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INTRODUCTION

People have the right to expect the food that
they eat to be safe and suitable for
consumption. Foodborne illness and foodborne
injury can be severe or fatal or have a negative
impact on human health over the longer term.
Furthermore, outbreaks of foodborne illness
can damage trade and tourism. Food spoilage is
wasteful, costly, threatens food security and
can adversely affect trade and consumer
confidence.

International food trade and the flow of
travellers are increasing, bringing important
social and economic benefits. However, this
also makes the spread of illness around the
world easier. Eating habits have undergone
major changes in many countries and new food
production,  preparation,  storage, and
distribution techniques have developed to
reflect this. Effective food hygiene practices,
therefore, are vital to avoid the adverse human
health and economic consequences of
foodborne illness, foodborne injury, and food
spoilage.  Everyone, including primary

GIOI THIEU

Moi ngudi déu c6 quyén mong doi vao cac loai
thuc pham ma ho an phai an toan va phl hop Véi
nhu cau tiéu ding. Tat ca cac bénh va thuong tat
do thyc pham gay ra c6 thé & mtc d6 nghiém trong
hoac gay tur vong hoac gay tac dong tiéu cuc lau
dai dén stc khoe con nguodi. Hon nita, c4c bénh
bung phat do thuc pham con co thé gay thiét hai
cho thuong mai va du lich. Thuc pham hu hong s&
gay lang phi, ton kém, de doa an ninh luong thuc
va long tin cua nguoi tiéu dung.

Thuc pham thuong mai québc té va luong khach du
lich ngdy cang tdng, mang lai cac loi ich quan
trong vé kinh té va x& hoi. Tuy nhién, chinh diéu
nay lai tao diéu kién cho bénh phat tan dé dang
hon trén toan cau. Thoi quen an ubng da trai qua
nhiéu sy thay ddi I6n & nhiéu qudc gia va chinh
cac ki thuat san xuat, chuan bi, bao quan va phan
phdi thyc pham méi da phat trién dé phan anh diéu
nay. Do d6, thuc hanh vé sinh thuc pham 1 céch
hiéu qua dong vai tro rat quan trong dé c6 thé tranh
nhitng hau qua kinh té va sac khoe con ngudi do
bénh, thuong tat tir cac loai thuc pham mang lai va
van dé hu hong thyc pham. Tat ca moi ngudi, tir
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producers, importers, manufacturers and
processors, food warehouse/logistics operators,
food handlers, retailers, and consumers, has a
responsibility to ensure that food is safe and
suitable for consumption. Food Business
Operators (FBOs) should be aware of and
understand the hazards associated with the food
they produce, transport, store and sell, and the
measures required to control those hazards
relevant to their business, so that food reaching
consumers is safe and suitable for use.

This document outlines the general principles
that should be understood and followed by
FBOs at all stages of the food chain and that
provide a basis for competent authorities to
oversee food safety and suitability. Taking into
account the stage in the food chain, the nature
of the product, the relevant contaminants, and
whether the relevant contaminants adversely
affect safety, suitability or both, these
principles will enable food businesses to
develop their own food hygiene practices and
necessary food safety control measures, while
complying with requirements set by competent
authorities. While it is the FBOs’ responsibility
to provide safe food, for some FBOs this may
be as simple as ensuring that the WHO 5 keys
to Safer Food are adequately implemented. The
5 keys are: ‘keep clean, separate raw and
cooked, cook thoroughly, keep food at safe
temperatures and use safe water and raw
materials.

FBOs need to be aware of hazards that may
affect their food. FBOs need to understand the
consequences of these hazards for consumer
health and should ensure that they are properly
managed. Good Hygiene Practices (GHPS) are
the foundation of any effective control of
hazards associated with their businesses. For
some FBOs effective implementation of GHPs
will be sufficient to address food safety.

The sufficiency of the implemented GHP to
address food safety could be determined
through conducting a hazard analysis and
determining how to control identified hazards.
However, not all FBOs have the expertise to do
this. If the FBO is not able to conduct a hazard

nha san xuat chinh, nha nhap khau, nha san xuat va
ché bién, bo phan kho bao quan thyc pham/ hau
can, ngudi xt Ii thuc pham, nha ban 1& va nguoi
tiéu dung, déu cé trach nhiém dam bao rang thuc
pham an toan va phu hop dé tiéu dung. Cac nha
diéu hanh kinh doanh thyc pham (FBO) nén nhan
thirc va hiéu rd cac mdi nguy lién quan dén thuc
pham ma ho san xuat, van chuyen luu trr va béan
ra cling nhu cac bién phap can thiét dé kiém soét
cac mdi nguy d6 phu hop Vvéi céc hoat dong kinh
doanh, muyc dich dé thuc pham dén tay ngudi tiéu
dung dugc an toan va phu hop cho str dung.

Tai liéu nay dua ra cac nguyén tiac chung ma cac
FBO nén hiéu va tuan theo ¢ tit ca cac giai doan
cta chudi thyc pham va tao co sd cho cac co quan
c6 taham quyén gidm sat tinh phu hop va an toan
thuc pham. Luu ¥y dén cac giai doan trong chudi
thuc pham, ban chét cua san pham, cac chat gay &
nhidm c6 lién quan, va liéu cac chat gay 6 nhiém
c6 lién quan cé gay anh huong tiéu cuc dén su an
toan va phu hop hay ci 2 hay khong, cac nguyén
tic ndy s& cho phép cac doanh nghiép thuc pham
xay dyng cac quy pham thuc hanh v¢ sinh thuc
pham cua riéng ho va cac bién phap kiém soat an
toan can thiét, dong thoi tuan thu cac yéu cau do
o quan c6 tham quyén dit ra. Mic di trach nhiém
cua cac FBO la phai cung cap thyc pham an toan,
nhung d6i véi 1 s6 FBO, diéu nay c6 thé chi don
gian nhu viéc dam bao thyc hién day da 5 chia
khéa cia WHO vé An toan Thuc pham. 5 chia
khoa d6 1a: “giir sach, tach riéng séng va chin, nau
chin ki, giit thuc pham & nhiét d6 an toan, sir dung
nudc va nguyén liéu an toan”.

Céac FBO can phai nhan thirc duoc cac méi nguy
anh huong dén thyc pham cua ho. Ho phai hiéu
hau qua caa nhitng mdi nguy nay ddi véi stc khoe
ngudi tiéu dung va phai dam bao rang kiém soét
dugc ching. Thuc hanh vé sinh tot (GHP) la nén
tang cua bat k| bién phap kiém soat hiéu qua nao
dbi vai cac m01 nguy lién quan dén doanh nghiép.
Déi véi 1 s6 FBO, viéc thuc hién hiéu qua GHP
van s& du dé giai quyét véan dé an toan thyc pham.

Muc do ddy di cua GHP dugc thuc hién dé giai
quyét vin dé an toan thuc pham c6 thé duogc xac
dinh théng qua viéc phan tich mdi nguy va xac
dinh cach kiém soat cac mdi nguy da dugc nhan
dién. Tuy nhién, khdong phai FBO nao cling c6 du
chuyén mén dé thuc hién viéc ndy. Néu cac FBO
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analysis, the FBO may rely on information on
appropriate food safety practices from external
sources such as that provided by competent
authorities, academia or other competent
bodies (e.g. trade associations or professional
societies) that has been based on the
identification of relevant hazards and controls.
For example, requirements in regulations for
production of safe food are based on hazard
analysis often conducted by competent
authorities. Similarly, guidance documents
from trade associations and other organizations
that describe food safety procedures are based
on hazard analyses

conducted by experts knowledgeable about the
hazards and controls needed to ensure the
safety of specific types of products. When
external generic guidance is used the FBO
should make sure that the guidance
corresponds with the activities of the
establishment and ensure all relevant hazards
are controlled.

All GHPs are important but some GHPs have a
greater impact on food safety. Thus, for some
GHPs, based on safety concerns with the food,
greater attention may be needed to provide safe
food. For example, the cleaning of equipment
and surfaces which come into contact with
ready-to-eat food should warrant greater
attention than other areas such as the cleaning
of walls and ceilings, because if food contact
surfaces are not properly cleaned, this could
lead to direct contamination of food. Greater
attention may include a higher frequency of
application, of monitoring and of verification.

In some circumstances, the implementation of
GHPs may not be sufficient to ensure food
safety due to the complexity of the food
operation and/or specific hazards associated
with the product or process, technological
advances (e.g. extending shelf-life through
modified atmosphere packaging) or end use of
the product (e.g. products destined for a special
dietary purpose). In such cases, when there are
significant hazards identified through hazard
analysis as not being controlled by GHPs, they
should be addressed in the HACCP plan.

khong thé tién hanh phan tich méi nguy, FBO c6
thé dya vao théng tin vé cac quy pham thyc hanh
an toan thuc pham phi hop tir cac ngudn bén ngoai
nhu thong tin duoc cung cip béi cac co quan cé
tham quyén, hoc vién hoic co quan c6 thim quyén
khac (vi du: hiép hoi thuwong mai hoac hiép hoi
nghe nghiép) déng tin cdy trong viéc nhan dién
méi nguy va cac bién phap kiém soat lién quan. Vi
du, c4c yéu cau trong quy dinh Ve san xuét thyc
pham an toan dya trén phan tich mébi nguy thuong
do cac co quan c6 tham quyén tién hanh. Tuong
tu, cac tai liéu huong dan tir cac hiép hoi thuong
mai va cac to chac khac md ta cac quy trinh an
toan thuc pham dya trén phan tich méi nguy duoc
tién hanh bai céc chuyén gia am hleu vé cac moi
nguy va cac bién phap kiém soat can thiét dé dam
bao an toan cho céc loai san pham cu thé. Khi &p
dung céc huong dan chung bén ngodi, FBO phai
dam bao rang huéng dan phai twong g voi cac
hoat dong cua co s¢ va kiém soat duoc tat ca céac
mdi nguy lién quan.

Tat ca cac GHP déu quan trong nhung 1 sé6 GHP
c6 tac dong 16n hon dén an toan thyc phiam. Do do,
d6i voi 1 s GHP, dya trén méi quan tam vé an
toan ddi véi thuc pham, c6 thé can phai chd y
nhiéu hon dé cung cap thuc pham 1 cach an toan.
Vi du, viéc vé sinh thiét bi va bé mat tiép xuc voi
dd an lién can duoc chd y nhiéu hon so véi cac
linh vuc khac nhu 1am sach tudng va tran nha, boi
vi néu bé mit tiép xuc voi thuc pham khong dugc
lam sach dung cach, thi diéu nay cd thé dan dén
nhiém khuan tryc tiép vao thyc pham. Su chd y
nhiéu hon c6 thé bao gom tan suat ap dung, giam
st va tham tra nhiéu hon.

Trong 1 s6 truong hop, viéc tuan thu hoan toan cac
GHP ¢6 thé khong du dé dam bao an toan thuc
pham do tinh phtc tap caa hoat dong thuc pham
va/ hodc cac méi nguy cu thé lién quan dén san
pham hoic quy trinh, tién bo cong nghé (vi du, kéo
dai thoi han st dung thdng qua bao bi khong khi
bién d6i) hoic viéc st dung san pham cudi cung
(vi du: san pham danh cho ché do an kiéng dac
biét). Trong nhitng truong hop nhu vay, khi co cac
mdi nguy dang ké duoc xac dinh théng qua phan
tich mdi nguy nhung khéng duoc kiém soat boi
cac GHP, chung phai duoc giai quyét trong ké
hoach HACCP.




CXC1-1969

Chapter One of this document describes GHPs,
which are the basis of all food hygiene systems
to support the production of safe and suitable
food. Chapter Two describes HACCP. HACCP
principles can be applied throughout the food
chain from primary production to final
consumption and their implementation should
be guided by scientific evidence of risks to
human health. The table in Annex 1 provides a
comparison of control measures applied as
GHPs and those applied at Critical Control
Points (CCPs) with examples.

OBJECTIVES

The General Principles of Food Hygiene: Good
Hygiene Practices (GHPs) and the Hazard
Analysis and Critical Control Point (HACCP)
System aim to:

- provide principles and guidance on the
application of GHPs applicable throughout the
food chain to provide food that is safe and
suitable for consumption;

- provide guidance on the application of
HACCP principles;

- clarify the relationship between GHPs and
HACCP; and

- provide the basis on which sector and
product-specific codes of practice can be
established.

SCOPE

This document provides a framework of
general principles for producing safe and
suitable food for consumption by outlining
necessary hygiene and food safety controls to
be implemented in production (including
primary production), processing,
manufacturing, preparation, packaging, storage,
distribution, retail, food service operation and
transport of food, and where appropriate,
specific food safety control measures at certain
steps throughout the food chain.

USE

General

The document is intended for use by FBOs
(including primary producers, importers,
manufacturers/processors, food
warehouse/logistics operators, food service
operators, retailers and traders) and competent

Chuong 1 cua tai liéu nay mo ta cac GHP, la co s&
cua tat ca céc hé thong vé sinh thuc phdm dé hd trg
san xuét thuc pham an toan va phu hop. Chuong 2
md ta HACCP. Céc nguyén tic HACCP c6 thé
dugc ap dung trong toan bo chudi thuc pham tur
san xuat ban dau dén tiéu thu cudi clng va viéc
tuan tha hoan toan ching phai dugc huéng dan bai
céc bang chuang khoa hoc vé cic nguy co ddi voi
suc khoe con nguoi. Bang trong Phu luc 1 cung
cap su so sanh cac bién phap kiém soat duoc &p
dung nhu GHP va céc bién phap kiém soét tai cac
Diém kiém soat téi han (CCP) véi cac vi du.

MUC TIEU

Cac Nguyén tic chung vé Vé sinh Thuc pham:
Thuc hanh Vé sinh tét (GHP) va Hé théng Phan
tich Méi nguy va Piém kiém soat tgi han nham
muc dich:

- Cung cap c&c nguyén tic va huéng dan vé viéc
ap dung cac GHP duoc ap dung trong toan bo
chudi thuruc pham dé cung cap thuc pham an toan
va pht hop cho nhu cau tiéu dung;

- Cung cip hudng dan vé viéc &p dung cac nguyén
taic HACCP;

- Lam rd méi quan hé giita cac GHP va HACCP;
va

- Cung cap co s& dé co thé thiét 1ap cac quy tic
thuc hanh danh riéng cho nganh va san pham.

PHAM VI

Tai lieu nay cung cap 1 khung cac nguyén tac
chung dé san Xuit thuc pham an toan va phu hop
cho nhu cau tiéu dung bang cach néu ra cac bién
phap kiém soat vé sinh va an toan thyc pham can
thiét dugc thuc hién trong san xuat (bao gom ca
san xuat ban dau), ché bién, xu Ii, chuan bi, dong
goi, bao quan, ban Ié, hoat dong dich vy an uéng
va van chuyén thuc pham, va khi thich hop, cac
bién phap kiém soat an toan thyc pham cu thé s&
dugc ap dung ¢ cac khau nhét dinh trong toan bo
chudi thuc pham.

SU DUNG

Khai quat

Tai liéu nay danh cho cac FBO (bao gdm nha san
xuat chinh, nha nhap khiu, nha san xuit va ché
bién, b phan kho bao quan thuc pham/ hau can,
ngudi xir Ii thuc phdm, nha ban I¢ va thuong nhén)
va cic co quan c6 tham quyén, khi thich hop. N6
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authorities, as appropriate. It provides basic
information to meet the needs of food
businesses, irrespective of the nature of product
and size of food business, in the context of
food trade. However, it should be noted that it
IS not possible for the document to provide
specific guidance for all situations and specific
types of food businesses and the nature and
extent of food safety risks associated with
individual circumstances.

There will be situations where some of the
specific recommendations contained in this
document are not applicable. The fundamental
question for each food business operator in
every case 1is “what 1is necessary and
appropriate to ensure the safety and suitability
of food for consumption?”

The text indicates where such questions are
likely to arise by using the phrases “where
necessary” and “where appropriate”. In
deciding whether a measure is necessary or
appropriate, an evaluation of the likelihood and
severity of the hazard toward establishing the
potential harmful effects to consumers should
be made, taking into account any relevant
knowledge of the operation and hazards,
including available scientific information. This
approach allows the measures in this document
to be flexibly and sensibly applied with a
regard for the overall objectives of producing
food which is safe and suitable for
consumption. In so doing it takes into account
the wide diversity of food chain operations and
practices and varying degrees of risk to public
health involved in producing and handling
food.

Roles of Competent Authorities,
Business Operators, and Consumers
Competent authorities are responsible for
deciding how these general principles are best
applied through legislation, regulation or
guidance to:

- protect consumers from illness, injury, or
death caused by consumption of food,;

- ensure FBOs implement an effective control
system so that food is safe and suitable for
consumption;

- maintain confidence in domestically and
internationally traded food; and

- provide information that

Food

effectively

cung cap thong tin co ban dé dap ung nhu cau cua
cac doanh nghi¢p thuc pham, khdng phan biét ban
chat cua san pham va quy mé kinh doanh thuc
pham, trong boi canh thuong mai thuc pham Tuy
nhién, can luu y rang tai lieu khong thé dua ra
huéng dan cu thé cho tat ca cac tinh huong va loai
hinh kinh doanh thuc pham cu thé va ban chit va
muc d6 cua cic nguy co vé an toan thyc pham lién
quan dén nhimng trudng hop cu thé.

S& ¢6 nhiing tinh huéng ma 1 sé khuyén nghi cu
thé c6 trong tai liéu nay khong duoc ap dung. Cau
hoi co ban danh cho mdi nguoi kinh doanh thyc
pham trong moi truong hop dé 1a “diéu gi 1a can
thiét va phl hop dé dam bao thyc pham an toan va
pht hop cho nhu ciu tiéu ding ?2”

Vin ban chi rd rang nhirng cau hoi nhu vay c6 thé
phét sinh ¢ dau bang cach sir dung cac cum tir “khi
can thiét” va “khi thich hop”. Khi quyét dinh xem
1 bién phéap la can thiét va thich hop, can danh gia
duoc kha ning xay ra va muc do nghiém trong cua
moi nguy trong viéc tao ra cac tac dong tiéu cuc
tiém an ddi véi nguoi tiéu dung, c6 xem xét den
moi kién thac lién quan dén hoat dong va mdi
nguy, bao gém ca cac thong tin khoa hoc c6 sin.
Céch tiép can nay cho phép cac bién phép trong tai
liéu nay duoc &p dung 1 cach linh hoat va hop li
dbi voi cac muc tiéu tong thé, 1a san xuat thuc
pham an toan va phd hop véi nhu cau tiéu dung.
Lam nhu vay thi phai xem xét dén sy da dang cua
cac hoat dong va thuc hanh trong chudi thurc pham
VA cac miic do riii ro khac nhau doi véi stc khoe
cong dong lién quan dén san xuat va xir Ii thyc
pham.

Vai tro ciia co quan c6 thdm quyén, nha diéu
hanh kinh doanh thuc pham va ngwoi tiéu dung
Co quan c6 thim quyén chiu trach nhiém quyét
dinh cach thtc 4p dung cac nguyén tic chung nay
1 cach tét nhit thong qua cac Bo luat, quy dinh
hoac huéng dan dé:

- Bao vé nguoi tiéu dung khoi cac bénh, thuong tat
hoac tir vong do tiéu thu thuc pham;

- Bam bao c4c FBO thuc hién 1 hé thdng kiém soét
hiéu qua dé thyc pham an toan va phd hop dé tiéu
dung;

- Duy tri niém tin vao thyc pham thuong mai trong
nudc va quéc té; va

- Cung cap thdng tin truyén dat hiéu qua cac
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communicates the principles of food hygiene to
food business operators and consumers.

FBOs should apply the hygienic practices and
food safety principles set out in this document
to:

- develop, implement and verify processes that
provide food that is safe and suitable for its
intended use;

- ensure personnel are competent as appropriate
to their job activities;

- build a positive food safety culture by
demonstrating their commitment to providing
safe and suitable food and encouraging
appropriate food safety practices;

- contribute to maintaining confidence in
domestically and internationally traded food;
and

- ensure that consumers have clear and easily
understood information to enable them to
identify the presence of food allergens, protect
their food from contamination, and prevent the
growth/survival of foodborne pathogens by
storing, handling and preparing food correctly.

Consumers should play their role by following
relevant guidance and instructions for food
handling, preparation, and storage and applying
appropriate food hygiene measures.

GENERAL PRINCIPLES

(i) Food safety and suitability should be
controlled using a science-based preventive
approach, for example a food hygiene system.
GHPs should ensure that food is produced and
handled in an environment that minimizes the
presence of contaminants.

(ii) Properly applied prerequisite programmes,
which include GHPs, should provide the
foundation for an effective HACCP system.
(iii) Each FBO should be aware of the hazards
associated with the raw materials and other
ingredients, the production or preparation
process, and the environment in which the food
is produced and/or handled, as appropriate to
the food business.

(iv) Depending on the nature of the food, food
process, and the potential for adverse health
effects, to control hazards it may be sufficient

nguyén tic vé sinh thyc pham cho ngudi kinh
doanh thuc pham va nguoi tiéu dung.

Cac FBO nén ap dung cac quy pham thyc hanh v¢
sinh va cac nguyén tic an toan thuc pham duoc
néu trong tai liéu nay dé:

- Phét trién, hoan tat va tham tra cac qua trinh cung
cap thuc pham an toan va phu hop véi muc dich sir
dung;

- bam bao nhén su c6 du nang luc phu hop véi cac
hoat dong trong cong viéc cua ho;

- Xay dung vin hoa an toan thyc pham tich cuc
bang céch thé hién cam két cung cap thuc pham an
toan va phd hop va khuyén khich thuc hanh cac
quy pham an toan thuc pham;

- Gop phan duy tri niém tin vao thuc pham thuong
mai trong nudc va quic té; va

- Pam bao rang nguoi tiéu dung co6 thdng tin rd
rang va dé hiéu dé gidp ho xac dinh dugc sy hién
dién cua cac chét gay di ung thuc pham, bao quan
thuc pham tranh 6 nhiém, va ngan chan sy phat
trién/ ton tai cua mam bénh trong thuc pham bang
cach bao quan, xir Ii va chuan bi thyc pham dung
cach.

Nguoi tiéu dung phai thyc hién vai tro cuaa minh
bang céch tuan thu cac hudng dan va chi dan lién
quan vé xir Ii, bao quan thyc pham va ap dung cac
bién phap vé sinh thyc pham thich hop.

NGUYEN TAC CHUNG

(i) Su phu hop va an toan thuc pham can duoc
kiém soat bang cach sir dung cac phwong phap
phong ngua dua trén co s khoa hoc, vi du hé
thdng vé sinh thuc pham. GHPs phai ¢am bao rang
thuc pham dugc san xuét va xir i trong méi trudng
giam thiéu su hién dién caa cac chat gay 6 nhiém.
(ii) Cac chwong trinh tién quyét duoc &p dung
dung cach, bao gom GHPs, s& cung cap nén tang
cho 1 hé théng HACCP hiéu qua.

(iii) Mdi FBO phai nhan thirc dugc cac moi nguy
lién quan dén nguyén liéu thd va cac thanh phan
khac, qué trinh san xuat hoic chuan bi, va moi
truong ma thuc pham duoc san xuét va/ hoic xu I,
phu hop véi viéc kinh doanh thuc pham.

(iv) Ty thudc vao ban chat cua thuc pham, quéa
trinh san Xuat thuc pham va kha nang gay ra cac
anh huong xau dén sirc khoe, dé kiém soéat cac moi
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to apply GHPs, including, as appropriate, some
that require more attention than others, as they
have a greater impact on food safety. When the
application of GHPs alone is not sufficient, a
combination of GHPs and additional control
measures at CCPs should be applied.

(v) Control measures that are essential to
achieve an acceptable level of food safety,
should be scientifically validated @,

(vi) The application of control measures should
be subject to monitoring, corrective actions,
verification, and documentation, as appropriate
to the nature of the food product and the size of
the food business.

(vii) Food hygiene systems should be reviewed
to determine if modifications are needed. This
should be done periodically and whenever
there is a significant change that could impact
the potential hazards and/or the control
measures (e.g. new process, new ingredient,
new product, new equipment, new scientific
knowledge) associated with the food business.
(viii) Appropriate communication about the
food and food process should be maintained
among all relevant parties to ensure food safety
and suitability across the entire food chain.

nguy c6 thé ap dung GHPs, bao gom, khi thich
hop, 1 s6 GHPs can duoc chi y nhiéu hon vi tac
dong cua ching 16n hon dén an toan thuc pham.
Khi viéc &p dung méi GHPs khong du dé kiém
soat, thi phai &p dung két hop ca GHPs va cac bién
phép kiém soét bo sung tai céc CCP.

(v) Céc bién phap kiém soat can thiét dé dat duoc
muc d6 an toan thuc pham c6 thé chap nhan duoc,
can duoc xac nhan 1 cach khoa hoc®.

(vi) Viéc &p dung cac bién phéap kiém soat phai
dugc giam sat, cic hanh dong khic phuc, xac
minh, va tai liéu, phai phd hop véi ban chat cua
san pham thyc pham va quy mé cua co s& kinh
doanh thuc pham.

(vii) Hé thdng vé sinh thuc phdm can dugc xem
xét dé xac dinh xem c6 can sira doi hay khong.
Viéc nay can duogc thuc hién dinh ki va bat ct khi
nao co su thay doi dang ké c6 thé tac dong dén cac
mdi nguy tiém an va/ hodc céc bién phap kiém soat
(vi du: quy trinh méi, thanh phan méi, san pham
méi, thiét bi méi, kién thic khoa hoc méi) lién
quan dén kinh doanh thyc pham.

(viii) Viéc trao doi thong tin thich hop vé thuc
pham va qua trinh thuc pham can duoc duy tri gitra
tat ca cac bén lién quan dé dam bao tinh phu hop
va an toan thyc pham trong toan bo chudi thuc
pham.

@ Guidelines for :[he Validation of Food Safety Control Measures (pXG 69-2008)
@ Hweng dan tham dinh cac bién phap kiém soat an toan thzec pham (CXG 69 - 2008)

Management Commitment to Food Safety

Fundamental to the successful functioning of
any food hygiene system is the establishment
and maintenance of a positive food safety
culture acknowledging the importance of
human behaviour in providing safe and suitable
food. The following elements are important in
cultivating a positive food safety culture:

- commitment of the management and all
personnel to the production and handling of
safe food;

- leadership to set the right direction and to
engage all personnel in food safety practices;

- awareness of the importance of food hygiene
by all personnel in the food business;

- open and clear communication among all
personnel in the food business, including

Cam két ciia Ban quan li doi véi An toan thuc
pham

Piéu co ban dé thuc hién thanh cong bat ki hé
théng vé sinh thuc pham nao 1a viéc thiét lap va
duy tri van hoa an toan thyc pham tich cuc, thira
nhan tim quan trong cua cac hanh vi con nguoi
trong viéc cung cap thuc pham an toan va phu hop.
Céc yéu té sau ddy dong vai trd quan trong trong
viéc xay dung vin hoa an toan thyc pham tich cuc:
- Cam két cua Ban lanh dao va tat ca nhan vién
d6i véi viéc san xuat va xir Ii thuc pham an toan;

- Lanh dao dé dua ra hudng di dung dan va thu hat
tat ca nhan vién tham gia vao thyc hanh an toan
thuc pham;

- Trao doi i mo va rd rang gitra tat ca cac nahna
vién trong nganh kinh doanh thuc pham, bao gom
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communication of deviations and expectations;
and

- the availability of sufficient resources to
ensure the effective functioning of the food
hygiene system.

Management should ensure the effectiveness of
the food hygiene systems in place by:

- ensuring that roles, responsibilities, and
authorities are clearly communicated in the
food business;

- maintaining the integrity of the food hygiene
system when changes are planned and
implemented;

- verifying that controls are carried out and
working and that documentation is up to date;

- ensuring that the appropriate training and
supervision are in place for personnel,

- ensuring compliance with relevant regulatory
requirements; and

- encouraging continual improvement, where
appropriate, taking into account developments
in science, technology and best practice.

DEFINITIONS

For the purposes of this document the
following definitions apply:

Acceptable level: A level of hazard in a food at
or below which the food is considered to be
safe according to its intended use.

Allergen cross-contact: the unintentional
incorporation of an allergenic food, or
ingredient, into another food that is not
intended to contain that allergenic food or
ingredient.

Cleaning: The removal of soil, food residues,
dirt, grease or other objectionable matter.

Competent Authority: The government
authority or official body authorized by the
government that is responsible for the setting of
regulatory food safety requirements and/or for
the organization of official controls including
enforcement.

Contaminant: Any biological, chemical or
physical agent, foreign matter or other
substances not intentionally added to food that
may compromise food safety or suitability.
Contamination: The  introduction  or
occurrence of a contaminant in the food or food

thong tin vé nhitng sai léch va mong doi; va

- Ngudn lyc ludn c6 sin dé dam béo hi¢u qua hoat
dong cua hé thong vé sinh thyc pham.

Ban quan Ii can ¢am bao hi¢u qua cua hé thongvé
sinh thuc pham bang céch:

- Pam bao rang vai tro, trach nhiém va quyén han
duoc truyén dat rd rang trong kinh doanh thuc
pham;

- Duy tri tinh todn ven cua hé théng vé sinh thuc
pham khi cac thay d6i duoc I&n ké hoach va thuc
hién;

- Tham tra cac bién phap kiém soat duoc thuc hién
va hoat dong va tai liéu d6 duoc cap nhat;

- Pam bao ring viéc dao tao va giam sat phd hop
duoc thuc hién cho nhan su;

- Pam bao tuan thu cac yéu cau quy dinh lién
quan; va

- Khuyén khich cai tién lién tuc, khi thich hop, c6
xem xét dén su phat trién caa khoa hoc, cong nghé
va thuc hanh tt nhat.

PINH NGHiA

Doi voi muyc dich cua tai liéu nay, ca dinh nghia
sau day duoc ap dung:

Mire d6 chap nhan dwoc: mic d6 nguy hai trong
thuc pham bang hozc thap hon mic ma thuc pham
dugc coi la an toan theo muc dich str dung.

Tiép xtc chéo véi chat gay di wng: viéc vo tinh
két hop 1 thyc pham gay di tng, hoic thanh phan
gay di ung, vao 1 thuc pham khac khoéng nham
muc dich chira thuc pham gy di tng hodc thanh
phan gay di ung do.

Lam sach: loai bo dat, can thirc an, bui ban, dau
mé& hoic cac loai vat chit bj phan dbi xuat hién
trong thuc pham.

Co quan c6 thaim quyén: co quan chinh phu hodc
co quan chinh thuc duoc chinh phu uy quyén chiu
trach nhiém thiét lap céc Yyéu cau quy dinh Vvé an
toan thuc pham va/ hoic to chtrc cac hoat dong
kiém soat chinh thuc bao gom ca viéc thuc thi.

Chit gay 6 nhiém: bat ki tdc nhan sinh hoc, hoa
hoc hodc vat Ii, vat chat la hoic cac chat khac
khong duoc ¢b ¥ thém vao thyc pham cd thé anh
huong dén sy phd hop hoic an toan thyc pham.

Sw 6 nhiém: sy xam nhap hoic xuét hién cua 1
chat gdy 6 nhiém trong thuc phiam hoic moi




CXC1-1969

environment.

Control:

- when used as a noun: The state wherein
correct procedures are being followed and any
established criteria are being met.

- when used a verb: To take all necessary
actions to ensure and maintain compliance with
established criteria and procedures.

Control measure: Any action or activity that
can be used to prevent or eliminate a hazard or
reduce it to an acceptable level.

Corrective action: Any action taken when a
deviation occurs in order to re-establish control,
segregate and determine the disposition of the
affected product if any and prevent or minimize
reoccurrence of the deviation.

Critical Control Point (CCP): A step at which
a control measure or control measures, essential
to control a significant hazard, is/are applied in
a HACCP system.

Critical limit: A criterion, observable or
measurable, relating to a control measure at a
CCP which separates acceptability from
unacceptability of the food.

Deviation: Failure to meet a critical limit or to
follow a GHP procedure.

Disinfection: Reduction by means of biological
or chemical agents and/or physical methods in
the number of viable microorganisms on
surfaces, in water or air to a level that does not
compromise food safety and/or suitability.
Flow diagram: A systematic representation of
the sequence of steps used in the production or
manufacture of food.

Food business operator (FBO): The entity
responsible for operating a business at any step
in the food chain.

Food Handler: Any person who directly
handles packaged or unpackaged food,
equipment and utensils used for food, or
surfaces that come into contact with food and
that is expected, therefore, to comply with food
hygiene requirements.

