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GENERAL PRINCIPLES OF FOOD HYGIENE
CXC 1-1969

Adopted in 1969. Amended in 1999. Revised in 1997, 2013, 2020.
Editorial corrections in 2011.
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INTRODUCTION uniin

People have the right to expect the food that they eat to be safe and suitable for consumption. Foodborne
illness and foodborne injury can be severe or fatal or have a negative impact on human health over the
longer term. Furthermore, outbreaks of foodborne illness can damage trade and tourism. Food
spoilage is wasteful, costly, threatens food security and can adversely affect trade and consumer
confidence. uumnmnﬂuuamm gaanionisuitnaamsiilaands  wazsnzlunisusiae  ainns
il u,a"mmLﬁuﬁﬁmmmmnmmsa’nmsnﬁa‘lmnmmmsmsuusamn vinlvildadio wiasinallasa
gunwluszazean'ld uananndl mssummuao‘ismnﬂmummmf-nnmmsmmmsnm’tmnmmwmaﬂmﬂ
fan1sdl uas nsviaguienlednsae mnaauLauwaommsmmiummmmamtan Auwldas Anausia
anusfumvllaandudiua1s uaraansagonanssnuludoausanisd wazanudaiuuasgusing

International food trade and the flow of travellers are increasing, bringing important social and
economic benefits. However, this also makes the spread of iliness around the world easier. Eating habits
have undergone major changes in many countries and new food production, preparation, storage, and
distribution techniques have developed to reflect this. Effective food hygiene practices, therefore, are
vital to avoid the adverse human health and economic consequences of foodborne illness, foodborne
injury, and food spoilage. Everyone, including primary producers, importers, manufacturers and
processors, food warehouse/logistics operators, food handlers, retailers, and consumers, has a
responsibility to ensure that food is safe and suitable for consumption. Food Business Operators (FBOs)
should be aware of and understand the hazards associated with the food they produce, transport,
store and sell, and the measures required to control those hazards relevant to their business, so that
food reaching consumers is safe and suitable for use. NsuENEAITINITAIDINITTEUIIUTENA LAY
asdunsaasinviasieninundena Usslawml medoan wasiAsegAa uda19lsfonu Avinlinisuns
summ‘ismu“l,ﬂm’iamnmmuimmmnmumﬂ wuNTunaraqlssine wamnssumsus‘imums
wdsuwdasllunn 'mmu”l,ﬂmnmswmmmmuﬂ‘mmiumswam mMsdaweden  MsiAusnEn  wasnis
N5LNARUADIUNT AU msﬂ;jﬁﬁam\mnzwam:rm"mammsmnﬂsvamwaaomuaommu Lwauamam
NSLAANRNIENUADFUNIN LLayLﬂswgnaautuaommnmsmuﬂm AsNALEIAINEIMTS warasidade
229271115 NNAUNIUAIHNAATUAY i fuAe uazuilsgdl gusznaunsaduduen/nszuiunsuusy
2115 Hufiicisaainis umddn warguitandefivinnanusufintauisasrinlyiulain axwsiianu
Uaaaduuazsunzana niunsusiag Hisenaunistugsiaains (FBOs) asassulinuazianlafvauasie
£199) mnmmaonnmmsmmmswam AU LAUFAET uALIIWINE uazINAsNTEeq MaEiulunisauau
fuasaiiAmdasnaiiu ialvamnstefiagusinaatiholaands uazminsaulunisusiag

This document outlines the general principles that should be understood and followed by FBOs at all
stages of the food chain and that provide a basis for competent authorities to oversee food safety and
suitability. Taking into account the stage in the food chain, the nature of the product, the relevant
contaminants, and whether the relevant contaminants adversely affect safety, suitability or both, these
principles will enable food businesses to develop their own food hygiene practices and necessary food
safety control measures, while complying with requirements set by competent authorities. While it is
the FBOs' responsibility to provide safe food, for some FBOs this may be as simple as ensuring that the
WHO 5 keys to Safer Food are adequately implemented. The 5 keys are: ‘keep clean, separate raw
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and cooked, cook thoroughly, keep food at safe temperatures and use safe water and raw materials.
lnasatuiuanandnnsiia i FBOs misvinanuitinlauasdfideulunndunaunasireldainis uay
LwaLﬂuwumummnummwumummamnnmu,ammﬂaa@muuaymmmmyaumaammi AT
Aasanlunsariunaunaoiadaivis ANazAAINAnTu fovudlauriAmsas  waz&otudlaun
fowatdasannulaands  anunzanlunsly wiaosasnsel mwa‘mv\anmsumn‘lmsnammq
fhnsavaundueaumslfitsugudnsazaadaing uazaIAITAILANANNLRaASEUAYE TSI
Fufluaaninlusduuusasauiasle ’Lummzﬁﬁumauﬂﬁﬁﬁﬁﬁaaamﬂaaommamuummm Agnfrua
Taanihgnunfiarnamduguasa  nnstausudataulunsuan LLavmuaummsmﬂaamﬂmﬂu
winviuag FBOs :mLﬂutsaamLm“La"l,mmmwmmn FBOs w931 Tuasissegnsldvannisuas WHO 3a9
AoLLa 5 pangniswanavinsiidaandaanndu mnmu,a 5 mant laua $nu1augzaInadiaENa wana1ulg
GuaanaNaIMISEN Ug9a1mslvignadeiife  Snmatvistluaangfinunaudaands  wazldituay
Jeadunilaanda’

FBOs need to be aware of hazards that may affect their food. FBOs need to understand the
consequences of these hazards for consumer health and should ensure that they are properly managed.
Good Hygiene Practices (GHPs) are the foundation of any effective control of hazards associated with
their businesses. For some FBOs effective implementation of GHPs will be sufficient to address food
safety. FBOs siagaszniinfodunsianeg Naragenanssnusaaimsle Taa FBOs daviinladionanssny
1avduasgmaddaguninuayuiine uazasvinlviliulaninsdanisatonunzan nandfiia
guanuagid (GHPs) tHufugiunanismiuauduasaiiiaitavdugsAaatvfidssdnna & mfu FBOs
w9 asdszaneilyd GHPs atnefidss@nawaaraasiiasnalunisianisduanudaaadauasarmsle

The sufficiency of the implemented GHP to address food safety could be determined through conducting
a hazard analysis and determining how to control identified hazards. However, not all FBOs have the
expertise to do this. If the FBO is not able to conduct a hazard analysis, the FBO may rely on information
on appropriate food safety practices from external sources such as that provided by competent
authorities, academia or other competent bodies (e.g. trade associations or professional societies) that
has been based on the identification of relevant hazards and controls. For example, requirements in
regulations for production of safe food are based on hazard analysis often conducted by competent
authorities. Similarly, guidance documents from trade associations and other organizations that
describe food safety procedures are based on hazard analyses conducted by experts knowledgeable
about the hazards and controls needed to ensure the safety of specific types of products. When
external generic guidance is used the FBO should make sure that the guidance corresponds with the
activities of the establishment and ensure all relevant hazards are controlled. n1siszeingilel GHP 7
LANNY aummsnmﬂmmnms:msumwamﬁaumw wazAMUANIATAITAILANSUAS BTt atnelsh
sy ‘Lild FBOs wnsaiifianudmmnawalunisvindasdonanil win FBO Ligusavinnsieseu
dueseletas FBO maamumauaLnmnnmsﬂﬁﬁﬁmummﬁaamﬂwaammsznnLmaamuuanm?jana
16 1y nwihanunfidnnamdugua danfunsdnen wiambasuidanudunadug (u e
nsA1 viasananimdn) deaguuiugiuzasmstsdiduameiiiosng wasnasAsAILAN Matidiy
dainualungsziiiaueie musnmswammms‘mﬂaamﬂmnuwusmmsamswmaumsmmunmmums
Taanihguniaunamdugua Turituaslfiendu eaasAILusiANNINIANAITATEINY u,auaaﬂnsauq
1/1aﬁmﬂawumaummﬂaamnﬂmaaawnsmauuuwumumaamsumswvuaumswimuwmmmmmumms
WenAuduase wazanasaisaiuauaiy avinwiiiulaluanulaassauasndasauriusazilssan a
fimsladuugingildainanauan  FBO asanadaulivilaindunusiniianugaaasadiufianssuuag
sauisznaunis uasfinsmiuauduanaiAmaasiovua

All GHPs are important but some GHPs have a greater impact on food safety. Thus, for some GHPs,
based on safety concerns with the food, greater attention may be needed to provide safe food. For
example, the cleaning of equipment and surfaces which come into contact with ready-to-eat food should
warrant greater attention than other areas such as the cleaning of walls and ceilings, because if food
contact surfaces arenot properly cleaned, this could lead to direct contamination of food. Greater
attention may include a higher frequency of application, of monitoring and of verification. nazauay
GHPs fianuadeyuue we GHPs Tuunvyeiiusiunsadenansznuludiuanudaaadauasainisuinniy
Gollu  GHPs  Tuunvamanasiaslianulalaunnciuiivam Lwamsmmmmsmﬂaamﬂuuuwugmms
Rsandumulaaadauadtannns anfatividy asvinanuszataadnsal uasNufINSuNgAuaIwsg
Lmuwsamnﬂsymyms"l,mnmm“ta‘tamnmwwumauq 120U ATVNANUAZAIANTY LASLWATY LWTIZUIA
AsvinANuazaaNufIdNARa T Liiggwa et ldgaisduitlauanunslalaanse AMstinaAINul
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laananuivnsiinanudzasnisdsegnsly Nsasasede waznsmiudgay

In some circumstances, the implementation of GHPs may not be sufficient to ensure food safety due to
the complexity of the food operation and/or specific hazards associated with the product or process,
technological advances (e.g. extending shelf-life through modified atmosphere packaging) or
end use of the product (e.g. products destined for a special dietary purpose). In such cases,
when there are significant hazards identified through hazard analysis as not being controlled by
GHPs, they should be addressed in the HACCP plan. Tuunvaaiunisal nsidszeansilal GHPs atalaiias
waﬁasﬂw‘ln"ﬁuﬂa’tumamﬂaamﬁﬂmaomms WlavannanududauuasnszinunsNEeaIvins  uay/viad
due NN dadundndaurinianssuiunmsanuaNuinmmnalulad (tadu nsinargndndusilag
ussadariuuudaunisaind) wiadneaznislduasgfuilng (L nandaaidnsunisaiuantimin) lunsali
Juanefifveddeydognisdeinunmisiensiduame waililagnaiuauiag GHPs adsiinnsszylu HACCP
plan

Chapter One of this document describes GHPs, which are the basis of all food hygiene systems to
support the production of safe and suitable food. Chapter Two describes HACCP. HACCP principles can
be applied throughout the food chain from primary production to final consumption and their
implementation should be guided by scientific evidence of risks to human health. The table in Annex 1
provides a comparison of control measures applied as GHPs and those applied at Critical Control Points
(CCPs) with examples. uniindleluianansatiuiiagunade GHPs smLﬂuwugmmaamnsvnuamanwmwma\a
a1s  deldatusyunsndnavnifidaands  wasviangan  unvizavasiunade HACCP 1aa&U190
dszaneldunannis HACCP "l,mmaammoiqjmmsmu,mmswammmu"l,ﬂaummsns‘Inﬂmuammﬂ dons
Uszandldaniuldamunuimennndngruaiuayunmeinmmansiudiuanudusaguain  asely
MANun 1 ugasnsuaudauunesasasamuaniag GHPs wazmuanlaayamuaningsa (CCPs)
WIAUAIALNIAY 9
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OBJECTIVES ianilszava

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

e provide principles and guidance on the application of GHPs applicable throughout the food
chain to provide food that is safe and suitable for consumption; Tuanns uazuuwnmelunis
Uszeaneild GHPs aaanviivldainis iadniatwsilaansds wasiuzaulunsuilag

e provide guidance on the application of HACCP principles; Tviuuinivlunisdszanadldunannis
HACCP

e clarify the relationship between GHPs and HACCP; and agunaanuduiusseiing GHPs wag
HACCP wag
e provide the basis on which sector and product-specific codes of practice can be established. 14

a va

unanAsnusIulunsgseisdfidsviusdruanie wasnaadaaitanie

SCOPE 2autu6

This document provides a framework of general principles for producing safe and suitable food for
consumption by outlining necessary hygiene and food safety controls to be implemented in production
(including primary production), processing, manufacturing, preparation, packaging, storage,
distribution, retail, food service operation and transport of food, and where appropriate, specific food
safety control measures at certain steps throughout the food chain. wnasatfuiilvinsauaasndnnis
Mg msunsudaaisilaansauazuunzanlunisu3iag ‘imuasﬂawanmmmmLﬂuLLaymsmuﬂu
aNulaanduzasavinsisaddszanslalunswée (sandonsndntdusu) n1sulssd nswén nsinwe3eau
MsusTy MsAYiAET nsnszanadudl msaaddn nsliuiasdiuaims wasmsuusaIns uas
1asNITAILANAINNLRaaAsaaaIa TR WL TuLYTUAAaAYiIY 1A 1T UNALKUNSRY

USE n157ad

General 24

The document is intended for use by FBOs (including primary producers, importers,
manufacturers/processors, food warehouse/logistics operators, food service operators, retailers and
traders) and competent authorities, as appropriate. It provides basic information to meet the needs of
food businesses, irrespective of the nature of product and size of food business, in the context of food
trade. However, it should be noted that it is not possible for the document to provide specific guidance
for all situations and specific types of food businesses and the nature and extent of food safety risks
associated with individual circumstances. tanssaifutlaanuuuiiadszansldiag FBOs (siufloguan
fusiu g gréa/uissl KszNaUNIANIRUAT/NTELIUNTIARIAINTS KHilsznaunsiiusnisainis
mnm]an WAZHILNUAIMINY) wasminaduifa1uamiAugua auaNmansan dolvdayatugiuia
AU UDIGAAINNADINITURIFTADIMT Tag L fivivanwasuaindndaed wasuuiauasgsAainisiy
U3UNUDIFIAINTAIAIMNT  atd'lsAa Lﬂu"l,u“l,mmanmsaunua“mmu,uvmmaww (CRECRE R LN
gonunsel warlssanaadgsAaavinsanty waylisandesssuad viaaudaesuanulansuaiisi
anaindulunsaraarunisal

There will be situations where some of the specific recommendations contained in this document are
not applicable. The fundamental question for each food business operator in every case is “what is
necessary and appropriate to ensure the safety and suitability of food for consumption?” aafiung
amumsmmmu,uumLawwulutanmsannu“l,ummmﬂsyﬂnm’tﬂ""l,m AauRug g mFLlsynaugsia
amslunnnsdlaa “aylsfadefianfluuasinnsandinifiulatumudlaands  wazaMINZELLAY
amstNanisulng”

The text indicates where such questions are likely to arise by using the phrases “where necessary”
and “where appropriate”. In deciding whether a measure is necessary or appropriate, an evaluation of
the likelihood and severity of the hazard toward establishing the potential harmful effects to consumers
should be made, taking into account any relevant knowledge of the operation and hazards, including
available scientific information. This approach allows the measures in this document to be flexibly and
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sensibly applied with a regard for the overall objectives of producing food which is safe and suitable
for consumption. In so doing it takes into account the wide diversity of food chain operations and
practices and varying degrees of risk to public health involved in producing and handling food. 119
sglaaaafinisladdiin Munsdds iy’ wag “vnwmungan” ‘lumsmmau‘tanmm;msuum’ma’uﬂuma
winngguusali - arsvinmsdsziulamalunisiie wazAuuUsILasauRanlinadausan  1ag
ANTAUTIANNFA AL TRILaINTUTHNY wavdunse AsauAuivtayanIdInemMansaneg 58n15il
haliaunsadssynaladinnsniseeg luanasatuillaaiofianty  uarENVaFNNA  Taadifiode
Jagdszavdlunsudnanvisnilaands  waztnanzanlunisuding "Lumﬁmmuu aysiavAfiadiomdnu
nanuatazadnsaiueu waznsijitaaanvieidains mmumnmmLammumnumﬂmaammw
ADIUAARTLALIARIAUNTHER UALAITALRAINNS

Roles of Competent Authorities, Food Business Operators, and Consumers ununvnuadnileduindaiuna
AAugua KUsTnaugsAaINg LaLKL3 1A

Competent authorities are responsible for deciding how these general principles are best applied through
legislation, regulation or guidance to: *mnmwumummamnumLLawuwm‘lumsmﬂau‘Laﬂ nanmaiall
flasunsiseansldadfigariunsaannguane ngsudauviaduusindia:

e protect consumers from illness, injury, or death caused by consumption of food; nilaviusine
nnMsiuihe ey wEalRadinannaisustanaiuis

e ensure FBOs implement an effective control system so that food is safe and suitable for
consumption; asyadaulvitiulain FBOs finvsdszanslassuumuauindlssdnina tialviaivisd
Aaudaasdauasiuzaulunsusiam

e maintain confidence in domestically and internationally traded food; and $awanudiaiulusyuy
AsdiaznaaIsaaludssing uazavlssne uag

e provide information that effectively communicates the principles of food hygiene to food
business operators and consumers. lvitayaidaansidasndnnsAmfuguansarainisading
fidsgdnawaunglsznaunisannisuaziudlng

FBOs should apply the hygienic practices and food safety principles set out in this document to:
FBOs msﬂmnm’mmsﬂanmmuaﬂuam:rmuuamanmsmmnummﬂaamﬂﬂmaamm'smmuumh”’lu
anasatuditia:

e develop, |mpIement and verify processes that provide food that is safe and suitable for its
intended use; Waiun Uszanslal uazmudaunszIuATEeg lunissenatatisitaande uay
mmuaunmmqﬂsumﬂms‘lﬁmu

e ensure personnel are competent as appropriate to their job activities; asyasauliisiulainuaains
fiMNUTANUFINITAIUANULURUNZIUFINTUAINTTUINUG I

e build a positive food safety culture by demonstrating their commitment to providing safe and
suitable food and encouraging appropriate food safety practices; a3 9imuassuamulaanfin
aadamsludennTaauaastiiiudeanuissiulunisdonatainisiilaaasds uasnINzay uay

a oo

smLzﬁumsﬂgnmmummﬁaamﬂﬂmaammsmmm”au

e contribute to maintaining confidence in domestically and internationally traded food; and fisau
Smlunssnmanudaiulumsdazneavinsaaludsang wagsolsung uay

¢ ensure that consumers have clear and easily understood information to enable them to identify
the presence of food allergens, protect their food from contamination, and prevent the
growth/survival of foodborne pathogens by storing, handling and preparing food correctly.
maaaan“mLLu"lmwnﬂﬂﬂmammﬂ’mau waznladalunisuihdsdayadasansnagfiunly
amns Unilavamnsainnistuidiay wazilavdunisiduie/nsatisanuagadunitnalse 1aans
LAUSAR ANTQUA LAZIALATANAINNTALNQAGDY

Consumers should play their role by following relevant guidance and instructions for food handling,
preparation, and storage and applylng appropriate food hyglene measures. {u3laaAIsiunuINiag
UFideruuunig u,avmmmwmanﬂuaoamsumsmta 638U uavtAusneatms  uaslssanely
IATATRURNHAULAMTT VIR
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0 Food safety and suitability should be controlled using a science-based preventive approach,
for example a food hygiene system. GHPs should ensure that food is produced and handled in an
environment that minimizes the presence of contaminants. aisvinAsAILANANNLRAAAELEEAIN

winganzasamsiaaldisnsilasAumunaninedmans tdu ssuuguanauzainis GHPs aisasiadau
Tiwulanidnsuan u,aumu,ammﬂuamwLLmaanmammswumﬂuLﬂau

(i) Properly applied prerequisite programmes, which include GHPs, should provide the
foundation for an effective HACCP system. Tlsunsuiugruridszansldaomsnsaudeasaunauss
GHPs mnﬂuwugmmmusunu HACCP 1ifidsz@néna

(iii) Each FBO should be aware of the hazards associated with the raw materials and other
ingredients, the production or preparation process, and the environment in which the food is produced
and/or handled, as appropriate to the food business. FBO uwsiazsnamisnszniinfeaunsiaengg 7
ANTIAUTRAAL LARZRIUNFNAUG NTLUIUNTHRAUIANTIALAIAN UREHIMWUIARAUNTHNAN URL/KID
AULADIMWITANANULUNNERUAUTUGIAD TN

(iv) Depending on the nature of the food, food process, and the potential for adverse health
effects, to control hazards it may be sufficient to apply GHPs, including, as appropriate, some that
require more attention than others, as they have a greater impact on food safety. When the application
of GHPs alone is not sufficient, a combination of GHPs and additional control measures at CCPs should
be applied. nsmiuAuauaTIaeIvl araiaswad wiumsissgneld GHPs anuinzan wvauaia
siavnsanuldlannnadidu Wasananssnudannuilaasduzasaiiisviunnni Taaduagiuanay
AIAINMIT NTTUIUNTHANDIMT waglanmalunsiAanansenuilidvidssavdaaguaiw anislyd GHPs
Wavathaien Bidaawatlunsmuauduasa  asladmsuaunsiu GHPs  Tunatagiza  uazsiuduy
1ATANTAIUANLAULANTAIA CCPs

(v) Control measures that are essential to achieve an acceptable level of food safety, should be
scientifically validated!. snasnisaiuauey q Aaniulunisussaszduanuilaaafauasarvisnaaniule
AT lasunsigauiuduainuladle(validation)lutdeineaanst

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

the food business. n1sdszanadlduinsnisaiIuANAITataalsnIsasIAfanIn Asdianisualy asniu
&aU LRLNITIAVINLANETT AUANULKUNEFUAUINHAULUDINIAAUY LREAUIAUDIFIAADINNT

(vii) Food hygiene systems should be reviewed to determine if modifications are needed. This
should be done periodically and whenever there is a significant change that could impact the potential
hazards and/or the control measures (e.g. new process, new ingredient, new product, new equipment,
new scientific knowledge) associated with the food business. AIsnuMIUSTLUFUANEULAIWITLNG
Aasandeanuiniulunsmsdiualdey  demsnumudluszay  wasdlafinnsul8auuilasiddayds
fonansenusaduasiaiaraindule uay/vwiaunasnsauan  (u  nsTnuasiud sunaului
wWanduailui alnsallni AugmvInendansin) Ndedasdugsnaainig

(viii)  Appropriate communication about the food and food process should be maintained among all
relevant parties to ensure food safety and suitability across the entire food chain. AT ARINTRAFNT
wiINgaNAmAuaMIsuasnsrInuMsasAunadafdAsdasiavinlviiiulaluanulaansdauazainy
MaNgRuLaIaITaRaniv ldaI s

Management Commitment to Food Safety mnanissiuuasdausmisaaniiuilaaasauasaivns

Fundamental to the successful functioning of any food hygiene system is the establishment and
maintenance of a positive food safety culture acknowledging the importance of human behaviour in
providing safe and suitable food. The following elements are important in cuItlvatlng a p05|t|ve food
safety culture: Ausrusam N ISIVITTLUAASARULAIMNTADNTTAAILALAURTNEIRIUETTNAIN
ﬂaamﬁmjaomms‘tumomnmsymmmmmmmymaawnmnsswuaau_ﬂma”lumsaamanmmsmﬂaamﬂu
wastungan avadsznauaaluliifianudrdgylunisdgndeisusssuanulaaadauasarnisiuioun:

e commitment of the management and all personnel to the production and handling of safe food;
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anutvsiurasihaussuaruaaInsaauluMsHEn wazn1sguaaIisilaande

leadership to set the right direction and to engage all personnel in food safety practices; ayu
Lﬂuwu'\‘tumsmuummﬁmamanmao wazlyaarnmnaauiidiusinlunsdfiidsrumnuilaaadauag
ans

awareness of the importance of food hygiene by all personnel in the food business; a1uasEniin
fuAnuIAyUaIFIANTATaIUITLAILARINTNAAUTUEIAIAINNS

open and clear communication among all personnel in the food business, including
communication of deviations and expectatlons and msaamsmLﬂmmwua“ﬁmaus"mw
yaansaaulugsiaams sudinisdasnsiimdunisdasiuunazanuaanio uag

the availability of sufficient resources to ensure the effective functioning of the food hygiene
system. AsiNTWeNNTeY q MiLRegwa tWavinlvidulatunisvinoundidsed@nsnauavssuuguans oy
ORI RE]
Management should ensure the effectiveness of the food hygiene systems in place by: #hau3uis
A Adaulvitulainssuugudnwarainsniidss&nana’lasunissrse’ly Tae:
ensuring that roles, responsibilities, and authorities are clearly communicated in the food
business; amagaulniulaindnisdassunumv anusuAarauuazarnaminiatodaaulugsia
RN RE]
maintaining the integrity of the food hygiene system when changes are planned and
implemented; qua¥nzianuasud unavsTULFUANHAUTaIIsIaimTILKNULAzAIL U
tl&aunlasae 9
verifying that controls are carried out and working and that Documentation is up to date; niu
fauiinsAuaNeeg insefiunisag uazanuiluiaiuuasianans
ensuring that the appropriate training and supervision are in place for personnel; asiagaulu
sulanfinsfinausuuaznisiduguaniivanaudvsuyaaing ‘
ensuring compliance with relevant regulatory requirements; and as3agaulviiulaindinislfic
ANAaAINUAIUN T TaUNLALNUDY LAY
encouraging continual improvement, where appropriate, taking into account developments in
science, technology and best practice. afuayunislsulgacinvsaiiiay aruANULUITEN Ta

a va o

Afledunisainduinenmans imatulad uasndninaeisiatonuinolfiuaneg
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DEFINITIONS uniiznu

For the purposes of this document the following definitions apply: vialiiluldauiaguseaeduaianans
atfudl fenudwrivasdwviidosia‘luil:

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

szduiiuansule: sedurasduanaluavnslussduivinduviasininnariiigniaisandeniny
daaadaluavinsaninailseavanslad

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

AsdudEuAasasnaniiun: msgndunulaglilddelazasansnagiunluains viagiunauly
21115 wadiunandnuiiai lifisnsAaniuw

Cleaning: The removal of soil, food residues, dirt, grease or other objectionable matter.
ANsvinmIuEzana: Msaiadeanisa wawainis fu diuvsade it lifedseaedau

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

v auisidunasidugua: wihauuasy M%auuar;mumamsﬁ"td%uauzymmn%gmaeﬁoﬁumﬁ
TunsAinuedadiiruasIungseiiamamduaulaandauadainis way/miadnsuadsAansninisaIuau
atatiluniens Teasrudanisiiodulad

Contaminant: Any biological, chemical or physical agent, foreign matter or other substances not
intentionally added to food that may compromise food safety or suitability.

foluidlau: s1smethnw wadi wiananw Asudlandaan wiaganste Mdueldtuamslagbidela
deanadenanannulaande ¥ianNUKINTINTAIATWITRARY

Contamination: The introduction or occurrence of a contaminant in the food or food environment. 15
dudlau: nslasuwsaiadstuiiauluamissagninwiadanadainis
Control: nnsauau:

e when used as a noun: The state wherein correct procedures are being followed and any
established criteria are being met. wlalaiiuduiu: o unisaiidunaulficoiuiign
dszensilaiatngneiag wasdanAaaIaNNaLIAANUA'LT

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

mmmmuu‘laua m"l,al,wammaamﬂaaanmnmwm“mumaumoq mm‘vrum"l,u

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

A

UIRNsNITAILAN: AT Aanssulag NausailavAuniazindunse maam‘(uau“ﬂusymnmuamn

e

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

a va 2 va

nsufiiGn1suala: n'lsﬂ;]nmual,nmmsmmmu Lwamuummsmuﬂnwn LEIA LREAINUAIENITIANIT
AuNdaAuriilasunanszny wind wazilasAunsaannisiAansidaoiuuai

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

am‘mqmmmmm‘mnu (CCP) mumaummao“hjmmmsmuﬂmnmmsuuamammmimnmwno | 1/I

:nLﬂul:wammmaumsmmuuummm%svnu HACCP

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

avinge: nariiansadonalaviaindladdeduiusiuunnsnisaiuauiian CCP dolafuiiosedunis
gausuaanannssaungansulilagrnsuaims

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

a oa a o

Astdaau: auauwmalumslfidanudinaavialisnansalfialaaudunau GHP

Disinfection: Reduction by means of biological or chemical agents and/or physical methods in the
number of viable microorganisms on surfaces, in water or air to a level that does not compromise food
safety and/or suitability.

m‘smwua' Asldasdinn wiassiad LLR"/M‘SQ'J‘EH']‘SM']\‘Jﬂ'\F_Iﬂ']W Lwaammmuaaumsuﬁnmmnu
wum ‘luumsammﬂ‘lmag’tusumnmiumwamammﬂaamﬂﬂmaomms LLau/mammmmvawaamms

Flow diagram: A systematic representation of the sequence of steps used in the production or
manufacture of food.

wNUAiNszUIUASHAA: Nsuaavatitviluszuufvardutusauildlunswdn vianisvinaimws

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

a v,

Wilsznaun1sssAaanins (FBO): AansiifivinanusudetaulunmiseiiugsAalunniunaunaaniield
AL b

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

WilHiideaaruins: nﬂﬂamﬁuwaimﬂmsannmmsmLmnnssawsa“mnssa‘tuuuua alnsal uasaAAuy
fmfuaws  wianufiidudasuaiws ﬁo“tmsnmsmmmoamaoaamﬂaaamumamuumamanmmu
AL b

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

guanwaizannns: Wauly wavunesnsidniuenuenvintviiulaluanuilaaads wasaNMuNaY
2avanms lunndusaunaaniileldaims

Food hygiene system: Prerequisite programmes, supplemented with control measures at CCPs,
as appropriate, that when taken as a whole, Ensure that food is safe and suitable for its intended use.

szuugudInEAMLaIing: TlsuAsuRUs UALES UM EINAsAIsAILANTIAR CCPS auAMMIngay duidia
ALfiunisiagsruua?l vinlvitulanatmsdaaads wagsirnunsauamuinnlseaoanslal

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

audaaaduaavainins: anwiulainamsaylinaliinduanasagusiaa Waildwian way/vsa
UITaaamuinailseavanslad

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

ALNATANRYA1NS: ANasTulanavsiluisansudmsunisusTaaamuinguseaednislal

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

a va

o o a & o o < ' s
asufiiGguanueazng (GHPs): unasns uasdauladugrundssanslalutunaules aaannielal
21115 Waduauamsilaands wastuysy

HACCP Plan: Documentation or set of documents, prepared in accordance with the principles of
HACCP to ensure control of significant hazards in the food business.

u,wums'ams-\vuaums-muavamnqmmmmmunu(HACCP) nasutayalanansidaesanduliag
tHuldenundnnisuag HACCP Lwaaswmmuu‘ta‘lumsmuﬂuaumsmmmmm‘luﬁsnamms

HACCP System: The development of a HACCP plan and the implementation of the procedures in
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accordance with that plan. szuu HACCP: nswisiununy HACCP waznnsiseansladunauanuumu

Hazard: A biological, chemical or physical agent in food with the potential to cause an adverse health
effect. duasna: asmhinw tafl wianaawidatgluaivws TeafidnaawinalvitAnilgyvieagunw

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

AsIesIniduas e AszunslumsfAununy  wardsafiudayadmduduanaiignieiluiaadu
uazgaunandu dnnvdanlunssinun suialuamns uasdanneiminldgnmsdaduinduanamaniidly
duasang1Anaala

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

asratisee: dfluAanssumuunuiladavinliduaduiiadona wiaasatamauauiiialseiiuin
asnsdeataalsnisaiuau

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

m‘mammumu mumau‘tumohjmmsmLu;m'mnnsmsn LRIATNNES &N NMTUURINANIANIIATLAM AT
ﬁﬁamaswmmsﬂanwﬁ msmutauoﬂm wasdnd LLEQuﬂ']iLﬂ‘]JLﬂE]'JW“HNEQ d07 wiandaAauridaiannnsu
Msamagmﬂumuﬁsw‘um

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

a o a oa ]JAQ/A

Tﬂ‘sunsuwug'\u Tﬁsunsumsmmmsﬂgumamanﬂm”mm MsUfian1ensinEasia uaznslfieanas
NG mummnnmsﬂanm uazdumauduq wdu asinausu wazAIATIARaLdaunFUAMUUARAIY
WaFaNAUFIU wazaaenslfifouidsinuafusudniunisiseanslaszuy HACCP

Significant hazard: A hazard identified by a hazard analysis, as reasonably likely to occur at an
unacceptable level in the absence of control, and for which control is essential given the intended
use of the food.

