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(1157 LL“U“ULL“LJa“LJLLﬁmﬁﬂW’Nmi%uﬁdUiiﬁ;ﬁm‘ﬁﬁﬂé‘ﬁuﬁi‘gﬁ’m (PACKAGING MATERIAL
FLOW)
[ 15.8 wuuwdauuansfiemnenisssutetnianieluennsuan (WASTE DRAINAGE
FLOW) wiauszudaydnual siuvids Gutter/Floor drain Tuituil uasidumaiudelvalusud
SUM waglwanen
[ 15.9 uwuuwlauuansiiernisnsiidnvesidy (WASTE FLOW)
[ 15.10 wuuwdauuansfiamaieirZou vievidu uazverinléluaiasudn (PIPING
LINE)
anaswy anwzts 15 valisnsuiiy Flash drive daewitonaisssaantunsiorsauenans**

e nsdliiulsseiand wnlasun1esuses uaseanusasuidumslae wissseenls 28 Tuvaswinlasunissusasr*

(GRERRRD)!

v W [

mniidessdeanunsafadagauniuiniinilan ngususasinunisuadnd dnwaunsruuuaziusaInIg Il
AuAuadnd nsuuadnd Ins. 02 653 4444 g 3132

o &
ANV

nMadsuusuiinansiineeslssny umsauuey $rseulssnuuasicignadsseuiiuiinga (PLOT PLAN)
deszyamuiidavedlssnu oruavedsany unsmsmnauudeinglulssnusaanausen
uoniiuiilssnu Asgnadiesing 4 meluituileanislssny Wu 91asuan 91Asdiney enas
Fovhsvuuihlémelulsany fufividaiide Dudu

N3 YsunuuLauLNURIeIAsuardgnainenielulsesnu

NS P8 URUULUAULNUE 11T TaeNnuH Wl auiy wansi19fuensldun1an1saismiy

noUsvarvatena1Tiy du1nsiadiugiladuussinauwuinuasiuiveuinuy waz liaasd

dunsaneglulnuiemsiieliinesanisusElunun
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N 2
A156asYAUszLY

1. sduuunInsIausEdiu
JURUUNIRTIAUTEE 8 7 JUuuu il

1.1 msnsrauszdiudasdu (Pre - audit) unsemasuiudesuievsaiiuanunionvos
sruuuaglassaisiuguluaniuusgneunsliaenndostiu GHPs
1.2 nMsasaafusaslu (nitial Audit) iunismsadszduiionsiusedml Feaznsiausaidi
svuunaglassaseiiugiluaanuuszneunislfaenndestiu GHPs Tasutsnisasiaussdueaniu
2 Suneu eud nsesaUssifiutunouit 1 (Step 1) NMINATULDNAT waznsnaUssiiiutunay
72 (Step 2) NMI9M51UTELIY U @A1UUTZNBUNNT
1.3 N13A529AAAY (Surveillance Audit) lun1snTausLliu 1l edanunisufuRaula
AonAZDITUINATEIL GHPs vasdudunmansaafiamuesatos 1 adsrasounisiuses tuuslésy
N155U58IM30MP88N1TTUTEY
1.4 N15A5236881¢ (Re - certificated Audit) Junsmsavssfiuaniudszneunsilddunng
$use4 Lileroo1gn133UTOS GHPS
1.5 nM1sasrafanunanisuily (Follow - up Audit) liunsnsaussifiuiefnmunanisuile
dounnsosnmannavsnduaiaieu vionsafamunssidumautly vesiusznaunislunsd
3u 9 WU nsETRRamuNansLiludaunnsestounsUiMuAsTEEIAINTRAIENS UTeS
1.6 M3ATIIVEIBNTTUTBN (Additional Audit) LunsTauseduieifivveutienisfuses
e viowAsuuainsnannsuiiRauanuasifnaonadestu GHPs
1.7 nsasransditas (Special Audit) 1fun1snsvanuusenaunsiildSunissusesdadidaym
fin1s¥eusou Innsleufants niedu 9 FeonadnasenslUAsuLUaIINTEIUAITNERN N15ATIT
sUnuuiodliudslissnounisnsudimih lnemeigdndunsnsansdiesld Sl

1.7.1 fwmdumsasdoinaniulseneunsiliiunsiusesivszansnmanas

1.7.2 Wedimsdinesideieassuniofeyaudmuinguszneunsvieanuuszneunisll

UfUAnu GHPs anunilasun1ssuses

=

v = a =
A1 N300 UL

1.7.3 dn1swdsuudasluanseddgniinansenuseseiiouvesuseinag

NANTZNUADNIZUIUNITNER

1.7.4 n39ldY 9 muiieensIuNIsTUsBwitensuUAdn duaumneliaiiung
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2. AnzgnTIRYsTE

%

dilniaunssuvwazsSuTesnsgudumUadninasuiudaiinnednsiausadu egates

2 AY Usenaunig i nsiausedy wasnsiauseiiiy vseimtgnsalsellulnia vive

K9 599UsElUENTR Ine1alglednna washaunanIsaldnsumme

2.1 AnuauntAvaimtgnsausIEiy
Tgatemudszniensudadnd 1509 Anaudd naninasiuazisnisiaund eimiignsia

Usziilu waeens19Useiliu 99Ul GHPs GMP uagseuu HACCP w.A. 2566 (n1AKRUIN)

2.2 AnuantAvedEnIIUTELNIY
Tgatemudseniensudadnd 1509 Anaudd naninasiuazisnisiaund eimingnsia

Uzl WaghnTI13UsediL ¥auY1y GHPs GMP uagsyuyu HACCP w.a. 2566 (AANLIN)

2.3 wilivesnnzgnsrausziiy

2.3.1 usimuan1snTaUsediulilnguseneun1snsuneunsnsialseiiiuegnatos 7 Tu

2.3.2 sdunisnsrdsuifiuaniudszneuns anelu 60 Ju duusfuiilésuenarsgndes
WAZATUNIY

2.3.3 Timuugah wumensuily viousuussaanuusznouns elnduldmudermun
waninauTiveInTUUAEnd LazUssmeden

2.3.4 Fvhmenusansanavszdiu melu 14 Sudfuwsufinsauszii

2.3.5 l@ua1891UNaN1I0 51U sellulin NN TINNT USRI TN AN TS UTe Maanens
$fuses snEnMsIUTes Winldnsiuses anvideifiuveutionisiusedluanulsznauns udusingdl

2.3.6 AEIUNTT89RY 9 NAeITItuNITnTIIUsTliunuNesURANSuUAFH TtaUnNe

3. N15M52USLAU
NSTUIUNITNTIAUTEIY WUseantdy 3 d1u M9l NS EUNISAIUNITHTINUSEEIU TURDY

N9 52UTLU LaZNITANNITIBNUNANITATIAUTE LY

3.1 NSASEUNTINBUNTTNTIAUTEIEY
= 4 r-ﬂ' o [ U ~ 1
oK Usenaun13duluuAI1eTuN155UTee GHPs Tuanuusznaunisiiienisdeen (ana.
111) wW¥auuuuenNaIsNAeITa9m U ssyluluuAIvauaD  dUNHRILITEUULAL SUTRININTTIU
duAuednd Adunsnialul
3.1.1 MsAATUMUUAIIENITTUTES GHPs a@nulsenaunisivenisdsesn
RMTTNAUSTUTOIIUNTUATRINTIFARUAIINYNA BILATATUNIUVBRBNAT I

3

Julumudemmusvesnsudeadng
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1) nsthenansgniesuazasudau WantngususesiunsUadaifinnsaudes
AERTIIUTEEI LAY NN IR TIIUsEEIY  IngrnensaaUseliuasailiumansiadsudiunely
60 5’uﬁu§1’jﬂLwii’uﬁLaﬂafﬁgﬂéfamazmuﬁau

2) nsdilenanshigniesvieliasudin mihiinguiusesdiumsuadniazinse
fuszneumaiiosiiiunsuflunazdndaenansligniesasudusioly

3.1.2 msLLmﬁmmzﬁm’JWsuﬁu

antinguiusesiunsUadnifiansunuiianinsaussiiununua e
fvuald Fslurnizdamiausadulszneuse svihinsusuiiu wasdnausuifiuegiees 1
A YIVNERTIUsEURNTR egnTIUsudliuRngn

3.1.3 MIUAMNUANIIATIUTEY

Wvthiinguiusesnunisuadad udsimunnisnsaussiiulviguszneunansiu
neun1InTIUseiiivegades 7 Tu lnedndenidsdeudaimunnisasialsaidunilusealduay
IWswalddiannsetind (e-mail)

Tunsaifguszneunsliamnsalinauzdnmaseiiudinssussidiunuimnns
fananld Wdaimisdeuanimnusrasdveidounsnsasziliu wieuszyaumslunsveidou
msnsaUszidiy Tneuenanslid dreudmsily dinmunssuuasfuseannsgududuadnd
Fn3dasnvuns Tu o wardnuenarstananlinguiusesiunisuadat Tasduenaiamig
TUsudlddilnnseiind (e-mail) 7 blsc.export@gmail.com

3.1.4 msdawSeunuure suildluTunsiausyii

wuurleufirnednsaUsaiudosdanion I

1) wuunsIRUsEdiuanuUsENoUMIHARNGRfusTuLLie NN T8N (Checklist for
Dairy Products Processing Plant Audit)

2) wuunesuazunan1snIaUsLEiu (Audit conclusion)

3.2 SuneuN1INTIaUsERIY
Uszneuse 6 Tuneu fai
3.2.1 M3Us¥yalnn1smsIauseidiu (Opening meeting)
3.2.2 MInTUsELEIY (Audit)
3.2.3 nstufindefinuainnsnsiausadiu (Audit evidence)
3.2.4 M3UTTIARARTINTIINUINNIATIIUTETY (Audit finding)
3.2.5 M3daviveazuannn1snTIausediu (Audit conclusion)

