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L&i Mé Dau
Chwong Trinh An Toan Thuc Pham Nganh Bén Lé Thit O’ NSW do Co Quan An Toan Thwc Phdm NSW
soan thao nham gitp cung cép céc chi tiét va hwéng dan cho nhirng co s& ban thit 18 vé van dé 1am thé nao dé
thda man cac yéu cau phap ly.

Nhirng sinh hoat thwéng nhat dwoc thwe hién tai mot tiém ban 18 thit dwoc tbng hop vao tai liéu nay va dwoc
soan thdo vé&i muc dich dwa ra dung nhw nhirng tiéu chuan can ban cho viéc quyét dinh va gidi quyét hau hét
nhirng van dé lién quan dén viéc diéu hanh quy vi phai dbi phé hang ngay tai co s& cung cép thwc phadm cda
minh, va gidp quy vi tudn hanh véi cac thi tuc thanh tra va kiém soat.

V& hinh thirc, tai liéu nay dwoc chia ra thanh nhivng lanh vwe chinh bao goém:
e Thu thap va lwu trir dir kién
e Gilr cho sach
e Tha tuc kiém phdm / gi gin thrc &n
e Phuong tién; va
o G6p phan vao viéc ché bién thuwc phdm an toan
Déi véi méi l1anh vwe chinh, c6 nhirng ‘Két Quéd’ déc thu cho cac sinh hoat gdm:

e Lam sach sé va khtr tring

Kiém soat nhiét do

Ché bién thwc pham

Viéc thiét ké va xay dwng mot tiém ban 18 thit

e Kha n&ng chuyén mén va kién thirc clia nhan vién
e Viéc tiéu diét con trung va chudt, bo

Céc ‘Két Qué’ dwoc dat ra theo mot thé thirc nham cho phép co s& kinh doanh ctia quy vi c6 thé quyét dinh két
qua nao minh can phai dat dwoc, 1am cach nao dat dwoc két qua mong mudn, va cung cap thém nhikng chi tiét
hwéng dan lién quan dén cac két qua dac thu nay.

Nhirng chi tiét trong tai liéu nay chi co tinh chét so lwoc va tdng quéat va khong thé nao bao gdm moi trwéerng
hop. Moi co s& Ban L& Thit doi hdi phai tuan hanh tat ca nhirng diéu khoan &n dinh trong Luat Cac Tiéu Chuén
Vé Thuc Phdm (Food Standards Code), Tiéu Chuén cta Tiéu Bang NSW V& Viéc Xay Dung va Diéu Hanh Vé
Sinh ctia Co S& Ban L& Thit va Pao Luat An Toan Thyc Phdm 2003 & NSW (Food Act 2003 NSW).

Trach nhiém cla nguwdi cé6 mon bai ban thit Ia phai bdo ddm Chwong Trinh An Toan Thuc Pham duoc duy tri
va cap nhat dé dap wng vai viéc tiép tuc chdp hanh nhirng yéu cau phap ly.
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Viéc thu thap dir kién
1. Chwong Trinh An Toan Thwc Pham

KET QUA DOI HOi
Co s& kinh doanh doi héi phai ¢6 va ap dung mét Chwong Trinh An Toan Thwc Pham phu hop
v&i hd so theo dbi dworc thwong xuyén giir tai co’ 6.

DE DAT BUQ'C KET QUA NAY
e Chwong Trinh An Toan Thwe Pham (FSP) va hd so theo déi Itic ndo ciing phai dwoc gilr tai co' sé kinh doanh

trong ltc co s& dang hoat dong.

e Chwong Trinh FSP phan anh tat ca cac tha tuc va phwong cach lam viéc dwoc thuce hién tai co s&, va chinh xac
phan anh nhirng sa&n pham dwoc san xuét va ban tai day. Két qua nay co thé dat dwoc bang cach diéu chinh, hay
thay dbi Chwong Trinh nay hodc tw soan thao mét chwong trinh cho riéng minh.

e Bang Mé Ta San Phadm va Muc BPich Str Dung c¢6 thé tim thay & PHU LUC 4
e L& Tuyén B6 Xac Nhan Trach Nhiém ctia Quan Ly & PHU LUC 5 can dworc ky.

e  Phiéu Theo Déi dwoc dinh kém trong phan Nhat Ky Sinh Hoat (Retail Diary) can dwoc dién vao méi ngay khi
tiém thit mé ctra (ké ca dip cudi tudn, mé clra nlra ngay, hay mé ctva chi vai tiéng dong hd).

