2) Contamination from hazardous extraneous material
(e.g. metal fragments, wood particles)

Processing Step- Inspecting /Sorting / Scanning
(to separate acceptable from unacceptable):
Contamination:

1)employees trained to remove hazards

2) Ensure equipment properly maintained

Sig Haz

Not a Significant Hazard Beacause Elements of
this plans are designed to comply with the
SFCR:

1) Controlled by Elements 1.1c (SFCR47)

2) Contamination from hazardous extraneous
material- Controlled by Element 4.1 (SFCR 53)
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Company Name:

Step 3 Put into baskets or mesh sacks

\ Hazard Analysis Worksheet- Identify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With
This Product And Process

What Control Measures Can Be Applied For The Potential Hazards?

Likelihood OF
Contamination
(low, medium,

Likelihood OF
Growth (Low,
Medium High)

Severity If
Contamination or
Growth (Low,

Are Any Potential
Food Safety
Hazards Significant

Justify Your Decision For Column 3

high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
Process Step-Filling containers(RDHI): Process Step-Filling/Packaging (RDHI): Low Low Med No- Not Not a significant hazard because Elements of
Sig Haz this plan are designed to ensure compliance
with the SFCR:
1) Pathogen contamination due to inadequate washing 1) Ensure equipment and utensils are clean 1) Controlled by Element 2.1 (SFCR 50)
/ sanitizing of equipment and utensils and sanitary
2) Contamination by pathogens due to product 2) Ensure equipment and utensils are clean 2) Controlled by Element 2.1 (SFCR 50)
accumulations and sanitary
3) Growth of pathogens due to time/temperature abuse ||3)Ensure product is packed as quickly as 3) Controlled by Element 1.1c (SFCR47)
(e.g., delayin packaging the product) possible to limit the risk of pathogen growth.
4) Pathogenic contamination due to improper 4)Ensure employees follow hygiene (and 4) Controlled by Element 3.1 (SFCR 76-81)
employee handling (bacteria & virus') health) practices.
5)Pathogen contamination due to dripping condensate
orairborne pathogens (e.g., Listeria monocytogenes) 5) Ensure the facility is clean, sanitary and 5) Controlled By Elements 2.1 (SFCR50) & 4.1
6) Pathogen contamination of exposed product due to properly maintained (SFCR53)
inappropriate storage conditions (e.g., filth from 6) Keep facility clean, sanitary and pest free. 6) Controlled by Elements 2.1 (SFCR50) & 2.2
insects, birds, animals or the environment) Protected from the environment. (SFCR51) & 5.2 area sufficiently covered or
pest discouraged from harbouringin area.
Chemical
Process Step-Filling containers(RDHI): Low N/A Med No- Not Not a significant hazard because Elements of
Sig Haz this plan are designed to ensure compliance
with the SFCR:
Contamination from non-food chemicals (e.g., Ensure that chemicals are stored, applied and Controlled by Element 2.3 (SFCR 52)
cleaners, sanitizers and lubricants) handled ina manner that minimizes the risk of
contamination.
Physical
Process Step-Filling containers(RDHI): Low N/A Low No- Not Process Step-Filling/Packaging (RDHI)- Not a
Sig Haz Significant Hazard Because:

Contamination by hazardous extraneous materials
(e.g., wood, metal, glass fragments)

Ensure containers are
appropriate for use and
equipmentisinsound
condition.

Controlled by Element 4.1 (SFCR 53)
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Company Name:

Step4 Purge (put baskets into purge bins- optional)

\ Hazard Analysis Worksheet

- Identify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With
This Product And Process

What Control Measures Can Be Applied For The Potential Hazards?

Likelihood Of
Contamination
(low, medium,

Likelihood OF
Growth (Low,
Medium High)

Severity If
Contamination or
Growth (Low,

Are Any Potential
Food Safety
Hazards Significant

Justify Your Decision For Column 3

high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
Processing Step- Storing/Holding (Food)- Ambient: Processing Step- Storing/Holding (Food)- Low Low Med No- Not Not a significant hazard because Elements of
Ambient: Sig Haz this plan are designed to ensure compliance

Contamination:

1) Pathogen contamination due to product
accumulations (e.g., inadequate stock rotation, water
exchange)

2) Pathogen contamination due to use of contaminated
equipment

3) Pathogen contamination of exposed product due to
inappropriate storage conditions (e.g., filth from
insects, birds, animals or the environment)
4)Pathogen contamination due to damaged containers

5) Pathogen contamination due to improper employee
handling

6) Pathogen contamination from dripping condensate
orairborne pathogens fallingonto uncovered product

Pathogen Growth:
1) Pathogen growth due to time /temperature abuse

Contamination:

1) Ensure all product is moved through
station effectively. Water flow is adequate.