3.2.6 M3UseuUan1InsIaUsEIY (Closing meeting)
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3.2.1 M3Useyulan1sAsI3UsHIEIY (Opening meeting)
ruzfnmaUssdulssguliamansussdiuiududusenoums TnedfaUssasd dall
1) enuzthanzgpnalssidudeiuszneumsviedunu uazgiiieades
2) ilonumuveutieuaz ingUszasdvesnsnsaUsediy
3) iiotuassUuuuarismsililunisnsaausadu
4) WleaFrsmnuduiuslunsdomssgningnauszidusazfussnauns
5) WeBudummienvesdssnnganuazmindg g Asndudmivauzinia
Uszilu ARBRIuNTInMIIINIG
6) Wledudufieanssy anuikazadunailunisnsaussdy
7) Wievhanudilavszduiisdidanulumnuanisasausyiiu wasidesdy o 1
At
8) ilofudumnugniesweaonatsuazndng uilésuaingusznauns nsdiidinng
Wasuuadliudausudeuligniesdeuntsnsaussdiviuagn
9) Lﬁa'ﬁué’ui’uuasnaﬂumiﬂissqu'ﬂmmsmwﬂszLﬁu (Closing meeting)
3.2.2 minT2aUsaiaiy (Audit)
ANZERTIUTEU B eteY 2 AU ALTUNIRTIUTHEN U anuUsEneunts ey
$38nsmTavsadu fad
1) Msdunwal Teyaiildannisdunival szdesdusuanundsdoyaiundede
i Tnensdans n13in waznistuiin WWusuy
2) MInTIaenaTharduiin
3) Mdunafanssy wavan1zvesiuiiinga
4) Msveasanazn1sase il elivinAanssulafenssundanuiisyylilug e
MU URIU
Tunnsnsrauseiliu TWSuiing sfi nunasd eil oraiduimeilugaaulaiduly
muderimun manTlsziiuenannavssduneazdoaililieulilundninaminisnsausediy
(checklist) Ails lusgninsmsnsausuifiuimhauensaussidusiaasunlasimunnisnga
Uszidiuldmuanumanzan Tnsanufiureuvesgusznauns ielinmsasaussiduduluogad]
UseAvBSra wasuITaingUseaidveIn1snTiauseiliu
3.2.3 mstuiindsiiwuainnisnsrausuidiu (Audit Evidence)
AsfinuannisnmaUsnduimedsunuuasuaouteya vamandonles
YosyAAa AaNs3y wagnIzuIuNg deteyaiiazthulivszneulundngrumsnmauszifiuassios

ansamuasulawinuu laun naduniwal Tuiinena1snsawuuiuningng & NallATIZRNIg
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Ve iAnT Hansaeuiiey ndnguivnngrisvueaseussiiu foretuiinandigl iy
MANIUNINTIAUTELTY
3.2.4 MyUszananadefinuainnsnsiaUsedu (Audit finding)
Anizgn59UsEIul sz uil oUszananad sinuainnInslseidu ez
Fndudndsfinuanmsnsiusziudanuasandemioliaonndestuinueinisnsiausuidy
ngselguvesdseinaann
mstuiinanubiaenadeazndngumsnsaussiiuinativayuemiliaenndos
fuld mnalliaonadesorauiadussaning o 1§ asmumuanuliidenndosiiuugrmaUssdiy
sedunaiuszneunsiitelildunssensuimdngiumnsindsaduiiamgndeaazaiiy
ligeandeaiuiiinla msldnmmerenmnnisdunsuilvauaaiuiunnisiufefundngiu
nMsnsaUssfiulasAainuanmensavsadu wazmstuiinUssiiuiidualalalaly
3.2.5 MsasUNan1IAsIaUsELliU (Audit conclusion)
AzinsIUsEfiuUssyusniuiieasUindsinsanusenslafoidudeunnses
Torausuuzvidedodunn madeunsnuteunnsesionszdu dvdnguaivauidususssu uay
Li919f et MuuanINNINTFIUNT ona nn e i aLau laadeuadluwuunosuasunanisnsia
Useiilu
3.2.6 NM3UsYuUAN13ATIUTZIAU (Closing meeting)
M8991NN150 599U URANETY Az nTUszliuddunsusegulnnisnsin
Usziliu TneUseiiuveansusslafimsedunesiofuseneuns Uszneusie
1) a3Un nsIureINsnTIaUseiiu veuaaluauTindeuard1unenuaraInty
mMInTvsediu wieiviagauds (1) unguszneunts nsdinisnsiausaluldnswnuununis
n9raUstiiiuiingld Waasirmnassdiuiuamievoesoiussnaums
2) wiadounnsosfinsanuanmsnnalssidiu uasdouusi (i) TneWalonaly
Fuszneunstnanuiiievhaudlanavesnsnsiadsudiuligndesmsediu fusznounsasuny

Sunsrudeunnsesingranuannsnsauseiliy wazdnwagunanisasrausadulilundngu

3.3 MININTIBNUNANTATIAUTELETY

3.3.1 A ATIAUTELAUTAYITIENUNANITATIITEEY LAzl Nan13n5IaUseidulv
Fuszneumsvsunely 14 Su duusfuiinsauseidy

3.32 Weanzy asaUseiliufinsanudmui g usznaunsidandunisusuugsudle
founmsesiseuiesasutumndenglusseznaiiivun AaznsaUsEliuarTIUTIT BN
pRUsziiuEueAnENITNNTIUTes Wiefiarsanlinsiusedll asligsmsiuses seorgnsiuses
v oanuouteniaiuses udusnsd Maliusznounsfesindedoyadiiendastunisveiuses

GHPs snuiAnizEnTIaUsEiiufose WehiaueunnnznssunsTusestunisuseneun1siiansan
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4. wuunasuNneIag
4.1 wuunsraUseiiulseuNAANAn A uaTuLLaN1sd0an

(Checklist for Dairy Products Processing Plant Audit)

v

JuNnsaUseEiu (Audit date)

IgUsEaeAvYaIN1In UL (Objective of audit)

() msasaUszdudedu (Pre - audit) () mInsrsusedhm (Initial Audit)

() MIns1EARU (Surveillance Audit) () mMInsIareeny (Re-certificated Audit)
() mMIwsaaenuNanIsuily (Follow-up Audit) () N19R32928181155U584 (Additional Audit)
() msamansaliies (Special Audit)

ANZERIIAUTTEY (Auditor team)

1.

2
3.
a

%’agaiﬁmu (Plant information)

%Eﬂ'ﬁdmu (Plant name) EST.

=p

aiﬂi (Address)

1nN13159971 (Plant manager)

wnuIns39 (Plant representative) fumis (Position)

i
Y
il
Y

daunnguszanlsenu (Veterinary inspector)

Wniany (Supervisor)

Srnunthauimusluituiings (No. of employees) AU (person)
High care area AY (person)
Medium care area AU (person)
Low care area AU

(person)

yiinvainansai (Type of products)

[

AN89N13HaR (Production capacity)

o

- iaensnantagiu (Present production capacity)

[

- qmswﬁmqqqm (Maximum production capacity)

Uszinanidsean (Export to)

wnasuvesingiu (Source of raw material)
[ ] Wrsidiu (Raw milk) NENTA/ UG TIUTIIU TR ceereeeenerrsnenssnsesssneessseesssssssssns s snnesssneees
[ ] 1w (Milk powden)  UTIAIMNUTENL ...occococeeescoescoeseesossossoesoe oot

[] #uq (Others)............ UMV VNNUTEI I oo
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wannugin1snsauseiiu (Audit criteria)

1. Mwnaeinnseausunulsisauiu

2. Mytuiineanisnsiyssdiulildiaiemine (/) mudosemranisnsisuszidiy
3. nsdlfiliiinsusegnaneluiinsldlulsanu Wldiesemine (0) adutesnisnsaweusu

(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. Codex: CAC/RCP 57-2004. Code of Hysienic Practice for Milk and Milk Products.

3. FAO. 1998. Food Quality and Safety Systems - A Training Manual on Food Hygiene and the Hazard
Analysis and Critical Control Point (HACCP) System.

4. Ministry of Health of People’s Republic of China. 2010. National Food Safety Standard Good
manufacturing practice for milk products (GB 12693 - 2010), the People’s Republic of China.

5. OIE/WOAH. 2019. Terrestial Animal Health Code : Chapter 8.8 Infection with food and mouth disease
virus, Article 8.8.35 Procedures for the inactivation of FMDV in milk and cream for human consumption, p.4.

6. OB ettt ettt ettt ettt ettt s ettt nnenenenn

NanN15mM323Us2LAUN (Assessment)

. v URHET) laigausu AWNUIINN1TATID
NIVaNN5I (Audit items) -
(Accept) | (Not accept) Useuilu

(Audit finding)

AMU3eILYaEEUTNISHaRMNUARAABEIMS (Management Commitment to Food Safety)

1. Insmuakarsn w1 InusssuANUanfge1ms

(Establishment and maintenance of a positive food safety culture)

2. M sdeanstnau wagiifeniefiieIted (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 unfvAnNARdsIUTITuLAUNlIsUNIUTEs GMP

wagvhSuilasunsiuseshiu GAP annsuuadnd (Raw milk
from GMP milk collecting center or GAP Farm certified by DLD)

a o

2.2 n3dlingAuidn fienansuuuiieddes laun Tususes
gUouTBNMUIBNUTTVRIUTEINARKER, NanTIAIATIZ
(Provide related documents e.g. Official Health Certificate,

COA for imported raw material)

2.3 finsUsziluvasianvesingAvadae wu
N13n539UsELiY  annui/dauudsedin/msvasuluiuses

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

assessment questionnaire, certificate inspection)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

SECTION 3: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT

3.1 Niafnauazlasad31981A15 (Location and structure)

3.1.1 @aufise (Location)

1) lifsegluiuiinfinnudssionannznsduindon
Huarees oimeaduiiy tvhuds undstogendovosdainine
uasazanvsy (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) ANM3NUTY/NMIUUILENDIATNENDBNAINTINNBAE/NT
Uosiudnidus (Surrounding fence/ Separation of
production plant from residences/Prevention against

domestic animals)

3.1.2 N992NLUVLAZNI5INRS (Design and layout)

1) hedensingadnwnagn1sinauarenn (The design
and layout should permit adequate maintenance and

cleaning.)

2) dnsnuudsiunniseAunsaivauguan vz Auanseiy
(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) AszvrunsransiululuRenafien lddaunia (one-

directional production flow)

3.1.3 lassasrenmelunazdauusznau (Internal structure and fittings)

1) v‘hmﬂﬁfaqﬁmumu NeRansingsnw Msvheuazen
uazeiite 1H¥anilidufivuaslivihuiAsenduems
(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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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

3.2 #991u28AUEEA2Nn (Facilities)

3.2.1 N533U18UNAZEEIUIANMUEAZAINGINSUNIIAVYL Va9LEY (Drainage and waste disposal

facilities)

1) fiszuunazdswuisanuazainlun1sseuigiiuagminaey
Youdgegnuiissnamanza wazegluan niia (Adequate
drainage and waste disposal systems and facilities should

be provided and well maintained.)

2) finseenuuunasreadraiielliAnnsuuileuluemns
W3955UUUNLY (Should be designed and constructed so
that the likelihood of contaminating food or the water

supply is avoided.)

3) Jasfunislvadounduaniuifiinnudssienisiudleu
49 (W Yiosgwn ﬁuﬁm%mi’mqaw) USRS R o] 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) \iusususesidnvezvaudelneyrainsikiuns
Hneusy uaziinisastufinnsdanisvesvends (Waste
should be collected, disposed of by trained personnel

and, where appropriate, disposal records maintained.)

5) a0 UNITIUTINVErYRIdLRgieaInuinNGs litedsaiunis
SUMUIINERINME (The waste disposal site should be
located away from the food establishment to prevent

pest infestation.)

6) myuzdmiuldvonde nandrmassld wazasiilimzay
sensuslaa wieansialisunsiy Snstuiarlndenld tite
ﬂmﬁ’umsﬂmﬁaug{'wamﬁm%mmi (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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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

3.2.2 §997U18ANNEZANTUN19IIANNEZE10 (Cleaning facilities)

1) HA9918ALAZAINEMTUTINAINEZDINNITUE 1AL
w3edld gunsal egamnzauiiese (Adequate, suitably
designated facilities should be provided for cleaning

utensils and equipment.)

2) flsyuvinfouraz/vsatnduiismenuaInumLngay

(Adequate supply of hot and/or cold water)

3) fimsueniiuivianuase1nnIadowazaunsnieanain

¥ '
& A

WuVILa‘IENGiEJﬂ’]i’LJ’LJL%@uQQ iy Viesth fluftszuieuagiud
Jovvezveade (A separate cleaning area should be
provided for tools and equipment from highly
contaminated areas like toilets, drainage and waste

disposal areas.)

