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Start HACCP
Implementation

Step 1:
Description
and Process Flow Diagram

Product

Step 2:
Identification
and Risk Analysis RPN

Hazard

Yes’

N

Step 3: ldentify CCPs
using a Decision Tree

Process End

Output: Final List of CCPs

Figure 1: Steps in implementing the HACCP system in the present study
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Table 1: Description of Krono Pich products

3 g G

Key . . . s e
. . .. Consumption Packaging Shelf Life and Distribution
Item Ingredients Characsterlstlc Method Type Storage and Sales
Good taste, At the fast-
Pizza dough,  crispiness of = Ready-to-eat To be food
Types of Pizza pizza cheese, pizza, cheese for the Pizza box consumed on restaurant,
main toppings elasticity, customers the same day takeaway,
proper baking delivery
At the fast-
Types of Fried Chlcken, Crlsplness, Ready-to-eat Special box To be food
. special flour, flakiness, for the consumed on restaurant,
Chicken . . . and paper bag
frying oil  proper cooking  customers the same day takeaway,
delivery
At the fast-
ve E?efz?ties Goor((i) tiite’ Ready-to-cat Plastic To be food
Types of Steak & ’ prop for the containers, consumed on restaurant,
mushroom cooking,
customers paper bag the same day takeaway,
sauce freshness :
delivery
. . At the fast-
Macaronl, Good taste, Ready-to-eat Plagtlc To be food
milk, cream, containers,
Types of pasta freshness of for the . consumed on restaurant,
mushrooms, ingredients customers heat-resistant the same da takeawa
chicken or beef & up to 120°C Y away,
delivery
Baguette At the fast-
Types of  bread, lettuce, Ready-to-cat Sandwich To be food
. . Freshness for the consumed on restaurant,
Sandwiches  tomato, main paper, box
. customers the same day takeaway,
fillings .
delivery

5SSkl jsb a s rie 4 5 B adsl sl e il o )

. Jﬁ.; Gy JKM) Lsls OLES 535

A5 e S Ll el ol o 5 w810 b

1- Flow Diagram
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Dough Raw Material
Preparation

Transfer to Preparation
Station

N

Kneading & Inspection

Pixza Sauce Preparation

Shredding & Blending
Pizza Cheese

Sauce Flavor Test

A

/

Transfer to Cold Stocage

/

B

Transfer to Refrigeration

-

Transfer to Pizza Station

Refrigeration

i

Crust Stretching &
Monitaring

Loading Into Oven

Quality inspection

Figure 2: Pizza process flow chart
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Transfer of Chicken

Cold Storage

Raw Material Storage

in Cold Storage

Washing and Inspection

Marinating the Chicken

Food Detivery to Customer

Figure 3: Breading process flow chart
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Raw Material Inventory
in Cold Storage

Delay

Raw Material Preparation

Transfer to Cooking
Pan/Grill

Delay

Steak Cooking Process

Plating

Quality Control &
Packaging

Delivery to Customer

Figure 4: Steak process flow chart
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Transfer of Materials
to Cold Storage

Raw Material Storage
in Cold Storage

Delay

Raw Material Preparation

Transfer to Cooking Pan

Delay

Preparation & Cooking
of Food

Packaging & Quality
Control

Delivery to Customer

Figure 5: Pasta process flow chart
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Hot Dog Sausages &
Raw Materials Inventory

Raw Material Preparation

Transfer to Refrigeration

Delay

Bread Slicing &
Ingredient Assembly

Hot Dog Frying/Cooking

Packaging

Delivery to Customer

Figure 6: Sandwich process flow chart
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4- Occurrence

5 -Detection
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1- Hazard Analysis
2 -Risk Priority Number

3 -Severity
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Table 2: Identified hazards and associated risk scores
FMEA hazards (0) S D RPN

Food contamination with Hepatitis A virus due to improper handwashing

practices by staff 2 > 4 40

Contamination in bread and vegetables caused by mold growth and expired 3 4 ) 24

shelf life
Contamination in raw meat due to the presence of parasites 2 5 4 40
Contamination in vegetables caused by residual pesticide chemicals 2 5 4 40
Contamination in vegetables due to the presence of heavy metals 2 5 4 40
Contamination in meat caused by antibiotic residues 2 5 4 40

Contamination in semi-processed materials due to small metallic fragments

from kitchen equipment 2 4 4 32

Contamination in semi-processed materials due to broken glass pieces from ) 4 4 32

containers
Contamination in ready-to-eat food caused by fragments of packaging materials 2 4 3 24
Contamination in ready-to-eat food due to the presence of hair 2 4 3 24
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Assessment of a Raw
Material
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Figure 7: Three-question decision tree for raw materials [2]
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Table 3: List of Critical Control Points (CCPs) identified in the production process

ID Critical Control Point (CCP) Hazard type
1 Contamination of preparation materials due to improper cleaning and Chemical /
washing practices Biological
) Contamination of raw and semi-processed materials caused by inadequate ~ Chemical /
washing of utensils Biological
o . . . Chemical /
3 Contamination of raw or semi-processed materials due to lack of washing . .
Biological
4 Contamination in meat caused by antibiotic residues Chemical
Contamination in semi-processed materials due to small metallic .
5 . . Physical
fragments from kitchen equipment
6 Contamination in semi-processed mate.rlals due to broken glass pieces Physical
from containers
7 Contamination in ready-to-eat food gaused by fragments of packaging Physical
materials
8 Contamination in ready-to-eat food due to the presence of hair Physical
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This study aimed to identify and analyze critical control points (CCPs)
in the production process of a fast-food restaurant in order to improve
food safety management. This research was conducted with the need
for a preventive and systematic approach to prevent potential
biological, chemical, and physical hazards in a high-volume food
service environment. The methodology was a descriptive-analytical
case study conducted at the fast-food restaurant "Krono Pich Yazd".
The Hazard Analysis and Critical Control Points (HACCP)
framework was applied, which included direct observation, drawing
a process flow diagram, risk analysis, and using a decision tree to
determine CCPs. Risk Priority Number (RPN) scoring was used to
prioritize the identified hazards. The analysis identified eight critical
control points in the production chain. Key CCPs included proper
washing and sanitizing of raw materials and containers,
contamination from metal parts of equipment or broken glass,
presence of antibiotic residues in meat, and final inspection of ready-
to-eat food for physical contaminants such as hair or packaging
materials. This study concludes that the systematic application of
HACCP principles is essential for identifying and controlling critical
points in fast food production. The findings provide a practical
framework for similar establishments to improve their food safety
protocols, increase consumer confidence, and prevent health risks.
Future research should focus on quantitatively assessing the
effectiveness of HACCP implementation in different fast-food
models.
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