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GENERAL PRINCIPLES OF FOOD HYGIENE
CXC 1-1969

Adopted in 1969. Amended in 1999. Revised in 1997, 2013, 2020,2022.
Editorial corrections in 2011.
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1.INTRODUCTION wuniin

People have the right to expect the food that they eat to be safe and suitable for consumption. Foodborne
illness and foodborne injury can be severe or fatal or have a negative impact on human health over the
longer term. Furthermore, outbreaks of foodborne illness can damage trade and tourism. Food
spoilage is wasteful, costly, threatens food security and can adversely affect trade and consumer
confidence. uumnmnﬂuuamm gaanionisuitnaamsiidaands  wazsinzlunisusiae  ainns
uilea u,a"mmLffmﬁﬁmmmmnmmsa’nmsnﬁa‘lmnmmmsmsuusamn vinlvildadio wiadinaliasa
gunwluszazan'ld uananndl mssummmao‘ismnm/mmmmf-nnmmsmmmsnm’tmnmmwmaﬂmﬂ
fan1sdl uas nsviaguienladnse mnaauLauwaommsmmiummmmamtan Auwldas Anausia
anusfumvilaandudiua1s uaraansagonanssnuludoausanisd wazanuiaiuuasgusing

International food trade and the flow of travellers are increasing, bringing important social and
economic benefits. However, this also makes the spread of iliness around the world easier. Eating habits
have undergone major changes in many countries and new food production, preparation, storage, and
distribution techniques have developed to reflect this. Effective food hygiene practices, therefore, are
vital to avoid the adverse human health and economic consequences of foodborne illness, foodborne
injury, and food spoilage. Everyone, including primary producers, importers, manufacturers and
processors, food warehouse/logistics operators, food handlers, retailers, and consumers, has a
responsibility to ensure that food is safe and suitable for consumption. Food Business Operators (FBOs)
should be aware of and understand the hazards associated with the food they produce, transport,
store and sell, and the measures required to control those hazards relevant to their business, so that
food reaching consumers is safe and suitable for use. nMsuENEAIAINITAIDINITTEUIIUTENA LAY
asdunsaasinviasieninundena Usslawml medoan wasiAsegAa uda19lsfonu Avinlwaisuns
summ‘ismﬂ“l,ﬂm’iamnmmuimmmnmumﬂ wuNTunaraqlssine wamnssumsus‘imums
wsuwdaslilunn 'mmu”l,ﬂmnmswmmmmuﬂ‘mmiumswam mMsdawedan  MsiAvinEn  wasnis
N5LNARUADIUNT ALY msﬂﬁﬁﬁam\mnmlam:rm"mammimnﬂsvamwaaomuaommu Lwauamam
NSLAANRNIENUADFUNIN LLayLﬂswgnaautuaommnmsmuﬂm AsNALEIAINEIMTS warasidaude
229271115 NNAUNIUAIHNAATUAY i fAa uazulsgdl gusznaunsadeduen/nszuiunsuusy
215 Hufiicisiaainns uddn waryudtandefivinnanusufintauiisasrinlyiulain axmwsiianu
Uaaaduuazsunzanainiunsusiag fisenaunistugsiaains (FBOs) asassulinuazianlafvauasie
£199) mnmmaonnmmsmmmswam AU LAUTAET uazIIMIng uaznasn1Taeq Mafiulunisaiuau
fuasaiiAmdasnaiiu ialvamnstefiagusinaatiholaands uazminsaulunisusiag

This document outlines the general principles that should be understood and followed by FBOs at all
stages of the food chain and that provide a basis for competent authorities to oversee food safety and
suitability. Taking into account the stage in the food chain, the nature of the product, the relevant
contaminants, and whether the relevant contaminants adversely affect safety, suitability or both, these
principles will enable food businesses to develop their own food hygiene practices and necessary food
safety control measures, while complying with requirements set by competent authorities. While it is
the FBOs' responsibility to provide safe food, for some FBOs this may be as simple as ensuring that the
WHO 5 keys to Safer Food are adequately implemented. The 5 keys are: ‘keep clean, separate raw
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and cooked, cook thoroughly, keep food at safe temperatures and use safe water and raw materials.
lnasatuiuanandnnsiia'lui FBOs misvinanuitnlauasdfidenlunndunauzaieldainis uas
LwaLﬂuwumummnummwumummamnnmu,ammﬂaamﬂmLLaummmmuamaamms AT
Asanlundariunaunaoiadaivis AnazaaINAnSauad fovudauiAmsas  waz&otudlaun
sonaldasamulaaads  aminzanlunslyd wiaosasnsel mwa‘mv\anmsumn‘luﬁ,snamm;
fhunsavaudusaumsljitsugudnsaizaadaing uazasAIsAILANANNLRaASENaIE T
Fufluaaninlusduuusasauiasle ’Lummzﬁﬁumauﬂﬁﬁﬁﬁﬁaaamﬂaaommamwummm AgnAivua
Taanibgnunfiarnamduguasa  nnsnausudataulunsuan LLavmuaummsmﬂaamﬂmﬂu
winviuag FBOs :mLﬂutsaamLm“La"l,mmmwmmn FBOs uv31a Tuasisseansldvannisuas WHO 3a9
AoLLa 5 pangniswanatvinsidaandaanndu mnmu,a 5 mant laua $nu1anugzaInadiaENa wana1ulg
fuaanaNaIMISEN U9a1mslvignadeiife  Snatvistluaangfinnaudaands  wazldituay
Jaadunilaands’

FBOs need to be aware of hazards that may affect their food. FBOs need to understand the
consequences of these hazards for consumer health and should ensure that they are properly managed.
Good Hygiene Practices (GHPs) are the foundation of any effective control of hazards associated with
their businesses. For some FBOs effective implementation of GHPs will be sufficient to address food
safety. FBOs siagaszniinfodunsianeg Nanagenanssnusaaimsla laa FBOs davinladionanssnu
2avduasgmaddaguninuayuiine uazasvih lviliulaninsdanisatonunzan nanUfiia
guanuagid (GHPs) tlufugiunasnismiuauduasaiiiaitasdugsAaatfidssdnna &y FBOs
w9 asdszeneilyd GHPs adnefidss@nawaaraasiiasnalunisianisduanudaaadauasarnsle

The sufficiency of the implemented GHP to address food safety could be determined through conducting
a hazard analysis and determining how to control identified hazards. However, not all FBOs have the
expertise to do this. If the FBO is not able to conduct a hazard analysis, the FBO may rely on information
on appropriate food safety practices from external sources such as that provided by competent
authorities, academia or other competent bodies (e.g. trade associations or professional societies) that
has been based on the identification of relevant hazards and controls. For example, requirements in
regulations for production of safe food are based on hazard analysis often conducted by competent
authorities. Similarly, guidance documents from trade associations and other organizations that
describe food safety procedures are based on hazard analyses conducted by experts knowledgeable
about the hazards and controls needed to ensure the safety of specific types of products. When
external generic guidance is used the FBO should make sure that the guidance corresponds with the
activities of the establishment and ensure all relevant hazards are controlled. n1siszeingilel GHP 7
LANNE anmmsamﬂmmnms:msumwamﬁaumm wazAUANIATAITAILANSUAS BTt atnelsA
sy ‘Lild FBOs wasaiifianudmmnawalunisvindasdonanil win FBO Ligusavinnsimseu
dueseletas FBO maamumauaLnmnnmsﬂgjﬁﬁmummﬁaamﬂwaammsznnLmaamuuanm?jana
16 1y nwihanuifidnnamdugua danfuns@nen wiambeuifianudunadug iy e
nsA1 vidasananimdn) deaguuiugruzasmstsdiduasaiiimsaang waznasnIsAILAN Matieiy
daiualungsziiiaueie musnmswammms‘mﬂaamﬂmnuwusmmsamswmaumsmmunmmums
Taanibhgnuniannamdugua Turituaslfiendu aaasAILusinANINIANAITATEINY u,auaaﬂnsauq
1/1aﬁmﬂawumaummﬂaammmaoawnsmauuuwumumaamsumswvuaumswimuwmmmmmumms
WenAuduase wazanasaisaiuauaiy avinliiulaluanulaansauasndasariusazilssan da
fimsladuugingi'ldainanauan  FBO asanadaulivilainduwusniniianuganadasiufianssuuag
sauilsznaunis uasfinmsmiuAuduanaiimaasiovua

All GHPs are important but some GHPs have a greater impact on food safety. Thus, for some GHPs,
based on safety concerns with the food, greater attention may be needed to provide safe food. For
example, the cleaning of equipment and surfaces which come into contact with ready-to-eat food should
warrant greater attention than other areas such as the cleaning of walls and ceilings, because if food
contact surfaces arenot properly cleaned, this could lead to direct contamination of food. Greater
attention may include a higher frequency of application, of monitoring and of verification. nazauay
GHPs fianuadeyuue we GHPs Tuunvaeiiusiunsadenansznuludiuanudaaadauasainisuinniy
Gollu  GHPs  Tuunvamanasaslvianulalaunniuniivam Lwamsmmmmsmﬂaamﬂuuuwugmms
fAsandumulaaadauadiannns anfatividu asvinanuszataadnsal uasNufINSugAuaIns
Lmuwsamuﬂsymymﬂmnmm“taﬂamnmwwumauq 120U ATVNANUAZAIANTY LASLWATY LWTIZUIA
AsvinANuazaaNufIdNARa T Liggwa et ldgaisduitlauannslalaaase AstAnaANulR
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laananuivnsiinaudzasnisdsegnsly Nsesasede waznsmiudgay

In some circumstances, the implementation of GHPs may not be sufficient to ensure food safety due to
the complexity of the food operation and/or specific hazards associated with the product or process,
technological advances (e.g. extending shelf-life through modified atmosphere packaging) or
end use of the product (e.g. products destined for a special dietary purpose). In such cases,
when there are significant hazards identified through hazard analysis as not being controlled by
GHPs, they should be addressed in the HACCP plan. Tuunvaaiunisal nsidszeansilal GHPs a1alaiies
waﬁasﬂw‘lﬁﬁuﬂa’tummﬂaamﬁﬂmaamms WiavannanududauuadnszinunsNEeaIvns  uay/viad
duanawsitAmntasduNdadaainianssuiunmsanudnninmamalulad (1au ansieanandaduaiiag
ussafariuuudaunisaind) wiadneaznislduasguiine (L nandaaidnsunisaiuantuin) lunsali
Suanefifveddeydognisdeinunmsiensiduame waililagnaiuauiag GHPs adsiinnsszylu HACCP
plan

This document has two parts, Good Hygiene Practices, and Hazard Analysis and Critical Control Point
(HACCP) System and Guidelines for its Application. The first covers the basis of all food hygiene
systems to support the production of safe and suitable food, and the second deals with HACCP
principles that can be applied throughout the food chain from primary production to final consumption
and whose implementation should be guided by scientific evidence of risks to human health. Table 1
in Annex I provides a comparison of control measures applied as GHPs and those applied at critical
control pomts (CCPs) with examples.lanansiifiaasau lawn LLmﬂg‘jﬂﬁsﬁuamaumumm LALIZUUNNT
Jinsduanauazanmuaninga (HACCP) uasuunnivamsunisladeu mmausnmanﬂanwumumao
szuuguauTEaonNAiagiuauUNSHANa 1Tl RaA A LA NN &Y uarrafizafefu
wdnms HACCP  dAswnsainlilglanaaavhsldamsaeusnmswdadusullaudonisuiinadugavine
uaznIsefiunIsAITladuAnuzinAARINFIUMIIINAIENT ANuRavAaguA WaaINyRE A15N 1
umanun I BinsuBauisunasasaiuauiladilu GHP waziliiasaiuauings (CCP) wsau
Aaeing

2. OBJECTIVES janilszsiva

The General Principles of Food Hygiene: Good Hygiene Practices (GHPs) and the Hazard Analysis and
Critical Control Point (HACCP) System aim to: wiannsvivliifieduguansazainis: wann1slfjie
guanwagd (GHPS) uagszuunsitanviauanauasaningaisasmiuan (HACCP) dinaiseavdlia;

¢ provide principles and guidance on the application of GHPs applicable throughout the food
chain to provide food that is safe and suitable for consumption; Tviviann1s uazwuINIvlunIs
Uszeneild GHPs aaanvizveldainis iwadnatwisilaands wasimunzsaulunsuilag

¢ provide guidance on the application of HACCP principles; Tvinuiniglunisdszenslanannis
HACCP

e clarify the relationship between GHPs and HACCP; and agunaainuduiusseiing GHPs wag
HACCP way
e provide the basis on which sector and product-specific codes of practice can be established. 11

a va

nannMsiugIulunIsasIdlfida niugrutanie uasndndausilaniy

3. SCOPE 2autan

This document provides a framework of general principles for producing safe and suitable food for
consumption by outlining necessary hygiene and food safety controls to be implemented in production
(including primary production), processing, manufacturing, preparation, packaging, storage,
distribution, retail, food service operation and transport of food, and where appropriate, specific food
safety control measures at certain steps throughout the food chain. Lanasadiuiilvinsauuasvannis
Wlddwdunsudsarwsidaaadouasivanzanlunisuiian  Tesdqlgudneasniniuuaznisaiuau
aNuldaasdauavarmisiaaddszanaldlunisnde (:audensHdndiusu) nsuissd Asuaa ATIaLeTa
MIussy MsAvdhEn Msassanadudl mMsaldn  nsTisamsdiuains wasmsuudeaIms uag
NasAITAILANANNLRaASEAaIRIMNTTILRNIZIANZA TULNITUAR AAKII TARINT KNALKNNERY
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4. USE n15ad

The document is intended for use by FBOs (including primary producers, importers,
manufacturers/processors, food warehouse/logistics operators, food service operators, retailers and
traders) and competent authorities, as appropriate. It provides basic information to meet the needs of
food businesses, irrespective of the nature of product and size of food business, in the context of food
trade. However, it should be noted that it is not possible for the document to provide specific guidance
for all situations and specific types of food businesses and the nature and extent of food safety risks
associated with individual circumstances. anasatfullaanuuuiialssynsldios FBOs (siufivinan
fusiu gua gfréa/uilssl HszNauNIARIRUAT/NTTIIUNTIARIaINTS Hisznaunsiiusnisainis
fanal&n wasdunuaing) wagsmbauidannamdugua auanumsngay delvidayafiugiuia
fauduavaanmuFaINsuassiaaIns laghiddvivdnsazaagndndiae uasuunauasssiaaimisiy
U3UNUDIFIAINTAIAIMNT  aa'lsAa N Lﬂu“l,n“l,mmLanmsaunuau‘mmuuummaww (CRECRE R LN
fa1umsal uazdssinnuadgsiaainistanie uazlisnuiessue wWaanudaesuanulaniaaivsi
anainduluuaargarunisal

There will be situations where some of the specific recommendations contained in this document are
not applicable. The fundamental question for each food business operator in every case is “what is
necessary and appropriate to ensure the safety and suitability of food for consumption?” a1afiung
amumimmmLLu‘“mLaww‘lutanmsanuu"l,ummmﬂswnm"tﬂ""l,m AauRug s T lsynaugsia
amslunnnsdlda agls@aderiinduuasnusauivinlvidulaluanulaanse  wazANNLINEENTAY
anmstianisuslng”

The text indicates where such questions are likely to arise by using the phrases “where necessary”
and “where appropriate”. In deciding whether a measure is necessary or appropriate, an evaluation of
the likelihood and severity of the hazard toward establishing the potential harmful effects to consumers
should be made, taking into account any relevant knowledge of the operation and hazards, including
available scientific information. This approach allows the measures in this document to be flexibly and
sensibly applied with a regard for the overall objectives of producing food which is safe and suitable
for consumption. In so doing it takes into account the wide diversity of food chain operations and
practices and varying degrees of risk to public health involved in producing and handling food. 119
UsyTaaanafinsladiin “Munsdldsiniu” uay “mamungan” ‘lumsmmau‘ta:'mm;msuum'm:nn]uusa
mNzaNnIalu 'ﬂqsvhmsﬂsmuu‘iamaiuﬂ'mﬁm UATANTULSILBYEUAETIINAGaS AR a8
AANTAUTIANNFTA AL BRILaINTUTHNY wavdunss AsauAauivtayaIeInemManssteg 58nsil
halidunsadssynaladinnsniseeg luanansatuillaatoianeu uazduuaANNR  1aarlilade
Taaszavdlunisndnanwsindaands  wazmunzanlunsuilan  lumsvinaudl  azdasAefivainu
nannaIerasnsEiiunu waznslfideaanvieidamis aussdumLRaIIvAINBAEGagUA TN
VUAARTLALNADIAUNTHNAR UWRTATALIAINNT

4.1 Roles of Competent Authorities, Food Business Operators, and Consumers uvum2ayg
wihanuniaiunadiidugua §ilsznaugsAiaains uagkuiinm

Competent authorities are responsible for deciding how these general principles are best applied through
legislation, regulation or guidance to: vnnmwumummamnummwmm‘tumsmmau‘(mw ndnmsiall
f1asunssvansdldatnefnanrnunisaanngvane agsufauniaduusiniiia:

e protect consumers from illness, injury, or death caused by consumption of food; nilaviusine
nmsiuihe 1ady wEalRadinannasusianaiuis

e ensure FBOs implement an effective control system so that food is safe and suitable for
consumption; asyadaulvitulain FBOs fin1sdssanslzdscuumuauindilsednana walviainisi
anulaasdauazsinungaulunisus g

e maintain confidence in domestically and internationally traded food; and $nwianudiaiulusyuy
AsdiaznaaIsaaludssing uazavlssneg uag

e provide information that effectively communicates the principles of food hygiene to food
business operators and consumers. Iuﬂuauamaammamanmsmmnuaﬂuanwmummsamo
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fidsz@nawaungdsznaunisannisuaziuaing

FBOs should apply the hygienic practices and food safety principles set out in this document to: FBOs aas

a va oa

Uszanalinsdfidnsigudnwasuasndnmsiiaduaiulaaasoaasamsidivualilulanasatuiivia:

e develop, |mplement and verify processes that provide food that is safe and suitable for its
intended use; Waiun dszensilal LaLMIUAAULANTELIUNTETI unsdvnavamsilaansiy was
wngauduinglsyavrnislau

e ensure personnel are competent as appropriate to their job activities; asagaulniulain
UAATINFTAMNTANUFINITAOIUANNUUTRUFIUTUAINTTUITUAI

e build a positive food safety culture by demonstrating their commitment to providing safe and
suitable food and encouraging appropriate food safety practices; &3 9iausssuaNlaansia
2avasludonnlasuaaalviiiudoanutosiulunissonatainisilaande LRLANSEN LAY

a va

51\‘]L6153~Iﬂﬁiﬂ{]ﬂﬁﬁﬁuﬂ]?ﬂﬂﬂaﬂﬂﬂmEJ\‘]EJ']M'\SWLM?JWVNEJ

e contribute to maintaining confidence in domestically and internationally traded food; and di&au
s:mlumssnmanuitaiulunisdaznaaivisnalulssng uazenlssing uay

e ensure that consumers have clear and easily understood information to enable them to identify
the presence of food allergens, protect their food from contamination, and prevent the
growth/survival of foodborne pathogens by storing, handling and preparing food correctly.
anadauliuilangusinafidayandaiau  uazidnladalunisuihdviayazasansnagidunwlu
anms dailasanwisananisdulilau wazilavAuaisiduia/aisatsanuadrdunitdnalsa 1aeans
LAUSART NTQUA LRYIALASENAMNTALIQAGDY

Consumers should play their role by following relevant guidance and instructions for food handling,
preparation, and storage and applylng appropriate food hyglene measures. Hu3TaaAITHunuINIne
UFidieruwunig LLaummLuvmmmmammsumsmm Fae3an  uastAusnEaims  uasdssanele
INATNTHURAHULANNTAANTTN

For Training Only gatunasgIudInNae TH Translation (24 August 2023)



[
7167
@ CXC 1-1969 ( Revise 2022)

5. GENERAL PRINCIPLES ui&nn151ia'll

(i) Food safety and suitability should be controlled using a science-based preventive approach, for
example a food hygiene system. GHPs should ensure that food is produced and handled in an
environment that minimizes the presence of contaminants. alsvinAsAmILANANNLRaAAELALAINY

winganaasa s iaaldismsilasAuaunaninendans iy ssuugudnuazaiws GHPs ads
asadaulvtulaingnTnan u,auml,ammsiuamwLLmaaumammswnmﬂuLﬂau

(if) Properly applied prerequisite programmes, which include GHPs, should provide the foundation
foran effective HACCP system. ‘Iﬂsunsnwumumﬂsuﬂnmiﬂamomm anmﬂsanﬂanm GHPs a25
Lﬂuwugmmmnsvun HACCP #Afidss&ndna

(iiiy Each FBO should be aware of the hazards associated with the raw materials and other ingredients,
the production or preparation process, and the environment in which the food is produced and/or
handled, as appropriate to the food business. FBO waazsiaasassuiinfoaunsiacieg Mietag
AUTROAY URTHIUNRNAUD ATTLIUNTHAAUIANTIALATEN LRYFINNIIASANATHAG WAL/ NIDAUR
2NMITAUANULUUTINFIUTUGIARD IS

(iv) Depending on the nature of the food, food process, and the potential for adverse health effects,
to control hazards it may be sufficient to apply GHPs, including, as appropriate, some that require
more attention than others, as they have a greater impact on food safety. When the application of
GHPs alone is not sufficient, a combination of GHPs and additional control measures at CCPs should
be applied. msauauduaIaE1g araiRaswad niunsdszandlyd GHPs anavangau unvshuana
sadnsanulglaunnniiiy  assmananssnulamulaaadauatarniisinuninnin ‘Imﬂmuaunu
SNBULAAIAMT ATTNUMTHARNAIMTS wazlanmalumsiianansenuilifelssaedsaguain ia
A1s1d GHPs tiavathagen bitiaswalunsmuanduasia aisldnsuaunanu GHPs Tunatagiiza
LarUAUNNATNITAILANLANLAUNIA CCPs

(v) Control measures that are essential to achieve an acceptable level of food safety, should be
scientifically validated. uesnIsAILANGTY 9 A ulunisussaszduaulaaasauasarvnsi
gansu'lamislasunsigaududuainuldle(validation)luideineeanst

(vi) The application of control measures should be subject to monitoring, corrective actions,
verification, and Documentation, as appropriate to the nature of the food product and the size

of the food business. n1suszensilaunasnIsAmIvAuAITaLgAalinITaTIAAM N ATUTANITLATY
NTMIUFAAL ULAEZAITAIAVINLAAFTT AUANULKRUNERIUAUINHULUDINIOA U LATUUIAUDIFTIADINT

(vii) Food hygiene systems should be reviewed to determine if modifications are needed. This should
be done periodically and whenever there is a significant change that could impact the potential
hazards and/or the control measures (e.g. new process, new ingredient, new product, new
equipment, new scientific knowledge) associated with the food business. AIsVUVIUTTUY
mJam:rmummsl,wawznssmmﬂ'a'luml,ﬁu’tun'rsn'rsﬂsmﬁar;lu dommmumuiluszey  wasdlaginns

wlasuulasiiadeydodonansenusaduanaiiataiadule LaY/YIaNINTNITAIUAN (viu
nszuunstud drunaulni naadaeilni adasallui anugmeineeansiul) Niagdasdugsia
21113

(viii) Appropriate communication about the food and food process should be maintained among all
relevant parties to ensure food safety and suitability across the entire food chain. A135n®113
faasdmunsraAmAuasuaznssuumsamsAunadavidmaasdavinliiiulaluaiu
UaaafauazanuiunyguzadaIinsnaaniilvldaimis

5.1 Management Commitment to Food Safety arusjosiunasiaudrinssaninuilaansdauas
21415

Fundamental to the successful functioning of any food hygiene system is the establishment and
maintenance of a positive food safety culture acknowledging the importance of human behaviour in
providing safe and suitable food. The following elements are important in cultlvatlng a p05|t|ve food
safety culture: AWusrusamNFISVDITTLLFUSAR ULANMTAANTIAGILALYULAFNHN TRIUGITHANY
ﬂaam.ﬁumaamms"lumamﬂmymmmmmmﬂmumaowqmnssuwaaumﬂa“tumsmnaummsmﬂaamnn
wastungan avAdsznausalliifianudrAgylunisdandeiausssumnulaaadauasarnisiuioun:
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commitment of the management and all personnel to the production and handling of safe food;
ANuysiuzasdausIsuaruAaInsnaAulunIsHAs LaznIsaLaaIuIidaands

leadership to set the right direction and to engage all personnel in food safety practices; a4

Lﬂuwm"lumsmuummﬂmomanmao wazlyaarnsnnaudidiusinlunsdjifsrumnuilaaadauag
nRYRL]

awareness of the importance of food hygiene by all personnel in the food business; AlNuasEKLN
fuanuddgyuasguanTaraInITuatuaaInsnnaulugsAaInig

open and clear communication among all personnel in the food business, including
communication of deviations and expectatlons and nsdassiidaniiouasdaausening
yaansaaulugsAnas nudinisdassimdunsdasiuunazanumanio uag

the avallablllty of sufficient resources to ensure the effective functioning of the food hygiene
system. Msfinsnennsene q MiRaswa wiavinlvisiulatumsvinnuifidssdnsnazasssuusudnsas
ARt Rb]

Management should ensure the effectiveness of the food hygiene systems in place by: dgusmsnisasamauli
Tulainssuugudndazaivsnilssdninaladsunissise’li Tae:

ensuring that roles, responsibilities, and authorities are clearly communicated in the food
business; amagaulviulaindnisfasisunum anusuAarauwazarnaminiatodaaulugsia
ORI RE]

maintaining the integrity of the food hygiene system when changes are planned and
implemented; quashzianuasudiuassTuLFuANHaUzaTsIlainsuKNuLazaL s
taaudasan 9

verifying that controls are carried out and working and that Documentation is up to date; niu
fauI1nTAILANGY finsaitfiunisas uazanuiluiaaiunadianans

ensuring that the appropriate tra|n|ng and supervision are in place for personnel; asyagaul
ilanfinsinausuuaznsiduguaniivenssudviuyaains .

ensuring compliance with relevant regulatory requirements; and a5 agaulviiulainfinisulfie
mudadInuacIun)seiiauiAaiag uay

encouraging continual improvement, where appropriate, taking into account developments in
science, technology and best practice. &lfuagyun1slsuilseatinvaalilag eruaNULBUNLEN 1A

a oo da

AfledunisWanauinenmans matulad wasndninavisnadiowumolfians
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6. DEFINITIONS uwniiziny

For the purposes of this document the following definitions apply: wialiiduldauinguseaeduaianans
atiudl fenudwrivasdwviidesia‘luil:

Acceptable level: A level of hazard in a food at or below which the food is considered to be safe
according to its intended use.

szduitansule: sedurasduanaluavnslussduivinduvtasininnariiigniansandeniny
Uaaadaluavinsaninailseavanslad

Allergen cross-contact: the unintentional incorporation of an allergenic food, or ingredient, into
another food that is not intended to contain that allergenic food or ingredient.

nsdudEduAasasnaniun: msgndunulagliilddelazasansnagiunluainns viagiuwauluy
21115 wiadiunandnuiiai lifisnsaaniuw

Cleaning: The removal of soil, food residues, dirt, grease or other objectionable matter.
AsvinAuAzana: Msaiadeanisa wwainis fu diundade it lifedseaedau

Competent Authority: The government authority or official body authorized by the government that
is responsible for the setting of regulatory food safety requirements and/or for the organization of
official controls including enforcement.

yuauisidunasidugua: wihauuassy M‘%a‘wmr;mumamsﬁ"tﬁ%uauzymmn%gmaeﬁoﬁumﬁ
TunsAinuedadiinuasIungseiaumamduanulaandauadainis way/miadnsuadsAansninisaiIuau
atatilunians Teasudenisiiodulyd

Contaminant: Any biological, chemical or physical agent, foreign matter or other substances not
intentionally added to food that may compromise food safety or suitability.

doluidlau: ssmeihnw wadi wiananw Asudlandaan wiaganste Mduelduamsiagbidela
deanadenanannulaande ¥ianNUKINTINTAIATWITRARY

Contamination: The introduction or occurrence of a contaminant in the food or food environment. 15
dudlau: nslasuwsaindstuiiauluamissagninwindanadainis
Control: nnsauau:

e when used as a noun: The state wherein correct procedures are being followed and any
established criteria are being met. wialaiiuduiu: o unisaiidunaulficoiuign
dszensilaiatnigneiag wardanAaaIaNNLiAAMUA'LT

e when used a verb: To take all necessary actions to ensure and maintain compliance with
established criteria and procedures. wlaldifludnden: ddiuAanssufonuadidniuialy

mmmmuu‘laua m"l,al,wammaamﬂaaanmnmwm“mumaumoq mnmum"l,a

Control measure: Any action or activity that can be used to prevent or eliminate a hazard or reduce
it to an acceptable level.

a

uIRNsNITAILAN: AT Aanssulag NausailavAundazindunse maam‘(uau“ﬂusymumuamn

e

Corrective action: Any action taken when a deviation occurs in order to re-establish control,
segregate and determine the disposition of the affected product if any and prevent or minimize
reoccurrence of the deviation.

a va a va

AsufiiGnr1suala: n'lsﬂ;]nmual,nmmsmmmu Lwamuummsmuﬂn‘mai LEIN LREATNUAIENITIANIT
Aundnfauriilasunanssny wind wazilavAunsaannisiAansidaoiuugi

Critical Control Point (CCP): A step at which a control measure or control measures, essential to
control a significant hazard, is/are applied in a HACCP system.

am‘mqmmmmm‘mnu (CCP) mumaummao“hjmmmsmuﬂmnmmsuuamammmsmuﬂuma | ‘VI

:nLﬂul:wammmaumsmmuuummm%svnu HACCP

Critical limit: A criterion, observable or measurable, relating to a control measure at a CCP which
separates acceptability from unacceptability of the food.
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.

avinge: nariiansadonalaviaindlddeduiusiuunnsnisaiuauian CCP dolafutiosedunis
gausuaanannssaungansulilagrnsuaimg

Deviation: Failure to meet a critical limit or to follow a GHP procedure.

a o a oo

Astdaau: anuauwmarlumslfiidanudrinaavzalisnansalfialaaudunau GHP

Disinfection: Reduction by means of biological or chemical agents and/or physical methods in the
number of viable microorganisms on surfaces, in water or air to a level that does not compromise food
safety and/or suitability.

m‘smwua' Asldasdinn wiassiad LLR"/M‘SQ'J‘EH']‘SM']\‘Jﬂ'\F_Iﬂ']W Lwaammmuaaumsuﬁnmmnu
wum ‘luumsammﬁ‘lmag’tusumnmiumwamammﬂaammmaomms LLau/mammmmvawaamms

Flow diagram: A systematic representation of the sequence of steps used in the production or
manufacture of food.

wNUAiNszUIUASHAR: Nsuaavatitviluszuufvardudusauildluniswda vianisvinaimws

Food business operator (FBO): The entity responsible for operating a business at any step in the
food chain.

