wuunsIausiiulseuendniUniinansdsaan

(Checklist for Poultry Slaughterhouse and Animal Welfare Audit)

1Y

uNns19Useilin (Audit date)

v
9

InguszasAvaIn1nsaUuseiiiu (Objective of audit)

() msasaUsadudedu (Pre - audit) () mMInssusediud (nitial Audit)

() MInsREARIU (Surveillance Audit) () MInTIAee"Y (Re-certificated Audit)
() mMIwsaaenuNanIsuily (Follow-up Audit) () N19M32928181155U584 (Additional Audit)
() mMmansalnay (Special Audit)

ANZERITAUTTEY (Auditor team)

Rl e

agakwfm (Plant information)

b | e

2

81539974 (Plant name) EST.

¢ (Address)

€

AN1515997U (Plant manager)

WULEIRTIA (Plant representative) il (Position)

e | eDe e | Sb

4

dmaunngUszanlsssu (Veterinary inspector)

Wniay (Supervisor)

TUUNTNNUIIUALUNUARES (No. of employees) AL (person)
Clean area AU (person)
Unclean area AU (person)

siinvesdn iUnfidudeon (type of poultry) (rinseneilin) (Broiler/duck)

¥iinvosnAnSueinilasun15usas HACCP (Type of certified HACCP products)

Usewadidaoan (Export to)

PUNTnNunTIaeUaTaRn s (No. of Poultry welfare officer) AU (person)
A189n15W8s (Production capacity) /17U (birds/day) 1uaung (Shift) nzaa iU (per day)
MAINIWERgeEn (Maximum production capacity) §7/9u (birds/day) (Fu/7u) (tons/day)
Fuaulatidendnitn (No. of slaughtering station) lad
Anualad (speed line) Tanidi 1 §/undl (birds/min)

Tanidi 2 #2/uni (birds/min)

Tanidi 3 #7/uni (birds/min)
Ausilavasdn (maximum speed line) #2/U7 (birds/min)
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sruznanEsiiniaen (Bleeding time) w# (min)

2
°

Umtindnitnddon (Body weight of poultry) Alansu (Kg)
uudsdaiass (No. of chillers)

syuzalu@ataas/Air chill (Chilling time) hr. min
Chiller line A 1. min 2. min 3. min
Chiller line B 1. min 2. min 3. min
Chiller line C 1. min 2. min 3. min

wrasnuNesdnIUn (poultry farm)
1UIUNTUUTEN (company farm) W5 ( %)
TuauvsuUseiu (contract farm) w5 ( %)

wannaegin1snsauseiliu (Audit criteria)

1. Tnasiniseensunulisausu
2. MSTUNNNANTASIU T UIAIEATDIMLNY (/) A1UYR9BIHanIsATIauseiu
3. n3difiliiinsusegnaneldiimsldlulsenu Wldiesemine (0) adwiesmisnnageusu

(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. Regulation (EC) No 852/2004, 853/2004, 2073/2005

4. Regulation (EC) No 1099/2009

5. GB 12694-2016 National Food Safety Standard; Code of Hysgienic Practice for the Livestock and Poultry
Slaughtering Enterprise

6. GB 14881-2013 National Food Safety Standard; General Hygienic Regulation for Food Production

7. GB 5749-2006 Standards for Drinking Water Quality

8. CFIA, Canada

0. OTNET e

HaN15M52U52LAU (Assessment)

v o o yausU Tsdwausu Aefinuannnisnsiaussiu
1IVaNMNIIY (Audit items) o
(Accept) (Not (Audit finding)
accept)

AU ILYaEhEUIIIHaRNUARAABEIMS (Management Commitment to Food Safety)

1. dnsmvuanazineInusTsnANUannio1ms
(Establishment and maintenance of a positive food safety

culture)

2. Fsmsdeanstaau wazidrdmndeiiigives (Open and

clear communication among all personnel in the food

business)

SECTION 1 : INTRODUCTION AND CONTROL OF FOOD HAZARDS

2 GHPs Version 1.3




Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

SECTION 2 : PRIMARY PRODUCTION

2.1 uvasiinvesdnidninanuasiinsuladniiuses
(Poultry are from GAP/organic Farm certified by DLD)

2.2 finsUsziuuvasinvesingAvadase 1w
MMIRT1AUTEINU o dnui/dsluulsediu/mdeulususes
(Assessment the raw material source e.g. on site audit,

assessment questionnaire, certificate inspection)

SECTION 3: ESTABLISHMENT — DESIGN OF FACILITIES AND EQUIPMENT

3.1 Hiafnauazlnsead1981a15 (Location and structure)

3.1.1 daufing (Location)

1) hjff?aagiuﬁuﬁﬁﬁﬂawmL?im&iamaﬂnzm%mmé’am
Auaroes anAduiiy v udsiegoduyasdainmy
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)dN5NUTYNsHULeENaIAsHERDRNAININNDFE/N15U81
Aiudnidue (Surrounding fence/ Separation of production
plant from residences/Prevention against domestic

animals)

3.1.2 N992ALUVLAZNT5I9RS (Design and layout)

1) fhredensingainwuagnsinanueazenn (The design
and layout should permit adequate maintenance and
cleaning.)

2) dnsnuudsiunniseAunsaivanguan vz Auaneiu
(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) Usggniadn-eanvadlsenuy dnsueniduniada

YodR ILWIN Uagnweenvewdnduaanvine (The plant
area should be divided into production area and non-
production area. The shipment of live poultry and waste
and the delivery of finished products shall not share one

gate, and shall not share one channel in the field.)

