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Prepared By Production & QA Team — Silk Foods Ceylon (Pvt) Ltd

Approved Process Flow
RM Receiving → Allergen Verification → Weighing per Recipe → Mixing (Wet+Dry) → Coagulation → Aw Check (≤0.65) → Cooling → 
Pouching Sealing → Cartoning → Labeling → Packing

Source: Process Flow Master Document (QA-approved)

Process Flow Steps — 11 Steps (ISO 5807 Notation)

# Shape Process Step Description / Critical Limit CCP?
Note
s

1 TERMINAL RM Receiving — —

2 CCP Allergen Verification —  CCP✓



3 PROCESS Weighing per Recipe — —

4 PROCESS Mixing (Wet+Dry) — —

5 PROCESS Coagulation — —

6 CCP Aw Check (≤0.65) —  CCP✓

7 PROCESS Cooling — —

8 PROCESS Pouching Sealing — —

9 PROCESS Cartoning — —

10 PROCESS Labeling — —

11 TERMINAL Packing — —

Critical Control Points (CCPs) — Critical Limits

CCP CCP 1 — Allergen Cross-Contact Control

Critical Limit No detectable presence of undeclared allergens on the line / 
equipment (gluten < 20 ppm; tree nut < 10 ppm by ELISA).

Monitoring Pre-production line-clearance check; post-clean allergen swab; 
visual inspection at every changeover.

Corrective Action
If allergen detected on a cleaned line: re-clean and re-test. If 
detected in product: quarantine the batch and initiate the recall 
procedure.

Verification QA Manager review of cleaning records per changeover; quarterly 
allergen-swab audit.

Records Cleaning Verification Log, Allergen Swab Records, Changeover Sign-
off

CCP CCP 2 — Water Activity (aw) Control

Critical Limit Final product water activity aw ≤ 0.65 (microbiologically stable 
intermediate-moisture food).

Monitoring Calibrated aw meter — 3 samples per batch (ISO 21807); chart 
record.

Corrective Action If aw > 0.65: extend baking / drying; if persistent, reformulate; 
reject if rework is not feasible.

Verification
QA Manager weekly review; monthly aw-meter calibration with 
reference salts.

Records aw Test Log (AW-01), Meter Calibration Record

ISO 5807 Shape Legend
• TERMINAL (oval) — Start / End point — begins or ends the process

• PROCESS (rectangle) — Operation or action step

• DECISION (diamond) — Quality checkpoint — Go / No-Go gate

• CCP (red highlight) — Critical Control Point — must monitor and record

• DOCUMENT (parallelogram) — Record creation — batch record, QC form
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