wuuastaUssfiulsenudndeunuiaiianisdeasn
(Checklist for Edible Bird’s Nest Collecting Center Audit)

ufnsraUselin (Audit date)

IngUszaIRvaen1snsraUsidiy (Objective of audit)

() msamaUssdudedu (Pre - audit) () msnsrsuseshn (Initial Audit)

() mMIasaEnnu (Surveillance Audit) () mMInsIareeny (Re-certificated Audit)
() mMIasaenuNanIsuily (Follow-up Audit) () N1393292818N155U504 (Additional Audit)
() mMIamansaliay (Special Audit)

ANZERITaUTTIEY (Auditor team)

e

e

ayj'sﬁ,ﬁamu (Plant information)

A | 2

8153974 (Plant name) EST.

E]&ui (Address)

€

AN1515997U (Plant manager)

wnun339 (Plant representative) FuLa (Position)

e | ee e | Sb

&

Fmunduszd1lssau (Veterinary inspector)

Wantane (Supervisor)

TIUUNTNNUIRUA LURUNRES (No. of employees) AU (person)
Unclean area AU (person)
Clean area AU (person)

¥iinremanfnsinildsunssuses HACCP (Type of certified HACCP products)

Usumafidsean (Export to)

A89N13Wa# (Production capacity)

- aeMsNantagiu (Present production capacity) Alansu/Au (kilogram/day)

- MaansHanEaEn (Maximum production capacity) Alansu/iu (kilogram/day)
Yaualse91u (Plant information)
Frunueiuingdiu (Raw Material Room) i Alansu/vos sviamun Alansu
Fnuiewtifuingiu (Raw Material Chilled Room) Uk Alanfw/ses  saviavun lanfu
TR HUTENINNIEUIUNSHER (Work in Process Chilled Room) oK Alansu/veq
AT Alansu
Juieniiudugaring (Finished Product Storage)  #e3 (A9 dlanfw/vie)  sumwvae  Alansy

Lmédﬁmmaﬁmqamﬁaﬁmi (Source of meat raw material)

® 33un 970 UM (Bird’s Nest from) ~ EST.
$eun 910 Audsiusiudaun (Bird’s Nest from Bird’s Nest Collecting Center)
3un 97 81/4n2 (Bird’s Nest from Cave/Island)

3u 9 (others)
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wannugin1snsaUseiY (Audit criteria)

1. Thnausiniseeusuiuldsonsu
2. mstufinuansasntsadulildiedemng (/) auvememanisnsiausediu
3. nsdlilaifinsuszgndvdelaifimsldlulsanu Tildiesemmne (0) adudeimsnsiasensu
(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. @NNULINTFIUAUANNYATHAL DM TUYIR (UNDY.) NIENTIUNEATUATENNTAL. 2557. INTFINFUA NN AT

Faun (1N, 6705/2557), NTANNUAIUAS.

4. FUNNUNINTFIUEUARNYATUATDWMNTUMINR (UNDY.) NTENTIUNBATUAZANNTAL 2559. IATFINAUALNYAT:
miﬂﬁﬂaﬁﬁﬁm%@us‘]iwim%wﬂ (1N, 6912/2559), NTUNNUNIUAS.

HaN15mM59U52LAU (Assessment)

Wadafingaa (Audit items) gausu Tdeausu Asfinuannnisasiauszidiu
(Accept) | (Not accept) (Audit finding)

AN ILYREEUTIHEANUARAABEIMS (Management Commitment to Food Safety)

1. IMsnuauasn¥IRusIINAMUUADAAEDIMNT
(Establishment and maintenance of a positive food safety

culture)

2. FEmsdeastaau wazidmndeiigves (Open and

clear commmunication among all personnel in the food

business)

SECTION 1 : INTRODUCTION AND CONTROL OF FOOD HAZARDS

SECTION 2 : PRIMARY PRODUCTION

2.1 FngAvFaununainisanunlasunisiusesienisdsean

A1nnsuUAdnT (Bird’s Nest from EST. certified by DLD)
2.2 FgAufaununainuvasildiunisiusesainnsuuadend
(Bird’s Nest are certified by DLD)

W AudTuTniun imeiitunadou S¥uniitunsdou

2.3 nadiingAvtind flenansuuuiiAeados loun Tuduses
qUaUEAIINMIBNUSTVOIUTHNALNER, NaNTITNATIENR
(Provide related documents e.g. Official Health Certificate,
COA)

