wUUAs29UTHIUSIUNAARNARA MIIAN RN BN 1TE 988N
(Checklist for Bee Products Processing Plant Audit)

unnsraUselin (Audit date)

nUs2aIAYaIN13ATIUsHIY (Objective of audit)

() nsmsaUszdudesdu (Pre - audit) () msasasusesing (Initial Audit)

() mMIrsREen1L (Surveillance Audit) () mim?fﬂﬁiamq (Re-certificated Audit)
() mMewsdemuNanIsuily (Follow-up Audit) () N19M329981811550584 (Additional Audit)
() nmsanansailey (Special Audit)

AuzAnTIaUszIE (Auditor team)

el

%’agaiiamu (Plant information)

Folseeu (Plant name) VPH (H).

a§J: (Address)

i
H3AN1515397U (Plant manager)
HuMULIn$I9 (Plant representative) A (Position)

U

o

munndusedlssa (Veterinary inspector)

Wavithane (Supervisor)

TnuntnuRrualuiuings (No. of employees) AU (person)
- NufiSunazdniiuingAu/mansiaei (Raw material receiving and warehouse) AL (person)
- Wu¥INa (Production area) AU (person)

wiinvoINansi (Type of products)
[] shéls (Honey)
[ ] UL (Royal jelly)
[] wnashis (Bee pollen)

[ ] 529 (Honeycomb)

T
AN89N15HER (Production capacity)

- AaensnanUaguu (Present production capacity)

- AMAINTHERESER (Maximum production capacity)

Usewnafidsean (Export to)

WaINaveingAu (Source of raw material)
WSULINTFIU (GAP) sy dwuneu AW/l
FuusauNISAULAY? 9U/Y

wannaein1snsIaUseiliu (Audit criteria)

1. Inaeiniseausunuldesauiu

2. Mm3tuitnuan1snsalssliulildiaiewng (/) mudesvemnanisngiausaiiy
3. nsslilaiinsuszgnaveludiinisldlulsenu ildiasemne (0) adwdesmnyageusu
(Mark (/) in Accept or Not-accept, ( 0 ) in Accept if that item is not applied )
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B OO et ettt ettt ettt ettt

Nan15n599UseLauU (Assessment)

Watafinsaa (Audit items) gausu lslwausu
(Accept) | (Not accept)

FaNwuaInn1snsaUsTLAY
(Audit finding)

AUgeiuveEheUITReA1uUaRAABaIM1T (Management Commitment to Food

Safety)

1. nMsmvuakarsn w1 InusIsuANUan ge1ms

(Establishment and maintenance of a positive food safety culture)

2. fiEmsFeastau wazidndamndefiiieavas (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 FngAvmnanvsuRanlasunmssusesnasgiumisy GAP
INNTUUATHT UagaIUITnTZYAUAUITIIIABUEEIRY
iuﬁLﬁUﬁ’mqﬁulﬁ (Raw material from GAP Farm certified by DLD

and ensure the bee product can be traced to apiaries)

2.2 insUsiluimasiunvesingavadiiaus wu
N5n3IUTBLIY o aonui/duuudsedin/mraasuluiuses

(Assessment the raw material source e.g. on site audit,

assessment questionnaire, certificate inspection)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 Banaaazlaseds1981a15 (Location and structure)

3.1.1 @auding (Location)

1) lissogluiuiifidaudswenanmenadanadon
Auarens omadufiy tivihads uwndsitogendovasdainine
WiaSarauv8e (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/NMSWULENDIANINENDBNAINTINNDAE/N1T
tosiudniduq (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N199BALUULAZNT5219K4 (Design and layout)

1) hedenmstizednwinagnsvinaueagen (The design

and layout should permit adequate maintenance and

cleaning.)
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

2) ININULUINUNTSEAUNSAIUANEUAN Yale uANGai
(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) nszurunsuansiulUluRemaie lddaunia (one-

directional production flow)

3.1.3 TassadranmeTunazdruusznau (Internal structure and fittings)

1) ﬁwmi’aqﬁwumu Peran1singsinw MsiANuEyenn
uazeiide 145aniliidufvuar ivinuiAsendvemns
(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 #991u28ANaLAN (Facilities)

3.2.1 N3ITVIBUNAZEI9IUIANUAZAINENTUNIINVEE VBdLdY (Drainage and waste disposal facilities)

1) flszUUUaAWIUIEANAZAINIUNTIZUIBU LA ANIRTDY
voudvograisanam Ay uazagluan niia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2) finseenuuusazneasadieldliinnsuudeuluems
n395UUUINY (Should be designed and constructed so
that the likelihood of contaminating food or the water

supply is avoided.)