Food hygiene: AIll conditions and measures
necessary to ensure the safety and suitability of
food at all stages of the food chain.

Food hygiene system: Prerequisite
programmes, supplemented with  control

truong thuc pham.

Kiém soat:

- Danh tu: 1a 1 trang thai trong d6 cac quy trinh
dung dang duoc tuan tha va moi tiéu chi da thiét
lap dang duoc dap ang.

- Bong tir: thyuc hién tat ca cac hanh dong can thiét
dé dam bao va duy tri sy tuan thu cac tiéu chi va
thii tuc da duoc thiét lap.

Bién phap kiém soat: bat ki hanh dong hoic hoat
dong nao co thé duoc st “dung dé ngan ngira hoac
loai bo hozc 1am giam mdi nguy xudng mic c6 thé
chap nhan duogc.

Hanh déng khac phuc: bat ki hanh dong nao
dugc thyc hién khi xay ra sai léch nham thiét lap
lai sy kiém soét, tach biét va xac dinh viéc xu Ii
san pham bj anh huong néu cé va ngan chan hoic
giam thiéu sy tai dién cua sai léch.

piém kiém soat téi han (CCP): 1a khau ma tai
d6, 1 hoic cac bién phéap kiém soét, can thiét dé
kiém soat 1 méi nguy déng ké duoc ap dung trong
hé théng HACCP.

Giéi han téi han: 1 tiéu chi, c6 thé quan sat dugc
hodc do ludng duogc, lién quan dén bién phéap kiém
soat tai CCP nham tach biét kha nang chap nhan
dugc va khdng thé chap nhan duoc cua thuc pham.
Sai léch: khong dap ung duoc gidi han toi han
hoac khéng tuan theo quy trinh GHP.

Khir trang: giam thiéu s lwong vi sinh vat séng
duoc trén bé mat, trong nuéc hoic khong khi dén
muc khong anh hudong dén sy phi hop va/ hoic an
toan thuc phdm bang cac tac nhan sinh hoc hoic
hda hoc va/ hoac cac phuong phap vat li.

So' d6 dong chay: 1 sy trinh bay cd hé théng vé
trinh tu cac khau dién ra trong san xuat hoic san
Xuat thyc pham.

Nha diéu hanh kinh doanh thuc pham (FBO):
don vi chju trach nhiém diéu hanh hoat dong kinh
doanh ¢ bat ki khau nao trong chudi thyc pham.
Nguoi xir I thuc pham: bét ki nguoi nao tryc tiép
xu |i thyc pham dong gbi hodc khong dong goi,
thiét bi va dung cu dung cho thyc pham, hoic cac
bé mat tiép xtc voi thuc pham va do dé, ho phai
tuan thu yéu cau vé sinh thuc pham.

Vé sinh thuc pham: tit ca cac diéu kién va bién
phép can thiét dé dam bao tinh an toan va phu hop
cua thuc phdm & tit ca cac khau cua chudi thuc
pham.

Hé théng vé sinh thwc phiam: cac chuong trinh
tién quyét, bo sung cac bién phap kiém soét tai cac
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measures at CCPs, as appropriate, that when
taken as a whole, ensure that food is safe and
suitable for its intended use.

Food safety: Assurance that food will not
cause adverse health effects to the consumer
when it is prepared and/or eaten according to
its intended use.

Food suitability: Assurance that food is
acceptable for human consumption according
to its intended use.

Good Hygiene Practices (GHPs):
Fundamental measures and conditions applied
at any step within the food chain to provide
safe and suitable food.

HACCP Plan: Documentation or set of
documents, prepared in accordance with the
principles of HACCP to ensure control of
significant hazards in the food business.
HACCP System: The development of a
HACCP plan and the implementation of the
procedures in accordance with that plan.
Hazard: A biological, chemical or physical
agent in food with the potential to cause an
adverse health effect.

Hazard analysis: The process of collecting
and evaluating information on hazards
identified in raw materials and other
ingredients, the environment, in the process or
in the food, and conditions leading to their
presence to decide whether or not these are
significant hazards.

Monitor: The act of conducting a planned
sequence of observations or measurements of
control parameters to assess whether a control
measure is under control.

Primary Production: Those steps in the food
chain up to and including storage and, where
appropriate, transport of outputs of farming.
This would include growing crops, raising fish
and animals, and the harvesting of plants,
animals or animal products from a farm or their
natural habitat.

Prerequisite ~ programme: Programmes
including Good Hygiene Practices, Good
Agricultural Practices and Good Manufacturing
Practices, as well as other practices and
procedures such as training and traceability,
that establish the basic environmental and
operating conditions that set the foundation for
implementation of a HACCP system.

CCP, khi thich hop, dé khi xem xét 1 cach téng
thé, chung phai dam bao rang thuc pham an toan
va phu hop vai muc dich str dung.

An toan thwc pham: d¢am bao rang thuc pham s&
khong gay anh huong xau dén sic khoe nguoi tidu
dung khi né dugc ché bién va/ hoic an theo muc
dich sir dung.

Tinh phu hgp cia thwc phidm: dam bao ring
thuc pham duoc chap nhan cho con ngudi tiy theo
muc dich str dung.

Thuc hanh Vé sinh tét (GHP): cac bién phap va
didu kién co ban duoc &p dung & bat ki khau nao
trong chudi thuyc pham dé cung cap thuc pham an
toan va phu hop.

Ké hoach HACCP: tai liéu hogc bo tai ligu, dwoc
chuan bi phi hop véi cac nguyén tic caa HACCP
dé dam bao kiém soat cac mdi nguy dang ké trong
kinh doanh thyc pham.

Hé théng HACCP: viéc phat trién 1 ké hoach
HACCP va thuc hién cac tha tuc phl hop voi ké
hoach do6.

M@&i nguy: 1 tac nhan sinh hoc, hda hoc hoic vt Ii
trong thuc pham c6 kha ning gy anh huong xau
dén sirc khoe.

Phan tich mOI nguy: qua trinh thu thép va danh
gia thong tin vé cac moi nguy dugc xac dinh trong
nguyén lidu va céc thanh phan khac, méi truong,
trong qua trinh hoic trong thuc phém, va cac diéu
kién dan dén sy hién dién cua chung dé quyét dinh
xem day co6 phai 1a méi nguy dang ké hay khdng.

Giam sat: hanh dong tién hanh 1 chudi quan sat
hodc do luong céc thdng sé kiém soat theo ké
hoach dé danh gia rang liéu 1 bién phap co dugc
kiém soét hay khong.

San xuit so cap (ban diu): cac khau trong chudi
thuc pham bao gdom ca viéc bao quan va van
chuyén dau ra cua qué trinh canh tac khi thich hop.
Piéu nay bao gom ca trong trot, nudi ca va dong
vat, va thu hoach thyc vat, dong vat hoac san pham
dong vat tir trang trai hodc méi truong séng tu
nhién cua chang.

Chuong trinh tién quyét: cic chuong trinh bao
gom Thuc hanh vé sinh tét, Thuc hanh néng
nghiép tot, Thuc hanh san xuét tét, cling nhu cac
quy pham thyc hanh va thu tyc khac nhu dao tao
va truy xuét ngum gdc, nham thiét lap moéi truong
co ban va cac diéu kién van hanh tao nén tang cho
viéc tuan tha hé théng HACCP.
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Significant hazard: A hazard identified by a
hazard analysis, as reasonably likely to occur at
an unacceptable level in the absence of control,
and for which control is essential given the
intended use of the food.

Step: A point, procedure, operation or stage in
the food chain, including raw materials, from
primary production to final consumption.

Validation of control measures: Obtaining
evidence that a control measure or combination
of control measures, if properly implemented,
is capable of controlling the hazard to a
specified outcome.

Verification: The application of methods,
procedures, tests and other evaluations, in
addition to monitoring, to determine whether a
control measure is or has been operating as
intended.

CHAPTER ONE
GOOD HYGIENE PRACTICES

SECTION 1: [INTRODUCTION AND
CONTROL OF FOOD HAZARDS

The development, implementation and
maintenance of GHPs provide the conditions
and activities that are necessary to support the
production of safe and suitable food at all
stages of the food chain from primary
production through to handling of the final
product. Applied generally, they assist in
controlling hazards in food products.
Knowledge of the food and its production
process is essential for the effective
implementation of GHPs. This Chapter
provides guidance for effective implementation
of GHPs, including appropriate location,
layout, design, construction and maintenance of
premises and facilities, and should be applied
in conjunction with sector and product-specific
codes.

GHPs manage many sources of food hazards
which could contaminate food products, e.g.
persons who handle food at harvest, during
manufacturing, and during preparation; raw
materials and other ingredients purchased from
suppliers; cleaning and maintaining the work

M@i nguy dang ké: mdi nguy duoc xac dinh bang
viéc phan tich mdi nguy, cé kha ning xay ra 1
céch hop Ii & mac do khong thé chap nhan duoc
trong truong hop khong co su kiém soat va viéc
kiém soat mdi nguy dé 1a can thiét d6i véi muc
dich su dung thuc pham

Khéu, bwéc: 1 diém, tha tuc, hoat dong hogc giai
doan trong chudi thuc pham, bao gdbm ca nguyen
liu thd, tir san xuat ban dau dén tiéu thu cudi
cling.

Tham dinh cac bién phap kiém soat: thu thap
bang chang rang 1 bién phap kiém soat hodc két
hop céc bién phéap kiém soét, néu duogc thuc hién
dung cach, c6 kha niang kiém soat méi nguy dén 1
két qua xac dinh.

Tham tra: viéc ap dung cac phuong phap, thu tuc,
thtr nghiém va cac danh gid khac, ngoai viéc giam
sat, dé xac dinh rang liéu 1 bién phéap kiém soat da
hodc dang hoat dong nhu du kién hay chua.

CHUONG I
THU'C HANH VE SINH TOT (GHP)

PHAN 1: GIOI THIEU VA KIEM SOAT CAC
MOI NGUY THUC PHAM

Viéc phat trién, tuan tha va duy tri cac GHP cung
cap cac diéu kién va hoat dong can thiét dé hd tro
san xuat thuc pham an toan va phu hop o tat ca cac
giai doan cia chudi thuc pham tir san xuit ban dau
dén xir 1i san pham cudi cung. Pugc &p dung 1
céach tong quat, chung ddng vai tro hd tro trong
viéc kiém soat cac mdi nguy trong san pham thyc
pham.

Kién thirc vé thuc pham va quy trinh san xuat cua
n6 la diéu can thiét dé thuc hién hiéu qua cac
GHP. Chuong niy cung cdp huéng din dé thuc
hién hiéu qua cac GHP, bao gdm vi tri, cach bé tri,
thiét ké, xay dung va bao tri nha xudng va co so
vat chit thich hop, va nén dugc ap dung cling véi
c4c ma nganh va san pham cu thé.

GHP quan i nhidu ngudn cua cac méi nguy thuc
pham c6 thé 1am 6 nhiém san pham thuc pham, vi
du: nhitng ngudi xir Ii thuc pham khi thu hoach,
trong qua trinh san xuat va trong qua trinh chuan
bi; nguyén liéu thd va cac thanh phan khac mua tir
nha cung cip; 1am sach va duy tri méi truong lam
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environment; storage and display.

As previously noted, all FBOs should be aware
of and understand hazards associated with their
businesses, and the control measures required
to manage these hazards, as appropriate. FBOs
should consider (using external resources as
needed) whether the application of GHPs alone
is sufficient to manage some or all of the
hazards associated with the operation through
control of their sources, e.g.

- Control of water quality — minimizes the
presence of many potential hazards (e.g.
biological, chemical, physical);

- Control of faecal contamination — minimizes
the potential for contamination with many
foodborne pathogens such as Salmonella,
Campylobacter, Yersinia, pathogenic strains of
E.coli;

- Control of food handler practices and hygiene
— prevents many potential communicable
diseases that could be foodborne; and

- Control of food contact surfaces by cleaning —
removes bacterial contaminants, including
foodborne pathogens, and allergens.

After consideration of the conditions and
activities in the business, it may be determined
that GHPs alone may be sufficient to manage
the hazards. However, it may also be
determined that it is necessary to place greater
attention on some GHPs that are particularly
important for food safety (e.g. increased
stringency of cleaning of a mincer for
producing minced meat for raw or lightly
cooked consumption compared to equipment
used for producing meat to be cooked prior to
consumption; increased monitoring and/or
verification of disinfection of food contact
surfaces).

Hazards that occur or are present at levels such
that GHP procedures are not sufficient to
provide safe food should be managed by an
appropriate combination of control measures
that are capable of preventing occurrence of
hazards or eliminating or reducing them to an
acceptable level. The control measures can be
identified in one or more steps throughout the
production process. In the case in which

Viéc, luu trit va trung bay.

Nhu céac luu y tur trudc, tat ca cac FBO phai nhan
thire va hiéu duoc cac méi nguy lién quan dén hoat
dong kinh doanh cua ho va céc bién phap kiém
soat can thiét dé quan i cac méi nguy nay, khi
thich hop. Cac FBO nén can nhic (st dung cac
ngudn luc bén ngoai néu can) liéu viéc ap dung chi
riéng cac GHP c6 du dé quan Ii 1 sb hodc tat ca
cac méi nguy lién quan dén hoat dong cua ho
thdng qua viéc kiém soét cac ngudn lay nhiém cua
ching hay khéng, vi du

- Kiém soét chat lwong nudc - giam thiéu su hién
dién caa nhiéu méi nguy tiém an (vi du: sinh hoc,
hoa hoc, vat li);

- Kiém soat 6 nhiém phan (hoic can, chat ling) -
giam thiéu kha niang 6 nhiém nhiéu mam bénh
trong thuc pham nhu Salmonella, Campylobacter,
Yersinia, cac chung E.coli gay bénh;

- Kiém soat cac hoat dong xur Ii va vé sinh thuc
pham - ngin ngira nhiéu bénh truyén nhidm tiém
an c6 thé 1a do thyc pham; va

- Kiém soét cac bé mat tiép xlc véi thuc pham
bang cach 1am sach - loai bo céc chat 6 nhiém do
vi khuan, bao gébm cac mam bénh tir thuc pham va
céc chat gay di ung.

Sau khi can nhic cac diéu kién va hoat dong trong
doanh nghiép, c6 thé xac dinh rang chi rieng GHP
cling c6 thé da dé quan li cac mdi nguy. Tuy
nhién, n6 ciing c6 thé duoc xac dinh rang can phai
chi y trong tam dén 1 s6 GHP dic biét quan trong
d6i vai an toan thyc pham (vi dy, nang mic do
nghiém trong cua viéc vé sinh may xay thit dé
séng hozc xay thit chin so véi thiét bi diung dé san
Xuat thit d& duoc nau chin trude khi tiéu thy, ting
cuong giam sat va/ hozc tham tra viéc khu tring
cac bé mit tiép xtc vai thuc pham).

Cac mdi nguy xay ra hoic hién dién & cac mirc do
ma chi ap dung riéng cac quy trinh GHP khong du
dé cung Cap thuc pham an toan can duogc quan Ii
bang su két hop thich hop cua cac bién phap kiém
soat co kha ning ngan ngira Sy Xuat hién hoac loai
bo cac mdi nguy hoic giam chdng xuéng muc do
c6 thé chap nhan duoc. Céac bién phap kiém soat
cd thé dugc xac dinh trong 1 hoic nhiéu khau
trong subt qué trinh san xuat. Trong truong hop
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significant hazards are identified that need to be
controlled after the implementation of GHPs, it
will be necessary to develop and implement a
HACCP system (see Chapter 2).

SECTION 2: PRIMARY PRODUCTION

OBJECTIVES :

Primary production should be managed in a
way that ensures that food is safe and suitable
for its intended use. Where necessary, this will
include:

- an assessment of the suitability of water used
where it may pose a hazard, for example, crop
irrigation, rinsing activities, etc.

- avoiding the use of areas where the
environment poses a threat to the safety of food
(e.g. contaminated sites);

- controlling contaminants, pests and diseases
of animals and plants, to the extent practicable,
to minimize the threat to food safety (e.g.
appropriate use of pesticides and veterinary
drugs);

- adopting practices and measures to ensure
food is produced under appropriately hygienic
conditions (e.g. cleaning and maintaining
harvest equipment, rinsing, hygienic milking
practices).

RATIONALE:

To reduce the likelihood of introducing a
contaminant which may adversely affect the
safety of food, or its suitability for
consumption, at all stages of the food chain.
The types of activities involved in primary
production may make eliminating or reducing
some hazards difficult. However, by applying
prerequisite programmes such as Good
Agricultural Practices (GAPs) and/or GHPs,
steps can be taken to minimize the occurrence
and levels of hazards in the food chain, e.g. at
milking for dairy production, steps taken in the
hygienic production of eggs, or the controls on
irrigation water used for growing salad crops.
Not all provisions apply for all primary
production situations and consideration will
need to be given by the FBO on the
appropriateness of the measures to be taken.

2.1 Environmental control

cac mdi nguy dang ké duoc xac dinh rang ching
can phai dugc kiém soat ngay ca sau khi thuc hién
GHP, thi can phai trién khai thuc hién hé théng
HACCP (xem Chuong 2).

PHAN 2: SAN XUAT SO CAP

MUC TIEU:

San XUat S0 cap phal duoc quan li theo cach dam
bao rang thuc pham an toan va phu hop véi muc
dich sir dung. Khi can thiét, diéu nay s& bao gém:

- Panh gia mrc do phu hop cia nudc dugc s
dung ¢ nhiing noi c6 thé 1a nguon phét sinh mbi
nguy, Vi du, tudi tiéu cho cay trong, ria sach. ..

- Trénh str dung cac khu vuc c6 moéi treong de doa
dén su an toan caa thuc pham (vi du nhu cac khu
vuc bi 6 nhiém);

- Kiém soét cac chat gay 6 nhiém, sau bénh va
dich bénh cua déng vat va thuc vat, trong pham vi
kha thi, dé giam thiéu méi de doa ddi véi an toan
thuc pham (vi du: str dung thudc trir sdu va thuée
tha y thich hop);

- Ap dung cac quy pham thuc hanh va bién phap
dé dam bao thyc pham dugc san xuit trong diéu
kién vé sinh thich hop (vi du: lam sach va bao
dudng thiét bj thu hoach, rira sach, thuc hanh vat
stra hop vé sinh).

Li GIAL:

Pé giam kha nang dua chat gdy 6 nhiém cd thé
gay anh huong xau dén an toan thyc pham, hoic
tinh phu hop dé tiéu thu thyc pham ¢ tit ca cac
giai doan cua chudi thuc pham. Céc loai hinh hoat
dong lién quan dén san xuat so cap co thé gay kho
khin cho viéc loai bo hoac giam thiéu 1 sé mdi
nguy. Tuy nhién, bang cach ap dung cac chuong
trinh tién quyét nhu Thuc hanh Néng nghiép tot
(GAP) va/ hoic GHP, c6 thé thyc hién cac khau de
giam thiéu su xuat hién va mac do cua cac moi
nguy trong chudi thuc pham, vi dy, ldc Vit sira dé
san xuat sita, cac khau hop vé sinh trong san xuat
tring, hogc kiém soat nude tudi ding dé trong cay
xa lach. Khong phai tat ca cac didu khoan deu ap
dung cho tat ca c4c tinh hudng san xuét so cdp va
cac FBO s& phai can nhac su phd hop cuaa cac bién
phap duogc thuc hién.

2.1 Kiém soat mdi truong
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Potential sources of contamination from the
environment should be identified. In particular,
primary production should not be carried out in
areas where the presence of contaminants
would lead to an unacceptable level of such
contaminants in food, e.g. using polluted
areas® | locating near facilities emitting toxic
or offensive odours which could taint
foodstuffs or near sources of contaminated
water such as discharge of waste water from
industrial ~ production or  runoff  from
agricultural land with high faecal material or
chemical residues, unless there is a measure to
reduce or prevent the contamination of food.

Can xac dinh cac nguén 6 nhiém tiém an tir moi
truong. Dac biét, san xuit so cap khong nén duoc
thuc hién & nhimg noi c6 sy hién dién cua cac chat
gay 6 nhiém s& khién cac chat gay 6 nhidm do6 xuét
hién trong thuc pham ¢ mac khong thé chip nhan
duoc, vi dy, st dung cac khu vyc 6 nhiém @, gan
cac co s phat ra mui doc hai hodc kho chiu c6 thé
lam nhiém doc thuc phiam hoic gan ngudn nuéce bi
6 nhiém chang han nhu nudc xa thai tir san xuat
cdng nghiép hodc chay tir dat ndng nghiép co
nhiéu phan boén hoic du lwong héa chat, trir khi cd
bién phap lam giam hoic ngan chan sy 6 nhiém
thue pham.

@ Code of Practice Concerning Source Directed Measures to Reduce Contamination of Food with Chemicals (CXC

49-2001)

@ Quy pham thuee hanh lién quan dén céc bién phap truc tiép tai nguén dé giagm nhiém bén thuc pham véi héa chat

(CXC 49 - 2001)

2.2 Hygienic Production

The potential effects of primary production
activities on the safety and suitability of food
should be considered at all times. In particular,
this includes identifying any specific points in
such activities where a high probability of
contamination may exist and taking specific
measures to minimize and, if possible,
eliminate that probability. Producers should as
far as practicable implement measures to:

- control contamination from soil, water,
feedstuffs, fertilizers  (including  natural
fertilizers), pesticides, veterinary drugs or any
other agent used in primary production;

- protect food sources from faecal and other
contamination  (e.g.  zoonotic  foodborne
agents);

- control plant and animal health so that it does
not pose a threat to human health through food
consumption, or adversely affect the suitability
of the product (e.g. observe the withdrawal
period of veterinary drugs and pesticides,
keeping records where applicable); and

- manage waste and store harmful substances
appropriately.

2.3 Handling, Storage and Transport
Procedures should be in place to:

2.2 San xuét hop vé sinh

Cac tac dong tiém an cua cac hoat dong san xuat
so cip dbi véi su an toan va tinh phu hop cua thuc
pham phai luén dugc can nhic. Bac biét, diéu nay
bao gom viéc xac dinh bat ki diém cuy thé nao trong
c4c hoat dong c6 kha niang nhiém ban cao va thuc
hién céc bién phap cu thé dé giam thiéu va néu co
thé, loai bo nguy co nhiém ban d6. Cac nha san
Xuat nén thyuc hién cac bién phap trong pham vi cé
thé dé:

- Kiém soat 6 nhiém tiru dat, nuéc, thae an chan
udi, phan bon (ké ca phan bon ty nhién), thudc trir
sau, thudc thi y hoic bat ki tac nahan nao khac
duoc st dyng trong san Xuat so cap;

- Bao vé nguon thyc pham khoi phan va céc tac
nahan gay 0 nhiém khac (vi du: cac tdc nhan gay
bénh tir dong vat sang thuc pham);

- Kiém tra stic khoe dong thuc vat dé ching khong
gay ra cac méi de doa cho sic khoe con nguoi khi
tiéu thu thuc pham, hodc anh huéng xau dén tinh
phU hop cua san pham (vi dy: tuan tha thoi han thu
hoi cia thube tha y va thudc trir sau, luu hd so néu
cd); va

- Quan i chét thai va luu trix cac chat doc hai 1
cach thich hop.

2.3 Xir i, hru trir va van chuyén
Can c¢0 thu tuc deé:
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- sort food to remove material which should not
be used for human consumption;

- dispose of any rejected material in a hygienic
manner; and

- protect food from contamination by pests, or
by chemical, physical or microbiological
contaminants or other objectionable substances
during handling (e.g. sorting, grading,
washing), storage and transport. Care should be
taken to prevent deterioration and spoilage
through appropriate measures which may
include controlling temperature, humidity,
and/or other controls.

2.4 Cleaning, Maintenance and Personnel
Hygiene

Appropriate facilities and procedures should be
in place to ensure that:

- cleaning and maintenance are carried out
effectively and do not compromise food safety
(e.g. ensuring equipment used in harvest is not
a source of contamination); and

- an appropriate degree of personal hygiene is
maintained to ensure personnel are not a source
of contamination (e.g. by human faeces).

SECTION 3: ESTABLISHMENT -
DESIGN OF FACILITIES AND
EQUIPMENT
OBJECTIVES:

Depending on the nature of the operations and
the associated risks, premises, equipment and
facilities should be located, designed and
constructed to ensure that:

- contamination is minimized;

- design and layout permit appropriate
maintenance, cleaning and disinfection and
minimize airborne contamination;

- surfaces and materials, in particular those in
contact with food, are non-toxic for their
intended use;

- where appropriate, suitable facilities are
available for temperature, humidity and other
controls;

- there is effective protection against pest
access and harbourage; and

- there are sufficient and appropriate washroom
facilities for personnel.

RATIONALE:

- Phan loai thuc pham dé laoi bo vat lidu khong
duoc st dung cho con nguoi;

- Xir bat ki vat liéu bi laoi bé nao 1 céch hop vé
sinh; va

- Bao vé thuc pham khoi su 6 nhim bai sinh vat
gay hai, hoic boi cac chit gay 6 nhiém hda hoc,
vat 1i hoac vi sinh hoic cac chit bi phan dbi xuat
hién trong thuc pham trong qua trinh xu Ii (vi dy,
sap xep, phan cap, rua), bao quan va van chuyén.
Phai can than dé ngin ngira Sy giam gia tri va hu
hong thdng qua cac bién phap thich hop c6 thé bao
gom kiém soat nhiét do, do 4m va/ hoic céc bién
phap kiém soat khac.

2.4 Lam sach, bao dwdng va vé sinh con nguoi

Cén c6 cac phuong tién va tha tuc thich hop dé
dam bao rang:

- Lam sach va bao dudng dugc thyc hién hi¢u qua
va khong anh huéng dén an toan thyc pham (vi du:
dam bao thiét bi dugc sir dung trong thu hoach
khong phai 1a 1 ngudn 6 nhiém); va

- Duy tri mue d6 vé sinh ca nhan thich hop dé dam
bao nhan vién khong phai 1a nguon & nhiém (vi duy
do phan nguoi).

PHAN 3: THIET LAP - THIET KE CO SO
VAT CHAT VA THIET BI

MUC TIEU:

Tay thudc vao ban chat cua hoat dong va rai ro
lien quan, mat bang, thiét bi va co so vat chat can
dugc b tri, thiét ké va xay dung dé dam bao rang:

- Giam thiéu 6 nhiém:;

- C4c thiét ké va bd tri phai cho phép bao tri, lam
sach va khtr tring thich hop va giam thiéu 6 nhiém
trong khdng khi;

- C4c bé mat va vat liéu, dic biét 1a nhitng bé mat
tiép xdc voi thuc pham, khong doc hai cho muc
dich str dung cua ching;

- Khi thich hop, phai c6 sin cac phuong tién phu
hop dé kiém soat nhiét do, do am va céc bién phap
khac;

- C6 bién phép bao vé hiéu qua chéng lai su xam
nhap cuaa dich hai va 6 dich; va

- C6 du trang thiét bi, phong vé sinh thich hop cho
nhan vién.

Li GIAL:
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Attention to good hygienic design and
construction, appropriate location, and the
provision of adequate facilities is necessary to
enable contaminants to be effectively
controlled.

3.1 Location and structure

3.1.1, Location of establishment

Food establishments should not be located
where there is a threat to food safety or
suitability and hazards cannot be controlled by

reasonable measures. The location of an
establishment, including temporary/mobile
establishments, should not introduce any

hazards from the environment that cannot be
controlled. In particular, unless sufficient
safeguards are provided, establishments should
normally be located away from:

- environmentally polluted areas and industrial
activities which are reasonably likely to
contaminate food;

- areas subject to flooding;

- areas prone to infestations of pests; and

- areas where wastes, either solid or liquid,
cannot be removed effectively.

3.1.2, Design and layout of food establishment
The design and layout of food establishments
should permit adequate maintenance and
cleaning. The layout of premises and the flow
of operations, including the movements of
personnel and material within the buildings,
should be such that cross-contamination is
minimized or prevented.

Areas having different levels of hygiene
control (e.g. the raw material and finished
product areas) should be separated to minimize
cross-contamination through measures such as
physical separation (e.g. walls, partitions)
and/or location (e.g. distance), traffic flow (e.g.
one-directional production flow), airflow, or
separation in time, with suitable cleaning and
disinfection between uses.

3.1.3, Internal structures and fittings

Structures within food establishments should
be soundly built of durable materials, which are
easy to maintain, clean and, where appropriate,
easy to disinfect. They should be constructed of

Can chu ¥ dén thiét ké va xay dung hop vé sinh, vi
tri thich hop va cung cip day du cac phuong tién
can thiét dé co thé kiém soat hiéu qua cac chat gay
6 nhiém.

3.1 Vij tri va céau tric

3.1.1, Vi tri thanh ldp

Khong nén dit cac co sé san xuét thuc pham & noi
cd mdi de doa dén su phu hop va an toan thuc
pham va cac mdi nguy khong thé kiém soat bang
c4c bién phap hop Ii. Vi tri caa 1 co so, bao gom
ca cac co s¢ tam thoi/ di dong, khong duoc gay ra
bat ki mbi nguy hiém nao tir méi truong ma khong
thé kiém soat duoc. Pic biét, trir khi c¢6 du céc
bién phap bao Vé, cac co s¢ thuong phai dugc dat
cach xa:

- Cac khu vuc 6 nhiém moi truong va cac hoat
dong cong nghiép c6 nguy co giy 6 nhiém thuc
pham & muc d6 hop If:

- C&c ku vuc ni ngap lut;

- Viing dé bi su bénh pha hoai; va

- Céc khu vuc ma chét thai, di an hay léng, khong
thé duoc loai bo 1 cach hiéu qua.

3.1.2, Thiétt ké va bé tri co sé thuc pham

Thiét ké va bd tri cia cac co sé thuc pham phai
cho phép bao dudng va lam sach day du. Cach b
tri mat bang va quy trinh hoat dong, bao gém ca
viéc di chuyén ciia nhan vién va vat chit trong cac
tda nha, phai sao cho giam thiéu hoic ngin ngira
su lay nhiém chéo.

Muc d6 kiém soat vé sinh cua ting khu vuc la
khac nhau (vi du: khu vgc nguyén liéu va thanh
pham), nén cac khu vuc phai dugc tach biét dé
giam thiéu su lay nhiém chéo théng qua cac bién
phap nhu phan tach vat li (vi du, tuong, vach ngan)
va/ hoic vi tri (vi du: khoang céch), ludng di
chuyén (vi du: ludng san xuat 1 chiéu), ludng
khéng khi hoac phan tach trong khoang thoi gian,
véi viéc lam sach va khtr trung thich hop gitra cac
lan st dung.

3.1.3, Cdu trac va phu kién bén trong

Két ciu bén trong co s& thyc pham phai dugc xay
dung chic chan bang vat liéu bén bi, d& bao
duong, lam sach va khtr trung khi thich hop.
Chilng phai dugc xay dung bang vat liéu tro va
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non-toxic and inert materials according to
intended use and normal operating conditions.
In particular, the following specific conditions
should be satisfied where necessary to protect
the safety and suitability of food:

- the surfaces of walls, partitions and floors
should be made of impervious materials that
are easy to clean and, where necessary,
disinfect;

- walls and partitions should have a smooth
surface up to a height appropriate to the
operation;

- floors should be constructed to allow
adequate drainage and cleaning;

- ceilings and overhead fixtures (e.g. lighting)
should be constructed to be shatterproof where
appropriate, and finished to minimize the build-
up of dirt and condensation and the shedding of
particles;

- windows should be easy to clean, be
constructed to minimize the build-up of dirt
and, where necessary, be fitted with removable
and cleanable insect-proof screens; and

- doors should have smooth, non-absorbent
surfaces, be easy to clean and, where
necessary, disinfect.

Work surfaces that come into direct contact
with food should be in sound condition,
durable, and easy to clean, maintain and
disinfect. They should be made of smooth, non-
absorbent materials, and inert to the food, to
detergents and to disinfectants under normal
operating conditions.

3.1.4, Temporary/mobile food establishments
and vending machines

Establishments and structures covered here
include market stalls, street vending vehicles,
vending machines and temporary premises
such as tents and marquees.

Such premises and structures should be located,
designed and constructed to avoid, as far as
reasonably practicable, the contamination of
food and the harbouring of pests. Adequate
facilities for toileting and washing hands
should be provided, where appropriate.

