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(Checklist for Livestock Products Cold Storage for Export Audit)

Sufinsrauszidiu (Audit date)

IUszaIAYIN1TNT9aUszEU (Objective of audit)

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

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

() mseTansalilay (Special Audit)

AuzAnTIaUszIE (Auditor team)
1.

e

%’aga‘[iqmu (Plant information)

Folseeu (Plant name) EST.

ﬁas‘j (Address)

1AN15139974 (Plant manager)

eXe | e

WUUIRTIA (Plant representative) #ILNLA (Position)

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

IUIUNTNIY AU (person)
- ufidaiundnsiueiuadninu (Raw livestock products area) AU (person)
- Nufidniundnsiamiuadniusean (Cooked livestock products area) AU (person)

winveNanineNInnuLasUSIaNdaLiU (Type of livestock products and amount of storage)

¥

[] elnfiuuguda (Frozen chicken meat) ............ siu (Tons)

[] Lﬁaqmﬁmlfdl,lfﬁﬁ (Frozen pork) .......ccoo..... du(Tons) [ wilotnuududs (Frozen beef) .......... $iu (Tons)
[] wansausiliuseanududa (Cooked chicken meat products)........... $iu (Tons)

[ ] nénsdneinyugsanuguds (Cooked pork products) ........... $i (Tons)

[] Namﬁm%ﬁai’ﬁﬂjﬂqmvﬁﬁﬂ (Cooked pork products) .......... #iu (Tons)

T (e T T,

Snureadukarusunafiasnsadaiuld (The number of cold storage rooms and capacity)

%

- wanAgAy (Raw livestock products)............oocceeeer. MBI (ROOMS) oo $iu (Tons)

a o I3

- HannUNUTEn (Cooked livestock products)............ccccccceeeeeeeees VDI (ROOMS) oo §1 (Tons)

Usewaiidsean (Export to)

whasisvRIanAusindaAy (Source of products)
- WARAIAY (RAW UVESTOCK PrOTUCES) EST. ooiiioooeeceeeoeeeeee oo

- NAAAIIUTIAN (Cooked IVESTOCK PrOTUCES) EST. w.vvrioerrroeerssserrsoeessssessssessseessssesssesesss e
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wanunaeInN1snsIaUuseiY (Audit criteria)

1. Inaeiniseausunuldesauiu

2. Mstuiinuan1sasalseilulrldiniowmny (/) MUYDIVDINANITHTIUTTLIY

3. nssnlaiinsuszgndvieluiinisldlulsanu ldiasemane (0) adudesnnsageusu

(Mark (/) in Accept or Not-accept, ( 0 ) in Accept if that item is not applied )

REFERENCES

1. Codex: CXC 1-1969. Revised in 2020. General Principles of Food Hygiene: Good Hygiene Practices (GHPs) and The

Hazard Analysis and Critical Control Point (HACCP) System.

2. FAO. 1998. Food Quality and Safety Systems - A Training Manual on Food Hygiene and the Hazard Analysis and

Critical Control Point (HACCP) System.

T 1 o 1< OO OO OO

Wadafingaa (Audit items)

HaN13n523U52LAU (Assessment)

gausu

(Accept)

‘LZJEJEIZJ%’U ﬁ'eﬁwumnmimmwiztﬁu
(Not accept) (Audit finding)

AMU3jaLILYaEhEUTISHaRNUARAABEIMNS (Management Commitment to Food Safety)

1. Insmvunkarsn w1 IRUsISUAMUUAN BD1S

(Establishment and maintenance of a positive food safety culture)

2. IvNsdea st kasidwniefiiieitas (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 nanfusifidafiunannanuysznaunsildfunisiuses
ilemsdsooniaensudadnd vielsshmelusemaiilisy
Tuaygnusenauian1sendnd (ne.1) (Products from EST.
certified by DLD)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 annaazlasea51981A15 (Location and structure)

3.1.1 @audins (Location)