3) nsrvrunsransiululudanianier lddaunie (one-

directional production flow)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

3.1.3 lassademelunazdauusznau (Internal structure and fittings)

1) vhanFaniinumy fesonistigednwm
ﬂ?iﬁ?ﬂ')’]uﬁ%@’]mm%ﬂ%‘%@
T¥¥anlidufivuazliiufitentuenms (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 #981un8ANEzAIN (Facilities)

3.2.1 N1553U18UNUAZ991U8AMUEZAINEINSUNIINVYS Y9988 (Drainage and waste disposal facilities)

Dilszuunazdssnuignnuaznnlunsszuigiiuaymanuey
Youdagiissnamizal wazegluanmiia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2imseenuuuuarieaaiieldliinnisvudeuluemavi
93 UUUN (Should be designed and constructed so that
the likelihood of contaminating food or the water supply

is avoided.)

3)Yestumsivadounduaniuiindaudssiontsuiden
a9 (Wu Fesgn HufiwFoutgiv) lUdiuifidudntasioy
(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.)

AiuTIUTINRazAInvezeadslagyraInsinIuN1HNoUs
3 waziinisasduiinnsdnnisvezvetide (Waste should be
collected, disposed of by trained personnel and, where

appropriate, disposal records maintained.)

5) anUNTIUTIVET VUL TR
WeatasiunssunIuaINdm Inmg (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

6) nauzdwiuldvendes nandanassls wasdeildmnyay
sonsuslng viaeansiaiisunse fin1stvardadenld
LﬁaﬁaﬂﬁumiﬂuLﬁauémﬁmﬁmsﬁmmi (Containers for
waste, by-products and inedible or hazardous substances
should be specifically identifiable, and be lockable to

prevent contamination of food.)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

3.2.2 #997U18ANNEZANIUN159IIANEZE10 (Cleaning facilities)

1) HF91UNAUEZAINENTUTNANNEZ81ADINNT NTUY
winslainsadld gunsel egramungauiivane (Adequate,
suitably designated facilities should be provided for

cleaning utensils and equipment.)

2) flszuuihioulay/mioiniduiisswenuanumanges
(Adequate supply of hot and/or cold water)

iimsusnituiivinanuaveniniesiouazgunsaioonainity
ﬁL?iawiamiUuL%auqa u iosth Huftszuien
LLazﬁuﬁﬁmLﬁUﬁJ%“ﬂmLﬁEJ (A separate cleaning area should
be provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

4) fin13ueNs AN UNEAA U913 §ONINBNEN
gunIal wageneansile (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 §991UUANUELANAUGVANBULEIUUAAR UWAZIBIFYUT (Personnel hygiene facilities and toilets)

1) figunsallunisanadle vilvillouns uagvissgu ilesne
(Adequate washing, drying hands and toilet facilities)

2) erensilegnavanuasy fenminldldileduda (Hand washing
basins appropriate hygienic design with taps not operated
by hands)

3) MieaUAgULATDILEINY Tiganauaztanyay (Suitable

changing facilities for personnel)

3.2.4 9unil (Temperature)

1) figunsaldneanuazain wu gunsalvinanuieu
vy whidu uazutiBonudeeims sgraiiame
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 AMNINDINALAZNNTIEUIBRINA (Air quality and ve

ntilation)

1) enmeabiluannusnuivudeuluguinuiagon (Air

does not flow from contaminated areas to clean areas)

2) muaundulsifislszasdfienadssansenusonivng
(Control odours which might affect the suitability of food)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

3) aamsuudouneniAduansiue 1wy avesw e
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 we4d319 (Lighting)

ANULULLES (Light density)

- 9 TIRdmINeusn > 800 lux (at ante-mortem inspection
> 800 lux)

- PANTIAER A2 = 800 lux, 2000 lux (AUIA1) (at post-
mortem inspection area > 800 lux, 2,000 lux (Canada))

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

- Iuﬁuﬁwﬁm > 220 lux (at processing area > 220 lux)

- U3auBu > 110 lux (at others area > 110 lux)

3.2.7 Maiusnu (Storage)

1) fuidaiundnsug Taghu dusa
wazussatuaiiiisane (Wlvldgroumuueslunisdaiiv)
(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)8NSAIUANYUNY IR INNUEUNTINGN S TIVTE
*‘J’mqauﬁlﬁu (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3)aunsatastiunsvuouseningdafuiasnsvudoudnu
%mﬁﬁaqﬁuﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 ﬁqéﬂuQQﬂQﬁuaxﬂqnguﬂ (Other facilities)

1) vioafiuansiadl (Chemical storage room)

2) ¥9egnauIa/detn (Laundry room/service)

3) 159919115 (Canteen)

4) vioy/AaeaAneaidmiuiurentinu (Lockers)

5) /NI dnwnngUseanlssny

(Veterinary inspector room/area/table)

3.2.9 Wuhinanddudzen (Clean area)

1) Usggmadmtina1u (Worker entrance)

2) HoaAsudEern (Uniform changing room)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

- YUMDUNITHFNA (Steps of uniform changing)
- TupBUNITA1NEle (Steps of Hand washing)

3) 1934YN (Boots dipping bath)

4) Ushadsfiuseasingn/seanitldluladngn
(Boots/shoes cleaning/storage area)

- 971941950991 (813)) (Basin for boots/shoes cleaning)
(If any)

- SEUUSYUIELN (Drainage system)

- iwumguﬁaummﬂ (Adequate ventilation system)

