LUUNSIAUTE Lﬁuﬂu&ji’éﬂi?uuﬁ zAnluiNan1sdsoen

(Checklist for Egg Grading and Packing Center Audit)

Sufinsrauszidiu (Audit date)

IUszaIAYIN1TNT9aUszEU (Objective of audit)
(
(
(
(

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

) M15A5IRARA (Surveillance Audit) () mMInTIreey (Re-certificated Audit)

) MsnTafanuNanIswily (Follow-up Audit) () N19RTI9U818155U583 (Additional Audit)
)

N3N IATLAY (Special Audit)

AuzAnTIaUszIE (Auditor team)
1.

e

%’aga‘[iqmu (Plant information)

Folseeu (Plant name) VPH (E).

=D

¢ (Address)

1N15139974 (Plant manager)

WUUIRTIA (Plant representative) #ILNLA (Position)

eXe | e

€

L3

dmaunnduszdnlssnu (Veterinary inspector)

Wanithane (Supervisor)

FIUNUNTNNUTNALUNUTINGS (No. of employees) AU (person)
- High care area AU (person)
- Low care area AU (person)

yilnvoandndu (Type of products)

A84N15WEs (Production capacity)

[

- iaansuandagiu (Present production capacity) Wo9/3u (Eggs/Day)

- AMAINSHERESER (Maximum production capacity) W94/9u (Eggs/Day)

Usewaiidsean (Export to)

Fruuiosutiiy (Chilled Room) W89 (A3 oy  TauvivuA Wos
runwiesdaiuly (Storage Room) Wod (AU Wou/viod)  TINVIINIUA Wog

Lmddﬁmﬁuaﬁmqau (Source of raw material)

- 91NWSUNNTIU GAP/ WsuBuvse/mnsulalunuuladlengs (GAP/ Organic/ Cage free Farm)........oo.c..... WIAS
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wanunaeInN1snsIaUuseiY (Audit criteria)

1. Inaeiniseausunuldesauiu

2. mstuiinuanisasiussdiulildiniemine (/) mudeswesran1snsinuseidiy
3. nssnlaiinsuszgndvieluiinisldlulsanu ldiasemane (0) adudesnnsageusu

(Mark (/) in Accept or Not-accept, ( 0 ) in Accept 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 Hazard Analysis and
Critical Control Point (HACCP) System.

3. @UNNULINIFIUAUANNYATUATDIMITUINTIR (UNDY.) NTENTIVNBATUAZEANNTAL 2555, U1NIFIUAUANNYAS:
MsUfURTRdmTugudsIUTIle (inw. 6910-2555), ngavmamuAs,

4. EINNUINATTILEUANEATLAYDMSWAIYIF (1NDY.) NTeNTINNYATWATAVNTaL. 2553, 1nsgrududinuns: lald

(UNY. 6702-2553), NTANNUNIUAT.

HaN13n523U52LAU (Assessment)

Wadafingaa (Audit items) gausu lsdwausu Aefinuannnisnsiauszifiu
(Accept) | (Not accept) (Audit finding)

AU3aLILYaEhEUTIsHaANUARAABEIMNS (Management Commitment to Food Safety)

1. IS vuakarsn w1 InusIsuAMNUan ge1s
(Establishment and maintenance of a positive food safety

culture)

2. IivMsdeastmau kazid1fwniefieites (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 lagnnisudilasunssuseshsunnnsgiu GAP/ whsu
dun3d/mhsulalawuuldldngs annsudednd (Raw material

from GAP/ Organic/ Cage free Farm certified by DLD)

2.2 fimsUssiluuvaanunvesingAvasinae wu
NI TIUTLLU o ﬁﬂ"mﬁ/ﬁlQLLUU‘Ui%LﬁU/ﬁli'Jf\]ﬁ@UIU%JU“JE]\T
(Assessment the raw material source e.g. on site audit,

assessment questionnaire, certificate inspection)

2 GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 3: ESTABLISHMENT — DESIGN OF FACILITIES AND EQUIPMENT

3.1 Banneuazlaseds1981a15 (Location and structure)

3.1.1 dauiina (Location)