1) 1ﬂ§gﬂa§1uﬁuﬁﬁﬁmmL?ﬂﬂﬁiauanwaswﬂa?al,l,amﬁam
Auarens omadufiy tivhads uwdsiiogendovesdninine
uasdazauvsy (Establishments should be located away
from environmentally polluted areas and industrial
activities which are reasonably likely to contaminate
food, areas subject to flooding, areas prone to
infestations of pests and areas where wastes, either solid

or liquid, cannot be removed effectively.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

2) fin1sAusy/nsuusenaansviesuesanainiinendie/
mii’]aﬂﬁué’miﬁuﬂ (Surrounding fence/ Separation of cold

storage from residences/Prevention against domestic animals)

3.1.2 N1599NLUUKAZAI5I19KS (Design and layout)

1) redensisednwkazn1svinAuaEeIn (The design and

layout should permit adequate maintenance and cleaning.)

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

physical separated to minimize cross-contamination)

3.1.3 TassadrameTunazdruusznau (Internal structure and fittings)

1) vﬁmﬂi’aqﬁwumu Peran1singeinw msiAuayenn
uazaiide M agitliidufivuasldvhufAsenfuomns
(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 #991u28Auazaan (Facilities)

3.2.1 N552U18UTNAZEPIUANMUEAZAINENSUNIINVYE VoaLde (Drainage and waste disposal facilities)

1) {5z UUUaAIIIANAZAINIUNTIZUIBU LA ANIRTDY
voudgegraiisanamuzay uazagluan1wia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2) finseenuuusagnoaiafiellliinnsuudeuluems
MieszuUIlY (Should be designed and constructed so
that the likelihood of contaminating food or the water

supply is avoided.)

3) Jaaunslvadounduanituifiieudssiensiudeu
29 (9u Fosg) lUdauiififindnsasioy (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.)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

4) iususiuazidnvezvendelaeyuaainsiiiiunig
Hnousu wazdinisastuiinnisdnnisvezvaads (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

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

prevent pest infestation.)

3.2.2 #991ur8AUEZAINIUN9IIANEZE10 (Cleaning facilities)

1) JE991UIEANUELAINEINSUMNAINET 81NN VUL 1ATDNED
w3odld gunInl agawmgaiieane (Adequate, suitably
designated facilities should be provided for cleaning

utensils and equipment.)

2) fiszuviindoulay/MsatdulieananuAINLIgay

(Adequate supply of hot and/or cold water)

3) fimsuenfiuivianuaseansedonazauniaiaanain

v '
A A

Wum?iawiamaﬂmﬁauqa WU Fowth Hufissuneuasitui
Joivvezveads (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

3.2.3 FIUILANUALANAUFVANYULEIUUAAA WAZIBIEYU (Personnel hygiene facilities and toilets)

1) fgunsailunisansdie vilidlowis wasiesguiLiiune

(Adequate washing, drying hands and toilet facilities)

2) greaedlegnavanuay fenildldlieduda (Hand washing
basins appropriate hygienic design with taps not operated

by hands)

3) TR UATULATDILAINTY Tganalaziraneay (Suitable

changing facilities for personnel)

3.2.4 gungil (Temperature)

°

1) fidsdhwganuazaintunsinivaududuluazaiun

a 1

gaiiag1aisIne (Adequate facilities should be

q U

available for frozen food and control temperature.)
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WNan15ns2UseLEiu (Assessment)

wiadaiingan (Audit items) pausy laigausu Aefinuannnisasaausadiu
(Accept) | (Not accept) (Audit finding)
- gamgiioniududn <-18 °C (Cold storage room
ternperature < -18°C)
- qm%gﬁmﬂﬂammzﬁm Ante-room <10°C (Loading area
and Ante - room temperature < 10 °C)
3.2.5 ANTWBINIAKAZNITIZUIBINTA (Air quality and ventilation)

1) murunaulifislszasAnenvdmansenusiaams (Control

odours which might affect the suitability of food)

2) annsuuideuaineIniAguansiue 1y azeasu vieat
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 Wegad19 (Lighting)

AULTNLES Light density

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

—Tuﬁuﬁmﬁm > 220 lux (at processing area > 220 lux)

- US1InUdu > 110 lux (at other area > 110 lux)

3.2.7 Msiiusnu (Storage)

1) fuiidafiundndosidiieane (Adequate facilities for the
safe and hygienic storage of food products should be

provided.)

