LUUAS2UsIIULS9UeNdnUNINaNTSd988n

(Checklist for Poultry Slaughterhouse and Animal Welfare Audit)

q
v

JuNnsUseEiu (Audit date)

[

IQUszaIAYIN1TN59aUsZEU (Objective of audit)

1591529Use U Ua9au (Pre - audit) () nsesIvsuseatuny (nitial Audit)

—

M3R5IARAA1Y (Surveillance Audit) () mMInTIreey (Re-certificated Audit)
(
(

)
)
) NIRTIRAMIUNANITHALY (Follow-up Audit) () N19A599v818N155U504 (Additional Audit)
)

NMIRTIANIAITILAY (Special Audit)

ANzERTAUTTEU (Auditor team)

1.

e

%’aga‘[iqmu (Plant information)

Folseeu (Plant name) EST.

=D

¢ (Address)

1AN15139974 (Plant manager)

eXe | e

WUEIRTIA (Plant representative) #ILnLA (Position)

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

FIUUNTNNUTNALUNUTINGS (No. of employees) AU (person)
Clean area AU (person)
Unclean area AU (person)

silnvesdniUniidudon (type of poultry) (insene/ilin) (Broiler/duck)

BAveINARFUTTHTUNMSTUTEY HACCP (Type of certified HACCP products)

Usewaiidsean (Export to)

TnuntnnunTsdevaiannmadnd (No. of Poultry welfare officer) Ay (person)
A184N15Was (Production capacity) $7/7u (birds/day) d7uaung (Shift) n¥a U (per day)
MAINSHEREeEA (Maximum production capacity) $/3u (birds/day) (f14/71) (tons/day)
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Tnulatiendnitn (No. of slaughtering station) laud

Anusalau (speed line) Tauidl 1 A/udl (birds/min)
Tavidi 2 $7/1% (birds/min)
Tanidi 3 $7/1% (birds/min)
Ausalavgean (maximum speed line) §/unil (birds/min)
szgzanasiiniaen (Bleeding time) W (min)
YhuindniUndnden (Body weight of poultry) Alandu (Kg)

uudTatass (No. of chillers)

syezhaluds@alaas/Air chill (Chilling time) hr. min
Chiller line A 1. min 2. min 3. min
Chiller line B 1. min 2. min 3. min
Chiller line C 1. min 2. min 3. min

wnasuIvedniUn (poultry farm)
FUIUNISUUTEN (company farm) g ( %)

F1uunSUUSENU (contract farm) 15w ( %)

wannaein1snsaauseliu (Audit criteria)

1. Tdnaeiniseensunuldeausu
2. MSUUNNHANT5ATIU UL iAToNY (/) ATNYDIURINan1snSIaUsyilu
3. nsadiluiinsussyndnseldiinisldlulssnu Wildesemune (0) addureinisnsaeeusy

(Mark (/) in Accept or Not accept column, (0 ) in Accept column 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. FAQ. 1998. Food Quality and Safety Systems - A Training Manual on Food Hygiene and the HACCP System.

3. Regulation (EC) No 852/2004, 853/2004, 2073/2005

4. Regulation (EC) No 1099/2009

5. GB 12694-2016 National Food Safety Standard; Code of Hysgienic Practice for the Livestock and Poultry
Slaughtering Enterprise

6. GB 14881-2013 National Food Safety Standard; General Hygienic Regulation for Food Production

7. GB 5749-2006 Standards for Drinking Water Quality

8. CFIA, Canada

0. ONIEI ettt e A bR s AR a A AR s s b A e A s st et bbb sh st et st
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WNan15ns2UseLEiu (Assessment)

#tafinsaa (Audit items) gausu Tigauiu Aefinuannnisnsaauseidu
(Accept) | (Not accept) (Audit finding)
m'mag:aﬁ"wmﬂ'lau“smi@iammﬂaaﬂﬁammi (Management Commitment to Food Safety)

1. Imsmvuakarsn w1 InusIsuANUan ge1ms
(Establishment and maintenance of a positive food safety

culture)

2. fsmsFeastaau wazdndwnidnefiiieates (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 unasuwesdniUnunnnuvasinsudadnisuses

(Poultry are from GAP/organic Farm certified by DLD)

2.2 fimsUssiliuivaaninvesingavadaue 1y
AR AUTULEY U amuﬁ/&iuwwszLﬁu/mmaaﬂué’maq
(Assessment the raw material source e.g. on site audit,

assessment questionnaire, certificate inspection)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 Bannaaslnsedd19e1as (Location and structure)

3.1.1 @audins (Location)

1) hjéiy’ﬂaeﬂuﬁuﬁﬁﬁﬂ’nmL?aqgiamaﬂnxw?al,l,’gmé’am
Auarens omadufiy tivhads uwndsiiogendovesdninine
wasazanvee (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) 113NUTY/NMSUUILENDIANTNENDBNAININNDAE/N1T
tosiudniduq (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N1599NLUUKAZAISINKS (Design and layout)

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

cleaning.)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) finsnuuusitunfiisefunisaIuguguanvaugwaneaiy
(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) Usggmnadn-sanvedlssanu Insueniduniadnvesdn il
Pinuarn190envamaningianyine (The plant area should
be divided into production area and non-production area.
The shipment of live poultry and waste and the delivery
of finished products shall not share one gate, and shall

not share one channel in the field.)

