HUUATAUSLLAULTINUNANANN ik ladn iinan15d9an
(Checklist for Meat Product Processing Plant Audit)

Sufinsrauseidiu (Audit date)

T Us2aIAYaIN13A UL (Objective of audit)

() nmsasaUsadudedu (Pre - audit) () msasrsusesin (Initial Audit)

() nMIr5REen1L (Surveillance Audit) () mim?fﬂﬁiamq (Re-certificated Audit)
() mMwsRdemuNanIsuily (Follow-up Audit) () N19M329981811550584 (Additional Audit)

() mseTansalilay (Special Audit)

AuzAnTIaUszIE (Auditor team)
1.

Bl

%’agaiiamu (Plant information)

%Eﬂiﬂmu (Plant name) EST.

=)

‘agj (Address)

€

nN15159971 (Plant manager)

2P | e

wuIn539 (Plant representative) A (Position)

e| &

L3

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

FIUUNTNNUTINA LU UTNGS (No. of employees) AU (person)
Post-heating area AU (person)
Pre-heating area AY (person)

HAveNARFUTTHTUNMITUTEY HACCP (Type of certified HACCP products)

Uszinefidaon (Export to)

A84N15WEs (Production capacity)

- Maemswantagdu (Present production capacity) $iu/7 (ton/day)

- MAINSHEREIEA (Maximum production capacity) §i1/3U (ton/day)
Yayalsea1u (Plant information)
Sunuisduingiu (Raw Material Chilled Room) o fu/fiee FauTiavn Fiu
TuiesgLusE NNz UIUNSHER (Work in Process Chilled Room) oK FiL/MOI TINVIAUA Fi
$MueSed IQF w309 MAINISRERTINA /gl
Suusatuds Blast Freeze Room) Wod (AU fu/ey/alie)  Tauviavin fiu
Fnnuvieuivaufutuds (Cold Storage)  ios (A1] fu/fee) s A
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wiasnuvesingAuiilednd (Source of meat raw material)

e i9ldanus¥m (Chicken meat from)  EST.

® LiagnsNUTEM (Pork from) EST.
® UpT9nUTIN (Beef from) EST.
o fu 9| (others) EST.

wanunaeIn1snsIauseiu (Audit criteria)

1. Tdnaeinseausuiuliseusu
2. mstuiinuanisnsiussiulildiniemine (/) mudeswesran1snsinuseidiy
3. nssnlaiinsuszgndveluiinisldlulsanu ldieSemuneg (0) adudesmnyageusy

(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

4. MAFF, Japan

5. MEDS, APQA, Korea

6. SFA, Singapore

7. CFIA, Canada
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NaN19M529UseLEU (Assessment)

#a991n593 (Audit items) gausu lsigausu FaNwuaInn1snsIaUsELaIY

(Accept) | (Not accept) (Audit finding)

ALY EUTNIIHEANUARAABEIMNS (Management Commitment to Food Safety)

1. Insivuakazin¥1INUSIINANUUADA 881113
(Establishment and maintenance of a positive food safety

culture)

2. fismsdeastaau wazidtawndefiiieates (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 IngAuidledniunanlssnuilasunissuseaiienisdsenn
mﬂﬂiuﬂﬂﬁmﬁ (Meat raw material from EST. certified by

DLD)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2.2 JogAuuaAdnidus wnanumasilasunisiusesnnnsy
Uednd (Other livestock raw material are certified by DLD)

W TN NS GAP AeeanaiUdaninuwad

2.3 nsalingAvi Senansuuuilineades laud Tususes
gueuuNVINUSTVUTEMARKNER, HANTIVIATIEN
(Provide related documents e.g. Official Health Certificate,

COA)

2.4 fimsUssiiiuiaaninvesingavadaue 1y
AR TAUTLEY U amuﬁ/&imwﬂszLﬁu/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 @auding (Location)

1) hjéi”’qaeﬂuﬁuﬁﬁﬁﬂ’nuLﬁaaﬁamam’;xmﬁﬂﬁ@é’@y
Auarens omadufiy tiviads undsitogendovasdninine
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) 1N13NUTY/NMSWUILENDIANINENDBNAINTINNDAE/N1T
tUosiudniduq (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N1599NLUUKAZAISI19KS (Design and layout)

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

cleaning.)