3) Jestumsinadoundunnituiindaudssiontsiuidou
29 (u Fasgn Hufndoningiv) ldaiuifdnaetusioy
(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
Hnousy wazdin1sasduiinnsdanisvezuaady (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) @0 UNTIUTINVETVRUFLRENIINNUNU TR Lite
tasiunissuniuandainive (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)
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Nan15n599UseLau (Assessment)

Watafinsaa (Audit items)

gausU
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

6) muuzdmiuldvende nandanassld uazdsiildwunyay
femsulna vieansiaiisunse finistuazdadenld wie
i’]aaﬁ'umiﬂuLﬁauémamﬁmeﬁawwﬂs (Containers for waste,
by-products and inedible or hazardous substances
should be specifically identifiable, and be lockable to

prevent contamination of food.)

3.2.2 Aseureanaazaanlunisinauazain (Cleaning facilities)

1) §d981n8ANUEEMNENSUTNANNEZEINBIMNT ATUY
\wsesilawnsedld gunsel egrumunganiisane (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

2) fiszuuiinfoular/vMsatduliganemunnuuiyay
(Adequate supply of hot and/or cold water)

3) fimsuenfiuivianuaseansedonazauniaiaanain

¥ '
=1

wuﬁﬁm&iamiﬂmﬁauqq i Fow Auflssuieiuazitud
Joivvezveade (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

4) §n13LNE A NEMSUNARAUYID1MT 80NAINBANN
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 fIUILANNATAINAUFVENYULEIUUAAA WALIRIEY (Personnel hygiene facilities and toilets)

1) figunsaflunisandle vilvillours uagviesguiiiesne
(Adequate washing, drying hands and toilet facilities)

2) gvensdlognavanuay fenunlildiloduda (Hand washing
basins appropriate hygienic design with taps not operated
by hands)

3) PR UATULASDLAINTY TiNganaLkagivagay (Suitable

changing facilities for personnel)

3.2.4 gaunnal (Temperature)

1) figunsaldnuneanuazain wu gunsalvianuiou
AMULEU Wiy wazugidenidienms egrafiame
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 AUAWEINALAZNNTIEUIBRINA (Air quality and ve

ntilation)

1) meabiluannunaivudeuluduinuiagen (Air

does not flow from contaminated areas to clean areas)

GHPs Version 1




Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

2) muaundulaifislszasdfienadssansenusion1mis (Control
odours which might affect the suitability of food)

3) annsUuouneINIAdHEn i 1Wu aves e
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 a9 (Lighting)

AULTNLES Light density

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

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

- U3hnuBu = 110 lux (at other area = 110 lux)

3.2.7 Msiusnu (Storage)

1) fuiduiundniug Taghu druse uazusTaiueid
\Weane (Adequate and separate facilities for the safe and
hysgienic storage of food products, food ingredients, food
packaging materials and non-food chemicals should be

provided.)

2) finMsmivagamiiviesn g Inanduevso IngRun
\iu (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

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

including allergen cross-contact.)

3.2.8 As8ureANuEzAINdUY (Other facilities)

1) vieauAuansiadl (Chemical storage room)

t% o

159979115 (Canteen)

3

)
2) iesdnausea/dedn (Laundry room/service)
)
4) Hov/gaomnasdmiuiiuvamiinaiu (Lockers)

t%

5) viey/Nun/ s dmunngUsealsaany

(Veterinary inspector room/area/table)

3.2.9 WufisuuazdnnuingAu/mansinel (Raw material receiving and warehouse)

1) fumsnisteenudninine (Pest control)

2) ﬁmstﬁuﬁaaéwi’mqﬁugﬂé’m (f9ag 250 g, N 10 957
@

1u 1 A29874) (The raw material is properly sampled (250
g per drum, every 10 drums pool for 1 sample).
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

3) finsuennisdaiuszningingiuuaznaniaeidaou uasd
N1552YUANNET (Separated area for raw material, finish
product and identified honey tank.)

