Source control method
This diagram outlines the controls
at each stage of the food chain
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conditions
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LTTC beef burgers.
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Burgers purchased
from approved
supplier or supplier
that can demonstrate
equivalent controls.
+

Product specification
and delivery
arrangements agreed
with supplier.
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Validation that
method of cooking
resultsin 4 log
reduction of bacteria.
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Food safety
management system
based on HACCP
principles that takes
into account burgers
will be LTTC.
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Consumer message
at point of sale.