2) finsfuneniiui Pre-heating Wwag Post-heating area (Pre-
heating and Post heating area should be physical
separated to minimize cross-contamination)

(Complete separate Japan Form 10)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) nszurunsuansiulUluRenaies lddaunia (one-

directional production flow)

3.1.3 TassadrameTunazdruusznau (Internal structure and fittings)

1) ¥nanTaniinumu fiedenstngednw msiandgenn
uazaiide WiagitliidufvuaslavhufAsenfuoms
(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 NM3ITVIBUNLAZEIIUANUAZAINEIWTUNIINVEE VBdLdY (Drainage and waste disposal facilities)

1) fsguulazdwnuismuazninlunisseungiinas Ny
voudvegraisamem Ay uazagluan niia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

3) Jestumsivadoundunnituiindanudssionsuuidou
2% (u Fasg Hufndoningiv) lWdiuifidudntsioy

(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) \iususiuasidnvezvendelneyrainsiiiiunig
Hnausy wagdinisastuiinnsinnsvezaaads (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) anuiTIuTINvervedveginniuiu iR e
tostunissuniuandainive (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

6) nauzdwsuldvende nandawaosls warAeilivnzan
sensuslnm ieansieiisunsie Snstuwarlndenld e
i’]aaﬁumiﬂuﬁjauéwamﬁmeﬁmmﬁ (Containers for waste,
by-products and inedible or hazardous substances
should be specifically identifiable, and be lockable to

prevent contamination of food.)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2.2 A8ureanadzaanlunisinauazain (Cleaning facilities)

1) H&38118ANUEZMNENTUINAMNEZIABIMNT ATUY
\ww3esilawnsedld gunsal egrumunganiisane (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

2) fiszuutinfounar/vsatduiganemuaINuLgaEy

(Adequate supply of hot and/or cold water)

3) dnsuenituviianuazeianIeslenargunsaloanain

¥ '
= a

wumdgewian1sUulougs Wi Men Wunszurguaziium
JnAvvezaeads (A separate cleaning area should be
provided for tools and equipment from highly contaminated

areas like toilets, drainage and waste disposal areas.)

4) ANTULENONANANTUNANSUTD1T 99NIIND AN
guUnInl wagsneasile (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 ﬁﬁé’ﬂu?ﬂmmazmnﬁﬂuQ%ﬁnwmxd%uQﬂﬂa LLaxﬁm’qm (Personnel hygiene facilities and toilets)

1) figunsaflunisandle vilvillours uagviesguiiiesne

(Adequate washing, drying hands and toilet facilities)

2) gensdlognavanwaiy fentnlildiloduda (Hand washing
basins appropriate hygienic design with taps not operated

by hands)

3) Ve UAgULATRILAINTY TN anawaziianyay (Suitable

changing facilities for personnel)

3.2.4 gungil (Temperature)

1) figunsaldnuneanuazain wu gunsalviaiuieu
ANULEU Wiy wazutienudeenmns egraiiaame
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 ANTWBINIAKAZNITIZUIBINTA (Air quality and ventilation)

1) anmalilannuinaivuleuluduinuiazen (Air

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

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) aupunauliisUszasdfienvdanansenusesms (Control

odours which might affect the suitability of food)

3) aAN15UNUaUINDINAENENIDIN LWU Azeandn neai
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 a1 (Lighting)

AULTNLAS (Light density)

- Uinaiiinsnsaaeuielgunsalifianudes > 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 Msiiusnu (Storage)

