wuuUszliunsalsanuulszududuadndussanszdes / g9 Pouch wanisdsaan

(Checklist for Canned Food/ Retort Pouch Processing Plant Audit)

v
o

unnsraUselin (Audit date)

o

3

() nsmsaUszdudesdu (Pre - audit)
() n93aTFAAIYN (Surveillance Audit)
« )
(

mMInsRanuNanskily (Follow-up Audit) (

) MIRTINTENLAY (Special Audit)

nnUszaeAvaIn1InsI1aUseLiiy (Objective of audit)

) AsmsIasusedtui (nitial Audit)
) MsAsIAReRIY (Re-certificated Audit)
) N1TRTIAVYILNNTIUTES (Additional Audit)

AuzAnTIaUszIE (Auditor team)

el

%’agaiiamu (Plant information)

EST.

Folsenu (Plant name)
‘agj (Address)

o

i
H3AN1515397U (Plant manager)
HuMULIn$I9 (Plant representative)

s (Position)

o

U
dnunnguszanlssnu (Veterinary inspector)

o

Wavithane (Supervisor)

TnuninuRrualuiuings (No. of employees)
Production area

Warehouse area

AU (person)
AU (person)
AU (person)

wiinvoINansi (Type of products)

[

AN89N15HEAR (Production capacity)

- iaensuandagiu (Present production capacity)
- AMAININARESEA (Maximum production capacity)

Uszimefidaoan (Export to)

WATIENYaeIngAU (Source of raw material)

[] B lATINUTIN (ChICkEN MEAE M) EST. oot
[ ] otIn01AUTEN (DUCK MEAE FIOM)  EST. oo
[] Lﬁaqﬂsmﬂﬁ@m (Pork from) E ST e
[] dlehanussm Beef from) E ST e
[ 13 ) (Othen..oeeceeece e B T e

wannaein1snsaUseiiu (Audit criteria)

1. Inaeiniseausunuldeauiu

2. Mmstuiinuanisnsaysaliulildiniemine (/) mutesweran1snsinussdiy
3. nsslilaiinnsuszgnaveludiinisldlulssnu ildiesemne (0) adudesmsnyageusu

(Mark (/) in Accept or Not-accept, ( 0 ) in Accept if that item is not applied )
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B OB ettt ettt ettt ettt ettt ettt

NaN19m593Us2LaU (Assessment)

Wadafingaa (Audit items) gausu lsiwausu
(Accept) | (Not accept)

Aefinuainnsasiadseidiu
(Audit finding)

AU uiuveEheUITRaA1NYaRAABa1M1T (Management Commitment to Food

Safety)

1. Imsmvuakarsn w1 InusIsuANUan ge1ms

(Establishment and maintenance of a positive food safety culture)

2. fiEmsFeas iy wazidndamndefiiieavas (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 FngAuiliadniunanlssnunlasunisiusesiienisdsenn
nNNsuUAFAT (Raw meat from EST. certified by DLD)

2.2 JogAuuadnidug wanumanlasun1siuseswinnsy
Uﬁﬁ’m’j Other raw material are certified by DLD)
- 19 lufnanvngy GAP Aesanaudenuiuda

2.3 fimsUssilluuvaanunvesingAvasinate wu
NATIUTELTY o annui/dauudssdin/mraaeuluiuses

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

assessment questionnaire, certificate inspection)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 BanAeuazlaseds1981a15 (Location and structure)

3.1.1 @auding (Location)

1) lissogluiuiifidaudswenanmenadanadon
Auarens omadufiy tivhads uwndsiiogendovesdnining
WiasazaNvse (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) 1N13NUTY/NMSWUILENDIANTNENDBNAINTINNDAE/N1T
tUosiudnidus (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N199DALUULAZNT5219KA (Design and layout)

1) fredenmstrzednwinagnsvinaueayen (The design

and layout should permit adequate maintenance and

cleaning.)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

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

2) ININULUINUNTSEAUNSAIUANEUAN Yale uANGai
(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) nszurunsuansiulUluRemaie lddaunia (one-

directional production flow)

