
 
HACCP Decision Tree for Critical Control Points (CCP’s) 

 
Critical Control Point: means a point or procedure in a specific food system where loss of control 
may result in an unacceptable health risk. 
Critical Limit: the maximum or minimum value to which a physical, biological, or chemical 
parameter must be controlled at a critical control point to minimize the risk that the identified 
food safety hazard may occur. 

 
 
 

 
 

 
  
 
 
 
 
 
 
  
 
 
 
 
  
 
 
 
 
 
 
 
  

Do control measure(s) exist for the identified hazard? 

Modify step, process or product 

Is control at this step necessary for safety? 

STOP – this is not a CCP* 

Does this step eliminate or reduce the likely occurrence of a hazard to an acceptable level? 

Could contamination with the identified hazard(s) occur in excess of 
acceptable level(s) or could it increase to an unacceptable level(s)? 

STOP – This is not a CCP* 

Will a subsequent step eliminate the identified hazard(s) or reduce its likely 
occurrence to an acceptable level? 

STOP – This is not a CCP* 
CRITICAL CONTROL POINT 

*Proceed to the next step in the process 
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