
 
 
 

 

  

Hull Digested & Lime  
Sanitised Cake HACCP plan 

 
Hull WWTW,  

Hedon Road, Hull  HU12 8EY 
TA 063 279 

 
EPR number: n/a 

 

13/05/19 

 



13/05/19 

 



Yorkshire Water | Hull Digested and Lime Sanitised Cake HACCP Plan | 13/05/19 3 

 

Contents 

1 Process Utilised to Treat Sludge 4 
2  Site Plan and Process Schematic 5 
3  Critical Control Points (CCP’s) and Critical Limits (CL’s) 6 
4 Process Sampling Points (PSP’s) 7 
Additional sampling may be undertaken to monitor individual process stages, however the HACCP Plan includes 
only those sample points required for on-going verification of the plan. 8 
5  Location of monitoring records 8 
6  Corrective Action Plan 9 
7 Process Validation Procedure 11 
8 Amendments log 13 
9 Appendix A – HACCP validation and   verification results 14 
10. Appendix B – Communication to Product and Process team - CCP breach procedure 18 
 
  



Yorkshire Water | Hull Digested and Lime Sanitised Cake HACCP Plan | 13/05/19 4 

 

1 Process Utilised to Treat Sludge 

 

Description 
of process 

 
 

Sludge 
Treatment 
capacity 

For up to 20,000  tds / yr capacity 

5% totals solids sewage sludge 

Approximately volume: 400,000m3/yr  

Feed 
sludge 

Indigenous sludge accounts for 60% of throughput – produced from 
activated sludge plant.  

Imported sludge – accounts for the remaining 40% from 
Beverley/Scarborough, other smaller works. 

Total quantity:  approx. 10,000 tds/yr  

Process 
flow 

Thickened sludge is pumped to gravity belt thickeners - sludge is 
thickened to 5% dry solids 

Thickened sludge is stored in a pre-digestion storage tank.  

Sludge is treated via 4 mesophillic anaerobic digesters  

Digested sludge then passes into the top of storage tanks for 
degassing for a minimum of 54 hours before being drawn from the 
bottom of the tank forward for dewatering.   

 
(There are 2  liquid digested storage tanks of 3600m3 capacity each.   
These normally run at between 30 and 90 % full.   
Never less than 30% so that settled rags are not stirred up.   
Centrifuges always match digester throughput (give or take a little) 
The storage tanks fill at the top and draw from the bottom - "first in first out" basis. 
 
Based on the above CCL breached sludge will take minimum of 2.25 days to come through. 
 
Average digester throughput @ 40 m3 per hour x 24 hours = 960m3 per 24 hour period. 
3600 x 2 =7200 m3 total storage tank capacity 
7200 x 70% = 5040 m3 useable tank capacity (working volume). 
Worst case scenario - 30 % full 2160 m3 divided by 960 per day = 2.25 days minimum to come 
through to centrifuge.) 

 

Sludge is dewatered using one/two mobile centrifuges to produce cake 
at  22 – 25% dry solids. 

During this phase, lime is added. 

Under normal conditions, sludge cake is stored for up to two days in 
the old pellet storage building.  

pH is monitored by hand held pH monitor to ensure a minimum cake 
pH each morning at start up by contractor operator.   

pH meter is calibrated in buffer solution weekly. 
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2  Site Plan and Process Schematic 
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Process schematic diagram 

 

3  Critical Control Points (CCP’s) and 

Critical Limits (CL’s) 

Critical Control Points (CCPs) are treatment stages which are key for the control of the hazards identified 
and where actions can be taken to modify the treatment performance to achieve the necessary quality.   

The CCPs for this process have been identified together with the relevant process parameters and their 
critical limits, the Critical Control Limits (CLs). The CL’s have been validated to achieve the necessary 
treatment, are shown in the table below. Validation of the effectiveness of these is included in Appendix 
A.  

 

This is based on the process delivering a Conventionally Treated material. 

 

 

 

 

 

 

 



Yorkshire Water | Hull Digested and Lime Sanitised Cake HACCP Plan | 13/05/19 7 

 

 

 

Details of CCPs and CLs 

 

Critical 
Control Point 

(CCP) No. 

