wuuasaUssiiulsanusitgnsiilanisdeaan
(Checklist for Pig Slaughterhouse Audit)

Fuinsrauseiliu (Audit date)

o

IngUszaeAvraIN1InTIUsHIY (Objective of audit)

() msesaadszdiudedu (Pre - audit) () nmnsrasusesivi (nitial Audit)

() mMImsaRan1u (Surveillance Audit) () mInTasieeny (Re-certificated Audit)
() nmnsafemunanIskily (Follow-up Audit) () A1905790818N135UT04 (Additional Audit)
() mInmansaliies (Special Audit)

ANzERIAUTTEY (Auditor team)

B e

E)s;ljaiiw’m (Plant information)

D | Re

2

8153914 (Plant name) EST.
IaEuJ' (Address)

19N1515997U (Plant manager)

wnun339 (Plant representative) FiuLa (Position)

e | e e | S

s

dnuwnmduszanlssanu (Veterinary inspector)

Wantiane (Supervisor)

Puuntnunrualuiufngs (No. of employees) AU (person)
Clean area AU (person)
Unclean area AU (person)

¥iinremanSsinildsunssuses HACCP (Type of certified HACCP products)

Usumafidsean (Export to)

A89N13Wa# (Production capacity) /7 (pigs/day) 31waung (Shift)  nezmadu (per day)
MAININARgeEn (Maximum production capacity) §7/3U (pigs/day) (fu/7u) (tons/day)
unulatidendni (No. of slaughtering station) lau
Ausalad (speed line) Tanidi 1 $/un9 (pigs/min)

il 2 §iv/uni (pigs/min)
mmﬁ’ﬂaﬁgqqﬂ (maximum speed line) $3/uni (pigs/min)
szuzaaziinden (Bleeding time) W% (min)
vhuindasdniden (Body weight of pig) Alaniu (Ke)
unuietduananmngienn (Quick Chilled Room) VNIGRRHD YIN/01)
szgzianlumsangunien wifl, saumgiimnudsesnainieduanaamgiisimsi (- o0)
Fuiewtifugin (Overnight Chilled Room) e (A9 11/189)
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Fruueaudidy (Chilled Room) Wos (AN /o9 savenun i
uuieautuds (Blast Freeze Room)  #e3 (A21UY fuioy  #lug) aukenun fiu
Srunuisaiudufududyugiiu (Cold Storage) Wos (AN fu/ioq) Tusimun A
wnaiuvedn? (pigs farm)

FUIUNIFUUTEN (company farm) W5 ( %)

Fwuvhsuyseiu (contract farm) 3w ( %)

wannagin1snsaUsEiY (Audit criteria)

1. Thnausiniseeusuiuldsensu
2. matufinnanisnsnusadiulildindemne (/) muvesvesmanisnsiavseiiiu
3. nsdlilsifinsussgndvdelaifimsldlulsanu Tildiesemmne (0) adudesmsnsasensy
(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 Hysgiene and the HACCP System.

3. Meat Inspection Regulation B.E. 2535 (1992)

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

5. TACFS: GMP for Pig Abattoir (TACFS 9009-2006)

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

T OBNET et A s AR AR ARttt
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Nan15ns29UseLaU (Assessment)

v o . yausu laigausu Aefinuannisnsaauseiiu
WIVaNAI (Audit items) o
(Accept) (Not (Audit finding)
accept)

AU BiuvaseUIMIRanNUaRnBa1M15 (Management Commitment to Food Safety)

1. nsmruakarsnwInusssuANUasnfee1ms
(Establishment and maintenance of a positive food safety

culture)

2. FEmsdeanstaau wazidrdmndeiigives (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 Lmziﬁimmaqﬁmima’mLméqﬁmuﬂqﬁmﬁmm (Pigs are
from GAP/organic Farm certified by DLD)

2.2 lnEsNTUERI8T3n (Live animal receiving) Tu
wwasudnedn? (Movement document control), @wa.001 (
BLSC 001 certificate), lunadiaszyineiesufiminig

Sulfamethazine, Beta-agonist

2.3 nsdlingaviui fenansuuuiiiieades Teun Tuduses
qUaEINMUIBNUSTVOWUTENALNER, HANTIVIATIER
(Provide related documents e.g. Official Health
Certificate, COA)

2.4 finsusziuuvasiunvesingAvadase 1w
N5n53UsELIY 0 annui/duuuyssdn/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 Banneazlasedi19e1a1s (Location and structure)

3.1.1 @aufine (Location)

1) 1ﬂ§qa§1uﬁuﬁ7‘ﬁ7‘iﬁmmL?imeiamamwmﬂ?immﬁau
Auazons amaduiiy s LLMﬁQﬁ@Qj@WﬁB%@Qé’W’SWWﬂz
urasazauuey (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) AN13NUTY/NMTWULENDIMITNENDBNIINTINNBFE/NT
toafiudnidus (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N199DALUULAZNT5I19K4 (Design and layout)

3 GHPs
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1) hedensirzainwmuagnsinAuearenn (The design
and layout should permit adequate maintenance and

cleaning.)

