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Issue Date: 11/04/2024
Supersedes: N/A (new)

*All raw materials are stored in the
Warehouse and Bar Room.

*All Pack Materials are stored in the
Warehouse.

Heat applied to aid (Optional)
not to exceed 115 °F

Heat applied to aid (Optional)

Target 105 °F - 110 °F;

not to exceed 115 °F.
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*No rework, no returns

CCP=Critical Control Point



PRODUCT(S): Chocolate wedges, bars, truffles.
PLAN NAME: Crown Chocolate Packaging
ADDRESS: 1239 S Swaner Road Salt Lake City UT 84104

FLOW DIAGRAM

Raw materials
are received and
inspected.

Same procedure
applies for
Organic
Products.

Allergens and Organic
product are separated
and labeled.

Raw materials and ingredients
are place on hold QA until
required COA is review. Raw
materials and ingredients are
stored in the warehouse.

Raw materials or
ingredients that contain
Know Allergen hazards
(tree nuts, peanuts, milk)
are separated and tag.

Raw materials and ingredients
are release by Q.A after
purchase order and COA are
review.

The tempered

Chocolate is placed into
a melting until that melts
the raw chocolate at
120°F

The hot chocolate is
pumped or bucketed to the
tempering Unit for
Tempering (product

Chocolate is
pumped or

bucketed to the
molding Plant and

Moving belt takes
molded chocolate
through a metal
detector

Molding plant cooling
tunnel belt releases
molded chocolate into a
moving belt.

The chocolate is
cooled to 40 °F via
cooling tunnel

Packed into FDA

After the molded chocolate

successfully pass through the

metal detector

approved packaging,
weighed and labeled.




PRODUCT(S): Chocolate wedges, bars, truffles.
PLAN NAME: Crown Chocolate Packaging
ADDRESS: 1239 S Swaner Road Salt Lake City UT 84104

Finish productis checked against a set of
customer specification like shape, color
flavor, appearance, weight, and findings
recorded into the Q.A line check

2V

<

Random finish product samples
are pick from the production line
and is tag and sent to the lab for
analysis for Micros, moisture and
yeast and mold. (When

necessary).

Finish productis put on a Q.A hold
until satisfactory results are
received from the lab. (When

Storage of product in the
warehouse prior to final packaging.

Finished product is shipped on
refrigerated truck.

Finish products are packaged,
labeled, palletized, and stagged for

shipping.




Bhu Chocolate Chips
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HACCP Details Kitchen Details
RM-Coco-Butter-Organic Melt at 130° F
Grind the nibs in VCM grinder on setting 1
RM-Dominican Cacao Nibs for 20 seconds, then grind on setting 2 for
30 seconds.
Kitchen/Production Temperature <65°F

Version number 3.0 Updated 6/29/22
Flow Chart Fit Bars/Keto Bars/Bites
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