1) fufidnfunansug Taghu daunay uazussqiosei
wieane ladlildgaoumuueslunsdaifiu) (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) anunsadestunisuuiouszrinedaiukas nsuuoutny
“Uaﬂa’]ifiagﬁl,l,ﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 As8ureANUEzAINdU (Other facilities)

1) vioaiuansiadl (Chemical storage room)

2) viosdnauia/dedn (Laundry room/service)

3) 159919115 (Canteen)

4) Wov/gaoamnasdmiuiiuvemiinaIu (Lockers)

5) ay/Nun/ IRz dnnnndUsealsenu

(Veterinary inspector room/area/table)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

3.2.9 WuilwAndugn (Post-heating area)

1) Usggmaniinau (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)
- 99ANTOUN (E1d) (Basin for boots/shoes cleaning) (If any)
 SEUUsEUNEN (Drainage system)

- izuuwguﬁaummﬂ (Adequate ventilation system)

v o

5) USLIuA9AAULREY (i) (Apron cleaning/storage area) (If any)
- 919AIANUAERIALBEY (Basin for apron cleaning)
- 53UUs¥U181N (Drainage system)

- 'ﬁzUUWJquﬁfJummﬁ (Adequate ventilation system)

6) Nufisunazsieafiudiunas (Ingredients receiving area

and storage room) (1)

7) vostundeudmay (13
(ingredients/preparing/weighing room/area (If any))
- fnwmsnistesiunisuueau (measure for preventing

contamination)

8) WeunseuuIsYiamtuly (613) (Inner packaging

preparation room (If any))

9) ﬁawii%ﬂ (Packing area)

10) sowinfonude/in3es IQF (Freezing room/IQF)

11) nMstesiudunsienienienin (Metal detector/X-ray/

Magnetic trap/Magnet/Filter)

12) o/ fuiidnsnwuy gunsal (Equipment washing

room/area)

13) Hov/Muiifansue gunsal (Equipment drying

room/area)

14) Nudvgunsallunsiaueazenn

(Cleaning equipment storage area)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

15) ioamsanaes (613) (Carton preparation room (If any))

16) vipaus33Naas (Carton room)

17) msmuauUszganidu (Emergency exit control)

18) dyusadndumbilimnzausonisuilan
(Separated container/area for inedible product or

condemn product)

19) NMsaLaLaUEYeRNUBNNUNNER (Waste flow)

20) mimUﬂmmimﬁ (Chemical control used)

21) #oe3uuUs39i0u1 (Packaging receiving room) Uaariu
qmamauaﬂ/l,ma\‘i—ﬁmfwmz (Prevent from outsider,
pests) Humsn1stosiunisuuilousewinauuds (Prevent

contamination during transport)

22) ﬁmﬁwmiﬁ;ﬁm‘ﬁ (Packaging storage room)

23) Tioafiudua/aunududs (Storage room/Cold storage)

24) vipsuanuavtiuude (G73) (lce producing and storage

room (If any))

25) #uiilvandudn (Products loading area)

- finsmunugamgiinsdidufudiu/wiuds Control
temperature at loading area when load chilled/frozen products)

- Yosiuyananisuen wuadwazdninime (Prevent other
persons from outside and pests)

-~ fmsmstiesfunisuudeusswieauds (Prevent

contamination during transport)

3.2.10 Wufindndrudu (Pre-heating area)

1) Usggmadniinau (Worker entrance)

2) WeaAsuidadn (Uniform changing room)

v
[

- YURDUNITLANAT (Steps of uniform changing)

v
o (%

- TURBUN1TA9ED (Steps of Hand washing)

[

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

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

- szuwguﬁaummﬂ (Adequate ventilation system)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5) USLaaane/AAuLees (6 (Apron cleaning/storage area) (If any)

- 919A9VIAMUEZeIALEEY (Basin for apron cleaning)

- 53UUs¥U181N (Drainage system)

=

- STUUNYULIBUDINTA (Adequate ventilation system)

