
HACCP Plan Summary for Critical Control Points (CCPs) 
 
 

Monitoring Critical 
Control 
Point 
(CCP) 

Hazard 
Description 

Critical 
Limits for 
each 
Control 
Measure 

What How Frequency Who 
Corrective 
Action 

Verification 
Activities 

Record 
Keeping 
Procedures 

(example) 
CCP1 

Misc. 
bacteria 41ºF or less Tofu Thermometer Daily Line 

Supervisor 

Identify & 
eliminate 
cause of 
deviation. 
Discord. 

Refrigeration 
log will be 
reviewed 
every week 
to ensure 
compliance. 

Refrigeration 
log 

          

          

          

          

          

          

 