TAI LIEU HUONG DAN
e  Chuwong Trinh An Toan Thyc Pham (FSP) la mot tai liéu duoc dung dé hidu 1am thé nao dbi phd véi nhivng nguy co
lién quan dén van dé an toan thwe phdm trong viéc kinh doanh ctia quy vi. Tai liéu chiva dwng nhirng chi tiét va tha
tuc lién quan dén:
e |am sach sé va khtr trung
e thiét ké va xay dwng
e nhiing diéu kién vé stc khde va vé sinh
e  kiém soat nhiét do
e viéc ché bién thit
e cac chét phu gia va bdo quan thwc pham
e Vviéc ghinhan
e kha nang va kién thirc chuyén mén
e viéc thu héi thye pham
e viéc diét trtr con trung va chudt, bo
e nhiétké
e viéc kidm soat cac chat di (rng
e th hé théng thoat hoi
e cap nhat hd so theo dbi
e Tailiéu bao gébm Nganh Ban Lé Thit & NSW — Chwong Trinh An Toan Thwc Pham (FSP) va Nhat Ky Sinh Hoat cla
Co Quan An Toan Thwc Phdm NSW c6 thé tim trén dia chi lién mang: http://www.foodauthority.nsw.gov.au hoéc
mua tlr Co' Quan An Toan Thwe Pham (NSW Food Authority) béng cach lién lac véi sé 1300 552 406
e Hb so theo dbi cap nhat cé thé lwu gitk trén hé thdng dién tl, nhwng can phai cé sdn bt ci khi nao mét gisi
chirc c6 thdm quyén ctia co quan an toan thwe pham mudn xem.
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Gilr gin sach sé

2. Lam sach va khtr trung

KET QUA BOI HOI

Co s& ban Ié thit phai dwoc gilr gin sach sé

MUON PAT KET QUA NAY
e Mot co sé ban lé thit bao gém dé dac, thiét bi va dung cu, phai dwoc gitr gin sach sé.
Nhing ché tiép xtc voi thuc phdm nhu mat ban, mat quay, co thé can duoc khir trung sau khi da lau chui sach
sé&, dé tranh nguy co bi nhiém triing.

HUWONG DAN CHI TIET

e ‘Sach’ c6 nghia la s& vao thdy sach va nhin khong thdy vét ban hay nglri khéng thy mui hoi

e  Gilr mdt co s& ban 18 thit sach sé& c6 nghia la san nha, twdng vach, trn nha, dé dac, thiét bj va dung cu hoan
toan khong co:

e rac rwdi, ngoai trir thiing chiva rac

e nhiing vat tai ché bién, ngoai trlr dworc dwng trong thung, hop, van van
e thirc an thra, hodc phé thai

o bui, dat

e diaumd;va

e nhirng thtr mat c6 thé nhin thay.

e Khilau chui, quy vi nén diing nwéc néng hay héa chat hodc ding tdng hop ca hai thtr. Can phai bdo dam quy vi
khong 1am 6 nhiém thuc phdm hay nhitng bé mat co thé dat thirc &n lén (cé nhiém cac héa chéat hay dé& nuéc
ban tung tée, van van.).

e ‘Khtrtriing’ cé nghia la str dung strc néng va/hodc cac héa chat, hodc cac phwong phap khac, 1én mot bé mat
dé cac vi sinh vat bam trén b& mét gidm xuéng dén mot mirc do:

e khong con gay anh hwéng tai hai dén sw an toan clia thyc phdm co thé tiép xtc véi bé mat nay, va
e  khéng con dwa dén viéc lay mot bénh truyén nhiém.
e  Kh tring hay diét tring cac b& mét tiép xuc véi thire &n cé thé dat dwoc bang cach:
e trang hay nhing vao nwéc néng (thi du: & nhiét do 82°C)
e dung céc hoéa chat khiv tring (thi du: QUAT, dung dich chira chét hypochlorite)
e hép, ndu (trong 16, van van.)

