wuunsUsefiulssnusindndireadaaiianisdiaan
(Checklist for Cattle and Goat Slaughterhouse Audit)

1
v

FUNA5UsSLEU (Audit date)

[

C ) nsasraUszdiudeadu (Pre - audit)

() MIwTEAAIU (Surveillance Audit)

() mMsasRfasuranisuily (Follow-up Audit)
() mMIwTansaliilay (Special Audit)

TUTEaIAYaIN1IATIAUTHEU (Objective of audit)

() Asasrasusastnd (nitial Audit)
() MInsIAseey (Re-certificated Audit)
() NMSRTIVYI8NI55UTDN (Additional Audit)

AMLENTIAUsTIEIL (Auditor team)

Qe A W N o=

agaiiemu (Plant information)

)3

9159974 (Plant name)

EST.

’ejguJ' (Address)

e

AN1513997U (Plant manager)

eXe 3l | Sh

wuM5I2 (Plant representative)

ALY (Position)

€

L3

dnunngUszal5997U (Veterinary inspector)

Wntane (Supervisor)

PUUNTNNUTITNATUNUARER (No. of employees)

AY (person)
Clean area AU (person)

Unclean area AU (person)

¥ A

YUAURIER NI NN (type of cattle) (39/ung/ung)

HeUaINARSUITILESUNTSUTES HACCP (Type of certified HACCP products)

Useinefideaen (Export to)

AN8IN13WEas (Production capacity)

nzalu (per day)

MaaN1sHangaga (Maximum production capacity)
(Au/) (tons/day)

$2/7U (cattle/day) d1uUnNg (Shift)

$7/7U (cattle/day)

Tnulalidendnd (No. of slaughtering station)




Aanusalanl (speed line) Tavidi 1 A2/unil (cattle/min)

lanidt 2 /Ui (cattle/min)
mmﬁﬂaﬁgﬂqm (maximum speed line) #2/UN9 (cattle/min)
szughanaziiniden (Bleeding time) W7 (min)
dronindnsidndon (Body weight of cattle) Alan3u (Kg)
Sunuisaduangaumgiiann (Quick Chilled Room) VNIGRRHE YIN/M03)
SeelIaluNTaNgQ YN Wi, saumglivnudieenanieaduangaumaisimis (- oC)
uueawtifugin (Overnight Chilled Room) RMIGRRHD Y11/%03)
Fuuieantfy (Chilled Room) UMNIGRRHG 1/ vieq) savantn A
Fuueatuds (Blast Freeze Room)  %ied (ALY fudoy  dalue) st M
uuenfududududy/uiiu (Cold Storage) Wiod (ALY /o) Taiavn i
undsiisnvesdnd (cattle farm)
1UIUNITUUIEN (company farm) W5 ( %)
F1urunsuUsEnu (contract farm) Wsu ( %)

wannNNNISAsIUsEYN (Audit criteria)

1. [dnausiniseeusunulisensu
2. nstufinuanisasatsadiulilfiaiomne (/) snutesemanisnsiausedu
3. nsdlitlsifinnsuszgndvielifinslilulsenu Wldinsesmne (0) aslurosnsnsaeensy
(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. Meat Inspection Regulation B.E. 2535 (1992)

4. TACFS : GMP for Abattoir (TACFS 9004-2004)

5. TACFS : GMP for Cattle and Buffalo Abattoir (TACFS 9019-2007)

6. TACFS : GMP for Goat and Sheep Abattoir (TACFS 9040-2013)

7. Recommended International code for Ante mortem and Post mortem (CAC/RCP 41/1993)

8. Other




#2907n5239 (Audit items)

NaN15M523Us2LaU (Assessment)

YU
(Accep
t)

ldgausu
(Not

accept)

Aefimuannnisnsrausad
U
(Audit finding)

ALeuvaIeuIMIHaA NUaannBa 115 (Management Commitmen

t to Food Safety)

1. dnsmvuauasiny InusssuaNlaoniseImis
(Establishment and maintenance of a positive

food safety culture)

2. 1i5nsdeastnlau wazi e nineITes
(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 undsiinvesdarinanunasiingauadnisuses
(Cattle are from GAP/organic Farm certified by
DLD)

2.2 Wnansn133udnidadin (Live animal receiving)
Tuimaeutnedn’ (Movement document control),
@nd.001 ( BLSC 001 certificate),
Tunadiassinaiesujuing

2.3 nsdlimgAvtingi feonarsuuuiiAeades loun
luiusesauaude N miIenuUsFUeIUsEmeLNES,
HARTIAIATIEN (Provide related documents e.g.
Official Health Certificate, COA)

2.4 fimsUszifiuuasiunuesingiuasiniane 1wy
N15M529U 58U o
aonuil/dauulsadiu/msvaeulususes
(Assessment the raw material source e.g. on site
audit, assessment questionnaire, certificate

inspection)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 MLanaaazlaseEds19e1as (Location and structure)

3.1.1 @a1ufing (Location)

