UNDERSTAND THE POTENTIAL HAZARD
We started with the pre-activities: description of the product, the supply chain, and the flow chart of the production system. Now, the next step is to define the hazard analysis, which involves several stages. To assess potential hazards, your group can utilize various tools and approaches. Start by consulting relevant guidelines, such as the General Guidelines for Implementation of HACCP in a Poultry Processing Plant, as well as materials on food hygiene and applied microbiology. Additionally, refer to documents like How to Determine Whether Foods Require Time/Temperature Control for Safety (TCS) for further guidance.

1) BRAIN STORMING: 
a. Check for the sources of primary and secondary contamination. Make some hypothesis.
b. Check for hazards in raw materials or possible hazards during processing 
c. Start with a list of possible hazards, the most probable one! Physical, chemical and biological hazards  
d. Consider also other hazards and challenges: ethical (e.g. welfare, slavery, sustainability); food fraud; wastes; one-health issues as antimicrobial resistance; climate change) 
e. Check specific information about processing: e.g. temperature of treatments; use of marinade or brine; pH; sterilization; steps of refrigeration; packaging

2) UNDERSTAND THE POTENTIAL HAZARD:
a. You can consult literature 
b. You can consult the guide-lines 
c. You can consult regulations
d. You can check the most frequent report of RASFF (https://webgate.ec.europa.eu/rasff-window/screen/search)
e. Use microbial response viewer (http://mrviewer.info/) to define the growth/nongrowth boundary 
f. Are there strategies to control these hazards? (inside your production system or as preventive measure?)
Remember that you will learn more about control measures during your upcoming food hygiene and applied microbiology classes.
[bookmark: _GoBack]This is therefore a dynamic activity that you will need to revisit as you go along.
