Fish, Smoked (Hot or Cold)

Flow Diagram

In developing an effective HACCP plan, a solid foundation is needed based on preliminary steps:

HACCP team assembly

Description, food and distirubtion

Identify intended use and consumers of food
Develop flow diagram

Verify flow diagram

During the preliminary steps of developing a HACCP plan, the flow diagram is an important

tool. (Note: The flow diagram serves as a useful guide. A flow diagram is not mandated by the seafood
HACCP regulation.) The flow diagram can provide a clear, simple description of the steps involved in the
processing of your fishery product and its associated ingredients as they "flow" from receipt to
distribution. If you use a flow diagram, it should:

e cover all of the steps in the process which your firm performs.
e include receiving and storage steps for each of the ingredients, including non-fishery ingredients

e be verified on-site for accuracy.
The generic flow diagrams (created by Otwell, 1998) below are two examples which might be used during

the preliminary steps of developing a HACCP plan relating to the control of smoked fish. It is provided for
illustrative purposes only.

The Seafood HACCP Alliance generic HACCP plan for Salmon, Vacuum Packed Hot Smoked includes
an example of a flow diagram coupled with a process description (narrative).



http://seafood.ucdavis.edu/haccp/plans/salmonvac.htm

SMOKED FISH PROCESSING

(flow diagram)
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Example 1.



Example 2.

SMOKED FISH PROCESSING
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