'Y dao o o o o -1 P Y ' = o o a & o awn
duesandvudday: duanangnuvlilaanisiiensvduanaatvfiianadiniunsiAaduluseeui
fusaaansulalunsdginuianisaiuay waznisamuauddniludiaduldeuingilsesvanisiduasains

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

a va

dumau: 30 Funaurvineiu nsdfiidins wassduduluvieldaims sudeinafudousnisudndusiu
Audvnsuilnatugaving

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

mswaauuuﬂun';'m’lvﬁ"lm(valldatlon)u'\mimsmum.l msnvianmuuamnmmsmsmuﬂumams
NRUNTIUADINTIATANTAIUAN WINALTUNITAENILNNTZRN mmsamnﬂuaummmnnmmaww%m

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

AsyIudau: nsdszene12d3gn1s dusaurinu asneday wagnsdssidiudug uLdiuann1sasIaLin
5¢3v tladadunuasnsamuauatfiunsillullaninglssaericela
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CHAPTER ONE uisisiity

GOOD HYGIENE PRACTICES nsifidgusinuaiziid

SECTION 1: INTRODUCTION AND CONTROL OF FOOD HAZARDS &2uii 1: uminuarnansaluau
dumsiaidaaaiuvng

The development, implementation and maintenance of GHPs provide the conditions and activities that
are necessary to support the production of safe and suitable food at all stages of the food chain from
primary production through to handllng of the final product. Applied generally, they assist in controlling
hazards in food products. nswamun MsUszansly wazaa'lide GHPs dhalviany wasdanssuianiuluy
msaunauumswammmsmﬂaa(smnLLaummwauiumnmumaumaamo‘ifummsmmeswammumumaam
udvnisauandadarizaring delaavihldudianuisathamuauduasalundasasiavnslaeaie

Knowledge of the food and its production process is essential for the effective implementation of GHPs.
This Chapter provides guidance for effective implementation of GHPs, including appropriate location,
layout, design, construction and maintenance of premises and facilities, and should be applied in
conjunction with sector and product-specific codes. ANUFAIAUDIMT wazATTINUNTHARR 1ML EY
mmtﬁuamsnmsﬂsuﬂnmw GHPs atinofilssdnina umu‘tumuuvmmmumsﬁsuﬂnm‘m GHPs atinud
Uszdndua NG UTIEY 1591959 MIaanuLy TATIRTIY wasAITLNTITNENAILaNaY wardeann
AMNFZAIN LazAIsTaIuAuRIu uarnAaduitanIg

GHPs manage many sources of food hazards which could contaminate food products, e.g. persons who
handle food at harvest, during manufacturing, and during preparation; raw materials and other
ingredients purchased from suppliers; cleaning and maintaining the work environment; storage and
display. GHPs Jan1sunavaunsasanIniseigg mmmsaﬂumauluwamﬂmmmmﬂm iy {Vigua
215U ALLALD, SEMININITHER, WAYTIMIINTIAWEEN TRady wardiunanduq Midaanngane ;
N51YINANURZANA Lmzquasnmamwumaau‘tumsmmu ;ASLALFNM LaTAITURAIRUAT

As previously noted, all FBOs should be aware of and understand hazards associated with their
businesses, and the control measures required to manage these hazards, as appropriate. FBOs should
consider (using external resources as needed) whether the application of GHPs alone is sufficient to
manage some or all of the hazards associated with the operation through control of their
sources, e.g.auvisvylinauming FBOs, Wionanamisaseniin way i Tadvaunsaeig AAendaeiu
g5Agaaulay, wavinasnsaIuAuiiniulunisiansduanawaid, auanumuzan. FBOs ads
PWATU (ms‘hmswﬂ'lﬂiﬂ'muanm'mﬂ'rma'n,ﬂu) 71n13ld GHPs wiavatinaifenagiieswalunisinnis
fuasauneshuniarevuaiAmrasfunisdifousnunsaIuanuraIian iy

e Control of water quality — minimizes the presence of many potential hazards (e.g. biological,
chemical, phy5|cal), MIMIUANAUMNIEN — anduasaiataAadulaliasiiagn (12du ne
1AW MILAT NIANEATN)

e Control of faecal contamination — minimizes the potential for contamination with many
foodborne pathogens such as Salmonella, Campylobacter, Yersinia, pathogenic strains of
nsauAunsluilauaInielna — antanalunisdutlaudrasqdunstnalsaniinain
2T iU (Fa2a Tuaa (Tauau Iwlauyanas idawgadids snawusiialsndlala

¢ Control of food handler practices and hygiene — prevents many potential communicable
diseases that could be foodborne; and nsaiuauNTU{ITGIU uaruANHUzuaIH U TG
23 - flasdulsadasiavianaAindulsdainains uay

e Control of food contact surfaces by cleaning — removes bacterial contaminants, including
foodborne pathogens, and allergens. n1sAIuAUALAIFNAR WIS TAANTINAURZAIR — 240
Aoilutilavannuuaviiza udeadunitdnalsaluaimis wasansaaniuw

After consideration of the conditions and activities in the business, it may be determined that GHPs

alone may be sufficient to manage the hazards. However, it may also be determined that it is
necessary to place greater attention on some GHPs that are particularly important for food safety
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(e.g. increased stringency of cleaning of a mincer for producing minced meat for raw or lightly cooked
consumption compared to equipment used for producing meat to be cooked prior to consumption;
increased monitoring and/or verification of disinfection of food contact surfaces). nayainHasan
8117¢ uazrianssueney uasiaua ,a1afin1swansandn GHPs tiavatnvditaraieswalunisinnis
duesa'le. at1elsAeny , arafinsiarsandeanudnilulunmsiinanulalannndudu GHPs uneilsenns
mummmﬂmmammﬂaamnmmaomms (12tu qummmem‘l,umsmmmmmmmaanmuaamsn
asudaiiauaiudtanuuudy wiavingnidntaaunnnitalnsal ’L?.f”lumswamuaammmaaﬂsaa@nnau
1319a; TaainnsasaLidisede u,a:;/mamsmuaaumsmmjauuwumamamms)

Hazards that occur or are present at levels such that GHP procedures are not sufficient to provide
safe food should be managed by an appropriate combination of control measures that are capable of
preventing occurrence of hazards or eliminating or reducing them to an acceptable level. The control
measures can be identified in one or more steps throughout the production process. In the case in
which significant hazards are identified that need to be controlled after the implementation of GHPs,
it will be necessary to develop and implement a HACCP system (see Chapter 2). fuameinduniad
aflustduiidunauaad GHP Liiaswalunissdonauansillaaasamslaiumsiansiumnsausis
IATAMTAILANLULKFUNENY ailasdumsiAnduaasdunsa wiauda wiaanduasalvaglusedun
gansule. ausaliunasnisaiuauluiuaauiom vianaadunaunaannszuiunsnansle. lunseli
au(ﬂﬁﬂﬁﬁﬁumﬂzyqnsvu’i,umnﬂumemuumﬂsuqnm‘m GHPs JAflusasvinniswaiun uazilszeneilal
syuu HACCP (qunii 2).
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SECTION 2: PRIMARY PRODUCTION: s7uii 2: nnsuandiusiu:

OBJECTIVES: inaiscave

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

- an assessment of the suitability of water used where it may pose a hazard, for example,
crop irrigation, rinsing activities, etc. nnsudsyifiuanuviungauuainly dearanalviinduase’le
L2 LAEHASARUTENIU AINTTUNTTULRY 1R

- avoiding the use of areas where the environment poses a threat to the safety
of food (e.g. contaminated sites); mMsudnidaensladiuinanwwmasannalyiiindaanausa
anulaanfauataiis (1du aanuiindavifnaisduiiau)

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

veterinary drugs); aseuandstmiay, amwwmmL“ﬁaLLauTSﬂﬂuaoamumwﬁmmmmsaﬂaum
6 WilaaafaanAusanNlaaadauatatvng (1u nslaasiidaunas wazendaiiminsam)

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

PP

milking practices). mssulariimsuflicuazuasniseeguilyd avnbisiulaindiasuéaainis
Maldannigngudnwasimmngay (12u asvinAuaraiauaziingesnmalnsaiifuiien, ansue

PPN

|19, msﬂgummsmuumna’uanwmu)

RATIONALE: @ndfuadivinna:

To reduce the likelihood of introducing a contaminant which may adversely affect the
safety of food, or its suitability for consumption, at all stages of the food chain. WaanAu
dulartazindetuilaudearadonaidasanulaaadazasarvns viiaaumunsauuasansiuns
1310 lunndunausasvheladaiwis

The types of activities involved in primary production may make eliminating or reducing some hazards
difficult. However, by applying prerequisite programmes such as Good Agricultural Practices (GAPSs)
and/or GHPs, steps can be taken to minimize the occurrence and levels of hazards in the food chain,
e.g. at milking for dairy production, steps taken in the hygienic production of eggs, or the controls on
irrigation water used for growing salad crops. Not all provisions apply for all primary production
situations and consideration will need to be given by the FBO on the appropriateness of the measures
to be taken ﬂSULﬂmmaananssummmmaanumswamumumamm wIaaaduaauYatN9laenn ama"Lsnmn Tag

PPN

msﬂsvunm‘lﬂj"i,ﬂsunmwumu (prerequisite programmes) L1iu nsUffiEnensineasiia (GAPs) uay/wia GHPs
mumaumoq funsaeannsiia uarssduaavauanalumeldanmsle wu assaundinsunisndaun dunaulu
msmu"lfumanamam:rmv m‘amsm‘uﬂusuuuuwﬂuaﬂsumumwmusum‘sﬂanwﬂaam nannsdszaneE laTunITNAR
dusiulilainangaudunng FBO Taaduagfuanumungauuasiinsnisiiu

2.1 Environmental control n1saruausanmInaau

Potential sources of contamination from the environment should be identified. In particular, primary
production should not be carried out in areas where the presence of contaminants would lead to an

unacceptable level of such contaminants in food, e.g. using polluted areas?, locating near facilities
emitting toxic or offensive odours which could taint foodstuffs or near sources of contaminated water
such as discharge of waste water from industrial production or runoff from agricultural land
with high faecal material or chemical residues, unless there is a measure to reduce or
Drevent the contamination of food. mssummaommmaamsﬂumaumnamwumaanﬁﬁﬁum TaaLany

o da

at9fiv, NMINAadusula ArseLfiunsluiuinddedutiauiaiau Jsedunlianansanansulsuag fovludlaulu
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271119 L2ty m‘s‘lﬁﬁuﬁﬁuuammz ﬂ?oe{aaﬂ‘lnan1|amuﬂsvnaumsﬁﬁﬂaaumsww wsanéuﬂuwaﬂswa\mﬁmmsaﬁw
‘lummsﬂumaunau wialnauvasiidwilay iy asdaamindaainassainnssy wian1sinanadiinannfui
mmmni‘mmuaoﬂnnwsamsmumnmmo Vuwsazfinnesaistunisaaniailasdunisdwiiaunasainig

2.2 Hygienic Production n1suanatngnsguansaie

The potential effects of primary production activities on the safety and suitability of food should be
considered at all times. In particular, this includes identifying any specific points in such activities
where a high probability of contamination may exist and taking specific measures to minimize and, if
possible, eliminate that probability. Aasfiansandenansznuiiiiaazuasfianssunmsuandudusamuilaande
u,a”mmmm”aumaammsmaamL';m TG\LILQW'I Umaasmmmssvnamawwﬂmaanansmmuiamqmams

dwilau wazgnsldinasnisawisiaan wag, ma'iamamsu,nmmaoaumsm wnuilulalle

Producers should as far as practicable implement measures to: §n&nal5lau105A156099 WinAazansn

U6 16 Tunns:

e control contamination from soil, water, feedstuffs, fertilizers (including natural fertilizers),
pesticides, veterinary drugs or any other agent used in primary production; Amuaunslutiau
Y, 1, a1vsdad, tla (sndeilasssund), eneinuuag, andad, viasnsaulanladlunsudadusiu

e protect food sources from faecal and other contamination (e.g. zoonotic foodborne agents); ilnilas
LLME\NQ'\MWSQWF\&O]J{ME\] LLauﬂ'ﬁﬂ‘uL‘ﬂaua‘u"l (L"]ju msmnmmnimmmamnamaﬂumammi)

e control plant and animal health so that it does not pose a threat to human health through
food consumption, or adversely affect the suitability of the product (e.g. observe the
withdrawal period of veterinary drugs and pesticides, keeping records where applicable);
and manage waste and store harmful substances appropriately auauguauiaizuazdnd ia
lLilvinadaanAmusaguATWAAINUHEHRIUNITUSTAA WEaRINALRafaANUIRNNERINADINAAT T (L2fu
foLnaszazaINTRAHEIAIENFAT LRZENZIMURY NIStAUTUTIA wiaf) uas Ian1suadds uasdatAu
fIAfiduasaatNItuuNYRN

Y

2.3 Handling, Storage and Transport n1su4ii ALAL LATNITAURY

Procedures should be in place to: amsidunausiiiiuouiay:

e sort food to remove material which should not be used for human consumption; éaidanaiusiiia
mamammiumsmmimwamsnﬂmmaauuwn

¢ dispose of any rejected material in a hygienic manner; and fndaianigndaioludneasignaudnsay
LAY

e protect food from contamination by pests, or by chemical, physical or microbiological contaminants
or other objectionable substances during handling (e.g. sorting, grading, washing), storage and
transport.

Care should be taken to prevent deteriorationand spoilage through appropriate measures which
may include controlllng temperature, humidity, and/or other controls. 1nilasarwisainnisduitiau
NAFaTWINRINLE maaaﬂutﬂaumnmimu MaMwnsathaw mamsmiuwoﬂsvaaﬂau‘tui”mwmsmua
271119 (mu AIARALLEAN ANTARLATA N13819) ﬂ’]‘a‘LmJ‘;'ﬂ‘]:H waensaURY At usyinsyielunisilasAunis
Lﬁanamw LLaxmsLmLﬁﬂimu’lﬁmmsmsﬁmmsauﬁamasmﬁomsmuﬂuamuﬁﬁ ANMudu Lay/n3ansAmIuAu
auq

2.4 Cleaning, Maintenance and Personnel Hygiene n1svinaliuszann A1sdigesnenay
gudanuaizdiuynaa

Appropriate facilities and procedures should be in place to ensure that: AITl&sanEANUREAIN
wazdunaunsvitudmmnsauiiavintvisiulai:

e cleaning and maintenance are carried out effectively and do not compromise food safety (e.g.
ensuring equipment used in harvest is not a source of contamination); and fin1svitAu
sran uaynsingeinmacitviilszdnina warlisaulhifinansynusamiuilaaadauadains
(12tu nMsvinlviiTulainadnsalnladlunisiAuAa Lidluunasnunnasaisduitlayn) way
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an appropriate degree of personal hygiene is maintained to ensure personnel are not a source
of contamination (e.g. by human faeces). finsaslideguanwazdinyanaluseauiiunyan
ari iiTulainuaanslidluuvasisnaasnisduiilay (1u anfvlfnanasuuie)
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SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT fui 3: danu
sznauns - MsaanuuudvarwamnusgsaInLazalnsal

OBJECTIVES: iaqiscaiva:

Depending on the nature of the operations and the associated risks, premises, equipment and facilities
should be located, designed and constructed to ensure that: muﬂnaﬂmm,fuaamsmmumuummmLauom
Weniag, Manasaauiings, alnsaluazdearmnanuszainen 4 M, aanuuuuwaraselaavinwiulain:

« contamination is minimized; finsduiilavianiian

+ design and layout permit appropriate maintenance, cleaning and disinfection and minimize
airborne contamlnatlon ANTaanttud LLau'J'mmLaamummamsmsosnﬂ'\ m‘smmmauamLLaumsmLﬂa
LR ammsﬂmﬂaumnmmﬁimar;mmm G

+ surfaces and materials, in particular those in contact with food, are non-toxic for their intended
use; AuUAD waziaalaaanwzludiundudaduaivisiluizailiudlud s lunistiiunla

+  where appropriate, suitable facilities are available for temperature, humldlty and other controls; Tu
asdlimnnan Sdvamaanuazaniuminsand itanugd anudu uazasaiuaudy q

+ there is effective protection against pest access and harbourage; and finsilasAuiifidsednna
fusunsun uazadaatuaddaiwinsinia uay

+  there are sufficient and appropriate washroom facilities for personnel. figedruraanuazaInlu
WavNIA N WaLRLNNNERUFIUTULUARING

RATIONALE: tsi"n?vuaemqwa:

Attention to good hygienic design and construction, appropriate location, and the provision of adequate
facilities is necessary to enable contaminants to be effectively controlled. n1siantatldsianisaanuuy uaznls
ﬂaaﬁaamaﬂnamanmm“ NM’]LE\]MG\\‘]LMN’]”NN u,a.uumsam*maamummma”mnhwmwm Lﬂummmumamsmuﬂuaa
dudlaulsatnefitsz@ntna

3.1LOCATION AND STRUCTURE 1intaiidioiazins9as19
3.1.1Location of establishment iintaiigeuavaniuilsznaunis

Food establishments should not be located where there is a threat to food safety or suitability and
hazards cannot be controlled by reasonable measures. The location of an establishment, including
temporary/mobile establishments, should not introduce any hazards from the environment that
cannot be controlled. In particular, unless sufficient safeguards are provided, establishments should
normally be located away from: aauilsznaunisaruaimsliaisdeadluvinaiisaanausannulaands
mammmm”aumaommsuav”lummmmmuaumsmmnmmsmimmm”auim meammamaaamuﬁsvnaums
‘imﬂsmmamuﬂsunaumsmmsn/maaumim "L:Jmsmo‘tuwumvl,ummsamuﬂuaummmnamwn,nmaa:ﬂm uued

msﬂaonumwwwa amuﬂsunaumsmaﬂ ﬂ)‘iﬂdat‘!ﬂ'\\‘iﬁﬁﬂ

e environmentally polluted areas and industrial activities which are reasonably likely to
contaminate food; vsnaan wedanfinang wazdnsaduunadanannssunduul Tiuinag
duitlauainis

e areas subject to flooding; usaiNviudels
e areas prone to infestations of pests; and u3naiiidnssianisszinanasdainivzinga uag

e areas where wastes, either solid or liquid, cannot be removed effectively. usailianunsanu
arauaie linasiflurasudevsanasiualaanldlsadofidse&nana
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3.1.2 Design and layout of food establishment n1saanuuu wazna1s1vWvsaULsENALNITETU
a1us

The design and layout of food establishments should permit adequate maintenance and cleaning. The
layout of premises and the flow of operations, including the movements of personnel and material
within the buildings, should be such that cross-contamination is minimized or prevented. n1saanuuu
WarN1NRNAaIRAIUUTTAAUNITATUDNIWNITAITLAREIUIAANTTUNITISAE  LAZAITYINANURLAIAALNILNEIWA T,G]F;I
N3 AYARYAIAITRAIULSTAALNTT wayivnITlanadnTELIUNIT NGILRUMIIATIS IUAUaIUARIAT Lagiannlaly
amsAsaaniailasdunisuiiiauiny

Areas having different levels of hygiene control (e.g. the raw material and finished product areas) should
be separated to minimize cross-contamination through measures such as physical separation (e.qg.
walls, partitions) and/or location (e.g. distance), traffic flow (e.g. one-directional production flow),
airflow, or separation in time, with suitable cleaning and disinfection between uses. Aurifiszdunisaiuau
amam:rmmumnmanu (L‘I.iu usnmmwmnmu LLRaNE\]G\ﬂm‘I/IE\ﬂL‘EQ‘Sﬂ) msuunaana‘mnu Lwaammiﬂumaummimu
1210515619 9 120U ANTUEANIIAMANIW (1atu i, BNAY) way/Wiatiae (1 seasnie), Manienisiva (1 A1g
vLME\]‘).IEGﬂ'\'SNE\]G\LL]JlI‘VIﬂVI'NLGH.I'J) ms”lma‘uaommﬁ WSBﬂ']‘SLLLIﬂ‘LI'J\‘]L'JEQ'] WIAUNTYIIANUREAAURY msm’nﬂam
WANNERNTYIIINAT Tdeu

3.1.3 Internal structures and fittings 1as9as19n1alu uaza@rulsznau

Structures within food establishments should be soundly built of durable materials, which are easy to
maintain, clean and, where appropriate, easy to disinfect. They should be constructed of non-toxic
and inert materials according to intended use and normal operating conditions. In particular, the
following specific conditions should be satisfied where necessary to protect the safety and suitability
Of fOOd 'Iﬂsaaswmuiuamuﬂsvnaumsmummsmsaswoam\mnmao G\'JEI'JNG\MMHMWL! mmumamsm‘saiﬂm
viAnuazaIauay, dadan1sgtida auANNIIEEY. msaﬁammammmﬂuww u,au"l,umﬂﬁﬁ%mmums

Tnailszaan1sla uarannznsifiiiorumuilng. Taawmwizadiofe, amsdfiiaudaulaawizea’lldl wia
flavAuanuilaaadauazanunnzauaadatnns windwiu:

e the surfaces of walls, partitions and floors should be made of impervious materials that are
easy to clean and, where necessary, disinfect; #ufzasuiio dhdu wagiiuasvinainiaaduindvin
ANuzaade wazginda'ls windiy

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

W9 URE mnumiuwummsnu ummmwamm”numsﬂaummu

e floors should be constructed to allow adequate drainage and cleaning; AumsaselvizIunse
seinain uagvinaNusazaalaatntiagna

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

of particles; weau LLauaﬁnsmmummmaﬂmuuu (2iu waan'lW) asaselvagluanwiiilasdunsuan
ASTAHALNIMINZEN KATRIINTARAMTHYANAIFIFNUTA UATAITAILLLIL LAz

¢ windows should be easy to clean, be constructed to minimize the build-up of dirt and, where
necessary, be fitted with removable and cleanable insect-proof screens; and winsnsasvinaiu
szana'lednn asvliaamsinzzacdeanisn uazlunsdiiandly, msdmpaiafuuuasiianunsananaan
wagvitanugzannledie uay

e doors should have smooth, non-absorbent surfaces, be easy to clean and, where necessary,
disinfect. dszaasinufinizay, Lugaduiin, vinanuazaialadie, uazanuisaziniiale windilu

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

to the food, to detergents and to disinfectants under normal operating conditions. wummnmﬂqummu
mauzxmw51‘161ﬂmanummsmsaﬂ‘tuamwmaumm nunmy, l,l,auammamsmmmaumm ‘].Iﬁix‘liﬂ‘isﬂ wazginuiia. A5

iantaaidey, lWigady, warlivindgasonduaivis, ansvianuasaia u,avmsmwamu‘lmamwmsﬂammu
Uné

3.1.4 Temporary/mobile food establlshments and vending machines saluisznaunisanu
21suuuATN/1ndaui uaztiadasiiinadua1dnTusié
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Establishments and structures covered here include market stalls, street vending vehicles, vending
machines and temporary premlses such as tents and marquees. aauisznaunis uaylaseasg ATaLARN
fourvznauad satiuanauasnunia Lmaoammuaumamium LLa”ﬂﬂﬂaﬂﬂ’ﬂ\i’ﬁ]ﬂ‘ﬂ) L2y LAY wazAselan

Such premises and structures should be located, designed and constructed to avoid, as far as
reasonably practicable, the contamination of food and the harbouring of pests. Adequate facilities for
toileting and washing hands should be provided, where appropriate. forlgnase uazlaseasnafenaImg
umsmm aanluu LLa”asw“LuanHmWMﬂamauomsﬂmﬂauwaamms (112} msmu‘maﬂmﬁﬂmaaamwwwmma
ﬂ'Jﬁ.IE\IOa'Iu'JF_Iﬂ'J'mE\i”WJﬂ‘VILWEIOWB&']VE‘S‘UMBO‘L!'] uarnAIaviia G]']N‘VILMN']”&N

3.2 Facilities svs1u2aauszain

3.2.1 Drainage and waste disposal facilities #vd1unaanuszainlunisszunaiin uazansAtdauas
&)

Adequate drainage and waste disposal systems and facilities should be provided and well maintained.
They should be designed and constructed so that the likelihood of contaminating food or the water
supply is avoided. For plumbing, steps should be taken to prevent backflow, cross-connections, and
backup of sewer gases. It is important that drainage does not flow from highly contaminated areas
(such as toilets or raw production areas) to areas where finished food is exposed to the environment.
ﬂ'J‘iQG\I‘VIlI‘SulIlI LLauﬂ\‘]a']u'JLIﬂ]ﬁuﬂuﬂ)ﬂﬂﬁﬂiUﬂﬁiiuﬂﬁﬂuﬁ Ll,awﬂ'l’iﬂ']?m’].lBGLE*!EIEEI'NLWUGWQ LL&v"lG\‘J"LIﬂ'I'SG\LLEQ
2t9A  TAEAITADALLULRY asw‘mmmmuamaﬂo‘Iamal‘lumiﬂul,ﬂaumaomms usamh{ duFussuuviatneag
mu'\sqﬂaanumﬂwaﬂaunanl msmaymamu LLa”msa”awuaamaj‘tumasvmﬂmm ml,ﬂul,saamﬂmmnmms
szanathsasliluannusnaiinsiuiauge (1tu Wasguuwiausnandanasdu) lilfiusnauiiaimsausasli
psudadugnmnwinaau

Waste should be collected, disposed of by trained personnel and, where appropriate, disposal
records maintained. The waste disposal site should be located away from the food establishment to
prevent pest infestation. Containers for waste, by-products and inedible or hazardous substances
should be specifically identifiable, suitably constructed and, where appropriate, made of impervious
materlal ’LladLﬂtlﬂ'J‘a'Lﬂll LLE\]uﬂ'lQG]iﬂﬂllﬂE\]'lﬂ‘i‘l/lN'luﬂ']‘iﬂﬂall‘SN LY, umsmuiﬂwmumnmsmam AINLWRHITRU.
slmummam‘uaataﬂmsmaﬂmomnslmuﬂsvnaun'lm'rua'lm‘nwaﬂaonum‘s‘sumua’mﬂmmmu‘n‘ﬁa ANAULUFF
°1.Ia\‘JLE\1£l NARAUTIWRAL'LEH LRY msmuﬂﬂﬂ“l,u"l,m Msamiaumwumsumss“maww aswwuamamm“au uay, vin
mmammmmmn AIHLNRHITRU