3) nszurunsuansiulUluRemane lddaunia (one-

directional production flow)

3.1.3 lassa¥renelunazdiuusznau (Internal structure and fittings)

1) ¥nanTaniinumu fiedenstngednw msianudzenn
uazeiide 1 ianilidufivuarlivihuiisenduens
(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 NM3ITUIBUNAZEIIUIANUAZAINEIWTUNIINVEE VBdLdY (Drainage and waste disposal facilities)

1) H5rUUlaz@IUIIANUAEAINIUNITIZUIBUILAY TAUDY
voudvograisamemN Ay uazagluan niif (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

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

supply is avoided.)

3) Jestumsivadoundunnituiiidaudssion1suuidou
2% (u Fasg Hufindoningiv) lWdiuifdnantsion

(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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

4) iususiuazidnvezvendelaeyuaainsiiiiunig
Hnausu wazdinisastuiinnisdnnisvezvaade (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) #UNTIUTINVETVRUFLRgIINNUAU TR Lite
tasiunmssunmuandninive (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

6) muuzdmiuldvende nandanassld uazdsildmanzay
sensuslnm ieansieiisunsie Snstuwarlndenld e
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 Assureanadzaanlunisinauazain (Cleaning facilities)

1) H398118ANUEZMNENTUTNAMNEZIABIMNT NTUY
wiosewesasly aunsal egnamanvauLiieane (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

2) fiszuvinfoular/vMsatduianemuanuuiyay

(Adequate supply of hot and/or cold water)

3) dnsuenituiiianuazaanIelenargunsaloanain

¥ '
S a

wudeeian1sUuilougs Wy iend Wunisyurgtuagiy

'
a

Jaiiurezveads (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

4) §n3LeNE NS UNENAUTD19T 8ONAINBIANN
Q“Uﬂmj waze19a19ile (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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

3.2.3 §eg1EANNETAINGIUFUENYAILEIUYARS WAZIWBNHYT (Personnel hygiene facilities and toilets)

1) fgunsailunisansdle yilitlowis wasiesguiiueme

(Adequate washing, drying hands and toilet facilities)

2) greasilegnavanuay fenildlilieduda (Hand washing
basins appropriate hygienic design with taps not operated

by hands)

3) MR UATULATBILAINTY Tisanawaziianyay (Suitable

changing facilities for personnel)

3.2.4 gaunal (Temperature)

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

cooling, cooking, refrigerating and freezing food)

3.2.5 AUATWBINIAKAZNITIZUI8BINIA (Air quality and ve

ntilation)

1) omeldlnaanuinanvuideulduiiniazein (Air

does not flow from contaminated areas to clean areas)

2) muaunaulaifisUsyasAioadenansenuios1ns (Control

odours which might affect the suitability of food)

3) annsUudounnNeINIAdHEN i WU avesdtn venin
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 Wegad19 (Lighting)

ANLTLLES (Light density)

- 9nTI9dR INaUsN > 800 lux (at ante-mortem inspection
> 800 lux)

- YANTIVER IS8 = 800 lux, 2000 lux (LALIAT) (at post-
mortem inspection area > 800 lux, 2,000 lux (Canada))

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

—Tu‘ﬁuﬁwam > 220 lux (at processing area = 220 lux)

- US1audu > 110 lux (at others 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) fufidnufunEnsug Taghv daunay uazussqiosei
wigane (ldlildgroumuesiunsdniiv) (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.)

