LUUNSUSL UL SIURNAARANN T ULLN DN Sd980N

(Checklist for Dairy Products Processing Plant Audit)

Sufinsrauszidiu (Audit date)

IUszaIAYIN1TNT9aUszEU (Objective of audit)

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

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

() mseTansalilay (Special Audit)

AuzAnTIaUszIE (Auditor team)
1.

e

%’aga‘[iqmu (Plant information)

Folseeu (Plant name) EST.

=D

¢ (Address)

1AN15139974 (Plant manager)

eXe | e

WUUIRTIA (Plant representative) #ILNLA (Position)

€

L3

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

Sruumhouremusluituiings (No. of employees) AU (person)
High care area AU (person)
Medium care area AY (person)
Low care area AY (person)

wiinvoINansin (Type of products)

[

AN89N15HER (Production capacity)

@

- AaensnanUauu (Present production capacity)

[

- M amiwamqaqﬂ (Maximum production capacity)

Usewnaidsean (Export to)

Lma'dﬁmsuaﬁmqau (Source of raw material)
[ ] Wusdiu (Raw mitk) MN@EMN T/ AUETIUTIIUTUeoereereeereneesennssesssssssssesssssesssesss e
[ usisis (Mitk powder)  TTIRMNUTINIA ..ot

[] 3uq (Others)........... UV VNTUTEINI oo
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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. Codex: CAC/RCP 57-2004. Code of Hygienic Practice for Milk and Milk Products.

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

4. Ministry of Health of People’s Republic of China. 2010. National Food Safety Standard Good manufacturing
practice for milk products (GB 12693 - 2010), the People’s Republic of China.

5. OIE. 2019. Terrestial Animal Health Code : Chapter 8.8 Infection with food and mouth disease virus, Article 8.8.35
Procedures for the inactivation of FMDV in milk and cream for human consumption, p.4.

B. OB ettt ettt ettt ettt ettt ettt ettt en e e ananaean

HaN13n523U52LAU (Assessment)

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

AMU3aLILYaEhEUTISHaANUARAABEIMNS (Management Commitment to Food Safety)

1. Insmvuakarsn w1 InusIsuANUan ge11s

(Establishment and maintenance of a positive food safety culture)

2. vNsdea st kagdwniefiiieitas (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 duafuinanaudsuTItuAunlasunsuses GMP
wagrsudilasunisiusomiisu GAP annnsuUAdaT (Raw milk
from GMP milk collecting center or GAP Farm certified by DLD)

o a o

2.2 nadlingAvid Senansuuuiineades laud Tususes
guauluNMIeNUsTUUTEIMARKER, HARTIVIATIEN
(Provide related documents e.g. Official Health Certificate,

COA for imported raw material)

2.3 fimsussiluuvaanunvesingAvasinae wu
IR TIUTLLU ﬁﬂ"mﬁ/ﬁlQLLUU‘Ui%LﬁU/ﬁli'Jf\]ﬁ@UIU%JU“JE]\T
(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
wrasazanvey (Establishments should be located away
from environmentally polluted areas and industrial
activities which are reasonably likely to contaminate
food, areas subject to flooding, areas prone to
infestations of pests and areas where wastes, either solid

or liquid, cannot be removed effectively.)

2) ANM19AUTYNISWUENDIANSHERDDNINTNNIAE/NS
tosiudnidue (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N1599NLUUKAZAIINEKS (Design and layout)

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

cleaning.)

o

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

physical separated to minimize cross-contamination)

3) nszurunsuaasiulUluRemane lddaunia (one-

directional production flow)

3.1.3 lassa¥renelunazdauusznau (Internal structure and fittings)

1) ¥nanTaniivumy fiesenstngednw meheuazenn
uazeiide 1Hianilidufivueslivihuiisenduens
(Structures within food establishments should be soundly
built of durable materials, which are easy to maintain,
clean and, where appropriate, easy to disinfect. They
should be constructed of non-toxic and inert materials
according to intended use and normal operating

conditions.)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2 A98uneAudzAIN (Facilities)

3.2.1 N1933U9UINLAZE81UANNEZAINEINTUNNIAVYE VoLdY (Drainage and waste disposal facilities)

1) fszuuiaz@wuiIrAu@zAINUNITIZUIBUILaE AT AUy
voudvegraisamamuzay uazegluan niia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

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

supply is avoided.)