4) JN3UeNeNANAMTUNEATUYD1T 98NAINTWEN
guUnInl wageneasile (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 adé’ﬂu’wﬂ’J'maxmnﬁmqmé’nwmxd’mq%ﬁﬂa LLazﬁENfcj?H (Personnel hygiene facilities and toilets)

1) figunsallunisanadle vilvillous uagviesgu iitesne

(Adequate washing, drying hands and toilet facilities)

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

by hands)

3) MRAUAgULAIDILAINY Tiganauazaeay (Suitable

changing facilities for personnel)

3.2.4 9l (Temperature)

1) figunsaldrneanuazain wu aunsalvianuieu vh
AN Wiy wazutidenudionmns egraiiame
(Adequate facilities should be available for heating,

cooling, cooking, refrigerating and freezing food)

3.2.5 AUNNDINALAZNNTIEUIBRINA (Air quality and ve

ntilation)

1) enmalilnannusnaivudeuluduinmuiagen (Air

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

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

2) mupunauliisUszadiionvdmansenuseaIms (Control

odours which might affect the suitability of food)

3) anmsUuouaneniAguansiue WU azessu vemi
(Minimize air-borne contamination of food, for example,

from aerosols and condensation droplets)

3.2.6 we4d319 (Lighting)

AULTLAS (Light density)

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

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

- ’U%Lam?llu > 110 lux (at other area = 110 lux)

3.2.7 Maiusnun (Storage)

1) fuidaiundniug Taghu drune wasuTyiusi
wisane ldlildgaoumuuesiunsdmiiu) (Adequate and
separate facilities for the safe and hysgienic storage of
food products, raw materials, ingredients and food
packaging materials should be provided, however cannot

use container to storage.)

2) finsmvAuguniivies N AUV o IngAUN
\AiU (Provide an environment which minimizes the
deterioration of food such as by temperature and

humidity control.)

3) anunsadestunisvuioussrinsdaiukasnsuueutny
Gummsﬂ'agmﬁ (Effectively protected from contamination

including allergen cross-contact.)

3.2.8 t?iqé’ﬂmﬂmmaxmn%‘uﬂ (Other facilities)

1) vieaiAuansiail (Chemical storage room)

2) iosdineusn/dedn (Laundry room/service)

3) 15997115 (Canteen)

4) vioy/Aaeanesdmiuiurentinu (Lockers)

5) oa/Nun/ s dnnnngUseanlssny

(Veterinary inspector room/area/table)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

3.2.9 High care area (ﬁawssq (Filling /Inner packing room), #aW3%

(freezing room) nstinanlaAnIw)

1) Usegmiadmiinatu (Worker entrance)

2) Weaduudar (Uniform changing room)
- YUNBUNIIHAIF (Steps of uniform changing)

- TupBUNITa1Ele (Steps of Hand washing)

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

4) Usnads/fiuseasing/seanitlaluladnds
(Boots/shoes cleaning/storage area)
- 9RO (81T (Basin for boots/shoes cleaning) (If any)
- SEUUTTUIELh (Drainage system)

- iw‘uwguﬁ'&mmmﬂ (Adequate ventilation system)

5) UShdeAfuDey (&3) (Apron cleaning/storage area) (If any)
- 8NANINAMUEZDIALBEN (Basin for apron cleaning)
- 5¥UUs¥U18UN (Drainage system)

- iw‘uwguﬁ'&mmmﬂ (Adequate ventilation system)

6) ¥04U559 (Filling/Packing room)
- MsAIVANIEUUlNaisuaInNIA (Positive pressure)
- NMIATUANYUNIVIDIUALAINNTY (Room temperature
and humidity control) (§3)
& A i N A Y K
- hgniiuiiussanaeaisediinnsnisUesiunisuuioums
8NN (Separated area for carton or measurement for

prevent the physical contamination)

T
o a o

7) Msasinaauedanal Juinsnisuseiunisvuileu

q

5¥11731399UaS (Prevent contamination during transport heat

treated raw material)

8) MadusIYAauat (Packaging entrance)

- Yosfiuyananieuan/uuas-dninive (Prevent other
persons from outside/pests)

~ flmsmstlestunisuuiloussminsvuds (Prevent

contamination during transport)

9) nMstaanudunsienien1en I (Metal detector/X-

ray/Magnetic trap/Magnet/Filter)

10) oy/Muiananvusuargunial (nNsINIn1siANazen

Uy COP) (Equipment washing room/area)

Page | 22




Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

11) vios/Nuiiian1vugnazgunsal (Equipment drying

room/area)

12) fiuivivgunsallunisvihmnuazenn (Cleaning

equipment storage area)

13) msmuanUszganidu (Emergency exit control)

14) §9/U5nuInndumliminzausenisuslnng

(Separated container/area for inedible product)

15) NMSAMALUELaDNUBNNUNNER (Waste flow)

3.2.10 Medium care area

(USIUNiNSIUAUTIRAMTI VR SEIUNEY, U9 A9 WdNal, Wandadiy, Hiosginauu, Nulniiuuav)

1) Usggmadmiinau (Worker entrance)

2) Weaduudar (Uniform changing room)
- YURBUNITLHINF (Steps of uniform changing)

- TuPBUNI3A1NED (Steps of Hand washing)

3) 8793uyn (673 (Boots dipping bath) (If any)

4) Usnadsfiuseasing/seanitlalulatngn
(Boots/shoes cleaning/storage area)
- 91ANTOUY (1) (Basin for boots/shoes cleaning) (If any)
- SEUUsEUNEA (Drainage system)

- izuuwguﬁwmmﬂ (Adequate ventilation system)

Y

5) UShudeAfudey (018) (Apron cleaning/storage area) (If any)
- 9NANINAMUEZDIALBEN (Basin for apron cleaning)
- 5¥UUsEU18UN (Drainage system)

- izuuwguﬁwmmﬂ (Adequate ventilation system)

6) ¥99TIn9dIUNEAL (Ingredient measure room)
- fiumsnsdesiumsvudeun1anienin (Preventive

measure for physical contamination)

7) MoINaAN/ o dndIuNaN (Mixing room)
- Juesnsvesiunisuuilounienienn (Preventive

measure for physical contamination)

8) viossiwaun: Waaalsd(Pasteurization) /¢ 1oy 7 (UHT) /

awoslad (Sterilization)

9) viay/fuiaen1vuskazgUnsal (Equipment washing

room/area)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

10) ﬁaﬂ/ﬁuﬁﬁqmsﬂumazqﬂﬂsfﬂ (Equipment drying room/area)

11) fuiivgunsallunisvhenuazenn

(Cleaning equipment storage area)

12) mMsmuAuUsEAanau (Emergency exit control)

13) §9/U5dnNdua imunzausan1susiaa

(Separated container/area for inedible product)

14) NMSAAVETERNUBNNUNNER (Waste flow)

3.2.11 Low care area / Basic area / Enclosed area

(Wunuruw@u (ssuuvie), Usaunlifinnsidaussaiueivesdiunauvioussaineivawindue uag

Warehouse)

1) NM15¥ANELe1nile (Hand cleanliness)

- dileuseainLeile (Hand washing or sanitization)

¢
A

MUNAU (Raw milk receiving area)

)
=b
=
=D
all
c
=,

¥ '

- fiuidmiunisduiiudiiegaiionsisgunintiug ans
ANANN (Adequate area for raw milk sampling)
- gaungisuduuAulaiAg 8 ssrwa@ea (incoming raw

milk temperature < 8 °C)

o a

3) ﬁuﬁ%’mmm (Raw material receiving area)
- Yosiuyananieuen/uuas-dninive (Prevent other
persons from outside and pests)
~ fanmsnisdestunisuudousswinsnisvuds (Prevent

contamination during transport)

[ a

1) ouAuTngAv (Raw material storage room)

q

5) ﬁauﬁummﬁm% (Packaging storage room)

6) e3U39N&R4 (Carton room)

7) iowAUnanSuat (Warehouse/Cold storage for product)

8) fiufilnan (Loading area)

- finsmuangamgiinsdlaududiiu/utuds (Control
temperature at loading area when load chilled/frozen
products)

- Josriuypmanisuen wuaduagdninime (Prevent other
persons from outside/pests)

- fhnpsnstiesfunisuudeusswineuuds (Prevent

contamination during transport)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

3.3 1nesilagunsal (Equipment)

3.3.1 \Avesile gunsaliaznvugndulaems Inseenuuy
ARPINONEVANYULDINIT (Hygienic design of equipment

and containers)

3.3.2 gunsalfilflunslimnuieu audu daifu udden
uis wargunsaiianutu fniseeniuueghavanyauuass
Usgandnw (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 Nsapuisuaunsal (Monitoring equipment should be

calibrated)

1) fIN1599YN919N15LA5 098 BLATBIINTNADIFB UL

(Machine calibration list)

2) Hunuaziuiinnsaausiisu (Calibration record)

3) fluSussmsasuiiisuanmihsuilesun1suses 1SO
17025 (Calibration certificate from 1SO 17025 certified
labs)

3.3.4 ununsUngednwaunsal 1asesile 1A389dns (Maintenance Program for equipment)

1) Insdnvisenisuazaudlunisungesshwgunsal

1M58494lD 1M5899n5 (Machine maintenance list)

2) Tuiinn15Ungeinw (Maintenance records)

SECTION 4: TRAINING AND COMPETENCE

4.1 ANUATTUUNLAZUENNAUSURAYIUVRINUNIIU (Awareness and Responsibilities)

winuilanunsenindsunumiazausuiiageulunis
Untlasomsannsuuiounseid@auanin (All personnel
should be aware of their role and responsibility in

protecting food from contamination or deterioration.)

4.2 Wsunsun1sinausy (Training program)

4.2.1 Wten1sinausudia Uz auiunifivewingu
(Topics to be considered for training programmes could

appropriate to a person’s duties.)

4.2.2 N5UsEEIUNALAE NIATIUNIS NI NI UNMgINNS

Usgwiiu (Evaluation of training)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

4.3 nMsuugiuazn1siniugua (Instruction and

Supervision)

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

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

5.1 MM5U1593NEIUAENI1IIANELDIN (Maintenance and Cleaning)

5.1.1 TUABULAZITNIINITNIAMNEZDIALAZEIYD (Cleaning and disinfection methods and procedures)

1) fmstwmaiiufl en1sgunaal ndesdle {ullaveu
TBsuazAElUASYNALaT e ALATeNLEe (Areas, items
of equipment and utensils to be cleaned and disinfected,
responsibility for particular tasks, method and frequency

of cleaning and disinfection.)

2) aswadlilglunisyinanuazeatazee lnsunissusey/
‘gﬁu%zlﬂaumﬂﬂiuﬂﬁﬁmf (Chemical substances used for

cleaning and disinfection are in the DLD approved list)

3) AN TULAZIEUELIAINITUNTBNNZANA AL UZUN
G(Jmﬁgmam (Concentrations and application time of
chemicals used for disinfection should be appropriate for

use and applied according to manufacturers’ instructions)

=

1) fnsdafiugunsalvhermazeelutdnaimza uas
nsvianaretn Unssshwlviedluaninniesldanu sl
mswdsuduszey 9 (Cleaning equipment should be

stored in an appropriate place and should be kept clean,

maintained and replaced periodically.)

