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analysis)

2. m’qm%qﬁﬁ'ﬁmﬂmﬂu [determine the critical

control points (CCPs)]
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MruAA1INOA (establish critical limits)
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AILAN (establish a system to monitor control
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ANtuUYeIIrUy HACCP (establish  proce-
dures for verification to confirm that the
HACCP system is working effectively)
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