1) 1ﬁ§aa§1wﬁuﬁﬁﬁmmL?{awiauaﬂnzmn?{al,l,mé’au
Auazoes onAduity 1iviads undsfiegendovesdninme
wrasazanvey (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) AN9NUTYNISRUENDIANSHERDBNIINTRNDHE/
nstUosiudnioue) (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N1599NLUUKAZAIINEKS (Design and layout)

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

cleaning.)

o

2) ININURUINUTTISEAUNSAIUANEUAN Yale TuANG1ai
(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) nszurunsuaasiulUluRemane lddaunia (one-

directional production flow)

3.1.3 lassa¥renelunazdauusznau (Internal structure and fittings)

1) ¥nanTaniivumy fiesenstngednw meheuazenn
uazeiide 1Hianilidufivueslivihuiisenduens
(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.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2 A98uneAudzAIN (Facilities)

3.2.1 N1933U9UINLAZE81UANNEZAINEINTUNNIAVYE VoLdY (Drainage and waste disposal facilities)

1) H5UUkaraIIuIgnNLarnInluNssEUNEULaT A AYY

voudvegraisamamuzay uazegluan niia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2) iinmseenuuunazneasaielilminnisuuideuly
nanSugIsasEUUUIlY (Should be designed and
constructed so that the likelihood of contaminating

product or the water supply is avoided.)

3) Yasriunisiradounduaniunnianudsesanisuuiloau

g9 (Wu Wosgun ﬁuﬁm?ami’mqﬁu) TUgituiifiinan st g
(Prevent backflow, cross-connections, drainage does not
flow from highly contaminated areas such as toilets or
raw production areas to areas where finished food is

exposed to the environment.)

4) iusussazidnvezvaudelneyrainsiiiiunis
Hnousu wazdinisasduiinnsdnnisvesuaady (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) #0MUNTIUTIMVETVRUALRENAIINNUNU TR Lite
tosiunssunmuandminime (The waste disposal site
should be located away from the food establishment to

prevent pest infestation.)

6) nMuzdmiuldvonds nanaosld uardsiilivaneausie
nsuslaa viessaiidunse SnstuuarUndenls e
i’]aqﬁ’uﬂﬁﬂuﬁ‘jauéwamﬁmeﬁ (Containers for waste, by-
products and inedible or hazardous substances should
be specifically identifiable, and be lockable to prevent

contamination.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3.2.2 As8ureanaudzaanlunisinauazain (Cleaning facilities)

1) HEID1UILANNALAINGINSTUTINAMNALINNITUY LATDIED
w3edld gunsal eghamnzauiiesne (Adequate, suitably
designated facilities should be provided for cleaning

utensils and equipment.)

2) fiszuutinfounar/vmsatduianemuaINuigaEy

(Adequate supply of hot and/or cold water)

3) dnsuenituiviianuazeanielenargunsaleanain

¥ '
= a

Wudgewian1sUulougs Wi Won Wunszurguagiuim
JnAvvezaeads (A separate cleaning area should be
provided for tools and equipment from highly contaminated

areas like toilets, drainage and waste disposal areas.)

4) finswengdsgunsaloandaine1sansile (Facilities for
cleaning utensils and equipment should be separate

from sinks available for hand washing.)

3.23 ﬁeé’qmammazmné’mqmé’nwmzdauqﬂﬂa LLazﬁadEj%ﬁ (Personnel hygiene facilities and toilets)

1) figunsaflunisandle vilvillours uagvieguiiiesne

(Adequate washing, drying hands and toilet facilities)

2) gvensdlognavanuaiy fentnlildiloduda (Hand washing
basins appropriate hygienic design with taps not operated

by hands)

3) PR UATULASDLAINIY TiNganalagivaeay (Suitable

changing facilities for personnel)

3.2.4 gaunnal (Temperature)

1) fgunsaldnnuanuasain 1wy aunsalinanuiou
ANULEU Wiy egraiieawe (Adequate facilities should be
available for heating, cooling, cooking, refrigerating and

food)

3.2.5 AUAWBINALATANTIZUIBRINA (Air quality and ve

ntilation)

1) anmAblilannuinaivuleuluduinuiazein (Air

does not flow from contaminated areas to clean areas)

2) muamﬁluhﬁw%mﬁ (Control undesirable odours)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) ann15UUUaUINDINAENENIIN LU azeal ieai
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 a1 (Lighting)

ALTLLES Light density

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

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

- US1audu > 110 lux (at others area > 110 lux)

3.2.7 Msiiusnu (Storage)

1) fuidniunansag Taiu warusssusiiifeae Talwld
ﬁﬂaummuaﬂumﬁmﬁu) (Adequate and separate facilities
for the safe and hygienic storage of food products, raw
material and food packaging materials should be provided,

however cannot use container to storage.)