3.2.10 Wufindn (Production area)

1) Usggniadniinau (Worker entrance)

2) Weadsudain (Uniform changing room)
- JUNDUNITLAIF (Steps of uniform changing)
- TURBUN15AED (Steps of Hand washing)

3) NUAWMUIES (Honey pouring area)

4) Nuftousziny (Honey concentrate area)
nstldewanansnsausguseswuau (For honey to be
exported to China)

- thilsedewnanituiivasnanlsi$a (The honey come
from apiaries situated in a country or zone free from
Varroa spp.) %@ (or)

- nsesuinsesidvaznsendnndn 0.42 Tadng vie
(have been strained through a filter of pore size smaller
than 0.42 millimeter) %39 (or)

- sunsliaafeuivilifgamgilanarsiniageedneos
50 °C tunaregnetioy 20 uil (have been heated to at
least 50 °C core temperature and holding at that
temperature for at least 20 minutes) #5e (or)

- unsudiBenudeivilvigamadlananahisandiaindy
-12 °C \unanegies 24 43lus ( have been frozen at

core temperature of minus 12 °C or less for at least 24

hours)

5) #04U559 (Inner packing room)

6) Howmamnnasis (Bee pollen production room)
nstldeeanansnIasgUsesvuIU (For bee-collected pollen
to be exported to China)

- 1nasiy W nfiuiivaensnlsn$a (The bee-collected
pollen come from apiaries situated in a country or zone
free from Varroa spp.) 38 (or)

- rzhuﬂmlfd@aﬂLL%ﬂﬁﬁﬂﬁqmwgﬁhﬂaﬂqﬁﬂﬁaaﬂﬁﬂaQﬂdw
-12 °C \Hunanegies 24 43lus ( have been frozen at
core temperature of minus 12 °C or less for at least 24
hours) %38 (or)

- AUNM18598 350 1058 (have been irradiated with 350
Gray) %39 (or)
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂistﬁu
(Not accept) (Audit finding)

- AUNSYIALIAIAIETD freeze drying WSoNIIUARTITIBUVIN
(have been dried by freeze drying or equivalent

processing)

7) Hoanamuis (Royal jelly production room)

8) ¥9WAnT29H (Honeycomb production room)

9) HoeuARNTING (Propolis production room)
nstldeeanansnIusgUseswuIU (For propolis to be
exported to China)

_ At sanituiivaenannlsnda (The propolis come
from apiaries situated in a country or zone free from
Varroa spp.) #39 (or)

- dunmsunidenudeivinlvigamgilanansindsansiand
112 °C Wunaneditios 24 9l ( have been frozen at
core temperature of minus 12 °C or less for at least 24
hours) %38 (or)

~ U sliukenes freeze dryine wionssadsTiieuwi

(have been dried by freeze drying or equivalent processing)

10) vieam38xge (Packaging preparation room)

11) i@us33naas (Carton room)

12) ipaw3uunaed (Carton preparation room)

[ 4

13) vipsududawansiauai (Cold storage)

o &

14) oaiuusIgsiaeigy/naes (Packaging and carton
storage room)

15) vioslnanduai (Loading room)
- Usegldilngeaussqlnensa (The loading door does

not open directly to the inner packing room.)

16) ﬁuﬁﬁwm%umazqﬂmaﬁ (Container & equipment
washing area)

17 ﬁuﬁﬁﬂﬂﬂmuzLLazqﬂﬂiﬁ (Container & equipment
drying area)

18) Nudivgunsallunisviaruazenn (Cleaning
equipment storage area)

19) msmuaNUszaaniadu (Emergency exit control)

20) NN5ALAYYLERNUBNNUNNES (Waste flow)
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘l:u'tla:u%’u éQﬁWUQﬂﬂﬂqiﬂﬁqaﬂﬁgkﬁu
(Not accept) (Audit finding)

3.3 1n3asilagunsal (Equipment)

3.3.1 w3eddle gUNInllasN YU IdUNADMS IN1508NIUY
ARAINONEVANWULDINT (Hygienic design of equipment

and containers)

3.3.2 gUnsaliilflunsliiaudou arundu daifu udden
uBs uargunsainariutu Snsesnuuuoganyauuayd
Usgansnw (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 miaaULﬁt‘J‘UqUﬂiiﬁ (Monitoring equipment should
be calibrated)

1) 1n15997115797156A5894lDLAS 89NN D9daUL AR

(Machine calibration list)

2) funusazduiinnnsaausiisy (Calibration record)

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

3.3.4 wumst1psnwaunsal 1n3esile 1AS0INS

(Maintenance Program for equipment)