= v,

Wilsznaun1sssAaanins (FBO): AansifivindanusudetaulunmiseiifiugsAalunniunaunaanield
AL b

Food Handler: Any person who directly handles packaged or unpackaged food, equipment and
utensils used for food, or surfaces that come into contact with food and that is expected, therefore, to
comply with food hygiene requirements.

WilHiideaaruinsg: nﬂﬂamﬁuwaimﬂmsannmmsmLmnnssawsa"l,wssa‘tuuuua alnsal uasaAAuy
fmfuaws  wianufiidudasuaiws ﬂo“tmsnmsmmmnmaoaamﬂaaamumamuumamanwmy
AL b

Food hygiene: All conditions and measures necessary to ensure the safety and suitability of food at
all stages of the food chain.

guanwaizannns: Wauly wazunesnsidnduenuenvintviiulaluauilaaads wazauMuNaY
2avanms lunndusaunaaniileldaims

Food hygiene system: Prerequisite programmes, supplemented with control measures at CCPs,
as appropriate, that when taken as a whole, ensure that food is safe and suitable for its intended use.

szuugudnEAMLaIing: TlsunsuRUs AL UM EINAsAIsAILANTIAR CCPS auAMMIngay duidia
ALfiunsiagsiuual vinlviulanatmsdaaads wagsinunsauamuinnlseaoanslal

Food safety: Assurance that food will not cause adverse health effects to the consumer when it is
prepared and/or eaten according to its intended use.

audaaaduaavainins: anwiulainamsaylinaliinduanasagusiaa Waildwian way/vsa
UITaamuinnissaarnslal

Food suitability: Assurance that food is acceptable for human consumption according to its intended
use.

ANLNATANRYA1NS: ANasTulanavsluisansudmsunisusTaaamuinguseaerdnislal

Good Hygiene Practices (GHPs): Fundamental measures and conditions applied at any step within
the food chain to provide safe and suitable food.

a va

o oo A & o o & ' y
asufiiGguanuwazng (GHPs): unasns uaslaulatugrundssanslalutunaules aaannielal
21115 Waduauamsilaaads wastiunysy

HACCP Plan: Documentation or set of documents, prepared in accordance with the principles of
HACCP to ensure control of significant hazards in the food business.

u,wums'al,n's-\vuaum'rmuavamnqmmmmmunu(HACCP) nasutayalanansidaesanduliag
tHuldenunannisuag HACCP Lwaaswmmuu‘ta‘lumsmuﬂuaumsmmmmm‘luﬁsnamms

HACCP System: The development of a HACCP plan and the implementation of the procedures in
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accordance with that plan. szuu HACCP: nswisiununy HACCP waznnsiseansladunaunanuumu

Hazard: A biological, chemical or physical agent in food with the potential to cause an adverse health
effect. dumsna: asmhinw tafl ianaawidatgluaivs TeafidnaawinalvtAnileyvsaguniw

Hazard analysis: The process of collecting and evaluating information on hazards identified in raw
materials and other ingredients, the environment, in the process or in the food, and conditions leading
to their presence to decide whether or not these are significant hazards.

AsimsIniduasa:  AszunslumsAununy  wardsafiudayaidmduduanaiignieiluiaadu
uazgaunandu dnnvdanlunssinun sudaluamns uasdannsiminldgnmsdaduinduanamaiidly
duasang1dnaala

Monitor: The act of conducting a planned sequence of observations or measurements of control
parameters to assess whether a control measure is under control.

asratidsede: dfluAanssumuunuiladarinliiduaduiadona wiaasnatarmauauiiialseiiuin
asnsdeacaalsnisaiuau

Primary Production: Those steps in the food chain up to and including storage and, where
appropriate, transport of outputs of farming. This would include growing crops, raising fish and animals,
and the harvesting of plants, animals or animal products from a farm or their natural habitat.

m‘mammumu mumau‘tumohjmmsmLu;m'mnnsmsn LRIATNNE &N NMTUURINANIANIIATLAM AT
ﬁffamaswmmsﬂanwﬁ msmutauoﬂm wasdnd LLEQuﬂ']iLﬂ‘]JLﬂE]'JW“HNEQ d07 wiandaAauridaiannnsu
Msamagmﬂumuﬁsw‘um

Prerequisite programme: Programmes including Good Hygiene Practices, Good Agricultural
Practices and Good Manufacturing Practices, as well as other practices and procedures such as
training and traceability, that establish the basic environmental and operating conditions that set the
foundation for implementation of a HACCP system.

a o a o ]Jaa/a

Tﬂ‘sunsuwug'\u Tﬁsunsumsmmmsﬂgumamanﬂmumm Ui nensineasie uaznsUfianas
NG mummnnmsﬂanm uazdumauduq wdu asinausu wazAsATIARaudaunFuAMUARAIY
wasaNAuzIU wazaaensliifouisnuafugsrudniunislseanslaszuny HACCP

Significant hazard: A hazard identified by a hazard analysis, as reasonably likely to occur at an
unacceptable level in the absence of control, and for which control is essential given the intended
use of the food.

'Y Ao o o o o -1 = s ' = o o a &£ o dn
duesandvudiday: duanangnuvlilaanisiiensvduanaatfiinanadiniunsiAaduluseeui
fusaaansulalunsdginuianisaiuay waznisamuauddiludaduldauinglseavanisiduasains

Step: A point, procedure, operation or stage in the food chain, including raw materials, from primary
production to final consumption.

ava

dumau: 3a funaurvineu nsdfiidins wassduduluvieldaims sudeinafudusnisudadusiu
Audvnsuilnadugaving

Validation of control measures: Obtaining evidence that a control measure or combination of
control measures, if properly implemented, is capable of controlling the hazard to a specified outcome.

mswaauuuﬂun';'m’lvﬁ"lm(valldatlon)u'\mimsmum.l msnuanmuuamnmmmsmnﬂumams
NRUNTIUADINTIATANTAIUAN WINALTUNITALNILUNZRU mmsamnﬂuaumwmnnmmaww%m

Verification: The application of methods, procedures, tests and other evaluations, in addition to
monitoring, to determine whether a control measure is or has been operating as intended.

AsmIudau: nsdszene 1238015 dunaurinu Asnegay wagn1sdsEdiudug uLdiuann1sasIaLin
5¢39 tadadunuasnsamuauatfiuasiilullaninglssaericela
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GOOD HYGIENE PRACTICES nsiufiiGgusnuaiziid
7: INTRODUCTION AND CONTROL OF FOOD HAZARDS uniinuaznisaiuauduasiaideanaining

The development, implementation and maintenance of GHPs provide the conditions and activities that
are necessary to support the production of safe and suitable food at all stages of the food chain from
primary production through to handling of the final product. Applied generally, they assist in controlling
hazards in food products. n1sWeiun Ansilseeneilal uazad'lidy GHPs halvian1e uazAanssuianduly
msaunauumswammmsmﬁaaemuLLaymmuan“Lumnmumawuaomoiqjmmsmmeswammumumaam
AUdINTQUANIAUUFAVINE szjo‘imﬂm”l,ﬂummmsmnr;lmmwaumw‘tuwamﬂmmmmﬂmmﬂ

Knowledge of the food and its production process is essential for the effective implementation of GHPs.
This Chapter provides guidance for effective implementation of GHPs, including appropriate location,
layout, design, construction and maintenance of premises and facilities, and should be applied in
conjunction with sector and product-specific codes. ANNLAMAUAIS uavnsTIuMsHAna MLy
aamLﬂJuamsnmsﬂs*’ﬂan GHPs asinvfilse&nana nmu’tumLLu“mmmumiﬂsman GHPs atinudl
Uszdniua Pufeanaiuiide A998 Msaanuuy TATIETI LL&uﬂ'\‘iU'\‘i\i‘iﬂ‘]&F’lé\’i\‘lﬂaﬂé’l‘ﬂ\‘l wazdsauis
ANURLAIN UATAITIAINAUAIU LasHAATUvilanIE

GHPs manage many sources of food hazards which could contaminate food products, e.g. persons who
handle food at harvest, during manufacturing, and during preparation; raw materials and other
ingredients purchased from suppliers; cleaning and maintaining the work environment; storage and
display. GHPs dan1sunavadunsiasaainiseig sﬁommsaﬂmﬂauluwamnmmmmﬂm U {NQUA
a1vnsluthaAuAed, sTninemswén, uassenitnisdawian gy uazdiunanduq Adaangane ;
nsvinANUAzaIn u,au@uasnmamwumaaummsmwm ;ATLALSART LRZANTLRAIRUAT

As previously noted, all FBOs should be aware of and understand hazards associated with their
businesses, and the control measures required to manage these hazards, as appropriate. FBOs should
consider (using external resources as needed) whether the application of GHPs alone is sufficient to
manage some or all of the hazards associated with the operation through control of their
sources, e.g.auvisvylinauwing FBOs, Wanaramsaseniin uaznlafvdunaeig AATasAy
f3fazadaulay, warnasmsaIuAuisiulunsiansduanawari, auanuwanggn. FBOs A3
wasan (mMsldviwennsaauanaiuanudniiu) nsld GHPs iavadaidmasiinowalunisdanis

a oa

aum'swr;n.rmmuusamav]mv]anmaonnmsﬂgummumumsmuﬂmmmmm L2y

o  Control of water quality — minimizes the presence of many potential hazards (e.g. biological,
chemical, physical); nsamiuauAAININ — aaduasaianatAadulalvivaaigs (1adu 119
FIAIW M9LATi MIINIEANTW)

e Control of faecal contamination — minimizes the potential for contamination with many
foodborne pathogens such as Salmonella, Campylobacter, Yersinia, pathogenic strains of
E.coli ; msauaunstuitlauanndeilfna — anland@lunisduitlausraydundtnalsaniinann
2T LU (Zaa Tuuaal (dauan Iwlauyainas idaigadiis snawusiialsndlala

e Control of food handler practices and hygiene — prevents many potential communicable
diseases that could be foodborne; and nsaiuAuNsUIGU uasduanuzualfiGaa
2119 - flavdulsadasanaratiatiuladannainis uay

e Control of food contact surfaces by cleaning — removes bacterial contaminants, including
foodborne pathogens, and allergens. n1sAIuAUALAIFNAFA 1T TAANTVINAIUFZAIA — 20
dudutlauannuuaiize syuderdunitdnalsaluainis wasansnaniuw

After consideration of the conditions and activities in the business, it may be determined that GHPs
alone may be sufficient to manage the hazards. However, it may also be determined that it is
necessary to place greater attention on some GHPs that are particularly important for food safety
(e.g. increased stringency of cleaning of a mincer for producing minced meat for raw or lightly cooked
consumption compared to equipment used for producing meat to be cooked prior to consumption;
increased monitoring and/or verification of disinfection of food contact surfaces). navainwasan
#713% wazAanssueneg Tugsnaua? ,a13idn15Wasanndn GHPs wiavatngfiglatatneasnalunisinnis
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suae'ld. ad19'lsAanu , anafinnsiarsandeanuiniulunsiuanulalaanadudu GHPs u1edseais
mummmﬂmmammﬂaamnwaomms (12du Lwnmmmmm‘lumsmwmmavammsaoumuammu
nsudafiauaiusTaauLdy wiavihgndndaauinninadnsal ’Lﬁ‘lumswammaammmaaﬁqoannau
1310a; TaaRnnsasaLidisede u,a”/visamsmuaaumsmnjauuwumauwaa'wns)

Hazards that occur or are present at levels such that GHP procedures are not sufficient to provide
safe food should be managed by an appropriate combination of control measures that are capable of
preventing occurrence of hazards or eliminating or reducing them to an acceptable level. The control
measures can be identified in one or more steps throughout the production process. In the case in
which significant hazards are identified that need to be controlled after the implementation of GHPs,
it will be necessary to develop and implement a HACCP system (see Chapter 2). fuasaiinduviadl
agluseduridunauuas GHP Liiaswalunisdenavaiwisidaaadaaisiasunisdanisivansauss
IATNMTAILANUULKFUNENY tHailasdumsiAinduaaddunsa viaudn wiaanduasalviaglusydu
aansule. susaliinasnisaiuauluiuaaudom vianaadunaunaannszuiunsndnsle. lunseli

aumwm/muumﬂzyqnszu’mmnﬂumemuumﬂsgqnm‘m GHPs JAflusasvinniswaiun uazilszeneilal
syuu HACCP (qunii 2).
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8: PRIMARY PRODUCTION: n1suandiusiu:

OBJECTIVES: iaqiszaive

Primary Production should be managed in a way that ensures that food is safe and suitable for
its intended use. Where necessary, this will include: nswandusuaisinisianistudnmaeiidevinli
ulanawnslaasssuasnningausdanisinldldanuau. winduiu agsude:

e an assessment of the suitability of water used where it may pose a hazard, for example,
crop irrigation, rinsing activities, etc. ansudsgifiuanuvunzauaasinla dearanaliiiAndunsa
16 1y LhasAalsznIu AansTuAsaeaTY a4

e avoiding the use of areas where the environment poses a threat to the safety
of food (e.g. contaminated sites); msuamamms‘lﬁwummamwLLmaauna‘lmnmmﬂnmu
gamiulaaaiuuaiaims (1 danuindeifinnsdutiau)

e controlling contaminants, pests and diseases of animals and plants, to the extent
practicable, to minimize the threat to food safety (e.g. appropriate use of pest|C|des
and veterinary drugs); msmnﬂuaaﬂmﬂau amwwwmwjau,av'immaaamu,a”wmmmmmsa
‘.ng]lIGlVLﬂ Lwaamﬂﬂﬂnmumammﬂaamnwaam‘ms (L‘?.iu AMslddTAITAUNRY LAY EI’]&G]’J‘I/I
LRUNZEN)

e adopting practices and measures to ensure food is produced under appropriately
hygienic conditions (e.g. cleaning and maintaining harvest equipment, rinsing, hygienic
milking practices). n1sfuanignsUfitiuazunasnisenvqunlyd Wavihliiiulandniswdnaivng
mﬂ“lmam';mnnamanwmmmmuﬂu (L‘I.i'u mimmmayamu,aumsasnmaﬂnimmmnm [ARbYito

&9, Malfianistaunifigudnmos)

RATIONALE: ﬁ'\ﬂﬁuaomqwa:

To reduce the likelihood of introducing a contaminant which may adversely affect the safety of
food, or its suitability for consumption, at all stages of the food chain. iiaanaaauilulillsiazings
ﬂutﬂau‘ﬁomamNmaﬂmammﬂaamﬂﬂwaamms WiaAmNuLIgENTaYaIMsluATsTUs AR Iumnmumauwaa
W ladanms

The types of activities involved in primary production may make eliminating or reducing some hazards
difficult. However, by applying prerequisite programmes such as Good Agricultural Practices (GAPs)
and/or GHPs, steps can be taken to minimize the occurrence and levels of hazards in the food chain,
e.g. at milking for dairy production, steps taken in the hygienic production of eggs, or the controls on
irrigation water used for growing salad crops. Not all provisions apply for all primary production
situations and consideration will need to be given by the FBO on the appropriateness of the measures
to be taken 1J5°Lm/maananssmnmmwaanumswamumumamm wInaaduaauYatN9laenn ama"Lsnmu Tag

aoa

msﬂsvunm‘lﬂj"i,ﬂsunmwumu (prerequisite programmes) Lziu nsUffiinemsineasiid (GAPs) uay/wia GHPs
mumaumoq funsaeannsiia uarssduaavauasnalueldanmsle wu Assaundinsunisnlaun dunaulu
msmu"lfumanaﬂuam:rmv wsamsmuﬂusuuuuwﬂuaﬂsumumwmusum‘sﬂanwﬂaam nannsdszenalaTunITNER
fusulai'ldungauiunng FBO Taaduasiuamnuinsauuasunasnisiu

8.1 Environmental control nseuauaniniiaaan

Potential sources of contamination from the environment should be identified. In particular, primary
production should not be carried out in areas where the presence of contaminants would lead to an

unacceptable level of such contaminants in food, e.g. using polluted areasz, locating near facilities
emitting toxic or offensive odours which could taint foodstuffs or near sources of contaminated water
such as discharge of waste water from industrial production or runoff from agricultural land
with high faecal material or chemical residues, unless there is a measure to reduce or
prevent the contamination of food. asszuunasiinuasnisiuiiavainanwiedauiidae: Taaane
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atinvfiv, mswamumu"l,umsmLuums‘Luwuﬁﬁﬁmﬂmﬂaummauﬂﬂasumum"L:Jmmsaﬂamuimmaomﬂumauiu

o oo

2715 1ty AslaRuARinaRs? ﬂomaaninan‘uamuﬂsynaumimmﬂaanmsww wiandulinvlssavdianusavin
‘lummiﬂmﬂaunau wialnauuavividuiay wiu msﬂaanmmmmnammunssu wian1sluazastinannfud
anmsn'ssmmnmﬂanamamsmmnmam Huusaziinnasnslunisaaviailasfunsluiiiauaasaims

8.2 Hygienic Production nsuaaasisgnguansme

The potential effects of primary production activities on the safety and suitability of food should be
considered at all times. In particular, this includes identifying any specific points in such activities
where a high probability of contamination may exist and taking specific measures to minimize and, if
possible, eliminate that probability. Aasfiasandonansznuifitaazaasfianssunmsuandudusamuilaande
LREANULNHIEINUDIATUITARAALIRN. 1G1£ILQW']W, au@\aasmmmssuuamawuimaananssnmuiamz\jamams
duiilau wagnsldinasnsawiziiaan wag, a3aTamanisiinuasdunsia winuulle

Producers should as far as practicable implement measures to: gu&naslau1ATAI56E099 WinAazanse
U116 16 Tunns:

e control contamination from soil, water, feedstuffs, fertilizers (including natural fertilizers),
pesticides, veterlnary drugs or any other agent used in primary production; Amuaunstutiau
by, 1, a1vsdad, fla (sudeilasssungd), enziuuag, andad, vidasnsaulailadlunsudadusiu

e protect food sources from faecal and other contamination (e.g. zoonotic foodborne agents); inilas
Lmaammsa'mmﬂgna uaznsduitlaudug (1 asAiAnanisadasaaindaigaunieainns)

e control plant and animal health so that it does not pose a threat to human health through
food consumption, or adversely affect the suitability of the product (e.g. observe the
withdrawal period of veterinary drugs and pesticides, keeping records where applicable);
and manage waste and store harmful substances appropriately amuauguauiaizuazdnd wia
lilvinafaanausagunInuasnye UL Taa uiadunatdasdamnuunsanuaIndndaaf (12
fonaszaznaimssaiadiuadendnd wazanziuuae MstAuiudia wmaf) uag Ian1suasds wazdalAu
dsafiduasgatnauugaEy

8.3Handling, Storage and Transport n15uU4116, 3aLAU LazA1SAURY

Procedures should be in place to: amsidunausiifiuouiay:

e sort food to remove material which should not be used for human consumption; éaidanaiusiiia
mamammiumsmmimwamsnﬂnﬂmaauumm

e dispose of any rejected material in a hygienic manner; and fdaianignanioludnmaisignaudnm oy
ae

e protect food from contamination by pests, or by chemical, physical or microbiological contaminants
or other objectionable substances during handling (e.g. sorting, grading, washing), storage and
transport.

Care should be taken to prevent deteriorationand spoilage through appropriate measures which
may include controlllng temperature, humidity, and/or other controls. 1nilasarwisainnisduitiau
NAFaTWINEINLEA maaaﬂutﬂaumnmimu MaMwnsathaw mamsm"mwoﬂswaaﬂau‘lui”mwamsmua
21115 (LU MsAALEN MSARLATA NISRIY) MsiAusn uaznsaude aasladanusaiasziolunisilasiunis
Laauamw LLa”msLmLau‘imu‘tvjmmmsmmm”aumawasmnamsmuﬂuamuﬂu mwmu I,Ls’\]”/‘lliiaﬂﬁiﬂ’n]ﬂu
auq

8.4Cleaning, Maintenance and Personnel Hygiene n1sivinanuszana n1singysnnay
gadanuaizdruynaa

Appropriate facilities and procedures should be in place to ensure that: AIsfidoanaanugaIn
wazdunaunsvitudmmnsauiiavinlvisiulai:

e cleaning and maintenance are carried out effectively and do not compromise food safety (e.g.
ensuring equipment used in harvest is not a source of contamination); and fin1svinAu
fram waznsingeinmadviidszdnina wasliaanlifinanssnusamiuilaaadiauasains
(vdu msvihlviulainadasainldluasiAuAsr Bidluunasiunuasnisduitlau) way
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e an appropriate degree of personal hygiene is maintained to ensure personnel are not a source
of contamination (e.g. by human faeces). umim"lmmmlam:rmumuuﬂmaluswmummmuan
wWavinbiiiulainueainshifluwvasinuasnistudiau (1 andedlinauasuym)

9: ESTABLISHMENT - DESIGN OF FACILITIES AND EQUIPMENT &anuilsznaunis - Ansaanuuu
&edwamnuszainuazalnsal

OBJECTIVES: iaqilscsiva:

Depending on the nature of the operations and the associated risks, premises, equipment and facilities
should be located, designed and constructed to ensure that: fufudnrarraInTaINULATANNEHIT

ad o

anmaa mmmsamumwam aﬂn'sml,l,avaamu:umma“mnmo 1 AITUNAY, aaNLUULRS ﬂi'l\ﬂﬁﬂ%"liﬁlluiﬂ'ﬂ

+  contamination is minimized; finsduiilavianiian

« design and layout permit appropriate maintenance, cleaning and disinfection and minimize
airborne contamination; aisaanuuu wazvAvAaEIWIEAENITINTISNEY NsTIANNETAIALAYAITILLE
wagaansluilavainainma’laatiomungay

+ surfaces and materials, in particular those in contact with food, are non-toxic for their intended
use; Wuf wariaalasamzlugrundudaduarvisuizaibiduislunisinanty

- where appropriate, suitable facilities are available for temperature, humldlty and other controls; Tu
asdlimNnan Sdvamaanuazaniiuinsand itanugd anudu uazasaiuaudy q

+ there is effective protection against pest access and harbourage; and finsilasAuiifidsednana
fnsunsnun uazadaatuaddaiwinsinia uay

+ there are sufficient and appropriate washroom facilities for personnel. fi&a1uraanugzainlu
WavNLA LN WaLRLLUNNZRUFIUTULUARING

RATIONALE: d'lﬂffuaomqwa:

Attention to good hygienic design and construction, appropriate location, and the provision of adequate
facilities is necessary to enable contaminants to be effectively controlled. n1sianlatldsianisaanuuy uaznis,
Aagfvatndgnadnmae fvinaidounuizan uaziinsdamdsanaanuazanlinawias udsinfudanismuauds
dudlaulsatnofiszdndna

9.1LOCATION AND STRUCTURE viaiigouaslasaasn
9.1.1 Location of establishment vinta® Iéﬁi“ﬂﬂdﬂﬂ'\%ﬂﬁ&ﬂaﬂﬂ’ﬁ

Food establishments should not be located where there is a threat to food safety or suitability and
hazards cannot be controlled by reasonable measures. The location of an establishment, including
temporary/mobile establishments, should not introduce any hazards from the environment that
cannot be controlled. In particular, unless sufficient safeguards are provided, establishments should
normally be located away from: aauilsznaunissnuaivnslaimsdead luvinafiidoanausdanuilaande
vﬁammmmyauﬂuaammiuau"l,ummmmuﬂuaumﬂﬂmﬂum‘smsmmmyauim meammaﬂuaaﬂmuﬂsvnaums
‘Imm‘maoamuﬂsunaumsmﬂsn/maaum"m "Lumim’iuwum"lummsnmumuaumwumnamwumaau"m Luwedl
miﬂaonumwmwa amuﬂsvnaumsmaq mmaaﬂumamn

e environmentally polluted areas and industrial activities which are reasonably likely to
contaminate food; vsnananwwIndaudinanidz uazinmsaidunuzasansnasauniuu Tuuinag
dutilauainns

e areas subject to flooding; vFauitinviaude'le

e areas prone to infestations of pests; and wsnaidassanisszinauasdainivzinda uay
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e areas where wastes, either solid or liquid, cannot be removed effectively. usalsianusany
arauaie Liasilurasudevisanasiualaanldlsadfidse&nana

9.1.2 Design and layout of food establishment n1saanuuu waznaisvdvsanIvlsEnaunis
f1UaUS

The design and layout of food establishments should permit adequate maintenance and cleaning. The
layout of premises and the flow of operations, including the movements of personnel and material
within the buildings, should be such that cross-contamination is minimized or prevented. nisaanuuu
LaZNITIWR AR ULTEAaUANTAIUAIMNITAITIARE1MILAANTTUNTITANY  LagATVINANNREaAatNILAtIWa 1ae
MR AaYaIAITEANULTENALNIT WAYKINITINALRINTEUIUNTT AUAIFUMIINITIRARRaILARTNT waTRaN Ty
aAsAIsaaviailasiunisiuiiaudu

Areas having different levels of hygiene control (e.g. the raw material and finished product areas) should
be separated to minimize cross-contamination through measures such as physical separation (e.g.
walls, partitions) and/or location (e.g. distance), traffic flow (e.g. one-directional production flow),
airflow, or separation in time, with suitable cleaning and disinfection between uses. fufifiszsiunisaruax
amanwm“mmnmonu (L‘Ij'u nsnmmwmnmu LLE\]”NE\]G\ﬂm‘Mﬂ'}L‘EQ‘Sﬂ) mmunaana‘mnu Lwaammiﬂumaummim
NAsAITEN 9 LU AsuaAmeMEW (1du 6, /du) uay/viadide (1du staznng), Aavnensiua (L g
MarasMIHEALLLTAAMIOLGEED), MTvazadannd, Wiamsuandiona, wiann1svinANuaraIaLazn1s2iLia
AANEANTEUITIAI 1Y

9.1.3 Internal structures and fittings lassasamealn wazdmilsznau

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. In particular, the
following specific conditions should be satisfied where necessary to protect the safety and suitability
of food: Taseasmaludarulsynaunisdruaimsmisaiivanagnsiag maTanvinumu, dedasanisingesnm,
vinanuazaauay, yasamsdtida smuanuingan. amsasvannizailidluis u,auvl,umﬂgjﬁ%mmums
Tagiszaan1sla uarannznsdfiiioumuing. Taawmwizadiofe, msdfiiiaudaulaawizaalld via
flavAuanuilaaadauazanunnnzauaadatnns windniu:

e the surfaces of walls, partitions and floors should be made of impervious materials that are
easy to clean and, where necessary, disinfect; Wufinaswils dAu wazfuaTvinanTaa AUl vin
anuazaIade uazgindia’le wnndnilu

e walls and partitions should have a smooth surface up to a height appropriate to the operation;

aoa

W9 LAY mnumsnwummmu ummaowamm”numsﬂaummu

e floors should be constructed to allow adequate drainage and cleaning; AumsaselvizIunse
seinean uagvinaNugzaalaatnafiaona

e ceilings and overhead fixtures (e.g. lighting) should be constructed to be shatterproof where
appropriate, and finished to minimize the build-up of dirt and condensation and the shedding
of particles; weau uazalnsaififadieatgauuy (1du waanld) msafelvadluanwiilasdunisuan
ATYANEDELNILNNTHRN LLE\]%N']JJ']‘SQE\]GM']‘SNSNN“LIa\‘iﬁldﬂﬂ‘ﬂ‘iﬂ LRENAITAIUUUY LLE\]S&]’LA

¢ windows should be easy to clean, be constructed to minimize the build-up of dirt and, where

necessary, be fitted with removable and cleanable insect-proof screens; and wins19asvinaiu
fgann'ledng i\‘l‘S’NI‘ME\]ﬂﬂ']‘il,ﬂ’]u?.la\‘)ﬂ\‘)ﬂﬂﬂ’iﬂ LLauiuﬂ’Sm‘VIQ"IL‘]Ju msmmmmmnuLLuaammu"ﬁﬂaamaan
wagvinaNnugzanaladie uay

e doors should have smooth, non-absorbent surfaces, be easy to clean and, where necessary,
disinfect. dszgaisinufdiniEzay, Ligaduiin, vinanuazaialade, uazanuisaziniiale windniu

Work surfaces that come into direct contact with food should be in sound condition, durable, and easy
to clean, maintain and disinfect. They should be made of smooth, non-absorbent materials, and inert

PPN

to the food, to detergents and to disinfectants under normal operating conditions.Wufinusiaulfiidou
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ﬁazﬁuﬁa‘imﬂmsaﬁummsmsar;i‘tuamwﬁauusni nunYy, LLNudWﬂﬁiaﬂﬁ‘SﬁﬁﬂlﬁﬂJﬂuaﬁﬂ ﬂ']i\‘]%ﬂ‘]ﬂ'] wag2iiia, A9

vinandaaniay, Lhigeedu, waglivindfasarduaimis, sansvinanudzaia u,aymimLﬁamuimamwmsﬂaummu
Uné

9.1.4 Temporary/mobile food establishments and vending machines aaluilsznauniseiu
a1suuLIIASIN/1edanil uaziasavikinaduardaTuié

Establishments and structures covered here include market stalls, street vending vehicles, vending
machines and temporary premlses such as tents and marquees. aauilsznaunis LarlAsIATIY ATALARY
fouraznauad satiuanauasNuInia Lﬂsaoammuaumamium LLE\]uE\I\‘iﬂaﬂE\Ii'N“IJ'Jﬂ‘E']'J L2y LAY waznselan

Such premises and structures should be located, designed and constructed to avoid, as far as
reasonably practicable, the contamination of food and the harbouring of pests. Adequate facilities for
t0|Iet|ng and washing hands should be provided, where appropriate. forlgnase uarlaseasedonanals
ummmm aanltuu LLa”mw‘luam:rm”muamaﬂamsﬂmﬂaumaomms u,avmsn,ﬂumammﬁnmaaamwmumma
msuaamummma"mnmmewammwaom wagAnsaTviia GHJJ‘VIL‘MJJ’I"NSJ