2.4 fimsUssiluuvaanunvesingAuainate \wu
A19M523UEIU Bl daui/dsluuyseidiv/msiageulususes

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

assessment questionnaire, certificate inspection)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 Banneazlased319e1as (Location and structure)

3.1.1 @aufine (Location)

1) 1ﬁ§qag"luﬁuﬁ7iﬂ7‘iﬁmmL?imeiammwma?mmﬁam
duarens oimeaduiiy tvhuds undstogendovedainine
uasazanvey (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) 413NUTY/MIUUILENDIATNENDBNAININNEAB/NT
tosriudnidus (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N199DALUULAZNT5I19K4 (Design and layout)

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

cleaning.)

2) 1iN1SAULENAUT Unclean area Way Clean area (Unclean
area and Clean area should be physical separated to

minimize cross-contamination)

3) nsrvrumsranaiululufananey lddaunie (one-

directional production flow)

3.1.3 Tassasenmelunazdauusznau (Internal structure and fittings)

1) ﬁﬂﬁ)ﬂﬂi’ﬁ@ﬁwumu Ngramsinsesnw MsviAuazen
uazeiite 1 ianilidufivuaslivihufAsenduems
(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 As81ureAuazAIN (Facilities)

3.2.1 NM552UBUNAZENIIUIAMUEZAINEINIUNIIAVYS Ya9Lde (Drainage and waste disposal facilities)

1) fszuunazdswuisanuazaInlun1sseugLasmiIngy
vodueiemamuzan wavegluan1mis (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

T
a

2) Upatunisiradounauainfiuinianudasranisvuilou

g9 (Wu viesgw Wundningav) lUdsiunndndasduiey
(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.)

3) ununkariinvesvesdslneyaainsiniuns
Hnausy wazdinisasuiinnsinnsvezaads (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

4) @ UNTIUTIVEYYRLdLRLAINNUAU TR Lite
tasiunssunmuandninine (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

5) pvuzdmiuldvonde nandamassls wazasiliumnzay
fensuslne videansiaisunsie finstuwarlndenld e
ﬂaqﬁumaﬂmﬁauﬁwamﬁm%mmi (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 §991U28AMUEZAIN1UN15YIIANEZEN (Cleaning facilities)

1) JE99118ANUAZAINAMTUINAILAZDINDINT N1
wisesllawn3adld gunsal egnamunzauiivane (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

2) fiszuuinfounaz/vsatnduiieanenuaInumLnsaEy
(Adequate supply of hot and/or cold water)

3) fimsueniiuvianuarainnIaowazaunsnieanain

¥

HuFesian1sUwleugs 1 viosd fuissuietiuasiiu

'
=]

Infurgzveade (A separate cleaning area should be
provided for tools and equipment from highly contaminated

areas like toilets, drainage and waste disposal areas.)

4) FN5UeNENANEMTUNAAI UM 98NAINTNEN
E;Uﬂiﬂi wagen9asile (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 ﬁﬂé’ﬂuaﬂm’masmﬂé”lquﬁﬂwmzdﬁuqr’lﬂa LLasﬁmEﬁﬂ (Personnel hygiene facilities and toilets)

1) fgunsailunisansdie yilvdlowis waziosguiiiuwe
(Adequate washing, drying hands and toilet facilities)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

2) greaailegnavanuy fenurlyldileduda (Hand washing
basins appropriate hygienic design with taps not operated
by hands)

3) FealAguLAIDILEINY Lilganauazivanyay (Suitable

changing facilities for personnel)

3.2.4 gaungil (Temperature)

1) fgunsaldneanuasain i gunsalvinaueu v
ALY Lavwidu egraiisawe (Adequate facilities should

be available for heating, cooling, and refrigerating food)

3.2.5 AATWBINIAKAZNITIZUI8INA (Air quality and ve

ntilation)

1) nalilnannusnuivudeuluduinuiiagenn (Air

does not flow from contaminated areas to clean areas)

2) murunauliifieszasdiienadmansynusion1ms (Control
odors which might affect the suitability of food)

3) annsuuouaneInAdnan s Wy avesdtl veain
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 waa19 (Lighting)

ANULTLLEY (Light density)

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

- 1uﬁuﬁm§m > 220 lux (at processing area > 220 lux)

- US1ImBu = 110 lux (at other area > 110 lux)

3.2.7 mMsiusnu (Storage)

1) fuiidnufunandoe Yaniu drunay uazussadosid
wisane ldlildgaoumuuesiunisdafiv) (Adequate and
separate facilities for the safe and hysgienic storage of
food products, raw materials, ingredients and food
packaging materials should be provided, however cannot

use container to storage.)

