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® HOI THAO TRUC TUYEN: KIEM SOAT
CHAT LUQNG VA VE SINH AN TOAN
THY'C PHAM CHO CAC BEP AN

13/01/2023
08:30 - 11:30 AM b
Trinh bay: ’ 2 , ’ | !,3 ,
- Ba PHAM PHUONG THAO | , =
 Giang vién An toan thwc pham, BSI Viét Nam ":;i ==




® Thoéng tin hoi thao ’

ion  Start Webinar

Ban dworc thiét 1ap ché dd mac dinh 1a “tat A&m thanh, hinh anh”
dé co thé nghe dién gia ré hon.

Ho6i thao truc tuyén dwoc ghi am, ghi hinh cho muc dich ndi b6
BSI.

bsi.



® Thoéng tin hoi thao ’

Ban sé dwoc moi thwe hién khao sat tai muc “Polls”.

No open questions

Ban c6 thé dat cau hoi tai muc “Q&A”.

Click vao biéu twong “Raise Hand” dé trao dbi trwc tiép voi dién
gia.

bsi.



NOi dung :

* 08h30 — 08h40: Gi¢i thiéu Chwong trinh
¢ 08h40 — 09h40: NGi dung 1

« 09h40 — 09h50: Giai lao

« 09h50 — 11h00: Nb&i dung 2

* 11h00 — 11h30: Héi & Bap
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Inspiring trust for a v i[!, Py
more resilient world

Gidi thiéu BSI




@ Lich st hinh thanh

« BSI la co quan Tiéu chuan Quéc gia cla

Vwong qudc Anh
 Duwoc thanh 1ap tr nam 1901 va la thanh

vién sang lap cla tbé chirc 1ISO

Ngai John Wolfe-Barry
Nha thiét ké
London’s Tower Bridge

bsi.
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® Pwoc thanh lap theo Sac 1énh Hoang gia Anh Royal Charter

- Mot sb6 t6 chirc khac ciing dat dwoc danh
hiéu nay: BBC, Pai hoc Oxford

 Loi nhuan sé dwoc tai dau tw cho viéc nghién
clru va phat trien cac tiéu chuan

bsi.



® BSI Ia don vi phat trién cac tiéu chuan pho bién trén thé gi&i

1ISO 9001 (1987)

QUALITY MANAGEMENT » 1SO 13485
BS 5750 (1979) IATF 16949
AS/EN 9100

ENVIRONMENTAL MANAGEMENT
BS 7750 (1992)

1ISO 14001 (1996)

v

BS OHSAS

18001 (1999) ISO 45001 (2018)

OCCUPATIONAL HEALTH AND SAFETY
BS 8800 (1996)

INFORMATION SECURITY 1ISO 27001 (2005)
BS 7799 (1995)

v

BUSINESS CONTINUITY
BS 25999 (2007)

v

1ISO 22301 (2012)

bsi.



® Ngay nay, BSI da hién dién trén toan cau

84,000

Khach hang

87

Van phong

bsi.



« - 86,000 Khach hang tai 193 Quéc gia
50% thudéc nhém Fortune 500
84% thudc nhém FTSE 100

81% thudc nhdm Nikkei 225 Index

. , P 4 ) 23 thudc nhém Top 25 don vi San xuat
BSI chia se cac thwc hanh§ic Trang Thiét bi y té

gilp cac té chirc trén toan thélgioi
bién swhoan hdo théu“’)i q

W
bsi ’




Dich vu cua BSI

Pao tao, Danh giad chirng nhan.
Quan ly rui ro, cai thién hiéu suat
va phat trién bén virng.

Copyright © 2020 BSI. All rights reserve



® Dich vu Pao tao :

Céc gidi phap dao tao linh hoat va cé thé thay déi dé dam tdi da héa cac muc tiéu chién lwoc ctia hoc vién, doanh nghiép.
Dap wng v&i cac phong cach hoc tap khac nhau, mirc dé chuyén mén va vi tri dia ly cia doanh nghiép.

®Public classroom
- hoc vién cé nhan dén tr nhiéu doanh nghiép khac nhau

@®In-house
- hoc vién tlly chon thoi gian va dia diém dao tao, pht hop muc tiéu
doanh nghiép

@®Virtual Instructor led training
- hoc vién tham gia hoc tap va thwec hanh trwc tuyén

®Blended learning
- mét sy két hop nhiéu Phwong phap giang day, truc tiép va/hoac tng
dung ky thuat s

@®Hybrid training
o - tham gia ddng thdi két hop chung gitra hinh thire true tiép va truc
tuyén

bsl Copyright © 2022 BSI. All rights reservec




bsi.

