
HACCP Plan
Template
Use our HACCP plan template as a starting 
point to customize yours to fit your business.



The HACCP (Hazard Analysis and Critical Control Points) Plan Template is designed to assist
food industry professionals in developing a comprehensive strategy for food safety
management.

This structured approach helps in identifying, evaluating, and controlling food safety hazards
within production processes.

A well-prepared HACCP plan is essential for ensuring product safety and compliance with
regulatory standards, ultimately protecting consumers and enhancing product quality.

HACCP Plan Template
Date Created: __________________
Created By: __________________
Location: __________________
HACCP Team Members: __________________
Review Date: __________________

1. Product Description
● Product Name: __________________
● Description of Product: __________________
● Intended Use and Consumers: __________________
● Distribution and Shelf Life: __________________
● Packaging: __________________
● Storage and Transportation Conditions: __________________

2. Ingredients and Materials
● List of Ingredients: __________________
● List of Materials (e.g., packaging): __________________
● Source and Specifications: __________________

3. Process Flow Diagram
● Detailed Process Flow Diagram: Attached / Included
● Verification Date of Flow Diagram: __________________

4. Hazard Analysis
● Biological, Chemical, and Physical Hazards Identified: __________________
● Measures for Hazard Control: __________________

5. Identification of Critical Control Points (CCPs)
● CCP Decision Tree Analysis Results: __________________
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● List of CCPs: __________________

6. Establish Critical Limits for Each CCP
● CCP 1: __________________
● Critical Limits (e.g., temperature, time, pH): __________________
● CCP 2: __________________
● Critical Limits: __________________

7. Monitoring Procedures for Each CCP
● CCP 1: __________________
● Monitoring Procedures and Frequency: __________________
● CCP 2: __________________
● Monitoring Procedures and Frequency: __________________

8. Corrective Actions
● CCP 1: __________________
● Actions for Deviation from Critical Limits: __________________
● CCP 2: __________________
● Actions for Deviation: __________________

9. Verification Procedures
● Verification Activities (e.g., audits, testing): __________________
● Schedule for Verification: __________________

10. Record-Keeping and Documentation
● Types of Records: __________________
● Record-Keeping Procedures: __________________

11. Training and Communication
● Training Programs for Staff: __________________
● Communication Channels and Procedures: __________________

Additional Comments

Signatures
HACCP Plan Coordinator’s Signature: __________________ Date: __________________
Approval Signature (Management): __________________ Date: __________________
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Implementing this HACCP Plan is a proactive approach to food safety, ensuring that all potential
hazards are identified and controlled throughout the production process.

Regular review and updating of the plan are essential to adapt to changes in production
processes or regulations.

By adhering to this plan, food industry professionals can achieve high standards of food safety,
maintain consumer trust, and comply with legal and regulatory requirements.

Choose Connecteam, the #1 Choice for Healthy & Safety
Managers
Streamline your business’s daily operations and unleash unparalleled efficiency with
Connecteam!

Take charge with our Forms and Checklists feature, effortlessly running your daily tasks and
delivering the highest standards. But that's just the beginning!

Easily create perfect employee schedules with our Employee Scheduler, enabling seamless
staff organization and maximizing productivity. Keep a tight grip on employee work times using
our Time Clock feature, making precise payroll a breeze and freeing you from mundane
administrative tasks.

Stay ahead of the game with Connecteam’s built-in employee Chat, fostering real-time
collaboration and empowering your team to deliver extraordinary results.

And don't forget, continuous growth and skill development are at your fingertips with
Connecteam's comprehensive Training & Onboarding features.

Get started with Connecteam for free today and unlock the true potential of your business!
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