=

2) dmsmuaugumiiiewnugunginindarivieingau
\AU (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3) anunsatesiunmsuuileuserinadaiuiagmsuuileudy
maqaﬁdaqmﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 ?iaém’mmmﬁsmn%ﬂ (Other facilities)

1) vioaiiuansiail (Chemical storage room)

2) estnauia/dwdn (Laundry room/service)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

3) 15991915 (Canteen)

4) Woy/gaeanasdmiuiiuvemiinaiu (Lockers)

5) Maa/NuN/ Az dnnnngUsealsenu

(Veterinary inspector room/area/table)

g dl = 1
3.2.9 WuUNNan&aUdL1n (Clean area)

1) Usggnainidnau (Worker entrance)

2) Weadsudar (Uniform changing room)
- YURBUNITHHIIA (Steps of uniform changing)
- TUROUNITANED (Steps of Hand washing)

3) 87934Yn (673 (Boots dipping bath) (If any)

4) Usnadsfiuseasnyn/seaniilalulatngn
(Boots/shoes cleaning/storage area)
- 99ANTOUYI (1) (Basin for boots/shoes cleaning) (If any)
- szuuszueih (Drainage system)
- izuuwguﬁ&mmmﬂ (Adequate ventilation system)

5) ‘U%L’JZIJéJN/Lﬁ‘UL%EJlI (§"31) (Apron cleaning/storage area) (If any)
- gredrvhanuavenmey (Basin for apron cleaning)
- szuuszueih (Drainage system)
- izuuwguﬁaummﬂ (Adequate ventilation system)

7
=~

6) NUNSUSWNTNIUNITANTIIAINLAL DAL LEEAUNTALAY

(Bird’s nest receiving area and storage room) (£14)

7) fosAn3iunaziden (Fine selecting Room)
- fumsnistesiunisyuieau (measure for preventing

contamination)

8) viosyusUsun (Fine selecting room)
- famsnisnsasiadsunalulasn (Determination of Nitrite

measure ; < 30 ppm.)

9) MeIMINTIUN (Fine selecting room)
- §171m5115N15AFUSHIUANNTU (Determination of
moisture measure ; < 15 %.)

- mamuquqmugﬁﬁawm%’quﬂ (Temperature control)

10) WounSeuusssintulu (i) (inner packaging

preparation room (If any))

11) 9UTTITIUNUN (Packing area)

12) m3taanudunsieniesnienin (Metal detector/X-ray/
Magnetic trap/Magnet/Filter) (81)

13) oy/Nuiidnanivus gunsal (Equipment washing

room/area)

14) o/ Mufifanvug gunsnd (Equipment drying
room/area)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

15) fiufiivgunsallunisvhenuazenn

(Cleaning equipment storage area)

16) ioamspunaes (§73) (Carton preparation room (If any))

17) #oeUs33naas (Carton room)

18) nsmuANUszRanidu (Emergency exit control)

19) fy/Uinadanduanldivinzansonisuilag
(Separated container/area for inedible product or

condemn product)

20) N5ALA8EEaRNUBNNUNNES (Waste flow)

21) M3AIUANATSIAL (Chemical control used)

22) ¥oeuusT9iau (Packaging receiving room) Jasriu
UAARNEUDN/Wa-dninne (Prevent from outsider,
pests) Jumsn1stosiunsvutouseninsuuds (Prevent

contamination during transport)

23) ﬁauﬁumﬁ;ﬁmsﬁ (Packaging storage room)

24) HoufuduAngaving (Finished Product Storage)

25) Wuillnandudn (Products loading area)

- Josfiuyananiguen wuadkagdninime (Prevent other
persons from outside and pests)

-~ flanmsnistestunisuuitousywinauugs (Prevent

contamination during transport)

3.2.10 Nufinangdauanusn (Unclean area)

1) Usggnainidnau (Worker entrance)

2) Weadsudar (Uniform changing room)
- YURBUNITHHIIA (Steps of uniform changing)
- TURBUNITAND (Steps of Hand washing)