3.2 Facilities
3.2.1, Drainage and waste disposal facilities

khong doc hai theo muc dich sir dung va diéu kién
hoat dong binh thuong. Dac biét, cac diéu kién cu
thé sau day phai dugc dap (ng khi can thiét dé bao
vé tinh an toan va phu hop caa thuc pham:

- B& mit coa tudng, vach ngin va san nha phai
dugc lam bang vat liéu khéng tham nudc, dé lam
sach va khtr trung khi can thiét;

- Tudng va vach ngan phai ¢6 bé mat nhin va d6
cao phai phu hop dé thao tac vé sinh;

- San phai dugc xay dung sao cho dé thoat nudc va
lam sach;

- Tran nha va cac thiét bi ¢ dinh trén cao (vi du
nhu thiét bj chiéu sang) phai duoc thiét ké dé co
thé chéng v khi thich hop, va phai hoan thién dé
giam thiéu su tich tu cua bui ban va sy ngung tu va
sy d6 v& cua cac vat rat nho;

- Ctra 56 pahi dé lau chui, c6 két cau dé giam thiéu
su tich tu caa bui ban va khi can thiét phai lap cac
tam chan con tring c6 thé thao roi va lam sach
duoc, va

- Cira ra vao phai nhan, khéng tham nuéc, dé lau
chai va khir tring khi can thiét.

Bé mit 1am viéc tiép xdc tryuc tiép véi thuc pham
phai trong trang théai tét, bén va d& vé sinh, bao
dudng va khir tring. Chlng phai nhin, khong tham
nude va tro voi thuc pham, véi chat ty rira va chit
khtr tring trong diéu kién hoat dong binh thudng.

3.1.4, Thanh ldp cdc co sé tam thoi/ di dégng va
may ban hang

Céc co so va cau trac duoc dé cap & day bao gom
c4c quay hang trong chg, xe ban hang tu dong trén
duong phd, may ban hang ty dong va cac co so
tam thoi nhu 18u va rap.

Cac co sO Va Ciu trac nhu vay phai dugc bd tri,
thiét ké va xay dung cang nhiéu cang tét dé tranh
su 6 nhiém thyc pham va tranh cac noi an nau cua
sinh vat gay hai. Can cung cap dii cac phuong tién
vé sinh cd nhan nhu rua tay cho nha vé sinh khi
thich hop.

3.2 Co sé vat chit
3.2.1, Hé thong thodt nwoc va xar li chat thai
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Adequate drainage and waste disposal systems
and facilities should be provided and well
maintained. They should be designed and
constructed so that the likelihood of
contaminating food or the water supply is
avoided. For plumbing, steps should be taken
to prevent backflow, cross-connections, and
backup of sewer gases. It is important that
drainage does not flow from highly
contaminated areas (such as toilets or raw
production areas) to areas where finished food
IS exposed to the environment.

Waste should be collected, disposed of by
trained personnel and, where appropriate,
disposal records maintained. The waste
disposal site should be located away from the
food establishment to prevent pest infestation.
Containers for waste, by-products and inedible
or hazardous substances should be specifically
identifiable, suitably constructed and, where
appropriate, made of impervious material.
Containers used to hold hazardous substances
prior to disposal should be identified and,
where appropriate, be lockable to prevent
intentional or accidental contamination of food.
3.2.2, Cleaning facilities

Adequate, suitably designated facilities should
be provided for cleaning utensils and
equipment. Such facilities should have an
adequate supply of hot and/or cold water,
where required. A separate cleaning area
should be provided for tools and equipment
from highly contaminated areas like toilets,
drainage and waste disposal areas. Where
appropriate, facilities for washing food should
be separate from facilities for cleaning utensils
and equipment, and separate sinks should be
available for hand washing and food washing.
3.2.3, Personnel hygiene facilities and toilets

Adequate washing and toilet facilities should
be available so that an appropriate degree of
personal hygiene can be maintained and to
avoid personnel contaminating food. Such
facilities should be suitably located and should
not be used for other purposes such as storage
of food or items that contact food. They should
include:

- adequate means of washing and drying hands,
including soap (preferably liquid soap), wash

Hé thong va phuong tién thoat nuéc va xu i chat
thai cAn dugc cung cip du va ludn duy tri trang
théi hoat dong tot. Chiing phai duoc thiét ké va xay
dung dé tranh nguy co lam 6 nhiém thuc pham
hoac ngudn nudc cap. Ddi véi hé thdng dng nudc,
can thuc hién cac budc ngan chin dong chay
nguoc, két ndi chéo va khi thai du phong khi thoét
nuée. Piéu quan trong 1a hé théng thoat nudc
khong chay tir cdc khu vuc bi 6 nhiém ning (nhu
nha vé sinh hodc khu vuc san xuit thd) sang khu
vue 1a noi thanh pham tiép xGc voi méi trudng.

Chét thai phai dwgc thu gom, xir Ii boi nhan vién
dugc dao tao va luu giit hd so xt I, khi thich hop.
Noi xt I chit thai nén dit xa co sé thuc pham dé
ngan ngura su Xxam nhap cua dich hai. Cac thung
chaa chit thai, san pham phu va céc chat doc hai
hodc khong an dugc phai dugc xac dinh cu thé, c6
két cau phu hop va lam bang vat liéu khdng tham
nudcC.

Cac vat chta dyng duoc sir dung dé chua cac chat
doc hai truge khi thai bo phai dugce xac dinh va,
khi thich hop, c6 thé khoéa dugce dé ngan ngira su 6
nhiém c6 chu y hodc ngau nhién cho thuc pham.
3.2.2, Vé sinh co sé vt chit

Can cung cép déy du cac phuong tién duoc chi
dinh pht hop dé lam sach dung Cu va thlet bi. Cac
phu’orng tién nay phai cé du ngum cung Cap nuoc
néng va/ hodc nudc lanh, néu can. Can c6 khu vuc
vé sinh riéng biét cho dung cu va thiét bi cho cac
khu vuc bi 6 nhiém cao nhu nha vé sinh, khu vuc
thoat nudc va xir Ii chét thai. Khi thich hop, cac co
so dé rira thuc pham nén tach biét véi cac co s
lam sach dung cu va thiét bi, va phai c6 bon rua
riéng dé rira tay va rira thyc pham.

3.2.3, Thiét bj vé sinh ca nhan cho nhan vién va
nha vé sinh

Can cung cip du cac phuong tién ding dé rira va
nha vé sinh phai duy tri dugc mac d6 vé sinh ca
nhan phd hop va tranh dé nhan vién l1am & nhidm
thuc pham. Cac phuong tién ndy phai duoc bd tri
thich hop va khong dwoc su dung cho cac muc
dich khac nhu bao quan thuc pham hoic lam cac
vat dung tiép xic vai thuc pham. Ching nén bao
gom:

- Pu phuong tién dé raa va lam kho tay, ké ca xa
phong (tot nhét 12 xa phong dang 16ng), chau ria
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basins and, where appropriate, a supply of hot
and cold (or suitably temperature controlled)
water;

- hand washing basins of an appropriate
hygienic design, ideally with taps not operated
by hands; where this is not possible,
appropriate measures to minimize
contamination from the taps should be in place;
and

- suitable changing facilities for personnel, if
needed.

Handwashing basins should not be used for
washing food or utensils.

3.2.4, Temperature

Depending on the nature of the food operations
undertaken, adequate facilities should be
available for heating, cooling, cooking,
refrigerating and freezing food, for storing
refrigerated or frozen foods, and, when
necessary, controlling ambient temperatures to
ensure the safety and suitability of food.

3.2.5, Air quality and ventilation

Adequate means of natural or mechanical
ventilation should be provided, in particular to:
- minimize air-borne contamination of food, for
example, from aerosols and condensation
droplets;

- help control ambient temperatures;

- control odours which might affect the
suitability of food; and

- control humidity to ensure the safety and
suitability of food (e.g. to prevent an increase
in moisture of dried foods that would allow
growth of microorganisms and production of
toxic metabolites).

Ventilation systems should be designed and
constructed so that air does not flow from
contaminated areas to clean areas; the systems
should be easy to maintain and clean.

3.2.6, Lighting

Adequate natural or artificial lighting should be
provided to enable the food business to operate
in a hygienic manner. Lighting should be such
that it does not adversely impact the ability to
detect defects of, or contaminants in, food or
the examination of facilities and equipment for
cleanliness. The intensity should be adequate to
the nature of the operation. Light fittings
should, where appropriate, be protected to
ensure that food is not contaminated by

va nguon cung cap nuéc nong va lanh (hodc duoc
kiém soat nhiét do thich hop), khi thich hop.

- Bon rira tay thiét ké phai hop vé sinh, li tudng
nahat 1a c6 voi khdng van hanh bang tay; khi
khong thé thuc hién duoc, phai cd cac bién phap
thich hop dé giam thiéu su nhidm ban tir voi; va

- Cac phuong tién phai thay d6i sao cho phu hop
véi nhan sy, néu can.

Khoéng nén st dung bon rira tay dé rua thuyc pham
hodc d6 dung.

3.2.4, Nhi¢r d¢

Tuay thudc vao tinh chit cua cac hoat dong thuc
pham duogc thuc hién, can c6 di phuong tién dé
lam néng, 1am mat, ndu an, lam lanh, va dong lanh
thuc pham, dé bao quan thyc pham lanh hoic dong
lanh, va khi can thiét, kiém soat nhiét do moi
truong xung quanh dé dam bao tinh an toan va phu
hop cua thuc pham.

3.2.5, Chdt Iwpng khong khi va sw thong gid

Can cung cip du cac phuong tién théng gio tu
nhién hoic co hoc, dic biét 1a dé:

- Giam thiéu 6 nhidm do khong khi vao thuc pham,
Vi duy, tir cac binh xit va cac giot ngung tu;

- Gilp kiém soét nhiét d6 moi trudng xung quanh

- Kiém soéat cac mii c6 thé gay anh huong dén su
phu hop cua thuc pham va

- Kiém soat do am dé dam bao tinh an toan vaphu
hop cua thuc pham (Vi du, ngdn chan d6 am cua
céc loai thyc pham kho tang dé ngan ngua Vi sinh
vat phat trién va san sinh ra cac chat chuyén hoa
doc hai).

Hé thdng thong gi6 phai duoc thiét ké va xay dung
sao cho khdng khi khong thoi theo chiéu tir khu
vuc 6 nhiém sang khu vuc sach; hé théng phai dé
bao dudng va vé sinh.

3.2.6, Thiét bj chiéu sang

Can cung cip du &nh sang ty nhién hoic nhan tao
dé co so kinh doanh thuc pham hoat dong hop vé
sinh. Chiéu sang phai dam bao khong anh huong
xau dén kha nang phat hién cac sai sot, hoac cac
chat gay 6 nhidém trong thuc pham hozic viéc kiém
tra vé sinh sach s& cac co so va thiét bj. Cuong do
chiéu sang phai phd hop voi tinh chat cia hoat
dong. Khi thich hop, cac phu ting chiéu sang phai
dugc bao vé dé dam bao rang thuc pham khdng bi
6 nhiém do cac bo phan chiéu séng bi va.
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breakages of lighting elements.

3.2.7, Storage

Adequate and, where necessary, separate
facilities for the safe and hygienic storage of
food products, food ingredients, food
packaging materials and non-food chemicals
(including cleaning materials, lubricants, fuels),
should be provided. Storage should allow for
segregation of raw and cooked foods or
allergenic and nonallergenic food.

Food storage facilities should be designed and
constructed to:

- facilitate adequate maintenance and cleaning;
- avoid pest access and harbourage;

- enable food to be effectively protected from
contamination, including allergen  cross-
contact, during storage; and

- where necessary, provide an environment
which minimizes the deterioration of food
(such as by temperature and humidity control).
The type of storage facilities required will
depend on the nature of the food. Separate,
secure, storage facilities for cleaning materials
and hazardous substances should be provided.

3.3 Equipment

3.3.1, General

Equipment and containers coming into contact
with food should be suitable for food contact;
designed, constructed and located to ensure that
they can be adequately cleaned (other than
containers  which are singleuse only);
disinfected (where necessary); and maintained
or discarded as necessary to avoid the
contamination of food, according to hygienic
design principles. Equipment and containers
should be made of materials that are non-toxic
according to intended use. Where necessary,
equipment should be durable and movable or
capable of being disassembled to allow for
maintenance, cleaning, disinfection and to
facilitate inspection for pests.

3.3.2, Food control and monitoring equipment
Equipment used to cook, heat, cool, store or
freeze food should be designed to achieve the
required food temperatures as rapidly as
necessary in the interests of food safety and
suitability, and to maintain food temperatures
effectively.

Such equipment should also be designed to

3.2.7, Bdo quan

C6 day du va néu can, cc phuong tién riéng biét
dé bao quan cac san pham thyc pham nguyén lig¢u
thue pham, vat liéu dong goi thuc pham an toan va
hop vé sinh va can phai cung cép du cac hoa chit
phi thuc pham (bao gdm vat liéu tay rira, chat boi
tron, nhién liéu). Qué trinh bao quan phai cho phép
tach riéng thuc pham séng va chin, hoic thuc
pham c6 va khong gay di tng.

Céac co so bao quan thuc pham can duoc thiét ké
va xay dung sao cho:

- C6 ddy du phuong tién bao dudng va 1am sach

- Tranh sy xam nhap cia dich hai va cac noi an
nau cua ching

- Bao vé thyc pham khéng bi & nhidm hiéu qua,
bao gom ca sy tiép xuc chéo véi chat gay di ang,
trong qué trinh bao quan; va

- Khi can thiét, cung cap 1 méi trudng giam thiéu
su hu hong thuc pham (chang han nhu kiém soét
tét nhiét do va do am).

Loai phuong tién can thiét dé bao quan s& phu
thuoc vao ban chit cua thuyc pham. Can cd cac
phuong tién bao quan riéng biét, an toan dé lam
sach nguy@n vat liéu va cac chat doc hai.

3.3 Thiét bi

3.3.1, Yéu cau chung

Thiét bi va vat chira dung tiép xtc véi thuc pham
phai phii hop dé tiép xdc véi thuc pham; duoc thiét
ké, xay dung va bé tri dé dam bao rang ching c6
thé duoc lam sach day du (trir cac vat chira dung
chi st dung 1 lan); khir tring (khi can thiét); va
dugc duy tri hodc loai bo khi can thiét dé tranh
nheidm ban vao thuc pham, theo céc nguyén tic
thiét ké hop vé sinh. Thiét bi va vat chta dung
phai dugc lam bang vat liéu khong doc hai theo
muc dich sir dung. Khi can thiét, thiét bi phai bén
va ¢6 thé di chuyén duoc hoic c6 thé thao roi dé
bao dudng, lam sach, khir trung va thuan tién cho
viéc kiém tra dich hai.

3.3.2, Thiét b kiém soét thec pham va giam sét
Thiét bi dugc sir dung dé nau, 1am néng, 1am lanh,
bao quan hoic dong lanh thyc pham phai duoc
thiét ké dé dat dugc nhiét do thuc pham can thiét
nhanh nhat dé ¢am bao sy phu hop va an toan thyc
pham, va duy tri dugc nhiét 6 thuc pham 1 cach
hiéu qua.

Cac thiét bi nhu vay phai dugc thiét ké sao cho c6
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allow temperatures to be monitored, where
necessary, and controlled. Where appropriate,
monitoring equipment should be calibrated to
ensure that temperatures of food processes are
accurate.

Where necessary, such equipment should have
effective means of controlling and monitoring
humidity, airflow and any other characteristics
likely to have an effect on the safety or
suitability of food.

SECTION 4:
COMPETENCE

TRAINING AND

OBJECTIVE:

All those engaged in food operations who come
directly or indirectly into contact with food
should have sufficient understanding of food
hygiene to ensure they have competence
appropriate to the operations they are to
perform.

RATIONALE:

Training is fundamentally important to any
food hygiene system and the competence of
personnel. Adequate hygiene training, and/or
instruction and supervision of all personnel
involved in food-related activities contribute to
ensuring the safety of food and its suitability
for consumption.

4.1 Awareness and Responsibilities

Food hygiene training is fundamentally
important to the food business. All personnel
should be aware of their role and responsibility
in protecting food from contamination or
deterioration. Personnel should have the
knowledge and skills necessary to enable them
to handle food hygienically. Those who handle
cleaning chemicals or other potentially
hazardous chemicals should be instructed in
proper use to prevent contamination of food.
4.2 Training Programmes

Elements to take into account in determining
the extent of training required include:

- the nature of hazards associated with the food,
e.g. its ability to sustain growth of pathogenic
or spoilage microorganisms, the existence of
potential physical contaminants or known
allergens;

- the manner in which the food is produced,
processed, handled and packed, including the

thé cho phép theo ddi nhiét do, khi can thiét va
duoc kiém soét. Khi thich hop, thiét bi giam séat
phai dugc hiéu chuan dé dam bao riang nhiét do
cua qué trinh thuc pham Ia chinh xéc.

Khi can thiét, thiét bi nay phai phat huy hiéu qua
dé kiém soat va giam sat do am, I_uéng khong khi
va bét ki dic diém nao kahsc c6 thé anh huong dén
sur an toan va tinh phu hop caa thuc pham.

PHAN 4: SUDPAO TAO VA NANG LUC

MUC TIEU:

Tat ca moi nguoi tham gia vao hoat dong thuc
pham tiép xuc truc tiép hoic gian tiép véi thuc
pham phai c6 da hiéu biét vé vé sinh thuc pham dé
dam bao ho co6 du nang luyc phu hgp véi cac hoat
dong céng viéc ma ho phai thuc hién.

Li GIAL:

Pao tao vé co ban la quan trong ddi voi bat ki hé
théng vé sinh an toan thuc pham nao va ning luc
cua nhan vién. Viéc dao tao day da vé vé sinh, va/
hodc hudng dan va giam sat tat ca nhan vién tham
gia vao cac hoat dong lién quan dén thyc pham
gop phan dam bao sy phu hop va an toan thuc
pham dé tiéu dung.

4.1 Nhan thic va trach nhiém

Dao tao vé sinh thuc phiam vé co ban 1a quan trong
d6i voi kinh doanh thyc pham. T4t ca nhan vién
phai nhan thice duoc vai tro va trach nhiém caa ho
trong viéc bao vé thuc pham khoi bi 6 nhiém hoic
hu hong. Nhan vién phai c6 kién thirc va ki nang
can thiét dé gidp ho xtr Ii thuc pham 1 cach hop vé
sinh. Nhimng nguoi xtr Ii hoa chat tay rira hoac cac
héa chat nguy hiém tiém an khac can duoc hudéng
dan sir dung dting cach dé ngan ngira 6 nhiém thuc
pham.

4.2 Chwong trinh dao tao

CAac yéu t6 can can nhic dé xac dinh muc do can
thiét bao gom:

- Ban chat caa cac méi nguy lién quan dén thyc
pham, vi du: kha niang duy tri sy phét trién cua vi
sinh vat gay bénh hoic gay hu hong thuc pham, su
t6n tai cua chat gay 6 nhiém vat Ii tiém an haowcj
chat gay dj ing da biét;

- Céch thuc san xuat, ché bién, xtr 1si va dong goi
thuc pham, bao gom ca kha nang nhiém ban;
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likelihood of contamination;

- the extent and nature of processing or further
preparation before consumption of the food;

- the conditions under which the food will be
stored;

- the expected length of
consumption of the food; and

- the use and maintenance of instruments and
equipment associated with food

Training programmes should also consider the
knowledge and skill levels of the personnel
being trained. Topics to be considered for
training programmes could include the
following as appropriate to a person’s duties:

- the principles of food hygiene applicable to
the food business;

- the measures relevant to the food business
that are used to prevent contaminants in food,;

time before

- the importance of good personal hygiene,
including proper hand washing and wearing,
when needed, appropriate clothing, for food
safety;

- the good hygiene practices applicable to the
food business.

- appropriate actions to take when food hygiene
problems are observed.

In addition, for retail and food service
operations, whether personnel have direct
customer interaction is a factor in training,
since it may be necessary to convey certain
information about products (such as allergens)
to customers.

4.3 Instruction and Supervision

The type of instruction and supervision needed
will depend on the size of the business, the
nature of its activities and the types of food
involved. Managers, supervisors  and/or
operators/workers  should have sufficient
knowledge of food hygiene principles and
practices to be able to identify deviations and
take necessary action as appropriate to their
duties.

Periodic assessments of the effectiveness of
training and instruction programmes should be
made, as well as routine supervision and
verification to ensure that procedures are being
carried out effectively. Personnel tasked to
perform any activities used in food control
should be trained adequately to ensure that they

- Mire d6 va ban chét cua viéc ché bién hoac chuan
bi thém trudc khi tiéu thu san pham;
- Cac dieu kién bao quan thyc pham;

- Khoang thoi gian dy kién truéc khi thyc pham
duoc tiéu thu; va

- Viéc str dung va bao tri cac dung cu va thiét bi
lién quan dén thuc pham

Céc chuong trinh ddo tao ciing can xem xét trinh
d6 kién thure va ki ning cua nhan su duoc dao tao.
Céc chu d& dugc xem xét cho cac chuong trinh dao
tao ¢ thé bao gébm nhiing diéu sau day sao cho
phl hop véi nhiém vu ciia mdi ngudi:

- Céc nguyén tic vé sinh thuc pham trong kinh
doanh thyuc pham;

- Céc bién phap lién quan dén kinh doanh thyc
pham duoc &p dung dé ngin ngira cac chat gay 6
nhiém trong thuc pham;

- Tam quan trong cua vé sinh ¢ nhan tbt, bao gom
rira tay va trang bj trang phuc phu hop, khi can, dé
dam bao an toan thyc pham.

- Thyc hanh vé sinh tét &p dung cho kinh doanh
thue pham.

- Céac hanh dong thich hop can thyc hién khi quan
st thay cac van dé vé vé sinh thyuc pham.

Ngoai ra, ddi véi cac hoat dong ban 1¢ va dich vu
thuc phim, nhan vién co6 tuong tac truc tiép voi
khéch hang hay khong 1a 1 yéu té can phai duoc
dao tao, Vi c6 thé s& can truyén dat 1 s6 thong tin
nhét dinh vé san pham (chang han nhu chat gay di
ung) cho khach hang.

4.3 Huéng dan va giam sat

Hinh thic hudng dan va giam sét can thiét s& phu
thugc vao quy mo ciaa doanh nghiép, ban chat cua
cac hoat dong va loai thuc pham c6 lién quan.
Nguoi quan Ii, giam sat va/ hoac nguoi van hanh/
ngudi lao dong can co du kién thirc vé& cac nguyén
tac va thuc hanh vé sinh thuc pham dé cé thé xac
dinh cac sai léch va thuc hién hanh dong can thiét
phu hop véi nhiém vu caa ho.

Can thyc hién danh gia dinh ki vé hiéu qua cua cac
churong trinh ddo tao va huéng dan, ciing nhur gidm
sat va xac minh thudng xuyén dé dam bao rang cac
phuong phap dang dugc thuc hién 1 cach hiéu qua.
Nhén vién dugc giao nhiém vu thuc hién bat ki
hoat déng nao duoc ap dung dé kiém soét thuc
pham phai dugc dao tao day du dé dam bao ring
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are competent to perform their tasks and are
aware of the impact of their tasks on the safety
and suitability of the food.

4.4 Refresher Training

Training programmes should be routinely
reviewed and updated where necessary.
Systems should be in place to ensure that food
handlers and personnel associated with the
food business, such as maintenance staff,
remain aware of all procedures necessary to
maintain the safety and suitability of food.
Records should be kept of training activities.

SECTION S: ESTABLISHMENT
MAINTENANCE, CLEANING AND
DISINFECTION, AND PEST CONTROL

OBJECTIVES:

To establish effective systems that:

- ensure appropriate establishment
maintenance;

- ensure cleanliness and, when necessary,
adequate disinfection;

- ensure pest control;

- ensure waste management; and

- monitor effectiveness of cleaning and
disinfection, pest control and waste
management procedures.

RATIONALE:
To facilitate the continuing effective control of
food contaminants, pests, and other agents

likely to compromise food safety and
suitability.

5.1 Maintenance and Cleaning

5.1.1, General

Establishments and equipment should be
maintained in an appropriate condition to:

- facilitate all cleaning and disinfection
procedures;

- function as intended; and

- prevent contamination of food, such as from
pests, metal shards, flaking plaster, debris,
chemicals, wood, plastic, glass, paper.

Cleaning should remove food residues and dirt
which may be a source of contamination,
including allergens. The cleaning methods and
materials necessary will depend on the nature
of the food business, the food type and the
surface to be cleaned. Disinfection may be

ho c6 du nang luc dé thuc hién nhiém vu caa minh
va nhan thirc dugc tac dong cta cac nhiém vu do
dbi voi sy an toan va phi hop cua thuc pham.

4.4 Pao tao bdi dudong

Céac chuong trinh dao tao can duoc can nhic va
cap nhat thuong xuyén khi can thiét. Can c6 céc hé
thong dé dam bao rang nhitng ngudi ché bién thuc
pham va nhén vién lién quan dén viéc kinh doanh
thic pham, chang han nhu nahan vién bao tri, luén
biét tit ca cac phuong phap can thiét dé duy tri su
an toan va pha hop caa thuc pham. Can luu giit hd
so vé cac hoat dong dao tao.

PHAN 5: THIET LAP BAO DUONG, LAM
SACH VA KHU TRUNG, VA KIEM SOAT
DICH HAI

MUC TIEU: ’ ‘
bé thiet 1ap cac h¢ thong hiu qua can phai:
- bam bao thiét Iap bao dudng thich hop;

- Pam bao sach sg&, va khi can thiét, phai khir tring
day du;

- Pam bao kiém soét dich hai;

- Bam bao quan |i chat thai; va

- Gidm sat hiéu qua quy trinh lam sach va khu
trang, kiém soét dich hai va quan i chat thai.

Li GIAL:

Pé tao diéu kién cho viéc duy tri kiém soét hiéu
qua cac chat gay & nhiém thyc pham, dich hai va
céc tac nhan khac c6 kha nang anh huong dén sy
phl hop va an toan thyc pham.

5.1 Bao dwong va lam sach

5.1.1, Yéu cdu chung

Co s& va thiét bi phai dugc bao dudng trong diéu
kién thich hop dé:

- Tao diéu kién thuan lgi cho lam sach va khi
trang;

- C4c chirc nang hoat dong theo dung du kién; va

- Ngin ngtra 6 nhiém thuc pham, chiang han nhu tir
sau bénh, manh kim loai, thach cao bong tréc, cac
manh vun, hda chat, gb, nhua, thay tinh, gidy.

Viéc vé sinh phai loai bo cac cian thuc pham va
chat ban cd thé 1a nguon 6 nhiém, ké ca chét gay di
tmg. Cac phuong phap lam sach va vat liéu can
thiét s& phu thudc vao tinh chat kinh doanh thuc
pham va bé mat can 1am sach. C6 thé can phai khir
trung sau khi 1am sach, dic biét 1a ddi véi cac bé
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necessary after cleaning, especially for food
contact surfaces.

Attention should be paid to hygiene during
cleaning and maintenance operations so as not
to compromise food safety and suitability.
Cleaning products suitable for food contact
surfaces should be used in food preparation and
storage areas.

Cleaning and disinfection chemicals should be
handled and used carefully and in accordance
with manufacturers’ instructions, for example,
using the correct dilutions and contact times,
and stored, where necessary, separated from
food, in clearly identified containers to avoid
contamination of food.

Separate cleaning equipment and utensils,
suitably designated, should be used for
different hygiene zones e.g. food and non-food
contact surfaces.

Cleaning equipment should be stored in an
appropriate place and in such a manner to
prevent contamination. Cleaning equipment
should be kept clean, maintained and replaced
periodically so as not to become a source for
cross-contamination of surfaces or food.

5.1.2, Cleaning and disinfection methods and
procedures

Cleaning can be carried out by the separate or
the combined use of physical methods, such as
heat, scrubbing, turbulent flow, and vacuum
cleaning (or other methods that avoid the use of
water), and chemical methods using solutions
of detergents, alkalis or acids. Dry cleaning or
other appropriate methods for removing and
collecting residues and debris may be needed in
some operations and/or food processing areas
where water increases the likelihood of
microbiological contamination. Care should be
taken to ensure cleaning procedures do not lead
to contamination of food, e.g. spray from
pressure washing can spread contamination
from dirty areas, such as floors and drains, over
a wide area and contaminate food contact
surfaces or exposed food.

Wet cleaning procedures will involve, where
appropriate:

- removing gross visible debris from surfaces;

- applying an appropriate detergent solution to
loosen soil; and

mit tiép xdc véi thuc pham.

Can cha y V€ sinh trong qua trinh lam sach va bao
dudng dé khong anh huong dén sy phu hop va an
toan thuc pham. Nén sir dung cac san pham tay rira
thich hop cho bé mat tiép xtc vai thuc pham trong
khu vuc chuan bi va bao quan thuc pham.

Cac hoa chat lam sach va khir tring phai duoc xu
i va sir dung cin than va tuan theo huéng dan cua
nha san xuét, vi du, st dung cac dung dich pha
lodng va thai gian tiép xtc chinh xé4c, va dugc bao
quan, khi can thiét, tach biét véi thuc pham, chira
trong cac vat chira dung duoc xac dinh rd rang dé
tranh nhidm ban thuc pham.

Thiét bi va dung cu lam sach duoc tach biét riéng
biét, co6 chi dinh phu hop, nén phai duoc s dung
cho cac khu vuc vé sinh khac nhau, vi du: thuc
pham va bé mat tiép xdc khéng phai thuc pham.
Dung cu, thiét bi 1am sach phai duoc cét gitt ¢ noi
thich hop va theo cac phuong thirc sao cho trénh
nhiém ban thyc pham. Dung cu, thiét bi 1am sach
phai duoc gitr sach s&, dugc bao dudng va thay thé
dinh ki dé khong tre thanh ngudn 1ay nhiém chéo
cho bé mit hoic thuc pham.

5.1.2, Cac phwong phdp va quy trinh lam sach va
khe trung

Viéc 1am sach c6 thé duoc thyuc hién bang cach st
dung riéng biét hodc két hop cac phuong phap vat
i, chang han nhu nhiét, cha, dong chay ri va lam
SaCh chan khong (hoac cac phuong phap khac
khong st dung nudc), va cac phuong phap hoa hoc
st dung dunh dich chat tay ria, kiém hoic cac
acid. Lau khd hoac cac phuong phap thich hop
khéc c6 thé dugc ap dung dé loai bo va thu gom
can va manh vun trong 1 sé hoat dong va/ hoaic
khu vuc ché bién thyc pham, nhimg noi ma nudc
c6 thé lam tang kha niang nhidém vi sinh. Can can
than dé dam bao cac quy trinh 1am sach khdng 1am
nheidm ban thuc pham, vi du: phun rira &p luc c6
thé 1am lay nhiém tir cac khu vuc ban, ching han
nhu san nha va cbng ranh, trén 1 dién rong va lam
6 nhiém bé mit tiép xdc véi thuc pham hoic thuc
pham bi tiép xuc.

Quy trinh lam sach w6t s& bao gom, khi thich hop:

- Loai b c& manh vun thd c6 thé nhin thay khoi bé
mat;

- Ap dung dung dich tay rua thich hop dé 1am toi
dat; va
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- rinsing with water (hot water where
appropriate) to remove loosened material and
residues of detergent.

Where necessary, cleaning should be followed
by chemical disinfection with subsequent
rinsing unless the manufacturer’s instructions
indicate that, on a scientific basis, rinsing is not
required. Concentrations and application time
of chemicals used for disinfection should be
appropriate for use and applied according to
manufacturers’  instructions for  optimal
effectiveness. If cleaning is not done
effectively to remove soil to permit the
disinfectant to contact microorganisms or if
sub-lethal concentrations of the disinfectant are
used, the microorganisms may persist.

Cleaning and disinfection procedures should
ensure that all parts of the establishment are
appropriately  clean. Where appropriate,
programmes should be drawn up in
consultation with relevant experts.

Written cleaning and disinfection procedures
should be used, where appropriate. They
should specify:

- areas, items of equipment and utensils to be
cleaned, and, where appropriate, disinfected; -
responsibility for particular tasks;

- method and frequency of cleaning and, where
appropriate, disinfection; and - monitoring and
verification activities.

5.1.3, Monitoring of Effectiveness

Application of cleaning and disinfection
procedures should be monitored for
effectiveness and periodically verified by
means such as visual inspections and audits to
ensure the procedures have been applied
properly. The type of monitoring will depend
on the nature of the procedures, but could
include pH, water temperature, conductivity,
cleaning agent concentration, disinfectant
concentration, and other parameters important
to ensure the cleaning and disinfection
programme is being implemented as designed
and verify its effectiveness.