1)1ﬁ§gqaq1uﬁuﬁﬁﬁmmL?imﬁiamm’gzmq?ﬁLL’mé’am
Auazoes ornaduiiy thwiaards
LLwédﬁa&jaﬁﬁﬂmaaﬁmiwwwz WASIEZELUYY
(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)TINNSNUTY/NANSHUILENBIANSHANDBNINTANNBFE/
N300 UdRI0UY (Surrounding fence/ Separation

of production plant from residences/Prevention

against domestic animals)

3.1.2 N1599NUUULAZN1521969 (Design and layout)

1) femensingesnwikarnsinauazen (The
design and layout should permit adequate

maintenance and cleaning.)

fimsfundsiuiiifisziunisaunuaednumziuan
#1911 (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) Usganmadn-eenvedlsany
INSHENLAUNIINVDIERINTINLALNIDDNVDINANS
u9NAATINY

3) nszurunsanaiululuienafien lddaunia

(one-directional production flow)

3.1.3 laseadrenglunazdaudsenau (Internal structure and fittings)

1) ¥narndaniinunu hedenistigein
msvhanuazenuazande 19Yandlidufiv
wazlivinufAseniuems (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 #997UeANEZAIN (Facilities)

3.2.1 11552U9UNUAZEIEIUIAMUEZAINEINSUNNINVYL Va9LdY (Drainage and waste disposal
facilities)

1)ﬁi%“U‘ULLagafl@oW‘U’JEJﬁ’J"IiJﬁSWJﬂIUﬂ"Iii%UWEJﬁW bbeYe

AIAVYLVDWFYDE 1 NLINDLNUNT AL




LLazagﬂuamWﬁa (Adequate drainage and waste
disposal systems and facilities should be provided

and well maintained.)

2)inseonuuiazieasaiielilminnsuuidoulue
TMSIRESTUUTIY (Should be designed and
constructed so that the likelihood of
contaminating food or the water supply is

avoided.)

= =

3estiunsinadeunduaniuiifiirnudesonisd
wilougs (wu Wiosgun HuileFewingiv)
lﬂﬁﬂﬁuﬁﬁﬁmﬁmﬁwﬁaq (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.)

arfusussazidnvezveadelnypannsdiinunis
Hnausy wazdnsastuiinnnsann1suezuads
(Waste should be collected, disposed of by
trained personnel and, where appropriate,

disposal records maintained.)

5) @ UATIUTINTYEYRuAYagvina NI TR
wedasiun1ssuniuandniniug (The waste
disposal site should be located away from the

food establishment to prevent pest infestation.)

6) Muugawmiuldvouds nandanassls
uagAsnlilNgauAan1TUSLAA NIeaTIAlloune

= t:’{ll a < 1%

finstvaazUnaenla
wiadesiunsvuilaugnansiagiomis (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 #991U28AUEZAIN lUN51INIAUELD10 (Clea

ning facilities)

1) fdso1uneanuazmnd1msurinauEze1ne1ng
Ay wieawnsedld aunsal egraminsauiiene
(Adequate, suitably designated facilities should be

provided for cleaning utensils and equipment.)

)5z UUTNSoULaL/YI UL UNSINDANUAIINLALNE
a1 (Adequate supply of hot and/or cold water)




3insusniiuivhanuazeininiesdiouargunsaioan
Mniuiidssionisuuiiongs wu feuh
Nufiszuehuariuiidaivrezveads (A separate
cleaning area should be provided for tools and
equipment from highly contaminated areas like

toilets, drainage and waste disposal areas.)

4) AMIHENDNANANSUNBNSUTON3

20NN NQUNTA] Uagsadnelle (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 ?1&5’11.4’3EJﬂ’muaxmﬂﬁ’luaj‘ué'ﬂ‘lsmxé’mqﬂﬂa LLazﬁaﬁqm (Personnel hygiene facilities and
toilets)

1) fgunsailunisansile vilviewns
wAziBIgULeane (Adequate washing, drying
hands and toilet facilities)

2) greailognavanuasy fenuiluldllieduda (Hand
washing basins appropriate hygienic design with

taps not operated by hands)

3) MOUUABULATDILAINTEY TNEINDLAZ AL EL

(Suitable changing facilities for personnel)

3.2.4 gaunnal (Temperature)

1) fgunsaldnwisAnuasnIn wu gunsalinauseu
Ay widu uazudionudeenins egrafieane
(Adequate facilities should be available for
heating, cooling, cooking, refrigerating and freezing
food)

3.2.5 AN TWEINALAZN1333U188INA (Air quality and ventilation)

1) onalilnaanusnaunuuleuliguinuiagen
(Air does not flow from contaminated areas to

clean areas)

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

3) annsUuauane1nagnindun Wy azeeul

enu(Minimize air-borne contamination of food,




for example, from aerosols and condensation

droplets)

3.2.6 Wwaead19 (Lighting)

AULTILLEN (Light density)

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

- Iuﬁuﬁmam > 220 lux (at processing area > 220
(ux)

- U31MBU = 110 lux (at other area = 110 lux)

3.2.7 AMsiAUsnu (Storage)

1) fuftdnuundnde Yaghu dunay
WAZUITYIT NN
(LWilldgaounuueslunisdnfiv) (Adequate and
separate facilities for the safe and hygienic storage
of food products, food ingredients, food packaging
materials and non-food chemicals should be

provided and cannot use container.)

