LUUNSIUTAULSIUNAARNANN U IVIALNDNISE 909N

(Checklist for Cricket Products Processing Plant Audit)

Sufinsrauszidiu (Audit date)

IUszaIAYIN1TNT9aUszEU (Objective of audit)

() nsmsaUssdudesdu (Pre - audit) () msnsrasusesiui (nitial Audit)

() mMInseAanIY (Surveillance Audit) () MInTIAreeny (Re-certificated Audit)
() nMswsRdemuNanIsuily (Follow-up Audit) () n19M329981811550584 (Additional Audit)

() mseTansalilay (Special Audit)

AuzAnTIaUszIE (Auditor team)
1.

e

%’aga‘[iqmu (Plant information)

Folseeu (Plant name) EST.

=D

¢ (Address)

1AN15139974 (Plant manager)

eXe | e

WUUIRTIA (Plant representative) #ILNLA (Position)

€

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)

€

a

[] 3ewiadieuuis (Roasted cricket)

De

[ ] 3sdans (Cricket powder)
[] Swiauduis (Frozen cricket)
[]8 u 5] (Others) (10U CHICKETS PASTA).....vvvvveeeveeereeeeeoessese oo

[

AN89N15HER (Production capacity)

- AaensnanUauu (Present production capacity)

- MAINSHEREIEA (Maximum production capacity)

Usewaiidsean (Export to)

l,méﬂﬁmsuaﬁmqau (Source of raw material)
[ ] av3nan (Fresh cricket) INVNFULIATTIU (FIHRUU) e
] Javidnududs (Frozen cricket) INHISHENATEIU (ALY
[ ] Su"'] (OFNEIS) et

1 GHPs Version 1




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

NaN19M523Us2LEU (Assessment)

#9a1n529 (Audit items) gausu lslwausu Aefinuannnisasiauszifiu
(Accept) | (Not accept) (Audit finding)

AU3jaLILYaEhEUTISHaANUARAABEIMNS (Management Commitment to Food Safety)

1. Insmrunkarsn w1 IRUsIsUANUan ge11s

(Establishment and maintenance of a positive food safety culture)

2. I5Nsdea st kagndwniefiiieitas (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 Seviamnanniuildsunssusesmniannsgiu GAP 91
ﬂimﬁﬁﬁmi (Cricket from GAP Farm certified by DLD)

2.2 insUsiluimasiunvesingavadiaus wu
N5A5IUTELTY o) annui/dauudssiin/manaasuluiuses

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

assessment questionnaire, certificate inspection)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 annaazlasea51981A15 (Location and structure)

3.1.1 daufing (Location)

1) 1ﬂ§gﬂa§1uﬁuﬁﬁﬁmmL?ﬂﬂﬁiauanwaswﬂa?al,l,amﬁam
Auarens omadufiy divhads undsitogendovasdainine
WAGSAZENYE (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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) 413NUTY/MSUUILENDIANTNENDBNAINTINND1AE/N1T
tosriudnidug (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N19BALUULAZNT5219K4 (Design and layout)

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

cleaning.)

2) INsNULUNUIsEAUNSAIUANEUAN Yale uANG1ai
(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¥renelunazdiuusznau (Internal structure and fittings)

1) ¥nanTaniinumu fiedenstngednw msieuazenn
uazeiide 193aniliidufvuar ivinuiAsendvens
(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.)

3.2 #981u28ANEzZA2N (Facilities)

3.2.1 NM3TTUIBUNAZEIUIANUAZAINEINTUNIINVEE VBdLdY (Drainage and waste disposal facilities)

1) HsyUulaz@wIuIgANUEEAINUNITITUIBUILAYTAUYY
voudvograismomNvay uazagluan niif (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2) finseenuuusagnoadafiellliinnsuudeuluems
395 UUUINY (Should be designed and constructed so
that the likelihood of contaminating food or the water

supply is avoided.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) Uastunisinadounduaniuninianudesnanisuuilou

39 (9u Fosgu Hufnioningiv) Wdiluiifiindn oy
(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.)

a) LﬁuawimLLasﬁﬁma%aaLﬁﬂiﬂaqﬂmﬂi‘ﬁmumi
Hnousy waziinsasiufinnsinnisvezvesds (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) anuiTIuTIvervedseginaniuiings iedesiuns
SUMUINERINIME (The waste disposal site should be
located away from the food establishment to prevent

pest infestation.)

