
Date: 12/30/2019 FSM-2.4.3

Author: CLB Revision: C

Approved: CLB Page : 1 of 1

HACCP Flow Diagram

Process/Product Type or 
Name: 

Popcorn & Extruded Snack 
Foods

Receiving Packaging
Receiving Dry Ingredients

Storing Packaging: 
Factory & Warehouse

Storing Ingredients: Factory & Warehouse

Filling/Mixing Dry/Wet Ingredient 
Hoppers

Dispensing Dry Seasonings

Popping /Extruding Popcorn & Puffs

Sifting Popcorn/ Drying Puffs

Dispensing Wet Seasonings

Transferring/Conveying Pre-
Pack Finished Product/WIP

Scaling Finished Product

Bagging Finished Product 
(primary product contact)

Packaging Add:
Master Casing Finished Product

Finished Goods
Storage: Factory Shipping

Foreign Object 
Detection: Metal 
Detection CCP#1

Occurs Hourly when 
in production
5mm Ferrous

5mm Non-Ferrous

Transfer  Dry/Refrigerated Ingredients

Transfer  Packaging
WIP:  Dry Ingredients 

WIP:  Packaging

Finished Goods 

Finished Goods 
Storage: Warehouse

WIP:  Staging Popped 
Popcorn

WIP:  Cooking Kettle 
Corn/Slurry/Ghee

WIP:  Measuring   
Wet /Dry Ingredients

WIP:  Cooling Kettle 
Corn /Ghee

WIP:  Storing
Kettle Corn / Ghee 

(shelf stable)

PRP: Receiving/Shipping Procedures

PRP: Allergen Control

PRP: Personnel Processing Practices

PRP: Control of Physical Contaminants

Product 
Rework 

(same run only)

Receiving Municipal Water

Ingredient Segregation

Water, Steam, Compressed Air

Nitrogen Add

Receiving Refrigerated Ingredients

Storing Ingredients: Refrigerated

Transferring Popcorn/Puffs

Packaging Add:
Labeling Master Cases