2)8nsAuANgMnIvieILguu NG fuavse I
Qa‘UﬂLﬁ‘U (Provide an environment which
minimizes the deterioration of food such as by

temperature and humidity control.)

3)a1u15ataaTun ST Uus NI AL A ULaZNITULL
Youtnuwesansnaniiui (Effectively protected from

contamination including allergen cross-contact.)

3.2.8 ﬁaéwaamwazmn%’iuq (Other facilities)

1) vieaiiuansiail (Chemical storage room)

v [

3) 159979115 (Canteen)

¥

)
2) #esdnauIn/dsdn (Laundry room/service)
)
4) iov/gaeenasdmiuiueantinu (Lockers)

¥

5) %99/NuUN/1RednIknngUseanlseany

(Veterinary inspector room/area/table)

6) ANTIVTINVYY (Garbage collection point)

3.2.9 Nunnandudaza1n (Clean area)

1) Usggmadaniinau (Worker entrance)

2) WeuUdswdedi (Uniform changing room)
- JURBUNITWAIH (Steps of uniform changing)
- JURBUNITANAD (Steps of Hand washing)

3) 9199UY" (Boots dipping bath)




1) vinadsifuseariyn/seaviildlulatngs
(Boots/shoes cleaning/storage area)

- 919895991 (818) (Basin for boots/shoes
cleaning) (If any)

- s¥UUsEUNETh (Drainage system)

- SyUUNLUIBUDINTA (Adequate ventilation

system)

5) U%Lamﬁﬂﬂ/LﬁULgam (613) (Apron cleaning/storage
area) (If any)

_ §19dwhenuazenLBen (Basin for apron
cleaning)

- sEUUsEUNETh (Drainage system)

- SEUUMLULIBUDINTA (Adequate ventilation

system)

7) Wufsunayeanudlunau (Ingredients receiving

area and storage room)

8) vioaaLmIBUEIUNEY (ingredients preparing/
weighing room/area)iunnsnisdesiunisiuiou

(measure for preventing contamination)

9) ViRRALAY/ FeedaLAfilAe (Cutting room)

10) ipaduangnnglsanda (Quick chill room)

11) vieauatfugnn (Overnight Chilled Room)

)
12) wiosutdudud (Chilled Room)
13) vipan3uusTAauly (Inner packaging

preparation room)

14) ﬁu‘ﬁmif\;qa (Packing area)

15) anulnanduauaidu (Chill products loading

area)

16) N13Ua3AUdUATIENIINIBAIN (Metal
detector/X-ray/Magnetic trap/Magnet/Filter)

17) viey/Nunaenivue aunsal uag Trolley

(Equipment, trolley washing room/area)

18) vipy/NunAanwuy gunsal wag Trolley

(Equipment, trolley drying room/area)

19) Wuiivaunsallunisvimnuazenn

(Cleaning equipment storage area)

20) #o4LA3EUNEDY (Carton preparation room)




21) 99U553Na84 (Cartonning room)

22) mimuANUTERanadu (Emergency exit control)

23) §3/UTnudneaua llnzaunanisuslan
(Separated container/area for inedible product or

condemn product)

24) NSALALNVLLOBNUDNNUNKAR (Waste flow)

25) M3muANa1sALl (Chemical control used)

26) M35UUTIY0IN (Packaging receiving room)
Josiuyananiguan/uwuas-dninime (Prevent from
outsider, pests)
funasmstiesfunsuuidousswirevuds (Prevent

contamination during transport)

27) ﬁaﬂLﬁUUiiﬂqﬁm% (Packaging storage room)

28) viodAUAuALYLTe (Cold storage)

29) vioawanuaziiudiuda (Ice producing and

storage room)

30) Nuilvandudn (products loading area)

31) Weueniasosly (Separate room for emptying
and cleaning digestive tract)

- qmwnﬂﬁﬁﬁauﬁiﬁumi@j}%@ﬁﬂ (> 82°C)

- mstesiunmsiuleulutunsudssnu

- mwenserinaaiadlunnuazededu

- ANTIIYINVARN (Post-Mortem Inspection)

—I:Isfﬁﬂ

|:| o
- L wSeslunng
|:| o
- L wSeslua
- PUIUNTN UL EL/LNYIND
(91N/LAF89 b ULAY/LATBILUNY/T1)
- ANSUSTLIN/LATBIL/9T
- ﬁ”aaﬁwﬁa/gﬂnsaﬁ
- fald@gneniie (Condemn tank)
- 99 Partial condemn

32) Ushiaasann (Final wash for carcass)

- Y3unauunasen ( a95/910)
- LSIAuLAN9RIN ( U13)

o

33) Ushunniugn (Detaining room)
NP uNUEEIn (Carcasses Loading dock)