9.2 Facilities #vg1unaarugzaIn

9.2.1 Drainage and waste disposal facilities Fs1mizanuszainlnnsszinein wazmstsavasds

Adequate drainage and waste disposal systems and facilities should be provided and well maintained.
They should be designed and constructed so that the likelihood of contaminating food or the water
supply is avoided. For plumbing, steps should be taken to prevent backflow, cross-connections, and
backup of sewer gases. It is important that 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.
ﬂ")‘i?]ﬂclﬂlli"llll LLR"NGE]']‘L!'Jﬂﬂ')'m&“’ﬂ’m&']ﬁiﬂﬂ']i‘i‘”‘n']ﬂu'] waznAsANAnuadLRuaNILRaINa u,a”"l,msummua
atf TaaAlTaanLUULAY aswa"mmmmuaﬂLam‘Iama‘lumsﬂmﬁaumaomms usam‘hj dmFusvuuvialingag
snnsailasdunsivataundy  asdansazny  wasnsszanadmaluviassuneinn ml,ﬂul,saaamzumnmms
szanemitaas'litaannusnadiinstutiauge (fu vasguwdauinandazaddiy) ldusnaiifiavnsasagui
adudgAugnIwwInaau

Waste should be collected, disposed of by trained personnel and, where appropriate, disposal
records maintained. The waste disposal site should be located away from the food establishment to
prevent pest infestation. Containers for waste, by-products and inedible or hazardous substances
should be specifi caIIy identifiable, suitably constructed and, where appropriate made of impervious
materlal ?JadLﬂEIﬂ'JiLmJ LLa”mam‘imuuﬂmnimmumiﬂnamu 112} umsmmn‘mmumnmsmam GI'HJI,‘VIN‘]”NN
almu‘mmamJaal,zmmsmaﬂmaznnamuﬂsvnaumsmummimaﬂaanumssumumnamwmwmma ANAULUII]
?.Ia\‘JLNﬂ wamﬂmmwaan"lm (1§} ﬂWSMUSTﬂﬂVLlIVlﬂ m‘amsaummmsumssmmww <, aswwuamammvau ae, i
NATEANLIgaTY auLuNEN

Containers used to hold hazardous substances prior to disposal should be identified and, where
appropriate, be lockable to prevent intentional or accidental contamination of food. azuzussanlaiAu
fsduasanaunsidnmsgnszy  wag,&nsallafaaiailasdunistutlauanwsiamanuindaliaaur  au
LUNIERU

9.2.2 Cleaning facilities @va1uaanuszainlunisinanuszana

Adequate, suitably designated facilities should be provided for cleaning utensils and equipment. Such
facilities should have an adequate supply of hot and/or cold water, where required. A separate
cleaning area should be provided for tools and equipment from highly contaminated areas like
toilets, drainage and waste disposal areas. Where appropriate, 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. msam'(,ﬁﬁﬁommnmma“mnamatwmwaua winzauaniuleiasla
LLauaﬂnsm’Lumsmmmaumm mmummmaumnmnanmsuu'\sau I,Lau/‘nia‘lﬂLEIHLWUGWQGH?JWNNQ’]L‘]JH
m‘;‘am“luuwummwmmavmmLLﬂnﬂummumsaoua u,awa‘ﬂﬂ'ml,aaﬂmﬂusnmmumsﬂmﬂauqa Ly ‘Ma\‘]ﬁ‘?.l"l wum
‘iﬂn'lf_lfi'l Ltazﬁuﬁﬁﬁmmﬂz. miuﬂnﬁommﬂm'ma:mndwu%uawaﬁwammsaanmnﬁaai‘m‘;ﬂmmazmnaim%um
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aNuzatatAzavle uazalasal eunangay, Lazalsiavaviiananlannaivavainig

9.2.3 Personnel hygiene facilities and toilets dva1uraanuszaInguantazdIULAANA WAL
wWavgan

Adequate washing and toilet facilities should be available so that an appropriate degree of personal
hygiene can be maintained and to avoid personnel contaminating food. Such facilities should be
suitably located and should not be used for other purposes such as storage of food or items that
contact food. They should include: msu51\1mmummavmn‘tumsﬂj“mma“uammamaLwnowal,waivi
mmsasnmamanﬂmumuuﬂﬂa‘luiumummm”amawtwauamaﬂomsﬂutﬂaummsmnnﬂmns aamuwmm
aumnmnmamsmaﬂ‘luninmmmm”au LLE%VLJJWJ‘SH'IJJ']I‘IJLWa)ﬁﬂﬂiuﬂdﬂau 12U ANSLALSAIAINIS usamma\m
fudaAuatns Tenaaissude:

e adequate means of washing and drying hands, including soap (preferably liquid soap), wash
basins and, where appropriate, a supply of hot and cold (or suitably temperature controlled)
water aﬂnsmmaua LLE\]”‘VI']“[MNELLMG‘VILWLIGWQ Sillﬂds”\lll (mﬂﬂuaumm), avaviia way svnumsau
wazify, (viafinsAmIuANAUNYRTAMINZEN) MU

¢ hand washing basins of an appropriate hygienic design, ideally with taps not operated by hands;
where this is not possible, appropriate measures to minimize contamination from the taps
should be in place; and momauamaanu,n‘um:manamanmmvmmm"au figadavdanuuylidasla
fiady; wadlulalils, msfinesmsimanzauiiazaamsluitiauanniidan uay

 suitable changing facilities for personnel, if needed. &vanuraanuazanaviuldsuidasn
ingausEnsuyaains wndniu

Handwashing basins should not be used for washing food or utensils. ‘lsialsladaredrefiatunisarvainns
vsawadasla

9.2.4 Temperature ani1indl

Depending on the nature of the food operations undertaken, adequate facilities should be available
for heating, cooling, cooking, refrigerating and freezing food, for storing refrigerated or frozen foods,
and, when necessary, controlling ambient temperatures to ensure the safety and suitability of food.

aoa

Tmﬂmuaﬂnfuanwmuﬂuaamsﬂ@ummumumms msummummmavmnmwmwa‘tumﬂummsau vinliiiy,
Ugodn, wifiunazududoains, Smsunsduineaimsidasuiifuvdanduds, wag,mndnily, nsaiuau
annnfilaasay tWavinlviulaluanuilaaads LazamNNLURUNZRNADIATNNT

9.2.5 Air quality and ventilation aaiainainiduaza1sszungaInd
Adequate means of natural or mechanical ventilation should be prowded in particular to: as3aluid

3815588 ATANEIINZNE WiaTauleTadnaTIlREIWE Taatawizagby wia:

e minimize air-borne contamination of food, for example, from aerosols and condensation
droplets;

aamslwiiauarsainainia iy nnaraasiin uazraainannTALLusaYlatin
¢ help control ambient temperatures; #aamuauanvgfilaasau

e control odours which might affect the suitability of food; and amuaunduiatagenasanuvNLaEy
2292IWIT UAY

e control humidity to ensure the safety and suitability of food (e.g. to prevent an increase in
moisture of dried foods that would allow growth of microorganisms and production of toxic
metabolites).

muauaANuiuRari liiulaluanulaaadauasanumneauaasains (1du ailasAuanuziuinwnduluy
MNTUWHIN ALV TURRUNIELATULAL LR LRYHNAARNTWR)

Ventilation systems should be designed and constructed so that air does not flow from contaminated
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areas to clean areas; the systems should be easy to maintain and clean. asaanuuy uazas19szUUsTING
mmmwa"lm‘l‘vimmﬂ“luamnusnmmﬂul,ﬂau“lﬂamnmmauam szuumslasunsingedn ezt Ngzanale
Shldl

9.2.6 Lighting nhsTitavaiineg

Adequate natural or artificial lighting should be provided to enable the food business to operate in a
hygienic manner. Lighting should be such that it does not adversely impact the ability to detect defects
of, or contaminants in, food or the examination of facilities and equipment for cleanliness. The intensity
should be adequate to the nature of the operation. Light fittings should, where appropriate, be
protected to ensure that food is not contaminated by breakages of lighting elements.

PP

msam‘lunu,mmwznnﬁsiummusaummn"l,wmmLwﬂowaLwa“Lviﬁsnammsﬂgumwuamouamanwmy LRIFIN
mﬂﬂuuuum“l,uaowansmu‘lumaaumammmmm‘tumsmawwaunwsao wiadvudlauluainns ,A3ans

aoa

ATIAFAUAIURZANAVDIRIEIUILAIIUREAINUAY aunsal. mmmmaou,ammswammunuanmmumaamsﬂgummu
asfinsilasAuailnsaluguaing, atdnawnigau, iavinlifulainamsazbigniduilaumafinnsuanwnuasainsel
URIFI.

9.2.7 Storage n1stAusNEN

Adequate and, where necessary, separate facilities for the safe and hygienic storage of food
products, food ingredients, food packaging materials and non-food chemicals (including cleaning
materials, lubricants, fuels), should be provided. Storage should allow for segregation of raw and
cooked foods or allergenic and non-allergenic food.lunseiznilu msdalviddsarmaanuszainiiuen
m\wnnatml,wmwaarmsun'mnmﬂmNamﬂmsmmms FIUNFUDIUT mmussaﬂmmmms (112} &'liLﬂN‘VlvliJﬂl“H
2711%19 (smmmsmmma”am uwuuaaau mal,waa) mjaamnﬂ LLE\]uﬂﬂE\l‘].IaﬂHm” ANTLALSAIAITRINTALEN
LRI REoM] Ltavawuwsﬂiaanaanawnnu usammsmumsnaauuw LAY mmsm"mesnaquwaanmnnu

Food storage facilities should be designed and constructed to: asaanuuuuarasIvdedIuaaNuazAIN
°lumsmusm:na’1msl,wa

o facilitate adequate maintenance and cleaning; d@1uaanuazainlun1singsdne LagrvinAugzala
aegLiNegna

e avoid pest access and harbourage; naniduanisiaindouarardaaduasdainiveiniia

e enable food to be effectively protected from contamination, including allergen cross-contact,

during storage; and anansailasAuaisainnistuitiauacnefilsz@nana, Taasude nsdudaduuas
#1512 nAunTusznItnsAusAE Lag

e where necessary, provide an environment which minimizes the deterioration of food (such as by

temperature and humidity control). lunsditaniy, anwwiedauihaaansdananiwaasams
(12w TeansAmuANaMUAS wayANNLY)

The type of storage facilities required will depend on the nature of the food. Separate, secure,
storage facilities for cleaning materials and hazardous substances should be provided. Uszanaasdo

val S

mmﬂmma”mniumsmusnmmmLﬂumuaﬂnnanmmvmaamms miacﬂ’t‘nummummmaumnmmnaan
ﬂaamﬂu, LLNwLﬂlISﬂ]&H'JZ\'IG]M']F]'J"I?JN"EJ']G]LL&”H'\';'EHG\'S']LIGH\‘]‘]

9.3 Equipment aunsai
9.3.1 General vi2'lil

Equipment and containers coming into contact with food should be suitable for food contact;
designed, constructed and located to ensure that they can be adequately cleaned (other than
containers which are single- use only); disinfected (where necessary); and maintained or discarded
as necessary to avoid the contamination of food, according to hygienic design principles. Equipment
and containers should be made of materials that are non-toxic according to intended use. Where
necessary, equipment should be durable and movable or capable of being disassembled to allow for

maintenance, cleaning, disinfection and to facilitate inspection for pests. allnsaluaznuuzussINAUEA
Aua1rIsAIsusaNAI BT UNNTRUNRA1T aanuul r?\l‘i']d LLa“matlLwamﬂuuuiaﬂmmmmmma“mm
(uanwmdlaannzuzussauuuldasoldaviniu) 2iudfa (mnmtﬂu) 1aad1iaIna LazgUASN®I YiaTien AN
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mvﬂul,w'auama'ﬂamsﬂuiﬂaummsmuuanmsmsaanLiuuvianawanmmu aﬂﬂsmimum*‘uuzusaamsmmmam/i
TidluAreuiagilszaednislal unsgisdu ansalmsfianunumiu uastadauee e wiagunsananilsznay
16 iialvimnsaiingesne vinauazaa gindfanazarnaanuazainlunisanagaudainivinia

9.3.2 Food control and monitoring equipment ainsaiaiuauuazasiatidisrivainig

Equipment used to cook, heat, cool, store or freeze food should be designed to achieve the required
food temperatures as rapidly as necessary in the interests of food safety and suitability, and to
maintain food temperatures effectively. aisaanuuuailnsaifilalunisisean, Iausay, vinudy, tAusnmn
wsammmummmi‘iﬁlmamuﬂuwaammi‘mmaanw‘imuwmammmauﬂu LwaﬂiuiwumummﬂaammLaymm
LAHTRNUDIDNUNT, LAY l,wasnmamu@ummsamouﬂsvamma

Such equipment should also be designed to allow temperatures to be monitored, where necessary, and
controlled. Where appropriate, monitoring equipment should be calibrated to ensure that temperatures
of food processes are accurate. misaanuuuainsaldendnluaiuisaanatidsyivaangivazaiuaulanin
Anilu msmmsaaumﬂumsaauamsammsumamommuauLwamiuuuimwaam.ﬂumaansumumsmmsumw
Qneiag

Where necessary, such equipment should have effective means of controlling and monitoring humidity,
airflow and any other characteristics likely to have an effect on the safety or swtability of food. Tunsdl

WQ'IL‘ﬂu aﬂﬂimﬁ\‘lﬂE\l'l'Jﬂ'J‘a'JJ'J’Eﬂ'l'Sﬂ'J]JﬂJJLLE\luﬂ‘S'JQLN'I'SJNH'J']JJ‘EU M lauaIaINE LaranMUaU 9 muwauuwama
ANulaanfanIamURNNEANUDIR NG
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10 : TRAINING AND COMPETENCE nhsflnausuuazanusnuisa

OBIJECTIVE: iaqilscava:

All those engaged in food operations who come directly or indirectly into contact with food should have
sufficient understanding of food hygiene to ensure they have competence appropriate to the operations

they are to perform. w”ﬂﬁmusm‘tumsﬂaummumummsmauNaimumsmsaimnaa:Jﬂummsmsummmﬂammm.l

PPN

amanwmummsa HRRISTFNITRIAT EJM']GLMIJNT,Q’J']SJG]TUJN']N"IS{\ mmuz\mnumsﬂaummummaommums

RATIONALE: Gi"nﬂ,l,aoms!wa:

Training is fundamentally important to any food hygiene system and the competence of personnel. n1s
AnavsuiluNugrunadgydannssuugadnraza1ns LavANNEIUITAUAIUARINT

Adeguate hygiene training, and/or instruction and supervision of all personnel involved in food-related
activities contribute to ensuring the safety of food and its suitability for consumption.

asflnaususugzudnraiiaIna way/viamsliAuuzin uaznsiduguazasuaaInsnaAuAItasluAanssu
g davatmsiidrutiatiiiulaluanudaaadauasarmisiasanumingguuadalnistunisuiiag

10.1 Awareness and Responsibilities anuaszvinn wazaasuAazay

Food hygiene training is fundamentally important to the food business. All personnel should be aware of their
role and responsibility in protecting food from contamination or deterioration. Personnel should have the
knowledge and skills necessary to enable them to handle food hygienically. Those who handle cleaning
chemicals or other potentially hazardous chemicals should be instructed in proper use to prevent
contamination of food. msﬂna‘nsnamam:rm”mmitﬂuwumumﬂmamsuﬁsnamms ﬂﬂa']ﬂiMﬂﬂuﬂ'Jimi‘”ﬁuﬂﬂ\‘l
fu‘m.m/lu,a“mwsuwmjauwaammaa‘tumsﬂnﬂaaawns:nnmiﬂmﬂaumamsmauamw Uﬂa']ﬂiﬂi]illﬂ]'mi LLE\]‘”Mﬂ‘i&I"‘“VI
iy Lwa‘tummsmmmsnummﬂmamaanamanwm” mmmmsnnmsmmma”am uiamsmummmﬂuaumsmauﬂ

mslasuALuzinluns i uairamn s iailasfunslutiauans,

10.2 Training Programmes Tusunsunisidnausu

Elements to take into account in determining the extent of training required include: avAsznauisag
AfvdetlunisAivusuauiaauadnisinausunaiy leun:

the nature of hazards associated with the food, e.g. its ability to sustain growth of pathogenic or
spoilage microorganisms the existence of potential physical contaminants or known aIIergenS'
NNBUY maoaummmnmwaanumms Ly m'mmmsa‘tumimsmmuimmaaaaumsunaim Msaaaumﬂm
na"Lmnmmsmen msmsaaumaamﬂmﬂaumomnmwm mamsnaﬂuuwmmm

the manner in which the food is produced, processed, handled and packed, including the likelihood of
contamination; anwazAfinswda, wilssd, auadanis wazussaanws, Taasudslanmalunisduiilau

the extent and nature of processing or further preparation before consumption of the food; wauiua uag
dnwazuasnisulssd wiansdawesauindunauusIana1ns

the conditions under which the food will be stored; aaziasiAusnuiaiwis
the expected length of time before consumption of the food; and szazafiaialinauiazudinaa1mis uay

the use and maintenance of instruments and equipment associated with food. n1512f uaznisingesne
a3aviianazadnsaliiaendasduainig

Training programmes should also consider the knowledge and skill levels of the personnel being trained.
Topics to be considered for training programmes could include the following as appropriate to a person’s
dUtIeS ‘iﬂsu,n‘sum‘sﬂnau‘sumswmsmma‘smumms u,amnmv?.laauﬂmnsmimumsﬂnausu waE 9 MMEOWQTSZLH
dmsuldsunsunsilnausuanunsanuisdassalddouanuminsanduminiuasuana:

the principles of food hygiene applicable to the food business; wannsiAmAugudnwazaIsAlafugsaa
271119
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e the measures relevant to the food business that are used to prevent contaminants in food; 1asnseing
AAmAasdugsAiaanmsnidiiailasdunisdutlauiuaimis

e the importance of good personal hygiene, including proper hand washing and wearing, when
needed, appropriate clothing, for food safety; anuddauassudnrardiuyanais Taasudsnisanoda
atvgnaay uavnmsmnldidardingan wadnilu tlaaulaasdauasarns

e the good hygiene practices applicable to the food business. msilfidaudnwazidanldfussaaaims

PPN

e appropriate actions to take when food hygiene problems are observed. asifsidvivangauifianuilomisiu
HUNNBAULDNUT

In addition, for retail and food service operations, whether personnel have direct customer interaction is a
factor in training, since it may be necessary to convey certain information about products (such as allergens)

to customers. uanf-nnu mmnmsﬂgnmmumumﬂanu,a“nsmsmvm nsisaniRialunisinausuannnisd
ﬂaauwuﬁnuanm‘imﬂmo nmmammmmaaumsaamsmauamoamammnuwamﬂmm (L"Liu NﬂiﬂaﬂllLLWV) ﬂL‘Vif’lllr’ﬂf'lﬂ’]

10.3 Instruction and Supervision nsungiiuazn1sAIAUQUA

The type of instruction and supervision needed will depend on the size of the business, the nature of its
activities and the types of food involved. Managers, supervisors and/or operators/workers should have
sufficient knowledge of food hygiene principles and practices to be able to identify deviations and take
necessary action as appropriate to their duties. iszianzasnisuusinuaznsiduguaianiuazduagfuauinnas
ﬁ‘iﬂﬂ aﬂwmuwaaﬂaﬂ‘ssu LL&”ﬂsvmmmaommsmnmwao NQG\ﬂ']‘a' WU Ll,au/wsaNﬂ@nmmu/wum'\umsumms
mewamr_nmmanmiua”msﬂgummuﬁmanmmwmms LWaiﬂﬂ'm']‘iﬂ‘i”nn']itllFJ\‘]L]JuLLE\]”GﬂLuuﬂ'I‘iMTIL‘]JuvLﬂ61']3191'3']31
MNgRN ALK NA2IAULAY

Periodic assessments of the effectiveness of training and instruction programmes should be made, as well
as routine supervision and verification to ensure that procedures are being carried out effectively.
Personnel tasked to perform any activities used in food control should be trained adequately to ensure that
they are competent to perform their tasks and are aware of the impact of their tasks on the safety and
suitability of the food. msdszifivdse@ninanasnisfinavusuuazllsunsunisilnausuaisafiuamsiiussay 9, 9089019
AAugua uaznsmudauiiiuiszan Lwammuu‘lmwumauﬂﬁﬂﬁmﬂsumnmwamauﬂsvaﬁnﬁma yaa s lasunaumnalw

aoa

MWﬂQﬂ'S‘SlILﬂ lp] ﬂllﬂ"l'iﬂ’)ﬂﬂlla"lﬁ']iﬂ’l‘ivlﬁﬁ.l AsAnausNaL1ILR mwmwam‘lwuu‘lmmmm aﬁmm‘lumsﬂanmmu 153}
AsTNINHINANTENUY aomummammﬂaamﬂu LREANULRUNERNUDIDIUNT

10.4 Refresher Training mi?lnammﬁaﬁuwumwi

Training programmes should be routinely reviewed and updated where necessary. Systems should be in
place to ensure that food handlers and personnel associated with the food business, such as maintenance
staff, remain aware of all procedures necessary to maintain the safety and suitability of food. Records
should be kept of training activities. aysiinsvuviu uazlfulsldsunsunisiinausuliviuaizadoaiiananuam
iy AITHTTUUENY 9 Lwamwuu’tmwNﬂgnmmammma”nﬂmnsmmmmaanuﬁsnamms L wunmwﬁaumsoﬂam
aszuindotunauiiiniulunisquainmanulaaads wazanumINgaNuaIa1Ns MsLAuSnNTuinAanssunsilnausu'ly
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11 : ESTABLISHMENT MAINTENANCE, CLEANING AND DISINFECTION, AND PEST CONTROL
n1si1gvsnnaaulsznauns ANsrinANEEaIA warnA1stintda LarA1TAILANANITNLZLN A

OBJECTIVES: iaqilscava:
To establish effective systems that: iiadadoszuuiifiszdnanade:
+ ensure appropriate establishment maintenance; vilvisiulalunisingesneianiuilsznaunisimiangay

« ensure cleanliness and, when necessary, adequate disinfection; vinlviiiulaluauazaia uazaisziniia
ENILNEINA mnﬁ'uﬂu

* ensure pest control; vinlvistulalunsauaudniwivsinda

«  ensure waste management; and vinhviifulalunsusmsinnisuacdes uay

« monitor effectiveness of cleaning and disinfection, pest control and waste management
procedures. analdhszivlse@ninazasnisrinanudyaln uaznisaiia MsAIuANEATNIKLN
ifa uasdiumaunITInnIsuadLRe

RATIONALE: @ndfuadtiaua:

To facilitate the continuing effective control of food contaminants, pests, and other agents likely to
compromise food safety and suitability. Wadwmesanuazmnlunsmuaudslwiiauainis daswivsinda wavans
auq mmamwamamwﬂaamnn LRZANUNLNNIY auﬂaommimuﬂswawﬁwaamamatuaa

11.1 Maintenance and Cleaning n1si1393n#1 uazn1sinanaazan
11.1.1 General sinly

Establishments and equipment should be maintained in an appropriate condition to: asquasnsaaiuilsznaunis
waralnsallvaglugnnisnmunsauiia:

e facilitate all cleaning and disinfection procedures; daanaanuazainsatunaunsvinanuszaia uazginda
NINUA

e function as intended; and vihou'lsauinglssavdnsia way

e prevent contamination of food, such as from pests, metal shards, flaking plaster, debris, chemicals,
wood, plastic, glass, paper. ilasfunisiuiilauaivis wuandainivsinda wwslavy dusdriunaiadn iasiaai
NN Aunsia asadl T wanadn wAl AsTaN.

Cleaning should remove food residues and dirt which may be a source of contamination, including allergens.
The cleaning methods and materials necessary will depend on the nature of the food business, the food type
and the surface to be cleaned. Disinfection may be necessary after cleaning, especially for food contact
surfaces ATVNANNFLANA AITANIALAR AT u,a”man1J5m/|mmﬂutmawaomsﬂmﬂau 5)Nﬂ0ﬁ15ﬂaﬂNLLW 38M5vih
mwa”amua“'zmmmLﬂua”muannnanwm maaﬁsnamms dszianannis LL&“W‘I«LN)VIQ”M']WJ’]NN“B']@ E]']QQ']L?J‘U.G\E]O?J’]
L?jauaamnmmma“mm Taaang amano NWMSUWNNQNNNNBWM’IS

Attention should be paid to hygiene during cleaning and maintenance operations so as not to compromise
food safety and suitability. Cleaning products suitable for food contact surfaces should be used in food
preparation and storage areas. aslvinnuianlaldfuaudneasyninonsvinAuazaln Laransingesnmn wialaily
WaKanTTNUAaANNLRaAAE LATANNMINERNTAIATMS. HARATTvInANNETaA T MINEaNE YT IR U AN Aaa1sAdsld
TuusnadaedauuaziAusnaInig.

Cleaning and disinfection chemicals should be handled and used carefully and in accordance with
manufacturers’ instructions, for example, using the correct dilutions and contact times, and stored, where
necessary, separated from food, in clearly identified containers to avoid contamination of food. aasdanisuaz
TfssvinanuszaIaLay i\’l"l’i‘ll’]L‘].iaaﬂ’N‘a'wJJG\’iu’N LtavLﬂu"LﬂmumLLuvuwawNam v HWSLQBQWOLLQV‘SWHVL’JQWME\‘WNﬂaﬂ’m
Qnmao LLausﬂﬂQ']Lﬂu Lnusm:nLLunmamnmnmmﬂum?jummﬁﬁmLautwauanLauamsﬂumaumms

For Training Only gafiunnasgIudenge TH Translation (24 August 2023)



L
25/67
® CXC 1-1969 ( Revise 2022)

Separate cleaning equipment and utensils, suitably designated, should be used for different hygiene zones
e.g. food and non-food contact surfaces. aisliainsaiuazia3aslaivinanuazaiauansionn, auAITaaALLUT
winga, Svuusnaifizudnrazuand iy iy Aufidudsaimsuazlildaims,

Cleaning equipment should be stored in an appropriate place and in such a manner to prevent
contamination. Cleaning equipment should be kept clean, maintained and replaced periodically so as not to
become a source for cross-contamination of surfaces or food. msiiusnmialnsaivinanuaraInlugauARINE
°luam:rmmﬂaaﬂumiﬂul,ﬂau mihAuszan, guainsuazlisualasaivinauazanalmiiluszay walilvidly
memm‘naom‘sﬂmﬂaumuuuwummaa'nmi

11.1.2 Cleaning and disinfection methods and procedures dunaugitiveu uazisnisvinarugzaia
uazeintiia
Cleaning can be carried out by the separate or the combined use of physical methods, such as heat, scrubbing,
turbulent flow, and vacuum cleaning (or other methods that avoid the use of water), and chemical methods
using solutions of detergents, alkalis or acids. Dry cleaning or other appropriate methods for removing and
collecting residues and debris may be needed in some operations and/or food processing areas where water
increases the likelihood of microbiological contamination. Care should be taken to ensure cleaning procedures
do not lead to contamination of food, e.g. spray from pressure washing can spread contamination from dirty
areas, such as floors and drains, over a wide area and contaminate food contact surfaces or exposed food. ns
vianuszaaausavinlataaladiansmenenn dearaviuen watuAuld iy astaiiusau fng Aanu wazlyd
\3adnaruy (u%aﬁﬁﬁumuann,ammshjm) uazitnmsmaaiilaaldaisvinanuasaiauuuaeniansa A1svitAudEzaIaLLL
LU usa)ﬁmiaummmvau’tumsma mugwmusausmamnmo LLRTLA LY ﬁamaznLﬂuflumsﬂ:jﬁﬁmumoama LLE\]w/Wa'a‘lJ‘a'L'Jm
LLﬂsgﬂmmsmmgwqu‘Iama‘lumsﬂmﬂauﬂaoaﬁum%ﬂ asldausiasyivialvuilainnszuunsvinanuazaia 'l
AalvitAansdutlauainis wu dulsdannnisateeanseduaraunsnsenanmsdutlauanniunandsa’le tdu Aunasviaszune

i1 lhiluusnaniie uasthuilaugniuAdudaainis viaawsiiaag

Wet cleaning procedures will involve, where appropriate: dunaunisvinauazaiauuuilanazifasiasiu au
ANULNUERN:

e removing gross visible debris from surfaces; nisidaLasiuasiivlsaadiiodaiauainiiugii

e« applying an appropriate detergent solution to loosen soil; and mslaansvinauazatavinzaRandndo
gndsnlvivianaan uay

e rinsing with water (hot water where appropriate) to remove loosened material and residues of
detergent. nsagavszin (Usau muANULNNEEY) HaadaTgananaan LasgIsvinAmNuEzaIaIinnA1Y

Where necessary, cleaning should be followed by chemical disinfection with subsequent rinsing unless the
manufacturer’s instructions indicate that, on a scientific basis, rinsing is not required. Concentrations and
application time of chemicals used for disinfection should be appropriate for use and applied according to
manufacturers’ instructions for optimal effectiveness. If cleaning is not done effectively to remove soil to
permit the disinfectant to contact microorganisms or if sub-lethal concentrations of the disinfectant are used,
the mlcroorganlsms may per5|st ‘lunsmmmn,ﬂu nAVANNVINANURTANA msmmsmmamnmsmuwsamj”moaan 13U
LLmauumuu”mmaawwammsvmﬂmnﬂumaowmaaan MUNININENFAFAT. ANNLAUAULRYTY L'Ja']ﬂ’liqt?.iﬂ’]imﬁl,‘]jaﬂ]i
wingausuiunsldu LLauMmumLLuvumaowwamwaﬂ‘svawﬁwaamm wnasvihanudzana bifidss&nanaiiaswalu
msmmmanﬂsn‘tuuamaamwa"twmimLﬂﬁ‘a"l,ﬂaumanul,ﬂaaaumﬂ wiamnldanuainaurasansaindatlussduiiliisowa

o oo

E]TQV]’IGLMQE\IHM‘EUUOH\‘]E]U

Cleaning and disinfection procedures should ensure that all parts of the establishment are appropriately

clean. Where appropriate, programmes should be drawn up in consultation with relevant experts. fupaunis
mmma”am ua“mmamim‘i‘nuuimmnmumaaamuﬂsvnaumsummavamamomm U AITAavinldsunsuiaanis
msanuwwmmmmnmmaa AIHANULRHICRU

Written cleaning and disinfection procedures should be used, where appropriate. They should specify: a3sla
Lanmsmumaumﬁmmmayamuaumsmma AIHANULNRUITRU Tﬂﬂﬂ')iiu‘].l

e areas, items of equipment and utensils to be cleaned, and, where appropriate, disinfected; 151ae, s1an1s
mJﬂsmLLauLmaaMmmaa‘mmmauam Ltaumwma AUANULURUTRU

e responsibility for particular tasks; ausufiarauusazulaaany

e method and frequency of cleaning and, where appropriate, disinfection; and 38n1suavaudlunisvinau
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FZA1ALAYNITAILLD AINAMULNIERY LAY

e monitoring and verification activities. Aanssunisanatidisyis uazmiugau
11.1.3 Monitoring of Effectiveness n1sasaatidsyivilse@nswa

Application of cleaning and disinfection procedures should be monitored for effectiveness and periodically
verified by means such as visual inspections and audits to ensure the procedures have been applied
properly. The type of monitoring will depend on the nature of the procedures, but could include pH, water
temperature, conductivity, cleaning agent concentration, disinfectant concentration, and other parameters
important to ensure the cleaning and disinfection programme is being implemented as designed and verify
its effectiveness. misamaihsyislssdngnanisiddunaunisinanuazaia uasaniia uasmudauiuszay Taaldisnis
L‘).iu ﬂ'\‘iG]‘i'JQEQmJG\]LIG\'\LﬂEﬂ LLa”msmaammuLwam‘luuu‘lmmmﬂ’u‘uumauammnmaa Usgtanaadn1sasalngeivag
muaunnanmm”waamumau LLG]E\I'HJ'\SQS'J&JENW\ pH amuﬂuﬂaom mn1su’1"LWW’1 ﬂ'J']NL“J.I&J‘?.Iu"].IE]ON']‘S‘V]']WJ']?JEI“E']G\ ﬂ'J']ll
winzadanseida, uasAianadug AdAey Lwamﬂuuuhammsﬂs“nnm‘l?j"l',ﬂmnsumsvnm'ma”am wazgindanui
aanuuylivasmusgaulss&nina

Microorganisms can sometimes become tolerant to disinfecting agents over time. Cleaning and disinfection
procedures should follow the manufacturers’ instructions. Periodic review with disinfectant
manufacturers/suppliers, where feasible, should be conducted to help ensure the disinfectants used are
effective and appropriate. Rotation of the disinfectants could be considered to ensure inactivation of different
types of microorganisms (e.g. bacteria and fungi). Tuneass adunidanansanusaasandalaiiuszaznaiuu.
’uu@\aumsmmmauam LL&u‘ZJ']L’ﬂaﬂ'J‘SM'lGﬂJJﬂ'ILtuuu'l?.ladNNE\]G\ m‘sum‘smumumusm nuwmam/mmuwmsmvﬁ‘a wn
Hulalle, Lwamﬂiuuuianmsmmam“ﬁmﬂsmmswaua winga. msRasannsaduldsusnssindaialiiuilalunis
nuuaaaumsnﬂsvmmmaﬂ (v2du wuAvise u,a“masw)

While effectiveness of cleaning and disinfecting agents and instructions for use are validated by their
manufacturers, 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) to help verify that
cleaning and disinfection programmes are effective and being applied properly. Microbiological sampling
and testing may not be appropriate in all cases and an alternative approach might include observation of
cleaning and disinfection procedures, including the correct disinfectant concentration, to achieve the
necessary results and to make sure protocols are being followed. Cleaning and disinfection and maintenance
procedures should be regularly reviewed and adapted to reflect any changes in circumstances and
documented as appropriate. Tuuaziiilsrdnduanasasvinanuazann uazansnia uazAunin tunsldoeulesunis
wgufuduauldle(validation)laaguan, udaslduiasnistunisguiiaine uagnaszauanmwwiadau uaziufFula
211TIUAE (L‘Lf‘u ﬁmmmaaumsﬂutﬂaumaoiﬂmu LLE\]wN']‘iﬂEIﬂlILLW Msamsmmaaumaaaﬂnmm) Lwaﬁmlumimuaamw
TdsunsunsvinaNugzana u,a”mLﬁauﬂs“am'ﬁwaLLa“umsﬂs”nnm’lmmamm“au ﬂ']‘ESINGl'JaEJ'NLLE\] mimmaa‘nmaaa
m'mma’m“l,umm”an"tummsm u,a“u,uamaaumasmmmsmmmmumaumimmma”am LLﬂ”ﬂWS‘JﬂL‘JJa FIUEIANU
Lmuwuwaamsmmamanmao Wallanadwsvidniu uay Lwa‘mu,u‘tmmmsﬂﬁﬂﬁmmnmﬂﬁﬁ fupaun1svinANuEzaIn
(112} m‘sm'\L*’E‘aLLaumsmsosnw'lms"LmumsmumuamoamtauauawﬂsmﬂauumaamaummitﬂauuLLiJm‘Lm 9 LRLINVN
tHutanasauanununesu.