5.1.2 Maf9e19Uszansua (Monitoring of effectiveness)

1) ﬁmiﬁmum%umuﬂ’mﬁ]ﬁxi’wix%w%mammmiv‘hmm
ﬁ%@’]ﬂLLa%ﬂ'ﬁ@hL%}@ LLa%ﬁﬂ'ﬁVﬂua@UL‘ﬁui%ﬂ% LU N9
MFADUMIBAILAT N30 59UTZIU 19U A5IAAT pH A
Wuresansvianuaren, a1sande

(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)
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Nan15ns2UseLEU (Assessment)

Wadafinsaa (Audit items)

gausU Tidwausu

(Accept) | (Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

2) fimsduuaznadouanmIndeuuaz Ruindudatuoms
iemuaeuUszansninvesnmsviauarenauazenite 1wy
mMadeulusAu miwmaaumiﬁaqﬁuﬁ LaZNITNAEDUY
L%laf\ﬁuw%"&j (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) finsafiunisnsdinuanisnivasulidulumuiivua

(Results of testing & corrective action)

5.2 STUUAUANEAINIME (Pest control system)

5.2.1 n15Ua9nU (Prevention)

Lifiveula Jvie nesvuen waedu q NdnInvease
\9slél (Holes, drains and other places where pests are

likely to gain access should be covered.)

5.2.2 nsuaugauriuazagarfevasdndning (Harbourage and infestation)

1) fufinelusazneuenaaiuusznaunisiinisguavaiy
AYR1IALATAINLLIBLEAY (Areas both inside and outside

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

2) laifivv3oedns gunsalinn wavaunsaiitlallaldanu aglunui

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

5.2.3 M3HN9291a2N151323%1 (Monitoring and detection)

1) wudsnsneuaziadaeiosledndu fusn iwu viaesliidn
wiae NaeIRnuY dAdmwisnzay Lﬁa‘{’]aqﬁumsﬂmﬁaud
IRy wAnAet vidoAss uIBALAZAINGNS 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) answadnlglunsmandainuzlasu nssuseyaunzidou
mﬂﬂiuﬂﬂﬁ'ﬁl’j (Chemical substances used for pest control

are in the DLD approved list)

3) FUUNINNNTASIEBU/N15L1YIUSNT wazdnsnumiu
F1ENUNANIINTIE U 5213 (Survey services records and

review monitoring reports)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

5.2.4 n'ﬁﬂQUQSJnﬁizU’]ﬂ"Ua&é’ﬁiW’mx (Control of pest infestation)

1) finsadunisuilvegaungauiuil lneyanansouseni
ﬁﬂmauf@mmzau (Pest infestations should be addressed
immediately by a qualified person or company and

appropriate corrective action taken.)

2) NMIMIAMIBAITLAT FBNITNIINBAN ATDNITININ
audunisinglinsgnuseniulasnfens oAU ENTDS
871913 (Treatment with chemical, physical or biological
agents should be carried out without posing a threat to

the safety or suitability of food.)

5.3 N139ANN3NUVBEE (Waste management)

1) 3n15vudne fMdn waznsivvesvesdsiininumiigay
(Suitable provision should be made for the removal and

storage of waste.)

2) purnldiuvezlalindn (Collected and stored in

covered containers)

3) wiinauiisuiaveulunsinnisveadeudeade
JURTIY 15%Uﬂﬁ?]ﬂ€mill Lﬁ@aﬂﬂﬂﬁmLﬁjENGUENﬂWTUUL%EJU%’m
(Personnel responsible for waste removal including
hazardous waste should be properly trained so they do

not become a source of cross-contamination.)

4) anuiniurndaiuresreadelimsuddaa ogluanm
Mazon Josiumsseuinvesdninive uaregvinalnaainivui

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

fnsmusumiinauiiasdeindulse Adadute ey
wivizthlsafioafinsorunisenns lidluluuiionm
Uiy esmnilemariliermsduidouls 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.)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

6.2 n51duvaeuazuIAldu (Iliness and injuries)

1) ?jﬁammmﬁ]zjmmwwﬁmm (Health check work instruction)

2) MInsIvguamnnaulIniduazluuTeINInTIREgUAN

(New employee health check and medical certificate)

3) HAN575398301 U2 T (Annual health check result)

4) finssenuiaziendminauiidulsaiedennisiduthe
fianunsefnsenisemssenaniuiings Wewhsunissnm
ADUNAULTIMININIU (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) wilnnuaugn U TAnunmaan aIuiinguns AUV

'
a

31 vt vseminInewly warseuvin neudngiu
nam (Wear suitable protective clothing, head, beard

covering, face mask and footwear.)

2) fnsdflefimnzanifisane vininisaugsie del
wasnsiwnzauiieliiedonaneifuuvdsuuiiou
(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 waAnssudluyaAa (Personal Behavior)

finsivun muay wasaTdeuninaulililanamgingsy

Mlalvnzau 1 auyvs dutdiay Wemannnss nsduda

'
a

Ui auviele uastveddddudaudgiuingn u
\A30sUsEAU W YusnUasy utasy (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)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

6.5 Q'Lﬁﬂwuuazqﬂﬂamﬂuan (Visitor and other persons from outsid

e the establishment)

finsrimmun uRy uaznsIREoUgBrnTILATyARANIEUEN
WU nsUuguennsiy nsaaldyanquiitetestunstuitou
guanwraILYARR S189UgUNN (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 ANDSUNEHNANASILAZNSZUIUNIS (DESCRIPITION OF PRODUCTS AND PROCESSED)

7.1.1 A1adunenaniuel (Product description)

fn1simupAesueNansiae (The product description
could include)

1) anwazn13ldau wu wisuuilaa dedliriusou (the
intended use of the food e.g. whether it is ready-to-eat
or whether it is intended for further processing)

2) wanfausidmiunguiuslaaidausevln 1wy gnsdmsu
mM3n amnsdmIuEUae (products intended for specific
vulnerable consumer groups e.g. infant formula or food
for special medical purposes)

3) forfvuniiiieates 1y Tngusaudsemns, dauvszney,
aw, pH, Ingiude, a1sneniiui (any relevant specifications
e.g. ingredient composition, aw, pH, type of preservation
method used, any allergens present)

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

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

6) 53@Uiiﬁ;ﬁm5ﬁm‘i’f (food packaging material used)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

7.1.2 A185U18NT2UIUNTT (Process description)

1) LLmuqﬁﬂizmumﬁwamLLamqﬁnﬁwﬁU%umauwﬂﬂ NILUIUNT
ATOUARNAILAINOAY duna KARSUTSEINTTUINNTG
nanaselfannszuIuNISLazedy (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) fimstudunnugnAesveLNuginszuILNIHER Lag
AFADUTIBUAUNTEUIUNITHANDTS (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)

fnsmuualusunsy GHPs uazlusunsudue) Niesnase
AMUUADAAEUDIDITUALAI LN AURDAITUSLAA
(Determine the GHPs and other programmes sufficient to

address food safety and suitability)

7.1.4 msasrahsziswaznisandunisuily (Monitoring and Correctives action)

1) finsimueisnsnsiaiiseds lnesyyguiinveu anud
JPUUNSUMBEne wagtuiinwa (Procedures could include
defining methods of monitoring including defining
responsible personnel, frequency and sampling regime

and monitoring records to be kept.)

2) finstvuanisdfiunmsuiludiofanindeauy
(Corrective action should consist of)

2.1) fimsUiulgsnszuaunmsitelinduganinznisaiugu
(Bringing the process back into control)

2.2) inmsfnuensdnsneifildsunansenuuasUssdiuaay
Uaoniy AMUmLIZaNAoNITUIIAA LasmuuAn1TInn1siy
HAN Il uRansEnU (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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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

2.3) ansnsyyamnueInsiliesuy (dentifying the cause
that resulted in the deviation)
2.4) dnsdesiunisiingivesnisilesiuu (Taking steps to

prevent reoccurrence.)

7.1.5 n1snaudau (Verification)

Tnsmuauunaun1sUuR GHPs N130539inEnseds N3
UfuRnnsuAle (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 msmuqumaﬂuazqmmﬁ (Time and temperature control)

- MsmuANgniiuazalun sandiusE AT 1w N3
Tannufeuiieside nsviandy nsiiugnw (Systems
should be in place to ensure that temperature is
controlled effectively e.g. during cooking, cooling,
processing and storage)

- Pasteurization >72°C, >15 31l

- UHT 2132°C, >1 33U

7.2.2 UABULANIZYBINIZUIUNTSHEAR (Specific process steps)

fisvuvluniseuau uasihselamailnesangg nugns
ﬂszmummamLﬁaﬂwﬂwﬁaﬁdiﬂ (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 Yarvuadnuaaunsd nenw 1adl waza1snaniuw (Microbial, Physical, Chemical and allergen

specifications)

1) asﬂiuuﬁugmmﬁmmmam% (Based on sound scientific

principles and state)

2) MAUATTNIIATITIATIEH LNEUNNITLOUTU LATTURDU
UURN139599 315839 58m 36199 (Sampling
parameters, analytical methods, acceptable limits and

monitoring procedures.)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

3) wansranandaaanyelusugativeased (Wu A
ANTY Ua a,, (Microbiological and chemical testing

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

7.2.4 msﬂmﬂaumaqﬁuﬁé (Microbial contamination)

17 17

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

of foods by microorganisms.)

2) fimsusningiuvvidenidslailiusignesnainnaninsiiiuss
an Tasmsfausnitufl viofmundiaiainiswanuasdnisi
mmasmmLLazﬂ’ﬁ@j’u%aﬁﬁﬂis%w%mw (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 nMsUutauni1en1en I (Physical contamination)

1) fiszuutloatumstudoudunnfasuuanuass wasdinng
smundunoulunisdanisnsdinunisuantnueasiesie
gun3al (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) ﬁLﬂ%ﬁ]JﬁE)ﬁi‘ii’mi’Jﬁ]ﬂE]UéJUUL%JBUVlNﬂ”IEJﬂWW LU Lﬂ%l’e]ﬂ

asadulane wlenonaisd wazaieadloldsunisaeuiiiou

LLazﬂ’]qﬁﬂw’] (Detection or screening devices e.g. metal
detectors, x-ray detectors which are appropriately

calibrated should be used where necessary

7.2.6 mMsUuilauniaail (Chemical contamination)

1) fszvuiietasiunsoann1sUuwlautIuananssadl 1y
A15.ATYINANEE DN NSANAIIYDIYNLLLAY 8NER7T

insiuvaeduasesdnsflllyinsadmsue1ms (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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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

2) @15LATYNANEEDIN 2T kaTESIATNIRERINYY 1
AsTUITaau daAvluinvasnsy wasldausieniny

SransE e (Toxic cleaning compounds, disinfectants, and pesticide

chemicals should be identified, safely stored and used)

7.2.7 M33aMsansnagiiun (Allergen Management)

1) In1sfiarsanuaziinsuiansnegiuinaeansyuILMIHEn
Fausisudh serinddnu Saiusne (Allereens 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) fimsfmuaisnisiauaren tunsuujuRluniswieu
FATNITNER UANITIAAIGURNER T IUMNUNITHER LT
Jasiumsvuleauduvesansnaniiu (Food should be

protected from unintended allergen cross-contact by cleaning

and line change-over practice and/or product sequencing.)

3) dnsdeansteyasieruslnregnamungauiivans Wy svy
JepnuuuRaInIT “on3agil..... .Wudwlszneu” (Where
cross-contact cannot be prevented despite well-

implemented controls, consumers should be informed.)

