
MILLGATE BAKERY ·  HACCP-001-R

CCP monitoring log: CCP 2 Cooling

One sheet per calendar month per critical control point. The operator records every check as it is made and signs it. The food safety lead reviews and signs the sheet weekly.

CRITICAL LIMIT Product passes from 50 degrees Celsius to 20 degrees Celsius within 4 hours of leaving the oven, on open racking with unobstructed air movement, and is packed the same working day. Product is not left

uncovered in the cooling area overnight.

SITE TARGET Time from oven to ambient: 3 hours

IF THE LIMIT IS NOT MET If the cooling time is exceeded, hold the affected batch and refer it to the food safety lead. Product left in the critical range longer than six hours is rejected. Record the deviation, the affected batch, the

disposition and the authorising person. Investigate rack loading, air movement and cooling area temperature before the next batch.

DATE BATCH OR PRODUCT TIME OUT OF OVEN

TIME AT 20 °C OR

BELOW ELAPSED (H) (MAX 4) WITHIN LIMIT? Y/N ACTION TAKEN IF N BY
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DATE BATCH OR PRODUCT TIME OUT OF OVEN

TIME AT 20 °C OR

BELOW ELAPSED (H) (MAX 4) WITHIN LIMIT? Y/N ACTION TAKEN IF N BY

REVIEWED BY POSITION DATE SIGNATURE
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