2) inmsaauaugamaiivieaivlimuetgnisiivinuila
(Provide an environment which minimizes the
deterioration of egg such as by temperature control.)

- nadlfiudnwiliunund 24 §alus Fesenuaugamgiivies
vl ladiAu 25°C (£ 25 °C longer than 24 hours)

- nsdfiushwiluuundt 1 dUai desrmunugamgiivies

Al el 13°C (£13 °C longer than 1 week)

3.2.8 ?ieé’wmammazmn%q (Other facilities)

1) vieaAuansiadl (Chemical storage room)

2) viosdnauin/detn (Laundry room/service)

3) 159871115 (Canteen)

4) vioy/faennesdmsuiuvemiinaIu (Lockers)

5) oy/Nun/ IRz dnnnndUsealseau

(Veterinary inspector room/area/table)

3.2.9 WUNINAAUILI High care area

1) Usggmadniinaru (Worker entrance)

2) Weadsudadn (Uniform changing room)

v
[

- YURDUNITLANAT (Steps of uniform changing)

v
o

- TuPBUNITa1NE (Steps of Hand washing)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

3) UShadyanusearnyn/sesvindildlulande

(Boots/shoes cleaning area)

- 9ANANNETDINTOUVINYY (Basin for boots/shoes

cleaning)
- 53UUs¥U11N (Drainage system)

- izuumgufmummﬂ (Adequate ventilation system)

4) 81931Yn (Boots dipping bath)

5) U3I8dU559 (Packing room)

- fuwmsnistesiunsvuieunsunseidegnrnei

wWaen(Prevent contamination)

6) MOUAIIUNALY/NADS (Packaging and carton preparation

room)

7) WouuusIiauel (Packaging storage room)

8) ¥8IUsIINGB4 (Carton room)

9) vioaudidusAunans o (Chilled room)

10) ﬁmﬁwmmngﬂﬂiiﬁ (Equipment washing room)

11) ﬁauﬁummazqﬂmaﬂ (Equipment storage room)

12) vion38uUdsdua (Loading area)

13) Uszpuudsdua (Doors at loading dock)
- Yosfiuypnaneuan/uias-dninmve (Prevent other

persons from outside/pests)

14) msmuanUszaaniadu (Emergency exit control)

15) NMSAALaUErepNUBNN UGS (Waste flow)

3.2.10 WUNKAAUSLI8L Low care area

1) Usggmadniinau (Worker entrance)

2) WeaAsuidadn (Uniform changing room)
- YURDUNITLANAT (Steps of uniform changing)

- TuPBUNITa1NED (Steps of Hand washing)

3) 8193UYn (Boots dipping bath)

[ a

4) WunSuingiu (Raw material receiving area)
- Jesfuumpanieuen/uuas-dninme (Prevent other

persons from outside and pests)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

5) 1155 luMskenuianinvedty (nsaisuldanvanerihsu)

(Identification of farms)

6) MiosinAnuazeaLUdenlY (Egg shell cleaning room)
@ v a I3 a6 Y, v
L] a enidu 8ealUs, nvdld) §ae.