2) INsNULUINUNTLSEAUNSATUANEYEa N wale IuANGariU
(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) Usggnadn-eanvedlsesniu Iniswendumadivesdn il
FinuarneeonvasHAndndignving

3) nszvumskanaiululuianiaden lidaunie (one-

directional production flow)

3.1.3 Tassasenmelunazdauusznau (Internal structure and fittings)

1) ﬁﬂﬁlﬂﬂi’ﬁ@ﬁwumu Ngransinssinw MsviAuazen
uazeiite 1 ¥anilidufivuas livihiufisenduens
(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 #997uU28ANEEA2N (Facilities)

3.2.1 N1933UPUINLAZEIEIUBANNEZANENIUNNIAVYE Vo4LEY (Drainage and waste disposal facilities)

1) fszUULarA0NNEAMNAZAINTUNTIZUIBUILAZ AR
YgzvoudgaLuiemalinza uavagluanmig
(Adequate drainage and waste disposal systems and

facilities should be provided and well maintained.)

2) fimsesnwuunaseaadiolilimAnnsuudenluomns
W39z UUUIL (Should be designed and constructed so
that the likelihood of contaminating food or the water

supply is avoided.)

3) Jestumsinadounduanituiindmuidssionsiuidou
a9 (Wu Fesgu HufiwFoutngiv) lUdmuiifindnsasiey
(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) \iususasasidnvezveudelnayrainsikiunms
Hnousy waziin1sasdunnnisdnnisvezvoddy (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) #UNTIUTINVEYVRUALREIINNUAU TR Lite
tosfiun1ssuniuandainive (The waste disposal site

should be located away from the food establishment to
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prevent pest infestation.)

6) mauzdmiuldvonde nandanassls wazdsilimmnzay
ensuslne videansiaisunsie finstuwarlndenld e
ﬂaqﬁumaﬂmﬁauﬁmamﬁm%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 §991U28AMUEZAINIUN15YIIANEZEN (Cleaning facilities)

1) H3981U8ANUAEAINENTUINANUEZ81ADIMNT NTUY
wisesllawn3adld gunsal egnamunzauiivane (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

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

3) fimsuenituivianuazeinnisdenargunsnleanain

v '
N

Wuﬁlﬁﬁlwiaﬂ’liﬂulﬁauq\i W Fowh fudissuneiuasitui
Infurezveades (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

4) IN1UNBNANAMTUNEATUIDIMT 9NN NEN
Eg'LJﬂiif! War819a19dle (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 8491128AMNETAMNAUGUENBULEIUYAAD WAZYBIGY (Personnel hygiene facilities and toilets)

1) figunsadlun1sandle vinlvideusis uagviosguLileame
(Adequate washing, drying hands and toilet facilities)

2) greanatiegnavanuay fenunlyldlioduda (Hand washing
basins appropriate hygienic design with taps not operated
by hands)

3) R UAYULATBILAINIY TiNganalazivangay (Suitable

changing facilities for personnel)

3.2.4 gungil (Temperature)

1) flgunsalgnuneanuasain 1wy gunsalinanuseu
ALY uLdu waruienudsenns egraileane
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 AMNINDINTALATNTITUIERINTA (Air quality and ventilation)

1) omeldlnaanuinanuuideuluduiiiniazein (Air

does not flow from contaminated areas to clean areas)

2) muAunauliNIUsEaIAoNRd NN TEN U IMNT

(Control odours which might affect the suitability of food)
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3) anmsuudouneniAduansiue 1wy aves vieain
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 wasd?19 (Lighting)

AULTULAS (Light density)

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

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

- U3du = 110 lux (at other area = 110 lux)

3.2.7 MsiiuSnu (Storage)

1) fuidaufundnsug Tagau druse uazussgiueid
digane (dlildgroumnuueslunisdniiv) (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 and cannot

use container.)

