NATIONAL COMPLIANCE TRAINING
Process Flow Diagram Template
Map every step of your process in order, from delivery to service

The flow diagram is the backbone of your HACCP study. List every step your product passes through in order, then confirm the diagram on site by walking the process across different shifts. Number each step so it can be referenced in your hazard analysis.
Steps people often forget
Waiting times and delays between steps, where food sits at room temperature.
Reworking, where product goes back to an earlier step to be used again.
Cooling and hot holding, which are steps in their own right.
Packing, labelling and dispatch or service at the very end.
Product being mapped
	Product name
	Prepared by
	Date
	Confirmed on site (date)

	
	
	
	


Process steps
	Step number
	Process step
	Inputs or additions
	Notes (time, temperature, delays)

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



Confirm the completed diagram against what actually happens on the floor. If a step is missing from the diagram, its hazards will be missing from your analysis.




