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Hazard Analysis Critical Control Point Plan 
 
Critical Control Points 
 
A hazard analysis of the Corn Syrup process was conducted. Considering all of the process steps and conditions, no Critical 
Control Point (CCP) was identified.   

All process steps involve conditions that would eliminate them as being critical with respect to producing food that is safe 
for human consumption. These steps are monitored and controlled by following Good Manufacturing Practices and Internal 
Plant Standards. 

A simplified process flow diagram showing the major processing steps appears on the following page. 

 

Hazard Analysis Critical Control Point Plan 
 
The HACCP Team analyzed the processing and loading of Sorbitol Solution. This product is processed and handled under 
conditions that remove natural impurities and possible contaminants. As such, Sorbitol Solution represents low biological, 
chemical or physical risks to cause a food to be unsafe for human consumption. 
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