11.2 Pest control systems szuumsmuauﬁm’wmxﬁwﬁa
11.2.1 General +ly

Pests (e.g. birds, rodents, insects etc.) pose a major threat to the safety and suitability of food. Pest
infestations can occur where there are breeding sites and a supply of food. GHPs should be employed to avoid
creating an environment conducive to pests. Good building design, layout, maintenance, and location, along
with cleaning, inspection of incoming materials and effective monitoring, can minimize the likelihood of
infestation and thereby limit the need for pesticides. almwmvunﬁa (vt un Yy wnag “a4 ) ufaanaundnsa
m'mﬂaasmnLLa“mmmmUaumaamms msmmwammwm"mL’uamm‘mwu"m”tuusnmmﬂuuuaawakuﬁ wayd
mvm‘ ﬂ'Jﬂ‘].i GHPs LwauanLanomsaswamwn,l,maamm,aamaamwmvmma nNTaantlul, ﬂ']‘STNN\T msmiasm:n LAY
MWL&MG\\‘]‘HB\?B’WH‘SMG\ W‘iaﬂJﬂ‘].Iﬂ'\‘iM’]ﬂ’J’]JJSiua’]G] msmnaaamamsmm LLNuﬂ’]‘im‘i'JQLI?J"I’Su'J\‘IBEI"I\‘]JJﬂ‘J'uﬂVIﬁNR FUTORR
Tanmalunisuainde uazahaannisldenginuuae.

11.2.2 Prevention n1silavAunisuinuniuanas

Establishments should be kept in good repair and condition to prevent pest access and to eliminate potential
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breeding sites. Holes, drains and other places where pests are likely to gain access should be covered. Roll up
doors should close tightly against the floor. Wire mesh screens, for example on open windows, doors and
ventilators, will reduce the problem of pest entry. Animals should, wherever possible, be excluded from the
grounds of food processmg establishments. misiinisafaniingeainis LLaumLLa“luau"luamwmm WiailasAunsiidenas
amwmvuuﬂa (112} Lwamammaal,wuwuﬁ 24a9319 ‘I/I'1\°l‘a'wll'1tlu'1 LLEQu]J‘a'L'Jma‘u‘] mamwmumrﬁ‘auw i leamrlasunis
alviaiin, Uszmhumsilaafiinduiiu. seada 1y Amisouuudle, st uazdassvinaaina,avzhaanidom lilvidnd
wvigthdainu e, vadulalls, msnu"lu‘mamtmmlunsnmmaaisamu WAy mmmﬂsgﬂmms.

11.2.3 Harbourage and infestation sinuiiagarde uazvaudaudrzasdniwivzinia

The availability of food and water encourages pest harbourage and infestation. Potential food sources should
be stored in pest-proof containers and/or stacked above the ground and preferably away from walls. Areas
both inside and outside food premises should be kept clean and free of waste. Where appropriate, refuse
should be stored in covered, pest-proof containers. Any potential harbourage, such as old and unused
equipment, should be removed. n1siiams Ltauunﬂummmma’%u‘luamwwmmL&Iatmmuamjaum wavagade'le.
msm‘umemmﬂmﬁﬁﬁﬂm lumaugiausasudainvsingda’le wag/vianelimiaftiu uazaisagvineannnil. as
mmsnmmnmmmn‘lu u,avmﬂuanamumwammms‘tuavam Lta“ﬂ‘i'lﬂﬁ'm‘].la\‘ll,&ﬂ Iuﬂsmmmm*’au msmmﬁmwaam"lu

Lduar tunzugifiniie, wasflumuusisnsailasfudaiwivsindale msmmsmﬂLmaasﬁaummﬁumuuuuuwaaam
wnglag 1y adasaiin wagluleala.

Landscaping surrounding a food establishment should be designed to minimize attracting and harbouring
pests. msaanuuuniividisaugaiullsznaunisaruatmnsiiannisfvgadniniuziiniia uazannisiinuataida

11.2.4 Monitoring and detection n1sas7atidszivnazn1sasIaun

Establishments and surrounding areas should be regularly examined for evidence of infestation. 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. Even if monitoring and detection are outsourced, FBOs
should review monitoring reports and, if necessary, ensure they or their designated pest control operators
take corrective action (e.g. eradication of pests, elimination of harbourage sites or invasion routes) A9
mmaanamuﬂs“naums LLE\]”U‘SL’JN‘I@EI‘Sa‘]JaF;I']\‘iE\liJ']LE\IiJa Lwamsaasaumﬂmmanmﬂnmaoamwwwmma AITaanttuu
LLaummmamsaamaam uazAudn (1iu Waaunae aarfidnnia) wailasdunislutlauaraideduladfuinady, ndnfauai
maaomummma”mn wiINIeNaLiNTEIe Lay msmsaamma‘lﬁmﬁufsmsmuuan FBOs m91NUNIUTIENIUNTATIA
lhsgdy, LLaumnmmu m‘Luuu‘LanN”‘luusmsmuﬂuamwmumm?aumimLuunﬁﬂg}ummiLLﬂ”’Lw (todu msArdadainng
‘u'mja msmamamumaumﬂﬂmaoamwmwmma mamumamﬂmm)

11.2.5 Control of pest infestation m‘smuﬂun'\‘snl”'m'\asja'\ﬁumaas'l”m'w*mmi'uffa

Pest infestations should be addressed immediately by a qualified person or company and appropriate
corrective action taken. Treatment with chemical, physical or biological agents should be carried out without
posing a threat to the safety or suitability of food. The cause of infestation should be identified, and
corrective action taken to prevent a problem from reoccurring. Records should be kept of infestation,
monitoring and eradication. aisiamisuedilamnisdiunagandarasdainivaindataaviuilaouanaviaudin i

ava

ﬂmﬂllu@] LLE\]uﬂ'\Luuﬂ'l‘iﬂJ;]llﬂﬂ'l'a'LLﬂWL‘J.IEEI'l\‘ilMﬂJ'Ius”\ﬁJ ﬂﬁ‘i?ﬁﬂ'\‘iﬁ?ﬂﬂ'\ﬂﬂu vmmumwusamoﬂamwmsmLuumﬂmu"l,u
na‘luannmnmumammﬂaamwsammmm“amaomms ﬂ’ﬁ‘i"’llﬁ']L‘MW]Jadﬂ']ﬂ‘l.l']ll']atlE]']FIU‘I]B\‘]&G\'J‘W'W]”U']LQIE] 153}

mmunﬁﬂaummmﬁ’lmwaﬂaanu“l,u"mmmﬂmmmnmaman uumnmsmmaﬂmﬁﬂmaoamwmvmma msmsmuﬂw
5239 waznIsATRAITIASUNISLALSAEAN.

11.3 Waste management n15u51153aN15uRILAE
11.3.1 General vil4

Suitable provision should be made for the removal and storage of waste. Waste should, as far as possible,
be collected and stored in covered containers and should not be allowed to accumulate and overflow in food
handling, food storage, and other working areas or the adjoining environment in a manner that
compromises food safety and suitability. Personnel responsible for waste removal (including hazardous waste)
should be properly trained so they do not become a source of cross-contamination. alsiisavanzana1vsuns
audng wazdatiunadiie. mi‘;‘mi‘muauamnuwaatan"Lﬂumﬂumﬂmumﬂm witiEulale uarbinslaaavifizasde

PPN

qERU °luwu1/1m|,aa'm15 wumamn‘nmms LLa"wumﬂaumwuauﬂ mamumaauinaLﬂﬂd‘luanwm mmuaummmamm
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UaaadauaranumungaNaataIms. yaansisufintaulunsaudrauaade (ufszasdadunsa) mslafunisiinausu
atntnungauia UM dunuaenunuasnisduilauzing

Waste storage areas should be easily identifiable, be kept appropriately clean, and be resistant to pest
infestation. They should also be located away from processmg areas. ummaaLnuwaol,aﬂm'suw“lmom fi
ANMUFLDIADLLANDALNIMINLAY, UazFuMusamsndsrasdainiusinda. Taaaisdeagvinoannusnaiuls
suauns

12: PERSONAL HYGIENE suadnuaizdiulana

OBJECTIVES: inqiscava:

To ensure that those who come directly or indirectly into contact with food: \iavintvuilaingAdudaaimis
Tnaasvvialnadau:

* maintain appropriate personal health; auashraunngruupraainIBuILaEY

+ maintain an appropriate degree of personal cleanliness; and guasnsamnuazaiadIuyAARTUTEEUT
RN LULRY

«  behave and operate in an appropriate manner. iszwad wazilfidouludnsazdmunya
RATIONALE: ﬁ'n.m,wmmwa:

Personnel who do not maintain an appropriate degree of personal cleanliness, who have certain illnesses
or conditions or who behave inappropriately, can contaminate food and transmit iliness to consumers
through food. uﬂmniﬁ"lli@uai"nmgmmazamﬂauumma‘luszﬁuﬁmmmn Widanuiuihe wiasne viafinadfinssu
Alimnganarusanaliitinnisduiilauanns uasdesamnuiduihalvudgustaariunivains'le

Food businesses should establish policies and procedures for personal hygiene. FBOs should ensure all
personnel are aware of the importance of good personal hygiene and understand and comply with practices
that ensure food safety and suitability. ssAiaaivwsaisAvuaulaung wazdunaudwiugudnwazdiuyana. FBOs A3
i bvitiulanyaansnnauaszniindoanuddgyuasgudnrasdiuyanand waznla uavdlfifaundnifianvinvtulatuy
ANNYRAANE LATANULUNNLINUDIDINS.

12.1 Health Status souzgann

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. Any person so affected
should immediately report illness or symptoms of iliness to the management. yaansinTuniasedainthavsa
Huwnninlsaiaansagesitumeatmslabinsanlufuil i uduavismnilanaiatvinsasgniutiau. yaaalad
aqium‘;manm‘;m‘smnowum‘na‘nmwsammsmaom‘smuﬂm’lwguimsmmmum

It may be appropriate for personnel to be excluded for a specific time after symptoms resolve or, for some
ilinesses, to get medical clearance before returning to work. anaflumsusnganiiagiviyaainslasunsaniiuly
°JJ'J\‘JL’JE\1’1‘WH\‘J uaomnsnmmmiﬂm Msammmnﬂwmaamaum Lwa‘lu”"lmnmmnaﬂuﬂuwammmmmnaunan"lﬂmmu

12.2 Iliness and Injuries n1siduilhe waznsunady

Some symptoms of ilinesses that should be reported to management so that the need for possible exclusion
from food handling and/or medical examination can be considered include: a1t iuiheuvaneinisaeu

a va

15 p‘hs;msmsmsmLwa‘tummsawmsmmam'm:nLﬂuiummﬂﬂaanmﬂmsﬂanmmunummmau/mams
fNARAUMIIATULNNE LauA :

e jaundice; Tsafiainu
e diarrhoea; annsviassiv
e vomiting; nsatiau

o fever; flula
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e sore throat with fever; \Juaauazdila

e visibly infected skin lesions (boils, cuts, etc.); and fiunadaidadfmvioiuiuladn (Vuas 1auna 4a41) LAy

e discharges from the ear, eye or nose. fiasdandoaanainy A wiaayn

Personnel with cuts and wounds should, where necessary, be assigned to work in areas where they will have
no direct contact with food. Where personnel are permitted to continue working, cuts and wounds should be
covered by suitable waterproof plasters and, where appropriate, gloves. Appropriate measures should be
applied to ensure plasters do not become a source of contamination (e.g. plasters of contrasting colour
compared to the food and/or detectable using a metal detector or x-ray detector). vnnsiily, yaainsiid
aukaLarlafuna§uaITlasunaumnalvivinouluusnaihifinsdudaaimsiaaas. “Lunsmmwunmu"tmnaumm‘tu
vinousa‘ls msﬂmam.nmu,a”mﬂLmammmuwmmmasnum LR muaoua G]']lll“l/ill']”s”\lll ﬂ'JiT,?.IlI']G]‘Sﬂ']‘i“]/lLMN']uﬂilea‘Vl']
‘L‘nuu‘tmwLtwuwmamasavvl,nnmﬂLﬂul,maammmaomsﬂul,ﬂau (\du wHuwAARasAREuans9TALIUAINEIMNT Uay/v3a
fusansaduldiaaldiadasanaiulane viawndaadndise)

12.3 Personal Cleanliness a1 us@zainsdruynaa

Personnel should maintain a high degree of personal cleanliness and, where appropriate, wear suitable
protective clothing, head and beard covering, and footwear. Measures should be implemented to prevent
cross-contamination by personnel through 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. uaalinsassneiANuRzaIaRIULAARTUTEAUFY, wasanuldyailasiu AaudsHs LavuUIALAT
LRERINTAILYIN. AIUANNLRUTHN. msums’f,‘ummmi‘lumiﬂaonumsﬂutﬂaumu‘lmuuﬂmnsmunwsamuaauwtwuawa
wazgaauily Wsugedia. nanuaeiia asldinasnsimmngaundaviniiiulanaefiabinaaduunasfisnuasns
duiilau.

Personnel, including those wearing gloves, should clean their hands regularly, especially when personal
cleanliness may affect food safety. In particular they should wash hands: yaains Taasudegsiugeianisvin
anuazaaiialulsydn Taaanizadnobe Wamuazaiadiuyanaaiadenasannulaandanadainis Tnaanivatofs
Asaviia:

e at the start of food handling activities; AawsniftiGouiideduainns
e when returning to work after breaks; iian&uinvinerundsannnaain
e immediately after using the toilet; and viuvivavainladviasgun was

e after handling any contaminated material, such as waste or raw and unprocessed foods where this could
result in contamination of other food items. navandudasizgluiilau iy wads viaarmsdu waza1msn
fla'laisnunszuIuns desnunsagenaliitianisdutlausanisaivinsdug e

In order not to contaminate food, personnel should wash hands with soap and water and rinse and dry them
in @ manner that does not recontaminate the hands. Hand sanitizers should not replace hand washing and
should be used only after hands have been washed. viialilvitiansiwiauaivis, yaainsmsaefiadoay wasin
LREULA u,aum‘mLLW‘Luamsrmum"l,um“lmaﬂmﬂaum ”Lums‘tﬂwamﬂmﬂnmmamuaLmumsmauaua asladtanng
ndoanarefiauddvingdu.

12.4 Personal Behaviour ngénssusruunna

When engaged in food handling activities personnel should refrain from behaviour which could result in

contamination of food, for example: aufiiAtrasiuAanssunsifiidduaivisaisaziiuainnadnssuiianansavinlviia
astdwitlayuasainns dratnvidu:

e smoking or vaping; asguys wiaaiu
e spitting; msdutinane
e chewing, eating, or drinking; asiAen Fuilszniuaivns vianisdu

e touching the mouth, nose or other places of possible contamination; and nsduiainn ayn wiausMAUT
anavinlvtAansduiilau wag

e sneezing or coughing over unprotected food. au wia'laasuuaivnsilifiviaviu’ly
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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 if they pose a threat to the safety and suitability of food. ‘Liadsadu
18 viain&vuasaue 1y wwdavlsedy win iiunda viavavatnedu 1y dudlaau/aumdaan Wl uusnal§ii6
LﬂEI’Jﬂ‘.LIa'WI’]i vr\nmsu’um“h]aunjuﬂuanmmammﬂaamr;l WREANULRHIEINADIANUNT

12.5 Visitors and other persons from outside the establishment gitfianaiu uazyanaduainaiauan

Visitors to food businesses, including maintenance workers, in particular to food manufacturing, processing
or handling areas, should, where appropriate, be instructed and supervised, wear protective clothing and
adhere to the other personal hygiene provisions for personnel. Visitors should be guided through a hygiene
policy of the business prior to visits and encouraged to report any type of illness/injury that may pose cross-
contamination issues. gidauruTsenuaimis Taanudsdminidanings Taaawizat1ebs luusiands wilssl wians
AAN1TANNNTAITLATUAILULUN LL&”G\LLE\]E]&I'\OLMN'I”NN mu‘tmmﬂaonu u,a”'ﬂ;]‘ummmjamuummumanwm“muuma N
Lﬂﬂumms"lmumu,u”mmuu‘Inmﬂmumanwmvwaaiwmunammmnmjn u,a”aullauu‘luswﬂmumstwﬂm/msmmLqu
suanlaq AaranaliAansiutiaudnals

13 : CONTROL OF OPERATION asauaun1sdiiGeiu

OBJECTIVES: iaqilszava:

To produce food that is safe and suitable for human consumption by: #&na1usTiaansis uazINLaEx
fnsunsusTaauasuyreng:

« formulating design requirements with respect to raw materials and other ingredients,
composition/formulation, production, processing, distribution, and consumer use to be met as
appropriate to the food business; awuamuummsaanunnmmnmmqmy LarEIUNENAUY
grulsznau/gas nsuda Aswilssd AsIednng LLazmﬂﬂmumaov{nﬂnﬂL'ﬁalmﬂu"l,ﬂmumm
MNNERNAUFINRINT

*  designing, implementing, monitoring and reviewing effective control systems as appropriate to the
food business. aanuwuu @fiunis eyl wasnumuszuunsAILANATidssdninaniualu
angaudugsAaInig

RATIONALE: ﬁ'\ﬁuaamqwa:

If operations are not controlled appropriately, food may become unsafe or unsuitable for consumption. #1n

LifinismiuannsUiiRIua I LUNNLEN a1KiTala Lilaaadandalimingsanainiunisusina

Control of operation is achieved by having an appropriate food hygiene system in place. The following
section describes practices that can assist in the identification and application of appropriate controls, as well
as activities that should take place to ensure the operation is under control. amruauaIsUiGIuvinlaTaadlszuy

oo o

amam:rm”mmsmmm”au muma"LaJuavaﬁmﬂmsﬂgnmmmmmmn‘lumssvu LLa”miﬂsvmnm‘lmﬁmuﬂummmvz\m
HufeAanssuaeg Mmsvindaliuilainnislfidouagaaldnisaiuay

13.1 Description of products and processes sgasidsauannmsi LaznszUIBIT

After consideration of the conditions and activities of the food business it may be necessary to pay greater
attention to some GHPs that are particularly important for food safety. In this case, the following provisions
could be considered. #avanniasa®n1Ig wazAanssuuadIgsAaaImIsual aradniusasliauadadu GHPs 11
Usgasiifianuadasamnulaaadavasarviisiilufivam. lunsdd, aunsafarsandountiyaidsalyd

13.1.1Product description shuazidaadnan

An FBO that is producing, storing or otherwise handling food should have a description of the food. Products
may be described individually or in groups in a manner that does not compromise the awareness of hazards
or other factors such as suitability of the products for the purpose intended. Any grouping of food products
should be based on them having similar inputs and ingredients product characteristics (such as pH, water
activity (aw)), process steps and/or intended purpose. FBO indn, daLiu wdaguaavsmsinuazidanuasains.
Tﬂﬂa']?laﬁ‘lﬂﬂNaﬂﬂm‘I/ILL‘IJ‘IJLLUﬂLﬂf_I'J ‘m‘aLmuamﬂaﬂuanum“mmNansmumamsm‘“uunmaumﬂwsaﬂaauauﬂ iy AN
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wiaNnsansasndnfariauingiseasdnsly. Mmsdanaundndaeiamsaisaguuiiusrusasmsiifadonin uazsdungy,
aadnNazuaINdadaad (12adu a1 pH A1dananindsse (aw)) dunaunszinunis way/viainglseavanislaneaandoiu

The description could include, as appropriate: Fiaguiag1u15a9IUAY AIUANULUNUILEN:

e the intended use of the food, e.g. whether it is ready-to-eat or whether it is intended for further

processing either by consumers or another business, for example raw seafood to be cooked;
aaiseavanisiduasaims, wiu ladinay Lﬂummswsamuﬂsvmu visa:JVL:Lwamw,ﬂssﬂma"Lﬂ'Imﬂwus'inwsaﬁsna
au Ly mmsmmuuumnmmmaoﬂsmnma

e products intended for specific vulnerable consumer groups e.g. infant formula or food for special
medical purposes; naadaridiniunanyuslnanianuaaulmidie iy gasdusunisn wiaawsd iy
Taniszavdnionsuwne

e any relevant specifications e.g. ingredient composition, aw, pH, type of preservation method used (if
any), or important characteristics associated with the food, such as any allergens present; siaya
AWEALALIADY 12U avAdsznauuaddIUNEN A1 aw, A1 pH, 3ansauanamisnla (614), iadnwaisd Aty
WAendasAuaIuis, iy asnanduniidag

e any relevant limits established for the food by the competent authority or, in the absence thereof,
set by the FBO; daindaridmaasdeivuadvuamsiaovibauididugua, wialuasdd'lid , dedvua
a8 FBO

e instructions provided for further use, for example keep frozen until cooking, cook to a specified
temperature for a specified length of time, product shelf-life (use- by date); Auusinifilvidmsunstyd
\1']‘1!613‘1‘1] (i} anmeoaunﬂa”ﬂso ﬂsamuamunummuummmm L'JE\]'WIﬂ'\‘ViuG\ a‘mmimusnwwamﬂmm
(us‘Immn‘lmum)

e storage of product (e.g. refrigerated/frozen/shelf stable) and transport conditions required; and n1siiu
SnuwAadael (Lafu walugiiu/urude/iAusnlinaanniinad) uazdaulan1suusenadadnis uag

o food packaging material used. Janussafauaia1vnsilal
13.1.2 Process description snaazidaanszuiunis

The FBO should consider all steps in the operation for a specific product. It may be helpful to develop a flow
diagram, which 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. The flow diagram could be used for a number of similar food
products that are produced using similar production or processing steps, to ensure all steps are captured. The
steps should be confirmed as accurate by an on-site review of the operation or process. For example, for
restaurants the flow diagram could be based on the general activities from the receipt of ingredients/raw
material, storage (refrigerated, frozen, room temperature), preparation before use (washing, defrosting),
and cooking or preparation of food. FBO mswmsmmfmumau‘lumsﬂ;‘jﬂrﬁmummuwamnmsmLawwu anailuilssTami
‘tumiwmumwununsvmumswam muammmn Ltavﬂg]auwuﬁmaamumaummﬂssﬂmum sdvnsizindelunssuiunis
maamamu RIUNFN ULAYNAAAULTLNINATZUIUANT LL&”ﬂ'\‘iﬂ&aﬂ mamaaumﬂmaowamﬂmﬂnsumwm' 1IUNNT wawaaﬂ"l,m
wazuaILRe LLNumJniumumiwammmsn‘lﬁnuwamnm%mmsmmmnnuﬁuwumaumswam mauﬂssﬂmamﬂnu LWEI‘MN‘L&IQ
’numsmuamnmumau msumsuunumumaumaﬂ 'mmmaa'Immmsmumuummuiuamumwa@1 Mativtdu dnsusuams
Lmuﬂnnsvmummamvﬂuuamnfunanﬁum"tﬂmu,mmssumuwau/mmn ASLAUSNIN (meu wafudio anmnuuaa) [1 k]
Faerannauly (nsane Nsvinazaiy) warn1slatnns wiadaLesauaIuig

13.1.3 Consideration of the effectiveness of GHPs n1siiansauidszd@nswanas GHPs

Having considered the product and process descriptions, an FBO should determine (using information
relevant to hazards and controls from various sources as appropriate) whether the GHPs and other
programmes they have in place are sufficient to address food safety and suitability or if some GHPs need
greater attention. For example, a cooked meat slicer may require specific and more frequent cleaning to
prevent the build-up of Listeria spp. on its meat contact surfaces, or a conveyor belt used in direct contact
with the food, such as in sandwich production, may require an increased frequency of cleaning or a specific
cleaning programme. When such increased attention on GHPs is insufficient to ensure food safety, it will be
necessary to implement a HACCP system (Chapter 2). ilafiansandonaasinandniaed uaznszaiunis, FBO ads
Wansan (‘imu‘tvfﬂauaﬁLﬁ'mﬂaaﬁuﬁumm LAZNITAIUANIINLKRRIAIIG AINANLKBUIZEN) 31 GHPS LLNETﬂiLLﬂiNﬁuﬂvﬁﬁaq
Wiggwanazinnsduanudaaads wazamnuunsanaadaInsuaa’li wia GHPs uvisenissasnisanuldlaunnning.
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frat1ady, wiasdlasiidalseanaiasasvinanuazainiianie uartagafaunnniniailasAunisasanuay (Fodamasy uu
Rufrdudaduiiadag, wsashnwwummuom‘tvjﬁuwaimumonumms iu lunsudauaiual, mamaamummn‘lumsm
ANuFTaA WiaTusunsunsvinaugzaIadianie. mams‘la‘tamwwumao GHPs ua o' litiaonwaiasvintvisiulaluany
Uaanduzadanms aradnilusasilseansdlasyuny HACCP (unii 2)

a wa

13.1.4 Monitoring and corrective action nNsasiatid5e3v wazn1sdfiidnsuala

The FBO should monitor the hygienic procedures and practices as relevant to the business and as
applicable to the hazard being controlled. Procedures could include defining methods of monitoring
(including defining responsible personnel, frequency and sampling regime if applicable) and monitoring
records to be kept. The frequency of monitoring should be appropriate to ensure consistent process control.
FBO ﬂ'J'iGl'S'JQLN']‘Su'N?.Iquu LLaumsﬂaummuaﬂuam:rmmmm’umﬂuﬁina LLE\)uGﬂllﬂ'ﬂllL‘ViiJ'luﬂJJE\’!'lWS]Jauﬁ‘i']tl‘l/lﬁadﬂ')‘].lﬂll
wumaummmﬂsanﬂmJmmimwumﬁmsmammsyw (immmsmuummmnsmsuNmma‘u ﬂ'ﬂllﬂ Ltaysynnmsanmama
VI’\mJ) LLa“lI'LWIﬂﬂ']‘SG]‘S’J’RILN‘]‘S”’NMG\BOLﬂﬂJSﬂH']Vl'J. mmmJaamm‘nqLﬂ'ﬁ“aommmmmm”auLwamiuuu‘la‘lumsmuﬂu
n'szmumsﬁaamﬂﬁaoﬁu.