CCP location 
in process 

chain 

Control factor (e.g. 
temp, time) 

Critical Limit 
Number 

 

Critical Limit (CL) 

CCP1 
Anaerobic 
digester 

Hydraulic Retention 
Time (HTR) 

CL 1a 
Minimum of 12.7 days  

 

Temperature CL1b 
Min 29.8 oC  (OK up to 38 
oC) 

CCP2 
Lime dosing 
pre centrifuge 

Sludge cake pH 
minimum of 9.0 

CL2 Minimum cake pH 9.0 

 

4

 

Pr

oc

es

s Sampling Points (PSP’s) 

Following validation of the CL’s, regular testing will be undertaken to confirm that the final product meets 
the MAC limit of 105 colony forming  E.coli/g dry solids for Conventionally Treated sludge. 

 

 

  

Sample 
Point No. 

Sample location 

SP 1 
Thickened sludge from the digester feed pipeline.  

The sample tap is located within the pump building upstream of sludge feed 
pumps to the digesters. 

SP 2  Limed dosed sludge cake from the centrifuge discharge. 
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Confirmation of treatment effectiveness will be based on triplicate analysis of a composite sample (10 
individual samples combined), from each sampling location. The sampling locations are described in 
Table 6.  

Each sample will be analysed in compliance with the YWS Routine Sludge Sampling Policy and the 
annual Sludge Sampling Plan. 

Sampling apparatuses will be cleaned before sampling.  

Samples will be refrigerated for transport to ALS analysis lab. 

Sampling will be undertaken monthly for first 6 months and if all parameters are met then quarterly 
thereafter. 

Additional sampling may be undertaken to monitor individual process stages, however the HACCP Plan 
includes only those sample points required for on-going verification of the plan. 

5  Location of monitoring records 

All necessary documents and records from the HACCP scheme will be retained for retrieval as required. 
The HACCP plan will be maintained as part of the site Environmental Management Plan. It will be 
audited on a regular basis, in line with the EMS procedures. 

Monitoring records will be maintained on site for all activities needed to meet the HACCP requirements. 
Records will be maintained as a hard copy and, where appropriate, in digital format; all records will be 
kept on or accessible from the site. 

Digester temperature and retention time data is displayed on SCADA unit.  Records are saved in 
SCADA, data recorded and transferred to data storage for 5 years. 

All sample results are stored on Sample Manager for a minimum of 20 years. 

Other CCP results stored are as follows.  All these results are reviewed weekly by the Recycling Team, 
with an additional, daily, immediate response escalation procedure if breached. 

 

 

 

 

Critical Control Limit How and where are CCLs monitored Method of daily record 
collection, display and 
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6  Corrective Action Plan 

Proactive and reactive corrective actions have been drawn up for each CCP in order to detect 
and correct, at an early stage, any potential failures of a CL and, if necessary, to remove non-
compliant sludge for further treatment or diversion to an alternative outlet.  

 

Site operatives are alerted to breaches via formatting and pop up boxes on Sludge Triggers 
spreadsheet, with a summary displayed in their office. 

 

Limit failure Parameter 

Details of 
proactive 

measures to 
detect CL 

breach 

Alarm response  Corrective action (e.g. 
quarantine period). 

CL 1a Digester 
temperature 

Digester 
temperature 

Operator check on 
process operation 

Process parameters changed to 
correct control temperature. 

(CL) No. saving 

CL 1a HRT monitored by sludge feed rate into 
digester. Feed rate is calculated by 
SCADA based on run time for two fixed 
rate sludge pumps, operating as duty, 
standby.   

Data displayed on SCADA 
unit.  Transferred daily to 
Sludge Triggers 
spreadsheet, which is 
conditionally formatted to 
alert if CL’s are breached.  
Data is input in the morning 
for previous day. Record 
saved in SCADA data record 
and transferred to data 
storage for 5 years  

CL 1b  Temperature of Sludge is measured in 
the mixing, heating and recirculation 
pipeline, upstream of heating. 

The monitor is a single thermometer 
located within sludge pipeline 

Data displayed on SCADA 
unit.  Transferred daily to 
Sludge Triggers 
spreadsheet, which is 
conditionally formatted to 
alert if CL’s are breached.  
Data is input in the morning 
for previous day. Record 
saved in SCADA data record 
and transferred to data 
storage for 5 years 

CL 2  Cake pH is analysed by centrifuge 
operator and recorded in site diary daily.  
These results are transferred to Hull 
Trigger sheet. 