5) U%LﬁﬂJé’N/LﬁUL%‘&J&J (6"#) (Apron cleaning/storage area)
(If any)
_ gredahemuarvenmdey (Basin for apron cleaning)
- SEUUTTUIELN (Drainage system)
- isuumguﬁaummﬂ (Adequate ventilation system)

7) fusunazieafiudiunay (Ingredients receiving area

and storage room)

8) viostanIeNdIUNaL (ingredients preparing/weighing
room/area) 115015089 UMV (measure for

preventing contamination)

9) nesTiatass (immersion chilling/air chilling room)

-3¢ Uy Counter flow and overflow

10) ¥ioasinLss (Cutting room)

11) #03u3nLile (tumbling room)

12) vioanseuussiaaitulu (Inner packaging preparation

room)

13) ﬁu‘ﬁmiﬁ;q& (Packing area)

14) osangaun)iuazussgasedlu/v@ (cooling down and

packing room for giblet products and chicken paws)

15) Howdfuile (Product Chilling room)

16) aulvian@uauaidu (Chill products loading area)

17) sosiudenude/n3es IQF (Freezing room/IQF)

18) NM5taenudunsIenIan1an1n (Metal detector/X-
ray/Magnetic trap/Magnet/Filter)

19) vio/Nuiidnsnwuy gunsal wag Trolley (Equipment,

trolley washing room/area)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

20) oy/Muiifan1vuz gunsal wag Trolley (Equipment,

trolley drying room/area)

21) fiuiuaunsallunsiauazein

(Cleaning equipment storage area)

22) fipamseanasd (Carton preparation room)

23) ¥9eU539N&R4 (Cartoning room)

24) nsmuANUTENaNAU (Emergency exit control)

25) fy/Uinadmdua ldinzaudenisuilag
(Separated container/area for inedible product or

condemn product)

26) N5 LAYVYLEDNUBNNUNNAR (Waste flow)

27) ﬂﬁmU@umiLﬂﬁ (Chemical control used)

28) ¥0e3UUTIY I (Packaging receiving room)
Jasiuypnaniguan/uias-dninme (Prevent from
outsider, pests) H1m5n 15009 UNITUUUDUTTNINIVUES

(Prevent contamination during transport)

29) iouiuus59i0ut (Packaging storage room)

30) eaNUAUALTLTS (Cold storage)

31) oswanuaztiutuda (ce producing and storage

room)

32) Huillvandudn (products loading area)

3.2.10 fufinandruandsn (Unclean area)

1) Usggmadmiina1u (Worker entrance)

2) WoaAsudern (Uniform changing room)
- YUMBUNITHHNAT (Steps of uniform changing)
- TupBUN15a1NEe (Steps of Hand washing)

3) 87434y (Boots dipping bath) (i) (if any)

4) Unaudyiiuseainyn/searnildluladidn
(Boots/shoes cleaning/storage area)

- 91987959991 (91d) (Basin for boots/shoes cleaning)
(If any)

- SEUUTYUIELN (Drainage system)

- 3xuumuﬁaummﬂ (Adequate ventilation system)

5) UShua/AuLeen (613) (Apron cleaning/storage area)
(If any)
- 99AYIAMUEZDIALEEM (Basin for apron cleaning)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

- 53UUs¥U18U1 (Drainage system)
- isuumguﬁﬁmmmﬂ (Adequate ventilation system)

7) WesaaunAsedlu (Eviscerating room)

8) AIBNNILANNAZAINUSINATINTINER W& 381 (post-
mortem facilities)

- AUTULAIUITIANTIWINUAE > 800 lux, > 2000 lux
(Au1mn) (light density at post mortem inspection
area > 800 lux, > 2000 lux (Canada))

- mmL?ﬁinqaqmé’]u%’uwﬁmwummLﬁa 1 AU (maximum
speed line for an inspector) < 50 birds/min/inspector

- Shackle marker

- n3zaNdoIwIn (Mirror for inspection)

- Rendrafledwuninauaiaile (tab water for
inspector)

- &sldendnits (condemn tank)

- mi%qﬂaﬁLLUUQﬂLau (emergency stop production
line)

- U3 Partial condemn

- &nwairseuiedestu (chute for transferring giblet)

9) Msananglunaznguanan (inside-outside washer)

10) vioawruuvdn (tweezers duck’s feather room)

11) vios/Nufidranwuy gunsal (Equipment washing

room/area)

12) vios/Nuirafiuauug gunsal (Equipment drying

room/area)

13) fiufivivgunsallunisvienuazenn

(Cleaning equipment storage area)

14) esduazyinANazeaAsadluiu (Giblet washing

room)

15) #1098 9UaZAAWASYT (trimming and cleaning room for
poultry’s paws)

16) 1A3DIAINLAZODUVY (scalding and plucking machine)

17) viosgunny/neuvuvenin (waxing)

18) vinsaziinidon (bleeding room)

Y

19) fufidon (slaughtering area)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

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

accept)

- naswiufindrseanazyndniieda (sparing
knights/disinfecting knights area)
- flandndindwiuriensiaau (tab water for

slaughter workers to clean knight/person)

20) LASINEaU (stunner)

21) Uinamuudmitnuavindoudhednilnaswinsa (hanging
and receiving area)
- ansadaiUndTInnausn (ante-mortem
inspection) AULWLKAS (Light density) > 800 lux

v
v o ea
v

- eindndtdn (Condemn tank)

= [ YL

22) anuniindnidn (Lairage area)

23) USIE19NE09UTIFRIUN (crate washing area)
- MehenuareInuazeienaetuIIIERiUn

(cleaning and disinfecting crate)

24) U3NUANTvUasdniUn (Truck washing area)
- MIANETIRLa AL TDInUTIVNERIUN (cleaning

and disinfecting truck for transporting live poultry)

25) nMsatiunuunsnisUesiuiie Salmonella spp.

