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ADDITIONAL NOTES
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INSPECTION RISK SCORING

HYGIENE INSPECTIONS SCORE Score FLARE
Potential hazard A5 B [10 |C |30 |D |40 ?) 2 L
Method of processing A O B |20 O ﬂ
Consumers at risk A D B |5 |C[10 [D |15 < 1%
Vulnerable Groups AlOo |B |2 () )
Level of hygiene Ao [B |5 [C |10 15 |E |20 |F |25 D) N
Level of structure Alo [B |5 10 15 |E |20 |F |25 (o] A
gt;r;f:;zr::: n:;'I Al0O [B s [C |10 20 |E |30 6 @
Significance of risk Ao B |20 o) ()
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