3.1.3 TassadremeTunazdruusznau (Internal structure and fittings)

1) ﬁwmi’aqﬁwumu Peran1singsinw MsiANuEyenn
uazeiide 145aniliidufvuar ivinuiAsendvemns
(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 #991u28ANaLAN (Facilities)

3.2.1 NM33TVIBUNAZEI9IULANMUAZAINEIWTUNIINVEE VBdLdY (Drainage and waste disposal facilities)

1) flszUUuardwEANAZAINIUNTIZUIBU LA ANIRTDY
voudvograisanam Ay uazagluan niia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2) finseenuuusazneasadieldliinnsuudeuluems
n395UUUINY (Should be designed and constructed so
that the likelihood of contaminating food or the water

supply is avoided.)

3) Jestumsinadoundunnituiindanudssionsuuidou
29 (u Fasgn Hufndoningiv) ldaiuifdnaetusioy
(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
Hnousy wazdin1sasduiinnisdanisvezuaady (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) @ UNTIUTIMYErYRLdLRginanuings tivedaaiunis
SUMUINERINIME (The waste disposal site should be
located away from the food establishment to prevent

pest infestation.)
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Nan15n599UseLauU (Assessment)

Watafinsaa (Audit items)

gaU5U
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

6) muuzdmiuldvende nandanassld wazdsiildwunyay
femsuslna vieansiaiisunse fin1stvwazdnadenld wie
i’]aaﬁ'umiﬂuLﬁauémamﬁmaﬁawwﬂi (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 Aseureanaazaanlunisinauazain (Cleaning facilities)

1) HE991UBANUAZAINAMTUVINAILAZDINN WU LATDIID
w3edld gunsal eghamanzauiiesne (Adequate, suitably
designated facilities should be provided for cleaning

utensils and equipment.)

2) fiszuuiinfoular/vMsatduliganemunnuuiyay
(Adequate supply of hot and/or cold water)

3) fimsuenfiuivianuaseansedonazauniaiaanain

¥ '
=1

wuﬁﬁm&iamiﬂmﬁauqq i Fow Auflssuieiuazitud
Jovvezveade (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

4) §n3LNENANEMSUNARAUYID19T 80NAINBIANS
Qﬂﬂiiﬁ wage9ansile (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 f9IUILANNALAINAUFVANYULEIUUAAR WAZIBIEY (Personnel hygiene facilities and toilets)

1) figunsaflunisandle vilvillours uagviesguiiiesne
(Adequate washing, drying hands and toilet facilities)

2) gvensdlognavanuay fenunlildiloduda (Hand washing
basins appropriate hygienic design with taps not operated
by hands)

3) PR UATULASDLAINTY TiNganaLkagivagay (Suitable

changing facilities for personnel)

3.2.4 gaunnal (Temperature)

1) figunsaldnuneanuazain wu gunsalvianuiou
AMULEU Wiy wazugidenidienms egrafiame
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 AUAWEINALAZNNTIEUIBRINA (Air quality and ve

ntilation)

1) meabiluannunaivudeuluduinuiagen (Air

does not flow from contaminated areas to clean areas)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

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

2) muaundulaifivlszasdfienadssansenusion1mis (Control
odours which might affect the suitability of food)

3) annsuuouneINIAdHEN i 1Y avesdl e
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 a9 (Lighting)

AULVILES Light density

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

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

- U3KnuBu = 110 lux (at other area = 110 lux)

3.2.7 Msiiusnu (Storage)

1) fuidauiundniug Taghu drusew uazussaiuid
Wieane ldlildgaeumuuesiunsdniiv) (Adequate and
separate facilities for the safe and hygienic storage of
food products, raw materials, ingredients and food
packaging materials should be provided, however cannot

use container to storage.)

