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Loi néi ddu
TCVN ISO 22000:2018 thay thé TCVN ISO 22000:2007;
TCVN ISO 22000:2018 hoan toan trong dwong véi ISO 22000:2018;

TCVN 1SO 22000:2018 do Ban k§ thust tidu chuin quéc gia
TCVNITCIF3 Nguyén téc chung vé vé sinh thyc phdm bién soan,
Téng cyc Tiéu chudn Bo lwang Chét lwgng tham dinh, B Khoa hoc
va C8ng nghg cong bd.
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0 Loi gioi thigu
0.1 Yéu clu chung

Vigc 4p dung hé théng quan Iy an toan thyc
phdm (HTQL ATTP) Ia mot quyét dinh chién legc
dbi vol mot td chirc nhdm cai tién toan bd két
qui thiee hign clia td chirc vé& an toan thye phdm.
Nhieng loi fch tidm n#ing dbi voi td chire thiee
hign HTQL ATTP theo tiéu chuin nay la:

a) c6 kha nang cung cp dn dinh thuc phém an
toan va cac san phdm, dich vy c6 lien quan d4p
&ng yéu cAu clia khéch hang, y&u ciu luat dinh
va ché dinh hién hanh;

b) gidi quyét duec céc rli ro lién quan dén myc
tidu clia th chirc;

¢) ¢d kha néng chirng minh sy phi hop véi cac
yéu cAu clia HTQL ATTP cy thé.

Tiéu chuéin ndy van dyng cch tiép c4n theo qua
trinh (xem 0.3), két hop chit ch& chu trinh Hoach
dinh - Thyc hign - Kidm tra - Hanh dgng (PDCA)
(xem 0.3.2) véi tur duy dipa trén rii ro (xem 0:3.3).

Céch tiép can theo qué trinh nay gitip t8 chire
hogch dinh cic qué trinh cla td chirc va sy
twong tac clia cac qua trinh d6.

Chu trinh PDCA gitip t chirc dam bdo ring cac
qué trinh clia té chire dugc cung cAp ngudn Iye
va duoc quan ly mdt céeh thba dang, cac co hdi
cdi tién dugc x4c djnh va thyc hign.

Tu duy dya trén rii ro glp td chirc xéc dinh cac
yéu té c6 thé 1am cho cac qua trinh va HTQL
ATTP clia té chirc chéch khdi két qua dwgc hoach
dinh, dwa ra c4c bign phap kiém soat 68 ngan
ngira hogc gidm thidu nhing téc dgng bét loi.

0 Introduction
0.1 General

The adoption of a food safety management
system (FSMS) is a strategic decision for an
organization that can help to improve its overall
performance in food safety.” The potential
benefits to an organization of implementing a
FSMS based on this document are:

a) the ability to consistently provide safe foods
and products and services that meet customer

and applicable statutory and regulatory
requirements;
b) ing risks with its

c)the ability to demonstrate conformity to
specified FSMS requirements.

This document employs the process approach
(see 0.3), which incorporates the Plan-Do-
Check-Act (PDCA) cycle (see 0.3.2) and risk-
based thinking (see 0.3.3).

This process approach enables an organization
to plan its processes and their interactions.

The PDCA cycle enables an organization to
ensure that its processes are adequately
resourced and managed, and that opportunities
for improvement are determined and acted on.

Risk-based thinking enables an organization to
determine the factors that could cause its
processes and its FSMS to deviate from the
planned results, and to put in place controls to
prevent or minimize adverse effects.



Trong tidu chuén nay, céc tir sau day duoc sir
dung:

— "phai” chi mét yéu cu;

~ “cn" chi st khuyén nghj;

— "c6 th&" chl sy cho phép, kha nang hoéc nang
Iye.

“CHU THICH" nhdm hwong din dé hidu hosic
13m r5 céc yéu cAu néu trong tidu chuin nay.

0.2 Nguyén téc cia HTQL ATTP

An toan thyc phim lién quan dén sy c6 mit ctia
céc méi nguy v& an toan thyc phim tai thai diém
tidu thy (Iwgng &n vao clia ngudi tiéu dung). Cac
méi nguy v& an toan thyc phdm c6 thé xdy ra &
moi gial doan trong chudi thyc phém. Do d6, ;/iéc
Kkiém soat ddy 40 trong sudt chudi thuc pham la
cAn thiét. An toan thyc phdm dugc dam bao
thong qua nd Iuc két hop clia tét ca cac ben
trong chudi thyc phém. Tigu chudn nay quy dinh
céc yéu cAu ddi voi HTQL ATTP két hop céc yéu
té co bén da duge cdng nhén nhu sau:

— trao d8i thong tin 1&n nhau;

— quan Iy hg théng;

— céc chuong trinh tign quyét;

— céc nguyén téc phan tich méi nguy va céc diém
kim soét t&i han (HACCP). -

Ngoai ra, tidu chun nay.dira trén cac nguyén téc
thong dyng i véi c4c tigu chudn hé théng quan
1y 1S0. Cac nguyén tic quan Iy 1a:

~ huéng véo khach hang;
— sy lanh dgo;
— su tham gia clia mgi ngudi;
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In this document, the following verbal forms are

~ “shall" indicates a requirement;

— "should" indicates a recommendation;

- “may” indicates a permission;

~ “can” indicates a possibility or a capability.

“NOTES" provide guidance in understanding or
clarifying the requirements in this document.

0.2 FSMS principles

Food safety is related to the presence of food
safety hazards at the time of consumption (intake
by the consumer). Food safety hazards can
occur at any stage of the food chain. Therefore,
adequate control throughout the food chain is
essential. Food safety is ensured through the
combined efforts of all the parties in the food
chain. This specifies the

for a FSMS that combines the following generally
recognized key elements:

— interactive communication;

- system management;

- prerequisite programmes;

—hazard analysis and critical control point

(HACCP) principles.

In addition, this document is based on the
principles that are common to ISO management
system standards. The management principles are:

~ customer focus;
~ leadership;

~ engagement of peaple;
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~ 1iép can theo qua trinh;

- cél tién;

~ quyét dinh dya trén bing chimg;
— quan Iy méi quan hg.

0.3 Tiép cén theo qué trinh

0.3.1 Yéu cdu chung

Tiéu chudn nay sir dyng c4ch tiép can theo qua
trinh khi xay dyng, &p dung HTQL ATTP va khi

cai tién higu lyc ciia hg théng nay 88 tiing cuong .

san xudt cac san phém va dich vy an toan déng
thoi dap Gng durge céc yéu cau hign hanh. Vigc
hidu va quan ly c4c qua trinh c6 twong quan nhw
12 mdt h théng s& gbp phn vao hidu lyc va higu
qua clia t& chirc nhém dat dugc cac két qua diy
kién. Cach tiép can theo qua trinh bao gém viéc
xac dinh mt cach hé théng va quan Iy cac qua
trinh v& cac twong tac clia ching, d8 dat dugc
két qua mong mudn phs hep v6i chinh sach an
toan thye phém va gjnh huéng chién lwgc clia td

chirc. Vigc quan Iy c&c qué trinh va toan b hg

théng c6 thé dat dugc bing cach st dung chu
trinh PDCA huwéng toan bg vao tw duy dyea trén
rili ro a8 ném bét co hoi va ngén ngtra céc két
qua khéng mong muén.

Viée cdng nhén val trd va vj trl clia t chive trong

chudi thyee phdm 12 didu cn thiét a8 d3m bio

trao @i théng tin ¢ hiéu lyc trong subt chudi
- thye phém,

0.3.2 Chu trinh Hoach djnh - Thye hign -
Kiém tra - Hanh dgng

Chu trinh PDCA c6 thd dugc mo ta tom tit nhw
sau:
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— process approach;
— improvement;
— evidence-based decision making;

- relationship management.
0.3 Process approach
0.3.1 General

This document adopts a process approach when
develaplng and implementing a FSMS and
its i to enhance
of safe products and services while meeting

. N ’ S

managing interrelated processes as a system

to the ization's i and
efficiency in achieving its intended results. The
process approach involves the systematic
definition and management of processes, and
their interactions, so as to achieve the intended
results in accordance with the food safety policy
and strategic direction of the organization.
Management of the processes and the system as
a whole can be achieved using the PDCA cycle,
with an overall focus on risk-based thinking aimed
at taking advantage of opportunities and
preventing undesirable results.

The recognition of the organization's role and
position within the food chain is essential to
ensure effective interactive communication
throughout the food chain.

0.3.2 Plan-Do-Check-Act cycle

The PDCA cycle can be described briefly as
follows:



Hoach dinh: thiét 14p cAc myc tidu cia hg théng
va céc qué trinh clia hé thdng, cung cép cac
ngudn lyc can thiét d& dat dugc két qua, xac
dinh va gidi quyét rdi ro, ndm bét cor hoi;

Thye hién: thyc hién nhirng gl 44 hoach dinh;
Kidm tra: gidm sét va do (& nhing noi co lién
quan) c4c qua trinh va céc san phm, dich vy
duqc tao ra, phan tich va danh gia théng tin va
di ligu tir céc hoat dgng gidm sat, do Iwéng va
tham tra, béo cdo két qua;

Ci tién: thyc hién céc hanh dong dé ci tién két
qud thic hién, néu can.

TCVN ISO 22000:2018

Plan: establish the objectives of the system and
its processes, provide the resources needed to
deliver the results, and identify and address risks
and opportunities;

Do:  implement what was planned;

Check:monitor and (where relevant) measure
processes and the resulting products and
services, analyse and evaluate information and
data from itori ing and i
activities, and report the results;

Act:  take actions to improve performance, as
necessary.

Hogch dinh va kidm soat t& chirc

"1 gy et o o
[ St sang va amg pd th g ki cbp |}

S

rhéthongtinbanddy B Kibm 808t vigc giom st
v?&ammmampnp. b do lrémg
ké hogch kids 4

Thye hign KE HOACH
(an to3n thyc phdm)

Hinh 1 — Minh hga chu trinh Hoach djnh - Thyc hign - Kiém tra - Hanh dgng & hai cdp dd
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Organizational planning and control

Hazard
analysis

DR
Updating of preliminary
information and
documents specifying the
PRPs and the hazard
control plan

BN
alysis of results of
verification activities

S
Implementation of the
PLAN (food safety)

T

TR 2
Control of monitoring g
and measuring
T i

Figure 1~ lilustration of the Plan-Do-Check-Act cycle at the two levels

Trong tiéu chudn ndy va nhir durrgc minh hoa
trong Hinh 1, cach tiép can theo qua trinh si
dung khéi niém chu trinh PDCA & hai cip d6.
Cép @) thie nhét bao gém khung chung cla
HTQL ATTP (Pidu 4 dén Bidu 7 va Didu 9 dén
Didu 10). C4p @9 ther hai (hoach dinh va kidm
soat hoat dong) bao gm cac qua trinh hoat dong
trong hé théng an toan thyc phdm néu trong
Bidu 8. Vige trao dbi thong tin gitva hai cép 49 1a
rit cAn thiét.

In this document, and as illustrated in Figure 1,
the process approach uses the concept of the
PDCA cycle at two levels. The first covers the
overall frame of the FSMS (Clause4 to
Clause 7 and Clause 9to Clause 10). The other
level (operational planning and control) covers
the operational processes within the food safety
system as in Clause 8. C

between the two levels is therefore essential.




0.3.3 Tw duy dya trén rii ro
0.3.3.1 Yéu ciu chung

T duy dya trén rii ro 14 didu can thidt d& dat
duge HTQL ATTP c6 higu Iyc. Trong tiéu chudn
ndy, tw duy dya trén riii ro duwgc gidi quyét tren
hai cAp 9 I3 t& chirc (xem 0.3.3.2) va hoat ddng
(xem 0.3.3.3), phit hop V&l cach tiép can theo
qua trinh dwgc néu trong 0.3.2.

0.3.3.2 Quan ly rii ro cia té chivc

Ri ro 12 tac ddng clia sy khéng chic chén va
moi s khong chéc chén nhu vay c6 thé co tac
ddng tich ey hogic tidu cye. Trong bdi canh quan
1§ rlii ro clia & chirc, sy chéch hwéng tich ciwe
ndy sinh tir rli ro c6 thé mang lai co i, nhung
khdng phai moi tac dong tich cyc cla riii ro ddu
mang lai co hdi.

©8 phi hop véi y8u clu cla tidu chudn nay, td
chirc cAn hogch dinh va thyre hign cac hanh ddng
nh&m giai quyét rlii ro (Didu 6). Vigc gidi quyét rii
ro 1a co s& d& nang cao higu lyc clia HTQL

ATTP, dat dugc két qua c6 cdi tién va ngan’

ngira nhirg tac ddng tidu cyrc.

0.3.3.3 Phan tich méi nguy - Cac qua trinh
hoat déng

Khai nigm tw duy dya trén riii ro c6 nén tang I3
cac nguyén thc HACCP & cdp do hoat dong
dwgc ngém hidu trong tiéu chudn nay.

Céc budr tidp theo trong HACCP c6 thé dugc col
14 céc bign phép cAn thiét 48 ngéin ngira holic gidm
c4c mbi nguy dén méc chdp nhan dwgc nhim
dam bao thyrc phdm an toan khi tigu thy (Bidu 8).
Cac quyét dinh dugc dua ra khi 4p dung HACCP
phai dya trén cor s& khoa hoc, knong sai lch va
duoc 13p thanh vén ban. Vn ban nay cin bao gbm
moi giai phap gia dinh trong qu4 trinh ra quyét dinh.
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0.3.3 Risk-based thinking

0.3.3.1 General

Risk-based thinking is essential for achieving an
effective FSMS. In this document, risk-based
thinking is addressed on two levels, organizational
(see 0.3.3.2) and operational (see 0.3.3.3), which
is consistent with the process approach described
in0.3.2.

0.3.3.2 Organizational risk management

Risk is the effect of uncertainty, and any such
uncertainty can have positive or negative effects.

“In the context of organizational risk management,

a positive deviation arising from a risk can
provide an opportunity, but not all positive effects
of risk result in opportunities.

To conform to the requirements of this document,
an organization plans and implements actions to
address organizational risks (Clause 6). Addressing
risks establishes a basis for increasing the

of the FSMS, improved
results and preventing negative effects.

0.3.3.3 Hazard analysis — Operational processes

The concept of risk-based thinking based on the
HACCP principles at the operational level is
implicit in this document.

The subsequent steps in HACCP can be considered
as the necessary measures to prevent hazards or
reduce hazards to acceptable levels to ensure food
is safe at the time of consumption (Clause 8).
Decisions taken in the application of HACCP
should be based on science, free from bias and
documented. The documentation should include
any key assumptions in the decision-making process.

13
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0.4 Méi quan hé véi cic tiéu chuan hé théng
quan ly khac

Tiéu chuén nay dugc xay dyng theo cdu tric cdp
cao (HLS) ctta ISO. Myc tidu ctia HLS la cai tién
mbi lign két gitra cAc tiéu chuan hg théng quan ly
1SO. Tidu chun nay cho phép td chirc st dung
phurong phép tiép c4n theo qué trinh, cling véi
chu trinh PDCA va tw duy dya trén rdi ro dé sép
xép holic tich hgp cach tiép can HTQL ATTP véi
céc yéu cdu cla cac hg théng quan Iy khac va
céc tidu chudn hd trg.

Tiéu chudn nay Ia nguyén téc cbt I6i va khuon khd
cho céc HTQL ATTP va dura ra céc yéu ciu HTQL
ATTP cy thé cho cac tb chirc trong suét chudl thye
phAm, Cac huémg din khéc lién quan dén an toan
thuc phdm, c4c quy dinh ky thust vavhoic yéu chu
cy thé déi voi c4c Iinh wee thye phim c6 thé duge
si dyng cling v&i khutn khd nay.

Ngoai ra, b tai ligu lién quan dén tiéu chudn nay
bao gdm:

— c4c chwong trinh tien quydt (nhom
TCWN ISO/TS 22002) cho céc finh vire oy thé
ctia chudi thyc phim;

~ yéu cAu déi v&l té chic danh gi4 va chimg
nhar;

~  truy xuét ngudn géc.

Bén canh d6, con c6 céc hwéng dén cho cac t

chirc cach 4p dyng tiéu chudn nay va céc tiéu
chudn lién quan.

04 Relationship with other management
system standards

This document has been developed within the

ISO high leve! structure (HLS). The objective of

the HLS is to improve alignment between ISO
system This

enables an organization to use the process

approach, coupled with the PDCA cycle and risk-

based thinking, to align or integrate its FSMS

approach with the requirements of other
systems and

This document is the core principle and
framework for FSMSs and sets out the specific
FSMS requir for izati

the food chain. Other guidance related to food
safety, specifications and/or requirements specific
to food sectors can be used together with this

framework.

In addition, I1SO has developed a family of
associated documents. These include documents
for:

—~ prerequisite  programmes  (ISO/TS 22002
series) for specific sectors of the food chain;

~ requirements for auditing and certification
bodies;

~ traceability.

ISO also provides guidance documents for
on how to il this

and related standards.
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Hé théng quan Iy an toan thwe phdm ~
Yéu ciu déi véi céc td chirc trong chuéi thiec phim

Food safety management systems —
Requirements for any organization in the food chain

1 Pham vi p dung

Tiéu chudn ndy quy dinh cac yéu clu ddi véi he
théng quan Iy an toan thyc phdm (HTQL ATTP)
cho 8 chic tryc tiép hodc gién tiép hoat dong
trong chudi thirc phim:

a) dé hoach dinh, 4p dyng, thyc hign, duy tri va
c4p nhat HTQL ATTP nhim cung cép céc sin
phém va dich vy an toan theo myc dich s dung
dy kién clia san phm;

b) dé chieng minh sy phil hep véi cac yéu clu
an toan thic phdm theo ludt dinh va ché dinh
hién hanh;

¢) @8 wéc lwgng va danh gia cac yéu cdu vé an
toan thyc phdm da thda thuén véi khach hang va
ching minh sy phll hep vi céc yéu cdu d6;

d) @& truydn dat c6 higu Iyc cac vén & vé& an
toan thyc phdm voi cac bén quan tam trong
chudi thyc phdm;

1 Scope

This document specifies requirements for a food
safety management system (FSMS) to enable an
organization that is directly or indirectly involved
in the food chain:

a) to plan, implement, operate, maintain and
update a FSMS providing products and services -
that are safe, in accordance with their intended
use;

b) to i with
statutory and regulatory food safety requirements;

c) to evaluate and assess mutually agreed
customer food safety requirements and to
demonstrate conformity with them;

d) to effectively communicate food safety issues
to interested parties within the food chain;
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e) @& dam bao réng té chirc tuan thi chinh sach
v& an toan thyc phdm ma ho cong bé;

f) @& ching minh sy phil hgp nay véi cac bén
quan tam c6 lién quan;

g) & @& nghj tb chirc bén ngoai chimg nhan
HTQL ATTP hozc thye hign viéc ty danh gia hay
1 cdng bé sip phit hop véi tiéu chudn nay.

Tét ¢ céc yéu cAu clia tidu chudn nay 13 yéu ciu
chung va nhdm 4p dyng cho tét ca céc td chirc
trong chusi thyc pham, khong phan biét quy mo
va mirc 49 phirc tap cta td chivc. Trong d6 bao
98m cac td chirc lign quan tryc tiép hodic gidn
tidp: nha s3n xuét thirc &n chan nudi, ngwdi thu
hoach cac ddng vat va thiec vat hoang d&, ndng
dan, nha san xuét cac thanh phin nguyén ligu,
nha san xut thyc phdm, nha ban 18, céc 13 chirc
cung cép dich vy thye phdm, dich vy 1am sach va
vé sinh, dich vy vén chuyén, bdo quan va phan
phdi, nha cung cAp thiét bj, chat [am sgch, chét
khir tring, vt ligu bao g6i va céc vat lidu khac
tiép xtic voi thirc phim.

Tiéu chufin ndy cho phép mei td chirc, gém cac
14 chire nhd vathogc kém phét tridn (vi dy: trang
trai nhd, co s& déng goi-phan phéi nhd, ngudi
bén 1& hodic dai ly dich vy thyc phdm quy mé
nhé) &p dyng céc bién phép kidm soét tir bén
ngoai trong HTQL ATTP clia ho.

C thé si¥ dyng c4c ngudn Iyc ndi b vahodc bén
ngoai & dap (mg céc yéu cAu clia tidu chuin nay.

2 Tailiéu vign din

Trong tibu chudin nay khdng o6 c4c tal lidu vién dén.

€) to ensure that the organization conforms to
its stated food safety policy;

f) to demonstrale conformity lo relevant

interested parties;

g) to seek certification or registration of its
FSMS by an external organization, or make a
or self of

to this document.

Al requirements of this document are generic and
are intended to be applicable to all organizations
in the food chain, regardiess of size and
complexity. Organizations that are directly or
indirectly Involved include, but are not limited to,
feed animal food p

of wild plants and animals, farmers, producers of
ingredients, food manufacturers, retallers, and
organizations providing food services, catering

services, cleaning and sanitation services,
storage and services,
suppliers of equipment, cleaning and

disinfectants, packaging materials and other food
contact materials.

This document allows any organization, including
small and/or less developed organizations (e.g. a
small farm, a small packer-distributor, a small
retail or food service outlet) to implement
externally- developed elements in their FSMS.

Intenal and/or external resources can be used
to meet the requirements of this document.

2 Normative references

There are no normative references in this document.



3 Thuét ngir va djnh nghia

Tiéu chuéin ndy ap dung cac thudt ngi¥ va dinh
nghfa sau déy:

31

Mirc ch&p nhan dugc

Mtrc clia méi nguy vé an todn thuc phém (3.22)
khéng b vt qua trong sdn phdm cubi cung
(3.15) do t8 chic (3.31) cung cép

32

Tiéu chi hanh déng

C4c quy dinh k§ thuat ¢6 thé do duge hodc cb thé
quan sat dugc 6 gidm sét (3.27) OPRP (3.30)
CHU THICH: Mt tigu chi hanh dong dwerc thiét 1ap &
x4c dinh ligu mot OPRP ct cdn kidm soat dugc hay
khéng va phén biét gia nhing gl cb thé chép nhan
dugc (d4p ng hodc dat dugc tiéu chi c6 nghia 12
OPRP hoat ddng nhur dy dinh) va khong thé chép
nhan dwgc (khdng dép (rng hodic dat duge tidu chi co
nghfa la OPRP khéng hoat dong nhur dy dinh).

33

Dénh gia

Qué trinh (3.36) c6 hé théng, ddc 1ap va dugc ip
thanh vén bén d& thu duge béing chirng danh gia
va @& xem xét d&nh gia khach quan nhim xac
dinh mtre ¢ thire hién cac chudn myc danh gid
CHU THICH 1: Mét cude danh gié co thé Ia danh gia
ndi bd (b&n thir nhét) hodc danh gia bén ngoai (bén
ther hal ho3ic bén thir ba) va cé thé 1a danh gid két hop
(két hop hal hoic nhidu Minh wyc).

CHU THICH 2: Bénh gié ndi bd do chinh'td chirc d6
thire hién hogic do don vi danh gia bén ngoai thiec hién.
CHU THICH 3: "Bing chitng danh gi&* va "chudn myc
@énh gi4" duoc dinh ngh'a trong TCVN 1SO 19011,
CHU THICH 4: Vi dy v& céc linh wirc lién quan 13 quan
1§ an toan thyc phdm, quén 1y chit vong hoic quén
Iy mdi trudmg.
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3 Terms and definitions

For the purposes of this document, the following
terms and definitions apply.

31

acceptable level

level of a food safety hazard (3.22) not to be
exceeded in the end product (3.15) provided by
the organization (3.31)

3.2
action criterion

or rval ification for the
monitoring (3.27) of an OPRP (3.30)

Note 1 to entry: An action criterion is established to
determine whether an OPRP remains In control, and
distinguishes between what is acceptable (criterion
met or achieved means the OPRP is operating as
intended) and unacceptable (criterion not met nor
achleved means the OPRP is not operating as
intended). :

33
audit
and
process (3.36) for obtaining audit evidence and
ing it objectively to ine the extent

to which the audit criteria are fulfilled

Note 1 to entry: An audit can be an internal audit (first
party) or an extemal audit (second party or third
party), and it can be a combined audit (éomhinlng two
or more disciplines).

Note 2 to entry: An internal audit Is conducted by the
organization itself, or by an external party on its behalf.
Note 3 to entry: “Audit evidence” and “audit criteria”
are defined in 1SO 19011,

Note 4 to entry: Relevant disciplines are, for example,
food safety management, quality management or
environmental management.
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34

Nang lwc

Kha nang &p dung kién thirc va ky nang dé dat
duoc két qua dy kién

35
Sy phi hep
Vige dap tng mot yéu cau (3.38)

36

Sy 6 nhiém

Vigc dwa vao hodc sy xuét hign chat 6 nhiém
bao gdm méi nguy vé an toan thyc phém (3.22)
trong sén phém (3.37) hoic méi trwémg ché bién

37

Cai tién lidn tuc

Hoat dong I3p lai 48 nang cao két qué thuc
hién (3.33)

38

Bign phap kiém soat

Hanh dng hogic hoat ddng cAn thiét d& ngan nglra
mdi nguy vé an toan thyc phém (3.22) dang k&
ho#ic gidm thidu né dén mdc chép nhén duoc (3.1).
CHU THICH 1: Xem thém dinh nghta v& mé/ nguy
déing ké vé an toan thye phdm (3.40).