Microorganisms can sometimes become
tolerant to disinfecting agents over time.
Cleaning and disinfection procedures should
follow the manufacturers’ instructions. Periodic
review with disinfectant
manufacturers/suppliers, where feasible, should

- Xa bing nu6c (nudc néng néu thich hop) dé loai
bo chat long va can chat tay rira

Khi can thiét, viéc vé sinh phai dugc thuc hién
bang céch khir triing bang héa chit va trang rua lai
bang nudc theo hudng dan cua nha san xuit néu
dugc nha san xuét yéu cau, con trén co so khoa
hoc thi khéng can phai trang rira lai. Nong do hoa
chat va thoi gian kha tring phai phi hop véi mic
dich sir dyng va tuan theo huéng dan caa nha san
Xuat dé dat hiéu qua téi wu. Néu 1am sach khéng
hiéu qua, khong loai bo sach dit truée khi dé chat
khtr tring tiép xuc véi vi sinh vat, hodc st dung
nong do chat khir tring qua thap dé co thé tiéu diét
vi sinh vat, ldc nay vi sinh vat c6 thé s& ton tai tiép
sau do.

Quy trinh lam sach va khir trung phai dam bao
rang tat ca cac bo phan két ciu caa co sé kinh
doanh thuc pham déu sach s&. Khi thich hop, cac
chuong trinh nén dugc xay dung véi sy tham vén
cua cac chuyén gia co lién quan

Nén sir dung c&c quy trinh lam sach va khir trung
dugc ban hanh bang van ban, khi thich hop. Cac
van ban nay phai chi dinh ro:

- Céc khu vuc, bo phan cua thiét bi va d6 ding can
duoc 1am sach, va, néu thich hop, khir tring luén;
trach nhiém cu thé ddi vai cac nhiém vu cu thé;

- Phuong phap va tan suat lam sach, va, néu thich
hop, khur trung luén; va - cac hoat dong gidm sat
va tham tra.

5.1.3, Giam sat hiéu qua

Viéc ap dung cac quy trinh lam sach va khu trung
phai duoc theo ddi tinh hiéu qua va dugc tham
dinh dinh ki bang cic phuong phap nhu kiém tra
va danh gi4 tryc quan dé dam bao cac quy trinh da
dugc &p dung dang cach. Loai hinh gidm sat sé
phu thudc vao ban chat ctia quy trinh, nhung 6 thé
bao ham ludén do pH, nhiét d6 nudc, do dan dién,
nong d6 chat 1am sach, nong d6 chat kht tring, va
c4c théng sé quan trong khac dé dam bao chuong
trinh 1am sach va khu tring dang dwoc thuc hién
nhu dung thiét ké va tham tra tinh hiéu qua cia no.

Céc vi sinh vat doi khi co thé khang chat khir triing
theo thoi gian. Quy trinh lam sach va khur trung
phai tuan theo hudng dan caa nha san xuat. Panh
gia dinh Ki voi céc nha san xuat/ nha cung cp chat
khtr tring, néu kha thi, nén duoc tién hanh dé dam
bao cac chat khir tring dugc sir dung 1a hiéu qua
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be conducted to help ensure the disinfectants
used are effective and appropriate. Rotation of
the disinfectants could be considered to ensure
inactivation of  different  types  of
microorganisms (e.g. bacteria and fungi).
While effectiveness of cleaning and
disinfecting agents and instructions for use are
validated by their manufacturers, measures
should be taken for sampling and testing the
environment and food contact surfaces (e.g.
protein and allergen test swabs, or
microbiological ~ testing  for  indicator
organisms) to help verify that cleaning and
disinfection programmes are effective and
being applied properly. Microbiological
sampling and testing may not be appropriate in
all cases and an alternative approach might
include  observation of cleaning and
disinfection procedures, including the correct
disinfectant concentration, to achieve the
necessary results and to make sure protocols
are being followed. Cleaning and disinfection
and maintenance procedures should be
regularly reviewed and adapted to reflect any
changes in circumstances and documented as
appropriate.

5.2 Pest control systems

5.2.1, General

Pests (e.g. birds, rodents, insects etc.) pose a
major threat to the safety and suitability of
food. Pest infestations can occur where there
are breeding sites and a supply of food. GHPs
should be employed to avoid creating an
environment conducive to pests. Good building
design, layout, maintenance, and location,
along with cleaning, inspection of incoming
materials and effective monitoring, can
minimize the likelihood of infestation and
thereby limit the need for pesticides.

5.2.2 Prevention

Establishments should be kept in good repair
and condition to prevent pest access and to
eliminate potential breeding sites. Holes, drains
and other places where pests are likely to gain
access should be covered. Roll up doors should
close tightly against the floor. Wire mesh
screens, for example on open windows, doors
and ventilators, will reduce the problem of pest
entry. Animals should, wherever possible, be

va thich hop. Viéc thay doi luan phién cac chat
khtr tring c6 thé duoc can nhic dé dam bao vo
hiéu hoa cac loai vi sinh vat khac nhau (vi du vi
khuan va niam).

Mic du hiéu qua cua cac chat lam sach va khir
tring cung véi huéng dan sir dung da dugc nha san
Xuét ra ching thAm dinh, nhung van phai c6 cac
bién phéap dé thuc hién ldy mau va ther nghiém moi
truong va bé mat tiép xdc voi thuc pham (vi du,
gac hoic vat dung dung dé ldy méu test protein
hodc chat gay di &ng, hodc cac xét nghiém vi sinh
dé tim sinh vat chi thi) dé tham tra xem cac
chuong trinh 1am sach va khir trung ¢6 hiéu qua va
¢6 dang duoc &p dung dang cach hay khdng. Lay
mau vi sinh va thtr nghiém c6 thé khong thich hop
trong moi truong hop va con 1 céch tiép xdc khac
thay thé cac cach trén, d6 1a quan sat cac quy trinh
lam sach va khur triing, bao gom ndng d6 chinh xéac
cua chat khir tring, dé dat duoc két qua can thiét
va dam bao rang cac quy trinh dugc tuan thi. Cac
quy trinh lam sach va khu trung va bao duong phai
dugc can nhic va diéu chinh thuong xuyén dé
phan anh dwoc bat ki thay doi nao trong moi
trueong hop va phai dugc luu tai liéu khi thich hop.

5.2 Hé théng kiém soat dich hai

5.2.1, Yéu cdu chung

bong vat gay hai (vi du, cac loai chim, cac loai
gam nham, con tring, v.v) 12 méi de doa lén ddi
Vi su an toan va ph hop cua thuc pham. Dich hai
cO thé xay ra & cac noi cac dong vat gay hai
thuong xuyén sinh san va ngUOn cng cap thirc an.
Cac GHP nén duoc 4p dung dé tranh tao ra moi
truong c6 loi cho dich hai. Thiét ké, bé tri, bao
dudng va vi tri tda nha tot, cing véi don dep 1am
sach, kiém tra c4c vat liéu dau vao va giam sat hiéu
qué, c6 thé giam thiéu kha ning xam nhap va pha
hoai cua dich hai, va do d6 han ché nhu cau sir
dung thudc bao vé thuc vat.

5.2., Phong ngera

Cac co s dugc thanh Iap phai dugc duy tri trong
trang thai tot va co du cac diéu kién téi uu dé ngan
chan sy x&m nhap cua dich hai va loai bo cac khu
vuc sinh san tiém an cua chdng. Cac 13, ranh thoét
nuéc va nhitng noi khac ma dich hai ¢ thé xam
nhap phai duoc che kin. Cira cudn phai dugc dong
chat vao san. Str dung ludi chan, vi du nhu lap ludi
chin trén cira s6 dang mé, cira ra vao va 16i théng
gi6, s& giam thiéu duoc van dé dich hai xdm nhap.
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excluded from the grounds of food processing
establishments.

5.2.3, Harbourage and infestation

The availability of food and water encourages
pest harbourage and infestation. Potential food
sources should be stored in pest-proof
containers and/or stacked above the ground and
preferably away from walls. Areas both inside
and outside food premises should be kept clean
and free of waste. Where appropriate, refuse
should be stored in covered, pest-proof
containers. Any potential harbourage, such as
old and unused equipment, should be removed.
Landscaping surrounding a food establishment
should be designed to minimize attracting and
harbouring pests.

5.2.4, Monitoring and detection
Establishments and surrounding areas should
be regularly examined for evidence of
infestation. Detectors and traps (e.g. insect light
traps, bait stations) should be designed and
located so as to prevent potential contamination
of raw materials, products or facilities. Even if
monitoring and detection are outsourced, FBOs
should review monitoring reports and, if
necessary, ensure they or their designated pest
control operators take corrective action (e.g.
eradication of pests, elimination of harbourage
sites or invasion routes).

5.2.5, Control of pest infestation

Pest infestations should be addressed
immediately by a qualified person or company
and appropriate corrective action taken.
Treatment with  chemical, physical or
biological agents should be carried out without
posing a threat to the safety or suitability of
food. The cause of infestation should be
identified, and corrective action taken to
prevent a problem from reoccurring. Records
should be kept of infestation, monitoring and
eradication.

5.3 Waste management

5.3.1, General

Suitable provision should be made for the
removal and storage of waste. Waste should, as
far as possible, be collected and stored in
covered containers and should not be allowed

Bat ctr khi ndo c6 thé, dong vat phai ludn dugc
dam bao khéng xuét hién trong khuén vién cua cac
co s& ché bién thuc pham.

5.2.3, Noi dn nau va sg pha hogi

Sy ¢6 san thirc an va nudc udng tao diéu kién cho
dich hai xAm nhap va phé hoai. Cac ngudn thirc an
phai dugc bao quan trong céc thung chta chdng
sau bénh va/ hoic xép chdng 18n nhau trén mat dat
va tét nhét 1a phai cach xa tudng. Cac khu vuc bén
trong va bén ngoai co s thuc pham phai luén
duogc gitr sach sé va khéng cé rac thai. Khi thich
hop, rac tahri phdi dwoc thu gom vao cac thung
chura c6 nap day, chéng sau bénh. Nén loai bo cac
noi an nau tiém an caa cac loai dich hai, chang han
nhu cac thiét bi cii va khong sir dung. Khudn vién
xung quanh cic co s& ché bién thyc pham phai
dugc thiét ké sao cho giam thiéu su thu hat va an
nau cua cac loai dong vat gay hai.

5.2.4, Giam sat va phat hién

Céc co s6 va khu vuc xung quanh phai duoc kiém
tra thuong xuyén dé timra bang chang vé sy xam
nhap. Cac thiét bi phét hién va bay (vi du nhuu bay
dén con trang, tram moi) phai dugc thiét ké va b
tri sao cho c6 thé tranh 1am nguyén liéu thd, san
pham hoic trang thiét bi bi 6 nhiém. Ngay ca khi
viéc gidm sat va phat hién duoc thuc hién baoi bo
phan thué ngoai, cac FBO ciing phai xem xét cac
bdo c4o giam sat va, néu can thiét, dam bao rang
ho hoic nguoi diéu hanh kiém soat dich hai duoc
chi dinh cta ho da thuc hién cac hanh dong khic
phuc (vi duy, diét trir sdu bénh, loai bo cac khu vuc
an nau hoac cac 16i xam nhap).

5.2.5, Kiém soéat dich hai xam nhap

Khi ¢6 dich hai xdm nhap, thi nhan vién hoac coéng
ty ¢6 chuy@n mon phai giai quyét ngay lap tuc va
thuc hién cac hanh dong khac phuc phd hop. C6
thé xtr I bang cac tac nhan héa hoc, vat Ii, sinh hoc
sao cho khong de doa dén sy an toan va tinh phu
hop cua thuc pham. Phai xac dinh duoc nguyén
nhan xam nhap va thuc hién hanh dong khic phuc
dé ngan chin van dé tai phat. Can luu giit hd so vé
su xam nhap cua dich hai, qua trinh theo ddi va
diét trir chung.

5.3 Quan Ii chat thai
5.3.1, Yéu cdu chung
Can cung cép cac didu khoan thich hop chi viéc
loai bo va luu giir chat thai. Chat thai phai duoc
thu gom va luu giir trong cac thing chtra c6 nip
day va khoéng dugc dé ching bi chong chat 1én
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to accumulate and overflow in food handling,
food storage, and other working areas or the
adjoining environment in a manner that
compromises food safety and suitability.
Personnel responsible for waste removal
(including hazardous waste) should be properly
trained so they do not become a source of
cross-contamination.

Waste storage areas should be easily
identifiable, be kept appropriately clean, and be
resistant to pest infestation. They should also
be located away from processing areas.

SECTION 6: PERSONAL HYGIENE
OBJECTIVES:

To ensure that those who come directly or
indirectly into contact with food:

- maintain appropriate personal health;

- maintain an appropriate degree of personal
cleanliness; and

- behave and operate in an appropriate manner.
RATIONALE:

Personnel who do not maintain an appropriate
degree of personal cleanliness, who have
certain illnesses or conditions or who behave
inappropriately, can contaminate food and
transmit illness to consumers through food.

Food businesses should establish policies and
procedures for personal hygiene. FBOs should
ensure all personnel are aware of the
importance of good personal hygiene and
understand and comply with practices that
ensure food safety and suitability.

6.1 Health Status

Personnel known or suspected to be ill or
carrying a disease likely to be transmitted
through food should not enter any food
handling area if there is a likelihood of their
contaminating food. Any person so affected
should immediately report illness or symptoms
of illness to the management.

It may be appropriate for personnel to be
excluded for a specific time after symptoms
resolve or, for some illnesses, to get medical
clearance before returning to work.

6.2 lllness and Injuries
Some symptoms of illnesses that should be

nhau va tran ra ngoai khu vuc xtr li, bao quan thuc
pham, va céc khu vyc lam viéc khac hoic moi
truong lién ké dé tranh 1am anh huong dén sy an
toan va tinh phu hop cua thyc pham. Nhan vién
chiu trach nhiém xu i chat thai (bao gom ca chat
thai nguy hai) can duoc dao tao thich hop dé ho
khong tro thanh nguén lay nhiém chéo.

Khu vuc Iuu giir chat thai phai d& dang nhan dién,
sach s& va c6 kha ndng ngin ngura dich hai xam
nhap. Cac khu vuc nay phai cach xa khu vuc ché
bién.

PHAN 6: VE SINH CA NHAN

MUC TIEU:

Pé dam bao rang nhitng nguoi tiép xdc truc tiép va
gian tiép véi thuc pham:

- Duy tri stc khoe ca nhan phu hop;

- Duy tri mare d6 sach sé ca nhan phu hop; va

- Cu xtr va hanh dong 1 céach thich hop.

Li GIAI

Khi nhan vién khong duy tri duwgc mirc d6 vé sinh
ca& nhan phd hop, mic 1 sé bénh hoac tinh trang
nhat dinh hodc cu xur khéng phu hop, déu c6 thé
lam 6 nhiém thyc pham va truyén bénh cho ngudi
tiéu dung qua thuc pham.

Céc doanh nghiép thuc pham nén thiét lap cac noi
quy va thu tuc vé vé sinh c& nhan. Cac FBO phai
dam bao tt ca cac nhan vién nhan thic dugc tam
quan trong ctia vé sinh c& nhan tot va hiéu va tuan
tha céac thuyc hanh dam bao tinh phu hgp va an toan
thue pham.

6.1 Tinh trang sirc khée

Céac nhéan vién da duoc biét hoic nghi ngo mic
bénh hoic mang bénh c6 kha nang lay truyén qua
thuc pham khong duoc phép di vao bat ki khu viyc
xt li thuc pham nao néu ho c6 kha niang lam 6
nhiém thuc pham. Bt ki ngudi nao bi anh husng
phai bao cao ngay bénh hoac céc triéu chirng cua
bénh cho ban quan Ii.

Néu can thiét, phai dinh chi cac nhan vién trong 1
thoi gian nhat dinh sau khi cac triéu chimg ngung
xuat hién hoiac, dbi véi 1 sb bénh, phai dugc kiém
tra y té trude khi trg lai 1am viéc.

6.2 Bénh va chan thwong
1 s6 triéu chang cua bénh can dugc bao cao cho
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reported to management so that the need for
possible exclusion from food handling and/or
medical examination can be considered
include:

- jaundice;

- diarrhoea;

- vomiting;

- fever;

- sore throat with fever;

- visibly infected skin lesions (boils, cuts, etc.);
and

- discharges from the ear, eye or nose.

Personnel with cuts and wounds should, where
necessary, be assigned to work in areas where
they will have no direct contact with food.
Where personnel are permitted to continue
working, cuts and wounds should be covered
by suitable waterproof plasters and, where
appropriate, gloves. Appropriate measures
should be applied to ensure plasters do not
become a source of contamination (e.g. plasters
of contrasting colour compared to the food
and/or detectable using a metal detector or x-
ray detector).

6.3 Personal Cleanliness

Personnel should maintain a high degree of
personal cleanliness and, where appropriate,
wear suitable protective clothing, head and
beard covering, and footwear. Measures should
be implemented to prevent cross-contamination
by personnel through adequate hand washing
and, where necessary, the wearing of gloves. If
gloves are worn, appropriate measures should
be applied to ensure the gloves do not become
a source of contamination.

Personnel, including those wearing gloves,
should clean their hands regularly, especially
when personal cleanliness may affect food
safety. In particular they should wash hands:

- at the start of food handling activities;

- when returning to work after breaks;

- immediately after using the toilet; and

- after handling any contaminated material,
such as waste or raw and unprocessed foods
where this could result in contamination of
other food items.

In order not to contaminate food, personnel

ban quan li & can nhic nghiém cdm di vao khu
vuc xur li thuc pham va/ hoac kiém tra y té bao
gom:

- Vang da

- Tiéu chay

- Non mua

- Sbt

- Pau hong kém theo sét

- Ton thuwong hoac nhiém tring bén ngoai da (nhot,
vét cat, v.v); va

- Chét thai tir tai, mat hoac mii.

Nhan vién c6 vét cit hoic vét thuong, khi can
thiét, phai dugc chi dinh lam viéc ¢ nhimg noi
khong tiép xdc truc tiép véi thuc pham. Khi nhan
vién dugc phép tiép tuc 1am viéc tro lai, cac vét cit
va vét thuong phai dugc che khuat bang miéng dén
chéng tham phu hop va, khi thich hop, hay deo
gang tay. Can 4p dung cac bi¢n phap xu |i thich
hop_ dé dam bao cac mleng dan khong tro thanh
nguon 6 nhiém (vi dy, miéng dan c6 mau tuong
phan véi mau cua thuc pham va hoic cé thé phat
hién dugc bang may do kim loai hoic may do tia
X).

6.3 V& sinh cd nhan

Nhan vién phai duy tri mic d6 vé sinh ca nhan cao
va, khi thich hop, mic quan 4o bao ho phu hop,
trum dau va che rau, va di gidy bao ho. Can thuc
hién cac phuong phap dé ngin ngira sy lay nhiém
chéo cho nhan vién thong qua rua tay day du va
khi can thiét, deo ging tay. Néu deo ging tay, can
ap dung cac bién phap thich hop dé dam bao ging
tay khdng tré thanh ngudn nhiém ban.

Nhan vién, ké ca nhimg ngudi deo ging tay, phai
vé sinh tay thuong xuyén, dac biét l1a khi viéc vé
sinh c& nhan khong sach ¢ thé anh huong dén an
toan thyc pham. Nhitng truong hop dic biét phai
rua tay:

- Khi bét dau cac hoat dong xir Ii thuc pham:

- Khi tro lai 1am viéc sau gio nghi;

- Ngay sau khi sur dung nha vé sinh; va

- Sau khi xir Ii bat ki vat liéu 6 nhiém nao, chang
han nhu chét thai hodc thuc pham Séng chua ché
bién ma viéc nay dan dén nhiém ban cac mat hang
thuc pham khac.

Pé tranh 1am 6 nhiém thyc pham, nhan vién nén
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should wash hands with soap and water and
rinse and dry them in a manner that does not
recontaminate the hands. Hand sanitizers
should not replace hand washing and should be
used only after hands have been washed.

6.4 Personal Behaviour

When engaged in food handling activities
personnel should refrain from behaviour which
could result in contamination of food, for
example:

- smoking or vaping;

- spitting;

- chewing, eating, or drinking;

- touching the mouth, nose or other places of
possible contamination; and

- sneezing or coughing over unprotected food.

Personal effects such as jewellery, watches,
pins or other items such as false nails/eye
lashes should not be worn or brought into food
handling areas if they pose a threat to the safety
and suitability of food.

6.5 Visitors and other persons from outside
the establishment

Visitors to food businesses, including
maintenance workers, in particular to food
manufacturing, processing or handling areas,
should, where appropriate, be instructed and
supervised, wear protective clothing and adhere
to the other personal hygiene provisions for
personnel. Visitors should be guided through a
hygiene policy of the business prior to visits
and encouraged to report any type of
illness/injury that may pose crosscontamination
issues.

SECTION 7: CONTROL OF OPERATION
OBJECTIVES:

To produce food that is safe and suitable for
human consumption by:

- formulating design requirements with respect
to raw materials and other ingredients,
composition/formulation, production,
processing, distribution, and consumer use to
be met as appropriate to the food business;

- designing, implementing, monitoring and
reviewing effective control systems as
appropriate to the food business.

rira tay bang xa phong va nuéc, ria sach va lau
kho sao cho khong lam tay bi 6 nhiém trg lai.
Khong nén thay thé qué trinh rira tay bang cach sir
dung nuéc sét khuan cho tay, nudc sat khuan chi
duoc stir dung sau khi rira tay.

6.4 Hanh vi ca nhan

Khi tham gia vao c&c hoat dong xu li thuc phém,
nhan vién phai han ché cac hanh vi c6 thé dan dén
6 nhiém thuc pham, vi du:

- Hat thude hoic sir dung thude 14 dién tu;

- Khac nhé;

- Nhai, an hoac uéng;

- Cham vao miéng, mili hoic nhimg noi c¢6 thé
nhiém ban khac; va

- Hit hoi hodc ho vao thuc pham khéng duoc che
day.

Khong dugc deo hoac mang cac vat dung cd nhan
nhu trang stc, ddong hd, ghim hoic cac vat dung
khac nhu mong tay gia/ mi mat vao khu vuc xu Ii
thuc pham néu ching de doa dén su an toan va phu
hop cua thuc pham.

6.5 Khach va nhitng ngwoi khac thugc bén
ngoai co s

Khach dén cic co so kinh doanh thyc pham, bao
gom ca cdng nhan bao tri, dic biét dén cac khu vuc
san xuat, ché bién hoic xu 1i thuc pham, khi thich
hop, nén duoc hudng dan va giam sat, mic quan
40 bao ho va tuan thu cac diéu khoan vé sinh ca
nhan khac danh cho nhan vién. Khach nén duoc
huéng dan vé noi quy vé sinh cia doanh nghiép
trude khi dén tham va khuyén khich béo co bat ki
c4c loai bénh/ chan thuong nao c6 thé din dén cac
van dé nhiém chéo.

PHAN 7: KIEM SOAT HOAT PONG

MUC TIEU:

Pé san xuat thyc pham an toan va phi hop cho con
ngudi bang cach:

- Xay dung cac yéu cau vé cong thic ddi véi
nguyén lidu va cac thanh phan khéc, thanh phan/
cong thuc, san xuat, ché bién, phan phéi va s
dung cho nguoi tiéu dung dé dap tng phu hop véi
nganh kinh doanh thuc pham:;

- Thiét ké, tuan tha, giam sat va xem xét cac hé
thdng kiém soat hiéu qua phd hop véi nganh kinh
doanh thuc pham.
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RATIONALE:

If operations are not controlled appropriately,
food may become unsafe or unsuitable for
consumption.

Control of operation is achieved by having an
appropriate food hygiene system in place. The
following section describes practices that can
assist in the identification and application of
appropriate controls, as well as activities that
should take place to ensure the operation is
under control.

7.1 Description of products and processes
After consideration of the conditions and
activities of the food business it may be
necessary to pay greater attention to some
GHPs that are particularly important for food
safety. In this case, the following provisions
could be considered.

7.1.1, Product description

An FBO that is producing, storing or otherwise
handling food should have a description of the
food. Products may be described individually
or in groups in a manner that does not
compromise the awareness of hazards or other
factors such as suitability of the products for
the purpose intended. Any grouping of food
products should be based on them having
similar inputs and ingredients, product
characteristics (such as pH, water activity
(aw)), process steps and/or intended purpose.

The description could include, as appropriate:

- the intended use of the food, e.g. whether it is
ready-to-eat or whether it is intended for
further processing either by consumers or
another business, for example raw seafood to
be cooked:;

- products intended for specific vulnerable
consumer groups e.g. infant formula or food for
special medical purposes;

- any relevant specifications e.g. ingredient
composition, aw, pH, type of preservation
method wused (if any), or important

characteristics associated with the food, such as
any allergens present;

- any relevant limits established for the food by
the competent authority or, in the absence
thereof, set by the FBO;

LI GIAL:

Néu cac hoat dong khong duoc kiém soat 1 cach
thich hop, thuc pham c6 thé tré nén khéng an toan
hoic khong thich hop dé tiéu thy.

Viéc kiém soat hoat dong dat dugc nhd vao hé
théng v¢ sinh thuc pham thich hop tai khu vuc dé.
Phan sau day mé ta cac phuong phap c6 thé hd tro
viéc xac dinh va ap dung céc bién phap kiém soét
thich hop, ciing nhu cac quy trinh nén dién ra dé
dam bao hoat dong dugc kiém soét.

7.1 MO ta san pham va quy trinh

Sau khi xem xét cac diéu kién va hoat dong cua co
s kinh doanh thuc pham, c6 thé can phai chi y
nhiéu hon dén 1 s6 GHP dic biét quan trong doi
véi an toan thuc pham. Trong truong hop nay, cac
diéu khoan sau ddy co thé duoc can nhac.

7.1.1, Mb td sdén phdam

1 FBO dang san xuat, bao quan hoac xu Ii thuc
pham phai c6 ban mé ta vé thuc pham kinh doanh
cua co so. Cac san pham c6 thé duoc md ta riéng
l¢ hodc theo nhém sao cho khong lam anh hudng
dén viéc nhan thuc vé cac méi nguy hoic cac yéu
t6 khac nhu tinh phu hop cua san pham véi muc
dich da dinh. Khi phan nhoém bat ki nhém san
pham thyc phdm nao ciing phai dua trén viéc
ching c6 su twong tu nhau vé dau vao va thanh
phan, cac dic tinh cua san pham (nhu do pH, hoat
d6 nuac (aw)), cac khau quy trinh va/ hoac muc
dich du kién.

M0 ta c6 thé bao gom, néu thich hop:

- Muc dich str dung du kién cua san pham, vi du:
thuc pham da duoc ché bién sin dé an lién hoac
danh cho nguoi tiéu dung hoac 1 doanh nghiép
khac ché bién tiép tuc, vi duy nhu hai san séng dé
nau chin;

- Céc san pham danh cho nhiig nguoi tiéu ding
dé bi kich tng, vi dy: sita cong thuc hoic thuc
pham danh cho cac muc dich y té dic biét;

- Bét ki théng sb ki thudt lién quan nao, vi du:
thanh phan nguyén li¢u, aw, pH, phuong phap bao
quan (neu c8), hoic cac dic diém quan trong lién
quan dén thuc pham, chang han nhu bat ki chét
gay di ¢ng nao cd trong thanh phan san pham;

- Bat ki gigi han lién quan nao do co quan c6 tham
quyén thiét lap ddi véi thuc pham hoic do FBO
dat ra trong truong hop chua cé trude do;
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- instructions provided for further use, for
example keep frozen until cooking, cook to a
specified temperature for a specified length of
time, product shelf-life (use-by date);

- storage of product (e.g.
refrigerated/frozen/shelf stable) and transport
conditions required; and

- food packaging material used.

7.1.2, Process description

The FBO should consider all steps in the
operation for a specific product. It may be
helpful to develop a flow diagram, which
shows the sequence and interaction of all
processing steps in the operation, including
where raw materials, ingredients and
intermediate products enter the flow and where
intermediate products, by products and waste
are released or removed. The flow diagram
could be used for a number of similar food
products that are produced using similar
production or processing steps, to ensure all
steps are captured. The steps should be
confirmed as accurate by an on-site review of
the operation or process. For example, for
restaurants the flow diagram could be based on
the general activities from the receipt of
ingredients/raw material, storage (refrigerated,
frozen, room temperature), preparation before
use (washing, defrosting), and cooking or
preparation of food.

7.1.3, Consideration of the effectiveness of
GHPs

Having considered the product and process
descriptions, an FBO should determine (using
information relevant to hazards and controls
from various sources as appropriate) whether
the GHPs and other programmes they have in
place are sufficient to address food safety and
suitability or if some GHPs need greater
attention. For example, a cooked meat slicer
may require specific and more frequent
cleaning to prevent the build-up of Listeria spp.
on its meat contact surfaces, or a conveyor belt
used in direct contact with the food, such as in
sandwich production, may require an increased
frequency of cleaning or a specific cleaning
programme. When such increased attention on
GHPs is insufficient to ensure food safety, it
will be necessary to implement a HACCP

- Cung cap huéng dan sir dung, vi du giit dong
lanh dén khi nau, ndu dén nhiét do xac dinh trong 1
khaongr thoi gian xac dinh, thoi han s dung cua
san pham (theo ngay sir dung);

- Bao quan san pham (vi du nhu bao quan lanh/
dong lanh/ dat viing chac trén cac ké) va cac diéu
kién van chuyén can thiét; va

- Vit liéu duoc sir dung dé dong goi thuc pham.

7.1.2, M0 td@ qua trinh

FBO nén can nhic tit ca cac budc trong hoat dong
d6i véi 1 san pham cu thé. S& thuan tién hon néu
xay dung duoc 1 so d6, cho thay trinh tu va su
tuong tac cua tat ca cac buéc xu Ii trong hoat
dong, bao gom noi nguyén liéu thd, thanh phan va
Cac san pham trung gian di vao dong chay va noi
c4c san pham trung gian, cac san pham va chat thai
dugc thai ra ngoai hoic loai bo. So d6 dong chay
c6 thé st dung cho 1 s6 san pham thuc pham
tuong ty dwoC san xuat bang cac khau san xuat
hoidc ché bién twong tu, dé dam bao tat ca cac khau
déu duoc nam bat. Cac khau phai dugc xac nhan
tinh chinh xac bang cach danh gia tai chd vé hoat
dong hoic quy trinh. Vi du, ddi véi cac nha hang,
so d6 dong chay co thé dya trén cac hoat dong
chung tir tiép nhan thanh phan/ nguyén liéu tho,
luu kho (bdo quan lanh, dong lanh, nhiét do
phong), chuan bi trudc khi sir dung (rira, ra dong)
va nau hoac chuan bi thuc pham.

7.1.3, Xem xét hiéu qud cra cac GHP

Sau khi xem xét cac md ta vé san pham va quy
trinh, FBO nén xac dinh (s& dung thong tin lién
quan dén cac mdi nguy va céc bién phap kiém soét
tir cac nguon khac nhau néu thich hop) liéu cac
GHP va cac chuong trinh khac ma ho thuc hién c6
du dé giai quyét cac van dé vé sy phu hop va an
toan thuc pham hay khdng hoic néu 1 sé GHP can
dugc quan tdm nhiéu hon. Vi dy, 1 may thai thit da
qua nau chin c6 thé dugc yéu cau vé sinh cu thé va
thuong xuyén hon dé ngan chan sy tich tu cua vi
khuan Listeria spp. trén bé mat tiép xdc giira may
va thit, hoic bang tai dwoc sir dung tiép xuc truc
tiép voi san pham, chang han nhu trong san xuat
banh sandwich, c¢é thé yéu cau tan suit lam sach
tang 1én hodc c6 1 chuong trinh 1am sach cu thé.
Khi di nang cao sy quan tdm vé GHP nhu vy
nhung van khong du dé dam bao an toan thuc
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system (Chapter 2).

7.1.4, Monitoring and corrective action

The FBO should monitor the hygienic
procedures and practices as relevant to the
business and as applicable to the hazard being
controlled. Procedures could include defining
methods of monitoring (including defining
responsible personnel, frequency and sampling
regime if applicable) and monitoring records to
be kept. The frequency of monitoring should be
appropriate to ensure consistent process
control.

When monitoring results indicate a deviation,
the FBO should undertake corrective action.
Corrective action should consist of the
following actions, as appropriate:

- bringing the process back into control by, for
example, altering temperature or timing, or
concentration of disinfectant;

- isolating any affected product and evaluating
its safety and/or suitability;

- determining proper disposition of affected
product that is not acceptable to market;

- identifying the cause that resulted in the
deviation; and

- taking steps to prevent reoccurrence

Records of corrective actions should be
retained.

