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Food Safety by Design

(version 30.6.3)

Automated hazard identification for food product formulations.
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Ingredients Results
Legend

Initial
1
Food Item

— Microbiological Hazards

Side Stream
Microorganism

Type

Initial Hazard

Y1 Leafy vegetables

Campylobacter spp. Bacteria
+ ADD INGREDIENT

Clostridium botulinum (non-

i teolytic) Bacteria
Processing Steps proteolytic
Clostridium botulinum (proteolytic) Bacteria
Step 1: ; &
Washing

1 By SEFROYIE) \Y — RORERFER

Step 1: Washing

Chemical Hazards

N Hazard
Ingredients
Leafy trifloxystrobin
vegetables
Leafy vinclozolin
vegetables
Leafy pahs
vegetables

Chemical Type

plant protection products

plant protection products

polycyclic aromatic
hydrocarbons (pahs)

O
=)

by Design

~—

Ingredients

vogowaores

Leafy
vegetables

Leafy
vegetables

Leafy
vegetables

6 Note for microbiological hazards: Can reduce the microorganisms by 1 Log CFU/g, but it can also introduce cross-contamination. This

effect is not included in this Framework.

e Note for chemical hazards: Pesticide residues can be reduced by washing. The reduction in fruits and vegetables depends on factors like
the type of pesticides, washing method, type of product. Reusing the wash water may result in the accumulation of chemical hazards.

REMAINING HAZARDS ELIMINATED HAZARDS NEW HAZARDS

Microbiological Hazards

Microorganism

Hazard Ingredients
Type
Bacillus cereus Bacteria Leafy
vegetables
Leafy
Campylobacter spp. Bacteria
i i vegetables

Clostridium botulinum (non- ) Leafy
. Bacteria
proteolytic) vegetables

Chemical Hazards

Hazard

celery

benzalkonium
chloride (bac)

chlorate

2 AT Y T ZBRIRITEF I D)\ U — ROBRRER
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Chemical Type

allergens

biocides

biocides

Ingredients

Leafy
vegetables

Leafy
vegetables

Leafy
vegetables



Parameter Name Parameter Value Parameter Description

Matrix Type Matrix type 1: High water activity. Matrix with high water activity (aw=0.92)

D-values Mean Estimates

Time (minutes/seconds)

Temperature (°C) 130

Sub process Heating

Microorganism Hazard Chemical Type Ingredients
Type N

milk allergens Milk (raw)
Clostridium botulinum
(proteolytic)

Bacteria Milk (raw)
dioxins and dl-pcbs dioxins & pcbs Milk (raw)

Clostridium perfringens Bacteria Milk (raw) aflatoxin m1 mycotoxins Milk (raw)

veterinary drug
racidiiae

albendazole Milk (raw)
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