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) viosdnauin/detn (Laundry room/service)

3) 159871115 (Canteen)

4) v/ gasamnasdmiuiiuvamiinau (Lockers)

5) oy/Nun/ TRz dnnnndUsealsenu

(Veterinary inspector room/area/table)

3.2.9 NuNnandaudza1a (Clean area)

1) Usggmadnidnaiu (Worker entrance)

2) Weadsudadn (Uniform changing room)

v
[

- YURDUNITLANAT (Steps of uniform changing)

v
o

- TuPBUNITa1NED (Steps of Hand washing)

3) 8193UYn (Boots dipping bath)

1) UinuEviusoasingn/searnilalulavdn
(Boots/shoes cleaning/storage area)
- B19879509W (1T (Basin for boots/shoes cleaning) (If any)
- szuusTUIeth (Drainage system)

- Szuuwguﬁﬁmmmﬂ (Adequate ventilation system)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

v o

5) USLaaane/AAuLees (6 (Apron cleaning/storage area) (If any)
- 919A9VIANMUEZeIALEEY (Basin for apron cleaning)
- 53UUs¥U181N (Drainage system)

- izuuuguﬁﬁummﬂ (Adequate ventilation system)

7) fufisunagseafiudiunas (Ingredients receiving area

and storage room)

8) MeItaLAIBNAIUNEL (ingredients preparing/weighing
room/area) dussn1stasnunisuuieu (measure for

preventing contamination)

9) viosTaLaes (immersion chilling/air chilling room)

-5¢UU Counter flow and overflow

10) owmnuas (Cutting room)

11) Fownnile (tumbling room)

[ '3

12) vioansunussaiaeituly (Inner packaging preparation

room)

13) #lufius3999 (Packing area)

14) Hosangaumgiuazussasedhiy/v1® (cooling down and

packing room for giblet products and chicken paws)

15) Fowwdiduile (Product Chilling room)

16) anulvianduduaifiu (Chill products loading area)

17) vowindonude/in3es IQF (Freezing room/IQF)

18) N15ta9iudunsIeNI9N18AIN (Metal detector/X-

ray/Magnetic trap/Magnet/Filter)

19) o/ Muiidnsn vy gunsal wag Trolley (Equipment,

trolley washing room/area)

20) Hoy/Mufiilsnwue gunsal waz Trolley (Equipment,

trolley drying room/area)

21) fuivgunsallunsiininuagen

(Cleaning equipment storage area)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

22) Wioum3sunass (Carton preparation room)

23) ¥94U539Na84 (Cartoning room)

24) m3muANUTERNIAL (Emergency exit control)

25) fy/ushadansdumldnzaunanisuslag
(Separated container/area for inedible product or

condemn product)

26) NNSANLAYLLaRNUBNNUNNES (Waste flow)

27) mimU@mmimﬁ (Chemical control used)

28) Woe5UUII90u1 (Packaging receiving room) Uaariu
qﬂﬂamﬂuaﬂ/l,l,mm—ﬁ'm’jwmz (Prevent from outsider,
pests) funnsn1sdasiunsuuitouseninguds (Prevent

contamination during transport)

29) shoaiuUs5nut (Packaging storage room)

30) TieaAuAuALTILTS (Cold storage)

31) Tieranuaztiutiuds (Ice producing and storage room)

32) uillnandud (products loading area)

3.2.10 fufinandauanusn (Unclean area)

1) Usggmadniinau (Worker entrance)

2) WeaAsuidadn (Uniform changing room)

v
[

- YURDUNITANAT (Steps of uniform changing)

v
o

- TuRBUN15a1NED (Steps of Hand washing)

3) 8193uYY (Boots dipping bath) (9113)

4) UnuEyiiuseasingn/seanildlulavdn
(Boots/shoes cleaning/storage area)
- B19879509W (1T (Basin for boots/shoes cleaning) (If any)
- szuusTUIeth (Drainage system)

- szuwguﬁaummﬂ (Adequate ventilation system)

v o

5) USLIUAANULREY (i) (Apron cleaning/storage area) (If any)
- 91989YINANUEZ D IALEEM (Basin for apron cleaning)
- 5¥UUT¥U181N (Drainage system)

- szuwguﬁaummﬂ (Adequate ventilation system)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7) viosaaaAsedlu (Eviscerating room)

8) AP IILANINAZAINUSIAATINYINGR WS 21 (post-
mortem facilities)
- AITULEIUSLIIASITINTIEN > 800 lux, > 2000 lux
(kAUR1) (light density at post mortem inspection
area > 800 lux, > 2000 lux (Canada))

ANISIIIEEAFMTUNINUATIANE 1 AU (maximum

speed line for an inspector) < 50 birds/min/inspector
- Shackle marker

nszandesy1n (Mirror for inspection)

- Rondalodmduniinaunsiaile (tab water for
inspector)

~ aldwndmite (condemn tank)

- qumlaﬂqumau (emergency stop production line)

- ULl Partial condemn

dnuaizsnsdumiaslu (chute for transferring giblet)

9) nMsananelukazniguanan (inside-outside washer)

10) voawruuvde (tweezers duck’s feather room)

11) ou/fuiidnanivus gunsal (Equipment washing

room/area)

