LUUNSUSLAULSITUNARNAAN U NN BNISE98N

(Checklist for Bee Products Processing Plant Audit)

Sufinsrauszidiu (Audit date)

IUszaIAYIN1TNT9aUszEU (Objective of audit)

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

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

() mseTansalilay (Special Audit)

AuzAnTIaUszIE (Auditor team)
1.

e

%’aga‘[iqmu (Plant information)

Folseeu (Plant name) VPH (H).

ﬁagj (Address)

1N15139974 (Plant manager)

eXe | e

WUUIRTIA (Plant representative) #ILNLA (Position)

€

L3

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

FIUNUNTNNUTNALUNUTINGS (No. of employees) AU (person)
- HufiSunazdniiuingAu/mansiaet (Raw material receiving and warehouse) AU (person)
- MUK (Production area) AY (person)

yilnvoandndu (Type of products)

[ ] Vs (Honey)

[] wuida (Royal jelly)
[ ] \naTHs (Bee pollen)
[] RN (Honeycomb)

I T T

e

A184N15Was (Production capacity)

@

- AaensnanUauu (Present production capacity)

[

- M amiwamqaqﬂ (Maximum production capacity)

Usewaidsean (Export to)

WAENYaeIngAu (Source of raw material)
W3uRI955U (GAP) Wi diueeu AOW/U

FuusaUNISAULAY? sau/A
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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 NI ettt

NaN19M523Us2LEU (Assessment)

#29917523 (Audit items) gausu lslwausu Aefinuannnisasiauszifiu
(Accept) | (Not accept) (Audit finding)

AMU3aLILYaEhEUTISHaANUARAABEIMNS (Management Commitment to Food Safety)

1. Insmvunkarsn w1 IRUsISUANUan gD1S

(Establishment and maintenance of a positive food safety culture)

2. IBNsdea st kagidwniefiiieitas (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 FngAvsnanvisuRanlasunmssusewnnsgiumisy GAP

T\]Wﬂﬂimﬂ?jgﬁl’j (Raw material from GAP Farm certified by DLD)

2.2 insUsiluimasiunvesingavadiaus wu
nsaTaUsziliu o aonui/duuudssdu/miageulususes
(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
WAGSAZENYEE (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) ININULUNUTTIsEAUNSAIUANEUAN Yale uANGaiY
(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) anuiTIuTINvervedveginniuiu iR e
tosiunissuniuandainive (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

6) muuzdmiuldvende nandanassls uazdsildwunzay
femsuslna vieansiaiisunse fin1stuazdedenld 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) JA99WIEANUELAINEINSUMNAINEZ8INB 1T NTUY
wsosewesedld gunsal egnamneauLiiewe (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
Jatiuvgzuede (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 uazudienudaems edraiisame
(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

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

3.2.7 MsiuSnu (Storage)

1) fufidnufunansag Taiu drunay uazussdosid
\Weawe (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.)

2) finsmivAgumiivieIn g Inanduevso IngRuN
WU (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3) anunsadestunisuuiouszrinedaiukasnsuuoutny
Guaamiﬂ'agﬁuﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 ﬁeéﬂu%aﬂaﬂuazﬂanguq (Other facilities)

1) vioaAiuansiail (Chemical storage room)

2) ¥iosdnauin/detn (Laundry room/service)

3) 159871115 (Canteen)

4) Wov/gaeamnasdmiuiiuvesmiinau (Lockers)

5) viey/Nun/ s dmnunngUsealsaany

(Veterinary inspector room/area/table)

3.2.9 fuiiSunazdnnuinghu/mansiael (Raw material receiving and warehouse)

P '3

1) fuwsnistesiudninine (Pest control)

2) ﬁﬂ’]iﬁué’ffsaéwi’mqaugﬂé{m (f9ay 250 g, N 10 957
Ju 1 #0819) (The raw material is properly sampled (250

g per drum, every 10 drums pool for 1 sample).

3) finsuennisdaiuszningingiunaznansaueidaou uasd
N155¢Y YNNG (Separated area for raw material, finish

product and identified honey tank.)