® Khoa dao tao

(ngay)

Codex HACCP, BSI HACCP & 1-5
GMP
Tiéu chuan vé thwc pham khac 1-5

'

ISO 22000, FSSC 22000, BRC




® Thong tin lién hé

14

bsi.

Vién Tiéu Chuan Anh - BSI Viét Nam

Tang 15, Toa nha AP

518B Dién Bién Phu, Phwong 21, Quan Binh Thanh, TP. HCM
T: +84 (28) 3820 0066

F: +84 (28) 3820 0022

info.vietham@bsigroup.com

Www.bsigroup.com



Khao sat Polls
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® HOI THAO TRYC TUYEN:
KIEM SOAT CHAT LUQONG VA VE SINH AN
TOAN THUC PHAM CHO CAC BEP AN

13/01/2023
08:30-11:30 AM

Trinh bay:
- Ba. PHAM PHUONG THAO

 Giadng vién An toan thwc pham, BSI Viét Nam




@® NGi dung héi thao

17

B6i canh vé sinh an
toan thwec pham

Nguyén nhan gay ng6
doc thwe pham

Phong ngra ngé déc

thwec pham

Cong cu ho tro dam
bédo an toan thwc pham

Van ban phap luat vé
ATTP
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: . CHINH PHU NUGC CONG HOA XA HOI CHU NGHITA VIET NAM
—_— Nﬁ# Bao bién tu Chinh phu

Thirtu, 28/12/2022 | English | X
A TRANG CHU CHINH TRI KINH TE VAN HOA XA HOI KHOA GIAO QuUOC TE GOP Y HIEN KE
Théng tin dan téc thiéu sé va mién nui * Céng TTDT Chinh phu ® Vin phong Chinh phi

XAHOI « YTE

@
14 ngudi tif vong do ngo doc trong 11
., thang nam 2022

=) (Chinhphu.vn) = Theo B3 Y t€, tinh t&i ngay 17/11, ca nudc da xay ra 46 vu ngd dodc thuc pham, 601
ngudi bi ngd déc, trong do co 14 ngudi tlr vong. Riéng trong thang 11/2022, ghi nhan 3 truong hgp tur
vong do ngd déc.

07/12/2022 - 17:32

bsi.




THONG KE VE NGO DOC THY'C PHAM

Nguén: Sé liéu tr BO Y té

S6 vu I1

, , 601
T -
14
T vong l18
30
0 500 1000 1500 2000 2500 3000 3500

Nov.2022 w2021 m2020
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Hé qua do ngd doc thwe pham

XY World Health
¥ Organization

W&e tinh co khoang 600 triéu
nguwdi - gan 1/10 ngudi trén thé
gidi - bi dm sau khi &n thuc
pham bi 6 nhiém va 420 000
nguwdi chét mbi ndm

Cac bénh Ky sinh trung twr thuc
pham c6 thé gay ra ca cac van dé
strc khde cap tinh va man tinh. Sb
ca bénh tr 11 ky sinh trung chinh
dwoc wdc tinh 1a 48,4 triéu moi
nam trong d6 48% duwoc truyén
qua thyc pham

bsi.

Khoang hon 200 bénh do

an thwe phdm bj nhiém vi
khuan, virus, ky sinh tring
hodc chat hoa hoc

chang han nhw kim loai nang

110 ty US$ bj thiét hai moi
ndm vé nang suat va chi phiy
té do thwe phdm khdng an
toan & cac nuwdc cé thu nhap
thap va trung binh

Tré em dwdi 5 tudi chiu 40%
ganh nang bénh tat do thyc
pham, v&i 125.000 ca tlr vong
moi nam

Cac bénh tir thwe phdm can
tr®& sw phat trién kinh té-xa
héi, gay cang thang cho céac
hé théng cham séc strc khoe
c6 thé so sanh v&i bénh sét
rét, HIV AIDS

Nguon: Ban tin an toan thuc pham cla
T6 chire Y té thé gidi ngay 19/5/2022



// Food and Agriculture

G\ Food and Agricutt @Mﬂe@m 7 June 2022
() Cmmion ot Organization | EazeS World Food Safety Day

afer food,
etter health

o wn




An toan thwe pham la gi?

23

> Luat An toan thwc pham sé
55/2010/QH12:

“An toan thwc pham la viéc bao
dam dé thwc phdm khéng gay
hai dén strc khde, tinh mang con

nguoi’.

bsi.