35 mwamm%iaﬂuum (Red Offal Room)

v |

)
34)

) Vo
36) voautiududiesesiu (Offal Chilled Room)




3.2.10 Wuiiwanaluanusn (Unclean area)

1) Usggmadaniineu (Worker entrance)

2) WouUduuded (Uniform changing room)
- JUNBUNITWAIH (Steps of uniform changing)
- JURDUNITANID (Steps of Hand washing)

3) 81934Yn (Boots dipping bath) (a1¥)

4) Usnudyifusesvihyw/seaihildlulavngn
(Boots/shoes cleaning/storage area)

- 919ANT09N (913) (Basin for boots/shoes
cleaning) (If any)

- syuUsEUNETh (Drainage system)

- SEUUMLULIBUDINTA (Adequate ventilation

system)

5) U%Liméj’]ﬂ/LﬁUL%w (614) (Apron cleaning/storage
area) (If any)

- éwqé’wv‘hmmazam%w (Basin for apron
cleaning)

- S¥UUsEUNETh (Drainage system)

- SPUUMYUIEUDINTA (Adequate ventilation

system)

7) iudivhaau
- J/Msynaay
- snutyeiRenaun
- [t @eqtudialaid)
- [ Yushaau

|
=

8) WUNLVIAD

D

- gaunniithSeunldluniseiideiln (= 82 oC)

1
a

9) NUNLENIE ARTS ARYDLYIN

DN

10) 9ARSI9wINNE99 (Post-Mortem Inspection)

R

11) N150aNNUY
- Suneunisnanue
- MYULTDITUNTI
- Foufunsfinanuda

12) UsIganiAu (Emergency slaughtering area)

13) ov/Muiidnanvuy gunsal (Equipment washing

room/area)

10




14) oy/NuAReiunwuz aunsal (Equipment

drying room/area)

15) fudivgunsallunisviaruazenn

(Cleaning equipment storage area)

16) dnufiindn? (Lairage area)

- fuiisudns waznnsieudniatainsa (Unloaded
area)

- flufinnsnsaadaineudnein (Ante-mortem
inspection area)

- nanindninewdign (Ia > 4 $9lua)

¥
=

- Nuindgsd (A > 2 AN519%URS/F)

¥
v ¢

- PuTiRnER T (Wng = 0.25 MSIURT/ER)

- penwnanivag (Pen for pain/suffering/ill
cattle)

- uazeemasiuargunsainislith (Water

and drinking facilities shall be provided)

17) USheanssaaudsdnd (Truck washing area)
- MehenYEzeIALaL L YeIIUTYNGR
(cleaning and disinfecting truck for

transporting live cattle)

18) NsmuAuUsEARNIAU (Emergency exit control)

19) dy/uinauiadunliuangausonisuilan
(Separated container/area for inedible product or

condemn product)

20) NMSANAIVLLDDNUDNNUNNGR (Waste flow)

21) msmmmmimﬁ (Chemical control used)

22) Nuilnandusn (products loading area)

3.3 Lﬂéaaﬁaqﬂnstﬁ (Equipment)

3.3.1 wn38sile gUnInluasNBUETIdUNEDMS
fimsoenuuuAnAsigngudnynizaImns (Hygienic

design of equipment and containers)

3.3.2 gunsaiflflunslnudeu mnubu daufu
udidonuds LLazqﬂﬂsaﬁJmmm%u
1n1999nULUURENNNZANLayIUTEANE AN
(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,

11




suitability, and to maintain food temperatures
effectively.)

333 miaamﬁ&m’qﬂﬂizﬁ (Monitoring equipment should be calibrated)

1) N15999YN918N15LAT 093 BLATDIINTNA DIFD UL

(Machine calibration list)

2) fkHuaztunnsaeusieu (Calibration record)

3)FluSusesmsasuiisuanmhsauiilasunssuses
ISO 17025 (Calibration certificate from ISO 17025
certified labs)

3.3.4 UM IU13eSnwaUnsal LATedlle 1A3e39ns (Maintenance Program for equipment)

1) Imsdnihseniswazanualunisingeshwgunsal
\A384ila 1A3839NT (Machine maintenance list)

2) ﬁuﬁﬂmﬁﬁﬁﬁﬂm (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 AUATTRUNUALUTNNAMNSURAYDUVDINUENIU (Awareness and Responsibilities)

NINMUIAUATERTINDIUNUMLAEANTURRg U
msuntesemsanmsluidewndodeuanm (AU
personnel should be aware of their role and
responsibility in protecting food from

contamination or deterioration.)

4.2 TUsunsun1sinausu (Training program)

4.2 19 U9N15RNDUIHAAMLMINZANAURTN IV D INT
N4 (Topics to be considered for training

programs could appropriate to a person’s duties.)