CHU THICH 2: Cac bign phap kiém soét dugc xac
dinh béing phan tich méi nguy.

39

Sy khic phuc

Hanh déng nhidm logi bd sy khdng phu hop
(3.28) dugc phét hign.

CHU THICH 1: Viéc khéc phyc bao gdm xi Iy céc san
phdm khong an toan tiém 4n va do 66 c6 thé duoc
thyc hign cling voi hanh dgng khée phyc (3.10).

CHU THICH 2: Vi dy v& viéc khic phyc c6 thé Ia: tai
ché, ché bién thém valhosic logi trir hdu qua bat Ii
cla sy khdng phii hgp (nhw diing cho muc dich sir
dyng khac hoc dan nhan riéng).
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34

competence

ability to apply knowledge and skills to achieve
intended results

35
conformity
fulfilment of a requirement (3.38)

36
contamination
i ion or of a

including a food safety hazard (3.22) in a product
(3.37) or processing environment

37
continual improvement
recurring activity to enhance performance (3.33)

38

control measure

action or activity that is essential to prevent a
significant food safety hazard (3.22) or reduce it
to an acceptable level (3.1)

Note 1 to entry: See also significant food safety
hazard (3.40).

Note 2 to entry: Control measure(s) is (are) identified
by hazard analysis. . :

39
correction .
action to eliminate a detected nonconformi
(3.28) :
Note 1 to entry: A correction includes the handling of
potentially unsafe products and can therefore be
made in conjunction with a corrective action (3.10).
Note 2 to entry: A correction may be, for example,
ing, further and/or elimination of
the adverse consequences of the nonconformity
(such as disposal for other use or specific labelling).




3.10

Hanh ddng khic phyc

Hanh déng nh&m loai bd nguyén nhan cla sy
khéng phu hop (3.28) va nhdm ngén ngira tai dién.
CHU THICH 1: Sy khong phi hop co thé do mat
hosic nhidu nguy&n nhan.

CHU THICH 2: Hanh @dng khic phuc bao gdm c&
viéc phan tich nguyén nhan.

31

Diém kidm soat téi han

ccp

Budc trong qué trinh (3.36) tal d6 ap dung cdc
bién phép kiém soat (3.8) d& ngan ngira hogic
gidm méi nguy déng k8 vé an toan thyc phém
(340) dén mrc chép nhan dugc va xac dinh
duqc gidi han t61 han (3.12), viée do ludng (3.26)
6 th& dan 6&n &p dyng sy khiic phyc (3.9).

342

Giéi han téi han

Gig tr] c6 thé do Iwdng dugc, phan bit gitra sy
6 thé va khong thé chdp nhan dugc.

CHU THICH 1: Giéi han t6i han dugc thiét 18p a& xac
dinh xem CCP (3.11) cdn kiém sofit dugc hay khdng. Néu
Vugt qué hosc vi pham giéi han t1 han thl san phdm chju
tac dgng dugc coila tiém &n sy khdng an toan.
[NGUON: TCVN 5603 (CAC/RCP 1-1969), c6 stra ddi
- Binh nghta a4 dugc stra va bd sung CHU THICH 1)

313

Théng tin'dang van ban

Théng tin c&n dugc 6 chie (3.31) kidm soét, duy
trl va phurong tién chira théng tin @6.

CHU THICH 1: Théng tin dang vén bén c6 thé & mol
dinh dang, mdi trudng va tir bt ky ngudn nao.

CHU THICH 2: Thong tin dang véin bén c6 thé 68 cap dén:
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3.10

corrective action

action to eliminate the cause of a nonconformity
(3.28) and to prevent recurrence

Note 1 to entry: There can be more than one cause
for a nonconformity.

Note 2 to entry: Comective action Includes cause
analysis.

3

critical control point

ccp

step in the process (3.36) at which control
measure(s) (3.8) is (are) applied to prevent or
reduce a significant food safety hazard (3.40) to
an acceptable level, and defined critical limit(s)
(3.12) and measurement (3.26) enable the
application of corrections (3.9)

3.12
critical limit
value which

from unacceptability

Note 1 to entry: Critical limits are established to
determine whether a CCP (3.11) remains in control. ff a
critical limit is exceeded or not met, the products affected
are to be handled as potentially unsafe products.
[SOURCE: CAC/RCP 1-1968, modified ~ The definition
has been modified and Note 1 to entry has been added.]

3413

documented information

information required to be controlled and
maintained by an organization (3.31) and the
medium on which it is contained

Note 1 to entry: Documented information can be in
any format and media, and from any source.

Note 2 to entry: Documented information can refer to:

19
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~ hé théng quan ly (3.25), gdm ¢4 cAc qua trinh (3.36)
lién quan;

~ théng tin dwgc tao ra phyuc vy hoat ddng cia t&
chirc (hé théng tai ligu);

— biing ching v& két qué dat duoc (hd so).

314

Higu lwc

Mirc 49 ma céc hoat dgng da hoach dinh dugc
thiec hign va dat dugc c4c két qua da hoach dinh

345

San pham cudi

Sén phém (3.37) ma t chic (3.31) khong phai
ché bién thém hoiic chuyén ddi gi them.

CHU THICH 1: San phém duge t8 chirc khac ché
bién thém hoiic chuydn adi them 12 san phdm cuéi aéi
Vi t8 chirc thir nhét va Ia nguyén figu thé hodic la
thanh phan a6l véi t& chirc thir hai.

3.16

Thirc &n cho vat nudl ding lam thwe phim
San phdm mot thanh phadn hodc nhidu thanh
phén, da qua ché bién, so ché hoac 1a nguyan
ligu thé, dugc dung 1am thirc &n cho vat nudi san
xuéit thyc phém

CHU THICH 1: Tiéu chudin nay phan biét cac thuat
ngir thye phdm (3.18), thire &n cho vat nuéi ding lam
thye phdm (3.16) va thize &n cho vét nubi khong ding
1am thye phdm (3.19);

~ thye phim/thize &n diing cho ngudi vé ddng vét, bao
gdm ca thirc &n cho vt nudi ding lam thyc phim va
thire &n cho vAt nudi diing khdng Iam thye phdm;

~ thirc &n cho vét nudi ding tam thye phdm: ding
cho dng vat san xuéit thyrc phim;

~ thtre &n cho vat nudi ding khéng fam thyc phdm,
nhw dng vt cénh.

[NGUON: CACIGL 81-2013, ¢ sira’@di — Bdi tir
“nguyén ligu” thanh *sdn phim® va xéa tir “tryee tiép" ]
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~ the management system (3.26), including related
processes (3.36);

~ Information created in order for the organization to
operate (documentation);

— evidence of results achieved (records).

3.4

effectiveness

extent to which planned activities are realized
and planned results achieved

315

end product

product (3.37) that will undergo no further processing

or transformation by the organization (3.31)

Note 1 to entry: A product that undergoes further
ing or by another tion is

an end product in the context of the first organization

and a raw material or an ingredient in the context of

the second organization.

3.16

feed

single or muttiple product(s), whether processed,
semi-processed or raw, which is (are) intended
to be fed to food-producing animals

Note 1 to entry: Distinctions are made in this
document between the terms food (3.18), feed (3.16)
and animal food (3.19):

- food Is intended for consumption by humans and
animals, and Includes feed and animal food;

~ feed is intended to be fed to food-producing
animals;

~ animal food is intended to be fed to non-food-
producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified — The word
“"materials" has been changed to “products” and
“directly” has been deleted.]



347

Luu @b

Sy thé hign c6 hé thng dudi dang biéu @b trinh ty
va mdi twong quan gifra cc bude trong qué trinh

318

Thye phim

Chét (thanh phan), da qua ché bién, & dang ban
thanh phdm hogic la nguyen ligu thd, diing & tiéu
thy, bao gdm ca dd uéng, keo cao su va bét ky
chét nao 3 dugc st dyng trong san xuét, chudn
b| hay x& Iy "thyc phdm", khong bao gém my
phdm hosc thubc 14 hoc chét (thanh phén) chi
duqc sir dyng lam thuéc

CHU THICH 1: Tidu chudn nay phan biét cac thuat
ngl thyc phdm (3.18), thirc &n cho vt nuéi ding lam
thye phdm (3.16) va thirc &n cho vét nubi khéng ding
1am thye phém (3.19):

~ thyc phdmAthirc &n dung cho ngudi va ddng vat, bao
gdm ca thive &n cho V4t nudi ding 1am thyc phdm va
thirc 4n cho vat nudi diing khdng [am thyrc phim;

~ thirc &n cho vat nudl dung Iam thyc phdm: ding
cho ddng vat s&n xult thyc phdm;

~ thirc &n cho v4t nudi diing khang [am thyc phim,
nhw 89ng vét canh.

[NGUON: CACIGL 81-2013, cb siva ddi — Xoéa tir
"con ngudi"]

349

Thirc #n cho vat nudl khang diing lam thyc phim
San phim mét thanh phan hoc nhiéu thanh phan,
@2 qua ché bién, so ché hodic [ nguyen ligu ths,
dugre dung lam thirc &n cho vat nudi khdng ding
@ sén xuét thyc phim

CHU THICH 1: Tiéu chun nay phan bigt cac thuat
nglr thye phém (3.18), thive &n cho vét nudi ding Iém
thye phdm (3.16) va thirc dn cho vat nudi khéng ding
1am thye phém (3.19):
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347

flow diagram
ic and i ion of the

sequence and interactions of steps in the process

3.18
food

(ing whether
semi-processed or raw, which is intended for
consumption, and includes drink, chewing gum
and any substance which has been used in the
tion or of “food"
but does not include cosmetics or tobacco or
substances (ingredients) used only as drugs

Note 1 to entry: Distinctions are made In this
document between the terms food (3.18), feed (3.16)
and animal food (3.19):

- food is intended for consumption by humans and
animals, and includes feed and animal food;

- feed is intended to be fed to food-producing
animals;

- animal food is intended to be fed to non-food-
producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified -~ The word
“"human” has been deleted.]

319

animal food

single or multiple product(s), whether processed,
semi-processed or raw, which is (are) intended
to be fed to non-food-producing animals

Note 1 to entry: Distinctions are made in this
document between the terms food (3.18), feed (3.16)
and animal food (3.19):

21
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~ thyc phAm/thirc n dung cho ngudi va ddng vat, bao
gbm c3 thirc &n cho vat nudi ding 13m thyc phdm va
thire n cho v4t nudi diing khong lam thiec pham;

~ thirc &n cho vat nudi dung 1am thyc phim: ding
cho dgng vt san xuét thyc phim;

~ thirc &n cho vét nudl dung khong lam thyc phém,
nhu dong vat canh.

[NGUON:  CAC/GL 81-2013, cb sira ddi - i tir
“nguyén ligu" thanh "san pham", bd sung “khdng’ va
x6a tir "tripc tiép".]

3.20

Chudi thye phdm

Trinh ty cac gial dogn trong san xuét, ché bién,
phan phéi, bdo quan va x¥ I¥ thye phdm (3.18) va
thanh phin cla thyc phdm d6, tir khau san xuét
ban d4u dén tiéu thy

CHU THICH 1: Thugt ngi¥ nay bao gbm c viéc san xuét
thive &n cho vat nuél ding lam thye phm (3.16) va thitc
&n cho vét nudi ding khong lam thy phém (3.19).

CHU THICH 2:  Chudi thyc phdm bao gdm ca vigce
s8n xuét céc nguyén ligu tiép xtc véi thyrc phdm hode
nguyén li¢u the.

CHU THICH 3: Chudi thc pham cling bao gdm cac
nha cung c4p dich vy,

321

An toan thic phim

Vigc dam béo réng thyc phdm sé khong gay
nguy hal dén strc khde ngudi tisu diing khi dwgc
ché bién valhozc tigu thy theo ding myc dich sir
dung dy kién :

CHU THICH 1: An toan thyc phdm lign quan dén sy
cb mat cac méi nguy vé an toan thyc phdm (3.22)
trong sén phdm cubi cung (3.15) va khdng bao gdm
céc khia canh khéc lién quan dén strc khe, vi dy: suy
dinh duong.

CHU THICH 2: Khong nham 1An voi thuat ngtr "an
ninh lwong thye".

22

— food is Intended for consumption by humans and
animals, and includes feed and animal food;

~ feed Is intended to be fed to food-producing
animals;

- animal food is intended to be fed to non-food-
producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified — The word
“materials” has been changed to “products”, “non” has
been added and “directly” has been deleted.]
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food chain

sequence of the stages in the production,
processing, distribution, storage and handling of
a food (318) and its ingredients, from primary
production to consumption

Note 1 to entry: This includes the production of feed
(3.16) and animal food (3.19).

Note 2 to entry: The food chain also includes the
production of materials intended to come into contact
with food or raw materials.

Note 3 to entry: The food chain also includes service
providers.

321

food safety

assurance that food will not cause an adverse
health effect for the consumer when it is
prepared and/or consumed in accordance with
Its intended use

Note 1 to entry: Food safety Is related to the
occurrence of food safety hazards (3.22) in end
products (3.15) and does not include other health
aspects related to, for example, malnutrition.

Note 2 to entry: It is not to be confused with the
availability of, and access to, food (*food security”).



CHU THICH 3: Thuat ngi¥ nay bao gdm ca thirc &n
chan nudi.

[NGUON: TCVN 5603 (CAC/RCP 1-1969), c6 siva ddi
~ Thay tir "gay hai* bing “tac ddng xdu dén sirc khos"
va thém céc ch thich]

3.22

Méi nguy vé an toan thire phdm

Téac nhan sinh hoc, héa hoc hodc vét ly trong
thye phdm (3.18) co kha nang gay téc dong xdu
8l voi stre khog.

CHU THICH 1: Khdng nhim in thuat ngt ‘méi nguy
véi thuat ngt “rli ro” (“nguy co”) (3.38), ma trong bdi
canh an toan thiec phdm, rli ro 4 ham xéc sut cla
tac dong xdu vd strc kho# (vi dy: mc bénh) va mire
@ nghiém trong clia tac ddng @4 (vi dy: bj chét, phai
didu bj tai bénh vign) khi phoi nhidm véi méi nguy cy
thd.

CHU THICH 2: Méi nguy v& an toan thyc phdm bao
gbm ca c4c chit gy dj tmg va céc chét phong xa.
CHU THICH 3: B4i voi thire &n cho vat nudi dung lam
thyc phim va thanh phin cla loai thirc &n ndy, méi
nguy v& an foan thyc phdm lién quan 14 nhitng méi nguy
6 thd cb trong loai thirc &n nay va cb thé truyén sang
thyc phdm thdng qua vidc tidu thy ddng vét 3n thire an
46, do 6 o6 khé néing gy tac ddng xéu dén strc khod
vat nudi hotic ngudi tidu thy. Trong trurdng hep céc hoat
dong khong Hién quan tryc tiép dén thyc phim va thoe
N cho vat nudi ding 1am thyre phAm (vi dy: nha san xut
vat ligu bao goi, chét khiv tring), cac mél nguy vé an
toan thye phém [ién quan 14 nhirng méi nguy co thé
truyén tryc tiép hoic gidn tiép vao thue phédm khi s
dung theo di kién (xem 8.5.1.4).

CHU THICH 4: B4i voi thirc 3n cho vt nudi khdng ding
1am thyc phdm, méi nguy v& an toan thyc phdm lién
quan 13 nhimg méi nguy g4y nguy hidm véi cic loai
a9ng vt 3n céc thirc dn dé.

[NGUON: TCVN 5603 (CAC/RCP 1-1969), c6 sira ddi
— Cym tir *hoic tinh trang clia® 44 dwgc x6a khéi dinh
nghfa va b sung céc cht thich) )
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Note 3 to entry: This includes feed and animal food.

[SOURCE: CAC/RCP 1-1969, modified — The word
“harm" has been changed to “adverse health effect”
and notes to entry have been added.]

3.22

food safety hazard

biological, chemical or physical agent in food
(3.18) with the potential to cause an adverse
health effect

Note 1 to entry: The term °hazard" is not to be
confused with the term "risk" (3.39) which, in the
context of food safety, means a function of the
probability of an adverse health effect (e.g. becoming
diseased) and the severity of that effect (e.g. death,
hospitalization) when exposed to a specified hazard.

Note 2 to entry: Food safety hazards include
allergens and radiological substances.

Note 3 to entry: In the context of feed and feed
ingredients, relevant food safety hazards are those
that can be present in andlor on feed and feed
ingredients and that can through animal consumption
of feed be transferred to food and can thus have the
potential to cause an adverse health effect for the
animal or the human consumer. In the context of
operations other than those directly handiing feed and
food (e.g. producers of packaging materials,
disinfectants), relevant food safety hazards are those
hazards that can be directly or indirectly transferred to
food when used as intended (see 8.5.1.4).

Note 4 to entry: In the context of animal food, relevant
food safety hazards are those that are hazardous to
the animal species for which the food is intended.

[SOURCE: CAC/RCP 1-1969, modified - The phrase
“or condition of* has been deleted from the definition
and notés to entry have been added.]
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323
Bén quan tam

Bén lién quan

Ca nhan hogic 6 chirc (3.31) co thé gay anh
hudmg, chiu anh hudng ho3c ty cdm théy bj dnh
hudng bdi mot quyét dinh hoic hoat dong

3.24

L6 hang

Luong xéc dinh cia sdn phdm (3.37) dugc san
xubt vahogic ché bién vaoic déng géi trong
cling dibu kign

CHU THICH 1: L6 hang dugc x4c dinh bdi cac thong
58 do 13 chizc thidt 13p trrbe va cb thé duge mb 1
béng thuat nger khéc, v dy: mé.

CHU THICH 2: L3 hang co thd duoc gldm dén mot
don v san phidm.

[NGUON: TCVN 7087 (CODEX STAN 1), ¢6 sira @3i
- Bb sung ngi dung "vaoic ché bién valhodc dong
goi* vao phAn dijnh nghfa va b sung cac chu thich.]
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Hg théng quén Iy

Tép hop cac yéu té c6 lién quan hogic twong téc
1&n nhau cla t6 chuc (3.31) d8 thiét 1ap chinh
sach (3.34) va muc tiéu (3.29) cling nhur cac qué
trinh (3.36) 48 dat dugc cac myc tidu d6

CHU THICH 1: Mgt h# théng quan Iy cb thé 68 cép
én mot hogc nhidu finh virc.

CHU THICH 2: Cac yéu 16 clia hé théng quan Iy bao
gdm co cAu ciia 3 chirc, vai trd va trach nhigm, hoach
dinh va thye hign.

CHU THICH 3: Pham vi clia mdt h¢ théng quan Iy ¢6

thé bao gdm ton b th chirc, céc chirc néing cy thé
dugc nhan biét trong t chirc, céc bd phan cy thd
duwge nhén biét trong 1§ chire, hoic mot hay nhidu
chirc néng xuyén subt mdt nhom té chire.

CHU THICH 4: VI dy v& c4c inh virc lién quan 14 he
théng quén Iy chdt lugng hoic hé théng quan Iy moi
tredng. .
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3.23

interested party

stakeholder

person or organization (3.31) that can affect, be
affected by, or perceive itself to be affected by a
decision or activity

324

lot

defined quantity of a product (3.37) produced

and/or d and/or pack

under the same conditions

Note 1 to entry: The lot is determined by parameters
by the and may

be described by other terms, e.g. batch.

Nots 2 to entry: The lot may be reduced to a single
unit of product.

[SOURCE: CODEX STAN 1, modified — Reference to
“andlor processed and/or packaged” has been included
in the definition and notes to entry have been added.]

3.25

management system

set of inferrelated or interacting elements of an
organization (3.31) to establish policies (3.34)
and objectives (3.29) and processes (3.36) to
achieve those objectives

Note 1 to entry: A management system can address a
single discipline or several disciplines.

Note 2 to entry: The system elements include the
organization's structure, roles and responsibilities,
planning and operation.

Note 3 to entry: The scope of a management system
may include the whole of the organization, specific
and identified functions of the organization, specific
and identified sections of the organization, or one or
more functions across a group of organizations.

Note 4 to entry: Relevant disciplines are, for example,
a quality management system or an environmental
managemen( Sysm.



326
Po lwéng
Qué trinh (3.36) @& x4c dinh mot gié trj

327

Giam sat

Viéc xac dinh tinh trang ciia hé théng, qué trinh
(3.36) hoc hoat dong

CHU THICH 1: DA xéc dinh tinh trang, c6 thé cin
KiBm Ira, kiém soat hoic quan tréc cht cha.

CHU THICH 2: V& m3t an toan thyc phim, viéc giam
sat dwgc tién hanh theo mdt chudi quan sét hojc do
luong da hoach dinh dé dénh gia ligu qué trinh c6
hoat ddng nhu dy dinh hay khéng.

CHU THICH 3: Tiéu chuln nay phan biét cac thuat
ngl x4c nhén hidu lyc (3.44), gidm sét (3.27) va thim
tra (3.45):

~ viée x4c nhan higu lyc duge 4p dyng trwée mét
hoat ddng va cung c4p thdng tin v& kha ning mang lai
k&t qua mong muén;

- viéc giam séat dwgc dp dyng trong qua trinh hoat
adng va cung c4p théng tin v& hanh déng trong mot
khung thi gian cy thé;

- vigc thdm tra duoc ap dung sau mot hoat ddng va
cung cép théng tin d& xéc nhan sy phii hgp.

3.28
S khéng phii hop
Viéc khdng dép trng mét yéu cdu (3.38)

3.29
Muyc tidu
Két qua cén dat duoc

CHU THICH 1: Muc tiéu ¢6 th mang tinh chién luec,
chién thust hodc tac nghiép.

CHU THICH 2: Myc tiéu c6 th lidn quan dén cAc finh
wvye khéc nhau (nhw céc myc dich tai chinh, stre khde
VA an toan, mdi trrdmg) va cb thé 4p dyng tai cac cp
khac nhau (nhur chién I, toan t chirc, dip 4n, san
phdm va qué trinh (3.36)).
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3.26
measurement
process (3.36) to determine a value

3.27

monitoring

determining the status of a system, a process
(3.36) or an activity

Note 1 to entry: To determine the status, there may
be a need to check, supervise or critically observe.

Note 2 to entry: In the context of food safety,
monitoring is conducting a planned sequence of
observations or measurements to assess whether a
process s operating as intended.

Note 3 to entry: Distinctions are made in this '
document between the terms validation (3.44),
monitoring (3.27) and verification (3.45):

— validation Is applied prior to an activity and
provides information about the capability to deliver
intended results;

- monitoring is applied during an activity and
provides information for action within a specified time

frame;

- verification is applied after an activity and provides
for of

3.28

nonconformity
non-fulfiiment of a requirement (3.38)

3.29
objective
result to be achieved

Note 1 to entry: An objective can be strategic, tactical,
or operational.

Note 2 to entry: Objectives can relate to different
disciplines (such as financial, health and safety, and
environmental goals) and can apply at different levels
(such as strategic, organization-wide, project, product
and process (3.36)).
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CHU THICH 3: Mot myc tigu 6 thé duorc thd hien theo
nhing cach khac, vi du: két qua dy kién, myc dich, tigu
chl hanh @dng, myc tiéu clia HTQL ATTP, hodic bing
céch s dyng cac Lir khac ¢ ¥ nghia twong by (vi dy:
myc dich hogc chi tidu).

CHU THICH 4: Trong pham vi clia HTQL ATTP, céc
myc tiéu duge t chivc 14p ra, nhét quan véi chinh
séch an toan thyc phdm, d& dat droc két qua cy thé,

330
Churong trinh hoat dong tién quyét

OPRP

Bién phép kiém soét (3.8) holic két hop cac bign
phap kidm soat dugc 4p dyng d ngan ngra holic
gidm mé! nguy déng ké vé an toan thyc phdm (3.40)
dén mirc chép nhan dupc (3.1) va dp dyng khi tiéu
chi hénh dgng (3.2) va viée do fuong (3.26) hodc
viée quan sat cho thy sy kiém soét c6 hiu lyc dbi
V& qué trinh (3.36) vathodic sén phdm (3.37).
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T chive

Ngudi hoic nhom ngudi voi chirc nang riéng
clia minh ¢ trach nhig¢m, quyn han va méi quan
hé d& dat duoc myc tidu (3.29)

CHU THICH 1: Khai nigm t8 chirc bao gbm nhung
khong gi6t han dbi véi thuong nhan ddc quyén, céng
ty, tap doan, hang, xi nghiép, co quan quén ly, cdng ty
hop danh, hdi tir thign hoiic vign, hosic mdt phén hoic
sy két hop cila cac logi hinh trén, di co dugc hop
nhét hay khéng va 14 th chirc cong hay tur.
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Thué ngoai

Thiee hign théa thuan trong d6 mat t3 chire (3.31)
bén ngoai thye hidn mot phan chire néng hodc
qué trinh (3.36) cha t chirc

CHU THICH 1: T8 chtre bén ngoai khong thudc pham
vi clia h$ thdng quén Iy (3.25), mc du chirc néing
ho3c qué trinh thué ngoai ndm trong pham vi 4p dyng.
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Note 3 to entry: An objective can be expressed in
other ways, .g. as an intended outcome, a purpose,
an operalional criterion, as a FSMS objective, or by
the use of other words with similar meaning (e.g. aim,
goal, or target).

