nuuUseiiunsialssnusasaledndinanisdeasn

(Checklist for Meat Cutting Plant Audit)

q
v

JuNnsUseEiu (Audit date)

[

IQUszaIAYIN1TN59aUsZEU (Objective of audit)
() nsmsaUssidudesdu (Pre - audit) () msasasusesing (Initial Audit)

() mMInseAanIY (Surveillance Audit) () MInTIAreeny (Re-certificated Audit)
() nMIwsRdemuNanIsuily (Follow-up Audit) () N19M3999818N155U584 (Additional Audit)

() mIanansailey (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)

€

L3

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

FIUUNTNNUTNALUNUTINGS (No. of employees) AU (person)

wiinvoINansin (Type of products)

A84N15WEs (Production capacity)

- iaansuandagiu (Present production capacity) (metric ton/day)

- AMAINSHERESEA (Maximum production capacity) (metric ton/day)
Funuiowtuds (Blast Freeze Room) VNMIGRRHE /vy Al SINavin A
o Y & a v 1 a ) o v 14 o
PUIUNBIAVAUAYLYY (Cold Storage) 7193 (AN AU/1D) TINYNVUA AU
° o 2 a v | < . o o v & o
FuIUvBAAUAUAILGEY (Chill room) Wos (AR AU/MBY)  SITIIVINA A

Usewnaidsean (Export to)

wasnanveingAuLilednd (Source of meat raw material)

o iolinn (Chicken meat from)  EST.

° Lﬁaqmmﬂ (Pork from) EST.
o fohi9n (Beef from) EST.
o fu ) (Others)...oveeeenenciseins EST.
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wanunaeIn1snsIaUuseiu (Audit criteria)

1. Tdnaeinmseausuiuliseusu
2. mstuiinuanisasiussdiulildiniemine (/) mudeswesran1snsinuseidiy
3. nssnlaiinsuszgndveluiinisldlulsanu WldieSemuneg (0) adudesmsnyageusy

(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. FAO. 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

G O et

HaN13n523U52LAU (Assessment)

Wadafingaa (Audit items) gauSUu lsdwausu Aefinuannnisasiauszifiu
(Accept) | (Not accept) (Audit finding)

AMU3aLILYaEhEUTISHaANUARAAEEIMNS (Management Commitment to Food Safety)

1. Insmvunkarsn w1 IRUsIsUANUan ge11S
(Establishment and maintenance of a positive food safety

culture)

2. fiEmseastau waziddwniefiiieates (Open and
clear communication among all personnel in the food

business)

SECTION 1 : INTRODUCTION AND CONTROL OF FOOD HAZARDS

SECTION 2 : PRIMARY PRODUCTION

v ¢

2.1 unasinwesingiuiliadaiunnlssnuilasunisiuses
\ieN15deenNNIUUAFRT (Meat raw material from EST.
certified by DLD)

2.2 nsdiipgAvindn Sienansuuuiiiertos taud Tususes
guaunluNMIeNUsTVTEIMARKER, HARTIVIATIEN
(Provide related documents e.g. Official Health Certificate,

COA)

2.3 fimsUsiiiuumaanunvesingivadaue 1y
nsaTaUsziiiu o anui/duuulssdu/maageulususes
(Assessment the raw material source e.g. on site audit,

assessment questionnaire, certificate inspection)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 3: ESTABLISHMENT — DESIGN OF FACILITIES AND EQUIPMENT

3.1 Banneuazlaseds1981a15 (Location and structure)

3.1.1 dauiina (Location)

1) 1ﬁ§aa§1wﬁuﬁﬁﬁmmL?{awiauaﬂnzmn?{al,l,mé’au
Auazoes onAduity 1iviads undsfiegendovesdninme
wasazanvey (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) AN19AUTYNISWUENDIANSHERDDNINNTNNIAE/NS
tosiudniduq (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N1599NLUUKAZAIINKS (Design and layout)

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

cleaning.)