Containers used to hold hazardous substances prior to disposal should be identified and, where
appropriate, be lockable to prevent intentional or accidental contamination of food. a1zugussavilaitAy
/153UATLADUNITAIAAAITANTIU u,aw,mm‘mﬂmaaﬂLwaﬂaanumsﬂumaummsimmamumsa"l,ummm MU
ANYRU

3.2.2 Cleaning facilities d&va1uaainuszainlunisvinanuszana

Adequate, suitably designated facilities should be provided for cleaning utensils and equipment. Such
facilities should have an adequate supply of hot and/or cold water, where required. A separate
cleaning area should be provided for tools and equipment from highly contaminated areas like
toilets, drainage and waste disposal areas. Where appropriate, facilities for washing food should be
separate from facilities for cleaning utensils and equipment, and separate sinks should be available
for hand washing and food washing. msamluuaomuatlmmaumnamatwuowauaummyaummumsaaw
tLayaﬂn‘squmsmmmaum61 mmu:)Llmmaumnmnmamsumsau LLE\]»/‘M‘Sau']LEIutWﬂGWEﬂ']ﬁJﬂ'J']JJQ'ILﬂu
msam‘lﬁﬁﬁummmma”mmLLunnumusmﬂsaoua u,a”aﬂnsmaana’mninmmnmsﬂumaum 421U WaasUN AU
i”]JWEIu'] LLC\]"‘I/\‘L!‘VIHWQWJ.IEI" msunnmmuanm'mﬂ”mnmmumsmommsaaﬂmnaamummma”mnmmum
aNudyarataIad e uavallasal grununsan, LagalIsiatvalviiauanainaldaldainig

3.2.3 Personnel hygiene facilities and toilets dvaruraaduszaInguanwazadiuynaa Laziiadg
g1

Adequate washing and toilet facilities should be available so that an appropriate degree of personal
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hygiene can be maintained and to avoid personnel contaminating food. Such facilities should be
suitably located and should not be used for other purposes such as storage of food or items that
contact food. They should include: miummuaummawmﬂ’LumﬁjumoLLamaaamamameowamaiu
ﬂ'ul']‘iﬂ‘iﬂisﬂN‘llﬂﬂ‘]ﬂfmuﬂﬁuﬂﬂﬂaiu‘iuﬂUMLﬂﬁﬂ ammutwauamaﬂomsﬂutﬂaummimnnﬂmn‘s mmummm y
alymnmnanmsmaﬂ‘luusnmmmm &N LLE\]JL&Iﬂ]‘iuﬁu?ﬂlﬂtwa)ﬂﬂﬂ‘iu&\?ﬂa‘u LU ﬂ'l‘iLﬂ‘IJ‘iﬂ‘izl"]a'IM']‘i 1/1‘53610‘1]3\1%
fudaAualms Tnan15Ind:

e adequate means of washing and drying hands, including soap (preferably liquid soap), wash
basins and, where appropriate, a supply of hot and cold (or suitably temperature controlled)
water; ailnsaidofia uazvinlvifiauwvioviiiaewa, sHudeay (manflumimal), arvarefia uagsvuutirsau
wazify, (WiafinsmiuANaMugiRINgaN) MUINTS

¢ hand washing basins of an appropriate hygienic design, ideally with taps not operated by hands;
where this is not possible, appropriate measures to minimize contamination from the taps
should be in place; and m\*lm\mamaanLmumnuanamanmmmmmwau faadavndanuuylisaely
fadu; mnululy'bile, asfiinasmsAumangauiazaanisduitiauaindan uay

o suitable changing facilities for personnel, if needed. &ssnurnauazanavsuldnudasn
wingandnsuyAaIng indnilu

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

3.2.4 Temperature aatuinNd

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

aoa

‘imﬂmuaunuam:rmwuaamsﬂaummumumms msuaomummmavmnmmewa‘i,ums‘mmwsau vinlviifiu,
Ugedn, uthfuuazurdudoaims, dvsunmsdusnmavnsidasuaifurianauds, uag,mnduiy, nsaiuan
annnfilaasay tWavinlviulaluauilaaasd LazamNLUNIZRNADIA TN

3.2.5 Air quality and ventilation aaiarnaindunaznaisscunaaine
Adequate means of natural or mechanical ventilation should be prowded in particular to: asdalid

3815528 ATANEIINZNE WiaTaLATanaTILREIWE TaaawIzaIby wWia:

¢ minimize air-borne contamination of food, for example, from aerosols and condensation
droplets;

annsduilauavisanainia wiu anazaasin uaznaalinaInAsAILLLULasialin
e help control ambient temperatures; 2aaiuauanngilnasau

e control odours which might affect the suitability of food; and amuaunduiaragenasan sy
22IAINWIT UAY

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

metabolites).

AmuauANuuRaritliiulaluanulaaadauasanumnauzaains (Ldu ailasAuanuiuniudulu
ANMTUNIN AV TUIRUNTENRTAULALTH LRYNIARIIWR)

Ventilation systems should be designed and constructed so that air does not flow from contaminated

areas to clean areas; the systems should be easy to maintain and clean. asaanuuy uazas19szUUsTLING
mmmwa"ln‘lummﬂ‘luamnusnmmﬂmﬂau”LaJausnmmawam szuuMslasunIsingesneLasvinAmuazaale
Nl

3.2.6 Lighting n1sluiusivanng

Adequate natural or artificial lighting should be provided to enable the food business to operate in a
hygienic manner. Lighting should be such that it does not adversely impact the ability to detect defects
of, or contaminants in, food or the examination of facilities and equipment for cleanliness. The intensity
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should be adequate to the nature of the operation. Light fittings should, where appropriate, be
protected to ensure that food is not contaminated by breakages of lighting elements.
msam‘luuu,mm'mmnﬁﬁummmaummnwwmLwmwaLwa’tuﬁsnammsﬂgummuamauamanum” LRI
msmul,mum"l,uaowanimu‘lumoaumammmmm‘tummnwwaunwsaa wiadeduilauluaims wians
ATIARAUANNREANAAIEIEIILANNAEMIALAraLnTal. ANANAAILEIAITHAMINSALAN R aLTaINTU TR
asfinnsilasAuailnsaluaesding, atnouwingan, iiavinviulainamisaghignduitiaumnsinsuaninuasainsai
WRI&IN.

3.2.7 Storage n15tAusnN

Adequate and, where necessary, separate facilities for the safe and hygienic storage of food
products, food ingredients, food packaging materials and non-food chemicals (including cleaning
materials, lubricants, fuels), should be provided. Storage should allow for segregation of raw and
cooked foods or allergenic and non-allergenic food.lunsdiiailu assalvifidearumaanuazainiuan
m\'rmnamammwammumsmmﬂmNamﬂmsmmms RIUNFUDINT THAUTIAAUYDINT LAY msmum"luhi
2711%19 (i'JllﬂGs"\I']iVl']ﬂ'J']llﬂ”B'm umuuaaau mmwao) mﬂaamnﬂ LAZOARUAABY ANSLAUSTABIAITRINTALEN
2MTAU wararsdsanaananndu uiaaimsnidsnsaaniunw Lay mmsm"L:mmsnaﬂmeaanmnnu

Food storage facilities should be designed and constructed to: asaanuuuuarasIvdedIuEANUaLAIN
‘lumfsmusnmmmﬂwa

¢ facilitate adequate maintenance and cleaning; dhwaanuazaInlunIsLNgITnET LagvinAmNUREaIn
atnvLiaIwa

e avoid pest access and harbourage; naniduanisizindouararduaduasdainiveiniia

¢ enable food to be effectively protected from contamination, including allergen cross-contact,
during storage; and shunsailasduaivinsannaisduitlauadefidss@nng, TaasIubs nmsdudanuuas
fsAanfinnluszuinenisiivine uay

e where necessary, provide an environment which minimizes the deterioration of food (such as by
temperature and humidity control). tunsdinanily, Wanwwiadauihaannisidananinaadaivig
(12fu TeanITAILANA MU WayANNTY)

The type of storage facilities required will depend on the nature of the food. Separate, secure,
storage facilities for cleaning materials and hazardous substances should be provided. :Jsummmaam

AUILANURLA n‘Lumsmusnm’mm Lﬂumuaﬂnnanmm”m aya1nng. ﬂ'Ji'olﬂT,‘VINﬂd duaanu 51°mmm,mnaan
Uaaas g, URZLALSAEY Z\'IG]M']F]'J"I?J RYANALATRITIUATIEEI

3.3 Equipment aunsai
3.3.1 General 112"l

Equipment and containers coming into contact with food should be suitable for food contact;
designed, constructed and located to ensure that they can be adequately cleaned (other than
containers which are single- use only); disinfected (where necessary); and maintained or discarded
as necessary to avoid the contamination of food, according to hygienic design principles. Equipment
and containers should be made of materials that are non-toxic according to intended use. Where
necessary, equipment should be durable and movable or capable of being disassembled to allow for
maintenance, cleaning, disinfection and to facilitate inspection for pests. alnsaluaznuuzuss IR
Aua1IsAIsILRNAI N UNANTRNAFR1T aanuLl r?\li']\‘l LLa“manLwam’tuuu‘tanmmmmmma”am
(‘uanmuamnmﬁu"msaunu“hmsommtmuu) ginifa (mnmtﬂu) Ieatgiieowa LRYAUATNE mammumm
mmul,wauamammsﬂumaummsmuuanmsmsaanLmumanawanmmu aﬂnsmuavm’uu ]J‘;";‘Qﬂ')'i“l/l']ﬁ’]ﬂ')ﬂ@ﬁ/’l
Lidluinmuinglszaodnsly lunsaidsnilu ginsalmsfianunumiu uaziadaudie e wiagunsananilsznay
16 Lwa“mmminmiainm1 MANu&zaa mnvjauaumummma mn“tumimnaauamww"mma

3.3.2 Food control and monitoring equipment ainsaimuauiazasiatdiseivainis

Equipment used to cook, heat, cool, store or freeze food should be designed to achieve the required
food temperatures as rapidly as necessary in the interests of food safety and suitability, and to
maintain food temperatures effectively. asaanuuuailnsaifilalunisilsean, Ianusay, vindy, iu¥nm
viansuaudsarvsiilsaavgizasamsisasnmsiaasiigavinianiy wialsylnmisiuanulaaasawazainy
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LRUNERNADIDINNT, I,Lﬂgl,ﬁl asn¥aannfiaiisatinvfidsz&ntna

Such equipment should also be designed to allow temperatures to be monitored, where necessary, and
controlled. Where appropriate, monitoring equipment should be calibrated to ensure that temperatures
Of fOOd processes are accurate. msaammnaﬂﬂsmmnmﬁummsnmsmLmsuwamuﬂmu,avmuﬂu"l,mmn
muJu ﬂ'J‘SVI'\ﬂ']‘a'ﬂm.ILMLI‘iJLﬂ‘SaONBGI‘S'JQLN']‘SJNQUWGLMZJ'IWNIJLWa‘VI'l‘l‘VIJJuIQ'J'lQm%ﬂll‘].ladﬂ';'ull'JUﬂ'l'a'aWM'l‘ﬁJF\'J'lJJ
ansiag

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

1/]7-]'1L‘]J‘Ll aﬂﬂimﬂdﬂaﬁ?ﬂ)iu?ﬁﬂﬁiﬂ?'ﬂﬂuLLE\]“G\S'JQLN']S”'NH'J']N“JJH nslviauaané LLauanwm”au | muwauuwama
ANulaaafanianNULNINEINUDIAINIT
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SECTION 4: TRAINING AND COMPETENCE =1uii 4: n1silnausunazainuaiunsa

OBIJECTIVE: inqilscava:

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

they are to perform. w“ﬁﬁmusm‘tumsﬂaummumummsmauNaimumsmsaimnaa:Jﬂummsmsummmﬂammm.l

PPN

amanwmummsa HRRISTFINT aLWEVIWTMlIHT,?I’J']lIﬂT]N FuTanung aunumsﬂaummmmaom vfiuns

RATIONALE: Gi"nﬂ,l,aomqwa:

Training is fundamentally important to any food hygiene system and the competence of personnel. n1s
AnavsuiluNugrunadgysannssuugadnraza1nns LagANNEIUITAUAIUARINT

Adeguate hygiene training, and/or instruction and supervision of all personnel involved in food-related
activities contribute to ensuring the safety of food and its suitability for consumption.

asflnaususugzudnaiiaIwa way/vianstiauusin uaznsiduquazasuaaInsnaAuLAItaluAanssu
g davatmsiidiutiabitiulaluanudaasdauasarmisiasanumingguuadalinisiunisuiiag

4.1 Awareness and Responsibilities axuaszuiin warausuAndaul

Food hygiene training is fundamentally important to the food business. All personnel should be aware of their
role and responsibility in protecting food from contamination or deterioration. Personnel should have the
knowledge and skills necessary to enable them to handle food hygienically. Those who handle cleaning
chemicals or other potentially hazardous chemicals should be instructed in proper use to prevent
contamination Of fOOd msﬂnausu51°uanwm”mmsmuwumumﬂmmmnﬁsnamms uﬂmnimnﬂummsmunm
uvmwlu,avmmsnwmjaumaammaoiumsﬂnﬂaamvns:nnmsﬂmﬂaumamsmauamw ﬂﬂa’]ﬂiﬂ’lillﬂ’l’mi LLE\]”“VIﬂH““VI
am]u Lwa‘tummsmmmsnummﬂmamannz\manwmu NMQG\ﬂ’]‘;‘ﬂlIZ\'I’]‘;‘M’]ﬂ’J’]IJaua"IGI m‘amsmummmﬂuaumsmauq

msleFudwunintunslideuatamneauiailasdunistduilauainis.

4.2 Training Programmes Tusunsunisinausu

Elements to take into account in_determining the extent of training required include: avdlsznauisag
A1fedetlunisivusuauiuauadnisinausunaiy leun:

the nature of hazards associated with the food, e.g. its ability to sustain growth of pathogenic or
sp0|Iage m|croorgan|sms the existence of potential physical contaminants or known allergens;
anwm“waoaummmnmmaonumms Ly mmmmsa‘tumimsmmuimaaaaumsunaim maaau‘mmm
na"Lmnmmﬂmmm msmsaaﬂmaamﬂmﬂaumamnmwm mamsnanuuwmmm

the manner in which the food is produced, processed, handled and packed, including the likelihood of
contamination; anwazifiniiwda, wilssl, guainnis wazussaanuwis, Taasudslanmalunisduiilau

the extent and nature of processing or further preparation before consumption of the food; wauiua uag
AnwazuadnIsulssd wiansiaeIauANdunauusTaAa1ug

the conditions under which the food will be stored; aanziiasiAusnsiaiwis
the expected length of time before consumption of the food; and szazarfiaialinauiazudinaaims uay

the use and maintenance of instruments and equipment associated with food. n15%af wayn1s1ingesnn
wraviiauayailnsaivtAenasiuainig

Training programmes should also consider the knowledge and skill levels of the personnel being trained.

Topics to be considered for training programmes could include the following as appropriate to a person’s

duties: Tusunsunisdlnausualsialsanfeseauaus uaziindeuasuaaInsilafunisilnausy Wasie 9 fsadfiansan

dusuTusunsunisilnausuanansasiudeizasealdianiuanumansauduniniuaduana:

the principles of food hygiene applicable to the food business; wannsiAeAuaudnHaza1NsTAldAUsIAS
21113
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e the measures relevant to the food business that are used to prevent contaminants in food; uasnisang 9
NiAmasAugsiaanmisiildiiailasdumsduiilauluaimis

e the importance of good personal hygiene, including proper hand washing and wearinq when
needed, appropriate clothing, for food safety; ausduuassudnrarsivuAnaia Taasiudonisarsiia
atggneay waznsanuldidasAuingay wininiu tiasnulaassauasainig

e the good hygiene practices applicable to the food business. nsUfifsudnsaueiidanldiussAaainis

e appropriate actions to take when food hygiene problems are observed. nisufii@wmungaudanuilaviisiu
FUINBULAINT

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

to customers. uanaind, shusunsifiitorusudldnuazisaisaims, Mswansantladalunisdnausuainaisd
Uifuiugduandlaansy, Afvaraindluinsasinisdaansiayauivatofmdundadaed (1t arsnaniun) Biduaned

4.3. Instruction and Supervision n1suuziinkaraisatduaLa

The type of instruction and supervision needed will depend on the size of the business, the nature of its
activities and the types of food involved. Managers, supervisors and/or operators/workers should have
sufficient knowledge of food hygiene principles and practices to be able to identify deviations and take
necessary action as appropriate to their duties. Uszianuasnisuuzinuazaismduauansiiuagduatfuauiauag
ﬁiﬂ'ﬁ ANBUTADIAANTTU LLayﬂsymmwaommsmmumao NQG\ﬂ'I‘E WInu LLaw/maNﬂﬂnmwu/wunmumsumwm
mewammnlmanmsua”msﬂnummuamanmm”mms Lwa‘lummsnsvnmsmmLnuu,aumLuumsm:nl,ﬂu”mmnmm
mm“aunuuummammao

Periodic assessments of the effectiveness of training and instruction programmes should be made, as well
as routine supervision and verification to ensure that procedures are being carried out effectively.
Personnel tasked to perform any activities used in food control should be trained adequately to ensure that
they are competent to perform their tasks and are aware of the impact of their tasks on the safety and
suitability of the food. n1siszifinilse@ndnanasnisidnavusuuazldsunsunisiinausualsanfiunisilluseas 9, saufens
AAugua uaznismudauiiuilssdn Lwammuuimwumauﬂﬁﬂﬁmﬂsumnmwamauﬂsvaﬁnﬁma yaa NI laFunauminalw

yihAanssuii EI'Jﬂ‘]Jﬂ']'iﬂ’JiJﬂﬂJa'lﬂ']‘Sﬂ’J‘ileﬁ]J AsAnausuatLiaIwaLi am‘muuimmmm mmsa‘lumsﬂnnmmu LY
ATTNUNHINANTENUY aomummammﬂaamnu LASANULRUICHNUDIDNNT

4.4. Refresher Training n1silnausudailuwainug

Training programmes should be routinely reviewed and updated where necessary. Systems should be in
place to ensure that food handlers and personnel associated with the food business, such as maintenance
staff, remain aware of all procedures necessary to maintain the safety and suitability of food. Records
should be kept of training activities. a3siinsnuniu wardfuisetusunsunisilnausulviviuasinatomini@uanuanu
Anflu AITSTUUENY 9 Wiavin iiulainufiidsaavisuaruaainsiifesdaefugsAaainis iy wiinoudaniingedons
mmunm‘uumaummLﬂulumsmLtasnmmmﬂaamﬂﬂ LRZANULRHICINADIDTING m‘a'l,nusm:rmumnnanssumsﬂnausuh
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SECTION 5: ESTABLISHMENT MAINTENANCE, CLEANING AND DISINFECTION, AND PEST CONTROL
fHuil 5: mstigesnmaniulsznaunis nMsvinanuaraia uarn1ssiitiia wazasmuaudaIwiusa

OBJECTIVES: iaqilscsva:
To establish effective systems that: iiadadoszuuiifiiszd@nanade:
+ ensure appropriate establishment maintenance; vinlvisiulalunisingesneianiuilsznaunisimangay

«  ensure cleanliness and, when necessary, adequate disinfection; vinlviulaluauazaia uazaisziniia
eNILNEINA mnﬁu'ﬂu

* ensure pest control; vinlvistulalumsauaudaiwivsinda

«  ensure waste management; and vinlhvisfulalunsusmsinnisuacde uay

« monitor effectiveness of cleaning and disinfection, pest control and waste management
procedures. analihszivlsedninazasnisrinanudyaln uaznisaiia MsAIuANEATNIKLN
ifa uasdiumaunITInNIsuaILRe

RATIONALE: @ndfuaviviama:

To facilitate the continuing effective control of food contaminants, pests, and other agents likely to
compromise food safety and suitability. Wiadweanuazamnlunsamiuaudedudiauaims daiwvsinga uazans
aus] mmamwamamwﬂaamm LLa“mwmm“amaommimuﬂiwawﬁwaamamatuaa

5.1Maintenance and Cleaning n151i1595n1 wazAsvinAINEza6
5.1.1. General 121l

Establishments and equipment should be maintained in an appropriate condition to: aisqauasnI&a1U
Usgnaunis wazalnsailviagluannisinsauia:

o facilitate all cleaning and disinfection procedures; WWadnaanuazmnsatunaunsvinanuszaia uagsinda
NINUA

e function as intended; and vihouldaninalszasdnisiad uag

e prevent contamination of food, such as from pests, metal shards, flaking plaster, debris, chemicals,
wood, plastic, glass, paper. flasfumsiuiilauaivng wiuanadaimnusinga s lave dudrunanadn s iaan
NROXAN Aunse sad 1 waiasn wAl nsvan.

Cleaning should remove food residues and dirt which may be a source of contamination, including allergens.
The cleaning methods and materials necessary will depend on the nature of the food business, the food type
and the surface to be cleaned. Disinfection may be necessary after cleaning, especially for food contact
surfaces. AMsvinANuEaIn AITAINALARAIAT LLauamanﬂsn‘mmmﬂul,maomaamsﬂmﬂau UivaTAaNTuUNW. J8n15vin
mmawamuaymmmmLﬂuau’uuaﬂnuanﬂmummﬁsmmms dsgianainis LLauWHN'JVIQwM'Iﬂ'ﬂﬂJNwa'IG] maau‘ﬂumaom
L’)jE]M&OQ']ﬂVI’]ﬂ'J'HJE\I“Eﬂﬂ Taaanng E]tl']x‘itld NWM‘SMWHNUNNNNBWMWS

Attention should be paid to hygiene during cleaning and maintenance operations so as not to compromise
food safety and suitability. Cleaning products suitable for food contact surfaces should be used in food
preparation and storage areas. mstianuanlalddugudnazssninemMsinaNuazaln wLarn1s1ngsne vl
aNansznusanNlaaafe LazANNLRINZRNADIAINIST. HATMuYIvinANuRza1aTINyRIAI NS UNURIFUNRa1WIsA5 T
TuysnadaesauuazsiusnEai1ms.

Cleaning and disinfection chemicals should be handled and used carefully and in accordance with
manufacturers’ instructions, for example, using the correct dilutions and contact times, and stored, where
necessary, separated from food, in clearly identified containers to avoid contamination of food. As3ansuas
ldgsvinenugzaaLay msmwjaamasvumwm LLE\]“’L]JHVL?JGI'INHWLLU uwaawwam LY ASLIRAILRYTY L'JE\]’]M;"\I?JNE\‘IBH'N
mmao LLauVﬁﬂiﬂLﬂu musnmuﬂﬂmamnmnmms'LumﬂumuaﬂmLautwav‘anmuomsﬂutﬂaumms

Separate cleaning equipment and utensils, suitably designated, should be used for different hygiene zones
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e.g. food and non-food contact surfaces. Vms‘h.faﬂﬂsail,l,azl,ﬂ%'aa‘lﬁﬁwmmazamu,ﬂm;hamn, AINAITAANLLUT
WiINg &Y, & nsuusnandgudnrasuana1diy iy Nufidudaalimnisuayliladalims.

Cleaning equipment should be stored in an appropriate place and in such a manner to prevent
contamination. Cleaning equipment should be kept clean, maintained and replaced periodically so as not to
become a source for cross-contamination of surfaces or food. msiiusnmailnsalviauaraialugaIuiinunga
luanwaznilasdunisduilay. asvinanuszala, awasnuaviddauailnsalvinanuazaialuilussay tia'lailviily
una9neadnstuilauuuURNLEIWE A 1MNT

5.1.2. Cleaning and disinfection methods and procedures dumausitiiueu uarisnsvinausazana ua
2in1fa
Cleaning can be carried out by the separate or the combined use of physical methods, such as heat, scrubbing,
turbulent flow, and vacuum cleaning (or other methods that avoid the use of water), and chemical methods
using solutions of detergents, alkalis or acids. Dry cleaning or other appropriate methods for removing and
collecting residues and debris may be needed in some operations and/or food processing areas where water
increases the likelihood of microbiological contamination. Care should be taken to ensure cleaning procedures
do not lead to contamination of food, e.g. spray from pressure washing can spread contamination from dirty
areas, such as floors and drains, over a wide area and contaminate food contact surfaces or exposed food. n1s
vinauszaaaunsavinlalaaldianismieniann deanarvinuen wiasmAuld iy anslviaiusau 09 Sanu uasla
\A3a9narlu (M‘%aﬁﬁﬁumuam,amms‘hjm) uazitmsmaaiitaaldaisvinanuasarauuuaneniansa A1svitANudzatIaLLIL
wiie M3adEmsauRINgaNlun1sid auasfunusnudinna1e uases mmammu‘lumsﬂﬁﬁﬁmumaama way/msausn
wilssiatmisiitnataviutanatunisduitlaynasafunie ms‘l*’ummsumiuagLwa‘luLl,vuif-lzﬂn‘sumumim]mmauam"l,u
na‘lmnmmiﬂutﬂaumms iy s ulstananisandslgisaualtaunsnszAanslutilauannunanilsa’le 1y Aunagviassuns

11 Wfluidnaniie wasluitlaugnufdudanainis wiaamsilaat

Wet cleaning procedures will involve, where appropriate: dunaunisvinanuazaiauuinilanazidariasiu au
ANULNUZRYN:

e removing gross visible debris from surfaces; nsidaLasiuasiiulaadinodiniauainiiuii

e applying an appropriate detergent solution to loosen soil; and aslaansvinaNuazaIaivanauianiai
gndsnliviamaan uay

e rinsing with water (hot water where appropriate) to remove loosened material and residues of
detergent. nsagavsiain (Wsau muANNLAINLRY) iazdaigariianaan LargIsvinAmNUREAIATIONATY

Where necessary, cleaning should be followed by chemical disinfection with subsequent rinsing unless the
manufacturer’s instructions indicate that, on a scientific basis, rinsing is not required. Concentrations and
application time of chemicals used for disinfection should be appropriate for use and applied according to
manufacturers’ instructions for optimal effectiveness. If cleaning is not done effectively to remove soil to
permit the disinfectant to contact microorganisms or if sub-lethal concentrations of the disinfectant are used,
the mlcroorqanlsms mav Der5|st ‘lunsm‘mmtﬂu “AYANNVINANURZANA ﬂ'J'SVI'lﬂ']‘S‘ZﬂL‘ﬂaﬂ'JEIN']‘;'LG\?JW‘SBJJ‘]LE\I'NQBH U
LLG\Q"NW\LLH”‘H']‘IJa\‘mNE\]G]M‘S”]J')']VLNQ']LﬂuG]E]\'i‘H“a'Naaﬂ AUNININENFARAS. ﬂ'J'mL‘J.IN‘I.I‘LALL&“S”EJ"’L'JE\]']ﬂ']‘ﬂﬂﬂ']i?l']l,?jaﬂ]i
mmuauamsnmﬂm'}u LY °zjmuml,l,uwm’uaowNamwaﬂswammamm mnmsmm’maumm"Luszuammamewaiu
msuiadeanlsnivanaanialiaissindalddudadudiaadunse wiamaldauinziuasansgindialusyauii liiaona
aavinluadunatitfivagati

Cleaning and disinfection procedures should ensure that all parts of the establishment are appropriately
clean. Where appropriate, programmes should be drawn up in consultation with relevant experts. fupaunis
mmma"am u,a”qnmamsm‘tuuu‘ta'mnnmwuaaamuﬂs“naumiumma”amamomm &1 AsAavinldsunsuiaenis
MWSBﬂUNL‘Hﬂ’J‘JJ’]iU‘VILﬂEI'J‘JJaG AIHANULWRHITRN

Written cleaning and disinfection procedures should be used, where appropriate. They should specify: a3
MLanmimumaumsmmma”mmLta”msmma AIHANULRHITRU ‘imumss“n

e areas, items of equipment and utensils to be cleaned, and, where appropriate, disinfected; 151a, 51013
aﬂn‘smuavmsaoiﬁmmaamm'ma“am LLa“‘ZﬂL‘ﬁa AINANNLURNITRN

e responsibility for particular tasks; anusudazauusazauiaaaniy

e method and frequency of cleaning and, where appropriate, disinfection; and 3&n1suazaualunisvinaau
azmmmzmsanﬁa AMUANULNNITRU LAY
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e monitoring and verification activities. Aanssuaisasiatiisyiv Lagmusay

5.1.3. Monitoring of Effectiveness n1sasiatidszivilscansua

Application of cleaning and disinfection procedures should be monitored for effectiveness and periodically
verified by means such as visual inspections and audits to ensure the procedures have been applied
properly. The type of monitoring will depend on the nature of the procedures, but could include pH, water
temperature, conductivity, cleaning agent concentration, disinfectant concentration, and other parameters
important to ensure the cleaning and disinfection programme is being implemented as designed and verify
its effectiveness. asasaihszivlszdnananisladdunaunisvinanuazain wazsiniia wazmuaauiuszas Taaldianis
L‘).iu msm’;aaaumﬂmtﬂm LLaumsmaammuLwam‘luuu‘lmmms‘lﬂmumauamaanmaa Uszinnuadni1snsatligyivay
muaﬂﬂnanmmumawumau LLﬁﬂWNWiﬂi?Nﬂ\iﬂﬁ pH, amuﬂumaom mmim”LW‘mh mmmuwuwaamsmmmaumm I
wivuadansziniia, wazaianadug Asrdea Ravinlvitulaindnsyssansdladllsunsunisvinmiugsaia wazaindaniud
aanuuuliuazrmudaulss&Naua

Microorganisms can sometimes become tolerant to disinfecting agents over time. Cleaning and disinfection
procedures should follow the manufacturers’ instructions. Periodic review with disinfectant
manufacturers/suppliers, where feasible, should be conducted to help ensure the disinfectants used are
effective and appropriate. Rotation of the disinfectants could be considered to ensure inactivation of different
types of microorganisms (e.g. bacteria and fungi). luun9asy Adunddanunsaviusasnsginiialeiilusy FRAUTL.
wumaumsmmma”am LtavmmamsmmumLtuvuwaawwam msumsmnmmﬂus*’ﬂ nuwwam/wamummsmma ®nin
Hulal'le, Lwamﬂiuuuimwmsmmam‘lﬂuﬂswamwaua WMINERY. MsRANTanNsadul&suansaindaiialuilalunis
frufoadumnitilszianeneg (1 wiaids wazdian)

While effectiveness of cleaning and disinfecting agents and instructions for use are validated by their
manufacturers, measures should be taken for sampling and testing the environment and food contact surfaces
(e.g. protein and allergen test swabs, or microbiological testing for indicator organisms) to help verify that
cleaning and disinfection programmes are effective and being applied properly. Microbiological sampling
and testing may not be appropriate in all cases and an alternative approach might include observation of
cleaning and disinfection procedures, including the correct disinfectant concentration, to achieve the
necessary results and to make sure protocols are being followed. Cleaning and disinfection and maintenance
procedures should be reqularly reviewed and adapted to reflect any chanqes in circumstances and
documented as appropriate. Tuuaziilszdnananasasrinenuazaia wazanssiiia LLa“mI,Lu"m“lumi“lﬂjmuvlmunﬁ
Agafufuaulais(validation)insnendn, usaslzunnsnistunisgudiacine uaznadauaMIWLIARAN waNUAIRUNE
MmN (Ldu Aenadaunisluilauuadiilsiu uazasnaniun wiansnasaumvaadiine) wWiahalunismusauin
‘iﬂmnsumsﬂwmmaumm u,awzhL‘i‘iauﬂ‘suawﬁwaLLauumsﬂsuunm‘tﬂuamammuau msaumamou,l,a mﬁnmaaumaaa
ﬂ';'mmma"l,nmmuauiumnﬂsm ey u,u'mwaumasaummsmmmumaumsmmmaumm LWy msmwﬁ‘a 52u89AYU
meumaamsmmammmao ialladnadwsnailu ua%wa‘luuu‘taammiﬂﬁﬁﬁmmnmqﬁ% Funaun1svinaIugzaIe
uarAsginLifauaznIsinge¥n AT leafunisnumuavatisuauazlful fsuiaazviaudonisil daunilasle 9 uariavin
LﬂuLaﬂ&'l'iGl'liJﬂ'J'ﬁJLﬂiﬂuﬂN.