Note 4 to entry: In the context of FSMS, objectives
are set by the organization, consistent with the food
safety policy, to achieve specific results.

3.30

OPRP

control measure (3.8) or combination of control
measures applied to prevent or reduce a
significant food safety hazard (3.40) to an
acceptable lsvel (3.1), and where action criterion
(3.2) and measurement (3.26) or observation
enable effective control of the process (3.36)
andlor product (3.37)

3.31

organization

person or group of people that has its own
functions with responsibilities, authorities and
relationships to achieve its objectives (3.29)

Note 1 to entry: The concept of organization includes,
but Is not limited to sole-trader, company, corporation,
firm, enterprise, authority, partnership, charity or
institution, or part or combination thereof, whether
Incorporated or not, public or private.
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outsource, verb

make an arrangement where an external
organization (3.31) performs part of an
organization's function or process (3.36)

Note 1 to entry: An external organization is outside the
scope of the management system (3.25), although the
outsourced function o process is within the scope.



3.33

Két qua thwe hign

Kt qua c6 thé do dugc

CHU THICH 1: K&t qué thyc hién c6 thé 1a két qua
dinh lgng hozic k&t qua dinh tinh.

CHU THICH 2: Két qué thiee hign c6 thé lién quan aén
viéc quan Iy cac hoat ddng, qué trinh (3.38), sén phém
(3.37) (k& cé dich vy), hé théng hoéic t5 chir (3.31).

3.34

Chinh sach

Y @8 va dinh huong cla t6 chic (3.31) duge
I&nh dao cao nhét (3.41) cla 13 chirc cang bb
chinh thire.

3.35

Chuwong trinh tign quyét

PRP

Bidu kién va hoat dong co ban can thiét trong t&
chire (3.31) va trong todn bd chudi thye phdm
(3.20) @& duy trl an toan thyc phim.

CHU THICH 1: Céc PRP phy thudc vao phan doan
ctia chuBi thyc phdm ma 3 chirc hogt ddng va loai
hinh clia 18 chirc. Vi dy vé cac thugt nglr trong
duong 1a: Thyc harh néng nghigp tt (GAP), Thyc
hanh thil y tt (GVP), Thyrc hanh san xuét tét (GMP),
Thye hanh vé sinh 16t (GHP), Thye hanh ché tao tét
(GPP), Thye hanh phén phéi tét (GDP), Thye hanh
thwong mai tt (GTP).

3.36

Qua trinh

Tap hop céac hoat dng co lién quan hodc twong
t4c An nhau chuyén i ddu vao thanh dau ra

3.37

San phim

DAu ra, két qua clia mot qué trinh (3.36)
CHU THICH 1: S3n phdm c6 thd 14 dich vy.
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333

performance

measurable result

Note 1 to entry: Performance can relate either to
quantitative or qualitative findings.

Nole 2 to entry: Performance can relate to the manage-
ment of activities, processes (3.36), products (3.37)
(including services), systems or organizations (3.31).
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policy

intentions and direction of an organization (3.31)
as formally expressed by its top management
(3.41)

3.35

prerequisite programme

PRP

basic conditions and activities that are necessary
within the organization (3.31) and throughout the
food chain (3.20) to maintain food safety

Note 1 to entry: The PRPs needed depend on the
$segment of the food chain ‘in which the' organization
operates and the type of organization. Examples of
equivalent terms are: good agricultural practice (GAP),
good veterinary practice (GVP), good manufacturing
practice (GMP), good hygiene practice (GHP), good
production practice (GPP), good distribution practice
(GDP) and good trading practice (GTP).

3.36

process

set of interrelated or interacting activities which
transforms inputs to outputs

3.37

product

output that is a result of a process. (3.36)

Note 1 to entry: A product can be a service.
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3.38

Yéu ciu

Nhu cdu hodc mong doi dirc cong bé, ngim
hidu chung ho3c bét budc

CHU THICH 1: *Ng&m hidu chung” ngha I ddi v&i t3
chire va cac bén quan tam, nhu cAu hodc mong dgi
dugc coi la ngdm hidu mang tinh thong 1§ hodic thyc
hanh chung

CHU THICH 2: Yeu cdu dugc quy dinh 14 yéu cAu a&
dugc cdng b, vi dy trong thong tin dang van ban.

3.39

Rui ro

Nguy co

Téc dong clia sy khong chéc chén

CHU THICH 1: Téc ddng 12 mét sai lach so véi dy
kién - tich cyc ho¥ic tidu cyc.

CHU THICH 2: Sy khong chéc chén la tinh trang,
tham chi | mét phdn, thidu théng tin lién quan dén
vige hidu hogic nhan thire v8 mat sy kién, he qud cla
sy kién d6, hodc kha nang xay ra clia n6.

CHU THICH 3: Rili ro thdng dugo dic trung bdi sy
din chiéu @én cac "sy kign® [theo_ dinh nghia trong
3.5.1.3 clla TCVN 8788:2013 (ISO Guide 73:2008)] va
"h¢ quéd" [theo djnh nghfa trong 3.6.1.3 TCVN
9788:2013 (ISO Guide 73:2009)) tiém 4n, hofic sy két
hop gitra ching.

CHU THICH 4: Rii ro thuomg duge thd hign dudi
dang két hop céc hé qud clia mét sy kign (bao gdm
cé sir thay ddi hoan canh) va "kha naing xdy ra” [theo
dinh nghta trong 3.6.1.1 clia TCVN 9788:2013 (ISO
Guide 73:2009)] kém theo.

CHU THICH 5: Rui ro ddi voi an toan thyc phdm la
ham xéc sudt gitra tac ddng xAu dén strc khod va mic
d9 nghiém trong clia téc ddng d6, bét ngubdn tir méi
nguy trong thixc phdm (3.18), nhu dugc néu trong S&
tay clia Codex.[11)

3.40
Méi nguy dang ké vé an toan thc phim
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3.38

requirement

need or expectation that is stated, generally
implied or obligatory

Note 1 to entry: “Generally Implied" means that it is
custom or common practice for the organization and
interested parties that the need or expectation under
consideration is implied.

Note 2 to entry: A specified requirement is one that is
stated, for example in documented information.

3.39
risk

effect of uncertainty

Note 1 to entry: An effect is a deviation from the
expected - positive or negative.

Note 2 to entry: Uncertainty is the state, even partial,
of deficiency of information related to, understanding
or knowledge of, an event, ils consequence, or
likelihood.

Note 3 to entry: Risk is often characterized by
reference to potential "events” (as defined in ISO
Guide 73:2009, 3.5.1.3) and “consequences” (as
defined in 1SO Guide 73:2009, 3.6.1.3), or a
combination of these.

Note 4 to entry: Risk is often expressed in terms of a
combination of the consequences of an event
(including changes in circumstances) and the
assoclated “likelihood” (as defined in ISO Guide
73:2009, 3.6.1.1) of occurrence.

Note 5 to entry: Food safety risk is a function of the
probability of an adverse health effect and the
severity of that effect, consequential to (a) hazard(s)
in food (3.18), as specified in the Codex Procedural
Manual[11].

3.40
significant food safety hazard



M&i nguy an toan thye phém (3.22), dugc xac
dinh qua @4nh gia mdi nguy, cAn duoc kidm soat
béing cac bign phép kidm soét (3.8).

3

Lanh dao cao nhét

Ngudi hoac nhom ngudi dinh hwéng va kiém
04t t8 chire (3.32) & cAp cao nhét

CHU THICH 1: Lanh dao cao nhét ¢6 quyén dy quydn
va cung cAp cac ngudn lyc trong té chire.

CHU THICH 2: Néu pham vi clia hé théng quan Iy
(3.25) chl bao gdm mdt phén clia t§ chirc th tnh dao
cao nhét chi nhrng ngudi dinh huréng va kiém soat
phén d6 cita td chire.

3.42

Truy xuét ngudn géc

Kh& néng theo d&i lich s, (ng dung, sy di
chuyén va vi tri clia mot d6i twong xuyén suét
céc giai doan cy thd clia qua trinh sdn xut, ché
 bién va phan phéi

CHU THICH 1: Sy di chuydn c6 thd tign quan aén
ngudn gbc clia nguyén ligu, lich si¥ ché bién hosic
phan phéi ctia thye phém (3.18).

CHU THICH 2: B6I twgng c6 thé 1a mdt sén phém
(3.37), mét vat ligu, mdt dom vij, thiét bi, dich vy v.v...
[NGUON: CAC/GL 80-2008, co sira ddi ~ BS sung
c4c chd thich.] i

3.43

Cép nhét

Hoat ddng tirc thi vashodic 43 hoach dinh dé dam
bao 4p dung cAc théng tin méi nhét

CHU THICH 1: Cép nhét khac voi thuat ngl “duy ti®
va "luu gic™:

~ “duy tri" 13 @8 it mt c4i gi 6 dang didn ra/d8 gitr
trong tinh trang tét;

— “luu gier 13 a8 gir mdt thir ma co thé Yy lai dugre.
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food safety hazard (3.22), identified through the
which needs to be
controlled by control measures (3.8)

hazard assessment,
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top management

person or group of people who directs and controls
an organization (3.31) at the highest leve!

Note 1 to entry: Top management has the power to
delegate authority and provide resources within the
organization.

Note 2 to entry: If the scope of the management
system (3.25) covers only part of an organization,
then top management refers to those who direct and
control that part of the organization.

3.42

traceability

ability to follow the history, application, movement
and location of an object through specified stage(s)
of production, processing and distribution

Note 1 to entry: M_ovemem can relate to the origin of
the materials, processing history or distribution of the
food (3.18).

Note 2 to entry: An object can be a product (3.37), a
material, a unit, equipment, a service, etc.

[SOURCE: CAC/GL 80-2006, modified — Notes to
entry have been added.]

3.43

update

immediate andlor planned activity to ensure
application of the most recent information

Note 1 to entry: Update is different from the terms
“maintain” and “retaln":

- “maintain” Is to keep something on-going/to keep
In good condition;

~ “retain” is to keep something that is retrievable.
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344

Xéac nhan higu Iyc

Xéc nhan gia tri sir dung

<an toan thyc phdm> Bing chimng thu dugc
ching o ring bién phép kidm soat (3.8) (holc
két hop clia cac bign phdp kidm soat) s& cb kha
néing kiém sodt co higu Iec cac méi nguy déng ké
vé an ton thyrc phém (3.40)

CHU THICH 1: Vige x4c nhan higu e dugc thyc hign
tai thor didm xay dung bién phap kiém soat két hep,
hoiic khi ¢6 bét ky thay ddi do bign phép kidm soat
duwoc p dung.

CHU THICH 2: Tiéu chudn nay phan bit cic thuat
ngl xdc nhdn higu lyrc (3.44), gidm sét (3.27) va thém
tra (3.45):

— viéc x4c nhan hidu lyc duqe ap dyng trede mét
hogt ddng va cung cép thdng tin vé kha nang mang lai
két qua mong muén;

— vigc gidm sat dwoc &p dung trong qué trinh hoat
ddng va cung c4p théng tin vé hanh dong trong mot
khung th&rl gian cy thé; .

- vigc thém tra duge ap dyng sau mét hoat dong va
cung cép thdng tin d8 xac nhan sy phi hop.
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Thém tra

Kiém tra xac nhan

Vige khing dinh, théng qua vigc cung cép bing
chirng khéch quan, réng céc yéu cdu (3.38) cy
thd 8 dugc thiee hign

CHU THICH 1: Tidu chudn ndy phan bit cic thuat
nglr Xéc nhén higu luc (3.44), giém sét (3.27) va thdm
tra (3.45):

~ viéc xac nhdn hiu lrc dugc 4p dyng tredc mot
hoat ddng va cung cAp théng tin v8 kha ning mang lai
két qua mong mudn;

~ vic gidm sé&t dwgc &p dung trong qué trinh hoat
adng va cung cdp thdng tin v& hanh ddng trong mot
Khung thdi gian cy thé; -

~ viéc thdm tra duoc ap dyng sau mot hoat ddng va
cung c4p thang tin 68 xac nhan sy ph hop.
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3.4
Validation

<food safety> obtaining evidence that a control
measure (3.8) (or combination of control measures)
will be capable of effectively controliing the
significant food safety hazard (3.40)

Note 1 to entry: Validation is performed at the time a
control measure combination is designed, or
whenever changes are made to the implemented
control measures.

Note 2 to entry: Distinctions are made in this
document between the terms validation (3.44),
monitoring (3.27) and verification (3.45):

~ validation is applied prior to an activity and
provides information about the capability to deliver
intended results;

~ monitoring is applied during an activity and
provides information for action within a specified time
frame;

~ verification Is applied after an activity and provides
Information for confirmation of conformity.

3.45
Verification

confirmation, through the provision of objective
evidence, that specified requirements (3.38)
have been fulfilled

Note 1 to entry: Distinctions are made In this
document between the terms validation (3.44),
monitoring (3.27) and verification (3.45):

~ validation is applied prior to an activity and
provides information about the capability to deliver
intended results;

- monitoring is applied during an activity and
provides information for action within a specified time
frame;

- verification is applied after an activity and provides
information for confirmation of conformity.



4 Bbi canh ciia td chirc

41 Hiéu té chirc va bbi canh ciia té chirc

T chirc phai x&c djnh céc vAn @& bén ngoai va
ndi b lién quan dén myc dich cla 3 chirc va
&nh huéng cla ching dén kha nang dat duoc
Kkét qua dy kién clia HTQL ATTP.

Té chic phai xac dinh, xem xét va cap nhat
théng tin lien quan dén cc vén @8 bén ngoai va
noi b nay.

CHU THICH 1: Céc vén d& c6 thé bao gbm cac yéu té
tich cye va tiéu cye hogic cac didu kign A& xem xét.
CHU THICH 2: Vige hidu bdi canh clia té chirc 6 thé
d8 dang hon thdng qua Viéc xem xét cac van d& ban
ngoai va ndl bo, bao gdm nhung khéng giéi han vé
mbi treémg phép Iy, cdng nghé, canh tranh, thi treémg,
vin hod, x4 hdi, kinh té, an ninh mang va gian lan
thirc pham, phong v& thyc phdm va gy nhidm chi y,
kién thérc va két qua thyc hign cla td chirc, & clp
quéc té, quéc gia, khu viee hoiic dia phuong.

4.2 Hiéu nhu ciu va mong doi ciia cic bén
quan tdm

D& dam bao réing td chir c6 kha nding cung cép
&n dinh san phdm va dich vy dap Gng yéu ciu
luat dinh, ché dinh hién hanh va yéu chu clia
khach hang lién quan dén an toan thye phdm, t&
chirc phai xac dinh:

a) cac bén quan tam co lién quan dén HTQL
ATTP;

b) céc yau cdu lién quan cla cac bén quan tam
trong HTQL ATTP.

Tb chiec phai xdc dinh, xem xét va cép nhét
théng tin c6 lién quan dén cac bén quan tam va
yéu cdu cla ho.
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4 Context of the organization

4.1 Understanding the organization and its
context

The organization shall determine external and
internal issues that are relevant to its purpose
and that affect its ability to achieve the intended
result(s) of its FSMS.

The organization shall identify, review and
update information related to these external and
internal issues.

NOTE 1 Issues can include positive and nega('r;ls
factors or conditions for consideration.

NOTE 2 Understanding the context can be facilitated
by considering extemnal and internal issues, including,
but not fimited to, legal, technological, competitive,
market, cuttural, social and economic environments,
cybersecurity and food fraud, food defence and
intentional and

of the organization, whether intemational, national,
regional or local. )

4.2 Understanding the needs and expectations
of interested parties

To ensure that the organization has the ability to
consistently providé products and services that
mest applicable  statutory, regulatory and
customer requirements with regard to food
safety, the organization shall determine:

a) the interested parties that are relevant to the
FSMS;

b) the relevant requirements of the interested
parties of the FSMS.

The organization shall identify, review and
update information related to ‘the interested
parties and their requirements.
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4.3 Xac dinh pham vi ctia h¢ théng quan ly
an toan thirc phim

T4 chirc phai xéc dinh ranh gidi va kha nang ap
dung HTQL ATTP &8 thiét 1ap pham vi clia h¢
théng. Pham vi phai xac dinh cy thé cac san
phém va dich vy, qua trinh va dia didm sén xudt
duge dwra vao HTQL ATTP. Pham vi ndy phai
bao gdm céc hoat ddng, qua trinh, san phim
hoc dich vy ¢6 thé anh hudng dén an toan thyc
pham cita san phdm cudi cang.

Khi xac dinh pham vi ndy, tb chirc phai xem xét:

a) cdc vén a8 bén ngoai va ngi bo néu trong 4.1;
b) c4c yéu cAu néu trong 4.2

Pham vi phai s&n c6 va dwgc duy tri bing théng
tin dang v&n ban.

4.4 Héthdng quan Iy an toan thyc phdm

Té churc phai thiét 18p, &p dyng, duy tr, cap nhat
va cdi tién lign tyc HTQL ATTP, bao gdm céc qué
trinh can thiét va twong tac gira c4c qua trinh,
phit hgp v6i cac yeu clu clia tidu chudn nay.

5 Swlanh dao

5.1 Sy lanh dao va cam két

Lainh dao cao nhét phai chirng td vai trd lanh dgo
va cam két d6i véi HTQL ATTP béing cach:

a) ddm bdo chinh sach an toan thyc phdm va
céac myc tiéu clia HTQL ATTP duogc thiét 13p va
phis hgp voi dinh hwéng chién Irgce cia th chirc;

b) dam bdo viéc tich hop cac yéu chu HTQL
ATTP vao cdc qué trinh hoat dong chi chét clia
16 chirc;
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4.3 Determining the scope of the food safety
management system

The ization shall ine the

and applicability of the FSMS to establish its
scope. The scope shall specify the products and
services, pracesses and production site(s) that
are included in the FSMS. The scope shall
include the activities, processes, products or
services that can have an influence on the food
safety of its end products,

When determining this scope, the organization
shall consider:
a) the external and internal issues referred to in 4.1;

b) the requirements referred to in 4.2,

The scope shall be available and maintained as
documented information.

4.4 Food safety management system

The organization shall establish, implement,
maintain, update and continually improve a
FSMS, including thie processes needed and their
i { in with the

of this document.

5 Leadership

5.1 Leadership and commitment

Top shall
and commitment with respect to the FSMS by:

a) ensuring that the food safety policy and the
objectives of the FSMS are established and are
compatible with the strategic direction of the
organization;

integration of the FSMS
business

b) ensuring the
into the

processes;



¢) @3m bdo sin c6 cac ngudn lyc cin thiét cho
HTQL ATTP;

d) truyén dat vé tm quan trong clia viéc quén Iy
an toan thyre phim c6 higu lyc va sy phi hop véi
céc y8u cAu HTQL ATTP, cic yéu cAu lujt dinh,
ché dinh hign hanh va céc yau ciu da thda thuan
v6i khach hang lién quan dén an toan thyc phim;

€) dam bao ring HTQL ATTP dugc danh gia va
duy tri d& dat duorc két qua da dinh (xem 4.1);

f) dinh huong va hd trg nhan sy dé gép phin
vao higu lyc clia HTQL ATTP;

g) thac ddy cai tién lién tuc,

h) hé trg cac vi tri quan Iy c6 lién quan khéc dé&
chirng 13 val trd 1anh dao d3 dugc thé hign trong
pham vi trach nhiém clia ho.

CHU THICH: Tt *hoat ddng chi chét" dugc nhic
dén trong tiéu chuén nay c6 thé dugc dibn gidi theo
ngha rgng gdm céc hoat ddng cdt Isi trong myc
dich tn tai clia t chirc.

5.2 Chinh sach

5.2.1 Thiét I3p chinh séch an toan thirc phdm
Lanh dao cao nhét phai thiét 14p, ap dyng va duy
trl chinh s&ch an toan thye phém:

a) thich hgp véi myc dich va bdi canh ciia tb
chic;

b) dwa ra khudn khd @& thiét lap va xem xét
danh gia cac myc tiéu clia HTQL ATTP;

¢) bao gdm cam két d4p tng cac yu clu vé an
toan thire ph&m hién hanh, bao gdm yéu cAu lust
dinh, ché dinh va yéu clu da thda thugn véi
khach hang lién quan d@én an toan thyc phém;

d) gidl quyét trao abi thdng tin ndi b va trao ddi
théng tin véi bén ngodi;
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c) ensuring that the resources needed for the
FSMS are available;

d) communicating the importance of effective
food safety management and conforming fo the
FSMS requirements, applicable statutory and
regulatory requirements, and mutually agreed
customer requirements related to food safety;

e) ensuring that the FSMS is evaluated and main-
tained to achieve its intended result(s) (see 4.1):

f) directing and supporting persons to contribute
to the effectiveness of the FSMS;

g) promoting continual improvement;

roles

h) ing other relevant
to demonstrate their leadership as it applies to
their areas of responsibility.

NOTE Reference to “business” in this document can be

interpreted broadly to mean those activities that are core
to the purposes of the

exister

5.2 Policy

5.2.1 Establishing the food safety policy
Top management shall establish, implement and
maintain a food safety policy that:

a) is appropriate to the purpose and context of
the organization;

b) provides a framework for setting and
reviewing the objectives of the FSMS;

c) includes a commitment to satisfy applicable
food safety requirements, including statutory and
regulatory requirements and mutually agreed
customer requirements related to food safety;

d) addresses internal and extemal communication;
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e) bao gbm cam két cai tién lien tyc HTQL
ATTP;

f) gidi quyét nhu cAu dam bdo nang lyc lign
quan dén an toan thirc phim.

5.2.2 Truyén dat chinh sach an toan thyc phdm
Chinh s&ch an toan thire phém phai:

a) sén cb va dugc duy tri bng thong tin dang
van ban;

b) dwoc truyén dat, thédu hidu va dugc 4p dung
& moi cép trong td chirc;

¢) s&n c6 cho céc bén quan tam cb lign quan,
khi thich hgp.

5.3 Vai trd, trach nhidm va quyén han trong
td chive

5.3.1 Lanh dgo cao nhét phai dam bao ring
tréch nhiém va quyén han ddi véi céc vai trd lien
quan dugc xéc dinh, truydn dat va thdu hiéu
trong td chirc.

Lanh dao cao nhét phéi xac dinh trach nhigm va
quyén han dé:

a) dam bdo HTQL ATTP phil hop véi cac yéu
cAu cla tidu chudn nay;

b) béo céo két qua thyc hign HTQL ATTP @én
Ianh dao cao nht; =

c) chl dinh nhém an toan thyc phdm va tredmg
nhém an toan thye phdm;

d) clr ngudi cb trach nhiém va quydn han xédc
dinh 88 ab xwémg va I4p thanh van ban.

5.3.2 Trudng nhom an toan thyc phdm phdi c6
trach nhigm:

a) dam béo HTQL ATTP durgc thiét 14p, p dung,
duy trl va c8p nhat;
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“a) ensuring the

e) includes a commitment to continual

improvement of the FSMS;

f) addresses the need to ensure competencies
refated to food safety.

5.2.2 Communicating the food safety policy
The food safety policy shall:

a) be available and maintained as documented
information;

b) be communicated, understood and applied at
all levels within the organization;

c) be available to relevant interested parties, as
appropriate.

53 O
authorities

roles, and

5.3 Top management shall ensure that the
responsibilities and authorities for relevant roles
are assigned, communicated and understood
within the organization.

Top management shall assign the responsibility
and authority for:

a) ensuring that the FSMS conforms to the
requirements of this document;

b) reporting on the performance of the FSMS to
top management;

c) appointing the food safety team and the food
safety team leader;

d) designating persons with defined responsibility
and authority to initiate and document action(s).

532 The food safety team leader shall be
responsible for:

FSMS is established,
implemented, maintained and updated;



b) qun Iy nhém va td chirc hogt dng clia nhém
an toan thyc pham;

c) dam bao viéc dao tao va nang lec cho nhom
an toan thyc phdm (xem 7.2);

d) bao cao voi lanh dzo cao nhét vé higu lrc va
tinh phis hop clia HTQL ATTP.

5.3.3 Tt ca moi ngudi déu phéi co trach nhigm
bao cao c4c vin @& lién quan dén HTQL ATTP
cho ngudi dugc chi dinh.

6 Hoach dinh

6.1 Hanh dgng gidi quyét rdi ro va nim bit
cohdi

6.1.1 Khi hoach dinh HTQL ATTP, t chirc phai
xem xét cac vén d& c6 lign quan trong 4.1 va cac
yéu chu trong 4.2 va 4.3, xac dinh céc rli ro cAn
duoc gidi quyét va cac co hdi cdn ndm bat nhim:

a) dam bdo ring HTQL ATTP c6 thé dat dugc
két qua a3 djnh;

b) ting cudmg nhrng tac ddng mong mubn;

c) ngan ngira hodc giam nhing tac ddng khong
mong muén;

d) thac day cai tién lign tuc.

CHU THICH: Trong tiéu chudn nay, khéi niém rii ro
va co hgi dugc giél han trong cac sy kién va hé qua
clia chiing lién quan aén két qua thyc hign va higu lye
clia HTQL ATTP. Co quan c6 thAm quydn c6 trach
nhigm @81 véi cac nguy co an toan sirc khde cong
@dng. T8 chire duge yéu cu quan Iy cac méi nguy an
toan thyrc phdm (xem 3.22) va céc y8u clu lién quan
@én qud trinh nay néu trong Didu 8.