3.2.10 Wufinan (Production area)

1) Usggmadnidnaiu (Worker entrance)

2) HoadsudEedn (Uniform changing room)

v
o

- YURDUNITHANAT (Steps of uniform changing)

v
[

- TuRBUN13a19E (Steps of Hand washing)

T T
a o =
J

3) NUAMUIES (Honey pouring area)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

4) YUNAYBIRINTBIUIRG < 0.42 A1519as (Filter size < 0.42 m?)

5) Wuleuseine (Honey concentrate area)

6) ¥1839U359 (Inner packing room)

7) ioauannasis (Bee pollen production room)

8) oawanuuia (Royal jelly production room)

9) MBINANTIHS (Honeycomb production room)

10) vieam38xgs (Packaging preparation room)

11) Yip3us33naas (Carton room)

12) oaw3uunaad (Carton preparation room)

13) vinaududenansingi (Cold storage)

o 4

14) ﬁauﬁummammm/ﬂdaﬂ (Packaging and carton

q

storage room)

15) viesluandual (Loading room)
- Usegllilngiaaussqlagnse (The loading door does

not open directly to the inner packing room.)

16) ﬁuﬁﬁwm%umazqﬂmaﬁ (Container & equipment

washing area)

17 ﬁuﬁﬁﬂmmumazqﬂﬂiaﬁ (Container & equipment

drying area)

18) fufiiugunsallunisvhaiuazenn (Cleaning

equipment storage area)

19) MsmIvANUsEARNIAU (Emergency exit control)

20) NM981LA89ULLDNUBNNUNNGR (Waste flow)

3.3 n3asiiagunsal (Equipment)

3.3.1 w3eddle guUnIallarn YU TIdUNaDMS IN1598NIUY
AnAengnavanwazens (Hygienic design of equipment

and containers)
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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 MU 1sHNaUINAAMNZANAUNENITOINTNIIUY
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 nMsUsziuNamazn1seiiunisnsalliniunueinig

Useiiu (Evaluation of training)

4.3 Mmsuugiuazn1siniugua (Instruction and

Supervision)

4.4 mi?lnmﬁmﬁaﬂuwuﬂ'nui (Refresher training)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

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

5.1 M3U1595NeUaZN15911AUEL0I (Maintenance and Cleaning)

5.1.1 TURBULAZITN1TNTTNNIAMNEZDIALAZEIYD (Cleaning and disinfection methods and procedures)

1) fmstwuniiud semsgunsal iedesile (Fuilaveu
Fmsuavarudlumsiauazeauazenite (Areas, items
of equipment and utensils to be cleaned and disinfected,
responsibility for particular tasks, method and frequency

of cleaning and disinfection.)

2) @suiinbslunsinANLareaLareie nsunissusey/
"ﬁumtﬁﬂumﬂmmﬂﬁﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) AULTUTULAZIZILIAINTU YL AUA AU
Guaﬂéjmﬁm (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

P

1) finsdafugunsaiianuavenslutinaivanyay uayd
nsvhAnuaze1n Ugesnwilviegluanimmiesldeu siudad
nmsdsudusees 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5.1.2 nMsus29Uszandwa (Monitoring of effectiveness)

a a o

1) i‘lﬂ’1iﬁ']%u@%‘u@]B‘L«lﬂ’1iLE:I’]i&ﬁiﬂﬂﬁ%ﬁ%ﬁwa‘uﬂﬂﬂ’ﬁ%’]ﬂ’ﬁﬂ
ﬂ%ﬂ?ﬂLLﬁ%ﬂ’ﬁ%hL%@ LLa%ﬁﬂWiW’JuﬁﬂUL‘ﬁu338§i LU Ag
AFIVADUAWAILAT NMINTIVTZU 19U N153RAT pH AW
Wuresansyinatarenn, a1seinide

(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) fimsduuasnadeuanImLIndaNkas RN UD NS
\enIuapuUsEaNSAMYBINTIATNET1kAZELTD (YU
nsnegeulUsiy NsedeUaAINBNiiLi wasn1Vaaey

L%aaﬁuw%'é (Measures should be taken for sampling and

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

WataNns2a (Audit items) gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

testing the environment and food contact surfaces e.g.
protein and allergen test swabs, or microbiological testing

for indicator organisms)

3) finsadunisnsainnanisniuasuliidulususivun

(Results of testing & corrective action)

5.2 52UUATUANENININE (Pest control system)