L] A9 08

7) ipsdangniuazanla (Basket & container washing room)

8) MesiinznIazn1aly (Basket & container drying room)

9) MImuAuUIEeaniau (Emergency exit control)

10) NMSAMALIVYLDDNUBNNUNNER (Waste flow)

11) gosnsdslamninga (Out of spec eggs flow)
aunsadesiuyaranieusn/ulas-dinive (Prevent other

persons from outside and pests)

3.3 \n3asilegunsal (Equipment)

3.3.1 w3eddle guUnsalavnvusTdulEly In1seentuufing
ngnguanual (Hygienic design of equipment and

containers)

332 maaamﬁwqﬂmaﬁ (Monitoring equipment should be

calibrated)

1) 1n1599711519715bA58494IDLAS 9 NSNR D9daUL AR

(Machine calibration list)

2) Hunuwaztuyinnsaeuliieu (Calibration record)

3) #lususesnisapuisuannusNUNlesUNISSUTeY 1ISO

17025 (Calibration certificate from 1SO 17025 certified labs)

3.3.3 unun1sUnednwgunsal 1asesile 1A389dns (Maintenance Program for equipment)

1) Inmsdnrimemskavanudtunisinsssnwaunsal

\A584941® 1M5899n5 (Machine maintenance list)

2) Tunnn15Un393nw1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANUATTHUNLASUENNANUSURAYBUVBINUNIIY (Awareness and Responsibilities)

ninuaunsERtindunuImLazANsuRaseulunis
Untlasommsannisuulounssidauanin (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu

(Not accept)

Aefinuainnisasiadseidiu
(Audit finding)

4.2 TUsunsun1seinausy (Training program)

4.2.1 Wdensinausudianumnzauiunifivemingiu
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 MsUsEIUNARAENITALRUNNSN S LN IWNMINTS

U5l (Evaluation of training)

4.3 Msuugiuazn1siniugua (Instruction and

Supervision)

4.4 ms’?lnauamﬁaﬁuﬁmwi (Refresher training)

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

5.1 M3U1395NeUaLN15911AUEL0IM (Maintenance and Cleaning)

5.1.1 TUMBULAZIDNITNNTNNAMNEZDIALAZEIYD (Cleaning and disinfection methods and procedures)

1) fmstwuniiufl ensaunsal ndesdle {iuliaveu
Fmsuavarudlumsiauazenauazenite (Areas, items
of equipment and utensils to be cleaned and disinfected,
responsibility for particular tasks, method and frequency

of cleaning and disinfection.)

2) @S dilglunsinANuazeatazaie asunissusey
Gﬁumlﬁaumﬂﬂmﬂﬂﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) ANULTNTULAZTEUZ AN TA WYL T ANA AL UL
Guadéjm’am (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

P

1) finmsdafiugunsalviauazenslutinaivangay uayd
nsvhAuEze1n Ungesnwibviegluanimmiesldenu siufed
mswdeudusses 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5.1.2 nMsLiseI9UsEandwa (Monitoring of effectiveness)

o

1) §n15MUUATURUNISHENTEIIUSEANENaTRINITYINAIY
Ave1nLarnIsee wazinismiuasuilusyey Wy A1s
HIVADUMILAILAT N159T9UTZIEY LU N15IRAT pH AW

WUTUYBIATIINANNE DA, FN5ATD
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WNan15ns2UseLEiu (Assessment)

WataNns2a (Audit items) gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

(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) finsduuaznndeuanuandouLasiufduiatuidentd
Wevmudeulsyansnmmuessnmsheuayeauazenite Wy
mimmaaméﬁaaﬁuﬁé (Measures should be taken for
sampling and testing the environment and egg shell
contact surfaces e.g. microbiological testing for indicator

organisms)

3) finsefiunisnsannanismivasuladulumuinun

(Results of testing & corrective action)

5.2 53UUATUANENININE (Pest control system)

5.2.1 N15U84NU (Prevention)

Liifiveadn gvie neszuietn wagidu q idainmeananse
wWndlalel (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 Maudaunluazagafevesdninive (Harbourage and infestation)

1) wunglunaranguenaniuusznaunsinisguariinI
avenuaviinveyvaude (Areas both inside and outside

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

2) Lifiasesdng qunsaliin uazaunsalitladlaldeu egluium

W&® (Old and unused equipment should be removed.)

5.2.3 N5LE529UazA15M593%1 (Monitoring and detection)

1) uNudINITNMaERnRAToiaANdu Audn W naaalisn
wuas naesinuy anumsnzau wedesiunisuuleud
Tngiu wansiue viedsdneAuazAINe1e o (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.)

