
2A.Storage
(B,C,P)

3.Filler Loading (BCP)

5..UV Light
(B)

6..Carbon Filters
(B)

7. 0.5 Micron Filtering
(B)

8.RO Filration
(B,C,P)

9. UV Sweep & Buffer Tank
(B)

2C. Storage
(B,C,P,A)

19.Blending/Mixing/Weighing/pH 
(<4.6)

(B,C,P,A,N) [CCP-7]

22.Inline Magnet
(P,A) [OPRP-1)

23. In-Line Filter
(B,C,P,A) [CCP-1]

24. Sterilization 
(B,C,A,N) 

[OPRP-2 & CCP-2]

25. Aseptic Storage
(B,C,A,N)

[OPRP-3 & CCP-3]

10. Screen Filtering
(B,C,P,A) 10. Screen Filtering

(B,C,P,A)
2F. Storage

(B,C,P,A)

11.Bulk Storage
(B,C,P,A)

12. Refrigerated Storage Silo
(B,C,P,A)

13. Staging
(B,C,P,A)

1A. Receiving
(B,C,P,A)

1B. Receiving
(B,C,P) 1C. Receiving

(B,C,P,A)

1D. Receiving
(B,C,P)

1E. Receiving
(B,C,P,A)

1F. Receiving
(B,C,P,A)

Packaging Materials Water Dry Ingredients Maple/Birch Water Bulk Milk
Flavours, Concentrated Broth, 

Nut products

1G. Receiving
(B,C,P,A)

2G. Cold Storage
(B,C,P,A)

Concentrates/Bases

SUPPLY CHAIN

Compressed Air
(B,C,P)

All Air Blowing devices

    B BIOLOGICAL

 C CHEMICAL

P PHYSICAL

 A ALLERGEN

N Nutritional hazard

         REGULAR PROCESS

      WHEN APPLICABLE 

FOR NESTLE 
PRODUCTS

MAPLE SAP & 
BIRCH WATER

SOLID WASTE

LIQUID WASTE

High Fructose Corn Syrup

4.Packaging Sterilization 
(B)

26. In-line Filter
(B,C,A,P)

(System 8 & AHT 8)

20. Homogenization
(B,C,A,N)

21B. Cold Storage
(B,C)

41. Liquid waste pH neutralization
(B)

14. Thawing
(B,C,P,A)

14. Storing and Handling 
Imported Meat for the 
purpose of Inspection 

(B,C) 

13. Staging
(B,C,P,A)

1H. Receiving
(B,C,P,A)

10. Screen Filtering
 (B,C,P,A)

15. UV Treatment
(B)

2H. Storage
(B,C,P)

Chemicals

1J. Receiving
(C)

2J. Storage
(C)16. Kitting

(B,C,A,P)

17. Hydration
(B,C,P)

18. Heat Treatment
(B,C,P)

[OPRP-6]]

30. Coding
(B,C)

31.Cap Application
(B,C,P)

33. Secondary Packaging
(B,C,P)

34. Palletizing
(B,P)

35. Warehouse (Kipling)
(B,C,A,P)

36. Shipping
(B,C,P)

38. Distribution
(B,C,P)

37. Warehouse (Rexdale)
(B,C,A,P)

27. Aseptic Filing 
(B,C,A,) 

[CCP-4 & OPRP-4]

28. Aseptic Packaging
(B,C,A,N) 

[CCP-5 & OPRP-5]

29. Air Blower 
(B,C,A,N) 

40. Product Returns
(B,C,P)

44. Disposal
(B)

43. Solid Waste Generated from steps 
19,31,33,34,35,37

(B)

32. Cap Detector
(B)

42 .Sewer
(B)

25A. Steam (SIP)
(B,C,P)

28A. Nitrogen supply, filter (B)
& Nitrogen Flushing (C,P)

4A.H2O2 

From Step 2C
(BC)

4B. Sterile Air
(B,C)

4A.H2O2 

From step 2C
(BC)

21A. Glycol
(B,C,P)

21. Chilling System

39. Rework/Recycling
(B,C,P)

Bulk Sucrose/Oil

1I. Receiving
(B,C,P,A)

10. Screen Filtering
 (B,C,P,A)

15.Heat Exchanger
(B,C)

11. Bulk Storage
(B,C,P,A)

24A.Steam
(B,C,P)

To Step 19 To Step 19 To Step 19

To Step 41

From Step 2A

To Step 19

To Step 19

To Step 19
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HACCP Coordinator
Date:

Sr. Quality Manager
Date:

Director of Quality and process improvement
Date:

Director operations
Date:
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36. Shipping
(B,C,P)

38. Distribution
(B,C,P)

31A. Cap Dumper
(P)

Caps from 2A
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