4) In15ENDUSULALES19IANUATEMUN IALANTN UMY IVBS
ﬁumﬁmﬂﬁa’]iﬁaQﬁLLﬁ (Food handlers should receive

specific training on allergen awareness.)

7.2.8 NM3A5235UIAQAY (Incoming material)

o a

1) TnSAUUMNUTNITTUTNOAU dIUNEN N1SALRUNISNSE

q

'
o

Aingaulidulumanasifiinun LareuATINY
“mqﬁ‘u (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) finsmvan myulsumsldingAveg1adiusednsam
(Stocks of raw materials and other ingredients should be

subject to effective stock rotation.)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

7.2.9 U339 (Packaging)

1) usTesiugies diauuaeasdsuazivingauiuldanu
(Packaging design and materials should be safe and

suitable for food use)

2) ansatesiulazannsuuiouranansig (Addequate

protection for products to minimize contamination)

7.3 U1 (Water)

1) uwasu JUSunauieswe (Adequate source of water)

2) 1 s wazgleth SenumnzauiuingUszasdnslda
wazldnalitinn1svuileu (Water, ice and steam should
be fit for its intended purpose and should not cause

contamination of food.)

3) SUULAZTIONISAUTD (Water treatment system)

8) fmsuenszuuthldvlufildiendesiundndost wWu 1hd
T msunmamuaumnudou, Terhillalddudaemslngnss
wazlifimsinadeundudnlulussuuihudlnadidutaeims
1nnse (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) fdunuraunusfeniiluiufuga (dentified tap layout)

6) uNUNSLAUMIBENS AP mMsuavAEiAUf e (Sampling

plan, method and frequency of water sampling)

7) HAN1IRTIVVATIAAUN N LEVN9aT e Useinfou
TneviesUfURn1snlasun135usedssuL 10 17025 (Monthly
microbiological results of tap water approved by ISO

17025 certified Labs)

8) HANINTIVVATIVIAUNINUNIVNRaTIIMET NMEnInay
wilusedd Tneeau JuRn1snlasun1ssusedssu ISO 17025
(Annual microbiological, physical and chemical results of

tap water approved by ISO 17025 certified Labs)

9) mamitiumsnsairansaaraunmildlilasnesgu (Corrective

action on non-compliance water quality)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

7.4 wnaswazuuiin (Documentation and records)

fnmsdanutuiinuazienasiineates Wussesiia 3 U vise
WNnenguesdum (nsaiNengannndt 3 U) (Records are
kept for 3 years or exceeds the product shelf-life (in case

that the shelf-life more than 3 years)

7.5 Bunaun1sisenAu (Recall procedures)

T
[

1) FumaunsSunAuNansusiausasiunsiiagesInge
wazdlusednsSnam (Procedures should enable the
comprehensive, rapid and effective identification, and

removal from the market)

2) fimsdnrhionanstuneunisiSeniu wastufinfiieates
wiowtaufudgeliuaty aonndesmunanisnaaauntsiden
Auduszey (Recall procedures should be documented,
maintained, and modified where necessary based on the

findings of periodic field trials.)

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

held under secure conditions until they are destroyed.)

4) TunsalisenAudumnllunzaunanisusina Aselin1suas

' 1% %

Aol miivessgivihmsfiiugua sudalinisudaieu

v

HuslnALUUES1TMEMIY (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¥usmazn1saaudaunauld (Lot identification and Traceability)

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

identify the producer and the lot.)

2) @13150@USDUNAULATINTZUIUNTHANAUDILNAINUIVDS

9AU (All operating system traceability to the raw

q

material)
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Wadafinsaa (Audit items)

Nan15ns2UseLEU (Assessment)

gaU5U

(Accept)

Tidwausu

(Not accept)

Aefinuannn1snga
UszLaiu
(Audit finding)

8.2 dayaniadasfiunaniadiuazaainudnsiamt (Product information and product

Labelling)

aaNKAN il TwazBunduATaLIuserTUYsa LUy
ileuansnsiniivuasuilnaogrsasnsts uasuansdstoya
vosasioniui Mndusznounionisuitoudiy
(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

T tal (Conveyances and bulk
containers should be designed and constructed)

1) lidelAnnsuudousmvieussaiug (do not
contaminate foods or packaging)

2) @11508199ANNAz0n lepg1TuTEANEAMN (can be
effectively cleaned, disinfected and dried)

3) LWNAUAIUIZLANANNG BBNINAU (permit effective
separation of different foods or foods from non-food
items that could cause contamination during transport)
4) annsatfosiumsuudeuld (porovide effective
protection from contamination)

5) @wNs0INYIURYI ARl (can effectively maintain
the temperature, humidity, atmosphere)

6) mmmmmaauqquﬁ mm%u LLa%ﬂﬂ’]’J%LL’]ﬂﬁ@ﬂJgug] ﬁ
Fudulst (allow any necessary temperature, humidity and
other environmental conditions to be checked.)

7) fimsvhanuageauazU1393n) (kept in an appropriate

state of cleanliness, repair and condition)

OTHERS

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

(COVID-19))

Page | 37




4.2 wuuagUnan1sasaussidiy (Audit conclusion)

US" (Name of Establishment)
2 (Address)
JunnsIaUseu (Date)

[

WUUETUNANT5ATAUSEIEU (Audit conclusion)

AnUszAIAYRIN1INIIAUTELEY (Objective of audit)
(/) GHPs () HACCP
() mMInsUszliuUenu (Pre - audit) () MIesaUsEliuUDAU (Pre - audit)
() msesasusestng (Initial Audit) () MIRsI35Usesiud (Initial Audit)
() MINTIIMeRNY (Re-certificated Audit) () M3INTIMRRNY (Re-certificated Audit)
() MInsIRAIY (Surveillance Audit) () MInsRaaL (Surveillance Audit)
() mInnRfaeuNan1sily (Follow-up Audit) | () nsasiafRaaunanisiily (Follow-up Audit)
() NIATIVEBNNT5UTEN (Additional Audit) () NMIATIVLIBN1T5UTOY (Additional Audit)
() nsaTansalfiLee (Special Audit) () nseTansalilee (Special Audit)
ALENIIAUIEIEIY (Auditor team)
A10U CRRIHERE AU AU
(No.) (Name) (Position) (Signature)
1 WAMzER3I9UZIU (Lead auditor)
2 K7 5I9UsZAIU (Auditor)
3 K7 5I9UTEAIY (Auditor)
q K7 5I9UTEAIY (Auditor)
Lﬁ’]’ﬂwﬁ’lﬁﬁmuwwémﬂ%'g (Official Veterinarian)
a1au ¥o-uuaNa AL aneLau
(No.) (Name) (Position) (Signature)
1 Wntay (Supervisor)
2 dmaunnduseanlssnu (Vet in charge)
3 dmaunnduseanlssnu (Vet in charge)
AREHTUN13M3AUTELEY (Auditee team)
a9y ¥o-uENa AU AeLdu
(No.) (Name) (Position) (Signature)
1
2
3
4
5
6
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dgUnan1sAs29Useiliu (Audit conclusion)

US¥" (Name of Establishment)
2 (Address)
JunnsI9Usee (Date)

YBUNNIBINATIANUY

(Non-compliance)

YD (SIGNALUTE)...vvrrrrvvevrrrecrrrnenrere e WnianzEnI9UsEU (Lead auditor) Tuil (Date)

M33UNIATRTIANY (Acknowledgment of non-compliance)
TIAY (NBIMIE)....cvvvrrrevveerrrrssssseersee s e Tugnugiidudunuvesmnenu Sunmuteunmses

finsranuiinandnadiuuds uazardudunsudloliuduasanielutufl (As a representative of establishment

acknowledged the non-compliance and will be corrective action completed within the date)

adte (SIGNALUIE). oo AUDTINT (Tl $ufl (Date)

naususIuMsUAEnd dnimunseuukaziuseangudunUadnd Ins. 0-2653-4444 sig 3132
E-mail : blsc.export@gmail.com ﬂim@é’mi WYRNEY N LURTIUNT AFRNNNNIUAT 10400
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Do

=]

JaLEUBLUZAINN15ASIAUSELEY (Observations)

SunsIuTBLaUBLUEIINNIIATINU B
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Reaulvvasdusznaumsuazaniuusenaun1sivaiunissuseslys

fusznaumsiil&Fun1siuses GHPs waz/M3eszuu HACCP Tudaudsznaumatilenisdeasn fosufjiiinuidoulofialuil

(o) Foa3nwl3Taumsg iy GHPs uaz/m3esyuy HACCP mapnszayanfilssumssuses

(o) $refamssusenamelureutielésunssusesannaudadnivhiu
(o) FodlithlususeslulilumaiviliiAnauidonidesonsuuadad

(@) ginslFasiiun Aelawandiinssradaianmslaumssusosiuionn Wedinsenidnnsiuses sinldnssuses vs eifin
nouN133UTe limeamale

(&) davihdufinnugilensufiRnu ilelvauefamavssduamsansaaeuauduluny GHPs wag/v3e szuu HACCP
Tneifiutudinliognedes o U

(o) Buseslrednmassidiudedmihiinsuuadn idnnavssdusasasvaeuluiiufianulsznounisianniidonses
aufiveanues Auiin uazituilvian aaonsuanuilifuniesdie gunsaidlflunisndn Buseuliiinindrdaen ans sunind
Aeades Busenliiguiufetndndusivadni warduiuiogiifededdunmalinseinduinsd Wanuswil ounue
QmiawimﬁﬂumimwﬂizLﬁuﬂqﬂﬂ%”’a ito| AuziRTIsHuIEATIIRnmuanUUsEnouNs A uNsSUTseEten o pdssio
59UNN33UTRY HuudlasumMssusemsasieaen1siuses

(o) destouteNanINENgIWAN 9 Merdesiunisiusedliunnsudednddiolasunisfosve

amzddnlussisunsuuadniindlsvesunazeanlususes GHPs uazszuy HACCP Tuganuuszneunsiitan1sdeasn W.aeese
fiffusznaunsarsmsuuazUfuR

- mnUsenaunsustasdazvesnidnnsiuses Wudadundsdonfeuuuuluiusesdulinsudadng Inefinaviufiduusfuiissyves ndnnsiuses

- nsdimsleufiamsvesuusan Wiuszneunsiisulouianisviesuusan wiaduniidelinsuadninsny Gnsudadmiassmidunsanonsdfivey o
auUsENauNs
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- nsdfluusestrgaviegame Wihlufusesiidrgauielenansvdngrunisudsnnuenasgayme undinsudadnd iefiansansenluuniluiuses

Tngluwnuluusesasfiongwindulususesaduiy

- nsdfdaunnsaaannsesIalseiiulseulue Walunisudlateunnsediiseusesuarindesranunsudlodeunnsesnely «o Juluus

Funsadszdiu vndndsenunsudlefeunnseaiusseziaiiiniivun iteinduaanisnsavsedu waglifuszneunistuvesusedlmai»