10
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) ansedinlglunisidndninuzlasu n1ssuseydunelou
mﬂﬂiuﬂﬁé’i’mf (Chemical substances used for pest control

are in the DLD approved list)

3) FTUTNNTHTIABU/NSLUIYINIUSAT wardnIsnumiu
FIBIUNANIINTIVAD U329 (Survey services records and

review monitoring reports)

5.2.4 mimuqumiixmmjmﬁ’m’iwms (Control of pest infestation)

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

appropriate corrective action taken.)

2) NMIAAIAMIBAISLAL IDNITNNNILATN UIDNTINN
auflunsinelinsgnureninulasnows oA ANV
871117 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 AN33IANTSNUVBEE (Waste management)

1) 38n1svudne fde waznisiuvezvasdsiininumingay
(Suitable provision should be made for the removal and

storage of waste.)

2) nsuraldiuveslalinge (Collected and stored in

covered containers)

3) nifnauiisuinveulunsinnisveaderiudveade
DUNTY lﬁ%l‘Uﬂﬁﬂﬂﬁ)Uill LﬁaammﬂmﬁawaﬂmiﬂuL‘f‘jawﬁ"m
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

8) aeufinuradadivrerveadeinisudtaeu agluanmn
flazenn Jestumsszuinvesdarinme LLasagquﬂﬂamﬂﬁuﬁ
Nam (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.)

11

GHPs Version 1




Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

SECTION 6: PERSONAL HYGIENE

6.1 Health Status

finsmusmiinauiiasdeindulse Maadute ey
wvgihlsafienafnserumeoms lilidluluuiio
Ufthe iesnilenmarilfemnsuuideuls (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 nsidutieuazuIadu (lness and injuries)

1) AilonsnsIvgunmniineu (Health check work

instruction)

2) msnsavguannnnulnidikasluiusenisnIvgunw

(New employee health check and medical certificate)

3) Namimaﬁlqmmwﬂizﬁﬂ (Annual health check result)

4) finsrenusazuendmdnauiidulsaniedennisiute
fiausafndemsemssenanituiingn iedhsunssnw
NEUNAULIIYINIU (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) wiinuanuy U UANUAMINga aIuTIngun AUV
w31 N vIeinInewY Larseuvin neuingum
Na® (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) finmsdailefimnzauifisane viniinisaugaile deadl
mmmiﬁmmzamﬁdﬂﬁqqﬁaﬂmsLﬂuLméaﬂuLﬁau
(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.

12
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

6.4 WoAnssuauyAAa (Personal Behavior)

fnsivun muaw wasasvaeuntnaulilivanangfinssy
Flsivmngan Wy quyd dutiae Remnd$s maduia
Uinun vuvdele uazivedddudauingiuiingn iy
\A309UsERU Uin1 YusUasy 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 effects such as jewellery,
watches, pins or other items such as false nails/eye lashes

should not be worn or brought into food handling areas)

6.5 étﬁauﬁuuazqmam&man (Visitor and other persons from outsid

e the establishment)

dnsiviun AIUAN LLaWﬁ’Jf\]a@UéL?jEJjJ‘IiiJLLﬁSﬁ‘Uqﬂﬂaﬂ’WEJuaﬂ
Wy MsUSuguewsly mimﬂ,ﬂa'sqmﬂqmLﬁaﬂaaﬁ’umiﬂmﬁau
FUANYULAILYAAR S18UEUNN (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 ANBSUNENANAMI9NLAZNSZUIUNIS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 areSunenaninue (Product description)

fn1simunAesuIeNansiue (The product description
could include)

1) anwaurn19ldau wu wieuuilaa Aaslinnuiou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) muugthnsldanu Wy gamgiuagssegiiavign
(instructions provided for further use e.g. cook to a
specified temperature for a specified length of time)

3) MaAUSNWILAZN1SULES (storage of product and
transport conditions required)

4) faQUﬁﬁ;ﬁmﬁﬁmsfjj (food packaging material used)
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WNan15ns2UseLEiu (Assessment)

Wadafingaa (Audit items)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.1.2 A195U18N32UUNT (Process description)