3) Yasriunisiradounduaniunnianudsesanisuuiloau

g9 (Wu Wosgun ﬁuﬁm?ami’mqﬁu) TUgituiifiinan st g
(Prevent backflow, cross-connections, drainage does not
flow from highly contaminated areas such as toilets or
raw production areas to areas where finished food is

exposed to the environment.)

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

and, where appropriate, disposal records maintained.)

5) #UNTIUTIMYErYRLdLRgineanuings livedaaiunis
SUNMUAINERINME (The waste disposal site should be
located away from the food establishment to prevent

pest infestation.)

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

prevent contamination of food.)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2.2 As8ureanaudzaanlunisinauazain (Cleaning facilities)

1) HEID1UILANNALAINGINSTUTINAMNALINNITUY LATDIED
w3edld gunsal eghamnzauiiesne (Adequate, suitably
designated facilities should be provided for cleaning

utensils and equipment.)

2) fiszuutinfounar/vmsatduianemuaINuigaEy

(Adequate supply of hot and/or cold water)

3) dnsuenituiviianuazeanielenargunsaleanain

¥
=1

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

disposal areas.)

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

hand washing and food washing.)

3.2.3 FIUILANUALANAUFVANYULEIUUAAA WAZIBIEYU (Personnel hygiene facilities and toilets)

1) fgunsailunisansdie vilidlowis wasiesguiLiiune

(Adequate washing, drying hands and toilet facilities)

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

by hands)

3) PR UATULASDLAINTY SiNganakagivaeay (Suitable

changing facilities for personnel)

3.2.4 gaunnal (Temperature)

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

cooling, cooking, refrigerating and freezing food)

3.2.5 AUAMWBINALATANTIEUIBRINA (Air quality and ve

ntilation)

1) anmAblilannuinaivuleuluduinauiagein (Air

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

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) aupunauldisUszasdfienvdaansenusesms (Control

odours which might affect the suitability of food)

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

from aerosols and condensation droplets)

3.2.6 a1 (Lighting)

AULTNLES (Light density)

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

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

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

3.2.7 Msiusnu (Storage)

1) fuidnufunansag Taghu daunay wazussadosid
wieane ladlildgaoumuueslunsdmiiu) (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) finsmivAuguMivieIn g INAR SIS IngAUN
\iu (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

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

including allergen cross-contact.)

3.2.8 As8urEANUEzAINIU (Other facilities)

1) vioaAiuansiadl (Chemical storage room)

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

3) 159919115 (Canteen)

4) Wov/gaoamnasdmiuiiuvemiinau (Lockers)

5) ay/Nun/ TRz dnnnndUsealsenu

(Veterinary inspector room/area/table)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2.9 High care area (ﬁawiiq (Filling /Inner packing room), #aenW3%

(freezing room) nsalanlafniu)

1) Usggmadniinau (Worker entrance)

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

- TuPpUNITANED (Steps of Hand washing)

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

4) Usnads/fusesingn/seavhitldlulangn
(Boots/shoes cleaning/storage area)
- 919ATOUN (E1d) (Basin for boots/shoes cleaning) (If any)
 SEUUsEUNEN (Drainage system)

- Szuuwguﬁaummﬂ (Adequate ventilation system)

v o

5) USRI ULREY (i) (Apron cleaning/storage area) (If any)
- 99AIANUAERIALBEY (Basin for apron cleaning)
- 53UUs¥U1811 (Drainage system)

- 'ﬁzUUWJquﬁfJummﬁ (Adequate ventilation system)

6) ¥94U55q (Filling/Packing room)

- m3nuAusruUlnaiswe e (Positive pressure)

- msmuquqmwaﬁﬁmLLaxmm%u (Room temperature
and humidity control) (913

- usnituiiussandewmdeiinasmstioatumstuidoums
N1uNIN (Separated area for carton or measurement for

prevent the physical contamination)