(National Control Program for Salmonella spp.)

26) MIIATITRANUEBUBINSULLUBUTD Salmonella
spp. Tunszurun1swas (Risk analysis for Salmonella spp.
contamination in production processes)

27) 119SN15AIUAN tosfumstudon (control and
protection of contamination)

- M3InaRUdnIUniwen (Slaughtering queue of
poultry)

- miLLﬂasqmmswﬁm%uﬁwﬁUuL’fuJau (Separation of
contaminated lot. of production)

~ sUstauiivuido (ndication of contaminated
products)

- msdafvauiiivuidon (Storage of contaminated
products)

- mia‘lamilﬁmﬁuauﬁﬂﬁﬂmﬁau (Communication about

contaminated products)

28) nsmuANUIENaNIAU (Emergency exit control)

29) fy/U3nadmaumldinzauden1suilag
(Separated container/area for inedible product or

condemn product)

30) NSALALIVELDDNUBANUTNGR (Waste flow)

10
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Nan15n599UseLau (Assessment)

Watafingaa (Audit items)

gausU
(Accept)

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

accept)

31) M3AIUANAISIAL (Chemical control used)

32) Wuillnanduaneluuseine (domestic products

loading area)

3.3 1Aesilagunsal (Equipment)

3.3.1 \n3aadle gUnsalkavnvusNduREe S
IneRNLUURARINgNEVENYaEaMS (Hygienic design of

equipment and containers)

3.3.2 gunsalfilflunsliimnniou aundu daufu
wiiBonuds uargunsniinenudu
finsoonuuusgIumnzaNlaziuszd@nsnn (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 n1sapuisuaunsal (Monitoring equipment should be ¢

alibrated)

1) 1115995 19N15LA5 D9 BLATBIIN SN ADIRB UL

(Machine calibration list)

2) fukunarduiinnsaausiisy (Calibration record)

3) fluSusesmsasuiiisuanmihsuilasun1suses 1SO
17025 (Calibration certificate from 1SO 17025 certified
labs)

3.3.4 ununsUngednwigunsal 1asesile 1A3899ns (Maintenance Program for equipment)

1) In1sdnvinsenisuasaudlunisungessnwgunsal
\A30380 1ATIINT (Machine maintenance list)

2) Tuiinn15U1395n¥1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANUATTUUNLAZUENNAUSURAYIUVBINUNIIU (Awareness and Responsibilities)

winMuilaMunsErindsunumaausuRaseulunsunl
p991TIINNIsUUounIE@auan N (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 1Usunsun1seinausy (Training program)

4.2.1 Wten1sinausudia Uz auiuniniveaningu
(Topics to be considered for training programs could

appropriate to a person’s duties.)

4.2.2M15U5euNakar NS EUNSNTE LN LN 9IS
Usgliu (Evaluation of training)

11
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Nan15n599UseLau (Assessment)

Watafingaa (Audit items)

gausU
(Accept)

‘li.if.la%.l%"l.l ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

4.3 nMsuugiuazn1siniugua (Instruction and

Supervision)

4.4 ms’?lnammﬁaﬁluw“mwé' (Refresher training)

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

5.1 mi‘l.l'ﬁ\ﬁmenLLaumi‘vnm'maua'm (Mamtenance and Cleaning)

5.1.1 mumauLLa“'Jﬁmimimﬂ':l’ma"mm!,a“mL°U€] (Cleaning and disinfection methods and procedures)

1) umimmmwuw i’]‘c’.lﬂ’ﬁaqﬂﬂim Lﬂsaaua Qi‘UNWUE]‘U

e NTuaEAIALUNSY ALY ALALEITD (Areas, items
of equipment and utensils to be cleaned and
disinfected, responsibility for particular tasks, method

and frequency of cleaning and disinfection.)

2) arsadinlalunsianuazeniazaniiie
lasunssusevAunsidouninnsuuadnd (Chemical
substances used for cleaning and disinfection are in the

DLD approved list)

3)ANUTLTULAE 5T ELIAINTANTOALZAUANAMUL VD
ﬁﬂwﬁm (Concentrations and application time of chemicals
used for disinfection should be appropriate for use and

applied according to manufacturers’ instructions)

1) fmsdafiugunsalinarmazeelutinaimga
wazdnsvianuazen Urssshwilviegluaninniesldauy
sudainmsidsudusyey 9 (Cleaning equipment should
be stored in an appropriate place and should be kept

clean, maintained and replaced periodically.)