12) vioy/Muititaiuauug gunsal (Equipment drying

room/area)

13) fudiugunsallunisviaruazenn

(Cleaning equipment storage area)

14) vipsdauazyinANazenAsediuiu (Giblet washing

room)

15) 998°9UAZAALAIUNT (trimming and cleaning room for

poultry’s paws)

16) 1A30IAINUATADUYY (scalding and plucking machine)

17) vipsgunny/neuvuvesin (waxing)

10
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

% <

18) viovazLAnden (bleeding room)

172 T
N a

19) Wuen (slaughtering area)
- ndeufufindrsowmazqasinidolia (sparing
knights/disinfecting knights area)
- Renhéuiindniugionsenu (tab water for

slaughter workers to clean knight/person)

20) \As9vin@au (stunner)

21) Ushanudnitnlazindeudedaitnasainse (hanging
and receiving area)
- enTRd@nIUndTInneus (ante-mortem

inspection) AULULKEY (Light density) > 800 lux

v
a

- fefleenndsitn (Condemn tank)

22) @ uindniUn (Lairage area)

23) U3 Inua19naesusI9dnIUn (crate washing area)
- mMehanuare LAz tenaeIuTIERiUn

(cleaning and disinfecting crate)

24) Usuanesaudsdmidn (Truck washing area)
- MsANEgIRkarA LTI UTINNERIUN (cleaning

and disinfecting truck for transporting live poultry)

25) nMsantiunuunsnsUesiuge Salmonella spp.

(National Control Program for Salmonella spp.)

26) NMIIHATILNAUEL989N15UUU BB Salmonella
spp. Tunszuaunsuan (Risk analysis for Salmonella spp.

contamination in production processes)

27) 11RINITAIUAN tlasiunisuuitlou (control and
protection of contamination)

- MsInawudnIUn Yo (Slaughtering queue of poultry)
- ﬂ1iLLﬂmmmimémﬁuﬁﬂﬁUuLﬁau (Separation of

contaminated lot. of production)

Y a

- NMSUTAUAMULTDU (Indication of contaminated products)
- MsdnAvFuAAvuUou (Storage of contaminated products)
- MydeansnenfuduAmyuleu (Communication about

contaminated products)

28) mimuANUTERNIAU (Emergency exit control)

11
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

29) fy/U3nadmaui iz audonisuilag
(Separated container/area for inedible product or

condemn product)

30) NSALA8IYELERNUBNNUTINGR (Waste flow)

31) MsmuANEIsiAll (Chemical control used)

32) Wuilnandumnielulsemne (domestic products

loading area)

3.3 \n7asilegunsal (Equipment)

3.3.1 w3eddle gUNInlarNBULTIdUNAD1MS IN1508NUY

v
a o a

ANRINNFVaNWULDINT (Hygienic design of equipment

and containers)

3.3.2 gunsalfilflumslimnniou aruidu daiiu udden
uda LLaquﬂsﬂﬁmm’m%u In1seanuwuuaE 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 maaamﬁwqﬂmaﬁ (Monitoring equipment should be calibrated)

1) 1n1599711519715LA58494lDLAS 9 NSNR D9da UL AR

(Machine calibration list)

2) fuausazdufinnnsaeusiisy (Calibration record)

3) fllususesnsasuisuanuigaunlasunissuses 1SO

17025 (Calibration certificate from 1SO 17025 certified labs)

3.3.4 wnumsUesnwiaunsal 13esile 1ASE4INS (Maintenance Program for equipment)

1) Inmsdniisensiasaudlunisungssnyaunsal

\A584418 1M5899n5 (Machine maintenance list)

2) unnn15Un393nw1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTARUNLAZAENNANUSURAYIUVBINUNIIU (Awareness and Responsibilities)

winnudlaueszninfsunumuazanusuiageulunis
Untasomsmnnisuulounastdauanin (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

12
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

4.2 TUsunsun1seinausy (Training program)

4.2.1 Mensinausuiamsnzanfurinfiventneu
(Topics to be considered for training programs could

appropriate to a person’s duties.)

4.2.2 MsUsEIUNARAENITALRUNNSN S LN IWNMINTS

U5l (Evaluation of training)

4.3 Msuugiuazn1siniugua (Instruction and

Supervision)

4.4 ms’?lnauamﬁaﬁuﬁmwi (Refresher training)

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

5.1 M3U1393NEeUaZN1511AUEL0I (Maintenance and Cleaning)

5.1.1 TUMBULAZIDNITNNTNNAMNEZDIALAZEIYD (Cleaning and disinfection methods and procedures)

1) finsimueiiui s1en1seunsal wsesdle JSuRnvey

Qe

=

Fnsuazeuilunsiarnuazeinuazenide (Areas, items
of equipment and utensils to be cleaned and disinfected,
responsibility for particular tasks, method and frequency

of cleaning and disinfection.)