7) msdaingauisnieud dunnsnstesiunisuuleu
3ENINVUAS (Prevent contamination during transport heat

treated raw material)

8) VlﬁﬁL“?J”]Uiiﬁ;ﬁm% (Packaging entrance)

- Jesfuumpanieuen/uuas-dninme (Prevent other
persons from outside/pests)

- fanmsnstesiumsuuilousswinauuds (Prevent

contamination during transport)

9) NMstaaNuUBURTIENIIN18ATIN (Metal detector/X-

ray/Magnetic trap/Magnet/Filter)

10) ioy/Nundan1vuzazaunsal (NsaNiinsviAuazen

kuUU COP) (Equipment washing room/area)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausu
(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

11) o/ fluililan1vuzuazgunsal (Equipment drying

room/area)

12) funivgunsallunisvihaiuazenn (Cleaning

equipment storage area)

13) msmuauUsEganiau (Emergency exit control)

14) §9/U5nuINEuA limunrausianisuslag

(Separated container/area for inedible product)

15) NS UELaDNUBNNUNNER (Waste flow)

3.2.10 Medium care area

(USIUNAiNSUAUTIRAMTIvasEIUNEN, U9 A9 Wday, Wandiady, Hosginauu, Nulmuiuuav)

1) Usggmadniinau (Worker entrance)

2) HouUdswder (Uniform changing room)

v
[

- YURDUNITHANAT (Steps of uniform changing)

v
o v

- TuURBUN15AE (Steps of Hand washing)

Y

3) 8193uYn (4nd) (Boots dipping bath) (If any)

4) Uiy iuseasingn/seanilalulavdn
(Boots/shoes cleaning/storage area)
- 99ANTOUN (§1d) (Basin for boots/shoes cleaning) (If any)
- S3UUsEUNEN (Drainage system)

- Szuuwguﬁaummﬂ (Adequate ventilation system)

v o

5) USRI ULREY (i) (Apron cleaning/storage area) (If any)
- §19A9IANUAERIALBEY (Basin for apron cleaning)
- 5¥UUT¥U181N (Drainage system)

- Szuuwguﬁaummﬂ (Adequate ventilation system)

6) oetInI9dIUNAN (Ingredient measure room)
- fuesnisUesiunsuuteunisnienin (Preventive

measure for physical contamination)

7) ModNaN/MounaIuNgl (Mixing room)
- fumsnstesiunsvuideunianianin (Preventive

measure for physical contamination)

8) Vs LTeuL: WaRaslsd (Pasteurization) /¢ Lo 7 (UHT)

/amastad (Sterilization)

9) oy NunaIn1vukaraUnsal (Equipment washing

room/area)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

10) o/ fuililan1vuzuazgunsal (Equipment drying

room/area)

11) funivgunsallunisvhanuazenn

(Cleaning equipment storage area)

12) msmuauUszganidu (Emergency exit control)

13) §9/U5dNduA limunrausianisusiag

(Separated container/area for inedible product)

14) NMSAMALIVYLDDNUBNNUNNER (Waste flow)

3.2.11 Low care area / Basic area / Enclosed area

(Wunsuiunfy (szuuvia), Ui kifinsilaussyineivesdunanniaussaiudivamandue uags Warehouse)

1) Ms¥IANNaraInila (Hand cleanliness)

- dileuseadeiidle (Hand washing or sanitization)

17 T £4

2) funsutuLAUu (Raw milk receiving area)

- ﬁﬁuﬁﬁm%’umszjmLﬁuéhaEJNLﬁam’Jﬁ]@mmwfmm GRN
»NAN (Adequate area for raw milk sampling)

- gamnfsuihusuliiAu 8 ssmuwaidea (Incoming raw

milk temperature < 8 °C)

@ a

3) ﬁuﬁ%’mqmu (Raw material receiving area)
- Josfiuypmaneuan/uias-dninme (Prevent other
persons from outside and pests)
- flunmsmstlestfunisuuideussmrinenisvuds (Prevent

contamination during transport)

4) ﬁmlﬁuﬁ'@lqﬁu (Raw material storage room)

5) TioaiUUssiaut (Packaging storage room)