2) finsAivAuguniviesNgMIHAn SV IngAUN
\iu (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3) anunsadestunisuuieussrinsdaiusagnsuuauing
maamadaqmﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 ?iaé’ﬂu'wﬂ'nuasmn?iuﬂ (Other facilities)

1) vioaifiuansiadl (Chemical storage room)

2) estnauia/ddn (Laundry room/service)

3) 159919115 (Canteen)

4) Wov/gaeanasdmiuiiuveamiina1u (Lockers)

5) oy/Nun/ s dnnnngUseanlssny

(Veterinary inspector room/area/table)

6) 9TIUTINVYE (Garbage collection point)

3.2.9 NuNHAndIUdLa19 (Clean area)

1) Uﬁxamui’]wﬂ'ﬂd’m (Worker entrance)

2) HouUdswder (Uniform changing room)
- YUNDUNITUEIAT (Steps of uniform changing)
- TUROUNITAND (Steps of Hand washing)

3) 8193UYn (Boots dipping bath)

4) vinudsifuseainyn/seaviniildlulatings
(Boots/shoes cleaning/storage area)
- BNANTBUTIN (T (Basin for boots/shoes cleaning) (I any)
- sEUUTTUIELN (Drainage system)
- izuuwguﬁaummﬁ (Adequate ventilation system)

5) USNUAAAULBEY (6T (Apron cleaning/storage area) (If any)
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- 919897ANEZ ALY (Basin for apron cleaning)
- 53UUTEU18UN (Drainage system)
- izuuwguﬁaummﬁ (Adequate ventilation system)

7) fuisunazeaiudunay (Ingredients receiving area

and storage room)

8) Mot TENAIUNEY (ingredients preparing/weighing
room/area) Hunsn1stesiunisiutau (measure for

preventing contamination)

9) VioIAALAY WosdaLAIALAY (Cutting room)

10) Vieauanaamniisanss (Quick chill room)

11) wiosuaitdugnn (Overnight Chilled Room)

)
12) vipautifudud (Chilled Room)
13) oun3eaussinaitulu (Inner packaging preparation

room)

14) fuTU33993 (Packing area)

15) anulvanduauidu (Chill products loading area)

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

17) o/ Muiidnsnwuy gunsal wag Trolley (Equipment,

trolley washing room/area)

18) vioy/Muililan1vuz gunsal uaz Trolley (Equipment,

trolley drying room/area)

19) fudivgunsallunisviaiueazenn

(Cleaning equipment storage area)

20) ipamseanass (Carton preparation room)

21) io4U539na0d (Cartonning room)

22) mimuAuUTENaNAu (Emergency exit control)

23) fy/U3nadmaum ldinzauden1suilag
(Separated container/area for inedible product or

condemn product)

24) NN5ANLA8EEaRNUBNNUNNES (Waste flow)

25) NM3AIUANATSLAL (Chemical control used)

26) Woe3uUTIYI (Packaging receiving room) Jasriu
qmamauaﬂ/uum—ﬁmiwmz (Prevent from outsider,
pests) du1nIn1sdosiunsuuousyineuuds (Prevent

contamination during transport)

27) ﬁadtﬁumiﬁgﬁmﬁfl (Packaging storage room)

28) Heafiudusuauds (Cold storage)

29) vipsnanuaztiutwds (Ice producing and storage

room)

30) Nuillvandudn (products loading area)

31) VieauenLAIesluy (Separate room for emptying and

Version 1
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cleaning digestive tract) )
- guuiniihdeuiltlunisaindedia (> 82°0)
- N3N (Head cutting)
- mstlasfumsiudeuluduneuass iy
- mssenszraesedunniazaiadluu
- 9ANTIIYINYAIEN (Post-Mortem Inspection)
[kn
- [lesoduuns
- [hesedluan
- SunundnauminzauAfisse (@n/4nsesluunsiedes
Tuwrys) }
- m3vsin/iadedlu/i
- fiondnele/gunsad
- tldgnAn?is (Condemn tank)
- 9A Partial condemn

32) USLINA1997N (Final wash for carcass)

- USuauthanesnn ( ans/a0n)
- w59sunanaenn ( U19)

33) UshainAueIn (Detaining room)
NuNwINYUEIN (Carcasses Loading dock)

35) WoenanAsaslunns (Red Offal Room)

% '

)
34)

) b4 a
36) Vot uauALAIadly (Offal Chilled Room)

3.2.10 Wufinandauanysn (Unclean area)

1) Uixamuiﬁwﬂ'ﬂd’m (Worker entrance)

2) HouUdswder (Uniform changing room)
- YURDUNITUEIAT (Steps of uniform changing)
- TUROUNITANEID (Steps of Hand washing)