e Dung cu diing dé cat cac loai Thwc Phadm S&n Sang Bé An (RTE, thi du nhw may lang thit va thét) can duoc lam
sach va khir tring thuwdng xuyén subt ngay, va néu khi cé sw thay déi hay trong Itic nghi lam céng viéc nay.

e Hoa chét dung trong viéc 1am sach va khr triing phai dwoc mua tlr nha cung cap dwoc chap nhan va phu hop
dé dung trong nganh buén ban thwe phdm. Mubn biét thém chi tiét quy vi c6 thé dén dia chi lién mang cta Co
Quan An Toan Thyc Pham NSW dé tim tai liéu ‘Lam sach sé va khtr triing trong nganh thwc pham’.

e Quy vj cling can phai lam theo nhirng |oi d&n ctia nha san xuét vé viéc pha ché va st dung cac loai héa chét.

e Nha cung cAp héa chat dwoc chap nhan can cung cAp tai liéu vé cac loai hda chat phu hop véi nganh ban thit 1&
va cong viéc kinh doanh cla quy vi.

Lo nau va phong hun khéi

e Lo n4u va phong hun khéi can dwoc bao tri bdng viéc lam sach ngay sau khi chdm dit viéc ndu nwéng, va
khong thé d& nhw vay may ngay sau méi lam sach sé, lau chui.

e  Nhirng chd khéi bam trén twéng hay tran clia 16 hun khéi can phai dwoc lam sach thwong xuyén dé tranh cho
khéi khéi déng cuc lai cé thé gay ra viéc nhiém tring.
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3. Diéu kién vé strc khée va vé sinh

KET QUA BOI HOI
Tranh dwoc viéc nhiém trung thirc dn & ngwei va tha

MUON PAT KET QUA NAY
e Mot co s& ban thit cAn diing moi bién phap thuc tién dé bao dadm tat ca nhirng ai trong clra tiém ctia
minh, ké& ca tho' x& thit, nhan vién phuc vu, nhan vién lam vé sinh va khach hang khéng truyén dwoc
vi tring sang thwc pham.
e D& gidm thiéu nguy co nhiém tring thwc phdm, nhitng ngwdi ban thuwe phdm can phai:
e khéng méc cac chirng bénh truyén nhiém hay bénh vé da

khéng co vét thwong hay 1& loét chwa duwoc bang bo, va vai bang vét thwong phai sach,
khéng thAm nwéc, cé thé nhin thay va chat
e khéng duoc ho hay hat hoi gan noi cé thwe phdm khéng dwoc day kin, hodc nhirng bé mat
d&t thwe phdm 1&én (nhw mat ban nha bép, quay, van van)
e chi bt diu lam viéc mot khi quan 4o va nhirng phan dé tran trén co thé sach sé
e rira tay that sach ngay trwdc khi bat tay vao viéc cling nhw bat ct khi nao tay minh bj ban
e khican, mac quan 4o bdo ho sach sé dé tranh cho thuc phdm hodc nhirng bé mat dung dat
thwe pham khdi dung cham dén quan 4o mac bén trong, co thé hay téc ctia minh;
e COi quén 40 bao ho, mi tram dau, dung cu va bao tay dwgc dung trong khu vwc cé chira
thwe phdm khi:
e rakhdi co s& ban thuc pham, ngoai trir quan 4o bao hd mac khi di giao hang.
e khi vao nha vé sinh.
e tranh cac hoat ddng c6 thé gay nhiém ban thwc phdm, chdng han nhw khac nhé, hat thuée,
&n ubng trong nhirng khu vuc ché bién thwc phdm; va
e tranh nhitng dung cham khéng can thiét dén nhirng thwc phadm sdn sang dé an (ready-to-eat
food) va chi dung dung cu hay bao tay dwoc dung dac biét cho san phdm d6 ma thoi
e tranh gay nhiém thwc phadm va nhirng bé mat d&t thwe phadm bang m§ pham, tw trang, héa
chat, va nhirng dung cu dung lién lac nhw dién thoai cam tay bang cach cat ching & moét noii
khéng gan thuc pham
e Khoéng cho bat ci ai, ngoai trir ngudi dwoc sy Gy quyén cha ban quan tri, dwoc phép vao khu vuc
dwoc dung lam noi ché bién thwe pham.
e Khéng cho b4t ct loai gia suc ndo duoc phép vao co s& ban thit, ngoai trir ché dat nguoi khiém thi
(mu) nhwng chi dwgc vao noi danh cho khach hang ma thoi.
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HUONG DAN CHI TIET

