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Table 1A: Information that you should consider for potential ingredient or other food-related biological hazards for Bakery Items

Storage
Conditions

Example Products

S. aureus

Category Subcategory

Bacillus cereus
Clostridium botulinum
C. perfringens
Brucella spp.
Campylobacter spp.
Pathogenic E. coli
Salmonella spp.

L monocytogenes
Shigella spp.
Giardia lamblia
Trichinella spiralis

Buttermilk biscuits,
o Cinnamon rolls,
Unbaked Bakery Bread, Biscuits, o R
) . Croissants, Pizza Crust,
Items - Ready-To- i Rolls, Cookie Dough, | Refrigerated - e
. L Chocolate Chip Cookie
Bake (RTB) Pizza/Pie Crust
Dough, Puff Pastry,
Phyllo
Buttermilk biscuits,
Cinnamon rolls
Inbaked ake read - . X K ! ~
Unbaked Bakery Croissants, Pizza Crust,
Items - Ready-To- y 5, C Frozen - s~ .
Chocolate Chip Cookie
Bake (RTB)
Dough, Puff Pastry,
|
Artisan breads, Bagels,
Biscuits, Rolls, Croissant,
Pizza Crust

Unbaked Bakery
Items - Ready-To- 2 d, Biscuits,
Bake (RTB) Rolls, Pizza/Pie Crust
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Table 2A: Information that you should consider for potential ingredient or other food-related chemical hazards for Bakery ltems
x

Category Subcategory Storage Conditions Example Products

Undeclared allergens
Drug residues
Heavy metals

Industrial chemicals

Mycotoxins/Natural toxins
Pesticides

wn
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EE
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o
m
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A Buttermilk biscuits, Cinnamon
Unbaked Bakery Bread, Biscuits, Rolls,

ltems - Ready-To- ; Cookie Dough, Pizza/Pie Refrigerated
Bake (RTB)

rolls, Croissants, Pizza Crust,
Chocolate Chip Cookie Dough,
Puff Pastry, Phyllo

Cinnamon
rolls, Cre nts, Pizza Crust,
Chocolate Chip Cookie Dough,

Unbaked Bakery ead, Biscuits, Rolls,
ltems - Ready-To- b | Cookie Dough, Pizza/Pie Frozen
Bake (RTB) Crust

Unbaked Bakery | !
ltems - Ready-To- 2i Refrigerated
Bake (RTB)

Artisan breads, Bagels, Biscuits,
Rolls, Croissant, Pizza Crust
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Table 3A: Information that you should consider for potential process-related biological, chemical, and physical hazards for Bakery Items

£l

Category

Unbaked Bakery
Items - Ready-To-
Bake (RTB)

Unbaked Bakery
Items - Ready-To-
Bake (RTB)

Unbaked Bakery
Items - Ready-To-
Bake (RTB)

Storage

Subcategory Conditions

Bread, Biscuits, Rolls,
Cookie Dough,
Pizza/Pie Crust

Refrigerated

Bread, Biscuits, Rolls,
Cookie Dough,
Pizza/Pie Crust

Frozen

Bread, Biscuits, Rolls,
Cookie Dough,
Pizza/Pie Crust

Refrigerated

Bacterial pathogen survival of a lethal

treatment

- Incorrect label
- cross-contact

formation due to lack of
timaftamnaratura ecantral
packaging
Recontamination with environmental
pathogens
Recontamination due to lack ot
container integrity

Bacterial growth and/or toxin
formation due to poor formulation

formation due to reduced oxygen

Undeclared allergens
Undeclared allergens

Chemical hazards due to mis-
formulation (e.g. sulfites, yellow #5)

Glass (when product packed in glass)

Example Products

Buttermilk biscuits,
Cinnamon rolls,
Croissants, Pizza Crust,
Chocolate Chip Cookie
Dough, Puff Pastry, Phyllo

Buttermilk biscuits,
Cinnamon rolls,
Croissants, Pizza Crust,
Chocolate Chip Cookie
Dough, Puff Pastry,

Artisan breads, Bagels,
Biscuits, Rolls, Croissant,
Pizza Crust
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