7.1.5, Verification

The FBO should undertake verification
activities as relevant to the business, to check
that GHP procedures have been implemented
effectively, monitoring is occurring, where
planned, and that appropriate corrective actions
are taken when requirements are not met.
Examples of verification activities could
include the following, as appropriate:

- review of GHP procedures, monitoring,
corrective actions and records;

- review when any changes occur to the
product, process and other operations
associated with the business; and

- assessment of the efficacy of cleaning.
Records of GHP verification activities should
be kept, where appropriate.

7.2 Key aspects of GHPs

Some key aspects of GHPs such as those
described in Sections 7.2.1. and 7.2.2, could be

pham, thi can trién khai hé théng HACCP
(Chuong 2).

7.1.4, Gidm sdt va hanh dgng khéc phuc

FBO nén gidm sat cac quy trinh va thyc hanh vé
sinh lién quan dén hoat dong kinh doanh va khi c6
thé ap dung hay ap dung cho mdi nguy dang duogc
kiém soat. Cac quy trinh cd thé bao gom xac dinh
cac phuong phap giam sat (bao gdm xac dinh nhan
vién chiu trach nhiém, tan suat va ché do lay mau
néu c6) va hd so giam sat phai duoc luu giit. Tan
suit giam sét phai phd hop dé dam bao c6 thé kiém
soat quy trinh thich hop.

Khi két qua giam sat cho thay c6 su sai léch, FBO
nén thuc hién cac hanh dong khic phuc. Hanh
dong khic phuc phai bao gdm cac hanh dong sau,
néu thich hop:

- Téi kiém soat quy trinh, vi dy, thay d6i nhiét do
hoic thoi gian, hodc nong do chat khu tring;

- CO lap bat ki san pham bi anh huéng nao va danh
gia d6 an toan va/ hoac tinh phu hgp cua no;

- X4c dinh cach xu |i thich hop cho san pham bj
anh huong ma khong duoc thi truong chap nhan;

- X4c dinh nguyén nhan dan dén sai léch; va

- Thyc hién cac bude ngin chan sai léch tai dién.
Luu gitr ho so vé cac hanh dong khac phuc.

7.1.5, Tham tra

FBO nén thuc hién cac hanh dong tham tra c6 lién
quan dén doanh nghiép, dé kiém tra thir xem cac
quy trinh GHP da duoc thuc hién 1 cach hiéu qua
hay chua, viéc giam séat ¢ thuc su dang dién ra,
tai noi da dugc lén ké hoach va cac hanh dong
khac phuc thich hop phai duoc thyc hién khi cac
yéu cau khong duoc dap tng. Vi du vé cac hoat
dong tham tra co thé bao gom nhiing diéu sau day,
néu thich hop:

- Xem xét cac quy trinh, giam sat, hanh dong khic
phuc va hd so ctia cac GHP;

- Xem xét khi c6 bat ki thay d6i nao xay ra doi véi
san pham, quy trinh va cac hoat dong khac lién
quan dén doanh nghiép; va

- Banh gia hiéu qua lam sach.

Ho so vé cac haot dong tham tra GHP can duoc
lwu gii, khi thich hop.

7.2 Cac khia canh chinh cua cac GHP

1 sb khia canh chinh cia cac GHP dugc md ta
trong Phan 7.2.1 va 7.2.2, ¢6 thé duoc coi la cac
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considered as control measures applied at
CCPs in the HACCP system.

7.2.1, Time and temperature control
Inadequate time and temperature control, e.g.
during cooking, cooling, processing and
storage, are among the most common failures
of operational control. These allow survival or
growth of microorganisms that may cause
foodborne illness or food spoilage. Systems
should be in place to ensure that temperature is
controlled effectively where it impacts the
safety and suitability of food.

Time and temperature control systems should
take into account:

- the nature of the food, e.g. its aw, pH, and
likely initial level and types of microorganisms,
such as pathogenic and spoilage microflora;

- the impact on the microorganisms, e.g. time
in growth/dangerous temperature zone;

- the intended shelf-life of the product;

- the method of packaging and processing; and
- how the product is intended to be used, e.g.
further cooking/processing or ready-to-eat.
Such systems should also specify tolerable
limits for time and temperature variations.
Temperature control systems that impact safety
and suitability of food should be validated, and
as appropriate, monitored and recorded.
Temperature monitoring and recording devices
should be checked for accuracy and calibrated
at regular intervals or as needed.

7.2.2, Specific process steps

There are many individual processing steps for
specific foods which contribute to the
production of safe and suitable food products.
These vary depending on the product and can
include key steps such as cooking, chilling,
freezing, drying and packaging.

The composition of a food can be important in
preventing microbial growth and toxin
production, e.g. in its formulation by adding

preservatives, including acids, salts, food
additives or other compounds. When
formulation is used to control foodborne

pathogens (e.g. adjusting the pH or aw to a
level that prevents growth), systems should be
in place to ensure that the product is formulated
correctly and that the controlling parameters
are monitored.

bién phép kiém soat duoc &p dung tai cac CCP
trong hé thong HACCP.

7.2.1, Kiém soét théi gian va nhigr dg

Kiém soét thoi gian va nhiét do khong du, vi du:
trong qua trinh nau, 1am lanh, ché bién va bao
quan, 1a 1 trong nhitng 15i phé bién nhat cua kiém
soat hoat dong. Diéu nay cho phép vi sinh vat ton
tai va phat trién va c6 thé gy bénh cho thyc pham
hodc 1am hu hong thuc pham. Can ¢ 1 hé thong
dé dam bao rang nhiét d6 dugc kiém soét 1 céch
higu qua tai noi n6 anh hudéng dén su an toan va
phU hop cua thyc pham.

Hé thong kiém soat nhiét do va thoi gian can tinh
dén:

- Ban chét cua thyc pham, vi du: aw, do pH, va
muic do cling nhu céc loai vi sinh vat xuat hién c6
thé tir ban dau, chang han nhu vi khuan gay bénh
va hé vi sinh gay hu hong thuc pham;

- Céc tac dong Ién vi sinh vat, vi du thoi gian trong
vung nhiét d¢ tang trusng/ nguy hiém;

- Thoi han st dung du kién cua san pham;

- Phuong phép dong g6i va ché bién; va

- Céch san pham duy kién sir dung, vi du: nau/ ché
bién thém hoic an lién.

Céc hé thong nay cling phai quy dinh cac gigi han
c6 thé chap nhan dugc ddi véi céc bién doi vé thoi
gian va nhiét d6. Hé théng kiém soat nhiét do anh
huong dén sy an toan va phi hop cua thuc pham
can duoc tham dinh va theo ddi va ghi lai khi thich
hop. Cac thiét bi theo ddi va ghi lai nhiét do phai
duoc kiém tra do chinh x4c va dwgc hiéu chuan
dinh ki hoic khi can thiét.

7.2.2, Céc quy trinh cu thé

C6 nhiéu quy trinh ché bién riéng cho céc loai thyuc
pham cu thé gép phan tao ra cac san pham thyc
pham an toan va phl hop. Cac quy trinh nay khéac
nhau tdy thudc vao san pham va co thé bao gom
cac quy trinh chinh nhu niu, 1am lanh, dong lanh,
sdy kho va dong goi.

Thanh phan cua thuc pham c6 thé dong vai tro
quan trong dé ngan chan sy phét trién caa vi sinh
vat va san sinh doc td, vi du: trong cong thtrc thanh
phan c6 thé thém chit bao quan, bao gom acid,
mubi, phu gia thuc pham hoic cac hop chét khac.
Khi 1 cong thirc duoc sir dung dé kiém soat mam
bénh trong thuyc pham (vi du: diéu chinh do pH
hodc aw dén mirc ngin chan sy phat trién), can c6
1 hé théng dé dam bao rang cac thanh phan duoc
pha ché ding cach va cac thong sb kiém soat duoc
theo doi).
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7.2.3, Microbiological ® | physical, chemical
and allergen specifications

Where microbiological, physical, chemical and
allergen specifications are used for food safety
or suitability, such specifications should be
based on sound scientific principles and state,
where appropriate, sampling parameters,
analytical methods, acceptable limits and
monitoring procedures. Specifications can help
ensure that raw materials and other ingredients
are fit for purpose and contaminants have been
minimized.

() Refer to the Principles and Guidelines for
the Establishment and Application of
Microbiological Criteria Related to Foods
(CXG 21- 1997).

7.2.4, Microbiological contamination

Systems should be in place to prevent or
minimize  contamination of foods by
microorganisms. Microbiological
contamination occurs through a number of
mechanisms, including the transfer of
microorganisms from one food to another, e.g.:
- by direct contact or indirectly by food
handlers;

- by contact with surfaces;

- from cleaning equipment;

- by splashing; or

- by airborne particles.

Raw, unprocessed food, where not considered
ready-to-eat, which could be a source of
contamination, should be separated from ready-
to-eat foods, either physically or by time, with
effective intermediate cleaning and, where
appropriate, effective disinfection.

Surfaces, utensils, equipment, fixtures and
fittings should be thoroughly cleaned and
where necessary disinfected after raw food
preparation, particularly when raw materials
with a potentially high microbiological load
such as meat, poultry, and fish have been
handled or processed.

In some food operations, access to processing
areas may need to be restricted or controlled
for food safety purposes. For example, where
the likelihood of product contamination is high,
access to processing areas should be via a
properly designed changing facility. Personnel

7.2.3, Thdng sé ki thudt vé vi sinh @ | v4t i, hoa
hec va chdt gay dj ing

Khi cac thong s6 ki thuat vé vi sinh, vat If, héa hoc
va chat gay di ung duoc st dung dé dam bao tinh
phl hop hoic an toan thuc pham, cic thong so ki
thuat d6 phai dugc dua trén cic nguyén tic va
trang thai khoa hoc hop 1i, khi thich hop, c6 thé
bao gom céc thdng sé lay mAu, phuong phap phan
tich, gidi han chap nhan duoc va quy trinh giam
sat. Thong sé ki thuét c6 thé giup dam bao rang
nguyén liéu thd va cac thanh phan khéac phu hop
v6i muc dich st dung va cac chat gay 6 nhiém
dugc giam thiéu.

4 Tham khdo tir Nguyén tic va Hwéng dén thiét
ldp va ap dung cdc tiéu chi vi sinh lién quan deén
thuc pham (CXG 21 - 1997).

7.2.4, O nhiém vi sinh

Can c6 hé thdng dé ngin ngira hoac giam thiéu su
6 nhiém thuc pham boi vi sinh vat. O nhiém vi
sinh xay ra thong qua 1 s6 co ché, bao gdom ca viéc
chuyen vi sinh vat tr thuc pham nay sang thuc
pham khéc, vi dy:

- Tiép xdc truc tiép hodc gian tiép tir nhig nguoi
ché bién thyc pham;

- Tiép xUc voi cac bé mat;

- Tur thiét bi 1am sach;

- Bi vang; hoac

- Bi lay nhi&m tir cac c4u tir trong khong khi.

Thuc pham séng, chua qua ché bién, khong dugc
coi 1a an lién, c6 thé 1a ngudn 6 nhiém, nén dugc
tach biét khoi thuc pham an 1ién, vé mat vat Ii hoic
theo thoi gian, véi viéc 1am sach bang chat trung
gian va kht trung hiéu qua khi thich hop.

Bé mat, do dung, thiét bi, d6 dac va phu kién phai
duoc lam sach ki ludng va khir trung ¢ nhiing noi
can thiét sau khi so ché thuc pham séng, dic biét
la khi cac nguyén liéu thd c6 ty 1& vi sinh tiém an
cao nhu thit, gia cAm va c4 da duoc xu Ii hogc ché
bien.

Trong 1 sé hoat dong thuc pham, c6 thé phai nén
han ché tiép can hoic kiém soat vi muc dich an
toan thuc pham. Vi du, ¢ nhitng noi san pham c6
nguy co 6 nhiém cao, dé tiép can cac khu vuc ché
bién phai di qua 1 phong thay dd dugc thiét ke phu
hop. Nhan vién c6 thé duoc yéu ciu mic quan 40
bao hd sach (c6 thé khac mau véi quan &o cua cac




CXC1-1969

may be required to put on clean protective
clothing (which may be of a differentiating
colour from that worn in other parts of the
facility), including head and beard covering,
footwear, and to wash their hands and where
necessary sanitize them.

7.2.5, Physical contamination

Systems should be in place throughout the food
chain to prevent contamination of foods by
extraneous materials, such as personnel
belongings, especially any hard or sharp
object(s), e.g. jewellery, glass, metal shards,
bone(s), plastic, wood fragments, that could
cause injury or present a choking hazard. In
manufacturing and  processing, suitable
prevention strategies such as maintenance and
regular inspection of equipment, should be
undertaken. Detection or screening devices
which are appropriately calibrated should be
used where necessary (e.g. metal detectors, x-
ray detectors). Procedures should be in place
for personnel to follow in the case of breakages
(e.g. breakage of glass or plastic containers).
7.2.6, Chemical contamination

Systems should be in place to prevent or
minimize contamination of foods by harmful
chemicals, e.g. cleaning materials, non-food
grade lubricants, chemical residues from
pesticides and veterinary drugs such as
antibiotics.  Toxic cleaning compounds,
disinfectants, and pesticide chemicals should
be identified, safely stored and used in a
manner that protects against contamination of
food, food contact surfaces, and food
packaging materials. Food additives and food
processing aids that may be harmful if used
improperly should be controlled so they are
only used as intended.

7.2.7, Allergen Management )

Systems should be in place to take into account
the allergenic nature of some foods, as
appropriate to the food business. Presence of
allergens, e.g. tree nuts, milk, eggs, crustacea,
fish, peanuts, soybeans and wheat and other
cereals containing gluten and their derivatives
(not an inclusive list; allergens of concern
differ among countries and populations),
should be identified in raw materials, other
ingredients and products. A system of allergen
management should be in place at receipt,

bd phén khac da c6 trong phong thay dd) bao gom
khan trum dau va che rau, giay dép, va rua tay va
vé sinh khi can thiét.

7.2.5, O nhiém vat i

Can c6 hé thdng trong toan bo chudi thuc pham dé
ngan ngira thyc pham bi 6 nhidm boi cac vat ligu
khong lién quan, chang han nhu d6 dung caa nhan
vién, dic biét 1a bat ki (cac) vat cing hodc sic
nhon ndo, vi du, d6 trang stc, thay tinh, manh kim
loai, (c&c) manh xwong, nhya, gd, c6 thé gay
thuong tich hodc gay nguy co nghet tha. Trong san
xuat va ché bién, can thuc hién cac chién lugc
phong ngua thich hgp nhu bao dudng va thuong
xuyén kiém tra thiét bi. Céc thiét bi phat hién hoac
sang loc duoc hiéu chuan thich hop nén duoc st
dung khi can thiét (vi du: may do kim loai, may do
tia X). Céan co cac quy trinh dé nhan vién tuan theo
trong truong hop bi v, bé (vi du nhu v& hop thiry
tinh hoac hop nhua).

7.2.6, O nhiém hoa hec

Can c6 cac hé thong dé ngan ngira hoac giam thiéu
su 6 nhiém thuc pham bai cac hoa chat doc hai, vi
du: vat lidu tay raa, chat boi tron phi thuc pham,
du luong hda chat trir sau va thudc tht ¥ nhu
khang sinh. Céc hop chat tay rira doc hai, chat khir
tring va hao chat trir sdu phai dugc xac dinh, abod
quan va sir dung an toan sao cho tranh gay 6 nhiém
thuc pham, 6 nhidm bé mat tiép xdc véi thuc pham
va 6 nhiém vat liéu dong géi thuc pham. Phy gia
tuc pham va chat hd trg ché bién thuc pham c6 thé
s& gay hai néu str dung khong dtng cach can duogc
kiém soat dé ching dugc sir dung dang véi muc
dich.

7.2.7, Qudn li chdt gay di iing @

Can c6 hé théng dé tinh dén tinh chat gay di tng
cua 1 s6 loai thyc pham, phd hop véi nganh kinh
doanh thuc pham. Su hién dién cua chét gay di
ung, vi du nhu hat cdy, sira, triing, gidp Xac, ca,
dau phong, dau nanh va lda mi va cac loai ngii coc
khéc c6 chira gluten va cac dan xuat cia ching
(khdng phai 13 1 danh sach dugc bao gdom; cac chat
gay di tng duoc can nhic con tly thudc vao quéc
gia va dan sé) can dugc xac dinh trong nguyén liéu
thd, cac thanh phan khac va san pham. Can c6 hé
thdng quan Ii chét di tng khi tiép nhan, trong qué
trinh ché bién va bao quan dé giai quyét céc van dé




CXC1-1969

during processing and storage to address the
known allergens. This management system
should include controls put in place to prevent
the presence of allergens in foods where they
are not labelled. Controls to prevent cross-
contact from foods containing allergens to
other foods should be implemented, e.g.
separation either physically or by time (with
effective cleaning between foods with different
allergen profiles). Food should be protected
from unintended allergen cross-contact by
cleaning and line change-over practice and/or
product sequencing. Where cross-contact
cannot be prevented despite well-implemented
controls, consumers should be informed.
Where necessary food handlers should receive
specific training on allergen awareness and
associated food  manufacturing/processing
practices and preventive measures to reduce the
risk to allergic consumers.

() See the Code of Practice on Food Allergen
Management for Food Business Operators
(CXC 80-2020)

7.2.8, Incoming Materials

Only raw materials and other ingredients that
are fit for purpose should be used. Incoming
materials including food ingredients should be
procured according to specifications, and their
compliance with food safety and suitability
specifications should be verified where
necessary. Supplier quality assurance activities,
such as audits, may be appropriate for some
ingredients. Raw materials or other ingredients
should, where appropriate, be inspected (e.g.
visual examination for packages damaged
during transportation, use-by-date and declared
allergens, or temperature measurement for
refrigerated and frozen foods) for appropriate
action before processing. Where appropriate,
laboratory tests could be conducted to check
food safety and suitability of raw materials or
ingredients. These tests may be conducted by a
supplier that provides a Certificate of Analysis,
the purchaser, or both. No incoming material
should be accepted by an establishment if it is
known to contain chemical, physical or
microbiological contaminants which would not

tir cac chat gay di ung da biét. Hé thong quan Ii
nay nén bao gém cac bién phép kiém soat dwoc
thuc hién dé ngan chan su hién dién cua cac chat
gay di ung trong thuc pham ma chung khéng duoc
dan nhan. Can thuc hién cac bién phap kiém soét
dé ngan ngira tiép xGc chéo tir thyc pham cé chira
chat gay di tng voi thuc pham khéc, vi du: tach
biét vé& mat vat Ii hoic theo thoi gian (véi viéc 1am
sach hiéu qua gitra cac loai thuc pham c6 cau hinh
c4c chit gay di ung khéac nhau). Thuc pham phai
dugc bao vé khoi su tiép xuc chéo ngoai y mudn
Vvé6i chat gay di wng bang cach 1am sach va thay doi
day chuyén va/ hoic trinh tu san pham. Truong
hop khong thé ngan chan tiép xuc chéo mic du da
thuc hién tét cac bién phap kiém soét, ngudi tiéu
dung nén duoc cap nhat thong béo. Khi can thiét,
ngudi xir I thuc pham phai duoc dao tao cu thé vé
nhan thirc vé chat gay di tng va thyc hanh san
xuat/ ché bién thuc pham lién quan va céc bién
phap phong ngira dé giam thiéu nguy co di ung
cho nguoi tiéu dung.

4 Xem Quy tdc Thuc hanh vé Qudn i chdt gay
wng thyc phdm cho Ngwoi kinh doanh thuc
pham (CXC 80 - 2020)

7.2.8, Nguyén ligu dau vao

Chi cac nguyén liéu thd va céc thanh phan khac
phu hop véi muc dich str dung méi duge dua vao
s dung. Nguyén liéu dau vao bao gom nguyén
liéu thuc pham can duoc mua sim theo céc théng
s6 ki thuat, va viéc tuan thu céc théng so ki thuat
vé tinh phd hop va an toan thuc pham phai dugc
tham tra khi can thiét. Cac hoat dong d¢am bao chat
luong cua nha cung cip, chang han nhu danh gia,
c6 thé thich hop ddi voi 1 s6 thanh phan. Nguyén
liéu thd hoic céc thanh phan khac phai dugc kiém
tra, néu thich hop (vi du, kiém tra bang mit d6i voi
c4c goi bi hu hong trong qua trinh van chuyén, han
sir dung va cac chat gay di tng da coéng bd, hoic
do nhiét do ddi voi thuyc pham lam lanh va déng
lanh) dé co6 hanh dong thich hop trudc khi ché
bién. Khi thich hop, céc thir nghiém trong phong
thi nghiém c6 thé duogc tién hanh dé kiém tra tinh
an toan thuc pham va tinh phu hop cua nguyen ligu
hodc thanh phan. Céc thir nghiém nay c6 thé duogc
thuc hién boi 1 nha cung cip ma c6 thé giao ra
dugc Chuang chi Phan tich, nguoi mua hoac ca 2.
Nguyén liéu dau vao s& khong duoc chip nhan néu
n6 duoc biét c6 chira chit gay & nhiém hda hoc,
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be reduced to an acceptable level by controls
applied during sorting and/or processing where
appropriate. Stocks of raw materials and other
ingredients should be subject to effective stock
rotation. Documentation of key information for
incoming materials (e.g. supplier details, date
of receipt, quantity etc.) should be maintained.

7.2.9, Packaging
Packaging design and materials should be safe
and suitable for food use, provide adequate

protection  for products to  minimize
contamination, prevent  damage, and
accommodate proper labelling. Packaging

materials or gases where used should not
contain toxic contaminants and not pose a
threat to the safety and suitability of food under
the specified conditions of storage and use.
Any reusable packaging should be suitably
durable, easy to clean and, where necessary, to
disinfect.

7.3 Water

Water, as well as ice and steam made from
water, should be fit for its intended purpose
based on a risk-based approach ®. They should
not cause contamination of food. Water and ice
should be stored and handled in a manner that
does not result in their becoming contaminated,
and the generation of steam that will contact
food should not result in its contamination.
Water that is not fit for use in contact with food
(e.g. some water used for fire control and for
steam that will not directly contact food)
should have a separate system that does not
connect with or allow reflux into the system for
water that will contact food. Water recirculated
for reuse and water recovered from e.g. food
processing operations, by evaporation and/or
filtration should be treated where necessary to
ensure that the water does not compromise the
safety and suitability of food.

) Microbiological Risk Assessment Series 33:
Safety and Quality of Water Used in Food
Production and Processing

7.4 Documentation and Records
Appropriate records for the food business

vat i hodc vi sinh ma cac chat nay khong giam
xudng dugc dén mic c6 thé chap nhan bing cac
bién phap kiém soat dugc ap dung trong qua trinh
phan loai v&/ hoic ché bién néu thich hop. Kho du
trir nguyén liéu va céc thanh phan khéc phai dugc
luan chuyén hiéu qua. Can duy tri tai liéu vé thong
tin quan trong ddi véi nguyén lidu nhap vao (vi du:
chi tiét nha cung cap, ngay nhan hang, sé luong,
V.V).

7.2.9, Dong goi

Vit liéu va thiét ké bao bi phai an toan va phd hop
cho viéc sir dung thuc pham, cung cip su bao vé
toan ven cho san pham dé giam thiéu 6 nhiém,
ngan ngura hu hong va c6 nhdn mac phu hgp. Vat
ligu dong goi hoac khi ¢ noi dugc st dung khéng
dugc chtra cac chat gay 6 nhiém doc hai va khéng
de doa dén sy an toan va phu hop cuaa thuc pham
trong cac diéu kién bao quan va st dung nhu quy
dinh. Bat ki bao bi nao cd thé tai sir dung déu phai
bén, d& lam sach va khtr triing khi can thiét.

7.3 Nuéc

Nudc, cling nhu nude da va hoi nudc lam tir nudc,
phai phu hop véi muc dich da dinh dua trén
phuong phap tiép can duya trén rai ro ©. Ching
khong dugc gay 6 nhiém thuc pham. Nudc va da
phai dugc bao quan va xu li sao cho khéng lam
ching bi & nhiém, va viéc sinh ra hoi nudc s& tiép
xuc véi thuc pham s& khong gay 6 nhidm cho thuc
pham. Nudc khong phu hop dé sir dung khi tiép
xUc tryc tiép voi thuc pham (vi du, 1 s luong
nuée duoc sir dung dé kiém soat hoa hoan va hoi
nudc s& khong truc tiép tiép xdc vai thyc pham)
phai c6 1 h¢ thdng riéng biét khong két ndi hoic
khong cho phep trao ngugc vao hé thong dbdi voi
nuéc s& tiép xuc truc tiép voi thuc pham. Nudc
duoc tuan hoan dé tai su dung va nude duoc thu
hoi tir cac vi du vé hoat dong ché bién thuc pham,
bang cach bay hoi va/ hodc loc phai dwoc xt Ii khi
can thiét dé dam bao rang nudc khdng lam anh
hudng dén sy an toan va pha hop cua thuc pham.

®) Logt Pdnh gid rui ro Vi sinh sé higu 33: An
toan va Chdt lwgng Nuwdc si dung trong sdn xudt
va ché bién theec pham.

7.4 Tai ligu va ho so
Ho6 so thich hop cho hoat dong kinh doanh thuc
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operation should be retained for a period that
exceeds the shelf-life of the product or as
determined by the competent authority.

7.5 Recall Procedures - removal from the
market of unsafe food

FBOs should ensure effective procedures are in
place to respond to failures in the food hygiene
system. Deviations should be assessed for the
impact on food safety or suitability. Procedures
should enable the comprehensive, rapid and
effective identification, and removal from the
market by the involved FBO(s) and/or return to
the FBO by the consumers of any food that
may pose a risk to public health. Where a
product has been recalled because of the likely
presence of hazards that may represent an
immediate health risk, other products which are
produced under similar conditions which may
also present a hazard to public health should be
evaluated for safety and may need to be
recalled. Reporting to the relevant competent
authority should be required and public
warnings considered where product may have
reached consumers and when return of product
to the FBO or removal from the market is
appropriate. Recall procedures should be
documented, maintained, and modified where
necessary based on the findings of periodic
field trials.

Provision should be made for removed or
returned products to be held under secure
conditions until they are destroyed, used for
purposes other than human consumption,
determined to be safe for human consumption,
or reprocessed in a manner to reduce the hazard
to acceptable levels, where permitted by the
competent authority. The cause and extent of a
recall and the corrective actions taken should
be retained by the FBO as documented
information.

SECTION 8: PRODUCT INFORMATION
AND CONSUMER AWARENESS
OBJECTIVES:

Appropriate information about food should
ensure that:

- adequate and accessible information is
available to the next FBO in the food chain or
the consumer to enable them to handle, store,

pham phai dugc luu giit trong thoi gian vuot qua
thoi han su dung cua san pham hoac theo quyet
dinh ctia co quan c¢6 tham quyen.

7.5 Quy trinh thu hdi - Loai bé thwc phim
khéng an toan khéi thi truong

Céac FBO phai dam bao dua ra cac quy trinh xtr li
hiéu qua dé ang phd véi céc sai 15i trong hé thong
vé sinh thuc pham. Cac sai léch phai duoc danh
gia vé& mirc 46 tac dong ddi vai sy phu hop hoic an
toan thuc pham. Cac quy trinh phai cho phép xac
dinh toan dién, nhanh chong va hiéu qua, va loai
bo khoi thi truong bai (cac) FBO co lién quan va/
hoic tra lai FBO bai ngudi tiéu ding bat ki thyuc
phdm nio c6 nguy co mang dén rui ro cho sic
khoe cong dong. Trudng hop san pham da bi thu
hoi do ¢ kha nang xuat hién cac mdi nguy co thé
din dén nguy co anh huéng dén stc khoe tic thoi,
céc san pham khac dugc san xuit trong céc diéu
kién tuong ty cling c6 thé gay nguy hlem cho stc
khoe cong dong can dugc danh gia vé do an toan
va cling c6 thé can phai thu hoi. Can phai béo céo
Véi cac co quan c6 tham quyén lién quan va can
nhic canh bao cong khai nhitg noi san pham c6
thé da dén tay nguoi tiéu dung va khi nao san
pham tra lai cho FBO hoic loai bo khoi thi truong
la phu hop. Cac quy trinh thu hoi phai duoc xéac
lap thanh vin ban, duy tri va cap nhat khi can thiét
dua trén nhitng phat hién cua cac thir nghiém hién
truong theo dinh Ki.

Cac san pham bi loai bo hoic tra vé phai duoc luu
giit trong cac diéu kién an toan cho dén khi ching
bi tiéu huy, dugc st dung cho muc dich khac ngoai
muc dich tiéu dung cho con ngudi, dugc xac dinh
la an toan cho con ngudi, hoac dugc xur li lai sao
cho giam thiéu nguy co xudng muc cé thé chap
nhan dugc, néu duoc co quan co tham quyén cho
phép. Nguyén nhan va pham vi thu héi va cac hanh
dong khic phuc duoc thuc hién phai dugc FBO
luru giit bang théng tin dang van ban.

PHAN 8: THONG TIN CUA SAN PHAM VA
NHAN THUC CUA NGUOI TIEU DUNG
MUC TIEU:

Céc thong tin thich hop vé san pham thyc pham
phai dam bao rang:

- Thong tin day du va dé tiép can, ¢d sin cho FBO
tiép theo trong chudi thuc pham hodc ngudi tiéu
dung dé cho phép ho xir 1i, luu trix, ché bién, chuan
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process, prepare and display the product safely
and correctly;

- consumers can identify allergens present in
foods; and

- the lot or batch can be easily identified and
removed/returned if necessary.

Consumers  should be given enough
information on food hygiene to enable them to:
- be aware of the importance of reading and
understanding the label;

- make informed choices appropriate to the
individual, including about allergens; and

- prevent contamination and growth or survival
of foodborne pathogens by storing, preparing
and using food correctly.

RATIONALE:

Insufficient  product information, and/or
inadequate knowledge of general food hygiene,
can lead to products being mishandled at later
stages in the food chain. Such mishandling can
result in illness, or products becoming
unsuitable for consumption, even where
adequate hygiene control measures have been
implemented earlier in the food chain.
Insufficient product information about the
allergens in food can also result in illness or
potentially death for allergic consumers.

8.1 Lot Identification and Traceability

Lot identification or other identification
strategies are essential in product recall and
also help effective stock rotation. Each
container of food should be permanently
marked to identify the producer and the lot.
The General Standard for the Labelling of
Prepackaged Foods (CXS 1-1985) applies.

A traceability/product tracing system should be
designed and implemented according to the
Principles for Traceability/Product Tracing as
a Tool within a Food Inspection and
Certification  System  (CXG  60-2006),
especially to enable the recall of the products,
where necessary.

8.2 Product Information

All food products should be accompanied by or
bear adequate information to enable the next
FBO in the food chain or the consumer to

bi va trung bay san pham 1 cach an toan va chinh
X&c;

- Ngudi tiéu dung c6 thé xac dinh cac chat gay di
g c6 trong thuc pham; va

- C6 thé dé& dang xac dinh 16 hodc mé va loai bo/
tra lai néu can.

Ngudi tiéu dung can duoc cung cép du thong tin
vé vé sinh thuc pham dé co thé:

- Nhan thire duoc tm quan trong cua viéc doc va
hiéu nhan bao bi;

- Pua ra cac lva chon sang sudt phi hop véi ca
nhan, bao gém ca vé cé4c chat gy di ung; va

- Ngin ngira su 6 nhiém va sy phét trién hoac ton
tai cuia mam bénh trong thuc pham bang cach bao
quan, chuan bj va str dung thuc pham dang cach.
Li GIAI:

Thong tin vé san pham khong day du va/ hoic
khong du kién thic vé& vé sinh thyc pham néi
chung, c6 thé dan dén viéc san pham bi xu |i sai
léch & cac giai doan sau ctia chudi thyc pham. Xir
li sai léch c6 thé dan dén nguy co mic cac bénh,
hodc cac san pham trg nén khong con phu hop dé
tiéu thy, ngay ca khi thuc hién day du cac bién
phép kiém soat vé sinh trudc d6 trong chudi thyuc
pham. Théng tin khong day du vé cac chat gay di
g trong thuc pham ciing c6 thé dan dén nguy co
mac cac bénh hoic c6 kha ning bi tir vong do
nguoi tiéu dung bi di Gng.

8.1 Nhan dang 16 hang va truy xuit nguén géc
Nhan dang 16 hang hoac cé4c chién luoc nhan dang
khac 1a diéu can thiét trong viéc thu hdi san pham
va ciing gitp cho viéc luan chuyén kho hiéu qua
hon. Mdi don vi chira dung thuc pham phai dugc
danh dau vinh vién dé x4c dinh nguoi san xuat va
16. Ap dung Tiéu chuan chung vé Ghi nhan Thuc
phdam déng géi san (CXS 1 - 1985).