=xanuUsgneunsnguresusedaslasunsasussdulssnulninnauegnsinussduudy mndnsdsunlasduneula 9 Tunseuiunis
HARTsdmaran1sRTAIAIEsIon IR nouiufiruzdnsiaUssiliuasnsafamunisuiletounnses Widednduganisn s3aussiu uasT

fusgnaunistiuvesusadlusi»=

o/ L%

nsgugeulvilUamedayaduunna AUNsEIY zyzuﬁﬁ:uﬂsawauamwﬂﬂa W.A. b&blo
Fmindusenlyinsuuadniilameteya Jo flog fnsaniuiings Admaliliuinsnadnd sudaveudieild funssuses
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Reulvvasfusznaunisuazanuusznaunisiildsunisiuses

fuszneunsitléFunisiuses GHPs uaz/m3aszuu HACCP Tusniuusznaunisitentsdsenn desufianiuidouludedelul

(o) FosfnulTdaunsg i GHPs uag/m3oseuu HACCP naeasyeznanfildiunissuses

(o) $r3dsnssusesamelureutneiildumssusesannsuuadafvindu

(o) FodlithlususeslulilumaiviliiAnanuidonidesonsuuadad

(@ ginslAsiinnt Aelawaniidnssrdadanslaiumssusesiuiomn Wedinsenidnnisiuses wnldnssuses v eidin
nouN133UTe limeamale

(&) Fpviduiinenugilensufuaanu iteliauzrsieussliuamsansiaaouanudulusa GHPs uaz/mio szuU HACCP
Tnasiutuiintieeatdos o U

(o) Buseslrnuednmassidiudodmihiinsuuadnidnnavssdusasasvaeulufiufianiulsznounisiamniiionses
Haiufivenues Auinn uaziiuiilvian anonuanuilifuniosdie gunsaidldluniandn Busenliiinisdrdaen ars sunini
Aeades Busenliiguiudetwdadusivadni wazduiuiogiifeteddunmalinseindusinsd Wanuswil ounue
fnsavssiilumsnmavssdiunnads il euzdpsaussiivaznafnnuanulssnaumsildfunisiusesetielien o ndue
59UN53UTRY duusldsunsiusemiseroengnisiuses

(o) deoulenanTudngIusng 4 MAgtesiumssusediuinsuuadniilleldiunisiove
amzddnluszisunsuuadniindlsvesunazeanlususes GHPs uazszuy HACCP Tuganuuszneunsiitan1sdeasn W.aeeobe
fifusznaunsarsmsuLasUfUR

- mMndUszneunmsuszasdazvesniannsiuses Wudadundsdonsenuuuluusesdulinsudadng Inefinaviufiduusuiissywes niannsuses
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4.3 f2981951891UNaNN5AUTAUTI9Y

$189UNAaN1IN5IUTTIAUTS 99U

Folseau UTIV oo
FOFHOMT e
Udsznm DAIRY PRODUCTS PORCESSING PLANT
FUROTIUTURY s
Kn329Usziiiy YR

0. oo

[ 1 PP
HIUMTATIUTEEU 0. s

. oo
TAQUIZEIR e

%’aa;jlaiiﬂ\ﬂu (Plant information)

ATUIUNUNU :

Ay
Ussmaiiusyasdazdsaan :
d5Unan1sasIausELiiy
Haunwsasiideuiluuiuyss
AU GHPs

@. AU,

el Toigdunisualaliuaiasa nnelu vo Ju Tussiunnsauseiliu Ingdesneaunis

WA LITDUANTDINETUTU e,

AV e,

WIngnsI9Usziiu
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N 3
nantnaLiazaAanlIsiatIsatIun1snsrasziiv GHPs
a P=3 Q/ o~ d' 1
Tugarudsznaun1sHAaNAnA A UMIINANSZYaa N

1y

yannsinsATIaUsziliu GHPs luanuusznounsuannansasiuaiienisdsesn Tugile
atuil $r9Bsmumdnnsialuiisaduaednunge1ms 189 Codex Alimentarius International
Food Standard (General Principles of Food Hygiene: CXC 1-1969; Good Hygiene Practices
(GHPs) 2020) uagtiisiAnTgazdeaiiisadasfunimansandasiug muvdninausinisufoRcu
qmé’ﬂwmsﬁm%‘fwmmsmﬁmﬁwﬁuu (Code of Hygienic Practice for Milk and Milk Products:
CAC/RCP 57-2004) Forvunvainsudadnd ngszideurasssmagan Usemansensisasisuge
LAYINATFIUAUAILNYAT VBIATNIULINATHILAUALAYATLATBWNSUWIIRA Tandninasin1snTIa
Ussiiuutsoonidu 9 dau dail

d2udl 1 UM Larn1IAIUANSUATIENI991113 (INTRODUCTION AND CONTROL OF
FOOD HAZARDS)

duil 2 mandntudu (PRIMARY PRODUCTION)

d2ufl 3 anuUIENBUAT - N1308NUUUA 18 1UIBANATAINLALLAS Bellog Unsal
(ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT)

dwil 4 msinousy (TRAINING AND COMPETENCE)

daufl 5 M3U13e¥ne1 n1svheazeeazn1sE g nsauRudainivziilsa
(ESTABLISHMENT MAINTENANCE, CLEANING AND DISINFECTION, AND PEST CONTROL)

il 6 audnuardniyana (PERSONAL HYGIENE)

@il 7 M13muUANNINER (CONTROL OF OPERATION)

dudl 8 deyaiiendunandusiuaznisairesmnuitlasieduilan (PRODUCT INFORMATION
AND CONSUMER AWARENESS)

d1ufl 9 n1suds (TRANSPORTATION)
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2.1 NAUNNINAUG TIUTINUIUNAUT A SUN15TUTRY GMP Uag/m3orhsulauuilasu
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saoalniflfluiuiindnesinmstostumsunninvomasaliifetestumsuuiouasgnaniost
1) UShafifin1snsiedeu wu mwaausaa%"wawssqﬁmsﬁ ANALTNLEILI AT
71N 540 Lux
2) Unauituiinga anaduuadliinasdingt 220 tux
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3.2.8 AaSIUEALETAINAY 9
1) vipsivansil
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2) Viosineuyaniinay viedsiniifudninneuen
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17 '
4 a A a o [ 14

2) fouvdsudei Fuiidmunisdrdle Wasuyn amvan mumthnineue
wazidsusoineudgiiuiings Sedvuamzaniuduuminnu dsuvugadiondnau
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b4 [ [y 3 & 4 [N} A =) dy o
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8) fiufilvian fin1smunugungfinsdinnfasiunidu ndnsamsiududs annsadasiuy

UAAANEUBN wiadkazdninmeuazsiinisivanla

3.3 \e3psilegunsn]
33.1 e3edile gunsaluazmuziiduianims ﬁmﬁaaﬂLLuuaméfﬁgﬂqsué'ﬂwmzmmi
3.3.2 gunsaifldlunslieniuseu erubu dafiv uhenuds wargunsaifaenudu fnns
PONUUBE I MINFANRAZHUSEANS AW
3.3.3 Msdeuisugunsal
1) fimsdeviinensiedosdloiniesinsiidosmouiiiou
2) fluruuazdunnmsaeuiiey

3) HlususeansaeuL g UL UERUWIBUN A FUNNTSUTRINATEIU ISO 17025

YoAITN9I5d71N 159 TIUTHIY

- fimsdavhsensieiesdie wiesdns uargUnsaliifesaouiiioy Aseunquieiesie wiasdns wavgunsal
yntuilflunssuiunisndn eessyaud uayTuasuimuadidossoudiou ielhedesdlo wiesing uay
gunsalililunssuiunssdedanuifismsausiug,

- mstuiinmsaeuifioy gniesenndesmuuuiiimun wazasoungueieile in3esins uavgunsal

nnauldlunszuiunssin

3.3.4 wun13UN3sNYIgUNIal wiedle 1AeddNns
1) fimsdavihsemsuazanudlunsiigsnwgunsal 1asesdle wsesng

2) Guiinmsvngadnm

J0RITNYI504714N7159 599U Ty

- fimsdmilusunsunisinsssnwiasesile insesdnsuazgunsallviegluanind nieudmiunslden lag
JYTENIATe wasnsuazaUnsaiild nioummuarmudlumsuingasng
- mstuiinnsUgesnwesesie nsesdnsuargunsal gniBsEonARBINLLNUTINTLA LAgATOUARY

wiesle wieinsuazaunsaivldlunssuiumsndn

daudi 4 n1silinausy (TRAINING AND COMPETENCE)

4.1 ANUNTZATNLALAUNNAUTURAYDUVDINTINI1U
NINUTANURTENTNDIUNUIMLEEAUSURAYaUIUN1SUNT 89919159 NNSULU DUNS 8
douann Jldasedvinauazern vsearswidlidudunsedu o aslasuiuuginisldnuegng
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4.2 TUsunsunsineusy

4.2.1 Ftensineusufieusmnsautuntiivesmsna

4.2.2 MmyUszidiunanazmssiiunisnsallddunauminisuseiiiu
4.3 M3kugdarnsmnugua

WU laSuneumnegliivhaud dwansenud saudasns suese s daddsunis
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- wuMsRneusHUsEI UM MMuaTtensineumMiNEaNwaEAsaUARUTaE I Wt nuanusAudla
WNeafunannskaIsu UAnuguanyaizemseg 1 iieane

- fimsUseiiunanisiinausy waznseunsnsalliknunaeinisUsediy

duil 5 n15U15e3n NMIANNEZaIALAZNTENLYE N1sATUANARINmzLleA

(ESTABLISHMENT MAINTENANCE, CLEANING AND DISINFECTION, AND PEST CONTROL)
5.1 MsUgeineuasnsinauEzenn
5.1.1 fuseuLasisnImMehALayePLazade
1) fnmstwuediudl ensgunal indesile {¥uRinveu F3nmsuazauilunisvin
A ALALENITD
2) aradifldlumehanuazenauaanide Wsunssusesaunsdeuannauades
3) amuditunarssonanmesndomnyaunuiuugieside
1) finmsdafvgunsalvhmnuarealuvi i vmzay waziinsviaiuazein

Urgeinwibiegluaninndedldou suddinewasuduszey 9

YoAITNYI5I714N 159 TIUTHTY

o

~gilomyhenuazeinszyeazideanseunauensgunsal iedesdiefildlunsndn dvuegiuinveu
a%mEﬁ%msLLazmmﬁllumiv‘hmmazm@LLazezhL%aaaﬂﬂa”aqﬁ’umsﬂg‘jﬁaﬁq
~ ehmnuareauaretsesEuUSRLTR (Cleaning In Place : CIP) Fesnildiedade 4 Usems fel)

1) vliauavanudutuvesansiall arsazareandlufeulansonlen (NaOH) AuTNTY 1 - 3 %
Toansasulesiu TUshiu arsazanensalunsn (HNO,) wsensaneaneia (H,PO,) ANMULINTY 0.5 - 1 % Ta1easiu
nyn¥u dwiunissnideqduvidenaldasiedl iy Peracetic acid (foRfeamesuiioduiasondiau iifesdrsoon
Fet) Aaeiu (Fesdueondenharen) wiieldihfeugumgilaishnit 80 esnieaidea uian 10 - 20

2) gaumniivesansiall ansazanea1d 70 - 80 asrnwalliua nIn 60 - 65 awrnitaded alinIalunin
Lipsldaamgiiviu 60 eswrnwades wszasilivsfiueenseudas wasorainimfoussdd

3) $annslvavesensieiingluszuuvie lifiind1 15 wmsedundt ieliRnussindsilieme

4) svgrnalumahenuazenuazegeiieme Inevialuegh 15 - 30 w7l luusastunaun1san
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w3edlaludlud dosdnwinensannesmainisnds gunsaiitlilasuanuiou wu daduiuufu Seaussy waseses

