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Flow sheet verify on field: Apr 2018 

TEAM HACCP LEADER signature:  

1. Receiving of  gluten free    
Raw Materials (RM) 

 
Visual and organoleptic  

check of Raw 
Materials/ No physical 

contamination/ parasite 
absence  

Production reject ( budello) 
    

Packaging 

materials     

Humidity- 
temperature 
monitoring 

7.a Entrance  of 
potable water 

 

REJECTION OF RM -NC 
NC    

BIG BAGS- BAGS of RM 
rejections  

    

16.  FP shipping      

Discart of arches and ends of 
dried pasta 

    

5.a. Entrance of 
pure steam 

 

4. MIXING of flours 

5. Sieving  

3. RM collecting and  
loading into hopper 

7 Measuring of Mix in 
Mixing machine 

 8. Making the mixture  

6. Cooking  (15-20’ – 80-90 °C) 

10. Hanging on canes (long cut type) 

11. Drying process  
60°< T< 75 ° per 3,5 h (short cut) -7,5 h (long cut) 

 

12. Pull out pasta from canes 

and cut (long cut type)  

9. Filter and Trafilatura Making the shape of pasta)  (CCP1) 90-120 Ba 

Rejections of packaging 
material 

    

Weight check  

Mixure 
reject 

 

13. First packaging - 
Metal Detector check – 

CCP2 

 

Laboratory 
analysis  / 

procedure of 
product release 

Not in compliance FP     

15.  Sample for 
analysis – Storage of 

packed FP     

 

14.  Packaging in secondary case     

1B. Receiving of 
pagkaging 

materials  

1C. Receiving 

Emusifier E471  

6B .Supply and 

measuring emulsifier   

2. Storage of RM in 
gluten free receiving 
room (Ambient T) 

Packaging 
materials     