1) Imsdnihsemsuasaudlunisungssnyaunsal
\A3933I9 1AS099N3 (Machine maintenance list)

2) Juinn15Un§95n¥1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATTHRUNLAZHENNANUSURAYBUVRINUNIIY (Awareness and Responsibilities)

ninuiauesentindsunumiazamusuRaseulunis
Untlosommsamnnmisuuilounsaid@auanin (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 Tsunsun1selnousy (Training program)

4.2.1 WtensinausudiaumnzauiuniNIvowiingu
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 MyUseliunakaznsaiiunisnsalliaiunaeinig
Usziilu (Evaluation of training)

4.3 Mmsuugiuazn1siniugua (Instruction and

Supervision)

4.4 mi?lnai]imﬁaﬂuwuﬂ%'mi (Refresher training)

SECTION 5: ESTABLISHMENT MAINTENANCE, CLEANING, DISINFECTION AND PEST CONTROL
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

5.1 M3U1593neUazn1511A8E201 (Maintenance and Cleaning)

5.1.1 TUMBULAZITNIINITNIAMNEZDIALAZEIYD (Cleaning and disinfection methods and procedures)

1) fimstwuniiud sensgunsal iedesile fFuilaveu

TR suazANAElUNSYANLAY D ALALE e (Areas, items

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

of cleaning and disinfection.)

2) @suiinlslunsinanuazaaareie lnsunissusey/

v

‘?Jumlﬁﬂumﬂﬂiuﬂﬂﬁmf (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) arududunazszernanissdomnyaumusuzh
‘Uaﬁﬂwﬁm (Concentrations and application time of
chemicals used for disinfection should be appropriate for
use and applied according to manufacturers’ instructions)

1) fnsdafugunsaiiauavenslutinaivangay uayd
nsvhAnuEze1n Ungesnwibviegluanimmiesldenu siufied
nmsdsuduszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5.1.2 Mai9z9Uszansua (Monitoring of effectiveness)

1) fimsimuatuneunisiihss Sy avsuavesnisiai
ﬂSB’WWLLaSﬂ’ﬁﬂj’]L%@ LLa%ﬁﬂWiW’JuﬁaUL‘ﬁUigﬁJz LU NS
AFIVAOUAILAILAT NMINTIVTZEU 19U N153RA1 pH AW
Fuduresasviaarenn, ansanide

(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) ﬁmiajuLLazmaauam‘wLL’mé’amLLaz‘ﬁuﬁaﬁuﬁaﬁumms
WemusouUsyavsamueinsvanuazetauazanide 1wy
nsnaaeulusiy NsnaaeuaNsnaniuf uazn1sVAdey
Lﬁ?}la’qauw%ﬁ (Measures should be taken for sampling and
testing the environment and food contact surfaces e.g.
protein and allergen test swabs, or microbiological testing

for indicator organisms)

3) finsadunisnsainnanisnivasuliidulusudivuns

(Results of testing & corrective action)
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Nan15n599UseLau (Assessment)

Watafinsaa (Audit items)

gausu

(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

5.2 53UUAIUANERTININE (Pest control system)

5.2.1 N15U849nU (Prevention)

Lifiveata Jvie N1asvungn uaeidu q N Invza1se
191819lA (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 MvaudauRiuazaganfevasdninine
(Harbourage and infestation)

1) wunnglulazaguenanuUsEnauNsinIsauaTinA
dzo1nkaznInvezIedde (Areas both inside and outside

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

2) liifiasesdng qunsaliin uazaunsalitlalaldeu egluium

Wam (Old and unused equipment should be removed.)

5.2.3 M5H192391a2N159329%1 (Monitoring and detection)

1) wrufimsnaaviafuesosdionndu fush wu aeslisn
LAY NABIRInYY IANUmINTa Lﬁ'aﬂaﬁumiﬂmﬁaugj
Ingiu WanSuet vi3oAss IBAILAYAINGNS 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) ansadldlunsindedainnglasu mssuseyaunsleu
31nNuUAFAT (Chemical substances used for pest control
are in the DLD approved list)

3) FUUNNNIHSIVFBU/NISLTWIIUINNS wazdn1snuniu
FIBIUNANITNTIVEDUN52 T (Survey services records and

review monitoring reports)

5.2.4 mimuqmmsizmmmé’wﬁwmz (Control of pest infestation)

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

appropriate corrective action taken.)

