REC HAC 14 PROCESS FLOW — RICE COOK
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Refer to HACO4 Ingredients Intake HACCP Process Flow:

Process Step

Waste

Packaging

“CCP.

Waste

Refer to Assembly HACCP

Process Flow

2. Raw material
ingredients added
to vessel

.

7. Heat

8. Water feed into
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1. Portable Mains
Water Infeed

3. 20 micron filter

4. 5 micron filter

vessal

A4

9. Heat water and
ingredient

y

10. Raw material
ingredients added
to vessel

11. Rice Cook:
Min 73°C for 2 mins

CCP 1

12. Rice Cool

13. Frozen Ingredients

14. Tumble

15. Rice Cool
<7°C within 4 hours
fromstart of cooling
CCP 2

16. Decant

A4

17. Storage or
transfer to line

5.0V Ticaunient

6. Mesh Filter

f\J\’J O\/\m/\gew reuiesd .
HACLE leamn aemesed on:

U/oz/z,ozr

Eiyg 'S Cookz > oz
Qv W A\ Cco = // 7

&ybg,\/(ﬁ./’("abt\/l_ .
COMMY ¢ [ols Ay s A2

'.AJ/” !/r, 4;’" | { | | ‘ Z
TAACS Sl L