2) nszviumswansdululuiianiaden ludaunie (one-

directional production flow)

3.1.3 TassadrameTunazdruusznau (Internal structure and fittings)

1) ¥andaninumiu Nedan1suingesnw nsvihenuazen
& Yo a1’ a I o aaa )

wazaiae Tiianliduivualivinugisendvenms

(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 #997uU28ANELAN (Facilities)

3.2.1 N33 UBUNLAZENEIUIANUAZAINEINTUNIINVYE VaLdY (Drainage and waste disposal facilities)

1) HsrUulaz@euIgANUAEAINIUNITITUIBUILAY ITAULY
voudvograisamomNvay uazagluan niif (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) innseanwuuwaznaasiaielilminnisuudeulusinig

P50TLUUUNLY (Should be designed and constructed so that the

likelihood of contaminating food or the water supply is avoided.)

3) Jastumslnadounduaniuifiinnudssienisuidou
a9 (Wt osgun) Ludailudifisingnfusiog (Prevent backflow,
cross-connections, drainage does not flow from highly
contaminated areas such as toilets to areas where

finished food is exposed to the environment.)

4) iususasazidnvezvaudelneyaainsiiiiunig
Hnousy waziinsastufinnsdinnisvesvesds (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) anuiTIuTINvervedvegina Ui iR e
tosiunissuniuandainive (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

a o

6) nuzdmsuldvendy nandaanasels wavddlumungau
femsuslna vieansieiisunsie fin1stuardadenld e
ﬂaﬂﬁumiﬂuL‘T‘jaugﬂm%mﬁm%mmi (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 #991u8AUEZAINIUN159IIANEZE10 (Cleaning facilities)

1) JA99WIEANUELAINGINSUMNANINEZ8INB 1T NTUY
wsosewesedld gunsal egnamneauLiieawe (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

2) fiszuuiindoular/vMsatdulianemuanuuigay

(Adequate supply of hot and/or cold water)

3) dnsuenituilvianuazainniadonaraunsalosnain

¥ 1o
A A

Wumdgasanisuuiouas Wi viesn Wulissuedlas i
Iaivvzveade (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) §n13LeNaNANEMSUNENIUTD19NT 8ONAINBAN
Q‘Uﬂiﬂj uare19a19ile (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) omeldlnaanuinanuudeulduiinniazein (Air

does not flow from contaminated areas to clean areas)

2) muaunaulinsUszadionvdanansenunoaImis (Control

odours which might affect the suitability of food)

3) annsUudouNeINIAdHEN i 1Wu avesdtl nean
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 a1 (Lighting)

AULTILES Light density

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

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

- US1nUBu > 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) fufidnufunansug Tafu drunay uazussqdios
wigane ldlildgreumuuesiunsdniiv) (Adequate and
separate facilities for the safe and hygienic storage of food
products, raw materials, ingredients and food packaging materials

should be provided, however cannot use container to storage.)

=

2) finMsmuAgumiviesn g naniusvse Tngau
Lﬁ‘U (Provide an environment which minimizes the deterioration of

food such as by temperature and humidity control.)

3) anunsadeatunisuuileusesninedaiukaznsuueudng
maaawﬁagﬁuﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 ﬁeéﬂuaﬂﬂaﬂuazﬂanguq (Other facilities)

1) vioaAiuansiail (Chemical storage room)

2) iosdnauin/dstn (Laundry room/service)

3) 159871115 (Canteen)

4) Wov/gaoamnasdmiuiiuvesmiinau (Lockers)

5) viay/Nun IRz dmnunngUsealsaany

(Veterinary inspector room/area/table)

3.2.9 Production area (Wufinan)

1) Usggmadniinau (Worker entrance)

2) WeaAsuidadn (Uniform changing room)

- YURDUNITANAT (Steps of uniform changing)

v

- TuRBUN15a1NED (Steps of Hand washing)

(%

3) 8193uYv (913) (Boots dipping bath) (If any)

4) UinuEyiuseasign/seanildlulavdn
(Boots/shoes cleaning/storage area)
- 919A9TOUNN (E1d) (Basin for boots/shoes cleaning) (If any)
- SEUUsEUNEN (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)