2) @S dilglunsinANuazeatazaie asunissusey
Gﬁumlﬁaumﬂﬂmﬂﬂﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) ANULTNTULAZTEUZ AN TA WYL T ANA AL UL
Guadéjm’am (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

=

1) fimsdafiugunsaliauazeslutinaivngay uaxd
nsvhAnuEze1n Ungesnwibviegluanimmiesldenu siufed
mswdeudusses 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5) gamgivesiheuluniseinde (@14 (The temperature
of hot water for disinfection (if use))

- > 82°C (Ussanedun)/ 2 83°C (01wl (Thermometer
installed to check hot water temp > 82°C/ > 83°C; MFDS,

South Korea)

13
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5.1.2 nMsui5299Us2andwa (Monitoring of effectiveness)

1) fimsimuatumeunisiihsg Sy avsuavesnisinana
drorauazn1sEnide uariimsmuaeuduszes wu ms
MFIVAOUAIAIBAT NINTIUTZEU 19U N153RA1 pH AW
WturesansyinaLaenn, 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) fiTufinn1syhanuazoInuazaiie (Cleaning and

Sanitizing records)

3) fimsduuasnadouanmwIndoNLaziuidudAfUe NS
WemuaouUsyavsamueinmsvauazetnuazenide 1wy
nmsnegeullsiu nsedeUaIRaNiiLi wagn1Maaeu
L%Ia’«qauw%'ﬁ (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)

4) finsediunisnsainnanisniuasuliidulususiivun

(Results of testing & corrective action)

5.2 S3UUAUANERINIUE (Pest control system)

5.2.1 N15U849nU (Prevention)

Lifideadn svie meszuietn uagidy q Adainmeananse
wWndlalel (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 Mnaudaunluazagafevesdniniue (Harbourage and infestation)

1) wuinglularanguenaniuusenaunisiinisauarinndy
AveInuAziNIAveYYeddy (Areas both inside and outside

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

2) lifiasesdng gunsaliin wazaunsalitlalalda eglunum

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

3) finnsmuauwazUasiuun (bird prevention)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5.2.3 M9H192391a2N15932311 (Monitoring and detection)

1) wrufimsnuasinfueiosiorndu fush wu waeslwsn
uuas ndasdinmy fanumnza iWedestumstudonug
Ingiu ARt vi3oAse IBAINAYAINGNS 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.)

2) ansadlglumsidedaininglasu mstusey/aunedou
31nNuUAFAT (Chemical substances used for pest control

are in the DLD approved list)

3) LUUNNNISHSIVFBU/NISLIWIIUINNS wazdn1snuniu
FIBIUNANIINTIAEDULHN5Z I (Survey services records and

review monitoring reports)

5.2.4 miﬂ’mﬂ&lmiizuwmaaé’m’iwmz (Control of pest infestation)

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

appropriate corrective action taken.)

2) NMIMAAMITANTLAN TTNITNINBAIN WIDNTINN
aufunsinelinsgnurenulaonfons oA ENTDS
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 A13IANISNUTBEE (Waste management)

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

storage of waste.)

2) MvuedAvverUaiindn (Collected and stored in

covered containers)

3) wiinauiisuinveulunsinnisveaderuiveade
BUNTY lé’%UﬂﬂiﬁlﬂE]UﬁJ Lﬁ@aﬂﬂ’ﬂmLgﬂﬂ‘lJENﬂ’WUUL%EJU%ﬁJ
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

1) anufirusudniuresvesdefimausitnay egluanm
flazen Yostfumsssuinvesdninme wavegrslnaniiud
N@® (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 Miaiute viedu
wwzthlsafiofnderunisensns lilidluluudnm
Ufthnu Wesnnilemarilsensuumiiould (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 nM3sutaeuazuIadu (liness and injuries)

1) fjﬁamiml%jmmwwﬁmm (Health check work

instruction)

2) minTrguamniinauusniduagluiusesnsnsavgunm

(New employee health check and medical certificate)

3) Namimaﬁlqmmwﬂizﬁﬂ (Annual health check result)

4) finsrenusazuendmdnauiidulsanietennisiiute
faunsafndemsemssenanituiingn iled3umssnw
NEUNAULIIYINIU (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) ninauauy U URnunvingay aufnquNy AgUILIA
131 mihmnEvsentihininewnde uazseany neudnginum
Nam (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) fimséflefimnzauifisane vininisaugaile desdl
wwsmsfingauiielavgedonaefumdsudeou
(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 waAnssualuyaAa (Personal Behavior)

fimsfimun auau wazasnaeuninauldliuanmgingsy
Alsanzan 1wy guyyd duthans Wemmndss nsdua
U3nmin uvidele uasivesduidngiuiingn 1y
\3esUsEu Wi YusUasy dudasy (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
jewelry, watches, pins or other items such as false
nails/eye lashes should not be worn or brought into food

handling areas)

