
Control Of (Quality And
Food Safety)

Non-Conformities
(AİAİ-DDD-Y)

1. Step
(Holding)

A Identify

İ Label

A Hold

2. Step
(Assesment)

İ Assesment

CCP Non -
conformity :
Potentially unsafe
product

ISO 22000 7.10.3.1. :
Affected nonconforming
products by taking action(s)
to prevent the nonconforming
product from entering the
food (trade) chain

O-PRP
non-conformity:

ISO 22000 7.10.1:
Evaluate affected
product with respect
to the cause(s) of the
nonconformity and to
the consequences
thereof in terms of
food safety (Quality)

When there is evidence of
food safety (Quality)
non-conformity, handle
affected product as
potentially unsafe product

When there is no evidence of
food safety (Quality)
non-conformity, release the
product

3. Step
(Enough: No
one more time)

D Correction
Reprocessing
Further processing
Destruction and/or disposal as waste

D Review

D Corrective Action
Root Cause
Anaylsis

1. Cause
2. Cause
3. Cause
4. Cause
5. Cause

4. Step (Wanted) Y
Assesment of
Widespreadness

Already process
products

Withdrawall (prevention of
distribution and sale)
Recall (Prevention of
consumption)

Being processed
products

To be processed
products
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