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

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

6) M3vudsingdu fnsnisdesiunisiuiouseninsuuds

(Prevent contamination during transport)

7) vipafuingfu-wseuingdu (Raw material receiving and

preparation room)

8) mmmamaa%ui’mqﬁu (Raw material receiving procedure)
-gamnflananailedsiUnuifiu < 4 °C, Wy ety < 7°C
(Chilled chicken meat < 4 °C, Chilled pork and beef < 7°0)

- gamgiilananailedniuguds < -18°C (Frozen meat < -18°C)

9) Nufisunazseafiudiunas (Ingredients receiving area

and storage room)

10) vinstainsendIuNaL (ingredients preparing/weighing
room/area) dussn1stasiunisuuieu (measure for

preventing contamination)

11) o3AnWsa (Cutting room)

12) Fownniile (tumbling room)

T
o '3

13) ioassuuusTiaeituluy (Inner packaging preparation

room)

14) v93U55q (Packing room)

15) vipsuaifiudua (Product Chilling room)

16) owtnilonude/in3es IQF (Freezing room/IQF)

17) A5UBINUBUMT 18NN8 (Metal detector/X-

ray/Magnetic trap/Magnet/Filter)

18) vioy/Nunanan1vue gunsal uag Trolley (Equipment,

trolley washing room/area)

19) vioy/Nunran1vue aunsal uag Trolley (Equipment,

trolley drying room/area)

20) fuifiugunsallunisinnuazein

(Cleaning equipment storage area)

21) Wioum3sunasd (Carton preparation room)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

22) ¥94U539na84 (Carton room)

23) M3muANUIERRNAU (Emergency exit control)

24) §a/Usnannsdueliungausanisusiae

(Separated container/area for inedible product)

25) A98LE898LBNUBANUNNER (Waste flow)

26) NM3AIUANATSIAL (Chemical control used)

27) ¥oe3UUsTRI0 (Packaging receiving room) Uaariu
qﬂﬂamﬂuaﬂ/l,l,mm—ﬁ'm’jwmz (Prevent from outsider,
pests) funsn1sdasiunsuuitouseninguds (Prevent

contamination during transport)

28) hoaiUUT5nut (Packaging storage room)

29) o AUAuALLLTe (Cold storage)

30) TiearanuaztiuLiuds (Ice producing and storage room)

31) Huilnandud (products loading area)

- finseuaugamgiinsdidudutiiw/uwiuds (Control
temperature at loading area when load chilled/frozen
products)

- Josfiuyamaniguan wiadwazdninime (Prevent other
persons from outside and pests)
- fmsmstesfunisuudeusswieauds (Prevent

contamination during transport)

32) Tieardnuaziiutiuds (§13) (ce producing and storage

room (if any))

3.3 \n7silegunsal (Equipment)

3.3.1 w3eddie gUNIalarN YL TIdUNADMS IN1508NIUY

v
a o a

mmwgr@mé’awmzmma (Hygienic design of equipment

and containers)

3.3.2 gunsalildlunsivirudou mnudu daufu uniden
wia LLaquﬂsaﬁmmm%u In1seanuuuag I zaNLaL]l
Usgangnw (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.)
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WNan15ns2UseLEiu (Assessment)

wiadaiingan (Audit items) REkA laigausu Aefinuannnisasaausadiu
(Accept) | (Not accept) (Audit finding)
333 miaamﬁwqﬂﬂiﬁﬁ (Monitoring equipment should be calibrated)

1) fIns3AvnsnenIsiAsasilawAspaansinpsdauiey

(Machine calibration list)

2) funusazdufinnsaausiisy (Calibration record)

3) {lususesnisasuisuanNUUENUNlesUNISSUTaY 1ISO

17025 (Calibration certificate from ISO 17025 certified labs)

3.3.4 wumst1psnwaunsal 13esile 1AS89INS (Maintenance Program for equipment)