5) gaumgfivestinfoulunssiide (G4 (The temperature
of hot water for disinfection (if use))

- > 82°C (ﬂizLVlﬂguﬁ])/ > 83°C (1n1wald) (Thermometer
installed to check hot water temp > 82°C/ > 83°C; MFDS,
South Korea)

5.1.2 nMsteseisUseansna (Monitoring of effectiveness)

Diimsfmunduneunsidisy sy aninavesnmsvhnnuay
p1uarnsEge waiinsmugeudussey Wy
NMIATIVADUMBAIYAT NIATITUTELIU 19U N15TRAT pH
aududuvesanshauazens, asenite

(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)

12

GHPs Version 1.3




Nan15n599UseLau (Assessment)

gausu

Watafingaa (Audit items)
(Accept)

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

accept)

2) dtuvinnsvinANudzealkazeige (Cleaning and

Sanitizing records)

3) fimsduuaznadouanImIndeLaE HuRRdud AT U
Wiomugeulsyavsnnueimsvmuazoiauazende wu
nnageulUsiu nsnageuasnaniiui
LLazmiwmﬂaUL%aﬁgauﬁﬂ (Measures should be taken for
sampling and testing the environment and food contact
surfaces e.¢. protein and allergen test swabs, or

microbiological testing for indicator organisms)

4) fimsedunisnsaiananisniuasuliidulusuivun

(Results of testing & corrective action)

5.2 S3UUAUANEAINIME (Pest control system)

5.2.1 nN15U89NU (Prevention)

Liifiveuta Jvie N1esvuein wagdu 9
NdmInuzansanfsla (Holes, drains and other places

where pests are likely to gain access should be covered.)

5.2.2 Miaugauniuazagafevesdndnive (Harbourage and infesta

tion)

Divunnglukaznisuenanulsenaunsinisguaianuae
21ALATAIAYELYBAUEY (Areas both inside and outside

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

2) laifiin3eedng gunsaiin wazgunsaimlulaldu
asﬂuﬁuﬁmﬁm (Old and unused equipment should be

removed.)

3) fimsaunuuardosiuun (bird prevention)

5.2.3 M3H19291a2N15m393%1 (Monitoring and detection)

1) wuisnsneuazinraaiesdiesndu fush wu
vaealifnuuas naosdinny feumanzay iedesty
nsUuitlougingiu waniudt viedesmesaruasanss 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) ansadinldlunsmdndninmelasu
ns¥useyAungsdeuninnsudednd (Chemical substances

used for pest control are in the DLD approved list)

3) FUUTINNNTATIVFBU/NISWINUIANT wazdln1snunIu
F1LNUNANIINTIE U523 (Survey services records and

review monitoring reports)
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Nan15n599UseLau (Assessment)

Watafingaa (Audit items)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

5.2.4 mSﬂQUQun’ISi$U’1ﬂ°lJa~15ﬁ'5W’1%3 (Control of pest infestation)

1) Insenfiumsudlvegamngauriui lngyaranse
US¥nniauaudRivangay (Pest infestations should be
addressed immediately by a qualified person or

company and appropriate corrective action taken.)

2) NMIMIAMIBAITLAT BA1TNIINBAN AITDNITININ
audunisinglinsenuseniulasndens oAz El
YB99115 (Treatment with chemical, physical or
biological agents should be carried out without posing a

threat to the safety or suitability of food.)

5.3 N139AN13NUVBEE (Waste management)

1) Wmsvudne fdn waznsinuaszreudelinumangey
(Suitable provision should be made for the removal and

storage of waste.)

2) MyusdivvezUaiindn (Collected and stored in

covered containers)

mihnuiisuinveulunssanisveadsiuiwendesunsy
I§3unsiineusy Weanruidssmesnisiuidouday
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

8) aeufimunudafivrezveadeinisudtaeu
ogluaninilazenn Josfunisszuinvesderinmy
LLagagjmﬂﬂamﬂﬁuﬁmam (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.)

5)nséifida Animal by product TUnanemnsdniiaes ins
fi’mucﬂmmmimw;uLﬁaﬂaﬂﬁumiﬂmﬁau AUANNTTUUEN
MsdaAy egastnzay (n case the animal by-product
(ABP) is the raw material of the petfood plant, ABP

should control transportation, and storage in order to

prevent cross-contamination)

SECTION 6: PERSONAL HYGIENE

6.1 Health Status

= o P S o w & S
fimseuauniinauiadeinlulse Masdvhe viadu
wivgdlsanioafadenune sl luluus iR
N Wissndlenavilierinsuuwdeuls (Personnel known

or suspected to be ill or carrying a disease likely to be

14

GHPs Version 1.3




Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

lslwausu
(Not

accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

transmitted through food should not enter any food
handling area if there is a likelihood of their
contaminating food.)

6.2 n15:3uU8LazUInAU (Ilness and injuries)

1) Alan30 598U NN (Health check work

instruction)

2) ﬂ'liﬁ]i’)‘\]?j“Uﬂ’]WWﬁﬂﬂULLiﬂ 121 LLﬁSIU%U'ﬁENﬂ’ﬁGﬁT\]E?Uﬂ']W

(New employee health check and medical certificate)

3) Nam'ﬁma?ﬂ?j‘umwﬂizﬁﬂ (Annual health check result)

a)finsmenusazuendminauidulsaviesionniadulie
fanunsafademsenmsesnanituiings iedh3ums

A noUNAULLYINU (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) winauaiugn U URnuivinan aaunnquNy
ARUVUIALATY MTNINRIMTEVENNINEUNTY kaLTRYIN
nowgiuiingn (Wear suitable protective clothing, head,

beard covering, face mask and footwear.)

= Y A A = a 2
2) UNTANUDVLNUIZHULNGING NINUNITAIUILD
Yy ~ ~ 9 v oA < ! A
Aosdiumsnisimungauivelilvigelionaneuuvasiuleu
(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 WAnssuduuAAa (Personal Behavior)

finmsivun Auay wagnsvaeuntnauliliians
noAnssuilavanzay 1wy quyvd duthans Weamsnass
mMsdudauInaln uviele waztiveslddiud
L%"]giﬁyuﬁwﬁm W LeResUsesy win vunaey iulaey
(Personnel should refrain from behavior which could
result in contamination of food, for example: smoking or
vaping, spitting, chewing, eating, or drinking, touching the
mouth, nose or other places of possible contamination
and sneezing or coughing over unprotected food.