6) ¥189UT33NAB4 (Carton room)

7) vioaifiunansuet (Warehouse/Cold storage for product)

8) Nuillvan (Loading area)

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

- Jesfuympanisuen uuasuazdninime (Prevent other
persons from outside/pests)
- flmsmstlestfunisunideusswineuds (Prevent

contamination during transport)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.3 \3asilegunsal (Equipment)

3.3.1 w3eddle guUnInllarn BuETIdUNADMS In1508nUY

mmwgﬂqmé’ﬂwmzmmi (Hygienic design of equipment

and containers)

3.3.2 gUnsaliilflunsliauiou arundu daiiu unden
uBs uazgunsainariutu Snsesnuuuoghavnyauuayd
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 msaamﬁwqﬂmaﬁ (Monitoring equipment should be calibrated)

1) §iN1599Y1519N154A38495IBLAS 89NN BIdaUL AR

(Machine calibration list)

2) Hununaztuyinnsaeuliieu (Calibration record)

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

3.3.4 wnumsUesnwaunsal 1n3esile 1ASE4INS (Maintenance Program for equipment)

1) Inmsdniisensuasaudlunisungssnyaunsal

\A384518 1M5899N5 (Machine maintenance list)

2) Juinn15Un§93n1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTHUNLAZHENNANUSURAYIUVRINUNIIY (Awareness and Responsibilities)

ninulauRsERTndunuImMLarANsuRaseulunIs
Untesommsamnnmisuulounsatdauanin (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 9N 1SRN UTIEA MU AUAURTN AT TN Y
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 msUsefiunauarnisadunisnsalaniiunueing

Usziilu (Evaluation of training)

10
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

4.3 mMsuuzduazn1siniugua (Instruction and

Supervision)

4.4 nsEinausaitailuyaaug (Refresher training)

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

5.1 M3U15983NEUaLN1511AUELaI (Maintenance and Cleaning)

5.1.1 TUMBULAZITN1TNTTNIAMNEZDIALAZEIYD (Cleaning and disinfection methods and procedures)

1) finsimuediui s1en1seunsal wsesdle JSuRavey

Y

v
=

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

of cleaning and disinfection.)

2) @suiinbslunsinANLaraIaLareie nsunissusey
"ﬁumtﬁﬂumﬂmmﬂﬁﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) AULTUTULAZIZIZIAINSU YDA AU
Guadéjm’am (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

1) fnsdafugunsaivianuavenalutinaivanyay uayd
nsvhAnuaze1n Urgesnwilviegluanimmiesldeu siudad
nmswdsuduszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5.1.2 Matisz9Uszansua (Monitoring of effectiveness)

1) finssmuntuneumsdhsy sy avsnaveanisriany
axmml,axmwhl,%a LLaxﬁmimuaamﬂmwz LU Ag
AFIVAOUMILAILAT NMIATIVTZEU 19U N15IAT pH AW
Waturesansyinatarenn, 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)

11
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) fimsduuaznaaeuan mundeulariuiduiatuoms
Wevudeulsyansnmuessnmsheayeawazenite Wy
nsnegeuldsiu NsedeUaIRaniiLi wavn1VaaeU
L%aﬁﬁuﬁij (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)

3) finsadunisnsainnanisniuasuliidulususivun

(Results of testing & corrective action)

5.2 53UUATUANENININE (Pest control system)

5.2.1 N15U8497U (Prevention)

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

likely to gain access should be covered.)

5.2.2 nMsuaugauRiuazaganfavasdninivg (Harbourage and infestation)

1) Mufinmelusazneuenaaiulsznaunisiinisguaray
Avp1nLarInvesvaads (Areas both inside and outside

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

2) Lifiasesdng qunsaliin uazaunsalitladlaldeu egluium

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

5.2.3 N5LE529UazA15M593%1 (Monitoring and detection)

T
a o

1) wnufinsnaasinsaaiodesndu fudh wu waealnsn
LAY NABIRINYY IANUMINTE Lﬁaﬂaﬁumiﬂmﬁaug
Sngiu HAnsuet vidoAss uisALazaINens 9 (Detectors
and traps e.g. insect light traps, bait stations should be
designed and located so as to prevent potential

contamination of raw materials, products or facilities.)