e D& tranh gay nhiém, quan 4o bao hd va cac dung cu ca nhan phai:

e bén (nghia la chiu dwng dwoc viéc méc, ap suét, hay sw hw hai)
e khbng doc

e khong ri sét

e dé lau chui, rira

e khdng bong hay son, rach; va

e dwoc ché tao nhw thé nao d6 khién dé& nhin thay vét ban

e Néu mét nguoi cé trach nhiém lién quan dén thwe phdm cé bat clr dau hiéu hay triéu chirng, hoéc
tinh nghi ¢ mét chirng bénh truyén nhiém hodc mac mot chivng bénh vé da, ngwdi nay can cé gidy
cua bac si chirng nhan trwédc khi tré lai lam viéc.

e Tuw trang (thi du: ni¥ trang, bop, tui xach, chia khéa, bat Itra, bao diém), héa chéat (thi du: thubc hat
ho&c nhirng thir twong tw), dung cu lién lac (thi du: dién thoai cdm tay, dung cu nap dién) khéng nén
cét hay dung trong khu vwc ché bién thwe phdm. Can phai cé cac phwong tién nhw ti dwng quan ao
nhd (locker), ngan kéo, ti dwng chén dia, van van dé dwng nhirng thi néi trén.

e Khach hang, ban bé va/hoac than nhan khéng dwoc phép vao nhirng khu viee ché bién thuc phadm
ngoai trir dwoe sw Gy quyén cla ban quan tri va phai tuan theo cac nguyén tic vé strc khoe va vé
sinh nhw néu trén (nghia 1a riva tay va méc quan 4o bao ho).
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Tha tuc kiém pham/bao vé thirc &n

4. Kiém soat nhiét do

KET QUA BOI HOI
Nhan, dw triv, ché bién, trwng bay va chuyén ché thwc pham dwéi sw kiém soat vé nhiét do

DE PAT BUQ'C KET QUA NAY

e Quy vj can phai kiém soat nhiét d6 ctia thwc phadm bng cach diing mét nhiét ké chinh xac hay mét dung cu do
nhiét do6.

e Nhiét do trén bé mét ctia ca con vat hay mét phan tw con vat khéng dwoc qué 7°C.

e  Galvit dé ca con, hay mét phan thit nhé va cac loai thwe pham déng lanh khéng thé qua 5°C.

e  Thuc phdm do6ng lanh cé nghta la thwec phdm déng céng.

e Thirc &n néng can & nhiét dd tr 60°C tré 1én.

e Thic an lam sé&n (RTE food) can phai ndu dén nhiét d6 65°C trong mot thoi gian tdi thiéu la 10 phat, va lam
ngudi ding thoi gian va nhiét dd hodc thoi gian va nhiét dd cho phép nhw dwoc quy dinh theo didu AS 4696
khoan 13.5.

HUWONG DAN CHI TIET

Gitp cho thwe pham & ding nhiét do 1a mét trong nhibng yéu t6 quan trong nhat quy vi can phai Iam dé bao

dam s an toan ctia thwc pham. Nhibng lGc quan trong nhat dé kiém soat va diéu chinh nhiét do la:

1. Luc nhan hang, khi tén kho, va khi trieng bay; nhiét dé hé trong nhat (critical temperatures) la:

e cacon va mot phan tw con: nhiét do trén bé mat khéng dwoc qua 7 °C

e ga, vit ca con, thit miéng nhé hon va cac loai thuc phém dé lanh khac khéng dwoc qua 5°C

e thyc pham déng lanh phai d& dong cirng (mot sé thuc phdm phai déng cirng méi gitk dwoc lau trong
quay)

e thwc phdm néng phai & nhiét do trén 60 °C

e Khinhan thwc phdm, néu nhiét d6 1én dén 2°C trén nhiét do hé trong (critical temperatures), ngay 1ap tic phai
dwa san phdm nay vao phong lanh hay td lanh dé lam lanh lai dén nhiét do hé trong trong vong 4 tiéng déng ho.
Néu nhiét d6 thwc pham cao hon nhiét 6 hé trong dén trén 2°C, nha buén khéng nén chap nhan cac san pham
nay.

e Nhiét do cua thit trwng bay dé ban 1é khong dwoc qua 5°C (khoéng ké nhitng phé san cua thit trung trong qudy,
thi du nhw thit kh6). C6 nghia la nhiét d6 cua thit dem trweng bay phai & dwdi 5°C, ch& khdong phai nhiét do tr
may dong lanh thdi vao quay trung bay, hay nhiét do doc trén nhiét ké.