Hé thdng truy xuat ngudn gdc/ truy xuat san pham
can duoc thiét ké va thuc hién theo Nguyén tdic
Truy xuat nguon goc/ Truy xudt san pham nhw 1
cdng cu trong Hé thong chizng nhdn va kiém tra
thirc phdam (CXG 60 - 2006), dic biét 1a dé cho
phép thu hdi san pham khi can thiét.

8.2 Théng tin san pham

Tat ca cac san pham thuc pham phai kém theo
hodc c6 thong tin diy da dé cho FBO tiép theo
trong chudi thuc phim hodc nguoi tiéu dung dé
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handle, prepare, display, store, and/or use the
product safely and correctly.

8.3 Product Labelling

Prepackaged foods should be labelled with
clear instructions to enable the next person in
the food chain to handle, display, store and use
the product safely. This should also include
information that identifies food allergens in the
product as ingredients or where cross-contact
cannot be excluded. The General Standard for
the Labelling of Prepackaged Foods (CXS 1-
1985) applies.

8.4 Consumer Education

Consumer education programmes should cover
general food hygiene. Such programmes should
enable consumers to understand the importance
of any product label information and following
any instructions accompanying products, and to
make informed choices. In particular,
consumers should be informed of the
relationship between time/temperature control,
cross contamination and foodborne illness, and
of the presence of allergens. Consumers should
also be informed of the WHO 5 Keys to Safer
Food and educated to apply appropriate food
hygiene measures (e.g. proper hand washing,
adequate storage and cooking and avoiding
cross contamination) to ensure that their food is
safe and suitable for consumption.

SECTION 9: TRANSPORTATION
OBJECTIVES:

During transportation,
taken where necessary to:
- protect food from potential sources of
contamination, including allergen cross-
contact;

- protect food from damage likely to render the
food unsuitable for consumption; and

- provide an environment which effectively
controls the growth of pathogenic or spoilage
microorganisms and the production of toxins in
food.

RATIONALE:

Food may become contaminated or may not

measures should be

cho phép ho xt If, chuan bi, trung bay, bao quan
va/ hoac sir dung san pham 1 céch an toan va chinh
Xac

8.3 Ghi nhan san pham

Thuc pham déng géi san phai dugc dan nhan véi
hudng dan rd rang dé ngudi tiép theo trong chudi
thuc pham c6 thé xir li, trung bay, bao quan va su
dung san phdm 1 cach an toan. Diéu nay bao gom
ca thong tin xac dinh chat gay di ang thuc pham
trong san phdm dudi dang thanh phan hodc noi
khong thé loai_trur tiép xdc chéo. Ap dung Tiéu
chudn chung vé Ghi nhan Thyc pham déng géi san
(CXS1-1985).

8.4 Giao duc ngwoi tiéu dung

Cac chuong trinh gido duc cho nguoi tiéu dung
nén bao gém ca huéng dan vé sinh thuc pham noi
chung. Cac chuong trinh nay sé cho phép nguoi
tiéu dung hiéu duoc tim quan trong cua bat ki
thong tin nao trén nhan sran pham nao va thuc hién
theo bat ki huéng dan nao kém theo san pham, va
dua ra nhitng lya chin sang sudt. Pac biét, nguoi
tiéu dung can duogc théng bao vé mdi quan hé gitra
viéc kiém soat thoi gian/ nhiét do, nhidm chéo va
cac bénh do thyc pham, va ca sy hién dién cua chat
gay di tmg. Nguoi tiéu ding ciing can dugc thong
bdo vé 5 Chia khoa ciia WHO doi véi Thuc pham
An toan hon va dugc giao duc dé ap dung cac bién
phép vé sinh thyc pham thich hop (vi du, rua tay
thich hop, bao quan va nau nuong day du tranh
nhiém chéo) dé dam bao rang thyc pham cua ho an
toan va phu hop dé tiéu dung.

PHAN 9: VAN CHUYEN

MUC TIEU:

Trong qua trinh van chuyén, can thuc hién cac bién
phép khi can thiét dé:

- Bao vé thuc pham khoi cac ngudn 6 nhiém tiém
an, bao gébm ca sy tiép xtc chéo véi chat gay di
ing;

- Bao vé thuc pham khoi bi hu héng c6 thé lam
cho thyc pham khéng con phi hop dé tiéu thy; va

- Cung cip 1 mdi truong kiém soat hiéu qua su
phét trién caa cac vi sinh vat gay bénh hoic hu
hong va san sinh doc té trong thuc pham.

LI GIAI: 7 7
Thyc pham c6 thé bi 6 nhiém hoic c6 thé khong
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reach its destination in a suitable condition for
consumption, unless effective hygiene practices
are taken prior to and during transport, even
where adequate hygiene practices have been
taken earlier in the food chain.

9.1 General

Food should be adequately protected during
transport®. The type of conveyances or
containers required depends on the nature of
the food and the most appropriate conditions
under which it should be transported.

® Code of Hygienic Practice for the
Transport of Food in Bulk and Semi-Packed
Food (CXC 47-2001)

9.2 Requirements

Where necessary, conveyances and bulk
containers should be designed and constructed
so that they:

- do not contaminate foods or packaging;

- can be effectively cleaned and, where
necessary, disinfected and dried,;

- permit effective separation of different foods
or foods from non-food items that could cause

contamination  where  necessary  during
transport;
- provide effective  protection  from

contamination, including dust and fumes;

- can effectively maintain the temperature,
humidity, atmosphere and other conditions
necessary to protect food from harmful or
undesirable microbial growth and deterioration
likely to render it unsafe or unsuitable for
consumption; and

- allow any necessary temperature, humidity
and other environmental conditions to be
checked.

9.3 Use and Maintenance

Conveyances and containers for transporting
food should be kept in an appropriate state of
cleanliness, repair and condition. Containers
and conveyances for bulk food transport should
be designated and marked for food use and
used only for that purpose, unless controls are
taken to ensure that the safety and suitability of
the food are not compromised.

dén duoc dich trong diéu kién pht hop dé tiéu thu,
trir khi thuc hién cac bién phap vé sinh hiéu qua
trudc va trong qué trinh van chuyén, nagy ca khi
cac thuc hanh vé sinh thich hop da duoc thuc hién
trude do6 trong chudi thuc pham.

9.1 Yéu chu chung
Thuc pham can dugc bao vé diy du trong qua trinh
van chuyén ©. Loai phuong tién van chuyen hoac
vat chira dung can thiét phu thuoc vao ban chét cua
thuc pham va cac diéu kién thich hop nhat dé van
chuyén thuc pham.

© Quy tiac Thuc hanh V¢ sinh déi véi Van
chuyén Thuc pham Dgng go6i va Ban bao bi
(CXC 47 - 2001)

9.2 Yéu cau

Khi can thiét, cac phwong tién van chuyén va
container roi duoc thiét ké va cdu tao sao cho
ching:

- Khéng 1am & nhiém thuc pham hozc bao bi;

- C6 thé dugc 1am sach hiéu qua, khir tring va lam
kho néu can thiét;

- Cho phép tach riéng 1 cach hiéu qua cac loai thuc
pham khac nhau hoic cac loai thuc pham véi cac
loai khong phai thuc pham c6 thé gay 6 nhidm khi
cd thé trong qua trinh van chuyen

- Bao vé hiéu qua khoi 6 nhiém, bao gom ca bui va
khoi;

- C6 thé duy tri hiéu qua nhiét 4o, do am, khdng
khi va cac diéu kién khéc can thiét ¢é bao vé thuc
pham khoi su phét trién cua vi sinh vat gay hai va
khéng mong muén va c6 kha nang lam cho thyc
pham tro nén khong an toan hoic khéng con phi
hop dé tiéu ding; va

- Cho phép kiém tra nhiét do, do 4m can thiét va
cac diéu kién moi truong khac.

9.3 Sir dung va bao dwéng

Bing tai va thing chta dé van chuyén thuc pham
phai dugc gitt ¢ trang thai vé sinh sach sg, tinh
trang sira chira va diéu kién thich hop. Céac thung
chira va phuong tién van chuyén thyc pham sb
luong 16N phai duoc chi dinh va danh dau dé s
dung thuc pham va chi dugc st dung cho muc dich
do, trir khi thuc hién céc bién phap kiém soat dé
dam bao tinh an toan va phu hop cua thyc pham
khong bi anh huong.
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Where the same conveyance or container is
used for transporting different foods, or non-
foods, effective cleaning and, where necessary,
disinfection, and drying should take place
between load.

CHAPTER TWO

HAZARD ANALYSIS AND CRITICAL
CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS
APPLICATION

INTRODUCTION

The first section of this Chapter sets out the
seven principles of the Hazard Analysis and
Critical Control Point (HACCP) system. The
second section provides general guidance for
the application of the HACCP system and the
third section describes its application in 12
successive  steps  (Diagram 1), while
recognizing that the details of application may
vary and a more flexible approach to
application may be appropriate depending on
the circumstances and the capabilities of the
food business operation. The HACCP system,
which is sciencebased and systematic,
identifies specific hazards and measures for
their control to ensure the safety of food.
HACCP is a tool to assess hazards and
establish control systems that focus on control
measures for significant hazards along the food
chain, rather than relying mainly on end-
product testing. Development of a HACCP
system may identify the need for changes in
processing parameters, in processing steps, in
manufacturing technology, in end product
characteristics, in method of distribution, in the
intended use or in the GHPs applied. Any
HACCP system should be capable of
accommodating change, such as advances in
equipment design, processing procedures or
technological developments. HACCP
principles can be considered throughout the
food chain from primary production to final
consumption, and their implementation should
be guided by scientific evidence of risks to
human health. Although it is not always

Trong trudng hop cung 1 phuong tién van chuyén
hoic thing chira duoc sir dung dé van chuyén cac
loai thuc pham hoac khéng phai thuc pham khéc
nhau, thi phai dam bao lam sach hiéu qua va khir
trung néu can thiét va phai 1am khd khu vuc giira
CAc tai.

CHUONG 2

HE THONG PHAN TICH MOI NGUY VA
PIEM KIEM SOAT TGOl HAN (HACCP) VA
HUONG DAN AP DUNG NO

GIOI THIEU

Phan dau tién cia Chuong nay dua ra 7 nguyén tac
cua hé thong Phan tich méi nguy va diém kiém
soat tgi han (HACCP). Phan thir 2 cung cap hudng
dan chung cho viéc &p dung hé thong HACCP va
phan thir 3 mé ta viéc ap dung hé théng nay trong
12 budc lién tiép (so d6 1), dong thoi xac nhan
rang cac chi tiét cia don ding ki co thé khéac nhau
va 4p dung céac cach tiép can linh hoat hon co thé
phu hop va tuy thuoc vao hoan canh va kha nang
cua hoat dong kinh doanh thuc pham. Hé théng
HACCP, dua trén co sé khoa hoc va cé hé théng,
xac dinh cac mdi nguy cu thé va cac bién phap dé
kiém soat ching nham dam bao an toan thuc
pham.

HACCP la 1 cong cu dé danh gia cac mdi nguy va
thiét lap hé thdng kiém soét tap trung vao cac bién
phap kiém soat ddi véi cac moi nguy dang ké doc
theo chudi thuc pham, thay vi chu yéu dua vao két
qua thir nghiém san pham cudi cing. Viéc phét
tricn h¢ théng HACCP c6 thé xac dinh nhu cau
thay d6i cac thong sé ché bién, _trong céc budc ché
bién, trong cong ngh¢ san xuat, dac tinh cua san
pham cudi cung, trong phuong phap phan phdi,
muc dich st dung hodc cac GHP dugc ap dung.
Bat ki hé théng HACCP nao ciing phai c6 kha
ning dap ung duoc su thay doi, chang han nhu
nhitng cai tién trong thiét bi, quy trinh xir I haowcj
phat trién cong nghé. Céc nguyen tic HACCP co
thé dugc can nhac trong sudt chu0| thyc pham tir
san xuat ban dau dén tiéu thu cudi cung va viéc
thue hién chiing phai duoc hudng dan boi cac bang
chiing khoa hoc vé cac nguy co ddi véi sirc khoe
cua con nguoi. Mac du khong phai Iuc nao cling
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feasible to apply HACCP at primary
production, some of the principles can be
applied and may be incorporated into good
practices programmes (e.g. Good Agricultural
Practices (GAPs), etc.). It is recognised that
implementation of HACCP may be challenging
for some businesses. However, HACCP
principles can be applied flexibly in individual
operations, and businesses may use external
resources (e.g. consultants) or adapt a generic
HACCP plan provided by the competent
authority, academia or other competent bodies
(e.g. trade or industry associations) to the
specific site circumstances. As well as
enhancing food safety, implementation of
HACCP can provide other significant benefits,
such as more efficient processes based on a
thorough analysis of capability, more effective
use of resources by focusing on critical areas,
and fewer recalls through identification of
problems before product is released. In
addition, the application of HACCP systems
can aid review by competent authorities and
promote international trade by increasing
confidence in food safety.

The successful application of HACCP requires
the commitment and involvement of
management and personnel and the knowledge
and/or training in its application for the
particular type of food business. A
multidisciplinary ~ approach is  strongly
recommended; this multi-disciplinary approach
should be appropriate to the food business
operation and may include, for example,
expertise in primary production, microbiology,
public health, food technology, environmental
health, chemistry and engineering, according to
the particular application.

SECTION 1: PRINCIPLES OF THE
HACCP SYSTEM

The HACCP system is designed, validated and
implemented in accordance with the following
seven principles:

PRINCIPLE 1

Conduct a hazard analysis and identify control
measures.

PRINCIPLE 2

Determine the Critical Control Points (CCPs).

kha thi cho viéc ap dung HACCP ¢ qua trinh san
Xuit ban dau, nhung 1 s6 nguyén tic van cd thé
dugc ap dung va c6 thé duoc dua vao cac chuong
trinh thyc hanh tét (vi du, Thuc hanh Néng nghiép
t6t (GAP), v.v). Viéc thuc hién HACCP c6 thé 1a 1
thach thuc ddi voi 1 sb doanh nghiép. Tuy nhién
cac nguyén tic HACCP c6 thé duoc ap dung linh
hoat trong cac hoat dong riéng Ié¢ va doanh nghié¢p
c6 thé sir dung céc nguon luc bén ngoai (vi du, cac
chuyén gia tu van) hoic diéu chinh 1 ké hoach
HACCP chung do co quan c6 tham quyén, hoc
vién hoic cic co quan c6 tham quyén khéc cung
cap (vi du, hiép hoi thwong mai hoic nganh) cho
phl hop véi tinh hudng cu thé. Ngoai viéc ting
cudng an toan thyc pham, viéc thuc hién HACCP
c6 thé mang lai nhiing loi ich dang ké khéc, chang
han nhu cac quy trinh hiéu qua hon dya trén céc
phan tich ki ludng vé nang lyc, st dung cac ngudn
luc hiéu qua hon bang cach tap trung vao cac khu
vuc quan trong va it thu hoi hon thong qua viéc
xac dinh cac van dé truée khi san pham dugc xuat
xuong. Ngoai ra, viéc ap dung hé thong HACCP
c6 thé hd tro cac co quan co tham quyén can nhic
va thuc day thuong mai quéc té bang cach tang
cudng niém tin vao an toan thyc pham.

Viéc ap dung thanh cong HACCP doi hoi sy cam
két va tham gia cta ban 1anh dao va nhan sy ciing
nhu kién thuc va/ hodc dao tao vé viéc ap dung
HACCP cho ting loai hinh kinh doanh thuc pham
cu thé. C6 1 céch tiép can da nganh duoc khuyén
khich manh mg; céch tiép can da nganh nay phai
phU hop voi hoat dong kinh doanh thuc pham va
c6 thé bao gom, vi du, chuy&n mén vé san xuat ban
dau, vi sinh, stc khoe cong dong, cong nghé thuc
pham, stc khoe méi trudng, hao hoc va ki thuat,
tly theo céch ap dung cu thé.

PHAN 1: CAC NGUYEN TAC CUA HE
THONG HACCP

Hé thbng HACCP duoc thiét ké, xac nhan va thuc
hién theo 7 nguyén tic sau:

NGUYEN TAC 1

Tién hanh phan tich méi nguy va xac dinh cac bién
phép kiém soat

NGUYEN TAC 2

Xéc dinh cac diém kiém soét ti han (CCP)
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PRINCIPLE 3

Establish validated critical limits.
PRINCIPLE 4

Establish a system to monitor control of CCPs.

PRINCIPLE 5

Establish the corrective actions to be taken
when monitoring indicates a deviation from a
critical limit at a CCP has occurred.
PRINCIPLE 6

Validate the HACCP plan and then establish
procedures for verification to confirm that the
HACCP system is working as intended.
PRINCIPLE 7

Establish  documentation  concerning  all
procedures and records appropriate to these
principles and their application.

SECTION 2: GENERAL GUIDELINES
FOR THE APPLICATION OF THE
HACCP SYSTEM

2.1 Introduction

Prior to application of a HACCP system by any
FBO in the food chain, that FBO should have
in place prerequisite programmes, including
GHPs established in accordance with Chapter
One of this document, the appropriate product
and sector-specific Codex Codes of Practice,
and in accordance with relevant food safety
requirements set by competent authorities.
Prerequisite programmes should be well-
established, fully operational and verified,
where possible, in order to facilitate the
successful application and implementation of
the HACCP system. HACCP application will
not be effective without prior implementation
of prerequisite programmes including GHPs.
For all types of food businesses, management
awareness and commitment to food safety are
necessary for implementation of an effective
HACCP system. The effectiveness will also
rely upon management and personnel having
the appropriate HACCP training and
competency. Therefore, ongoing training is
necessary for all levels of personnel, including
managers, as appropriate to the food business.
A HACCP system identifies and enhances
control of significant hazards, where necessary,
over that achieved by the GHPs that have been

NGUYEN TAC 3

Thiét 1ap cac gigi han toi han

NGUYEN TAC 4

Thiét lap hé théng giam sat viéc kiém soat cac
CCP

NGUYEN TAC5

Thiét lap cac hanh dong khic phuc can thuc hién
khi viéc giam sét cho thiy c6 sy sai léch so véi cac
gidi han tai han tai CCP.

NGUYEN TAC 6

Tham dinh ké hoach HACCP va sau d6 thiét lap
c4c quy trinh thim tra dé xac nhan rang hé thong
HACCP dang hoat dong dtng du kién.

NGUYEN TAC 7

Thiét l1ap tai liéu lién quan dén tat ca cac quy trinh
va hd so phu hop Vi cac nguyén tic ndy va viéc
ap dung chdng.

PHAN 2: CAC HUONG DAN CHUNG DE AP
DUNG HE THONG HACCP

2.1 Giéi thigu

Trudc khi bat ki FBO nao trong chudi thuc pham
4p dung hé théng HACCP, FBO d6 phai c6 cac
chuong trinh tién quyét, bao gém cac GHP duogc
thiét lap theo Chuong 1 cua tai liéu nay, san pham
thich hop va Quy tic thuc hanh cua Codex danh
riéng cho nganh, va phi hop véi cac yéu cau an
toan thuc pham lién quan do co quan c6 tham
quyén quyét dinh. Cac chuong trinh tién quyét
phai duoc thiét 1ap tét, hoat dong day du va duoc
tham tra, néu co thé, dé tao diéu kién thuan lgi cho
viéc 4p dung va thyc hién thanh céng hé théng
HACCP. Viéc &p dung HACCP s€ khéng hiéu qua
néu khéng thuc hién truéc cac chuong trinh tién
quyét bao gom ca cac GHP.

Déi vai tat ca cac loai hinh kinh doanh thuc pham,
nhan thac vé quan Ii va cam két vé an toan thyuc
pham 13 yéu t6 can thiét dé thuc hién hiéu qua 1 hé
thng HACCP. Hiéu qua ciing s& phu thudc vao
viéc quan 1i va nang lyc nhan vién va chuong trinh
dao tao HACCP. Do @6, viéc dao tao lién tuc la
can thiét cho tat ca cac cdp nhan sy, bao gém ca
nguoi quan li, sao cho phu hop véi nganh kinh
doanh thyc pham.

Hé théng HACCP xac dinh va ting cuong Kiém
soat cAc mdi nguy dang ké, néu can thiét, tién hanh
so sanh véi két qua da dat dugc cua cac GHP ma
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applied by the establishment. The intent of the
HACCP system is to focus control at Critical
Control Points (CCPs). By specifying critical
limits for control measures at CCPs and
corrective actions when limits are not met, and
by producing records that are reviewed before
product release, HACCP provides consistent
and verifiable control beyond that achieved by
GHPs.

A HACCP approach should be customized to
each food business. Hazards, control measures
at CCPs and their critical limits, CCP
monitoring, CCP corrective actions and
verification activities can be distinctive for a
particular situation and those identified in a
Codex Code of Practice or other appropriate
guidelines might not be the only ones identified
for a specific application or might be of a
different nature.

The HACCP system should be reviewed
periodically and whenever there is a significant
change that could impact the potential hazards
and/or the control measures (e.g. new process,
new ingredient, new product, new equipment)
associated with the food business. Periodic
review should also be conducted when the
application of the HACCP principles has
resulted in a determination that no CCPs are
needed, in order to assess whether the need for
CCPs has changed.

2.2 Flexibility for small and/or less
developed food businesses

The application of the HACCP principles to
develop an effective HACCP system should be
the responsibility of each individual business.
However, it is recognised by competent
authorities and FBOs that there may be
obstacles that hinder the effective application
of the HACCP principles by individual food
businesses. This is particularly relevant in
small and/or less developed food businesses.
Barriers to the application of HACCP in small
and less developed businesses (SLDBs) have
been acknowledged and flexible approaches to
the implementation of HACCP in such
businesses are available and encouraged. Some

co so di ap dung trude d6. Muc dich cua hé thong
HACCP la tap trung kiém soét tai cac diém kiém
soat tgi han (CCP). Bang cach xdc dinh cac gidi
han téi han cho cac bién phép kiém soat tai cac
CCP va cac hanh dong khic phuc khi céc gisi han
t6i han khong dugc dap wng va bang cach xay
dung cac hd so cua san pham ma cac hd so nay
phai dugc xem xét trudc khi san pham xuat xuéng,
HACCP cung cép cac cach kiém soat nhat quan va
¢ thé tham tra ngoai pham vi ma cac GHP dat
duoc.

Phuong phap tiép can HACCP nén duogc diéu
chinh cho tirng doanh nghiép thuc pham. Cac méi
nguy, cac bién phap kiém soat tai CCP va cac gigi
han tgi han cua chdng, gidam sat CCP, cac hanh
dong khic phuc caa CCP va céc hoat dong tham
tra c6 thé khac biét d6i véi 1 tinh hudng cu thé va
nhitng huéng din duoc xac dinh trong Quy tic
thuc hanh cua Codex hoic cac hudng dan thich
hop khac c6 thé khong phai 1a nhitng hudng dan
duy nhat dugc xac dinh cho 1 ¢ng dung cu thé
hoic cd thé co ban chat khac.

Hé thong HACCP nén duoc xem xét dinh ki va bt
ctr khi nao c6 su thay doi dang ké cé thé tac dong
dén cac mdi nguy tiém an va/ hoic céc bién phép
kiém soat (vi dy, quy trinh méi, thanh phan mai,
san pham mai, thiét bi mai) lién quan dén nganh
kinh doanh thuc pham. Panh gia dinh ki ciing nén
duoc tién hanh khi viéc ap dung cac nguyén tic
HACCP din dén xac dinh rang khéng can dat
CCP, dé danh gia liéu nhu cau vé CCP c6 thay doi
hay khong.

2.2 Tinh linh hoat cho cac doanh nghiép thuc
pham nhé va/ hoic kém phat trién @

Viéc ap dung cac nguyén tic HACCP dé phat trién
1 hé thong HACCP hiéu qua la trach nhiém cua
mdi doanh nghiép. Tuy nhién, cic co quan c6 tham
quyén va FBO di thira nhan rang c6 thé ¢ nhiing
trd ngai can tro viéc ap dung hiéu qua cac nguyén
tac HACCP cua cac co so kinh doanh thuyc pham
riéng lé. Piéu nay dac biét phu hop trong cac
doanh nghiép thuc pham nho va/ hoic kém phat
trién. Céc rao can ddi voi viéc ap dung HACCP
trong cac doanh nghiép nho va kém phat trién
(SLDB) da duogc thwa nhan va cac phuong phap
tiép can linh hoat dé thuc hién HACCP trong cac
doanh nghiép nay ludn sian co6 va luon duogc
khuyén khich. 1 sb cach tiép can cung cap cac cach
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approaches may provide ways to adapt the
HACCP approach to assist competent
authorities in supporting SLDBs, for example,
development of a HACCP-based system which
is consistent with the seven principles of
HACCP but does not conform to the layout or
steps described in this chapter. While it is
recognized that flexibility appropriate to the
business is important when applying HACCP,
all seven principles should be considered in
developing the HACCP system. This flexibility
should take into account the nature of the
operation, including the human and financial
resources, infrastructure, processes, knowledge
and practical constraints, as well as the risk
associated with the produced food. Applying
such flexibility e.g. recording only monitoring
results when there is a deviation instead of
every monitoring result to reduce unnecessary
burden of record keeping for certain types of
FBOs, is not intended to impact negatively on
the efficacy of the HACCP system and should
not endanger food safety.

Small and/or less developed food businesses do
not always have the resources and the
necessary expertise on site for the development
and implementation of an effective HACCP
system. In such situations, expert advice should
be obtained from other sources, which may
include trade and industry associations,
independent experts and competent authorities.
HACCP literature and especially sector-
specific HACCP guides can be valuable.
HACCP guidance developed by experts
relevant to the process or type of operation may
provide a useful tool for businesses in
designing and implementing a HACCP plan.
Where businesses are using expertly developed
HACCP guidance, it is essential that it is
specific to the foods and/or processes under
consideration. A comprehensive explanation of
the basis for the HACCP plan should be
provided to the FBO. The FBO is ultimately
responsible for elaboration and implementation
of the HACCP system and the production of
safe food.

The efficacy of any HACCP system will
nevertheless rely on management and
personnel having the appropriate HACCP
knowledge and skills, therefore ongoing

dé diéu chinh cach tiép can HACCP dé gitp d& cac
co quan c6 tham quyén hd tro SLDB, vi dy, phét
trién 1 hé théng dua trén HACCP phi hop véi 7
nguyén tic HACCP nhung khong phu hop véi bd
cuc hoac cac budc dugc mo ta trong Chuong nay.
Mic di nguoi ta thira nhan rang tinh linh hoat phi
hop véi doanh nghiép la rat quan trong khi ap dung
HACCP, tit ca 7 nguyén tic can duoc xem xét khi
phét trién hé théng HACCP. Su linh hoat nay can
tinh dén ban chat cua hoat dong, bao gdm ngudn
luc va tai chinh, co s& ha tang, quy trinh, kién thuc
va céc rang budc thuc té, cling nhu rui ro lién quan
dén thuc pham dwoc san xuat. Ap dung tinh linh
hoat nhu vay, vi du, chi ghi lai két qua giam sét khi
c6 su sai léch thay vi ghi tit ca cac két qua giam
sat dé giam bot viéc luu trit hd so khong can thiét
dbi voi 1 s loai FBO, khong nhim tac dong tiéu
cuc dén hiéu qua cua hé thong HACCP va khong
gay nguy hiém cho tinh an toan thuc pham.

Cac doanh nghiép thuc pham nho va/ hoic kém
phét trién khong phai lic nao ciing c¢6 di ngudn
lyc va kién thire chuyén mon can thiét dé phat trién
va thuc hién hiéu qua hé théng HACCP. Trong
nhitng truong hop nhu vay, can cé 1oi khuyén cua
céc chuyén gia tir cac nguon luc khac, co thé bao
gom céc hiép hoi thuong mai va cdng nghiép, cac
chuyén gia doc lap va cac co quan c6 tham quyén.
Tai liéu vé HACCP va dic biét 1a cac huéng dan
HACCP danh riéng cho nganh c6 thé co gia tri.
Huéng dan HACCP dugc phét trién boi cac
chuyén gia c6 lién quan dén cac qué trinh hozc cac
loai hinh hoat dong c6 thé cung cap 1 cong cu hitu
ich cho doanh nghiép trong viéc thiét ké va thyuc
hién ké hoach HACCP. Khi cac doanh nghiép
dang str dung huéng dan HACCP dugc xay dung 1
cach chuyén nghiép, thi diéu can thiét 1a nd phai
thiét ké cu thé cho tung loai thuc pham v&/ hoic
qua trinh dang duoc can nhic. FBO phai dugc giai
thich toan dién vé co s& cua ké hoach HACCP.
FBO la bo ohan chiu trach nhiém cudi cung trong
viéc xay dung va thuc hién hé théng HACCP va
san xuat thuc pham an toan.

Tuy nhién, hiéu qua cua bat ki hé thbng HACCP
nao ciing s& phu thudc vao viéc quan i va kién
thire cling nhu ki naing HACCP phu hop cta nhéan
vién, do d6, viéc dfao tao lién tuc 1 can thiét cho
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training is necessary for all levels of personnel,
including managers, as appropriate to the food
business.

SECTION 3: APPLICATION

3.1 Assemble HACCP Team and ldentify
Scope (Step 1)

The FBO should ensure that the appropriate
knowledge and expertise are available for the
development of an effective HACCP system.
This may be achieved by assembling a
multidisciplinary team responsible for different
activities within the operation, e.g. production,
maintenance, quality control, cleaning and
disinfection. The HACCP team is responsible
for developing the HACCP plan.

Where relevant expertise is not available in
house, expert advice should be obtained from
other sources, such as trade and industry
associations, independent experts, competent
authorities, HACCP literature and HACCP
guides (including sector-specific HACCP
guides). It may be possible that a well-trained
individual with access to such guidance is able
to implement a HACCP System in house. A
generic HACCP plan developed externally may
be used by FBOs where appropriate but should
be tailored to the food operation. The HACCP
team should identify the scope of the HACCP
system and applicable prerequisite
programmes. The scope should describe which
food products and processes are covered.

3.2 Describe product (Step 2)

A full description of the product should be
developed, including relevant  safety
information such as composition (i.e.
ingredients), physical/chemical characteristics
(e.g. aw, pH, preservatives, allergens),
processing methods/technologies (heat-
treatment, freezing, drying, brining, smoking,
etc.), packaging, durability/shelf life, storage
conditions and method of distribution. Within
businesses with multiple products, it may be
effective to group products with similar
characteristics and processing steps for the
purpose of development of the HACCP plan.
Any limits relevant to the food product already
established for hazards should be considered

tat ca cac cap nhan sy, bao gom ca cac nha quan I,
phu hgp vai nganh kinh doanh thyc pham.

PHAN 3: AP DUNG

3.1 Thanh l1ap nhém HACCP va xac dinh pham
vi (bwéc 1)

FBO can dam bao rang c6 san kién thirc va chuyén
mén phu hop dé phét trién hé théng HACCP hiéu
qua. Biéu nay co thé dat duoc bang cach thanh lap
1 nhém da nganh chiu trach nhiém vé céc quy trinh
khac nhau trong ca hoat dong, vi du, sran xuat, bao
dudng, kiém tra chat lugng, 1am sach va khtr tring.
Nhom HACCP c6 trach nhiém phét trién ké hoach
HACCP.

Trong trudng hop khong cé san cac kién thuc
chuyén mén lién quan, nén Iy loi khuyén cua cac
chuyén gia tir c4c nguon khéc, chang han hiép hoi
thuong mai va cong nghiép, chuyén gia doc lap, co
quna co tham quyen tai lieu HACCP va hudng
dan HACCP (bao gom ca hudng dan HACCP danh
riéng cho nganh). 1 ca nhan dugc dao tao tét co thé
c6 kha ning tiép can voi huéng dan nhu vay cd thé
trién hé thbng HACCP tai nha. Cac FBO ¢6 thé st
dung ké hoach HACCP chung dugc phat trién bén
ngoai khi thich hop nhung phai duoc diéu chinh
cho phd hop véi hoat dong thuc pham. Nhém
HACCP can xac dinh pham vi cua hé thong
HACCP va cac chuong trinh tién quyét a4p dung.
Pham vi phai mé ta cac san pham va quy trinh thyc
pham duoc dé cap.