1) Imsdnrimemskavanudlunisinsssnwaunsal

\A384941® 1M5899n5 (Machine maintenance list)

2) Tuninn15Un393nw1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTARUNUAZAEINANNSURAYIUVBINUNIIU (Awareness and Responsibilities)

ninulaunszntndsunumwazamusuRaseulunis
Untlosommsamnnisuuilounsaidauanin (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 Wsunsun1silnausy (Training program)

4.2.1 ¥9on1sRNaUTILA MU LA URTNNITO TN Y
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 nMsUszliuNamazn1saiiunisnsalliniunueinig

Usziilu (Evaluation of training)

4.3 Mmsuugiuazn1siniugua (Instruction and

Supervision)

4.4 nsiinausaiteiluyaaug (Refresher training)

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

5.1 NM3U15e3NEIUAZN151INA1EER1A (Maintenance and Cleaning)

5.1.1 JUABULAZIGNITNITNNAMNEZTIAKAZEIYD (Cleaning and disinfection methods and procedures)

1) fmstmmueiiudl sensgunal wiedle Fiufiavey

T suazANElUNSY ALY ALALENITE (Areas, items

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

of cleaning and disinfection.)

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) @suiinlslunsinanuazeaareie lnsunissusey/

o ¢

sﬁumﬁaumﬂﬂsmqam (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) ANTNTULAZTEUZLIAINTU TN T ANA AU
Guaﬂéjwam (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

P

1) finmsdafiugunsaliauazenslutinaivnzay uazd
nsvhAnuEze1n Ungesnwitviegluanimmiesldenu siufied
nsidsuduszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

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

- > 82°C (Useanedun)/ = 83°C (\alE) (Thermometer
installed to check hot water temp > 82°C/ > 83°C; MFDS,

South Korea)

5.1.2 nMsuis29Uszandwa (Monitoring of effectiveness)

a a o

1) i‘lﬂ'ﬁﬁ']Mu@%‘uma‘uﬂ’]iLEj’]i%}fﬂﬂﬁzaﬂﬁNa‘Uﬂﬂﬂ’ﬁ‘ﬂ’]ﬂ’l’m
drornuazmsside uariinsmuaeulusres wWu ms
HIVADUMILAILAT N30 59UTZIEY LU N1TIRAT pH AW
duesansyhanuazenn, ersenide (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) ditufinnsyihauazoInuazee (Cleaning and

Sanitizing records)

2) fimsduuasnageuanInLIndaukas IR UD NS
\enIuapUUTEaNSAMYBINTINATNATD1kAZELTD (YU
nsnegeulUsiy NsedeUaINBNiiLi Wasn1Vaaey

L%aqauw%'é (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)

10
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (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)

Lifiveala i Nasvuneun uaehdu q NdnInvzause
\199lA (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 nMsuaugauRiuazatanfavasdndnivg (Harbourage and infestation)

1) Mufinelukazneusnaaiuusynounisiinisguavhay
Avp1nLarInvesvaads (Areas both inside and outside

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

2) liifiasesdng gunsaliin uaggunsalinlilaldau eglunum

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

3) fimsauruuazUasiuun (birds prevention)

5.2.3 M9HN92391a2N159393%1 (Monitoring and detection)

1) wufimsnaaiafuesosdiorndu fush wu aeslisn
wuas naestnuy fmumnzay Wetloatfumstuitoug
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
Qﬂﬂﬂimﬂﬂﬁmf (Chemical substances used for pest control

are in the DLD approved list)

3) FTUTNNNTHSIABU/NSLUIYINUSAT wardnIsnumiu
F1BURANITNTIVEDUIRTE TS (Survey services records and

review monitoring reports)

5.2.4 ﬂ’]iﬂ’J‘Uf’!ﬁJmiisUﬂWvEN’sEilGl'i‘WTWS (Control of pest infestation)

1) finsanliunsudlvegnamungauriui Insunaavsouseni
ﬁ@mamﬁammzau (Pest infestations should be addressed
immediately by a qualified person or company and

appropriate corrective action taken.)

