LUUASIUSLLAULSIUNARNARN U9 LiNan1Sd9a8n

(Checklist for Egg Products Processing Plant Audit)

Sufinsrauszidiu (Audit date)

IUszaIAYIN1TNT9aUszEU (Objective of audit)

() nsmsaUssdudesdu (Pre - audit) () msasasusesing (Initial Audit)

() mMInseAanIY (Surveillance Audit) () MInTIAreeny (Re-certificated Audit)

() mInsAeuNan1swAly (Follow-up Audit) () A19AT990818N55UT04 (Additional Audit)
() mseTansalilay (Special Audit)

AuzAnTIaUszIE (Auditor team)

1.

2.

3.

4.

%’aga‘[iqmu (Plant information)

Folseeu (Plant name) EST.

=D

¢ (Address)

1AN15139974 (Plant manager)

WUUIRTIA (Plant representative) #ILNLA (Position)

eXe | e

€

L3

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

FIUUNTNNUTNA LU UTNGR (No. of employees) AU (person)
Pre-heating area AU (person)
Post-heating area AY (person)

yilnvoandndu (Type of products)

[

AN89N15HER (Production capacity)

o

- AaensnanUaguu (Present production capacity)

[

- M amiwamqaqﬂ (Maximum production capacity)

Usewnaidsean (Export to)

WAENYaeIngAu (Source of raw material)
[T TLABIR D001

I s Y

L] B 0ot
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wanunaeInN1snsIaUuseiY (Audit criteria)

1. Inaeiniseausunuldesauiu

2. mstuiinuanisasiussdiulildiniemine (/) mudeswesran1snsinuseidiy
3. nssnlaiinsuszgndvieluiinisldlulsanu ldiasemane (0) adudesnnsageusu

(Mark (/) in Accept or Not-accept, ( 0 ) in Accept if that item is not applied )

REFERENCES

1. Codex: CXC 1-1969. Revised in 2020. General Principles of Food Hygiene: Good Hygiene Practices (GHPs) and The
Hazard Analysis and Critical Control Point (HACCP) System.

2. FAO. 1998. Food Quality and Safety Systems - A Training Manual on Food Hygiene and the Hazard Analysis and
Critical Control Point (HACCP) System.

B OTNET e

HaN13n523U52LAU (Assessment)

Wadafingaa (Audit items) gausu lsdwausu Aefinuannnisnsiauszifiu
(Accept) | (Not accept) (Audit finding)

AMU3jaLILYaEhEUTISHaRNUARAABEIMNS (Management Commitment to Food Safety)

1. Insmvunkarsn w1 IRUsISUAMUUAN BD1S
(Establishment and maintenance of a positive food safety

culture)

2. fiEmsFeastau wazidndawniefiiieates (Open and
clear communication among all personnel in the food

business)

SECTION 1 : INTRODUCTION AND CONTROL OF FOOD HAZARDS

SECTION 2 : PRIMARY PRODUCTION

2.1 I faildFunssusewhiummsgiu GAP/ vhiu
dun3d/mhsulalowuuldldngs mnnsudedad /audsiusauly
flFsunssuses GMPAsanudiladsunssuses GMPienns
dwon (EST. No.) 9nnsuuednd (Raw material from GAP/
Organic/ Cage free Farm/GMP egg collecting center/EST.
certified by DLD)

2.2 nadlingAvid Senansuuuiineades laud Tususes
guouNiENMIBNUSTURTALNGR, NaRTIVIATIEN

(Provide related documents e.g. Official Health Certificate, COA)

2.3 fimsussiluuvaaninvesingAvasinae wu
MInTI9UsEAIY 0 anui/dwuulssdlu/msrraeuluiuses

(Assessment the raw material source e.g. on site audit,

assessment questionnaire, certificate inspection)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 3: ESTABLISHMENT — DESIGN OF FACILITIES AND EQUIPMENT

3.1 Banneuazlaseds1981a15 (Location and structure)

3.1.1 dauiina (Location)

1) 1ﬁ§aa§1wﬁuﬁﬁﬁmmL?{awiauaﬂnzmn?{al,l,mé’au
Auazoes o1nAduity 1iviads uvdsilegendovesdninme
wrasazanvey (Establishments should be located away
from environmentally polluted areas and industrial
activities which are reasonably likely to contaminate
food, areas subject to flooding, areas prone to
infestations of pests and areas where wastes, either solid

or liquid, cannot be removed effectively.)