6) muuzdmiuldvende nandanassls uazdsildwunzay
densuslna vaeansiaiisunse fin1stuazdeadenld wie
ﬂaﬁumiﬂuLﬁuau@;mémﬁmeﬁmmﬁ (Containers for waste,
by-products and inedible or hazardous substances
should be specifically identifiable, and be lockable to

prevent contamination of food.)

3.2.2 f991u8AUEZAINUN159IIAUEZE10 (Cleaning facilities)

1) JE99WI8ANUELAINEINSUMNAINET 81NN TUE LATD9ED
wodld gunInl agamgaiiesne (Adequate, suitably
designated facilities should be provided for cleaning

utensils and equipment.)

2) fiszuvinfoular/vMsatduianemunnuivay

(Adequate supply of hot and/or cold water)

3) dnsuenituivianuazainniasonaraUnsnlosnain

¥ o
A A =

Wu%Lﬁﬂﬂﬁi@ﬂﬂiUuLﬁ@uq& LU ﬁ@\ﬂj’] ﬁuﬁszmaﬁmazﬁu
JaLiuvgzueade (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

4) 438N 8NANEMSUNENIUTD19T 8ONAINBAN
Q‘Uﬂiﬂj uar819a19ile (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 §eg1EANNETAINGIUFUENYALEIUYARS WAZIWBNHYT (Personnel hygiene facilities and toilets)

1) fgunsailunisansdle yilitlowis wasiesguLiiuene

(Adequate washing, drying hands and toilet facilities)

2) greaeilegnavanuay fenildldlieduda (Hand washing
basins appropriate hygienic design with taps not operated

by hands)

3) Ve UAgULATRILAINTY TiNanauaziianyay (Suitable

changing facilities for personnel)

3.2.4 gaunal (Temperature)

1) fgunsaldneanuasain 1wy aunsalinanuiou
ANULEU Wiy wazutidenudenmns egraiiaame
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 AUATWBINIAKAZNITIZUIYBINTA (Air quality and ve

ntilation)

1) omeldlnaanuinanvudeuluduiinniazain (Air

does not flow from contaminated areas to clean areas)

2) muaunauliifisUsyasAioadesansenunes1ns (Control

odours which might affect the suitability of food)

3) annsUudounneInIAduan i 1wy avesdl venin
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 a1 (Lighting)

AULTILES Light density

- Uinaiiinsnsaseuvieligunsalfifianudss > 540 lux
(at inspection area = 540 lux)

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

- US1InuBu > 110 lux (at other area > 110 lux)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2.7 MsiuSnu (Storage)

1) fufidnufunansag Taiu drunay uazussdosid
igane ldlildgreumuuesiunisdniiu) (Adequate and
separate facilities for the safe and hysgienic storage of
food products, food ingredients, food packaging materials
and non-food chemicals should be provided and cannot

use container to storage.)

a

2) finsmivAugumiviesn g inansusvse Ingau
\iu (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3) anunsadestunisuuiouszrinedaiukasnsuuoutny
‘Uaﬂmiﬁaqﬁuﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 ﬁleé’wmammasmnﬁuq (Other facilities)

1) vieaiiuansiadl (Chemical storage room)

2) insdnausea/dedn (Laundry room/service)

3) 159871115 (Canteen)

4) v/ gasamnasdmiuiiuvamiinau (Lockers)

5) oy/Nun/TiednnnndUsealsenu

(Veterinary inspector room/area/table)

3.2.9 Pre-heating area

1) Usggmadnidnaiu (Worker entrance)