2. Trong lic ché bién thit

Tuy theo viéc ché bién, van dé quan trong la nhiét d6 méi trwerng hop méi khac.
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Ché bién Nhiét dé

Xé thit
Thai thit :
U’()’p thit o g|l‘.]J & mét nh|ét d6 khﬁng qUé 7°C, hOéC

Déi véi tht ca nhirng trudng hop nay, thit can phai:

Tron véivun | e  dwoc ché bién trong phong véi nhiét dé khong khi khdng dwoc qua 10°C
banh mi
boéng/goi

Bao quan thit |e Viéc bao quan phai dwoc thue hién dwéi sw kiém soat nhiét dd va nhiét do khéng dwoc qua 5°C.

o M6t khi dung dich bao quan dwoc pha ché xong, dung dich phai dwoc gitr tai nhiét d6 khong qua
G,

Lam tan da e Thuc pham déng lanh cé thé dé tan trong phong lanh, ti lanh hay quay trwng bay véi thwe phdm
khong dwoc [&én qua 5°C, hodc bdng cach ndo khac theo ding diéu AS 4696:2007 khoadn 12.

o Khong nén lam dong lanh lai sdn pham d& dwoc lam tan da.

NAu e T4t ca cac thirc an ndu sén (RTE food) phai dwoc ndu dén nhiét do tiéu chuan 65°C trong thoi
va gian ti thiéu la 10 phut (hodc thdi gian twong dwong nhw dwoc ligt ké dudi day)
lam nguei Nhiét do Thoi gian t6i thidu
®6 °C) (Tinh bang phut)

65 10

66 7

67 6

68 4

69 S

70-72 2

73-75 1

76+ Dw&i mét phut

e Thit can dwoc ndu
e Thit dwoc bao quan/thit ngudi (thi du thit dam béng, van van.)
e  gidm nhiét d6 tir 52°C xudng 12°C trong vong 7.5 tiéng ddng hod, va
e gidm nhiét d6 xubng dén 5°C trong vong 24 tiéng ddng hd sau khi nau
e Thit khéng dwoc bado quan (thit bo/triru/heo dut 10)
e gidm nhiét d6 tir 52°C xudng 12°C trong vong 6 tiéng déng hd, va
e gidm nhiét d6 xudng 5°C trong vong 24 tiéng déng hd sau khi nau,
e Cac loai thwec phdm khac can dwoc lam ngudi bang cach
e  gidm nhiét d6 tir 60°C xudng 21°C trong vong hai tiéng déng hé; va
e gidm nhiét d6 tr 21°C xudng 5°C trong phong bdn tiéng ddng hd nira
e HOAC nau va lam ngudi vé&i th&i lwong va nhiét dé nhw dwoc chap thuan trong thw caa
Co Quan An Toan Thyc Phdm. Xin xem PHU LUC 1 dé biét thém chi tiét.
Lam kho e  Céc san pham lam bang thit khd néu khéng dwoc bao quan phai dwoc lam khd & mot nhiét do
nhéat dinh dé 1am gidm s téng trwdng clia cac vi sinh vat (nhiét d6 dé nghi la tir 50-70°C).
e  Céc thanh phadm cla san phdm bang thit khé phai cé6 moét dd dm khong quéa 0.85 ngoai triy
trwdng hop da dwoc cho phép.
e Mubdn biét thém chi tiét v& viéc 1am kho cac san pham duing thit xin xem tai liéu hwéng dan
MLA vé viéc ché bién an toan cac san phdm nhuw xtc xich hay thit mudi &n ban 1an thi 2.
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Lamlénmen | e Viéc san xuét cac loai san pham lam bang thit vun con séng dé Ién men (UCFM) chi cé

Muén biét thém chi tiét xin lién lac véi Co Quan An Toan Thwc Pham.

thé thwc hién véi loai gidy phép dac biét va dung mét loai don in sdn dwoc chap thuan.