3

17
[ a ] s

6) NsUFTIRgAULE Ju1msn1sUeesiunsUueusening

q

Yuds (Prevent contamination during transport of raw

material)

7) i9afuingfu-eseuingAu (Raw material receiving and

preparation room)

8) viosutiunsoutudeingiu (Raw material storage room-

chilled room/cold storage)

9) mmmimm%’ui’mqﬁu (Raw material receiving procedure)
-gamgTlananadledeiUnuidu < 4 °C, Wowy Wedwudu < 7°C
(Chilled chicken meat < 4 °C, Chilled pork and beef < 7°0)

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

10) Nuisuuazvioaiuaunay (Ingredients receiving area

and storage room)

11) viostansedIuNgy (ingredients preparing/weighing
room/area) dussn1stasnunsuuieu (measure for

preventing contamination)

12) vi9ssunazinsuuEn (§13) (vegetable receiving and

preparing room (If any))

13) vipafuAuen (§13) (Vegetable chilled room (If any))

14) ipauan/Mosusiniile (Tumbling/aging room)

15) Miaranuaziiuuds (ce production and storage room)

16) 995 UALAULILTIRINNNEUBN (ice receiving and storage)

17) Woy/Muianan1vuy aunsal (Equipment washing

room/area)

18) Woy/Nufinaiunwuz gunsal (Equipment drying

room/area)

19) Nudivgunsallunisviarueazenn

(Cleaning equipment storage area)

20) N13AIVANUTERRNIAU (Emergency exit control)
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WNan15ns2UseLEiu (Assessment)

#dafingaa (Audit items)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

21) fy/U3nadmdui iz audenisuilag
(Separated container/area for inedible product or

condemn product)

22) AMT8LE898LDBNUBNNUNNER (Waste flow)

23) M3AIUANATSIAS (Chemical control used)

3.3 \3asilegunsal (Equipment)

3.3.1 w3eddle gUNIalkarn YU TIdUNADMS IN1508NIUY

v
a o a

ANRINYNFVaNWULDINT (Hygienic design of equipment

and containers)

3.3.2 gunsalfilflumslimnnieu aruidu daiiu udden
uda LLaquﬂsﬂﬁmm’m%u In1seenuwuuag M zaNLaL
Usgansnn (Equipment used to cook, heat, cool, store or
freeze and monitor humidity should be designed to
achieve the required food temperatures as rapidly as
necessary in the interest of food safety, suitability, and to

maintain food temperatures effectively.)

333 miaamﬁwqﬂﬂifﬁ (Monitoring equipment should be calibrated)

1) Inmsdniisensiasaudlunisungssnyaunsal

384518 1M5899N5 (Machine maintenance list)

2) fuausazduiinnnsaeusiisy (Calibration record)

3) fllususesnsaeuisuanuieauilasunissuses 1SO

17025 (Calibration certificate from 1SO 17025 certified labs)

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

1) Inmsdniisensiasaudlunisungssnyaunsal

3849518 1M5899N5 (Machine maintenance list)

2) ﬁuﬁﬂmﬁﬂﬁﬁﬂm (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTAUNLAZAENNANNSURAYIUVINUNIIU (Awareness and Responsibilities)

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

protecting food from contamination or deterioration.)

10
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

4.2 TUsunsun1seinausy (Training program)

4.2.1 Mensinausuiammnzaniuriniventnemu
(Topics to be considered for training programs could

appropriate to a person’s duties.)

4.2.2 M5UsERIUNARAENISARUNNS NSO bR LN

N13Us2LHU (Evaluation of training)

4.3 NM3uUzdILazNISANUGUA (nstruction and Supervision)

4.4 nsiinausaiteiluyaaug (Refresher training)

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

5.1 M35U1393NUaLNI591IA1NELDIN (Maintenance and Cleaning)

5.1.1 JUABULAZISNITNITNNIAMUNEZDIAKAZEID (Cleaning and disinfection methods and procedures)

1) fmstwueiiufl :en1sgunal wiedle Fiufiavey
Bmsuavaruilunsiauazeauazenite (Areas, items
of equipment and utensils to be cleaned and disinfected,
responsibility for particular tasks, method and frequency of

cleaning and disinfection.)