1) LLmuqﬁﬂismumiwamLLamﬁqéﬁU%umunﬂ6] NITUIUNS
AsDUARNRILAIGRY drunan nAnSuTisEIInIEUIuMS
nanasylAINNTEUIUNSUAYYOEY (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) ins8uduAUYNABIVBIMNUYINTLUIUNMINER LY
ATVADUTBUAUNTEUIUNITHANDTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n15N15uUSEENSHAaVDY GHPs (Consideration of the effective

ness of GHPs)

fnsivualusunst GHPs uazlusunsuaus) NAieswens
ANUADAALUDIDMI LA AULUNNZANADNITUS LA
(Determine the GHPs and other programmes sufficient to

address food safety and suitability)

7.1.4 msnsraiseiawaznisandiunisuily (Monitoring and Correctives action)

1) fdnsmmuaisnmsnnaihseislunsdeviauasens/
mssdaiudentsy Tnsssyf3uiingeu eud sruunsdu
oty taziudinua (Procedures could include defining
methods of monitoring cleanliness and disinfection of egg
shell, including defining responsible personnel, frequency

and sampling regime and monitoring records to be kept.)

2) finstvuanisdfiunsuiludofanisdeauy
(Corrective action should consist of)

2.1) fmsufulsenszuaumsiielvinduganznismiuny
(Bringing the process back into control)

2.2) finsfnuensdnsneifilisunansenuuas Ussiliua
Uaondy ANNZELRNITUSIAA WagAuANITInNISy
HAnSTTlGTURANSENY (Isolating any affected product
and evaluating its safety and/or suitability. Determining
proper disposition of affected product that is not

acceptable to market.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2.3) mmmigqmmmmﬂmﬁaqLuu (Identifying the cause
that resulted in the deviation)
2.4) finsUosiunsiingnuesnisileiuu (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaugau (Verification)

n1smingautunauNsUHus GHPs N13niaEnseda n1g
UfuRnsunle (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 msmuqunmuasqmwgﬁ (Time and temperature control)

msmuaugamgilunsiiusnvduse@nsnim (Systems
should be in place to ensure that the storage

temperature is controlled effectively)

1.2.2 %’aﬁ’muﬂé’mqﬁuﬁé AN8ATN LAl Ltazmsrianﬁuﬁ (Microbial, Physical, Chemical and allergen specifications)

1) aguuilug umeing1mans (Based on sound scientific

principles and state)

2) MAUAITNITNTIVAATIZI LNATINITIONTU WazTumou
UuRn139 59T 5E I 58masEn99 (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

3) HansIananSTanvelusuatIImMen 1l
(Microbiological and chemical testing results for finish

product)

7.2.3 mM3Uulaun1eqduvisd (Microbial contamination)

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

of foods by microorganisms.)

2) finsnuisusadmsulandaalaniunsinanuazeins
sdeiulunHIuNsYhaNaroIngaual (Unclean eggs
which could be a source of contamination, should be

physically separated from clean eggs.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.4 n15UUUaUNI9N180 W (Physical contamination)

1) ﬁizwi’]aﬂﬁ’umiﬂuLﬁawﬁmmﬂ‘iaml,ﬂaﬂﬂaau wazdinng
Suntuneulumsiamsnsdnunsuaninveusiesie
Qﬂﬂiﬂj (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.)

7.2.5 msyuiloun1amdl (Chemical contamination)

1) fsvvuiietlosiunioannsuudlouduainansied wu
answniliauazeindenliuasiuiingn n1sendnswesesh
wias e1dns tsfunseauaiesinsildldinsadmsuems
(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) answailvheuazen edle wazansiasimdadninme 3
nMstUsidaey Saiuluiiivaende uarldnuseniy
523n3819 (Toxic cleaning compounds, disinfectants, and
pesticide chemicals should be identified, safely stored

and used)

7.2.6 M3IANT3815aAuUN (Allergen Management)

1) finsHNaUSULALAS19ANUATEUTN AL AN NIUANEITD4
ﬁ’UﬂWiﬁﬂﬂ’ﬁmiﬁagﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.7 n1395393UIAQAY (Incoming material)

T
o

1) InsimuanaEinissuingau n1sadunisnsainingau

a

Lidulumannasidiimun uazmemunsnsaiuingiv
(Incoming materials should be procured according to
specifications and documentation of key information for
incoming materials e.g. supplier details, date of receipt,

quantity.)