Any breaches in pH are notified to the 
Recycling Optimiser immediately (week 
days – weekends have separate 
escalation procedure). 

Cake pH results also stored 
by MRC on Hull DTR spread 
sheet, then input into Sludge 
Triggers spreadsheet daily. 
Sheets stored for a minimum 
of three years .  Conditionally 
formatted to highlight 
breaches and procedure 
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displayed on 
SCADA unit.  
High/low level 
temp alarm at a 
low of 29.8 oC 
and above 37.11 

oC 

If individual digester 
temperatures  fall to 
below 29.8 oC or above 
37.11 oC; 

Operator immediately 
contacts Recycling 
Team to allow 
quarantine of material.  
Then investigates 
problem, investigates 
solution and reports 
back to  Recycling 
Team. 

Mobile centrifuge 
operative to be told not 
to load export wagons 
until contacted by 
Recycling team. 
 

While this breach 
would be for the 
previous day, as 
described in the 
Process Flow section 
1, the sludge will not 
yet have been 
dewatered.   

If below temperature, sludge 
cake batch will be quarantined 
from notification of CCP until 
the day after CCP is back in 
limits.  Sample analysis of 
quarantined batch then required 
to demonstrate compliance with 
conventional treatment 
parameters.   This could be 
done on site at Hull in the shed 
if space allows or exported to 
Bridlington pad for quarantine,   
or stored on farm headlands for 
quarantine until analysis 
showed compliance with SUIA.  
Breach of CL1a has shown to 
have only a minor effect on 
pathogen levels therefore 
headland quarantine is 
considered suitable. 

Follow “Quarantine Material 
Procedure. 

If above temperature, no 
negative impact likely, therefore 
trend is monitored and 
investigated accordingly  

CL 1b 
Digester 
retention 
time 

Daily checks on 
digester retention 
time by the site 
operator with 
results entered 
into the site diary. 

Where the 7 day rolling 
average HRT is below 
the CL of 12.7 days, 
site operator 
immediately contacts 
Recycling Team to 
allow quarantine of 
material.  Then 
investigates problem, 
investigates solution 
and reports back to 
Recycling Team. 
 

Mobile centrifuge 
operative to be told not 
to load export wagons 
until contacted by 
Recycling team. 

 

While this breach 
would be for the 
previous day, as 
described in the 
Process Flow section 
1, the sludge will not 
yet have been 
dewatered.   
 

Sludge cake batch will be 
quarantined from notification of 
CCP until the day after CCP is 
back in limits.  Sample analysis 
of quarantined batch then 
required to demonstrate 
compliance with conventional 
treatment parameters.  This 
could be done on site at Hull in 
the shed if space allows or 
exported to Bridlington pad for 
quarantine, or on field 
headlands in quarantine.  
Breach of CCL1b has shown to 
have only a minor effect on 
pathogen levels therefore 
headland quarantine is 
considered suitable. 

Follow “Quarantine Material 
Procedure’. 

CL 2 Sludge 
cake pH 

Operative takes 
limed cake pH 
readings at start 
of each daily start 
up period or 
checks once per 

Centrifuge / lime dosing 
kit operator 
investigates problem, 
investigates solution 
and reports to 
Recycling Team. 

Sludge cake remains in storage 
building or exported to 
Bridlington pad. Non-compliant 
cake will not be released to 
agriculture until pathogen 
testing demonstrates 
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day if running 
continuously 
using calibrated 
pH probe.  If pH 
on the probe is 
below 9.0  the 
cake is  
quarantined in 
site building.  
Lime dosing to 
be adjusted to 
achieve min. 

The cake pH for that 
day is reported to 
Control Room where 
YW ops record on the 
Hull Trigger Sheet 

compliance with the MAC limit 
of 105 E.coli. 
 

CL 2 Lime kit 
failure  

If liming kit fails or has 
to be bypassed, but the 
centrifuge still needs to 
run for throughput 
reasons, the affected 
cake is quarantined in 
the barn, and the 
Recycling team is 
notified, as well as 
RCS.  First cake 
following a shut down 
is started at a higher 
setting than usuals and 
then the pH is tweaked 
downwards from there 
until just above the 
CCL, this ensures no 
cake is under pH at first 
production. 

Sludge cake remains in storage 
building or exported to 
Bridlington pad. Non-compliant 
cake will not be released to 
agriculture until pathogen 
testing demonstrates 
compliance with the MAC limit 
of 105 E.coli. 