6.1.2 T chirc phai hoach dinh:

a) c4c hanh dong dé gial quyét rii ro va ném
bét co hoi;
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b) managing and organizing the work of the
food safety team;

c) ensuring relevant training and compelencies
for the food safety team (see 7.2):

d) reporting to top management on the
effectiveness and suitability of the FSMS.

5.3.3 All persons shall have the responsibility to
report problem(s) with regards to the FSMS to
identified person(s).

6 Planning

6.1 Actions to address risks and opportunities

6.1.1 When planning for the FSMS, the
organization shall consider the issues referred to
in 4.1 and the requirements referred to in 4.2 and
4.3 and determine the risks and opportunities
that need to be addressed to:

a) give assurance that the FSMS can achieve
its intended result(s);

b) enhance desirable effects;

c) prevent, or reduce, undesired effects;

d) achieve continual improvement.

NOTE In the context of this document, the concept of
risks and opportunities is limited to events and their
consequences relating to the performance and
effectiveness of the FSMS. Public authorities are
responsible for addressing public health risks.
Organizations are required to manage food safety
hazards (see 3.22) and the requirements related to
this process that are (aid down in Clause 8.

6.1.2 The organization shall plan:

a) actions to address these risks and

opportunities;
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b) cach thirc:

1) tich hop va thyc hién cac hanh dong nay

vao cac qua trinh HTQL ATTP;

2) dénh gi hiéu lyc clia nhing hanh ddng nay.
6.1.3 Cac hanh dpng clia td chirc nhdm gidi
quyét rii ro va ném bit co hoi phai twong tng
véi:

a) sy téc ddng dén cac yéu cAu vé an toan thyc
phém;

b) sy phit hep ca cac san phAm thirc phdm va
dich vy véi khach hang;

c) c4c ydu chu clia cc bén quan tam trong
chudi thyc phém.

CHU THICH 1: Hanh dgng d8 gidi quyét rii ro va ndm
bét co hol c6 thd bao gbm: tranh rii ro, chiu i ro a&
ndm Iy co hi, logi bd ngudn géc rili ro, 1am thay 43
khd nang xay ra hogc hé qua xdy ra, chia sé rii ro
hogc chép nhén sy c6 mt clia rli ro bing quyét dinh
dwgc thdng bao.

CHU THICH 2: Céc cor hdi c6 thé déin dén viéc chép
nhdn thie hanh moi (sira déi san phdm hodc qué
trinh), st dyng cong nghé mai va cac kha nang kha

thi va mong muén khac dé gial quyét cac nhu cdu vé
an toan thirc phdm cla t8 chize hogic khach hang.

6.2 Myc tiéu cta h@ théng quan Iy an toan thyc
phm va hoach dinh dé dat durge muyc tiéu

6.2.1 T4 chirc phai thiét 14p cac myc tieu HTQL
ATTP & c4c chirc ndng va cép cd lién quan.

Céc myc tidu clia HTQL ATTP phai:
a) nhét quan véi chinh sach an toan thyc phim;
b) do urérng durgc (ndu co thé);

©) ¢4n nhéc dén cac yéu cAu v& an toan thyc
phém hign hanh, bao gdm yéu cAu luat dinh, ché
dinh va y8u cAu cia khach hang;
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b) how to:

1) integrate and implement the actions into
its FSMS processes;

2) evaluate the effectiveness of these actions.

6.1.3 The actions taken by the organization to
address risks and opportunities shall be
proportionate to:

a) the impact on food safety requirements;

b) the conformity of food products and services
to customers;

c) requirements of interested parties in the food
chain,

NOTE 1 Actions to address risks and opportunities
can include: ‘avoiding risk, taking risk in order to
pursue an opportunity, eliminating the risk source,
changing the likelihood or consequences, sharing the
risk, or accepting the presence of risk by informed
decision.

NOTE 2 Opportunities can lead to the adoption of
new pracﬂbe's (modification of products or processes),
using new technology and other desirable and viable
possibilities to address the food safety needs of the
organization or its customers.

62 Objoctives of the food safety management
system and planning to achieve them

6.2.1 The organization shall establish objectives
for the FSMS at relevant functions and levels.

The objectives of the FSMS shall:
a) be consistent with the food safety policy;
b) be measurable (if practicable);

c) take into account applicable food safety
requirements, including statutory, regulatory and
customer requirements;



d) dugc gidm sét va thém tra;
e) duge truyén dat;
f) duge duy tri va c3p nhét thich hep.

T4 chirc phal lwu thang tin dang van ban vé cac
muyc tiéu HTQL ATTP.

6.2.2 Khi hoach dinh céch d& dat duoce cde muc
tisu HTQL ATTP, th chire phai x4c djnh:

a) nhing gl sé dwge thyrc hign;

b) nhitng ngudn lyrc ndo s& dugc yéu chu;
¢) ngudi s& chju trach nhigm;

d) khi nao s& dugc hoan thanh;

¢) Iam thé nao @8 d4nh gla duoc két qua.

6.3 Hoach dinh cac thay ddi

Khi t& chirc xac dinh sy can thiét phai thay @i
HTQL ATTP, bao gém ca nhirng thay ddi v&
nhan sy, nhirng thay d3i phai duwgc thyc hign va
thang bao theo ké hoach.

T8 chre phéi xem xét:

a) myc dich cla nhrng thay ddi va hé qua tidm
&n cla ching;

b) tinh todn ven clia HTQL ATTP;

c) sw sdn cb clia cac ngudn lyc @& thyc hign co
hiéu lyc céc thay ddi;

d) viéc phan bd ho#ic phan b3 lal trach nhiém va
quyn han.

7 Hétro

7.4 Ngudn lyc
7.1.1 Yéu ciu chung

Té chirc phai xac dinh va cung cép céc ngudn
Iyrc can thiét dé thiét lap, 4p dung, duy tr, cép
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d) be monitored and verified;
€) be communicated;
f) be maintained and updated as appropriate.

The organization shall retain documented
information on the objectives for the FSMS.

6.2.2 When planning how to achieve its objectives
for the FSMS, the organization shall determine:

a) what will be done;

b) what resources will be required;

c)

‘who will be responsible;
d

when it will be completed;

€) how the results will be evaluated.

6.3 Planning of changes

When the organization determines the need for
changes to the FSMS, including personnel
changes, the changes shall be carried out and
communicated in a planned manner.

The organization shall consider:

a) the purpose of the changes and their
potential consequences;

b) the continued integrity of the FSMS;
c) the ilability of to
implement the changes;

d) the allocation or re-allocation of responsibilities
and authorities.
7 Support

7.1 Resources
7.1.1 General

The organization shall determine and provide the
resources needed for the establishment,
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nhat va cai tién lién tyc HTQL ATTP,

T chec phai xem xét:

@) kha nang va nhitng han ché ciia cac ngudn
Iyc gl bé hién c6;

b) nhu ciu vé ngudn fwc bén ngoai.

7.1.2 Nhén sy

T8 chirc phai 3&m béo ring nhing nguei cén a&
thyc hign va duy trl HTQL ATTP c6 higu lyc déu
€0 néing lyc (xem 7.2).

Khi ¢6 st dyng sy hd trg clia cac chuyén gia bén
ngodi a& x&y dyng, 4p dyng, thyc hign hosic danh
gid HTQL ATTP, thi béng chimg v& théa thuan
ho3c hop ddng xéc dinh nang Iy, trach nhigm va
thdm quydn clia cac chuyén gia bén ngoai phai
dugc lvu thanh thong tin dang van ban.

713 Cosdhating

T chirc phai cung cip cac ngudn Iyc @& xic
dinh, thiét 14p va duy trl co s& ha tAng can thiét
a8 dat dugc sy phi hop Véi cac yéu clu clia
HTQL ATTP.

CHU THICH: Co st ha tAng c6 th bao gdm:

~ @At @al, tau thuydn, nha cira va cac cdng trinh phy trg;
~ thiét bi, bao gdm phn cirng va phén mém;

~ vén chuydn;

~ cdng nghg thong tin va truyén thong.

7.1.4 M6l tneong lam vige

T8 chire phai xac dinh, cung cép va duy tri cac
ngubn Iyc dé thiét 1ap, quan Iy va duy tri moi
trwéng 1am viéc cAn thiét d& dat dugc sy phu
hop véi cac yéu cAu ciia HTQL ATTP.
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implementation, update and
continual improvement of the FSMS.

maintenance,

The organization shall consider:

a) the capability of, and any constraints on,
existing internal resources;

b) the need for external resources.

7.4.2 People

The organization shall ensure that persons
necessary to operate and maintain an effective
FSMS are competent (see 7.2).

Where the assistance of external experts is used
for the i i perati
or assessment of the FSMS, evidence of
agreement or contracts defining the competency,
responsibility and authority of extemal experts
shall be retained as documented information.

743 Infrastructure

The organization shall provide the resources for
the inati i and mail

of " the infrastricture necessary to " achleve
conformity with the requirements of the FSMS.

NOTE Infrastructure can include:

- land, vessels, buildings and assoclated utilities;
~ equipment, ir;cluding hardware and software;

— transportation;

- and

7.1.4 Work énvironment

The organization shall determine, provide and
maintain the resources for the establishment,
management and maintenance of the work
environment necessary to achieve conformity
with the requirements of the FSMS.



CHU THICH: M8 tredmg phis hop c6 thé 13 s két hop
clia cac yéu t8 v& con nguei va cac yéu (6 vat Iy nhu:
a) xa hdi (vi dy: khdng phan bigt abi xi¥, yén én,
khong @i dau);

b) tam Iy (vi dy: gidm 4p lyc, ngén nglra kigt ste,
béo v& cam xic);

©) vétly (v dy: nhigt d, hoi néng, 46 &m, &nh séng,
fru thdng khong khl, va sinh, tiéng &n).

Nhirng yéu t8 nay cé thé khac bigt dang k8 tiry thuge
véo san phém va dich vy dugre cung cp.

7.1.5 Céc yéu t6 dwec phat trién bén ngoai hé
" théng quan Iy an toan thye phim
Khi t chirc thiét Iap, duy trl, c4p nhat va cai tién
lién tuc HTQL ATTP béing c4ch st dung céc yéu
t6 phat trién bén ngoal HTQL ATTP, bao gbm
PRP, phan tich méi nguy va ké hoach kiém soat
méi nguy (xem 8.5.4), td chirc phai d&m bao ring
céc yéu t6 duoc cung cép:
a) phét trién phi hop véi yéu cdu cla tigu chuin
nay;
. b) cb thé ap dyng dugre Vi céc dic didm, cac
qué trinh va céc san phim clia té chirc;

©) thich nghi dc biét véi c4c qua trinh vé sn phdm
clia th chirc thong qua nhém an toan thie phdm;

d) dwoc 4p dung, duy trl va cép nhat theo yéu
cAu clia tidu chudn nay;

e) duoc vy thanh théng tin dang van ban.

7.4.6 Kiém soat quéa trinh, san phim hodc

dich vy do bén ngoai cung cép

Té chre phai:

a) thiét I4p va 8p dung céc tieu chi ddi voi viec

@anh gi4, Iwa chon, gidm sat hogt dGng va dénh
*gi4 lai c4c nha cung cép dich vy tir bén ngoai v&

qué trinh, san phém varhoc dich vy;
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NOTE A suitable environment can be a combination
of human and physical factors such as:
a) social (e.g.

non-discriminatory, calm, non-

confrontalional);

b) psychological (e.g.
prevention, emotionally protective);

c) physical (e.g. temperature, heat, humidty, light,
air flow, hygiene, noise).

stress-reducing, burnout

These factors can differ substantially depending on
the products and services provided.

7.1.5 Externally developed elements of the
food safety management system

When an izati bli

updates and continually improves its FSMS by
using extemally developed elements of a FSMS,
including PRPs, the hazard analysis and the

hazard control plan (see 8.5.4), the organization
shall ensure that the provided elements are:

a) in with

of this document;

b) applicable to the sites, processes and
products of the organization;

c) specifically adapted to the processes and
products of the organization by the food safety team;
d) implemented, maintained and updated as
required by this document;

e) retained as documented information.

7.1.6 Control of extemally provided processes,
products or services

The organization shall:

a) establish and apply criteria for the
selection, i of

and reevaluation of extenal providers of

processes, products and/or services;
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b) dam béo truydn dat ddy A cac yeu chu déi
V6i nha cung cp bén ngoai;

) dam bao rang qua trinh, san phdm hodc dich
vu do bén ngoai cung cdp khdng tac dong xéu
dén kha nang dap img nhit quan céc yéu clu
clia HTQL ATTP;

d) Iru thong tin dang van ban vé c4c hoat dong
nay va mol hanh dgng cn thiét tir két qua clia
vigc dénh gid va danh gid lai.

7.2 Nanglyc

T4 chire phai:

a) x4c dinh nang lyc cAn thiét cla nheng ngudi
1am vige duwéi sy kiém soat cla td chirc, ké ca
céc nha cung cAp bén ngoai, ma cé tc dgng dén
két qua thyrc hign v8 an toan thye phidm va higu
Iye cla HTQL ATTP;

b) d&m béo réng nhirng nguél nay, bao gdm ca
nhém an toan thipe phém va nhieng ngudi chiu
trach nhigm thyc hign ké hoach kidm soat méi
nguy ddu c6 nang Iy trén co s& duge gido dyc,
dao tao va/hodic cb kinh nghiém thich hop;

¢) dam bdo réng nhém an toan thyc phém co
kién thixc da nganh va kinh nghiém trong visc
xay dyng va 4p dung HTQL ATTP (bao gdm
nhung khong giéi han dén c4c san phdm, qua
trinh, thiét bj va cac méi nguy v& an toan thyc
ph&m trong pham vi HTQL ATTP);

d) khi c6 thé, cAn c6 hanh dong aé dat dugc
nang Iye cdn thiét va danh gi4 hiéu lyc cla cac
hanh dgng da thirc hién;

e) luu théng tin dang vin bén thich hep lam
béing chirng v& naing lyc,

" CHU THICH: Vi dy v céc hanh ddng thich hop ¢ thé
bao gdm: vigc cung cp dao tao, tw vAn hodc sép xép
lai nhirg ngudri dang 1am vige; thué hodc ky hep
abng v6i ngudi cé nang lyrc.
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b) ensure adequate communication of

to the external

c) ensure that externally provided processes,
products or services do not adversely affect the
meet the

's ability to
requirements of the FSMS;

d) retain documented information of these
activities and any necessary actions as a result
of the evaluations and re-evaluations.

7.2 Competence

The organization shall:

@) determine the necessary competence of
person(s), including external providers, doing
work under its control that affects its food safety
performance and effectiveness of the FSMS;

b) ensure that these persons, including the
food safety team and those responsible for the
operation of the hazard control plan, are
competent on the basis of appropriate education,

training and/or experience;
c) ensure that the food safety team has a
ination of mult-disciplinary ad
in d ing and i ing the
FSMS (including, but not limited to, the
products, i and

food safety hazards within the scope of the FSMS);
d) where applicable, take actions to acquire the
necessary competence, and evaluate the
effectiveness of the actions taken;

e) retain
as evidence of competence.

NOTE Applicable actions can include, for example,
the provision of training to, the mentoring of, or the re-
assignment of curently employed persons; or the
hiring or contracting of competent persons.



7.3 Nhan thirc

Tb chirc phai 6&m béo réng tt ca nhirng ngudi
lién quan 1am viéc dwoi sy kidm soat clia th chirc
phai nhan thire vé:

a) chinh sach an toan thyc phém;

b) c&c myc tidu clia HTQL ATTP iién quan dén
nhigm vy clia ho;

c) déng gép ca nhan cla ho vao hidu hyc cla
HTQL ATTP, bao gm ca nhaing loi fch tir két qua
thie hign v8 an toan thyze phém dugc cai tién;

d) héu qué cla vigc khong tuan thll cac yéu
cu clia HTQL ATTP.

7.4 Trao ddi thong tin

744 Yéu cdu chung

T chirc phal x4c dinh hoat dng trao ddi thong
tin ndi bd va bén ngoal lien quan dén HTQL
ATTP, bao gém:

a) trao dbi théng tin gi;

b) trao dbi théng tin khi nao;

c) trao d8i thong tin véi ai;

d) trao ddi thdng tin nhw thé nao;

) nguei thic hién trao dd1 thong tin.

T4 chirc phai ddm bao réing tét ca nhirng ngudi
©6 hoat ong anh hudmg dén an toan thyc phém

@du phai hidu dugc yéu cAu trac 881 thong tin co
higu lyc.

7.4.2 Trao ddi théng tin véi bén ngoal

T chirc phai d3m bao riing thong tin dugc trao
abi v&i bén ngoai 14 dy 6l va cb sén cho cac
bén quan tam clia chudi thiec pham.
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7.3 Awareness

The organization shall ensure that all relevant
persons doing work under the organization's
controf shall be aware of:

a) the food safety policy;

b) the objectives of the FSMS relevant to their
task(s);

c) their individual contribution to the effectiveness
of the FSMS, including the benefits of improved
food safety performance;

d) the implications of not conforming with the
FSMS requirements.

7.4 Communication
7.4.1 General

The organization shall determine the internal and
external communications relevant to the FSMS,
including:

a) on what it will communicate;

b) when to communicate;

c)

with whom to communicate;
d) how to communicate;

e) who communicates.

The organization shall ensure that the
requirement for effective communication is
understood by all persons whose activities have

an impact on food safety.
7.4.2 External communication

The organization shall ensure that sufficient
i tion Is i ly and is
available for interested parties of the food chain.

4
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Tb chirc phai thiét 14p, ap dung va duy tri viée
trao ddi thong tin ¢6 higu lyc véi:

a) cac nha thAu va nha cung ¢4p bén ngoai;

b) khach hang va/hoic ngwdi tiéu dung, lién
quan dén:
1) théng tin sn phm vé an toan thyc phdm
a8 xi¥ ly, trung bay, bdo quan, chudn bj, phan
phéi va st dung san phim bén trong chudi
thyc phdm hoéc bdi ngudi tiéu dung;
2) céc mbi nguy v& an toan thyc phdm da
x4c djnh cAn duoc kibm soét bdi céc té chire
khac trong chudi thyc phdm valhodc nguwoi
tiéu dung;
3) thod thuén hgp déng, yéu cdu va don
hang bao gém ca stra doi;
4) phan hdi clia khach hang vathodc ngudi
tidu diing bao gdm ca khiéu nai;

c) céc co quan lugt dinh va ché dinh;

d) cac td chize khéc c6 tac ddng hoc s& bf anh
hudng bdi higu lyc cia HTQL ATTP hodc viéc
c4p nhat hé théng.

Nguwdi dugc chi dinh phai c6 trach nhigm va
quyén han cy thd ddi voi viéc trao dbi véi bén
ngodi vé& moi théng tin lién quan dén an toan thyc
pham. Khi ¢6 lién quan, théng tin thu dwoc thang
qua trao d8i v&i bén ngoai phai ducc dua vio ddu
Va0 clia xem xét ciia Inh dao (xem 9.3) va dé cap
nh@t HTQL ATTP (xem 4.4 v& 10.3).

Béing chirng v& trao ddi thong tin véi bén ngoai
phéi dwgc lvu thanh théng tin dang van ban.

7.4.3 Trao ddi théng tin ndi by

T8 chirc phai thiét 14p, &p dung va duy trl phuong
thiec trao ddi thang tin o6 hiéu e vé cac vén aé
tac dong dén an toan thyre pham.
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The organization shall establish, implement and
maintain effective communications with:

a) extenal providers and contractors;

b) customers andfor consumers, in relation to:

1) product information related to food safety,
to enable the handling, display, storage,
preparation, distribution and use of the product
within the food chain or by the consumer;

2) identified foods safety hazards that need
to be controlied by other organizations in the
food chain and/or by consumers; ’

3) contractual amrangements, enquiries and
orders, including their amendments;

4) customer and/or consumer feedback,
including complaints;

c) statutory and regulatory authorities;

d) other organizations that have an impact on,
or will be affected by, the effectiveness or
updating of the FSMS.

Designated persons shall have defined
responsibility and authority for the external

of any i i
food safety. Where relevant, information obtained
through extemal communication shall be included
as input for management review (see 9.3) and for
updating the FSMS (see 4.4 and 10.3).

Evidence of external communication shall be
retained as documented information.

743 Internal communication

The organization shall establish, implement and
maintain an effective system for communicating
issues having an impact on food safety.



P& duy tri higu Iy cla HTQL ATTP, t chirc phi
dam bao réng nhém an toan thyc phdm dugc
théng béo Kip tho v& nhing thay 66i sau:

a) san pham hoc san phAm mei;

b) nguyén vét liéu, thanh phén va dich vy;

c) hé théng san xut va thiét b] san xuét;

d) co s& san xult, vi tf cla thiét bj va moi
tredmg xung quanh;

€) céc chrong trinh v@ sinh va khi tring;

f) hg théng dong goi, bao quan va phan phéi;

g) néing lec vamoZic trach nhiém va quydn han;

h) céc yéu chu ludt dinh va ché dinh hign hanh;

i) kién thire v& mél nguy an toan thyc phim va
céc bign phap kidm soat;

J) khdch hang, nganh hang va c4c yéu cu khac
ma td chire quan sét dugc;

K) nhirng chét vén va trao ddi théng tin lién quan
tlr c4c bén quan tam & bén ngoai;

1) cac khiéu nai va canh béo cho thdy méi nguy
v& an toan thyc phdm lign quan dén san phim
cubi ciing;

m) cac didu kién khac c6 anh hudng dén an
toan thyc phm.

Nhém an toan thyc phdm phdi d3m bao ring
théng tin ndy duoc dwa vao khi cap nhat HTQL
ATTP (xem 4.4 va 10.3).

Lanh dao cao nhét phai ddm béo ring céc théng
tin lién quan @4 dwoc dwa vao GAI_J vao xem xét
clia lanh dgo (xem 9.3).
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To maintain the effectiveness of the FSMS, the
organization shall ensure that the food safety
team is informed in a timely manner of changes
in the following:

a) products or new products;
b) raw materials, ingredients and services;
c) production systems and equipment;

d) production premises, location of equipment
and surrounding environment;

e) cleaning and sanitation programmes;

f) packaging, storage and distribution systems;
g) competencies and/or allocation of responsibilities
and authorizations;

h) applicable statutory and regulatory requirements;

i) knowledge regarding food safety hazards and
control measures;

j) customer, sector and other requirements that
the organization observes;

k) relevant enquiries and communications from
external interested parties;

1) complaints and alerts indicating food safety
hazards associated with the end product;

m) other conditions that have an impact on food
safety.

The food safety team shall ensure that this
information is included when updating the FSMS
(see 4.4 and 10.3).

Top management shall ensure that relevant
information is included as input to the management
review (see 9.3).
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7.5 Thdng tin dang vin ban
7.51 Yéu clu chung
HTQL ATTP ciia tb chie phai bao gém:

a) thong tin dang van ban theo yéu ciu cla tisu
chuén nay;

b) théng tin dang v&n ban do t§ chire xac dinh 1
cAn thiét cho higu lyyc cla HTQL ATTP;

c) thdng tin dang van ban va cAc yéu chu vé an
toan thirc phdm clia co quan luat dinh, ché dinh
va y8u chu clia khéch hang.

CHO THICH: Mirc @9 clia thdng tin dang vén ban déi
VOIHTQL ATTP cb thé khac nhau gitva c4c t chize do:

~ quy md clia td chirc va loal hoat ddng, qua trinh,
san pham, dich vy;

~ sy phirc tap clia qua trinh va twrong téc gira ching;
— néing lyc con ngudr,
7.5.2 Tao I3p va cip nhat

Khi tao 14p va cép nhat théng tin dang vin ban,
t chivc phai @am bao sy thich hop cla:

a) nhén biét va mo ta (vi dy: tisu 48, ngay thang,
ngudi 14p hogic sé higu van ban);

b) dinh dang (vi dy: ngdn ngl, phién ban phan
mém, 8 hog) va phuong tién (vi du: gidy, dién tir)
©) Xem x&t va phé duyét v tinh phi hop va ddy di.
7.5.3 Kidm soét théng tin dang vin bén

7.5.3.1 Théng tin dang viin ban dugc yéu cdu
béi HTQL ATTP va tiéu chudn ndy phai duoc
kiém soat 4 dam bao:

a) s&n c6 va phis hop dé si dyng, noi thich hop
va khi can;
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7.5 Documented information
7.5.1 General
The organization's FSMS shall include:

a) documented information required by this

document;

b) i by the
organization as being necessary for the
effectiveness of the FSMS;

c) documented information and food safety
requirements required by statutory, regulatory
authorities and customers.

- NOTE The extent of documented information for a

FSMS can differ from one organization to another dus to:

- the size of organization and its type of activities,
processes, products and services;

- the complexity of processes and their interactions;

- the competence of persons.

7.5.2 Creating and updating

When creating and updating documented
information, the organization shall ensure
appropriate:

a) identification and description (e.g. a fitle,
date, author, or reference number);

b) format (e.g. language, software version,
graphics) and media (e.g. paper, electronic);

¢) review and approval for suitability and adequacy.
753 Control of documented information

7.5.3.1 Documented information required by the
FSMS and by this document shall be controlled
to ensure:

a) it is available and suitable for use, where
and when it is needed;



b) dugc bao vé ddy al (vi du: tranh mét tinh
bdo mét, si dyng sai myc dich hogc mét tinh
toan ven).