2) Weadsudadn (Uniform changing room)

v
o

- TURDUNITHANAT (Steps of uniform changing)

v
[

- PuRBUNI3a19E (Steps of Hand washing)

3) Uudvifuseasiyn/seavnildlulatian
(Boots/shoes cleaning/storage area)
- 919A9TOUN (E1d) (Basin for boots/shoes cleaning) (If any)
- SEUUsEUNEN (Drainage system)

- szuwguﬁaummﬂ (Adequate ventilation system)

@ a

4) WeesuingAu-weuingAu (Raw material receiving and

q

preparation)

5) eslinusouieaae (Cooking room)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

6) ﬁmﬁw—ﬁuqﬂﬂsaﬂ (Equipment washing room and

storage room)

7) io9v8e (Waste room)

3.2.10 Post-heating area

1) Yszgniadmiinaru (Worker entrance)

2) Weadsudedn (Uniform changing room)

v
o

- YURDUNITHANAT (Steps of uniform changing)

v
o v oA

- YURBUNITANUB (Steps of Hand washing)

3) ihadafiuseasinyn/seavindlldlulavdn
(Boots/shoes cleaning/storage area)
- 919ANTOUN (E1d) (Basin for boots/shoes cleaning) (If any)
 SEUUsEUNEN (Drainage system)

- izuuwguﬁaummﬂ (Adequate ventilation system)

4) eI ULS (Drying room)

5) vi99uUn (Grinding room)

6) Nuiisunazseafiudiunas (Ingredients receiving area

and storage room)

7) ¥99U55q (Packing room)

8) ﬁaﬁﬁw—lﬁuqﬂﬂsaﬂ (Equipment washing room and

storage room)

o &

9) OI3UUTI U /AnTEaUTIUTEN (Packaging

receiving/preparing room)

10) vi@us33naas (Carton room)

11) fiuiivandudi (Loading area)

12) 99wy (Waste room)

3.3 \n7asileguUnsal (Equipment)

3.3.1 1Asedile gUnInluaznvUENdulEemMS nseenuuy
ARAINNEVANWULDINT (Hygienic design of equipment

and containers)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

3.3.2 gunsalfilflumslimnniou arundu daiiu udden
wla LLazqﬂﬂsmﬁmmm%u Inseanuwuuag M zaNLaLd
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.)

333 miaamﬁwqﬂﬂifﬁ (Monitoring equipment should be

calibrated)

1) 1n15997115197156A5894lDLAS 89 NSNR DIdBUL AR

(Machine calibration list)

2) funusazdufinnnsaausiisy (Calibration record)

3) flususesmsaeuiiisuanils Uil sunTUses 1SO
17025 (Calibration certificate from ISO 17025 certified
labs)

3.3.4 wnumsUisesnwaunsal 13esile 1ASe4INS (Maintenance Program for equipment)

1) Insdnrisenisuasaudlunisungessnwaunsal

\A384518 1M5899N5 (Machine maintenance list)

2) Juinn15Un§93n1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTHRUNLAZHENNANUSURAYIUVRINUNIIY (Awareness and Responsibilities)

ninuiauRsERtndunuImMLasAmNsuRaseulunIs
Untesommsannnisuulounsatdauanin (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 TUsunsun1seinausy (Training program)

4.2.1 WvensHneusuiANumNIgauAunTIveswilneuy
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 msUsefiunauarnisadunisnsalaniunueing

Usziilu (Evaluation of training)

4.3 Msuuguazn1sniugua (Instruction and

Supervision)

4.4 nsEinausuilailuyaauf (Refresher training)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

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

5.1 M3U1393NEeUazN1511AUELaIM (Maintenance and Cleaning)

5.1.1 TURBULAZITN1TNTTNNIAMNEZDIALAZEIYD (Cleaning and disinfection methods and procedures)

1) fmstmuaiiuil enisgunsal indesile {3uRintey FBnsuay
mmﬁiumiﬁﬁmmaxmﬂLLaxﬂhL"ﬁa (Areas, items of equipment
and utensils to be cleaned and disinfected, responsibility for
particular tasks, method and frequency of cleaning and

disinfection.)