» Theo ISO 22000:2018;

> Cac Nguyén tac chung vé
vé sinh thwc pham CXC 1-
1969, Rev.5-2020 (Codex):

“Viéc ddm bao thwc pham sé
khéng gay nguy hai dén sirc
khoe ngudi tiéu dung khi dwoc
ché bién va/hoac tiéu thu theo

dung muc dich st dung dw kién”.



® Vé sinh thwc pham la gi?

“Tat ca cac diéu kién va bién phap can thlet de
dam bao an toan va phu hop cua thuwc pham
trong cac giai doan cta chudi thwec pham”.

(Céac Nguyén tdc chung vé vé sinh thurc phdm
CXC 1-1969, Rev.5-2020 (Codex)

bsi.

24
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Nguyén nhan gay ngd doc thwec pham
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Nguyén nhan gay ngd doc thwec pham

Céac vu ngd déc thuwec pham xay
ra khi ngwdi ché bién thuc

pham khéng x Iy, ndu hoadc
bao quan thyc pham dung

cach.

Co s¢ trang bi kém hoac
khéng phu hop cho chuan b
ché bién, phuc vu thuwc pham la
mot van dé phd bién thuwéng
dan dén ngd déc thwe pham.

[ ]
Sl cccccccccc © 2022 BSL. All rights reserved
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Nguyén nhan gay ngéc déc thwe pham

Nhirng 16i phuc vu pho bién sau day cé
the tao diéu kién cho vi khuan phat trién
gay ngo doc thwc pham: Thue ph&m ndu chua chin Ham nong cham va nau
nhw thit gia stc va gia cam diE nﬁ'ett go Ith?p .
— vi khuan c6 thé ton tai do cung cap nhiét do 1y wong
(20°C den 50°C) cho vi

nau khong ky khuan phat trién

Lam nguoi khong dung
cach — dé thirc an qua lau
(hon hai gio) ¢ nhiét do ly

twdng de vi khuan phat

trién
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Nguyén nhan gay ngéc déc thwec pham

Nhirng 16i phuc vu pho bién sau day c6
the tao diéu kién cho vi khuan phat trién

) Khong bao quan thuc
gay ngo doc thwc pham:

pham dung céch va st
dung nhiét do khong phu
hcyp dé van chuyen va bao
quan thuc pham — tao diéu
kién cho vi khuan phat
trién

Nau trwde thire an qua lau
—lam tang kha nang thire
an bj nhiém vi khuan

Nhiém chéo tu:

- moi tredong
- con nguoi
- thiét bi/dung cu

Vé sinh ca nhan kem tw
nguwdi xt ly thwe phdm




Nguyén nhan gay ngéc déc thwec pham

29
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Food poisoning comes from many sources,
including bacteria, viruses, and fungi.

S Types of Food Poisoning &‘.
b\

)

W

) I ¥
P = :
— /
\. 4 o - _\Q’f
Listeria E. coli Campylobacter Salmonella
fresh milk, fecal undercooking, undercooking,

unwashed produce  contamination  unhygienic kitchen poor hygiene

[ e
: L s | F
Staphylococcus Ciguatera Shigella Botulism
unrefrigerated food coral algae toxin human waste damaged cans

contamination
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Céac san pham gay di trng pho bién

v Sira bo
v Trirng

v Qua hach (nhw hat hanh nhan, hat diéu, hat
maca, hat théng, hat 6c chd, hat dé...)

v' Dau phdng

v' Hai san (nhw tébm, cua, muwc, so, ...)
v' Ngi cbc (nhw lGa mi, lta mach,...)
v Pau nanh

v Ca

v Virng

v’ SO, (>10mg/kg) au el Cac Joai frat

[ ]
S l chchchchchchchch © 2022 BSL. All rights reserved
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Phong ngtra ngdc doc thuwc pham

bsi.



Céac khia canh can dwoc kiém soét B

|

Tat ca cac yéu t6 lién quan dén hoat dong tiép ra ‘1
nhan-bdo quén-chuan bi-ché bién-cung cap suat an
phai dwoc quan ly dung cach dé tranh gay ngd doc
thwe pham:

- Thiét ké co s& ha tang va st dung thiét bi
phu hop

. Duy tri qua trinh bao dwéng c6 hiéu lwe va
stra chira kip thoi

[ ]
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Céac khia canh can dwoc kiém soét

 Bao quan vavan
chuyén thwc pham mot
cach an toan:

v Thwe phdm phai dwoc duy tri &
nhiét dé bao quan thich hgp trong
qua trinh van chuyén va lwu trib.
v Thwe phdm phai dwoc bao vé
thich hop (boc kin hoac day kin)
khi bdo quan hodc trwng bay dé
tranh bj nhiém ban chéo.