When monitoring results indicate a deviation, the FBO should undertake corrective action. Corrective action
should consist of the following actions, as appropriate: fiananisasiatiseiovvdideauideasiuy FBO A3

aaa aca 2 o

afiunslfiianisudaly Teanslfidnsualumisdsenausrianisdfiddesalad, anuanumungau:

e bringing the process back into control by, for example, altering temperature or timing, or
concentration of disinfectant; nisuUsunszununmisdugnisaiuau dratroiu msuldanunilasamngil wianan
wIaANLTNA AR

e isolating any affected product and evaluating its safety and/or suitability; nsuanndasfauaiilasunansznu
aan uavdsrifiumulaaads wag/viamununssuuaIndandaad

e determining proper disposition of affected product that is not acceptable to market; aisritvuanisvinain
Namnmﬂmmimsuwansmu ﬂaiuLﬂumuausu‘uaammmamammvau

e identifying the cause that resulted in the deviation; and nsszuawavintviiAanisidaoiuy uag

e taking steps to prevent reoccurrence. msvineudiunausneg lunisilasdunisiing

o va

Records of corrective actions should be retained. fuinansufiidnisualaaisiaiunisiAusnmnly
13.1.5 Verification n1snausau

The FBO should undertake verification activities as relevant to the business, to check that GHP procedures
have been implemented effectively, monitoring is occurring, where planned, and that appropriate corrective
actions are taken when requirements are not met. Examples of verification activities could include the
following, as appropriate: FBO aissifiuAanssunismusauiiiiantasfugsia, ianmasauindnslssanelal

aoa

nszuIuns GHP atnefitse@nana, nsaatihseionvin, aunnsnowey, u,aumLuumsﬂgnmmsun”lwmmuamua"m
Juldeuaiadinue. §rat192a9AanssunsymiugauaInisanuddassalld auanumingay:

e review of GHP procedures, monitoring, corrective actions and records; nisvumudiunau GHP n1sasaLin
5¢39 msdfidinrsualy wasiuvin

» review when any changes occur to the product, process and other operations associated with the
business; and amsnumuiiaiianisildsuuilasiag Aundadouei nsvuiunis uaznsdfiiGeudug AAavasdy
8507 Way

e assessment of the efficacy of cleaning. n1sussiiuilssnanazasnisvinanugzana
Records of GHP verification activities should be kept, where appropriate. ffuvinAanssunisniugay GHP ads
oAl euANURINZEY

13.2 Key aspects of GHPs ilszn1siiddayuas GHPs

Some key aspects of GHPs such as those described in Sections 7.2.1. and 7.2.2, could be considered as
control measures applied at CCPs in the HACCP system. snusdayunvilsgnisuas GHPs wfuiaduneliludivaas
7.2.1 uag 7.2.2 ananansanunasasauauilseanslanaa CCPs Tusyuu HACCP

13.2.1 Time and temperature control n1sasuaaian uazamngil
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Inadequate time and temperature control, e.g. during cooking, cooling, processing and storage, are among
the most common failures of operational control. These allow survival or growth of microorganisms that may
cause foodborne illness or food spoilage. Systems should be in place to ensure that temperature is controlled
effectively where it Impacts the safety and SUItabIIIty of food. nsmuAuLIAY wavauugdliiaowa iy Tusenine

ava

A1sseana1ms mMsvinldu nsuilssy waznsiAusnsn naiﬂumwaummmwnuanmam"lumsmnnumsﬂgunmu fomandl
inliidunitaalsaaunsasiseiioa uaziasadula'le FenalvitAnnisiiuihaannains wiavinlviamisuine'le S9adsd
seuuiavit biliulaininsauananugifiatnefidss@nana Tunsdigonansenusamulaandt LRSANULKUNTFNUDIDTNNST

Time and temperature control systems should take into account: szuunismIuAuIa LazaurginTATiaa:

o the nature of the food, e.g. its aw, pH, and likely initial level and types of microorganisms such as
pathogenic and spoilage microflora; anwaizuasainis wafu A1 aw @1 pH Lazseeu uazlssiandesuuad
aaumsﬂiumms L naumsunaisn u,ay:laummwuswummﬂummsm‘uau

e the impact on the microorganisms, e.g. time in growth/dangerous temperature zone; nansgnuaadunid
iy seagnalunsiziuie/svauaangiinnalvtiaduase

e the intended shelf-life of the product; agnsiiusnEnandauariigelaly
e the method of packaging and processing; and 38n15u553 wagaisuissyl uagy

o how the product is intended to be used, e.g. further cooking/processing or ready-to-eat. 58n1sii
Avualidnsunisladoundsdaed tadu agise/udssdviuidn wiansansulssniu

Such systems should also specify tolerable limits for time and temperature variations. Temperature control
systems that impact safety and suitability of food should be validated, and as appropriate, monitored and
recorded. Temperature monitoring and recording devices should be checked for accuracy and calibrated at
regular intervals or as needed. szuuingg si“ana'nms;suszﬁuﬁﬂnu’fu"Ln“&im%mhdmaanm uaraungfinly aisfiang
Agufiuduanuldle(validation)zassruumuauanuniinginanssnusamiulaands warasatdnsedy wasiuvin a1y
winngaN alnsalasatidsyiv uasiuvinaaugiiaisldsunisasadzauauwiuegy wazvinnssauiaumiuszas vianuau
Fuilu

13.2.2 Specific process steps dunaunisuilssiliannz

There are many individual processing steps for specific foods which contribute bthe production of safe and
suitable food products. These vary depending on the product and can include key steps such as cooking,
chilling, freezing, drying and packaging. M‘unaummﬂﬁmaww"nmnmunaummummsmwvmauuauumswan
wanﬂmﬂnmmsmﬂaannu WRZLUNECRN munaummuunnmanu"lﬂmuNanﬂmm u,a“mmsnniaunaummunaumﬂm L
ﬂ'i‘il]ﬁ:df{ﬂ Asuadifiu Ansuadude Asvinune LRTANIUII]

The composition of a food can be important in preventing microbial growth and toxin production, e.g. in its
formulation by adding preservatives, including acids, salts, food additives or other compounds. When
formulation is used to control foodborne pathogens (e.g. adjusting the pH or aw to a level that prevents
growth), systems should be in place to ensure that the product is formulated correctly and that the
controlling parameters are monitored. avdlsznavzasarvisiianuardnlunisilasdunisiasaiaulavasydunid uas
MIasATAE, Ly lunisAivuagesaasaslaansiiniaaduie, srudense, inda, Taaidaluaims wiassilsenau
duq. Waldnsdivuagesiiamuauydunitdnalsaiiinainains (vdu ansdiuen pH wiaan aw Wadlussaunilasdunis
WiLiuTale), masfissuuiiavinviiulaindnnsivuagasatngasad wazasiaiiseioa1amuaNe19n

13.2.3 Microbiological3, physical, chemical and allergen specifications unasg1uni1vaadizinai® niv
ANUATW MILtASinazaNsnanidun

Where microbiological, physical, chemical and allergen specifications are used for food safety or suitability,
such specifications should be based on sound scientific principles and state, where appropriate,
sampling parameters, analytical methods, acceptable limits and monitoring procedures.
Specifications can help ensure that raw materials and other ingredients are fit for purpose and

contaminants have been minimized. lunsdiily sulaneaaiiinen monaaw maai uararsnagiu taay
Uaaaduuatainis, vda AmnuminsaNzada1ms, siladunanasatuuiusiuzamdnnsuasdasuaaenoineAmansv
QN6DY, MUANULUUILEN, NTFUIALNIAIMILAN, TENFILATIEU, seauNaansuls uwardunaun1snsdLdNsedv. esgIu
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snsazhavinbvisfulainiegdy wardunanduq wnzanamsuiaguseaod uagvinlidolwiauanas.
13.2.4 Microbiological contamination n1sudutilaunivyaunie’

Systems should be in place to prevent or minimize contamination of foods by microorganisms.
Microbiological contamination occurs through a number of mechanisms, including the transfer of
microorganisms from one food to another, e.g.: asiiszuulunisilasiu wiaaanstuitiaunieadunidluaiwis ns
ﬂmﬂaumoaaumsnmmmmmmumunainmnmn swmmsaomuaaumnmammmuoiﬂanmmmuo L

aoa

e by direct contact or indirectly by food handlers; Taansduialaunse wialaudanlaulfiiddaainig
e by contact with surfaces; Taanmsdudafuiiui

e from cleaning equipment; a nalnsalvinanuazaia

e by splashing; or 1aan1snssiiu wia

e by airborne particles. Taaauniatuaine

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. a1vnséiu,a s laisnunisuilssl, A'bildawswsay
sutlsenu, sansadluunaszasnisiwiiaute wmsu,nnaanmnmmswsausuﬂi“mu "I,mn”momﬂmwmamunm Fel
msvnmmauammuﬂsuamwaimmmum wazmsendafifilszdndna, auanuinga

Surfaces, utensils, equipment, fixtures and fittings should be thoroughly cleaned and where necessary
disinfected after raw food preparation, particularly when raw materials with a potentially high microbiological
load such as meat, poultry, and fish have been handled or processed. AITvinANuEzaNANuM, tATasld, alnsal,

P

aﬂﬂsmmummm LLaumuﬂsvﬂauamomm LLEQquﬂ‘J'ﬂLVIQ']L]Ju maoz‘mL“ﬁauaamsammsuummmu HHIGIRH amam Llla?lll
GIEN'JGIQGI‘LI‘V]B']QNﬂiNWmQ&uVIiUMQO Ly Luaam Luaamﬂn waglan

In some food operations, access to processing areas may need to be restricted or controlled for food safety
purposes. For example, where the likelihood of product contamination is high, access to processing areas
should be via a properly designed changing facility. Personnel may be required to put on clean protective
clothing (which may be of a differentiating colour from that worn in other parts of the facility), including
head and beard covering, footwear, and to wash their hands and where necessary sanitize them. 1un1s
ﬂanmmmummsmaama mimnmmamumumsmmausnmuﬂssﬂmaa‘uﬂu Lwammﬂaammmaammi mamamu
lunsdinfitanaianistutiauuasndndouaisge, mmnn\mmmuﬂssﬂmsmuaamuwmma”mn‘tumsmaﬂmaammaan
LUUAENILUUCRU. mmnsmamaoam‘lamﬂaanumavam (mmam‘mu,mnmamnmaau‘ta“lumuau), TUAINTARUATHE
LRSUUINLATN, ‘SB\‘]L’V]'] wagATaviia LLE\]uﬂ'\‘S?ﬂL‘ﬁ‘a ‘lunsmmmtﬂu

13.2.5 Physical contamination asthuilaumenianiw

Systems should be in place throughout the food chain to prevent contamination of foods by extraneous
materials, such as personnel belongings, especially any hard or sharp object(s), e.g. jewellery, glass, metal
shards, bone(s), plastic, wood fragments, that could cause injury or present a choking hazard. In
manufacturing and processing, suitable prevention strategies such as maintenance and regular inspection of
equipment, should be undertaken. Detection or screening devices which are appropriately calibrated should be
used where necessary (e.g. metal detectors, x-raydetectors). Procedures should be in place for personnel
to follow in the case of breakages (e.g. breakage of glass or plastic contalners) msfisvuunaanialadavisiia
ﬂaonumsﬂmﬂaummsmmammnmuuan Ly mmaomum Taaaniyadinabe 'JG]EW]LL‘J.I\‘) wiadian L2ty aa.mcu, LLﬂ'J LA
Tang, nszQn, walaan, el dosnansarvinlviiamsunaiu wiadiduanaandanamealaliaanled. lunsudn uazns
LL]J‘;";"]J msml,uunaﬂwsmsﬂaonummmvau iy Nsigesne wasmsanadaualnsailiiuilsydn, msldadnsainsiavmvia
ﬂG\ﬂ‘iE]\WI&HlILVIEI‘iJBU']\‘]LMN'\ G ’Lunsm‘mauﬂu (L"I.f‘u Lﬂ‘iadﬂ‘i]ﬁﬁﬂia%” Lﬂ‘iadtaﬂ‘ﬁt‘iﬂ) mswumauﬂ'ﬁmmmwa‘m
uﬂmnsﬂanmmuiunimmmmmsumnun (L“].fu ANTLANUDILAT manmu“wmamn)

13.2.6 Chemical contamination n1siuiilauansiadi
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 such as
antibiotics. Toxic cleaning compounds, disinfectants, and pesticide chemicals should be identified, safely
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stored and used in a manner that protects against contamination of food, food contact surfaces, and food
packaging materials. Food additives and food processing aids that may be harmful if used improperly should
be controlled so they are only used as intended. asfisvuulunisilasduvaannistuilaussiafididiuduasalu
27119 Ly Jaavinauazane, umuuaaaum”Lu“lmnsmmmnmmi f15LafianA19NAMTAITAUNRY UAsENFRT 12U &
‘ﬂgmuv msmwmmavammﬂuww shseinda, LLE\]uﬂW‘Sﬂ’]QG\LL?J&\W\’J‘SVLGI‘;"].Iﬂ’]’SlI\‘]‘Jj FaAuuazladatvilaaade Lwaﬂaanu
msduitlauaiwns, Aufidudaduaims, uariaaussadaeiams. Yagidatuamis uarasthalunssinumsnéaiianadly
aummmn‘mama"lumm”aums"lmsnmsmuau’tﬂmwumumm‘laLmuu

Y ] a A
13.2.7 Allergen Management4 AN3ANNNTHITNANITUN

Systems should be in place to take into account the allergenic nature of some foods, as appropriate to the
food business. Presence of allergens, e.g. tree nuts, milk, eggs, crustacea, fish, peanuts, soybeans and
wheat and other cereals containing gluten and their derivatives (not an inclusive list; allergens of concern
differ among countries and populations), 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 to
address the known allergens. This management system should include controls put in place to prevent the
presence of allergens in foods where they are not labelled. Controls to prevent cross-contact from foods
containing allergens to other foods should be implemented, e.g. separation either physically or by time (with
effective cleaning between foods with different allergen profiles). Food should be protected from unintended
allergen cross-contact by cleaning and line change-over practice and/or product sequencing. Where cross-
contact cannot be prevented despite well-implemented controls, consumers should be informed. Where
necessary food handlers should receive specific training on allergen awareness and associated food
manufacturing/processing practices and preventive measures to reduce the risk to allergic consumers. a3sii
szuuﬁmﬁaﬁaﬁnwmwaamin'aaﬁLLW”“VLummsmoiJszLﬂm mjnmmmmzﬁuﬁnﬁ_sﬁamms. msszumiﬁagimaamsria:gﬁuw
6199 Lafu wa'ldildanuds un i fehihnduldanuds dar MExe Auudas uaziaa uazdgfindug Afinguau uazaywus
(‘lu‘t‘z.iimmsmwmm msnaﬂuu:wmmaowmsmnuumnmanuiﬂmuu,mauﬂsumﬂ u,auﬂsuﬂnns), luingéu muwamauﬂ RH
HAMA U, maumsmzuumsammsmsnanuuwmummmm ’iu‘Vi'ﬂGﬂTSLL‘ﬂ‘S‘S‘]J (1§} ﬂﬁiQﬂLﬂULWa‘iuﬂﬂ'l‘a'ﬂaﬂllLL‘WMllaﬂ
svm.lmi‘usmsammsumsswmmsmnmJLwmJaonumiwumsnamJLLW”Lummsm“Lu"lmvuuuamn ms‘(ﬂmsmmmwa
ﬂaonumsauNammmnmmsmumsnammw””mﬂamms 12U ANTULEAMIIAELATN WIAATULIAN (mnmsmmma“ammu
ﬂszamwasumwmmsmumsnanuuwmmnmanu) msﬂaanumm‘smnmsa’fmamumaamsnanuuw"’imﬂ"m"mmia e
msmmmaummLmymsmaﬂumﬂmswam LLE\]u/M‘iEﬂ'\‘iQﬁE\]'\G\HNE\]G\ﬂm‘M Iunsmm"L:Jmmsnﬂaonumsauwsimu"l.mmaun
aMsMuANatfLaIAAY, AsinsuIelEusSTnAns L. Tunsdiianiu wﬂﬁﬁﬁﬂammimﬂmumsﬂnauimawmsaamw
aszutinflagnsnaniuw uavmsﬁ;‘jﬁﬁmswam/uﬂssﬂmmsmmmmaa uavmmsmiﬂaanmwaammmmﬂamawuﬂﬂﬂmﬂu
ATUN.

13.2.8 Incoming Materials n1s5uLainisia

Only raw materials and other ingredients that are fit for purpose should be used. Incoming materials
including food ingredients should be procured according to specifications, and their compliance with food
safety and suitability specifications should be verified where necessary. Supplier quality assurance activities,
such as audits, may be appropriate for some ingredients. Raw materials or other ingredients should, where
appropriate, be inspected (e.g. visual examination for packages damaged during transportation, use-by-date
and declared allergens, or temperature measurement for refrigerated and frozen foods) for appropriate
action before processing. Where appropriate, laboratory tests could be conducted to check food safety and
suitability of raw materials or ingredients. These tests may be conducted by a supplier that provides a
Certificate of Analysis, the purchaser, or both. No incoming material should be accepted by an establishment
if it is known to contain chemical, physical or microbiological contaminants which would not be reduced to
an acceptable level by controls applied during sorting and/or processing where appropriate. Stocks of raw
materials and other ingredients should be subject to effective stock rotation. Documentation of key
information for incoming materials (e.g. supplier details, date of receipt, quantity etc.) should be maintained.
ms‘tmawwvamamuua"muwauauq MLMN'IUSIIJH‘]JQGHJ‘E”NOHLM']HH ﬂ'ﬁi‘uL‘].ITJNG\‘S’JNQGN'JHNE\INB']M'\S ﬂidﬂ')‘ivlﬂi‘.l.lﬂ']iimﬂia
Mmudtla LazamuFganraasmNAtlamNlIaAALLRYANNLANNE ﬂnmi"lmumsmuaau,‘lunsmmmmu. Aianssunsdseiu
AALAWAAIKA MU, LU ANTaTAfaaTY, a1afianurnsRuE MU IUNRNLIvaLY. MTaNARaUTAnAUNITaRIUNRNA U
MuANNUINZEN (12fu MsaTAdaumaamladITuLsTAs i@ avnassninonsaude, vitannautud, uasansnagiuw
‘I/I‘E”iJVL’J wiamsinaangidiusuarvinsudifiu uazuauds) mvisnmiﬂgjﬂﬁmsmmm”aunaummﬂssﬂ winaily, aunsa
mLuumsmaaanluuaaﬂﬁﬂﬁmﬂwams:aaaummﬂaamﬂmmaomms LREANULUUNY ﬂumaamnmumamuwaumaq Tan
maml,uum‘smmaauimummmum‘tﬂusmaoNamsuﬂﬂm idla, wiavaaasrhe, saulsenaunslinlsaansuisa
M‘S'IH'J'INSIGIJHLIJEIHM'NLF]N MIIMENTN, M‘SE]‘I/]']\‘)QR‘IE'J'JMFJ'] ‘ﬁ\‘i’oluvlllﬂ'lll']‘iﬂs’\]ﬂ‘iaﬂ‘ui‘ﬂF_IaﬂJ‘i‘iJvLGﬁﬂf_lﬂ‘iy‘lJ'Juﬂ'l‘iﬂﬂLLﬂﬂ LLE\]w/
wIanstdsslauANuINEEN. Taafuuardiungudug Niagaisfinsnyuiiauiudavndvaciiefidsz&nana. tangnsuad
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dayadiddniunissuinianaIsinen'ly (1du eavdaagiiviing Suisui S vae)

13.2.9 Packaging ussasiouai

Packaging design and materials should be safe and suitable for food use, provide adequate protection for
products to minimize contamination, prevent damage, and accommodate proper labelling. Packaging
materials or gases where used should not contain toxic contaminants and not pose a threat to the safety and
suitability of food under the specified conditions of storage and use. Any reusable packaging should be suitably
durable, easy to clean and, where necessary, to disinfect. nnsaanuuuussafaai wagigamsinnuilaaniy Lag
mngausmsunsldnuduaims insilavAudiigenadviundadaeitiaaanistudiau dasduanudems uaznisie
AATIAINZAN TROUITIAUN vsadaldliasietwtlauiduns uaz'linadaanamusanulaaids wasAUUINZEY
aavamsmalaidaulafiiuualunsiAuinm uaznsldnu ussadasifihnduunldlmiasdianunumuatrowmungau via
aNuazatadg uazandia windiu

13.3 Water iin

Water, as well as ice and steam made from water, should be fit for its intended purpose based on a risk-

based approach.5 They should not cause contamination of food. Water and ice should be stored and
handled in a manner that does not result in their becoming contaminated, and the generation of steam that
will contact food should not result in its contamination. 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 thatdoes not connect with or allow reflux into the system for water that will contact food. Water
recirculated for reuse and water recovered from e.g. food processing operations, by evaporation and/or
filtration should be treated where necessary to ensure that the water does not compromise the safety and
suitability of food. 11 sanfatihude uarlaihvinannimsianumnsauduiaglssaodnslduuiugiuaasaiuidaes
Taglimsnalvidamstwiiauavng dhuanihudeasldsumsiaiu uardanstaailivhitiansdutlay wazamisasela
ifardudaduaslimsdenaliidanmsluiiauls um"Lumm fusdusulddudaduains (vdu mm‘lﬂf‘lummmwaa Way
"Laum"Luﬁuwamms‘imﬂmo) msiszuuuanaamni idlausadunsavinlvifins nadaunduin ld ussuuawsutiiag
fudsa1ms iivayudounduanlalui uazthannnisdiulsendu wiu anmslfidouudsalavsiaanssave uay/visa
nsnsasaslasunmsdfiialunsdinaniuiavinvitiulainihaghidenasannuilaaads wazANUUINEENURIA WS

;
a o e (%

13.4 Documentation and Records szuuian&ns uazaayaniiuin'll

Appropriate records for the food business operation should be retained for a period that exceeds the shelf-

life of the product or as determined by the competent authority. AIsAusnmTuindunnzaudiunisaiugsia
awnslifluszaznaiuuniaigmsifuinsaasndndaed wiamuimianuifuguaiivua'ly

13.5 Recall Procedures - removal from the market of unsafe food dunaunisi3anéu — A15U1@UK5T
‘hitdaansaaanannanaia

FBOs should ensure effective procedures are in place to respond to failures in the food hygiene system.
Deviations should be assessed for the impact on food safety or suitability. Procedures should enable the
comprehensive, rapid and effective identification, and removal from the market by the involved FBO(s)
and/or return to the FBO by the consumers of any food that may pose a risk to public health. Where a
product has been recalled because of the likely presence of hazards that may represent an immediate health
risk, other products which are produced under similar conditions which may also present a hazard to public
health should be evaluated for safety and may need to be recalled. 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 or removal from the market is appropriate. Recall procedures
should be documented, maintained, and modified where necessary based on the findings of periodic field
trials. FBOs msasrazaulvinilaindinssinunsifidssdngnaianavauassamiuaumiallussuugudnragainis. as
L‘ﬁtloLuums"l,mumsﬂsamuwansmumammﬂaamﬂﬂ Msamwmmuamaomms ﬁumaumoﬂ msajm‘lumminmmﬁyn
vmsanﬂau TIAL52 uazdilszdning, uaznisinaanannaainlaa FBO(S) Aienzas uay/vsadedu FBO 1aausTansInsy
mmﬁnmaﬂammLﬂﬂamaammwmaoﬂsumﬂju ’Lunszﬁﬁﬁmswnnﬂuwamﬂmwuaomnmwaummmmwamammmmmaa
ammw‘lmumum Namnmmauﬂ mwammu“lmmau"l,mmmmnﬂaanu ?J\‘]B’]QLLNGNEHG]‘S’]EIG]BS{‘JJW]W‘Hadﬂ’h’ﬂ’]ﬂuiﬂlﬂjuﬂu 2 k)
"Lmum‘sﬂsymul,wamw'ﬂaaﬂnu LRz IITHAAY. msum‘sswmumawmmamnumu,amrimmao LLE\]uﬂ']‘iLLQ\‘iLG\E]uGiE]
mﬁ'ﬁmﬁumawmsmnwamnmmmmmmwus‘lﬂﬂum {12} maumsmmuwammm“lﬂua FBO mamaanmnmmmm
LANNERU. mumaumﬂsnnﬂumiammL]Jul,anmi ﬂLLE\]SﬂH’] l,l,auﬂsmjsomnmLﬂuimﬂaamnwammammnﬂummum
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Provision should be made for removed or returned products to be held under secure conditions until they are
destroyed, used for purposes other than human consumption, determined to be safe for human
consumption, or reprocessed in a manner to reduce the hazard to acceptable levels, where permitted by the
competent authority. The cause and extent of a recall and the corrective actions taken should be retained by
the FBO as documented information. alsfinisiesaunis@vsundandaaifignaauviagnaedu ialviaganaldan1iei
anAnfAu(secure conditions) aun3lazgnvinaia ﬁwuw‘lmﬁa"maﬂsmoﬁﬁ'uuanmﬁmmmin‘%inﬂmmuuﬂﬂ 1a5un1sdaduin
daaadudnsunisuiTanuauused niavinnsulssltniviaanduasalvidessaunaansy’les vinldsuauginannnuliany
Adugua aisuazaaLIIATaINsEEnfuLaznsfiidn1suAlarisniunsias FBO aslasunisiiuin uavaeinuly

14: PRODUCT INFORMATION AND CONSUMER AWARENESS 2ia3alAtnAunansauiaiiazaissasioninu
i lalvijusinm

OBJECTIVES: iaqiszava:
Appropriate information about food should ensure that: ZiayavangauiAafuainisasaagauliuwilaii:

ASITiNE wazinaan/dvdy windinilu

Consumers should be given enough information on food hygiene to enable them to: U3 TaAA5 a5

sayaiiiiaonaiisAugudnazamsiialvizansa:

RATIONALE: @ndfuadtiaua:

Insufficient product information, and/or inadequate knowledge of general food hygiene, can lead to products
being mishandled at later stages in the food chain. Such mishandling can result in illness, or products
becoming unsuitable for consumption, even where adequate hygiene control measures have been
implemented earlier in the food chain. Insufficient product information about the allergens in food can also
result in illness or potentially death for allergic consumers. mauammnnwamnmmmimwmwa Lay/vaamnug

adequate and accessible information is available to the next FBO in the food chain or the consumer
to enable them to handle, store, process, prepare and display the product safely and correctly; #
dayariiiawa wazanunsaitndelad vy FBO da'lilurielatannis wianusiaaialianansainnis
FouAu wilsgdl Yaedan uavmnandndauaflaatvilaands uazgneag

consumers can identify allergens present in foods; and u3iaaanusasyuaisAanfiuwisiad luaivis
LAY

the lot or batch can be easily identified and removed/returned if necessary. mmsaﬁﬁasju “3a

be aware of the importance of reading and understanding the label; aszviinfivainug1AuUaINITAIY
wazvitauzinlaaann

make informed choices appropriate to the individual, including about allergens; and \Banddanii
maNgRNAUYAAR ubdslayatAtnduasnaniun uay

prevent contamination and growth or survival of foodborne pathogens by storing, preparing and
using food correctly. flasdunistutiay waznsiasadulavianisatsanuasadunitnaisaiinann
21T 1aaNIIALAL NNTIALETEN wazA1sldaIsatingnead

mvl,nLwmwaLnmn:us{‘uaﬂwmzawmsmvlﬂmmsm/n’luwamﬂmmqnammsamawmwam“lumugauam”tﬂwaama
Tafanug msﬁmmsathoﬁmwmm”onainmmsaa’awa‘lmﬁmmwmﬁnym wWiaNAaduein iinnzauaanis
1310A th'jazﬁmiﬁhLﬁummsmsmnﬂua{mﬁnwmsﬁLﬁﬂowaﬁauuﬁwﬁ‘tumaiqjmmsﬁmu AayaWAnA U
LA watAgdusisnaniunluarmsgiunsasinaliiinnisiduihaniaaradadialddrnsunuslinaniuisa

AHUN

14.1 Lot Identification and Traceability ﬂ’li?;‘]jdi;% UAZANINTVFDUHDWNAL

Lot identification or other identification strategies are essential in product recall and also help effective stock
rotation. Each container of food should be permanently marked to identify the producer and the lot. The
General Standard for the Labelling of Prepackaged Foods (CXS 1-1985) applies. nnsitiviu wsanaansnisiiue
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Auq nmmmﬂmam\mommnmmnnﬂumamﬂmm uarfomhansvyuisududinsadonifidssdnina anvsusazaauzyssy
mslafunsvinesasninaatsasiiadusnaauaziu Taadfidouxiasg 1wt lamsunrsuanvaainarmnsilasunis
2559 (CXS 1-1985)

A traceability/product tracing system should be designed and implemented according to the Princijples for
Traceability/Product Tracing as a Tool within a Food Inspection and Certification System (CXG 60-2006),
especially to enable the recall of the products, where necessary. aisvinaisaanuuu wazldszuunITATIARAL
tiaundu/NMshaauNdadaaiaiu wanmmmmmmf:aaayz/aunau/mmmmnwammuwZ’usvwmiaaﬂa Tu
FEUUAITATIAFAUUAEAI1TIUsava1175 (CXG 60-2006) Tamanwizatoiy walisiusasandundasoaile win
Anflu

14.2 Product Information Zaganaani

All food products should be accompanied by or bear 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.
nandaaianmsionuanIsunsanusalvitayamuiaewaiialy FBO da'ldluviielaianms viagusiananunsa
013 Fawe3au Fauaavana JauAu uay/wialdndadaualldatitvilaande wazgneag

14.3 Product Labelling nsusinsaainnansaiei

Prepackaged foods should be labelled with clear instructions to enable the next person in the food chain to
handle, display, store and use the product safely. This should also include information that identifies food
allergens in the product as ingredients or where cross-contact cannot be excluded. The General Standard for
the Labelling of Prepackaged Food's (CXS 1-1985) applles ERUPREIITEED Ltmmsuamamnmumuuummﬂmautwaw
yanasa'ldluvhlaamsainisadnns Iauaasans dauiu uavldndaduaildat1vlaande domsrudetiayatistysnsna
pru,wmms‘luwam;\mwﬁatﬂumuwau wialunsaiilisnunsailasAunsdudadnn'le TaaUfidenyviasgrusi lamsunrs
UFAIRAINA14159 lasun15ussa (CXS 1-1985)

14.4 Consumer Education n1sTiimusunguiina

Consumer education programmes should cover general food hygiene. Such programmes should enable
consumers to understand the importance of any product label information and following any instructions
accompanying products, and to make informed choices. In particular, consumers should be informed of the
relationship between time/temperature control, cross contamination and foodborne illness, and of the
presence of allergens. Consumers should also be informed of the WHO 5 Keys to Safer Food and educated
to apply appropriate food hygiene measures (e.g. proper hand washing, adequate storage and cooking and
avoiding cross contamination) to ensure that their food is safe and suitable for consumption. Tusunsunistu
mmmnan'i.ﬂﬂmsmamaua‘uanmmummsmw Tdsunsuadvnanmsvintiuzlaainladvanuadyuavrayaluaain
TRRHGI LLRu‘VI'lG\']lIﬂ'lLLuuu'WlﬂJ'IW‘iaJJﬂ]JNaﬂﬂm‘m LLawsu‘msmmaualumﬂaanwamﬂmm IG]EILQW']uBEI']\‘iLIG AITUAY
wus‘lam’tummmmmﬁuwuﬁs“mwom‘smuﬂmam/amuﬂu msﬂutﬂaumu LLE\]”ﬂ']‘EL’u]‘IJ‘ﬂ')F_MLﬂﬂﬁ’]ﬂa'Wi']i EERRB RN
fsnagfiuw asudseusiaalinsuimsuggua 5 issnrsyas WHO amsuaimisiilaansusiu (WHO 5 Keys to Safer
Food) u,aJl,mummf‘lums‘lﬂmmmsamam:rmummsmmmuau (trfu Msavfiaatinamunzan AMsLALSAE Laynslan
NIl EINA LLE\]uﬂ']‘i‘ME\]ﬂLE\]LIGﬂ']‘iﬂuLﬂau‘Ll'lﬂJ) Lwam‘Luuu‘Lanmmswaownmmﬂaamnﬂu,a S R ey A T R S TR i1
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15: TRANSPORTATION nnsausv