2) ﬁmimw}uqmugﬁﬁauﬁu <-18°C (Cold storage room

terperature < -18 °C)

3) anunsadeatunisuuileussninedaiukasnsuulouing
éuaamﬁﬂ'agﬁuﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 ?ieé’wmammazmn%q (Other facilities)

1) vieasAuansiadl (Chemical storage room)

2) viosdnou/dswn (Laundry room/service) (91d) (§noens

1198 LRBUAYASI)

3) 159919115 (Canteen)

4) Wov/gaoamnasdmiuiiuvamiinaiu (Lockers)

5) ay/Nun/ TRz dnnnndUsedlsenu

(Veterinary inspector room/area/table)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

3.2.9 fuiidaiundndasiuadadau (Raw livestock products area)

1) Usggmianiinau (Worker entrance)

2) Weadsudadn (Uniform changing room)
- YURDUNITHANAT (Steps of uniform changing)

- TURBUN1TAED (Steps of Hand washing)

3) viodlnanduAl (Loading room) AauANgamail < 10 °C

(Cold storage room temperature < 10°C)

4) mamuAuUsEganiau (Emergency exit control)

3.2.10 Wuidanundndnsivadndusegn (Cooked livestock

products a

rea)

1) Usggmadniinau (Worker entrance)

2) HouUdswder (Uniform changing room)
- YURDUNITHANAT (Steps of uniform changing)

- TUMBUN15AED (Steps of Hand washing)

3) edluanduAl (Loading room)

4) MmimuAuUIEAaNAU (Emergency exit control)

3.3 Lﬂ'%'mﬁaqﬂnmi (Equipment)

3.3.1 gunsaifildlunsdmiuuargunsalinarudu fnns
DONULUUBLIMINzaNLaziUTENSn W (Equipment used to
store and monitor humidity should be designed to

maintain food temperatures effectively.)

332 maaamﬁwqﬂmaﬁ (Monitoring equipment should be

calibrated)

1) #n15997115197154A58494lDLAS 9 NSNR D9daUL AR

(Machine calibration list)

2) Hununaztuyinnsaeuliieu (Calibration record)

3) flususesmsaeuiiisuaniis Uil sunsuses 1SO
17025 (Calibration certificate from ISO 17025 certified
labs)

3.3.3 unun13ungednengunsal tasesile 1AT04dnT (Maintenance Program for equipment)

1) Inmsdnvhmemskavanudtunisiissnyigunsal

\A584418 1M5899n5 (Machine maintenance list)

2) unnn15Un393nw1 (Maintenance records)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTARUNLAZHENNANNSURAYIUVRINUNIIY (Awareness and Responsibilities)

ninuilAMuRTERENIIUNUIMLazANLSURAga LS
Undosmmsannisvudeunsaid@auanin (Al personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 Wsunsun1seinausy (Training program)

4.2.1 9N 1SRN UTITA MU LA URTN AT TN Y
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 MsUsEiuNamaEN1SALRUNNSNSElUNWNM9INTS

U5zl (Evaluation of training)

4.3 MsuuLILazN1SAAUALA (nstruction and Supervision)

4.4 nsEinausaiteiluyaaug (Refresher training)

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

5.1 M35U1393NUALNI591IA1NELDIN (Maintenance and Cleaning)

5.1.1 JUABULAZISNITNITNNIAMNEZIAKAZEID (Cleaning and disinfection methods and procedures)

1) fimsinusituil 1enseunsal 1edesdle fFuilavey

TR 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.)