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

4) vinaudsifuseainyn/seaviniildlulatings
(Boots/shoes cleaning/storage area)
- 99ANTOUYI (1) (Basin for boots/shoes cleaning) (If any)
- szuuszueih (Drainage system)
- izuuwguﬁ&mmmﬂ (Adequate ventilation system)

5) ‘U%L’JZIJéJN/Lﬁ‘UL%EJlI (&"31) (Apron cleaning/storage area) (If any)
- gredrvhanuavenmey (Basin for apron cleaning)
_ szuuszuen (Drainage system)
- izuuwguﬁaummﬂ (Adequate ventilation system)

6) NMSYUAISIUA TU195N15UBIAUNTUUUBUTEWINIVUAS

(Prevent contamination during transport of raw material)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnn’limﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

7) 935U IUn/NuNFusaun (Bird’s Nest receiving

room/area)

8) oufiuingAussunuiumseudiiiu (Bird’s Nest storage

room/ Chilled room)

9) mmmimaﬁui’mqau (Raw material receiving procedure)
- BnENSuUTIR e 09 Wy Tuedoudnennders lususesaueundy
PNNUIBNUTTVOIUTHNALNER, KanTIAUATIZI (Provide
related documents e.g. Official Health Certificate, COA)

10) vi9ARLNTATIUA (Sorting room/area)
- fuesnisUesiunisuuleu (measure for preventing

contamination)

11) #09a19YINANNELDINSIUN (Bird’s nest cleaning room)

12) vi9eAnsIunieu (613) (Rough selecting room) (if any)

13) %9/ NUNTALAUSIUN AN AL DN D ARSI NLED

(Cleaned or sorted bird’s nest room/area)

14) vioy/Nuidranwuy gunsal (Equipment washing

room/area)

15) vioy/Muitafiuawug gunsal (Equipment drying

room/area)

16) funiivgunsallunisvhenuazenn

(Cleaning equipment storage area)

17) msmuanUszganidu (Emergency exit control)

18) fy/Uinadansdumldiiinzansonisuilag
(Separated container/area for inedible product or

condemn product)

19) NMsaaLavEreRNUBNNUNNER (Waste flow)

20) NM3AIUANATSLAL (Chemical control used)

3.3 \n3asilegunsal (Equipment)

3.3.1 ip38aile gUnsalkavnvusNduREeMs dn1seanuuy
amﬁqﬁgﬂqmﬁﬂwmxmmi (Hygienic design of equipment

and containers)

3.3.2 gunsaillunslianudeu enudu Sauiu Febhmin
LLazQUﬂiiﬁi’mﬂ’;m%u 1N9599NLUUDE AN AULALH
Usgandnw (Equipment used to cook, heat, cool, store or
weigh 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.)
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Han1591599Us2L3iu (Assessment)

#tafinsaa (Audit items) gausu Tswausu Aefinuannnisasiausidiu
(Accept) | (Not accept) (Audit finding)
3.3.3 nsapuisuaunsal (Monitoring equipment should be calibrated)

1) Insdnvisenmisuazaudlunisungessnwgunsal
\A303I® 1AS899NT (Machine maintenance list)

2) fukuwardurinnisaausiisy (Calibration record)

3) §lUsUTeINSAUMIEUANNNUIBIIUNbAS UN1STUTEY 1SO
17025 (Calibration certificate from 1SO 17025 certified labs)

3.3.4 wnun1sU13asnwaunsal 13esile LASE9INS (Maintenance Program for equipment)

1) In1sdnvisenmisuazaudlunisungessnwgunsal
\A394I® 1AS099NT (Machine maintenance list)

2) Juinn15Ungesnw (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 AMUATTHUNLASUEINAMUSURAYIUVRINLINIIU (Awareness and Responsibilities)

nnUlAMuRTERnAIUNUIMasAuURaeUTuNS
Untlasemmsannisvuilouniaidananin (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 Wsunsun1silnausy (Training program)

4.2.1 F9oNTRNDUTUIAMUANNZAUAUNTNITOINTINI 1Y
(Topics to be considered for training programs could

appropriate to a person’s duties.)