5.2.1 N15U89nU (Prevention)

Liifiveadn gvie meszuietn uagidu q idainmeananse
wWdlale (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 Mvaudaunluazetanfevesdninive (Harbourage and infestation)

1) wunglunaranguenaniuusznaunsinisguarinnI
ave1auarMInveraedey (Areas both inside and outside

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

2) liifirTesdns gunsalinn wavaunsaiitlalaldanu eglunui

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

5.2.3 N5LE529UazA15M593%1 (Monitoring and detection)

T
a o

1) unniansnauarindaaiosiofndu fudn Wy vaenlidn
LAY NABIRINYY IANUMINTE Lﬁaﬂaﬁumiﬂmﬁaug
Ay wanfust vidodssruenrmazainsng 4 (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.)

2) @swaiinbslunsmandminnglasu nssusevaAuneidey
91nNuYAFAT (Chemical substances used for pest control

are in the DLD approved list)

3) JUUNNNIHSIVFBU/NISLTIWINUINNS wazdn1snuniu
FIBUNANITNTIVFD U152 TS (Survey services records and

review monitoring reports)

5.2.4 ﬂ’]iﬂ’J‘Uf’!ﬁJﬂ’]iis‘UﬂWﬂaﬂﬁﬁ’iWTﬂ% (Control of pest infestation)

1) fnsanliunisudlvegravunganiui Insypravsouseni
Hnauaudfmunzau (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 TTNITNINIPAIN WIDNTINN
afiunsinelinsznurenulaon s oA ENTDY
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%ﬂ’]iLﬁU%U%%@QL%Hﬁﬂ’J’]QJLMM’]%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.)

4) anuiTiunindaiurezreadednsuddaia egluanin
iazenn Jasfiumsszuinvesdninive uaregrinalnaainiiud

NAR (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

fimsmuauwinnuiiasdeindulss Miaiue viedu
wvzihlsafienafinserumeems lilidluluuiin
UfThnu esmnillemariliemnsuuiiould (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 nMsdutleuazuIndu (liness and injuries)

1) vfjﬁamimnqsumwwﬁmm (Health check work instruction)

2) m3nguamniinauusnidazluiusesnisnsivguam

(New employee health check and medical certificate)

11
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) Namimaﬁlqmmwﬂizﬁﬂ (Annual health check result)

4) finssrenusaziendmntnaundulsanseiannisiduie
PANUITORAADNDIMITEBNINNUNKNER LBLYISUNITSNEN
APUNAUIYINU (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 AQUVILIA
w31 N vseminInewdly Lagseuvin neuingumn
Nan (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) fimsansdlefivangauiivane mninisaiugeile ol

= = 9 ¥ A 1< ! &
wmsnsnmunzanielilvigalienaneuwnasuilou
(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 waAnssudluyaAa (Personal Behavior)

finmsfimun auay wazasnaeuninauldliuanmgingsy
Alsanzan 1wy guyyd duthans Wemmndss madua
Uinun vuviele uazivedddudadngiuiingn iy
\n3esUsEAu W1 YusUasy dutasy (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 Eﬁtﬁﬂﬂ%mmsqﬂﬂamﬂuan (Visitor and other persons from outsid

e the establishment)

dn1sivue AIUAN LLa%@liﬁf\]ﬁ@Uf}gL?jEJJJ‘UiJLLﬁ%‘L;ﬂﬂﬁJ’ﬂEJuE]ﬂ
Wy MsuTuguewly mimm‘la'sqmﬂquLﬁaﬂaﬂﬁ’umsﬂwﬁau
qmé’ﬂwmxﬁauqﬂﬂa BNUFUNMN (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.)

12
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 7: CONTROL OF OPERATION

7.1 AMBSUNENANAMILATNIZUIUNTS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 areSunenanamue (Product description)

fnsinuaesuIENansia (The product description
could include)

1) anwauzn1slday wu wiauuilaa faslininuiou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wanfausidmsunguiuilnafidanugeul wu gnsdmiu
msn ownsdmTugUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

3) formuniiiAeates 1wy Tnqusausse s, dauuszney,
aw, pH, Ingiude, a1sneniui (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

4) Auuzihmsldon wu gumgliuagsveziianinan
(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) faﬂviiﬁ;ﬁmﬁﬁm%’ (food packaging material used)