 
 

 
 

 
 

Main 
centrifuge 
failure 

In the event of 
the main 
Centrifuge failing 
and liquid 
digested sludge 
stock levels 
dictate that 
sludge must be 
removed from 
site then the 
liming operation 
would be 
bypassed. 

In these circumstances 
the recycling team will 
be informed 
immediately by Hull 
control room operations 
staff. Recycling team 
contacts; 
Graeme Strickland 

07790 615352 
Kelly Neild 

07790 615139 
Daniel Tilford 
07790 617973 

Matt Ashford 
07790 61797 

If sludge must be exported then 
this is carried out via the cake 
export silo filled from the 
original 4 fixed centrifuges.  
This resulting non-compliant 
sludge will be transported to 
either Bridlington STF or 
Naburn STF where corrective 
action will be taken such as 
windrowing on pad for a period 
of time until pathogen counts 
are at or below a compliant 
level 

Failure of 
upstream 
process 

If digestion 
does not 
occur 

CCP report 
liaison with site 
operational staff 

N/A  

 

7 Process Validation Procedure 

The following process validation procedure was drawn up to ensure the sludge treatment centre 
operates effectively. 
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Critical control points (CCP’s) 

1. Critical control points (CCP’s) were identified as CCP1 and CCP2. 
2. CCP1 refers to the anaerobic digester and was split into two elements, the hydraulic retention 

time and the digester temperature.  CCL1a was the minimum hydraulic retention time limit within 
the digester and CCL1b was the digestion temperature range established over the test period. 

3. This information was gathered via the YW SCADA system which records and monitors this data.   
4. CCP2 -  Liquid digested sludge was dosed with calcium oxide (Bio lime)  prior to dewatering in 

order to elevate the pH and consequently reduce pathogen numbers. 
5. The Sludge cake pH was raised through a range of pH values to evaluate the exact effect on 

pathogen numbers. This was achieved by the addition of lime into the liquid digested sludge by 
means of a small 4 cube mixing vessel.  In this vessel the sludge is mixed with the lime using a 
paddle mixer.  The lime dosed liquid is then passed to the centrifuge.  The same effect can be 
achieved by use of premixed liquid lime solution injected into the centrifuge feed line. 

6. The lime dosed digested cake was sampled and analysed at each pH for pathogen numbers. 
7. The pathogen analysis data was compared to the process start data (raw sludge) in order to 

identify at what pH the 2 log reduction in E.coli numbers and maximum admissible concentration 
could be safely and consistently relied upon. 

 

 

 

Sampling procedure 

1. Raw sludge before entering the digestion treatment process.  Pathogen analysis was undertaken 
on samples of raw liquid sludge from the sludge holding tanks.  From this analysis the effective 
“start point” in terms of E.coli numbers was established with the intention of comparing this to the 
final cake product E.coli levels in order to demonstrate a 2 log reduction across the process.  The 
raw liquid sludge was sampled by compiling a composite sample of 5 sampling events taken over 
a 10 minute period.  This composite sample was analysed in triplicate. 
 

2. Lime dosed digested cake was sampled from each days production for each pH level using 5 grab 
samples compiled into a composite.  This sample was analysed in triplicate. 
 

3. Once taken, samples were kept in the dark and in the site fridge at between 1-8oC. These were 
then picked up by the ALS lab courier and were analysed within 24 hours. 

 

 

Analytical calculation of results data 

1. The analytical results for all sampling events were collated into a spreadsheet.  A log of each 
result was calculated.  The geo-mean of the log was calculated.  The raw untreated log was 
compared against the treated log at each week until a point could be identified where consistently 
the log reduction was equal to or more than 2 (to give conventionally treated status).  For 
conventionally treated status, a  maximum allowable concentration of 100,000 E.coli / dry gram 
must be achieved or bettered. 
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Methodology for setting CCP’s 

The results for all samples were collated.  The log reductions were calculated and analysed in order to 
identify a minimum pH level at which the MAC and 2 log reduction compared to raw data was achieved.  
This was termed Critical Control point 2  (CCP2). 

Appendix A shows the digester temperatures and retention times that prevailed over the period of the 
initial sampling program.  These ranges of temperatures and retention times were used to set the CCP 1.  
A further 6 month validation period was used to further analyse CCPs in order to add confidence to 
results. During this additional 6 months lime  treated cake that was of a pH that satisfied the CCP2 were 
sampled each month to test if the log reduction and MAC were still being satisfied.  

