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	Potential Food Safety Hazard (Biological, Chemical including allergens, or Physical) + risk value (RV)

	Is Potentially Hazard Reasonably Likely to Occur?

	Method to Prevent, 
Eliminate or Reduce Hazard

	
e.g. Raw materials receiving








	B – Vegetative pathogens (RV: 6)
C – Toxins from temperature abuse (RV: 6)
D- foreign matter (RV: 4)
	Yes
No

	- None
- Supplier guarantee program and incoming ingredient GHP
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