
PROCESS FLOW DIAGRAM 
Process Type and Product Name: RTE / Heat Treated / Shelf Stable – Jerky 
 
 

 

 

 

 

  

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

1a. Receiving Halal Raw Beef 
From Vendor 

2. Cold Storage 

1b. Non-Meat Ingredients 
Receiving and Storage 

3. Slicing 

4. Weighing and Mixing 
Ingredients 

7. Drying - CCP 2B 

5. Marinate Meat and Place on 
Racks or Trays/hang sticks 

1c. Packaging Materials 
Receiving and Storage 

6. Cooking – CCP 1B 
(Lethality Step) 

8. Packaging / Labeling 

1. Receiving 

9. Storage and Distribution 

10. Returned Product Not Accepted 