2) @suAiinlglunsinAnuazeatazaie asunissusey
Gﬁumlﬁaumﬂﬂmﬂﬂﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) AUTNTURAZ TS UZIAINTUNTDLUNNZANA AU
maaé’mﬁm (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

P

1) fnmsdafiugunsaivinanuazenslutinaivangay uayd
nsvhAuaze1n Ungesnwitviegluanimmiesldenu siufed
mwdeudusses 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

GHPs Version 1




WNan15ns2UseLEiu (Assessment)

WataNns2a (Audit items) gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5.1.2 nMsui5299Us2andwa (Monitoring of effectiveness)

1) fimsimuatumeunisiihsg Sy avsuavesnisinana
ﬁ%@’]@]LLa%ﬂ’]'ﬁ‘ZﬁL%@ LLagﬁﬂ75W’JUﬁﬂULﬂu588$ LU AT
MFIVAOUAIAIBAT NINTIUTZEU 19U N153RA1 pH AW
\Hduresensyhauazen, asenide (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) finsquuaznaaeuanIAden eymuasuUsEAvEA W
maamsﬁwmmazmmmsmL%a WU NMsnaaaulusiu n1g
agoUasfagiiuf uarn1madoudeqauvas (Vieasures
should be taken for sampling and testing the
environment e.g. protein and allergen test swabs, or

microbiological testing for indicator organisms)

3) finsefiunisnsanranismivasulidulumuinun

(Results of testing & corrective action)

5.2 SEUUATUANEAININE (Pest control system)

5.2.1 n15tUaenu (Prevention)

Lifiveauta v N1asyunein uaeddu q NdnInvzause
\ndalel (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 nMsuaugouRiuazaganfavasdndning (Harbourage and infestation)

1) Mufinmelusazneuenaaiulsznaunisiinisguariaiy
dvannarmInvezIBads (Areas both inside and outside

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

2) LifirTesdns gunsalinuazaunsainlylaldauedlunum

5®Lﬁum§mﬁmsﬁ(otd and unused equipment should be removed.)

5.2.3 M9H192391a2N15932311 (Monitoring and detection)

1) unuifannsnasaziasaniadiofnsu fusn wu vaselisn
Wuad NaveRnuY dAduwisnzay Lﬁai’]aﬂﬁumﬁﬂwﬁauﬁ
Fngiu ARt v30AI8118AINAYAINGNY 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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) ansedinlglunisidndninuzlasu n1ssuseydunelou
mﬂﬂiuﬂﬁé’i’mf (Chemical substances used for pest control

are in the DLD approved list)

3) FTUTNNTHTIABU/NSLUIYINIUSAT wardnIsnumiu
FIBIUNANIINTIVADUHN3Z I (Survey services records and

review monitoring reports)

5.2.4 mimuqumiixmmjmﬁ’m’iwms (Control of pest infestation)

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

appropriate corrective action taken.)

2) NMIAAIAMIBAISLAL IDNITNNNILATN UIDNTINN
auflunsinelinsgnureninulasnows oA ANV
871117 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 AN33IANTSNUVBEE (Waste management)

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

storage of waste.)

2) nsurldiuveslalinga (Collected and stored in

covered containers)

3) winnuisuisveulunmsdanisvesdesiudwende
Sunsne W¥unsilineusy ieanmnuidssesmsdudieuda
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

1) anuiinurudafvresreadeiinisudidaau agluanm
flazenn Jestumsszuinvesdainme LLasagquﬂﬂamﬂﬁuﬁ
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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 6: PERSONAL HYGIENE

6.1 Health Status

finsmusmiinauiiasdeindulse Maadute ey
wvgihlsafienafnserumeoms lilidluluuiio
Ufthe iesnilenariliemnsuuideuls (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 nstdutleuazuIndu (lness and injuries)

1) AilonsnsIvgunmniineu (Health check work

instruction)

2) msnsavguannnnulnidikasluiusenisnIvgunw

(New employee health check and medical certificate)

3) Namimaﬁlqmmwﬂizﬁﬂ (Annual health check result)

4) finsenusazuendmdnauiidulsaniefennisdule
flausafndensemseenanituiingn erdhsunssnwm
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) niinauaugn U URNUIvINTa aIufAquNy AQUTILIA
w31 mihnndvsentihininewnde uazseany neudngium
Nam (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) fimséneflefimnzaifisane vninisaugaile desdl
wasmsivnzaniieliiedonaneifuunasiuidou
(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.