2) ansadinlglunsianuavernuazainde 1asun1ssusesyau
neidguannsuuadnd (Chemical substances used for cleaning

and disinfection are in the DLD approved list)

3) AMUTLTUKALIZELIAINITULTOAUNSAUMUANULUIVDT
ﬁwaﬁl (Concentrations and application time of chemicals used
for disinfection should be appropriate for use and applied

according to manufacturers’ instructions)

1) inmsdaufiugunsaliauaveeluuinuivengay uasiing
hanuazen Urssshwlvegluanmmionldeu suudedinng

Wasuduszey 9 (Cleaning equipment should be stored in an
appropriate place and should be kept clean, maintained and

replaced periodically.)

5.1.2 Msfl1sz39UszanSna (Monitoring of effectiveness)

1) finsrnusduneumsithsyfasansuavesnisvenuazen
LLa%ﬂWS‘JJ”IL‘?}IE] LLa%ﬁﬂWiWﬁua@ULﬂui%ﬂ% WU NSATIVFDUALEY
a18n1 NINTIUTELIU 19U N15TRAT pH AULTNTUVD ATV
ANUATDA, anseinde (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) finsduuasnagouannwandonuaziiuiadudatuang e
MugeUUsEANS AMIBISYhmNLEz e Akaze e WU Ans
nagoulUsiu nsvadevasnegiul mavnaeudeqdunid
(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)

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

WataNns2a (Audit items) gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) finsadunisnsainnanisniuasuliidulususivun

(Results of testing & corrective action)

5.2 52UUATUANENININE (Pest control system)

5.2.1 N15U89nU (Prevention)

Lififeula Jvie Nasvunen uasidu q NdnInvzause
\199lA (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 mvaudaunluazetanfevesdninive (Harbourage and infestation)

1) wunglunaranguenaniuusznaunsinisguariinI
ave1auarMInvesvaede (Areas both inside and outside

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

2) liifirTeedns gunsalinn wavaunsaiitlalaldanu eglunui

Wan (Old and unused equipment should be removed.)

5.2.3 M9HN92391a2N139393%1 (Monitoring and detection)

1) wufimsnaaviafueiosdiorndu fush wu aeslisn
LUaY NARIANYY HAainzay Lﬁ'aﬂadﬁumiﬂmﬁaué
Sngiu HAnsuet vidoAss uisALazaINens 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.)

17

2) ansedinlglunisidndninuzlasu n1ssuseydunelou
Qﬂﬂﬂimﬂﬂﬁmf (Chemical substances used for pest control

are in the DLD approved list)

3) FTUTNNNTHSIABU/NSLUIYINUSAT wardnIsnumiu

18UNANIINTEULENTE TS (Survey services records and

review monitoring reports)

5.2.4 MIAIVANNITIZUINYBIETATWIME (Control of pest infestation)

1) fimsandunsudlvegiumnganiui lneyanansoussni
ﬁ@mauﬁammzﬂm (Pest infestations should be addressed
immediately by a qualified person or company and

appropriate corrective action taken.)

10
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) NMIAMAAMITANTLAN TTNITNNBAIN WIDNTINN
auflunisinglinssnuremiuvasnfonienuNIzaNYes
87715 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 NN15IAN15NUVBNLEY (Waste management)

1) Wnsvude i LLa%fﬁiLﬁU‘UEJ%SUENLaEJﬁﬂ’J’lﬂJLMM’]%ﬁN
(Suitable provision should be made for the removal and

storage of waste.)

2) nsurildAuvezlalinge (Collected and stored in

covered containers)

3) wifnauisuinveulunsinnisveaderufisveade
DUNTY 15§Uﬂ’13ﬁ|ﬂ8U3M L‘ﬁ@ﬁfﬂﬂ’l’mLa‘IEN‘UENﬂ’WUUL%@u‘EJI’m
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

8) geuiiTunudafiveszvendeiinisUddaay agluanin
favern Jeafumsszunnvesdninive LLaxagqumlﬂamﬂﬁuﬁ
Nan (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.)