11
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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 LLasmiLﬁusuazsuaal,ﬁaﬁmwmwmzau
(Suitable provision should be made for the removal and

storage of waste.)

2) nsuraldAuveslafinge (Collected and stored in

covered containers)

3) wifnauisuinveulunsinnisveaderufisveade
DUNTY lﬁ%JUﬂ’ﬁﬁlﬂE]UilJ LﬁaammmL?@wmm'ﬁﬂutﬁauﬁm
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

8) aouiiTunudafiveszvendeiinisudidaiay 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

fimsmuauwinnuiiasdeiniulse Miaiute viedu
wivgihlsafienafnsorumsos llidluluusin
Ufthnu iesnnillemarilemnsuudiouls (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)

12

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) msnsavannEnnuwsniikaglususenITIREgun W

(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 iled3umssnwm
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
w31 mhnndvsentiininewnde uazseany neudngum
Na® (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) finsdilofimngauifisame vininisagaile desd
wmsnsiwanzauiielilgedonaneifuundsuuiiou
(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 WoAnssudUYAAa (Personal Behavior)

fnsivun mvaw wasasvaeuntnaulilivanangfinssy
lsiivanzan Wy guyvd futane WeavsnnEs sduda
Uinun vuviele uazivedddudaudngiuiingn wu
\3eaUsedy uiinT susdasa luUaeu (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)
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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"UﬁE)UEEL?JIEJQJ‘MJLLﬁS‘quﬂﬂaﬂWEJuaﬂ
Wy NMsUuguewnsle mimzﬂ,aﬁ;mquLﬁaﬂaaﬁumiﬂwﬁau
FUANYULAILYAAR S18UEUNN (Visitor and other
persons from outside should be instructed and
supervised, wear protective clothing and adhere to the
other personal hygiene provisions for personnel and
encouraged to report any type of illness/injury that may

pose cross-contamination issues.)

SECTION 7: CONTROL OF OPERATION

7.1 ANBSUNENANNM9NLAZNSZUIUNIS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 areSunenanimue (Product description)

fn1simunAesuteNansiue (The product description
could include)

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

2) wanAusidmunguguilnafiiauseuln 1wy grsdmsy
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) Auuzihmsldon wu gumgliuagsvezianian
(instructions provided for further use e.g. cook to a
specified temperature for a specified length of time)

5) MILAUSNWIMAENNSVUES (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
AsDUARURILATGAY drunan nARAuTsEIInIEUIUMS
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) finsuduaugnieswetinuginszuiunisuin lag
AIVADUTIBUAUNTEUIUNITHANDTS (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) fimsfvusisnsnsaiseds Inessydduiavey mnud
JPUUNSEUMBE19 wagUuiinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) fimsuuanissndunsudludiodanisdeauy
(Corrective action should consist of)

2.1) fimsusuusenszuaumaiiielinduganinznisniuny
(Bringing the process back into control)

2.2) finsdnuenkansarinldsuransenusazseduany
Uaondy ANUINZANABNITUSINA LazATNUANITIANISAY
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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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2.3) mmmsxqmmmmﬂmﬁadL‘uu (Identifying the cause
that resulted in the deviation)
2.4) finsUosiunisiingnuesnisileiuu (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)

1) Msmuaugumiiuazialunsuaniluseansain W n1s
Tanuseuiiesnae nMsvianudu nsiiusnw (Systems

should be in place to ensure that temperature is controlled

effectively e.g. during cooking, cooling, processing and storage)

2) mwm%avuazﬁ’uﬁﬂqmwgﬁ (temperature monitoring
and record)
- QUUIVIBINGR T1BIUTTY ViBaunkile (Processing,

tumbling, packing room temperature and record)
EU, China < 12°C, Canada < 10 °C, Other countries
< 15°C

- qm%qﬁ%ﬂawﬁaiwdwmam < 7°C (Meat core

temperature during production < 7°C)

3) wesluiwesuazIeunantgungivivios (§nd)
(Thermometer checking and monitor should be shown in front

of the room (If any)) (nwals JsAv)

