
HACCP Plan: Five Simple Forms

Resource management work may be the pathway to unintentionally spread unwanted plants and animals
to new locations. Hazard Analysis and Critical Control Points (HACCP) is a strategic planning process 
developed by the food industry to prevent contamination.  HACCP's five linked forms identify critical 
control points in your pathway, thereby reducing the risk of spreading hitchhiking plants and animals.

Planning is

Everything!
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