2) AN9NUTYNISRUENDIANSHERDBNIINTRNDHE/
nstUosiudnioue) (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N1599NLUUKAZAIINEKS (Design and layout)

1) fredemstrzeinwmnagnsvitaueagenn (The design
and layout should permit adequate maintenance and

cleaning.)

o

2) ININURUINUTTISEAUNSAIUANEUAN Yale TuANG1ai
(Areas having different levels of hygiene control (e.g. the
raw material and finished product areas) should be

physical separated to minimize cross-contamination)

3) nszurunsuaasiulUluRemane lddaunia (one-

directional production flow)

3.1.3 lassa¥renelunazdauusznau (Internal structure and fittings)

1) ¥nanTaniivumy fiesenstngednw meheuazenn
uazeiide 1Hianilidufivueslivihuiisenduens
(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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2 A98uneAudzAIN (Facilities)

3.2.1 N1933U9UINLAZE81UANNEZAINEINTUNNIAVYE VoLdY (Drainage and waste disposal facilities)

1) H5UUkaraIIuIgnNLarnInluNssEUNEULaT A AYY

voudvegraisamamuzay uazegluan niia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2) fimseenuuusazneadraiiellminnsuuideulueims
13953 UUUN LY (Should be designed and constructed so
that the likelihood of contaminating food or the water

supply is avoided.)

3) Yasriunisiradounduaniunnianudsesanisuuiloau

g9 (Wu Wosgun ﬁuﬁm?ami’mqﬁu) TUgituiifiinan st g
(Prevent backflow, cross-connections, 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.)

4) iusussazidnvezvaudelneyrainsiiiiunis
Hnousu wazdinisasduiinnisdnnisvezuaady (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) #0MUNTIUTIMVETVRUALRENAIINNUNU TR Lite
tosiunssunmuandminime (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

6) nauzdwsuldvonde nandanassld wasdeildmunyay
sensuslng ieansiaiisunse dnsiuasdadenld ile
i’]aqﬁumiﬂuﬁ‘jauéwamﬁmeﬁmmﬁ (Containers for waste,
by-products and inedible or hazardous substances
should be specifically identifiable, and be lockable to

prevent contamination of food.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2.2 As8ureanaudzaanlunisinauazain (Cleaning facilities)

1) H&38118ANUEZMNENTUTINAMNEZIABIANT ATUY
\wwsesilawnsedld gunsel egrununganiigane (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

2) fiszuutinfounar/vmsatduianemuaINuigaEy

(Adequate supply of hot and/or cold water)

3) dnsuenituiviianuazeanielenargunsaleanain

¥
=1

wuﬁ?%awiamiﬂmﬁaugq i Fowin Auflssureiuaziiud
JaLiurgzveads (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

4) AN NANANTUNENSUND191T 99NIIND AN
Qﬂﬂiiﬁ wage9ansile (Facilities for washing food should
be separate from facilities for cleaning utensils and
equipment, and separate sinks should be available for

hand washing and food washing.)

3.2.3 FIUILANUALANAUFVANYULEIUUAAA WAZIBIEYU (Personnel hygiene facilities and toilets)

1) fgunsailunisansdie vilidlowis wasiesguiLiiune

(Adequate washing, drying hands and toilet facilities)

2) gvensdlognavanuaiy fenunlildiloduda (Hand washing
basins appropriate hygienic design with taps not operated

by hands)

3) PR UATULASDLAINTY SiNganakagivaeay (Suitable

changing facilities for personnel)

3.2.4 gaunnal (Temperature)

1) fgunsaldnnuanuasain 1wy aunsalinanuiou
AMULEU Wiy wazugidenudienms eguifivame
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 AUAMWBINALATANTIEUIBRINA (Air quality and ve

ntilation)