5.2 Pest control systems szuun1smIuANEaIWIKZUN LA
5.2.1. General 121l

Pests (e.g. birds, rodents, insects etc.) pose a major threat to the safety and suitability of food. Pest
infestations can occur where there are breeding sites and a supply of food. GHPs should be employed to avoid
creating an environment conducive to pests. Good building design, layout, maintenance, and location, along
with cleaning, inspection of incoming materials and effective monitoring, can minimize the likelihood of
infestation and thereby limit the need for pesticides. daiwvginiiia (Liu un vy uwuag va ) udaanaundnsa
ANUURAAABULRLANNLANIERUADIAINNS. msmn\nlaaamwmvmmammsnwu"l,rﬂumnmmﬂutmaal,wwkuﬁ wagd
awm' ﬂ')‘ﬂ‘ﬂ GHPs LwaviaﬂLaﬂomsa‘swamwumaaumaamaﬁmwmvmma ANTaanttill, ﬂ’]‘S’J']\‘)N\‘] ﬂ’]’i]J’]‘;'G‘SﬂH’] ey
MWL;’\]MG\G‘IJBGE]'W]TSMG\ wiaNduAsvinANNRLANa, msmnaaamammm LLE\]Sﬂ']‘iG]‘i'J’«]LN'I‘S%'Naf;l'lduﬂ‘iﬁ&ﬂﬁﬂa,&ﬁﬂﬂ‘iaaﬂ
Tanalunisuands wazahaaanisldenginuae.

5.2.2. Prevention n1silavAunisuainunluanans

Establishments should be kept in good repair and condition to prevent pest access and to eliminate potential
breeding sites. Holes, drains and other places where pests are likely to gain access should be covered. Roll up
doors should close tightly against the floor. Wire mesh screens, for example on open windows, doors and
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ventilators, will reduce the problem of pest entry. Animals should, wherever possible, be excluded from the
grounds of food processing establishments. asiinsataniingsaians LLa;GJLLaliﬁagljius"\lﬂ'lWﬁﬁ vilailasAunnsiindeuas
gaTwinzinida. waztiaiITALRRILWIZAUE 49319 MI9TELNELin Lazusnadug AdaTwinsinidaliiagiinunlaairlasunis
dalvaiin, dszmahumsilaafinduiiu. deaia 1y Avmihenouudle, dseg uazrdassvunaainid,avahaanilaymlailvdad
wingindarinu e, waluladle, asdululvd@aiiainunlunsnaeadlseu wazaiaisuilssilainis.

5.2.3. Harbourage and infestation sinnuiiatjanda wazuauadaudrvasdniwivziinda

The availability of food and water encourages pest harbourage and infestation. Potential food sources should
be stored in pest-proof containers and/or stacked above the ground and preferably away from walls. Areas
both inside and outside food premises should be kept clean and free of waste. Where appropriate, refuse
should be stored in covered, pest-proof containers. Any potential harbourage, such as old and unused
equipment, should be removed. a1sfiatuns Ltavmmummmmaﬁ‘u‘luamwmvmL?jammuaumaum wavatade'le.
asiAnunavamslagifiiaes luaaugiausafudaiuivaindale uay/vianolimfiaiu uazaisagineannwii. A3
G\LLE\]‘SﬂH']‘]J‘iL'JmVNﬂ'IEIIu LLaumuuanamumwaﬂmms‘luayam Ltawﬂ‘i']ﬂ'al'lﬂ?.la\nﬂﬂ ‘luﬂimmmuuﬂu ﬂ'J‘SLﬂ]JLFIH?.IE\‘]‘IA"lﬂJ
lfusrlunausiifidhile, waniumuusdauisailassudainivisindals .asvihnstnauvasraudardaifidnasnacdns
wnglag 1y a'ﬂnsmtm waylileata.

Landscaping surrounding a food establishment should be designed to minimize attracting and harbouring
pests. msaanwuunfdvidisausgaiulsynaunissiuaiviisiiannisfvaaaninivigintiia wazann1sinyatade

5.2.4. Monitoring and detection n1sas7atdszivuaza1sansIaun

Establishments and surrounding areas should be regularly examined for evidence of infestation. Detectors
and traps (e.qg. insect light traps, bait stations) should be designed and located so as to prevent potential
contamination of raw materials, products or facilities. Even if monitoring and detection are outsourced, FBOs
should review monitoring reports and, if necessary, ensure they or their designated pest control operators
take corrective action (e.g. eradication of pests, elimination of harbourage sites or invasion routes). a5
mmaanamuﬂsunaumi uauusnmimnsauamaaml,aua Lwamsaaiaﬂmmmnanmﬁmmaoamwmvmma AT LU
LLaummmsaamnm wazdugn (1 Waaunag danfigniiia) Lwaﬂaanumsﬂun]aummmnmmu”lmnmmnmu AR R
mammummwaymn wilnn1seatildsgdv way ﬂ']‘iﬂ‘a"J?]M'la'lQI‘LfNWlWU‘iﬂTiﬂ'lEluaﬂ FBOs @1 3NuUMIUSIEIIUNITANTIR
tlhszdv, wazrinanily, mw‘lwuu‘lanN“’luusmsmuﬂuamwmwwmaumimmuﬂﬁﬂﬁﬁﬁmmﬁlm (\afu A1sAIIARRTNING
‘LﬂL’]Ja msmamamumaumﬂnmaoﬁmwmumL?.ia M‘SBLNHVI'\\“]FY]‘SL‘].HM"I)

5.2.5. Control of pest infestation n1saununIsnuNatanduaasdninivzinigda

Pest infestations should be addressed immediately by a qualified person or company and appropriate
corrective action taken. Treatment with chemical, physical or biological agents should be carried out without
posing a threat to the safety or suitability of food. The cause of infestation should be identified, and
corrective action taken to prevent a problem from reoccurring. Records should be kept of infestation,
monitoring and eradication. miﬁmmsﬁwﬁﬂmmmsmﬁmaﬂmﬁumaaﬁmwwwﬁuﬁa‘imuﬁuﬁimunﬂﬂau“saﬁﬁmﬁﬁ
AQLRNLIG u,a.vmLuumiﬂﬁﬂﬁmsufﬂmamomm qU. msammsmﬂmsmu 1/mmﬂmwmamommwmsmLuumﬂmm"lu
na‘lmnmﬂﬂﬂnmumammﬂaamnﬂmamwmm”auﬂuaamms MIFTY fummmaomsmmaumﬂnmaoﬁmwmvmL'ﬁa 11K
sfiunisufiidnisudluiailasdubiliiAadamaenanadhdn. uinnsinanagaidevasdainivisinda, nsasiash
5259 wazn1sidamlIslasunsLAusnen.

5.3_ AN5UAKITIRNISADILA L

5.3.1. General i7"l

Suitable provision should be made for the removal and storage of waste. Waste should, as far as possible,
be collected and stored in covered containers and should not be allowed to accumulate and overflow in food
handling, food storage, and other working areas or the adjoining environment in a manner that

compromises food safety and suitability. Personnel responsible for waste removal (including hazardous waste)
should be properly trained so they do not become a source of cross-contamination. a3si3a7viuNzauaIvuns
autng wardaiAuuaie. mssmsmu,au:mmnmaotanvlﬂumvjuumﬂmumm i iuldls waslinsdsaalvfiuag e
GRS °luwu1nmmmms wumamnumms meumﬂgumwuauq usamumaau‘lnamua“luam&mmn,ﬂuaumwumam"m
ﬁaamnuuaymjumm aumaamms uﬂmnsmsvuwmﬂau‘tumsﬂumwaaLam (‘smawamauaumw) A5 lea5un1sNausu
ashvungauialid Widluunasnunaasnisdutlauaing
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Waste storage areas should be easily identifiable, be kept appropriately clean, and be resistant to pest
infestation. They should also be located away from processing areas. ummaaLnumaotaﬂmsuw“lmom fi

ANUREAALILANADENILAUTRY, uazsuVNUsianIsndvasdaiwivzinda. Taanlsaeatisanusaiuls
suaung
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SECTION 6: PERSONAL HYGIENE &uii 6: gudnmazdiulnna

OBIJECTIVES: inqilscsva:

To ensure that those who come directly or indirectly into contact with food: iiavintviuilaingdudaaimis
1naas9nIalnaaau:

* maintain appropriate personal health; auashguaIngrvuanaaNILUNNZEN

« maintain an appropriate degree of personal cleanliness; and qua¥nz1anuazaas uyAAalUTEEUT
(8% P U b SURIRA I

+  behave and operate in an appropriate manner. iUsznaé uazilfiidouludnwasianzam
RATIONALE: d2uadtuaua:

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

through food. uaarnsitliguasnanuazarasdivyanalussdunungan gadenuivihe wiasgne wiafinafnssu
AlimngauanusanaliitAnnisduilauainis uasdesiamnuidvihalvuagustaariunivains'le

Food businesses should establish policies and procedures for personal hygiene. FBOs should ensure all
personnel are aware of the importance of good personal hygiene and understand and comply with practices
that ensure food safety and suitability. ssAaaimwisaisiivuaulauis wazdusaudrsugudnwaussiuuana. FBOs A5

PRI P

vihluisfulainuaainsnnauessniindeanua dunagudnazauuraaic wazenla uavdlfidaunandfidnvinlutulaluy
ANNURAAAE LAYANULNINERNUDIATINNT.

6.1Health Status sinuzganin

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

Huwmninlsaansagesiiumeamslabinsn lufiuil i usuavismnilanaiatvnsavgniutiau. uaaalad
aflunnzainanasasunsiivihaniaainisaasnisiduihalvigusuisnsuiiui

It may be appropriate for personnel to be excluded for a specific time after symptoms resolve or, for some
illnesses, to get medical clearance before returning to work. ajaLﬂumimmsauﬁwiﬁmmns”l,m”%um‘mnn"u‘i,u
ahgnaInile navansaIaIn1sihe, Wiamnuiuihauivativual, talwlasunisanafiufunaannunndnaunau'luvineiu

6.2IlIness and Injuries n15tauile wazA1suIALIL

Some symptoms of ilinesses that should be reported to management so that the need for possible exclusion
from food handling and/or medical examination can be considered include: 21119513011 81198 TIAITTIENU
Bidhausmsnnudalignusafiasanivanuiniulunisuanaanannaisdfidoruduainisuas/msans
ATIAFAUNIINTUWNE l6iLLA :

e jaundice; Tsadianu

e diarrhoea; a1n15viasee

e vomiting; asalau

o fever; \dlu'lal

e sore throat with fever; (Sunauagdila

e visibly infected skin lesions (boils, cuts, etc.); and fiunadaidadifmviioiuiuladn (Vuas 1auwna 4a41) Lag

e discharges from the ear, eye or nose. fiasdandoaanainy A wiaayn
Personnel with cuts and wounds should, where necessary, be assigned to work in areas where they will have
no direct contact with food. Where personnel are permitted to continue working, cuts and wounds should be

covered by suitable waterproof plasters_and, where appropriate, gloves. Appropriate measures should be
applied to ensure plasters do not become a source of contamination (e.qg. plasters of contrasting colour
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compared to the food and/or detectable using a metal detector or x-ray detector). wina1ilu, uaansid
mnaukauarlafinnaldumslafunauvanativhnuluisnanliinsdudaaiislesnse. lunsdifiwinoulduauaaln
vinnueale  mstiasasunauasinauramaupunaIdnasiull wazaugfia mumanzan AslRNasTiMINsaNiaii

IwnuianLmuwmmmaiqv"lunmnLﬂuLmaammwaomiﬂuLﬂau (120 wHUNAIRLARSALFUANA1ITALAYAINAIMTT way/usa
funsaanaiu'lalaaliiaiasesiaiulany wiaedaadnafise)

6.3 Personal Cleanliness ey uszaasiuunaa

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

Personnel, including those wearing gloves, should clean their hands regularly, especially when personal
cleanliness may affect food safety. In particular they should wash hands: uaains Taasaudenisiuasfianisvin
anuzanadiatilusezan TﬂﬂLQW’]”aﬂ’Nﬂd Luamma“ammunﬂﬂamaaawamammﬂaamﬂwaaawns Taaaniy aEI']GﬂG
ATaviia;

PPN

e at the start of food handling activities; Aawsuilftidouiiaaduainns
e when returning to work after breaks; Lian&uinvinsrundsannusaiin

e immediately after using the toilet; and viuvinasanladviasgan uay

e after handling any contaminated material, such as waste or raw and unprocessed foods where this could
result in contamination of other food items. wasainiusaciaaituilau 1y 2aads vdaa1wisdiu waza1vinsi
fo'lisunsznuAs dansadenaliannstuitausianisantwisaug e

In order not to contaminate food, personnel should wash hands with soap and water and rinse and dry them
in @ manner that does not recontaminate the hands. Hand sanitizers should not replace hand washing and
should be used only after hands have been washed. Lwa"lu'(,mnmmsﬂun]aummi yAaINIAITETac L wazin
LRLALAY ua“mmLLW‘luanHm“m”lumﬂuuaﬂutﬂaum Limsldndndarizndaiiawnunissrefianararslaianiy
ndvnnareftauaviniu.

6.4 Personal Behaviour weénssusiiuunaa

When engaged in food handling activities personnel should refrain from behaviour which could result in

contamination of food, for example: aufiiAtasAuAanssuaslfiidiuaimsaisaziiuainnadnssuiianansavinlviia
nsduiilauuasaivns dadraaiu:

e smoking or vaping; asauyvs wiaaiu
e spitting; msdutihans
e chewing, eating, or drinking; msiden Yuilszniuais vianiséu

e touching the mouth, nose or other places of possible contamination; and ms&uiaihn aun wiaysmaui
aravih bvitAansiuiilay uay

e sneezing or coughing over unprotected food. au wia'laasuuaiwisibifiviaviuly

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

18 viaindvuavaue 1y wwdagdlsedy win viunde viavavatiedu 1y Wdulaau/aumdaay il uudal§ii6
Wenduaims winmsinillazflufaanausaninulaands wazaNuUINEENURIA VNS

6.5 Visitors and other persons from outside the establishment ¢iifiaaiu uazyanaduainaiauan

Visitors to food businesses, including maintenance workers, in particular to food manufacturing, processing
or handling areas, should, where appropriate, be instructed and supervised, wear protective clothing and
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adhere to the other personal hygiene provisions for personnel. Visitors should be guided through a hygiene
policy of the business prior to visits and encouraged to report any type of illness/injury that may pose cross-
contamination issues. gifisniuTsesuains Taasrudsiiantinnetamings Taaawizan19fe Wwusanén wilssl wians
Famsanusaslaiuduuiin uazquaathaanzan sulsgaiasdu uasdfidoudamnuasugudanwasdiuuana §

WauaumslasudIuuzin M uuTaun g ugudnasaadIsenunauinfauuy wasatiuguulsiasiunisiiuiha/nsuaciy
dszianleg NaranalviAanisduitlauaiinls
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SECTION 7: CONTROL OF OPERATION #huii 7: AsanuAuA1IsU LG IU

OBJECTIVES: inqilscava:

To produce food that is safe and suitable for human consumption by: n&na1siilaaasis wazuNgay
dusunsusTanuasuyrediae:

« formulating design requirements with respect to raw materials and other ingredients,
composition/formulation, production, processing, distribution, and consumer use to be met as
appropriate to the food business; JvARAVUANITAAALLULALNAUTAOALY LASEIUNUAUY
fudsznay/gas nsuda nsuilssd Asdadving waznsldouzasyusinaialviiiuldauainy
MaNsRUAUgINRIUg

+ designing, implementing, monitoring and reviewing effective control systems as appropriate to the
food business. aaauwuu adiunns aatdseie wasnumussuunTAIuANAfidssdninaniualnu
angaudugsAaInig

RATIONALE: mﬁuwmqwa:

If operations are not controlled appropriately, food may become unsafe or unsuitable for consumption. #1n
Lifin1sAruAaunIsUfIRIIUA N LUNIZEN a1KITa1a Lidaaadandaliminganginiunisusilna

Control of operation is achieved by having an appropriate food hygiene system in place. The following
section describes practices that can assist in the identification and application of appropriate controls, as well
as activities that should take place to ensure the operation is under control. uaunIsUfTiRIUYIN A TafszUY
SuANHAUTAIMITTNANITI. af;um'a"l,ﬂﬁaxa%mumiﬂﬂummmmsnmr;l“lumssm waznsUszanslin1TAILANTALAINZEY,
JINNIAINTINEY NAITVitRaTruulaInsdftideruatianalsnisaiuau

7.1Description of products and processes 51saslaaNAAAMY_LLAarATLUIUNTT

After consideration of the conditions and activities of the food business it may be necessary to pay greater
attention to some GHPs that are particularly important for food safety. In this case, the following provisions
could be considered. n#dvainwansaani1Ig wazianssuuadasAaaimisual aradniludaslarnusrdadu GHPs 119
Usgnsiifianusdasannulaaasauasarmsiluiiae. lunsdiil, sunsaRansandeuniiuaidsa’lulil

7.1.1. Product description shaaziaaaduai

An FBO that is producing, storing or otherwise handling food should have a description of the food. Products
may be described individually or in groups in @ manner that does not compromise the awareness of hazards
or other factors such as suitability of the products for the purpose intended. Any grouping of food products
should be based on them having similar inputs and inqredients product characteristics (such as pH, water
activity (aw)), process steps and/or intended purpose. FBO iudn, aiAu wiaauaalmsasinaasidaauatainis.
Tﬂﬂa'ﬁ]aﬁiﬂEJNE\]G]ﬂmWILL‘.U‘].ILLﬂﬂLﬂF_I’J mauuuamau‘tuanwm”mmwans"mumamsmkunmaumwnmaﬂawauﬂ Ly A
RN ARINAaNYigINTRalssRvAn15 . msmnauwamﬂm‘mmmsmsanuuwumumaamsuﬁaamm u,aumuwau,

A arraIndndaai (1afu a1 pH AlBinanidssy (aw)) Funaunssinunis uay/viataailszaednisianaaiandeiu

The description could include, as appropriate: daguiaduI5asINaY AUAMNLUNITEN!

e the intended use of the food, e.g. whether it is ready-to-eat or whether it is intended for further
processing either by consumers or another business, for example raw seafood to be cooked;
Jnailseavanislduatainis, Lau Bidnazfuaimiswsanfulssniu wiafiliianisuilsslsald ey laausassaa
a'u LU mmswmuuumuma“maoﬂsaanma

e products intended for specific vulnerable consumer groups e.g. infant formula or food for special
medical purposes; naadaridiniunannusinaniianuaaulnidie iy gasdrvfunisn wiaarwsaniu
JnaiszasAn1anIsLnne

e any relevant specifications e.g. ingredient composition, aw, pH, type of preservation method used (if

any), or important characteristics associated with the food, such as any allergens present; waya
TQ'lL‘!/‘l']““l/lLﬂI’J'J“).Ia{l L2ty avAlsznauuaIRIUNEN A1 aw, A1 pH, aﬁminuaummsm’lﬁ (di), vraanwaurgIAeuN

o o o

Lﬂ gAavAUDINTg, LU Jrsnandunndiac
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e any relevant limits established for the food by the competent authority or, in the absence thereof,
set by the FBO; sairdaiiAsntiasdoiinuadiniuaimisiaanilanuniduaua, wsalunsalinlud  defiviua
1ae FBO

e instructions provided for further use, for example keep frozen until cooking, cook to a specified
temperature for a specified length of time, product shelf-life (use-by date); AuusinAfilwamsunisla
muma"l;ﬂ LU Lﬂ‘iJLL“lILl,‘INQuﬂ'J'IQWﬂSO ﬂsamuamunnmmuummmyﬂ L'JE\]'WIﬂ'I‘ViuG\ mumsmusnmwamﬂmm
(13Taamaluiuii)

e storage of product (e.q. refrigerated/frozen/shelf stable) and transport conditions required; and nsiiu
Snuwdndae (1au urlusifu/urude/ifusnsiiaaunafivias) uasdaulunisuusiandnis uay

o food packaging material used. Janussasaaiaiisiila

7.1.2. Process description snuazidunnszuiunis

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

and cooking or preparation of food FBO mswmsmmmlumau‘lumsﬂﬁﬂrﬁmummuwam,ﬂmwawwu anatfluilseiaani
TUAITWIUILNUNTATUIUAITHER muammmn ua”ﬂﬂauwuﬁmaa’uumaummﬂssﬂmum s:ud9n1sL2indelunssuiunig
ADITHOAU RIUNAN LRTHANNULITZIIININTLLIUNIT UazAIsURA mamaaumumaowamﬂmemsumwﬂsumums wanaag'ls
LRsADILRE Lquﬂﬁniumumiwﬁmmm‘mwﬁuNﬁ‘mﬁmeﬁmmsﬁﬂa‘luﬁuﬁﬁ‘ﬁumaumwﬁ@ wiawlssiaanady wialvisiula
'smmsmtamnmumau msumsuuﬂumumaumo‘] 'J'mnmao‘Imtlmsmumuuu‘m‘miuamumwam Miatvidu S1rsusiuainig
LLNuﬂNﬂSW‘]J'Juﬂ’]iNE\]G]Q”‘JJuaEIﬂ‘].Iﬂ'»]ﬂ‘iill“I/I'JvL‘]Jm\‘)LLGm']‘S‘E‘].IE\TJuN&N/’JGmG]iJ ﬂ']SLﬂ‘].I‘Sﬂ‘]:H (LL‘HLﬂu LL“].iLL"].IO auNivag) ANg
Aate3annaula (A5a19_svinasant) LagNI5U592I1%IT WIDAALATENAINT

7.1.3. Consideration of the effectiveness of GHPs n1s#iansaunilszadnsuauay GHPs

Having considered the product and process descriptions, an FBO should determine (using information
relevant to hazards and controls from various sources as appropriate) whether the GHPs and other
programmes they have in place are sufficient to address food safety and suitability or if some GHPs need
greater attention. For example, a cooked meat slicer may require specific and more frequent cleaning to
prevent the build-up of Listeria spp. on its meat contact surfaces, or a conveyor belt used in direct contact
with the food, such as in sandwich production, may require an increased frequency of cleaning or a specific
cleaning programme. When such increased attention on GHPs is insufficient to ensure food safety, it will be
necessary to |mD|ement a HACCP system (Chapter 2). wlafaisanfvnaazidaandndagd uaznszuiunis, FBO A5
WITaUN (‘imu’tﬁmauamanmaan‘uaumzﬁtl LLE\]”ﬂ']iﬂ'J]JﬂiJQ']ﬂLLMROGﬂO‘] GI'INF]'J']NLMN‘WNN) 31 GHPs LLR”TﬂiLLﬂilla‘u‘] ‘1/lllat’_l
LWEI\']WFJM’QuQG\ﬂ']‘SmJﬂ'J'm‘]JaaG]ﬂH ua”mmmmvamaammsma"lu MSBVGHPS maqjsvmsmaamimmm‘laywnmwu
mamomu msaaa"l,amuaﬂ‘saaﬂmwaommmavammaww u,a”uaumamnmnwaﬂaanumsa aumao;z‘f’aamwaziz/ Uy
Ny dudaduiadnd, Wiaanawius8asilddudalaanseduaiis, 1y JunIsHEaLAUAIY, a1aaaIANAIINA UV
ANuza1a WialdsuasunisyinAmuaza1aTIlanIL. mams‘talwmmwzjao GHPs uaafia'litigonanazvinliitiulaluaiiu
daaadauasainis aradnilusasdseanstadszuu HACCP (uni 2)

7.1.4. Monitoring and corrective action n1sas3atid5e39 wazn1sdiidnisuala

The FBO should monitor the hygienic procedures and practices as relevant to the business and as
applicable to the hazard being controlled. Procedures could include defining methods of monitoring
(including defining responsible personnel, frequency and sampling regime if applicable) and monitoring
records to be kept. The frequency of monitoring should be appropriate to ensure consistent process control.
FBO msm‘;mminwumau LLE\]uﬂ'l‘a"lJﬁﬁﬁﬁﬁuE\lﬂlE\]ﬂ‘i:l'mw‘l/ILﬂF.J'J"Hadﬂ‘uﬁ‘iﬂ’ol LLa"mumwmmyaummnaumswﬂ‘mmaam‘uﬂu
mmaummsaﬂsauﬂaummimuumﬁmimnm&hi“ld (immmsmuumuﬂmnsmuwmmau ﬂ')']llﬂ LRYITUUNAITRUAIALIN
vnfm) u,azuu‘mnmsms:mmsmammaomusm:n”l,a. mmmJaommﬂmﬂwsmommmmmmzz\mLwammuuhiumsmumn

n‘szmumsﬁaamﬂa"ao Au.