7.1.2 A195U18NITUIUNTT (Process description)

1) LLmuqﬁﬂizmumiwamLLamaﬁaﬁwﬁU%umaunﬂ6] NILUIUNS
ATRUAGUANIAIAOAY drunal KARAusisziansE LS
nanaeylAaNNTEUIUATIAZYDUEY (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) fimsuduanugnieswatnuginszuiunisuin lag
AIVADUNIIUAUNTZUIUNITHENDTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.1.3 n15W15041UsEENSHaVas GHPs (Consideration of the effective

ness of GHPs)

fnsnmualusunsy GHPs wazlusunsudus Aiiesnese
ANUADAALUDID M TLAT AN ZANADNITUS LA
(Determine the GHPs and other programmes sufficient to

address food safety and suitability)

7.1.4 nsnsahsziaaznisandunisuily (Monitoring and Correctives action)

1) fimsfnusisnisnsiadhseds Inessydduiiavey Anud
JEUUNTENaE1e tavdufinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) fimsimuanissndunsudludiodanisdesuy
(Corrective action should consist of)

2.1) fimsufudssnszuaumsiielinduganznsmuny
(Bringing the process back into control)

2.2) finsdnuenkansarilssurnansenusasysaduay
Uaendy AMULNZENRDNITUSIAA LAZAIMUANITIANTAU
mﬁmﬁmsﬁﬁlﬁ%’uwamwu (Isolating any affected product and
evaluating its safety and/or suitability. Determining proper
disposition of affected product that is not acceptable to market.)
2.3) mmsmzummmadmilﬂmLU‘u (Identifying the cause
that resulted in the deviation)

2.0) fimstesiumsiingwesnisidesiun (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaugaou (Verification)

fn1smuaeuunaun1sUfUR GHPs N13n33aininseds N3
UfuRnisuile (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 M3AUANLIAMATEMUUYH (Time and temperature control)

nsmUANgnikazIaluNSHEnTUSEAVEA I WU 13l

ANSouLiiasnde nsvianudy n1siiusne (Systems
should be in place to ensure that temperature is controlled

effectively e.g. during cooking, cooling, processing and storage)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.2 VUMDULRWIZVDINTZUIUNTIINARN (Specific process steps)

Hszuulunisaunu wasihseisdmaiimesingg nugns
ﬂiSU’JUﬂ’ﬁNaﬁlLﬁ@ﬂ’]U@NL%}@d@Iiﬂ (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.)

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

specifications)

1) aguuiiuguning1mans (Based on sound scientific

principles and state)

2) MAUATDNITATIVBATIEN LNUNNITIUSU LATTURDUY

UfuRn1snsIaiadhse Tamnsdmeseneg (Sampling parameters,

analytical methods, acceptable limits and monitoring procedures.)

3) wansIanansTianTnelusiugaive uasiedl (Qu M
ANTU WY a,, (Microbiological and chemical testing

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

7.2.4 msﬂmﬂaumeqauﬁé (Microbial contamination)

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

of foods by microorganisms.)

& A

2) Insusningauvidenisslalliusaneenainnaniusiiuss
an Tnsmsdaueniiudl viefmuntiaamndnuasiinigh
mmazmﬂLLamﬁszhL%aﬁﬁﬂszﬁm%mw (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 n1suuUaun1en18nw (Physical contamination)

1) fiszuuilestunsuudioudwnntaguuanuasy uaziinig
svuntuneulumsiamsnsainumsuaniinve oo
Q“Uﬂmj (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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) finsesdiofldnsrvaeudsuuidounianenin 1wy wsea

asrdulany Wdesonasd waseledloldunisasudiou

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

calibrated should be used where necessary

7.2.6 nMsUulauniaadl (Chemical contamination)

1) fiszuuiiedestunioannisuuiloutwanasadl wu
A5LANYINANUAZ DI NIAINANTDIENALLAY BIdR7
Tifundeduniosdinsitlildnsadmsuenms (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) answailvhauazen edle wazansiaiidadninme 3
nMstUsday Saiuluiiivaende uavldanusening
521i95¢39 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33an1sasnagiiun (Allergen Management)

1) ﬁmiﬁmsml,l,azﬁmiiiaﬁ??miﬁaqﬁLLﬁmaamﬂizmumimam
Faussudh serinddnu Safiusne (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) IN3AMUATENITYINAIILEL R %umauﬂﬁﬂﬁlumsm?iau
gnININGR uaznsIRAAUNERSTTlukIuNIIHER i
tostumstudoudmvesannagiiuf (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