17

2) answedinlglumsindndn inmglasu nssusey/aunzsdeu
ﬁ]’mﬂﬁmﬂ@ﬁ’(ﬂﬁ (Chemical substances used for pest control

are in the DLD approved list)

3) JUUNNNIHSIVFBU/NISLTIWIUINNG wazdn1snuniu
18UNANIINTaULENTE TS (Survey services records and

review monitoring reports)

12
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5.2.4 N13AUANNITIZUINVBIEAINIME (Control of pest infestation)

1) Inmsatiumsudlvegiamangauiuf lneunaavseuseni
ﬁﬂmﬁuﬂﬁwmzau (Pest infestations should be addressed
immediately by a qualified person or company and

appropriate corrective action taken.)

2) NMIAMIAMITANTLAN TTNITNNPAIN WIDNITINN
audunsingldnsenuneniulasniers oAU EUTDY
8711113 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 A133ANT3NUVBLEE (Waste management)

1) Bsaude i wagnsiiurssvendeinuminza
(Suitable provision should be made for the removal and

storage of waste.)

2) nsuraldAuveslafinge (Collected and stored in

covered containers)

3) wilnaufisuReveulunsanmsveadesiudweads
Sunse 18sunisilneusy Weanaudswesnisuuidieudy
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

4) anuiniunndniurezreadednsuddna egluann
fiazenn Jasfiumsszuinvesdninive uaregrinslnaainiiud

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

fimsmuauwiinnuiiasdeindulsa mdadute wiedu
wwzihlsafiorafiaserumsens Wlndlvluiom
Ufthnu esmnilemariliermstuidiouls 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.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

6.2 M5:3uU2ELazUIALAY (Iiness and injuries)

1) A#18N1995298UNMNINIU (Health check work instruction)

2) msnsavannEnnuusnitkaslususennTIvgunIw

(New employee health check and medical certificate)

3) Namimaﬁlqsumwﬂizﬁﬂ (Annual health check result)

4) ﬁﬂ’]ii’]%’N’MLLaSLL?Jﬂg]J’JWﬁﬂQ’MﬁLﬁUIiﬂﬁ%aﬁaﬂﬂﬁL%Uﬂ’J?J
fianunsofnsenisemseenaniuiings iedunissnm
APUNAULTIMIIU (Symptom of illnesses that should be
reported to management so that the need for possible
exclusion from food handling and get medical treatment

before returning to work)

6.3 Personal Cleanliness

1) ninauaugn U URNUIvINga aufAquNy ARUTILIA
31 mhnndvsentiininewnde uazseant neudngum
Nan (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) fnsdeilefimngauifisame viniinisaugaile desd
wnsmsivsnzauiielaiedonaneifuunasiuidou
(Adequate hand washing and, where necessary, the
wearing of gloves. If gloves are worn, appropriate
measures should be applied to ensure the gloves do not

become a source of contamination.)

6.4 WoAnssudUYAAR (Personal Behavior)

fnsivun mvau wasasvaeuntnaulilivanangfinssy
lsiivanzan Wy guyvd futhane WeavsnnEs maduda
Uinun vuvdele uazivedlddudaudngiuiingn iy
\3esUsEu 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)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

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

e the establishment)

dn1siviun AIUAN LLﬁ%G]i’J"U?{E)UEEL?JIEJQJ‘MJLLﬁS‘quﬂﬂaﬂWEJuaﬂ
Wy NMsUuguewnsle mimzﬂ,aﬁ;mquLﬁaﬂaaﬁumiﬂwﬁau
FUANWULAILYAAR S18UEUNN (Visitor and other
persons from outside should be instructed and
supervised, wear protective clothing and adhere to the
other personal hygiene provisions for personnel and
encouraged to report any type of illness/injury that may

pose cross-contamination issues.)