2) finsmivaugamiiviesn g Inanduevso TngRun
\iu (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3) anunsadeatunisuuileussninedaiukasnsuulouing
“Uaﬂa’]ifiagﬁl,l,ﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 As8urANUEzAINGY 9 (Other facilities)

1) vieaAuansiadl (Chemical storage room)

2) insdnause/dedn (Laundry room/service)

3) 159871115 (Canteen)

4) v/ gasamnasdmiuiiuvamiinau (Lockers)

5) viey/Nun/ s dmunngUsealsaany

(Veterinary inspector room/area/table)

3.2.9 NufinAAWAS Retort (Post-retort area)

1) Usggmadniinaiu (Worker entrance)

2) Weadsuidadn (Uniform changing room)
- YURDUNITLANAT (Steps of uniform changing)
- TuRaUN13a19Ee (Steps of Hand washing)

3) §193uYM (Boots dipping bath) (§13)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

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

4) Usnads/fusesingn/seavhitldlulangn
(Boots/shoes cleaning area)
- 998195941 (Basin for boots/shoes cleaning) (§13)
- SEUUsEUNEN (Drainage system)
- Szuumgufmummﬂ (Adequate ventilation system)

5) W3nadvAfiuisen (Apron cleaning area) (1)
- gredrevharuavemiBey (Basin for apron cleaning)
- SEUUsEUNEN (Drainage system)
- Szuumgufmummﬂ (Adequate ventilation system)

6) NM3n 198Ul UUTIUNEAYAS Retort (Operational
control in post-retort area)

- A1 Fo > 3 for Clostridium Botulinum

- Guiingaumd, 13an, AUAUYBINTEUIUNITHER (record
of temperature, time, pressure)

- flanmsmsUataumneuas e retort Wy niinwWasud,
cook check, dnwardsinguasdud s

- fusN1TRSI98UAT n1sinuazUassdun (Release
and hold finished products)

7) MIenNUIUURNUTENIUNTILAAUNAY retort
(Separation of pre-retort area and post-retort area to

minimize cross-contamination)

8) MuUTIYsiudt (Packaging entrance)

- Josiuyananisuen/uuas-dninme (Prevent other
persons from outside/pests)

- fhnpsnstiesfunisuudeusswieuds (Prevent
contamination during transport)

9) anuiiunaosuazussyias (Dry storage)

10) NUNEM5U Incubation UM (Incubation area)

11) Ad9@UA" (Finished goods warehouse)

12) fudiiugunsallunisvihaiiuazenn (Cleaning

equipment storage area)

13) mimuaNUsyaaniadu (Emergency exit control)

14) §9/U5nudNduA limunrausianisuslag

(Separated container/area for inedible product)

15) N5ALAaU8LBanUBNNUTNG® (Waste flow)

3.2.10 Wufinanfiau Retort (Pre-retort area)

1) Usggmadniinaiu (Worker entrance)

2) Weadsuidadn (Uniform changing room)
- TURDUNITHANAT (Steps of uniform changing)
- TuRaUN13a19E (Steps of Hand washing)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

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

3) §143uym (Boots dipping bath) (§1%)

4) Usnadsifusessingn/seahitlalulatngn
(Boots/shoes cleaning area)
- 998195941 (Basin for boots/shoes cleaning) (§13)
- SEUUsEUNEN (Drainage system)
- izuumgufmummﬂ (Adequate ventilation system)

5) W3nadvAfiuisen (Apron cleaning area) (§1)
- gredrevharuavemBey (Basin for apron cleaning)
- SEUUsEUNEN (Drainage system)
- izuumgufmummﬂ (Adequate ventilation system)

6) USLIUTUINGAY (Raw materials receiving area)
- Tassaidosiuunauaydninueua sy uds
- Iassaislesiuyananiguenidnginuiingn

7) 09tan9dUNaN (Ingredient measure room)
- fuesmstesiunsvueunianianin (Preventive

measure for physical contamination)

8) Wouwdudyutduiuingdu (Raw material cold

storage/chilled room)
- Cold storage room temperature < -18 °C /Chilled room

temperature < 4 °C)