OBJECTIVES: iaqilszava:
During transportation, measures should be taken where necessary to: Tuszuinenisauss AmIsELIUNIATATS

auanduia:

RATIONALE: @ndfuadiiaua:

Food may become contaminated or may not reach its destination in a suitable condition for
consumption, unless effective hygiene practices are taken prior to and during transport, even where
adequate hygiene practices have been taken earlier in the food chain. anmsaiagniulilauvsaanazediv
dananluganwin luwunggudniunsuilna n”uum'auﬁmsﬂgnm@ﬁuamanﬂmumuﬂsuﬁmﬁwaiumaﬁau
wasEWINIsEUEY widagfimsafiunslfids ugudnrasiiiaonanaumingluriieadavwns

protect food from potential sources of contamination, including allergen cross- contact; ilasfiu
amTALuaInatatinnslulilau TaasiudenasuidnuaIsAaniuw

protect food from damage likely to render the food unsuitable for consumption; and ilasfuats
naaNudsaiatavit iiamsinngandniunisusing way

provide an environment which effectively controls the growth of pathogenic or spoilage micro-
organisms and the production of toxins in food. ¥alviflan1nwwiadanfimuaunIsAsYLEUTaADY
FRUMIELENVIN DiLAa Tsrusan1suin&e wagnsasaasiinluanmsatefitlssdnana

a o

15.1 General +>ly

Food should be adequately protected during transport6. The type of conveyances or containers required
depends on the nature of the food and the most appropriate conditions under which it should be
transported. luszuinonisaugs msfinsilasAuaimisatraiiasnal Ussianzaswinugviaguuudiisdasnisazduagfu
AnrazuasaIms wazanTdInganigalumsuuss

15.2 Requirements 2aivina

Where necessary, conveyances and bulk containers should be designed and constructed so thatthey: Tunseisilu
ATAANULUY LAYRTIWINUL LavGUURUATI:

do not contaminate foods or packaging; ‘lsitduitiauainns viaussadauai

can be effectively cleaned and, where necessary, disinfected and dried; ainsavinanuazaia’ldadiiodl
Uszangua uazlunsdaiianiy vinarsenda wazvinlviuie

permit effective separation of different foods or foods from non- -food items that could cause
contamination where necessary during transport; snsauanasisnniiadu wiauanaindeluldainns
deanunsanalviAemstudlaulussninonisuugds waduiu

provide effective protection from contamination, including dust and fumes; WinsilasAuiifidsz&nanaainms
dutlau Teasrudedu wazaiu

can effectively maintain the temperature, humidity, atmosphere and other conditions necessary to
protect food from harmful or undesirable microbial growth and deterioration likely to render it unsafe
or unsuitable for consumption; and sunsasnEnauugd AN ussENA uaran1zau Addlutunisiladu
NMWITANNBUATE visamsr-:szyLmuimwaaaauwsﬂm"l,maams wazasidaugmwdetuun Tuuiasvinlililaaasia
waa lumusanaInsunsusiag uay

allow any necessary temperature, humidity and other environmental conditions to be checked. nsa
AFVAFAUINNIY amuﬂn AU LLE\]“’Nﬂ']WLL'JG\E\]aﬂJau‘] VIQ']L'ﬂu

15.3 Use and Maintenance n1512v1unazn1siingesnn

Conveyances and containers for transporting food should be kept in an appropriate state of cleanliness, repair
and condition. Containers and conveyances for bulk food transport should be designated and marked for food
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use and used only for that purpose, unless controls are taken to ensure that the safety and suitability of the
food are not compromised. wWinug uazguuIRUAITLEIUMSTURIAIMITAITaL TUANWITINEaNEUTLAN
§¥a1n  AsdanuaN  WASEMW  GuURIRUAT  uassnuwirusd niuaszugiamsludiinannasleiunis
aanuLul wagvintazasuunatialdiunsuudvariisvintu unaaziinsauautiarintvitulanliginansznuea
ANNURDAAY URLANULNINEHNUDIAIUNT

Where the same conveyance or container is used for transporting different foods, or non-foods, effective
cleaning and, where necessary, disinfection, and drying should take place between loads. ‘Lunsmm‘mwmuu
mamﬂuumaumLmmnummumsﬂuummmimu,mnmonu wiaduililadams assfiunsvinanuaraiaii
Uszdndna uarnsginda waznisvinliuviesswinenisaudna vndilu
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HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND GUIDELINES FOR
ITS APPLICATION .
sruunIsItAsITiduasanazyningansavaluqu (HACCP) wazaiuuziindmisunisladeiu

16. INTRODUCTION TO HACCP uwiing HACCP

The first section of this Chapter sets out the seven principles of the Hazard Analysis and Critical Control Point
(HACCP) system. The second section provides general guidance for the application of the HACCP system and
the third section describes its application in 12 successive steps (Diagram 1), while recognizing that the
details of application may vary and a more flexible approach to application may be appropriate depending on
the circumstances and the capabilities of the food business operation. The HACCP system, which is science-
based and systematic, identifies specific hazards and measures for their control to ensure the safety of food.
HACCP is a tool to assess hazards and establish control systems that focus on control measures for
significant hazards along the food chain, rather than relying mainly on end-product testing. Development of
a HACCP system may identify the need for changes in processing parameters, in processing steps, in
manufacturing technology, in end product characteristics, in method of distribution, in the intended use or in
the GHPs applied. Any HACCP system should be capable of accommodating change, such as advances in
equipment design, processing procedures or technologlcal developments. &Hhuusnzasuniazivuaiia
NANNITUITZUUNTILATIEWEUATIE LazanInaanisasaIuAn (HACCP). mumaaoay‘mmLLuymm"Lﬂmmums
lafszuy HACCP uasshuiianuazadinansidszunludunausaiias 12 dunau (uwuaw 1), luaasifinnssusin
FaasaanuadInIsldannane iy LLaummeomummumnwu‘lums‘lﬁmummLmn aulaaduagu
garunsal wagauasaluniseiiugsiaainis. ssuu HACCP auuuwugmmammmams wazidng
gfiunsattaiiusyuy Taaszydunsia wazuIaINIsEINsLAILAN Lwam‘muuiﬂummﬂaam.ﬂwaomms
HACCP \fluin3asiialunisdsafiudunea LLa”muums“nnmsmmummLuummmsmsmsmnﬂuaumsmmu
uumﬂmmaammo‘iqja'\msmnm‘maumﬂﬂm'smmaauwammmmuammmﬁwan nsWeuiszuy HACCP a1l
sryfemnuaniiulunmsldsuslasludimuanlunszuiunsuwlssl, wmalulafnnsuée, ludnuasndasoa
gaving, Wwigmsdadmie, luinaussasdnisldou wialunsssanedla GHPs. ssuu HACCP lafinuads
funsasassumsidasundadle iy anudminlunisaanwuualasal, nMswaiundunaunisudssl wia
maTulad.

HACCP principles can be considered throughout the food chain from primary production to final
consumption, and their implementation should be guided by scientific evidence of risks to human health.
Although it is not always feasible to apply HACCP at primary production, some of the principles can be applied
and may be incorporated into good practices programmes (e.g. Good Agricultural Practices (GAPs), etc.). Itis
recognised that implementation of HACCP may be challenging for some businesses. However, HACCP
principles can be applied flexibly in individual operations, and businesses may use external resources (e.g.
consultants) or adapt a generic HACCP plan provided by the competent authority, academia or other
competent bodies (e.g. trade or industry associations) to the specific site circumstances. As well as enhancing
food safety, implementation of HACCP can provide other significant benefits, such as more efficient processes
based on a thorough analysis of capability, more effective use of resources by focusing on critical areas, and
fewer recalls through identification of problems before product is released. In addition, the application of
HACCP systems can aid review by competent authorities and promote international trade by increasing
confidence in food safety. nann1s HACCP mmmmmhﬂmaammohjmmsmameswammumuiﬂaumms
U3 Tantugaving, u,avmsﬂsuﬂnm‘lmmSLﬂu"LﬂmuuanswumommmamsuummLammaaﬂmwmaauumu Wi

agliaunsaun HACCP ”Lﬂ‘lmumswamﬂuumu”l,ml,ana”l,ﬂ,l usrannIsuvatvaunsaitllly uazananuagluy
TdsunsunsUfiuanale (1du asdfidnioineasassuia (GAP) «a4). Taaflunaansuiinisdseansilad HACCP
Ulldarafianuvimadinsuunegsaa. atne'lsAaiu wannis HACCP sunsaiinlllalaasinsdianeulunis
ﬂg’jﬂﬁmumunﬂﬂa uargsAia analdniwennsanauan (L?.m mﬂ'sm:n) wiadsuladunu HACCP Wildidavinlae
wihaumduqua dandiunis@nsen wiaavAnsifimudieiznadug (1u dnauasal WadNANAAFIUNTIN)
sfduaatunsallang. snii mwgummﬂaammwaamms, a5 HACCP 'l ldanansatvidszlaaminadey
Ly AsTnuMsnfidszaninwanndulaadeaninnsiessianuanunsaatvaziaan, nslanineinsaeioi
dszdninmunadiu Teasuinllanunnada, uaznisiBanduniagasniunsssudlamnauldaandndod.
uanannil mMsdssyaslassuu HACCP sahunsazhalvmihiadiumiAuguarinnisnuniu uasdotasunisd1sening
Uszind TaaAuautulaluanudaaadauasainns.

The successful application of HACCP requires the commitment and involvement of management and
personnel and the knowledge and/or training in its application for the particular type of food business. A
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multi- disciplinary approach is strongly recommended; this multi-disciplinary approach should be appropriate
to the food business operation and may include, for example, expertise in primary production, microbiology,
public health, food technology, environmental health, chemistry and engineering, according to the particular
application. Anud13azasnsin HACCP Mlladsastsunainanutesiu wavnisiausnzadsdhausnis uay
yARINT NUHVANNY uag/wiansilnausulunisuszgnaladdugsAiaainisunvlssian. sauunirlildidnsuuy
NAINUAILRITIANNS DIMINEaNAUNITELTUGIAIMNT Laza1anINdy fadieiu anuderinalunnds

fusiu aathinen assauda walulafaiwns Hrausis wafl uagidminssu aunslseansldianie

17: PRINCIPLES OF THE HACCP SYSTEM uann1saavscuu HACCP

The HACCP system is designed, validated and implemented in accordance with the following seven principles:
szuu HACCP ¢iavlasunisaanuuu nedaufiuduna uazilszandldaundniialszaisavsialali:

PRINCIPLE 1 widnn1si 1

Conduct a hazard analysis and identify control measures. 1111153tAT1¥UAUATIE LREILUNIATAITAIUAN

PRINCIPLE 2 udnn1sil 2 .
Determine the Critical Control Points (CCPs). finnuaaningaisiagmiuau (CCPs)

PRINCIPLE 3 vidnn1si 3

Establish validated critical limits. finviuaa1Inaafinisgatfiuduaiiulais(validation)

PRINCIPLE 4 vidnn1si 4

Establish a system to monitor control of CCPs. Anviuassuulunisasiatdisyivnisaiuauan CCPs

PRINCIPLE 5 %dnn5i 5

Establish the corrective actions to be taken when monitoring indicates a deviation from a critical limit at a CCP
has occurred. Aivuamsufidnisudlafidasafiunisdianisasiaihseiotedfoanudaiuuannaringaiian CCP

PRINCIPLE 6 vidnnn5il 6

Validate the HACCP plan and then establish procedures for verification to confirm that the HACCP system is
working as intended. asyasaufiufunanasuny HACCP antiu asr9ffunausdmsunismusgauanugasadiiadudii
F15vuuHACCP dnamuigola’ly

PRINCIPLE 7 vidnn1si 7

Establish Documentation concerning all procedures and records appropriate to these principles and their
application. Avuanlsvintana st dudunau waziiuinnmunsgudunannis wagansdssansila

18: GENERAL GUIDELINES FOR THE APPLICATION OF THE HACCP SYSTEM &auil 2: duuzitiall
dusunisuscunaladszuu HACCP

18.1 Introduction uni

Prior to application of a HACCP system by any FBO in the food chain, that FBO should have in place
prerequisite programmes, including GHPs established in accordance with Chapter One of this document,
the appropriate product and sector-specific Codex Codes of Practice, and in accordance with relevant food
safety requirements set by competent authorities. Prerequisite programmes should be well-established,
fully operational and verified, where possible, in order to facilitate the successful application and
implementation of the HACCP system. HACCP application will not be effective without prior implementation
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of prerequisite programmes including GHPs. nauma”nmsﬂs”ﬂnmlmunn HACCP 1aer FBO Iuma‘l',summs
FBO asfildsunsuiugiu, Taasiuds GHPs Afnuaauunivivuasanansatiul ndafauaiiminay wasudn
Ufifawizuas Codex uag mwuan’mummum’mﬂaamnummsmnnwaommuumguuu’mmumnn@ua. A3
Avualdsunsuiugiuiluadneg, dfideu uazymusavadhogud, wndulalled, iiadnaanuasainluns
Uszeneilavidszauanudsa uaraiminszuy HACCP 1t viedl asiseansilel HACCP ag'lifiyss&@nananin

Usaannseiuldsunsuiiugiu 53ud9 GHPs.

For all types of food businesses, management awareness and commitment to food safety are necessary for
implementation of an effective HACCP system. The effectiveness will also rely upon management and
personnel having the appropriate HACCP training and competency. Therefore, ongoing training is necessary
for all levels of personnel, including managers, as appropriate to the food business. &1%3uasfiaainisnn
Ussian, anuaseuinuadlauinms uay mmmnu“lumummﬂaaﬂﬂmjaammsl,ﬂuaomLﬂummnmsmtuu
FEA TN HACCP atvifldszdnana. am/m 'ﬂs“aﬁ/lﬁwaa"maomﬂﬂmﬂmms LLa“nﬂmnsmumsﬂnausm HACCP 1
WiINgaNLAZiAINTANNEINTD Fetiu msNnausuam\maLuaonaLﬂummLﬂummummnsmnswmu 1ae5IUA9
HAANTEINIUFINDIUNT AUANULURUTRY.

A HACCP system identifies and enhances control of significant hazards, where necessary, over that achieved
by the GHPs that have been applied by the establishment. The intent of the HACCP system is to focus
control at Critical Control Points (CCPs). By specifying critical limits for control measures at CCPs and
corrective actions when limits are not met, and by producing records that are reviewed before product
release, HACCP provides consistent and verifiable control beyond that achieved by GHPs. svuu HACCP 521
LLa“qumsmnﬂuaumsmﬁﬁﬁﬂmﬂm mnwﬂu ﬁﬁoﬂnhﬁmﬂ GHPs 1aadanuilsznaunis. lanu1uadssuy
HACCP ﬂamsmLuumsmnﬂummnqmmmaamnﬂu (CCPs). ‘imﬂms‘u‘uam:}nammmnmmsmsmumumm
CCPs uag msﬂﬁﬁm”msun”’l,mma“l,u"l,mmmﬂnnqm LLau'l',mr;lmsaswuumnmumsmnmunauﬂaaﬂwam.ﬂmm

HACCP ‘Lﬁmsmnﬂumuum LLaUmm'mmuaan"l,mszjanssmmﬂ GHPs.

A HACCP approach should be customized to each food business. Hazards, control measures at CCPs and
their critical limits, CCP monitoring, CCP corrective actions and verification activities can be distinctive for a
particular situation and those identified in a Codex Code of Practice or other appropriate guidelines might not
be the only ones identified for a specific application or might be of a different nature. aasAiIviUALUINY
HACCP Tvitmanzauduusazasiaaiwis. duasa, 1asasauaunan CCPs uazA1ings, n1sasiatdiseivan
CCP, maufiimsurluyn CCP uazAanssunmsmusauaiusafidnsazianisdiuiuusassaiunisal uaviszy

"b”’luua”nﬂanmmao Codex w3auunouwuindun Muwngau deara’liladisifmAuissydmiunsssanelal
RN WIaNAlANUELANAIIAU,

The HACCP system should be reviewed periodically and whenever there is a significant change that could
impact the potential hazards and/or the control measures (e.g. new process, new ingredient, new product, new
equipment) associated with the food business. Periodic review should also be conducted when the application
of the HACCP principles has resulted in a determination that no CCPs are needed, in order to assess whether
the need for CCPs has changed. amysnuviuszun HACCP ilusvay wazfiafimslfnunilasidved deudodona
Asznucaduaanatfadule uay/viauasnsaiunu (1du aszaunsTn funaulni ndadaviln alnsal
1) MABasAugsAaaIns. aasafiunmsnumuiiluszay fiansiszandlanannis HACCP sanaliifinig

Asa 'l ndusasfian CCPs walseiunfinisuldsuudasdmsuanuiniulunisiian CCPs wia'la.

18.2 Flexibility for small and/or less developed food businesses” anudandudmsugsneamnsawiaiin uaz/

o da o o 7
wIaNANIINAWINRD Y

The application of the HACCP principles to develop an effective HACCP system should be the responsibility of
each individual business. However, it is recognised by competent authorities and FBOs that there may be
obstacles that hinder the effective application of the HACCP principles by individual food businesses. This is
particularly relevant in small and/or less developed food businesses. Barriers to the application of HACCP in
small and less developed businesses (SLDBs) have been acknowledged and flexible approaches to the
implementation of HACCP in such businesses are available and encouraged. Some approaches may provide
ways to adapt the HACCP approach to assist competent authorities in supporting SLDBs, for example,
development of a HACCP-based system which is consistent with the seven principles of HACCP but does not
conform to the layout or steps described in this chapter. While it is recognized that flexibility appropriate to
the business is important when applying HACCP, all seven principles should be considered in developing the
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HACCP system. This flexibility should take into account the nature of the operation, including the human and
financial resources, infrastructure, processes, knowledge and practical constraints, as well as the risk
associated with the produced food. Applying such flexibility e.g. recording only monitoring results when
there is a deviation instead of every monitoring result to reduce unnecessary burden of record keeping for
certain types of FBOs, is not intended to impact negatlvely on the efficacy of the HACCP system and should
not endanger food safety. n1silssansilaviann1s HACCP taweaiulszuu HACCP muﬂsuawﬁwamsmumm
Sufinrauuasusazasia. ad1elsiany, wihasuidugua uay FBOs dransiudnaafiadassasneg AfauI19n5
Uszeneliduannis HACCP atnvdfilszaninalaagsAaaimisueaze. LsaauummLnumaaamouaiuﬁsnamms
AUNALAA LLaz/M’%aﬁﬁmsﬁmmﬁau alassaduiunsuseanslad HACCP lugsAazunaidn wasiiwamnas
(SLDBs) tflufisunsiudu uazfinnuiangulunaisinuuinie HACCP lidszansldlugsAadenanlinsanly uas
1a5un1saLaaN. LLumwmoamoma‘tmﬁmsﬂsnL‘ﬂaﬂuummo HACCP a2 eviiiaonudidugualunns
fusuu SLDBs éaatinaiziu mswmmsmum‘lﬂu HACCP maamﬂaaanuuanms HACCP 13ailsznis uei'ls
sannaaviunslase wiatunauiaduneliluuni. ‘LummmLﬂummsmnumwmmnwuummmuaunnﬁsnw
mmmﬂmmaﬂsvunmw HACCP 1/mLzmvianmsms“l,msumswmsmnwawmms”uu HACCP. mmmuﬂuums
Arflvfivaneazaasnsliceu, Teasiudeninennsuysed, LasniweInTnIINIsIY ,1A59&5190MUF Y,
ASZUIUATS, ANNY LazaIAnTunvl{ild, uAIANNAnTIAEItTaY AU NI SHEAR. Msldaudaneu
Ly nummawwuwamsmsamﬂwsuuaLuaumsmmmuumumuﬂuwamsmsmwhsaamnﬂsaLwaamnﬁm"l,uml,ﬂu
lunsfuiiuing sy FBOs uvdlssian Alildiingustasdiagonansenuidoausailssdnananadsyuy
HACCP uaglidgvnasiamnulaaadauaainng.

Small and/or less developed food businesses do not always have the resources and the necessary expertise
on site for the development and implementation of an effective HACCP system. In such situations,
expert advice should be obtained from other sources, which may include trade and industry
associations, independent experts and competent authorities. HACCP literature and especially
sector-specific HACCP guides can be valuable. HACCP guidance developed by experts relevant to
the process or type of operation may provide a useful tool for businesses in designing and
implementing a HACCP plan. Where businesses are using expertly developed HACCP guidance, it is
essential that it is specific to the foods and/or processes under consideration. A comprehensive
explanation of the basis for the HACCP plan should be provided to the FBO. The FBO is ultimately
responsible for elaboration and implementation of the HACCP system and the production of safe
food. g3fina1vnsauIALEN way/wiaifinswarunaainaglifininennssng q ua”mmvﬁmmmm
auﬂu"luamumwammmnmswmm uaznsidszanelaszuy HACCP atnodfilssdnana. lusganunisal
A&, msmamummmnwmmmmmmmaoauq, doarafluauiaunisen LRZANFIUNTIU
mfm'nnmaas uazniheumAugua. tanaistaya HACCP uazaiia HACCP lawiznnagsiaavi
sz1ed. Auuzn HACCP mwmm‘lmammmmmmmm«uaonnnsumums wIadsztanuavns
ﬂgummumaLﬁumsaauamuﬁsyiﬂﬂummu'ﬁsnamaq Tunisaanuuy uazdszaneladuwu HACCP. Tu
nsdligsAaladauugiin HACCP m"Lmsumswmuﬂmmﬂmmm Lﬂul,saomu]umvmaamww LANEAIAU
5513271115 Laz/wianszuunsmalanisiaisan dagunafinsauaguLAmAURUF A M ULAY
HACCP mas5dilvifiu FBO 'imﬂmﬂylaqm FBO fivinfimnusufinraulunisviisnuandan uazilseeanelal
seuy HACCP uagnsud@nainisnilaaasie.

The efficacy of any HACCP system will nevertheless rely on management and personnel having the
appropriate HACCP knowledge and skills, therefore ongoing training is necessary for all levels of personnel,
including managers, as approprlate to the food business. iszaniniwuavsyuy HACCP laAmuagsasandace
W3NS wazLAANNTTIRANT wasiinen1e HACCP Aumuneay, doifu nisinausuathvsaiiasfoiilugedniily
gnsuumainInnsLey, ‘Immswawammsamsnﬁsnamms AUAMULUNERU.

19: APPLICATION n1siszeineilal

19.1 Assemble HACCP Team and Identify Scope (Step 1) dacviins1u HACCP uazszyaauting (duaau
@ 1)

The FBO should ensure that the appropriate knowledge and expertise are available for the development of an
effective HACCP system. This may be achieved by assembling a multidisciplinary team responsible for
different activities within the operation, e.g. production, maintenance, quality control, cleaning and
disinfection. The HACCP team is responsible for developing the HACCP plan. FBO a3sas3agauluiulaind
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AU u,a”mmL‘J‘}mmmﬁmmvauLﬁ'amsﬁmms”nu HACCP 1ifitlsz@nana Taaatavinledannn1ssIusIndneu
mﬁiunaumﬂnmmnsmnﬁmﬂnanssuiumsﬂ@ummu 12U ANTHAR ANTUNITITART ANTAIUANAUATW ANTYINANN
franauarginida Miueu HACCP fiwinfausufazuauluniswauiwny HACCP

Where relevant expertise is not available in house, expert advice should be obtained from other sources, such
as trade and industry associations, independent experts, competent authorities, HACCP literature and HACCP
guides (including sector-specific HACCP guides). It may be possible that a well-trained individual with access
to such guidance is able to implement a HACCP System in house. A generic HACCP plan developed externally
may be used by FBOs where appropriate but should be tailored to the food operation. Iunsmm“l,nnmﬁmmm
Tuavdng ATEAAILULINANNETEIIYINNWAEIAUY 1T FUNANATITAT LATAAFIVNTTH mﬂmmmaasy
wihauaAugua tanastaya HACCP uasaiia HACCP (Taasiudivgiia HACCP lawign1agsaa) Wil a1
Lﬂu”l,ﬂ"lmmﬂlﬂamim:‘ums}’]nNuuuﬂuamomz‘tﬁmLLuzumonmamﬂssqnm“ﬂmﬂuszuu HACCP &wsuavedng
wWu HACCP v llviwsiundiuannnaiauanatatiiun1adiag FBOs auanuimungsy wsasdfuuaelviluungaudu
AMsUfideuauatnng

The HACCP team should identify the scope of the HACCP system and applicable prerequisite programmes.
The scope should describe which food products and processes are covered. 7in91u HACCP aisszyuauiig
wavszuu HACCP uarldsunsuiugruitedulyd Tnavauinaalsadinafondaioeiains uasnssuIunisy
\Aenaiag

19.2 Describe product (Step 2) asunusiaandunnindniad (duaaui 2)

A full description of the product should be developed, including relevant safety information such as
composition (i.e. ingredients), physical/chemical characteristics (e.g. aw, pH, preservatives, allergens),
processing methods/technologies (heat-treatment, freezing, drying, brining, smoking, etc.), packaging,
durability/shelf life, storage conditions and method of distribution. Within businesses with multiple products,
it may be effective to group products with similar characteristics and processing steps for the purpose of
development of the HACCP plan. Any limits relevant to the food product already established for hazards should
be considered and accounted for in the HACCP plan, e.g. limits for food additives, regulatory microbiological
criteria, maximum allowed veterinary medicines residues, and times and temperatures for heat treatments
prescribed by competent authorities. AmsWaunsaazidaauasndndavitaugluuy Taasudsdayaniiu
UaaadniiAaas ity aselsynay (1au &IuNEN) am:rmmmmumw/momu (1du @1 aw @1 pH Taaduie
ssnagduw) 38ns/imatuladnisuilssd (nsldanusau msududs nnsauuiv asauaNasemitnga ns
suau 184 ) ussadaed anuasnudansdanda/argnsAuine @andzasiiuine uaziinsaszanadudn
sfwdugshaniindadarinarasanis analdnsiandundsdasiniaaantay uazdunaunsuilsgdniadadu
Wadegudszavatunmswaiuiunu HACCP mswansan wazadunadadindnlag MiAaidasiundadaesiainisi
Aualiudrdmiuduasiaeieg Tuuwu HACCP iy dadrdndwiuingidaluainis inaninieyaiineiaung
datfody Usinaendainnogeaaiauann uaznal wazaaungidiniunsivianusauiiiruataanideou
AAUQUA

19.3 Identify intended use and users (Step 3) sxuianilszavatunisladnandae uazvelal (duaauii 3)

Describe the use intended by the FBO and the expected uses of the product by the next FBO in the food chain
or the consumer; the description may be influenced by external information, e.g. from the competent
authority or other sources on ways in which consumers are known to use the product other than those
intended by the FBO. In specific cases (e.g. hospitals), vulnerable groups of the population may have to be
considered. Where foods are being produced specifically for a vulnerable population, it may be necessary to
enhance process controls, monitor control measures more frequently, verify controls are effective by testing
products, or conduct other activities to provide a high level of assurance that the food is safe for the vulnerable
population. FBO afinainaiszavalunisldudadaa uazanuaanislunmsidnuuasudnduailaa FBO da'li
TuviTedamsusaiusTaa Aagunaardlasudninaanndayaniauan 1Ay AUUILUAIAUALA BIaUNAIAU
AusTnaldiiuwnastayalunislindasariuanmiiaaini FBO dela'ly tuunensd (12fu Tsonenina) a1asiag
ANsandenaususlnaiiaaulmdie lunsdiifinnsndnavislaaamsdmiugusiaaiaanluidia a1a
Fuilusasiinnisaiuauasznums m‘uaLmsyaommmsmnﬂn’mmnﬂu mudaulsedndnanisamuauiaans
nasgaunandaue wiaaufiufanssuu wialitiulalussdugonavislaaasadmsugusianviaaulnide
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19.4 Construct flow diagram (Step 4) davinunugiinszuiunisuian (dunaui 4)

A flow diagram that covers all steps in the production of a specific product, including any applicable rework,
should be constructed. The same flow diagram may be used for a number of products that are manufactured
using similar processing steps. The flow diagram should indicate all inputs, including those of ingredients and
food contact materials, water and air if relevant. Complex manufacturing operations can be broken down into
smaller, more manageable modules and multiple flow diagrams that link together can be developed. The flow
diagrams should be used when conducting the hazard analysis as a basis for evaluating the possible occurrence,
increase, decrease or introduction of hazards. Flow diagrams should be clear,accurate and sufficiently
detailed to the extent needed to conduct the hazard analysis. Flow diagrams should, as appropriate, include but
not be limited to the following: ABFIILHUATNTTINUNTHARTIATALARNNATURAUTUNTHAANAR TaLTilanTy
Taaufondnsaaiivina maums‘tmmununsumumswammmnunnwamﬂmfmumuﬁummuﬂuumaummﬂssﬂm
ARAdIAY uHuginsyinumMsnanmssrytadaiionun Taasufesiunam LLa"’JNﬂMEﬁJNNﬂUEﬂM’]‘S ISEIEY
2MA WnLAenag msﬂgjﬁﬁmumumswamwﬂ’neﬁaummsmmaaanLﬂuuwumuamwﬁauimmmﬂnuim A5l
Lmuﬂﬁﬂsumumswa”m‘tumﬂLﬂswmaum'luims;lLﬂuwuswummumsﬂsumuiamaiumsmm WANTU AARY WIaNL
duane wnugifinszununsudamsiianudataugnsad uasisaay Lanmnmewa‘tumammmmmtﬂutwammmwu
JUATIE ANANUNITRN WHUATNTENUNTHNERAITTINGILG LT AR WIE&asn0q dosialalil:

a/

e the sequence and interaction of the steps in the operation; a1du wazdlfduusuasdunanlunis
UfHaidu

e where raw materials, ingredients, processing aids, packaging materials, utilities and intermediate
products enter the flow; eunusNTRady &uwan &1sdralunszuiunsuds  TaUITIAUY
g1s15l1ine warnandueiszninanszuIunIsLINgRInsTLIUNIG

e any outsourced processes; nssmumsﬁmLﬁumsimmﬁﬁwmuuaﬂ

e where applicable reworking and recycling take place; Wafinsld ndndaaivingd vian&asaaiviiinduin
Tafain

e where end products, intermediate products waste and by- products are released or removed. aniilaas
wialndauthandndaurigaring nandaaiszninonsyinunis 2ads uaskanaatldaanin

19.5 On-site confirmation of flow diagram (Step 5) n1sduduainugnaasuasiuu)idnszuIUNITHAG
w1y (dunaui 5)

Steps should be taken to confirm the processing activities against the flow diagram during all stages and hours
of operation and amend the flow diagram where appropriate. The confirmation of the flow diagram should be
performed by a person or persons with sufficient knowledge of the processing operation. asiadaufuduainu
gadavaadianssuasulsslduunuginszinunsndalunadunaunasnnnluvnasnlsd fiiceu ezl
LNUATATZUIUNTHAAMNANULUNNNEEN AsHUfuAINgAFADILaILNUTINTTIIUNTHAAAITVIN IR UAARUIANAN

a va

Uﬂﬂa‘lﬂﬂﬂ'ﬂllﬂwEI\‘]WEJLﬂﬂ'Jﬂ‘].Iﬂ']i‘lJ{]‘]JGN']N

19.6 List all potential hazards that are likely to occur and associated with each step, conduct
a hazard analysis to identify the significant hazards, and consider any measures to control
identified hazards (Step6/ PrlnC|pIe 1) ammsmmsaumsmmLﬂu“Lﬂ"Lmﬁmunymmu uaziAgAasluus
au"uumau dfiunsirnsaune Waszyduanaiiffadde uasRaisaninasasiiiamuauauase
(Fumauii 6 / ndnasi 1)

Hazard analysis consists of identifying potential hazards and evaluating these hazards to determine which of
them are significant for the specific food business operation. An example of a hazard analysis worksheet is
provided in Diagram 2. The HACCP team should list all potential hazards. The HACCP team should then
identify where these hazards are reasonably likely to occur at each step (including all inputs into that step)
according to the scope of the food business operation. Hazards should be specific, e.g. metal fragments, and
the source or reason for presence should be described, e.g. metal from broken blades after chopping. The
hazard analysis can be simplified by breaking down complex manufacturing operations and analysing steps
in the multiple flow diagrams described in step 4. nsitanzviduanailsgnaudianisszuduasaniiulille uaz
sziiuduanmuarfiiiafarsaninduesnaladiaddysanisaiiiuasiaanmsianie. MaiivuadunidIung
nngviduasaazfiaglunnunwi 2. fineru HACCP masssuduasiaviilulidldvionun. vineu HACCP aasszuin
duasaafifivun Tinnazidedulunsasdunauatviivana (Taasudetladaiinnenualuduaauiu) e
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AaurgUaINITELHUGIAIAINNT. JUATILAITIRAWILLANLY, LAY LAMIAUY, warafUNaWUAITIN NIALNRANRUDY
nsiiag, 1y Tanzannnsinuaslufionavdusaunisduazidan. nMsliangvduanasinsavihlvdiadulelag
ANTRAANUAUADUUDINTLUIUATTNRR LAZILATITUTUAD UMY MNLKNUYTINTTUIUMTHARAERTUTIagLNe'lT
Tudunaun 4

The HACCP team should next evaluate the hazards to identify which of these hazards are such that their
prevention, elimination, or reduction to acceptable levels is essential to the production of safe food (i.e.,
determine the significant hazards that have to be addressed in the HACCP plan). vingiu HACCP msﬂsumu
fuase Wassynduanalaindusacfinsilasiu, nsiide, usanisaalvifessduiaausuladmnsun1snan

oo o

amsfidaands (1du Avueduasadifidadiduiaassyyluwny HACCP).