4) paumgiilanansduutuds < -18°C (core temperature

of frozen products < -18°C)

7.2.2 JUABULANIZVYDINITZUIUNTSHWAR (Specific process steps)

fszuvlunsmuny uazihselmailineseingg augns

NITUIUNITHARLNOAIUALLTRNBLIA (When formulation is used
to control foodborne pathogens, systems should be in place to
ensure that the product is formulated correctly and that the

controlling parameters are monitored.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

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

specifications)

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

principles and state)

2) AMUUATTAITATIDNATIZY NUNNITUDNSU BATIUNDY

UUAN1395993n158 3915780036199 (Sampling parameters,

analytical methods, acceptable limits and monitoring procedures.)

3) HansIananiaTianvnelusuga e wasiedl (G M
ANTU WY a,, (Microbiological and chemical testing

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

7.2.4 m3Yulaun1egduvsd (Microbial contamination)

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

of foods by microorganisms.)

7.2.5 myvuidaunneaniann (Physical contamination)

1) fszuvlesiumsvuieutwanniaguUantasy wazinig
svuntuneulumsiamsnsainumsuaniinvenadesile
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) fhadasilefldnsraaeuasudounmenienm 1wy 1a3es

asvdulany La3esonsd waselewdloldunisaeudiou

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

calibrated should be used where necessary

7.2.6 mMsUuloun1aadl (Chemical contamination)

1) fisvuuitetostunieannstudouduanasiadl iy
A3LANYINANNEE 1R N1TANANNYBILAILLAY EJ’]T&JWS
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
mMstusidaeu Saiuluiiivaondy warldonudoan
521i95¢39 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33an13a13nagiuil (Allergen Management)

1) ﬁmiﬁmsmLLazﬁmsﬂaﬁ“gmiriaqﬁLLﬁmaamﬂszmumsmSm
Faursudh srinddnu Fafiugne (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) TA5MUUALNUINNITTUINOAY dIUNEL NNSALTUNITNTH

q

o

Aingaulsidulumannasifidinun LarsBumsIIY
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) finspvay vy dsunsldingAveg1aliusednsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

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) uvasu JUSunaiiesswe (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) S5UULAZIADNIAUNTD (Water treatment system)

4) fnsuonszuutg il e dosiundndoet 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) funudssiundsfioninluiufinga (Identified tap layout)

6) WNUNSAUFIBENS FNswazArmiiuiegain (Sampling

plan, method and frequency of water sampling)

7) HANINTIVBATIZIAUN NN TN 9aTineUss e
TnenieaufuRn1silasun1ssusessyuu ISO 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

8) NAN13ATIVIATILIAUATMINTIN1RaTINGT MenmuLay
wiluszdnl IneviesufuRnsnlasunissusessyuu 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) NMsnTIRARUANTBMMUATasEANelsULa AU (Water
quality test complied with directive 98/83/EC, 2020/2184
and GB 5749-2006)

10) msmdiunsnstinansaaan i tlsliliinnsgiu (Corective

action on non-compliance water quality)

7.4 w@ngE1swazuudin (Documentation and records)

fnsdmAutuiiniazionansimiedtes Wussesiian 3 U e
1INNIDVBIFUM (NFD181NNTT 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) FunauNsSenAuURAnsusiaN1sas iU neg19TInL50
wardUseanSn1n (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

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

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

a) lunsdlenAududdldwaneausonisuslng desdinisuds
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) iN5UWITUNTNEATIAIIUNITULUTIUTU (Each
container of food should be permanently marked to

identify the producer and the lot.)

20

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) @1U150@UdpUNAULATNTLUIUNTHANIUDILNANUIUDS
I09AU (All operating system traceability to the raw

q

material)

8.2 dayaniigadasiundniniuasaainuadnsioe (Product information and product Labelling)

aaNHARAuIETwaBendumTausieys Ut aluily
iWeuansmsdniuazuilnaeg1sUaends wazuansistoya
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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