9) viBawTEaingAu (Raw materials preparation room)
a & o em < o

- gaungilanarallodninuaidu < 4°C (Poultry meat

temperature < 4°C), gaumaiilananatlodniuidu < 7°C

(Meat temperature < 7°C)

- UMDY (room temperature)

EU: < 12°C, Canada: < 10°C, Others: < 15°C

10) #0539 (Filling room)

11) szagnaniglundndanmasanuxanis Validate
(FeUEIAAILANAY Pre-cook f9nauLdn Retort) (Delay time)

12) ﬁm/ﬁuﬁﬁwmmuwagqﬂﬂiaﬁ (Equipment washing
room/area)

13) ioy/Nunian1vuzuazgUunsal (Equipment drying
room/area)

14) Nuivgunsallunisiaueazenn

(Cleaning equipment storage area)

15) M5mIvANUsEARNAU (Emergency exit control)

16) §9/U5INEuAN limunrausan1suslag

(Separated container/area for inedible product)

17) NMSaaaUerapnUanNNUNNEn (Waste flow)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

3.3 1nesilagunsal (Equipment)

3.3.1 w3eddle guUnInllasn BuETIduRaDMS In1508nUY
ARAINONEVANWULDINT (Hygienic design of equipment

and containers)

3.3.2 gunsalfilflumslimnniou arundu daiiu udden
uBs uargunsaiinariutu Snsesnuuuoghavnyauuayd
Usgansnwn (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 n1saauLisuaunsal (Monitoring equipment should be

calibrated)

1) 1n15997115797156A5894lDLAS 89NN D9daUL AR

(Machine calibration list)

2) fuausazduiinnnsaausiisy (Calibration record)

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

3.3.4 unun1sU13e3nwgunsal 1aseile 1A3899n3 (Maintenance Program for equipment)

1) Insdnrisenisuasaudlunisungessnwaunsal
\A3933I9 1ASD99N3 (Machine maintenance list)

2) Juinn15Un595nw1 (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 AMUATTHRUNLAZHENNANUSURAYIUVRINUNIIY (Awareness and Responsibilities)

ninuiaussentndsunumazamnsuRaseulunis
Untesommsamnnisuulounsatdauanin (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 Wtensinausudiaumnzaui Ui Nvoawiingu
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 MyUseliunakarnsafiunisnsaliaiunaeinig
Usziilu (Evaluation of training)

4.3 Mmsuugiuazn1siniugua (Instruction and

Supervision)

4.4 mi?lnai]imﬁaﬂuwuﬂ%'mi (Refresher training)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

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

5.1 mi‘U'ﬁ\ﬁn‘mLLaumi‘VI'Iﬂ'J'maua'm (Malntenance and Cleaning)

5.1.1 °UWIauLLa”’Jﬁﬂ’ﬁﬂ'li‘l/l’lﬂ')’ma“a'mLLa“’%'ﬂwa (Cleaning and disinfection methods and procedures)

1) umsmmum‘wum i?ﬂﬂ?ii}ﬂﬂim lmaaua QiUN@‘U@‘U

e suazANAElUNSYANLAY D 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) @suiinlslunsinanuazaaLaraie lnsunissusey/
"ﬁumtﬁﬂumﬂmmﬂﬁﬁmi (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) AN TULAZ TS UZLIAINITU WYL ANA AL UL
‘Uaﬁﬂwﬁm (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

a) fnsdafugunsaiiauavenslutinaivanyay uayd
nsvhAnuEze1n Ungesnwibviegluanimmiesldenu siufed
nmsdsuduszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5.1.2 Mati9z9Uszansua (Monitoring of effectiveness)

1) fimsimuatuneunisiihss Ssyavsuavesnisiaia
ﬂ%ﬂ’mLLaSﬂ’ﬁﬁj’lL%a LLa%ﬁﬂWiW’JuﬁﬂUL‘ﬂu338§i LU NS
AFIVAOUMILAILAT NMINTIVTZEU 19U N153RAT pH AW
WuduresasviAazenn, ansanide