1) anmAblilannuinaivuleuluduinauiagein (Air

does not flow from contaminated areas to clean areas)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) aupunauldisUszasdfienvdaansenusesms (Control

odours which might affect the suitability of food)

3) ann15UNUaUINDINAENENIIN 19U azepl ieat
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 a1 (Lighting)

ALTLLES Light density

- Usnaiiinsnsaaaeuielgunsalifianudes > 540 lux
(at inspection area > 540 lux)

uituiingn > 220 ux (at processing area > 220 lux)

- US1nudu > 110 lux (at other area > 110 lux)

3.2.7 Msiusnu (Storage)

1) fuidnufunansag Taghu daunay wazussadosid
wieane ldlildgaoumuuesiunisdniiu (Adequate and
separate facilities for the safe and hygienic storage of
food products, food ingredients, food packaging materials
and non-food chemicals should be provided and cannot

use container to storage.)

2) finsmivAuguMivieIn g INAR SIS IngAUN
\iu (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3) anunsadestunisuuioussinedaiukasnsuuoutny
“Uaﬂa’]ifiagﬁl,l,ﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 As8urEANUEzAINIU (Other facilities)

1) vioaAiuansiadl (Chemical storage room)

2) ¥iosdnauia/dedn (Laundry room/service)

3) 159919115 (Canteen)

4) Wov/gaoamnasdmiuiiuvemiinau (Lockers)

5) ay/Nun/ TRz dnnnndUsealsenu

(Veterinary inspector room/area/table)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2.9 Pre-heating area

1) Usggmadniinau (Worker entrance)

2) WeuUdsuiEes (Uniform changing room)
- TURDUNITHANAT (Steps of uniform changing)

- TuPpUNITANED (Steps of Hand washing)

3) yiRafUingRU-esENIngAy (Raw material receiving and

preparation)

4) ﬁmﬁu}i@]qﬁu (Raw material storage room)

5) paliudIuna (Ingredient storage room)

6) Mo UsTHLEUNEL (Ingredient preparation room)

7) viodliausauiiesinae (Cooking room)

8) Wesanan1vuazaunsal (equipment washing room)

9) aRan1vUzwazaUnsnd (equipment drying room)

10) fufiiugunsallunisvhaiuazenn (Cleaning

equipment storage area)

11) §9/U5HdnNdua limunyausanisusiag

(Separated container/area for inedible product)

12) msmuanUszganiadu (Emergency exit control)

13) NMSAALVETRDNUBNNUNNER (Waste flow)

3.2.10 Post-heating area

1) Usggmadniinau (Worker entrance)

2) WeaAsuidadn (Uniform changing room)

v
[

- YURDUNITANAT (Steps of uniform changing)

v
o

- TuRBUN15a1NED (Steps of Hand washing)

3) ¥84U559 (Packing room)

4) §/U3nudndualimunzausenisusing

(Separated container/area for inedible product)

5) vipadunvuzwazaunsal (equipment washing room)

6) iosilsnvuzuazaUnsal (equipment drying room)

7) fuiivgunsatlunisinaauazen (Cleaning equipment

storage area)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

8) MuUTIYiut (Packaging entrance)

- Josfiuyananiguan/uias-dninme (Prevent other
persons from outside/pests)

~ fumsnstestunisuuitousywinauues (Prevent

contamination during transport)

9) ﬁmm?‘&mviiﬁ;ﬁmﬁﬁ (Packaging preparation room)

10) #o4U539NA04 (Carton room)

11) viesluandual (Loading room)

12) msmuauUsEganidu (Emergency exit control)

13) NMSAMALVYLDDNUBNNUNNER (Waste flow)

3.3 Lﬂ'%'mﬁaqﬂnizﬁ (Equipment)

3.3.1 w3eddle guUnsaliarn vusIduNaeM1S 1n1598NIUY

a

ANFNYIYNEVANBAIEB1MT (Hygienic design of equipment

and containers)

3.3.2 gunsaliillunsliianuiou arundu daifu unden
wia LLaquﬂsaj’g’mmm%u finnseeniuust v zalwasil
Usgansnn (Equipment used to cook, heat, cool, store or
freeze and monitor humidity should be designed to
achieve the required food temperatures as rapidly as
necessary in the interest of food safety, suitability, and to

maintain food temperatures effectively.)