6.5 Jidsuvauazyaran1uuan (Visitor and other persons from outsid

e the establishment)

dnsiviun AIUAN LLa%Wi’J%Eﬂ@‘UQJL?jEJQJGUNLLa:’;QﬂﬂaﬂWEJUBﬂ
Wy MsUSuguewsly mimﬂdﬁqmqmLﬁaﬂaaﬁ’umiﬂmﬁau
qmﬁawmzdauqma 8UFUA N (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 ANBSUNEKNANN 9N LAZNSZUIUNIS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 AreSunenanimue (Product description)

finsivuaresuIeNansia (The product description

could include)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

1) anwauzn13lday wu wiauuilaa fasliininuiou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wansfausidmiunguguilaeifanugoulm wu gasdmiu
m3n ownsdmTugUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

3) formuniiiAeates 1wy Tnqusausse s, dauusznev,
aw, pH, ngiude, a1snegiiui (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

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

5) MaiusnwIuazn1sULES (storage of product and
transport conditions required)

6) anussuTTILY (food packaging material used)

7.1.2 A195U18N32UUNT (Process description)

2
YY)

1) WHUNIINTEUIUNTHAALAASINEAUTURBUNNY NTEUIUNTT
AsOUARURILATGAY drunaN nARAuTsEIInIEUIuMS
HanaeylAaNNIEUIUATIAZYDUEY (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) fins8uSuAUYNABIVBIMNUYINTEUIUNINER g
ATADUTIBUAUNTEUIUNITHANDTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n1sNA15USEENSHAaVDY GHPs (Consideration of the effective

ness of GHPs)

fnsnmualusunsy GHPs wazlusunsudus Aiiesnwese
AMUUADAABUBIDNNIHALANULMINZANADNITUILAA
(Determine the GHPs and other programs sufficient to

address food safety and suitability)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.1.4 nsnsrahsziaaznnsandunisuily (Monitoring and Correctives action)

1) fimsinusisnisnsiadheeds lnessygduiavey anud
JPUUNTEURI0819 wazUuiinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) fimsmuanissndunsudludiodanisdesuy
(Corrective action should consist of)

2.1) fimsufudssnszuaumsiielinduganznsmuny
(Bringing the process back into control)

2.2) finsdnuenuansarildsuransenusazsaduany
Uanndy ANUINZANADNITUSIAA LazATnuUANITIANITAY
HANSua A uRansE Ny (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) mmamsummmmﬂmﬁmLuu (Identifying the cause
that resulted in the deviation)

2.0) finstosiumsiingwesnsidesiun (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaugaeou (Verification)

fn1smuaeuunaun1sUfUR GHPs N13033aininseds 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 M3AUANLIAUATaMUYH (Time and temperature control)

1) nMsmuAnguniikasIa uNSHANTUsEANEAIN Wi M3
Tanudeuiieside nsvieandu msfiugne (Systems
should be in place to ensure that temperature is
controlled effectively e.g. during cooking, cooling,

processing and storage)

2) weslulnesuarrauantgamivinvies (Thermometer

checking and monitor should be shown in front of the room)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) mimaﬁ]aamaxﬁ’uﬁﬂqmmﬁ (temperature monitoring
and record)

- QUUINBIAALAY MBIVTIIY viBuInLile Viowdn

3 U 9

a

\A3eslU LageINanu1® (Processing room
temperature and record) EU, China: < 12°C, Canada
<10 °C, Other countries: < 15°C

- qmmﬁﬁaé’mi QmwgﬁiﬁmmatﬁassmwmﬁmLLa:
FuAuu < 4°C (Meat core temperature during
production and chilled products < 4°C)

- gamgiilananaedeslunazund dmiudsoonyszinadu
< 3°C (Giblet products and paw core temperature
for China < 3°C)

- mssdumsudludenugumadlsiduluaaiidue
(corrective action in the case of temperature

deviating from standards)

4) paungiilanansduduauds < -18 °C (core temperature of

frozen products < -18 °C)

7.2.2 JUABULRNIZYDINTZUIUNSHAR (Specific process steps)

fszuvlunsmuay uwasihseTmailineseingg nugns
ﬂ'ﬁzmumiwamLﬁamU@m‘?}JadaIiﬂ (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 Yaivuad1uaauvsd neaw 1Al uazansnaniuw (Microbial, Physical, Chemical and allergen

specifications)

1) aeﬂiuuﬁugmmﬁwmmam% (Based on sound scientific

principles and state)

2) MUUATBNITATIVATIZN LNAIINITIONTU LazTunou
UfuRnsnsiaiadhseTamnsimesaneg (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) HansIananiaTiaaTneluaugaTIvie waziedl (Y M
AUTU LY a,, (Microbiological and chemical testing

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

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

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

of foods by microorganisms.)