When monitoring results indicate a deviation, the FBO should undertake corrective action. Corrective action
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should consist of the following actions, as appropriate: \iananisasatihsyisusdideauiasiuy FBO ,a75

gfiunsdfiidnisudly Taansditidnisualuaisdssnausianisfiddesalud, auanumangay:

e bringing the process back into control by, for example, altering temperature or timing, or
concentration of disinfectant; nisiSunszinunisdugnisaiuau dratiroiiu nMsuldnuiilasamnnii wianan
wiaANULNAUAAIRITZLIA

e isolating any affected product and evaluating its safety and/or suitability; nsuanu&asioeiilasunanszny
2an uaydsgifiuanuilaaasis Way/nianNuUnINsINUINAn Tl

e determining proper disposition of affected product that is not acceptable to market; nisfivuanisviaais
Nﬁmﬁmﬂmmimuwanimu if\i"l.mﬂumuausu‘uaammmamammmu

e identifying the cause that resulted in the deviation; and a1sszusnmaivinliAansidagiuy uay

e taking steps to prevent reoccurrence. ansvineuiunausiieg Tunisilasdunisiiagn

PP

Records of corrective actions should be retained. ffuvinn1sufignisualuaislasunisiiuine'ly

7.1.5. Verification nhsnausiau

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

Asz1IuA1s GHP arefidsednana, nsasawiseianivin, aun1519we, u,aummumsﬂﬂnmmmn”lwmmvamuain
uldenusaiivue. §ae19ua9AanssunisymuaauaIiizanuisdassa’lld euanumangay:

e review of GHP procedures, monitoring, corrective actions and records; nsnumiuduaau GHP a1sasaaLi
5¢39 msUftdnsunly wasiuvin

e review when any changes occur to the product, process and other operations associated with the

business; and nsnumuiiiaiianisldaunilasley Aundadausd nszuiuns uaznsufideruiug AAiagAy
5503 LAY

e assessment of the efficacy of cleaning. nasusyidiulsz&@nénanadinisvinanuagzaia
Records of GHP verification activities should be kept, where appropriate. iffuiinfianssunismusgau GHP a3
FoLAuld MuANNLUNITEN

7.2 Key aspects of GHPs 1lszn1siid1deuuas GHPs

Some key aspects of GHPs such as those described in Sections 7.2.1. and 7.2.2, could be considered as
control measures applied at CCPs in the HACCP system. ghusidaiunsilsgnisuay GHPs wfuiiadunglilugdiuuag
7.2.1 uay 7.2.2 anannsanunasnsmuaunilseanslanan CCPs Tusyuu HACCP

7.2.1Time and temperature control n1sA1uAULIAN HazaLUnd

Inadequate time and temperature control, e.g. during cooking, cooling, processing and storage, are among
the most common failures of operational control. These allow survival or growth of microorganisms that may
cause foodborne illness or food spoilage. Systems should be in place to ensure that temperature is controlled
effectively where it ImDactS the safety and SUItabIIIty of food. nsmuANLIAT Larauundilaiiaswa iy Tuszwine
Asds9dna1wg nsvinlfiu Ansuilssil wazasAuSAEN naLﬂummaummmwuuaﬂmam’tumsmnﬂumiﬂﬁﬁﬁmu fowiantl
vinlvirdunidnalsaaunsasiiseiina uaziasaaulele donalvitAnmsiiuihaainaimis wiavinlavnsuinde e S9asd
seuuiavin biiulaindnsauauanugdfiatnefilss@nana lunsdigunansenusanulaandt LRZANULKUNTINUDIDTUNT

Time and temperature control systems should take into account: szuunismIuAuIA LazamurginTAlaa:

o the nature of the food, e.g. its aw, pH, and likely initial level and types of microorganisms, such as

pathogenic and spoilage microflora; anwaizuasainis tdu A1 aw A1 pH Lagsedu uazlssiandasuuag
FduNFdluaIns fu 3dunitinalse wayadunitdNusiuniinivaimisuindea

e the impact on the microorganisms, e.g. time in growth/dangerous temperature zone; wansgnusalaunied
iy szagnarlunsiasaduia/syauaangiinnalvtiaduasie

e the intended shelf-life of the product; agnsiiusnEnanfaarivigelaly
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e the method of packaging and processing; and 38n15u533 uaga1suilssl uag

e how the product is intended to be used, e.g. further cooking/processing or ready-to-eat. 380137
Avua liduiunistdonundadaet iy a1silse/uissduvinién viansandudsznu

Such systems should also specify tolerable limits for time and temperature variations. Temperature control
systems that impact safety and suitability of food should be validated, and as appropriate, monitored and
recorded. Temperature monitoring and recording devices should be checked for accuracy and calibrated at
regular intervals or as needed. szuusineg donanmsszyszduinansulasiniuiouacna wavaaunfinly asinns
Rgaifufuaiulaisi(validation)uasssuumuanamngfinadinanssnusamnulaaads uarasatinseds wasiuin ey
Wiz alnsalasiatidsyde uazsiuvinaanafiaislasunisasadgauanuuiuegt wazvirnssauiaumiussas vianuau
il

7.2.2 Specific process steps dunaunisuilssiliani:

There are many individual processing steps for specific foods which contribute bthe production of safe and
suitable food products. These vary depending on the product and can include key steps such as cooking,
chilling, freezing, drying and packaging. umumaumsuﬂssmawwmmumumaummummsmwwmauuauumswam
nanfariavsilaands uazuunzay duaaunaiiuandreduldanundadae uazauisansaunaufeiiunaudday 1
ﬂ']i‘ﬂ'aj\’iﬂ‘ﬂ sty Arsuauds nsvinwike LRZAITUII

The composition of a food can be important in preventing microbial growth and toxin production, e.g. in its
formulation by adding preservatives, including acids, salts, food additives or other compounds. When
formulation is used to control foodborne pathogens (e.g. adjusting the pH or aw to a level that prevents
growth), systems should be in place to ensure that the product is formulated correctly and that the
controlling parameters are monitored. asdilsznaunadarmisfinnuaidalunisilagdunisiasanfuiouadadunss way
MSEANIEITNM, 12U ‘lumifjmumamswaammiimﬂm‘nﬁﬁmﬁutﬁu, 52ufiunse, Lnda, Tealdaduainis wiadsusznay
auI. ialidnsivuegasiianiuauidunstdnalsaniiinainainis (e asu¥uel pH wiadl aw Tviadluszdunilasiunis
iaAulale), mysisyuutiarihlviiulainfinnsivuagasatinigneag wazasdatlnseivaImuANAIYY

7.2.3Microbiological3, physical, chemical and allergen specifications u1asg1uUNIvadIINLE N9
AN MRS LazaNsANTLN

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

contaminants have been minimized. luasdivily sulanigaadiingn nvaamn mdad wazarsaandiuw tiaay
Uaaafauadannis, Wia ANUANNERNAAIANMS, auladinaimisatuuRusIuuaIudnnITuaTEanLARINININENAEAST
aneay, MUANULUINZEN, NMsFuMaIIAIAILAN, IBN1IAILH, 52 gusausu'le LLa”mumaumsmsnmmsuw URTFIU
susathevihbiiulainieady wasdunauiug wansauamsuingilssavd uasvinlvidulutliauanas.

7.2.4Microbiological contamination nsiutilaunioyaunae’

Systems should be in place to prevent or minimize contamination of foods by microorganisms.
Microbiological contamination occurs through a number of mechanisms, including the transfer of
microorganisms from one food to another, e.g.: msiiszuutunisilasiu wiaannistuiilaunieadunseiluains as
duiflaunmeadunitdanunsafadusrituna’lainnung sudenisaesinuadunitdannaimsviielidnarvsuie wiu:

PPN

e by direct contact or indirectly by food handlers; 1aansguiainansy wialaadaniaaeiliiGaaniniig

&

e by contact with surfaces; 1aan1sguNaAUNUAED

e from cleaning equipment; aanainasalvinaluszaia

e by splashing; or 1aan1snssLéu wia

e by airborne particles. 1asaunialuainda

Raw, unprocessed food, where not considered ready-to-eat, which could be a source of contamination,
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should be separated from ready-to-eat foods, either physically or by time, with effective intermediate
cleaning and, where appropriate, effective disinfection. a1vinséu,a1isvdelainiunisulssl, Mlailadaimswsan
su‘ﬂ‘svmu mm'mLaJuLmawaanwsﬂumau"lm wmsu,unaanmnmmswsamuﬂsvmu TNz aAMNUIAANNIRD 6
msvnmmavammuﬂi”awﬁwaimnmum, LLE\]"’ﬂ'\WﬂL’].Im/IN‘.lJ‘E”E\WlﬁNa, AUANULUUTRU

Surfaces, utensils, equipment, fixtures and fittings should be thoroughly cleaned and where necessary
disinfected after raw food preparation, particularly when raw materials with a potentially high microbiological

load such as meat, poultry, and fish have been handled or processed. aisvinauszaIaiuis, 3aaly, alnsal,
aﬂﬂiiﬂ:ﬁﬁﬂﬂﬂ LLaumuﬂsvﬂauamamm LLaquﬂsmmmLﬂu mawnL“ﬁauaamsammsuummmu Tatany amam Llla?-]ll

o e o

maamnm‘ummwﬂimmaaumﬂmm Ly L'Llas"\lﬂ'J Luaamﬂn wagilan

In some food operations, access to processing areas may need to be restricted or controlled for food safety
purposes. For example, where the likelihood of product contamination is high, access to processing areas
should be via a properly designed changing facility. Personnel may be required to put on clean protective
clothing (which may be of a differentiating colour from that worn in other parts of the facility), including
head and beard covering, footwear, and to wash their hands and where necessary sanitize them. lunas
ﬂﬂummumummsmoama ﬂ']‘i'»nﬂ(91‘1/1‘3E]ﬂ'J‘iJﬂiJﬂ']‘iL‘ll'\ﬂ\‘]‘iJ‘iL'JmLLﬂi‘iﬂE]'W'oﬂLﬂu LWEWJ'\&J‘]JE\]B@E]EI“].IEOB']MTS G]'JE]F;I'IOL‘J.II!
lunsdinilanaiansduitiaunasndndoaisgs, mmna\mmmuﬂssﬂmsmummummma"mn’tumsmanmaammaan
WUUAENIUNNZEN. UARINTANAGadaINTRailasfuTiazan (doanafidnuansrennisnlaluaiudu), udensaaudssy
LRUUIALATI, T9LIN, LazANTaNvia warnsgiiia, lunseaiianilu.

7.2.5Physical contamination asthuilaumenianiw

Systems should be in place throughout the food chain to prevent contamination of foods by extraneous
materials, such as personnel belongings, especially any hard or sharp object(s), e.g. jewellery, glass, metal
shards, bone(s), plastic, wood fragments, that could cause injury or present a choking hazard. In.
manufacturing and processing, suitable prevention strategies such as maintenance and regular inspection of
equipment, should be undertaken. Detection or screening devices which are appropriately calibrated should be
used where necessary (e.g. metal detectors, x-raydetectors). Procedures should be in place for personnel
to follow in the case of breakages (e.g. breakage of glass or plastic containers). AsfiszuuaaanvheTgdavnsiia
ﬂaonumsﬂutﬂaummsmmammnmﬂuan Ly mmaomum TaaLanIzacing i 'JG]EW]LL‘I.I\‘) winfiau 124U aa.mcu, LLﬂ'J LAl 3
Tauy, nszan, waiadn, ww'li, deanunsavinliiAamsunauiu wiaddussaaindanamalabiaanls. lunisudn waznis
u,ﬂssﬂ, ﬂpsml,uunanm'ﬁmsﬂaanummm;au L2 A151N595NEN u,a.umsmsa:;aauaﬂnsml,ﬂuﬂsa:m, aslrailnsalnsiavinia
dansasigauiiauastomuzan luasainandlu (1 wwiasasaTulany tsaddnedised) aasfiduaaunisvintaiuiial
uaansUfiidautunsdiiiAnnisuanitn (1 AsuanaaILAl Wiaa1AuswaTEAN)

7.2.6Chemical contamination n1siuuilausnsiadi

Systems should be in place to prevent or minimize contamination of foods by harmful chemicals, e.qg.
cleaning materials, non-food grade lubricants, chemical residues from pesticides and veterinary drugs such as
antibiotics. Toxic cleaning compounds, disinfectants, and pesticide chemicals should be identified, safely
stored and used in a manner that protects against contamination of food, food contact surfaces, and food
packaging materials. Food additives and food processing aids that may be harmful if used improperly should
be controlled so they are only used as intended. asfiszuulunisilasduniaaanisluiiiauansafuduasaly
21115 Ly aammm'm&vam ﬁmuuaaa'uWLuMmsmmmnmms ﬂﬂiLﬂNG\ﬂﬂﬁOQ'\ﬂﬂ'ﬁﬂﬁQﬂLLNE\]\T wazeN&aT 1y a0
ﬂﬁfmus msmmma"ammﬂuww f132udia, waransAauuadmslaiunsited, Iafuuayltatirvlaansis tiailasdy
msﬂmﬂaumms, wumauwan‘umms, LLE\Iu'Jﬂﬂ‘]J'S‘SQﬂN‘MB'\MTSV. mmaqﬂumms Ll,aya'lsﬂzhﬂlunswmummammmau‘]u
duasaaldateliunsaumIslasunsauanlvilaviuaunaslaviniu

o \ a A
7.2.7Allergen Management4 AN5AANITHANTNANIUN

Systems should be in place to take into account the allergenic nature of some foods, as appropriate to the
food business. Presence of allergens, e.g. tree nuts, milk, eggs, crustacea, fish, peanuts, soybeans and
wheat and other cereals containing gluten and their derivatives (not an inclusive list; allergens of concern
differ among countries and populations), should be identified in raw materials, other ingredients and
products. A system of allergen management should be in place at receipt, during processing and storage to
address the known allergens. This management system should include controls put in place to prevent the
presence of allergens in foods where they are not labelled. Controls to prevent cross-contact from foods
containing allergens to other foods should be implemented, e.g. separation either physically or by time (with
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effective cleaning between foods with different allergen profiles). Food should be protected from unintended
allergen cross-contact by cleaning and line change-over practice and/or product sequencing. Where cross-
contact cannot be prevented despite well-implemented controls, consumers should be informed. Where
necessary food handlers should receive specific training on allergen awareness and associated food

manufacturing/processing practices and preventive measures to reduce the risk to allergic consumers. asil
ssuunienvfvansazaasansianiuwluaimsunedssan muanuinzaudugsfaains. asssunsiiaguasansnaniuw
§199 LY wa"lgnﬂﬁanuﬁa uy lai im'imﬁﬁl,ﬂﬁanuﬁa an MHaay Anday uazanaa uassNnaug Niinaiau uazauus
(Lailasramsivniun ssaagdunnsasiansanazuenaiulleuuaazdssing uazilszanns), luinady fHunsuaug uay
HNAAAUA. mumsmzuumsammsmsnaﬂuuwmLLmammm sznININIsulsl uay mMsdaLAuiassusnsnanfuniifias.
sLUUNsUMITIANsiAIsTINdInIsmIuANRailasAunsHLasAanfiuwluaimsi lilassuuuaain, ms“ﬁjmsmnﬂmwa
ﬂaonumsauwamumnmmsmumsnanuuwﬂﬂuamms, 12U ANTULEANIYATEATW UIAMIULIRT (mnmsmmmaymmmu
sy awﬁwasvmwmmmumsnanuuwmmnmanu) AsiladAuaimsannnsfudituradansaanfiunlaalilsnala 1ae
nsvitANuAzaIaLarn1sl U HNITHES uay/WiamsInaIeuNaAnN U Lunsediii‘bianansailasAunisdudazinulewiagi
nsAILANALNYELEIARIY, AITHiN1TuTITUELE TaANT L. Tunsdiiinily W fiiGisaanisalslasunisilnausuanizzanu
aszuilndeansnaniiun uazasufidnisuds/wilsslaimisiiAas uazunesnisilasduiaanaiudassacusinaily
AT,

7.2.8Incoming Materials n155ut2inise

Only raw materials and other ingredients that are fit for purpose should be used. Incoming materials
including food ingredients should be procured according to specifications, and their compliance with food
safety and suitability specifications should be verified where necessary. Supplier guality assurance activities,
such as audits, may be appropriate for some ingredients. Raw materials or other ingredients should, where
appropriate, be inspected (e.g. visual examination for packages damaged during transportation, use-by-date
and declared allergens, or temperature measurement for refrigerated and frozen foods) for appropriate
action before processing. Where appropriate, laboratory tests could be conducted to check food safety and
suitability of raw materials or ingredients. These tests may be conducted by a supplier that provides a
Certificate of Analysis, the purchaser, or both. No incoming material should be accepted by an establishment
if it is known to contain chemical, physical or microbiological contaminants which would not be reduced to
an acceptable level by controls applied during sorting and/or processing where appropriate. Stocks of raw
materials and other ingredients should be subject to effective stock rotation. Documentation of key
information for incoming materials (e.g. supplier details, date of receipt, quantity etc.) should be maintained.
ms‘tmawwwamammm”muwauauﬂ MLMN']”E\INFHJQGHJ‘E”ENHLM']HH N33 TRATINAIRIUNRNAINNS ‘].I\‘lﬂ'Jivl(ﬂi‘IJﬂ‘ﬁ’am‘lia
auala wazanusanasasauFilanNNlaaafauaraMINEENMT L uATUdaY, lunsaina . fAianssunisilsziu
ALAWAIKAIMUNE, 12U ANTATIAGAATIN, arafimnurinsduaI MU UNRNLNYaENY. MTATARAUTAnALNTaRIUNINA U
mummmm“au (L‘]ju ﬂ'\‘SG]S'J?]Na‘nﬁﬁth]']Lﬂ&ﬂﬁﬂﬂiﬂﬂiiﬂﬂm%ﬁlﬁﬂﬂﬂEI‘E”M'J']Oﬂ']i‘IJuE\I'O us‘imnamu‘vi LRYAITNANT LN
‘a"”iJvL'J iansinaanafidiniuaimsuaifiu LLEQ”LL“HLL"J.IO) mmnmsﬂﬁﬂﬁmimmm”mnaummﬂiiﬂ “Vi’]ﬂiﬂl,ﬂu GREURETI|
mLuumsmmaan“luuaaﬂﬁﬂﬁmsmamsmaaummﬂaamﬂumaamms LLavmmmmvamammamumamuwaumaﬂ TG]EI
mamLuumsmmaauimuwmuuwmﬂusmaoNamsamﬂm wﬁa W;'EWIGSIB\‘IN'IEI &ﬂWuﬂ‘iuﬂB‘IJﬂ'l'SvLiJﬂ'J'SLImJ‘SII'JSIGWI
M‘smﬂumﬂutﬂaumomu MIIMENTN, %SBMWGQE\]‘I]'J'JVIUW qjoa““l,umm‘mam”mn‘mLlausu“lm“lmﬂnswu'aun'ﬁﬂmmﬂ LLE\]“’/
usan'm,l,ﬂsgﬂmnmmmm”z\m 'JGIQG\‘].ILLE\]”&'J‘L!NE‘\IEJHH‘] muagﬂasumsmqutmuaummﬂaaamauﬂsvamma hhRkybN
dayadrdusdiniunisFuinidgamsinu’ly (1u srgavtdaarFivting Junsui U a4 )

7.2.9Packaging usssiouai

Packaging design and materials should be safe and suitable for food use, provide adequate protection for
products to minimize contamination, prevent damage, and accommodate proper labelling. Packaging
materials or gases where used should not contain toxic contaminants and not pose a threat to the safety and
suitability of food under the specified conditions of storage and use. Any reusable packaging should be suitably
durable, easy to clean and, where necessary, to disinfect. nsaanuuuussafiae uazisamsiaiulaanis uay
LMN'IU&NE\!'IWS]Jﬂ'I‘i‘l‘H\‘l'luﬂ‘iJaWM'l‘i wmsﬂaanumwmwammuwamﬂmwwaammsﬁmﬁau flavAuanuiavng uazn1séia
aanTMINzaN SaaUssaNaad wiamailabimsidetutlaudliduie wazlinaduanamusamulaands LazANULUULEY
maammsmﬂ’Lmmau"lmmmﬁum“lumsmusnmw waensladu nss:mmﬂnmmnaum‘hﬂuumsummmumuamammuz\m i
ANUFLAINGNE LLEQu“lI']L‘].ia ‘W]ﬂ'nﬂl,‘ﬂu

7.3Water iin
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Water, as well as ice and steam made from water, should be fit for its intended purpose based on a risk-

based approach.® They should not cause contamination of food. Water and ice should be stored and
handled in a manner that does not result in their becoming contaminated, and the generation of steam that
will contact food should not result in its contamination. Water that is not fit for use in contact with food (e.g.
some water used for fire control and for steam that will not directly contact food) should have a separate
system thatdoes not connect with or allow reflux into the system for water that will contact food. Water
recirculated for reuse and water recovered from e.g. food processing operations, by evaporation and/or
filtration should be treated where necessary to ensure that the water does not compromise the safety and
suitability of food. 11 syuietihuds waglaivinaininaisianumngauduianlszasdnsliuuiusiunasanudes’
‘Imu"l,umsna‘lmnmmsﬂmﬂaumms umavmu,mms"l,mumsamﬂu u,auamms‘imum"l,um"lw,nmmsﬂul,ﬂau wagATasvla
iasdudaduavnslissdenalvitAansiwtiaule um"l,umm sudwsulddudaduaIvns (s ihAldlumsdunds way
“l,ammvluauwamms‘lmnma) Asfisvunuangwn bivdlaudaduniavinlvifinns Inadaunduein Wl lussuudmsuiniay
Fudaams vyt sunduanldiva waztihannnsdsulsendu iy nnnsdfideuudsslamsiaanssave way/vsa
msm‘aams"l,m‘umsﬂaum‘lunsmmmLﬂuLwam‘muulaﬂuwu"maowamammﬂaamﬂﬂ LRSANULNUECRINUBIDINT

7.4Documentation and Records szuutana@ns wazziayaniiuiin'ly

Appropriate records for the food business operation should be retained for a period that exceeds the shelf-
life of the product or as determined by the competent authority. asiivsnsiuvinfivngausmsunseilugsia
m*ms"l,)Lﬂusvﬂunmmmumwmnmil,nusmsnmaowamnmm visammnmnumumnumuamuumh

7.5Recall Procedures - removal from the market of unsafe food Funaunisidandyu — N5t 157
iaansaaanannnaia

FBOs should ensure effective procedures are in place to respond to failures in the food hygiene system.
Deviations should be assessed for the impact on food safety or suitability. Procedures should enable the
comprehensive, rapid and effective identification, and removal from the market by the involved FBO(s)
and/or return to the FBO by the consumers of any food that may pose a risk to public health. Where a
product has been recalled because of the likely presence of hazards that may represent an immediate health
risk, other products which are produced under similar conditions which may also present a hazard to public
health should be evaluated for safety and may need to be recalled. Reporting to the relevant competent
authority should be required and public warnings considered where product may have reached consumers
and when return of product to the FBO or removal from the market is appropriate. Recall procedures
should be documented, maintained, and modified where necessary based on the findings of periodic field
trials. FBOs msmﬂaaanimm“tahﬁnsumumiﬁﬁﬂ?ﬁmﬁwmﬁamauauaaﬁamma’umm‘tusvuuamﬁnmm“mmi s
L1|mLuums”Lmsumiﬂsvmuwani"mumammﬂaamﬂn MSBWNNLMN’]”NN‘HBOBWMTS mumaumoq ﬂ]i?j)ﬂiﬂﬂﬁn’]iﬂm’]ﬂ’]ﬁ"n
‘mmanﬂau TIA52 WAy filse@néuag, I,Lavmsmaanmnmmmimn FBO(s) 1m,nm°ua\1 Lag/viagadu FBO imuwuﬂnﬂamsn
mmsmmanammLaﬂomaaﬂumwmaoﬂsumﬂu ‘lunimmnm‘svmnﬂuwamﬂmwuaamnawuaumwmmwamammtaﬂwaa
ammw‘imumum Namnmmauq mwammn‘lmoau"memmmaanu mmauamaumﬁnmaammwmaaﬂswﬁwuim?junu [2PF)
“Lmnmsﬁivmul,wammﬂaamﬂﬂ LRzaNAfaITaAAY. msumssmmumawmmamnnmu,amnmmaa LLE\]”ﬂ’]‘SLLQOLG\BuG\a
mmsmﬂumawmsmnwNamnmmmmmmwmimum u,aumammsamuwammm"‘lﬂm FBO mamaanmnmmmm
LANNYRN. mumaumswunmumsammLﬂutanms mLasm:n LLE\)wﬂ’SlI‘]J‘NM'IﬂQ']Lﬂ‘uiﬂﬂ2\161'111Naﬂ'l'iﬂiaﬂtiﬂﬂﬂumﬁuiwﬂo

Provision should be made for removed or returned products to be held under secure conditions until they are
destroyed, used for purposes other than human consumption, determined to be safe for human
consumption, or reprocessed in a manner to reduce the hazard to acceptable levels, where permitted by the
competent authority. The cause and extent of a recall and the corrective actions taken should be retained by
the FBO as documented information. aisiinisiasaunisdvsunandnaiiignaauviagnaedu wialviadnalsdan1igi
anfAndu(secure conditions) aun3lazgnvinaie ﬂwmiﬁvﬁ'aj?mnﬂsszmﬁ‘ﬁ'uuanmﬁamnmsu‘%inﬂmaonuwﬂ 1asun1sda&uin
UaaadadniunisudTaauasuyred wiavinnasulsgdvmitiaassduasalvifivssdunaaniu’le ninlasuauananannnuleaiu

PP

AMAUALA ﬂ']L‘M(ﬂLLaW].IE]lIL°1.IG]°1.Iadﬂ']‘iLSEIﬂﬂ‘uLLE\]”ﬂ'l‘i‘.lJﬂ‘iJﬂﬂ']iLLﬂ“’L‘J.IMG\']L‘uuﬂﬁ‘iiﬂﬂ FBO aaslasunisiuvin uazaesnen'ly
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SECTION 8: PRODUCT INFORMATION AND CONSUMER AWARENESS =2uii 8: a‘fasgmr‘imﬁ’uwﬁmﬁ’mmf
uazn1sAs AN Tlatiigudina

OBJECTIVES: inaiscsva:

Appropriate information about food should ensure that: 2auaiiuizautAaduainisasenagauluilain:

» adequate and accessible information is available to the next FBO in the food chain or the consumer
to enable them to handle, store, process, prepare and display the product safely and correctly; #
dayaiiinowa wazanunsaitndelas vy FBO da'lilurieleiainis wianusiaaalianansadinnis
FouAu wilssdl Yawedan uazvmnandsdaaflsatvilaandt uazgnsag

v o o

.+ consumers can identify allergens present in foods; and ryu31aaanunsaszuaIsanfuwifialuaiuis
Lay

« the lot or batch can be easily identified and removed/returned if necessary. snansadueiu via

AS9TinGn waztnaan/dvdy windnily

Consumers should be given enough information on food hygiene to enable themto: Ku31naAsl65U

dayaRiagnatiendugudnrazavinsialiaunsa:

»  be aware of the importance of reading and understanding the label; asyviinfivalug1AIAaINITAIY
wagvinauialaaain

+  make informed choices appropriate to the individual, including about allergens; and WBanddani
mNNsRNAuYAAR udsdayatnnfuasnaniun uay

+  prevent contamination and growth or survival of foodborne pathogens by storing, preparing and
using food correctly. flasfunstuiilau uazmsasgiuiandansatsanuasdunidnalsaiiiinain
21T leaNTIaLAY ATIaLesEY LazA1sldaInsatinvgnsag

RATIONALE: mﬁuaomqwa:

Insufficient product information, and/or inadequate knowledge of general food hygiene, can lead to products
being mishandled at later stages in the food chain. Such mishandling can result in illness, or products
becoming unsuitable for consumption, even where adequate hygiene control measures have been
implemented earlier in the food chain. Insufficient product information about the allergens in food can also
result in illness or potentially death for allergic consumers. 2iayatAefunanFuYiA liiaona way/viannug
Aliiaenaldmsugadnrazaim s ldaunsavinlvindasaaigninnisatrfianaraludunaudaliuaovig
Teans  nsdansadvfanwaiadenanaunsadenaliitinaiuduibhe usawamnmmmiummu&umam;
Uilna wihazdnsiifwinesmsmuaududnsasiisswanaumidluvisldamsion dayandaduein
LitRavwalAmAuaisaaniunluaimssunsaginaluiinnisiiuihaniaaraiadialaarnsususinaniiluise
AT

8.1Lot Identification and Traceability AN5TLVEY uazATTASIRRALLAUARL

Lot identification or other identification strategies are essential in product recall and also help effective stock
rotation. Each container of food should be permanently marked to identify the producer and the lot. The
Genera/ Standard for the Labelling of Prepackaged Foods (CXS 1-1985) applies. n1sifiioiu wiananngnsiiie

U9 :Jmmmmmamommmumswunﬂuwamﬂmm 153} EI\“]‘JJ’JEIﬂ']‘S‘VilIuL'Jﬂuﬂuﬂﬁﬂ\“]ﬂﬁdﬁﬁﬂ‘SUQMﬁN& amwsuma”mﬁu”ussa

aca

ms"l,mumsmmsawmﬂamomaﬂwaﬂmmwammusu ToelfiGouvIasg1u92 I msunrsuanvaarnamsiiiasunis
2559 (CXS 1-1985)

A traceability/product tracing system should be designed and implemented according to the Principles for
Traceability/Product Tracing as a Tool within a Food Inspection and Certification System (CXG 60-2006),
especially to enable the recall of the products, where necessary. asvinnisaanuuy wazlaszuunIInTIIa
fHaUNRL/ATAAMUNIAAULAN wa‘“nmidmi”ymmﬂaaayﬂbuna‘”ﬂ/mmﬁmwmm.nmw?2.1572.! sasavialy
52UUNTTATIINAUUAEAITIUTAIA1177 (CXG 60-2006) Tatiawivacinvfiy tlalvdunsalzanfundadauails win
Anilu
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8.2Product Information 2iayanansaio

All food products should be accompanied by or bear adequate information to enable the next FBO in the food
chain or the consumer to handle, prepare, display, store, and/or use the product safely and correctly.
wamnmfmmmsmmmmsmwsawsa’twanamwmwaLwa“lm FBO dnldluniielaiainis niauslaasiunsa
A0N1T A8 Tauavane Jaiu uay/wialindnfauatlaativilaands uazgneag

8.3 Product Labelling n1susnsaainuansaiu

Prepackaged foods should be labelled with clear instructions to enable the next person in the food chain to
handle, display, store and use the product safely. This should also include information that identifies food
allergens in the product as ingredients or where cross-contact cannot be excluded. The General Standard for
the Labelling of Prepackaged Foods (€XS 1-1985) applles ERUREITITERD Ltmmsuamamnmumuu”mﬁﬁmuwia‘m
yarasa'ldluvhsleamsainisadanis Iauaasans Yauiy uavldudaduaildat1vlaands domsnudvtayaissuansaa
mJu:wmms‘luwamm*mmmumuwau wialunsediitlaisnansailasfunsduiaing'le Taelfidoyviasgrusi lamsunis
uaavaanansi lazunisyssy (CXS 1-1985)