3) dn1sdeansteyasieruslaregumunaniieans 1wy vy
JoauuuaaINgT “019agd...... .Wudwuseneu” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

4) In5ENBUTULALES19AUASEIN IALAN TN U ID
ﬁumiiﬁjﬂmimiﬁagﬁuﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 11313235UTNYAY (Incoming material)

1) finsimuanaeinisSuingau drusas nsaiiunisnsd
Aagavliidulumunasifidimun wazsenunmsaiy
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) fimsauau wyudsun1sldingAvegadiussdnsam
(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) annsatesiulazannsuuilounandniue (Adequate

protection for products to minimize contamination)

7.3 U1 (Water)

1) uuasun JUSunaiiieswe (Adequate source of water)

2) 1 uds wazgloth SenumnzauiuingUszasanislday
wazlinelmannisuudeu (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) SEUVUALIDNITAUNTE (Water treatment system)

4) finsuenszuuthldmluiliRedesiunandast Wy thil
@ msunisaIunuANsay, Tothiilalldduiaemsinensa
waglaifinslvadioundudnlulussuuhuslnedidusaenms
1nemse (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.)

17

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5) fdunudsiumrdsianiluiiuginge (dentified tap layout)

6) UHUNSLAUFIBENS FoMsuarAIiAUSeg19dn (Sampling

plan, method and frequency of water sampling)

7) HANINTIVVATIBAUN NN LTINRaTTIneUsEd e
TneveeUfuRnslasun1s3usesssuy 1SO 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

8) HAN1INTIVNATILVAUANUILINTIINGT NMEA LAY
wiusedl neviesfuRnisnlasunssusesseuu 1ISO
17025 (Annual microbiological, physical and chemical results

of tap water approved by ISO 17025 certified Labs)

9) masiiunsnIfiansRnaLEildinasgu (Corrective

action on non-compliance water quality)

7.4 @naswazuuiin (Documentation and records)

nmsdaiutuiinuazienansiieades Wussesiian 3 U wise
1NNI@1gesAUM (NSle1gunndT 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 YundUN1sI3ENAY (Recall procedures)

2
[

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

removal from the market)

2) fimsdavnenanstuneumsiieniu uartufinfiieos
wowstsufudgeliuaty aonndesmunanisnadaunsiGen
Auduseey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

3) ANSATAUATUABUNITIANISAUFUANS BN AL
(Provision should be made for removed or returned
products to be held under secure conditions until they

are destroyed.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

4) lunsdidenfududflivzausenisusing desdinisuds
sordmthiivessgivhmsiidugua safeinsudasiou
HUSINAKUUAS1TMEAIE (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 NMs¥usuazn1saeufounauld (Lot identification and Traceability)

1) §n15URWTUNMINENNAIMUINITUUUTIYM (Each
container of food should be permanently marked to

identify the producer and the lot.)

2) @1U150@UdpUNAULATNTEUIUNSHARIUDILNAIN LU
wmqa‘u (AWl operating system traceability to the raw

material)

8.2 Yayaninetasiunaninueiuazaainuindue (Product information and product

Labelling)

aaNHAnAuIEswaBenduimdausolsutseluagly
iieuansnisiniiuuazuslnaegrsasnste uasuansistoya
yosnsagiiui nduszneunienmsuutoudm
(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

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

1) lsifelAnnsuuiiouommsvidoussasias (do not
contaminate foods or packaging)

2) aus0a1wviANaznlfeg19duTEANSAMN (can be
effectively cleaned, disinfected and dried)

3) LeNAUAIUTZLANAN®) 8BNINAU (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
a) anansadestumsuudeuls (provide effective

protection from contamination)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5) anunsasnwigaumall ANTUle (can effectively maintain
the temperature, humidity, atmosphere)

6) mmiammaauqmmﬁ mm%u LLﬁ%ﬁﬂ’]’J%LL’JﬂéIEmSUG] ﬁ
§10ulA (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvhanuazeauarU133n (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

fumsnisteaiuanudssainlsaanialisalalsun 2019

(Measures to prevent the risk of Coronavirus disease 2019

(COVID-19))

20

GHPs Version 1