2) @suiinlslunsinAnuazeatazeie lnsunissusey/
Gﬁumlﬁaumﬂﬂmﬂﬂﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

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

use and applied according to manufacturers’ instructions)

P

1) fimsdafiugunsaliauazenslutinaivngay uazd
nsvhAnuEze1n Ungesnwibviegluanimmiesldenu siufed
nsidsuduszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5) gamgivesiheuluniseinide (@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)
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WNan15ns2UseLEiu (Assessment)

#dafingaa (Audit items)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5.1.2 nMsu529Uszandwa (Monitoring of effectiveness)

1) fimsimuatumeunisiihsg Sy avsuavesnisinaia
drorauazn1sEnide uariimsmuaeuduszes wWu s
MFIVAOUAIAIBAT NINTIVTZEU 19U N153RA1 pH AW
\uduvesansyhanuazon, a1saide (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) fiTufinn1syhanuasenuazaiie (Cleaning and

Sanitizing records)

3) fimsduuaznagouanINInA BNz HUARduAf U
WemuaeuUszavsnmesnsviauayeauazenite 1y
nsnaaeullsiu nsnaaeuaNsneniuf uazn1sVadey
L%aﬁgauﬁ*&j (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) finsefiunisnsamranismivasulidulumunun

(Results of testing & corrective action)

5.2 53UUAUANERINIUE (Pest control system)

5.2.1 N15Ua49AU (Prevention)

Lifideadn gvie meszuiedn wagiidy q idainmeananse
wWndlalel (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 Mnaudaunluazagafevesdniniue (Harbourage and infestation)

1) wuinglularanguenaniuusznaunisiinisauarinndy
AveInuAzINIAveYYeddy (Areas both inside and outside

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

2) lifiasesdng gunsaliin wagaunsalinlilalda eglunum

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

3) ﬁmimmmazﬂadﬁuuﬂ (birds prevention)

12
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WNan15ns2UseLEiu (Assessment)

#2909105799 (Audit items) gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5.2.3 M9H192391a2N159323%1 (Monitoring and detection)

1) wrufimsnuasiniueiosiorndu fush wu waeslwsn
uuas ndasdinmy fnnumnga iledestumstudoug
Ingiu ARt vi3oAsE IBAINAYAINANS 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 mssusey/aunedou
31nNuYAFAT (Chemical substances used for pest control

are in the DLD approved list)

3) LUUNNNISHSIVFBU/NISLTWIIUINNS wazdn1snunIu
FIBIUNANIINTIAEDULHN5Z I (Survey services records and

review monitoring reports)

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

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

appropriate corrective action taken.)

2) NMIMAAMITANTLAN TTNITNINBAIN WIDNTINN
audunsinelinsgnurenulaonfovs oA ENTDS
871113 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 A133IANTSNUTBEE (Waste management)

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

storage of waste.)

2) MyuedAvverUaiindn (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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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

1) anufirvsudnivresresdeiimauatnay egluanm
flazen Jostfumsssuinvesdninme waregrslnaniiud
Na® (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

fimsmuauwinnuiiasdeindulse Miaiute viedu
wwzthlsafiofndernunisensns lilidluluudnm
Ufthnu Wesnnilemarilsemnsuumiiould (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 nM5utleuazuIadu (liness and injuries)

1) fjﬁamiml%jmmwwﬁmm (Health check work

instruction)

2) minTrguamniinauusniduagluiusesnsnsivgunm

(New employee health check and medical certificate)

3) Namimaﬁlqmmwﬂizﬁﬂ (Annual health check result)

4) finsrenusazuendmdnauiidulsanietennisiiutae
faunsafndemsemssenanituiingn iled3umssnwm
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) ninauauyn U URnunvingay aufnquNy AgUILIA
131 mihmndvsentiininewnde warseany neudnginum
Nan (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

14

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

#dafingaa (Audit items)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) fimséaflefimnzamifisane vininisaiugaile desdl
wwsmsfiangaudielvgedonaedumdsudeou
(Adequate hand washing and, where necessary, the
wearing of gloves. If gloves are worn, appropriate

measures should be applied to ensure the gloves do not

become a source of contamination.