34

Céac khia canh can dwoc kiém soét

»  Nau ding cach: Ngé ddc thwc pham co6
thé xay ra khi thirec an khéng dwoc nau
chin hoan toan.

v' Ra déng hoan toan thwe phdm déng lanh trwde
khi nau.

v’ Thwe phdm phai dwoc ndu chin dén nhiét do
thich hop bén trong 16i dé tiéu diét vi khuan va dam
bao an toan.

bsi.



35

® Céac khia canh can dwoc kiém soét

Ngan ngtra |ay nhiém

chéo

Copyright © 2022 BSL. Al rights reserve: d



36

Céac khia canh can dwoc kiém soét

«  Lam sach va khir tring: Cac bé mat tiép
xuc v&i thwe pham (chang han nhu thét)
va dung cu an udng phai dwoc lam sach
va khtr trung treéc & sau khi str dung.

- Kiém soat con trung, vat gay hai

bsi.
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Céac khia canh can dwoc kiém soét

FUNDAMENTALS e V& sinh ca nhan

«  Pao tao kién thirc vé ATTP va thyc hanh

Food Safety Starts With You vé sinh
Daily Employee Checklist

o) A ngudi lao dong vé tac ddng dén ATTP tur

a glove over

bandaged area. hénh déng Coa ho

." Wash hands
’@ frequently and Keep fingernails =
B when changing trimmed and free N 1 A 4 p FA3
W s ik . Duy tri gidm sat va tham tra
~n ~n L] J 4 R 1]
Avoid eating and { Shower or [}
drinking when bathe daily. Cap n hat khl CO thay dOI
preparing food.
Wear a hair Wear clean
restraint when clothing.
preparing food.
Keep hands Limit jewelry to
away from plain wedding
face and hair. band.

[ J
Sl. Copyright © 2022 BSL. All rights reserve: d

} @ PERSONAL HYGIENE

Report all
ilinesses.

&

UI©
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Cong cu ho tro dam bao ATTP




Cong cu ho tro dam bao ATTP

TCVN TIEUCHUANQUOC GIA

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

A\ Food and Agriculture

VY Organization of - l} WﬂlldHeahh
../ the United Nations  \{'¥/ 0rgan|zat|on
G

E-mall codex@fav.org - www codexalimentarus.0rg

r—

TCVN ISO 22000:2018

1SO 22000:2018
Xudt bin ln 2

HE THONG QUAN LY AN TOAN THUYC PHAM -
YEU CAU D01 V&1 CAC TO CHUC

TRONG CHUOI THUC PHAM
Food safety management systems -

HACCP & GMP Requirements for any organization in the food chain

GENERAL PRINCIPLES OF FOOD HYGIENE Certification Criteria

Cxc 1.1969 PP142 - September 2021

Adopted in 1969, Amended in 1999, Revised in 1997, 2003, 2020, Editorial corrections in 2011,

bsi.




HACCP

CRITICAL

TGSi han
ANALYSIS R CONTROL

Phan tich Kiém soat

HAZARD
Moi nguy

bsi.



CAU TRUC CUA CODEX HACCP 2020

Chwong 1 — Thwe hanh vé sinh tot (GHPSs):

Phan 1: Gii thiéu & kiém soat cac mbi nguy thuc
pham

Phan 2: San xuat ban dau

Phan 3: Thiét ké & xay dwng co s& vat chat va thiét
bi

Phan 4: Nang lwc va dao tao

Phan 5: Bdo dwéng, 1am sach va khiv tring, kiém
soat con trung vat gay hai

Phan 6: Vé sinh ca nhan

Phan 7: Kiém soét hoat ddong

Phan 8: Thong tin ctia sdn pham va nhan thdc
ngwoi tiéu dung

Phan 9: Van chuyén

bsi.