4.2.2 NMsUsiuNaLaENMSALTIUNIS NS N U9
A15UseiU (Evaluation of training)

4.3 NM13uUzdILazNIsANUUa (nstruction and Supervision)

4.4 m3iineusuiiNeuyAau} (Refresher training)

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

5.1 ﬂ’]i‘U’]‘E\?imﬂ’]LLaun’]iVI’]ﬂ’J']ﬁJﬁua’lﬂ (Mamtenance and Cleaning)

5.11 mumauLLa'"'aﬁn'ﬁﬂ']smﬂ'J'ma“a'lml,awznL°va (Cleaning and disinfection methods and procedures)

1) fmstmuniiud swnsgunsal wdesile f¥uiinvey
3§ﬂﬁLLazmmﬁiumiﬁwmmaxmmLLaxﬁzhL%a (Areas, items
of equipment and utensils to be cleaned and disinfected,
responsibility for particular tasks, method and frequency of
cleaning and disinfection.)

2) @15t ATNbEluNSNANNETEIRLaYeYe LASUNISSUSRY
%uwstﬁaumﬂﬂiuﬂ@ﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) AN TULAZTEUE AN TUNTDINZANA AL UZUN
%adﬁjﬂdam (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

YoUSU
(Accept)

13~iEJE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

a

1) finmsdafiugunsaliauarenslutinaivangay uayd
nsvihauare1n Uneshwlvegluanimmiesldnu siufad
mawdeuduszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5) gaungiiveniiouluniseie (enlY) (The temperature
of hot water for disinfection (if use))
- > 82°C (Useinadu9)

5.1.2 nslseiUseansna (Monitoring of effectiveness)

1) fimstmunduneunisihse sy ansnavesnisyina
dzorauazn1senide wariimsmuaeuduszes wu ms
AFADUMIAILAT N15059UTZIU 19U A15IAAT pH AW
duduvesansvhanuazenn, a1ssnide (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) fiduiinnsvinAudzeIalazeige (Cleaning and

Sanitizing records)

3) fimsduuasvadouanINIndsLaE NURRduR AR U
WiomugeuUsyansnmueansimuazeinuazenide Wy
nsnaaeulUsiy Msnageumsneniui wagnmageu
L%E]ﬁgauvﬁ&? (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) finsadunisnsainnanisniuasuliidulusudivun

(Results of testing & corrective action)

5.2 53UUATUANENININE (Pest control system)

5.2.1 N15Ua9n7U (Prevention)

Liifiveadn gvie neszetl uaiduy q Adainmeaianse
1153l9 (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 nswaudauRiuazagandevasdndnine (Harbourage and infestation)

1) wuineglulazanguenanuuszneun1siinsauarinny
dvannlasnInvzunaLds (Areas both inside and outside

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

2) lsifivnTeedns gunsalinn uwavgunsalilallaldanu eglunui

wa# (Old and unused equipment should be removed.)

3) imsmuausarUaaiuun (birds prevention)

10
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Han1591599Us2L3iu (Assessment)

Watafingaa (Audit items) gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnn’limﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

5.2.3 M15H15291azN15M399% (Monitoring and detection)

1) wrufansnuasinnuedosiiosndu fudh wu vaealsn
unas napafnuy fanunzan totostumsvuitoug
Ingiu wdnfe vieded uieauazaingng 4 (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) ansadinlglunisidndninmzl9su n1ssuseydunelou
mﬂﬂﬁuﬂﬂﬁm’j‘ (Chemical substances used for pest control
are in the DLD approved list)

3) AUUNNNISATINADU/NITYIIUSAT wazdnsnunIu
F1BIUHANITNTIVFDULANT2TS (Survey services records and

review monitoring reports)

5.2.4 MIAIVANNITIZUINYBETAINME (Control of pest infestation)

1) finsafiunmsudluegnamngauriui lngyunravseuseni
ﬁﬂmauﬁammzam (Pest infestations should be addressed
immediately by a qualified person or company and

appropriate corrective action taken.)

2) NMIMAAMILAITLAL FTATNIINBAN WIONTINTN
aufiunsiaglinsenuneniulasniensonNUuNLELUDY
81915 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 N1359AN1SNUVBNLEY (Waste management)

1) Bnsaude fdn warmsiiuresesdsdinnumngas
(Suitable provision should be made for the removal and

storage of waste.)