2) finmsueningiuvidedisslilliUssanoonainndniaseifiug
an Tasnsdnueniing vietwuadisnainsudnuasdinisi
ANAYEALAZNSEN B NTUSEAVEAIN (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) fszuvlesiumsvuieutwanniaguuantasy waziinig
ﬁ’]MUW%HMBUIUﬂWiﬁﬂﬂ’]iﬂiiﬁWUﬂ’]iLLmﬂﬁﬂﬂJa\‘iLﬂ%‘laﬂﬁa
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) fhadasilefldnsraaeuasudounenenmn 1wy w3es

asvdulany Wadesonusd waselewloldunisasudiou

wazrUn393nw (Detection or screening devices e.g. metal
detectors, x-ray detectors which are appropriately

calibrated should be used where necessary

7.2.6 mMsUulouniaadl (Chemical contamination)

1) fisvvuitetostunteannstuidowduanasiadl wu
A13LANYINANNEE 1R N1TANANNYBIL LAY 8’15@’5
Yriundeaumsesdnsitlilansadmiuems (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) ansiailvheuazen edle wazansiadidadninive 3
mstusidaeu Saiuluiiivaondy warldnudienn
521i95¢349 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33an13a13nagiuil (Allergen Management)

1) ﬁmiﬁmsmLLazﬁmsﬂaﬁ“gmiriaqﬁLLﬁmaamﬂszmumsmSm
Faursudh seinddnu dafiugne (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) IN3MMUATENITYINAILAL R %gumauﬂﬁﬁaiumimﬁau
gnININGR uaznsIRaAUNERSTTlulIuNIHER i
Hastunsuutioudumesansroniui (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

3) fimsdeansteyasieguslnaeeiuminzauiiioame Wy sey
JeanuuuRaIniT “enqagil...... .udiulsenau” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) IS NBUTULATES19AUATEMIN IALAN TN UANITD
ﬁ’UﬂWiﬁﬂﬂ’ﬁmiﬁagﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 N1375393UIAQAY (Incoming material)

@ a

1) TASMUUALNUNNITTUTNOAY dIUNEL NISALTUNITNTH

q

o

Aingaulsidulumanasififvun LarseaunsAsIsY
99AU (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) finsmvay nyudsunisldinghvetaiussdnsnm
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.9 U359A09 (Packaging)

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

suitable for food use)

2) anunsatesiulazannsuuilounonansig (Adequate

protection for products to minimize contamination)

7.3 11 (Water)

1) uvasun JUSunaieswe (Adequate source of water)

2) 1 wds wazgloth TanumunzauiuingUszasdnisldau
wazlinelmannsuudou (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) T5UULAZITNIEUNTD (Water treatment system)

4) fnsuonszuutavliliiedosiundndoet wWu 1
lddmsunismivauausou, Torhiilallggusiamsingnss
wazlaifinslvadoundudnlUlussuuihuslnafidusaonms
1numse (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) funudssinundsfioninluiufingna (Identified tap layout)

6) WNUNSAUAIBENS FnswazArmiiiufegai (Sampling

plan, method and frequency of water sampling)

7) HANINTIBATIVIAUN NN aTTIve sy I ieu
IneviosufURn15lasUN15TUTRsYUL 15O 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

8) HANINTIVNATIVIAUANUNEIN99aTTINGT NMeA ey
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) MInTIvERUMLTBMUUATasEun MElsULarAY (Mnegly
Uadisetaifion1sdaeen) (Water quality test complied with
directive 98/83/EC and GB 5749-2006)

10) msmdiunsnstinansaaan i tlsliliinnsgiu (Corective

action on non-compliance water quality)

7.4 w@ng1suazuudin (Documentation and records)

fnsiautuiiniazionansmiedte Wussezinal 3 ¥ vse
1INNIDVBIAUM (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 JunaunsisenAl (Recall procedures)

1) FunauNsSenAuRdnsuesiau1sasiunslaeg1esInLEe
wardUseanSn1n (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimsdavnenansiuneunisBenay wasdufinfiiieados
wiewtausuUseliviuali aonadownuramsvndeuntnden
Auduszes (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

a) lunslenAududldwaneaudonisuilng fesfinisuds
soldnfivessgivihinisiiugua sfsdnisudadouduilan
WUUENS15UEE (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¥usnaznsaaudaunauld (Lot identification and Traceability)