7.5.3.2 D& kidm soét thdng tin dang van ban, t&
chive phai gidi quyét cac hoat ddng sau, khi thich
hop:

a) phén phéi, truy cap, khoi phyc va st dyng;

b) leu tri va bao quan, bao gdm ca vigc gitr gin
a8 c6 thé doc dugc;

c) kidm soét cac thay ddi (vI dy: kidm soét phién
ban);

d) ‘lvu gitr va hity bd.

Thong tin dang van ban c6 ngudn géc bén ngoai
dugc tb chirc xac dinh 14 can thiét cho viec
hoach dijnh va thyc hign HTQL ATTP phai dwec
nhan biét, khi thich hop va dugc kidm soat.
Thong tin dang van ban dugc leu gitk 1am bing
chirng vé sy ph hop phai dugc bao vé khai viec
stra d8i ngoai dy kién.

CHU THICH: Vigc truy cdp c6 thé ham y mot quyét
dinh v& vigc chi cho phép xem thdng tin dang van

ban hogc cho phép va giao quydn xem va thay ddi
thong tin dang van ban.

8 Thyc hién
8.1 Hoach djnh va kiém soét vigc thyc hign

T chtrc phai hoach dinh, thyc hign, kidm soét,

“duy trl va c4p nh4t cac qua trinh cAn thiét aé dap

{rng céc yéu cu nh&m tao cac san phdm an toan
va &p dyng céc hanh Gong néu trong 6.1 bling
céch:

a) thiét 1ap tiéu chi ddi véi cac qua trinh;

b) thyc hign kiém soat cac qué trinh theo cac
tieu chi;
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b) it is adequately protected (e.g. from loss of
confidentiality, improper use, or loss of integrity).

7.53.2 For the control of documented
information, the organization shall address the
following activities, as applicable:

a) distribution, access, retrieval and use;

b) storage and preservation, including
preservation of legibility;

c) control of changes (e.g. version control);

d) retention and disposition.

Documented information of extenal origin
by the ization to be

for the planning and operation of the FSMS shall

be identified, as appropriate, and controlled.

Documented information retained as evidence of
conformity shall be protected from unintended
alterations.

NOTE Access can imply a decision regarding the

to view the only,
or the permission and authority to view and change
the documented information.

8 Operation
8.1 Operational planning and control

The organization shall plan, implement, control,
maintain and update the processes needed to
meet requirements for the realization of safe
products, and to implement the actions
determined in 6.1, by:

a) establishing criteria for the processes;
b) Implementing control of the processes i{l

accordance with the criteria;
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€) luu tr cac thong tin dang van ban trong
pham vi ¢dn thiét 68 c6 sy tin twémg ring cac
qua trinh dwgc thye hién nhw da hoach dinh.

T& chirc phai kiém soat nhiing thay ddi theo
hoach dinh va xem xét cac két qua clia nhirng
thay @8i ngoai dy kién, c6 hanh dong d& giam
nhe mol t4c ddng bét Ig/, néu can.

Té chirc phai dam béo rang cic qua trinh thué
ngoai duge kiém soét (xem 7.1.6).

8.2 Chwong trinh tién quyét (PRP)

8.2.1 T chir phai thiét Iap, 4p dyng, duy trl va
cap nhat PRP d& tao didu kién ngan nglra
valhoic gidm chét 6 nhidm (bao gdm ca méi
nguy v& an toan thyc phém) trong san pham, qua
trinh ché bién san phim va moi tnrdmg lam viéc.
8.2.2 Céac PRP phai:

a) phl hgp véi td chire va bdi canh lign quan
@én an toan thyc pham;

b) phu hep véi quy md va loai hinh hoat ddng
cling nhw ban chét clia s3n phdm dang dwgc san
xuét varhodic xi Iy;

¢) dugc 4p dung trén toan b hé théng san xudt,
hodc 12 cac churong trinh ap dung chung hogc 1a
c4c chuong trinh &p dyng cho mdt san phdm
hogic qué trinh cy thé;

d) duge nhém an toan thyrc phém phé duyét.
823 Khi chon va/hogc thiét 14p céc PRP, td
chirc phai xem xét céc yéu chu fugt dinh, ché
dinh va céc yéu chu da théa thudn véi khéch
hang. T3 chtre cAn xem xét:

a) cac phn ciia bd TCVN ISO/TS 22002 c6 thé
4p dung;
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c) keeping documented information to the
extent necessary to have the confidence to
demonstrate that the processes have been
carried out as planned.

The organization shall control planned changes
and review the consequences of unintended
changes, taking action to mitigate any adverse
effects, as necessary.

The organization shall ensure that outsourced
processes are controlled (see 7.1.6).

8.2 Prerequisite programmes (PRPs)

8.21 The organization shall establish, implement,
maintain and update PRP(s) to facilitate the
prevention and/or reduction of contaminants
(including food safety hazards) in the products,
product processing and work environment.

8.22 The PRP(s) shall be:

a) appropriate to the organization and its
context with regard to food safety;

b) appropriate to the- size and type of the
operation and the nature of the products being
manufactured and/or handled;

c) implemented across the entire production
system, either as programmes applicable in
general or as programmes applicable to a
particular product or process;

d) approved by the food safety team.

8.2.3 When selecting and/or establishing PRP(s),
the organization shall ensure that applicable
statutory, regulatory and mutually agreed
customer requirements are identified. The
organization should consider:

a) the applicable part of the ISO/TS 22002
series;



b) céc tiéu chuén, quy pham thyc hanh va cac
hwéng din co thé ap dung.

8.2.4 Khi thiét 1ap PRP, tb chirc phai xem xét:

a) viéc xay dyng, bd tri cac toa nha va cac cong
trinh phu tro;

b) viéc bd tif nha xwémg, bao gdm phén ving,
khéng gian (am viéc va trang thiét bj clia nhan vién;

c) viéc cung cép khong khi, nuédre, nang lugng
va c4c tién ich khac;

d) vigc kidm sot sinh vat gay hai, chét thai va
nudc thai va céc dich vy hé try;

e) sy phu hep cla thiét bj va kha nang tiép can
@& 1am vé sinh va bdo dwdng;

f) vidc phé duyét nha cung cip va dam bdo cac
qua trinh (vi dy: nguyén ligu, thanh phan, héa
chét va bao bi);

g) viéc tiép nhan nguyén vat ligu, bdo quén, van
chuyén va xU Iy san phdm;

h) céc bién phap phong ngtra lay nhidm chéo;

i) 1am sach va khr triing;

i) v sinh c& nhan;

k) théng tin sdn ph&m/nhan thire clia ngudi tigu
dung;

1) nhirng v&n @& khac, khi thich hop.

Cac thdng tin dang van ban phai quy dinh r5 viéc
chon, thiét 13p, giam s&t va thdm tra cac PRP.

8.3 H@ théng truy xuét ngudn gbc

Hé théing truy xuAt ngudn géc phai xac dinh duoc
nguyén vat ligu tir c4c nha cung cAp va xac dinh
duoc giai doan diu clia 19 trinh phan phdi ctia
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b) applicable standards, codes of practice and
guidelines.

8.24 When establishing PRP(s) the organization
shall consider:

a) construction, lay-out of buildings and
associated utilities;

b) lay-out of premises, including zoning,
workspace and employee facilities;

c) supplies of air, water, energy and other
utilities;

d) pest control, waste and sewage disposal and
supporting services;

€) the suitability of equipment and its accessibility
for cleaning and maintenance;

f) supplier approval and assurance processes
(e.g. raw materials, ingredients, chemicals and
packaging);

g) reception of incoming materials, storage,
dispatch, transportation and handling of products;

h) measures for the prevention of cross
contamination;

i) cleaning and disinfecting;
i) personal hygiene;

k) product information/consumer awareness;

1} others, as appropriate.

Documented information shall specify the selection,
i itoring and verif

of the PRP(s).
8.3 Traceability system

The traceability system shall be able to uniquely
identify incoming material from the suppliers and
the first stage of the distribution route of the end

a
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san phdm cubi cuing. Khi thiét 13p va ap dyng he
théng truy xuét ngudn géc, phéi xem xét téi thidu
cac ndi dung sau:

a) mbi lign quan clia cac 16 nguyén vat ligu,
thanh phan va san phdm trung gian voi san
phém cudi ciing;

b) viéc 1am lai nguyén vat ligu/san phim;

c) viéc phan phéi san pham cudi cung;

Té chirc phai dam bdo xac dinh dugc cac yéu
cAu luat dinh va ché.dinh hign hanh cling nhw
cac yéu cdu clia khéch hang,

Thong tin dang van ban lam bing chirng cla he
théng truy xuét ngudn géc phai dwgc leu lal trong
mot khodng thdi gian xéc dinh téi thidu 1a thoi
han st dung clia san phdm. T4 chirc phai thim
tra va thir nghiém higu lirc clia hé théng truy xuét
ngudn géc.

CHU THICH: Khi thich hop, vigc thém tra hé théng
cén bao gdm vigc can béing s6 lrgng san pham cubi
ciing véi 88 lrgng céc thanh phén @8 1am bing ching
v& higu lyc clia h§ théng.

8.4 Chuin bj sin sang va ¥ng phé cc tinh
hudng khin cdp
8.4.1 Yéu cluchung

Lanh dao cao nhét phai @am bdo sin sang cac
thi tyc @& (ng pho cac tinh huéng khdn cip
hoic sy cb ¢6 thé anh hudng dén an toan thyc
pham lien quan Gén vai tra ciia 1§ chirc trong
chudl thye pham, ’

Céc thdng tin dang v&n ban phai dugc thiét Iap va
duy tri 8 quan Iy cAc tinh hubng va sy b nay.

8.4.2 X ly cac tinh huéng khén cdp va sy cé
T8 chirc phai:
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product. When establishing and implementing
the traceability system, the following shall be
considered as a minimum:

a) relation of lots of received materials,
ingredients and intermediate products to the end
products;

b) reworking of materials/products;
c) distribution of the end product.

The organization shall ensure that applicable
statutory, regulatory and customer requirements
are identified.

Documented information as evidence of the
traceability system shall be retained for a defined
period to include, as a minimum, the shelf life of
the product. The organization shall verify and
test the effectiveness of the traceability system.

NOTE Where appropriate, the verification of the
system is expected to include the reconciliation of
quantities of end products with the quantity of
ingredients as evidence of effectiveness.

84 prepared: and
84.1 General
Top shall ensure pi arein

place to respond to potential emergency
situations or incidents that can have an impact
on food safety which are relevant to the role of
the organization in the food chain.

D tion shall be i and
it - dincidents.

842 ing of ies and

The organization shall:



a) g pho cac tinh huéng khan cép va sy cb
thyrc té bing cach:
1) dam bao x4c dinh dugc cac yéu cdu luat
dinh va ché dinh hi¢n hanh;
2) trao @i thdng tin ndi bd;
3) trao ddi thong tin v6i bén ngoal (vi dy: nha
cung cép, khach hang, co quan chirc néing,
co quan truyén thdng);
b) hanh dong & gidm hau qua ctia tinh huéng
khén cép, phil hop véi mie 46 khan cp hosic sy
c6 va tac ddng tiém n dén an toan thyrc pham;

c) dinh ky kiém tra c4c thd tuc trén thyc té;

d) xem xét va khi can, cdp nhat céc thong tin
dang van ban sau khi xdy ra sy cd, tinh huéng
khén cAp hodc sau khi kiém tra.

CHU THICH: Céc vi dy v& tinh huéng khén cp co
thé tac dong dén an toan thye phdm varhosic san xuét
12 thién tai, sy cb méi trwémg, khiing b sinh hoc, tai
nan lao dong, c4c trrdmg hop khin cép vé sirc khod
cong dbng va céc sy cb khac nhw mét nwéc, mét dign
hogic méy lam lanh.

8.5 Kiém soat méi nguy

8.5.1 Céc bwéc ban dhu dé phan tich méi nguy
8.5.1.1 Yéu clu chung

D4 tién hanh phan tich méi nguy, dAu tién, nhém
an toan thyc phdm phai thu thap, duy trl va cap
nhét cac thong tin dang van ban, Visc ndy bao
gdm nhirng khéng giéi han dén:

a) cac yéu cAu luat dinh, ché dinh hién hanh va
c4c yéu cAu clia khach hang;

b) san phim, qué trinh va thiét bj clia tb chirc;

¢) cac mbi nguy vé an toan thyc phdm co lign
quan dén HTQL ATTP.
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a) respond to actual emergency situations and
incidents by:
1) ensuring applicable statutory and regulatory
requirements are identified;
2) communicating internally;
3) communicating externally (e.g. suppliers,
customers, appropriate authorities, media);

b) take action to reduce the consequences of

the emergency situation, appropriate to the

magnitude of the emergency or incident and the

potential food safety impact;

c) periodically test procedures where practical;

d) review and, where necessary, update the
i after the of

any incident, emergency situation or tests.

NOTE Examples of emergency situations that can
affect food safety andlor production are natural
disasters, accidents,

workplace accidents, public health emergencies and
other accidents, e.g. interruption of essential services
such as water, electricity or refrigeration supply.

8.5 Hazard control

8.5.1 Preliminary steps to enable hazard analysis

' 85141 General

To carry out the hazard analysis, preliminary
documented information shali be collected,
maintained and updated by the food safety team.
This shall include, but not be limited to:

a) applicable statutory, regulatory and customer
requirements; v

b) the organization's products, processes and
equipment;

¢) food safety hazards relevant to the FSMS.
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8.51.2 Pic tinh cia nguyén vit ligu, thanh
phén nguyén ligu, vat liu tiép xiic véi san phdm

Té chirc phai dam bao xéc dinh dwgc moi yéu ciu
luat dinh va ché dinh hign hanh v& an toan thyc
phdm déi voi tit ca nguyén vat liéu, thanh phin
nguysn ligu va vat ligu tiép xtc véi san pham.

Té chirc phai duy trl cac thdng tin dang van ban ¢d
lién quan dén tt c& c4c nguyén vét ligu, thanh phin
V& céc vt ligu tiép xic v6i san pham trong pham vi
cin thiét a& tién hanh phan tich méi nguy (xem
8.5.2), bao gdm cAc thdng tin sau, khi thich hp:

a) dgctinh sinh hoc, o hoc va vatIf;

b) cAu tao clia cac thanh phdn nguyén figu, bao
gbm ca phy gia va ch&thd trg ché bién;

c) ngudn gc (vi du: ddng vat, chét khoang hozc
thiee vat);

d) noi xuét xt (ngudn gbc);

) phuong phap san xult;

f) phwong phép déng g6l va phan phéi;

g) didu kign bdo quan va thdi han si dyng;

h) viée chudin bj va/hodc xtr Iy trwéc khi sir dung
hodc ché bién;

1) céc tidu chi chdp nhan lién quan dén an toan
thie phdm hodic cac quy dinh k§ thuat cla cic
nguyén v4t ligu va thanh phin mua vao, phii hep
Vv&i myc dich si dyng clia chung.

8.5.1.3 Dic tinh ctia san phim cudi cing

T8 chirc phai dam bao xac djnh dwec moi yéu
cAu luat dinh va ché dinh hign hanh v& an toan
thiec phdm déi véi tht ca cac san phdm cuéi ciing
duqe san xudt.

T8 chirc phai duy tri cc thong tin dang van ban
c6 lién quan dén cac déc tinh cba san phdm cudi
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8512 Cl
ingredients and product contact materials

of raw

The organization shall ensure that all applicable
statutory and reguiatory food safety requirements
are identified for all raw materials, ingredients
and product contact materials.

The organization shall maintain documented
information concerning all raw materials,
ingredients and product contact materials to the
extent needed to conduct the hazard analysis
(see 8.5.2), including the following, as appropriate:
a) biological, chemical and physical characteristics; *
b) composition of formulated ingredients, including
additives and processing aids;

¢) source (e.g. animal, mineral or vegetable);

d

place of origin (provenance);

e) method of production;

f) method of packaging and delivery;

g) storage conditions and shelf life;

h
processing;

preparation and/or handiing before use or

1) acceptance criteria related to food safety or
specifications of purchased materials and
ingredients appropriate to their intended use.

8.5.1.3 Characteristics of end products

The organization shall ensure that all applicable
statutory and regulatory food safety requirements
are identified for all the end products intended to
be produced.

The organization shall maintain documented
i the ofend’




———

cling trong pham vi cin thiét d& tidn hanh phan
tich méi nguy (xem 8.5.2), bao gém céc théng tin
sau day, khi thich hop:

a) tén s&n phAm hogc cach nhan biét twong tw;
b) thanh phin;

¢) dic tinh sinh hec, hoé hoc, vét ly lién quan
&én an toan thyc phm;

d) theri han s dung va didu kign bao quan;

e) bao gbi;

f) ghi nhan lién quan @én an toan thyc phdm
valhodc hwéng dan déi véi vige xi¥ Iy, chuén bj
va sl dung da dinh;

g) céc phrrong phap phan phéi va van chuyén.
8.5.1.4 Sirdyng ding myc dich

Viéc st dyng ding myc dich, bao gdm ca xtr Iy
s3n phdm cuéi cling mt céch hop Iy va viée sir
dyng khong theo dy kién nhung dugc coi la hop
Iy @ xi 1y san ph&m cudi cling bj hdng va ding
sai phai dugc can nhéc va phai duy tri thong tin

dang van ban-trong pham vi cAn thiét 6& tién -

hanh phan tich méi nguy (xem 8.5.2).

Khi thich hop, phai nhén biét dugc céc nhom ngudi
tigu ding/ngudi sir dyng déi véi tieng san phim.
Phai xac dinh dugc céc nhém ngudi tidu ding/
ngudi sl dyng dc bigt dé bj tdn thrrong do cac
méi nguy v& an toan thyre phdm cy thé.

85.1.5 Luwu dd va md ta qué trinh

8.5.1.51 Xay dyng lwu dd

Nhém an toan thiee phdm phai thiét 14p, duy tri va
c4p nhat lvu @ duéi dang véin ban ddi vi cac
san phdm hojc c4c nhém san phim va céc qua
trinh theo HTQL ATTP.
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products to the extent needed to conduct the
hazard analysis (see 8.5.2). including information
on the following, as appropriate:

a) product name or similar identification;

b) composition;

c) biological, chemical and  physical
characteristics relevant for food safety;

d) intended shelf life and storage conditions;

e) packaging;

f) flabelling relating to food safety and/or
instructions for handling, preparation and
Intended use;

g) method(s) of distribution and delivery.
8.5.1.4 Intended use

The intended use, including reasonably expected
handling of the end product and any unintended
use but reasonably expected mishandling and
misuse of the end product, shall be considered
and shall be maintained as documented
information to the extent needed to conduct the
hazard analysis (see 8.5.2).

Where iate, groups of

shall be identified for each product.

Groups of consumersfusers known to be
especially vulnerable to specific food safety
hazards shall be identified.

8.51.5 Flow diagrams and description of
processes

8.5.1.5.1 Preparation of the flow diagrams

The food safety team shall establish, maintain
and' update flow diagrams as documented
information for the products or product categories
and the processes covered by the FSMS.
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Céc Iyu b mang tinh dai dién dd hoa cho qué
trinh phai dwge siv dung khi tién hanh phan tich
mdi nguy lam co s& dé& dénh gia kha néng xay ra
sy ¢b, tang, gidm hogc din dén méi nguy abi véi
an toan thye phim.

Luu @3 phai 6 rang, chinh x4c va ddy da chi tiét
trong pham vi cén thiét @& tién hanh phan tich
méi nguy. Luu dd, khi thich hep, phai bao gém:

a) trinh ty va tvong tac clia cac buoce trong qua

Y trinh hoat ddng;

. b) moi qua trinh tir bén ngoai;

©) noi nguyén ligu, thanh phén, chét hé trg ché
bién, vét liéu bao- géi, vét ligu phy trg va cac san
phdm trung gian nhap vao dong lru db;

d) noi 1am lai va téi ché;

€) noi san phim cudi clng, san pham trung gian,
phy phim va chét thai dugc dwa ra.

8.5.1.52 Xac nhén céc lwu dd tal hign trvomg
Nhém an toan thirc phdm phai x4c nhan tai hign
trwdng vé tinh chinh xac clia cac lvu db, cap
nhat khi thich hgp va ivu thanh théng tin dang
van ban,
8.5.1.5.3 M4 ta qué trinh va méi trwong san
xut '
Nhém an toan thc phém phéi md ta, trong pham
vi céin thiét @& tién hanh phan tich méi nguy:

.a) bb tri méit bing nha méy bao gém khu vyrc xtr
ly thye ph&m va khéng phai thyec phim;

b) thiét bj ché bién va vat ligu tiép xac voi san
pham, chét h tr ché bién va lru dd clia vét ligu;
¢} céc PRP hign hanh, c4c thong sb qué trinh,
céc bién phap kidm soét (néu c6) varhodc tinh
nghiém ng3t clia c4c bign phép kidm sodt dugc
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Flow diagrams provide a graphic representation
of the process. Flow diagrams shall be used
when conducting the hazard analysis as a basis
for evaluating the possible occurrence, increase,
decrease or introduction of food safety hazards.
Flow diagrams shall be clear, accurate and
sufficiently detailed to the extent needed to
conduct the hazard analysis. Flow diagrams
shall, as appropriate, include the following:

a) the sequence and interaction of the steps in
the operation;

b) any outsourced processes;

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

d) where reworking and recycling take place;

e) where end products, intermediate products,
by-products and waste are released or removed.
8.5.1.5.2 On-site confirmation of flow diagrams
The food safety team shall confirm on-site the
accuracy of the flow diagrams, update the flow
diagrams where appropriate and retain as
documented information.

8.5.1.5.3 Description of processes and
process environment

The food safety team shall describe, to the
extent needed to conduct the hazard analysis:

a) the layout of premises, including food and
non-food handling areas;

b) processing equipment and contact materials,
processing aids and flow of materials;

c) existing PRPs, process parameters, control
measures (if any) and/or the strictness with
which they are apptied, or procedures that can



4p dyng hoZic c4c thil tyc ¢6 thé anh hudng dén
an toan thyc phém;

d) céc yéu chu tir bén ngoai (vi dy: tir cac co
quan luat dinh, ché dinh hoZc tir khach hang) cé
thé anh hudmg dén sy lya chon va tinh nghiém
ngit cia c4c bién phap kiém soat.

Céc bién adng phat sinh tir nhirng thay déi theo
mua dy kién hodic dc thi v& ca kip phai dugc
bao gdm khi thich hgp.

Ban md t phéi dugc cdp nhat thich hop va phai
dugc duy tri bang théng tin dang van ban.

8.5.2 Phan tich méi nguy
8521 Yéu clu chung

Nhém an toan thye pham phai tién hanh phan
tich méi nguy dira trén thong tin ban dAu 8 xac
dinh cac méi nguy cAn kidm sodt. Mérc 40 kidm
sodt phai bdo ddm an toan thyc phdm va khi
thich hop, phai str dung két hop cac bign phap
kiém soét.

8.5.2.2° Xac dinh méi nguy va mirc chdp nhan
dwgre

8.5.2.2.1 T chirc phai x4c dinh va I4p thanh van
ban t4t ca cac méi nguy vé an toan thyc phdm
dy Kkién s& xay ra lien quan. dén kidu loai sdn
pham, kidu logi qua trinh va mdi trréng san xult.

Viéc x4c dinh phai dya trén:

a) théng tin ban du va dv lidu thu thap dvec
theo 8.5.1:

b) kinh nghiém;

c) thdng tin ndi by va thdng tin bén ngodi bao
gdm, trong chirng mye c6 thé, cac dir ligu dich
t&, khoa hoc va d(r ligu lich st khéc:
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influence food safety:

d) external requirements (e.g. from statutory
and regulatory authorities or customers) that can
impact the choice and the strictness of the
control measures.

The variations resulting from expected seasonal
changes or shift pattems shall be included as
appropriate.

The descriptions shall be updated as appropriate
and maintained as

8.5.2 Hazard analysis
8.1.1.2 General

The food safety team shall conduct a hazard
analysis, based on the preliminary information, to
determine the hazards that need to be
controlled. The degree of control shall ensure
food safety and, where appropriate, a
combination of control measures shall be used.

8.5.2.2 Hazard identification and determination
of acceptable levels

8.5.2.2.1 The organization shall identify and
document all food safety hazards that are
reasonably expected to occur in relation to the
type of product, type of process and process
environment.

The identification shall be based on:

a) the preliminary information and data collected
In accordance with 8.5.1:

b) experience;

¢) internal and external information including, to
the extent possible, epidemiological, scientific
and other historical data:
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d) thang tin tir chudi thrc pham v& cac méi nguy
vé& an toan thyc pham c6 thé c6 lién quan dén sy
an toan clia san phdm cubi ciing, c4c san phdm
trung gian va thyc phdm khi tigu ding:

) yéu cAu luat dinh, ché dinh va yéu cdu cla
khach hang.