8.4 Consumer Education n1sTiianusungusina

Consumer education programmes should cover general food hygiene. Such programmes should enable
consumers to understand the importance of any product label information and following any instructions
accompanying products, and to make informed choices. In particular, consumers should be informed of the
relationship between time/temperature control, cross contamination and foodborne illness, and of the
presence of allergens. Consumers should also be informed of the WHO 5 Keys to Safer Food and educated
to apply appropriate food hygiene measures (e.g. proper hand washing, adequate storage and cooking and
avoiding cross contamination) to ensure that their food is safe and suitable for consumption. Tilsunsua1sTu
mmiu,nwns‘i,ﬂﬂmsmamanamam:rmvmmsmiﬂ Tdsunsudonanmsvinliuilnainladvanuadgyuavrayaluaain
WA Su LLR”‘V’I"IGHEJﬂ"lLLu“’u']‘I/lﬂJ’]W‘SmJﬂ]JNaﬁl.ﬂmﬂfl LLausummmaua‘lumsmanwamﬂmm 1GILILQ‘W'1”BEI'NEI\‘] AITUAY
N‘i.l‘iiﬂﬂﬂl“lll‘l/]‘i']llﬂ\‘lﬂ'J']JJ&quﬁ‘iuﬂ'ﬂ\‘)ﬂﬁ‘iﬂ'JllﬂNL'Js’\]'l/am‘MﬂﬂJ msﬂumaumu LLE\]"ﬂ']‘iLQlI‘]J'JLI‘VILﬂ(ﬂTﬂﬂa'\‘Vﬂ‘i wayn1siuag
fsnanfiun msuienusTnalvinsuAeddusaua 5 searsvay WHO arvisuainisiaaasiadu (WHO 5 Keys to Safer
Food) u,aJl,mummf‘lums‘lﬂmmmsamam:rmummsmmmuau (12 Msarvdiaacingmnyay NsLAUSN wayn1slsean
NI WA LLaumsuanLammsﬂmﬂau‘um) Lwam‘tuuu‘lanmmsmaowammﬂaamﬂnu,a LMN'\u&JJ&'IWiiJﬂTilI‘STﬂﬂ
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SECTION 9: TRANSPORTATION &huii 9: Ansauss

OBJECTIVES: iaqilszava:

During transportation, measures should be taken where necessary to: Tuszuinenisaugs MmIsEILIUNIATATS
auAsuia:

+  protect food from potential sources of contamination, including allergen cross- contact; ilagfiu
amTALuaInatatinnslulilau TaasiudvnsudnuaIsAaniuw

- protect food from damage likely to render the food unsuitable for consumption; and ilavAualwing
naaNudsaiatavint iiamnsinngandniunisusing way

*  provide an environment which effectively controls the growth of pathogenic or spoilage micro-
organisms and the production of toxins in food. ¥alviflan1niadanfimuaunIsAsYLEUTaADY
FRUMIENVIN DiLAa Tsandan1sLin&e wagnsasaasiinluanmsadufitlssdnana

RATIONALE: @ndfuaviinua:

Food may become contaminated or may not reach its destination in a suitable condition for
consumption, unless effective hygiene practices are taken prior to and during transport, even where
adequate hygiene practices have been taken earlier in the food chain. anmsaiagniultlauvsaanagediv

danamsluganwin luwunggudniunisuiina w"uusimﬁmsﬂgnmeﬁuamnmmumuﬂsuﬁmﬁwaiumoﬁau
waLsEUINITEUEY widafimsafiunmslfids ugudnrasiiiaonanaumindluviieadavns

9.1General 1214l

Food should be adequately protected during transport5. The type of conveyances or containers required
depends on the nature of the food and the most appropriate conditions under which it should be
transported. tusgvinemsuuse msinisilasiuaivisadroiiaewad dssianuaswivuzuiaguududiiaasnisazduassu
Anvazuasa I wazanTRmInzanigalunmsuuss

9.2Requirements 2an1viua
Where necessary, conveyances and bulk containers should be designed and constructed so that they: Tunsei
A3 iy Msaanuul LAYRSIIWINUL LRHUURUATTW:
e do not contaminate foods or packaging; ‘Livuitlauaivns vsaussasaad

e can be effectively cleaned and, where necessary, disinfected and dried; ainsavinauazaia’ldadiiod
Uszangua uazlunsdaiianiy vinarsenda wazvinluiuie

e permit effective separation of different foods or foods from non-food items that could cause
contamination where necessary during transport; susawanaimsisivaiiadu wiawananden'biladaims
deaunsanaliiiianistutlauluszuinenisauss wnaniu

e provide effective protection from contamination, including dust and fumes; WnsilasAuiifidsz&nanaainns
lwtlau Teasyuddu wazaiu

e can effectively maintain the temperature, humidity, atmosphere and other conditions necessary to
protect food from harmful or undesirable microbial growth and deterioration likely to render it unsafe
or unsuitable for consumption; and aunsasnEauugd AN ussENA uaran1zau Aadlutunisilasdu

o ool

MWTANNBUATE mamsmsmLmnimmaaaaumﬂm"l,nmaams wazasidausmwdeduun Tuuiazvinlilidaaasis
wiaLimnzauamsunsu3ing uay

e allow any necessary temperature, humidity and other environmental conditions to be checked. nsa
AFVAFAUINNY amuﬂu AMNAU LLmﬂle,Lmaauauﬂ ma"n;ﬂu

9.3Use and Maintenance n1512v1unazni51ing9snin

Conveyances and containers for transporting food should be kept in an appropriate state of cleanliness, repair
and condition. Containers and conveyances for bulk food transport should be designated and marked for food
use and used only for that purpose, unless controls are taken to ensure that the safety and suitability of the
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food are not compromised. wWnuy wavguudIRuA1IldluAMsTURIAIVITAYTRL TuEA WA I TRNE M LAY
Jra1m  Msdanuay URSEMW  gUURIRUAT  wazenuwirusdviunszugvatistuliinannnaisleiunis
aaALuY wagvintaTasuunatialadlunisaudvarsviniu Huueazfinsmuauiavinlviiulainbidinanssnusa
ANNURDAAH UALANULNINEINADIAINT

Where the same conveyance or container is used for transporting different foods, or non-foods, effective
cleaning and, where necessary, disinfection, and drying should take place between loads. ’Lunsmm’tﬁwmuu
usammuaoaummmnummnmsmuaommsmu,mnmonu wiadulildams assfiunsvinanuaraiaidl
Uszdndua waznisginda warnmsvinluressninemsaudie waduilu
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CHAPTER TWO uniidgav

HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR
ITS APPLICATION .
szuUN1sIAsSIEEUAS1IanazaningancasnIuAn (HACCP) wazaiuuziinginsunislaeiu

INTRODUCTION uniin

The first section of this Chapter sets out the seven principles of the Hazard Analysis and Critical Control Point
(HACCP) system. The second section provides general guidance for the application of the HACCP system and
the third section describes its application in 12 successive steps (Diagram 1), while recognizing that the
details of application may vary and a more flexible approach to application may be appropriate depending on
the circumstances and the capabilities of the food business operation. The HACCP system, which is science-
based and systematic, identifies specific hazards and measures for their control to ensure the safety of food.
HACCP is a tool to assess hazards and establish control systems that focus on control measures for
significant hazards along the food chain, rather than relying mainly on end-product testing. Development of
a HACCP system may identify the need for changes in processing parameters, in processing steps, in
manufacturing technology, in end product characteristics, in method of distribution, in the intended use or in
the GHPs applied. Any HACCP system should be capable of accommodating change, such as advances in
eqmpment design, processmg procedures or technologlcal developments. muusﬂmaaumuaumuumam
NANNITDITZUUNTILATIEWIUATIE uazanInanTisiasaIuau (HACCP). fHuniaasaslvidwuninilddmsuns
lafsvuu HACCP wazshuilanuazasinanisladszunludunausaiiiae 12 duaau (weunIw 1), ’Lu‘ummumssn;n
TaazaaauadnIsidarawaneaviu u,a”nu,umwvlr;|smﬂumnmu‘lums‘tﬁmummmm”auimwuaﬂnn
ganunsal uagauasaluniseiiugsiaainis. ssuu HACCP auuuwuswumommmam wazidng
gfiunisadriluszuy Taaszuduasea waznasAsEIusuAILAN Lwam’muuh‘tummﬂaamnumaomms.
HACCP \fluin3asiialunisdsafiudunsa LLavmuumvnnmsmmummLuummmsmsmsmmuaummmu
uummymaamma‘lbumm;mnmma adansnadaundadasidugavinadundn. aswauiszuu HACCP ana
szufvanuinilulunasuldaundasluaimuaulunszuiunisuissl, matuladnisuda, ludnuasndandaal
gavine, Tuignsaedning, ludaniszasdnisladu waalunisdssanelad GHPs. ssuu HACCP lafiauals
mmsasaosnmnﬁaﬂuuﬂao”l,m iy mnuAImihlunisaanuuualnsal, nswandusaunisuilss via
walulad.

HACCP principles can be considered throughout the food chain from primary production to final
consumption, and their implementation should be guided by scientific evidence of risks to human health.
Although it is not always feasible to apply HACCP at primary production, some of the principles can be applied
and may be incorporated into good practices programmes (e.g. Good Agricultural Practices (GAPs), etc.). Itis
recognised that implementation of HACCP may be challenging for some businesses. However, HACCP
principles can be applied flexibly in individual operations, and businesses may use external resources (e.g.
consultants) or adapt a generic HACCP plan provided by the competent authority, academia or other
competent bodies (e.g. trade or industry associations) to the specific site circumstances. As well as enhancing
food safety, implementation of HACCP can provide other significant benefits, such as more efficient processes
based on a thorough analysis of capability, more effective use of resources by focusing on critical areas, and
fewer recalls through identification of problems before product is released. In addition, the application of
HACCP systems can aid review by competent authorities and promote international trade by increasing
confidence in food safety. 1ann1s HACCP mmsamm‘tmmmaammaiﬂmmsmummswammumuiﬂaumms
usTnadugavine, u,awmsﬂsuﬂnm‘l?jmsmu”mmwangwumomr;nmamsuum'mLammaammwmaouuwﬂ Wi

ag'liaunsaln HACCP ”L‘]J“l“).i"‘lumswamﬂuumu“l,mana”l,ﬂ,l uananAIsuvataunsainllly uazananuaglu
TsunsumsUFIEAG s (1du nsUfidmoineasnssudid (GAP) «a+). Taailuiaaniuinnsiseansly HACCP
ladlafanafianuvimadniuuneasia. ad1elsAnnu udnnis HACCP ahunsaiinhldldldadnedianduluns
Ufifiousdiuuana, uazasia araldniwannsaauan (u Ndsaw) wiadsulaunu HACCP Mluidavinlaa
whanuidugua fanfunisd@nen wiaasdnsnianuidiampauy (1u &Naun1sa wiaguANansNuNsIu)
fwdugatunmsallaniy. aniv fosiuaulaaadauasains, Asit HACCP luldanunsatvidlsylaaningndey
i AsTnuMsnfidszRninwanndulaadsaiunisitessdanuanunsaativaziaan, nslanineinsadnod
Uszdvndnwanatiu Taajsnivldinunvadeg, uasasBanduiasaskiiunsssylgmnauldasnda i,
uanannil msdszyaelaszuu HACCP shunsathalvmihiaaumAuguarinnisnuniu uasdoiasunisd1szning
Ussina TaaAnaNutulaluanudaasduuasainisg.
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The successful application of HACCP requires the commitment and involvement of management and
personnel and the knowledge and/or training in its application for the particular type of food business. A
multi- disciplinary approach is strongly recommended; this multi-disciplinary approach should be appropriate
to the food business operation and may include, for example, expertise in primary production, microbiology,
public health, food technology, environmental health, chemistry and engineering, according to the particular
application. mnud1Eanasnisin HACCP W ldsasladinannaisisiu uaznisidiusinaasdheusms uay
YAAIAT INHIANNT LLau/mamsslnansu‘lumsﬂiuﬂnm‘i,ﬁnuﬁsmmmsu"mﬂsyl,nm rauusin iladisnisuuy
naINRAEAAIAINT doaimnzandunsafuasiaaims uazaranudy datinoidu mmmmmm‘lummam
fusiu aathinen sssada walulafaivns Hiaudie il warimnssy aunslseansldianie

SECTION 1: PRINCIPLES OF THE HACCP SYSTEM #)uii 1: uann1suavszuu HACCP

The HACCP system is designed, validated and implemented in accordance with the following seven principles:
seuu HACCP siad'ldsunisaanuuy neagaufiuduna wasdssanadldoinvaniindsenisaesa‘ldl:

PRINCIPLE 1 %idnn1si 1

Conduct a hazard analysis and identify control measures. inn153LAT1ZYIAUATIE LAYIZUNIATAITAILAN

PRINCIPLE 2 uinn1sii 2 .
Determine the Critical Control Points (CCPs). inviuaaaingaisiasaiuau (CCPs)

PRINCIPLE 3 widnn1si 3

Establish validated critical limits. Anvuaaingafinisfigavduduainulalls(validation)

PRINCIPLE 4 vidnn1si 4

Establish a system to monitor control of CCPs. Anuuaszuulunisasratdiszivnisaiuanuaa CCPs

PRINCIPLE 5 #dnn15i 5

Establish the corrective actions to be taken when monitoring indicates a deviation from a critical limit at a CCP

has occurred. nmummsﬂanmmmn”’lmmmaommumsmamsms)aLmsuwnwmmmanmumnm)nqmmam CCp

PRINCIPLE 6 dnn15i 6

Validate the HACCP plan and then establish procedures for verification to confirm that the HACCP system is
working as intended. asyasavfiufunanauny HACCP anntiu asrediunaudivsunismusauanugasadiiiadiudiu
F152uuHACCPlaNam uidalaly

PRINCIPLE 7 uannsil 7

Establish Documentation concerning all procedures and records appropriate to these principles and their
application. AMMvuanlsvintanagsiAtduduaay Laziuinimunggudunannis wazaisdssaneily

SECTION 2: GENERAL GUIDELINES FOR THE APPLICATION OF THE HACCP SYSTEM &2uil 2: @é1uuziin
mddrusunsilscgnatadszuu HACCP

2.1Introduction uniin
Prior to application of a HACCP system by any FBO in the food chain, that FBO should have in place
prerequisite programmes, including GHPs established in accordance with Chapter One of this document,

the appropriate product and sector-specific Codex Codes of Practice, and in accordance with relevant food
safety requirements set by competent authorities. Prerequisite programmes should be well-established,
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fully operational and verified, where possible, in order to facilitate the successful application and
implementation of the HACCP system. HACCP application will not be effective without prior implementation
of prerequisite programmes including GHPs. naumaunmsﬂsuunmwsunn HACCP 1aa FBO Tuvhivlafainns,
FBO a2sdildsunsuiugiy, Taasinds GHPs Afruaauunivisuasanansaiuil ndadaaiimiunsay uasndn
Ufitianzuas Codex uag mamamuummummﬂaamnﬂmmsmnmmaommuumi@wuwmumﬁmua. A3
AuuaTdsunsuiug uliuacnog, Ufiiceu LLazmuaanamgw‘juﬁ, winflulille, Waswaanuazainlunisg
Uszansldfidszauaiudsa uaznsissuy HACCP llly. visil msalssansile HACCP az'lifidsz&nananin
Usrannnsetfiutdsunsuiugiu 57ud9 GHPs.

For all types of food businesses, management awareness and commitment to food safety are necessary for
implementation of an effective HACCP system. The effectiveness will also rely upon management and
personnel having the appropriate HACCP training and competency. Therefore, ongoing training is necessary
for all levels of personnel, including managers, as appropriate to the food business. @&usugsAla111sTNA
Usean, Muaszutinuaslnausmis Ltawﬂ'g'mmuu’l,umummﬂaaemr;maommnﬂuaamLﬂummnmsmtuu
ssuu HACCP atinvfiss@nana. anm ﬂsuawﬁwaa”maamﬁﬂmnnsms u,a“nﬂmnsmumsﬂnamu HACCP i
WNNEENLATEANTANNEINTE Fotiu mstﬂa'nsuamamatuaoaoLﬂuaamLﬂuamsuuﬂmnsmnsymn Taas5udy
HAANITRINTUFINDIUNT ANANULURNTFY.

A HACCP system identifies and enhances control of significant hazards, where necessary, over that achieved
by the GHPs that have been applied by the establishment. The intent of the HACCP system is to focus
control at Critical Control Points (CCPs). By specifying critical limits for control measures at CCPs and
corrective actions when limits are not met, and by producing records that are reviewed before product
release, HACCP provides consistent and verifiable control beyond that achieved by GHPs. s¥uu HACCP 5¢1
LLayqumsmnﬂuaumwmnuﬂmﬂm winduily, dagnliae GHPs leadaulsynaunis. LaAUIAAITTUY
HACCP ﬂamsmLuumsmnﬂnmamnnmmmaomnﬂu (CCPs). ‘imﬂmﬂmommnmmmnmmmsmmnmm
CCPs LLaumiﬂgjﬁﬁmsun””Lmma"Lu”meummqm LLau'Imnmiaswuumnmumsmnmunauﬂaaﬂwamnmm
HACCP Tvimisaiuauiisiuag uazansnsamuaauladoussalay GHPs.

A HACCP approach should be customized to each food business. Hazards, control measures at CCPs and
their critical limits, CCP monitoring, CCP corrective actions and verification activities can be distinctive for a
particular situation and those identified in a Codex Code of Practice or other appropriate guidelines might not
be the only ones identified for a specific application or might be of a different nature. aasitviuaLUINY
HACCP TWilmingauAuLaaeasAanInig. auase, 1nasnsmuaniaa CCPs wayainga, msmsumﬂwsﬁoam
CCP, msufjiidinsunluam CCP u,a”n::nssumsmu&aummsauam:rmmaww*a'msmma”amumsm u,a”m”n
“h“’tuuanﬂg]nmma Codex 3auuimawuzindu Aiungan 'mma"l,u"lmﬁmmnnmsunmmumsﬂsuunm‘m
@AWY wIaanAfidnazLaNE9AU.

The HACCP system should be reviewed periodically and whenever there is a significant change that could
impact the potential hazards and/or the control measures (e.g. new process, new ingredient, new product, new
equipment) associated with the food business. Periodic review should also be conducted when the application
of the HACCP principles has resulted in a determination that no CCPs are needed, in order to assess whether
the need for CCPs has changed. asnumiuszuu HACCP (ilussas waziflafinsul&auuilaevifivad Ay dogona
nsvmn@aaummmmammuim way/wiannesmMsaIuAu (Lu nszuIunsina frunaului nandaailun ailnsal
Tu) AAmasAugsAaaIus. assndumsmumuiluszay ianmsiszanslindnnns HACCP sewaliifinng
Aasau I ludnilusdasfian CCPs tadszifiuinfnisudaaundasamiuaiudnilulunisfian CCPs wsa'ly.

2.2Flexibility for small and/or less developed food businesses’ aruiinutud1nisugsAanivinsauiaidn
a Ao o o
war/uwianidniswenuiaa’

The application of the HACCP principles to develop an effective HACCP system should be the responsibility of
each individual business. However, it is recognised by competent authorities and FBOs that there may be
obstacles that hinder the effective application of the HACCP principles by individual food businesses. This is
particularly relevant in small and/or less developed food businesses. Barriers to the application of HACCP in
small and less developed businesses (SLDBs) have been acknowledged and flexible approaches to the
implementation of HACCP in such businesses are available and encouraged. Some approaches may provide
ways to adapt the HACCP approach to assist competent authorities in supporting SLDBs, for example,
development of a HACCP-based system which is consistent with the seven principles of HACCP but does not
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conform to the layout or steps described in this chapter. While it is recognized that flexibility appropriate to
the business is important when applying HACCP, all seven principles should be considered in developing the
HACCP system. This flexibility should take into account the nature of the operation, including the human and
financial resources, infrastructure, processes, knowledge and practical constraints, as well as the risk
associated with the produced food. Applying such flexibility e.g. recording only monitoring results when
there is a deviation instead of every monitoring result to reduce unnecessary burden of record keeping for
certain types of FBOs, is not intended to impact negatively on the efficacy of the HACCP system and should
not endanger food safety. n1sissansladnannis HACCP iawmiunszuy HACCP fidssd@nduanisiiluaiu
Sufinrauuasusazasia. aivlsfiany, wihauiduqua uay FBOs dnsuinatafiadassacneg Mdauinns
sz neiladviannis HACCP atnvdfidszaninalaagsfiaanvisusayae. Baviifianuieidavativdelugsiaaing
WUALARA u,az/u%aﬁﬁmsﬁmmﬁaﬂ alassad nsunisdszenedlad HACCP TugsAaaunaldn uagidwmuniias
(SLDBs) ifluvifunsudu uagfianuiangulunisiiuuinie HACCP lililszanslalugsiadendnlvinsaulad uas
1a5un1IRILasU. u,umwmoamama‘tmﬁmsﬂsnLﬂauuumma HACCP wiatheawirasumduqualunis
auguu SLDBs éaatinataiu AsWalsTLLTild HACCP doaanaaasiunannis HACCP tSailsenns wei'la
fanndavAunIs1Asy wiatunauriaduneliluund. ‘LummmLﬁummsmnumwmmﬂwuummmvaun‘uﬁsnau
mmmﬂmmaﬂsvunmw HACCP 1/mLamuaﬂmsms“l,mnmswmsmnwawmmsvun HACCP. mmnmuﬂuums
muomanmmumaamsﬂﬁﬁﬁmu 1AUTINTINTWENNTUYRE, LAZNTWEINTNIIAITLIY Aseas9nusy,
ATZUIUATS, AT waztaIARTunl{ild, udaNNAnTiiAmtasAuasivinnsnéa. msldaiudantu
Ly durinanigian1snatidise NLuaumsu.lr;ml,nul,mumul,ﬂuwamsmsmLmsywmnmomaammsm"l,ummu
lumsiAufuring mdu FBOs uailszian Mhiilddsnalseavmiagonanssnudoausalss@nananadssuy
HACCP uagligvwasiamnuldaaadauaaining.

Small and/or less developed food businesses do not always have the resources and the necessary expertise
on site for the development and implementation of an effective HACCP system. In such situations,
expert advice should be obtained from other sources, which may include trade and industry
associations, independent experts and competent authorities. HACCP literature and especially
sector-specific HACCP guides can be valuable. HACCP guidance developed by experts relevant to
the process or type of operation may provide a useful tool for businesses in designing and
implementing a HACCP plan. Where businesses are using expertly developed HACCP guidance, it is
essential that it is specific to the foods and/or processes under consideration. A comprehensive
explanation of the basis for the HACCP plan should be provided to the FBO. The FBO is ultimately
responsible for elaboration and implementation of the HACCP system and the productlon of safe
food. g3fina1nsauIaidn way/usanfinswanvaainaglufiniwennssg q uarauLieni
muJu‘Luamumwammmnmswmm uaznsszgneilasyuy HACCP atnofilssdnana. Tusganunisal
AR, mswamuuvmmnwmmmmmmmaaauﬂ, doanaifluasnaunisal LRZANRIUNTTU
NL‘HEI'J?.ﬁiUEJSI‘Sw uasniavIumAugua. tanansiaya HACCP uavgia HACCP awivaagsiaasd
Uszleaad. Aunusin HACCP mwmm‘lmuwL?jmmmmanwamnnsvmums wiadsgtanuavnis
ﬂ;‘]ﬁ’ﬁmummﬂumsaoua fuszTlamidndugsiacieg Tunisaanuuy uasdsyaneldunu HACCP. 1u
nsmwﬁsnahjmu,uwm HACCP mimsnnwswmuwimﬂwmmmm Lﬂul,saomLﬂumaumamawm,muaanu
531327115 uay/wianszuiunsmalanisiaisan FadunafiasauaAuLAEIAURUF UEUTLULAY
HACCP a2s5dilvidiu FBO ‘Imﬂmuy]a{m FBO fiviinfimnusufinraulunisvininuasidan uavilseanslal
svuu HACCP uaznsud@natwisnilaaasie.

The efficacy of any HACCP system will nevertheless rely on management and personnel having the
appropriate HACCP knowledge and skills, therefore ongoing training is necessary for all levels of personnel,
including managers, as appropriate to the food business. iszaniniwuasszuu HACCP lafianuagsasardune
UFNNT LazuAaINTNIAINg uaginen1y HACCP mmmvam doifu nsflnavsuatvsaiasiadudesiniu
dufuyrannInAseal, 1aaINAIHIANITAIUTUEIAAINT AMNANULNNITHN.

SECTION 3: APPLICATION shuii 3: nnsilszeneilal
3.1Assemble HACCP Team and Identify Scope (Step 1) insiviine1u HACCP uazszuzauzing (duaauii

1)

The FBO should ensure that the appropriate knowledge and expertise are available for the development of an
effective HACCP system. This may be achieved by assembling a multidisciplinary team responsible for

For Training Only gatiunasgIudunge TH Translation ( 23 Nov 20)



L
48 /65
® CXC 1-1969 ( Revise 2020)

different activities within the operation, e.g. production, maintenance, guality control, cleaning and
disinfection. The HACCP team is resDon5|bIe for developing the HACCP plan. FBO a3sasiadaulvinilaing
ANUY u,awmmmmmmmmmvamwamswmmswnn HACCP ifidlsz@nana Taaaiavin'ldannnissunuiuey

szunafumamf\mnsmmﬁmﬂmnssniumsﬂﬂummu 1y A1TNAR N1511595NET ANTAIULANALAIN ATTVINAINN
granauazgintiia Ausru HACCP fininneanufufaaulunisiisiuiwny HACCP

Where relevant expertise is not available in house, expert advice should be obtained from other sources, such
as trade and industry associations, independent experts, competent authorities, HACCP literature and HACCP
guides (including sector-specific HACCP guides). It may be possible that a well-trained individual with access
to such guidance is able to implement a HACCP System in house. A generic HACCP plan developed externally
may be used by FBOs where appropriate but should be tailored to the food operation. Tunsl "Luumﬂm'm.nm
UDIANT MITUDATWULUNNELTEIAYNAUNAIAUY 127U FUNANNITAT WALAAFINNTTN wmmmmaasv
mhanuidugua tandstaya HACCP uazaiia HACCP (Taasndvaiia HACCP law1za1agsaa) Wil a1
duleiuaaailasunsiiaduanidiuaefagldmuusingonanunseanslaiiiusyuy HACCP dmfuasdns
wwy HACCP whliiwaiunduaninnnauanaiatinanlaiag FBOs sumnuwiingay waiadsdiuuee Ivitangaudy

a va

AU TRII UM UDINIS

The HACCP team should identify the scope of the HACCP system and applicable prerequisite programmes.
The scope should describe which food products and processes are covered. 7inv1u HACCP a3ssyuuaung

UaITUU HACCP LL&“iﬂiLLﬂiﬂquﬁ']um‘].ldﬂ‘lJel“H TaauaurinamITadinadindndasiainig LLEQ“’ﬂi"‘]J'JuﬂWTVI
LﬂEI'J‘].IaG

3.2Describe product (Step 2) asunasiaaziduanansowed (duaaui 2)

A full description of the product should be developed, including relevant safety information such as
composition (i.e. ingredients), physical/chemical characteristics (e.g. aw, pH, preservatives, allergens),
processing methods/technologies (heat-treatment, freezing, drying, brining, smoking, etc.), packaging,
durability/shelf life, storage conditions and method of distribution. Within businesses with multiple products,
it may be effective to group products with similar characteristics and processing steps for the purpose of
development of the HACCP plan. Any limits relevant to the food product already established for hazards should
be considered and accounted for in the HACCP plan, e.g. limits for food additives, regulatory microbiological
criteria, maximum allowed veterinary medicines residues, and times and temperatures for heat treatments
prescribed by competent authorities. AsWaussazidannasndndmviausluuy Taasuisdayaninu
UnanduiAmag 1y asdilsenan (Ll drumsn) am:rmvmomumw/mamn (\du @1 aw @1 pH Iaadues
ssnagdun) 38ns/imaluladnisuilsyd (nsldanusau msududs nsauuins AsauaNasemitnga ns
suafu 184 ) ussadaed anuasnudamsidauda/argmsiAuinm aanemsiiuinme uariinisnseanadue
fmFugsAanifindadaurivaiasnanis ma"l"umsamnauwamﬂmm’ﬁﬁﬂmanwmu u,aywumaumsu,ﬂssﬂwamunu
Wiaaaiseavdluniswamnuay HACCP aasiansan uavadinadaindalag MiAmiasdundnsaueiaimsi
Anualiuarsdrnsuduasasigg tuinu HACCP i dasndaginiuinaiiailuainis inasinidaadiinananiung
A1 AL S dainndvgigaiauane Lasal wayauugiidiniunisiianusauniinualaanuleiIu
AMAUALR

3.3Identify intended use and users (Step 3) szuinnilszavalunisladndansdoad uazlad (dunaui 3)