SECTION 6: PERSONAL HYGIENE

6.1 Health Status

fimsmuauninnuiiasdeiniulse miauiue viedu
wivgihlsafienafnsorumsos lilidluluusion
Ufthnu iesmnillemarilemnsuudiouls (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 nMsdutieuazuIndu (liness and injuries)

1) @jﬁamimaﬁlqmmwwﬁmm (Health check work

instruction)

11
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) msnsavannEnnuusniikaslususenInTIvgunIw

(New employee health check and medical certificate)

3) Namimaﬁlqsumwﬂizﬁﬂ (Annual health check result)

4) ﬁﬂ’]ii’]?.lﬂ'MLLaSLL?Jﬂg]J’JWﬁﬂQ’MﬁLﬁUIiﬂﬁ%aﬁaﬂﬂﬁL%Uﬂ’J?J
fausafndemsemseenanituiingn ierdrsunssnw
naUNAULIIYINIU (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 UANUAMINEa aIuTInguny AUV
31 mhnndvsentiininewnde uazseany neudngium
Na® (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) fnsdilefimnganifisame vininisaunaile dedl
wnsnsimnzauiieliinedonaneifuundsiuidou
(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.

6.4 WoAnssudUYAAR (Personal Behavior)

fnsivun mvaw wasasvaeuntnaulilivanangfinssy
lsiivanzan Wy guyvd futhane WeavsnnEs msduda
Uinun muviele uazivedddudaudngiuiingn iy
\3eaUsedy uinT Yumdasa luvaeu (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)

12
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

6.5 QL?JEJZM%JLLaSQﬂﬂamEJuaﬂ (Visitor and other persons from outsid

e the establishment)

dn1siviun AIUAN LLﬁ%G]i’J"U?{E)UEEL?JIEJQJ‘MJLLﬁS‘quﬂﬂaﬂWEJuaﬂ
Wy NMsUuguewnsle mimzﬂ,aﬁ;mquLﬁaﬂaaﬁumiﬂwﬁau
FUANWULAILYAAR 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 ANBSUNENANNM9NLAZNSZUIUNIS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 areSunenanimue (Product description)

fn1simunAesuteNansiue (The product description
could include)

1) dnwauzn1sldau wu wisuuilna Aeslininuiou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wanAusidmIunguguilnafiiauseuln 1wy gnsdmsu
msn ownsdmTugUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

Y o

3) Formuafiieates 1wy TUIAIS, diuuseney,
aw, pH, ngiude, a1snegiiun (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

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

5) MILAUSNWIMAENSVUES (storage of product and

transport conditions required)

6) ’fﬁ@mﬁﬁgﬁmﬁﬁmﬁ?ﬁ’ (food packaging material used)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.1.2 A195U18N32UUNT (Process description)

1) LLmuqﬁﬂismumiwamLLamﬁqa"ﬁU%umunﬂ6] NITUIUNS
AsDUARNRILAIGRY drunan nAnSuTisEIInIEUIuMS
nawasylAaNNTEUIUASLAYIeUdY (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) fimsuduanugnieswesinuginszuiunisuin lag
AIVADUTIBUAUNTZUIUNITHANDTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n15N150uUSEENSHaVDY GHPs (Consideration of the effective

ness of GHPs)

fnsivualusunsy GHPs uazlusunsuaus) NAieswens
ANUADAAEUDIDIMI AT AULUNNZANADNITUI LA
(Determine the GHPs and other programmes sufficient to

address food safety and suitability)

7.1.4 msnsrahseiawaznisandiunisuily (Monitoring and Correctives action)

o

1) fimsfvusisnsnsaihseds lnessydduiiavey anud
JPUUNSEUMBE19 wagUuiinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) fimsmuanissndunsudludiodanisdeauy
(Corrective action should consist of)

2.1) fimsusuusenszuaunaiiielinduganinznisniuny
(Bringing the process back into control)