3) 87934y (Boots dipping bath) (§13)

4) Usnadsfiuseasinyn/seaniilalulatngn
(Boots/shoes cleaning/storage area)
- 99A1950991 (E5) (Basin for boots/shoes cleaning) (If any)
-~ spUUTTUIEh (Drainage system)
- izuuwguﬁaummﬁ (Adequate ventilation system)

5) U%L’Jméﬁﬂ/LﬁUL%ﬂN (618) (Apron cleaning/storage area) (If any)
- §19dwhenuazenmLBEs (Basin for apron cleaning)
- sEUUTTUIELN (Drainage system)
- izuuwguﬁaummﬂ (Adequate ventilation system)

7) fuivhaau
- Amsiihaau
[ ]l (Electrical stunning)
[ wmsueulneenlas/en$neu (Carbon dioxide/
Argon/Inert gas)

8) HuNUNIAL
- gaungiihfeunldlunisainiiedia (= 82 oC)

8 GHPs
Version 1



9) ﬁuﬁmﬂ/‘gm‘uu/ﬁdﬁu (Scalding/Dehairing/hoof removal
area)

- gaungihfeuiililunisain (hot water for scalding >
58 oC)

10) WuMlMIaA1dInUUeaU (Dehairing area)
- NMIYAVUBBUNVIAUYED

t%

14 Mad/wuwmﬂm‘uuu E)‘Uﬂiiu (Equipment washing

11) "iosAuLden (Blood boiling area)

12) vioandnA3adluw1d (White offal room)

13) %L’Jm@j’lamau (Emergency slaughtering area)
)

room/area)

15) vioy/Muititaiuanwue gunsal (Equipment drying

room/area)

16) funivgunsallunisvhenuazenn

(Cleaning equipment storage area)

17) aouiiinda s (Lairage area)

- fufisudng wasmsdeudniasainsa (Unloaded
area)

-~ fufimsmsedninewdnan (Ante-mortem inspection
area)

- nm‘WﬂamﬂauL‘mm’] 2 ‘U'ﬂiN (Arrival before
slaughter time > 2 hours)

- ﬁuﬁﬁﬂqﬂi > 0.8 MRS/ (Area > 0.8 m’
/pig

- ﬂaﬂ‘Wﬂaﬂiﬂ’J&J (Pen for pam/suﬁ‘ermgﬂ \ pigs)

- mmaummmmLLauaﬂmmmﬂwm (Water and
drinking facilities shall be provided)

18) USLIUA19TnvUEIER I (Truck washing area)
- MhAnuareIakavaiesnuTINda (cleaning

and disinfecting truck for transporting live cattle)

19) nmsmuanUszRanidu (Emergency exit control)

20) fy/UshudmsauA iz aunansuslag
(Separated container/area for inedible product or

condemn product)

21) NsALA8EEaanUBNNUNNES (Waste flow)

22) M3AIUANaI5IAL (Chemical control used)

23) Muilnandudi (products loading area)

3.3 \n3asilegUnsal (Equipment)

3.3.1 ip38aile gUnsalkavnvusNduREeMs dn1seanuuy
ARAINYNEVANYULDINIT (Hygienic design of equipment

and containers)

3.3.2 gunsaifildlunsinanudeu avudu dauiu udiden
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wia LLaquﬂizﬁﬂmmsﬁu In1seanuuuaE M zaAN LAY
UsganSnn (Equipment used to cook, heat, cool, store or
freeze and monitor humidity should be designed to
achieve the required food temperatures as rapidly as

necessary in the interest of food safety, suitability, and to

maintain food temperatures effectively.)

3.3.3 m3aeuisuaunsal (Monitoring equipment should be calibrated)

1) 1n1599YN919N15LA5 098 DLATBIINTNABIFB UL
(Machine calibration list)

2) Hunuaziuninnisaauiiisy (Calibration record)

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

3.3.4 unun1singadnwaunsal 1asesile 13eedns (Maintenance Program for equipment)

1) ﬁﬂ'1i%’ﬂﬁﬁwEJmiLLaxmmﬁiumiﬂ’lgﬁﬂmgﬂﬂizﬁ
1A58431D 1M5899N5 (Machine maintenance list)

2) ﬁuﬁﬂﬂﬁiﬂﬁd%’ﬂm (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANMUATSHUNLASUENNANUSURAYEUVRINLINIIU (Awareness and Responsibilities)

ninudaNuRsERUNIIUNUIMLerALTURagauTung
Untlasemmsannisvulouviaidonanin (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 ¥ sRNoUTHIAMUANLANAUNTN YNNI TY
(Topics to be considered for training programs could

appropriate to a person’s duties.)

