QUY TAC 2-GIO'/ 4-GIO’

Kiém soat nhiét do Ia yéu tb rat quan trong dé& ngan chan vi khuan cé hai sinh séi ndy né trong thuwc phdm. Céc tiém
thwc phdm nén giam thiéu thdi gian thwe phdm & trong khodng nhiét dé goi la 'khodng nhiét dd nguy hiém' dé git
thwe phadm khong bi hw. Cé nghia 1a nén gitr thwe pham lanh & nhiét d6 tir 5°C tré xubng va thwe pham néng & nhiét
do tlr 60°C tré 1€n (xem hinh dwéi day).
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Tuy nhién, vi vi khuan can thdi gian dé sinh s6i ndy né dén sé lwong da nhiéu dé gay ngd doc thuc pham, Bo Diéu 1é
Tiéu chuan Thwc phadm (Food Standards Code) trinh bay cach kiém soat nhiét do khac dé cac tiém thuc pham cé thé
gitr thwe pham trong khodng tlr 5°C dén 60°C, nhung chi trong khodng thdi gian ngén va nhét dinh.

Quy tac 2-Gi®& / 4-Gio la gi?

Theo két qua cac cudc nghién ctru, ching ta cé thé gitr thwe pham khong bi hw & ngoai khodng nhiét dd c6 kiém soat
trong thoi gian ngén ma khéng lam tang dang ké nguy co gay ngd doc thuwe phadm. Tap chi An toan Thyc phdm Uc
(Safe Food Australia) 4n ban lan tht 3 (2016) c6 hwdng dan vé viéc sir dung thoi gian nhw 1a cach kiém soat thue
pham c6 thé tr& thanh doc hai. Khoang thdi gian cé thé bdo quan ma thuwe phadm khong bi hw trong khoang tir 5°C
dén 60°C goi 1a 'Quy tac 2-Git / 4-Gid' (xem so db):

Between 2 to 4 hours 4 hours or longer
OK to use

Must be thrown out

(can’t be put back in the
refrigerator)

Khoéng thoi gian thwe phdm & nhiét do tlr 5°C dén 60°C la théi gian tich Iy — ¢ nghia 1a quy vi phai cong thoi gian
mdi lan thwe pham da ra khai td lanh, ké ca thoi gian ché bién, bao quan, van chuyén va trwng bay. Néu téng thoi
gian:

e Chua t&i 2 gio ddng hé thi cé thé str dung thwe phdm dwoc hodc cét vao ti lanh dé s dung sau nay,

e Trong khodng tlr 2 dén 4 gior ddng hd, van cé thé sir dung thuc phdm dwoc, nhung khong thé cat tré vao ta lanh,
va

e tlr4 gior ddng ho trd lén, phai thai bd thuc pham.
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Ap dung quy tac 2-Gi®’ / 4-Gi® ding cach

Néu tiém thuc pham quyét dinh ap dung quy tac 2-Gi® / 4-Gio, thi phai dap 'ng mot sb yéu cau trong Bo Diéu 1é Tiéu
chuén Thwc phdm. Doanh nghiép nay phai cé thé chirng minh ho tuan tht cac yéu cau nay néu cé yéu ciu cta vién
chirc thdm quyén clia Co quan Thyc phdm NSW (NSW Food Authority) hodc Nhan vién Y t& Méi truéng
(Environmental Health Officer) cia hdi ddng thanh phé. D& chirng minh viéc ap dung quy tic 2-Gi¢ / 4-Gid dung céch,
céc tiém thwc pham phai:

e Bao dam tuan thi cac yéu cau dbi véi thwe phdm cé thé tré thanh ddc hai (tiéng Anh viét tét I& PHF) va cac thanh
phan trong luc:

e nhan hang
e bdo quan
e ché bién.
e Thiétlap hé thong sb sach dé:
e theo dbi khoang thoi gian trwng bay thue phdm & ngoai khodng nhiét d6 cé kiém soat
e bdo dam xac dinh thuc phdm dung cach
e bao dam thai bé thwc phdm ding cach sau 4 gi® ddng hd.
Hé théng sb sach c6 thé 1a dang:
e Tailiéu chi dan lam cong viéc vé cach thirc doanh nghiép ap dung quy tac 2-Gio / 4-Gioy, HOAC
e Luwu gitr hd so chirng minh viéc tuan tha thei gian lién quan dén nhiét do.

Néu tiém thuc phdm quyét dinh ap dung quy tac 2-Gi¢ / 4-Gior dé kiém soat nhiét dé nhwng khéng thé chirng minh
mot cach théa dang rang ho ap dung quy tac 2-Gi¢ / 4-Gi¢r dung dan, doanh nghiép dé c6 1& vi pham Bo Diéu lé Tiéu
chuan Thwc pham, roi cé thé bj phat.

Cac tiém thwc phdm cé trach nhiém bao dadm tat ca nhirng ngwdi lam céng viéc lién quan dén thuc pham biét ap dung
quy tac 2-Gid / 4-Gi& va hoan thanh cac hd so thich hop.

Muén biét thém thong tin

Thong tin nay la thong tin tom tat tdng quat va khong thé bao gém tat ca cac tinh hudng. Cac tiém thwc pham
phai tuan thu tat ca cac quy dinh trong Bo Diéu l1é Tiéu chuan Thwe pham va Pao luat Thuec pham 2003 (NSW).

e Truy cap trang mang Co quan Thuwc pham NSW tai www.foodauthority.nsw.gov.au

e Lién lac v&i Buong day tro gitip qua sé 1300 552 406 hoac tai food.contact@dpi.nsw.gov.au

e Tiéu chuan Thuc phdm Uc Tan Tay Lan (Food Standards Australia New Zealand). (2016) Phu luc 2 - Viéc st
dung g‘ho’i gian nhw bién phg’w k{ém soat dg"i vOi thuc pham co }‘hé tré thanh déc hai. Trong tai liéu Thwc pham An
toan Uc - Tai liéu Hwéng dan vé Tiéu chuan An toan Thyc pham

So lwgc vé Co quan Thuc phdm NSW: Co quan Thwe phdm NSW la co quan céng quyén gitip bao dam thye pham tai NSW la an toan va co ghi
nhén dung luat. Co quan nay hop tac voi ngudi tiéu ding, nganh cong nghlep va cac co quan cdng quyén khac dé giam thiéu van dé ngo doc thuc
pham bang cach phd bién thong tin v& va giam sat khau san xuét, bao quan, van chuyén, quang cao va ché bién dé thwc pham khong gay ngod doc
thwe pham.

Lwu y: Thong tin nay la thong tin tom tat tong quét va khéng thé bao gém tat ca cac tinh hudng. Céc tiém thwc phdm phai tuan th tat ca cac quy
dinh trong Bo Diéu 1& Tiéu chuan Thyc phdm va Pao luét Thuc pham 2003 (NSW).
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