2) MmauildiivvezUaiinda (Collected and stored in

covered containers)

3) wilnawiisuiaveulunisiansvesdesiudwends
Sunse lefunisiineusy teanaudswosnisuuideudu
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

1) anuiinurudafvresveadedinisuddaau egluanm
flazen Yoatumsssuinesdninive wavegdlnaaniiui
N@n (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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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

SECTION 6: PERSONAL HYGIENE

6.1 Health Status

fnmsmuauinnuiiasdeindulse mdadule viedu
wivizthlsafiorafinserunisenms Wlidlulusiog
UfThnu ilesnilemariliewnsumiteuls (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 M15:3uU2EKazUIALAY (Iliness and injuries)

1) @J'ﬁamiquéumwwﬁmm (Health check work

instruction)

2) ﬂ?imil%ﬁ%ﬂﬁWWﬁﬂﬂWULLiﬂL%IWLLa BGLU%JUi@Qﬂ?iG]TJ’i]EﬁJﬂ’]W

(New employee health check and medical certificate)

3) Naﬂ’limilﬁli‘mmwﬂixﬁﬂ (Annual health check result)

4) finsssnusazuendnsnnuiidulseviedensiulae
flanunsofnsenisomssenanituiingn wiedh3unisshm
APUNAULTIYINU (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) Wﬁm’mmu‘qﬂﬂﬁﬁﬁmuﬁmmzau mu‘ﬁ'mqmu ARUNUIN
w91 wthmnivEentinineunsf warseah feudgiu
nan (Wear suitable protective clothing, head, beard
covering, face mask and footwear.)

2) fimsdaflofimnzanifisane vninisaugaile dedl
wnsnsfivanzaniielslieiienaeduumasuidou
(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 WnssugauyAAa (Personal Behavior)

finsimun Aruay wagnsaeuntinauldliuansngfinssu
flsivangan Wy guuvd dutane Wemmndsa madua
UFnun auviele uazivedddudauingiiufingn 1wy
\n3esUsedu Uit YusUasu dudasy (Personnel should
refrain from behavior which could result in contamination
of food, for example: smoking or vaping, spitting,

chewing, eating, or drinking, touching the mouth, nose or
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

Tigausu
(Not accept)

FNNUAINNTIIATAAUTELAY
(Audit finding)

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 Q’Lﬁ&lu%mmztgﬂﬂamﬂuan (Visitor and other persons from outsid

e the establishment)

Hnsivun AIUAY LLazm’gﬁ]aauﬂLﬁﬁlmuLLaz“uqﬂﬂamEmaﬂ
Wy MsuTuavewnde mﬁmﬂa'ﬁqmqmLﬁaﬂaqﬁumiﬂmﬁau
qmé’ﬂwmsd’awﬂﬂa 3189UgvNN (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 AN@SUNENARAMIILAZNTZUIUATS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 Aedunenaninel (Product description)

fnsivunreSuIeNansia (The product description
could include)

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

2) wansausidmsunguguilaaifanugoulm wu gasdmiu
msn 8msdmsugUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

3) Sorvuafitieades 1wy WUTIwssems, dlseney,
aw, pH, Tngiude, a1snegilu (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

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

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

6) *?as;um;ﬁmsﬁﬁi%’ (food packaging material used)

7.1.2 A195U18N3TUIUNTT (Process description)

1) WHUAIINTEUIUNTHAALAASNAAUTUABUNNG NTEUIUNTS
ATOUARNAIMATNOAY daunay nandueiseninnsyuIuns
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

nanavglaainnszuIunsuazeedy (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) fiMsPuduANNYNABIVBIKUNTNTFUIUNIIHER Lag
MIADUTIBUAUNTZUIUNITHANDTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n1sna1sanUseansnavad GHPs (Consideration of the effective

ness of GHPs)

1n1snmunlUsunsu GHPs wazlusunsudue) Nieanesio
AMUUADANBUBID I TAZANULLNZANADNITUILAA

(Determine the GHPs and other programs sufficient to address food
safety and suitability)

7.1.4 msnsrahszisnaznisaniiunisuily (Monitoring and Correctives action)

1) fimsimunisnismsaihse T Tneseygiuiaveu arwi
STUUNSEUAIBE19 uazduiinwa (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) finstvuenissfiunisuiludiofanindeauy
(Corrective action should consist of)

2.1) fmsUiulssnszuaumsitelnduganinznisaiugu
(Bringing the process back into control)

2.2) finsdnuennansneifldsunansenuuasseduai
Uaenfe ANUALNZENRDNITUSIAA WaZAMUANITIANIIAU
HAnSuaiTlaSuNansE VU (solating any affected product
and evaluating its safety and/or suitability. Determining
proper disposition of affected product that is not
acceptable to market.)