2) NMIMAAMITANTLAN TTNITNINBAIN WIDNTINN
GT"ILﬁ‘Uﬂ'ﬁIﬂEJI?Jﬂi%V]UG]IE]ﬂ’J']MUaEJ@ﬁEm%E]ﬂ’]’mLWLI’]SﬁiJSUEN
9711113 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 N13IAN13NUVBNLEY (Waste management)

1) 3A15vude Adn warnsuvszYaRdslinnumLNay
(Suitable provision should be made for the removal and

storage of waste.)

10
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

2) MvuedAvverUniindn (Collected and stored in

covered containers)

3) wilaufisuRereulunsdanmsveadesudweads
Sunse 18unnsilneusy Weanaudewesnisuudeudy
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

4) anuiTunudaiuvezreadedinsuddaia egluann
fiazenn Jasfiumsseuinvesdninive uaregrislnaainiiud

NE® (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

finsmueumiinauiiasdeindulse mdadute viedy
wwzthlsafionfnderunisensns lilidluluudnm
Ufthnu Wesnnilemarilsensuumionld (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 nM3stdutaeuazuIadu (liness and injuries)

1) @iﬁamsmmqﬁumwwﬁfmm (Health check work instruction)

2) msnsavguamninanulnidwasluiuTenIsngIvgunn

(New employee health check and medical certificate)

3) HAN1505398UNMUsEAT (Annual health check result)

4) fimssrenusaziendntnaundulsanseiannisiduthe
NE1UN5OHAMDN 1D IMITOBAANUTINER LNDLTISUNITINEN
AOUARULLNU (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) wiinuaNy U UANUAMINEa aIuTIAgun AUV
w31 mhnndvsentiininewnde uazseany neudginum
Wan (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) fimsdnsdlefiansauiiswe mniinisaiugeile ol
wmsnsivinzauiieliligedionareiduumasiulou

(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.)

11
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Nan15n599UseLau (Assessment)

Watafinsaa (Audit items)

gausU
(Accept)

lslwausu FNwuaInNnN1snsIAUTTLAY

(Not accept)

(Audit finding)

6.4 waAnssudluyaAa (Personal Behavior)

finsimun mua uaznsreaeuntnmuliliuanmginssudilsi
WIINEAN WU gUUV datinans Remmnass medudfauinain e
videle unzihwedlddududngiuiingn 1y wiesszdy wiitn vum
Jasy 1dutasy (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)

ANSANUUA AIUAN LLa%@]i’Jfﬂa@UﬁgL?jEJSJ‘U@JLLﬁ%ﬁ‘Uqﬂﬂaﬂ'WEJuE]ﬂ
iy nsusuguewnsTe msaldgaequitedesiunsuuieu
AUANYULAIUYAAR SIBUFUNIN (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 AeSunNAnAULazAszUIUN1S (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 areSunenanimue (Product description)

fnsivuaA1esueNandu (The product description
could include)

1) dnwaurn19ldau wu wieuuilaa Aadlininuiou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wanAusidmIunguguilnafifiauseuln 1wy gnsdmsu
30 @1 sdmIulUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

3) Formuafiieates 1y TUIAIS, diulseney,
aw, pH, Ingiude, a1snenlu (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

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

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

6) faQUﬁﬁ;ﬁm%‘msﬁj (food packaging material used)
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂistﬁu
(Not accept) (Audit finding)

7.1.2 A195U18N32UUN1T (Process description)

1) WHUNINTEUIUNTHAALAASDSAAUTUABUYN NTTUIUNTS
ATRUAGUATIAIAOAY drunal KBnSusiszinansEUILNg
nanaeylAaNNTEUIUATLAZYDUEY (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) i sBuduAUYNADIVBIMNUYINTLUIUNINER Lag
ATVADUTIBUAUNTZUIUNITHANDTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n15W15041USEENSHavas GHPs (Consideration of the effective

ness of GHPs)

fnsivualusunst GHPs uazlusunsuaue) NAieswens
ANUADAALUDIDMITLAT AULUNNZANADNITUS LA
(Determine the GHPs and other programmes sufficient to

address food safety and suitability)

7.1.4 nMsasrahseisuaznisandunisuily (Monitoring and Correctives action)

1) fimsfvusisnsnsiadiseds Inessydduiiavey anud
JPUUNMSEUMBEe wagtuiinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) fnstmuenissiunmsudludedansidoauy
(Corrective action should consist of)