10
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

6.4 WoAnssuduyAAa (Personal Behavior)

fnsivun muaw wasasvaeuntnaulilivanangfinssy
Flsivmngan Wy quyd dutiae Remnd$s maduia
Uinun vuvdele uazivedddudauingiuiingn iy
\3esUsEdu Wi YusUasy dulasy (Personnel should
refrain from behavior which could result in contamination
of food, for example: smoking or vaping, spitting,
chewing, eating, or drinking, touching the mouth, nose or
other places of possible contamination and sneezing or
coughing over unprotected food. Personal effects such as
jewellery, watches, pins or other items such as false
nails/eye lashes should not be worn or brought into food

handling areas)

6.5 Q’LﬁﬂuﬂuLLaxqv’mamﬂuan (Visitor and other persons from outsid

e the establishment)

fnsiviun AuAY LLaxmwaaUQ’LﬁstmLaxqﬂﬂamsJuaﬂ
iy nsusuguewnsTe msaldgaequitedesiunsuuiieu
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 AeSunenAnfuiLaznszuIUN1s (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.2 A195UN8NITUIUNTT (Process description)

1) LLmuqﬁﬂizmumiwamLLamaﬁaﬁwﬁU%umaunﬂ6] NILUIUNS
ﬂi@umuﬂixmumﬁﬂﬁﬁ’amu (The flow diagram shows
the sequence and interaction of all processing steps in
the operation, by-products and waste are released or

removed.)

2) fimsuduanugnieswatnuginszuiunisuin lag
PIVADUTIUAUNTZUIUNITHENDTS (The steps should be

confirmed as accurate by an on-site review of the

operation or process.)

11
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.1.3 n15W15041UsEENSHaVas GHPs (Consideration of the effective

ness of GHPs)

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

address food safety and suitability)

7.1.4 nsnsahsziaaznisandunisuily (Monitoring and Correctives action)

1) fimsfnusisnisnsiadhseds Inessydduiiavey Anud
JLUUNTANMBE19 LavTuiinua (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) fimsufudssnszuaumsiielvinduganznsmuny
(Bringing the process back into control)

2.2) finsdnuenuansarildsuransenusazssduany
Uaondy AMUINZALADNITUSIAA LazA1uANISIANISAU
Nﬁmﬁﬂé“fiﬁlﬁ%UNﬁﬂi%VlU (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) mmimwa’]mmmﬂmﬁwwu (Identifying the cause
that resulted in the deviation)

2.4) fimstesiumsiingwosnsidesuy (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaudau (Verification)

Insmuasuunaun1suuR GHPs M3nsaainEiseds N3
UfuRnsunle (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 msmumu’amttazqmunﬁ (Time and temperature control)

U

nmsmuaugamilunsdanundndusivseansam
(Systems should be in place to ensure that the storage

temperature is controlled effectively)

12
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

1.2.2 %’aﬁmuwﬁmqéw‘%é AN8ATN LAl Ltazm'sﬁagﬁuﬁ (Microbial, Physical, Chemical and allergen specifications)

1) aguuilug umeine1mans (Based on sound scientific

principles and state)

2) AMNUAIBNITNTIVIATIZA LNAUINNITLIUTU LAz Tunau
UuRN139 5993583 58m 36199 (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

7.2.3 msﬂutﬂaumeqauﬁé (Microbial contamination)

£ T

1) fszuuiiadesiumsvulautiuanideqdiuvsd laun
guandieninau N13IANTAUANUTIIIUAT1IA (Systems
should be in place to prevent or minimize contamination

of foods by microorganisms.)

2) fimsusniuiimsiaiusdnsuradildlduzaneonan
Namﬁmsﬁﬁﬂjﬂﬁm (Raw, unprocessed food, where not
considered ready-to-eat, which could be a source of
contamination, should be physically separated from

ready-to-eat foods.)