2) Ensure equipment kept clean and sanitary

3)Keep facility clean, sanitary and pest free.
Protected from the environment.

4) Ensure containers are in sound, cleanable
condition

5) Ensure employees follow appropriate
hygiene procedures

6) Ensure work area is properly maintained

Pathogen Growth:

1) Ensure the product is handled
appropriately to minimize the risk of
temperature abuse

with the SFCR:

1) Handling of product controlled by Element
1.1c (SFCR 47)

2) Controlled by Element 2.1 (SFCR 50)

3) Controlled by Elements 2.1 (SFCR50) & 2.2
(SFCR51) & 5.2 area sufficiently covered.

4) Controlled by Element 4.1 (SFCR 53)
5) Controlled by Element 3.1 (SFCR 76-81)

6) Controlled by SFCR5.2 (SFCR57)

Pathogen Growth:

1) Water temperature during holding likely to
range between 9 and 16C (DFO-lighthouse data)
Table A-2 Fish & Fishery Products Hazards and
Controls Guideance allows for up to 5 hours at
temperatures between 11 and 21C) - Controlled
by Element 1.1c (SFCR47)
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Step4 Purge (put baskets into purge bins- optional)

Company Name:

Identify Potential Biological, Chemical And Physical Hazards Associated With
This Product And Process

ard Analysis Wo

What Control Measures Can Be Applied For The Potential Hazards?

tify Significant Hazards

Likelihood Of
Contamination

Likelihood Of
Growth (Low,

Severity If
Contamination or

Are Any Potential
Food Safety

Justify Your Decision For Column 3

(low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Sea Water: Sea Water: |Low Low Med No- Not Not a significant hazard because Elements of
Controlling Element 5.3: Sig Haz this plan are designed to ensure compliance
with the SFCR:
1) Presence ofviruses (from seawater 1) Virus'- Water Sourcing controlled by
contaminated with human or animal faeces)(from 1) Virus'-Seawater sourced from low risk Elements 5.3 & 5.4 (SFCR70 & 71)
CFIA'maintenance and operation of a vessel' areas-follow CFIA's 'Maintenance and
document) operation ofa vessel' for water sourcing
2) Presence of pathogenic bacteria (from seawater 2) Bacteria- Water Sourcing controlled by
contaminated with human or animal faeces)(from 2)Bacteria- Seawater sourced from low Element 5.3 & 5.4 (SFCR70 & 71)
CFIA'maintenance and operation of a vessel' riskareas -follow CFIA's 'Maintenance
document) and operation of a vessel' for water
sourcing
Water Distribution Hazards:
Not a Significant Hazard because waterworks
Water Distribution Hazards: systems and equipment are designed and
Contamination due to back siphonage or dead ends Water Distribution Hazards maintained appropriately
in piping system Ensure piping systems are appropriately (Controlling Element 5.1 & 4.1)
designed
Chemical
Processing Step- Storing/Holding (Food)- Ambient: Processing Step- Storing/Holding (Food)- Low N/A Med No- Not Not a significant hazard because Elements of this
Ambient: Sig Haz

1) Contamination by non-food chemicals (e.g.,
cleaners, sanitzers, lubricants, hydraulic fluids)

2) Contamination from the storage
tanks/containers

1) Ensure chemicals are handled, stored
and usedina mannerthat minimizes
the risk of contamination

2)Storage tanks/containers
constructed of appropriate materials

plan are designed to ensure compliance with the
SFCR:

1) Contamination by non-food chemicals (e.g.,
cleaners, sanitzers, lubricants, hydraulic fluids)-
Controlled by Element 2.3 (SFCR 52)

2) Material selection for equipment controlled
by Element 4.1

Page 2 of 3




Company Name:

Step4 Purge (put baskets into purge bins- optional)

\ Hazard Analysis Wo tify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With What Control Measures Can Be Applied For The Potential Hazards? Uldlilseil@; Urdlisedl@; Sty PRy e Justify Your Decision For Column 3
) Contamination Growth (Low, Contamination or Food Safety
This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Ingredient- Water: Ingredient- Water: |Low |N/A |Med No- Not Ingredient- Water:
1) Contamination by non-food chemicals 1) Ensure wateris compliant with SFCR70 & 71 Sig Haz 1) Water sourcing and waste removal

controlled by Elements 5.3 & 5.4

2) Presence of environmental contaminants 2) Ensure water is appropriatly sourced and 2) Water sourcing controlled by Element 5.3
(gas and debris (from CFIA'maintenance and controlled (SFCR70 & 71)
operation ofa vessel'document)