2.3) mmamzqmmmaqmﬂﬁmwu (Identifying the cause
that resulted in the deviation)

2.4) fimstiosfiumsiingvesnsidoauy (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaudau (Verification)

In1smuaautumnaunsUiUs GHPs msnsadaseds s
UfuRnisunle (Verification activities to check that GHP
procedures have been implemented effectively,

monitoring and appropriate corrective actions)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

YoUSU
(Accept)

13~iEJE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

7.2 Key aspects of GHPs

7.2.1 M3AUANLIAATEMNYH (Time and temperature control)

1) MsmuaugnmniiuazialunsHaniiusEanEaIn 1w N3
Tanudeuitesi®e nsvianudu nsiAudne Systems

should be in place to ensure that temperature is controlled

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

2) wiosluiwesuazaouantgauiviiives (6nd)
(Thermometer checking and monitor should be shown in front
of the room (If any))

a

3) mInsIaaeuLarduingun)il (temperature monitoring
and record) (1)

4) Myinuazduiingamaiingn o (613 (Core temperature
of heat-treated products, measuring method and record)

7.2.2 YUABULRNWIZYBINIZUIUNSHAR (Specific process steps)

fszuulunisauny wasihsglamnisiiimesene muans
N3EUIUNITHER (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.)

- Squnurrailaruduliiiu 15 % (Moisture < 15 %)

- anuduguvesiulasvldiiu 30 ppm. (Nitrite < 30 ppm.)

7.2.3 darinuadnuaaunsd nenw 1adl waza1snanluw (Microbial, Physical, Chemical and allergen

specifications)

1) 9guNNUgIUNITINeTAans (Based on sound scientific

principles and state)

2) MUUATBNIIATITIATIEN INUTINTEIUTU LazTunau
UfuRnsnsaiadhsr Tamsilwedaneg (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

3) wansyandnduaanyelua et wazedl (Y M
ANTU ey ay,, (Microbiological and chemical testing

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

7.2.4 MsUulaun1egdumsd (Microbial contamination)

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

of foods by microorganisms.)

2) fmsusningivvdenidslallsugsgnesnainnandnsiius
&n Imamiﬁgw,wﬂﬁuﬁ (Raw, unprocessed food, where not
considered ready-to-eat, which could be a source of
contamination, should be separated from ready-to-eat

foods, by physical separation.)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

7.2.5 M3vuidaunienienin (Physical contamination)

1) ﬁizwﬂaqﬁumaﬂm’%au%”mmﬂ"ia@LLUaﬂUaa:u wazdinng
sundunevlunmsinnisnsdinunsuaniinvensiesdle
Eg'LJﬂiif! (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) fipdoileildnsrvaeudnudoumemenn Wy 3o

axndulane wdenonusd uaziadasdioldunisaeuiiioy

uazt5a3n® (Detection or screening devices e.g. metal
detectors, x-ray detectors which are appropriately

calibrated should be used where necessary

7.2.6 mMsUulauniaadl (Chemical contamination)

1) flszuuiletostunieanmsuudoutuanasied wu
mimﬁﬁwmmasmm ﬂ’]i(ﬂﬂﬁ?ﬂ‘U@ﬂEJ’]"’ZhLLiJaﬂ 875@’5
dfuraeauriesdnsitlildinsadmduens (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) ansiadvinAuarenn sae wavansiaindndninvg I
mstusidaeu Safvluifivasade uarldnudery
523n32 38 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 M33AN138150803uW (Allergen Management)

1) In1sfiasanuaziinsuiansne g iuinaeansyuILMIHEN
Fausiudh serinddnu Sadiusne (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) IMsiruAIsNISYNANNELETR %umauﬂﬁﬁmumim?{au
gnINIHAR uaznsdndidunansasiluuaunisndn Lite
fastunisuuitioudumesansnoniu (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

13~i?JE)3J%IU ?iﬂﬁwumnn’lim'aﬁlﬂimﬁu
(Not accept) (Audit finding)

3) finsdeansteyasieruslaregumunzaiiieans 1y svy
v U « a I 1 B
ToAINUURAINTT “0193%i...... {udUIENRY” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) HnsSHNBUTUWALAS19AUATENUN LTLANLN O UANE 1D
ﬁUﬂ’]ﬁmmia’ﬁﬁaQﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 NM1373735UIARAY (Incoming material)