4.2.2 MsUsEuNaLaEN1SALRUNNTN S lINIWNM9INTS
Usziilu (Evaluation of training)

4.3 nMsuuzduaznisiniugua (Instruction and

Supervision)

4.4 n'ﬁ?lnausmﬁaﬂuz\jm'mﬁ (Refresher training)

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

5.1 mimiasnmu,avnﬁmmwaumﬂ (Malntenance and Cleaning)

5.1.1 ﬂluﬂa‘LILLa“'Jﬁmimi‘mm’ma“a’lm!,a”m’lL°UE) (Cleaning and disinfection methods and procedures)

1) mmim‘mumwu‘w i’]?Jﬂ’ﬁQ‘Uﬂim Lﬂi@ﬂll@ E&iUNﬂ‘U@‘U

R nTuazAIAlUNSY ALY ALALE D (Areas, items
of equipment and utensils to be cleaned and
disinfected, responsibility for particular tasks, method

and frequency of cleaning and disinfection.)

2) @15t ATN b UNSNANNELDIRLAYeYE LASUNISSUSRY
%uwztﬁaumﬂﬂiuﬂﬁﬁmf (Chemical substances used for

cleaning and disinfection are in the DLD approved list)
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3) ALNTULAZTEUE AN TUNTDINZANA AL UZUN
‘Uadﬁgmam (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

1) fmsdafiugunsaliauazenslutinaivangay uayd
nsvihanuaze1n Ungesnwlviegluanimmiesldanu siufed
mMswasuuszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5) gaungiiveniiouluniseie (GnlY) (The temperature
of hot water for disinfection (if use))
-2 82°C

5.1.2 nslseiUseansna (Monitoring of effectiveness)

1) finstmunduneunisihse sy ansnavesnisyina
azornuazmsenide uariinsmuaeulusves wWu ms
ATIVADUAILAIYAT N15ATIUTEIY 19U N15TRAT pH AW
WduvesansveLazen, a1senide

(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) fituiinAsiAugzeInlazeiie (Cleaning and

Sanitizing records)

3) ﬁm%j'uLLawmaauamWLmé’amLLazﬁyuﬂ’;é’uﬁaﬁummi
Wiomugeulsyavsnmueimsimuazeiauazeinde Wy
nsnaaeulusAY N1sNAaRUANIRRNTLN Lazn1sVadaU
L%aﬁgauw%'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)

4) fimsefiunsnsdinwanisnivasulidulumusiviun

(Results of testing & corrective action)

5.2 53UUATUANENINIME (Pest control system)

5.2.1 n15Ua9U (Prevention)

Lifiveula Jvie nesvuen uaendu q NdnInvzase
1153l9 (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 nMswaudauRiuazagandavasdninive (Harbourage and infesta

tion)

1) fuinelusazneusnaauusznountsinsquarhay
dvannlasNInvzunaLds (Areas both inside and outside

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

2) laifivr3oedns gunsalinn wavaunsaiilallaldanu eelunui
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wa# (Old and unused equipment should be removed.)

3) imsauausarUaaiuun (birds prevention)

5.2.3 M15H5291azN15M399%1 (Monitoring and detection)

1) wufinsnauasinraesesdienndu fudn wu vaealidn
unas napafnuy fanumnzan tetostumsvuitoug
Ingiu wanfe vieded uisauagaanging 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) ansadinlglunsidndninmzl9su n1ssuseyAunalou
mﬂﬂiuﬂqﬁm’j (Chemical substances used for pest control
are in the DLD approved list)

3) AUUTINNNSATIIFBU/NISWINUIANT wazdln1snuNIu
F1EURANITNTIVFDUIRNT2TS (Survey services records and

review monitoring reports)

5.2.4 MIAIVANNITIZUINYBETAINIME (Control of pest infestation)

1) finsanfiumsuiluegnamugauriui lngyunraviseussy
ﬁﬁﬂmauﬁammxau (Pest infestations should be
addressed immediately by a qualified person or

company and appropriate corrective action taken.)

2) NMIMAAMILAITLAL FTA1TNIINBAN HIONTINN
aufiunsiaglinsenuneniulasniensonUuNLELUDY
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 A133ANTSNUTDNLEY (Waste management)

1) 3nsvudne Mdn waznsiuvesvesdsiininumungay
(Suitable provision should be made for the removal and

storage of waste.)

