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1 Establishment Information and the food supply chain (max 700 words)
Briefly describe the company in few lines, where is located and a short description of food supply chain.

2 Product details (max 700 words)
Provide the product name, list of ingredients, recipe/instructions, and a description of the production process. Include any additional scientific documentation required by regulatory authorities and legislation, specifically addressing food safety concerns. You may use a table to report data while including all relevant information. Ensure compliance with microbiological standards (European Union regulations) and chemical standards (European Union regulations).
Please follow next instruction (2.1-2.3). 

2.1 Product Name and Description: 
(insert quality details and other important descriptors as how physical/chemical characteristics, Storage condition, use-by date or best before; labelling information, ethical issues possibility of certification or mode of use); 

2.2 Ingredients List: 
Nutritional value
Properties/claims (es. rich in fiber)

2.3 Intended use and consumer
Please check one or more of the following to indicate how the product will be used. check some examples:

· Ready-to-eat; served in the food establishment to consumers.
· Ready-to-eat; distributed to satellite location; served at satellite location to consumers.
· Ready-to-eat; packaged and sold in the food establishment for home use.
· Ready-to-eat; packaged and sold wholesale to another food establishment for retail sale.
· Raw; served in the food establishment to consumers.
· Raw; distributed to satellite location; served at satellite location to consumers.
· Raw; packaged and sold in the food establishment for home use.
· Raw; packaged and sold wholesale to another food establishment for retail sale.
· Other:
· 
Please specify additional information about the consumer and the use of this product especially the Potential for abuse.
Thinks about Vulnerable groups of population

2.4 Shelf life (max 500 words)
For each storage method included in this format, indicate the maximum time products will be stored. Some specific traits as pH or aw if important for the shelf life; how to prepare ecc…is it self stable or not? Please define the most important issues for food microbiology, the nature of the spoilage of this product.


3 Process Description (max 700 words): 
Describe the most important aspects of the production process and the underlying principles. For examples, your process is sterilization, the principles of sterilization is containers subjected to 121 °C for 20 minutes. Also check out where you can monitor and manage certain parameters (such as temperature, water activity , pH, etc.)

3.1  Food flow diagram 
Provide a flow diagram for processed food in your processes. Identify the steps from receipt to service.

4 Hazard analysis (max 2000 words)
[bookmark: _GoBack]Please provide a brief description of the identified hazards, supported by relevant literature and any pertinent considerations. Focus on the most probable hazard related to this product. Determine whether, at specific steps in the production process, there is potential for growth, survival, or recontamination of microorganisms, or the production of toxins or metabolites, chemical contamination, food allergens and physical hazards. Base your evaluation on hazard and risk assessment using a risk matrix (remember the concept of “significant hazard”, and outline the control measures. 

5. Determination of CCPs and CP (max 2000 words)
By using the decision three select your critical control point (CCP), OPRP or your control point (CP). Define the specific steps where you can include them in the flow chart. Please comprise the hazard analysis worksheet table, including possible corrective actions. Include considerations about critical limits, relevant legislation, and other important factors.

6. Microbiological hazards,  Predictive Microbiology (max 2000)
To resolve the case problem related to your product (e.g., Clostridium botulinum, Listeria recall, E. coli STEC infection, or Salmonella non-conformities), you could explore the application of predictive microbiology software. Identify any suitable tools that can be applied to your product or process. Can you simulate critical process steps, such as temperature control, at different stages? Additionally, consider whether there is existing literature or experimental data that can support your assumptions. For instance, are there similar models applied to analogous matrices, along with relevant experiments and challenges, that can be compared to your final product or process?

7. Considerations on Hazards, Trade/Consumer Issues (max 1000 words)
This section highlights the key challenges, threats, and emerging issues related to the production system and product, focusing on their impact on the food supply chain. It examines the interconnections between the production system and consumers, including ethical considerations, and addresses the technological advancements shaping the industry. Additionally, it explores the economic implications and the challenges encountered throughout the process, emphasizing the broader impact on trade and consumer behavior (e.g. application of non-thermal technologies, authentication issues and traceability).
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