Summary 

Pathogen analysis of the anaerobically digested lime dosed cake shows compliance with required 
parameters for Conventionally Treated sludge when pH is raised to 9.0 or above. Calcium Oxide 
powder lime addition to the digested liquid is used to facilitate this pH increase.  The time taken for the 
lime dosed liquid sludge to pass through the centrifuge and discharge auger appears to be sufficient to 
reliably bring about the raised pH and consequent pathogen kill.  Mesophyllic anaerobic digestion 
minimum temperature during the HACCP trial period was 32.5 oC and the minimum retention time was 
12.7 days. Therefore these temperatures and retention time were used to set the CCP limits.  The 
digesters during the HACCP trial period were experiencing poor heating levels hence the relatively low 
levels.  Monthly samples were taken for the 6 months following the HACCP analysis to verify that the 
CCP’s set were reliable.  The results are included in Appendix A and show a consistently high log 
reduction well above the conventional treatment minimum of 2. 

 

8 Amendments log 

Issue 
number 

Purpose Author Change details Authorised by Date Review 
date 

1 Draft Rachael 
Bills 

 K Philipson 2016  

2 Final R Bills Updated to new & consistent 
format. 

K Neild 27/09/16 31/1/24 

3  M.Ashford Update for new HACCP 11 
Weeks 

K.Neild 13/03/17  

4  M.Ashford Update to Corrective action plan 
wrt failure of upstream process 

K.Neild 03/07/17  

5 Final K Neild Update to Corrective Action plan 
wrt time lag between notification 
of CCP breach and receiving 
sludge cake 

K Neild 09/08/17 31/1/24 

6 Final K Neild Addition of Appendix B – Product 
and Process breach procedure. 

 11/8/17 31/1/24 
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7 Final K Neild Addition to Correction Action plan 
wrt lime kit failure 

 09/01/18 31/1/24 

7 Final G Strickland New validation results and CCL G Strickland 13/05/19 31/1/24 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

9 Appendix A – HACCP validation and   

verification results 
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HACCP validation - analysis in triplicate, to demonstrate conventionally treated status. 
min pH 9.00 pH 

Site 
name Hull lime sanitised cake min HRT 12.7 days 

 
min dig temp 29.8 deg C 

Log reduction data 
  Raw material Final material 

Sample 
date 

Sample ID 
no. 

E. coli 
(cfu/gds) 

E. coli 
log10 

(cfu/gds) 
Sample 

date 
Sample ID 

no. 
E. coli 

(cfu/gds) 

E. coli 
log10 

(cfu/gds) 
03/04/2019 2817514 -16 12396694 7.09 03/04/19 2817517 -19 3486 3.54 

    12345679 7.09     3733 3.57 
    10183299 7.01     3436 3.54 

09/04/2019 2819818-20 14711730 7.17 09/04/2019 2819821-23 30303 4.48 
    13725490 7.14     29694 4.47 
    16135458 7.21     33333 4.52 

11/04/2019 
2820933 - 

35 6666667 6.82 11/04/19 2820936 - 38 492 2.69 
    8351893 6.92     451 2.65 
    1393443 6.14     694 2.84 

24/04/2019 
2827454 - 

56 9027778 6.96 24/04/19 2827457-59 3636 3.56 
    8834783 6.95     3493 3.54 
    9217391 6.96     3739 3.57 

29/04/2019 2829789-91 3488844 6.54 29/04/2019 2829792-94 2445 3.39 
    3732252 6.57     2489 3.40 
    3534303 6.55     2565 3.41 

02/05/2019 2831973 -75 9440000 6.97 02/05/19 2831976-78 2000 3.30 
    9440000 6.97     2000 3.30 
    9440000 6.97     2000 3.30 
                
  Mean 9003650 6.95   Mean 7222 3.86 
                
                

            
Log 

reduction 3.10 
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Hull digester temperatures and retention time during HACCP sampling period 
 
 