3.2 M6 ta san pham (bwéc 2)

Can xay dung ban md ta day du vé san pham, bao
gom thong tin an toan cé lién quan nhu cac hop
chat (tuc 1a cac thanh phan), dic diém vat li/ hoa
hoc (vi du, aw, pH, chat bao quan, chit gay di
mg), phuong pahsp, cong nghé ché bién (xu Ii
nhiét, dong lanh, Séy kho, ngdm nudc mudi, hun
khoi, v.v), bao bi, d6 bén/ thoi han st dung, diéu
kién bao quan va phuong thuc phén phol Trong
cac doanh nghiép san xuat nhiéu san pham, c6 thé
hiéu qua khi nhém cac san pham c6 dic tinh va cac
buéc xir li twong tu nhau dé xay dung cung hé
thdng HACCP. Bét ki gi6i han nao lién quan dén
san pham thuc pham da duoc thiét 1ap vé cac mdi
nguy phai duoc can nhic va tinh dén trong ké
shoach HACCP, vi dy, giéi han phu gia thuc
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and accounted for in the HACCP plan, e.g.
limits for food additives, regulatory
microbiological criteria, maximum allowed
veterinary medicines residues, and times and
temperatures for heat treatments prescribed by
competent authorities.

3.3 Identify intended use and users (Step 3)

Describe the use intended by the FBO and the
expected uses of the product by the next FBO
in the food chain or the consumer; the
description may be influenced by external
information, e.g. from the competent authority
or other sources on ways in which consumers
are known to use the product other than those
intended by the FBO. In specific cases (e.g.
hospitals), vulnerable groups of the population
may have to be considered. Where foods are
being produced specifically for a vulnerable
population, it may be necessary to enhance
process controls, monitor control measures
more frequently, verify controls are effective
by testing products, or conduct other activities
to provide a high level of assurance that the
food is safe for the vulnerable population.

3.4 Construct flow diagram (Step 4)

A flow diagram that covers all steps in the
production of a specific product, including any
applicable rework, should be constructed. The
same flow diagram may be used for a number
of products that are manufactured using similar
processing steps. The flow diagram should
indicate all inputs, including those of
ingredients and food contact materials, water
and air if relevant. Complex manufacturing
operations can be broken down into smaller,
more manageable modules and multiple flow
diagrams that link together can be developed.
The flow diagrams should be used when
conducting the hazard analysis as a basis for
evaluating the possible occurrence, increase,
decrease or introduction of hazards. Flow
diagrams should be clear, accurate and
sufficiently detailed to the extent needed to
conduct the hazard analysis. Flow diagrams
should, as appropriate, include but not be
limited to the following:

- the sequence and interaction of the steps in

pham, chi tiéu vi sinh vat theo quy dinh, du luong
thuoc thu y cho phép, thoi gian va nhigt do xu li
nhiét theo quy dinh cta co quan cé tham quyén.

3.3 Xac dinh muc dich st dung va ngwoi S
dung (bwéc 3)

M®d ta muc dich stir dung caa FBO va cac muc dich
sir dung du kién cua san pham cua FBO tiép theo
trong chudi thyc pham hodc ngudi tiéu dung; ban
mo ta co thé bi anh huong boi thong tin bén ngoai,
Vi dy, tr co quan c6 tham quyén hoic cac nguon
khéc vé cac cach thirc ma nguoi tiéu ding duoc
biét la s dung san pham khéc véi nhitng gi ma
FBO quy dinh. Trong céc truong hop cu thé (nhu &
bénh vién), 1a noi c6 nhiéu nguoi bi bénh, bi
thuong c6 thé phai dugc can nhic. Khi thyc paham
dugc san xuat dic biét cho nguoi bi bénh, bi
thuong, c6 thé can ting cuong kiém soat qua trinh,
giam séat cac bién phéap kiém soat thudng xuyén
hon, thim tra cac bién phap kiém soat c6 hiéu qua
bang céach thi nghiém cac san pham hoic tién hanh
céc hoat dong khac dé dam bao & mic do cao ring
thuc pham an toan cho ho.

3.4 Xay dung lru dd dong chay (buéc 4)

Can xay dung 1 luu d6 dong chdy bao gom tat ca
cac khau trong qua trinh san xuat 1 san pham cu
thé, bao gom ca bat ki cong doan gia cong nao.
Luu dd dong chay twong tu c6 thé duoc sir dung
cho 1 s6 san pham dugc san xuat bang cac khau xu
li twong ty. Luu dd dong chay phai chi ra tat ca cac
dau vao, bao gom ca nguyén ligu va vat lieu tiép
xuc véi thuc pham, nudc va khdng khi néu co lién
quan. Céac hoat dong san xuat phuc tap c6 thé duoc
chia thanh nho dé d& quan 1i hon va c6 thé phat
trién nhiéu lvu d6 dong chay lién két véi nhau.
Luu do dong chay nén dugc sir dung khi tién hanh
phan tich mdi nguy lam co s& danh gia kha ning
Xay ra, ting, giam hoac dan t6i cac moi nguy. Luu
d6 dong chay phai rd rang, chinh xac va du chi tiét
dén muc can thiét dé tién hanh phan tich méi nguy.
Néu thich hop, luu dd dong chay phai bao gom
nhung khong gidi han nhimg diéu sau:

- Trinh tu va su tuong tac cua cac khau trong hoat
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the operation;

- where raw materials, ingredients, processing
aids, packaging materials, utilities and
intermediate products enter the flow;

- any outsourced processes;

- where applicable reworking and recycling
take place;

- where end products, intermediate products,
waste and by-products are released or removed

3.5 On-site confirmation of flow diagram
(Step 5)

Steps should be taken to confirm the processing
activities against the flow diagram during all
stages and hours of operation and amend the
flow diagram where appropriate. The
confirmation of the flow diagram should be
performed by a person or persons with
sufficient knowledge of the processing
operation.

3.6 List all potential hazards that are likely
to occur and associated with each step,
conduct a hazard analysis to identify the
significant hazards, and consider any
measures to control identified hazards (Step
6/ Principle 1)

Hazard analysis consists of identifying
potential hazards and evaluating these hazards
to determine which of them are significant for
the specific food business operation. An
example of a hazard analysis worksheet is
provided in Diagram 2. The HACCP team
should list all potential hazards. The HACCP
team should then identify where these hazards
are reasonably likely to occur at each step
(including all inputs into that step) according to
the scope of the food business operation.
Hazards should be specific, e.g. metal
fragments, and the source or reason for
presence should be described, e.g. metal from
broken blades after chopping. The hazard
analysis can be simplified by breaking down
complex  manufacturing  operations and
analysing steps in the multiple flow diagrams
described in step 4.

The HACCP team should next evaluate the
hazards to identify which of these hazards are
such that their prevention, elimination, or
reduction to acceptable levels is essential to the

dong;

- Noi nguyén liéu, thanh phan, chat hd tro ché
bién, vat liéu dong goi, cac tién ich va san pham
trung gian di vao dong chay;

- Moi quy trinh thué ngoai;

- Noi thyc hién gia cong va tai ché;

- Noi san pham cudi cung, san pham trung gian,
chat thai va phu pham dugc thai ra hoac loai bo.

3.5 X&c nhan lwu @6 dong chay thuc té (bwéc 5)

Can thyc hién cac budc dé xac nhan cac hoat dong
xt 1i so vai luu d6 dong chay trong tat ca cac giai
doan va thoi gian hoat dong va cai tién luu dd khi
thich hop. Viéc xac nhan luu dd phai duoc thuc
hién boi 1 hodc nhitng nguoi c6 du kién thuc vé
hoat dong xur Ii.

3.6 Liét ké tat ca cac mdi nguy tiém an co6 kha
ning xay ra va lién quan dén tirng bwéc, phan
tich moi nguy dé xac dinh cac mdi nguy dang ké
va xem Xét bit ki bién phap nao dé kiém soat
cac mdi nguy di xac dinh (bwéc 6/ nguyén tac 1)

Phan tich mdi ngu bao gom viéc xac dinh cac mdi
nguy tiém an va danh gia cac moéi nguy nay dé xac
dinh méi nguy nao trong sb chung la dang ké ddi
vé6i hoat dong kinh doanh thuc pham cu thé. Vi du
vé bang phan tich méi nguy dé thé hién trong So
d6 2. Nhém HACCP nén ligt ké tat ca cac moi
nguy tiém an. Sau d6, nhém HACCP phai xac dinh
noi cac mdi nguy nay c6 kha niang xay ra hop li ¢
mdi khau (bao gom tat ca cac dau vao cua khau
do) theo pham vi haot dong kinh doanh thyc pham.
Cac moi nguy pahi cu thé, vi dy, cdc manh kim
loai, va ngudn gbc hoac nguyén nhan xuat hién
phai dugc mo ta, vi du, kim loai tir cac ludi bi gay
sau khi chat. Viéc phan tich méi nguy c6 thé dugc
don gian hda bang cach chia nho cac hoat dong san
Xuit phic tap va phan tich cac budc trong nhiéu so
dd quy trinh dugc mé ta trong budc 4.

Tiép theo, nhom HACCP nén danh gia cac mol
nguy dé xac dinh méi nguy nao trong sé cac méi
nguy nay sao cho viéc ngan ngua, 1aoi bo haowc]
giam ching xudng muac chip nhan duoc 13 diéu
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production of safe food (i.e., determine the
significant hazards that have to be addressed in
the HACCP plan).

In conducting the hazard analysis to determine
whether there are significant hazards, wherever
possible the following should be considered:

- hazards associated with producing or
processing the type of food, including its
ingredients and process steps (e.g. from
surveys or sampling and testing of hazards in
the food chain, from recalls, from information
in the scientific literature or from
epidemiological data);

- the likelihood of occurrence of hazards,
taking into  consideration  prerequisite
programs, in the absence of additional control,

- the likelihood and severity of adverse health
effects associated with the hazards in the food
in the absence of control ®;

® FBOs may take advantage of risk
assessments and risk management matrices
established by a competent authority or by
international expert groups such as JEMRA.

- identified acceptable levels of the hazards in
the food e.g. based on regulation, intended use,
and scientific information;

- the nature of the facility and the equipment
used in making the food product;

- survival or multiplication of pathogenic
microorganisms;

- production or persistence in foods of toxins
(e.g. mycotoxins), chemicals (e.g. pesticides,
drug residues, allergens) or physical agents
(e.g. glass, metal);

- the intended use and/or probability of product
mishandling by potential consumers that could
render the food unsafe; and,

- conditions leading to the above.

The hazard analysis should consider not only
the intended use, but also any known
unintended use (e.g. a soup mix intended to be
mixed with water and cooked but known to
commonly be used without a heat treatment in
flavouring a dip for chips) to determine the
significant hazards to be addressed in the
HACCP plan. (See Diagram 2 for an example
of a hazard analysis worksheet.)

can thiét dé san xuat thuc pham an toan (tuc 1a xac
dinh cac mbi nguy dang ké phai duoc giai quyét
trong ké hoach HACCP).

Khi tién hanh phan tich mdi nguy dé xac dinh céc
mdi nguy dang ké, néu co thé phai can nhic cac
diéu sau:

- C4c mbi nguy lién quan dén viéc san xuit hoic
ché bién thuc pham, bao gom cac thanh phan va
cac khau quy trinh ctaa no (vi du tir khao sat hoac
ldy mau va thir nghiém cac méi nguy trong chudi
thuc pham, tir viéc thu hoi, tir thong tin trong tai
liéu khoa hoc hoic tir dit liéu dich té hoc);

- Kha ning cac mbi hguy Xay ra, c6 tinh dén
chuong trinh tién quyét, trong truong hop khéng
c6 bién phap kiém soat b sung;

- Kha nang xay ra va mtrc 46 nghiém trong cua cac
anh huong xau dén sac khoe con ngudi lién quan
dén cac mdi nguy trong thuc pham néu khéng
duoc kiém soat ©;

® FBO c6 thé tan dung cdc ddnh gid vé rii ro va
ma tr@n qudn Ii riii ro do co quan c¢é tham quyen
thiét 1gp hodc béi cac nhom chuyén gia quéc té
nhuw JEMRA.

- Xac dinh dwgc mirc do 6 thé chap nhan duoc
cua cac mdi nguy trong thuc pham, vi du dua trén
quy dinh, muc dich st dung va thong tin khoa hoc;
- Ban chat caa cac phuong tién va thiét bi duoc sir
dung dé san xuat san pham thyc pham;

- Su ton tai va nhan Ién cua vi sinh vat gay bénh;

- Céc doc té san sinh ra hoic ton luu trong thyuc
pham (vi du doc t& ndm mdc), héa chat (vi du
thudc trir sau, du luong thudc, chat gay di tng)
hoac cac tac nhan vat li (vi du thay tinh, kim loai);
- Muc dich str dung v&/ hodc xac suat san pham bi
ngudi tiéu dung tiém nang xir I sai c6 thé dan dén
thuc pham khéng an toan; va

- Biéu kién din dén nhiing diéu trén.

Viéc phan tich méi nguy khéng chi nén can nhic
muc dich sir dung du kién ma con ca bat ki muc
dich str dung ngoai du kién nao da biét (vi du, hdn
hop stp duoc du kién sir dung tron voi nudc va
niu chin, nhung duoc biét 1a né thuong duoc sir
dung ma khong qua xir |i nhiét dé gitt huong vi
cho khoai tay chién) dé xac dinh cac mdi nguy
dang ké can duoc giai quyét trong ké hoach
HACCP. (Xem so db 2 dé biét vi dy vé bang phan
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In some cases, it may be acceptable for a
simplified hazard analysis to be carried out by
FBOs. This simplified process identifies groups
of hazards (biological, physical, chemical) in
order to control the sources of these hazards
without the need for a comprehensive hazard
analysis that identifies the specific hazards of
concern. There can be drawbacks to such an
approach, as the controls can differ for hazards
within a group, e.g. controls for pathogenic
spore-formers versus vegetative cells of
microbial pathogens. Generic HACCP-based
tools and guidance documents provided by
external sources, for example, by industry or
competent authorities, are designed to assist
with this step and mitigate concerns about
different controls needed for hazards within a
group.

Hazards which are such that their prevention,
elimination or reduction to acceptable levels is
essential to the production of safe food
(because they are reasonably likely to occur in
the absence of control and reasonably likely to
cause illness or injury if present) should be
identified and controlled by measures designed
to prevent or eliminate these hazards or reduce
them to an acceptable level. In some cases, this
may be achieved with the application of good
hygiene practices, some of which may target a
specific hazard (for example, cleaning
equipment to control contamination of ready-
to-eat foods with Listeria monocytogenes or to
prevent food allergens being transferred from
one food to another food that does not contain
that allergen). In other instances, control
measures will need to be applied within the
process, e.g. at critical control points.
Consideration should be given to what control
measures, if any exist, can be applied to each
hazard. More than one control measure may be
required to control a specific hazard. For
example, to control L. monocytogenes, a heat
treatment may be needed to kill the organism in
the food and cleaning and disinfection may be
needed to prevent transfer from the processing
environment. More than one hazard may be
controlled by a specified control measure. For
example, a heat treatment can control both
Salmonella and E. coli O157:H7 when they are

tich moi nhguy).

Trong 1 sb truong hop, c6 tehe chap nhan duoc
viéc phan tich moi nguy duoc don gian hoa bai cac
FBO. Quy trinh don gidn hoa nay xdc dinh cac
nhém moi nguy (sinh hoc, vat Ii, héa hoc) dé kiém
soat ngudn gdc cua cac mdi nguy nay ma khéng
can phan tich méi nguy toan dién dé xac dinh cac
mdi nguy cu thé can quan tam. C6 thé c6 nhiing
han ché déi voi cach tlep can nhu vay, vi cac bién
phép kiém soat c6 thé khac nhau d6i véi cac méi
nguy trong 1 nhém, vi dy, kiém soét t& bao bao tir
gay bénh so vai té bao sinh dudng cua vi sinh vat
gay bénh. Cac cong cu va tai li¢u hudng dan chung
dya trén HACCP do cac nguon bén ngoai cung
Cap, dugc thlet ké dé hd tro budc nay dé giam
thleu lo ngai Vvé Cac bi¢n phap kiém soét khéac nhau
can thiét d6i véi cac mdi nguy trong 1 nhém.

Cac mdi nguy ma viéc ngin ngura, loai bo hoic
giam thiéu dén mirc c6 thé chip nhan duoc 1a diéu
can thiét dé san xuét thyc pham an toan (vi ching
€O kha nang xay ra 1 cach hop li trong truong hop
khong duoc kiém soat va cd kha ning gay bénh
hoic chan thuong néu cd) can duoc xac dinh va
kiém soat bang cac bién phap duoc thiét ké dé
ngdn ngua hodc loai bo ching hoac giam ching
xuéng muac c6 thé chap nhan duoc. Trong 1 s
truong hop, diéu nay c6 thé dat dugc khi ap dung
cac thuc hanh vé sinh tét, 1 sé trong d6 c6 thé
nhim dén 1 mdi nguy cu thé (vi duy, thiét bi lam
sach dé kiém soét su nhiém khuan cua thyc pham
an lién véi vi khuan Listeria monocytogenes hoic
dé ngan chan viéc truyén chat gay di tng tir thuc
pham nay sang thuc pham khac khong chtra chat
gay di ing). Trong céac truong hop khac, cac bién
phép kiém soat s& can duoc &p dung trong quy
trinh, vi du, tai cac diém kiém soét tgi han.

Can can nhac cac bién phap kiém soat nao, néu co,
¢ thé 4p dung duoc cho ting méi nguy. Co thé
can nhiéu hon 1 bién phap kiém soat cho 1 méi
nguy cu thé. Vi du, dé kiém soat L.
monocytogenes, c¢d thé can xu Ii nhiét dé tiéu diét
vi sinh vat trong thuc pham va cé thé can 1am sach
va khir tring dé ngan chan sy lay truyén tir moi
truong ché bién. Nhiéu méi nguy c6 thé duogc kiém
soat bang 1 bién phap kiém soat cu thé. Vi du, xir
If nhiét cd thé kiém soat ca Salmonella va E. coli
0157:H7 khi ching 1a mdi nguy hién dién trong
thuc pham.
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present as hazards in the food.

3.7 Determine the Critical Control Points
(Step 7/ Principle 2)

The FBO should consider which among the
available control measures listed during step 6,
Principle 1 should be applied at a CCP. Critical
Control points are to be determined only for
hazards identified as significant as of the result
of a hazard analysis. CCPs are established at
steps where control is essential and where a
deviation could result in the production of a
potentially unsafe food. The control measures
at CCPs should result in an acceptable level of
the hazard being controlled. There may be
more than one CCP in a process at which
control is applied to address the same hazard
(e.g. the cook step may be the CCP for killing
the vegetative cells of a pathogenic spore-
former, but the cooling step may be a CCP to
prevent germination and growth of the spores).
Similarly, a CCP may control more than one
hazard (e.g. cooking can be a CCP that
addresses  several microbial pathogens).
Determining whether or not the step at which a
control measure is applied is a CCP in the
HACCP system can be helped by using a
decision tree. A decision tree should be

flexible, given whether it is for use in
production, slaughter, processing, storage,
distribution or other processes. Other

approaches such as expert consultation may be
used.

To identify a CCP, whether using a decision
tree or other approach, the following should be
considered:

- Assess whether the control measure can be
used at the process step being analysed:

+ If the control measure cannot be used at this
step, then this step should not be considered as
a CCP for the significant hazard.

+ If the control measure can be used at the step
being analysed, but can also be used later in the
process, or there is another control measure for
the hazard at another step, the step being
analysed should not be considered as a CCP.

- Determine whether a control measure at a
step is used in combination with a control
measure at another step to control the same

3.7 Xac dinh cac diém kiém soat téi han (bwéc
7/ nguyén tic 2)

FBO nén can nhéc cac bién phap kiém soat hién c6
duoc liét ké trong budc 6, nguyén tic 1 nén duoc
ap dung tai CCP. Cac diém kiém soat toi han chi
duoc xac dinh dbi véi cac mdi nguy dugce xéac dinh
1a déng ké theo két qua phan tich mdi nguy. Cac
CCP duoc thiét 1ap & cac budc ma viéc kiém soat
la can thiét va khi c6 su sai léch co tehé dan dén
viéc san xuat thuc pham c6 thé khdng an toan. Céc
bién phap kiém soét tai CCP phai giam cac CCP
xuéng micc do chap nhan dugc. Co thé ¢ nhiéu
hon 1 CCP trong 1 quy trinh ma tai d6 viéc kiém
soat dugc ap dung dé gial quyét cing 1 mdi nguy
(vi du, tai budc nau c6 thé dat CCP dé tiéu diét té
bao sinh dudng cua 1 nguyén bao tir gay bénh,
nhung budc 1am lanh c6 thé dat CCP dé ngan can
sy nay mam va phat trién caa bao tir). Twong tu, 1
CCP c6 thé kiém soat nhiéu hon 1 mdi nguy (vi
duy, tai budc ndu cé thé dat CCP dé xt i vi sinh vat
gay bénh). Dung cay quyét dinh dé xac dinh xem
tai budc ap dung bién phap kiém soat co phai la
CCP trong hé théng HACCP hay khong. Cay
quyét dinh phai linh hoat, cho du né dugc sir dung
trong san xuat, giét mo, ché bién, bao quan, phan
phdi hay cac quy trinh khac. C6 thé str dung cac
céch tiép can khac nhu tham van céc chuyén gia.

Pé xac dinh 1 CCP, du sir dung cay quyet dinh hay
cach tiép can khac, ciing can can nhic nhimg diéu
sau:

- Panh gia xem bién phap kiém soat c6 thé duoc
sir dung & quy trinh dang dugc phén tich hay
khéng:

+ Néu khong can sir dung céc bién phap kiém soat
& budc nay, thi budc nay khong duoc coi la CCP
d6i véi moi nguy dang ké.

+ Néu cac bién phéap kiém soat duoc sir dung &
budc dang phan tich, nhung ciing c6 thé sir dung
sau d6 trong quy trinh, hoac ¢ 1 bién phap kiém
soat khac doi véi méi nguy nay & budc khac, budc
dang dugc phan tich khong duoc coi la CCP.

- Xac dinh xem bién phap kiém soat & 1 budc bat
ki co dugc sir dung két hop véi bién phap kiém
soat ¢ budc khac dé kiém soat cing 1 mdi nguy
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hazard; if so, both steps should be considered
as CCPs.

The CCPs identified could be summarized in
tabular format e.g. the HACCP worksheet
presented in diagram 3, as well as highlighted
at the appropriate step on the flow diagram.

If no control measures exist at any step for an
identified significant hazard, then the product
or process should be modified.

3.8 Establish validated critical limits for
each CCP (Step 8/ Principle 3)

Critical limits establish whether a CCP is in
control, and in doing so they can be used to
separate acceptable products from unacceptable
ones. These critical limits should be
measurable or observable. In some cases, more
than one parameter could have a critical limit
designated at a particular step (e.g. heat
treatments commonly include critical limits for
both time and temperature). Criteria often used
include minimum and/or maximum values for
critical parameters associated with the control
measure such as measurements of temperature,
time, moisture level, pH, aw, available
chlorine, contact time, conveyor belt speed,
viscosity, conductance, flow rate, or, where
appropriate, parameters that can be observed,
such as a pump setting. A deviation from the
critical limit indicates that it is likely that
unsafe food has been produced.

Critical limits for control measures at each
CCP should be specified and scientifically
validated to obtain evidence that they are
capable of controlling hazards to an acceptable
level if properly implemented © . Validation
of critical limits may include conducting
studies (e.g. microbiological inactivation
studies). FBOs may not always need to conduct
or commission studies themselves to validate
critical limits. Critical limits could be based on
existing literature, regulations or guidance from
competent authorities, or studies carried out by
a third party e.g. studies conducted by an
equipment manufacturer to determine the
appropriate time, temperature and bed depth for
dry roasting tree nuts. Validation of control
measures is further described more fully in the
Guidelines for the Validation of Food Safety

hay khong, néu vay, ca 2 budc déu duoc coi la
CCP.

Céac CCP duoc xac dinh ¢6 thé dugc tom tit dudi
dang bang, vi du, bang tinh HACCP duoc trinh
bay trong so dd 3, ciing nhu duogc danh dau ¢ budc
thich hop trén luu do dong chay.

Néu khéng co bién phap kiém soat nao ¢ bat ki
budc nao dbi voi 1 mdi nguy dang ké di dugc xac
dinh, thi san pham hodc quy trinh phai duoc sta
doi.

3.8 Thiét 1ap c4c gia tri t6i han d3 qua thim
dinh cho tirng CCP (budéc 8/ nguyén tic 3)

Thiét 1ap cac giéi han t6i han dé xac dinh xem 1
CCP c6 dang dugc kiém soat hay khong, va diéu
nay ciing giup cho viéc tach biét cac san pham
dugc chap nhan khoi cac san pham khéng dugc
chap nhan. Cac gigi han toi han nay phai cho phép
do ludng hodc quan sat dugc. Trong 1 s6 truong
hop, gisi han t6i han c6 thé c6 nhiéu hon 1 thong
s6 ki thuat duoc chi dinh kiém soat ¢ 1 budc cu thé
(vi dy, xir Ii nhiét thuong bao gom gigi han tsi han
cho ca thoi gian va nhiét do). Tiéu chuan thuong
dugc sir dung bao gom cac gia tri toi thiéu va/ hoic
t6i da cho cac thong sé phi hop lién quan dén céc
bién phap kiém soat nhu phuong phap do nhiét do,
thoi gian, do am, pH, aw, clo ¢6 san, thoi gian tiép
xuc, toe do bang tai, do nhat, do dan, téc do dong
chay, hoic, néu thich hop, céc théng sé c6 thé
dugc quan sat, chang han nhu cai dit may bom.
Do léch so véi gisi han téi han cho thiy nhiéu kha
nang thyc pham khong an toan da duoc san Xust.
Céc gidi han téi han ddi véi cac bién phap kiém
soét tai moi CCP phai dugc quy dinh va tham dinh
1 cach khoa hoc dé c6 duoc bang ching rang
ching co kha néng kiém soat cac mdi nguy dén
muc ¢6 thé chap nhan dugc néu dugc thuc hién
dung cach ©.

Viéc tham dinh céc giéi han toi han c6 thé bao
gom viéc tién hanh cac nghién cau (vi dy, nghién
ctu bat hoat vi sinh vat). Cac FBO c¢6 thé khong
phai lac ndo ciing can ty tién hanh hoic thuc hién
cac nghién ciru dé tham dinh cac gigi han téi han.
CAac gidi han t6i han c6 thé dua trén céc tai liéu,
quy dinh hoic huéng dan hién c6 cua cac co quan
c6 tham quyén hoic cac nghién cau do bén tha 3
thuc hién, vi du, cac nghién ciu do nha san xuét
thiét bi thuc hién dé xac dinh thoi gian, nhiét 6 va
d6 sau ludng thich hop dé rang kho hat cy. Viéc
tham dinh cac bién phap kiém soat duoc md ta day
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Control Measures (CXG 69 — 2008).

© Guidelines for the Validation of Food
Safety Control Measures (CXG 69-2008)

3.9 Establish a Monitoring System for Each
CCP (Step 9/ Principle 4)

Monitoring of CCPs is the scheduled
measurement or observation at a CCP relative
to its critical limits. The monitoring procedures
should be able to detect a deviation at the CCP.
Further, the monitoring method and frequency
should be capable of timely detection of any
failure to remain within critical limits, to allow
timely isolation and evaluation of the product.
Where possible, process adjustments should be
made when monitoring results indicate a trend
towards a deviation at a CCP. The adjustments
should be taken before a deviation occurs.
Monitoring procedures for CCPs should be
capable of timely detection of a deviation from
the critical limit to allow isolation of the
affected products. The method and frequency
of monitoring should take into account the
nature of the deviation (e.g. a drop in
temperature or a broken sieve, rapid drop in
temperature during pasteurization, or a gradual
increase in temperature in cold storage). Where
possible, monitoring of CCPs should be
continuous. Monitoring of measurable critical
limits such as processing time and temperature
can often be monitored continuously. Other
measurable critical limits such as moisture
level and preservative concentration cannot be
monitored continuously. Critical limits that are
observable, such as a pump setting or applying
the correct label with appropriate allergen
information are rarely monitored continuously.
If monitoring is not continuous, then the
frequency of monitoring should be sufficient to
ensure to the extent possible the critical limit
has been met and limit the amount of product
impacted by a deviation. Physical and chemical
measurements are usually preferred to
microbiological testing because physical and
chemical tests can be done rapidly and can
often indicate the control of microbial hazards
associated with the product and/or the process.
The personnel doing the monitoring should be

du hon trong Huéng dan Tham dinh cac Bién phap
kiém soat An toan thuc pham (CXG 69 - 2008)

© Huwéng dan Tham dinh cac Bign phap kiém
soat An toan thuc pham (CXG 69 - 2008)

3.9 Thiét 1ap hé théng giam sat cho tirng CCP
(bwéc 9/ nguyén tic 4)

Giam sat cac CCP la viéc do luong hoac giam sat
theo tan suét tai CCP va dbi chiéu véi cac gigi han
t6i han caa nd. Cac quy trinh giam séat phai c6 thé
phéat hién ra su sai léch ¢ CCP. Hon nira, phuong
phdp va tan suit gidm sat phai c6 kha ning phat
hién bat ki 18i nao nam ngoai gigi han toi han, dé
cho phép phan lap va danh gia san pham kip thoi.
Khi ¢6 thé, thuc hién diéu chinh cac quy trinh khi
két qua giam sat cho thay co xu huéng sai léch tai
CCP. Céc diéu chinh can dugc thuc hién trude khi
xay ra sai léch.

Céc quy trinh giam sat d6i véi cac CCP phai c6
kha nang kip thoi phéat hién sai Iéch so vai gidi han
t6i han dé dé cho phép cd l1ap cac san pham bi anh
huong. Phuong phap va tan suat theo ddi phai tinh
dén ban chat cua su sai léch (vi du, nhiét do giam
hoic man chan bi v&, nhiét d6 giam nhanh trong
qua trinh thanh triing hoic nhiét do tang dan trong
kho lanh). Néu c6 thé, viéc giam sat cac CCP phai
thuc hién lién tuc. Viéc giam sat cac giGgi han téi
han cd thé do luong duge nhu thoi gian va nhiét o
xtr 1i thuong cé thé dugc theo dbi lién tuc. Cac gidi
han t6i han c6 thé do ludong khac nhu do am va
nong do chit bao quan khdng thé duoc theo ddi
lién tyc. Cac giGi han t6i han c6 thé quan sat duoc,
chang han nhu cai dat may bom hodc dan nhan
dung thong tin vé chat gay di tng thich hop hiém
khi dwoc theo di lién tuc. Néu viéc giam sét
khong lién tuc, thi tan suat giam sat phai da dé
dam bao dap tng céc gidi han toi han trong pham
Vi 0 thé va han ché luong san pham bi anh hudng
boi su sai 1éch. Cac phép do Iuong vat li va héa
hoc thuong dugc wu tién hon so vai thir nghiém vi
sinh vi cac phép thu vat Ii va hoa hoc c6 thé dugc
thuc hién nhanh chong va thuong cé thé chi ra viéc
kiém soat cac mdi nguy do vi sinh vat lién quan
dén san pham va/ hoic qua trinh.

Nhan vién giam sat can duoc hudéng dan vé céc
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instructed on appropriate steps to take when
monitoring indicates the need to take action.
Data derived from monitoring should be
evaluated by a designated person with
knowledge and authority to carry out corrective
actions when indicated.

All records and documents associated with
monitoring CCPs should be signed or initialled
by the person performing the monitoring and
should also report the results and timing of the
performed activity.

3.10 Establish corrective actions (Step 10/
Principle 5)

Specific written corrective actions should be
developed for each CCP in the HACCP system
in order to effectively respond to deviations
when they occur. When critical limits at CCPs
are monitored continuously and a deviation
occurs, any product being produced at the time
the deviation occurs is potentially unsafe.
When a deviation in meeting a critical limit
occurs and monitoring was not continuous,
then the FBO should determine what product
may have been impacted by the deviation.

The corrective actions taken when a deviation
occurs should ensure that the CCP has been
brought under control and food that is
potentially unsafe is handled appropriately and
does not reach consumers. Actions taken
should include segregating the affected product
and analysing its safety to ensure proper
disposition.

External experts may be needed to conduct
evaluations regarding the safe use of products
when a deviation occurs. It may be determined
that the product could be reprocessed (e.g.
pasteurized) or the product could be diverted to
another use. In other situations, the product
may need to be destroyed (e.g. contamination
with Staphylococcus enterotoxin). A root cause
analysis should be conducted where possible to
identify and correct the source of the deviation
in order to minimize the potential for the
deviation to reoccur. A root cause analysis
could identify a reason for the deviation that
limits or expands the amount of product
impacted by a deviation.