(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) ﬁmiajuLLazmaauamwLL’mé'a:uLLasﬁuﬁ’aé’uﬁaﬁumms
WemusouUsyavsanueinsvanuazetnuazenide 1wy
nsnaaeulusiy NsnaaeuaNsNaniuf uazn1sVAdeUy
Lfgaaﬁuw%'é (Measures should be taken for sampling and
testing the environment and food contact surfaces e.g.
protein and allergen test swabs, or microbiological testing

for indicator organisms)

3) finsadunisnsainnanisnivasuliidulusudivuns

(Results of testing & corrective action)
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Nan15n599UseLauU (Assessment)

Watafinsaa (Audit items)

gausu

(Accept)

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

5.2 53UUAIUANERTININE (Pest control system)

5.2.1 N15U89nU (Prevention)

Lifiveata Jvie N1asvungn uaeidu q N Invza1se
191819lA (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 Mvaugaunluaragafuvesdninive (Harbourage and infestation)

1) Muninelusazneuenaaiuuszneunisiinisguaviay
Ava1LaTAINYYLIBAAY (Areas both inside and outside

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

2) lifiasesdng qunsaliin uazaunsalitlalaldeu egluium

Wan (Old and unused equipment should be removed.)

5.2.3 M9H19291a2N159323%1 (Monitoring and detection)

1) wrufimsnaaviafaesosdionndu fush wu asslisn
WiAe NABIRINYY IANUMINTE Lﬁ'aﬂaﬁumiﬂmﬁaugj
Fngiu ARt vi3oAss IeAINAYAINFNS 9 (Detectors
and traps e.g. insect light traps, bait stations should be
designed and located so as to prevent potential

contamination of raw materials, products or facilities.)

2) ansadldlunsindedainnglasu mssuseyaunasdeu
31nNuYAFAT (Chemical substances used for pest control
are in the DLD approved list)

3) FUUNNNIHSIVFRU/NISLTWIIUINNS wazdn1snuniu
FIBIUNANITNTIVED U152 (Survey services records and

review monitoring reports)

5.2.4 mimuqmmﬁzmmmﬁmfiwmz (Control of pest infestation)

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

appropriate corrective action taken.)

2) NMIMAAMITANTLAN TTNITNINBAIN WIDNTINN
GT"ILﬁ‘Uﬂ'ﬁIﬂEJI?Jﬂi%VlUG]IE]ﬂTDJUaEJWﬁEJM%@WJ"IML'Viﬂﬂ%ﬁll‘UEN
9711113 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 N13IAN13NUVBNLEY (Waste management)

1) 3A15vude Adn warnsiuvszYaRdslinnuLNay
(Suitable provision should be made for the removal and

storage of waste.)

10
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

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

2) MvuedAvverUniindn (Collected and stored in

covered containers)

3) wilaufisuRereulunsdanmsveadesudweads
Sunse 18unnsilneusy Weanaudewesnisuudeudy
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

4) anuinunndaiuresreadelinsuddaau ogluanm
fiazenn Jasfiumsseuinvesdninive uaregrislnaainiiud

NE® (Waste storage areas should be easily identifiable, be kept
appropriately clean, and be resistant to pest infestation. They

should also be located away from processing areas.)

SECTION 6: PERSONAL HYGIENE

6.1 Health Status

finsmueumiinauiiasdeindulse mdadute viedy
wwzthlsafionfnderunisensns lilidluluudnm
Ufthnu esnilemariliermstuidiouls 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 nM3s1dutaeuazuIadu (liness and injuries)

1) AilaN1395798UNMNINIU (Health check work instruction)

2) msnsavguanninanulnidiwasluiusenIsngIvgunw

(New employee health check and medical certificate)

3) Namimaﬁlqmmwﬂizﬁﬂ (Annual health check result)