Date Digester HRT    Digester temperatures   
Cake 
pH 

                        
03/04/2019 24.3 26.2 20.5 21.3   31.20 30.50 35.30 32.40   9.29 
04/04/2019 23.9 26.5 19.2 20.3   31.10 30.40 35.20 32.30   9.32 
05/04/2019 23.2 25.6 18.9 19.9   30.90 30.40 35.20 33.60   9.11 
06/04/2019 22.2 24.5 18.6 19.7   30.80 30.30 35.30 33.70   9.32 
07/04/2019 21.7 23.8 18.6 19.4   30.80 30.20 35.20 33.50   9.41 
08/04/2019 21.0 22.9 18.4 19.4   30.80 30.10 35.20 33.50   9.29 
09/04/2019 20.8 22.6 18.5 19.2   30.80 30.00 35.30 33.60   9.09 
10/04/2019 20.8 22.6 19.0 19.4   30.80 30.00 35.50 33.50   9.12 
11/04/2019 21.7 21.5 19.6 19.9   30.70 29.90 35.20 33.50   9.27 
12/04/2019 21.6 20.9 20.8 20.6   30.70 29.90 35.20 33.40   9.51 
13/04/2019 21.5 20.9 21.0 21.0   30.60 29.90 35.30 34.90   9.00 
14/04/2019 21.8 21.2 21.2 21.1   30.60 29.80 35.30 34.90   9.14 
15/04/2019 22.0 21.4 21.4 21.2   30.50 29.80 35.20 33.10   9.24 
16/04/2019 22.4 21.8 21.7 21.4   30.60 29.80 35.40 33.10   9.19 
17/04/2019 22.5 21.9 21.8 21.7   30.60 29.80 35.50 33.30   9.21 
18/04/2019 24.4 23.7 19.9 21.8   30.70 29.80 35.30 33.40   9.16 
19/04/2019 25.6 25.7 18.2 20.9   30.00 29.90 35.30 34.40   9.09 
20/04/2019 27.9 28.0 16.5 19.8   30.00 29.90 35.20 34.70   nr 
21/04/2019 30.9 31.0 15.3 18.7   31.00 30.00 35.10 35.10   nr 
22/04/2019 32.7 33.4 14.4 17.8   31.10 30.10 35.20 35.10   9.13 
23/04/2019 32.5 34.6 13.7 17.0   31.20 30.40 35.20 35.20   9.53 
24/04/2019 32.7 36.0 13.1 16.0   31.30 30.50 35.30 35.30   9.57 
25/04/2019 33.3 38.3 12.7 15.3   31.30 30.50 35.30 35.10   9.29 
26/04/2019 29.9 35.2 14.2 14.7   31.50 30.50 35.90 35.80   9.27 
27/04/2019 27.5 32.0 16.3 16.2   31.70 30.70 36.00 36.00   9.32 
28/04/2019 24.0 27.4 18.7 18.0   31.70 30.80 36.20 36.20   9.24 
29/04/2019 21.3 24.0 22.0 20.0   31.80 30.90 36.20 36.20   9.29 
30/04/2019 21.3 24.0 22.0 22.6   31.70 30.80 36.10 36.20   9.23 
01/05/2019 19.9 21.6 29.6 25.0   32.10 31.20 36.70 36.80   9.34 
02/05/2019 19.6 20.8 38.1 29.7   32.40 31.40 36.90 37.11   9.32 

 
Min HRT 12.7 days 

 
min 29.8 Deg C 9.00 

                  Max 37.11 Deg C  
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6 month 
verification 
period results Raw log Post Digested and lime sanitised at pH 9.0 log red 
  

 
  E coli in ds (no/g) Log   

  
 

  results under URN 2C99999     
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      

   
mean log  
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10. Appendix B – Communication to Product 

and Process team - CCP breach procedure 

Hull sludge HACCP summary 

Minimum digester temperature – No single digester less than 29.8 deg C 

- No single digester more than 37.11 deg C 

 

Digester retention time – No single digester less than 12.7 days retention 

Minimum cake pH – 9.00 

 

 

Escalation Procedure 

 

The Sludge Triggers spreadsheet is set up to show pop up alarms for all but retention time – this needs checking 
manually each input session. 

 

If any of the above HACCP Critical Control limits are failed please stop exports of cake immediately and contact 
the Recycling Team on the following numbers ; 

Graeme Strickland 07790 615352 

Kelly Neild 07790 615139 

Daniel Tilford 07790 617973 

Matthew Ashford 07790 617970 

Robinson Contract Services (RCS) 01964 541882 



 

  
@yorkshirewater 

 facebook.com/yorkshirewater 

 yorkshirewater.com 

 