SECTION 7: CONTROL OF OPERATION

7.1 ANBSUNENANNM9LAZNSZUIUNIS (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) wanAusidmIunguguilnafiiauseuln 1wy gnsdmsu
msn ownsdmTugUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

Y o

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

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

5) MILAUSNWIMAENSVUES (storage of product and

transport conditions required)

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

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.1.2 A195U18N32UUNT (Process description)

1) LLmuqﬁﬂismumiwamLLamﬁqa"ﬁU%umunﬂ6] NITUIUNS
AsDUARNRILAIGRY drunan nAnSuTisEIInIEUIuMS
nawasylAaNNTEUIUASLAYIeUdY (The flow diagram
shows the sequence and interaction of all processing
steps in the operation, including where raw materials,
ingredients and intermediate products enter the flow and
where intermediate products, by-products and waste are

released or removed.)

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

operation or process.)

7.1.3 n15N150uUSEENSHaVDY GHPs (Consideration of the effective

ness of GHPs)

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

address food safety and suitability)

7.1.4 msnsrahseiawaznisandiunisuily (Monitoring and Correctives action)

o

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

and monitoring records to be kept.)

2) fimsmuanissndunsudludiodanisdeauy
(Corrective action should consist of)

2.1) fimsusuusenszuaunaiiielinduganinznisniuny
(Bringing the process back into control)

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

acceptable to market.)

16

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

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

prevent reoccurrence.)

7.1.5 n1snaudou (Verification)

fnsmuaeuunaun1sUuR GHPs N13033ainEnseds N3
UfuRnisunle (Verification activities to check that GHP

procedures have been implemented effectively,

monitoring and appropriate corrective actions)

7.2 Key aspects of GHPs

7.2.1 M3AUANLIALAZaMYil (Time and temperature control)

- MsauANguiuazialunsaniiusEavsaIn W 113
Tanudowiteside nmsvienndu msfiushw (Systems
should be in place to ensure that temperature is
controlled effectively e.g. during cooking, cooling,
processing and storage)

- Pasteurization >72°C, >15 3u1#

- UHT 2132°C, >1 3w

7.2.2 JUABULRNIZYDINIZUIUNITNAR (Specific process steps)

Hszuulunisauny wasihseisamaiivesingg nugns
ﬂ'ﬁzmumiwamLﬁaﬂ’m@m%ﬁﬂm (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 dafmundugdund nenw 1adl uazansnaniuw (Microbial, Physical, Chemical and allergen

specifications)

1) aguuiugIunIing1mans (Based on sound scientific

principles and state)

2) AMUUATTNITATIDIATIZY NUNNITUDNSU BATIUNBY
UuRn139599 358 Imn58mas6199 (Sampling

parameters, analytical methods, acceptable limits and

monitoring procedures.)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) HansIananiaTianvnelusugaiveuasad (1Wu A
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 Tasnsdaueniind viefmuatisnansudauasdinisi
mNLEzeIARarNTEN e TaUsEAE A (Raw, unprocessed
food, where not considered ready-to-eat, which could be
a source of contamination, should be separated from
ready-to-eat foods, either physically or by time, with
effective intermediate cleaning and, where appropriate,

effective disinfection.)

7.2.5 myvuidaunneaniann (Physical contamination)

1) fszuvlesiumsvuieudwanniaguuantasy wazinig
svuntuneulumsiamsnsdinumsuaniinvenndesile
gunsal (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) fhadasilefldnsraaeuasiudounenenm 1wy 13es

asvdulany Ladesonusd waseledloldunisaeudiou

warUn393nw (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) flssuusitetlesfunieanmsvudeuduanasiadl 1wy
AsAdlinANUELIA NMIANANNTBIUNBILNAY BNdR7
Yriundeaumdesdnsitlilansadmiuvems (Systems
should be in place to prevent or minimize contamination

of foods by harmful chemicals e.g. cleaning materials,
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

non-food grade lubricants, chemical residues from

pesticides and veterinary drugs)

2) @5.ATvineNNAYen 9T0 waransiAlmandnInIue 4
nsFuITaau daAvluinvasnsy wasldausmeniny

Sranse e (Toxic cleaning compounds, disinfectants, and pesticide

chemicals should be identified, safely stored and used)

7.2.7 M33AN1sasnagiiun (Allergen Management)

1) ﬁmiﬁmsmLLasﬁmiﬁa%miﬁaqﬁLLﬁmaammsmumimam
Faursudh seminddnu Saiusne (Allergens should be
identified in raw materials, other ingredients and products. A
system of allergen management should be in place at receipt,

during processing and storage)

2) IN3AMUATENITYINAIILAL R %umauﬂﬁﬁ’a’l,umimﬁau
gRINIHAR UaznsdnddundnfasiluununHan Lite
dostumstudouduvesananagiiuf (Food should be
protected from unintended allergen cross-contact by cleaning

and line change-over practice and/or product sequencing.)