Physical

Processing Step- Storing/Holding (Food)- Ambient: Processing Step- Storing/Holding (Food)- Low N/A Low No- Not Not a significant hazard because Elements of
1) Contamination from hazardous extraneous material Ambient: Sig Haz this plan are designed to ensure compliance
(e.g., wood splinters from damaged pallets) 1) Ensure equipment is in sound condition with the SFCR:

1) Controlled by Element 4.1 (SFCR53)
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Company Name:

Step 5 Dipped in Chemical Solution

\ Hazard Analysis Worksheet- Identify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With What Control Measures Can Be Applied For The Potential Hazards? Wliat 67 Wiat @ SeEiyl ARV ROE Justify Your Decision
) Contamination Growth (Low, Contamination or Food Safety
This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
. .
Biological

Process Step: Formulation-Prawn/Shrimp black spot Biological Hazards: Low Low Med No- Not Not a significant hazard because Elements of this
prevention & melanosis control: Sig Haz plan are designed to ensure compliance with the

Contamination:
1) Pathogen contamination due to dirty equipment

2) Pathogen contamination due to improper handling by
employees

3) Pathogen contamination due to dripping condensate
orairborne pathogens (e.g., Listeria monocytogenes)

4) Contamination from the preservative chemicals

Growth:
1) Pathogen growth due to time /temperature abuse

2) Pathogen growth due to product accumulation

Contamination:
1) Clean and sanitize equipment

2)Maintain hygiene procedures

3)Keep that processingarea maintained and
sanitary

4) properly select, receive and store the
preservative

Growth:
1)Handle the productin a manner that limits
time /temperature abuse

2) Clean and sanitize equipment

SFCR:
1) Controlled by Element 2.1 (SFCR 50)
2) Controlled by Element 2.1 (SFCR 50)

3) Controlled by Elements 2.1 (SFCR 50), 4.1 (SFCR
53)& 5.2 (SFCR57)
4) Controlled by Element 1.1b

Product also intended for coooked consuption

Growth:

1) The process less than 2 minutes . Table A-2
Fish & Fishery Products Hazards and Controls
Guideance allows for up to 2 hours at
temperatures above 21C. Also, the productis
intended for cooked consumption. Controlled by
Element 1.1c (SFCR47).

2) Pathogen growth due to product
accumulation-Sanitation maintained by

Element 2.1 (SFCR 50)

Product also intended for coooked consuption
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Company Name:

Step 5 Dipped in Chemical Solution

\ Hazard Analysis Worksheet- Identify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With What Control Measures Can Be Applied For The Potential Hazards? Wliat 67 Wiat @ SeEiyl ARV ROE Justify Your Decision
) Contamination Growth (Low, Contamination or Food Safety
This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Sea Water: Sea Water: Lo Low Med No- Not Not a significant hazard because Elements of
Sig Haz this plan are designed to ensure compliance

1) Presence ofviruses (from seawater contaminated
with human or animal faeces)(from CFIA
'maintenance and operation ofa vessel' document)

2) Presence of pathogenic bacteria (from seawater
contaminated with human or animal faeces)(from
CFIA'maintenance and operation ofa vessel'
document)

Water Distribution Hazards:
Contamination due to back siphonage or dead ends
in piping system

Controlling Element 5.3:

1) Virus'-Seawater sourced from low risk
areas-follow CFIA's document
'Maintenance and operation ofa vessel'
for water sourcing

2)Bacteria- Seawater sourced from low
riskareas -follow CFIA's document
'Maintenance and operation ofa vessel'
for water sourcing

Water Distribution Hazards
Ensure pipingsystems are appropriately
designed

with the SFCR:
1) Virus'- Water Sourcing controlled by
Elements 5.3 & 5.4 (SFCR70 & 71)

2) Bacteria- Water Sourcing controlled by
Element5.3 & 5.4 (SFCR70 & 71)

Water Distribution Hazards:

Not a Significant Hazard because waterworks
systems and equipment are designed and
maintained appropriately

(Controlling Element 5.1 & 4.1)
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Company Name:

Step 5 Dipped in Chemical Solution

1) Contamination by non-food chemicals

2) Presence of environmental contaminants (e.g.,
heavy metals, pesticides) (see Health Canada's
Maximum levels for chemical contaminants in foods)

1) Ensure water is compliant with SFCR 70 &
71

2) Ensure wateris appropriatly sourced and
controlled (SFCR70 & 71)

Process Step: Formulation- Prawn/Shrimp black spot Low N/A Med No- Not Not a significant hazard because Elements of this
prevention & melanosis control: Sig Haz plan are designed to ensure compliance with the
SFCR:

1) Ensure that chemicals are a) properly 1) Formulation controlled by - Element 1.1b)
1) Allergens in finished product due to wrong selected, b) properly mixed- especially if (SFCR47)
formulation multiple preservative formulae are used for

different markets- potential cross

contamination 2)Labels indicate the presence of sulfites
2) Addition ofan allergen /ingredient containing 2)Ensure labellingincludes relevant allergen (Element 1.2-SFCR 47)
allergenthatis not declared on the product label (Sulfite in this case)-especially if multiple

preservative formulae are used for different

markets
3) Contamination by non-food chemicals (e.g., 3) Non-food chemicals handled and used 3) Chemical use & storage controlled by
sanitizers, cleaners) appropriately Elements 2.1 (SFCR50) & 2.3 (SFCR52)
Ingredient- Water: Ingredient- Water: Low N/A Med No- Not Ingredient- Water:

Sig Haz 1) Water sourcingand waste removal

controlled by Elements 5.3 & 5.4

2) Water sourcing controlled by Element 5.3

Page 3 of 4




Company Name:

Step 5 Dipped in Chemical Solution

Process Step: Formulation- Prawn/Shrimp black spot Low N/A Low No- Not Not a significant hazard because Elements of

prevention & melanosis control: Sig Haz this plan are designed to ensure compliance
with the SFCR:

-Contamination from hazardous extraneous material Ensure equipment is properly maintained Controlled by - Element 4.1 (SFCR 53)

Page 4 of 4



Company Name:

Step 6 Drip Drain on Plastic Mesh or Mats

Identify Potential Biological, Chemical And Physical Hazards Associated With

\ Hazard Analysis Worksheet- Identify Significant Hazards

Likelihood Of
Contamination

What Control Measures Can Be Applied For The Potential Hazards?

Likelihood Of
Growth (Low,

Severity If
Contamination or

Are Any Potential
Food Safety

Justify Your Decision

This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
. .
Biological
Processing Step-Draining/Holding (Food)- Ambient: Low Low Med No- Not Not a significant hazard because Elements of
Contamination: Sig Haz this plan are designed to ensure compliance

Contamination:

1) Pathogen contamination due to product
accumulations (e.g., inadequate stock rotation)

2) Pathogen contamination due to use of contaminated
equipment

3) Pathogen contamination of exposed product due to
inappropriate storage conditions (e.g., filth from
insects, birds, animals or the environment)

4) Pathogen contamination due to damaged containers
(e.g., from fork lift, improper stacking procedures)

5) Pathogen contamination due to improper employee
handling

6) Pathogen contamination from dripping condensate
orairborne pathogens falling onto uncovered product

Pathogen Growth:
1) Pathogen growth / mould (mycotoxins) due to time /
temperature abuse or excess humidity

1) Ensure all product is moved through station
effectively
2) Ensure equipment kept clean and sanitary

3)Keep facility clean, sanitary and pest free.
Protected from the environment.

4) Ensure containers are in sound, cleanable
condition

5)Ensure employees follow appropriate
hygiene procedures

6) Ensure work area is properly maintained
and covered

Pathogen Growth:
1) Ensure the product is handled rapidly to
minimize the risk oftemperature abuse

with the SFCR:

1) Handling of product controlled by Element
1.1c (SFCR47)

2) Controlled by Element 2.1 (SFCR 50)

3) Controlled by Elements 2.1 (SFCR50) & 2.2
(SFCR51) & 5.1 area sufficiently covered.

4) Controlled by Element 4.1 (SFCR 53)
5) Controlled by Element 3.1 (SFCR 76-81)

6) Controlled by SFCR 5.2 (SFCR57)

Pathogen Growth:

1) rapid process (<15 minutes) Table A-2 Fish
& Fishery Products Hazards and Controls
Guideance allows for up to 2 hours at
temperatures above 21C. Controlled by
Element 1.1c (SFCR47)
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Company Name:

Step 6 Drip Drain on Plastic Mesh or Mats

Processing Step- Draining/Holding (Food)- Ambient:

1) Contamination by non-food chemicals (e.g.,
cleaners, sanitzers, lubricants, hydraulic fluids)

2) Noxious chemicals from the draining mesh,
mats etc.

Processing Step- Draining/Holding (Food)- Ambient:

-Contamination from hazardous extraneous
material (e.g., wood splinters from damaged pallets)

Processing Step- Storing/Holding (Food)- Low
Ambient:

1) Ensure chemicals are handled, stored and
used in a manner that minimizes the risk of
contamination

2) Ensure the materials and equipment are
made of appropriate materials

Processing Step- Storing/Holding (Food)- Low
Ambient:

-Ensure equipmentis in sound
condition

N/A

N/A

Med

Low

No- Not
Sig Haz

No- Not
Sig Haz

Not a significant hazard because Elements of this
plan are designed to ensure compliance with the
SFCR:

1) Contamination by non-food chemicals (e.g.,
cleaners, sanitzers, lubricants, hydraulic fluids)-
Controlled by Element 2.3 (SFCR 52)

2) Controlled by Element 4.1 (SFCR 53)

Not a significant hazard because Elements
ofthis plan are designed to ensure
compliance with the SFCR: :

-Controlled by Element 4.1 (SFCR 53)

Page 2 of 2




Company Name:

Step 7 Remove Tails (Optional)

\ Hazard Analysis Worksheet- Identify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With What Control Measures Can Be Applied For The Potential Hazards? C'-ﬂ"::::::t‘oafn é‘:‘:‘u‘ﬁ‘fﬂg cﬂnf:r:ei;;“{i:nor "’EF:;‘Z::";"”"“ Justify Your Decision
This Product And Process (low, medium, Medium High) Growth (Low, Hazards ngnifiycan(
high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
Processing Step- Cutting (e.g., Slicing, Dicing, Mincing, Low Low Med No- Not with the SFCR:
Chopping, Flaking, Shredding) (RDHI): Sig Haz Contamination:
1) (Controlling Element 2.1)
Contamination: Contamination:
1) Pathogen contamination due to product 1) Sanitation procedures in compliance with 2) (Controlling Element 2.1)
accumulations
2) Path t inati due toinad t hi SFCR 50
) athogen contamination cue to inadequate washing 2)Sanitation procedures in complieance with 3) (Controlling Elements 2.1, 4.1 & 5.2)
/ sanitizing of equipment and utensils
S S SFCR 50
3) Pathogen contamination from dripping condensate 3)sanitati d . I ith
orairborne pathogens (e.g., Listeria monocytogenes) ) amtatlon.proce .ures n cc?mp |an.ce wit
SFCR 50, Equipment in Compliance with SFCR
53 & Facility Conditions in compliance with 4)(Controlling Element 3.1)
4) Pathogen contamination due to improper handling SFCR57 & 64 5) Controlled by Elements 2.1 (SFCR50) & 2.2
by employees 4)Sanitation procedures in complieance with (SFCR51) & 5.2 area sufficiently covered or pests
5) Pathogen contamination of exposed product due to SFCR 50 & Hygiene procedures in compliance discouraged from harbouringin area.
inappropriate storage conditions (e.g., filth from with SFCR 76-81.
insects, birds, animals or the environment) 5)Keep facility clean, sanitary and pest free.
Protected from the environment. Growth:
Growth: ) 1)is arapid process (moved to packing step
1) Pathogen growth due to time /temperature abuse Growth: within 30 minutes)-Total cumulative time
(e.g., Escherichia coli, Listeria monocytogenes, 1) limit the duration of the procedure potentially above 21C (from harvest to this step)
Salmonella spp., Staphylococcus aureus) is <2hours-Table A-2 Fish & Fishery Products
Hazards and Controls Guideance allows for up to
2 hours at temperatures above 21C. Controlled
by Element 1.1c
Chemical
Processing Step- Cutting (e.g., Slicing, Dicing, Mincing, Low N/A Med No- Not
Chopping, Flaking, Shredding) (RDHI): Sig Haz

Contamination from non-food chemicals (e.g.,
sanitizers, cleaners and lubricants)

Ensure chemicals are controlled in compliance
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Company Name:

Step 7 Remove Tails (Optional)

Low N/A Low No- Not
Sig Haz

Processing Step- Cutting (e.g., Slicing, Dicing, Mincing,
Chopping, Flaking, Shredding) (RDHI): ensure no hazardous materials (eg. metal
shards, broken glass, wood chips ) enter the

product. Maintain equipment in compliance
with SFCR 53

Equipment maintenance controlled by Element

Extraneous hazardous materials 4.1
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Company Name:

Step 8 Pack in boxes (sourced by vessel license holder or by processor) or plastic tubs

\ Hazard Analysis Worksheet

- Identify Significant Hazards

With What Control Measures Can Be Applied For The Potential Hazards? cﬂ:f::‘ﬂ“y::g" é‘rk:\:‘,’(‘:;f‘o‘:f Cu"f:r‘:‘eir":‘(’ig" o "EF:;‘Z ::f‘;"y“a‘ Justify Your Decision
This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
Process Step-Filling/Packaging (RDHI): Process Step-Filling/Packaging (RDHI): Low Low Med No- Not Not a significant hazard because Elements of
Sig Haz this plan are designed to ensure compliance
with the SFCR:

1) Pathogen contamination due to damaged or 1) Ensure packagingis sanitary and stored 1) Controlled by Elements 1.2 (SFCR47) &
unsanitary packaging material (new or reused) appropriately Element 6.1 (SFCR 74)
2) Pathogen contamination due to inadequate washing ||2) Ensure equipment and utensils are 2) Controlled by Element 2.1 (SFCR 50)
/sanitizing of equipment and utensils cleanandsanitary
3) Contamination by pathogens due to product 3) Ensure equipment and utensils are 3) Controlled by Element 2.1 (SFCR 50)
accumulations cleanandsanitary
4) Growth of pathogens due to time/temperature 4) Ensure product is packed as quickly as 4) Controlled by Element 1.1c (SFCR47)
abuse (e.g., delayin packaging the product) possible to limit the risk of pathogen

growth.
5) Pathogenic contamination due to improper 5) Ensure employees follow hygiene 5)Controlled by Element 3.1 (SFCR 76-81)
employee handling (e.g., Salmonella spp., Listeria practices.
monocytogenes, Staphylococcus aureus) 6) Ensure the facilityis clean, sanitary 6) Controlled By Elements 2.1 (SFCR50) & 4.1
6) Pathogen contamination due to dripping condensate | and properly maintained (SFCR 53)
orairborne pathogens (e.g., Listeria monocytogenes) 7)Keep facility clean, sanitary and pest 7) Controlled by Elements 2.1 (SFCR50) & 2.2
7)Pathogen contamination of exposed product due to free. Protected from the environment. (SFCR51) & 5.2 area sufficiently covered or
inappropriate storage conditions (e.g., filth from pests discouraged from harbouringin area.
insects, birds, animals or the environment)

Chemical
Process Step-Filling/Packaging (RDHI): Low Med No- Not Not a significant hazard because Elements of
Sig Haz this plan are designed to ensure compliance

1) Addition ofan allergen /ingredient 1)Ensure labellingincludes relevant with the SFCR:
containingallergen thatis not declared on allergens (Sulfite & Prawns/Shrimp)- 1) Labels indicate the presence of sulfites &
the product label prawns/shrimp (controlled by Elements 1.2-

2)Ensure that chemicals are stored, applied SFCR47) & (element 6.1c at receiving of

and handled in a manner that minimizes the packaging materials)
2) Contamination from non-food risk of contamination.
chemicals (e.g., cleaners, sanitizers and
lubricants) 2) Controlled by Element 2.3 (SFCR 52)




Company Name:

Step 8 Pack in boxes (sourced by vessel license holder or by processor) or plastic tubs

Process Step- Filling/Packaging (RDHI):

Contamination by hazardous extraneous
materials (e.g., breakage of jars duringfilling
could contaminate subsequent jars with glass
fragments)

Ensure packagingis appropriate for use and
equipmentis in sound condition.

Low

Low

No- Not
Sig Haz

Not a significant hazard because Elements of
this plan are designed to ensure compliance
with the SFCR:

Controlled by Element 1.2 (SFCR 47) & Element
4.1 (SFCR53)




Company Name:

Step 9 Flash Freeze

tify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With What Control Measures Can Be Applied For The Potential Hazards? Uldlilseil@; Urdlisedl@; Sty PRy e Justify Your Decision
) Contamination Growth (Low, Contamination or Food Safety
This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?

(1=Yes/2=No)

Biological

Processing Step-Freezing: Processing Step-Freezing: Low Low Med No- Not Not a significant hazard because
Sig Haz Elements of this plan are designed to
ensure compliance with the SFCR:
1) Pathogen contamination due to dripping condensate |[1) Sanitation procedures in compliance with 1) Controlling Elements 2.1,4.1 & 5.2)
orairborne pathogens (e.g., Listeria monocytogenes) SFCR 50, Equipment in Compliance with SFCR
53 & Facility Conditions in compliance with
SFCR57 & 64
2) Pathogen growth due to inadequate freezing (e.g., 2) Freezing procedures in compliance with 2) Controlling Elements 1.1c, 6.1 &
time /temperature abuse, improper air flow, space SFCR 47 & 65,72 & Equipment in compliance 4.1
between boxes, stacking procedures) with SFCR 53
Chemical
Processing Step- Freezing: Low N/A Med No- Not Not a significant hazard because Elements of this
Sig Haz planare designed to ensure compliance with the
SFCR:
Chemical contamination from refrigerant leak (e.g., Ensure the freezing equipment is properly Controlled by Element 4.1 (SFCR 53)
ammonia) maintained

Physical

Processing Step- Freezing: Low N/A Low No- Not Not a significant hazard because Elements of this
Sig Haz plan are designed to ensure compliance with the
SFCR:
Contamination from hazardous extraneous material Ensure the freezing equipment and facility is Controlled by Element 4.1 (SFCR 53) & Element
properly maintained 5.2 (SFCR57)
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Company Name:

Step 10 Pack to master carton (after frozen)

Identify Potential Biological, Chemical And Physical Hazards Associated With
This Product And Process

d Analysis Worksheet- Identify Significant Hazards

Likelihood Of
Contamination

What Control Measures Can Be Applied For The Potential Hazards?