Describe the use intended by the FBO and the expected uses of the product by the next FBO in the food chain
or the consumer;_the description may be influenced by external information, e.g. from the competent
authority or other sources on ways in which consumers are known to use the product other than those
intended by the FBO. In specific cases (e.g. hospitals), vulnerable groups of the population may have to be
considered. Where foods are being produced specifically for a vulnerable population, it may be necessary to
enhance process controls, monitor control measures more frequently, verify controls are effective by testing
products, or conduct other activities to provide a high level of assurance that the food is safe for the vulnerable
population. FBO afinaingiszavdlunisldudadaa uazanuaanislunmsidnuuasndndauailaa FBO da'ly
TwiTdarnsusaiuilag Aafinaaialadudaniwaannayaniauan 12 NUDENUAMAUAUA WIaLNAIAU
s 1aalanifuwnasiayalunislindnsaurivanwifiaaini FBO dela'ly tuunensedl (12fu Tsonenuna) anaay
AT FInaNEus Taaiaaulmde lunsdiifinsudnaimslaaamzaiviunusinaiaauimdie aia
Fuflusasfinnisaiuaunszinuns @saa‘Lmsu;ommmsmuﬂu‘mmnmu mudaulszaninanismuanlagnig
nagaundndau niasifiudanssuau tialiiiulaluszduguinanmslaaadasdinsusuitaanaaulvidie
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3.4Construct flow diagram (Step 4) 3avinununinszununIswan (Tuaaui 4)

A flow diagram that covers all steps in the production of a specific product, including any applicable rework,
should be constructed. The same flow diagram may be used for a number of products that are manufactured
using similar processing steps. The flow diagram should indicate all inputs, including those of ingredients and
food contact materials, water and air if relevant. Complex manufacturing operations can be broken down into
smaller, more manageable modules and multiple flow diagrams that link together can be developed. The flow
diagrams should be used when conducting the hazard analysis as a basis for evaluating the possible occurrence,
increase, decrease or introduction of hazards. Flow diagrams should be clear,accurate and sufficiently
detailed to the extent needed to conduct the hazard analysis. Flow diagrams should, as appropriate, include but
not be limited to the following: msmwuwuﬂunswmumswammmauﬂaumnmumau“lumswamwammwawwy
Taanufondasauvinvina manms‘tmmuquns*’ngumswammeﬂuﬂnwamﬂmmummjumﬁﬁ‘ﬁumaummﬂssﬂm
ARNEARIAY  LHUNNINTZIIUNTITHAAAITIFUTATEINNINNA  Ta8INAIRIUNEN wasIdaNANAi1aIIT 11 uay
21n1@ MALAENag msﬂﬂnmmmumswammwwﬁaummsmtmaamﬂuuwumﬂaumwjauimmmunu“l,m A5l
u,wuﬂunsxmumswam‘tumnmswzuaumwuimLﬂuwumummnmsﬂsslznuiama‘tumsmm LANDY RARY WIANL
Aunsy whuninszIunHanAIsiaNuinlaugnsas uasiinaazsdaaviissnaluraunaniniuianisiess
AUATIE MUANULUINTRN LHUNTATELIUATHANAITIINAILE L FRLRWI&IE199 dsialalil:

e the sequence and interaction of the steps in the operation; &6y uazdfduiusuasiunaulunis
Uf1iRou
e where raw materials, ingredients, processing aids, packaging materials, utilities and intermediate

products enter the flow; siwnusninasuy  giuway &3228 TunszinuniIsnds  Teaussanasi
g181500d1aA wasNAnduiTErINgATTLIUAITLNRNNATELIUANS

e any outsourced processes; nsruIUAITTGLTIUNITTIALHIIFINAEUAN

o where applicable reworking and recycling take place; \lafin1sly nandmaiviizh wiandadaaifiinndun
Tafairnsi

o where end products, intermediate products, waste and by-products are released or removed. anviiaas
wiatpdautnandndusrigaving nandaeissiingnssuiunis uadtie uaznanaaaldaanun

3.50n-site confirmation of flow diagram (Step 5) n1siudumugncaIuaILNUNTNTTUIVAITHAMLUN
& =
VU (Aueaun 5)

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

a o

Uﬂﬂe’\lVlllﬂTlll'iLWEI\‘]WBLﬂEI'JmJﬂ']‘S]J{]lIGN'Iu

3.6 List all potential hazards that are likely to occur and associated with each step, conduct a
hazard analysis to identify the significant hazards, and consider any measures to control
identified hazards (Step6/ PrlnC|pIe 1) ammsmmsaums’mmLﬁu“l,ﬁ“l,msmu'mul,nmmu waAm a9 luws
awuumau dfiunsiimnsiauny Wiaszyduanaifiadide uasRasannasasiianuauauase
(ffumauii 6 / ndnnsi 1)

Hazard analysis consists of identifying potential hazards and evaluating these hazards to determine which of
them are significant for the specific food business operation. An example of a hazard analysis worksheet is
provided in Diagram 2. The HACCP team should list all potential hazards. The HACCP team should then
identify where these hazards are reasonably likely to occur at each step (including all inputs into that step)
according to the scope of the food business operation. Hazards should be specific, e.g. metal fragments, and
the source or reason for presence should be described, e.g. metal from broken blades after chopping. The
hazard analysis can be simplified by breaking down complex manufacturing operations and analysing steps
in the multiple flow diagrams described in step 4. nsitaszviduaalsenaudianisszyduasaiiullle uaz
sziiuduanauarfitiainarsaninadusnaladisddacanisaiiugsAaaimnisaniz. GIaiIuaduiudIIuNg
Jangdunraazfiag luunuA W 2. By HACCP aisszyduasavitiulallaienus. Mineiu HACCP aasseyin
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Suanowarifiunhidasfeduluwdasdunauadrofivauna (Inanudeiadnanionaludunauiu) o
22aU2N8UAINTANTUFIAIDINIT. FUATIUAITLANILLANLAY, LAY LABTANE, LAZASLNEUNAVTIN USDLUANAUDY
Asfiac, 12y ‘Iausa’mmsﬁnﬂuao’tuﬁmuﬁoﬁumaum:séi“namﬁﬂm. mMsiensiduesgsiunsarilidedulelag
mspmmmﬁuﬁaumaanszmumswﬁm LRZILATIZUTUAD UG AN LNUNTINTZINUATHAAMANaRTUNasuNa'lT
Tudiunaun 4

The HACCP team should next evaluate the hazards to identify which of these hazards are such that their
prevention, elimination, or reduction to acceptable levels is essential to the production of safe food (i.e.,
determine the significant hazards that have to be addressed in the HACCP plan). ﬁmm HACCP aa5ilseidiu
guasy Lﬁaszudwﬁumﬁﬂ‘lmﬁ:im‘lum”aaﬁmsﬂaofiu, M3AAa, wiansaalvivszaunaansulad1niunsHan
avsdaands (Ldu Avusduasnaifidadrdansadszuluinu HACCP).

In conducting the hazard analysis to determine whether there are significant hazards, wherever possible the
following should be considered: Tunisefiunsitanziduasaiiianiansanindduananidasidavaa’ld win
Hulale arsfansan esialuil:

e hazards associated with producing or processing the type of food, including its ingredients and process
steps (e.g. from surveys or sampling and testing of hazards in the food chain, from recalls, from
information in the scientific literature or from epidemiological data); duasiavitAgIAAIAUNITHAR 1ia
AsussdisyianaadaIiig 1aasIudIgIUNEN LaziuaauaadInszulIuAls (11du 3n1AA1Ta15IANIaNT|AN
gaacind uasasnagauduasialuviviadainis ananmsisandy  nadayalulansnsnieingdgnsnia
ANUDYRTZUIATNEN)

o the likelihood of occurrence of hazards, taking into consideration prerequisite programs, in the absence
of additional control; lamalunsiiaduasia IeaRansandelisunsuiugiu Tunsalilifinnsmauau
LAULAY

¢ the likelihood and severity of adverse health effects associated with the hazards in the food in the

absence of control8; Tanatunisiiia LayANUTULIIADINANTENUN LIRS ARaguA T WNLAENRIAY
dussnaluaimisdfiabifinnsaiuau’

e identified acceptable levels of the hazards in the food e.g. based on regulation, intended use, and
scientific information; syusgsuzduasIANaaNTU LA TUAIUT LY drvasanungseiiay Jnausyaarnislal
LaAaaMmeINeNAsns

» the nature of the facility and the equipment used in making the food product; anwaznasdvaiuls
ANNyIN wavalnsainladlunsvitndadauviainig

e survival or multiplication of pathogenic microorganisms; n1satisan wansRNAIINAaI UNS AN I
LAnlsa

e production or persistence in foods of toxins (e.g. mycotoxins), chemicals (e.g. pesticides, drug
residues, allergens) or physical agents (e.g. glass, metal); n15&519 Wian1sAINUatTuaIITURIETHE
(sdu_ssAmanliag) &sedl (Ldu asidedesiiy endednneie &rsAagiun) wiassTMINaIw

(12 uAl Tang)

e the intended use and/or probability of product mishandling by potential consumers that could render

T
v oo

the food unsafe; and, Jaaiszavdanisly uay/miamnuinasiiluainnisldifieyssianuanuiiaaiiaia
gonaliarmshidaansis way

e conditions leading to the above. &aziinaliitAndoinadan2iasiu

The hazard analysis should consider not only the intended use, but also any known unintended use (e.g. a
soup mix intended to be mixed with water and cooked but known to commonly be used without a heat
treatment in flavouring a dip for chips) to determine the significant hazards to be addressed in the HACCP
plan. (See Diagram 2 for an example of a hazard analysis worksheet.) N153tasIzviduasTIEAITNAITUT LA
wiguainnlszaAnsTAdivintu wadvsaudensladnunlulanela (1atu melnisanisuiinaleslinaufuin
wazisan weilunsAuin ﬁmn‘hmwanﬁw‘imﬂ"l,ai‘hi"mmfaul,ﬁa“lﬁﬂuﬁwﬁnﬁuvﬁo LassudUa AN &AL
Tuunyu HACCP (AupNUATWT 2 §115UaIa19 U1 UATITILATISEUAT )

In some cases, it may be acceptable for a simplified hazard analysis to be carried out by FBOs. This
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simplified process identifies groups of hazards (biological, physical, chemical) in order to control the sources
of these hazards without the need for a comprehensive hazard analysis that identifies the specific hazards of
concern. There can be drawbacks to such an approach, as the controls can differ for hazards within a group,
e.g. controls for pathogenic spore-formers versus vegetative cells of microbial pathogens. Generic HACCP-
based tools and guidance documents provided by external sources, for example, by industry or competent
authorities, are designed to assist with this step and mitigate concerns about different controls needed for
hazards within a group. Tuunensei nsieNsidussawuudaisiun1sias FBOs anafluiinauiu'le
nszuuMsLuUdfavszunaunasFuasIE (M19Tha1w Maaw afl) amuauuasiiNtasFus a1l an
Linfludasfinisiessidunsanuuianiy u,mﬁmsmqnmmoumal,aﬂ Luaamnmsmuﬂyammnmonum
a’ivm%nﬁumsml,l,sjaznau Ly AsAIuANIdUNIHnalsaNasvRlasiiauiuadunstnalsanidian wwdaviian lauy
Nus1u HACCP a'lil uastananseuusningndnvinlagunaviayaniguan 12 1aaniiadiuaaannssumsa
wihanumdugua lasumsaanuuulizhavdamadunaul uay anzadgnalimdunsaIuaANiuanesiaiy
gruniuduasiaaieg aalunaunannig

Hazards which are such that their prevention, elimination or reduction to acceptable levels is essential to the
production of safe food (because they are reasonably likely to occur in the absence of control and
reasonably likely to cause illness or injury if present) should be identified and controlled by measures designed
to prevent or eliminate these hazards or reduce them to an acceptable level. In some cases, this may be
achieved with the application of good hygiene practices, some of which may target a specific hazard (for
example, cleaning equipment to control contamination of ready-to-eat foods with Listeria monocytogenes or
to prevent food allergens being transferred from one food to another food that does not contain that
allergen). In other instances, control measures will need to be applied within the process, e.q. at critical
control points. duasaiilesunisilasdu nsirde wiansaadvszaunaaniulafinnusrdaainbeanisuan
nmsnuaanse (Lw'swﬁLLm‘Iﬂm'jazLﬁﬂﬁu‘tunsaiﬁmmm?'mfuﬂu LLazﬁLLm‘Iﬁuﬁama‘lu”tﬁmmmrfuyﬂmu%a
AsuaLiu'le wnfl) asfinisiivd wavmuaniaauasnsiaanuwuulilasdu wiaiiInduasiawmaiil wiaaalu
atlussduisausu'le luunensd manssaLsaou"l,mmﬂmsﬂsuﬂnm‘lﬂumsﬂﬂnmamanwmumm un9nseianadi
vhwinedduesaanie (i alnsalvinanuazaiaiamuaunisiwilauiFadarisy uly lolaFiualuainng
wiansulsynu Miaﬂaonumsmﬂ‘iaumsnamJLijmnmmsuuo"tﬂanmmsuuam”tnnmsnaﬂmw") lungeidug
aygiaviinsladunmsnsmiuauiunszinunis iy Naeingdinsgadmniuau

Consideration should be given to what control measures, if any exist, can be applied to each hazard. More
than one control measure may be required to control a specific hazard._For example, to control L.
monocytogenes, a heat treatment may be needed to kill the organism in the food and cleaning and
disinfection may be needed to prevent transfer from the processing environment. More than one hazard may
be controlled by a specified control measure._For example, a heat treatment can control both Sa/monellaand E.
coli0157:H7 when they are present as hazards in the food. alsfinswasanINauNsadssanslau1nsng
muAulang mnfl dufuusasaunsy m:mao‘lﬁmmmsmnnumnmmuammmsmamnﬂuaummm
LAWILLAEAY FaaLNUY RaAIuAN TadaTIEY Ilulwladiua alasiavldmusauiagzinadunitidialy

AR\ AF] u,auma:nLﬂumaommmavam u,aumwjaLwmJaonumsmﬂ‘iaumnamwumaau‘lummﬂssﬂ a1’giav
mumJaummmnmmuasws;lmsmummmsmuﬂumansun ghat1vwiu asldausausiunsamuauisida
gnaluuaal wasdadia'la 0157: H7 Wadawmarfiusningifluduasisaluainig

3.7 Determine the Critical Control Points (Step 7/ Principle 2) rinviuaaningaiisasaiunu (duaaui 7
/ vdnn1sit 2)

The FBO should consider which among the available control measures listed during step 6, Principle 1 should
be applied at a CCP. Critical Control points are to be determined only for hazards identified as significant as of
the result of a hazard analysis. CCPs are established at steps where control is essential and where a deviation
could result in the production of a potentially unsafe food. The control measures at CCPs should result in an
acceptable level of the hazard being controlled. There may be more than one CCP in a process at which control
is applied to address the same hazard (e.g. the cook step may be the CCP for killing the vegetative cells of a
pathogenic spore-former, but the cooling step may be a CCP to prevent germination and growth of the spores).
Similarly, a CCP may control more than one hazard (e.g. cooking can be a CCP that addresses several microbial
pathogens). Determining whether or not the step at which a controlmeasure is applied is a CCP in the HACCP
system can be helped by using a decision tree. A decision tree should be flexible, given whether it is for use in
production, slaughter, processing, storage, distribution or other processes. Other approaches such as expert
consultation may be used. FBO aisfiansaniimisdszgnaladunasmsaiuauleniiaglusanisludunau 6 wannis
1 au aa CCP laasavAiviunaainaaiisgadimuausiniuduanaifitiagidaainnisitansiduasa in1saiinuaan
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CCPs “Lu?‘fumauﬁ:ﬁwLﬂumvaoﬁmsmnﬂn u,azmnLﬁmmsl,ﬁ'mmummsamaa\iawa:’lmﬁmmswa“glqwmsﬁma"l,ai
Uaaadele wesmsmunuiian CCPs asavnaliiduanagnauaulvaglusseunganiu’le el aad CCP
nnniniilvaalunszinunsiialalunsmiuauauasafedu (1 ﬂ’umaumsﬂsaanmmﬂu CCP_g&nsunnsain
Jdunitinalsanfifiauuuasroailasd usludupaunisvinfuaradlu CCP ilasAunissan uaznisidulnuassilas)
luvinuaadendu CCP anamuauaduasaannimilesiants (Lu nisiseanansaiflu CCP vidanisAuiiaadunstd
Aalsanarauiia) nsRasaasnsauAuluduaaulailuae CCP luszuu HACCP sansavinldiaanisly
unu9su Litunsaaula ﬁﬁomammﬂmuﬂuiumswmmnmswam amsiwvag nsudsdl AsdaAn s
ns¥ane wianseuunsau Taaanaldianisdun wiu m's’mmﬂsnmmnm‘uﬂnfmﬂm

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

Asszyam CCP Litnasldunudosiulilunisdndulaviaisnisay aswansandesaldl:

e Assess whether the control measure can be used at the process step being analysed: usyiiuinuiansnis
muausnusalaludunaunszununisiugniali Taalasunisinseiin:

o If the control measure cannot be used at this step, then this step should not be considered as a
CCP for the significant hazard. #n'ligiusaladunasnisaiuanlaludusauil duaaud'liinisiiuas

o o o

CCP shnsusdussaniivas@ay

o If the control measure can be used at the step being analysed, but can also be used later in the
process, or there is another control measure for the hazard at another step, the step being
analysed should not be considered as a CCP. mnmmsn’tﬁmmsm'smuﬂu’tumumaummao‘smswvu
u,mﬂammsa‘tvf‘tumumauam"Lﬂ‘lunssmums iafunesasmuaududviuduesailuiiusaudy "l
msfianfusauifiideiwnzvatiiiy CCP

e Determine whether a control measure at a step is used in combination with a control measure at
another step to control the same hazard; if so, both steps should be considered as CCPs. finviuaiiagy
Lanasnismuauludunauil s1udunesasmuauluindusaunisiiamuaudussiadadunia’lai 61
siluiutiy eaasiiunauaisdainiu CCPs

The CCPs identified could be summarized in tabular format e.g. the HACCP wotksheet presented in diagram
3, as well as highlighted at the appropriate step on the flow diagram. CCPs vignszuaunsaasylalusiluuy
#1379 120U whud1uw HACCP #Atntdua U uaIng 3 52unatiufuaauntiinssau lunnuningsuiunsean

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

should be modified. win'Lifunasnismiuauludunauladnud msudussaiitadidaignszy arsvinnsudla
WaAnA U w3anszuIung

3.8 Establish validated critical limits for each CCP (Step 8/ Principle 3) Aiviunaingaiasiasau
fudumandrdisuusazan CCP (dunauii 8 / usnn1sii 3)

Critical limits establish whether a CCP is in control, and in doing so they can be used to separate acceptable
products from unacceptable ones. These critical limits should be measurable or observable. In some cases,
more than one parameter could have a critical limit designated at a particular step (e.g. heat treatments
commonly include critical limits for both time and temperature). Criteria often used include minimum and/or
maximum values for critical parameters associated with the control measure such as measurements of
temperature, time, moisture level, pH, aw, available chlorine, contact time, conveyor belt speed, viscosity,
conductance, flow rate, or, where appropriate, parameters that can be observed, such as a pump setting. A
deviation from the critical limit indicates that it is likely that unsafe food has been produced. A1inanazlal
A1viumain CCP atilunismiuau mmmm‘lﬁmunzmLwau,unwasmmmmuamﬂmaanmnwamnmmmuamﬂﬂm
manqmmmumsmmim wiaRutne'le Tuunvnsel manmmnﬂumnmmuommmnmannmmmuum“l,ﬂu
dueaunile (12 ms‘l‘ﬂmmsau‘imﬂm"l,ﬂauﬂsanmanm)nammmnnm uaraunndl) wnawivinazle @a @
mam LLa”/mammamamsnmunqmmmaomnﬂu iU Asinaannid nan seduANdY A pH @1 aw AAaaTu
fag narlunsduda AmNEITasFIENIUA ALY Anuniia A1anuin' Wi das1va UiaaINANUUINEEY
Aen99 siaddina'le iy n1saeAtu AnudaouuanAInaaistyly anadenasanIsnana1vis lidaansde

Critical limits for control measures at each CCP should be specified and scientifically validated to obtain

evidence that they are capable of controlling hazards to an acceptable level if properly implemented 9 .
Validation of critical limits may include conducting studies (e.g. microbiological inactivation studies). FBOs may
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not always need to conduct or commission studies themselves to validate critical limits. Critical limits could be
based on existing literature, regulations or guidance from competent authorities, or studies carried out by a
third party e.qg. studies conducted by an equipment manufacturer to determine the appropriate time,
temperature and bed depth for dry roasting tree nuts. Validation of control measures is further described
more fully in the Guidelines for the Validation of Food Safety Control Measures (CXG 69 — 2008). A1inaam
gansuanasnsauanlunaazan CCP asiinisssy u,av"l,rsf%nmsﬁaaﬂﬁuﬁummw‘lm”(vaIidation)mmziz‘q“ﬂ
Jneemans tialulsvdngiuineiingamarisiunsamuanduasnaviadlussduiaauiy levingiiiunisacing
Wayau® m'swaa‘umuaum‘m’lﬁ“’l,m(valldatlon)maam‘nﬂﬂmmasmmmsmmsﬂnm (\fu 9udnsnsduds
wiiaadunie) FBOs aalidilusassfiunisvianauinadiudnmeiaauiad wWiapsiagaufiudunanadan
3nge F1INgeaNNsadaINaININLANFITAAYATAINIG NHABITVAY WIBAILULINIANUIANIUAIALGLA DI
ﬁnmmmﬁums‘imﬂnﬂﬂaﬁmu L2y muﬁnmmmLuums‘imuwwamaﬂnsmwanmumnm AUUNN LarAIN
wAINgaNEIvTuAsauLiIRLaTEAaN dnsasunauiuduAmAun1sRgaifuduainulals(validation)uas
WRINIAIUANRLNIATUSIUTY U LI WA ITAF UG U uA 211 12 g validation)uavu165A15AIUANAIINIAAAAEI U
213177 (CXG 69 — 2008)

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

dusuusazyn CCP (dunaui 9/usnnsi 4)

Monitoring of CCPs is the scheduled measurement or observation at a CCP relative to its critical limits. The
monitoring procedures should be able to detect a deviation at the CCP. Further, the monitoring method
and frequency should be capable of timely detection of any failure to remain within critical limits, to allow
timely isolation and evaluation of the product. Where possible, process adjustments should be made when
monitoring results indicate a trend towards a deviation at a CCP. The adjustments should be taken before a
deviation occurs. nsaaLdsEieaa CCP lunsindivianisdoinamuaisenaiiian CCp TaaAedasfudl
INaae19Y dunaunsanaihseionsaunsannaimLiasuuian CCP 6 uan:nnu Jansaaiseie
LLaummamsummmmsa’tummsaammmaumm’tmmaom:nqmimmunm Wavinnsuan uazAsUsviiuna
2adudndaailaviunal wndulalle msvnmsﬂsuL'ﬂauuns”mumsmaNamsm’mLmsvwmml,uﬂun"l,ﬂma”
wuaNnudasiuurasan CCP mIsvinnsusuldausien naunazfinsidasiuu

Monitoring procedures for CCPs should be capable of timely detection of a deviation from the critical limit
to allow isolation of the affected products. The method and frequency of monitoring should take into account
the nature of the deviation (e.g. a drop in temperature or a broken sieve, rapid drop in temperature during
pasteurization, or a gradual increase in temperature in cold storage). Where possible, monitoring of CCPs
should be continuous. Monitoring of measurable critical limits such as processing time and temperature can
often be monitored continuously. Other measurable critical limits such as moisture level and preservative
concentration cannot be monitored continuously. Critical limits that are observable, such as a pump setting or
applying the correct label with appropriate allergen information are rarely monitored continuously. If
monitoring is not continuous, then the frequency of monitoring should be sufficient to ensure to the extent
possible the critical limit has been met and limit the amount of product impacted by a deviation. Physical and
chemical measurements are usually preferred to microbiological testing because physical and chemical tests
can be done rapidly and can often indicate the control of microbial hazards associated with the product
and/or the process. mumaumsmsmwhsvwamsu CCPs msmmsammmmmmmmumnmanqmmmunm
Lwa’mmmsmmnwamnm Alesunansznylarunan. 'aﬁn'lsl,l,a”ﬂ's'maiumsms'saLmsuwmsmuomanwmw
wa9nIssdiegiuy (12u aauafianad Wian1suNa2IAVRIALLATY aanfianadatiIAElusEITenIs2iuda
wuuwisaa'lsd winaauafiniviuduatvsaiiasluvasifiv). wnilull'ls, n1sesiatilsese CCPs massniiunis
atvealliay. Msenadhsyivaingaiansadale i ssaznaiuazaaungilunisuilssiliinazanasiadhsyis
atvealiiay. AMInanau Asusa¥a’le iy syeuauiiy wazanuivuasinaduds delisnunsassiatih
sy¥e'laatnvsiaiiiag. mmnmwnmmmsnmmmim vty nseeaniiu usams’tﬂamnmanmaamnmanamsna
mJLLW‘VILMN"I”mJVLNﬂaEINﬂ'ﬁGIS’JQLN']‘S"'NQEINMELHQO wnmsasahseielisfiuniseaiiiag, mnuduasnis
agALEsEivmIsitRaanatiarin lvidulaiin Aingaasdannaadgundinuali wazgiusaindauduiauag
Nﬁmﬁmwﬁﬂ"l,oﬁnwaﬂssmnmnmivﬁﬂamu”l,m"ﬁu. AnfinisldnsianenmanInuaznMLafinANIINITNARAUNIY
aadhinen agannnIsneaaunIeNIENIWLaRENILATEINITaYN l6atiN195I015) wasaunsaLIdieaaIugng

o ool

mumJaum'nr;maoqaumsummm‘uaom.lNammﬂnuavlu“san'sgmumsvl,m“.

The personnel doing the monitoring should be instructed on appropriate steps to take when monitoring
indicates the need to take action. Data derived from monitoring should be evaluated by a designated person
with knowledge and authority to carry out corrective actions when indicated. ummnsmmummm’;mmsvw
mslafuAmuunindmduiunauiinunsauiidasaniiunsdianisanaihseotddoanuiniuisasudla. as
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a va

fnsdsediuriayailaannsanaihseioTaasi lasunaununaifianug uazarunatunsanfiunslficans
wA'ludiagnsyy.