2.1) fimsufulsenszuaumsiielvinduganznisniuny
(Bringing the process back into control)

2.2) fimsfauenwansusilesunansenusazssidiunig
Uaondy ANUNZEaNRBNITUSLAA LagAuANISIANISAU
wﬁmﬁm%ﬁlﬁ%mamwu (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) anns0sTyagesNslisauu (dentifying the cause
that resulted in the deviation)

2.0) fimstesiumsiingwesnsidesiun (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaudau (Verification)

fnsmuaeuunaun1sUuR GHPs NM3nsaainEnseds N3
UfuRnisunle (Verification activities to check that GHP
procedures have been implemented effectively,

monitoring and appropriate corrective actions)
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Nan15n599UseLau (Assessment)

Watafinsaa (Audit items)

gausU
(Accept)

‘li.if.lall%"u ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

7.2 Key aspects of GHPs

7.2.1 M3AUANLIALATaMNYH (Time and temperature control)

nsAUANgMNgRkAzIalUNIHERTUSEAVEA I WU 15l
ANSouLiiasnde nsvianudy n1siiusne (Systems

should be in place to ensure that temperature is controlled
effectively e.g. during cooking, cooling, processing and storage)

7.2.2 JUABULRNIZYDINTZUIUNSHAR (Specific process steps)

Hszuulunisaunu wasihseisdmaiimesingg nugns
NsTUIUNISHARLTIOAIUANLTBRBLSA (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 dafmundugdunsd nMenw 1adl uazansnaniuw (Microbial, Physical, Chemical and allergen

specifications)

1) aguuiuguning1mans (Based on sound scientific
principles and state)

2) AMUUATTAITATIDNATIZN NUNNITEDUSU BaTIUNBY
UfuRn1snsaTaEhse Tansdmesenee (Sampling parameters,

analytical methods, acceptable limits and monitoring procedures.)

3) HansIananfaTianvnelusi g ivie wasiedl (G M
AT WAz aw (Microbiological and chemical testing

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

7.2.4 n'ﬁﬂuﬁJauwmgﬁum?sj (Microbial contamination)

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

of foods by microorganisms.)

2) finmsueningiuvieridslilliussgnoonainndniasifiug
an Tasnsdaueniind viefmuatisnansudnuasdinisi
mmazmmLLamﬁszhL%aﬁﬁﬂszﬁm%mw (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 n1sUuUaun19n18nw (Physical contamination)

1 ﬁizuuﬁaﬂﬁumiﬂuLﬁau%umﬂﬁ’amlﬂaﬂﬂaau wazdinng
suntuneulumsiansnsdnunsuaniinveneiesie
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.)

14

GHPs Version 1




Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂistﬁu
(Not accept) (Audit finding)

2) fiedoddlefldnsrvaeududoumemenin wu w3es

asdulave wlenonuisd wazalesdleldsunisaeuiiou

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

calibrated should be used where necessary

7.2.6 nMsUulauniaadl (Chemical contamination)

1) fiszuuiiedestunioanmsuuilondwanasiadl wu
A9ATIYINANUAZ DA NTANANNTOIL LAY 81dR7
diundeaumiesdnsitlilansadmiuems (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) ansiailvheuazen edle wazansieiidadninme 3
mMstUsidaey daiuluiiivaende uasldnuseniy
521i95¢349 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33AN13813naiiun (Allergen Management)

1) In15RsuazinSUAN IR TUNRABANTTUIUMIHER
gj 1/ v | ¥ v & W

Faums U sendldau Ianusnen (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) fimsfnueisnsvieruazenn SuneuUoRlunisiudsy
gnININER uaznsIRAAUNER ST lukauNIHER i
tastunsuutioudumesansroniui (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

3) finsdeansteyasieguslnaeegiuminzauiiiae 1y sey
£ J « a [ ] 9
YBAINUVURAINIT “©133%4...... LUuaIudsznau” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) §nSHNBUTULALAS19AUATENUN LANLNUANY IV
ﬁUﬂﬁf{TﬂmiﬁﬁﬁagﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)
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Nan15n599UseLau (Assessment)

Watafinsaa (Audit items)

gausU
(Accept)

‘li.if.la%.l%"l.l ?i«iﬁwumnmim'mﬂistﬁu
(Not accept) (Audit finding)