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

identify the producer and the lot.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) @1U150@UdpUNAULATIaN L UIUNSHARIUDILNAN LU
I09AU (All operating system traceability to the raw

q

material)

8.2 dayaniigadasiundniniuasaainuadnsioe (Product information and product Labelling)

aaNHARSuINswaBendumdausolsutseluagly
ieuansmsdniuuazuilnaegisUaonds uazuanidsdoya
YoIAINOIUN Mnduszneuniemsuuidoudu
(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

T et (Conveyances and bulk
containers should be designed and constructed)

1) lsifelfAnnsuudiouommsvidoussasas (do not
contaminate foods or packaging)

2) au30a19vANNAT R lfeg 1T UTEANSAMN (can be
effectively cleaned, disinfected and dried)

3) WENAUAIUIZLANANNS BBNAINAY (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)

5) @11503NYIgUNYl A LBUl# (can effectively maintain
the temperature, humidity, atmosphere)

6) mmiama%augmmﬁ mm%u LL@%ﬁﬂ?’J%LL’J@ﬁ@ﬂJguﬂ ﬁ
Fuduldt (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvhanuazenuarU133ne (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

funsnistestuanudssainlsaanintisalalsun 2019

(Measures to prevent the risk of Coronavirus disease 2019

(COVID-19))
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

AdannanIUn (Animal welfare)

1. fiindariUn (Poultry lairage)

1.1 n1sAIuANRannil (Temperature control)

1.2 N1352U1e81N1A (Ventilation)

1.3 luifiidsiasunau (NO noisy sound)

1.4 lifiuasuannsznulaenss (NO sunlight exposure

1.5 m3vinuvesinay (Ventilation equipment)

1.6 81115909830 (Animal signs)

1.7 szezaluniseno1ms (Fasting period before

slaughter)

1.8 anmsavudsd@mitn (Vehicle/truck condition)

1.9 anmn1wuzusI9dnIUn (Poultry crate/container

condition)

2. aqulvanuazeuuiudndvn (Unloading and hanging area)

2.1 gungil (Temperature)

2.2 AN332UNEa1NA (Ventilation)

2.3 nMTaAlasaINaazides (Dim light and no noisy sound)

2.4 mslvandniUnwiauniwug (Unloading condition)

2.5 PuudniUneenivugussy (Number of

birds/container)

2.6 N154aIU (Shacking condition)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2.7 fiwnen (Breast comforter)

2.8 fgunsaldmiumsainaniadu (Emergency killing

equipment)

2.9 s38zIaRUALYINIURIUBYINEaU (time period from
shacking to stunner) (< 1 min for broiler, < 2 min for

duck)

3. msvinlaau (Stunning)

3.1 laifivdunmadasesingau (No overflow at the

entrance of stunner)

3.2 4idl pre-stunning shock (No pre-stunning shock)

3.3 seAutnluene (water level in water bath)

3.4 dnilasunseualiin uiudieane (Enough time to get

electrical current in the water bath)

3.5 USunaunseialniiangau (Proper amount of

electrical current)

Broiler: Frequency < 200 Hz - 100 mA
Frequency 200 - 400 Hz --— 150 mA
Frequency 400 - 1500 Hz ---200 mA

Duck: Frequency < 200 Hz =~ - 130 mA

Frequency 200 - 400 Hz - Not permitted
Frequency 400 - 1500 Hz --- Not permitted

3.6 Uaviaauilipsasiuiinansewabnindnlusl® (Auto-

recording of electrical current used in water bath stunner)

3.7 dnldaueeneiiuse@nsaw (Effectively stun)

4. n159i1 (slaughtering)

4.1 drildfianuidnvaeidonuazieionssn (During

slaughtering and bleeding, birds must unconscious)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausu
(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

4.2 dndsesmeainneauaiuaain (birds must die before

scalding)

4.3 szezandgiinlianuinni1180 3un# (Bleeding time >

180 sec)

5. NM3AsvdaUAdIEAN AR Tvadlsesindnd (Monitoring of a

nimal welfare by the plant operator)

5.1 5189°UNNSATIABUATERNNANIUNYD 9599 (Animal

welfare monitoring records)

5.2 NMInTIRaeukarU13snyLATeNNEaY (Maintenance of

water bath stunner and records)

5.3 gilen1sufiRaumuaiainmdn inuazunugniau (SOP

for animal welfare and emergency plan)

5.4 UAAINIHALNTBUTUAWETARN WERIUN (workers and

training of animal welfare)
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