3.3.3 nsaeuLisugunsal (Monitoring equipment should be

calibrated)

1) §iN1599Y519N15A38495BLAS 9N NA BIdR UL B

(Machine calibration list)

2) funusazdufinnsaauiiey (Calibration record)

3) fluSusesnisaeuiiuaNUBURLaSUNMSSUTeY 1SO
17025 (Calibration certificate from ISO 17025 certified
labs)

3.3.4 unun13ungednengunsal Lasesile 1AT04dNT (Maintenance Program for equipment)

1) Inmsdnvhmemswavanudtunisinsssnwaunsal

\A584418 1M5899n5 (Machine maintenance list)

2) unnn15Un393nw1 (Maintenance records)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTARUNLAZHENNANNSURAYIUVRINUNIIY (Awareness and Responsibilities)

ninuilAMuRTERENIIUNUIMLazANLSURAga LS
Undosmmsannisvudeunsaid@auanin (Al personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 Wsunsun1seinausy (Training program)

4.2.1 9N 1SRN UTITA MU LA URTN AT TN Y
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 MsUsEiuNamaEN1SALRUNNSNSElUNWNM9INTS

U5zl (Evaluation of training)

4.3 MsuuLILazN1SAAUALA (nstruction and Supervision)

4.4 nsEinausaiteiluyaaug (Refresher training)

SECTION 5: ESTABLISHMENT MAINTENANCE, CLEANING, DISINFECTION AND PEST CONTROL

5.1 M35U1393NUALNI591IA1NELDIN (Maintenance and Cleaning)

5.1.1 JUABULAZISNITNITNNIAMNEZIAKAZEID (Cleaning and disinfection methods and procedures)

1) fimsinusituil 1enseunsal 1edesdle fFuilavey

TR suazANElUNSY ALY ALALENITe (Areas, items

of equipment and utensils to be cleaned and disinfected,
responsibility for particular tasks, method and frequency

of cleaning and disinfection.)

2) @suAiinlglunsinAnuazeatazaie asunissusey
Gﬁumlﬁaumﬂﬂmﬂﬂﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) AUTNTURAZ TS UZIAINTUNTDLUNNZANA AU
maaé’mﬁm (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

P

1) fnmsdafiugunsaivinanuazenslutinaivangay uayd
nsvhAuaze1n Ungesnwitviegluanimmiesldenu siufed
mme?{sJuLf]uiszzs] (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5.1.2 nMsui5299Us2andwa (Monitoring of effectiveness)

1) 4715MUUATURauN1SENTEIIUSEANENaTaINISYINAIY
avannLarnIsaie wazinsmiuasuilusrey Wy ng
MFIVAOUAIAIBAT NINTIUTZEU 19U N153RA1 pH AW

HuturesansinAuazeNm, 8138 (Application of cleaning
and disinfection procedures should be monitored for effectiveness
and periodically verified by means such as visual inspections and
audits e.g. pH cleaning agent concentration, disinfectant

concentration)

2) finsduvndevanmuandouuaziiuirduiaiuoims e
mugeulsyavEnmsThmLarenLazande Wy nadey
Tusfu neaouasnagiiud uaenadouTeqgauvas (easures
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)

3) finsadunisnsainnantsniuasuliidulususivun

(Results of testing & corrective action)

5.2 53UUATUANENININE (Pest control system)

5.2.1 N15U849nU (Prevention)

Lifiveadn gvie meszuiedn wagidu q idainmeananse
wWndlalel (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 nMsuaugauRiuazaganfavasdndning (Harbourage and infestation)

1) Mufinmelusazneuenaaiulsznaunisiinisguaraiy
Avp1ALarNInv8LvaRds (Areas both inside and outside

food premises should be kept clean and free of waste.)

