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Why GMP/HACCP ?
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GMP/HACCP @aassuuazls?
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GMP: Good Manufacturing Practice
AanannsUHiIRNaATun1THAn TUTIINIU

HACCP:Hazard Analysis Critical Control Point
NNTILATIZHAUATIELURLANTINOANFHAIAILAN
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GMP: aagragdunisyanisenugnniIaaanaayg
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HACCP: Asnziasdun1saiuannssuiunisudn

(Process Control) Taaiuann'lasunisitanesinalin
Huaaingnaneasmiuau (CCP: Critical Control Point)
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L’in'soa%’w GMP amuunassrusinna (Codex) J
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AsWanueiy (Primary Production)
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ANsaanuuuardvauanMusEznn (Design and
Facility)

5. nsauaun1sufiicivru (Control of Operation)

°
bSl ° Copyright © 2018 BSI. All rights reserved.



Tasead1s GMP awmnasgwana (Codex)

6. AN InENLarnAIsgaALNa  (Maintenance and
Sanitation)

7. duanuaizdruunaa (Personal Hygiene)
8. n1sausy (Transportation)
9. aayatAtndundnsdaed (Product Information)

10. nsidnausu (Training)
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HACCP Aa ...
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[ autilunaavseuu HACCP }

+ 1959 u.Pillsbury Werunsyuu HACCP shudu NASA wiadssduainu
daaadauadarnisgndudniualna

+ 1973 USFDA Tauannisuavszuu HACCP aantialvau&InsunIsHan
asnsilastidlunsasiouay AfiaLEunse

+ 1985 finnggausussuu HACCP uasiihunldluan&nnssuaiinig
LW R EUU

+ 1989 NACMCF Aavinunannisszuu HACCP

+ 1997 CODEX Fuuannisszuu HACCP Lﬂummmummssvmwﬂsvma
way WTO snmmmuutﬂuuanmsmoaomummﬂaamﬂﬂwaamsm
ANWTENIUSUNA

+ Uszindlne, uana. 9024-2550
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BRCGS Packaging , FSSC 22000 , ISO 22000 ilusiu
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funaususulun1syndeszuy HACCP/HARA - (Preliminary Step: 5 Step)
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nan 7 Usgnrsuavszuu HACCP/HARA -(HACCP 7 Principle)
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BSI Services for Packaging Industry

* Public Training

- Transition BRC Packaging Issue 5 to Issue 6 (1Day)

« BRCGS Packaging Issue 6 Requirement Training / Internal
Audit (2 Day%

- GHP HACCP V.5 (1Day)

- In-house Training
» Requirement Training , IQA and work hop (2 days)
« Gap Assessment to BRC Packaging Issue 6 (2 day)
« HARA /Risk assessment for BRCGS Packaging Issue 6

(1 Day)
- GHP HACCP V.5 (1 Day)
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Coming Soon course™***x

*Public Training

» BRCGS Packaging Issue 6 Requirement /
Internal Audit (5-6 Nov 2020)

bsi.



Thank you for your attention

Phakham T.
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Contact Information

Address:

Tel:
Fax:
Email:

Web:

bsi.

BSI Group (Thailand) Co., Ltd.
127/25 Panjathani Tower, 20t FI.

Nonsee Road, Chongnonsee, Yannawa,
Bangkok 10120

02 294 4889-92

02 294 4467
infothai@bsigroup.com
WWW.bsigroup.com/en-th

www.isotoyou.com
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Reasons to
choose BSI.

Relevant

We're the business standards company

that helps organizations by improving
performance, manaqging risk more effectively
and enabling sustainable growth.

Over 100 years' experience
The world's first National Standards

Body and a founding mermber of 150.

Leading Global Standards Creation Body

We shape British (BS), European (EN),
International (150), Publically Available
Specifications (PAS) and Private
Standards.

Our Assessors

BSl invest heavily in recruiting and developing
the best asessors, who score, on average,
9.2/10 in our Global Clhent Satisfaction
Survey.

Copyright © 2018 BSI. All rights reserved.

The BSI Assurance Mark.

B5Il Assurance Mark provides international
recognition, associating your organization with
excellence and best practice, and provides
crecibility to your key marketing rmessages.



What we do...

bsi.

Together with >10,000
independent experts, BSI
leads the development of
global standards

Public Standards - PAS
British Standards - BS
European Standards - EN
International Standards -
1SO

Risk

We share our
standards and
guidance documents
in many formats, from
paper to PDF or
organization-wide
licenses

 Online Standards Portal
» Network Licenses

Management

Our tutors transfer the
knowledge and skills
needed to embed
excellence

» In-Company Training
* Public Training

* Internal & Lead
Auditor Training

* Self Assessment tools
» Gap Analysis
* Entropy Software™

Our assessors give
you proven ways to
measure, improve and
confidently promote
your organization

» Management Systems
Certification

» Gap Analysis

« Verification services

* Supplier certification

« 2nd Party Assessment

* Self Assessment tools

* Product Certification

+ Kitemark & CE marking

Standards

We support you with
the knowledge and
business tools you
need to continually
improve

« Entropy Software™

» BSI Excellerator™
Report

» Supply Chain Solutions

« Six Sigma Training
» Business Improver
Training

Sustainability Standards

Operational

Performance
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Standards