41
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CAU TRUC CUA CODEX HACCP 2020

Chwong 2 — Hé théng phan tich méi nguy va diém kiém soét t&i han (HACCP)

va Hwéng dan ap dung:

Gi¢i thiéu

Phan 1: CAc nguyén tac ciia HACCP
Phan 2: Hwéng dan chung 4p dung HACCP

Phan 3: Ap dung

bsi. :

Copyright © 2020 BSI. All rights reserved



Public

® CAU TRUC CUA BSI HACCP & GMP

43

BSI HACCP & GMP
Certification Criteria 10

Module 1: Management System 9

11

1.2
1.3
1.4
1.5
1.6

Management commitment 9

Continual improvement 9

Food safety policy 9

Roles. responsibilities and authorities 9
Controls for documented information 9
Document register 10

Module 2: HACCP 10

21
affes]
2.3
2.4
2.5
2.6
2.7
2.8
2.9
210
2N
212

213

bsi.

HACCP system 10

HACCP team 10

Scope and purpose of the HACCP plan 10
Product description and intended use M1
Process flow diagram 1

Hazard analysis and control measures 11
Critical control points 12

HACCP audit table 12

validated critical limits 12

System to monitor control of CCPs 13
CCP corrective actions 13

Validation of the HACCP plan and procedures
for werification 14

Establish HACCP plan documentation 16

Module 1: Hé théng quan ly

1.1 Cam két cla lanh dao

1.2 Cai tién lién tuc

1.4 Vai tro, trach nhiém va quyén han

1.4 Kiém soat théng tin dang van ban

1.5 Dang ky tai liéu

Module 2: HACCP

2.1 Hé théng HACCP

2.2 B6i HACCP

2.3 Pham vi va muc dich ctia ké hoach HACCP
2.4 Mb ta san phdm va muc dich st dung

2.5 Lwu dé qua trinh

2.6 Phan tich mdi nguy va bién phap kiém soat
2.7 Diém kiém soat t&i han

2.8 Ké hoach HACCP

2.9 Tham dinh gidi han t&i han

2.10 Hé thdéng giam sat kiém soat CCP

2.11 Hanh déng khac phuc

2.13 Thiét 1ap tai liéu ké hoach HACCP

2.12 Tham dinh k& hoach HACCP va quy trinh tham tra

Copyright © 2022 BSI. All rights reserved



Public

® CAU TRUC CUA BSI HACCP & GMP

44

bsi.

Module 3: Good Manufacturing Practices (GMP) 16

3.1
3.2
3.3
3.4
3.5
3.6
3.7
3.8
3.9
3.10
3.1
3.12
3.13
3.14
3.15
3.16
317
3.18
3.19
3.20
3.21
3.22

Personal hygiene 16

Cleaning 16

Approved supplier programme 17
Specifications 18

Labelling 18

Allergen management programme 18
Packaging 19

Control of non-conforming product 19
Traceability 19

Corrective action 19

Recall 20

Design of facilities and equipment 20
Receival and storage 21

Dispatch and transport 22

Control of water, ice, air and other gases 22
Control of foreign materials 22
Control of chemicals 23
Maintenance 23

Calibration 24

Training =24

Waste management 25

Pest manmagement 25

Module 3: Thwe hanh san xuét tét (GMP)
3.1 Vé sinh ca nhan

3.2 Lam sach

3.3 Chuong trinh phé duyét nha cung cap
3.4 Tiéu chuén

3.5 Ghi nhan

3.6 Chwong trinh quan ly chat gay di tng
3.7 Bao bi, dong goi

3.8 Kiém soat s&n pham khong phu hop
3.9 Truy xuat nguén gbc

3.10 Hanh déng khac phuc

3.11 Thu hoi

3.12 Thiét ké co s& ha tang va thiét bi
3.13 Tiép nhan va lwu gity

3.14 Phan phéi va van chuyén

3.15 Kiém soat nwérc, da, khéng khi va cac khi
3.16 Kiém soat vat la

3.17 Kiém soat hoa chét

3.18 Bao dwdng

3.19 Hiéu chuén

3.20 Bao tao

3.21 Quan ly chét thai

3.22 Quan ly vat gay hai

Copyright © 2022 BSI. All rights reserved



Public

® CAU TRUC CUA ISO 22000:2018 s

Phan 0: Gigi thiéu

Phan 1: Pham vi &p dung

Phan 2: Tai liéu vién dan

Phan 3: Thuat ngir va dinh nghia
Phan 4: Bbi canh cla td chirc
Phan 5: Sv lanh dao

Phan 6: Hoach dinh

Phan 7: H6 tro

Phan 8: Thyc hién

Phan 9: Banh gia két qua hoat ddong
Phan 10: Cai tién

[}
S l [ J Copyright © 2022 BSI. All rights reserved



HACCP — Céch tiép can v

Tiép nhan
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12 bwéc thwe hién HACCP

1. Thanh 2. Mo ta 3. Xac dinh 4. Thlet Iap
lap nhém nguyen muc dich& lwu do qua
AP ~ liéu & san
HACCP

pham

bsi.