6.4 waAnssudluyaAa (Personal Behavior)

fimsfimun auay wazasnaeuntnauldliuanmgingsy
lsanzan 1wy guyyd duthans Wemmndss madua
U3nmin muvidele uasivesdduidngiuiingn 1y
\3esUsEdu 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 Jidsuvauazyaran1euan (Visitor and other persons from outsid

e the establishment)

dnsiviun AIUAN LLa%Wi’J%Eﬂ@‘UQJL?jEJQJ“U@JLL@%QF"IF"I@Q’]EJUB‘H
Wy NMsUSuguewnsly mimﬂdﬁqmqmLﬁaﬂaaﬁ’umiﬂmﬁau
qmﬁawmzdauqma 89U UN 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 ANBBUNENARAMIILAZNIZUIUNTS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 Aredunenanime (Product description)

fnsivuaA1esuNeNandu (The product description

could include)
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WNan15ns2UseLEiu (Assessment)

#dafingaa (Audit items)

gausU

(Accept)

Tidwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

1) anwauzn1slday 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) wansfausidmiunguguilaeifaugoulm wu gasdmiu
m3n ownsdmTugUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

3) formuniiiAeates 1y 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 saumgliuagsveziaian
(instructions provided for further use e.g. cook to a
specified temperature for a specified length of time)

5) MauSnwIuazn1sULES (storage of product and
transport conditions required)

6) anussuTTILY (food packaging material used)

7.1.2 A195U18N32UUNT (Process description)

1) LquqﬁnismumiwamLLamﬁﬂﬁﬁuﬁu’umaunﬂ6‘] NILUIUNS
AsOUARURILATGAY drunaN nARAuTsIInIEUIuMS
nananglaannszuIuNswarYeds (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) fimstuduanugniesatnuginszuiunisuin lag
AIVADUNIUAUNTZUIUNITHENDTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n1sNA15uUSEENSHAaYDY GHPs (Consideration of the effective

ness of GHPs)

fnsivualusunst GHPs wazlusunsuaue) Aieswens

ANUUABANEUDIIMITUALANUALNTALRDNTUS LA
(Determine the GHPs and other programs sufficient to address food

safety and suitability)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.1.4 nsnsrahsziaaznisandunisuily (Monitoring and Correctives action)

1) fimsinusisnisnsiaiheeds lnessydduiavey anud
JPUUNSEUAI0E19 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) fimsufulssnszuaumsiielinduganznsmuny
(Bringing the process back into control)

2.2) finsdnuenuansarinldsuransenusazssduany
Uanndy ANUINZALNADNITUSIAA LazATRuUANITIANITAY
HANSuaTaSUNansE 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) mmamsummmmﬂmﬁmL‘U‘u (Identifying the cause
that resulted in the deviation)

2.0) finstestiumsiingvesnsidesiun (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaugaou (Verification)

fn1smuaauunaun1sUfUR 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 M3AUANLIALATEMUUYH (Time and temperature control)

1) nMsmuAnguniikarIa uNSHANTUsEANEA W Wi M3

Tanuseuiiesinie Nsvianudu nsiiudne (Systems
should be in place to ensure that temperature is controlled

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

2) weslulnesuazauantgaumginivios (i)
(Thermometer checking and monitor should be shown in front

of the room (If any)) (nwals JsAv)
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WNan15ns2UseLEiu (Assessment)

