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PROCESS FLOW AND HAZARD IDENTIFICATION FOR HACCP PRODUCTION (BRYN PICA) 

  

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Storage in RWBT (x1) 

(761m3) 

 

 

Overfill causing spillage 

Accumulation of contaminants 

Odour 

Monitoring SP 

Digestion (x2) 2022m3 each Chemical contamination stops process 

Delivery of Materials 

Wrong Material delivered – 

unable to treat e.g. Cat 1 ABP 

Physical Contamination – 

waste  

Chemical contamination 

Unlabelled consignment 

 Odour 

Leak causing site 

contamination 

Monitoring SP 

Bird, vermin, insect access 

Bypass of treatment 

Accumulation of contaminants 

CCP2. Pasteurisation (x1) 

107m3 

 

First Stage Maceration (x2) 

Insufficient screening contaminant remains 

Bypass of treatment 

Temporary Storage 

Reception hall bay and 

sump 

Insufficient treatment – not met standards (minimum of 

700 for 1 hour). 

Bypass of screening 

Spreading 
Odour 

Odour 

Unacceptable visual appearance 

Final Storage (x1)  

3272m3 

Leachate – microbial 

contamination 

Odour 

Shredding (x2) 

Leachate 

Recontamination of pathogens 

Contamination 

still in product 

CCP3. Screening (x2) 

 Waste contains sharps 

Monitoring SP 

PAS 110 FINAL SP  

Particles exist larger than 12mm AH limit 
Bird, vermin, insect access 

Overfill causing spillage 

Incomplete digestion resulting in odour in 

product 

Liquid Waste 

GRIT TANK 

Operative contamination e.g. 

jewellery 

CCP1. Maceration (x2) 

More than 0.22 kg/t of physical contaminants remains which 

exceeds 2mm particle size 

KEY 

   Digestate return line 

   Direction of process flow 

Monitoring SP 

Overfill causing spillage 

Product not macerated effectively 

Overfill causing spillage 

Dosing of TEA & ferric 