2.2) finsdnuenuansarinldsurnansenusazsediuay
Uaondy ANUINZALADNITUSIAA LazA1MUANISIANISAU
ARG URaNTENY (Isolating any affected product
and evaluating its safety and/or suitability. Determining
proper disposition of affected product that is not

acceptable to market.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2.3) mmmigqmmmmﬂmﬁaqLuu (Identifying the cause
that resulted in the deviation)
2.4) finsdosiunsiingnuesnisileiuu (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaudou (Verification)

fnsmuaeuunaun1sUuR GHPs N13033ainEnseds 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 M3AUANLIALAZaMYil (Time and temperature control)

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

processing and storage)

7.2.2 JUABULRNIZYDINIZUIUNIINAR (Specific process steps)

fsvuvlunismunu uasihselsamnilinessingg augns

¥
= '

ﬂ'ﬁzmumiwamLﬁamuvf’gmﬁﬁaﬂaﬁﬂ (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.)

a

7.2.3 dafimundugdunsd nMenw 1adl wazansnagiuw (Microbial, Physical, Chemical and allergen

specifications)

1) aguuiugunIing1mans (Based on sound scientific

principles and state)

2) MUUATBNIIATIVNATIZN INATINITIONTU LazTunol
UfuRnsnsiaiadhseTamnsimesaneg (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

3) nansanAnsuTgavEluAuIaTTINeT uaziall (W
ANV WA a,, (Microbiological and chemical testing

results for finish product e.g., ay, humidity)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.4 ﬂ'l'i‘tlu@aumnﬁuvﬁé (Microbial contamination)

£ 1
a

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

of foods by microorganisms.)

2) finmsueningauvidedidslalliussanoonainndnsiasifiugs
an Tnensdaueniiuil vietmundrsnansuanuasdinisii
mNLEzeIANarNTEN e TaUsEAE A (Raw, unprocessed
food, where not considered ready-to-eat, which could be
a source of contamination, should be separated from
ready-to-eat foods, either physically or by time, with
effective intermediate cleaning and, where appropriate,

effective disinfection.)

7.2.5 myvuidaunneaniann (Physical contamination)

1) fszuvlesiumsvuiendwanniaguuantasy wazinig
ﬁwwum%umauiumﬁmmmﬁwuﬂmmnﬁﬂmaamffaqﬁa
Qﬂﬂiiﬁ (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) fhadasilefldnsraaeuasudounenenm 1wy 13es

asvdulany La3esonusd waseledloldunisaeudiou

warUn393nw1 (Detection or screening devices e.g. metal
detectors, x-ray detectors which are appropriately

calibrated should be used where necessary

7.2.6 MsUulaun1aadl (Chemical contamination)

1) flszuusitetlesfunieanmsvudeutwanasiadl 1wy
A3LATINAMUAZIA NTANANNTBIBNALNAY BNdR7
Tifundeduniosdinsilildnsadmsuenms (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)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) answilvhauazen edle wazansiasiidadninme 3
nstusTidmau Saiivluiiivasade wasldousenny
J23nT2 39 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33AN1sasniagiiun (Allergen Management)

1) ﬁmiﬁmsmLLasﬁmiﬁa%miﬁaqﬁLLﬁmaammsmumimam
Faursudh seminddnu Saiusne (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) fimsfnueiansvieruazenn SuneudfiRlunsudey
gnININAR UaznsdnddunanfasiluununHan Lite
tostumstudouduwesananegiiuf (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

3) dn1sdeansteyasieruslaregumunganiieans 1wy vy
JeanuuuRaIniT “enqagil...... .udiulsenau” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) InSENBUTULATES19AUASEMIN IALAN TN UMD
ﬁ’UﬂWiﬁﬂﬂ’ﬁmiﬁagﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 NM3A5295UTAQAY (Incoming material)

o a |

1) TNSMUUALNUINNITTUTRNOAY dIUNEN N1SALTUNITNTE

q

o

Aingaulidulumanasififvun uLarseaunsAsIasy
‘”mq@m (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.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) finsmivay nyudsunisldingavegaiusg@nsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U359A09 (Packaging)