Personal effects such as jewelry, watches, pins or other
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Nan15n599UseLau (Assessment)

Watafingaa (Audit items)

gausU
(Accept)

lslwausu
(Not

accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

items such as false nails/eye lashes should not be worn

or brought into food handling areas)

6.5 Q'Lﬁﬂmuu,asqﬂﬂamﬂuan (Visitor and other persons from outside the establishment)

dn1smvun AIUAN LLagmi’)ﬁ]ﬁaUQ’L?jﬁJM‘UﬂLLaS‘Uﬁﬂaﬂ']EJuE)ﬂ
W NMsuTuguewnde m'imaﬂa'ﬁqmquLﬁaﬁmﬁumiﬂmﬁau
FUANYULAIUYARR T18UFUNIN (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 ANBSUNENANAM9ILAZNSZUIUN1S (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 A1asunenannuel (Product description)

finsimupAesulenansiae (The product description
could include)

1) dnwagnsldau wu wieuuilan dedlinusou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wanfausidmiunguguslaaifauseulm Wy
gasdwmiumsn ewnséwmTugthe (products intended for
specific vulnerable consumer groups e.¢. infant formula
or food for special medical purposes)

3) forfvuniiiieades 1wy Tngusaudsemns, dauvszney,
aw, pH, ngiude, a1sneiiui (any relevant
specifications e.¢. ingredient composition, aw, pH, type of
preservation method used, any allergens present)

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

5) nsiAUSNwIALN1SUUES (storage of product and
transport conditions required)

6) 53@Uiiﬁ;ﬁm%ﬁ1‘i’f (food packaging material used)

7.1.2 A185U18NT2UUNTT (Process description)

1) WUNINTTUIUNSHARLAASDEAUTUROUYN
NITUIUNIT ATBUARUASLATAOAY daunay Nansin
FENINNTFUIUNT Wanaselannszuiunsuazvaude

(The flow diagram shows the sequence and interaction of

all processing steps in the operation, including where raw
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Nan15n599UseLau (Assessment)

Watafingaa (Audit items)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

materials, ingredients and intermediate products enter the
flow and where intermediate products, by-products and

waste are released or removed.)

2) Tn158 U UAINUYNA BIVOILHUNTNTLUIUNITHER
1n8RT1980ULBUAUNTZUIUNIINARNTTS (The steps should
be confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n15W15a1USLENSHaVDY GHPs (Consideration of the effective

ness of GHPs)

finsrmualusunsy GHPs waglusunsuduy Mifieane
Giammﬂaamﬁmaﬂmmmazmmmmxawiamau’%lm
(Determine the GHPs and other programs sufficient to
address food safety and suitability)

7.1.4 msnsrahszismaznisandunisuily (Monitoring and Correctives action)

1) finmsimueisnsnsiaiiseds lneseydiuinveu Annud
JLUUNSUMBene wazUuiinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) finsmuanisdilunsudludiefinnisdeuy
(Corrective action should consist of)

2.1) fimsuiulssnszuaumsilelnduganinznisaauay
(Bringing the process back into control)
2.2)insdnuenudnfausiildunansenuasUssdy
AMUUADAAE AIULUNNZANRDNITUSLAA wayAIUA
Msdanistiundnsamiflésunansenu (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) awmimz‘qmquﬁuaﬂmﬂﬁmwu (Identifying the cause
that resulted in the deviation)

2.4) fimstosfiumsiing vesnsidoaun (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaudau (Verification)

In1smivasutumnaunIsUHUR GHPs n1sngaadawliseds
nsUfURNsAlY (Verification activities to check that GHP
procedures have been implemented effectively,

monitoring and appropriate corrective actions)
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Nan15n599UseLau (Assessment)

Watafingaa (Audit items)

gausU
(Accept)

‘li.if.la%.l%"l.l ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

7.2 Key aspects of GHPs

7.2.1 MIAUANLIALATRMNYH (Time and temperature control)

1) MsmuAugnngiuazalunsinduseansain 1wy
nslieudoudiiosnife msvheandu mafiusnw
(Systems should be in place to ensure that temperature
is controlled effectively e.g. during cooking, cooling,

processing and storage)

2) wesluliwesuazrouanigamainimvies (Thermometer
checking and monitor should be shown in front of the

room)

3) m%mmﬁammzﬁ’uﬁﬂqmmqﬁ (temperature monitoring
and record)
- gamnfiviosinuss esussngs osnaiile
Vosmanededly wasiesdnund (Processing room
temperature and record) EU, China: < 12°C, Canada
< 10 °C, Other countries: < 15°C
- gaumnfiilodnd
qmmﬁhﬂa’mLﬁassmwmamLLazaué”uLdeﬁu <4°C
(Meat core temperature during production and
chilled products < 4 °C)
- gamgilonanaiedeslunazad
dududsoanuszinalu < 3°C (Giblet products and
paw core temperature for China < 3°C)
- mssumsudludenvgumadbidulumuiimue
(corrective action in the case of temperature

deviating from standards)

4) gaungiilanansduduauda < -18 °C (core temperature of

frozen products < -18 °C)

7.2.2 JUABULANIZYRINIZTUIUNTSHAR (Specific process steps)

fszuulumsmuau wazdhseTsrmisiimesanneg
muqmmzmumswamLﬁammm&“z‘?aﬁaiiﬂ (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 dafmund1ugdunid neaw 1l uazansnanluw (Microbial, Physical, Chemical and allergen

specifications)

1) DEUUNUFIUNIINEGIFNaRS (Based on sound scientific

principles and state)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

2) MUUATTNITATIDNATIE INUINISEBUTU
waztunauUURNINTI0 IS IS Tiime a1
(Sampling parameters, analytical methods, acceptable

limits and monitoring procedures.)