12 bwée thwe hien HACCP
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Mot sO6 van ban phéap luat ve ATTP

bsi.



Mot sO van ban phéap luat caa Viét Nam

50
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Luat an toan thuwc pham 2010

Nghi dinh 15/2018/ND-CP quy dinh chi tiét thi hanh
mot sO diéu cua Luat ATTP

Nghi dinh 155/2018/ND-CP stra doi, bd sung mot
s quy dinh lién quan dén diéu kién dau tw kinh
doanh thudc pham vi quan ly nha nwéc caa BO Y té

Nghi dinh 124/2021/ND-CP xt phat vi pham hanh
chinh trong linh vwec ATTP

nyét dinh 1246/2017/QD-BYT ban hanh hwéong
dan thwc hién ché do kiém thwe ba bwéce va lwu
méu thire an doi voi co s& kinh doanh dich vu an
udng

Thong tw 14/2013/TT-BYT hwéng dan kham strc
khoe



Mot sO van ban phéap luat caa Viét Nam
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» Thoéng tw 41/2018/TT-BYT ban hanh quy

chuan ky thuat quoc gia va quy dinh kiém
tra, giam sat chat lwong nwéc sach dung
cho sinh hoat (QCVN 01-1:2018/BYT)

Théng tw 46/2010/TT-BYT ban hanh QCVN
07:2010/BYT - Quy chuén ky thuat qudc gia
vé vé sinh phong bénh truyén nhiém trong
cac co so giao duc thudc hé théng giao duc
qudc dan

Thoéng tw lién tich 1‘3/2016/TTLT—BYT—
BGDDT quy dinh vé céng tac y té trudng
hoc

Copyright © 2022 BSL. Al righ



Tham khao th&i gian va nhiét dé bao quan & nau

FoodSafety.gov

Q Search = About = Blog = Espafiol

RECALLS & OUTBREAKS FOOD SAFETY CHARTS Vv KEEP FOOD SAFE Vv FOOD POISONING Vv PEOPLEATRISK Vv

Home » Food Safety Charts

Recalls & Outbreaks
Food Safety Charts
Cold Food Storage

Food Safety During Power
Outage

Meat and Poultry

Safe Minimum Cooking
Temperatures

Print £ Share § W B
Food Safety Charts

The keys to basic food safety are cooking it to the right temperature and storing it properly.

Foods are properly cooked when they are heated for a long enough time and at a high enough
temperature to kill the harmful bacteria that cause foodborne illness. Properly storing foods preserves
food quality and prevents both spoilage and food poisoning. Consult the easy-to-read charts below to
learn how to cook and store your food the right way.
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Cac khoa dao tao cua BSI

Codex HACCP, BSI HACCP &
GMP

Nhan thirc va Banh gia N6i bd
Thwe hanh An toan Thyc pham
theo HACCP

Lap ké hoach va Thuc hién
HACCP

bsi.

Tiéu chuan vé thwc pham nhw
ISO 22000, FSSC 22000, BRC

Nhan thirc cac yéu cau
Thwe hién céc yéu cau
Danh gia ndi bd
Banh gia trwvdng

Van héa An toan Thwc phdm
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Hé thong quan ly theo 1SO 9001,

ISO 14001, ISO 45001, ISO 50000,
ISO 27001,
ISO 22301, ...

Nhan thirc tiéu chuan

Ky nang danh gia n6i bd
Thyc hanh tiéu chuan

Danh gia vién trwdng



BSI Viet Nam Co.,Ltd
15 Floor, APC Tower

518B, Dien Bien Phu Streert, 21Ward, Binh
Thanh Dist.

Ho Chi Minh - Viet Nam

T: +84 8 3820 0066

F: +84 8 3820 0022
info.vietham@bsigroup.com

bsigroup.com.vn

..making e<ce||ence a habit’

BSI Viet Nam — Ha Noi Office BSI Viet Nam — Da Nang Office
12 Floor, PV Oil Building, 148 Hoang QuocViet | Lot G, 8th Floor, 2 Quang Trung Street, Hai Chau

Street, Cau Giay Dist. , Hanoi - Viet Nam .?_'siréf’s?i_gggg}\égt S
T: +84 4 3762 1170 :

info.vietham@bsigroup.com ilifo-yietnam@bsigroup.com

bsigroup.com.vn bsigroup.com.vn »;‘-,