2) Lifiasesdng qunsaliin uazaunsalitladlaldeu egluium

N&® (Old and unused equipment should be removed.)

5.2.3 NM5LE52I9UazN15M593%1 (Monitoring and detection)

1) uNudINITNMaERnRAToiaANdu Audn W naaalsn
wuas naesinuy danumsnzau wedesiunisuuleud
Tngiu wansiue ieddneAuazAINe1e 9 (Detectors

and traps e.g. insect light traps, bait stations should be

designed and located so as to prevent potential

contamination of raw materials, products or facilities.)

10
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) ansedinlglunisidndninuzlasu n1ssuseydunelou
mﬂﬂiuﬂﬁé’i’mf (Chemical substances used for pest control

are in the DLD approved list)

3) FTUTNNTHTIABU/NSLUIYINIUSAT wardnIsnumiu
FIBIUNANIINTIVADULHN3Z I (Survey services records and

review monitoring reports)

5.2.4 mimuqumiixmmjmﬁ’m’iwms (Control of pest infestation)

1) fimsandunsudlvegiamnganiui lneyanansouseny
ﬁ@mauﬁammzam (Pest infestations should be addressed
immediately by a qualified person or company and

appropriate corrective action taken.)

2) NMIAAIAMIBAISLAL IDNITNNNILATN UIDNTINN
auflunsinelinsgnureninulasnows oA ANV
871117 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 AN33IANTSNUVBEE (Waste management)

1) 38n1svudne fde waznisiuvezvasdsiininumingay
(Suitable provision should be made for the removal and

storage of waste.)

2) nsuraldiuveslalinge (Collected and stored in

covered containers)

3) nifnauiisuinveulunsinnisveaderiudveade
DUNTY lﬁ%l‘Uﬂﬁﬂﬂﬁ)Uill LﬁaammﬂmﬁawaﬂmiﬂuL‘f‘jawﬁ"m
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

8) aeufinuradadivrerveadeinisudtaeu agluanmn
flazenn Jestumsszuinvesdarinme LLasagquﬂﬂamﬂﬁuﬁ
Nam (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.)

11
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 6: PERSONAL HYGIENE

6.1 Health Status

finsmusmiinauiiasdeindulse Maadute ey
wvgihlsafienafnserumeoms lilidluluuiio
Ufthe iesnilenariliemnsuuideuls (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.)

6.2 nstdutleuazuIndu (lness and injuries)

1) AilonsnsIvgunmniineu (Health check work

instruction)

2) msnsavguannnnulnidikasluiusenisnIvgunw

(New employee health check and medical certificate)

3) Namimaﬁlqmmwﬂizﬁﬂ (Annual health check result)

4) finsenusazuendmdnauiidulsaniefennisdule
flausafndensemseenanituiingn erdhsunssnwm
APUNAULTIMIIU (Symptom of illnesses that should be
reported to management so that the need for possible
exclusion from food handling and get medical treatment

before returning to work)

6.3 Personal Cleanliness

1) wiinuanuy U UANUAMINga aIuTIngun AUV
w31 N vIeinInewY Larseuvin neuingum
Na® (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) fimséneflefimnzaifisane vninisaugaile desdl
wasmsivnzaniieliiedonaneifuunasiuidou
(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.

12
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

6.4 WoAnssuduyAAa (Personal Behavior)

fnsivun muaw wasasvaeuntnaulilivanangfinssy
Flsivmngan Wy quyd dutiae Remnd$s maduia
Uinun vuvdele uazivedddudauingiuiingn iy
\3esUsEdu Wi YusUasy dulasy (Personnel should
refrain from behavior which could result in contamination
of food, for example: smoking or vaping, spitting,
chewing, eating, or drinking, touching the mouth, nose or
other places of possible contamination and sneezing or
coughing over unprotected food. Personal effects such as
jewellery, watches, pins or other items such as false
nails/eye lashes should not be worn or brought into food

handling areas)

6.5 Q’LﬁﬂuﬂuLLaxqv’mamﬂuan (Visitor and other persons from outsid

e the establishment)

fnsiviun AuAY LLaxmwaaUQ’LﬁstmLaxqﬂﬂamsJuaﬂ
iy nsusuguewnsTe msaldgaequitedesiunsuuiieu
FUANYULAILYAAR S18UEUNN (Visitor and other
persons from outside should be instructed and
supervised, wear protective clothing and adhere to the
other personal hygiene provisions for personnel and
encouraged to report any type of illness/injury that may

pose cross-contamination issues.)