#dafingaa (Audit items)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) mim’sﬁlaamaxﬁuﬁﬂqmmﬁ (temperature monitoring
and record)
- UMY IVIRIHER YiBeUTIY YiesuInkile (Processing,

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

- qmmﬁhﬂm%ﬁaiwdwmam < 7°C (Meat core

temperature during production < 7°C)

4) Myinuazdufingaumnniinansiuan (Core temperature of
heat-treated products, measuring method and record)
Japan :
- iodniTn - gamnTlananade > 70 Cilunen > 14
(Poultry meat core temp =70 °C for > 1 min)
- ilodoriue
mdtu Boiling): gasnilanmaile > 70°C
> 111¥ (Meat core temp > 70°C for > 1 min)
il (Stearning): qmmﬁlaﬁw >100 °C
(exposing to heated steam in excess of 100 °C)
38msduq (Other ways): qmmﬁhﬂmﬁa >70°C
Wunen 2 30 Wi (Veat core temp 2 70C for = 30 min)
EU : aamgillanans = 70°C (Poultry meat core temp=70°C)
South Korea, Singapore :
iednitin gamgiflanenatle > 70°CHunen » 359
(Poultry meat core temp > 70°Cfor > 3.5 sec)
Canada :@ qmﬁﬁiﬂﬂmﬂlﬁ 8 2 80 °C (Chicken meat core temp >
80%C)

5) gaungillanansduduauds < -18 °C (core temperature of

frozen products < -18 °C)

7.2.2 JUABULANIZVYBINTZUIUNTSHAR (Specific process steps)

Hszuulunisaunu wasihseisdmiimesingg nugns
ﬂizmumiwamLWEJMUQML%M@IW (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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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

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

specifications)

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

principles and state)

2) AMAUATBNITATIVIATIZN LNAINITLIUTY LazTunou
UuAn139 599358 I 58ma3i199 (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

3) wansIanansTianTnelusugative) wasiedl (G M
ANTU WA a,, (Microbiological and chemical testing

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

7.2.4 msﬂmﬂaumeqauﬁé (Microbial contamination)

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

of foods by microorganisms.)

2) Imsuoningauvidenidslalliuignesnainnaniusiiuss
an Immiﬁ’:ul,wﬂﬁuﬁ (Raw, unprocessed food, where not
considered ready-to-eat, which could be a source of
contamination, should be separated from ready-to-eat

foods, by physical separation.)

7.2.5 n1sUuUaun19n18nw (Physical contamination)

1) fiszuutiosfumsuudionduantanuuanyaey waziinig
sunduneulunmsdamsnsdnunsuaninveuniesie
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) fhadasilefldnsraaeuasudounnenenm 1wy 13es

asradulave 3pnonelse waziasedloldunsaeudiou

wazU1333nw (Detection or screening devices e.g. metal
detectors, x-ray detectors which are appropriately

calibrated should be used where necessary

19

GHPs Version 1




#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.6 nMsUulauniaadl (Chemical contamination)

1) flszuusitedesfunieannmsuudeutwanasiadl 1wy
A5LANYINANUAZ DN NIAINANVDIENALIAY BIdR7
diundeauniesdnsitlilainsndmiuemns (Systems
should be in place to prevent or minimize contamination
of foods by harmful chemicals e.g. cleaning materials,
non-food grade lubricants, chemical residues from

pesticides and veterinary drugs)

2) answailvhauazen edle wazansiaiidadninme 3
nstusTidmau Saiivluiiivasade wagldnuseny
328nTy 39 (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) IN3MMUATENITYINAIILAL R %umauﬂﬁﬂ’aiumimﬁau
gRININGR uaznsIRAAUNERTTTlukIuNTHER i
tHastunsuutioudumesansroniui (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

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

implemented controls, consumers should be informed.)