4.2.2n15UseuiunNakazNsARUNSNS A EIUNM9IN
15U32lU (Evaluation of training)

4.3 mMsuuzduazn1siiiugua (Instruction and

Supervision)

4.4 nMsinausuiaNuyA2u3 (Refresher training)

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

5.1 M3U1595nwuazn19viA1uEare1n (Maintenance and Cleaning)

5.1.1 TuRdUKAITNITNITNIAUEZIALAZEYD (Cleaning and disinfection methods and

procedures)

1) IMsimueiiuil .iensaunsel lasesile
A3URAYEU I5Nsuazaunlunsiauazen

uaza LY (Areas, items of equipment and utensils

to be cleaned and disinfected, responsibility for

12




particular tasks, method and frequency of

cleaning and disinfection.)

2) ansieiinlglunisinmuazonnazae
lpsumssusesAunzideuannsuuad@ad (Chemical
substances used for cleaning and disinfection are

in the DLD approved list)

BeuduiunarszernansendomnzaunLA
wuInYBeHER (Concentrations and application
time of chemicals used for disinfection should be
appropriate for use and applied according to

manufacturers’ instructions)

afimsiafvgunsalhmnuazonlulinuiivinya
wazdinsvhauazen Un3esnw
Tegluanimmienldau sudsdinmsdsuduszes
(Cleaning equipment should be stored in an
appropriate place and should be kept clean,

maintained and replaced periodically.)

5) gaumgivenihfoulunsaie (1Y) (The
temperature of hot water for disinfection (if use))
- > 82°C

5.1.2 nstf1szisUseandua (Monitoring of effectiv

eness)

Dilmstruatununsisy Tz ansNaTennsYn
muavenLazn1ETe wardnsmugeufuszey
LU ATATIVEDUMBAILAT N1TATITUTZLIU LU
N5IRAT pH AULTNTUTDIANTYINANEL DR,
15870

(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) dtudinmsianuazoaLazaide (Cleaning and

Sanitizing records)

3)ANTFULALNAADUAN N IR DULAE NURIFUR AU
1SN ONIUADUUTLANT A NVBINITVINAIUELD AL
A¥9LTD WU NSNedaUlUAU

a6

NIAFRUANINBILIN LagnINAFULTaaUNTE

(Measures should be taken for sampling and

13




testing the environment and food contact
surfaces e.g. protein and allergen test swabs, or

microbiological testing for indicator organisms)

aRnsediunisnsainuanismuasuluidulunu

A1vue (Results of testing & corrective action)

5.2 S¥UURIUANEAINIE (Pest control system)

5.2.1 n15U89NU (Prevention)

Lifiveauln §vie neszunedn uasidu 9
PdnInnrgarunsadnnale (Holes, drains and other
places where pests are likely to gain access

should be covered.)

5.2.2 msvavgaudiuazagodevasdninive (Harbourage and infestation)

Diunnglukaznguenaniulsznaun1sinisguain
ANAYDIALAZANINTUE VDAY (Areas both inside
and outside food premises should be kept clean

and free of waste.)

2) laifn3e9dns gunsaliin wazaunsainlalalda
agﬂuﬁuﬁwam (Old and unused equipment should

be removed.)

3) finsAuruiazdasiuun (birds prevention)

5.2.3 N353 T91aZN15ATI9UT (Monitoring and detection)

1) wnudsnssazinsaaIefionndu fudn wu
viaoalidnuias naesdinvy dadumsngay
Lﬁaﬂaaﬁumsﬂmﬁauaﬁmqﬁu ARIREI
Vi3oAeeuIBAINAZAINANY 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) answaiintglunisidndnininglasu

U z-g = v 6 .
N133UTOY/AUNZLUBUIINATUUAAR T (Chemical
substances used for pest control are in the DLD

approved list)

3) DUUINNISATIIEBU/NISNTIIUI AT
LAZINNSNUNIUSILIIUNANITHSTIVFBULENSE IS

(Survey services records and review monitoring

reports)

5.2.4 M3AIUANNITIZUIAYAIERTNIME (Control of pest infestation)

14




a

1) dinsadunsunlveg 1N auiumg
TnoyanavioussniliinuaudRvunyay (Pest
infestations should be addressed immediately by
a qualified person or company and appropriate

corrective action taken.)

2) MINNIAAILEISLAN IDA1TNIIAEAN
WeneTinm anllunsiaglinsenuseniny
UanAgnsanNUnuNzauude1ns (Treatment
with chemical, physical or biological agents
should be carried out without posing a threat to

the safety or suitability of food.)

5.3 N1359AN13NUVBNLEY (Waste management)

1) An15vULY A9
warnIsAvUTEzYRdslnNumLNzaY (Suitable
provision should be made for the removal and

storage of waste.)

2) nMuuzNldAvvezlaiinda (Collected and stored

in covered containers)

3munnunsuRageulunsInnsYRLdyTINDUoUEs
UATIY ASUNISHNBUSY

4‘ = & Y
WWBARAIULAIYRIN1TUMUBUIU (Personnel
responsible for waste removal including
hazardous waste should be properly trained so
they do not become a source of cross-

contamination.)