SECTION 7: CONTROL OF OPERATION

7.1 AeSunNAnfuiLaznszuIUN1S (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 Aradunenanmuel (Product description)

fnsnmunAIesUIENaAfNg (The product description
could include)

1) dnwaznstdau wu niouudlaa dedlvinnuiou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wanAusidmunguiuilnafiianuseuln 1wy grsdmiu
30 e1nsdmTurUae (products intended for specific
vulnerable consumer groups e.¢. infant formula or food

for special medical purposes)

13
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) formuniiiAeates 1wy Tnqusausse s, damusznev,
aw, pH, ngiude, a1snegiiun (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

4) Auuzimsldanu wu gumgliuagsveziaiian
(instructions provided for further use e.g. cook to a
specified temperature for a specified length of time)

5) MSAUSNYILAEANTIUES (storage of product and
transport conditions required)

6) anussuTTILY (food packaging material used)

7.1.2 A195U18N3ZUIUNT (Process description)

2
YY)

1) WHUNINTEUIUNTHEALAASIAAUTUABUYN NTTUIUNTS
AsDUARURILAINGRY drunan nAnSuTisEIanIEUIuMS
nananlaaInnIzUIUNTWarYedy (The flow diagram
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.)

2) finsuduanugnieswatinuginszuiunisuin lag
HIVADUNIBUAUNTZUIUNITHENTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 N15N15uUSEENSHAaYDY GHPs (Consideration of the effective

ness of GHPs)

fn1sivualusunsy GHPs uazlusinsuaus) NAeswesns
AMUUABAABUBIDNNTHALANUIINZANRDNITUILAA
(Determine the GHPs and other programmes sufficient to

address food safety and suitability)

7.1.4 msnsrahseiawaznisandiunisudly (Monitoring and Correctives action)

1) fimsimuaisnsnsadihee T Tnesyydsuiiavey anud
JPUUMSEUMBEe uagtuiinwa (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) fimsimuanissndunsudludiodanisdesuy
(Corrective action should consist of)

2.1) fimsufudssnszuaumsiielvinduganznsmuny
(Bringing the process back into control)

2.2) fnsdauenadndneifildunansenuuarUszidiuaan
Uaonfy ANNNEauanISUSIAA wasimuan1sannIsiu
NARS0eITIlETuRaNSzNU (solating any affected product
and evaluating its safety and/or suitability. Determining
proper disposition of affected product that is not
acceptable to market.)

2.3) mnmmsqmmmammﬁmLuu (Identifying the cause
that resulted in the deviation)

2.4) fimstesiumsiingwosnsidesuy (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaugeau (Verification)

Insmuasuunaun1suuR GHPs N13nsaainEnseds N3
UfuRnisunle (Verification activities to check that GHP
procedures have been implemented effectively,

monitoring and appropriate corrective actions)

7.2 Key aspects of GHPs

7.2.1 M3AUANLIALAZRAMYA (Time and temperature control)

nsAUANgUNkAzIa luNIHERTUTEAVEA I WU n15ln
audouitesinide msviharindu msfiushm (Systems
should be in place to ensure that temperature is
controlled effectively e.g. during cooking, cooling,

processing and storage)

7.2.2 JUABULRNIZYDINITZUIUNITHAR (Specific process steps)

fszuvlunsmuny uazihselmailineseingg augns

¥
] '

ﬂizmumiwamL‘ﬁamuqm“aaﬂaiiﬂ (When formulation is
used to control foodborne pathogens, systems should be
in place to ensure that the product is formulated
correctly and that the controlling parameters are

monitored.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

7.2.3 dafmund1ugdun3d nenw 1adl uazansnaniuw (Microbial, Physical, Chemical and allergen

specifications)

