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HACCP-manage.net: Hazard Analysis

For
Each

Hazard

Is control at this
step necessary
for safety?

Is the step specifically designed
to eliminate or reduce the likely 
occurrance of a hazard to an
acceptable level?

Could contamination with
identified hazards be greater
than acceptable levels, or
could it increase later to
unacceptable levels?

Will a later step eliminate or
reduce the likely occurrence
of the hazard to an
acceptable level?
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Do preventative
measures exist?
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