In conducting the hazard analysis to determine whether there are significant hazards, wherever possible the
following should be considered: lumssnfiunsiensiduanafiiafasaninddusnaifidaddyviali win
WHulalle masiansandesialai:

¢ hazards associated with producing or processing the type of food, including its ingredients and process
steps (e.g. from surveys or sampling and testing of hazards in the food chain, from recalls, from
information in the scientific literature or from epidemiological data); duas1aniAmaIAUAITHER 132
Asulsgidssianaadannng Taasufediunay wazdusauuadnszuIunis 1y anaasdnTanian1sgu
Matv  wazmsnadauduasialuriivldainis nasiandu  ndayalulandsnivinedmanivia
ANAAYRTTUIATNEN)

o the likelihood of occurrence of hazards, taking into consideration prerequisite programs, in the absence
of additional control; Tamalumsiiaduasia 1eaRsaNdeldsunsuiugu Tunsalilidiansaiuau
LANLAN

¢ the likelihood and severity of adverse health effects associated with the hazards in the food in the

absence of contro!8; Tan&UNI5LAA LATAINTULTIUDINANTEN LT LIV LsEavAsaguAWALAEItaIAY
duasaluatmsda‘lifinnsaiuaud

» identified acceptable levels of the hazards in the food e.g. based on regulation, intended use, and
scientific information; szuszauduasanaansulaluainis wiu avadseungssiday Taailseavanislal
LRLAAYANIIINENERAT

e the nature of the facility and the equipment used in making the food product; Snwoizuasdoaruie
AMURLAIN LAY a'ﬂnsmm‘lﬁ”’(umsmwamﬂmmmms

e survival or multiplication of pathogenic microorganisms; n1satisan ¥3an1FLANIIUIULDIAEUNTHAVIN W
1Anlsa

e production or persistence in foods of toxins (e.g. mycotoxins), chemicals (e.g. pesticides, drug
residues, allergens) or physical agents (e.g. glass, metal); n15&8519 Wian1sAInuagTuaIIsuaIETHE
(vfu gsiaAia) &sedll (Lu sidedesiiy endeiane1e &1sAagiuw) wiasIMINEAIN
(12du ufy Tang)

e the intended use and/or probability of product mishandling by potential consumers that could render
the food unsafe; and, Tanissaadnslal LLau/mammm%Lﬂumnms‘lﬂmwmﬂsummmaownﬂnﬂmma
aowa“tuawww”tuﬁaamm RH

e conditions leading to the above. &nnIinalyilAndeina1nuntasu

The hazard analysis should consider not only the intended use, but also any known unintended use (e.g. a
soup mix intended to be mixed with water and cooked but known to commonly be used without a heat
treatment in flavouring a dip for chips) to determine the significant hazards to be addressed in the HACCP
plan. (See Diagram 2 for an example of a hazard analysis worksheet.) n1sitasizviduasiaaIsiiaIsan L
WiaousiIngUseaeanslaivinidy wadesiudenisldouilailadela (2 wwﬂﬁﬁ‘i%msmimimﬂ‘mwamnum

wavilgagn u,mﬂumnun nmsmmNauuﬁmu"tn’lﬂummsamwa‘tmﬂuu'\auuuﬁso Lwaszuaumsmmnuﬂmﬂm
Tuuny HACCP (QUAUATWT 2 dnsudiatnsaaunudnunsitnneiduase)

In some cases, it may be acceptable for a simplified hazard analysis to be carried out by FBOs. This
simplified process identifies groups of hazards (biological, physical, chemical) in order to control the sources
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of these hazards without the need for a comprehensive hazard analysis that identifies the specific hazards of
concern. There can be drawbacks to such an approach, as the controls can differ for hazards within a group,
e.g. controls for pathogenic spore-formers versus vegetative cells of microbial pathogens. Generic HACCP-
based tools and guidance documents provided by external sources, for example, by industry or competent
authorities, are designed to assist with this step and mitigate concerns about different controls needed for
hazards within a group. Tuu9nsdl Msirnsiduanauuudiaiaiiunsiag FBOs anafluiiaansuls’
aszinuMswLLdadazsrynguaasduae (Methaw maaw adl) iamuanuraszasduasmuaniiag
Bidnflugasfinsiwrrziduanauuuani uaisnisavnandefidaie Luaamnmsmmmuumnmanuw
fvduduasaucazngu 1y mMsmuANadunstinalsaiasvalasiiaudurdunitnalsaniidin wwasiailauu
wumu HACCP via'll waztandTAILULINgNARVINTALLRYARYANEUAN LAY 18K EIIUAARINATIUNIA
mhanuidugua lafunsaanuuuvithamdasmaiuaaui uazantadnatimiunmsaiuauiuana1eiaiy
smFuduasmasieg malunaungumnils

Hazards which are such that their prevention, elimination or reduction to acceptable levels is essential to the
production of safe food (because they are reasonably likely to occur in the absence of control and
reasonably likely to cause illness or injury if present) should be identified and controlled by measures designed
to prevent or eliminate these hazards or reduce them to an acceptable level. In some cases, this may be
achieved with the application of good hygiene practices, some of which may target a specific hazard (for
example, cleaning equipment to control contamination of ready-to-eat foods with Listeria monocytogenes or
to prevent food allergens being transferred from one food to another food that does not contain that
allergen). In other instances, control measures will need to be applied within the process, e.g. at critical
control points. fuasanlasunisilasdu nsitda wdanisandeseduiinansuldianudduatnofionanisuén
anmsilaaasin (stwuml,uﬁumw windulunsdinananisauan uaviiuuiTuuiag naliAnanuiduihania
astaEule winfl) asfinsuedl wazamuaniasnasnsiaanuuulvilasiu viardaduanawiaiil viaaalu
agluszduiiaansu'le uunonsd mans'saLsaau”l,mmmmsﬂsmnm’tﬁmsﬂﬁﬁﬁamam:rmvmm uvnTalaadl
dhuunerduesimani (2 alasalvinanuszaaiamuaunisdwilawiFadarnse TviulzTadiuadiuainis
wiausulsznu Wiaﬂaonumsmﬂ'iaumsnamJu,wmnmmmuo"l,ﬂanmmsuuom"tnnmsnaﬂmtw“) Tunseidug
agsiaviinslaunasnismiuaniunssuiIuns Ladu Nadinadincasmuau

Consideration should be given to what control measures, if any exist, can be applied to each hazard. More
than one control measure may be required to control a specific hazard. For example, to control L.
monocytogenes, a heat treatment may be needed to kill the organism in the food and cleaning and
disinfection may be needed to prevent transfer from the processing environment. More than one hazard may
be controlled by a specified control measure. For example, a heat treatment can control both Sa/monellaand E.
coli0157:H7 when they are present as hazards in the food. asfinsRaIsauINaUsalsEensilaunTANT
muaulaing wmnll dusuusdazdunsa m:mao‘tﬁmmmsmnﬂumnmmuommmsmamuﬂuaummm
LWRWIZLANLAY fRatNLY WRamua Fadariise Tululyiadiua anasiasldAnusauiasinadunitidinly
21U13 LLavmamLﬂumaommma“mm u,awmwjaLwaﬂaon‘umsmﬂiaumnamwmmaau‘lumsuﬂssﬂ a13davg
muﬂuaumﬂmnnmmuaswr;|msmummsmsmnﬂumnsm fadiaitu nsladanusauaunsaaiuautaida
2naTuaan wasdadlala 0157: H7 Wadawmaridsngdudussaagluainsg

19.7 Determine the Critical Control Points (Step 7/ Principle 2) fAiunaningaidasaiuay (funau
7 7 [ vann1sn 2)

The FBO should consider which among the available control measures listed during step 6, Principle 1 should
be applied at a CCP. Critical Control points are to be determined only for hazards identified as significant as of
the result of a hazard analysis. CCPs are established at steps where control is essential and where a deviation
could result in the production of a potentially unsafe food. The control measures at CCPs should result in an
acceptable level of the hazard being controlled. There may be more than one CCP in a process at which control
is applied to address the same hazard (e.g. the cook step may be the CCP for killing the vegetative cells of a
pathogenic spore-former, but the cooling step may be a CCP to prevent germination and growth of the spores).
Similarly, a CCP may control more than one hazard (e.g. cooking can be a CCP that addresses several microbial
pathogens). Determining whether or not the step at which a controlmeasure is applied is a CCP in the HACCP
system can be helped by using a decision tree. A decision tree should be flexible, given whether it is for use in
production, slaughter, processing, storage, distribution or other processes. Other approaches such as expert
consultation may be used. FBO msﬁmsmﬁﬁmsﬂsmnsi’“l*u"mmsmsmnm‘tmﬁﬁas;i°lusmms°lu°ﬁum au 6 nann1s
1 au 3m CCP TaasavAimuniainaavidasaiunusnivduasnanidadidgannnsiesgvduasg dnsiuuein
CCPs ‘lufumaurianilusasinismiuan  wazrmaianisidauusnansaatagenalitinnsndnaivinsiaialy
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Uaaasdule mmimsmuﬂuﬁ'am CCPs msa’awa“lﬁé”umswﬂQnmnﬂu:m"ar;j‘tuszﬁnﬁﬂam”nvl,@\” Wil a1afl CCP
unnnuivaalunszinunisiialdlunisamuquauasiaiendu (1u dunaunisdsegnatacilu CCP & niunsain
Fdunidnalsaififiauuuasnosilas LLm“luﬂuumauﬂ'lswuuummﬂu CCP 1iilasfunsean uay msmnimﬂaoaﬂas)
Tuvihuasiiaaddu CCP mamfumJaummmnmmuosmms (12 nsugeaunsaiilu CCP mammsnumaaaumﬂ
Aalsananauiia) mswmsmmmsmsmuﬂu‘tumumau‘lmLﬂuam CCP Tusyuu HACCP asunsavin'ladlaanislad
unudvsubitunsaadula ﬂjomammnmuﬂu’tums‘lﬁmmnmswam asthunay nsudssd msdadu ans
ns¥ane wiansenunsau Taaaaldisnisdun i ms’i,umﬂsm:nmnmﬂmmm"tm

To identify a CCP, whether using a decision tree or other approach, the following should be considered: Tun13s5zy
am CCP hainasladunuiosulilunsdndulaviaisnisdu aswansandesialaldl:

e Assess whether the control measure can be used at the process step being analysed: iszifiuinuinsnig
auauanusalatudunaunssuunstiugudali Tealasun1sitmsyiin:

o If the control measure cannot be used at this step, then this step should not be considered as a
CCP for the S|gn|f|cant hazard. winlhigunsaldinasmsamuaulatudunaui dusauilinisius
CCP dmsudunsnaniivdasdnday

o If the control measure can be used at the step being analysed, but can also be used later in the
process, or there is another control measure for the hazard at another step, the step being
analysed should not be considered as a CCP. mnmmsa’ifummsmsmumu’tumumaummammswm
u,mmmmsa‘hf’tumumauam"LaJ‘lunsvmums maummsmsmmuauamsnaumsmu‘lumumauau Tai
msamwumaummammﬁmamﬂu CCpP

e Determine whether a control measure at a step is used in combination with a control measure at
another step to control the same hazard; if so, both steps should be considered as CCPs. finviuainay
duneasaisaiuauludunautl auduniasnsmuauludntusaunioiamiuauduasadardunia’li 61
luauiiu Wosasiunaualsdainiu CCPs

The CCPs identified could be summarized in tabular format e.g. the HACCP worksheet presented in diagram
3, as well as highlighted at the appropriate step on the flow diagram. CCPs Agnsyuaunsassllalusduuy
A1319 12fY weuanu HACCP iniaualuunuaini 3 swmLuummumau‘mmuuan‘lmmuaunsvmumswam

If no control measures exist at any step for an identified significant hazard, then the product or process

should be modified. vn'lifiunasnsauantudunaulafaudmiuduanaifdaddygnszy aisvinnsudly
WAAAU BIaNTTLIUNS

19.8 Establish validated critical limits for each CCP (Step 8/ Principle 3) fAnuaAIngaiasIAdaL
fudumaundrdisuusazan CCP (dunauii 8 / usnn1si 3)

Critical limits establish whether a CCP is in control, and in doing so they can be used to separate acceptable
products from unacceptable ones. These critical limits should be measurable or observable. In some cases,
more than one parameter could have a critical limit designated at a particular step (e.g. heat treatments
commonly include critical limits for both time and temperature). Criteria often used include minimum and/or
maximum values for critical parameters associated with the control measure such as measurements of
temperature, time, moisture level, pH, aw, available chlorine, contact time, conveyor belt speed, viscosity,
conductance, flow rate, or, where appropriate, parameters that can be observed, such as a pump setting. A
deviation from the critical limit indicates that it is likely that unsafe food has been produced. a1inanazlal
Aruadn CCP aglunismiuau mmmsa‘tﬂumanqmwmmnwamﬂmmmﬂamu“maanmnwamﬂmmmﬂausn”Lu"Lm
manqmmmumsmmim wiadona'le Tuununsel m:mmmnﬂumnmmuommmumanammmuum“l,ﬁu
dueaunile (12du mshjmwsauimﬂm"l,ﬂayﬂsanmanmannmmmnnm u,a"amuﬂn) wnaurivisinagly da An
mam u,au/mamaoamamsnmmqmm{aomnﬂu iy Msiaaanni LAl seduAuLtY @1 pH A1 aw ANARaTY
Mfiag narlunsduda Anudizasaawua1dns Anuuis A1ANn Wi d0511Ma viamuANNNITEN
A9 sasdainale iy nsdeaniin andauuaindA1inaaiisyyly anadenasian1snana1vnsibilaande

Critical limits for control measures at each CCP should be specified and scientifically validated to obtain

evidence that they are capable of controlling hazards to an acceptable level if properly implemented 9,
Validation of critical limits may include conducting studies (e.g. microbiological inactivation studies). FBOs may
not always need to conduct or commission studies themselves to validate critical limits. Critical limits could be
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based on existing literature, regulations or guidance from competent authorities, or studies carried out by a
third party e.g. studies conducted by an equipment manufacturer to determine the appropriate time,
temperature and bed depth for dry roasting tree nuts. Validation of control measures is further described
more fully in the Guidelines for the Validation of Food Safety Control Measures (CXG 69 — 2008). @inaa
fdunesnmsauauluusazan CCP masfinissyy uaslasumsAgaduduainulale(validation)anunan
nenemans wWalilandngruinainaaumariizanunsamuauduasalvag lussduiaausy Tewnsiiunisacing
Wiangaw® mswaauﬂuﬂumm’tﬁlm(vaI|dat|on)°1|aommqmmasmmmsmmsﬂnm (tadu udnmuasud
\ifar&unde) FBOs analsiinilusiassniiunisvanaununanudnmmenuad idansagaufuiunanadai
nae AInaesnnsadvaaulandstayaizinns ngalivdu wiaduuginAMNaUAIALGLA iR
ﬁnmmmmumsimunﬂmammu L2du mumnmmmLuums'imﬂwwamaﬂnsmmamuumam aauund uazAu
wWNANzaN T usaLLiIitasEnadd finsasunainiduimsunsigafuduainulals(validation)uas
wasAsauaNatnsasuaulUu LI 1TAg U ua 110 12 e validation)uavu1asa15aILauaIuaaandLsag
27175 (CXG 69 — 2008)

19.9 Establish a Monitoring System for Each CCP (Step 9/ Principle 4) rinuiuaszuunisasiatidiseiv
#usuusazya CCP (dumauil 9/usinn1si 4)

Monitoring of CCPs is the scheduled measurement or observation at a CCP relative to its critical limits. The
monitoring procedures should be able to detect a deviation at the CCP. Further, the monitoring method
and frequency should be capable of timely detection of any failure to remain within critical limits, to allow
timely isolation and evaluation of the product. Where possible, process adjustments should be made when
monitoring results indicate a trend towards a deviation at a CCP. The adjustments should be taken before a
deviation occurs. NsasIaLiNsEIvan CCP Lﬁumsmmmamsaaanmumswnmmm CCP TaeAmasiudl
INaaEI9Y fFunaumsanaihseismsaansaanamanudaouuian CCP e uan:nnu Jansaaisgie
LLa“mmnmsummmmsn‘tummsaammmaumm’tmmaamanqmimmunm Wavinasuen uazAsUsTiiuna
asndnfauaflaviunal wndulalle msmms‘ﬂsuLﬂauunsumumsmawamsm‘;aLﬂwsuwmmmﬂuu"l,ﬂmv
wuaufissiuurasan CCP msvinnstuilanusineg Aauiasinmsidaoiuu

Monitoring procedures for CCPs should be capable of timely detection of a deviation from the critical limit
to allow isolation of the affected products. The method and frequency of monitoring should take into account
the nature of the deviation (e.g. a drop in temperature or a broken sieve, rapid drop in temperature during
pasteurization, or a gradual increase in temperature in cold storage). Where possible, monitoring of CCPs
should be continuous. Monitoring of measurable critical limits such as processing time and temperature can
often be monitored continuously. Other measurable critical limits such as moisture level and preservative
concentration cannot be monitored continuously. Critical limits that are observable, such as a pump setting or
applying the correct label with appropriate allergen information are rarely monitored continuously. If
monitoring is not continuous, then the frequency of monitoring should be sufficient to ensure to the extent
possible the critical limit has been met and limit the amount of product impacted by a deviation. Physical and
chemical measurements are usually preferred to microbiological testing because physical and chemical tests
can be done rapidly and can often indicate the control of microbial hazards associated with the product
and/or the process. dunaun13nIAdsE &MU CCPs msausaasmaNuLliasuuaInaInan lariunan
LwaiummsaLmnwamﬂmmm“l,muwansmn“tmmunm uﬁmsuavmma‘mmsmsmLﬂwsvwmimuamanmmv
wasnsiaaiuy (12 amngfianad vianmsunaznnzatnzunsy aaugianadatnasilussuinensanuda
uuuwIdLaalsd maamuﬂumquwuamomamaaiuuaomu) winduldle, asasiaidisyds CCPs missnLfiunis
amammuao m‘smsummsuwﬂnnqmmmmsmm“l,m iy szaznauazaangilunisulssiliinazgaasiaiseie
athosiaiiiag. A1INaeaus Aznansaia'le iy szduanudy uaranudnaasinafuds dolisnansansauh
se¥o'ldatnosaiiiag. manqmmummmsnmmmim wfu nseaaia mams‘lmmnmanmaamnﬂuammsna
Afuwridmanzan lidaasinsanahsyivadeaaiag. winnsanahsedebidwdunissaiiias, anuduasnis
amaihseiamsfiiaanaiiarinlviiiulain Aminaaazgannaasmuiivuali uazaansaindnlsunauas
nansaurilasunansenuannnsidaaiuulsviu. Andinsldnsianemaninuazmataiinnnnintnsnagaunig
Fadiine asannmsnagaumenmannkazmAiiznnsavinlaag19InE waraunsatvifeaatusans

- =]

mumJaumﬂﬂmaaaaumﬂmnmmaonnwamﬂmwtau/mansumumﬂm.

The personnel doing the monitoring should be instructed on appropriate steps to take when monitoring
indicates the need to take action. Data derived from monitoring should be evaluated by a designated person
with knowledge and authority to carry out corrective actions when indicated. nﬂmnsmmmummammsno
ms"lmumuuvml,nmnwumaummmwaummaamLuumsmamssmaLﬂws”wmﬂummmmLﬂummaaun”’lm A5
finsdszfiutayanlaannnisasatihseiviaa s lasunaununaniainug wazarualunisendiunisdidnig
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wA'ludiagnsey.

All records and documents associated with monitoring CCPs should be signed or initialled by the person
performing the monitoring and should also report the results and timing of the performed activity. fuvin uas
Lanmsmuumnmm«uaonummﬂmmsuw CCPs msavuuvisaduiuiinlaauanaisiiiunsasaiseie uay
AITTLNUNRANE UazIA1aa9AINTTUTAGITUNNT

19.10 Establish corrective actions (Step 10/ Principle 5) rnvuanisufidnisudla (dusauii 10 /
udnn1sil 5)

Specific written corrective actions should be developed for each CCP in the HACCP system in order to effectively
respond to deviations when they occur. When critical limits at CCPs are monitored continuously and a deviation
occurs, any product being produced at the time the deviation occurs is potentially unsafe. When a deviation
in meeting a critical limit occurs and monitoring was not continuous, then the FBO should determine what
product may have been impacted by the deviation. masiinsiauitanansiigrAunIsUjiansualuanizainiy
usiag CCP Tuszuu HACCP Lwamanauaomamsmmmu"l,mamwﬁsmmwamammwu Wafinsasaliszioan
Snaa7 ccp amomatuao LLawumsmuamumwuu nanfaurilaAnuivinn1suan o nmmnmmsmuomumﬂu
Uaanadn maumsmmmumaammqmnmmu wazsilunmisanaihseiouuylisaias dotfu FBO misRasainin

Namnm%‘lmmomma"LmnwaniumumnmsmmLnu

The corrective actions taken when a deviation occurs should ensure that the CCP has been brought under
control and food that is potentially unsafe is handled appropriately and does not reach consumers. Actions
taken should include segregating the affected product and analysing its safety to ensure proper disposition.
asdfiaasunluiefiumsilaiasidasiuuiatiuamsasnadzaulvuilain CCP lasunsualulinduinas
AMalansmiuAy warasiatabilaandelasun1sinnisatnomungay uazvhifiviiaguslnansifianisads
s:mmmsu,unwammmmﬂmsmansmnaan uazitangvianulaaasauasndndauaidonariavinluiulaing
MsiaNsTINEaY

External experts may be needed to conduct evaluations regarding the safe use of products when a deviation
occurs. It may be determined that the product could be reprocessed (e.g. pasteurized) or the product could
be diverted to another use. In other situations, the product may need to be destroyed (e.g. contamination
with Staphylococcus enterotoxin). A root cause analysis should be conducted where possible to identify and
correct the source of the deviation in order to minimize the potential for the deviation to reoccur. A root
cause analysis could identify a reason for the deviation that limits or expands the amount of product
|mpacted by a deviation. maznL&JumaohmL?.fmmcumnmﬂuan‘tumsmmsﬂs”mummﬂaamnu‘lums‘lﬁ
ndasauriifimadaoiuuifady a1avinnsiansann vudlsylndasauerilug (1 mswﬂuauuuwwmaa%a) "Ia
nanAauvianansaliaeludonisldoudu ”Luamumsmau‘] nandaurianacavgnvinaie (1du asduilaussiis
mmJJWTmama) msmLuumsaLﬂswvmmmmmmaio Tunsdlidlulalle 1iassy uas LLﬂ”’meaammmaoms
RTINS WaaaTamarinsdaouuiasfadudn msimeiamaiuriaseainsassyavinuadnsaoiuy
doinfin viiauenalsinauasndnduridlasunanssnuainnsdeaiuy

Details of the corrective actions, including the cause of the deviation and product disposition procedures,

should be documented in the HACCP records. Periodic review of corrective actions should be undertaken
to identify trends and to ensure corrective actions are effective. 51ﬂauaummaamsﬂauﬁmsuﬁ’tm Taa5U49
svazadnisideaiuy wardunaumsianisiundndaainmsvinduanaisiuiuiia HACCP misfinisnumunis

ava

UftiinsuAluiluseay waszuuwunTin waziiavihlviulainasdfidnisualuflsednina

19.11 Validation of the HACCP plan and Verification Procedures (Step 11/ Principle 6) n1s
Wafiuduainuladls(validation)zasunu HACCP uavdunaunismiusau (duaaui 11 / usnn1si 6)

19.11.1 Validation of the HACCP Plan n1siigaiitiusiuaiulaila(validation)zaswmu HACCP

Before the HACCP plan can be implemented, its validation is needed; this consists of making surethat the
following elements together are capable of ensuring control of the significant hazards relevant to the food
business: identifying the hazards, critical control points, critical limits, control measures, frequency and type
of monitoring of CCPs, corrective actions, frequency and type of verification and the type of information to
be recorded. nauviaziinunyu HACCP ‘lililszeneilal siaviinsigaududuainulale(validation)nau 4o

a o

sznausanisvinliiiulainasdlssnavsaldiaunsavinliiiulain mmmmnﬂmaumsmmuuﬂmmymnmﬂaa
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AUFIA2IUNT: ANFITUIUAE amﬁnamﬁﬁaomnﬂu AINAA 1ATAITAIVAN ANNE wazlsztanaasmMsasaLih

5¢59 CCPs nsufidinisudly anud wazdssianzasnsmuday wavdseanuastayanaziiuin

Validation of control measures and their critical limits is performed during the development of the HACCP plan.
Validation could include a review of scientific literature, using mathematical models, conducting validation

studies, and/or using guidance developed by authoritative sources10, AMsRgUduduauladle
(validation)zavunasnisamiuauuazAlingagasatiunissenineniswaiuiuny HACCP msigauiuduanuladle
(validation)gunsasiufivmsnumulananstayaizdnnsneinenmans Mslduuuinaasnvadladans s
anfiunms@nsnasigaifuduaiiulyld(validation) way/wianslddawusindiwaunlaaunasiayaidadalet

Where HACCP guidance developed by external experts, instead of the HACCP team, has been used to
establish the critical limits, care should be taken to ensure that these limits fully apply to the specific
operation, product or groups of products under consideration. lunseifinnsladdiuuginaas HACCP Miwmiun
‘Imﬂm"fmammmnmﬂuammumumu HACCP iarnnuaaingasneg astdanussinsyiaiiavinluiulai

a va

m:nnmmmuqn‘ﬂsqum‘tﬁnnmsﬂanmmumwwv ARHAILY wsanauwamnmmmu‘tmmswmsmw

During the initial implementation of the HACCP system and after verification procedures have been
established, evidence should be obtained in operation to demonstrate that control can be achieved consistently
under production conditions. Tusguiingnsiszanelaluzhesuzasszuy HACCP uaznavanniinisinuadunau
ATMUFau msinangrulunisdfidoruiauaasliiuinnsamuauaiuisavinlaatvsinananialaidauly
ANTNAR

Any changes having a potential impact on food safety should require a review of the HACCP system, and
when necessary a revalidation of the HACCP plan. nsuldsunlasiifinansenuiianaiAnduduanuilaande
°uaommsmjvlmsumsmnmusyun HACCP waziiiaduilu agsaviinsiguiuduanuldls(validation)uagiu
HACCP &na359