U359 Msaeensndunviay 1 A3

5.1.2 nMsuhseieUsyaviona
1) fmstvustusounadhsy fassivinavesnmavheuazeinuaynissnde wasd
msmugeuduszey Wy Msnsavaeudigaen nsnTiausediy wu Msiaal pH anududuves
ansieNEAzen, A15anide
2) fimsduvpdeuan mandes wasiuindudatuowng Wlemudeuusyavsnnaes
msvhmuazemuareniYe wu manaaeulusiu maneaoumsiagiiu uasmsadoueqAwy3e

= o a aa & o
3) mm’imLuumiﬂﬁmwmamimuaaﬂmL‘Uulﬂm’mmuum

YoRAITNe5d71N 159 TIaUTHdY
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- ATIVADURNY swab test naaauLaauVsd 355Nl wazanudlunisiiudisgrsdanumunzay
AsauAguaUnsalldlunszuumMIHan WarlisenuHan1sageU swab test naAaULTRYAWYRE
- fimsnaaeumInnAveasiegiunluiuings lnganansonsivlinseunaunnuiinvesansnoiuniil

Tolunsudn

5.2 szuuAUANdR e
5.2.1 m3stesiy
laifideada gvio vasvwienh wasdtdu q fdniwmeannsadils
5.2.2 Msviautauiuazedo1fevasdninive
1) fufanelusagnsusnanuussneunsiniequainanuazeinegvminane uay
ffdnvezveads lifnmsazamesdsipa ielliduioguesumauazdninme
2) lalfinTasing gunsaii uazqunaniflaildléon eglufiuiinge
5.2.3 MIANTLTUALNITATIIN
1) unudansnauagfingauad ealedndu fudn 1wy vaealidnuuag NaBIA NNY
fenuvsngay Lﬁaﬂaqﬁ’umﬁﬂuﬁaudi’mqau WA vi3edsIBA ARG 9
2) mseiililunsindadn inmeldTunsiuses wastunsdouannsulado’
3) LM InTREeY/MUYIUINT waglimImumusenuran1snTIaeudsels
5.2.4 MIAIVANMITLUINVDIFINIY
1) fmsduiunsuilvegamngauriui TnsyanavidousmidauaudRmnya
2) msmienIgasiad In1ImIneam vsensdinim anlunislaglinsenuse

ANUUADAABNTDAUMINZANYDIDNTT

Page | 55




5.3 NMSAANSNUVDILEY

5.3.1 38msvuing Min waznsinurezvesdsiinnamisiges

5.3.2 myusiildiAuezdaindn

5.3.3 ninaufisuRaveulunssnnmsvesdesiudwendesunse Tasunsiineusy wisan
mnuEsseIMsULTout

5.3.4 @0UNSUTINAAN UVEUaLEsTNSU ST TR Y sgluanmitazenn Jesiumsssuinves

dninme uaregvindlnaanituiugn
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- msdnAssmezeonueniiuiingn vendendesdivseenany usnanmadieenwiinnu madringhunie
U539 lunsdlvesvezuis nldneensiuduiumadieenminnu madringAunioussaiun asdedinis
fvususniaidou emuslsliAnamsuudon

- apaasuvdngumsiineusy minnuiifuiisveulumsdnmsvesde 1wy UsIinsfneusy Unrevad

finseausy

dufl 6: guanuuzaIuyAAa (PERSONAL HYGIENE)
6.1 AATUTFUNN
dnsmuuminauiasdeindulse Adaduiae viadunmeinlsai erafasdenumg
owns WlidlvluEnadiiRo deswnilemarilfewnsuudouls
6.2 N1sAUtEuazUINAY
1) Alon1smnsIguaIiiney
2) MnseguamninauksnidwagluiussnIREunn
3) NAN1INTIRAVNNUTEIN
1) fimsnenuiazuondminnuidulsaesiomaduineiiannsafaienisemsesnain

NUTNAR WBNSUNNTS NWIABUNAUINYINTU

YoAITNYI571N 159 TIUTHUTY

- manraguamniinaukand unismseitedehilinulse fwielui
- TsAiou
- Jaulsalusvezdunsny
- lsafngLanin
lsnfivgsnisess
- Tsawing
- Tsimifafitniafos
- manRgummUsE AreuRquIRTY @I TedevsenuAs I ENNg 19T
- M3AnuNINInUNansIFUAMNTINNUEAUNG Fsormsfinunifinsanuiudmansznudeniny
Uaoadelunisudnemns winaudealasumssnumaumedlisudidanduniinu visedesumianuliegludu

NuUNlNEITBITUNTEUIUNISHANDINNS

Page | 56




6.3 ANUETRINEUYARA

1) wiinanuamngaUfiReuiivngay sufieguss aqumanes winindudentinin
ounle wazseawh doudgiuiinge

2) fimsénsiofimnzandisame mndnmsaugsle dealinnsnsfivanzauiieliligaile
nanenfuuvasuiou
6.4 WOANTIUAIUAAA

'
1 a 1

finsivun Auay wagasaeunnaulilivanmginssuildvangan Wy guuws oy

Y 9

[
a I

WAy g3 e Msdudausiauin auniete waziveslddudndanuinge

D,

\A3DIUsEAU 1R YumUasy duuaey
6.5 KIIENTULATUAARNIEUBN
finsivun MUAN kALATIRARUNIBENTILarUARRNEWEN WU MIUTuaveundiy myaduld

YarguialasiunsUuleou audnyardiuyana 180UgUA TN

dufl 7: NM15AUANNTTHER (CONTROL OF OPERATION)
7.1 ANDSUNUNANAUILAZNITZUIUNIT
7.1.1 Aesuekaniu (Product description)
fmstvuaneasSeanansiost fail
1) dnwauenslgnuy Wi wiouuilaa dedliauiou
2) wanfamidmiunguiuslnafifienugeulyn Wy grsdmsumsn ownsdmsugiae
3) dertmuaiiieades Wu TrgUsaussemns dauuszneu @ a, A1 pH Tngiuds
ansnagilui
4) Auugihmsldau wu gamgiiuagssezianiegn
5) MsiAuSNwILaENTIUES
6) YanusTaT el
7.1.2 M95U8NTEVIUMNS (Process description)
1) unuginsruiuntsndauansiedduiunounng nssuiun1s aseuaqustus
AU duNaN HENAUNTENINNTLUIUNIT KanaseliaINnNTEUIUNTHAEVBALEE
2) In138USUAIUYNABIVBILNUNTNTEUIUNTHE R LAgnTIva@ UL UNY
NILUIUNITNAMNDI
7.1.3 MsfisanUsedndnaves GHPs
finsiuuslusunsy GHPs warlusunsudug fiflemesneninulaensioueseins
UaZAUNNIZANADNITUSLAA
7.1.4 mInsrahszislaznisaiiunisunly
1) fmsimmaisnsmsiadhseds TnessydSuiinveu mmmd szuunsdusiiesna way
Juiinua
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2) matvuamssiiunmudludoiamadeauy
2.1) fimsusuussnszuiumsiiielinduganniznseuny
2.2) finmsdausnudnduaiildfunansenu Yszduninudasade uay
AubIzauRensuilae uazimuansdansiunandeiildsunansenu
2.3) annsaszyannguesmaideuy
2.4) finstlesfumaifndrvesmaidesuy
7.1.5 mMymugou (Verification)
fnsmuaeutuneunsufon GHPs msnsinindseds nsuftnsudly
7.2 UizLﬁu‘ﬁﬁﬂﬁmﬁJm GHPs (Key aspects of GHPs)
7.2.1 MIAUANIALALRUNYI
msmuaugamniinazalunmsndnldesduszansain Wy msliauouile

219 NISYINAMNLEY NSLAUSNY

J0AITNYI504714N7159 599U Tl

- mslanuseufiesndondnsusiu itonshaneidolsalsaunuasiinnios (Foot and
mouth disease virus; FMDV) mfﬁﬁizﬂu OIE/WOAH - Terrestrial Animal Health Code G"faf':

1) nszvaumslinnuieuiigamailisinit 132 essuwadea szeznailivesndn 1 Juid
(Ultra-High Temperature, UHT)

2) huafifien pH esndn 7.0 Hunszuaumsiimudouiigamadlisng 72 eswneaifva
LLaxma@jﬁqquﬁﬁiﬂﬁaﬂﬂ’h 15 U1 (High Temperature, Short Time Pasteurization, HTST)

3) thundifien pH annndsFewindy 7.0 dunssuumsliseanufeufigumgilisn 72

1l

NGALAIGHEG! LLasmaqwqmmﬁﬁiﬂﬁamdﬂ 15 U1 (High Temperature, Short Time Pasteurization, HTST) 2 A%4

- nAnduiuLaRelsd deslinsauangamninandueldliiu 8 ssrnwadva naene1yns

AU LaYTEMINNISUUES

7.2.2 fupeuanigresnszuiumandn dszuvlunmseuay uasdiseTadmnaimedaie
ugasnIEUIuMIRBRiiomuAuderolse
7.2.3 GornyuainuRauvsd mMenn 1ail wazansnaiiun
1) eguuiugIumMsivemans
2) SIS MIRTITiiATIEY nasinseNsy uaztureuURtRneTe TS
WITPDIAN
3) wansrandndsigaveludiuaatiineuanall (Fu At uas a,) M3
wanSuIUsEdT AsimuausunsdunTTlviaseuaguy niinvesHAndaeifings lngannsgiusiu
PAuniduemansneiuliBanuesg e sumaanensiazdsean nuszmaUatevnalalled
Msimueansgu IEamuUseNANTENTIeEns1sua (Ul 416) wa. 2563 3o AAUAR DA

3

V30LnIgIU Mannaeieuly uayisnslunsnsivieseivesemsinudunidnviliinlse
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a 6

1) fispvuiivetasiumsvuiautnunnieqdunsd

2) AnmsweninafunglylaeindiaoananNAn U NHIUNNTA YDA LABNISWUILEN

9
[

Nudogretaauielassadn fimsvmnuazen uavsdofiiusyansam
7.2.5 msvudewnanienm
1) fsvvutostunmsuueuduniaquianvaoy waednsmvuadunouly
ﬂ’li‘:“]}ﬂﬂﬂiﬂiﬂjWUﬂﬂiLLG}ﬂﬁﬂmaﬂLﬂ%‘mﬁaqﬂﬂiﬂj
2) findesilefildnsraaeud sud suntanienin Wy ndsansrasulany
ireslenaisd uazidesiieldiunmsasuifisunaziigssnm
7.2.6 msvudounand
1) flsvuuiiedestundoannisvuidouduainaisiadl W arsieilvinauazon

ANSANANNYBDILALLAY B8R YnTunaaduAsasdnsilulainsadnsueing

v
v v ¢ I Ao v &

2) &siAiivinAuaTeIn gle wazansiAtidadainve fnsusiidaey Saufu

Tuiifivasnds wazldeusornussiinse s
7.2.7 msdamsansneiiui

1) ﬁmiﬁmsmLLazﬁmiﬂﬁmidaQﬁLLﬁmaammzmumsmﬁm Faurgudi Tusewing
M3l wagmsdIaiusnm

2) dn1sMvuAIsn1sinANaE a0 %gumauﬂﬁﬁmumil,ﬂ?{&Juqmmimﬁm IGEYE
FaddundntasTluununiawdn Wotlestunsuuleudruvesensnogiui