3) fimsdeansteyasieguslnaegiuminzauiiioame Wy sey
JannuuuaaIngiT “019agdl...... .iudwdsznou” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) insinausuwazas1amIuRsEtn L ANYNUANE e
ﬁ’UﬂWiﬁﬂﬂ’ﬁmiﬁagﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 N1375393UIAQAY (Incoming material)

@ a

1) TASMUUALNUNNITTUIRNORAY dIUNEL N1SALTUNITNTE

q

'
o

' sl o o
UliJLﬂuvLﬂGnNLﬂm%Wﬂ']ﬁ‘Hﬂ LLAZINYITUNTITNTIAIU

)

#0AU (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) finsmivay nyudsunisldingaveg1aiussansam
(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 danudasnsdauavirnsauiuldan
(Packaging design and materials should be safe and

suitable for food use)

2) anunsatesiulazannsuuilousonansiug (Addequate

protection for products to minimize contamination)

7.3 11 (Water)

1) uvasun JUSunaieswe (Adequate source of water)

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

contamination of food.)

3) S5UULAZIDNIEUNTD (Water treatment system)

4) finsuonszuuii il e dosiunandast wu 1l
lddmsunismivauausou, Torhiilallggusiamsingnss
wazlaifinslvadoundudnlUlussuuhuslnadiduiaonms
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) funudssinundsfoninluiufinga (Identified tap layout)

6) WNUNSAUFIBENS FNswarArmiiuiegain (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)

9) mamniumsnsainansaaunmilglilaupsgu (Corrective

action on non-compliance water quality)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.4 w@ng1swazuudin (Documentation and records)

fnsdmiutuiiniazionansmiedtes Wussezinal 3 ¥ vse
1INNIDYVRLEUM (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 YundUN1sIenAY (Recall procedures)

1) JumpuMsSenAuNanTusiaUsasIunsinag1a5Ins
wazdluseansnin (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimsdnvhienanstuneunsSeniu wartuiinfiieates
wiewtausuUseliviuali aenadowmunamsvndeuntnien
Auduszey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

3) finsmuuaTuneuN1SINNITAVAUAMNIEENAY (Provision
should be made for removed or returned products to be

held under secure conditions until they are destroyed.)

a v a

) TunsalisenAudumnlimuizaunanisuilan Asedinisids
sordimihiivesdgivhmsiiiugua sufeinisudadion
AUSINALUUENS130UEAIE (Reporting to the relevant
competent authority should be required and public
warnings considered where product may have reached

consumers and when return of product to the FBO)

SECTION 8: PRODUCT INFORMATION AND CUSTOMER AWARENESS

8.1 NMs¥usuazn1saaufounauld (Lot identification and Traceability)

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

identify the producer and the lot.)

2) @11150@USoUNSULANINTZUILNITHARIUD I NAINUIUD

AU (All operating system traceability to the raw

4

material)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

8.2 dayaniigadasiundniiuasaainudnsiom (Product information and product Labelling)

aaNHARSuINswaBendumdausolsutseluagly
iWeuansmsdniuazuilnaeg1sUaends wazuansistoya
yosasioniui ndulsenounionistuteutn
(Adequate information to enable the next FBO in the
food chain or the consumer to handle, prepare, display,

store, and/or use the product safely and correctly.)

SECTION 9: TRANSPORTATION

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

1) lsifelfAnnsuudiouommsvidoussasas (do not
contaminate foods or packaging)

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

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

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

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

7) fimsvihanuazenuayU1395n (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

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

(COVID-19))
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