CHU THICH 1: Kinh nghigm c6 thd bao gdm théng tin
1lr nhan vién va chuydn gia bén ngodi ¢4 quen thudc
véi sén phdm varhodic céc qué trinh tai cac co s& khéc.
CHU THICH 2: Cac yéu cBu luat dinh va ché dinh c6
thé bao gdm céc myc i8u an toan thye phim (FSO).
Uy ban Tiu chudn Thyc phdm dinh nghia FSO la
"Tén suét va/hodic miec d9 16i da cla mot méi nguy
trong thye phdm & thoi didm tidu thy cung cdp hodc
d6ng gép vao murc 43 bdo vé thich hop (ALOP)".

Cac méi nguy cin dugc can nhic voi ddy dd chi
tiét a8 c6 thé danh gi4 mél nguy va Iya chon cic
bign phép kiém soét thich hop.

8.5.2.22 T4 chirc phai xéc dinh cac budc (vi dy:
1iép nhén nguyén vat ligu, ché bién, phan phéi va
van chuy8n) ma tai d6 tirng méi nguy déi v6i an
toan thige pham c6 thé tdn tai, xuét hién, gia tang
hogc dai dang.

Khi xac dinh cac méi nguy, t chirc phai xem xét:

a) céc giai doan trwdc va sau trong chudi thyc
phém;

b) tét ca cac bwéc trong Iwu ab;

) thiét b san xuét, tién ich/dich vy, mdi trwong
san xuét va nhan sy.

8.5.2.23 Td chirc phal xac dinh mirc d0 chdp
nh4n dugc trong san phdm cuéi clng cla timng
mdi nguy d6i v6i an toan thyc phim da xac dinh,
khi c6 thé.

Khi xéc dinh céc mirc chép nhén dwoc, tb chic
phai:
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d) information from the food chain on food
safety hazards related to the safety of the end
products, intermediate products and the food at

the time of consumption;
e) statutory, customer

requirements,

regulatory  and

NOTE1 Experience can Include information from
staff and external experts who are familiar with the
product and/or processes in other facilitles.

NOTE 2 Statutory and regulatory requirements can
include food safety objectives (FSOs). The Codex
Alimentarius Commission defines FSOs as ‘The
maximum frequency and/or concentration of a hazard in
a food at the time of consumption that provides or
contributes to the appropriate level of protection (ALOPY".
Hazards should be considered in sufficient detail
to enable hazard assessment and the selection
of appropriate control measures.

8.5.2.2.2 The organization shall identify step(s)
(e.g. receiving raw materials, processing,
distribution and delivery) at which each food
safety hazard can be present, be introduced,
increase or persist. .
When identifying hazards, the organization shall
consider:

a) the stages preceding and following in the
food chain;

b) all steps in the flow diagram;

c) the process equipment, utilities/services,
process environment and persons.

8.5.2.2.3 The organization shall determine the
acceptable level in the end product of each food
safety hazard identified, whenever possible.
When determining acceptable levels, the
organization shall:



a) d3m bao x4c dinh dwoc cac yau cAu lugt dinh,
ché dinh hign hanh va yau ciu clia khach hang;
b) xem xét myc dich st dung clia cac san phim
cui;

c) xem xét moi thdng tin lién quan khac.

T chivc phai duy tri cac thong tin dang van ban
6 lién quan dén vigc xéc dinh mec chép nhan
duroc va Iy gidi mie chdp nhan dugrc.

8.5.2.3 Déanh gia méi nguy

Té chirc phai tién hanh dénh gié méi nguy (a6i
v6i tirng méi nguy an todn thue phdm duoc xac
dinh) @& xac dinh céch ngan nglra hodc gidm
thidu dén méc chdp nhan dugc.

T4 chirc phai d4nh gia tirng méi nguy v& an toan
the phdm lién quan dén:

a) kha néng xuét hign trong san phdm cuéi ciing
trudre khi 4p dung cac bign phap kiém soat;

b) mirc d9 nghiém trong cla cAc tac dong bat
loi @i v6i sirc khod lién quan dén muyc dich sir
dung (xem 8.5.1.4).

T4 chirc phai xac dinh moi méi nguy déng ké v&
an toan thyc phém.

Phuong phap luén dwec sr dung phai duge md
ta va két qua cita viéc danh gia méi nguy phai
dugce duy tri thanh thong tin dang van ban.
8.5.24 Chon va phin nhém céc bién phap
kiém sodt

8.5.2.4.1 Dya trén d4nh gia méi nguy, t& chire
phai chon mat bign phap kiém so4t phit hop hodc
Két hop céc bién phap kiém soat d& ngan ngtra
hoic gidm thidu cic mdi nguy déng k& v& an
toan thyrc phdm dén mire chép nhan dwgc.
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a) ensure that applicable statutory, regulatory
and customer requirements are identified;

b) consider the intended use of end products;

c) consider any other relevant information.

The organization shall maintain documented
i i the ination of
acceptable levels and the justification for the
acceptable levels.

8.5.2.3 Hazard assessment

The organization shall conduct, for each
identified food safety hazard, a hazard
to ine whether its p
or reduction to an acceptable level is essential.

The organization shall evaluate each food safety
hazard with regard to:

a) the likelihood of its occurrence in the end
product prior to application of control measures;
b) the severity of its adverse health effects in
relation to the intended use (see 8.5.1.4).

The organization shall identify any significant
food safety hazards.

The methodology used shall be described, and
the result of the hazard assessment shall be
ined as :

8.5.2.4 Selection and categorization of control

measure(s)

8.5.2.4.1 Based on the hazard assessment, the
shall select an iate control

measure or combination of control measures that
will be capable‘of preventing or reducing the
identified significant food safety hazards to
defined acceptable levels. .
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Té chirc phai phan nhém cac bién phap kidm
s0at dugc xac dinh dé& quén Iy theo OPRP (xem
3.30) hodc tai cac CCP (xem 3.11).

Viéc phan nhém phai duoc thire hign bing cach
tiép can c6 hg théng. DS véi méi bign phap kidm
soét dwgc chon, phéi danh gia cac ndi dung sau:

a) kha nang xay ra sai I18i;

b) mirc d6 nghiém trong cla hu qud trong
trweng hop bj 18i; @anh gia nay phai bao gém:

1) téc dong dén cac méi nguy dang ké v3 an
toan thyrc phém da xac dinh;
2) vj trf lién quan @én céc bién phap kidm
soat khac;
3) ligu co duwoc thiét 14p dsc thd va ap dung
dé gidm nhe méi nguy dén mec chdp nhgn
duoc;
4) ligu d6 12 bign phép kiém soét don 18 hay
12 mt phdn cla sy két hop cac bign phap
kiém soat.
8.5.2.4.2 Ngoai ra, dbi voi tirng bién phap kidm
sodt, c&ch tiép c4n hé théng phai bao gbm danh
gi4 tinh kha thi ctia:
a) viéc thit I4p c4c gi6i han t6i han c6 thé do
duge valhogc c4c tiéu chi hanh dong c6 thé do
dugc/quan sat dugce;
b) giam s&t & phat hign sai I8i bét ky a8 duy tri
trong pham vi giéi han téi han vamhosic cac tiéu
chi hanh ddng c6 thé do dwec/quan sat dugc;
€) 4p dung sy khéc phyc kip théi trong trudmg
hop sai I6i.
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The organization shall categorize the selected
identified control measure(s) to be managed as
OPRP(s) (see 3.30) or at CCPs (see 3.11).

The categorization shall be camied out using a
systematic approach. For each of the control
measures selected, there shall be an assessment
of the following:
a) the likelihood of failure of its functioning;
b) the severity of the consequence in the case
of failure of its functioning; this assessment shall
include:
1) the effect on identified significant food
safety hazards;
2) the location in relation to other control
measure(s);
3) whether it is specifically established and
applied to reduce the hazards to an
acceptable level;
4) whether it is a single measure or is part of
combination of control measure(s).

8.5.2.4.2 in addition, for each control measure,
the systematic approach shall include an
assessment of the feasibility of:

a) establishing measurable critical limits and/or
measurable/observable action criteria;

b) monitoring to detect any failure to remain
within critical limit and/or measurable/observable
action criteria;

c) applying timely corrections in case of failure.



Qua trinh ra quyét dinh, két qua cta viéc chon va
phan nhém cac bign phap kidm soat phéi dwoc
duy tri bing thong tin dang vén ban.

Céc yéu cdu tir bén ngoai (vi du: yéu chu luat
dinh, ché dinh va yéu cdu clia khach hang) ¢6
thé tac dong dén vigc chon va mirc dd nghiém
ngit clia cac bign phap kiém soét phai duy tri
théng tin dang van ban.

8.5.3 Xac nhan higu lye céc bién phap kiém
soat va phdi hop cic bign phap kidm soat

Nhém an toan thuc phdm phai xac nhan higu luc
céc bign phép kiém soat duec chon v& kha nang
kiém so4t dugc cac mdi nguy dang ké vé an toan
thwe phdm. Viéc xac nhan hidu lyc phai hoan
thanh truéc khi 4p dung cac bién phap kidm soat
va viéc phéi hgp cac bién phép kidm soét cAn
duge dua vao ké hoach kidm soat méi nguy
(xem 8.5.4) va moi thay ddi sau d6 (xem 7.4.2,
7.4.3,10.2va 10.3).

Khi két qua xac nhan higu lyc cho théy cac bign
phép kidm so4t khong c6 kha nang kidm soat
nhu dy dinh, nhém an toan thyc phdm phai sira
@b va danh gi4 lai c4c bign phap kidm soat
varhoic két hgp céc bign phap kiém soét.

Nhém an toan thye phdm phai duy trl phuong
phap xé&c nhan higu lyc va béng chirng I thong tin
dang vin ban v& kha nang ciia c4c bign phap kidm
soét dé dat duge myc dich kiém soat d dinh.

CHU THICH: C6 thé c6 thay adi trong céc bign phap
kidm soat (vi dy: c&c thong s6 v& qua trinh, 6 nghiém
ngéit vamhodc sy két hop clia ching) varhogc thay i
trong c8ng nghg sén xu&t déi véi nguyan lidu, a3c tinh
ciia san phdm cudi cling, phuong thivc phan phél va
myc dich sir dyng clia san phém cuéi ciing.
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The decision-making process and resuits of the
selection and categorization of the control
shall be maintai as

information.

External requirements (e.g. statutory, regulatory
and customer requirements) that can impact the
choice and the strictness of the control measures
shall also be maintained as documented
information.

8.5.3 Validation of control measure(s) and
combinations of control measures

The food safety team shall validate that the
selected control measures are capable of
achieving the intended control of the significant
food safety hazard(s). This validation shall be
done prior to Implementation of control
measure(s)  and combinations of control
measures to be included in the hazard controt
plan (see 8.5.4) and after any change therein
(see 7.4.2,7.4.3,10.2 and 10.3).

When the result of validation shows that the control
measures(s) is (are) not capable of achieving the
intended control, the food safety team shall modify
and re-assess the control measure(s) and/or
combination(s) of control measure(s).

The food safety team shall maintain the
validation methodology and evidence of
capability of the control measure(s) to achieve
the intended control as documented information.

NOTE Modification can include changes in control
measure(s) (i.e. process parameters, rigour and/or
their combination) and/or change(s) in the
manufacturing technologies for raw materials, end
product characteristics, methods of distribution and
intended use of the end products.
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8.5.4 Ké hoach kiém soat méi nguy (ké hoach
HACCP/OPRP)

8.5.4.1 Yéu ciu chung

Té chirc phai thiét 14p, ap dung va duy trl ké
hoach kiém so&t méi nguy. Ké hoach kim soat
méi nguy phai duy trl thdng tin dang van ban va
bao gdm cac thong tin sau ddy @b véi tieng bién
phap kiém soét tai mi CCP hosc OPRP:

a) méi nguy v& an foan thyc phdm duoc kidm
soéat tal CCP ho3c bdi OPRP;

b) gi6i han téi han tai CCP hoc tiéu chi hanh
ddng aéi véi OPRP;

c) thi tyc giam sat;

d)  bign phap khédc phyc cdn thyc hién néu
khéng dép (g cac giéi han téi han hogc tiéu chi
hanh ddng;

€) trach nhigm va quyén han;

f) hd so giam sat.

8.5.4.2 Xac dinh céc gi&i han t&i han va céc
tidu chi hanh déng

Cac giéi han t6i han tal CCP va céc tiéu chi hanh
dong @bi véi OPRP phai dugc quy dinh. Ly do
xac dinh phai dwgc duy trl bing thang tin dang
vén ban.

Céc gi6i han 161 han tai cac CCP phai c6 thé do
dugc. Sy phit hop véi cac giéi han i han phéi
dam bdo khéng vuret qua mee chdp nhén dugc.
Céc tidu chi hanh déng dél véi cac OPRP phai c6
thd do durgc hojc cb thé quan sét dirge. Sy phit
hep v6i cac tiéu chi hanh ddng phai dam bao
khéng virgt qua mirc chép nhén dugc.
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8.5.4 Hazard control plan (HACCP/OPRP pian)

8.5.4.1 General

The organization shall establish, implement and
maintain a hazard control plan. The hazard
control plan shall be maintained as documented
information and shall include the following
information for each control measure at each
CCP or OPRP:

a) food safety hazard(s) to be controlled at the
CCP or by the OPRP;

b) critical limit(s) at CCP or action criteria for
OPRP;

c) monitoring procedure(s);

d) correction(s) to be made if critical limits or
action criteria are not met;

e) responsibilities and authorities;

f) records of monitoring.

8.5.4.2 Determination of critical limits and
action criteria

Critical limits at CCPs and action criteria for
OPRPs shall be specified. The rationale for their
shall be mai as

information.

Critical limits at CCPs shail be measurable.
Conformance with critical limits shall ensure that
the acceptable level is not exceeded.

Action criteria for OPRPs shall be measurable or
observable. Conformance with action criteria
shall contribute to the assurance that the
acceptable level is not exceeded.



85.4.3 H¢ théng giam st tai cac CCP va cic
OPRP

Tai m3i CCP, phai thiét 1ap mét hé théng giam
sat cho méi bign phap kidm soét hodc két hop
cé4c bién phap kidm soét @& phat hién sai Ii bt
ky trong giéi han t61 han. Hg théng phai bao gdm
t4t ca cac phép do lwomg theo lich trinh lign quan
dén cac gioi han téi han.

Dbi voi mdi OPRP, phai thiét 1ap mt hé théng
giam sat i voi bign phap kidm soat hogc két
hep céc bién phap kiém soat & phat hién sai I6i
v& dap (ng tigu chi hanh ddng.

Hg théng giam sat, tai m&i CCP va i voi timg
OPRP, phai 1a théng tin dang vn ban, bao gdm:

a) viéc do leong hodc quan sét cung cép két
qua trong khung thei gian thich hep;

b) céc phwong phap giam sat hogic phurong tign
duge st dyng;

¢) cac phuong phap hidu chudn hign hanh, hogc
déi véi cac OPRP, céc phuong phép twong
Guong dé tham tra tinh tin céy cla viéc do lwdmg
hogc quan sat (xem 8.7):

d) tAn suét giam sat;

e) kétqua giam sat;

f) trach nhiém va quyén han lién quan dén giam
sat;

g) ftrach nhigm va thdm quyén lign quan dén
aanh gia két qua giam sat.

Tai mdi CCP, phwong phép va tan suét giam sét
phai gitp phat hién kip thot sai 13i bat ky trong
c4c gii han t6i han, 4& cho phép kip thai o6 lap
va danh gia san phdm (xem 8.9.4). &
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8.54.3 Monitoring systems at CCPs and for
OPRPs

At each CCP, a monitoring system shall be
established for each control
combination of control measure(s) to detect any
failure to remain within the critical limits. The
system shall include all scheduled measurements
relative to the critical limit(s).

measure or

For each OPRP, a monitoring system shall be
established for the control measure or combination
of control measure(s) to detect failure to meet the
action criterion.

The monitoring system, at each CCP and for each
OPRP, shall consist of documented information,
including:

a) measurements or observations that provide

results within an adequate time frame;

b) monitoring methods or devices used;

¢) applicable calibration methods or, for OPRPs,
equivalent methods for verification of reliable
measurements or observations (see 8.7):

d) monitoring frequency;
e) monitoring results;

f) responsibity and authority related to

-monitoring;

g) responsibility and authority related to

evaluation of monitoring results.

At .each CCP, the monitoring method and
frequency shall be capable of timely detection of
any failure to remain within critical limits, to allow
{imely isolation and evaluation of the product
(see 8.9.4).
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Déi voi ml OPRP, phuwong phap va tin sudt
giam sat phai twong (g voi khd nang sai 181 va
m(rc 3 nghiém trong clia hau qua.

Khi gism s&t mot OPRP dya trén di¥ ligu chd
quan ti cac quan sat (vi du: kiém tra tryc quan),
phuong phap ndy phai dwoc hd tro bing cac
hwéng dn hodic céc théng sb ky thuat.

8.5.4.4 Hanh ddng khi cic giéi han t&i han
hoic tidu chi hanh ddng khdng dwoe dap (ng
Tb chirc phai quy dinh sie khéc phyc (xem 8.9.2)
va hanh dong khéc phyc (xem 8.9.3) khi cac gi6l
han t6i han hogc tidu chi hanh dgng khdng dugc
dép (ng va d&m béo ring:

a) cé4c san pham khong an toan tiém 4n khéng
dugc dwa ra ngodi (xem 8.9.4);

b) nguyén nhan clia s khong phis hop duoc
xéc dinh;

c) cac théng sb dugc kidm soat tai CCP hodc
bdi OPRP dwgc quay trdr v& cac giéi han t6i han
hodc tidu chi hanh ddng;

d) ngdn ngira tai didn,

T4 chirc phai thirc hign sy khic phyc theo 8.9.2
va c4c hanh ddng khéc phyc theo 8.9.3.

8.5.4.5 Thyc hign ké hoach kidm soat méi nguy

T4 chirc phai &p dyng va duy tri ké hoach kidm
soét méi nguy va lueu bling chimg clia viéc ap
dyng la théng tin dang van ban.

8.6 Cap nhit thong tin xac dinh cic PRP va
ké hoach kidm so&t méi nguy

Sau khi thiét 14p ké hoach kiém soat méi nguy, &
chec phai cap nht cac thang tin sau, néu can;
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For each OPRP, the monitoring method and
frequency shall be proportionate to the likelihood
of failure and the severity of consequences.

When monitoring an OPRP is based on
subjective data from observations (e.g. visual
inspection), the method shall be supported by
instructions or specifications.

8.5.4.4 Actions when critical limits or action
criteria are not met

The shall specify ions (see
8.9.2) and corrective actions (see 8.9.3) to be
taken when critical limits or action criterion are

not met and shall ensure that:
a) the potentially unsafe products are not
released (see 8.9.4):

b) the cause of nonconformity is identified;

c) the parameter(s) controlled at the CCP or by
the OPRP is (are) returned within the critical
limits or action criteria:

d) recurrence is prevented.

The organization shall make comections in
accordance with 8.9.2 and corrective actions in
accordance with 8.9.3.

8.5.4.5 Implementation of the hazard control
plan
The organization shall implement and maintain

the hazard control plan, and retain evidence of
the i as i

8.6 Updating the Information specifying the
PRPs and the hazard control plan

Following the establishment of the hazard control

plan, the organization shall update the following
information, if necessary:



a) céc dic tinh cla nguyén ligu, thanh phan va
vat liu tiép xic véi san pham;

b) dic tinh clia san phém cudi ciing;
¢) muyc dich si¥ dyng;

d) leu @ va md ta cac qué trinh va méi trvong
san xuét.

T4 chirc phal d3m bdo ring ké hoach kiém soét
méi nguy va/hodic PRP dugc cap nhat.

8.7 Kiém soét viéc gidm sét va do lvong

T3 chirc phai cung cp bing ching cho théy céc

phwong phap do va phurong phap giam sat va .

thiét bj sir dung da phil hop cho cac hoat dong
gi4m sét va do Iuwdng lién quan dén PRP va ké
hoach kiém so4t méi nguy.

Thiét bj giam sat va do lwdmg dugc sir dung
phai:

a) dugc higu chudn hoge kiém dinh dinh ky
trwdre khi sir dyng;

b) dwgc higu chinh hodc higu chinh lai khi cin
thiét;

¢) dwgc nhan biét tinh trang higu chudn can xéc
dinh;

d) duoc bio vé khdi cAc higu chinh c6 thé lam
mét tinh diing d&n két qua do;

e) dugc bdo vé khdi hw hdng.

Cac két qua higu chudn va kidm dinh phai dugc
Iwu thanh théng tin dang van ban. Viéc higu
chun tét ca céc thiét bj phai dugc néi véi chudn
do ledng qudc gia hodic quéc té; néu khang ¢
cac chudn d6 thi co s& dugc sl dyng dé higu
chun hoc kiém dinh phai dugc ey thanh thong
tin dang van ban.

TCVN IS0 22000:2018

a) istics of raw fals, ing
and product-contact materials;

b) characteristics of end products;

¢) intended use;

d) flow diagrams and descriptions of processes
and process environment.

The organization shall ensure that the hazard
control plan and/or the PRP(s) are up to date.

8.7 Control of monitoring and measuring

The organization shall provide evidence that the
specified monitoring and measuring methods
and equipment in use are adequate for the
monitoring and measuring activities related to
the PRP(s) and the hazard control plan.

The and i 1 used
shall be:

a) calibrated or verified at specified intervals
prior to use;

b) adjusted or re-adjusted as necessary;

c) identified to enable the calibration status to
be determined;

d) safeguarded from adjustments that would
invalidate the measurement results;

e) protected from damage and deterioration.

The results of calibration and verification shall be
retained as documented information. The
calibration of all the equipment shall be traceable
to international or national measurement
standards; where no standards exist, the basis
used for calibration or verification shall be
retained as documented information.
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T4 chirc phai danh gi4 tinh dung d4n ciia két qua
ot 86, khi thiét b hosic mél trirdmg san xubt
cho thdy khdng phil hop véi yéu cau. Td chirc
phéi thye hién hanh ddng thich hop lién quan
dén thit bj hodc moi trudng san xuét va bét ky
san pham nao chju tac agng bdi sw khong ph
hep.
Vigc danh gié va hanh dong tiép theo phai dwoc
duy trl bing thdng tin dang vén ban.
Phin mém duoc stz dyng d& gism sat va do
Jwdng trong HTQL ATTP phéi duge xéc nhan gia
tri st dyng bdi t& chirc, nha cung cp phdn mém
-hofic bén thir ba trwéce khi sir dung. T8 chire phai
" duy t c&c théng tin dang van ban v& cac hoat
d0ng x&c nhan gié trj st dyng va phdn mém phi
dugc cép nhat kip thoi.,
Bt cir khi ndo ¢6 thay ddi, bao gdm ciu hinh/sira
i phdn mém cho @én thay ddi phin mém thuong
mai déng géi sén, thl ching phai duge y quyén,
dugc 1ap thanh van ban va xac nhan gia ti si dung
e khi 4p dng.
CHU THICH: Phdn mém thuong mai déng g6 sin
duoc st dyng phd bién trong pham vi ng dung dugc
thiét ké ¢4 thd durc coi 14 da dirge xéc nhan ddy dl.

88 Thim tra lién quan dén cic PRP va ké
hogch kiém soat mél nguy
8.8.1 Thim tra

T chirc phal thiét tap, ap dung va duy trl cac
hoat ddng thédm tra. Vigc Iap ké hoach thdm tra
phai x&c dinh myc dich, phwong phép, tAn suét
V& tréch nhiém cho c4c hoat ddng thdm tra.

Céc hoat ddng tham tra phai khéing dinh ring:
a) cac PR_P dugc ap dung va cb hidu luc;
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The organization shall assess the validity of the
previous measurement results when the
equipment or process environment is found not
to conform to requirements. The organization
shall take appropriate action in relation to the
or process and any
product affected by the nonconformance.

The assessment and resulting action shall be
intained as ; i

Software used in monitoring and measuring
within the FSMS shall be validated by the
organization, software supplier or third party prior
to use. Documented information on validation
activities shall be maintained by the organization
and the software shall be updated in a timely
manner.

Whenever there are changes, including software

i ions to fal off-the-
shelf software, they shall be authorized,
documented and validated before implementation.

NOTE Commercial off-the-shelf software in general
use within its designed application range can be
considered to be sufficiently validated.

8.8 \Verification related to PRPs and the
hazard control plan
8.8.1 Verification

The organization shall establish, implement.and
maintain verification activities. The verification
planning shall define purpose, methods,
frequencies and responsibiliies for the
verification activities,

The verification activities shall confirm that:

a) the PRP(s) are implemented and effective;



|

b) ké hoach kim soat méi nguy duoc ap dung
va co higu lye;

¢) céc mirc méi nguy ndm trong cac mirc chép
nhan duorc;

d) cac di igu dAu vao phan tich méi nguy duwoc
cép nhat;

e) cac hanh dong khac do td chirc xéc dinh
duwoc &p dyung va co hidu lyc.

T4 chirc phai dam béo réing cac hoat dong thém
tra khéng dwec ap dyng bdi ngudi b trch
nhiém gidm sat cac hoat G4ng.

Két qua thadm tra phai dugc luu thanh théng tin
dang van ban va phai dugc truydn dat.

Khi viéc thdm tra dya trén viéc kiém tra cac miu
san phdm cudi cing hodc c4c mAu qua trinh trgc
tiép va khi cac mdu thl nghiém nay cho thiy
khong phil hep véi mre d9 chép nhan dugrc clia
méi nguy v& an toan thyre phdm (xem 8.5.2.2), 8
chirc phai x{ Iy cac 16 hang bj dnh hudng nhi
sén phdm khéng an toan tiém &n (xem 8.9.4.3)
va 4p dung c4c hanh dong khéc phyc theo 8.9.3.