8) anufisusudafiveesreadeinsddaey
asﬂuamwﬁaxmm tosdunsszuinvesdninime
wazegundlnaanituiindn (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

fnmseuauniinnuiiasdoindulse fdaduiae
wiofumnzilsafionafasoriunisomis
TdlmdnluTuusnauifenu
\fosaniilonariildemsuuitiould (Personnel
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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 n1513uU28LazUALAU (Iliness and injuries)

1) AilaN139TIVGUAMNTNNUY (Health check work

instruction)

2)MINTIRAVNMNTNNURINITILAEIUTUTBINTNTI
aun1n (New employee health check and medical

certificate)

3) HaN13953998NNUTEIT (Annual health check

result)

a4) ﬁﬂ’]ii?EN’]‘IJLL@SLLEJﬂ(;]J’JWﬁﬂQ’]UﬁLﬁ‘lﬂiﬂ‘ﬂ%’e}
ﬁ’e]’]ﬂ’]iL%‘U‘l]’JBﬁﬁﬂﬂﬂiﬂﬁﬂGiEW]N’eJ’Wi’ﬁ@’EJﬂ"D'Wﬂ‘ﬁuﬁ
A9 Wiodhunissnwneaundudviheu (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) ninauauyauuRnuAmvLIzay auinguny
ARUUUIALATY MNNINHIMSEUININBUNTY

v [ vy & A a .
LA IDILN NBULIGNUNNGS (Wear suitable
protective clothing, head, beard covering, face

mask and footwear.)

2) finmsdsflefivanzauiiese wnfinsaugaile
Fostnnsmsiuanzaniiollvigalonaefuunds
widey (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 WAnIIUEUYAAA (Personal Behavior)

fimsimun auew wagasvgeuntinaulila
wanangAnssuiliivnzay Wy guyns futhane
{RevnnNgs msdudausnanin amssele
LLazﬁwaﬂ%'ﬁ’;uﬁaL%’ﬂzjﬁ'ﬁuﬁwﬁm W eSesUsEiv
IR usUasy laulas (Personnel should
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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 JlBnvULAzUARANIBUBN (Visitor and other persons from outside the establishment)

finsfvun AuAy uazaTaaeUlduumy
uaryARANIEUeN I MsUTuaUedY
nsauldyaaqu iletoatumsdudeou
FUANWULAIUUAAR 18UFVAN (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 A1SUNENARA9KAZNTZUIUNTS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 A1asunenannuel (Product description)

fnsivunmeduleNand (The product
description could include)

1) anwazNlE9Y 1wy nsouuilaa fodlinusou
(the intended use of the food e.g. whether it is
ready-to-eat or whether it is intended for further
processing)

2) wanfausidmiunguiuslaafitinnuseuln
ansdmsunisn emnsdmsugUae (products
intended for specific vulnerable consumer groups
e.g. infant formula or food for special medical
purposes)

3) forvundiiendos 1wy Tnqussusses,
dwuusenay, aw, pH, dngiude, a1sneiiui (any

relevant specifications e.g. ingredient composition,
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aw, pH, type of preservation method used, any
allergens present)

4) Amuuzdinsldau Wy gumgiluagsyezavinan
(instructions provided for further use e.g. cook to
a specified temperature for a specified length of
time)

5) MSAUSNYILAEASIUES (storage of product and

transport conditions required)

6) fﬁﬂmiﬁgﬁmeﬁmsﬁ (food packaging material used)

7.1.2 AN95UMENTUIUNNT (Process description)

1) ng:ﬁmzmumimﬁmLLamqﬁqa"wé’U%’jumaunﬂﬁ‘]
NILUIUNT ATEUAGURILA TR drunay
HARAYITENINNTEUIUNT
nanaeelaaInnIzUIUNITUaYYeNLd (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) ﬁﬂ?igugUWJ'mgﬂg]’@fl‘l]@\‘iLLNUQﬁﬂiS‘U'&Uﬂ’ﬁNaG}
1nuRT80UTNIBUAUNTEUIUNITHERNTTS (The steps
should be confirmed as accurate by an on-site

review of the operation or process.)

7.1.3 A15WA5UUSLENSHAVDY GHPs (Consideration of the effectiveness of GHPs)

finsrmualusunsy GHPs wazlusunsudue
Aifissnarionulaonfoveiomsias ALY
fON15USLAA (Determine the GHPs and other
programs sufficient to address food safety and
suitability)

7.1.4 nmsasrahseiwaznisandunisudley (Monitoring and Correctives action)

1) Imsimua3sn1snsiaseTe lngseudsuiinyey
AR sTUUNMSANFeE1e uaztufinua (Procedures
could include defining methods of monitoring
including defining responsible personnel,
frequency and sampling regime and monitoring

records to be kept.)

2) finNsAnUANISALEENSLALYLEBRANSID 89U
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(Corrective action should consist of)

2. 1)fimsufulgenszuaumsitelyinduganiznsany
AY (Bringing the process back into control)
2.2)imsAnuenudndueildsunansenuwarUseiiun
1uUaRAAE ANURLNZALRENITUTLOA
warimuansTansiukdnsusinldsunanseny
(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) mmsasz‘qmmmadmilﬁmwu (Identifying
the cause that resulted in the deviation)

2.4) fimsilosiunsindvesnisdeuy (Taking

steps to prevent reoccurrence.)