1) as&'uuﬁugmmﬁwmmam% (Based on sound scientific

principles and state)

2) AMAUATBNITATIVIATIZN LNAINITLIUTY LazTunou
UuAN139 599358 TN 518ma3i199 (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

3) wansIanansaTianTnelusiugaive uasiedl (G M
ANTU WY a,, (Microbiological and chemical testing

results for finish product e.g., ay, humidity)

7.2.4 msﬂmﬂaumeqauﬁé (Microbial contamination)

1) fszvuiiadesiunsuudauinuaniedunsd (Systems
should be in place to prevent or minimize contamination

of foods by microorganisms.)

2) fnsusningauvidedissliliusagnesnainsdninsiiuss
an I@Bﬂ?i%ﬂLLHﬂﬁuﬁ (Raw, unprocessed food, where not
considered ready-to-eat, which could be a source of
contamination, should be separated from ready-to-eat

foods, by physical separation.)

7.2.5 n1sUuUaun19n18n (Physical contamination)

1) fiszuutiosfumsuuidionduananuuanyaes uaziinig
fuuatumeulunisdnmsnsainunsuaninvenadesile
guUn3al (Systems should be in place throughout the food
chain to prevent contamination of foods by extraneous
materials. Procedures should be in place for personnel to

follow in the case of breakages.)

2) fhadasileRldnsraaeuasiudounenenm 1wy 13es

asrvdulany Wdesonsd wavelesloldunisaeudiou

wazU1593nw (Detection or screening devices e.g. metal
detectors, x-ray detectors which are appropriately

calibrated should be used where necessary
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.6 nMsUulauniaadl (Chemical contamination)

1) flszuusitedesfunieannmsuudeutwanasiadl 1wy
A5LANYINANUAZ DN NIANANVDIENALLAY BIdR7
diundedumsesdnsitlilainsadmiuems (Systems
should be in place to prevent or minimize contamination
of foods by harmful chemicals e.g. cleaning materials,
non-food grade lubricants, chemical residues from

pesticides and veterinary drugs)

2) ansiaiivmnuazen Bide waransiedimaadeinne i
nMstUsRdaey Saiuluiiivaende uavldnusening
521i95¢349 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33an1sasiaiiun (Allergen Management)

1) ﬁmiﬁmimLLazﬁman%mifﬁaqﬁLLﬁmaamﬂszmumsmﬁm
Faursudh suinddnu Safiugne (Allergens 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)

2) IN3AMUATENITYINAILEL R %umauﬂﬁﬂﬁlumsm?iau
gnININGR uaznsIRaAUNERSTTlukauNIIHER i
tastunsuutioudumesansroniui (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

3) fimsdeansteyasieguslnaeeiumizauiiioame Wy sey
JanuuuaaIngT “o19agdl..... iuddsznou” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) instnausuwazas1amIURsEtn ik ANYNUANE e
ﬁUﬂﬁf{TﬂmiﬁﬁﬁagﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.8 N1375993UTAYAY (Incoming material)

a |

1) IASANUALNUNNITTUINOAY FIUREN N1SAEUAISNTH

q

Aagavliidulumunasifidimun wazseaunmsai
qua‘u (Incoming materials including food ingredients
should be procured according to specifications and
documentation of key information for incoming materials

e.g. supplier details, date of receipt, quantity.)

2) fimsauay vyulgun1sldingAvegedussdnsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U35Rinu9 (Packaging)

1) ussesiauaiomns fianudaeasdeuasivingauiuldu
(Packaging design and materials should be safe and

suitable for food use)

2) ansatesiulazannisuuilousonaniug (Addequate

protection for products to minimize contamination)

7.3 U1 (Water)

1) wriaad fUsunaniiesne (Adequate source of water)

2) 11 uda wazgloth TanumnzauiuingUszasdnislda
wazldnalmAnnsuwilau (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) SEUVUALIDNITAUNTE (Water treatment system)

4) finsuenszuutidvm il e dosiunanost wu il
T msumsmuauanudon, Terhilalddudaomslaenss
warlifinslvadeundudnlvlussuuihuslaadidudaems
1num39 (Water that is not fit for use in contact with food
e.g. some water used for fire control and for steam that
will not directly contact food should have a separate
system that does not connect with or allow reflux into

the system for water that will contact food.)