Details of the corrective actions, including the
cause of the deviation and product disposition

budc thich hop dé tién hanh giam sat khi can thiét.
Dt liéu thu dugc tir viéc giam sat phai dugc danh
gia bai 1 ngudi co kién thic va quyén han dé thuc
hién cac hanh dong khic phuc khi duoc chi dinh.

Tat ca hd so va tai liéu lién quan dén cac CCP
dugc gidm sat phai dugc nguoi thuc hién gidm sat
ki hoac viét tit tn cia ho vao va ciing phai bao
céo két qua va thoi gian caa haot dong da thuc
hién.

3.10 Thiét l1ap hanh déng khic phuc (bwéc 10/
nguyén tic 5)

Cac hanh dong khic phuc cu thé bang vin ban
dugc phat trién cho ting CCP trong hé théng
HACCP dé ung pho hiéu qua véi céc sai léch khi
ching xay ra. Khi cac gigi han téi han tai cdc CCP
dugc theo ddi lién tuc va xay ra sai léch, thi bat ki
san pham nao dugc san xuat tai thoi diém xay ra
sai léch déu co nguy co khong an toan. Khi su sai
Iéch trong viéc dap ung gidi han tgi han xay ra va
viéc giam sat khong lién tuc, thi FBO nén xac dinh
san pham nao c6 thé bi anh huong boi sy sai léch
do.

Cac hanh dong khic phuc duoc thuc hién khi xay
ra sa léch phai dam bao ring CCP di dugc kiém
soat va thuc pham c6 nguy co khong an toan dugc
xir Ii thich hop va khong dén tay nguoi tiéu dung.
Cac hanh dong dugc thuc hién phai bao gém co
lap san pham bi anh hudng va phan tich d6 an toan
ctia n6 dé dam bao viéc xir Ii phi hop.

C6 thé can toi cac chuyén gia bén ngoai dé tién
hanh d4nh gia vé mic do an toan cua san pham
khi xay ra sai léch. C6 thé xac dinh rang san pham
c6 thé duoc xt Ii lai (vi du nhu dd qua thanh tring)
hodc san pham c6 thé dugc chuyén snag muc dich
st dung khac. Trong cac tinh hudng khéc, san
pham c6 thé can phai duoc tiéu hay (vi du nhu
nhiém doc té duong ruot Staphylococcus). Can
tién hanh phan tich nguyén nhan goc ré néu co thé
xac dinh va khic phuc ngudn géc cua sy sai léch
nham giam thiéu kha ning sai léch tai dién. Phan
tich nguyén nhan gbc ré c6 thé xac dinh Ii do cho
su sai léch giGi han téi han hoac mé rong sb luong
san pham bi anh hudng béi sy sai léch.

Chi tiét vé cac hanh dong khic phuc, bao gom ca
nguyén nhén gay ra sai lIéch va quy trinh xu i san
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procedures, should be documented in the
HACCP records. Periodic review of corrective
actions should be undertaken to identify trends
and to ensure corrective actions are effective.

3.11 Validation of the HACCP Plan and
Verification Procedures (Step 11/ Principle
6)

3.11.1, Validation of the HACCP Plan

Before the HACCP plan can be implemented,
its validation is needed; this consists of making
sure that the following elements together are
capable of ensuring control of the significant
hazards relevant to the food business:
identifying the hazards, critical control points,
critical limits, control measures, frequency and
type of monitoring of CCPs, corrective actions,
frequency and type of verification and the type
of information to be recorded.

Validation of control measures and their
critical limits is performed during the
development of the HACCP plan. Validation
could include a review of scientific literature,
using mathematical models, conducting
validation studies, and/or using guidance
developed by authoritative sources 9 ,

(10) Guidelines for the Validation of Food
Safety Control Measures (CXG 69-2008)

Where HACCP guidance developed by
external experts, instead of the HACCP team,
has been used to establish the critical limits,
care should be taken to ensure that these limits
fully apply to the specific operation, product or
groups of products under consideration.

During the initial implementation of the
HACCP system and after verification
procedures have been established, evidence
should be obtained in operation to demonstrate
that control can be achieved consistently under
production conditions.

Any changes having a potential impact on food
safety should require a review of the HACCP
system, and when necessary a revalidation of
the HACCP plan.

3.11.2, Verification Procedures

After the HACCP system has been
implemented, procedures should be established

pham, phai duoc ghi lai trong hd so HACCP. Panh
gi4 dinh ki cac hanh dong khic phuc can duogc thuc
hién dé xac dinh cac xu hudng va dam bao cac
hanh dong khic phuc c6 hiéu qua.

3.11 Tham dinh ké hoach HACCP va quy trinh
tham tra (bwéc 11/ nguyén tac 6)

3.11.1, Thdm dinh ké hoach HACCP

Truéc khi ké hoach HACCP dugc tuan thi, tham
dinh la can thlet d1eu nay bao gébm gom viéc dam
bao rang céc yéu tb sau day cung nhau c6 kha nang
dam bao kiém soat cac mébi nguy dang ké lién quan
dén hoat dong kinh doanh thuc pham: xac dinh
mbi nguy, cac diém Kiém soét téi han, cac gigi han
tGi han, cac bién phap kiém soét, tan suat va hinh
thire giam sat cac CCP, cac hanh dong khic phuc,
tan suat va hinh thic tham tra va loai thong tin
duoc ghi lai.

Viéc tham dinh cac bién phéap kiém soat va gioi
han téi han cta chang dugc thyc hién trong qué
trinh xay dung ké hoach HACCP. Viéc tham dinh
c6 thé bao gdm viéc xem xét cac tai liéu khoa hoc,
st dung cd&c md hinh toan hoc, thuc hién céac
nghién ctu tham dinh va/ hoic st dung huéng dan
do cac nguon c6 tham quyén phét trién.

49 Hugng dén Tham dinh cac Bign phap kiém
soat An toan thuc pham (CXG 69 - 2008)

Trong trudng hop huéng dan HACCP duoc phét
trién boi cac chuyén gia bén ngoai thay vi nhém
HACCP, da dugc su dung dé thiét lap cac gioi han
tGi han, can than trong dé dam bao rang cac gioi
han nay duoc ap dung diy du cho cac hoat dong,
san pham cu thé hoic cac nhom san pham dang
duoc xem xét.

Trong qué trinh trién khai ban dau caa hé théng
HACCP va sau khi cac quy trinh thém tra da duoc
thiét l1ap, can thu thap bang chang vé hoat dong dé
ching minh rang viéc kiém soat co thé dat duoc 1
cach nhét quan theo diéu kién san xuat.

Bt ki thay d6i nao co tac dong tiém an dén an toan
thuc phdm déu can xem xét lai hé théng HACCP
va khi can thiét phai danh gia lai ké hoach
HACCP.

3.11.2, Quy trinh thdm tra

Sau khi trién khai hé thong HACCP, can thiét lap
cac quy trinh dé xac nhan rang hé théng HACCP
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to confirm that the HACCP system is working
effectively. These include procedures to verify
that the HACCP plan is being followed and
controlling hazards on an ongoing basis, as
well as procedures that show the control
measures are effectively controlling the hazards
as intended. Verification also includes
reviewing the adequacy of the HACCP system
periodically and, as appropriate, when changes
occur.

Verification activities should be performed on
an ongoing basis to ensure the HACCP system
functions as intended and continues to operate
effectively.  Verification, which includes
observations, auditing (internal and external),
calibration, sampling and testing, and records
review, can be used to determine if the HACCP
system is working correctly and as planned.
Examples of verification activities include:

- reviewing monitoring records to confirm that
CCPs are kept under control;

- reviewing corrective action records, including
specific deviations, product disposition and any
analysis to determine the root cause of the
deviation;

- calibrating or checking the accuracy of
instruments used for monitoring and/or
verification;

- observing that control measures are being
conducted in accordance with the HACCP

plan;

- sampling and testing, e.g. for
microorganisms®Y  (pathogens or  their
indicators), chemical hazards such as

mycotoxins, or physical hazards such as metal
fragments, to verify product safety;

and Guidelines for the
and Application of
Criteria Related to Food

(1) Principles
Establishment
Microbiological
(CXG 21- 1997)

- sampling and testing the environment for
microbial contaminants and their indicators,
such as Listeria; and

- reviewing the HACCP system, including the
hazard analysis and the HACCP plan (e.g.
internal and/or third-party audits).

Verification should be carried out by someone
other than the person who is responsible for

dang hoat dong hiéu qua. Chdng bao goém cac quy
trinh dé tham tra ké hoach HACCP dang duoc tuan
thu va kiém soét cac méi nguy trén co so lién tuc,
cing nhu céc quy trinh cho thdy cac bi¢n phap
kiém soat dang kiém soat hiéu qua cac mdi nguy
nhu dy kién. Tham tra ciing bao gém viéc xem xét
tinh ddy du cua hé théng HACCP theo dinh ki va
khi ¢6 thay ddi, néu thich hop.

Cac hoat dong tham tra phai dwoc thuc hién lién
tuc dé dam bao chirc ning cua hé théng HACCP
hoat dong nhu du kién va phat huy hiéu qua. Viéc
tham tra, bao gom quan sat, danh gia (ndi bo va
bén ngoai), hiéu chuan, ldy mau va thir nghiém
cling nhu xem xét ho so, co thé duoc st dung dé
xac dinh xem hé thong HACCP ¢6 hoat dong dung
avf theo ké hoach hay khéng. Vi du vé cac haot
dong tham tra bao gom:

- Xem xét ho so giam sat dé xac nhan rang cac
CCP duoc kiém soat;

- Xem xét cac hd so hanh dong khac phuc, bao
gom cac sai léch cu thé, cach bd tri san pham va
bat ki phan tich nao dé xac dinh nguyén nhan géc
ré cua sai léch;

- Hiéu chuan hoac kiém tra 6 chinh xac cua cac
dung cu dugc sir dung dé theo ddi va/ hoic kiém
tra xac nhan;

- Quan sat xem céc bién phép kiém soat c6 dang
dugc tién hanh phi hop véi ké hoach HACCP;

- Lay mu va thir nghiém, vi du, ddi véi vi sinh
vat™ (mam bénh hodc chi thi ciia ching), cac moi
nguy hoa hoc nhu doc t6 nam méc, hoic cac moi
nguy Vvat 1i nhu manh kim loai, dé tham tra tinh an
toan cua san pham;

(1) Cac nguyén tic va hwdng dan cho vige thiét
ldp va ap dung cdc tiéu chi vi sinh lién quan deén
therc pham (CXG 21 - 1997)

- LAy mau va thir nghiém méi truong dé tim cac
chat gay 6 nhidm vi sinh vat va cac chat chi thi caa
chang, chang han nhu Listeria; va

- Xem xét hé théng HACCP, bao gdom phan tich
méi nguy va ké hoach HACCP (vi du, danh gia noi
bo va/ hoac bén tha 3).

Viéc tham tra phai dugc thyuc hién boi 1 nguoi ndo
do6 khong phai 1a ngudi chiu trach nhiém thuc hién
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performing the monitoring and corrective
actions. Where certain verification activities
cannot be performed in house, verification
should be performed on behalf of the business
by external experts or qualified third parties.
The frequency of verification activities should
be sufficient to confirm that the HACCP
system is working effectively. Verification of
the implementation of control measures should
be conducted with sufficient frequency to
determine that the HACCP plan is being
implemented properly.

Verification should include a comprehensive
review (e.g. reanalysis or an audit) of the
HACCP system periodically, as appropriate, or
when changes occur, to confirm the efficacy of
all elements of the HACCP system. This
review of the HACCP system should confirm
that the appropriate significant hazards have
been identified, that control measures and
critical limits are adequate to control the
hazards, that monitoring, and verification
activities are occurring in accordance with the
plan and are capable of identifying deviations,
and that corrective actions are appropriate for
deviations that have occurred. This review can
be carried out by individuals within a food
business or by external experts. The review
should include confirmation that various
verification activities have been executed as
intended.

3.12 Establish Documentation and Record
Keeping (Step 12/ Principle 7)

Efficient and accurate record keeping is
essential to the application of a HACCP
system. HACCP procedures should be
documented. Documentation and record
keeping should be appropriate to the nature and
size of the operation and sufficient to assist the
business to verify that the HACCP controls are
in place and being maintained. Expertly
developed HACCP guidance materials (e.g.
sector-specific HACCP guides) may be utilized
as part of the documentation, provided that
those materials reflect the specific food
operations of the business.

Examples of documentation include:

- HACCP team composition;

- hazard analysis and the scientific support for

cac hanh dong gidm sat va khic phuc. Trong
truong hop 1 sé doat dong tham tra khong duoc
thuce hién trong nha, viéc tham tra phai duoc cac
chuyén gia bén ngoai hoic cac bén thiu 3 du diéu
kién thuc hi¢n thay mat cho doanh nghiép.

Tan suat tham tra phai da dé xéac nhan rang hé
thong HACCP dang hoat dong hiéu qud. Viéc
tham tra viéc thuc hién cac bi¢n phap kiém soét
can duoc tién hanh véi tan suat da dé xac dinh
rang ké hoach HACCP dang duoc thyc hién ding
cach.

Viéc tham tra phai bao gém viéc xem xét toan dién
(vi dy, phan tich lai hoic danh gid) hé thong
HACCP theo dinh ki, néu thich hop, hoic khi xay
ra cac thay doi, dé xac nhan tinh hiéu qua cua tat
ca cac yéu té cua hé thdng HACCP. Viéc xem xét
hé thdng HACCP nay can x&c nhan rang cac moi
nguy dang ké thich hop da dugc xac dinh, céc bién
phap kiém soat va cac giéi han t6i han la du dé
kiém soét cac moi nguy, rang cac hoat dong giam
sét, va tham tra dang dién ra pht hop véi ké hoach
va c0 kha nang xac dinh céc sia léch, va cac hanh
dong khic phuc phi hop véi cac sai léch da xay ra.
Viéc danh gia nay c6 thé dugc thuc hién boi tat ca
ca4c c& nhan trong doanh nghiép thuc pham hoac
cac chuyén gia bén ngoai. Viéc danh gia phai bao
gom viéc xéac nhan cac hoat dong tham tra khac
nhau da duoc thuc hién nhu duy kién.

3.12 Thiét lap tai liéu va lwu giir hd so (bwéc
12/ nguyén tac 7)

Viéc luu trit hd so hiéu qua va chinh xac 1a diéu
can thiét dé ap dung hé théng HACCP. Cac quy
trinh HACCP phai dugc lap thanh van ban. Viéc
luu trir tai liéu va hd so phai phi hop véi ban chat
va quy md cua hoat dong va du dé hd tro doanh
nghiép tham tra rang cac kiém soat HACCP da
dugc 4p dung va dang duoc duy tri. C4c tai liéu
huéng dan HACCP duoc phét trién chuy&n mon
(vi dy, cac huéng dan HACCP danh riéng cho
nganh) c6 thé dugc st dung nhu 1 phan cua tai
liéu, mién Ia cAc tai liéu do phan anh céc hoat dong
thuc pham cy thé ciia doanh nghiép.

Vi du vé cac tai liéu bao gom:
- Danh sach nhpm HACCP;
- Phén tich moi nguy va ho trg khoa hoc cho cac
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the hazards included or excluded from the plan;

- CCP  determination;  critical  limit
determination and the scientific support for the
limits set;

- validation of control measures; and

- modifications made to the HACCP plan.
Examples of records include:

- CCP monitoring activities;

- deviations and associated corrective actions;
and

- verification procedures performed.

A simple record-keeping system can be
effective and easily communicated to
personnel. It may be integrated into existing
operations and may use existing paperwork,
such as delivery invoices, and checklists to
record, for example, product temperatures.
Where appropriate, records can also be
maintained electronically.

3.13 Training

Training of personnel in food businesses,
government and academia in HACCP
principles and applications is an essential
element for the effective implementation of
HACCP. As an aid in developing specific
training to support a HACCP plan, working
instructions and procedures should be
developed which define the tasks of the
operating personnel in charge of each Critical
Control Point. Training programmes should be
designed to address the concepts at a level
appropriate for the knowledge and skill level of
the personnel being trained. Training
programmes should be reviewed periodically
and updated where necessary. Re-training may
be needed as part of corrective actions for some
deviations.

Cooperation between food business operations,
trade groups, consumer organisations, and
competent authorities is vitally important.
Opportunities should be provided for the joint
training of food business operators and
competent authorities to encourage and
maintain a continuous dialogue and create a
climate of understanding in the practical
application of HACCP.

mdi nguy dugc bao gom hoidc loai trir khoi ké
hoach;

- Xac dinh CCP, x4c dinh gi6i han téi han va hd
tro khoa hoc cho cac gigi han da dat ra;

- Tham dinh phuong phap kiém soét; va

- Céc cap nhat cua ké hoach HACCP.

Vi du V& luu trit hd so bao gdm:

- Hoat dong giam sat CCP;

- Sai léch va cac hanh dong khic phuc c6 lién
quan; va .

- Céc quy trinh tham tra duoc thuc hién.

1 hé théng luu trir hd so don gian c6 thé hiéu qua
va dé dang truyén dat cho nhan vién. Nso c6 thé
dugc tich hop vao cac hoat dong hién tai va c6 thé
truy cap céac thi tuc gidy to hién cd, chang han nhu
hoa don giao hang va danh sach kiém tra dé ghi
lai, vi dy, nhiét d6 san pham. Khi thich hop, ho so
cling c6 thé duoc duy tri dudi dang thong tin dién
ta.

3.3 Dao tao

Pao tao nhadn su trong cac doanh ngjiép thuc
pham, chinh phii va hoc vién vé cac nguyén tic va
g dung HACCP 1a 1 yéu t6 can thiét dé thuc
hién hiéu qua HACCP. Bé hd tro xay dung ké
hoach HACCP, cac huéng dan va quy trinh 1am
viéc can duoc phat trién nham xac dinh nhiém vy
cta nhan vién van hanh phy trach timg diém kiém
soat téi han. Cac chuong trinh dao tao can duogc
thiét ké dé giai quyét cac khai niem & mic do phu
hop véi kién thirc va trinh d6 ki ning ctia nhan
vién dugc dao tao. Cac chuong trinh dao tao can
dugc xem xét dinh ki va cap nhat khi can thiét. Co
thé can dao tao lai nhu 1 phan cua cac hanh dong
khic phuc d6i véi 1 s6 sai léch.

Su hop tac gitra cac hoat dong kinh doanh thuc
pham, cac nhom thuwong mai, c4c té chic tiéu dung
va cac co quan c6 tham quyén l1a cuc ki quan
trong. Can tao co hoi cho viéc dao tao chung cho
cac nha diéu hanh doanh nghiép thuc pham va cac
co quan c6 thim quyén dé khuyén khich va duy tri
dbi thoai lién tuc va tao ra méi trudng 1am viéc cé
hiéu biét trong viéc 4p dung HACCP vao thuec té.
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Annex 1 - Comparison of control measures with examples.
Phu luc 1 - So sanh cac bi¢n phap kiém soét va vi du.

Control measures applied as GHPs
CA4c bién phép kiém soat dwoc 4p dung nhw
cac GHP

Control measures applied at CCPs
CA4c bién phép kiém soat dwoc 4p
dung tai cac CCP

Scope

Pham vi

General conditions and activities for
maintaining hygiene, including creating the
environment (inside and outside the food
business) so as to ensure production of safe
and suitable food.

Generally, not specific to any hazard but
results in reduction of likelihood of hazards
occurring. Occasionally a GHP activity may
target a specific hazard and this may be a
GHP that requires greater attention (e.g.
cleaning and disinfection of food contact
surfaces  for control of Listeria
monocytogenes in a ready-to-eat food
processing environment).

Diéu kién chung va cac hoat dong duy tri vé
sinh, bao gom ca viéc tao méi trudng (bén
trong va bén ngoai co s¢ kinh doanh thuc
pham) dé dam bao san xuat thuc pham an
toan, phu hop.

No6i chung, khdng cu thé ddi véi bat ki méi
nguy nao nhung muc dich dé 1am giam kha
nang xay ra cua cac moi nguy. D61 khi 1 hanh
dong GHP c6 thé nham vao 1 moi nguy cu thé
va déay co thé 12 1 GHP can dwoc chd y nhiéu
hon (vi du, 1am sach va khtr triing bé mit tiép
xdic véi thuc phim dé kiém soat Listeria
monocytogenes trong mdi truong ché bién
thuc pham an 1ién).

Specific to production process steps and
a product or group of products and
necessary to prevent eliminate or reduce
to acceptable level a hazard determined
as significant by the hazard analysis.

Cu thé ddi véi cac budc cua quy trinh
san xuat hodc 1 nhom san pham va can
thiét dé ngan ngura loai bo hodc giam
thiéu dén mirc c6 thé chap nhan duoc 1
méi nguy duogc xac dinh 1a dang ké theo
két qua phan tich méi nguy.

When identified?

Khi nao xac
dinh ?

After consideration of the conditions and
activities necessary to support the production
of safe and suitable food.

Sau khi can nhic cac diéu kién va hoat dong
can thiét dé hd tro san xuat thuc pham an toan
va phu hop

After a hazard analysis has been
completed, for each hazard identified as
significant, control measures are
established at steps (CCPs) where a
deviation would result in the production
of a potentially unsafe food.

Sau khi hoan thanh phan tich méi nguy,
dbi vi mdi mdi nguy duoc xac dinh 1a
dang ké, c4c bién phap kiém soat duoc
thiét 1ap & cac bude (CCP) noi ma sy sai
léch s& dan dén viéc san xuét thuc pham
c6 nguy co khong an toan.

Validation of the
control measures

Tham dinh céc
bién phap kiém
soat

Where necessary, and generally not carried
out by FBOs themselves (Guidelines for the
Validation of Food Safety Control Measures
CXG 69-2008). Validation data provided by
competent authorities, published scientific
literature, information provided by
manufacturers of equipment/ food processing

Validation should be carried out
(Guidelines for the Validation of Food
Safety Control Measures CXG 69-
2008).

Viéc tham dinh phai duoc thuc hién
(Huéng dan Tham dinh cac Bién phap
kiém soat An toan thuc pham CXG 69 -
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technology etc. is adequate e.g. cleaning
compounds/products/equipment  should be
validated by the manufacturer and it is
generally sufficient for the FBO to use
cleaning compounds/products/equipment
according to manufacturers’ instructions. The
FBO should be able to demonstrate it can
follow manufacturers’ instructions.

Khi can thiét, va thuong la khéng do cac FBO
tu thuc hién (Huéng dan Tham dinh cac Bién
phép kiém soat An toan thuc pham CXG 69 -
2008). Dit liéu tham dinh do co quan c6 tham
quyén cung cap, tai liéu khoa hoc da xuét ban,
thong tin do nha san xuat thiét bi/ céng nghé
ché bién thuc pham cung cép, v.v 1a day du,
vi du, cac hop chét lam sach/ san pham lam
sach/ thiét bi 1am sach phai dwoc nha san xuat
tham dinh va noi chung du dé cac FBO sir
dung cac hop chat lam sach/ san pham lam
sach/ thiét bi 1am sach theo huéng dan cua
nha san xuit. FBO phai chung minh rang ho
phai tuén theo huéng dan cua nha san xuat.

2008).

Criteria

Tiéu chuin

GHPs may be observable (e.g. visual checks,
appearance) or measurable (e.g. ATP tests of
equipment  cleaning, concentration  of
disinfectant), and deviations may require an
evaluation of the impact on safety of the
product (e.g. whether the cleaning of complex
equipment such as meat slicers is adequate).
Cac GHP co thé quan sat dwoc (vi du, kiém
tra bang mat thuong, hinh thic bén ngoai)
hodc do ludong dwoc (vi dy, kiém tra ATP cua
viéc lam sach thiét bi, ndong do chat khu
tring), va cac sai léch ¢ thé yéu cau danh gia
tac dong dén an toan cua san pham (vi duy, lidu
viéc vé sinh cac thiét bi phic tap nhu may
thai thit c6 dwoc thyc hién day du hay khong).

Critical limits at CCPs which separate
acceptability from unacceptability of the
food:

- measurable (e.g. time, temperature,
pH, aw), or

- observable (e.g. visual checks of
conveyor belt speed or pump settings,
ice covering product).

Cac gi6i han toi han tai cac CCP phai
tach biét, chi rd muc chap nhan duogc va
khong chip nhan dwoc cua thuc pham:

- C6 thé do ludng dugc (vi du, thoi gian,
nhiét do, pH, aw) hoac

- C6 thé quan sat duoc (vi dy, kiém ta
tryc quan toc do bang tai hoic cai dat
may bom, san pham phu da).

When appropriate and necessary, to ensure
procedures and practices are applied properly.
Frequency dependent on the impact on the
product’s safety and suitability.

Necessary to ensure critical limit is met:
- Continuously during production or

- if not continuous, at appropriate
frequency that ensures to the extent

Monitoring Khi thich hop va can thiét, dam bao céc quy | possible the critical limit has been met.
o trinh va hoat dong dwoc 4p dung dung. Tan | Can thiét dé dam bao dap tng giéi han
Giam sat - .
suit phy thudc vao muic do tac dong dén an | t6i han:
toan va tinh pha hop cua thuc pham. - Lién tuc trong qua trinh san xuat hoic
- Néu khéng lién tuc, & tan suét thich
hop dé dam bao dap ung giéi han téi
han trong pham vi c6 thé.
Corrective - For procedures and practices: Necessary - For products: Necessary pre-
actions - For products: Usually not necessary. | determined actions.
when deviation | Corrective action should be considered on a | - For procedures and practices:

has occurred

case- by-case basis, as failure to apply some
GHPs, such as failure to clean between

Necessary corrective actions to restore
control and prevent reoccurrence.
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Hanh dong khac
phuc khi xay ra
sai léch

products with different allergen profiles, not
rinsing after cleaning and/or disinfecting
(where needed) or post maintenance
equipment  checks indicating  missing
machinery parts, may result in action on
product.

- D4 vai cac quy trinh va thyc hanh: can thiét
- P6i véi san pham: thuong khong can thiét.
Hanh dong khic phuc can dugc xem xét theo
timg truong hop, do khéng ap dung 1 sb
GHP, chang han nhu khong lam sach gitra céc
san pham c6 cau hinh chat gay di tng khac
nhau, khoéng rira sach sau khi lam sach va/
hodc khtr tring (néu can) hoac sau khi bao tri
thiét bi khong kiém tra cac bo phan may méc
bi thiéu, cd thé din dén anh huong dén san
pham.

- Specific written corrective actions
should be developed for each CCP in
the HACCP plan in order to effectively
respond to deviations when they occur.

- The corrective actions should ensure
that the CCP has been brought under
control and food that is potentially
unsafe is handled appropriately and
does not reach consumers.

- D4i voi san pham: cac hanh dong can
thiét duoc xac dinh trude

- Ddi voi cac quy trinh va thuc hanh:
cac hanh dong khac phuc 1 can thiét dé
khdi phuc kha niang kiém soat va ngin
ngura tai dién.

- Cac hanh dong khéc phuc cu thé bang
van ban can dwoc phat trién cho timng
CCP trong ké hoach HACCP d ung
phé hiéu qua véi céc sai léch khi ching
Xay ra.

- Cac hanh dong khac phuc phai dam
bao rang CCP da dugc kiém soat va
thuc pham c6 kha ning khong an toan
duogc xu li thich hop va khong dén tay
nguoi tiéu dung.

Verification

Tham tra

When appropriate and necessary, usually
scheduled (e.g. visual observation that
equipment is clean before use).

Khi thich hop va can thiét, thuong duogc Ién
lich trude (vi dy, quan sat bang mit ring thiét
bi da sach trude khi sir dung).

Necessary: Scheduled verification of
implementation of control measures,
e.g. through record review, sampling
and testing, calibration of measuring
equipment, internal audit.

Can thiét: thim tra theo lich trinh vé
viéc thuc hién céc bién pahsp kiém soét,
vi du: théng qua viéc xem xét ho so, lay
mau va thir nghiém, hiéu chuan thiét bj
do luong, danh gia ndi bo.

Record keeping
(e.g. monitoring
records)

Luru giir hd so (vi
du, ho so giam
sat)

When appropriate and necessary, to allow the
FBO to assess whether GHPs are operating as
intended.

Khi thich hop va can thiét, d&é cho phép FBO
danh gia xem cac GHP c6 dang hoat dong
nhu dy kién hay khong.

Necessary to allow the FBO to
demonstrate  ongoing  control  of
significant hazards.

Can thiét dé cho phép FBO chirng minh
kha ning kiém soét lién tuc cac mdi
nguy dang ké.

Documentation
(e.g. documented
procedures)

Tai liéu (vi du,
tai liéu ve cac
quy trinh)

When appropriate and necessary to ensure
GHPs are properly implemented.

Khi thich hop va can thiét dé dam bao GHP
duoc thyc hién ding cach.

Necessary to ensure the HACCP system
is properly implemented.

Can thiét dé dam bao hé théng HACCP
dugc thuc hién ding.
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Diagram 1 — Logic Sequence for Application of HACCP

So dé 1 - Trinh tw logic dé 4p dung HACCP

1 - Assemble HACCP TEAM Thanh lap nhém HACCP

!

2 - Describe Product Md ta san pham

VA

3 - Identify Intended Use Xac dinh muc dich str dung

I

4 - Construct Flow Diagram Xay dung luu d dong chay

!

5 - On-site Confirmation of Flow Diagram X&c nhan luu do dong chay thuc té

)

6 - List all Potential Hazards, Conduct a Hazard Analysis to identify the significant
hazard(s), Consider Control Measures (See Diagram 2)
Liét ké tat ca cac mdi nguy tiém an, Phan tich méi nguy dé xac dinh (cac) mdi nguy dang
ké, Can nhac céc bién phap kiém soat (Xem biéu do 2)

!

7 - Determine CCPs Xac dinh cac CCP

L

8- Establish validated Critical Limits for each CCP
Thiét 1ap gidi han téi han cho tirng CCP

|

9 - Establish a Monitoring System for each CCP
Thiét 1ap hé thong giam sat cho tirtng CCP

A

10 - Establish Corrective Actions Thiét lap cac hanh dong khic phuc

VA

11 - Validate the HACCP plan and establish Verification Procedures
Tham dinh ké hoach HACCP va thiét 1ap cac quy trinh tham tra

L

12 - Establish Documentation and Record Keeping Thiét Iap tai liéu va luu giit ho so
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Diagram 2 — Example of Hazard Analysis Worksheet

1) ) ®) (4) (5)

Step* | Identify potential hazards | Does this potential | Justify your | What measure(s) can
introduced, controlled or | Hazard need to be | decision for | be applied to prevent
enhanced at this step Addressed in the | column 3 or eliminate the

B = biological HACCP plan? hazard or reduce it
C = chemical to an acceptable
P = physical Yes No level ?

B

C

P

B

C

P

B

C

P

* A hazard analysis should be conducted on each ingredient used in the food; this is often done at a
“receiving” step for the ingredient. Another approach is to do a separate hazard analysis on
ingredients and one on the processing steps.

Biéu dd 2 - Vi du vé bang Phan tich méi nguy

@ @ ) R 4) ()
Budéc* Xac dinh cAc moi nguy Maoi nguy tiem an Giai thich cho (Cé&c) bién phép nao
tiém an, kiém soat hosc nay cd can phai quyét dinh ¢ cot | c6 thé dwoc ap dung
chd trong & buéc nay dwoc khic phuc thir 3 dé ngin ngira hoic
B = Sinh hoc trong ké hoach loai bé hoic giam
C = Hda hoc HACCP ? thiéu mdi nguy dén
P=Vatli mic c6 thé chip
Co Khong nhén dugc ?
B
C
P
B
C
P
B
C
[5)

* Can tién hanh phén tich moi nguy trén timg thanh phan dugc sir dung trong thuc pham; diéu nay
thuong dugc thuc hién ¢ khau “tiep nhan” thanh phan. 1 cach tiep can khac la thuc hién 1 bang phan
tich moi nguy riéng biét cho cac thanh phan va 1 bang tai quy trinh ché bién.
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Diagram 3 — Example of a HACCP Worksheet

Biéu do 3 - Vi du vé bang HACCP

Critical
Control
Points
(CCPs)

Cac diém
kiém soat
toi han
(CCP)

Significant
Hazard(s)

(Cac) Moi
nguy dang
ke

Critical
Limits

Gidi han
téi han

Monitoring
Giam sat
What How When Who
(Frequency)
Giam sat Giam sat Khi nao Ai thuc
diéu gi nhw thé giam sat hién giam
nao (tan suat) sat

Corrective
Actions

Hanh dgng
khac phuc

Verification
Activities

Hoat dong
tham tra

Records