19.11.2. Verification Procedures siunaunisniusau

After the HACCP system has been implemented, procedures should be established to confirm that the
HACCP system is working effectively. These include procedures to verify that the HACCP plan is being
followed and controlling hazards on an ongoing basis, as well as procedures that show the control
measures are effectively controlling the hazards as intended. Verification also includes reviewing the
adequacy of the HACCP system periodically and, as appropriate, when changes occur. #avainiiissuy
HACCP ‘ld179uuay asinuaduaaulunisduduinssuy HACCP vinoulsatnefilssanina ‘imﬂsmmmumau
Tunsmusauindnsdfifauuau HACCP uazfinsmuauduasaattesaiiias ufedunausieg Auaaade
1nsnsMILANAlElunsALANSuaT tatefilstdnanamuiidela’li MsmusaudenuienisnunIuay

vgwazagsyuy HACCP Hlussay uazgauanumunzay wWafinsuldsunlasidndu

Verification activities should be performed on an ongoing basis to ensure the HACCP system functions as
intended and continues to operate effectively. Verification, which includes observations, auditing (internal and
external), calibration, sampling and testing, and records review, can be used to determine if the HACCP
system is working correctly and as planned. Examples of verification activities include: AanssunsmusauaIs
sflunsadnvaatiiasiiarinliiiulainssuy HACCP vinouldaunaela’ld uazdvavvinouatnvsaiilay uazi
Uszdnana nMsmudaudenrIndsn1sdoine Msenieau (nnalu uazaiauan) nsdauiay NMIgudIaEg uaz
AINARAL LazAITNUMUITUTn &unsaliunldiiadaduinsyuu HACCP vinvuatinvgasiad uaziiluludanuwnui
1917 fhatvuaAanssuNITMIURaUTINGY:

e reviewing monitoring records to confirm that CCPs are kept under control; nsnumuiuvinaisasiaih
5¢39 tWaduduindinisin i CCP ataalsdnisaiuau

e reviewing corrective action records, including specific deviations, product disposition and any

analysis to determine the root cause of the deviation; nsnumuiiuvinnsdfiansua’la Taasiuds
Astdaviuulanne MsIansAuNdadaued LaznsitansimaImanuriasyaasnsidaaiuu

e calibrating or checking the accuracy of instruments used for monitoring and/or verification; nsaauLviawy
niansanadzauANNgnsataadATasiafldd niun1sanasede wag/miansmuday

e observing that control measures are being conducted in accordance with the HACCP plan; ansguina
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tnaLwilNuasATAILANgAaLHuAITANLKNY HACCP

e sampling and testing, e.g. for microorganisms11 (pathogens or their indicators), chemical hazards
such as mycotoxins, or physical hazards such as metal fragments, to verify product safety; nsau
MIaty LazNITNA AL LU §1nusuadunid i (aaumuna‘isﬂmammm) duasgANNFITLAL LU
ssfirandan viaduasamemanin 1y welane asnagauanulaanduuaindndoai

e sampling and testing the environment for microbial contaminants and their indicators, such as
Listeria; and nsguenating wazmsnaauanwwIadaudsudoutiauannadunsd u,aumfim LU
Tadainaisy uay

e reviewing the HACCP system, including the hazard analysis and the HACCP plan (e.g. internal and/or
third-party audits). nsvnumuszuy HACCP Taasinfivmsitasizvdunsa uazuwu HACCP (1afu a1s
anafiacnualy uay/viansanadamulaayanaiay)

Verification should be carried out by someone other than the person who is responsible for performing the
monitoring and corrective actions. Where certain verification activities cannot be performed in house,
verification should be performed on behalf of the business by external experts or qualified third parties. a23
sflunsmusauTasyanaduibildyaransudataulunissiiunisasaiiseio uazmsdficinisunla  Tu

nsmmnanssumsmuaaumaama“Lummsmxh”Lm”Luaaﬁns ANTMUFa LAV TULNADIRIAR TR ITEIAEYINN
Meuan wiayaraauiiaaauTfvinsay

The frequency of verification activities should be sufficient to confirm that the HACCP system is working
effectively. Verification of the implementation of control measures should be conducted with sufficient
frequency to determine that the HACCP plan is being implemented properly. aanufizasianssunsmiudaunis
fvieawanaziuduinssuy HACCP vinowlaadnofilsednana nsmudaunisiaduinsnisaiuAnaIsaLiuniseae

o a o

ANuATRREIwaLiatasanIfinslduny HACCP atnatmangay

Verification should include a comprehensive review (e.g. re-analysis or an audit) of the HACCP system
periodically, as appropriate, or when changes occur, to confirm the efficacy of all elements of the HACCP
system. This review of the HACCP system should confirm that the appropriate significant hazards have been
identified, that control measures and critical limits are adequate to control the hazards, that monitoring, and
verification activities are occurring in accordance with the plan and are capable of identifying deviations, and
that corrective actions are appropriate for deviations that have occurred. This review can be carried out by
individuals within a food business or by external experts. The review should include confirmation thatvarious
verification activities have been executed as intended. ASMUFALAMITATALAFNAINITNUMIUTIATALARN G
ATIteTgvidin WianIaafaan) aavszuy HACCP flusyas anuanuimungan wsamaumsmaﬂuuﬂaommwu
Wafufulssdnanatasasdilsznauiovuanassyun HACCP msnumIussuu HACCP umsuuﬂmmmsswn
aumwﬂﬁﬁﬁummmamommyau IUIRTNTAIULAN LLauﬂ']'Jﬂi]GUJLWEIOWBMQ MUANFUATIE INAANTTUNITATIR
tisede u,a”msmuaananwummmu u,a”mmsasvummmmmu”Lm u,av's'm'lsﬂﬁﬁﬁn'rsun“lwum‘mmm”&u
Aumsidaoiuuiidady msnumuiaansadufiunisianauanacieg mu“luﬁsnammsusaimum?jmmmmn

AMEUUAN msmnmumsmauﬂaummsuuﬂunnanssumsmuaanmaﬂ "l,ﬂml,uun'lsmnmm”ta“h

19.11.3 Establish Documentation and Record Keeping (Step 12/ Principle 7) fituiuan1siatiu
1an&1s uaziiuiin (Aunaui 12 / vdnnsi 7)

Efficient and accurate record keeping is essential to the application of a HACCP system. HACCP procedures
should be documented. Documentation and record keeping should be appropriate to the nature and size
of the operation and sufficient to assist the business to verify that the HACCP controls are in place and being
maintained. Expertly developed HACCP guidance materials (e.g. sector-specific HACCP guides) may be utilized
as part of the Documentation, provided that those materials reflect the specific food operations of the
business. nsfuiiuviniifidsednana wargnaaaiudoiniudmsumsiseansldszuy HACCP msdavinanans
swmsutiunau HACCP msifuianans waziiuvinmisinnnumansaududnra wavauazainistfisou uwagd
mewamawmﬂmaaﬁsnaiumsmuaammmimnﬂn HACCP ag uag'lasunisquasnin tanaseiwugii HACCP
A Taaeidetane 1y gffa HACCP w@w1ea1agsAa) anan Wl fluguniluasssunianans wialdasviau
Wiiudenslfidousuavisiianiziaizasnadgsia
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Examples of Documentation include: éaatindtanans lawn:

e HACCP team composition; aveisznauuavineiu HACCP

e hazard analysis and the scientific support for the hazards included or excluded from the plan; n1s
JAZaUATIE LRENTRTURUUNMIIINENARATE NI UAUATIANTIN UIaLLNDANAALNUIY

e CCP determination; n1srlwuun CCP

e critical limit determination and the scientific support for the limits set; nsAtvuaAIINge LasAITRTURYY
MIINENAFATEINTUT A ARTAAUA

e validation of control measures; and nsigUduduaI Nl (validation)uavuiasaisamiuau uay

e Modifications made to the HACCP plan. nsisuil&suvivinduwnu HACCP

Examples of records include: shatinvuaviiuvin ‘lewna:
e CCP monitoring activities; Aanssunisasatidsyis CCP

e deviations and associated corrective actions; and nsifiagiuy waznsUftiansuAlaiiAeias uay
e \Verification procedures performed. funaunismusauisitiunig

A simple record-keeping system can be effective and easily communicated to personnel. It may be
integrated into existing operations and may use existing paperwork, such as delivery invoices, and
checklists to record, for example, product temperatures. Where appropriate, records can also be
maintained electronically. ssuunsiAufiuvinatredraainsavinladadofidszd@nana uaziasansiasns
Auyaains Tagaranaundunsdficeu uazaraldvuanssiag tu Tuudsniinsings uazsanis
nsARaudIUsUITuTin fativdu aannivasndndast M9l sunsatAusneiiuvinlalusluuy

AldnnsafindauANULUUNERY
19.12 Training n1sinausu

Training of personnel in food businesses, government and academia in HACCP principles and applications is
an essential element for the effective implementation of HACCP. As an aid in developing specific training to
support a HACCP plan, working instructions and procedures should be developed which define the tasks of
the operating personnel in charge of each Critical Control Point. Training programmes should be designed
to address the concepts at a level appropriate for the knowledge and skill level of the personnel being trained.
Training programmes should be reviewed periodically and updated where necessary. Re-training may be
needed as part of corrective actions for some deviations. nisflnausuyaainslugsiaainis S5uia uas
sanfunsd@nen lundnns uasmsiszanelyd HACCP fluasdilsznauidniludwiunisun HACCP 'lulafatined
Use@ndna Wil Lwmnﬂ‘lumswmmmsﬁlnammawumaaunauuuwu HACCP asfinswaunaiianisvinou uas
funaunslficou mmwuwmmmaanﬂmnsmsnwmjauLLmauamnqmmmaomnﬂu Msaanuuullsunsunisg
AnavusulvidanmisduumAalussduimuneaususeduanug u,a"mnwmaonﬂmnsmmnmsﬂnansu AITNUNIU
Tsunsunsinavsudluszay wasdiudsebivuasiaauanudniy Tasaraindusasinisinavsuziaiiuagu

a va

nilozasnsufiidnrsunludvsunisidaouunneating

Cooperation between food business operations, trade groups, consumer organisations, and competent
authorities is vitally important. Opportunities should be provided for the joint training of food business operators
and competent authorities to encourage and maintain a continuous dialogue and create a climate of
understanding in the practical application of HACCP. a7 usiuiiassnineniseiiiugsiaainis nauAIsAT admns
Hu3lnm u,awvrmumumnnmuaummmﬂmamam a1 lviiTanmadusunisilnaususiuduraiilssnaunisgsia
273 warmbanudAduguatiasiuayy wazginunsadlsnaatisaaiias wazasoussenmAwiIaNdnlaluy
Asilseanela HACCP Tunvdfiic

For Training Only gafiunnasgIudenge TH Translation (24 August 2023)



CXC 1-1969

32

Annex |: HACCP measures, logic sequence and example ANanuIn 1: n1536 HACCP anauassnslazaiacing

Table 1: Comparison of control measures with examples. #1519 1: ansulsauisusnasnisamuauwsandlIating

Control measures applied as GHPs
unsaIsAIuAuiilszenelaiilu GHPs

Control measures applied at CCPs
uInsAIsAIUANTLsze el CCPs

Scope
Aau2AE

General conditions and activities for maintaining hygiene, including
creating the environment (inside and outside the food business) so
as to ensure production of safe and suitable food.

Wauluia'lld uazAanssulunmsinenguaneoas 1aa5Iudan1sase
gnwwiadan (Malu uazaiauangsiaanns) tiavinlvitulaluais
WARANMTNURaAALLARZLIANNEEN

Generally, not specific to any hazard but results in reduction of
likelihood of hazards occurring.

Occasionally a GHP activity may target a specific hazard and this
may be a GHP that requires greater attention (e.g. cleaning and
disinfection of food contact surfaces for control of Listeria
monocytogenes in a ready-to-eat food processing environment).

Taelluan aglifinsianvasduasmale uddonalianlanaifin
UMY ‘

Tuu19AdY Alnssu GHP anadvuatihnunangduasiaaniy wagala
vilu GHP mmaomsm’nmm‘la’tamnmu (12u Msvinanudzan uay
m'smmawumm&uwannmmﬂwamuﬂumaaﬂmm TuTululs
Fiua Tugnwiadannsulssdamiswsansudsgniu)

Specific to production process steps and a product or group of products
and necessary to prevent eliminate or reduce to acceptable level a
hazard determined as significant by the hazard analysis.
nzlulunauuaINTZUIUNTNAR LATHANAUY WEanauNAnAUIT uay
Fndusdavilasdu Arda wiaanduasanfitadrdgylvaglussaunaansule
Taansitzriaunse

When
identified?
savsrydaln

After consideration of the conditions and activities necessary to
support the production of safe and suitable food.
ndsnnRasadanlanazAanssusng 4 Aaniudasiuayunisndn
2 slaanAauRsUINEEY

After a hazard analysis has been completed, for each hazard
identified as significant, control measures are established at steps
(CCPs) where a deviation would result in the production of a
potentlally unsafe food.
‘mamnLasaaumsamswvviaumﬂmmmnLLmavaumwmansvmm
HasAgy nmsmuummmmsmnau‘tmumaumoq (CCPs) flaifin
AL LUUATRINRGANITHANA1UTTaNR LidRansin
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Validation of
the control
measures
ANsWgdiugiu
anuladle
(validation)av
IN5NITAILAN
619 9

Where necessary, and generally not carried out by FBOs
themselves (Guidelines for the Validation of Food Safety

Control Measures CXG 69-2008). winatilu uaylaaidluua) ag
lilesfiun1siae FBOs a9 (4u3119n15A0g3ududunulyla
(validation)uavuasn1saIuanaINlaaadauava1i15 CXG 69-
2008)

Validation data provided by competent authorities, published
scientific literature, information provided by manufacturers of
equipment/ food processing technology etc. is adequate e.g.
cleaning compounds/products/equipment should be validated by
the manufacturer and it is generally sufficient for the FBO to use
cleaning compounds/products/equipment according to
manufacturers’ instructions. The FBO should be able to
demonstrate it can follow manufacturers’ instructions.
Aayanisigadduduaulald(validation)ldananiauiiiu
ALALANFITUDYRIUINTNIINLNAFATNTINTINALNT Aayan a3y
AnnERAnalnsal/inaTuladnisulsslainis 1a4 Aiaona tau
fsisznay/udndari/alnsalvinanuazaiamslasumsiigaubudu
aNnuldld(validation)laaendn uasiaaviyldAiaswasd iy FBO
nazldasdsznay/ndndaai/alnsalvinanugzaiaauaAinusinuag
NNAR FBO misanusauaasliitiuinauisadfideuduusinuag
WHAR 16

Validation should be carried out (Guidelines for the Validation of Food
Safety Control Measures CXG 69-2008).
asaiunsngududuanldle(validation) (uwanivarmsunrsiigan
Fuduanulzla(validation)uavuinsarsmIvaua1uilaaaibyavarils
CXG 69-2008)
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GHPs may be observable (e.g. visual checks,
appearance) or measurable (e.g. ATP tests of
equipment cleaning, concentration of disinfectant),

Critical limits at CCPs which separate acceptability from unacceptability of the
food: AInaatl CCPs douanavnsiiaaniulaaanannatvinsiaansulails:

Frequency dependent on the impact on the product’s
safety and suitability.

mmﬁ‘ffuagiﬁuNanszmnﬁiammﬂaamﬁﬂ LagAINN
LANNSRUADINA A A Ut

Criteria and deviations may require an evaluation of the . measuial?le (e.g. time, temperature, pH, aw), or usadaale (L2 Lan
. aaundl @1 pH A1 aw) w3a
el |mpa§t on safety of the product (e.g. whether the
cleaning of complex equipment such as meat slicers | ¢ observable (e.g. visual checks of conveyor belt speed or pump settings, ice
is adequate). covering product). &unsagatnaLiule (12fu MsaTIagaum asNaaEINTY
GHPs anagunsaduina'le (Lau nsasiagauale ANuGi T anIua L EaIviansdeiin nEndaaiitanaudimitude)
g andazanauan) wiagusainle (1du Ans
nagayu ATP aasnisvinanuazannalnsal anuiuu
wasansginda) wasmsidasiuuanasasldnng
Uszilunansznusamulaandauasndndoaad (1
nsvihAnuaranailnsalfidudiay iy wdasalasiia
fneawania'ly)
When appropriate and necessary, to ensure Necessary to ensure critical limit is met: 3t fulunisvinliiulanduldeuaringa:
I procedures and practices are applied properly. e Continuously during production or atznvsiaiflasszninensnania
Monitoring Wawngan wardauilu wavinliiiulainfinisldfiunay
Asasratidseiv waznsdiiciatinoinunyau  if not continuous, at appropriate frequency that ensures to the extent possible

the critical limit has been met. vinn'ligaiiiay a1 AUATILANNZEY Fovinlvidula
turauuaduld1addlaauaings

Corrective actions
when deviation
has occurred

nsUfiianisunla
wafinsdaetuy
= &
indu

e For procedures and practices: Necessary &34
Jueauuazasdfiic: Iniu

e For products: Usually not necessary. Corrective
action should be considered on a case- by-case
basis, as failure to apply some GHPs, such as failure
to clean between products with different allergen
profiles, not rinsing after cleaning and/or disinfecting
(where needed) or post maintenance equipment
checks indicating missing machinery parts, may
result in action on product. & wSundasauei: Taalné
ldddlu msAnsanmsdfidnisudludunsda 1l
avannsauuallunisly GHPs unvatineg i Ag
hisgnusavianuasainssuiIndnfaeiniansna
pliwnwniuanenedu lilddgatvaanndeainvinanu
2210 uay/viazda (mn:i'u,ﬂu)vu%an'ﬁ@'s:aaay
alnsalndvnisingsneNszynddusiulniagingi

a va

'l aradunalviiaanisufiicisandasdaed

e For products: Necessary pre-determined actions. &usundnsiauai: siagiing
UfidansviAvualiareninAd iy
e For procedures and practices: Necessary corrective actions to restore
oon JATE

control and prevent reoccurrence. &wsudunauuara1sUflic: asUfianisunly
AdnufluRadudinsaiuay uarilasfunmsiinan

e Specific written corrective actions should be developed for each CCP in the
HACCP plan in order to effectively respond to deviations when they occur. A33

Wannanssaunsfiansudluawizdmiuusay CCP Tuuwu HACCP Wila
aauauassanisiissiuuathefidssdntnaiiaiintdu

e The corrective actions should ensure that the CCP has been brought under
control and food that is potentially unsafe is handled appropriately and does not
reach consumers. amsufitinisunluasvinliiiulain CCP agnalsnisaiunu
wazamsnanhidaaadelasunisinnisattamansau uasliindeuilng
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Verification

When appropriate and necessary, usually scheduled
(e.g. visual observation that equipment is clean

Necessary: Scheduled verification of implementation of control measures, e.g.
through record review, sampling and testing, calibration of measuring

ANSIURaL before use). iawnnzauuaziiiu Taavia'liagfinns | equipment, internal audit.
Auaald (1l nMsdunasaaiaaiinalnsal Juflu: msmusauauivuana@BwiunsldinesnsauANeIe 9 iy funs
graranauldviu) nuMmuiuvn AstNAIaLY LagnTasay MsdaulvisutaIadiiain nnsana
Aneunaly
Record When appropriate and necessary, to allow the FBO Necessary to allow the FBO to demonstrate ongoing control of significant
keeping (e.g. to assess whether GHPs are operating as intended. hazards. . .
monitoring Wawngzan uardauily wial FBO sansadsadiuls | snfluiiazsdasvinlil FBO anunsaudnsfisnismiuauduamaiddyaciosaliiag
records) 31 GHP fnsanfiuonuauiidelaliniala
ANsLALTUA
(v2du fuiinns
n52tH15r39)
Documentation | When appropriate and necessary to ensure GHPs are | Necessary to ensure the HACCP system is properly implemented.
(e.g. properly implemented. fiatnungau wazda iy wavin 7»nLﬂumauma\‘mﬂuuulmmm'smiunn HACCP ldldatnoinunsau
documented Tvitulaindinslad GHPs asngwmiungau
procedures)
wnas (1du
1ansnsdunau)
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Annex I, Figure 1 — Logic sequence for application of HACCP ananuan II 'gﬂﬁ 1 — srduaaindusdu

Asuszane HACCP
1. Assemble HACCP TEAM “qgo7isonu HACCP
2. Describe Product adunasaasidaandnioa
3. Identify Intended Use szuingisyavalunslandndaat

i

Construct Flow Diagram aavintHugingsuiun1suan

On-site Confirmation of Flow Diagram niséiuduaiugasaduadunusd

nszmumiTé‘m l OVUNNER

List all Potential Hazards davinsnanisauasiafiiullladvionua
Conduct a Hazard Analysis to identify the significant hazard(s)
slunsiensidusnaiiastuduasaiitaddey
Consider Control Measures WasauINIATAITAILAN

l

Determine CCPs finwniua CCPs

i

Establish validated Critical Limits for each CCP finviuasingai
pAFavufiudunandrdrniunsay CCP

l

Establish a Monitoring System for each CCP finviuaszuun1sasiIaciisegde
gansuueay CCP

10.

11

12
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Establish Corrective Actions Anuuanisugianisua’la

v

Validate the HACCP plan and establish Verification Procedures asiagau
flufunauadinu HACCP wasinuatiunaun1sniugay

v

Establish Documentation and Record Keeping invunnns
FaAutanasuaziiuvia

AUAUNTIN 2
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Annex lll, Table 1 — Example of hazard analysis worksheet anauunA 3 Aa15191 1 — dnaeNviHuIvAIS
Amszridunsg

1) ©)] 3 Q) (5)

" Identify potential Does this Justify your decision for What measure(s) can be applied to
Step hazards introduced, potential column 3 prevent or eliminate the hazard or
Aumau* controlled or hazard need to Dituguanisdadulauas reduce it to an acceptable level?
enhanced at this be addressed aatdsudavaadui 3 aunsaldunasnsiatunisilasdiu
step in the HACCP uwianAnduasrauiaanliiaclu
B = biological plan? duasia sz@uaansule’
C = chemical vimaiAadu
P= phyS|caI 1etantlucav
svu,vaumi'mmma 165un1s
nduladegnuivi 0015 TUNNY
AILAN usauyu’lu HACCP u3a'ls
Aunauil
B = €hnn Yes No
C =il Taf aj

P = mynmanin

O O @[ U O W © O W

*A hazard analysis should be conducted on each ingredient used in the food; this is often done at a “receiving”
step for the ingredient. Another approach is to do a separate hazard analysis on ingredients and one on the

processing steps. mvihnsiengiduanauasdiunauudazadaildluaivms Taafnagvinludunau "n1ssu" sruway 8n
JawileAarinnisiengviduanauansiomndvsugiunan uazdunaulunisuilssl
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Annex IV — Tools to determine the critical control points (CCPs) anauuin 4 — m“s’laoﬁa’lumsﬁ'mumam
aMuauIngéa (CCP)

The following are examples of a decision tree and CCP worksheet tools that can be used in the determination
of a CCP. Such examples are not unique and other tools can be used as long as the general requirements as
elaborated in CXC 1-1969 (i.e. Step 7 — Principle 2 - Determine the critical control points (CCPs)) have been
met. aa'llilifludracinsunurionisdadulanaziadaviiausiueiu CCP aunsaladlunisaiviua CCP

fatdunan bilafidneazanizuazausaldiadasdadug ldasulamiullaudadiuuai’ll
auasuna13itu CXC 1-1969 (12du 2Aunaun 7 — uanni1sn 2 - AsanuaInaIuauiIngé (CCP))

Figure 1: Example of a CCP decision tree — apply to each step where a specified significant hazard is
identified , ,
51" 1: drativunurivn1saandulanasyan CCP — laiduuaazdunaunszuduasiundiiadrdey

Q1. Can the significant hazard be

controlled to an acceptable level at

this step by prerequisite programs
(e.g. GHPs)?*

Q2. Do specific control measures for This step is nota CCP.
the identified significant hazard exist Subsequent steps should
at this step? be evaluated fora CCP**

This step is nota CCP

O

(2

Q3. Will a subsequent step prevent or
eliminate the identified significant That subsequent step
hazard or reduce it to an acceptable should be a CCP
level?

(-

o
=
@®
=J
*
*
*

Q4. Can this step specifically prevent .
or eliminate the identified significant Mo?éfgut:ftztﬁf’ I‘;m:im
hazard or reduce it to an acceptable P P S
control measure
Yes This stepis aCCP }
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Q1. duasafifivusday
funsamuaulvatlussaun /-\
pansulaludunauiilng y » Q‘J

Tdsunsuriandtuaiiageiu

Fumauiilaila CCP

v

(o

Q2. filNATNTAIUAULANWE dunauillilad CCP
gnFuduanandrAunseyat > dusausa’lilaislesu

Tudunauiinzalu? U nsdszdiugndu CCP

Q3. funauanuuazilasiu
waudnduananiifdag1fgyn /-\
szumIaaalagluseaun [ 'Q‘J

pausu'lansa’ly

dupausallaisiu
CCP

v

(o

Q4. dusaudannsailasdiu .
wiaridaduasaididusdny /-\ TviuAladunau
nszulnaanicniaanlvagly | o QJ/ = N5TUIUNNT WIaNAn

seduiaansulawialy Wialdinesnsaiuau

[}
.2

a CCP

=he

14 > | Tumauiliilu

* Consider the significance of the hazard (i.e. the likelihood of occurrence in the absence of control and the
severity of impact of the hazard) and whether it could be sufficiently controlled by prerequisite programs such
as GHPs. GHPs could be routine GHPs or GHPs that require greater attention to control the hazard (e.g.
monitoring and recording). * WatsanANuaE A uadauasIe (1afu annitazilunazsiiatdulunsdalinlifinisaiuau
LRTANNTULTIUDINANTENUARIAUATIE) UazRAsANIIEINsamuANlaataRaswalaallsunsutamuue
tiiaveiu 1y GHP w3ali GHP anadilu GHP dsgdiuia GHP fidaslvanuaulannadulunisaiuauaduasia (1du Ans
AnenuLaNsuvin)
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** If a CCP is not identified at questions 2—4, the process or product should be modified to implement a control
measure and a new hazard analysis should be conducted. ‘

** p1alai'leszy CCP Tudiaui 2-4 asdsulfaunssununsmiandndaugditialdunasaisaiuqu uazals
fiunisitangviduasialna

*** Consider whether the control measure at this step works in combination with a control measure at another
step to control the same hazard, in which case both steps should be considered as CCPs. *** Wiaisaunin
asnsmuanluiuaauivinouninduinasnsamuauluiusauduiiamuauduanaiasduvia’li dolunsdifiang
Asafodastiunauily CCP

k% Return to the beginning of the decision tree after a new hazard analysis.
ek AfuldNnaBusuasLNufInsaadulanavannasitansiduasalna
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Table 1: Example of a CCP determination worksheet (apply to each step where a specified

significant hazard is identified) a15191 1: dhatirvlanasurueIuA1sAviua CCP (ladduuaazdunauii

o aa o o o
sryduasanddugddey)

Process step| Significant Q1. Canthe | Q2. Do Q3. Willa Q4. Can this | CCP number
funau hazards significant specific subsequent | step RUEULRUIA
N3EUIUNTT Suasai hazard be control step prevent | specifically 3nam
feey controlled to | measures for| or eliminate | prevent or
an the identified | the identified | eliminate the
acceptable significant significant identified
level at this hazard exist | hazard or significant
step by at this step? | reduce it to hazard or
prerequisite | @ia w7 24 | an reduce it to
programs AT acceptable an
(e.g. AMmuAuLWIy | level? ianu | acceptable
GHPs)?a grursu 7 3 dupaun | level?c
A 1 Suas e ANNRL A 4
dUaILNT fdnyvisyy laofuvda dunauil
ﬁﬂ(?\i']ﬁf}] aﬂ’tuoﬁumau AAGAUMNSELN | &
A fugala? fedder | dasdunia
muau‘tyfaq syyvsaanlu ﬁﬁmé“umsml
Tuszdui agluszdui | NfiTasAgyn
pansulety gansu'le ERA TR O RH
Jdunauiliae wia'li winanlvag
Tusunsu Tuseaumn
Aaiinun gausu'ls
viiageiy (vaiu naa'ly ¢
GHP) 16
waa'li @
Identify Describe If yes, this If yes, If yes, that If yes, this Number the
process step | hazard and stepisnota | proceed to subsequent | stepisa CCP and
ssu‘ﬁumau cause adune| CCP. Q3. step should CCP. include in
ATZUIUANS AUMNTELRY If no, If no, this be a CCP. If no, modify | HACCP
FRIRI proceed to stepisnota | If no, the step, worksheet
‘ Q2. vnlad CCP. proceed to process or FEUNNELRY
funaudllily| Subsequent | Q4. winlaf product to RINAA WAL
CCP steps should | fumausia’ly | implementa | s3u'l3luuny
win'laidl 1 | beevaluated | @ay5.flu CCP | control 91u HACCP
FLfiunns fora CCP.b measure.d
sa'lilds winld W | ynntlad i | wnld
Aauii 2 GLtunng FLfiunis Junauilfa
salud a1l CCP
AN 3 g,]"']ﬂ']uﬁl 4
5 alai T
a1l dunau wAluduaau
il CCP A5YUIUNNT
dueauea’lil "3a '
Mslasuns WARAULND
Uszidiu ldunesasg
g5y CCP. AmuAN d

b

@ Consider the significance of the hazard (i.e. the likelihood of occurrence in the absence of control and the

severity of impact of the hazard) and whether it could be sufficiently controlled by prerequisite programs such

as GHPs. GHPs could be routine GHPs or GHPs that require greater attention to control the hazard (e.g.

For Training Only

ganduunasgrudvnaw

TH Translation (24 August 2023)




CXC 1-1969 40

monitoring and recording). fiansanAuadIduasduase (12iu AnuttaniuiasAadulunsdiibiinnsaiuau
LRTANNTULTIUDINANTENUARIAUATIE) UazRAsANIIEINsamuANlaataRaswalaalsunsutanuue
tiiaveiu 1y GHP wyali GHP anacilu GHP dsgdiuia GHP fidaslvianuaulannadulunisaiuauduasia (1adu Ans
AnenuLasNsuvin)

b If a CCP is not identified at questions 2—4, the process or product should be modified to implement a control
measure and a new hazard analysis should be conducted. '

mn'li'lasey CCP Tudanui 2-4 amsdsuliaunssinunsudandadauaitialdunasnisaiuan wazadsetiunig
Jpszviauaaln

¢ Consider whether the control measure at this step works in combination with a control measure at another
step to control the same hazard, in which case both steps should be considered as CCPs. #a15a113111615013
muauludusaufivinousiuduinasmsauauludunauduidamuauduasadarfuvia’li dolunsdifimsfiansan
Wosasiunauiily CCP

d Return to the beginning of the decision tree after a new hazard analysis.
aauldnansduaadLnudvnIsdndulandvannnsitsiduaalui
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Table 2 — Example of a HACCP worksheet a151971 2 — ghatisuasusiuery HACCP

36

Critical Control
Points (CEPS)
ININOANIGAY
auau (CCPs)

Significant
Hazard(i)
duas1and
addey

Critical Limits @n3nqa

Monitoring
Asasatidn

5239

What
az'ls

How
azv'ls

When
(Frequency)
a o
wWiala (@aud)

Who
105

Corrective
Actions

Asdfiicins
uAla

Verification
Activities
AanssuMIu#aY

Records
uvin
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