7.1.5 n1snugau (Verification)

In1sivaeUTUnauUNISULUR GHPs
nsngadauihszde nmsujuRnisuila (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 NM13AIUANLIAUAZUNYA (Time and temperature control)

1) M3nuANangikazatunsNanTiUTEEANS AN
wu nslieudouiiesinde msviaudy
nsusAw (Systems should be in place to
ensure that temperature is controlled effectively
e.g. during cooking, cooling, processing and

storage)

2) wesluilinoiuayaauansgaungivives
(Thermometer checking and monitor should be

shown in front of the room)

3) mammaamazﬁ’uﬁﬂqmmﬁ (temperature
monitoring and record)
- gaumniivesiaus osussngs Hesunile
(Processing room temperature and record)
Other countries: < 15°C
- guumnfiilodnd
paunpilananailossvitndnuaraududiu
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< 7°C (Meat core temperature during
production and chilled products < 7 °C)
-mssdunsuiludlenugamadlsidulunag
AU (corrective action in the case of

temperature deviating from standards)

4) gaumgiilanans@uiuauds < -18 °C (core

temperature of frozen products < -18°C)
7.2.2 TUABULANIZYDINTZUIUNIINGR (Specific process steps)

fszuulumsauny ke isAmnsdivesnee
muqmmzmumimﬁmLﬁamuqm%adaiiﬂ (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 danmiuadugaun3d nean 1Al uazansnaiiuw (Microbial, Physical, Chemical and

allergen specifications)

1) aguuugIUMNeIne1mans (Based on sound

scientific principles and state)

2) ANRUAIBNITATIVIATIZH LNAUTINITEOUFU
waztunauUfUAN1InTTaEsE TN slmesnee
(Sampling parameters, analytical methods,

acceptable limits and monitoring procedures.)

3) HansIanansuigavnelunugatiine) wazadl
(1 AT uaY ay (Microbiological and
chemical testing results for finish product e.g., aw,
humidity)

7.2.4 n1suuilaun19gdunsd (Microbial contamination)

1) fszvuiiiedesiunisvuiaudiuannieqdunie
(Systems should be in place to prevent or
minimize contamination of foods by

microorganisms.)

2imsuweningaunsendililiuuanaenainudngoue

Maan lagnsdaneninud

WIDANRUAYIIAINITNARLALINITYINANNEL DALY
1 dy d‘d a a

N15ALYRNUUITENSNIN (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
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physically or by time, with effective intermediate
cleaning and, where appropriate, effective

disinfection.)

7.2.5 mMsyudaunisnienn (Physical contamination)

1) ﬁszw{]mﬁumiﬂuLﬁauﬁé’hmmﬂi’a@Llfdaﬂﬂaﬁm
wazfimsimuasuneulun1sdanmsnsdinunsuantin
mam%aﬁaqﬂmaﬁ (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) flLﬂ%@\‘iﬁ@ﬁisg@i’]ﬁ]ﬁ@UéﬂUULﬁ@uﬂNfﬂ‘t’;lﬂ’]‘W LU
Lﬂ%@ﬂmi’gﬁ]{]JUIaﬂz Lﬂ%‘@QLE}ﬂ“ULiﬁj
LLﬁ%Lﬂ%mﬁ@lﬁ%ﬂmiﬁ@mﬁEJULLaBﬂT;ﬂ%Jﬂ‘Eﬂ
(Detection or screening devices e.g. metal

detectors, x-ray detectors which are appropriately

calibrated should be used where necessary

7.2.6 nMsUudauniaadl (Chemical contamination)

1) fiszvuiietlesfuntoannmsuudeuduanasad
WU @15ARYINAINNEE RN mi@mﬁwwmm@mmaq
g1dns ihiuvaeduedosdnsitlillainsndmsueims
(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) aswaiivieuazes gide
wazansiafimdndainime fnnsiusidaay
Faaulufifivasnse wazldusennuszdnse Sy
(Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely

stored and used)

7.2.7 N133An158131003uUN (Allergen Management)
DiinsfiasaLaziinsuwasneiuinasnnszuiu
N1IMAR FaATULT Serdngldanu danusnw

(Allergens should be identified in raw materials,

other ingredients and products. A system of
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allergen management should be in place at

receipt, during processing and storage)

2) 1NSMUUAISNITTANLEZ D9
%gumauﬂﬁﬁ’aiuﬂﬂiLﬂﬁauqm'ﬁﬂﬁmam
WAZNNTIAGIAUNAAA U TULHUNITHER
dietlastunsuudeuttuvesmsnoniui (Food
should be protected from unintended allergen
cross-contact by cleaning and line change-over

practice and/or product sequencing.)

3) inmsdeasteyadefuslnasgraumngaufiome
WU SEyTeANUNRaINI “0199u.....
Wudiuuseneu” (Where cross-contact cannot be
prevented despite well-implemented controls,

consumers should be informed.)

a)finsEnausHlazad1eANATERn L ANTNUILN
11031 UN15IAN5ENsNaniiui (Food handlers
should receive specific training on allergen

awareness.)