5) dunudsiumrusionuiluiufings (dentified tap layout)

6) UHUNSLAUAIBENS FonsuazAT A UR 8819 (Sampling

plan, method and frequency of water sampling)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

7) Han13ATIlATIERuA MU lIMRaTIIngWUsEseu
IneveelfuRnslasun1susesssuy 1SO 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

8) HAN1IATIVNATILUAUNNUILENaTIINGT NMEN LAY
wiluszdnl neviesufuRnisnlasunssusesszuu ISO
17025 (Annual microbiological, physical and chemical results

of tap water approved by ISO 17025 certified Labs)

9) mamniumsnsainansarunmildlilaunsgu (Corrective

action on non-compliance water quality)

7.4 @nasuazuuiin (Documentation and records)

fnsimutuiiniasionansmiedte Wussezinal 3 ¥ e
1NN VBIAUM (NFTD181NNTT 3 T) (Records are
kept for 3 years or exceeds the product shelf-life (in case

that the shelf-life more than 3 years)

7.5 YundUN1SIINAY (Recall procedures)

12
[

1) TumpuNsSenAuNanTusiaUsasiunsinag195Is
wazdluseansn1n (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimsdnvhienanstuneunsiSeniu wartufinfiieates
wiewitausuUseliviualt aonadownunamsvndeuntnien
Aunduszey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

3) finsmuuaTuneuN1sINASAUAUANEENAY (Provision
should be made for removed or returned products to be

held under secure conditions until they are destroyed.)

a) lunsdl3enAududdldwaneausonisuilng fesfinisuds
el mthilvesgivhmsmiugua sadsdinsudadiou
Qﬁiﬂmmummmzﬁw (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)
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WNan15ns2UseLEiu (Assessment)

wiadaiingan (Audit items) REkA laigausu Aefinuannnisasaausadiu
(Accept) | (Not accept) (Audit finding)
SECTION 8: PRODUCT INFORMATION AND CUSTOMER AWARENESS
8.1 mi%‘l.iQLLazmiaaUé'auné'U‘lﬁ (Lot identification and Traceability)
1) finsUsT3umsNARTIAmMUATITULUITAT (Each
container of food should be permanently marked to
identify the producer and the lot.)
2) anansaaeudeunduldvisnszuiunisnanudundsiiinves
qua‘u (All operating system traceability to the raw material)
8.2 Jeyailiiendasiunaniniuazaainadnfasi (Product information and product Labelling)

aaNHAnAuIEswaBenduimdausolsutseluagly
iieuansnisiniiuuazuslnaegrsasnste uasuansistoya
yosnsagiiui nduszneunienmsvuitoud
(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.)

SECTION 9: TRANSPORTATION

wimuzaudaiineae fil (Conveyances and bulk
containers should be designed and constructed)

1) lsifelAnnsuuiiouommsvidoussasias (do not
contaminate foods or packaging)

2) @3N30AYINANLELeIALARENEUTEANBNN (can be
effectively cleaned, disinfected and dried)

3) WUNAUAIUITLANANNY DBNINAY (effective separation of
different foods or foods from non-food items that could
cause contamination during transport)

a) anansadestumsuudeuls (provide effective
protection from contamination)

5) mmm%'ﬂmqmmﬁiéf (effectively maintain the temperature)
6) anunsanTIIEeUgANT WaranzwIndendu Adnduls
(allow any necessary temperature and other
environmental conditions to be checked.)

7) finsvanuazeauazingesnw (kept in an appropriate

state of cleanliness, repair and condition)

OTHER: fuasnistlasiuaruidssainlsa COVID-19
(Measures to prevent the risk of COVID-19)
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