3. Khichuyén ché

Trong ltc chuyé&n ché, nhiét dd hé trong (critical temperatures) clia cac san pham Ia:

e cacon va mot phan tw nhiét do trén bé mat khéng dwoc qua 7 °C.

e g3, vit dé ca con, thit d& chat nhd va cac loai thwe phdm dé lanh khac nhiét d6 khong dwoc qué 5°C.

e thwc pham déng lanh phai dong cirng (mot sd san pham can loai nhiét dd dong lanh dic biét dé bdo dam va duy
tri th&i han dung).

e thwc pham néng phai dwoc gitk trén 60 °C

Tt cd nhitng xe chuyé&n ché thwe phdm cé gidy phép phai cé gan hé thdng lam lanh néu ding dé phan phdi thuc
pham (cho nhi*ng chuyén giao hang kéo dai hon 30 phut). Théi gian dwoc tinh tir lic san pham dau tién dwoc chat
I&én xe cho dén san pham cuébi cling.

Néu dung xe khong cé gdn hé théng lam lanh, thwc phdm van phai dwoc gitr & nhiét d6 hé trong (critical
temperatures) nhw ndi & trén. D& bao dam thwec phadm dwoc gitk & ding nhiét do, quy vi can phai kiém soat duoc
nhiét d6 cua thwc phém. Dé lam nhw vay, quy Vi phai cé mét nhiét ké chinh xac hay mét dung cu do nhiét do (thi du:
may do nhiét do (data logger)):

e taichd

e sdnsang, va

e condung dugc

e cho bt c ngay nao clra hang mé ctra.

Can c6 moét nhiét tham cu (nghia la moét nhiét ké cé thé cam vao thuc phém dé do nhiét do) v&i do sai biét chinh xac

la+1°C.

e Nhiét d6 ciia thwe pham can dwoc theo di va ghi chép thudng xuyén. Viéc nay co thé thue hién bang cach ghi
chép nhiét do clia thuwc pham lic hang dwoc giao (thi du: trong s6 nhan hang, trén mot bién nhan, trong Nhat Ky
Sinh Hoat, van van.).

e HO so nay can dwoc xuat trinh khi co sw yéu cau clia mot gisi chirc cé thdm quyén.
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5.  Ché bién thwc pham

KET QUA BOI HOI
Co s& sé ché bién thwc pham an toan

DE DAT KET QUA NAY
Bao dam rdng thyc phdm an toan va thich hop véi moi giai doan cua viéc ché bién.
Nhan hang
Tét ca cac thwe pham nhan dwoc can dwoc kiém soat. Khi kiém soat thwe pham can bao dam la:
e thyc phdm & ding nhiét do. Xin xem Két Qua 4 dé biét thém chi tiét
e & tinh trang hoan hao, viéc déng géi khong bi hu hai, va khéng ¢ du hiéu bi nhiém ban/tring.
e tat ca thwc pham do co’ s& nhan phai dworc mua tir nhiPng nha cung cap dwoc liét ké trén Danh Sach
Nha Cung Cép Pwoc Chép Nhan & PHU LUC 3.
e thit phai c6 ngudn cung cap tlr cac co s& doanh thwong cé gidy phép, va cé thé truy tim duorc.
e hang phai dwoc chuyén ché bang xe cé gidy phép nhw da yéu cau (xe phai cé6 dan nhan ctia Co Quan An Toan
Thwe Phadm NSW tai mot noi dé thay)
Viéc tbn gitr
e tAt ca thwc phdm phai dwoc cét gitv & ding nhiét do. Xin xem Két Qua 4 dé biét thém chi tiét
e thuc phdm can dwoc cat nhuw thé ndo dé khai nhiém nhiing vi sinh, hda chét, hodc cac vat doc hai.
Viéc dong, goi
e khi déng géi thwe phdm, viéc déng géi phai pht hop véi muc dich va khéng nhiém ban.
Trwng bay
e tAt ca thwc phdm phai dwoc trung bay & ding nhiét d6. Xin xem Két Qua 4 dé biét thém chi tiét
e thuc phdm can dwoc trrng bay nhuw thé nao dé khéi nhiém nhing vi sinh, héa chét, hodc céc vat doc hai.
Ché bién téng quat
e tAt ca thwc phdm phai dwoc ché bién & ding nhiét dd. Xin xem Két Qua 4 dé biét thém chi tiét
e thwec phdm can dwoc ché bién nhw thé nao dé khai nhiém nhirng vi sinh, héa chat, hodc cac vat doc hai.
Ché bién cac san pham thit nguéi va thit kho
e san pham thit kho (thi du: thit bo kho va thit mubi kho hay biltong), can phai dwoc lam khé & ding diéu kién (vé
nhiét d6, d& 4m, van van) theo dung thdi gian, dé tranh sw sinh séi ndy né cla cac vi sinh ngoai y muén.
e tién trinh 1am kho phai dwa dén két qua I1a thanh pham cé d6 &m (Aw) khong qué 0.85 hodc theo 4m dd dugc
cho phép.
e thyc hién thtr nghiém xac nhan thanh phdm dé bao dam Ia san pham an toan.
e dbi v&i san pham thit d& kho cham, phiéu mé ta san pham va theo déi muc dich str dung cé thé tim thay &
PHU LUC 4.
Cac chat doc hai
e Céac chat doc hai dwoc dung va cét gitk thé nao dé khong thé lan truyén sang thwe pham duworc.
Thit Vun Lén Men Chwa Nau Chin (UCFM)
Cac san pham thudc loai UCFM chi dworc ché bién véi loai gidy phép dic biét va dung loai don in san da