4) finsrenusazuendmdnauiidulsanietennisiulae
faunsandemsemssenanituiingn iedh3unssnw
APUNAULTIMIIU (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 UANUAMINEa aIuTinguny AUV
w31 vthnnEvIeminInewy Larseuvin neuingum
Nam (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) finmsénilefimnzaifisane vninisaugaile desdl
mmmiﬁmmzamﬁdﬂﬁqqﬁaﬂmsLﬂuLLméaﬂuLﬁau
(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.)
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Nan15n599UseLauU (Assessment)

Watafinsaa (Audit items)

gaU5U
(Accept)

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

6.4 woAnssuduyAAa (Personal Behavior)

AN1SANUUA AIUAN a1z G]3’3%?{6Uwuﬂﬂﬂu‘13ﬂifiLLﬁ®ﬂWQWﬂiill
MIZJLMZJ’]U?IZJ L ﬁ‘U‘U‘Mi aulNaNY Lﬂ‘c’J’Will’]ﬂNiﬂ MTEUNA
Ystaeuln mmaala LLﬁUUWJENi‘Uﬁ’J‘uG]’JL‘U’]Q‘W‘HVIN?HG] L
\A3DIUTEAU Wi Yum1Uaey dulasy (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 Q’LﬁﬂuﬂuLLaxqv’mamﬂuan (Visitor and other persons from outsid

e the establishment)

dnsiviun AIUAN LLaWﬁ’Jf\]a@UéL?jEJjJ‘IiiJLLﬁSﬁ‘Uqﬂﬂaﬂ’WEJuaﬂ
iy nsusuguewnse msaldgaequitedesiunsuuieu
guanvazdINYARa 51891UgUAN (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 AeSuneNAnAuLaznszUIUN1S (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 areSunenanimue (Product description)

fnsivuaA1esuleNaniu (The product description
could include)

1) dnwaurn19ldau wu wieuuilaa Aadlininuiou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wanfausidmsunguiuilnafifianuseuln wu gasdmiu
30 @1 sdmIulUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

3) Farmuafiietes 1wy WHUIAINS, diuuseney,
aw, pH, ngiude, a1snegiiun (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

4) Auuzihmsldou wu gumgliuagsveziaian
(instructions provided for further use e.g. cook to a

specified temperature for a specified length of time)
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Nan15n599UseLauU (Assessment)

Watafinsaa (Audit items)

gaU5U
(Accept)

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

5) MLiuSnwIazN1sYUEl (storage of product and
transport conditions required)
6) JanussaunlY (food packaging material used)

7.1.2 A195U18N32UUN1T (Process description)

1) LLmuqﬁﬂismumiwamLLamﬁqa"ﬁU%umunﬂ6] NITUIUNS
AsDUARURILAINGRY drunaw nanSuTisEIanIEUIuMS
nawasylAaNNTEUIUASLAYIeUdY (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) ins8uduANUYNABIVBIMNUYINTLUIUNINEGR g
HIVADUNBUAUNTZUIUNTTHENTS (The steps should be
confirmed as accurate by an on-site review of the

operation or process.)

7.1.3 n15N150eUSEENSHAaVDY GHPs (Consideration of the effective

ness of GHPs)

An1sinualusunsy GHPs uaglushnsuaus) NAneswesns
AMUUADAABUBIDNMNTHALANUMINZANADNITUILAA
(Determine the GHPs and other programmes sufficient to

address food safety and suitability)

7.1.4 msasrahseiauaznisandiunisuily (Monitoring and Correctives action)

1) fimsimusisnisnsiaiiseds Inessygsuiiavey Anud
JYUUNTANaE1e tavdufinua (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) finstvuanisdfiunsuiludiofanisdeauy
(Corrective action should consist of)

2.1) ﬁﬂWiﬂ%ﬂiﬂﬂszmumﬂﬁdﬁﬂé’uéamwmiﬂwﬂm
(Bringing the process back into control)

2.2) finsfnuenudnsneivilasunansenuuas Usuiiuay
Uaandy AMUANZENRDNITUSIAA LaZMMUANITIANITAU
ARG URANsENY (Isolating any affected product
and evaluating its safety and/or suitability. Determining
proper disposition of affected product that is not
acceptable to market.)