2) MmauildiivvezUaiinda (Collected and stored in

covered containers)

3) wilnauiisuiaveulunisiansvesdesiuiweads
Sunsne Té5umsiineusy isanmnundswesnsuuitoudy
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

1) anuiinurudafvresveadedinisuddaay egluanm
flazen Yoatunmsssuimesdninive wavegvdlnaaniiui
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.)

SECTION 6: PERSONAL HYGIENE
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6.1 Health Status

fnmsmuauminnuiiadeindulse mdadule viedu
wivizthlsafiorafiaserunisenms Wlidluluusiog
UfThnu lesnilemariliewnsumiteuls (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 M15:3uUEKazUIALAY (Iliness and injuries)

1) s‘jﬁamiqummwwﬁmm (Health check work

instruction)

2) ﬂ’]iﬁli?ﬁ]?j}%ﬂ’]WWﬁ’ﬂ\ﬂULLiﬂL%IWLLB BSLU%JUiENﬂ’]iGﬁT‘i]QWJﬂ’IW

(New employee health check and medical certificate)

3) Namimafﬂqmmwﬂixﬁﬂ (Annual health check result)

4) finssenusazuendnsnnuiidulseviedensiulae
flanunsofnsenisormssenanituiingn Wiedh3unisshm
APUNAULTIYINNU (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’mqumﬂﬁﬁﬁmuﬁL‘Vimzau muﬁﬂqmu ARUYNUIN
w91 uthmnivEentinneunsl warseaih Aeudigiu
n@n (Wear suitable protective clothing, head, beard
covering, face mask and footwear.)

2) fimsdaflofimnzanifisane vninisaugaile desdl
wnsnsfivanzaniielslsigeiienanefuumasuidou
(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 WAnssudUYAAR (Personal Behavior)

fnsivun euay wasasvaeuntnaulililanangAinssy
flsiwngan Wy guuvd duthane Wemmndsa madua
U3nun muviele uazivedddduiaudngiuiingn iy
\A3DeUsERU Wfin YumUasy Wutasy (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

GHPs Version 1
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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 ﬁ@ﬂm}ml,amﬂﬂamﬂuan (Visitor and other persons from outside the establishment)

fdn1smvun AIUAN LLa%ﬁﬁ’Jﬁ]a@UéngﬂinJLLa%‘Uﬁﬂﬂaﬂ']EJ‘uE)ﬂ
U nsuugueunsie msauldganquiiietesiunisuudey
gUaNETAINYARR S1891UFUNN (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 AadunHAnAULaZNIzUUNT (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 Aedunenaniel (Product description)

fimsmmun1edueransiug (The product description
could include)

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

2) wanfausidmiunguduslaaiidausevlm 1wy gnsdmsu
M3n 9msdmIUEUa (products intended for specific
vulnerable consumer groups e.¢. infant formula or food
for special medical purposes)

3) Sorvuafiiieades 1wy WUTIwsse IS, dulseney,
aw, pH, Ingiude, a1sneniui (any relevant
specifications e.g. ingredient composition, aw, pH, type of
preservation method used, any allergens present)

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

5) M3AUSNw LA NNTYUES (storage of product and
transport conditions required)

6) faﬂmiﬁ;ﬁm%‘m% (food packaging material used)

7.1.2 A195U18N32UUN1T (Process description)

1) LLmuQﬁﬂizmumimamLLﬁﬂdﬁﬂﬁﬂﬁU%umaunﬂ"]
NILUIUNT ATOUARNAILAINOAY drunas nBnAuTiszring
nTEUIUNT NanaeelaannszuIunIsazveads (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.)
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2) finstudupnugniesuasunuginsruiunskin lag
MTIVFDULNBUAUNTZUIUNITNENDI (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n15W15a1U52ENSHNaVa9 GHPs (Consideration of the effectiveness of GHPs)

fnsnmualusunsy GHPs waglusunsudue) Niesnesio
AMUUADANBYBID I TUAZANULALNZANRBNITUSLAA
(Determine the GHPs and other programs sufficient to

address food safety and suitability)

7.1.4 nsasrahszisnaznisandiunisuily (Monitoring and Correctives action)

1) fimsimunisnismsaihse T Tneseyguiaveu arwi
JPUUNSUMBEne wagtuiinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) fimsimuanssdunsudludodanisdeauy
(Corrective action should consist of)

2.1) fmsviulssnszuaumaitelnduganinznisaiuny
(Bringing the process back into control)

2.2) finsfnuensdnsneifildsunansenuuas Ussdiuaay
Uaoniy AUmLIZENADNITUIINA LagmMuuAn1TInn1siy
HAnSnuiTIldSuNANsENU (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) mmimzqmmmaqmnﬁmmu (Identifying the cause
that resulted in the deviation)

2.6) fimstostiumsiingvesnsidoaun (Taking steps to

prevent reoccurrence.)