1) UsTAeieIMT danudasnsdauavirnsauiuldan
(Packaging design and materials should be safe and

suitable for food use)

2) ansatesiulazannsuuilousonaniug (Addequate

protection for products to minimize contamination)

7.3 U1 (Water)

1) wriaat fUsunaniiesne (Adequate source of water)

2) 11 uda wazgloth TanumnzauiuingUszasdnislda
wagldnelmAnn1suuleu (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) S5UULAZITNIEUNTD (Water treatment system)

4) fnsuenszuuilamluflddeatestunandoet Wy thi
lddmsunismvauauseu, Torniilalldgusiaemsingnss
warlifinslvadeundudnlvlussuuihuslaadidudaems
1AEATI (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) dunudsrurisianuiluiiuginge (dentified tap layout)

6) WNUNSLAUFIBENS FnsuazArmiiiuiegain (Sampling

plan, method and frequency of water sampling)

7) Nan13nTIVAATIEIAUAITIINATINg s Ideu
TneieaufuRn1silasunissusessyuu ISO 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

8) HANINTIVNATIVIAUANUNEIN9aTTINGT NMeALaY
wilUszdnl Ineviesufuinisnlasunissusesssuu ISO 17025

(Annual microbiological, physical and chemical results of

tap water approved by ISO 17025 certified Labs)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

9) mamiumsnsainansarunmildlilaunsgu (Corrective

action on non-compliance water quality)

7.4 w@ng1suazuudin (Documentation and records)

fnmsdaiutufinuazienatsiiendes Wusseziian 3 U vse
WINNdengvesdum (Nsaifengu1nndt 3 U) (Records are
kept for 3 years or exceeds the product shelf-life (in case

that the shelf-life more than 3 years)

7.5 YundUN1SIIENAY (Recall procedures)

12
[

1) TumpuNsSenAuNanTusiaUsasiunsinag195Ins
wazdluseansnin (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimsdnvhienanstuneunsideniu wartufinfiieates
wowssufudgslivtuatiy aonadesmunanisnadaunsiEen
Aunduszey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

4) lunsdSendududnilimnzaudenisuilng dosiinnsuds
sorimihiivessgivhmsindugua safainsudasiou
AUSINALUUENS130UEAIE (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)

SECTION 8: PRODUCT INFORMATION AND CUSTOMER AWARENESS

8.1 Ms¥usuaznsaesudaunauld (Lot identification and Traceability)

1) iNsUWTUNSNEANIAVIUNITULUTTUTO (Each
container of food should be permanently marked to

identify the producer and the lot.)

2) @11150@USUNaUlANINTTUIUNSHARIUD S NAINUUD

I09AU (All operating system traceability to the raw

q

material)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

8.2 dayaniigadasiundniiuasaainudnsiom (Product information and product Labelling)

aaNHARSuINswaBendumdausolsutseluagly
iWeuansmsdniuazuilnaeg1sUaends wazuansistoya
yosasioniui ndulsenounionistuteutn
(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

wimuzaudiineae il (Conveyances and bulk
containers should be designed and constructed)

1) lsifelfAnnsuudiouommsvidoussasas (do not
contaminate foods or packaging)

2) @unsadneinmNazealaed19iuszansnw (can be
effectively cleaned, disinfected and dried)

3) WUNAUAUIZLANANY §BNINAY (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
4) ansatostumsuuwdeuls (provide effective
protection from contamination)

5) #1503 nYIgUnYil Al (can effectively maintain
the temperature, humidity, atmosphere)

6) mmmma%auqmmﬁ mm%u LLa%ﬁﬂTwLL’mﬁ@ﬂJguﬂ ﬁ
Fuduldt (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvihanuazenuayU1395n (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

fumsnstesiunnuidssanlsafaiielisalalsun 2019
(Measures to prevent the risk of Coronavirus disease 2019

(COVID-19))
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