2.3) mmimzummmmﬂmﬁwLuu (Identifying the cause

that resulted in the deviation)
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Nan15n599UseLauU (Assessment)

Watafinsaa (Audit items)

gaU5U
(Accept)

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

2.4) finsUesiunsiingnuesnisilediuu (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaudau (Verification)

n1smingeutunauNsUHUs GHPs N13n9iaEnseda N3
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 M3AUANLIAALAMYH (Time and temperature control)

- MsmuANgviiazialunsaniiusEavsain W 113
Tanudeudiieside nmsvieandu msifiusne (Systems
should be in place to ensure that temperature is
controlled effectively e.g. during cooking, cooling,
processing and storage)
_svavnandldlundndenadesiunanis Validate (svaviian
Fausinds Pre-cook Serioudn Retort) (Delay time)

7.2.2 JUABULRNIZVDINTZUIUNSHAR (Specific process steps)

Hsguulunisauny wasihseisdmaiivesingg nugns
ﬂismumiwﬁmLﬁaﬂmﬂul,%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.)

a

7.2.3 dafmundugdund nenw 1adl uazansnaniuw (Microbial, Ph

specifications)

ysical, Chemical and allergen

1) aguuiugunIingmans (Based on sound scientific

principles and state)

2) MUUATBNITATIVWATIZN LNAUIINITIONTU LazTunou
UuRn139 59T sE I3 asEn99 (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)

3) HansIanansaTiaavnelus gt ivewasad (1Wu A1
AINTU LT aw (Microbiological and chemical testing

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

7.2.4 m3Uulaun1sqdunid (Microbial contamination)

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

of foods by microorganisms.)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

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

2) fmsueningauvidenidslalliugsgnesnainnaniusiiuss
an Tnemsdaueniiuil vietmundisnansuanuasdinisii
ﬂ’J’]iJ’dzmﬂLLﬁ%ﬂﬂiﬂﬂL%@ﬁﬁUizaW%ﬂWW (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 myUuidaunneanienn (Physical contamination)

1) ﬁizwi’]aﬂﬁ’umiﬂuLﬁawﬁmmﬂ‘iaml,ﬂaﬂﬂaau wazdinng
Suntuneulumsiansnsdnunsuaniinveuniesie
Qﬂﬂiiﬁ (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) ﬁm%ﬂﬁaﬁﬁm’saaavﬁqwﬂyaumamst‘w LU Lﬂ%@ﬁ

asdulave La3etonaisd waziaIesileldunisaeuiiiou

LLazﬁ’@ﬁﬂm (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) dszvuiiateaiunssannisuniUoutuannasiail wiu
A15LATYINANEZDIN NSANANIYBILNZLLAY 8NdR7T
Ysfuvaedunsasansniilyinsad@msua1mis (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) asAfivheuazen Bt wavansadmaadninme 3
nstUsiTaeu Safiuluiivivaondte wasldouseanna
323RTE (Toxic cleaning compounds, disinfectants, and pesticide

chemicals should be identified, safely stored and used)

7.2.7 M39an13a13iaiiun (Allergen Management)

1) finsRansauaziinsuadansnegiuinaennszuiumsHin
Faursudn sewidldnu Saiiudnw (Alergens 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) IMIMMUATENITYINANEERI0 %umauﬂﬁﬁﬁiumsm?iw
gnsNINER uaznSIRAAUNERTTTlukauNTHER e
tastunsuutioudumesansnoniu (Food should be
protected from unintended allergen cross-contact by cleaning

and line change-over practice and/or product sequencing.)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

3) dn1sdeansteyasieruslaregrumungaiieans 1wy svy
£ o« s <) ! 1
FoAnuuLRaINdT “0199¢l...... iWudmUszneu” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) In5ENBUTULATES19AIUASE N IALAN TN LN ID
ﬁ"umﬁmmim‘idagﬁuﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 N1375993UTAYAY (Incoming material)