7.1.5 nanaudau (Verification)

In1smuaautunaunsU{UR GHPs mMsnsiadaseds n1s
UfuRnisunle (Verification activities to check that GHP

procedures have been implemented effectively,

monitoring and appropriate corrective actions)

7.2 Key aspects of GHPs

7.2.1 M3AUANLIAATEMNYH (Time and temperature control)

1) MsmuatgnmniiuazalunsHaniiusEaNEaIW 1 N3
Tanudeuiiosnide nmsvihAnudy msfiusnw (Systems
should be in place to ensure that temperature is
controlled effectively e.g. during cooking, cooling,

processing and storage)

2) wiesluiwesuazeunantgauumginiivies (Thermometer

checking and monitor should be shown in front of the
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room)

a

3) mInsIRaeuLarduingun)il (temperature monitoring
and record)
- gaumnfiviosinusts esussngs esnaiile
(Processing room temperature and record)
Other countries: < 15°C
- qmmﬁtﬁaﬁm’i Qm‘mqﬁiﬁmmqL‘ﬁaiw’jwmammx
AuAuaiu < 7°C (Meat core temperature during
production and chilled products < 7°C)
- mssudunsuludenuemgiiliidulumuiidivun
(corrective action in the case of temperature

deviating from standards)

a4) qquﬂf\]ﬂmdﬁuﬁ%mvﬁd < -18°C (core temperature of

frozen products < -18 °C )

7.2.2 JUABULRNWIZVBINIZUIUNTSHEAR (Specific process steps)

fszuulunisauny wasihsglammsiiiesene muans
ﬂizmuﬂ’ﬁmamLﬁaﬂ’mﬂurﬁaﬁdiﬂ (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 dafmunfuaun3d neaw 1l uazansnaniuw (Microbial, Physical, Chemical and allergen
specifications)

1) 9guNiUgIUNIINeIAans (Based on sound scientific

principles and state)

2) MAUAIBTNITNTIVIATIZN LNAUTINITIONTU LazTunoU
UfuRnsnsaiadhsr Tamsnilwedaneg (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

3) HanTIARSuIanTNeluiuRaTIIMe wased (W M
AU WAz a,, (Microbiological and chemical testing

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

7.2.4 MsUulaun1egdumsd (Microbial contamination)

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

of foods by microorganisms.)

2) fmsusningiuvvdenidslallsugsgnesnainnaninsiiius
an laemsdaueniiudl viefmuatisannsnanuasdinisii
ATADIRLAYNISIN RISy AW (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,
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effective disinfection.)

7.2.5 mMyUuidaunnenienn (Physical contamination)

1) ﬁizwﬂaqﬁumaﬂm’%au%’mmﬂi’a@LLUaﬂUaau wazdinis
sundunevlunsinnisnsdinunsuaninvensiesdle
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) fipdoileildnsrvaevdnuidoumsmenn Wy 3o

axndulane wdenonusd uaziadasdioldunisaeuiiiey

uazU15a3n® (Detection or screening devices e.g. metal
detectors, x-ray detectors which are appropriately

calibrated should be used where necessary

7.2.6 mMsUulouniaadl (Chemical contamination)

1) flszuusitetlestunieanmsvudeuduanaisiadl 1wy
a3LATinAINEE DI NMTANANYBILNRUNGY BNdR7
diundeauniosinsitliflsinsndmsuonms (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) answAiivhauaren el wavansieiisdadn e 3
msusitaeu Safvluifivasads uwavldnusieay
323m 3234 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.7 nM133an13813n09Hui (Allergen Management)

1) ﬁmiﬁﬁ]’]iaﬂLLaxﬁmiﬂd%ﬁ’liﬁ@ﬂ“ﬁLLﬁWa@@]ﬂixU’JUﬂ’li
HAR Faussudn serdldau Saufusnem (Allergens should
be identified in raw materials, other ingredients and
products. A system of allereen management should be in

place at receipt, during processing and storage)

2) fnsfmunisnisvhanuazen upeuufilunisudey
gnINIHAR uaznsdndiAunansaeiluuaunisndn Lite
tlasfiunisuuiioudmmesansnoniui (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