88.2 Phan tich két qua ctia hogt dgng thém tra

Nhém an toan thyc phim phéi tién hanh phan
tich céc két qua thdm tra dugc st dung 1am ddu
vao cho vigc danh gia két qua thyc hien cla
HTQL ATTP (xem 9.1.2). ’

89 Kiém soét sy khdng phil hp clia san
phdm va qué tinh

8.9.1 Yéu cuchung

T8 chir phéi dam bio réng de ligu thu duge tr -
vigc giam st cac OPRP va tal csc CCP duoc.

danh gi4 b&i nhirng ngui durge chi dinh co ning
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b) the hazard control plan is implemented and
effective;
©) hazard levels are within identified acceptable

levels;

d) input to the hazard analysis is updated;

e) other actions determined by the organization
are implemented and effective.

The organization shall ensure that verification
activities are not camied out by the person
responsible for monitoring the same activities.

Verification results shall be retained as documented
and shall be

Where verification is based on testing of end
product samples or direct process samples and
where such test samples show nonconformity
with the acceptable level of the food safety hazard
(see 8.5.2.2), the organization shall handle the
affected lot(s) of product as potentially unsafe
(see 8.9.4.3) and apply comective actions in
accordance with 8.9.3.

8.8.2 Analysls of results of verification activities

The food safety team shall conduct an analysis
of the results of verification that shall be used as
an input to the performance evaluation of the
FSMS (see 9.1.2).

8.9 Control of product and process
nonconformities
8.9.1 General

The organization shall ensure that data derived
from the monitoring of OPRPs and at CCPs are
evaluated by designated persons who are
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lyc va c6 tham quydn khdi xwdng sy khic phuc
va cac hanh dong khéc phyc.

89.2 Sy khic phuc

8.9.21 T4 chirc phai dam béo ring khi cac gioi
han t6i han tai cac CCP vafhodc cac tigu chi
hanh ddng d8i voi cac OPRP khéng dwoc dap
rng, c4c sén phém chju tac dong dugc nhan biét
va dugc kidm soét vigc st dyng va dwa c4c sin
phdm nay ra ngoai.

T& chirc phai thiét 1ap, duy tri va cap nhat cac
théng tin dang véin ban bao gdm:

a) phuong phap xac dinh, danh gia va khic
phuc cac san phim chiu téc dong dé dam bao xt
ly dung cach;

b) bb tri xem xét vigc khic phuc da thiec hign.

8.9.2.2 Khikhéng dap (rng dwgc cac gidi han téi
han tai c4c CCP, c4c sdn phdm chju téc ddng
phai dugc xac dinh va xi? Iy nhw cac san phim
knong an toan ti3m n (xem 8.9.4). ‘
8.9.2.3 Néu khdng d4p irng dwoc tidu chi hanh
ang ddi véi mdt OPRP thi cAn thye hién:

a) xac dinh hau qua cia 181 d6 d6i voi an toan
thyre phdm;

b) x4c dinh nguyén nhan gay ra I5i;

€) xac dinh cac san phim chiu téc dong va xi Iy
theo 8.9.4.

T chirc phai lwu két qua danh gia thanh thong
tin dang vén ban.

8.9.24 Cac thong tin dang van ban phal dugc
luu gitr 68 mo ta sy khdc phuc da thye hign dbi
Vv6i cAc san phdm va qué trinh khang phit hep,
bao gdm:

a) ban chét ciia sir khang phu hop;

b) nguyén nhan gay 18i;
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competent and have the authority to initiate
corrections and corrective actions.

8.9.2 Corrections

8.9.2.1 The organization shall ensure that when
critical limits at CCP(s) and/or action criteria for
OPRPs are not met, the products affected are
identified and controlled with regard to their use
and release.

The organization shall establish, maintain and
update documented information that includes:

a) a method of identification, assessment and
correction for affected products to ensure their
proper handling;

b) arrangements for review of the cormections
camiedout,

8.9.2.2 When critical limits at CCPs are not
met, affected products shall be identified and
handled as potentially unsafe products (see
8.9.4).

8.9.2.3 Where action criteria for an OPRP are
not met, the following shall be carried out:

a) determination of the consequences of that
failure with respect to food safety;

b) determination of the cause(s) of failure;

c) Identification of the affected: products and
handling in accordance with 8.9.4.

The organization shall retain results of the

8.9.24 Documented information shall be
retained to describe corections made on
nonconforming products‘ and  processes,
including:

a) the nature of the nonconformity;

b) the cause(s) of the failure;



¢) héu qua tir sy khéng phi hop.

8.9.3 Hanh dgng khéc phuc

Nhu ciu d6i véi cdc hanh ddng khdc phyc phai
duwoc danh gia khi cac gidi han 61 han tai cac
CCP varhodc céc tidu chi hanh dong déi véi cac
OPRP khéng dép (rng dugc.

T4 chirc phai thiét |ap va duy tri théng tin dang
van ban x4c dinh nhing hanh dong thich hop d&
nhan biét va loai trl nguyén nhan gay ra sy
khéng phit hgp nh3m ngan ngira tai phét va dua
qua trinh trdr lai ché 49 kidm soat sau khi xac
dinh dwgc sy khdng phit hop.

Nhirng hanh dgng nay bao gdm:

a) xem xét sy khong phi hop dwoc xac dinh tir
phan nan cla khach hang va/hodic ngwdi tidu
ding, c4c bao c4o thanh tra theo ché dinh;

b) xem xét cac xu hudng trong viéc giam sat
céc két qua cb thé cho théy mét kiém soat;

c) xac dinh nguyén nhan clia st khdng phis hop;
d) xac dinh va &p dyng c4c hanh dong dé d3m
bao sy khdng phil hop khong tai didn;

€) I8p thanh van ban cac két qua hanh déng
khéc phyc;

f) thdm tra c4c bign phap khéc phyc dugrc thuc
hign d& @&m bdo réing chiing ¢ higu lyc.

T chirc phai luu tt c3 c4c hanh dong khic phyc
thanh théng tin dang van ban.

89.4 Xirly cac san phim khong an toan tiém dn
8.9.4.1 Yéu cdu chung

T& chirc phai thyc hién cac hanh dong dé& ngan
ngira cac san phdm khong an toan tiém 4n xam
phap vao chudi thyc phim, triv khi co thé chitng
minh dugc:
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¢) the consequences as a result of the
nonconformity.

8.9.3 Corrective actions

The need for comective actions shall be
evaluated when critical limits at CCP(s) and/or
action criteria for OPRPs are not met.

The organization shall establish and maintain

that specifies appl
actions to identify and eliminate the cause of
detected to prevent

and to retum the process to control after a
nonconformity is identified.

These actions shall include:

a) reviewing nonconformities identified by
customer and/or consumer complaints and/or
regulatory inspection reports;

b) reviewing trends in monitoring results that
can indicate loss of control;

c) determining the cause(s) of nonconformities;

d) determining and implementing actions to
ensure that nonconformities do not recur;

e) documenting the results of corrective actions
taken;

f) verifying comrective actions taken to ensure
that they are effective.

The organization shall retain documented
information on all corrective actions.

8.94 Handling of potentially unsafe products
8.9.4.1 General

The organization shall take action(s) to prevent
potentially unsafe products from entering the
food chain, unless it can demonstrate that:
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a) cac méi nguy v& an toan thyrc pham lién quan
dwgc gidm dén murc c6 thé chép nhan quy dinh;
b) céc mdi nguy vé an toan thyc phdm fién quan
dugc giam dén mirc o6 thé chp nhan da nhén biét
truére khi xam nhdp vao chudi thyc phdm; hoiic

¢) sén phém vén dat dugc mirc chdp nhan duoc
clia méi nguy v& an toan thyc phdm mic du
khéng phit hop.

Té chirc phai gtk lai cac san pham da duwge xac
dinh 1 ¢6 kha nang ki\bng an 0an trong tm kiém
soét cho dén khi cac san phdm nay dugc dénh
gia va xac dinh dugc myc dich clia viée xi ly.

Néu sén pha bj méf kidm soét clia 16 chirc sau
@6 dugc xéc dinh 14 khéng an toan thi t chirc
phéi thong b&o cho cac bén quan tam c6 fign
quan va bét d4u thu hditrigu hdi (xem 8.9.5).

Céc bign phap kidm soét va cac phan hbi tir cac
bén quan tam c6 lién quan va thdm quyén xU ly
c&c san phdm c6 kha n3ng khong an toan phai
dwge leu thanh thdng tin dang vén ban.

8.9.4.2 Dénh gia dé thong qua

Tirng 16 san phdm chiu tac dong tir sy khdng phit
hep phéi dugc danh gia.

Céc san phém chju tac dong tir sai 18i ndm trong
céc gidi han téi han tai cadc CCP khong dugc
théng qua ma phai dugc xte Iy theo 8.9.4.3.

Cac san pham chju tac ddng do khdng dép irng

tidu chi hanh d9ng clia OPRP chi duqc théng
qua khi ap dung bét ky dibu kién nao sau day:

a) co bing ching khac véi h¢ théng gidm sét
cho thdy ring cac bign phap kidm sodt da co
hiéu lyc;
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a) the food safety hazard(s) of concem is (are)
reduced to the defined acceptable levels;

b) the food safely hazard(s) of concern will be
reduced to identified acceptable levels prior to
entering the food chain; or

c) the product still meets the defined acceptable
level(s) of the food safety hazard(s) of concern
despite the nonconformity.

The organization shall retain products that have
been identified as potentially unsafe under its
control until the products have been evaluated
and the disposition has been determined.

If products that have left the control of the

are ined to be

unsafe, the organization shall notify relevant
interested parties and initiate a withdrawal/recall
(se€ 8.9.5).

The controls and related responses from
relevant interested parties and authorization for
dealing with potentially unsafe products shall be
retained as documented information.

8.9.42 Evaluation for release

Each lot of products affected by the
nonconformity shall be evaluated.

Products affected by failure to remain within
critical limits at CCPs shall not be released, but
shall be handled in accordance with 8.9.4.3.

Products affected by failure to meet action
criterion for OPRPs shall only be released as
safe when any of the following conditions apply:
a) evidence other than the monitoring system
demonstrates that the control measures have
been effective;



b) c6 bing chimg cho thAy tac adng két hop clia
céc bign phép kidm soét dbi véi san pham cy thé
phit hop véi két qué thyre hign dy kién (nghta 13
xac dinh dwgc c4c mixe chép nhan);

c) cac két qud clia viéc ldy mAu, phan tich
va/odic céc hoat ddng thdm tra khac chirng minh
réing c4c san phdm bj tac dong phi hep voi cac
mirc chip nhan 88 voi cac méi nguy @i véi an
toan thiec phdm c6 lién quan.

Céc két qua danh gi4 d& vidc thdng qua san pham
phéi dugrc luu thanh théng tin dang vén ban.

8.9.4.3 Xir ly cic san pham khéng phit hop

Cac san phAm khdng chép nhan dugc G& theng
qua phai:

a) dugc tai ché hodc xt Iy tiép ngay trong hodic
ngoai td chirc 44 dam béo rang méi nguy an toan
thic phém gidm dén mirc chép nhan duoc; hodic
b) chuydn sang myc dich st dyng khéc khi an
toan thirc phdm trong chudi thye phdm khong bj
anh hwéng; hodc

) tiéu hlly va/hodc thai bo.

Phai leu gitt thdng tin dang van ban vé vige x Iy
cac san phdm khéng pht hop, bao gdm ca viéc
x4c dinh ngudi c6 thdm quydn phé duyét.

8.9.5 Thu hdiftrigu hdi

T4 chirc phai Gdm bdo thu hdiftridu héi kip thei
céc 16 san phdm cuéi cling da x4c dinh 14 khong
an toan 1idm &n biing cach chi dinh nguoi co
tham quyan tién hénh va thyc hién thu hditrigu
hd.

Td chirc phai thiét 14p va duy tri cac thdng tin
dang vin ban vé:
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b) evidence shows that the combined effect of
the control measures for that particular product
conforms to the performance intended (i.e.
identified acceptable levels);

c) the results of sampling, analysis and/or
other verification activities demonstrate that the
affected products conform to the identified
acceptable levels for the food safety hazard(s)
concemed.

Results of evaluation for release of products
shall be retained as documented information.

8.9.4.3 Disposition of nonconforming products

Products that are not acceptable for release shall
be:

a) reprocessed or further processed within or
outside the organization to ensure that the food
safety hazard is reduced to acceptable levels; or

b) redirected for other use as long as food
safety in the food chain is not affected; or

¢) destroyed and/or disposed as waste.

D i ion on the disposition of
nonconforming  products,
identification of the person(s) with approving
authority shall be retained.

8.9.5 Withdrawallrecall

The organization shall be able to ensure the
timely withdrawalfrecall of lots of end products
that have been identified as potentially unsafe,
by appointing competent person(s) having the
authority to initiate and carry out the
withdrawalfrecall.

The organization shall establish and maintain
documented information for:
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a) thdng bao cho cac bén quan tam ¢6 lién quan
(vi dy: c&c co quan lugt dinh va ché ginh, khach
hang va/hogc ngudi tigu diing);

b) xi¥ Iy cac san phm bj thu héiftrigu hdi va cac
s&n phdm v&n con trong kho;

c) thie hign céc hanh ddng cén thiét.

Cac san phdm bj thu hdiltriu hdi va san phdm
cudi cling vén con trong kho phéi dwgc béo vé
hoéc trong sy kiém soét clia t& chirc cho dén khi
dwge quan ly theo 8.9.4.3.

Nguyén nhan, pham vi va két qua ciia vigc thu
hdiltrigu hdi phai dugc Iwu thanh théng tin dang
van ban va dugc bdo cdo cho lanh dao cao nhét
1am d8u vao cita vic xem xét lanh dao (xem 9.3).
Td chirc phai tham tra vidc thyc hién va hiéu lpc
clia vige thu hdi/triéu hdi thdng qua viéc si dyng
céc k§ thuat thich hop (v dy: thu hdiltrigu hdi gia
dinh hogc dién tap thu hdiltrigu hdi) va dugc luu
thanh thang tin dang van ban.

9 Dénh gla két qua thye hign

9.1 Giam sét, do lwdmg, phén tich va danh gia

9.1 Yéu cdu chung

Té chirc phai xac Ginh:

a) nhirng gi cAn dugc giam sat va do lwong;

b) céc phwong phéap giam s4t, do lwong, phan
tich va danh gia, néu co, & dam bao két qud
hop 18;

©) khindo phai thyc hign giam sét va do lwdng;

d) khi n@o phan tich, danh gia két qué giam sat
va do luong; 4

e) al phai thyc hién phan tich va danh gia cac
Két qua tlr vigc giam sét va do.
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a) notifying relevant interested parties (e.g.
statutory and regulatory authorities, customers
and/or consumers);
b) handling withdrawn/recalled products as well
as products still in stock;
¢) performing the sequence of actions to be taken.
Withdrawn/recalled products and end products
stilt in stock shall be secured or held under the
control of the organization until they are
managed in accordance with 8.9.4.3.
The cause, extent and result of a withdrawal/
recall shall be retained as documented
information and reported to the top management
as input for the management review (see 9.3).
The organization shall verify the implementation
and effectiveness of withdrawals/recalls through
the use of appropriate techniques (e.g. mock
or practice
and retain documented information.

9 Performance evaluation

9.4 Monitoring, measurement, analysis and
evaluation

9.1.1 General

The organization shall determine:

a) - what needs to be monitored and measured;
b) the methods for monitoring, measurement,
analysis and evaluation, as applicable, to ensure
valid results;

c) when the monitoring and measuring shall be
performed;

d) when the results from monitoring and
measurement shall be analysed and evaluated;
e) who shall analy.se and evaluate the results
from monitoring and measurement.



]

Té chirc phdi lwu céc thong tin dang vin ban
thich hop 1am bing chirng cho két qua.

Té chiec phai danh gia két qua thyre hién va hidu
Iyc clia HTQL ATTP.

9.1.2 Phén tich va danh gia

Té chirc phai phan tich va déanh gia cac de ligu
thich hesp va théng tin phét sinh tlr vigc giam sat
va do lwdng bao gdm cac két qua clia cac hoat
dong thdm fra lién quan dén cic PRP va ké
hoach kiém soat méi nguy (xem 8.8 va 8.5.4),
dénh gi4 ndi bd (xem 9.2) va dénh gid bén ngoai.

Phai thyc hign phan tich d&:

a) khing dinh két qua thyc hign tdng thé clia hg
théng dép ting cong viéc d& hoach dinh va cac
yéu cAu clia HTQL ATTP da duoc tb chirc thiét
lap;

b) x4c dinh nhu chu cdp nhat hodc cai tién
HTQL ATTP;

¢) x4c dinh céc xu hwéng cho théy ty I8 cao hon
c4c s&n phdm khéng an toan tiém &n hogic céc I6i
qua trinh;

d) thiét 14p thong tin @& hoach dinh chrong trinh
d4nh gia ndi b lién quan dén tinh trang va tm
quan trong clia céc khu wee dwoc danh gid;

e) cung cép béing ching riing sy khéc phyc va
hanh ddng khéc phyc Ia ¢6 higu lyc.

Cé4c két qua phan tich va cac hoat ddng thu dugc
phdi dugc Ieu thanh théng tin dang van ban va
phéi dwoc bdo cdo cho lanh dao cao nhét va
dwge st dung lam déu vao cho viéc xem xét clia
Ianh dao (xem 9.3) va cép nhat HTQL ATTP
(xem 10.3).

CHU THICH: Céc phuong phap phan tich di ligu c6
thé bao gdm céc ky thuat théng ké.

TCVN ISO 22000:2018

The organization shall retain appropriate
documented information as evidence of the results.

The organization shall evaluate the performance
and the effectiveness of the FSMS.

9.1.2 Analysis and evaluation

The organization shall analyse and evaluate
appropriate data and information arising from
monitoring and measurement, including the
results of verification activiies related to PRPs
and the hazard control plan (see 8.8 and 8.5.4),
the internal audits (see 9.2) and external audits.

The analysis shall be carried out:

a) to confirm that the overall performance of the
system meets the planned arrangements and the
FSMS requirements established by the
organization;

b) to identify the need for updating or improving
the FSMS;

c) to identify trends which indicate a higher
incidence of potentially unsafe products or
process failures;

d) to establish information for planning of the

internal audit programme related to the status
and importance of areas t6 be audited;

e) to provide evidence that corrections and 73

corrective actions are effective.

The results of the analysis and the resuiting
activiies shall be retained as documented
information. The results shall be reported to top
management and used as input to the
management review (see 9.3) and the updating
of the FSMS (see 10.3).

NOTE  Methods to analyse’ data can include
statistical techniques. )
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9.2 Panh gia ndi by

9.24 T4 chitc phi tién hanh danh gia néi b
theo nhirng khodng thoi gian 64 hoach djnh a&
cung cép thdng tin vé vigc HTQL ATTP:

a) phit hop voi:
1) cac yéu cAu clia chinh t chirc 66i voi HTQL
ATTP;
2) céc yéu cu clia tiéu chudn nay;

b) dugc 4p dyng va duytrl higu lrc.

9.2.2 T4 chirc phai:

a) hoach dinh, thiét lap, 4p dung va duy trl cac
chwong trinh danh gi4, bao gbm tin sudt,
phuong phdp, trach nhiém, cac yéu ciu vé
hoach dinh va viéc béo céo, c6 tinh @én tam
quan trong ctia cac qué trinh lién quan, nhitng
thay @i trong HTQL ATTP va két qua giam sat,
do lwdng, danh gia tredc do;

b)  xéc dinh céc chudn myc danh gid va pham
vi clia tirng cudc danh gi&;

¢) chon cac chuyén gia d4nh gia cb nang Iy va
tién hanh cac cudc danh gia d& dam bio tinh v
tw va tinh khéch quan clia qua trinh dénh gié;

d) @am bao réing cac két qua danh gia dwoc béo
c&o cho nhém an foan thyc phim va cp lanh
dao thich hgp;

€) luu giir thong tin dang van ban iam bing
chimg v& viéc thyec hign chuong trinh danh gia
va két qua danh gia;

f) thye hién khic phyc va hanh ddng khéc phyc
cin thidt trong khung thdi gian da thoa thugn;
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9.2 Internal audit

9.21
audits at planned intervals to provide information
on whether the FSMS:

The organization shall conduct internal

a) conforms to:

1) the organization's own requirements for its
FSMS;

2) the requirements of this document;

b) is ively i and maintair

9.2.2 The organization shall:

a) plan, establish, implement and maintain (an)
audit including the

methods, planning requi

and reporting, which shall take into consideration
the of the

changes in the FSMS, and the results of
monitoring, measurement and previous audits;

b) define the audit criteria and scope for each .
audit;

c) select competent auditors and conduct

" audits to ensure objectivity and the impartiality of

the audit process;

d) ‘ ensure that the results of the audits are
reported to the food safety team and relevant
management;

e) retain documented information as evidence
of the i of the audit
and the audit results;

f) make the necessary correction and take the
necessary corrective action within the agreed
time frame;



@) xac dinh xem HTQL ATTP c6 d4p (ng dugc
myc dich clia chinh sach an toan thyc phim
(xem 5.2) va c4c muc tiéu clia HTQL ATTP (xem
6.2) hay khéng.

Céc hoat dong tiép theo ciia t& chirc phai bao
gbm viéc thém tra cac hanh d9ng da thic hign va
bao c4o két qué thém tra.

CHU THICH: TCVN ISO 19011 dua ra huéng din
@4nh gla cac ha théng quéan Iy.

9.3 Xem xét clia lanh dao

9.31 Yéu cdu chung

Larh dzo cao nhét phai xem xét HTQL ATTP cla
3 chirc, theo nhing khodng thdi gian dugc
hoach dinh, nhim dam béo sy phis hop lien tyc,
tinh day dd va hiéu lyc clia HTQL ATTP.

9.3.2 DAu vao xem xét cuia |anh dao
Xem xét clia lanh dao phai bao gdm:
a) ftinh trang clia cac hanh ddng tr céc cudc
xem xét trdc day,
b) nhitng thay @8 trong céc vén @& bén ngoai
va ndi bd co lién quan dén HTQL ATTP, bao gdm
nhiing thay déi trong b chiic va bbi canh clia né
(xem 4.1);
¢) thong tin v& két qua thyc hién va higu lec clia
HTQL ATTP, bao gdm cac xu hwéng trong:
1) két qua thyre hién cap nhat hé théng (xem
4.4v310.3);

2) két qua gidm st va do lwdng;

3) phan tich cic két qua clia céc hoat dong
thém tra lién quan dén cac PRP va ké hoach
kiém soat méi nguy (xem 8.8.2);

4) sy khdng phii hep va hanh ddng khic phuc;
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g) determine if the FSMS meets the intent of
the food safety policy (see 5.2) and objectives of
the FSMS (see 6.2).

Follow-up activities by the organization shall
include the verification of the actions taken and
the reporting of the verification results.

NOTE ISO 19011 provides guidelines for auditing
management systems.

9.3 Management review

9.3.1 General

Top management shall review the organization's
FSMS, at planned intervals, to ensure its
continuing suitability, adequacy and effectiveness.

9.3.2 Management review input
The management review shall consider:

a) the status of actions from previous
management reviews;

b) changes in external and intemal issues that
are relevant to the FSMS, including changes in
the organization and its context (see 4.1):

c) information on the performance and the
effectiveness of the FSMS, including trends in:

1) result(s) of system updating activities (see
4.4 and 10.3):

2) monitoring and measurement results;

3) analysis of the results of verification activities
related to PRPs and the hazard control plan
(see 8.8.2):

4) nonconformities and corrective actions;

7
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5) k&t qua danh gia (ndi bd va bén ngoai);

6) kiém tra (vi dy: theo ché dinh, khach hang);
7) két qua thyc hién clia cac nha cung cdp
bén ngoai;

8) xem xét céc rlii ro, co hdi va hiéu lyc clia
céc hanh ddng aa thyc hign (xem 6.1);

9) mirc 4§ dap tng cac myc tidu clia HTQL
ATTP,

d) mirc 49 ddy dl clia cac ngudn lyc;

) moi tinh hudng khdn cép, sy c8 (xem 8.4.2)
hodc thu hdiftrigu héi (xem 8.9.5) 62 xay ra;

f) théng tin lién quan thu dwgc qua trao ddi véi
bén ngoai (xem 7.4.2) va trao ddi ndi bd (xem
7.4.3), bao gdm cac yéu cAu va khibu nai tir cac
bén quan tam;

g) co hoi dé cai tién lien tyc.
D@ ligu phai duge trinh bay sao cho lanh dao cao

nhétco thé lign hé thdng tin dén cac myc tidu da
ndu clia HTQL ATTP,

9.3.3 DAu ra xem xét ciia linh dao

PAu ra cla viéc xem xét clia lanh dao phai bao
gdm: ’ ’

a) céc quyét dinh va hanh dgng lién quan dén
cor hdi cai tién lign tyc;

b)  moi nhu cAu dd c&ip nhat va thay ddi HTQL
ATTP, bao gdm c nhu cAu v& ngudn lyc va xem
xét lai chinh séch va myc tiéu ciia HTQL ATTP
v& an toan thyc phdm.

