
15A NCAC 18A .0433 HAZARD ANALYSIS 

Each shellfish dealer shall conduct a hazard analysis to determine the food safety hazards that are reasonably likely 

to occur for each kind of shellfish product processed by that dealer and to identify the preventative measures that the 

dealer can apply to control those hazards. For the purpose of this Rule, "reasonably likely to occur" shall mean a 

food safety hazard for which a processor would establish controls because experience, illness data, scientific reports, 

or other information provide a basis to conclude that there is a reasonable possibility that it will occur in the absence 

of those controls, as defined in 21 CFR 123.6, which is incorporated by reference, including subsequent 

amendments and editions. A copy of the reference material can be found at https://www.ecfr.gov/current/title-

21/chapter-I/subchapter-B/part-123, at no cost. 

 

History Note: Authority G.S. 113-134; 113-182; 113-221.2; 143B-289.52; 

Eff. August 1, 2000; 

Readopted Eff. April 1, 2024. 

 