All records and documents associated with monitoring CCPs should be signed or initialled by the person
performing the monitoring and should also report the results and timing of the performed activity. ifuvin wag
Lanmsmmm/lmmmaonnmsmummsvw CCPs msavuuvidaduiuvinlaauanaisiiiunsasaiseie uas
AIFTTLNUNRANT LazIa1aadAanssuAsLiug

3.10Establish corrective actions (Step 10/ Principle 5) rinvuanisufiinisunta (dusaui 10 /
uann1sn 5)

Specific written corrective actions should be developed for each CCP in the HACCP system in order to effectively
respond to deviations when they occur. When critical limits at CCPs are monitored continuously and a deviation
occurs, any product being produced at the time the deviation occurs is potentially unsafe. When a deviation
in meeting a critical limit occurs and monitoring was not continuous, then the FBO should determine what
product may have been impacted by the deviation. msumswmmLanmsmmnnmsﬂgumn"nsl,l,n”“l,mawwummu
usiag CCP tuszuu HACCP LwamanauaomamsmmLnu"l,mamouﬂswamwamammmu maumsmsammsvwm
Snaa CCP athesaifiag LLauumsmuamummmu nandaurilafnuirinn1snan o nmmnmmsmmmumﬂn
Uaaadn maumlsm mmumaammnmnmmul wanilunsanaihseiouuu'lisawiag deiiu FBO al5@ansania
wWandueilatienalalasunansenuainnIsLiagiuy

The corrective actions taken when a deviation occurs should ensure that the CCP has been brought under
control and food that is potentially unsafe is handled appropriately and does not reach consumers. Actions
taken should include segregating the affected product and analysing its safety to ensure proper disposition.
msﬂ;]nmmsun“’memLuumsmaumsmﬂomummumsmsaaaau’mu;u‘lm*n CCP la5unisualalvinduunat

aalsnisaiuau LLaummsmmﬂu‘ﬂaamﬂﬂ“l,mnmsammsamommuau uavhifivilagusinansficnisads
TuivmMsuanudadarinlaiunansgnuaan uazriinnzinuilaaadauasndndauriconaiiarinlvidulaing

ANTAAANTNLNNCRN

External experts may be needed to conduct evaluations regarding the safe use of products when a deviation
occurs. It may be determined that the product could be reprocessed (e.g. pasteurized) or the product could
be diverted to another use. In other situations, the product may need to be destroyed (e.g. contamination
with Staphylococcus enterotoxin). A root cause analysis should be conducted where possible to identify and
correct the source of the deviation in order to minimize the potential for the deviation to reoccur. A root
cause analysis could identify a reason for the deviation that limits or expands the amount of product
impacted by a deviation. a13 Afludasaiidmmaannaauanlunisvinnmsisafivanudaaafalunislal
nandariniinisdaguuiindy aravinnsiansannhivlssludndaailng (1 A3 aLLnnwm{LQaVLs.:«i’) "3a
nanAaurisnansaliiaglydenisladviudy lusaiunisalaug ndedausianasiavgnvinars (1au msulilausnsiis
auayilanandda) A5 iuNTIATIEUIIUATILYIAEY Tunsetndulyls wiaszy uazLAlALNRI NN UAIAIS
[STHNISIL Lﬁaamiamaﬁmﬂﬁmmuﬁaz},ﬁﬂiwﬁ'\ ms"imswﬁm},umﬁwaa%ommsmznmmmmaomnﬁmmu
fod1in wiauenalsinauaINRa Ui lasuNansnuaInnIsLd LIy

Details of the corrective actions, including the cause of the deviation and product disposition procedures,
should be documented in the HACCP records. Periodic review of corrective actions should be undertaken

a oa

to identify trenqs and to ensure corrective actions are effective. s1aasidaauadnisufiianisuala Taeasiuds
guauadnsidagiuy wazdunaunsianisdundadusiaisvindluanaislutiuin HACCP @ysfinsvnumiunis

o va

Ufiidnsualadluszas wWiasruwul Ty waziaviniiulainnisditignisualasilsed@ntna

3.11. Validation of the HACCP plan and Verification Procedures (Step 11/ Principle 6) n1sigaitiugiu
auladls(validation)uasunu HACCP uazdumaunisviusau (dunaui 11 / udnn1sii 6)

3.11.1 Validation of the HACCP Plan n1svigaiitiudiundiulai‘le(validation)uasumu HACCP

Before the HACCP plan can be implemented, its validation is needed; this consists of making surethat the
following elements together are capable of ensuring control of the significant hazards relevant to the food
business: identifying the hazards, critical control points, critical limits, control measures, frequency and type
of monitoring of CCPs, corrective actions, frequency and type of verification and the type of information to
be recorded. nauviazinwny HACCP liiszans iy siavfinsiigaiifiuduniiulaile(validation)nauy 9iv
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lsznaudranisvihliiulanasdusznausaldfisnunsavinliiiulain sunsamuanduasaifiteddaiiaaiag
AURIADINIT: NTTEUFUAIE aminﬂmﬁe{aommu A1INAA NIATAITAIUAN ANUNE uazUTvLANARINAITATIALHN
5¢39 CCPs n1suftisinasuaAla @ud wazdssinnaadnismugay wazdssinnaadiayanaziuvin

Validation of control measures and their critical limits is performed during the development of the HACCP plan.
Validation could include a review of scientific literature, using mathematical models, conducting validation

studies, and/or using guidance developed by authoritative sources10. asfigaiufuaiulails
(validation)uavinasnisamiuauLayA1ingaaneitiun1sszningnsai Uiy HACCP asigautiuguainulals
(validation)&unsasiufimMsnumulanasnayaizinnNITNIINeNmM&ns N151AuIuIIRaINIIALIAAIEAS N9
gfiuns@nnisiigafuduainulaile(validation) waz/vsan1sldiawuniniiaun laaunavliayaivitadale

Where HACCP guidance developed by external experts, instead of the HACCP team, has been used to
establish the critical limits, care should be taken to ensure that these limits fully apply to the specific
operation, product or groups of products under consideration. Tunsdinfinnsladnusiinuag HACCP NWeuuUN
‘imﬂwL?.immmmnmﬂuammumm'\u HACCP iiarnuasiingasineg aaslaninussinsyYauiavinlvisiulai

a oa

dadirdamarfaniszanslafunmsufiGouanis naasuel wianaundasaueinialanisiaisan

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

Any changes having a potential impact on food safety should require a review of the HACCP system, and
when necessary a revalidation of the HACCP plan. n1sid&auniasifinanssnuiaiatintiuduainuilaanse
2avaIMITAIT laTUMSNUMIUTEUY HACCP uasLil aduflu agsasinisiaanifiuduninulals(validation)uaguwny
HACCP dnm3y

3.11.2. Verification Procedures siunaunisniuaaul

After the HACCP system has been implemented, procedures should be established to confirm that the
HACCP system is working effectively. These include procedures to verify that the HACCP plan is being
followed and controlling hazards on an ongoing basis, as well as procedures that show the control
measures are effectively controlling the hazards as intended. Verification also includes reviewing the
adequacy of the HACCP system periodically and, as appropriate, when changes occur. 1#a931AUNEUL
HACCP 12fouuas asAvuadunaulunisduduiissuy HACCP vihnuledathefldssdnana ‘imms’mawumau
Tunsmusauindnsdfifeuunu HACCP warfinsmuauduasuattvsaiiiay udeiunausiie Muaneda
1esNTMIUANTTaTuNTAILANSUaT 181l lsEaNENanIuTfe1a'ld MsIudaufITINGINITNUNIUANIY

WAgIWazagsyuy HACCP tflusyas uazauanuminesay wWafinsuldsuulasiindu

Verification activities should be performed on an ongoing basis to ensure the HACCP system functions as
intended and continues to operate effectively. Verification, which includes observations, auditing (internal and
external), calibration, sampling and testing, and records review, can be used to determine if the HACCP
system is working correctly and as planned. Examples of verification activities include: Aanssunismiudgauais
mLuumsam\ammuauwam‘lmuu‘lmwsvnn HACCP vinou'ldanuiaalali wasfoasvinouatnesaias uavd
Uszdnana NMsmudaudenrInden1sdoina Msesieau (nnalu uazaiauan) nsdauiay NIguEIaLY Uas
ANTNARAY LazAITNUMIUITUTIA &1usatinuldiRadaduiisyuu HACCP vinvuatnvgasiad uaztiluldaiuununi
M9 dMathvuasAanssunIsmudausiuie:

e reviewing monitoring records to confirm that CCPs are kept under control; nsnumiuiiuinasasiatin
539 aduduininissn 1y CCP atianalsinisaiuqu

e reviewing corrective action records, including specific deviations, product disposition and any
analysis to determine the root cause of the deviation; nsnuvmuiifuvinnsdfifnisualy Taasiuds
AL LUULANE ANTAANTAUNAAS U LAZNITILATITUMENNANLIIAZIUDINATSLTT 9L LY

e calibrating or checking the accuracy of instruments used for monitoring and/or verification; n1ssauLigy
Wian1InTIAFALANNANG DI URILAS DY aT lddnsun1sesdaiseds way/wianismiuaay
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e observing that control measures are being conducted in accordance with the HACCP plan; n1s&dtas
LnaLiinunasAsAYUANanGILTUAITAUNILNY HACCP

e sampling and testing, e.qg. for microorqanisms11 (pathogens or their indicators), chemical hazards
such as mycotoxins, or physical hazards such as metal fragments, to verify product safety; nsau
frating uazmsnadau 1fu Snsuadunsd ! (aaumuﬂa‘isnmammm) duasaNNRISLAT L2y
fsAzandas Wiaduesanignanin 1y weelang RaenasauaulaaafnuaInEasa

e sampling and testing the environment for microbial contaminants and their indicators, such as

Listerig; and mMsgusating uaznisnadaudniniiandandinsuseiluiilauainadunisd uazmriiia 1
LIDARVIATEH WY

¢ reviewing the HACCP system, including the hazard analysis and the HACCP plan (e.g. internal and/or
third-party audits). Mmsnumuszuu HACCP laasiudvmsienziduasia uaswnu HACCP (1afu A1s
AsIAAAMUAATU LAY/MIaN1TATIAAAMNTALUARATIAIN)

Verification should be carried out by someone other than the person who is responsible for performing the
monitoring and corrective actions. Where certain verification activities cannot be performed in house,
verification should be performed on behalf of the business by external experts or qualified third parties. a33
ddunmsmuaaulaayanadun ilduaraniudaraulunsidunsenadsyiy  wasmsdfidnsunly Tu
nsmmnanssnmsmuaanmoama“l,ummsamﬂm”luamns m'smuaanmsm‘tummaoﬁsnaimuwmmmmmn
Meuan viayAraauRiaaauTGiNEay

The frequency of verification activities should be sufficient to confirm that the HACCP system is working
effectively. Verification of the implementation of control measures should be conducted with sufficient
frequency to determine that the HACCP plan is being implemented properly. A ufizasAanssunismiugaunls
mwmwam fufuinszuy HACCP vinwlaadvifldss@ndna mMsmudaunisladinasnismuauasaiiunseig
ANudiasnaiafiarsanindnistduny HACCP athamungay

Verification should include a comprehensive review (e.g. re-analysis or an audit) of the HACCP system
periodically, as appropriate, or when changes occur, to confirm the efficacy of all elements of the HACCP
system. This review of the HACCP system should confirm that the appropriate significant hazards have been
identified, that control measures and critical limits are adequate to control the hazards, that monitoring, and
verification activities are occurring in accordance with the plan and are capable of identifying deviations, and
that corrective actions are appropriate for deviations that have occurred. This review can be carried out by
individuals within a food business or by external experts. The review should include confirmation thatvarious
verification activities have been executed as intended. AMSMUFALMITATALARNGINITNUMIUTATALARN G
nM3iesgiidn wiansesiafiaaiu) assyuy HACCP (fussay muanuvangay wsamanmsmaﬁuuﬂaommu
Lwaﬂuﬂuﬂsvam'ﬁwamaoamﬂsvnanmmmmaosunu HACCP asnuniuszuy HACCP umsuuﬂmmmssyn
aumswmuuﬂmﬂmuamomu'yau IUIATAITAIUAN u,a"m'angmmwmwamwmnﬂuaumﬁﬂ AAINTIUNITATIA
WhsET uazmsmudgauiaduauuiy wazsusassuauLdasuule uazinnsdfdanisualaiaumunzau
Aumsidaviuuiiaduy msnumuiidansaduidunsiaauaaasieg aalugsiaarmswialeagidienzignn
AMeauan NMINUMUAITATaLA’INGINIsHULUINIAINTTUAITMIURAUAY TastdunsaNnaglaly

3.12Establish Documentation and Record Keeping (Step 12/ Principle 7) finuiiuanisaatiuanans uay
ffuvin (dueaun 12 / wann1sn 7)

Efficient and accurate record keeping is essential to the application of a HACCP system. HACCP procedures
should be documented. Documentation and record keeping should be appropriate to the nature and size
of the operation and sufficient to assist the business to verify that the HACCP controls are in place and being
maintained. Expertly developed HACCP guidance materials (e.g. sector-specific HACCP guides) may be utilized
as part of the Documentation, provided that those materials reflect the specific food operations of the
business. asAuTuinAdlssdnana u,amﬂmaatﬂ‘ummLﬂummumsﬂiyﬂnm“lmwnn HACCP asdavintanans
sfmsutiumau HACCP msufiuiands wastiuiinmisinnuumunsauiudnm e wazaunuadnIsUficiou uaed
mewama”mﬂmaaﬁsna‘lumsmuaammmsmuﬂn HACCP a:i uaglasunisquasne tangisauugiin HACCP
e Taaeidetanea (1 gifa HACCP wwizaagsia) arainluldifludiuvilenassvuuianans wialdazriau
"LMmummsﬂgnmmumummsmLawwvlmvaomaaﬁsna
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Examples of Documentation include: satrvianas lawn:

e HACCP team composition; avdlsznauuadiusIy HACCP

e hazard analysis and the scientific support for the hazards included or excluded from the plan; n1s
AT UATIE LRZANTRULRIUUM N INENARATRINTUTUANTIANTIN UNIALENDAAIIALKNUIIY

e CCP determination; n1sanwiua CCP

e critical limit determination and Ithe scientific support for the limits set; nsANuaAIINgs wagnIsetusUY
nvInenAasaInsudiaininaliua

e validation of control measures; and asiaUduduaINTA L6 (validation)uavuiasnisaiuay way

e Modifications made to the HACCP plan. a1su5util&suiivinduweay HACCP

Examples of records include: éaatinvuaviiuvia ‘leawn:

CCP monitoring activities; Aanssunisasiatidiseds CCP

deviations and associated corrective actions; and msmmmu warmsdfansuAlaiiieas uay
Verification procedures performed. funaunisniugauisiiiunis

A simple record-keeping system can be effective and easily communicated to personnel. It may be
integrated into existing operations and may use existing paperwork, such as delivery invoices, and
checklists to record, for example, product temperatures. Where appropriate, records can also be
maintained electronically. szuunisiAuiiuvinatnsdrasnunsavinlaadofidss@nina wazitadanisdaans
AuyAa1INT Tagarasuindunsdfucioru LLavma’meuLanmsmnau iy Tuudanin1singde uavsanns
anagaudviuTuiia dathoiu aaungfinasndadoaa wotl snansaiiusnuiiuintalusluuy
dldnnsafindauanuianzsy

3.13 Training n1silnausu

Training of personnel in food businesses, government and academia in HACCP principles and applications is
an essential element for the effective implementation of HACCP. As an aid in developing specific training to
support a HACCP plan, working instructions and procedures should be developed which define the tasks of
the operating personnel in charge of each Critical Control Point. Training programmes should be designed
to address the concepts at a level appropriate for the knowledge and skill level of the personnel being trained.
Training programmes should be reviewed periodically and updated where necessary. Re-training may be
needed as part of corrective actions for some deviations. nisfnausuyAaINslugsAaaInis S5ua was
amﬂumsﬁnm Tunannis uagasdszanedlyd HACCP fluasdidsznauiiiniludmisunisin HACCP 'lillafained
Usedndua vieil Lwamﬂiumswmmmsr,lﬂausmawumaaunaummu HACCP aisfinswaunaiianisvineiu uas
funaunslficou sz.iomuuwummaonﬂmnsmsuwmﬁamma”qmnqmmmaomyﬂu MmsaanuuuTlsiasunig
AnausubidanisAuwndaluszduniansduduszduaing uasindsuaunainsilesunisinaus AITnunIu
‘Iﬂ:sunsumsﬂnammﬂusz v LLazﬂi”nﬂsa’Lﬁﬁuaﬁﬂmummﬁuﬂu Taaanaindusasfinisflnausuaiiaiiugiu
uilvaavnsdfiisinsudalaginsunisiiegiuuingating

Cooperation between food business operations, trade groups, consumer organisations, and competent
authorities is vitally important. Opportunities should be provided for the joint training of food business operators
and competent authorities to encourage and maintain a continuous dialogue and create a climate of
understanding in the practical application of HACCP. a3 usiuiiassiiinoniseiiugsiianinis nguA1sal avmns
Hu3lnm u,a.mmﬂmumnnmLLaummmﬂmamam AT’ ‘iamammnmsﬂnansmmnumaawﬂsunanmsﬁsna
2115 wasmihaumduquatiaaiusuy uaginunsadilsuatnesaiiias uazasoussanAweaNulaly
ATiszenelad HACCP Tunvdfiié
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2 Code of Practice Concerning Source Directed Measures to Reduce Contamination of Food with Chemicals

(CXC 49- 2001) mandgumiAeinusinsnisaiuauuvasivuiaaanisiuilauainsaraarsiad (CXC 49- 2001)

3 Refer to the Principles and Guidelines for the Establishment and Application of Microbiological Criteria Related to

Foods (CXG 21- 1997). enefis ndnnis uasamusinamsudmsunisaimun uasa1silssgna ldinaivin1yaa s Ing A iasiuaims (CXG
21- 1997)

4 See the Code of Practice on Allergen Management for Food Business Operators. & uanilgialun1syznisinnis
A1TNAPTUNT 1T 55N UFTAID T

5 Microbiological Risk Assessment Series 33: Safety and Quality of Water Used in Food Production and
Processing msﬁmuummLammoaammm 26 33: mmﬂaamnmmmmnwwwaoum‘tﬂumswamua”msuﬂﬁﬂ
2119

6 code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed Food (CXC 47-2001) wani/giie
AVUFUIABUETINTUAITUUAIATINITUTNIUNIA URE uz/zmaz/iﬁ (CXC 47-2001)

7 A O/WHO Guidance to governments on the application of HACCP in small andyor less-developed food ,
businesses. Auuzimad FAO / WHO &1s5usguiaifieafdunisilseenslel HACCP TugsAaa1isuuialanuas / wsa
amswenuras

8 FBOs may take advantage of risk assessments and risk management matrices established by a competent
authority or by international expert groups such as JEMRA. FBOs analailsylaiainnsilsetfiuanuidsnd uay
ATWANTUTMTANULREAAINUA AL aIIUAALQLA NianauIdeIMTeUIlTEIVa LU JEMRA

9 Guidelines for the Validation of Food Safety Control Measures (CXG 69-2008). uu2m1va15iigariiuduaiiulala
(validation)uavuinsnisaluauaiiud/aandazaiarn1s (CXG 69-2008)

10 Guidelines for the Validation of Food Safety Control Measures (CXG 69-2008). 4147119a150guutuna1u
l2'la(validation)zaviasaisaivanaiiuilaaaiazasaryis (CXG 69-2008)

1 Principles and Guidelines for the Establishment and Application of Microbiological Criteria Related to Food
(CXG 21- 1997). uann1suasuuINIIAITAIIUALAEAI1TYTUAN YN UAVIVIIIALTI TNLITIALIIZAIALD 1T
(CXG 21-1997)
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Annex 1 - Comparison of control measures with examples. annanuIn 1 — A5 AUAALNNIATANSAIULANATY 9 AREIGIaLIN

Control measures applied as GHPs
uasnsauaunlszanataiilu GHPs

Control measures applied at CCPs
unsnIsaIuaunlszaneatadin CCPs

Scope
a2l

General conditions and activities for maintaining hygiene, including
creating the environment (inside and outside the food business) so
as to ensure production of safe and suitable food.

Wauluiyld uazAanssulunsineguaneoae 1aa5Iuian1sase
fnwwadan (Malu uazniauanasiaains) iiavinlviulaluais
WAnaTNUaanduLasiiuysu

Generally, not specific to any hazard but results in reduction of
likelihood of hazards occurring.

Occasionally a GHP activity may target a specific hazard and this
may be a GHP that requires greater attention (e.g. cleaning and
disinfection of food contact surfaces for control of Listeria
monocytogenes in a ready-to-eat food processing environment).

e ldua azlifinnsianzasduanalan uddonalianlanaifia
JunY '

Tuuneasv Aanssu GHP anadvuatinnunanauasaanig uagala
vilu GHP mmaomsmwmm‘ta‘lamnwu (v MsviANuEzaIn uay
asgindaRufiidudaduarvsiiamue dadansy Tuiulyls
Juua Tugnwwiedannisulssdaimiswsansudssniu)

Specific to production process steps and a product or group of products
and necessary to prevent eliminate or reduce to acceptable level a
hazard determined as significant by the hazard analysis.
@WTUTUABUABINTZLIUNTNAG LAZHANAUY WSaNFUNAAAUI UKy
Fuflusavilasdu Ade wiaandusnanfidasdnyivatilussdunaansule
TaansiAzrduase

When
identified?
siavszyiiala

After consideration of the conditions and activities necessary to
support the production of safe and suitable food.
ndvnRasadauluuazAanssusiie 9 dsniuiasiuayunisnén
amsfilaansauazivangay

After a hazard analysis has been completed, for each hazard
identified as significant, control measures are established at steps
(CCPs) where a deviation would result in the production of a
potentlally unsafe food.

ndoNNREFFUNMTIATISAuUAT R M LLARL aumswmansvmm
TesgAey nmsmvmmmmsmsmnﬂnlumumaumaq (CCPs) \flaiiin
msuisoluarssnasansninamsiianaidaande
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Validation of
the control
measures
AsWgdugiu
ANuladle
(validation)av
IN5NITAILAN
619 9

Where necessary, and generally not carried out by FBOs
themselves (Guidelines for the Validation of Food Safety

Control Measures CXG 69-2008). winatilu uaylaadluua ag
lilesdiun1siae FBOs a9 (4u3119n15A0g3ududunulyla
(validation)uavuasn1saIuaNaINlaaadauava1i15 CXG 69-
2008)

Validation data provided by competent authorities, published
scientific literature, information provided by manufacturers of
equipment/ food processing technology etc. is adequate e.g.
cleaning compounds/products/equipment should be validated by
the manufacturer and it is generally sufficient for the FBO to use
cleaning compounds/products/equipment according to
manufacturers’ instructions. The FBO should be able to
demonstrate it can follow manufacturers’ instructions.
dayanisigadduduaulala(validation)d'ldgannniaeuiidu
ALALANFITUDYRTUINTNMIIINLNAFATNTNTINALNT Aayan 65y
AnnERAnalnsal/imaTuladnisulsslainis 1a4 Aiaona tau
fsisznay/udndauri/alnsalvinanuazaiamslasumsiigaubudu
anuldla(validation)laaendn uasiaaviyldAiaswasd sy FBO
nazldasdsznay/ndndaei/alnsalvinanugzaiaauaAinuginuag
NNAR FBO misanusauaasliitiuinaunsad fideuduugiinuag
WHAR'l6

Validation should be carried out (Guidelines for the Validation of Food
Safety Control Measures CXG 69-2008).
asaiunsigududuainlodle(validation) (uwanivarmsunrsiigay
Fuduanulzla(validation)uavuinsaismIvauaIuilaaasibyavarils
CXG 69-2008)
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GHPs may be observable (e.g. visual checks,
appearance) or measurable (e.g. ATP tests of
equipment cleaning, concentration of disinfectant),

Critical limits at CCPs which separate acceptability from unacceptability of the
food: AInaatl CCPs douanavnsfiansulaaanainatvinsiaansulailes:

Frequency dependent on the impact on the product’s
safety and suitability.

mms‘i‘ffuagiﬁuNanszmnﬁiammﬂaamﬁﬂ LagAINN
LANNSRUADINA A AUt

Criteria and deviations may require an evaluation of the . measuial?le (e.g. time, temperature, pH, aw), or usadaale (L2u Lan
. aauundl @1 pH A1 aw) w3a
el |mpa§t on safety of the product (e.g. whether the
cleaning of complex equipment such as meat slicers | ¢ observable (e.g. visual checks of conveyor belt speed or pump settings, ice
is adequate). covering product). &unsagatnaLiule (12fu MsaTagaum asNaaEINIY
GHPs anagunsaduina'le (Lau nsasiagauee ANuE TasananIua L EaIviansaeii nEndaiitlanaualntiuds)
g dndazanauan) wiagusainle (1du Ans
nagau ATP aavnmsvinanuasaiaailnsal anuainau
wasasginda) wazamsidasuuanasasldnng
Uszilunansenusamnlaandauasndnfua (1du
nsvinAnuazanailnsalfiduadiay iy wdasalasiia
fivneawania'ly)
When appropriate and necessary, to ensure Necessary to ensure critical limit is met: Ftfulunisvinlisulanduldeuaringa:
I procedures and practices are applied properly. e Continuously during production or atznvsiaiflasszninensnansa
Monitoring Wawngan wazdnilu wiavinliiiulainfinsldfunay
Asasratidseiv wazasdiiciatinoinunyau  if not continuous, at appropriate frequency that ensures to the extent possible

the critical limit has been met. vinn'ligaiiiay o AUATIANNZEY Fovinlvidula
turauuaduldladdlsauaings

Corrective actions
when deviation
has occurred

nsUfiiansunla
wafinstdaeiuy
iadiu

e For procedures and practices: Necessary &34
Jueauuazamsdfiic: Sniu

e For products: Usually not necessary. Corrective
action should be considered on a case- by-case
basis, as failure to apply some GHPs, such as failure
to clean between products with different allergen
profiles, not rinsing after cleaning and/or disinfecting
(where needed) or post maintenance equipment
checks indicating missing machinery parts, may
result in action on product. & wsundasdauai: Taalné
ldddlu msAnsanmsdfidnisudludunsda 1l
tavannnsauuallunisly GHPs unvatineg wadu Ag
hisgnusavianussainssuiIndnfaeiniansna
pliwnwniuanenedu lilddgarvaanndeainvinanu
2210 uay/viazda (mn:i'u,ﬂu)vu%an'rsmaaaay
alnsalndvnisingesneNszynfddusiutniagingi

a va

'l aradunalviAanisuiicisandadasi

e For products: Necessary pre-determined actions. &usundnsiauei: sagiinng
UfdnsviAvualiareninAdnilu
e For procedures and practices: Necessary corrective actions to restore
~on JATE

control and prevent reoccurrence. &wsudunauuara1sUflia: asUfianisunly
AdnufluRadudinsmiuay uazilasfumsiinan

e Specific written corrective actions should be developed for each CCP in the
HACCP plan in order to effectively respond to deviations when they occur. A33

Wannanssanunsfianisualuawizdmiuusay CCP Tuuwu HACCP Wila
aauauassanisiiasiuuathefidssdntnaiiiaiindu

e The corrective actions should ensure that the CCP has been brought under
control and food that is potentially unsafe is handled appropriately and does not
reach consumers. amsufitinisunluasvinliiiulain CCP agnalanisaiunu
wazamsnanbidaaadelasunisinnisattominnsau uasluindeuilng
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Verification

When appropriate and necessary, usually scheduled
(e.g. visual observation that equipment is clean

Necessary: Scheduled verification of implementation of control measures, e.qg.
through record review, sampling and testing, calibration of measuring

ANSIURaL before use). iawmnzanuazdiiu Taavia'liagfinns | equipment, internal audit.
Auaald (1 nMsdunasaaiaaiinalnsal Juflu: msmudauauivuana@iunsldinesnsauANeIg 9 iy funs
graranauldoiu) nuMmuiuvn AstNAIaLEY LagnTasay MsdauvisutaIadiiain nnsana
Aneunaly
Record When appropriate and necessary, to allow the FBO Necessary to allow the FBO to demonstrate ongoing control of significant
keeping (e.g. to assess whether GHPs are operating as intended. hazards. . ‘
monitoring Wawngan uavdauily wiali FBO sansadsadiuls | snfluiiazsasvinlil FBO anansaudasfisnismiuauduamaiddatiosaliiag
records) 31 GHP finsanfiuonuauiidelaliniala
ANsLALTUA
(v2fu 1fuiinns
n52atH15r39)
Documentation | When appropriate and necessary to ensure GHPs are | Necessary to ensure the HACCP system is properly implemented.
(e.g. properly implemented. fiatnungau wazd iy wWavin 7»nLﬂumauma\‘mﬂuuulmmm'smiunn HACCP ldldasnoinunsau
documented Tvitulaindinslad GHPs ashwmiungau
procedures)
anans (wtu
1ansnsdunau)
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Diagram 1 — Logic Sequence for Application of HACCP uuunIw 1 - aneuaiuiuauasdnuinsunis

Uszeneitel HACCP

1.

Assemble HACCP TEAM Fa¢atiagnu HACCP

Describe Product agunasiaasidaandadoni

i

Identify Intended Use szuingisyavelunslandndaai

i

Construct Flow Diagram ¥avinuHuginssuiunIsuan

On-site Confirmation of Flow Diagram niséiuduaiugaaaduadunusdl

nszmumiTa“m l OVUNNAG

List all Potential Hazards ¥avinsnanisauasiaviiiulylsenua
Conduct a Hazard Analysis to identify the significant hazard(s)

afiunsiassdussaiassyduaanditadidgy
Consider Control Measures WasauINIATAITAILAN

l

v

Determine CCPs finwniua CCPs

i

Establish validated Critical Limits for each CCP finviuasingai
pAFavfiudunandrdrnsunsay CCP

l

Establish a Monitoring System for each CCP finviuaszuun1sasiaciisedv
gansuusay CCP

10.

11

12

}

Establish Corrective Actions finuuanisugianisua’la

v

Validate the HACCP plan and establish Verification Procedures as3a&ay
flufunauadunu HACCP wasinuatiunaun1sniugay

v

Establish Documentation and Record Keeping inviunnns
FaAutanasuaziiuvin

AUAUNTIN 2
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Diagram 2 — Example of Hazard Analysis Worksheet tiuain 2 - shadiyin{uaIuni1sitnsiziaunsie

(1) (2) (3) (4) (5)

" Identify potential Does this Justify your decision for What measure(s) can be applied to
Step hazards introduced, potential column 3 prevent or eliminate the hazard or
duna controlled or hazard need to|  Tvituauanisdadulauas reduce it to an acceptable level?

u* enhanced at this be addressed Aaudusudavnadny 3 aunsaldunasnisialunisilasiu
step in the HACCP uwianAeduasrauiaanliaclu
B = biological plan? duasia sz@uiaansule’
C = chemical ﬁzpmﬁmm"u
P= physncal Taianilusag
svuaumsmmma 165un1s
tnmmu‘lmmannuoﬂ AN TURNY
AMUAN Msanfm’tu HACCP wizalsi
Aunauil
B = dhnn Yes No
C=ad 12t ai
P = mynmanin
B
C
P
B
C
P
B
C
P

*A hazard analysis should be conducted on each ingredient used in the food; this is often done at a “receiving”
step for the ingredient. Another approach is to do a separate hazard analysis on ingredients and one on the
processing steps. AIsvinMsilenzduanauasiunsuuaazadailaluainis Taasnazvintudueauy "ns5u" srunan n
JEutlvAarinnsiingiduanaLansI AR I NI U IUNEN LLa"mumaqummﬂﬁﬂ
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Diagram 3 — Example of a HACCP Worksheet uuunin 3 —¢haceinsurivsie HACCP

36

Critical Control
Points (CEPS)
RINOANGDY
auau (CCPs)

Significant
Hazard(As)
duas1and
uddey

Critical Limits @n3nqa

Monitoring
Asasatidn

5239

What
az'ls

How
azv'ls

When
(Frequency)
a o
wWiala (aud)

Who
105

Corrective
Actions

Asdfiicins
uAla

Verification
Activities
AanssuMIudauy

Records
1uvin
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