3) Hansiananduananvelua Ut waziadl (A
ANAINTY LT aw (Microbiological and chemical testing

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

7.2.4 msﬂulﬂaumaqﬁuﬁ'é (Microbial contamination)

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

of foods by microorganisms.)

2iimsusningiuvFedsliliussanoonainndnsiaseifiugean
Taen13sALEnT Ul 15 omMMuUAT 981N 1SHEALAY
fn15Y1ANaTeALaznsU LT a7 TUTEANS AN (Raw,
unprocessed food, where not considered ready-to-eat,
which could be a source of contamination, should be
separated from ready-to-eat foods, either physically or by
time, with effective intermediate cleaning and, where

appropriate, effective disinfection.)

7.2.5 nMsuuitaunienienn (Physical contamination)

1) fszvudostunisvud eudruaintaguuanvaoy
wazdnisrmusduneulunisdanisnsdnunisuaninues
Lﬂéaﬂﬁaqﬂﬂ‘id (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) 1A% 0ed oM 19 ns19a0Ud 9wl sunisnionw 19y
a5 aansaasulany 1as eqenelsy wasias eeile
lasunisaeuLfisunazungenen (Detection or screening
devices e.¢. metal detectors, x-ray detectors which are

appropriately calibrated should be used where necessary

7.2.6 mMsUuilauniaail (Chemical contamination)

1) fiszuuiitedestunieannstudoutumnansiadl 1
A15LANYINANNEYDIN NITANANIUDIIATLUAY EJ’]E%]’S
dfundeduniosinsitlildinsadmsuenms (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)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%J‘U ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

2) answAiivhauaren ende waransiesisdadn Tnne
fimstusidmau Safvluiiivasnde wagldnuy
PAUTEIRTE e (Toxic cleaning compounds,
disinfectants, and pesticide chemicals should be

identified, safely stored and used)

7.2.7 M33AN3a13naiun (Allergen Management)

Dimsfinsanuasinmssdansiegiiuiinaennszuiuniaude
Faussudh sewindldanu Safudnm (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) fimsfnueiBnisvhenuazenn TuneutfiRlunis
WabugnsnHan waznsdnddundnsiasilununissan
dietlostunisudloudumesasnegiiuW (Food should be
protected from unintended allergen cross-contact by
cleaning and line change-over practice and/or product

sequencing.)

3) fimsdeansteyasefuslnagruminzauiiiosme 1y
srydennuuuaaind “9ed...... \udiulszneu” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

OIS NBUTULALES1ANUATENIN IALAN TN UANITD
ﬁumﬁﬂﬂﬁmiﬁagﬁuﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 NM3A5235UIRQAU (Incoming material)

1) Insivuanaein1ssuingau dunay nsaniiy
nsnsaifingAvlidulumunasiiimue uazseny
M395393UINRAY (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) finsmvay myulsumsldingAvegraliusednsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U359 (Packaging)

1) Us9iauieg druuaensauamungauiuldau
(Packaging design and materials should be safe and

suitable for food use)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

lslwausu
(Not

accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

2) ansatesiulazannisuuilounanansiag (Adequate

protection for products to minimize contamination)

7.3 U1 (Water)

1) unasdn JUSunaniieans (Adequate source of water)

2) 1 s wazloth SenumanzauiuingUszasa
msldau uazlineliiAnnsuuidou (Water, ice and steam
should be fit for its intended purpose and should not

cause contamination of food.)

3) SUULAZTIONS9TD (Water treatment system)

8) finsuensyuuililuTlddeatestunansoet 1y
ihiflddmiunsauauenudou, Tothilalléduta
omstnemsauarliiinslvadeundudnlvluszuuinslngd
furaemslaense (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) Hunudssiunusionuiluiufings (Identified tap layout)

6) WHUNISAUFIDENT ITNISHaTANUAUFIBE191N
(Sampling plan, method and frequency of water

sampling)

7) nansanalienesigunmihlinigaiine wsssidou
TngvesfuRnsfiléfunisiusesssuu ISO 17025 (Monthly
microbiological results of tap water approved by ISO
17025 certified Labs)

8) nansaralienesigunimilivisgaiaine
nMennuazaiusyat ngvesufdRng Aldsunis
§U0932UV 1SO 17025 (Annual microbiological, physical
and chemical results of tap water approved by ISO 17025
certified Labs)

9) NMInTINFBUAUTRIMNUAYRIENANELTURAL I
(mnegludydsedeiiienisdeen) (Water quality test
complied with directive 98/83/EC and GB 5749-2006)

10) msanfiunisnsanansivgunimtlilalinnsgu

(Corrective action on non-compliance water quality)

7.4 naswazuuiin (Documentation and records)

= v 2w = PN o & =
dnsdanuiufinuagienansiiieites iWuszeenan 3 Y
viseuINNdengvesdum (nsdliengunnnit 3 U) (Records
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

lslwausu
(Not

accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

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) JumpunsSunAuNansusiansaniunsiegesInsg
warilused@nsnin (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) finsdavnienanstuneunisiBenay wastufinfitisdos
wiouviaUsuUgdloiviuars

ganAdaINUNanN sagaUNSSenAudusrey (Recall
procedures should be documented, maintained, and
modified where necessary based on the findings of

periodic field trials.)

