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Re: Food Safety & HACCP Plan Core Product Flow Chart – Bulk and Bagged Product 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

* Physical hazard preventative control 

 

Ardent Mills Food Safety & Quality Team 

AMQualityRequest@ArdentMills.com 

Grain Tempering Process 
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