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8. Forming
(Rotary, Wirecut)

(Release Agent Applied)

7. Dough Storage

6. Mixing / Blending
Ingredients

5. Weighing / Measuring
Ingredients

(Major, Minor)

4. Sifting
(Major, Minor)

2. Ingredient Storage
(Dry Bulk, Liquid,

Ambient)

1. Ingredient Receiving
(Dry Bulk, Liquid, Ambient,

Refrigerated)
Optional

9. Toppings
(Candy, Granola, Filling,

Sugar, Cinnamon)

Optional

15. Product Recycling /
Recoup

Process Step

17. Packaging Receiving

18. Packaging Storage

Preventive
Control

Critical Control
Point (CCP)

3. Ingredient
Storage

(Refrigerated)

25. Water
(Input)

10. Baking
(Kill Step)

12. Conveyance/Cooling
(Ambient, Refrigerated)

11. Product Forming
(Cutting, Rolling, Icing)

Optional

16. Metal
Detection

19. Product Packaging
(IW, Bulk, Trays, Recoup,

Cartons, Bags)

13. Product Finishing
(Grinding, Sifting)

Optional

14. Product Blending
(Oil Coating, Blend

Crunch)

Optional

20. Label
Verification
(Allergen &

Specification)

23. Product Storage -
Frozen

24. Product Shipping -
Frozen

21. Product Storage -
Ambient

22. Product Shipping
(Ambient, Refrigerated)

26. Waste
(Output)

Inputs & Outputs

Optional

Optional

Optional

 
 

 Product or material not meeting quality standards, preventive controls and/or other production issues may exit the 
process to food waste or to the non-conformance hold area per policy P-245 Control of Non-Conforming Product or 
Materials. 
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