4) §nsHnausLwazas19AINASTRLN L ANUN U104
ﬁ’umi%’mmsmidagmﬁ (Food handlers should receive

specific training on allergen awareness.)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.8 N1375993UTAQAY (Incoming material)

a |

1) IASAMNUANUNNITTUINOAY FIUNEN N1SARUAISNTE

q

Aagavliidulumunasifidimun wazseaunmsaiy
qua‘u (Incoming materials including food ingredients
should be procured according to specifications and
documentation of key information for incoming materials

e.g. supplier details, date of receipt, quantity.)

2) fimsauay vyulgun1sldingAvegedussdnsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U359 (Packaging)

1) usseiauriomns fianudaeadeuasivingauiuldam
(Packaging design and materials should be safe and

suitable for food use)

2) ansatesiulazannsuuilousonanig (Addequate

protection for products to minimize contamination)

7.3 11 (Water)

1) wriaad fUsunaniiesne (Adequate source of water)

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

contamination of food.)

3) SEUVUALIDNITAUNTD (Water treatment system)

4) fnsuenszuuildmluilddeatestunansoet w il
T msumsmuauanudon, Terhildlddudaomslagnss
warlsiiinsivadeundudllussuuinslaaitdudaoms
1AM (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) dunudsiumrdsionuiluiugings (dentified tap layout)

6) UHUNSLAUAIBENS FonsuazAT A UR B89N (Sampling

plan, method and frequency of water sampling)

21

GHPs Version 1




#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7) Han1IRTITIATIEviAMn i ldnRatTiveUsed e
Tne1eeUfuRn1silasun133usessEuY 150 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

8) HAN1IATIVNATILUAUNINUILENATIINGT NEN AL
wilUsednd Inevios §UAnsilasun1ssusesseuy IS0 17025
(Annual microbiological, physical and chemical results of

tap water approved by ISO 17025 certified Labs)

9) MInTIRA UMY mUAvesEnn MElTULALIU (Water
quality test complied with directive 98/83/EC, 2020/2184
and GB 5749-2006)

10) msmdiunmsnsdinansaaanmilsliliinnsgu (Corective

action on non-compliance water quality)

7.4 @nasuazuuiin (Documentation and records)

fnsimutuiiniazionansimiedte Wussezinal 3 ¥ vse
1INNIDVRLAUM (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 Junaun1sisenAl (Recall procedures)

1) FumauNsSenAuNdnsusiau1sasiunsineg195nsa
wazdluseansnin (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimsdavinenanstuneunisBenay wasdufinfiiiedos
wiewitausuUseliviualt aonadownunamsvndeuntnien
Auduszug (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

22

GHPs Version 1




#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

4) lunsdiSendududdilimnzaudenisuslng dosdinnsuds
sordmihiivessgivhmsiiugua saufeinisudadion
EEU%IﬂﬂLLUUﬁ’]G’]imzﬁ’JEJ (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) §N15URWTUNMINENNAIMUINITUUUTIYM (Each
container of food should be permanently marked to

identify the producer and the lot.)

2) @1U150@UdpUNAULATNTEUIUNSHARAUDILNAN LU
I99AU (All operating system traceability to the raw

q

material)

8.2 deyaiinedtasiundnduiuazaainuanine (Product information and product

Labelling)

aaNHARAUNITwaBeadumdausersuTseluragly
iieuansnsinifivuazuilnaogsaonsiy uasuansdstoya
yosnsagiiui nduszneunienmsuutoudim
(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

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

1) laielAnn U Souemmsvidoussaiu (do not
contaminate foods or packaging)

2) au30a1viANNaz R lfeg 19T UTEANSAMN (can be
effectively cleaned, disinfected and dried)

3) WUNAUAIUIZLANANNS 9NAINAY (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
8) anansadestumsuudeuls (provide effective
protection from contamination)

5) amnsnsnugungll muTuld (can effectively maintain

the temperature, humidity, atmosphere)
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#dafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

Tidwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

6) A1110NTIVADUUNA At wavansiIndeuduY i
Fuduldt allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvihanuazeauarU13e3ne (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

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

(COVID-19))
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