Likelihood Of
Growth (Low,

Severity If
Contamination or

Are Any Potential
Food Safety

Justify Your Decision

(low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
Process Step-Filling/Packaging (RDHI): Process Step-Filling/Packaging (RDHI): Low Low Med No- Not Not a significant hazard because Elements of
Sig Haz this plan are designed to ensure compliance

1) Pathogen contamination due to damaged or
unsanitary packaging material (new or reused)

2) Pathogen contamination due to inadequate washing
/ sanitizing of equipment and utensils

3) Contamination by pathogens due to product
accumulations

4) Growth of pathogens due to time/temperature abuse
(e.g., delayin packagingthe product)

5)Pathogenic contamination due to improper
employee handling (e.g., Salmonella spp., Listeria
monocytogenes, Staphylococcus aureus)

6) Pathogen contamination due to dripping condensate
orairborne pathogens (e.g., Listeria monocytogenes)

1) Ensure packagingis sanitary and stored
appropriately

2) Ensure equipment and utensils are clean
and sanitary

3) Ensure equipment and utensils are clean
and sanitary

4) Ensure product is packed as quickly as
possible to limit the risk of pathogen growth.

5)Ensure employees follow hygiene
practices.

6) Ensure the facility is clean, sanitary and
properly maintained

with the SFCR:

The master cartonis also not in direct
contact with the product and therefore
there is minimal risk of product
contamination

1) Controlled by Element 1.2 (SFCR 47)-

2) Controlled by Element 2.1 (SFCR 50)

3) Controlled by Element 2.1 (SFCR 50)

4) Product remains frozen during the
procedure- Controlled by Element 1.1c (SFCR

47)
5) Controlled by Element 3.1 (SFCR 76-81)

6) Controlled By Elements 2.1 (SFCR50) & 4.1
(SFCR53)
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Company Name:

Step 10 Pack to master carton (after frozen)

Process Step-Filling/Packaging (RDHI):

Contamination from non-food chemicals (e.g.,
cleaners, sanitizers and lubricants)

Process Step-Filling/Packaging (RDHI):

Contamination by hazardous extraneous materials
(e.g., breakage of jars duringfilling could contaminate
subsequent jars with glass fragments)

Ensure that chemicals are stored, applied and
handledin a mannerthat minimizes the risk of
contamination.

Ensure packagingis appropriate for use,
appropriately stored and equipment is
in sound condition.

Low

Low

N/A

N/A

Med

Low

No- Not
Sig Haz

No- Not
Sig Haz

Not a significant hazard because Elements of
this plan are designed to ensure compliance
with the SFCR:

The master cartonis also notin direct
contact with the product and therefore
there is minimal risk of product
contamination

Controlled by Element 2.3 (SFCR 52)

Not a significant hazard because Elements of
this plan are designed to ensure compliance
with the SFCR:

The master cartonis also notin direct contact
with the product and therefore there is
minimal risk of product contamination

Controlled by Element 1.2 (SFCR47) & Element
4.1 (SFCR53)
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Company Name:

Step 11 store master boxes in freezer hold

- Identify Significant Hazards

\ Hazard Analysis Worksheet

With What Control Measures Can Be Applied For The Potential Hazards? cﬂ:f::‘ﬂ“y::g" é‘rk:\:‘,’(‘:;f‘o‘:f Cu"f:r‘:‘eir":‘(’ig" o "EF:;‘Z ::f‘;"y“a‘ Justify Your Decision
This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)
Biological
Process Step- Storing/Holding (food)- Frozen (RDHI): Process Step- Storing/Holding (food)- Frozen Low Low Med No- Not Not a significant hazard because Elements of
(RDHI): Sig Haz this plan are designed to ensure compliance
with the SFCR:
Contamination: Contamination: Contamination:
1) Pathogen contamination due to contact with raw 1) Isolate processed food from not processed 1) Controlled by Element 5.2 (SFCR 59-62)-all
product (e.g., Listeria monocytogenes) the product is packaged with no chance of
contamination
2) Pathogen contamination due to improper handling 2) Ensure employees handle follow hygiene 2) Controlled by Element 3.1 (SFCR 76-81)
by employees practices
3) Pathogen contamination due to dripping condensate | 3)Ensure facility is and equipment is clean, 3) Controlled by Elements 2.1 (SFCR50) & 4.1
orairborne pathogens (e.g., Listeria monocytogenes) sanitaryand maintained (SFCR53)
4) Pathogen contamination due to inadequate cleaning [ 4)Ensure equipmentis clean and sanitary 4) Controlled by Element 2.1 (SFCR 50)
ofequipment
5) Pathogen contamination due to improper cleaningof | |5) Ensure equipment is clean and sanitary 5) Controlled by Elements 2.1 (SFCR50) & 4.1
filters, condensers, fans, inappropriate use offilters (SFCR53)
Pathogen Growth: Pathogen Growth: Pathogen Growth:
1) Pathogen growth due to inadequate cooling (time / 1) Ensure that freezer requirements are met 1) Controlled by Element 6.1 (SFCR 65, 72)
temperature abuse, improper air flow, duration of
cooling, stacking procedures) (e.g., Clostridium
perfringens)
Chemical
Process Step- Storing/Holding (food)- Frozen (RDHI) Process Step- Storing/Holding (food)- Frozen Low N/A Med No- Not Not a significant hazard because Elements of this
(RDHI) Sig Haz plan are designed to ensure compliance with the
SFCR:
Contamination: Contamination: Contamination:
1) Contamination from cooling medium (e.g. coolant 1) Ensure Equipment is properly maintained 1) Contamination from cooling medium (e.g.
leak) coolant leak)-Controlled by Element 4.1 (SFCR53)
2) Contamination by non-food chemicals (e.g., 2) Ensure chemicals are selected, used and &
cleaners and sanitizers) stored in a manner that minimizes the risk of 2) Contamination by non-food chemicals (e.g.,
contamination cleaners and sanitizers)- Controlled by Element
2.3 (SFCR52)
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Company Name:

Step 11 store master boxes in freezer hold

Process Step- Storing/Holding (food)- Frozen (RDHI)
Contamination:

1) Contamination from hazardous extraneous material
(e.g., metal parts from equipment)

No- Not
Sig Haz

Not a significant hazard because Elements of
this plan are designed to ensure compliance
with the SFCR:

1) Controlled by Element 4.1 (SFCR 53)

Process Step- Storing/Holding (food)- Frozen Low N/A Low
(RDHI)

Contamination:

1) Enure the equipment and facility are

properly maintained
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Company Name:

Step 12 transport to processor

tify Significant Hazards

Identify Potential Biological, Chemical And Physical Hazards Associated With

What Control Measures Can Be Applied For The Potential Hazards?

Likelihood Of
Contamination

Likelihood Of
Growth (Low,

Severity If
Contamination or

Are Any Potential
Food Safety

Justify Your Decision

This Product And Process (low, medium, Medium High) Growth (Low, Hazards Significant
high) Medium, High) At This Step?
(1=Yes/2=No)

Biological
Processing Step-Conveying- From Processing Step- Conveying-To or From Low Low Med No- Not Not a significant hazard because Elements of this
Establishment/Shipping (RDHI): Establishment/Shipping (RDHI): Sig Haz plan are designed to ensure compliance with the

SFCR:

Contamination: Contamination: Contamination:
1) Pathogen contamination due to damaged cartons / 1) Handle productina manner that minimizes 1) Controlled by Element 6.1 (SFCR 73)
containers (e.g., from fork lift accidents, improper the risk of damage
stacking procedure)
2) Contamination by pathogens due to inadequate 2) Ensure the conveyance is clean, sanitary, 2) Controlled by Element 6.1 (SFCR 72)
sanitation /maintenance / condition of shipping appropriately constructed and properly
container (trailer / truck) mantained
Growth: Growth: Growth:
1) Pathogen growth due to inadequate control of 1) Ensure that they conveyance has 1) Controlled by Element 6.1 (SFCR 65)
temperature and relative humidity in the conveyance appropriate temperature control
duringtransport
2) Pathogen growth due to time /temperature abuse or ||2) Handle and move productina manner that 2) Controlled by Element 6.1 (SFCR 73)
product accumulationin the shippingarea prior to limits the risk of temperature abuse.
transportation

Chemical
Processing Step- Conveying-From Low N/A Med No- Not Not a significant hazard because Elements of
Establishment/Shipping (RDHI): Sig Haz this plan are designed to ensure compliance

with the SFCR:
Contamination from conveyances carrying Ensure the no inappropriate chemicals that Controlled by element 6.1 (SFCR 73)
incompatible products or materials (e.g., non-food could contaminate the product are present
chemicals, raw food, live animals)
Physical
Processing Step- Conveying- From Processing Step-Conveying-To or From Low N/A Low No- Not Not a significant hazard because Elements of
Establishment/Shipping (RDHI): Sig Haz this plan are designed to ensure compliance

Establishment/Shipping (RDHI):

Contamination from hazardous extraneous material

Ensure that there are no physical hazards
on the conveyance that could potentially
contaminate the product

with the SFCR:
Controlled by element 6.1 (SFCR 73)
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