3) fimsdeanstoyadeguilanog1mmzaniivme Wy seydennuuuaaInd
“9199dl...... \Wudmuseneu”

4) finsineusuwazadrsnnuaszrdnliuangneudf ead astunisdanisansne

NHWinaRANITZUIUNITHEN

J0RITNYI504714N7159 599U Ty

- imsdavigdenisdamsansnegiiud NinsssyneasidgaaseuaqunisUesiunisvui euduves
ansnegiluinaennszuIunsHan uagaenndeiunsUuRasduiuings
- mitvuasiinvesansnegiiuivasUsemelng muUsenensenTIas sage (aUui 383) w.a. 2560 1 9

N Y 1w A ada o &8 aAa '3 I d a Y a & Ao A < o s da a
BUN IWLLﬂ GQJJ‘WGUV]QJﬂ@JL@u d@MULLUaanLYe Uan lsU 02889 0NRADY UL DINTLUADNUTY La %1‘1/4(5] NUUINU

NI msewiniy 10 dadnsusieilandy Nelldesiasanivaseurquvilavesansnegluivesussinauaignie

UL AIRILAIDDNNARN N U UL

a

7.2.8 MIATIRIUINGAU

1) finstmuanaeinissuingau duman nsandunisnsdifingavliduluany

a

WEUNARINUA BAZSIE9IUNITHTITUIADAY

q

2) fimsmuay wasnyuidsunsidingAuegaiussdnsnm
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- finsswanasilumansadeuamn miusRy Wedadulasurieliisuie

- BNANITENUNINTIRTUIRgAY In1stuiinegrgniesaennnediun1sufURuas

- madanstuiusdunsdinemsrraaeuliidulunwnasifidmue

- dhusfvagdosnnngusunuhuiuildumssusesnsufiRifdmiugusnummihusi
(GMP) waz/vi3eanannvhdaleundilsfunisiusesnnsgiuhialaus (GAP) annnsuuadng

- gamnfsuthusiv Tilfu 8 ssmieadua

- wnwsgruulaiu enufifvuslunesgududinues: tuladiu @iy, 6003-2553)

- Guiinnsindedngau msdanisiindeingauiuuidineu eenneu (First in, First out)

- MInsIRaBUIenaTuuLAABITRsfuRUAmvesTngAv TduA Tuusesguouniivanmitsnussves

Usewaguan (nsdlndnsldingauididranssuseing) Han1snsaainseimesiesujufnis

7.2.9 sy
1) Ussgfiniowns Ianudaendauasmangauiuldem

2) @nsateaiunaranNSUUL oUR DHARN DU

JoRITNYI504714N7159 599U TeAddY

- ATINADULENENT COA YBIUTIUTUT Wae Migration test NIEIMIUTIYAUNTNINMAIARN
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1) umdsth SUFnaufieame

2) 1 thuds uaglerh Sanumnzausuinguszasdmsldon warlidelmaansuudou

3) sruuLayiE Mo faumnraniuinguisasdimslda

0) finausnszuuildialuilifeadestundnsae Wy ihillddmsunmsmuauauiou
TodhilallFdutaemslnenss uarlifimsinadoundudiluszuudndlneiidutaomslaenss

5) fimsdavhusudsiulsiontiluiiuiings

6) wumsLiiughegne 38ms wazaruilumsifiusegnaiiirumanza

7) HamsnTRiiaszsia an w19 adainessuieu Taewesufuanisila sy
MIFUTBITTUVLINTFIU ISO 17025

8) HamInTTIATEauA M lENRaTIine menmuasaiised TaewosfiRnsd
leSuns¥usesszuu 1SO 17025

9) Masiumsnsdinansranmnmilldmumnsg it
7.4 nasuazduiin

fnmsdafuduiinuazienansiiiedosiumsnan 1Iiduszezna 3 U wiensdliiongmsii
Smwesrdndnsinnnnii 3 Y WdaiuiuiinuasionansiiAsadestunisnan 1idusseznaiyiiy
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7.5 SuneUNSEENAL

1) FuneumsSenaunandasianunsosniunisideginnduasivssavsnm

2) fimsdaviienansdunounisiieniu wagtuiiniii sades wioustsusudsslviviualy
FonAasInUKanIINAFaUNSEenAulusTey

3) ANSMVUATUNBUNITIANSHUAUATLS BNAY
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4) TunsaisunAUAUAN ILNLaNABNNSUSTAA HBITIN1SHIIR DL NUNNVEITFNYINNSAAU
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Aua TAINMIUINAULUSINALUUASITUEAIY

daudl 8: Yayaneanunandusuaznsaieaudilasaguilaa (PRODUCT

INFORMATION AND CONSUMER AWARENESS)
8.1 matuaznsaaudaunduld

1) fimsUstsumssdaiinmuamsunuTsiost

2) annsnaeudeundulitinszuaunmsdnuiundsfiiesingi
8.2 dayafinendesiundntasiuazaanudnsio

aanWandueilisvazidendusdaauneysurnsdeluinly Wieuaninsdaivuaruilon

agUaensY uaruansivlayavesenIneniiui A ndiulsznauvsenisuuleudiy

dauil 9: N13vuEs (TRANSPORTATION)
waudaidnuas feil

1) lsdreliAnnmeuudiouemsvidoussy s
2) aunsaashnANazenlaeg sl UTEANS AN
3) LINAUAIUITLLANFNGE) BONAINAL
8) gansatlostumstuidousswinmsvudals
5) anansnsnwgamnd euduvesAnfueTlusevitinsuudsld
6) A13NONTIVABUI NN AT waranITwIndeNEY 9 Tsnduls

7) dimsvihanuazeiniaringesnweg wadale

YoAITNDITUUAITNTIRUTHUIY

- finsmivAug gl vesrdndue liUulumunnvuenasnssesia lun1svuas kagdvangrududin

gaumniivnizaudtianinsansivaeuld

5 9

funmsmstioatunanud vsanlsadiend eladalalsun 2019 (Coronavirus Disease 2019
(COVID-19)) TagBanuuszmansensasenssaigy (3es vdninas 35ms uazannsmsmstesiuni
desanlsaandolidalalsun 2019 wielsalain 19 (Coronavirus Disease 2019 (COVID-19)) dmsy

An1uUszNaUNINTT W.A. 2563
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Wieldsunsudeunnsesainnnsinuseiiy gusenaunisazdesaiiunsuileteunnses

wazdndanenumsuilatounnsasniglussesiiamimun S@uegiuguwuun1snsInusediu el

1. M3ns2a3usasival (Initial Audit)
1.1 M3nsrauszliutunauit 1 (Step 1) NFNINTULDNETT
1.1.1 nsdllainudounnsas awﬁwgimimaaﬂizLﬁusﬁy'umauﬁ 2 NIATIUTHLAY B @au
Usznaunis
1.1.2 nsglasianudounnses MUsenounisandunisudlunagdndesioaunisuile
Founnsesniely 12 ineutiuudfufingradsuiiu Tneszyaivg 3Bnsudle waznstesdiunisin
Tounnsese ormzdnsavssduiansanuds Wiudnsudledeunnseaioufoouard
Uszansam Waazdnsavssiduaueiminguiusesiunsuadnd iilefiansan fuausuns
nvUssdutunoud 2 nsmsiaussdiu a antulsenouns mnusenaunsliidadesenunis
uiladeunnsosnelussegianiiimun videudlulisenndosiudounwies uAldliFeusesniolid
UsyAvEnn Tidethnmansadssduiugnas
1.2 MInsraUsziiutunaudl 2 (Step 2) N1IATRUTEEU e @a1udIsznaunIg
1.2.1 nyslldnudounnses angnsiaUssidutauasngnunanisnialseduli
ANIENTIUNITTUTOINTANIANTTSUTEN
1.2.2 nsalasianudounnsas WHUsEnaun1satdunIswi luuagdng131891un15uA LY
Pounnsesnielu 90 Yufuusfunsausediu lnsssyanivg 38nsudly wagnisdeaiunisiia
Tounniesd Wenurinravsnfiuldfinnsanssaunsudlodounndsaudanuiinisudly
Younnseaiuszansam Wandasaussifiuaus wntnguivsosinunsuadnd ilefiarsan
waunielvnazEnsIUsEuALdunsaTRRamuNansuiluteunniessaly
1) NMINTIVAANIUNANITHALYTBUNNTBY
AnzinsI9UsEiL sudumsnsadamunanisuiladeunnsesmudisey 13
Tumenumansnsalssduyingy wefinsuwamsutladaunndes u anulsznaumssaufu
F89UNTRN AT UNNTDY
2) Wensuimuaszeznainisuilonds maguszneunishidadassanunsudle
Taunnses viedsTenunskiluliasnndesiudaunnsemieliiiuseaninim vegnsiauseidu
AIRRAARINNaNIsuAlutaunnsodwaInuInluliissuieenselilivsednsam 19ied1n159599
Uspiliufiugnag
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2. MINTIAAAY (Surveillance Audit)

2.1 nssllinutounnses HrTI9UszliuTguNan1InTIAYTEuANeANENTIUNTTUTEN
diefnsanadligamssuses

2.2 nsdnsranudeunnses WHUsznaunisaiunisuilanazdndesisaunisudly
Founnsesnielu 60 Yutiuudiufingaauszidfiu mneaazipnavsfiuinsannsnunisudly
founnses viefnavsiiu vdeidmihfinsuuadningafinmunansudloudmuinnsudlel
geandasiutounnses uilvliiseuiesvialufivsedninm augdnsrausediveraiiansaveny
szpziiainsudladeunnseslddnlaiiu 15 Yu Weasuimunszeznainisudlonds min
AUszneumskilutaunnsesieusesuasiiussdnian Tnsiaussliuauannenssun1ssuses
iiofinrsanaslidanisiuses dmsunsdliifuszneunslidadessnunisudladeunnies uie

wilvldiseuies wseliiussAninmnelussezianfinimun anensausediusiunuenans

LEUBAZNTTUNNTS USSR NaNANTNNITN1STUSeY

3. N57BR1YN15TUTRY (Re-certificated Audit)

3.1 nsdlldnudeunnses gnsiaUselivauesenuran1snslsadulinuenssunig
FUs0IiasNIMRDIYNTTUTY

3.2 nyslasianudeunnyes W Usznaunisalunisuilanazdndesisaunisudly
Younnsesnielu 60 Yutfuuiiufingaavszifiu mnaazipavsfiuinsannsnunisuily
founnses viegnmavsiiu viedmihfinsuuadningafnmunansudloudmuinnsudlel
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DEPARTMENT OF LIVESTOCK DEVELOPMENT
MINISTRY OF AGRICULTURE AND COOPERATIVES, THAILAND
OFFICIAL EXPORT ESTABLISHMENT CERTIFICATE

Establishment No. Xxx 1

This is to certify that the establishment stated above is an approved export establishment of
the Department of Livestock Development (DLD), which is fully complied with
the requirements of DLD, importing countries and implements based on Good Hygiene Practices (GHPs)
Chapter I - The General Principles of Food Hygiene, CXC 1-1969 (Revised 2020)
For the following activities:

* DAIRY PRODUCT PROCESSING PLANT 4
* COLDSTORAGE

Dateofissue 1 ..veiviivninnnn 5
Validumtil @ i
.................................... 6
(oo )
Deputy Director General
Department of Livestock Development
for Director General
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