1) In1sMmvuanaeinissuTngay daunay nsaniunisnsa
Auladulumunasifidviun wassnenun1snsasy

el
Tng

q

£)
AU (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) fimsaunay vyulgun1sldingAvegsiussdnsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)

7.2.9 U3590u9 (Packaging)

1) usseAueieIMs danudasnsdauavimnsauiuldan
(Packaging design and materials should be safe and

suitable for food use)

2) annsatesiulazannsuuilounandniue (Addequate

protection for products to minimize contamination)

7.3 U1 (Water)

1) wriaad fUsunaniiesne (Adequate source of water)

2) 1 uds wazgloth Senumnzauiuinguszasanisldauy
wazldnalmAnn1suwileu (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) SEUVUALIDNITAUNTD (Water treatment system)

8) finsusnszuui it luRliAendoatunandast wu 1i
T msumsmuauanudon, Terhildlddudaomslaenss
warlsiinsivadoundudllussuuihslaaitdudaenms
Tnenss (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) Hurudadrdsiontilunuings (Identified tap layout)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

6) UHUNSLAUFIBENS FoMsuarAIiAUSeg19dn (Sampling

plan, method and frequency of water sampling)

7) nansesvinnesiaunmildivngadiing s uieu
TnevosufoRnnsilaiunissusesseu 150 17025 (Monthly
microbiological results of tap water approved by ISO
17025 certified Labs)

8) nan1anTvdieTzinn M lEnaadiivet menmuay
wilUszdT Tneveal fURnsTlesun13UTeTEUY 1SO 17025
(Annual microbiological, physical and chemical results of
tap water approved by ISO 17025 certified Labs)

9) Mmarniunsnsdnasynanmilglildinesgm (Corrective

action on non-compliance water quality)

7.4 @nasuazuuiin (Documentation and records)

fnmsdaiuiufinuazienarsiientes Wusseziia 3 U nie
1NNI@1gesEUM (NSle1gunndT 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 Aunaun1seenAl (Recall procedures)

1) TumpuNsSenAuNanTusiaUsasiunsinag195Is
wardUseanSn1n (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) finsdavinenanstuneunisiBenay wasdufinfitieados
wiewitausuUseliviualt aonadownunamavndeunTnden
Auduszey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

4) lunsdiBenfududilivnzausenisuiing fosdinisuds
sodmihiivesigivhmsiidugua sufeinisudadion
%U%Iﬂmwuﬂﬁﬁﬁmzﬁ’m (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 Ms¥usuaznsaesudaunauld (Lot identification and Traceability)

1) FN5URTUNTNERNAMUATITULUTTATUN (Each
container of food should be permanently marked to

identify the producer and the lot.)
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Watafinsaa (Audit items)

Nan15n599UseLauU (Assessment)

gaU5U
(Accept)

Tigausu
(Not accept)

FNwuaInNnN1snsIAUTTLAY
(Audit finding)

2) @11150@UgUNAULANINTLUIUNITHARIUD ARV
%Zﬁ‘u (AWl operating system traceability to the raw

material)

8.2 dayaniivadasfiunaniasiuazaainuansia (Product information and product

Labelling)

aaNHARSuNswaBendumdausolsutseluagly
iWeuansmsdniuuazuilnaegisUaonds uazuanidsdoya
yosasioniui ndulsenounionistuteudn
(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

wivuzvuddEn vy fail (Conveyances and bulk
containers should be designed and constructed)

1) lsifelAnnsuumiiouommsvidoussasasi (do not
contaminate foods or packaging)

2) au30a19viANNaz IR lfed 19T UTEANSAMN (can be
effectively cleaned, disinfected and dried)

3) WENAUAIUIZLANANNS BNAINAY (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
4) annsatosiumsuudeuls (provide effective
protection from contamination)

5) #1153 nYIgUNYi Al (can effectively maintain
the temperature, humidity, atmosphere)

6) mmmma%auqmmﬁ mm%u LLa%ﬁﬂTwLL’mﬁE}Nguﬂ ﬁ
Fuduldt (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) finsvanuazeawazngesnw (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

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