T
v &al

3) fesdunsuinfundnsuesiuadninlasunissuseaiianis

q

dwwanlaalanig (Specified room for exported livestock

products)

7.2.5 n1sUuUaun19n18n (Physical contamination)

1) fiszuutiosfumsuuidionduananuuanyaes uaziinig
sunduneulunmsianmsnsdnunsuaninveusiesie
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.)

7.2.6 mMsUulaun1amdl (Chemical contamination)

1) fsvuuiietlosiunioannisuudouduainansied wu
answailinauazen tsfuvdeauedesinsildldinsadmsy
9711175 (Systems should be in place to prevent or
minimize contamination of foods by harmful chemicals

e.g. cleaning materials, non-food grade lubricants.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) ansiailvhenuazen el wazanseiidadn Tnme 1
mstusidaeu Saiuluiiivaondy warldnudienn
521952349 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33an13a13nagiuil (Allergen Management)

= a

1) finsiansanuaziinsusdansnegiuinaennssuiumsHéin
Faussudn seminaldau daiusnwm (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) insinausuwazas1amIunsEtn ik ANYnuANg I8
ﬁumﬁmmiﬁ’l‘iﬁagﬁuﬁ (Food handlers should receive

specific training on allergen awareness.)

¢l o v

7.2.8 NNIATIVTUNAAAUNAUINIIALAY (Incoming material)

1) fnssvmanasinsusdadusiidaiu msduiunis
nsdiftlsiidulunannasifidimun uags1eaIun1TnsINTy
HARSUTTRTALTU (Incoming materials should be procured
according to specifications and documentation of key
information for incoming materials e.g. supplier details,

date of receipt, quantity.)

7.3 U1 (Water)

1) wriaad fUsunaniiesne (Adequate source of water)

2) SEUUAEIBN1IA T (Water treatment system)

3) HANNINTITIATIZAUN NN EVNRaTTIVET Nennuay
wiluszdnt IneviesufuRnisnlasunissusessyuu ISO 17025
(Annual microbiological, physical and chemical results of

tap water approved by ISO 17025 certified Labs)

4) namitlumsnsalransianan il lilisnesgu (Corrective

action on non-compliance water quality)

7.4 @naswazuuiin (Documentation and records)

fnsamiutuiinwazanansimiieives Wusseznan 3 U v3e
1INNIDVBIFUA (NFD1g1NNTT 3 T) (Records are
kept for 3 years or exceeds the product shelf-life (in case

that the shelf-life more than 3 years)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.5 Junaun1sisenau (Recall procedures) (81l)

1) JumpuMsSenAuNanTusiaUsasunsinag1a5Ias
wardUseanSn1n (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimsdnvhienanstuneunsiSeniu waztufinfifoates
wowsisUfudgslituaty aonndesmunanisnaaaunsiien
Auduszey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

3) iN3MMUATUABUNITIANSAUAUANISENAY (Provision
should be made for removed or returned products to be

held under secure conditions until they are destroyed.)

4) lunsdlSenduduiilimunzaudenisusing dosdinisuds
sorimihiivessgivhmsidugua saufeinisudadion
AUSINALUUENS13UEAIY (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¥usuazn1sasudaunauld (Lot identification and Traceability)

1) au1saaeudoundulfaun s a LIV INAn A AT ALY

(All operating system traceability to source of production)

SECTION 9: TRANSPORTATION

wimuzauddiineae fil (Conveyances and bulk
containers should be designed and constructed)

1) lineliAnmsuudousimsuieussgtast (do not
contaminate foods or packaging)

2) @unsadneinmNazenlaed1aiuszdnsnn (can be
effectively cleaned, disinfected and dried)

3) LeNAUAIUTZLANANE) 88NINAU (permit effective
separation of different foods or foods from non-food

items that could cause contamination during transport)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

4) annsatlosiumsuudevls (provide effective
protection from contamination)

5) anansa¥nugumail mutuld (can effectively maintain
the temperature, humidity, atmosphere)

6) mmmmmaauqmmﬁ mm%u LLa%ﬁﬂ’l’J%LL’JﬂéIE]EJSUG] ﬁ
§10ulA (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvihanuazenakayU1393n (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

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

(COVID-19))
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