2) finsmvay nyudsunisldinghvetaiussdnsnm
(Stocks of raw materials should be subject to effective

stock rotation.)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

7.2.8 U359A09 (Packaging)

1) UsTAeieIMT danudasnsdauavirnsauiuldan
(Packaging design and materials should be safe and

suitable for food use)

2) anunsatesiulazannsuuilousonansiug (Addequate

protection for products to minimize contamination)

7.3 11 (Water)

1) uvasun JUSunaieswe (Adequate source of water)

2) W fanusmngauiuingUszasrnsldnu waslineliiin
n1sUuUeu (Water should be fit for its intended purpose

and should not cause contamination of food.)

3) SEUUUALIDNITAUNTE (Water treatment system)

4) funudsiundsfioninluiufingna (Identified tap layout)

5) LWUNNTLAUMBENS AoMIuavauAUfeE1wi (Sampling

plan, method and frequency of water sampling)

6) HANINTITBATIEVIAUN NI RaTTIeUseILieu
TneieaUuRn1silasun1ssusedsyuu ISO 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

7) HANNINTITBATIZRAUN NN EN9aTTINET NNennuay
wiluszdnl IneviesufuRnisnlasunissusessyuu ISO 17025
(Annual microbiological, physical and chemical results of

tap water approved by ISO 17025 certified Labs)

8) mamdunsnstlkansnan il hildinnsgm (Corrective

action on non-compliance water quality)

7.4 @naswazuuiin (Documentation and records)

fnsdmiutuiiniazionansmiedte Wussezinal 3 ¥ e
1INNI@TBIFUA (NSe1g1NNTT 3 T) (Records are
kept for 3 years or exceeds the product shelf-life (in case

that the shelf-life more than 3 years)

7.5 Yunaunisisenal (Recall procedures)

1) TumaunNsSenAuRdnsueiau1saniunsineg1esnisa
WagdUIEANSAIN (Procedures should enable the comprehensive,

rapid and effective identification, and removal from the market)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) fimsdnvhienanstuneunsiSeniu waztufinfiiates
wossufudgelivtuaty aonndesmunanisnaaeunsEen
Auduszey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

a) lunsdl3enAududdldmanzaudonisuilon desdinisuds
sorimihiivessgivhmsidugua saufeinisudadion
E;J’:U%Iﬂmwua’lﬁﬁmzﬁw (Reporting to the relevant
competent authority should be required and public
warnings considered where product may have reached

consumers and when return of product to the FBO)

SECTION 8: PRODUCT INFORMATION AND CUSTOMER AWARENESS

8.1 NMs¥usnazn1saaudounduld (Lot identification and Traceability)

1) n5URTUNTNENNAMUATITULUTTAIUN (Each
container of food should be permanently marked to

identify the producer and the lot.)

2) @11150@USUNAULANINTLUIUNTHARIUD S NAINUIUD

AU (All operating system traceability to the raw

4

material)

8.2 dayaningatasiundninaiuazaainudnsiom (Product information and product Labelling)

aaNHARAUNITwaBsadumdausegsuTseluragly
Wiowanansinivuazuslnaegsaende (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

MUz UUddldnwy Al (Conveyances and bulk
containers should be designed and constructed)
1) lfelviiAnnsvuileusmsnsoussasing (do not

contaminate foods or packaging)
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Wadafingaa (Audit items)

WNan15ns2UseLEiu (Assessment)

gausU

(Accept)

lsiwausu Asfinuannnisasiauszifiu
(Not accept) (Audit finding)

2) @NInaiALarenlaeg1aliusEa@nsnw (can be
effectively cleaned, disinfected and dried)

3) annsadestunisiudeuld (provide effective
protection from contamination)

1) aansa¥nugumall mutuld (can effectively maintain
the temperature, humidity, atmosphere)

5) ausaRTIRAB UMY Wavan1izuIndondug Anduls
(allow any necessary temperature and other
environmental conditions to be checked.)

6) finsvauazeaLazUn139sn¥ (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

fuwsnsteatuanudssainlsainelisalalsun 2019
(Measures to prevent the risk of Coronavirus disease 2019

(COVID-19))
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