
Closed
Open

WIP

Ingredients 

Packaging

Waste

1. Purchasing                                 

Goods purchased against 

written specification from 

approved suppliers

2. Goods In                                 

Delivery and booked  into 

warehouses following Goods 

Checks

    2c Cleaning 

Chemical Storage 

area   

    2a. Potable Water                 

No temperature 

controls    

2b. Chilled Storage             

<5°C unless product 

specific temperature

2d. Ambient Storage                     

No temperature controls but 

dry conditions

2e. Packaging Storage 

No temperature controls 

but dry conditions

2f. ABV Store 

2g. Liquid 

Nitrogen Storage 

Area 

2h. Compressed 

Air

Air compressor 

filtered to ISO 

8573 standard 

0.1 micron

2aa. Potable water 

system including 

storage tank

3. Debox

Hygiene Junction

2ab.  Cold water Slurry 

(RO water ingredients)

4. Decant/Weigh/Meter 

Ingredients

D1. Add Brew 

Ingredients 

to Brewing Tank

D4 Add Ingredients 

Gum/ Slurry Mix

D2. Brewing

Check TDS

D5. Heat to Temperature 

with Mixing

D3. Filtration 

D3a. Chilling into 

Arlington/Tote
D6. Cool with Mixing

D7. Add Ingredients

to Mixing Tank with agitation, 

with or without Hi speed 

mixing

5. Check pH

QCP

7. Transfer to Holding Tank or 

Arlington and label
9a. Depal

8. CCP 2 Filter 

 to < 0.4mm

9. Can Inversion and Infeed 

Keep covered and Checked

18. Date Coding 

Thermochromic Ink Printing 

10. Can Filling

11. Liquid Nitrogen Deposit

12 Can Lid Placement

 Lids Kept Covered

13. CCP 3 Seaming            

to Specified Tolerance

14. Can Inversion

15. Can Shower

16. Can Weighing

To Average Weight Legislation

RED TAG
19. Loading of Retort Baskets 

and label

20. CCP 4 Retort Cook        

Validated Proccess

GREEN TAG
21. Retort Cool

 to < 45°C Mixed Temperature

30. Retained 

Samples

22. Unloading of Retort 

Baskets 

23. Dry Can

24. Sleeve Applicator

25. Shrink Tunnel

26. Drying

27. Casing & Palletisation Waste

28. Ambient Storage

29. Despatch

Form C - Flow Diagram C2 Sterilisation - Drinks Brewing and Canning Sterilised

HACCP Template CRL Foods HACCP

Facility where HACCP Plan applies CRL Foods, Unit 7  North Gosforth Industrial Estate, Christon Road, Newcastle upon Tyne. NE3 1XD 

Current HACCP Plan number and date : Ready to Drink Canned Products - 03/01/23

CCP2

CCP3

Filter papers

Arlington Bag

CCP4
Water

Water

Water Softener




