5 SAFE
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VAC PACKING

HAZARD ANALYSIS RECORD

® Cross-
contamination

e Separate and
designated Vac
Pack machines for
both raw and ready

to eat foods
¢ Chemical

contamination

¢ Clean and sanitise
each machine
before and after
each use

e Equipment is clean
and in good working

order before use
¢ Wash hands before

and after use

* Frozen food labelled
with 3-6 months shelf
life

¢ Always follow
manufacturer’s
instructions when
in use
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