pH controlled:
e Acid Food
e Acidified & Pickled Food

e Fermented Food

APPLY FOOD COD

“CANNED” FOOD HACCP DECISION TREE

(Foods Packaged for Sale at Room Temperature)

Food found at

Acid
Acidified

o Preservatives/Additives

Fermented
ETN A=

d Acidified Food

FOLLOW
LIMITED FOOD

o Fermented Food
- Acid Food

g A, Controlled
- LACF

LACF Foods
NOT PERMITTED

NOT
SPECIALIZED
PROCESSES

NO HACCP
REQUIRED

ESTABLISHMENT
GUIDELINES
NO HACCP
REQUIRED

LACF Foods
NOT PERMITTED

Limited Food Processor

Ay controlled:
e Jams/lJellies/Preserves
e Syrups

Other Controlled:
e Low-Acid (LACF)
e Preservatives/Food Additives

APPLY CFRs

WHOLESALE

Acidified
Food

NO HACCP
REQUIRED

SPECIALIZED
PROCESSES

PROCESS
WITH FDA

REQUIRED

Fermented Aw Controlled
Food Food

NO HACCP REQUIRED
(Except JUICE)

(FSMA PREVENTATIVE RULES
WILL REQUIRE A ‘FOOD SAFETY
PLAN WHEN THEY TAKE EFFECT)