3) finsdeansteyasieruslaregumunzaiiieans 1y svy
Jopnuuuaa1nit “onvasdl...... .Wudwdszneu” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) InSENDUSULATES19ANURSEMUN IALANTN UMY ITBS
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ﬁumﬁﬂmimiﬁagﬁuﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 11375933UINQAY (Incoming material)

= °

1) finstwuainaeinisSuingau dasan nsaliunisnsal
Mngavldilulununaeifinmun uazssaunIngIasy

q
o a

9AU (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 viyudsunsidingAveg1aiusednsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U359 (Packaging)

1) Uss3duaioms danuvasadouazimaneauiuldy
(Packaging design and materials should be safe and

suitable for food use)

2) annsatesiunazannsiuilounsndniug (Adequate

protection for products to minimize contamination)

7.3 U1 (Water)

1) uvasu JuUSunaiiiesne (Adequate source of water)

2) 11 uda wagloth SenumunzauiuingUszasdnisly
nu wagldnelminnisuuleu (Water, ice and steam
should be fit for its intended purpose and should not

cause contamination of food.)

3) S¥UUKAZIBNITUTE (Water treatment system)

8) finsusnszuuthldvh e testundndost wu i
ldmsunismivanauow, Torh il g msinenss
wazlifinslvadounduiilulussuuihudlnadidudaems
1nmse (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) Hunurssiuwrusionuiluiiunngs (Identified tap layout)

6) BHUNSAUFIBENE ITNSHaTANUAUMBE1a1N
(Sampling plan, method and frequency of water

sampling)

7 Namimaﬁﬁmeﬁ@mﬂﬂwﬁﬂ%’mnqa%ﬁwmﬂizﬁwLﬁau
TnevosfuRnsfilaun1s3usesszun IS0 17025 (Monthly
microbiological results of tap water approved by ISO
17025 certified Labs)

8) HANINTIVVATIVIAUNIMINLIVNRaTTINET NenInuay

q
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\fiUsedT Tnees fRmsfilé¥un13uT0IsEUL ISO 17025
(Annual microbiological, physical and chemical results of
tap water approved by ISO 17025 certified Labs)

9) msanfiumsnsainansivgunndildldlauinsg

(Corrective action on non-compliance water quality)

7.4 wnaswazuuiin (Documentation and records)

fnmsdanuiuiinuazionansiinetes [Wussesina 3 U wise
WNNegYesdum (nTdiNenganndt 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 Yunaun1sisenAu (Recall procedures)

1) TunaUNSISENAUNARATiELTas L TEUNS IR BEN95IALS7
wariiused@nsnin (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) finsdavnienansiuneunisienay wastufinfitigdos
W%@Mﬂy’qﬂ%’wqﬂﬁﬁuaﬁa ADANRDINUNANIINAZDUNTLIYN
Audussey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

a) lunsdlenAududildmnzauonisuslan desdinisuds
soldfivessgivhmsmdugua safeinsudadouduilna
WUUAIS15UEeE (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) fimsustgumananiinmun1isuuussasast (Each
container of food should be permanently marked to
identify the producer and the lot.)

2) @11150@UdPUNAULATINTEUIUNSHANIUDIENU1VDS
fmqﬁ'u (AWl operating system traceability to the raw

material)

8.2 dayaniadasiundniaiuazaainudnsia (Product information and product Labelling)

annHan SIS wazideadumdaausedsutsieluicly
WienaninsiniuuazuslnaegsUaensie uazuanideoya
Yosansneniiui 1ndrulszneunsemsuuoud

(Adequate information to enable the next FBO in the

food chain or the consumer to handle, prepare, display,
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store, and/or use the product safely and correctly.)

SECTION 9: TRANSPORTATION

wvuzvudiianuae #il (Conveyances and bulk
containers should be designed and constructed)

1) lsifelAnnsuuiiousimsvidoussysasi (do not
contaminate foods or packaging)

2) 81113081991ANEz01A leiag1 9l UTEAVEN N (can be
effectively cleaned, disinfected and dried)

3) WuNAUAIUIZLANAY 80NIINAY (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
4) aansadestumsuudeuls (provide effective
protection from contamination)

5) @nsasneigungil ARle (can effectively maintain
the temperature, humidity, atmosphere)

6) ﬁ?ii']iﬂ@i’ﬁ]ﬁ@t@m%{]ﬁ mméﬁu LLa%ﬁﬂW’J%LL’J@ﬁ@M’SUﬂ ﬁ
FuIuld (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvhanuazenkayU1393n) (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

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