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MPU HAZARD-ANALYSIS WORKSHEET 

Firm Name: Kentucky State University Mobile 

Processing Unit  
KSU Research Farm 

Frankfort, KY 40601 

502-597-7501 
 

Prepared by: Angela Caporelli    3/17/15 

Product Description: Fish: Fillet, steaks, fiddlers, 

bullets  

Species: PADDLEFISH, CATFISH, HYBRID STRIPED 

BASS, LARGEMOUTH BASS, TILAPIA, TROUT 

Method of Storage and Distribution: Packaged 

(bagged or vacuum) Refrigerated or frozen 

Intended Use and Consumer: Cook to eat  
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Physical 

 

 

     

 

 

Biological: Pathogen 

growth 

 

 

Chemical 

 

 

Physical 

 

 

    

 Biological; Pathogen 

growth 

 

 

Chemical 

 

 

Physical: Metal chips  

 

 

 

 

 

 

 

 

 

   

 Biological; Pathogen 

growth 

 

 

Chemical; Contaminants  

 

 

Physical 

 

 

 

 

 

    

 

 

 

 

 

 



 2 

HAZARD-ANALYSIS WORKSHEET (continued)  
(1) (2) (3) (4) (5) (6) 

Ingredient/processing 

step 

Identify potential hazards 

introduced, controlled or 

enhanced at this step (1) 

Are any 

potential 

food-safety 

hazards 

significant

? (Yes/No) 

Justify your decisions 

for column 3. 

What preventative measures 

can be applied to prevent the 

significant hazards? 

Is this 

step a 

critical 

control 

point? 

(Yes/No) 
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HACCP Plan for RAW FRESH FISH; BAGGED, VACUUM PACKED; FRESH OR FROZEN 
(1)  (2)  (3)  (4)  (5)  (6)  (7)  (8)  (9)  (10)  
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