7.2.8 113752330 NQAY (Incoming material)

1) dmsivusnaannissuingau drunay

o a adov a [~ sa o
nsadunsnsaiiingavliduluaunueiniivu
UATIIBIUNITATIATUINGAU (Incoming materials
including food ingredients should be procured
according to specifications and documentation of
key information for incoming materials e.s.

supplier details, date of receipt, quantity.)

2) finsAIuAY
uREUNsIIngAveg1aiiusEanEAIw (Stocks of
raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U359A09 (Packaging)

1) USTYA U0
fmuvasnsivuaznzaunuldsu (Packaging
design and materials should be safe and suitable

for food use)

2) aunsatdasiutazannisuulousondnduan
(Adequate protection for products to minimize

contamination)
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7.3 U1 (Water)

1) uuas dUTunaieswe (Adequate source of

water)

2) 1t thuds warlerh
drnuwnzauiuingussasanisldau
wazlaineliinmsuuideu (Water, ice and steam
should be fit for its intended purpose and should

not cause contamination of food.)

3) S¥UULAZIONITUTD (Water treatment system)

4) fimsuenszuuinldvluiilidietesiunan st
LU 51*1’71'1%6‘1%%%mimuaumm%’au,
Tovhitlallgddaemsinenss
wagliifnmsinagoundudllussuuihuslaeiiduiae
WM5LasATe (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) dunudssiirisianilunuings (dentified tap
layout)

6) WNUNITLAUFIDE AFN1THazAMUDAUFIDE19N
(Sampling plan, method and frequency of water

sampling)

7)
wanInTlieTEsigunmidlinegadiineussd
fou IngiesufuRnnsilésunsiusesssu 1O
17025 (Monthly microbiological results of tap
water approved by ISO 17025 certified Labs)

8) nansnIaTATzvaunmiTlinagatiine,
nMenLazlAiiuszdl
TneviosufuAnnsiléFunisiusesssuy ISO 17025
(Annual microbiological, physical and chemical
results of tap water approved by ISO 17025
certified Labs)

9) MsAtiunsnsinansIanan T lglllaunsgu
(Corrective action on non-compliance water

quality)
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7.4 w@nanswazuuiin (Documentation and records)

= (% < v = A a v I
UNFIANUUUNNBALLBNF1IVINYIVDY LTUTE8TLIAN 3
A ' a v A ! =

U 7390121918 903dUA1 (NT0UND1811AN11 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 YunauUN15L38nAUL (Recall procedures)

1)
FunounsBunaunandasiausasiunisldednm
A IkariiusEANSA N (Procedures should enable
the comprehensive, rapid and effective

identification, and removal from the market)

2) fimsdavinenansiuneunsiSeniu
uazrduiinfifeates wiourtausuugdliviuars
donAdeInNNanIIAdaUNTsenAudustey
(Recall procedures should be documented,
maintained, and modified where necessary based

on the findings of periodic field trials.)

3) INSAAUATURBUNITIANISAUAUASENAL
(Provision should be made for removed or
returned products to be held under secure

conditions until they are destroyed.)

a) lunsdlSenAuaudlivanzausenisuilaa
dosdinsudasiarifivesigivihnmsmiugua
TAENTUIBAOULUTINALUUATITEAY
(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 n1syUsuazn1saeudaunaula (Lot identification and Traceability)

1) finsUstTunsHanTinmua1ITULUTI A (Each
container of food should be permanently marked
to identify the producer and the lot.)

2)
A111508U8UNAUAVINTLUIUNNSNARAUDILAA I
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Wﬁuaﬁmqau (AUl operating system traceability to

the raw material)

8.2 Yayafingdasiunaninaiuazaainuaninei (Product information and product Labelling)

aaNKANNNETEazBuAFUAITRALIUsRY U IsBlY
vdld deuanin1sdnfunaruilnaetisaende
wazuanatadeyavesaIneiui
Mndulszneunensuuioudny (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

WINUTVUA AN W ﬁﬂﬁ (Conveyances and bulk
containers should be designed and constructed)
1) linelAansuuilousimavieusssnst (do
not contaminate foods or packaging)

2) au15aavANazeInlHed19ilUTEANSA M (can
be effectively cleaned, disinfected and dried)

3) uINAUAUTELANANGY 8ONAINAU (permit
effective separation of different foods or foods
from non-food items that could cause
contamination during transport)

8) annsadestumsuuiould (provide effective
protection from contamination)

5) amnsndnwgamall AuAuld (can effectively
maintain the temperature, humidity, atmosphere)
6) ﬁ?ﬂ?iﬂ@i?ﬂﬁ@quMQﬁ mms??u
wavanmzwndeuduq A5uduld @llow any
necessary temperature, humidity and other
environmental conditions to be checked.)

7) Insvhanuazeakaringesny (kept in an
appropriate state of cleanliness, repair and

condition)

OTHERS

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