7.2.8 N133235UTNgAY (Incoming material)

1) dnsA

MUANUINNITTUINAY dIunan n1sAiiun1snsdl
Angauliuluaunaeinivue kags1eaunIInsIITy

]
a

WQAU (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 nyudsunisldingavegaiusg@nsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U359 (Packaging)

1) usseiauaiomns fianudaeasdeuasivingauiuldnu
(Packaging design and materials should be safe and

suitable for food use)

2) annsadesiulazannsiuilounandniug (Adequate

protection for products to minimize contamination)

7.3 11 (Water)

1) wniaad dUsunaniiesne (Adequate source of water)

2) 1 huds wazgleth SenumnzauiuingUszasanislday
wagldnalmAnn1suuileu (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) S5UULAZIDNITAUNTD (Water treatment system)

4) finsuenszuuthdmliiliRetesiundndost Wy thillddmsu
N13AIUANAIINTDY, Torndilalldduiaemnsiaenss waglifinislva
founduihlvluszuuihuilnaiiduiaemslnenss (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) dunudsiumrisianuiluiuginge (dentified tap layout)

6) NUNSAUAIBENS FNswarArmiiufegain (Sampling

plan, method and frequency of water sampling)

7) namanmaienesigunimihlingaiineusssiiou Ty
o fiRMsilésunsFusessEUL 1SO 17025 (Monthly
microbiological results of tap water approved by ISO 17025
certified Labs)

8) nansnsITiATsigua M HNqaTiinet menmuaniad
Usgdd Tnevieau fiRmsiiléisunssuseassu 1SO 17025 (Annual
microbiological, physical and chemical results of tap water
approved by 1SO 17025 certified Labs)
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Watafinsaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

9) narfiumsnsainansanummiltliliinnsgu (Corrective

action on non-compliance water quality)

7.4 @naswazuuiin (Documentation and records)

fnmsdaiutuiinuazienatsiiendes Wusseziian 3 U vse
WINNdegvesdum (Nsalfiengu1nnd 3 U) (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) FunauNsSenAuRdnsusiasaniunsineg1esinsa
wardlUseanSn1n (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) InsdnrienansTuneuNIIENAY kasduiinfiie1tes
wieunasuussliiualy denndoswmuranITA@auUNITSeN
Audusyes (Recall procedures should be documented,

maintained, and modified where necessary based on the

findings of periodic field trials.)

3) fmsrmuatuneunssanIsTUaLA RIS enAL
(Provision should be made for removed or returned
products to be held under secure conditions until they

are destroyed.)

a) lunsdienuduidldwaneausonisuilng desfiniuds
sorimihiivessgivhmsidugua saufeinisudadion
EEU%IﬂmLUUﬁ’Iﬁﬁmzﬁ’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) finsUstumsnaniinmuaITULUIIAU (Each
container of food should be permanently marked to
identify the producer and the lot.)

2) @11150@USUNAULANINTLUIUNTHARIUD S NAINUIUD
ﬁmq@m (AWl operating system traceability to the raw

material)

8.2 Yayanineadasiunaniasiuazaainudnsiael (Product information and product

Labelling)

aannwanfasifiseaziBenduidnaudersutaeluly ilauans
msdaiunazuslnnegaaenste waswansdeleyavesasnoniui 91n
dudsznounienisuuieuthy (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.)
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Nan15n599UseLau (Assessment)

Watafinsaa (Audit items)

gausU
(Accept)

‘li.if.lall%"u ?i«iﬁwumnmim'mﬂimﬁu
(Not accept) (Audit finding)

SECTION 9: TRANSPORTATION

wuzaudsiidnua feil (Conveyances and bulk
containers should be designed and constructed)

1) lsifelAnnsumiiouommsvidoussasasi (do not
contaminate foods or packaging)

2) @nsadneinmNazenlaed1iuszansnn (can be
effectively cleaned, disinfected and dried)

3) LeNAUAIUTZLANASY) 88nNNAY (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
a) anansadestumsuudeuls (provide effective
protection from contamination)

5) @ansainwigumngi A Tul# (can effectively maintain
the temperature, humidity, atmosphere)

6) mmaammaauqmmﬁ ﬂ’J’WiJ%u LLazamazmmé’auﬁlm ﬁ
Fuduldt (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvhanuazenuarU1395n (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

funsnisteatuanudssannlsaaniatisalalsun 2019

(Measures to prevent the risk of Coronavirus disease 2019
(COVID-19))
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