T chirc phéi lu gitr céc thong tin dang van ban
1am biing chirng vé két qua xem xét clia lanh
dao.
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5) audit results (internal and extemal);
6) inspections (e.g. regulatory, customer);

7) the performance of external providers;

8) the review of risks and opportunities and of
the effectiveness of actions taken to address
them (see 6.1);

9) the extent to which objectives of the FSMS
have been met;
d) the adequacy of resources;
e) any emergency situation, incident (see 8.4.2)
or withdrawal/recall (see 8.9.5) that occurred;

f) relevant information obtained through extemal *
(see 7.4.2) and internal (see 7.4.3) communication,
including requests and complaints from interested
parties;

9) ities for continual i

The data shall be presented in a manner that
enables top management to relate the Information
to stated objectives of the FSMS.

9.3.3 Management review output

The outputs of the management review shall
include:

a) decisions and actions related to continual
improvement opportunities;

b) any need for updates and changes to the
FSMS, including resource needs and revision of
the food safety policy and objectives of the
FSMS.

The organization shall retain documented
information as evidence of the results of
management reviews,



10 Caitién

101 Sw khéng phis hop va hanh déng khéc phuc

10.1.1 Khi xdy ra sy khong phit hop, t6 chirc

phai:

a) tmg pho véi sy khong pht hop va, khi thich hop:
1) cb hanh ddng d& kiém soét va khc phyc
su khdng phil hep;

2) xir ly cac hé qua;

b) @anh gi& nhu cu déi véi hanh dong nhim logi
trir nguyén nhan clia sy khong phi hop 6& khong
t4i diBn hogic xay ra & noi khéc, bing cach:
1) xem xét sy khong phi hop;
2) xac djnh nguyén nhan clia sy khdng phi
hop:
3) xac dinh xem sy khong phit hop tuong t
c6 tn tai hosic cb kha nang xay ra;

¢) thyc hign moi hanh dgng cAn thiét;

d) xem xét higu lyc clia moi hanh ddng khic
phyc da thyc hién;

e) thay ddi HTQL ATTP, ndu cin.

Hanh dong khéc phyc phal phtt hop véi nhing
tac dong tir sy khong pht hop gap phai.

10.1.2 Té chirc phai luu théng tin dang van ban
1am bing chirng vé:

a) ban chét cia sy khong pht hop va moi hanh
ddng tiép theo duge thyc hién; ’

b) kétqua clia moi hanh ddng khc phyc.
10.2 Caitién lign tyc

T4 chirc phai cai tin lién tyc tinh phis hop, ddy
4 va higu lygc clia HTQL ATTP.

. information as evidence of:
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10 Improvement

101 Nonconformity and corrective action

1011 When a nonconformity occurs, the
organization shall:

a) react to the nonconformity and, as applicable:

1) take action to control and comect it;

2) deal with the consequences;

b) evaluate the need for action to eliminate the
cause(s) of the nonconformity, in order that it
does not recur or occur elsewhere, by:

1) reviewing the nonconformity;

2) causes of the

3) determining if similar nonconformities exist,
or could potentially occur;

c) implement any action needed;

d) review the effectiveness of any corrective
action taken;

e) make changes to the FSMS, if necessary.

Corrective actions shall be appropriate to the
effects of the nonconformities encountered.

a) the nature of the nonconformities and any

subsequent actions taken;

b) the results of any corrective action.
10.2 Continual improvement

The organization shall continually improve the
suitability, adequacy and effectiveness of the FSMS.
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Lanh dao cao nhét dam béo ring té chive khang
ngirng néng cao hiéu lyc clia HTAL ATTP théng
qua viéc sl dung viéc trao dbi thong tin (xem
7.4), xem xét clia lanh dao (xem 9.3), danh gia
ndi by (xem 9.2), phan tich két qué hoat dong
thém tra (xem 8.8.2), X4c nhan higu Iyc cac bién
phép kidm soat va phdi hop cac bién phap kiém
soét (xem 8.5.3), hanh dong khéc phuc (xem
8.9.3) va cap nhat HTQL ATTP (xem 10.3).

10.3, Cap nhit hé théng quan Iy an toan thye
phim

Lanh dao cac nh&t phai ddm bao ring HTQL
ATTP dugc cap nhét lign tyc. D& dat dugc didu
nay, nhém an toan thyc pham phai danh gia
HTQL ATTP trong khodng th&i gian @& djnh.
Nhoém nay phai xem xét liéu co cin phai xem lai
phén tich méi nguy (xem 8.5.2), ké hoach kiém
soét méi nguy da dugc thiét lap (xem 8,5.4) va
cac PRP @3 dugc thiét 1ap (xem 8.2). Céc hoat
@dng cap nhat dugc dua trén:

a) dAu vao tir trao ddi thdng tin voi bén ngoai va
trao @i théng tin ngi bo (xem 7.4):

b) @4u vao tir c&c théng tin khéc lién quan dén
s phil hop, dly dii va hiéu lyc cla HTQL ATTP;

) dAu ra tir vidc phan tich két qua hoat ddng
thém tra (xem 9.1.2):

d) @4u ra tir xem xét clia lanh dao (xem 9.3):

Céc hoat dong c4p nhat hé théng phai dugc lvu
thanh théng tin dang van bén Iam ddu vao cho
vigc xem xét clia Ianh dao (xem 9.3).
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Top management shall ensure that the organization
continually improves the effectiveness of the
FSMS through the use of communication (see
7.4), management review (see 9.3), internal audit
(see 9.2), analysis of results of verification
activiies (see 8.8.2), validation of control
measure(s) and combination(s) of control
measure(s) (see 8.5.3), corrective actions (see
8.9.3) and FSMS updating (see 10.3).

10.3 Update of the food safety management
system

Top management shall ensure that the FSMS is
continually updated. To achieve this, the food
safety team shall evaluate the FSMS at planned
intervals. The team shall consider whether it is
necessary to review the hazard analysis (see
8.5.2), the established hazard control plan (see
8.5.4) and the established PRPs (see 8.2). The
updating activities shall be based on:

a) -input from communication, external as well
as internal (see 7.4):

b) input from other information conceming the
stitability, adequacy and effectiveness of the FSMS;
c) output from the analysis of results of ’
verification activities (see 9.12);

d) output from management review (sae'9.3).
System updating activities shall be retained as
documented information and reported as input to
the management review (see 9.3).



Phulyc A
(Tham khao)

TCVN IS0 22000:2018

So sanh giiva HACCP clia CODEX va tiéu chuén nay

Bang A.1 - So sénh gii¥a cic nguyén tic HACCP clia CODEX
Vi céc brrde p dung va cac diu cuia tiéu chuén nay

Cac nguyén tic HACCP |  Céc bwéc ap dung HACCP cia Tiéu chudn nay
ctia CODEX CODEX*
Thanh idp nhém HACCP Buéc 1 5.3 Nhom an toan thye phim
M ta san phim Budc2 | 85.1.2 | Bac tinh nguyen ligu, thanh phdn
va vit ligu tiép xuc véi san phdm
8.5.1.3 | Dic tinh clia san phdm cudi ciing
Xéc diph myc dich sirdung | Budc3 | 8.5.1.4 | S& dung ding myc dich
Xay dyng bléu Budc4 | 8.5.1.5 | Luudd va md ta cic qua trinh
Xéc nhgn biéu dd taichd | Buéc s
Nguyén tic 1 Lap danh myc cac méi [ Budc6 | 852 | Phéntich mdinguy
Thec hign phén tich méinguy | NguY tiém dn 853 | Xac nhan higu e céc bién phap
‘Thire hign phén tich méinguy | Kiém soat. va két hop cac bign
Xem xét cdc bign phap phap kiém soat
kidm soét
Nguyén tic 2 Xac dijnh céc CCP Budc7 | 854 | Kéhoach kiém soat mdi nguy
Xac dinh cdc didm kiém
soét téi han (CCP)
Nguyén tic 3 Thiét [4p cac gioi han t6i | Buéc8 | 8.5.4 | K& hoach kidm soat mdi nguy
Thit Iap céc gioi han toi | hen CCP
han (CCP)
Nguyén tc 4 Thit 1ap hé théng gidm | Buocd | 85.4.3 | Giam sét he théng tai cac CCP va
Thidt 18p hé théng gidm | S&tting CCP abi v6i cac OPRP
s4t CCP
Nguyén tic 5 Thiét 14p céc hanh ddng | Bréc 10 | 854 |Ké hoach kidm soét méi ngu
Thiét 13p hanh dong knéc | knéc phuc 892 | Phongngra 4
phyc dugc thye hign 893 | Hanh ddng phong ngira
khi giam sat cho thdy mt
CCP khong ndm trong tAm
kiém soat
Nguyén tic 6 Thidt Mp cac quy tinh | Beéc11 | 87 | Kiém soat gidm sétva do ludmg
Thiét 18p c4c quy trinh thm tra 88 | Thim tra lign quan dén cac PRP
thAm tra @8 x4c nhan ring va ké hoach kidm soat mél nguy
hé théng HACCP dang 92 | Danhgia ndibd
hoat dgng cb higu lyc
Nguyén tic 7 Thidt 14p tal ligu va lwu hd | Bwsc12 | 7.5 | Théng tin dang vén ban
Thiét 1p tal iéu lién quan | SO
én tht ca c4c thit tuc va hd
s0 phit hep véi cac nguyén
téc va 4p dung clia ching

= Céc &n phim clia CODEX duge ndu trong Tai ligu tham khdo (12].
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Annex A

(informative)

Cross references between the CODEX HACGCP and this document

Table A.1 - Cross references between the CODEX HACCP principles and
application steps and clauses of this document

CODEX HACCP Principles | CODEX HACCP steps® This
Assemble HACCP team Step 1 5.3 | Food safety team
Describe product Step2 | 8.5.1.2 | Characteristics of raw materials,
ingredients and product-contact
materials
8.5.1.3 | Characteristics of end products
|dentify intended use Step3 | 8514 | Intended use
Construct flow diagram Step4 | 8.5.1.5 | Flow diagrams and descriptions of
On-site confirmation of Step§ processes
flow diagram
Principle 1 List all potential hazards Step6 8.5.2 | Hazard analysis
Conduct a hazard analysis | Conduct a hazard analysis 853 | Validation of control measure(s)
Consider control measures and combinations of control
measure(s)
Principle 2 Determine CCPs Step7 8.54 | Hazard control plan
Determine the critical
control points (CCPs)
Principle 3 Establish critical limits for | Step 8 8.5.4 | Hazard control plan
Establish crical limit(s) | each CCP
Principle 4 Establish a monitoring Step 9 '| 8.5.4.3 | Monitoring systems at CCPs and
Establish a system to system for each CCP for OPRPs
monitor control of the CCP
Principle § Establish corrective actions | Step 10 | 8.54 | Hazard control plan
Establish the corrective 892 | Corrections Corrective actions
action to be taken when 893
monitoring indicates that a
particular CCP is not
under control
Principle 6 Establish verification Step 11 87 | Control of monttoring and measuring
Establish procedures for [ Procedures 8.8 | Verification related to PRPs and
verification to confirm that the hazard control plan
the HACCP system is 92 | Intemal audit
working effectively
Principle 7 Establish documentation Step 12 7.5 | Documented information
Establish documentation | and record keeping
conceming all procedures
and records appropriate to
these principles and their
application

76

* CODEX publications are available via Reference [12].




Phy lyc B
(Tham kh&o)

TCVN IS0 22000:2018

So sanh giira tiéu chudn nay va phién ban TCVN ISO 22000:2007

Bang B.1 - C4u tric co ban

Tiéu chudn nay TCVN 1SO 22000:2007
4Béi canh cua tb chirc Tiéu 48 méi
4.1 Hidu r8 t& chirc va béi canh clia t chive Ni dung méi
4.2 HiBu dugc nhu cAu va mong doi cla c4c bén quan tam Ngi dung méi
4.3 X4c dinh pham vi clia h@ théng quan Iy an toan thyc phim 4.1 (va ndi dung mé1)
4.4 H8 théng quan ly an toan thyc phdm 4.1
5 Vai trd cua linh dao Tiéu d& moi

5.1 Vai trd va cam két clia lanh dao

5.1, 7.4.3 (va ndi dung méi)

5.2 Chinh sach

5.2 (va ndi dung mé)

5.3 Vai trd clia td chivc, trach nhigm va quydn han

5.4, 5.5, 7.3.2 (v& ndl dung méi)

6 Hoach dinh

Tiéu d& méi

6.1 Hanh doéng giai quyét riii ro va ném bét co hoi

Nai dung m&i

6.2 Myc tidu ciia hg théng quan Iy an toan thyc phim va hoach dinh d&
dat duge myc tidu

5.3 (va ngi dung mo1)

6.3 Hoach dinh c4c thay adi

6.3 (va ndi dung méi)

7 Céng tic hd trg

Tigu ab moi

7.1 Céc ngudn lye

1,4.1,6.2, 6.3, 6.4 (va ndi dung méi)

7.2- Nang lyc

6.2, 7.3.2 (va ndl dung méi)

7.3 Nhén thire 622

7.4 Trao abi thong tin 56,622

7.5 Théng tin dang vén ban 42,561

8 Thyc hién Tieu d& moi

8.1 Hoach dinh va kigm soat vigc thyec hign Noi dung méi

8.2 Chuong trinh tién quyét (PRP) 72

8.3 Ha théng truy xudt ngudn géc 7.9 (va ndi dung méri)
8.4 Chudn bj sdn sang va (g ph6 cAc tinh hudng khdn cdp 5.7 (va ndi dung méi)

8.5 Kidm soat méi nguy

7.3,7.4,7.5,7.6,8.2 (va ndi dung mér)

8.6 Cép nhat thong tin xéc dinh cac PRP va ké hoach kiém soat méi nguy

7.7

8.7 Kidm soét vidc gidm sét va do rémg 83
8.8 Tham tra lién quan dén céc PRP va ké hogch kiém soat méi nguy 78,84.2
8.9 Kidm soét stz khdng phis hep clia san phdm va qué trinh 7.10
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Annex B
(informative)

Cross bety this

Table B.1 - Main structure

and ISO 22000:2005

This document 1S0 22000:2005
4 Context of the New heading
4.4 the and its context New
421 the needs and of interested parties New
4.3 Determining the scope of the food safety ystem 4.1 (and new)
4.4 Food safety management system 4.1
5 Leadership New heading
5.1 Leadership and §.1,7.4.3 (and new)
5.2 Policy 5.2 (and new)

5.3 Organizational roles, responsibilities and authorities

5.4,5.5,7.3.2 (and new)

6 Planning New heading

6.1 Actions to address risks and opportunities New

6.2 Objectives of the food safety management system and planning to achieve | 5.3 (and new)

them

6.3 Planning of changes 5.3 (and new)
7-Support New heading

7.1 Resources 1,4.1,6.2,6.3, 6.4 (and new)
7.2 Competence 6.2, 7.3.2 (and new)
7.3 Awareness 6.2.2

7.4C 5.6,6.2.2

7.5 Documented information 42,581

8 Operation New heading

8.1 Operational planning and control New

8.2 Prerequisite programmes (PRPs) 7.2

8.3 Traceability system 7.9 (and new)

8.4 Emergency preparedness and response 5.7 (and new)

8.5 Hazard control

7.3,7.4,7.5,7.6, 8.2 (and new)

7.7

8.6 Updating the information specifying the PRPs and the hazard control plan

8.7 Control of monitoring and 83
8.8 Verification related to PRPs and the hazard control plan 78,842
8.9 Control of product and process i 710
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Bang B.1 (két thic)

TCVN IS0 22000:2018

Tiéu chuén nay TCVN ISO 22000:2007
9 Danh gia két qua hoat ddng Tiéu 8¢ méi
9.1 Gidm s&t, do lwdng, phén tich va danh gia Tiéu d& moi
9.1.1 Yéu cAu chung Noi dung m&l
9.1.2 Phin tich va dénh gia 84.2,84.3
9.2 Danh gi4 ndi by 84.1

9.3 Xem xét cla l&nh dao

5.8 (va ndi dung ma1i)

9.3.1 Yéu clu chung

52,581

9.3.2 DAu vao xem xét clia lanh dao

5.8.2 (va ndi dung méi)

9.3.3 DAu ra xem xét clia l4nh dao

58.1,5.83

10 Cii tién Tieu a& moi
10.1 Sy khong phi hgp va hanh dong khdc phyc N6i dung m&i
10.2 Cai tién lién tuc 8.1,85.1
10.3 C2p nhét hé théng quén Iy an toan thye phdm 85.2
Table B.1 (end)

This document 1SO 22000:2005
9 Performance evaluation New heading
9.1 itori analysis and New heading
9.1.1 General New
9.1.2 Analysis and evaluation 84.2,84.3
9.2 Internal audit 8.4.1
9.3 Management review 5.8 (and new)
9.3.1 General 52,581
9.3.2 Management review input 5.8.2 (and new)
9.33 review output 581,583
10 improvement New heading
10.1 Nonconformity and corrective action New
10.2 Continual Improvement 8.1,85.1
10.3 Update of the food safety management system 8.5.2
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Bang B.2 - Bidu 7: H3 trgy

Tiéu chuin nay TCVN IS0
7 Hitrg Tiéu d& moi
7.1 Céc ngudn lyc 6
7.1.1 Yéu chu chung 6.1

7.1.2 Nhan sy

6.2, 6.2.2 (va ndl dung méi)

7.1.3 Co's& hating

83

7.1.4 M tredrng 1am viéc

6.4

7.1.5 Céc yéu té phat tridn bén ngoai g théng quan Iy an tosn thyrc phdm

1 (va néi dung méri)

7.1.6 Kidm soét cc qué trinh, san phdm hoic dich v dwge bén ngoai cung cp

4.1 (va ndl dung méi)

7.2 Niing lyc 6.2.1,6.2.2,7.3.2
7.3 Nhan thirc 622
7.4 Trao 8 théng fin 56

7.4.1 Yéu cdu chung

6.2.2 (va ngi dung mdi)

7.4:2 Trao dbl thong tin voi bén ngoai

5.6.1

7.4.3 Trao ddi thong tin ndl bo 562

7.5 Théng tin dang van ban 4.2

7.5.1 Yéu clu chung 4.21,5.6.
7.5.2 Teo 13p va cip nhat 422

7.5.3 Kidm soét théng tin dang véin ban

4.2.2, 4.2.3 (v& ndi dung méi)

Table B.2- Clause 7: Support

This Iso
7 Support New heading
7.1. Resources 6
7.1.1 General 6.1
7.1.2 People 6.2, 6.2.2 (and new)
7.1.3 Infrastructure 6.3
7.1.4 Work environment 64
7.1.5 Externally developed elements of the food safety ntsystem | 1 (and new)
7.1.6 Control of extemally provided processes, products or services 4.1 (and new)
7.2 C 621,622,732
7.3 Awareness 6.2.2
74 C tion 56
7.4.1 General 6.2.2 (and new)
7.4.2 External 561
7.4.3 Internal 56.2
7.5 Dx information 42
7.5.1 General 4.2.1,5.6.1
7.5.2 Creating and updating 422

7.5.3 Control of

4.2.2,4.2.3 (and new)
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Bang B.3 - Diéu 8: Thye hign

TCVN 1S0 22000:2018

Tidu chudn nay TCVN ISO
8 Thyc hign Tigu a& méi
8.1 Hoach dinh va kigm soét vigc thye hign 7.1 (va ndi dung médi)
8.2. Chuong trinh tién quyét (PRP) 7.2
83 H§ théng truy xuét 7.9 (va ndi dung mi)
8.4 Chudn bj sn sang va (mg phé c4c tinh hudng khn cép 57
8.4.1 Yéu cdu chung 57
84.2 Xir Iy c4c tinh ubng khin cp va sy c§ N6i dung méi
8.5 Kidm soat méi nguy Tidu a& méi
8.5.1 Céc budc ban du d8 phan tich méi nguy 731
8.5.1.1 Yéu cdu chung 734
8.5.1.2 Déc tinh clia nguyén vat igu, cAc thanh phin va vat ligu tiép xtc véi | 7.3.3.1
san phim
8.5.1.3 Djc tinh clia san phim cudi cing 7332
8.5.1.4 Sir dyng diing myc dich 734
8.5.1.5 Luru db va mo ta qué trinh 7.35.1
85.15.1 Xy dyng luu db 73541
8.5.1.5.2 Xéc nhan céc luu db tai chd 7351

8.5.1.5.3 M6 ta qué trinh va mi trudng san xudt

7.2.4,7.35.2 (va ndi dung mdi)

8.5.2 Phan tich méi nguy

74

8.5.2.1 Yéu cAu chung

741

8.5.2.2 Xac djnh mél nguy va mirc chdp nhan duoc

742

8.5.2.3 Pénh gla méi nguy

7.4.3,7.6.2 (va nl dung méi)

8.5.2.4 Chon va phan nhom bign phap kidm soat

7.3.5.2, 7.4.4 (v& ni dung m&i)

8.5.3 Xéc nhan higu lc céc bign phap kidm soat va phéi hop céc bign phap
kiém soét

82

854 Ké hoach kiém soat mdi nguy (ké hoach HACCP/OPRP) Tieu a& mol ,\
8.54.1 Yéu cdu chung 7.5,76.1 %q’q. A
8.5.4.2 Xéc djnh céc giéi han toi han v céc tiéu chi hanh déng 7.6.3 (va ndi dung mé1) % /‘-”q
8.5.4.3 H} théng giam sattal cac CCP va cac OPRP 763, 7.64 (v ndi dung méi) % @%i
8.5.4.4 Hanh aong khi céc gioi han t6i han hodc tiéu chi hanh déng khong | 7.6.5 5 b

dugc aép Umg _ éf%
8.5.4.5 Thyc hign ké hoach kiém soét méi nguy NoI dung moi 4;@

8.6 Cép nhat théng tin xac dinh céc PRP va ké hoach kidm soat méi nguy 77
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Table B.3 - Clause 8: Operation

This IS0
8 Operation New heading
8.1 Operational planning and control 7.1 (and new)
8.2 Prerequisite programmes (PRPs) 7.2
8.3 Traceabllity system 7.9 (and new)
8.4 Emergency preparedness and response 57
8.4.1 General 57
8.4.2 Handling of emergencies and incidents New
85 Hazard control New heading
8.5.1 Preliminary steps to enable hazard analysis 7.3
8.5.1.1 General . 734
8.5.1.2 Characteristics of raw materials, ingredients and product contact 73341
materials
8.5.1.3 Characteristics of end products 7332

8.5.1.4 Intended use

8.5.1.5 Flow diagrams and description of processes

8.5.1.5.1 Preparation of flow diagrams

8.5.1.5.2 On-site of flow diagrams

8.5.1.5.3 Description of processes and process environment

8.5.2 Hazard analysis.

8.5.2.1 General 741
8.5.2.2 Hazard i and tion of levels 742

8.5.2.3 Hazard assessment

7.4.3,7.6.2 (and new)

8.5.2.4 Selection and categorization of control measure(s)

7.3.5.2,7.4.4 (and new)

8.5.3 Validation of control measure(s) and combination(s) of control

measure(s) 82

8.5.4 Hazard control plan (HACCP/OPRP plan) New heading
8.5.4.1 General 75,761
8.5.4.2 Determination of critical limits and action criteria 7.6.3 (and new)

8.5.4.3 Monitoring systems at CCPs and for OPRPs

7.6.3,7.6.4 (and new)

8.5.4.4 Actions when critical limits or action criteria are not met

765

8.5.4.5 Implementation of the hazard control plan

New

8.6 Updating the i specifying the PRPs and the hazard control plan

7.7
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Bang B.3 (két thic)

TCVN ISO 22000:2018

Tiéu chudn nay

TCVN ISO 22000:2007

8.7 Kiém sodt viéc giam sat va do ludng

83

8.8 Tham tra cac PRP va ké hoach kidm soat méi nguy Tiéu d& méi
8.8.1 Thém tra 7.8,84.2
8.8.2 Phan tich két qua cla hoat ddng thdm tra 843
8.9 Kidm soét sy khong phil hop clia san phém va qud trinh 7.10
8.9.1 Yéu cAu chung 7.10.1,7.10.2
89.2 Khic phuc 71041
8.9.3 Hanh ddng khic phyc 7.10.2
8.9.4 Xi¥ ly céc san phdm khong an toan tiém &n 7103
8.9.4.1 Yéu cdu chung 7.10.3.1
8.9.4.2 Banh gid d8 théng qua 74032
8.9.4.3 Xl ly cc san phdm khong phis hop 71033
8.9.5 Thu hdiftrigu hi 7104
Table B.3 (end)

This 1S0 22000:2005
8.7 Control of monitoring and measuring 83
8.8 Verification related to PRPs and the hazard control plan New heading
8.8.1 Verification 78,842
8.8.2 Analysis of results of verification activities 84.3
8.9 Control of product and process 710
8.9.1 General 7.10.1,7.10.2
8.9.2 Corrections 7.10.1
8.9.3 Corrective actions 7.10.2
8.9.4 Handling of potentially unsafe products 7.10.3
8.9.4.1 General 7.10.3.1
8.9.4.2 Evaluation for release 71032
8.9.4.3 Disposition of nonconforming products 71033
8.95 7.104
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