3) iN13MMUATUABUNITINNISAVAUANIBENAY (Provision
should be made for removed or returned products to be

held under secure conditions until they are destroyed.)

a) lunsdlenAududndildwaneausonisuilng deding
uisdeiiiivesigivinnisiifugua sadsdinnsudadeu
HUSlnALUUES1TMEMIE (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 NsyUsnazn1saaudounauld (Lot identification and Traceability)

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

2) @u50aoudaunaulavIN Tz UILNTHANIUTILUAITINN
%ﬁmqa‘u (AWl operating system traceability to the raw

material)

8.2 Yayaiinertasiunandusiuazaainuaniae (Product information and product

Labelling)

aanHAnduaIwanBendumtausieysutaluiily
ieuansnisiniivuasuslnaogrsasnsty uasuansds
foyavesansnoniul Mndutszneuvidomstuiteutu
(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

22

GHPs Version 1.3




Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

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

1) lidelAnnsuudouomavioussaiug (do not
contaminate foods or packaging)

2) @115081991ANNAz A lepg1sTuTEAVEAMN (can be
effectively cleaned, disinfected and dried)

3) wun@uAUszLane1ee) 8enanAu (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
a) anansadestumsuudeuls (provide effective
protection from contamination)

5) @ansadnwgunil ARl (can effectively maintain
the temperature, humidity, atmosphere)

6) mmaﬂmwaauqmmﬁ mm%u LLa%ﬁﬂ’]’J%LL’Jﬂﬁ@NSUﬂ
Fsnduls (allow any necessary temperature, humidity
and other environmental conditions to be checked.)

7) fimsvianuageanazU1393ny (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

Hunsnistastuanudeaannlsaindahisalalsun 2019

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

a@vann nandUn (Animal welfare)

1. fivndnsUn (Poultry lairage)

1.1 msmavAuguunil (Temperature control)

1.2 n13szuneanT@ (Ventilation)

1.3 Ladflideesasunau (NO noisy sound)

1.4 Ldfuasuannsznulaenss (NO sunlight exposure

1.5 M3vinauvesinay (Ventilation equipment)

1.6 91115U83dRIUN (Animal signs)
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Watafingaa (Audit items)

Nan15n599UseLau (Assessment)

gausU
(Accept)

‘li.if.la%.l%"l.l ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

1.7 szuzianlun1sone s (Fasting period before
slaughter)

1.8 @annsavuasdniUn (Vehicle/truck condition)

1.9 anmMn1vuzUsIER 3N (Poultry crate/container

condition)

2. auluanuasieauviudndln (Unloading and hanging area)

2.1 gumngil (Temperature)

2.2 mMsseunganed (Ventilation)

2.3 MsanuasEinglazides (Dim lisht and no noisy sound)

2.4 mslvandaiUnnionn1vug (Unloading condition)

2.5 Puudn WnAen1vusussy (Number of

birds/container)

2.6 N15kYIU (Shacking condition)

2.7 fivinen (Breast comforter)

2.8 flgunsaldmsunisaingnidu (Emergency killing

equipment)

2.9 5z82IARNUALYIUIUDIUBYINEAU (time period from
shacking to stunner) (< 1 min for broiler, < 2 min for
duck)

3. nsvinlaau (Stunning)

2.1 Tl duiivmadesesvingau (No overflow at the

entrance of stunner)

3.2 14if pre-stunning shock (No pre-stunning shock)

3.3 seaulnlusns (water level in water bath)

3.4 dilesunszualnin uuiieswe (Enough time to get

electrical current in the water bath)
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Nan15n599UseLau (Assessment)

Watafingaa (Audit items)

gausU
(Accept)

‘li.if.la%.l%"l.l ﬁ'aﬁwumnmimqaﬂimﬁu
(Not (Audit finding)
accept)

3.5 Usunaunseualiiinmungau (Proper amount of

electrical current)

Broiler: Frequency < 200 Hz -—--— 100 mA
Frequency 200 - 400 Hz - 150 mA
Frequency 400 - 1500 Hz ---200 mA

Duck: Frequency < 200 Hz =~ ---—-- 130 mA

Frequency 200 - 400 Hz - Not permitted
Frequency 400 - 1500 Hz --- Not permitted

3.6 Uovhaauiiasostuiinanszualwihsnlul® (Auto-
recording of electrical current used in water bath

stunner)

3.7 dnldausgneiiusz@nsniwn (Effectively stun)

4. N34l (slaughtering)

4.1 dilaifianuiFnvazilenuasienionssn (During

slaughtering and bleeding, birds must unconscious)

4.2 dnideemneaunnouasuaadn (birds must die before
scalding)

4.3 szeznanazfnidenuinnin180 i (Bleeding time >
180 sec)

5. NINTIEBUATAANINENIVD91598178m3 (Monitoring of animal welfare by the plant operator)

5.1 S789UNNSATIVFDUATARNNENIUNVD9159%1 (Animal

welfare monitoring records)

5.2 MInsIdeuLarU1 395Ny ATEwNEaY (Maintenance of

water bath stunner and records)

5.3 gilen1sufiRnumuaiainmdmniUnuazunuaniau (SOP

for animal welfare and emergency plan)

5.4 YARINIUAZNTRUTUAWATARNWERIUN (workers and

training of animal welfare)
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