1) finstmuainaeinisiuingau dasas nsaliunisnsal
Aingavlidulununasifidivun wagsenumnmay
’“JquﬁU (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) fimsauny viyudgunsidingAveg1aluseansam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U35YAM9N (Packaging)

1) UsTieieIms danudasndeuasiunsauiuldau
(Packaging design and materials should be safe and

suitable for food use)

2) anunsatesiulazannsuuilounanansig (Adequate

protection for products to minimize contamination)
7.3 11 (Water)

1) wnaan JUSunauiieans (Adequate source of water)

2) 1 uds wazgloth SenumnzauiuingUszasinsldau
wazldnelitinn1suuileu (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) SEUULAZIDNITUNTE (Water treatment system)

a) finsusnsyuuildvhluildRefesiunandag wu thil
dmiunsmivauauiou, Todhiildlediaemsinense
wazlaifimsinadeundudnlulussuuihudlnadidutaems
1AUATI (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) dunurasunusieniluiuAndn (Identified tap layout)

6) ULWUNTLAUMIBENS A MsuazATEUR BN (Sampling

plan, method and frequency of water sampling)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

gausu
(Accept)

Tigausu
(Not accept)

FNNUAINNTIIATAAUTELAY
(Audit finding)

7) namsasvenesigunmiTlinegadiine s ey
TnevosfuRnsailaunissusesszun IS0 17025 (Monthly
microbiological results of tap water approved by ISO
17025 certified Labs)

8) namsasviiaTesiganmiTdvadainen meninuay
\niiUsedT Tneves fURMsAleUNS3UTDITTUL 1SO 17025
(Annual microbiological, physical and chemical results of
tap water approved by ISO 17025 certified Labs)

9) mafiunsnseluansianaunmilililisnesgiu (Corrective

action on non-compliance water quality)

7.4 @nE15HazULAN (Documentation and records)

fimsdnfvtufinuagionansiiisados Wuszezina 3 9 vie
1NNIeguesdu (nsaifiongunnnin 3 ) (Records are
kept for 3 years or exceeds the product shelf-life (in case
that the shelf-life more than 3 years)

7.5 Yunaun1sisenAy (Recall procedures)

1) FunpuMsSunAuNaRSuiEInsasLiuNs a5 IALE7
Lazdlusednsnam (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimssavnienanstuneunistenau wassufinfiiedos
wouvauudgiliuaty aonndesmunanismadauntsiien
Audussey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

3) IN1IMAUATUABUNITIANITAUAUAINIEENAL (Provision
should be made for removed or returned products to be

held under secure conditions until they are destroyed.)

4) TunsdlSunmuduinflivanzausonisuslan dealinisuds
Aol mihfivessgivhmsiiiugua sadsdinsudadion
E:JU%IﬂﬂLLUUmﬁ’]iEUW’WI’J?J (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 NMsyusnazn1saaudounauld (Lot identification and Traceability)

1) finsUsTumsnanTIAmUAITULUSTYA (Each
container of food should be permanently marked to
identify the producer and the lot.)
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Watafingaa (Audit items)

Han1591599Us2L3iu (Assessment)

YoUSU
(Accept)

13~iEJE)3J%IU ?iﬂﬁwumnmimﬂﬁlﬂimﬁu
(Not accept) (Audit finding)

2) @11150@8UIDUNAULANTINTEUIUASHANIUDILNAINUVDS
fmqﬁ'u (AWl operating system traceability to the raw

material)

8.2 dayaniadasfiundniaiuazaainudnsia (Product information and product Labelling)

annHanfnIiswazdeadumdaausedsutisieluicly
ileuansnsiniiuuasuilnasgrsasnde uasuansistoya
vosasioniui Mndusznourionislutoudy
(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

wvuzuddnway Sl (Conveyances and bulk
containers should be designed and constructed)

1) laielAnnsUouomavioussaiug (do not
contaminate foods or packaging)

2) a11308199ANAz A leag19lUTEAVEN N (can be
effectively cleaned, disinfected and dried)

3) WNAUAIUIZLANANGG DBNAINAU (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
8) aansadesiumsuudeuls (provide effective
protection from contamination)

5) @11303N YUl AU (can effectively maintain
the temperature, humidity, atmosphere)

6) 811150 TIVHD VUYL AT wazanMzwIAdoNue 7
F1ulA @llow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) imshanuazeauazngesnw (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

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