
‘Best Practice’ Example: Root Cause Analysis  

Scenario: A N Other & Co. produces a variety of baked products for sale in several convenience store franchises across the nation.  

 
An operator should have weighed out a quantity of chopped coconut on their Coconut Sponge Cake production line, but mistakenly used 
chopped almonds in the mixture instead. As almond is an allergen and was not listed in the cakes ingredients, this resulted in a batch of the 
unsafe cake product being placed on the market. 
 
A possible health risk to consumers with an allergy or intolerance to almond and other nuts was identified and A N Other & Co. issued a product 
recall. The business also contacted relevant allergy support organisations (who tell their members about the recall) and issued a point-of-sale 
notice to its customers. These notices explained why the batch of Coconut Sponge Cake was being recalled and what to do if the product had 
been bought. 
 
A N Other & Co. conducted a root cause analysis (RCA) to establish the initial cause(s) of the food incident and identify actions they could take 
to ensure the issue did not reoccur in the future.  
 
The following summarises the RCA undertaken: 

 

 
 



 

 

 
 
 
 



 
 
 

 

 