dwoc chéap thuan (approved pro-forma).

Xin lién lac véi Co Quan An Toan Thwc Pham dé biét thém chi tiét.

¥¢. | Department of
(L‘L,' Primary Industries

sovemment | FOOd Authority




HWONG DAN CHI TIET
Khi nhan thwc pham
e san pham khd, hoa chét, déng/géi & nhiét do tir 20 dén 25 d6 C
e tAt ca cac ngudn thit & ngoai tiéu bang NSW can phai dwoc cung cap tlr mot co sé co gidy phép cla chinh quyén tai
dia phwong dé hodc dwoc chirng nhan twong dwong véi gidy phép & NSW.

Viéc cét gilr thwe phdm va cac nguyén liéu

e gitr thwc pham ndu sdn (RTE) riéng biét véi thue phdm chwa niu chin, va tranh khéng cho tiép xic véi bé mat chua
dwoc khiv tring. Cét gilr thirc 8n ndu sdn (RTE) & trén thirc &n chwa ndu sé gitp tranh dwoc sw lay nhiém véi cac
chat nhw mau ctia déng vat nhi xudng.

e lam thé ndo dé& bao dam khéng cho thirc &n hay thung dwng thire an tiép xtc véi mat san (thi du: ding thung dwng
thirc &n c6 banh xe, lam thé nao dé bao dam la thit dwoc treo ding cach).

e tranh dé thwc phdm khong & gan héa chét, dung cu bi hw héng, hodc mét noi ndo dé tai co' sé can dwoc stra chiva
(thi du: g&n twong hay ctra da bong son).

e don sach nhi*ng noi cé dung dich d8, chay hodc nhi*tng manh vun vé& (thi du: ly, chén, kinh) cang s&m cang tbt.

e dan kin nhirtng boc thuc phdm dé& mé, dac biét 1a san pham kho, dé tranh cho chiing khdi 6 nhiém cac loai thuwe
pham khac (chdng han cac chat gay di ng) va tranh cho chiing khéng bi bui bam hay con triing chui vao.

Viéc déng géi thue phadm
Viéc dong, géi phai:
e khong dinh nhitng chét cé thé 1am cho thwe pham thiéu an toan hodc khéng thich hop dé an
e sach va khéng c6 bam nhirng vat la; va
e trwdc d6 da dwoc ding roi (triy trwdng hop rira dwoc, ddng gdi lai dwoc, hodc dwoc ding dé nudi gia suc)
e néu goi bj bé hay hw hai va cé thé bj nhiém triing, thwe pham nay phai dwoc vat di.

Trwng bay thwe pham

e dung cu dung dé trwng bay phai ngin nglra dwoc viéc cong ching dung cham dén thit khdng dwoc déng, goéi. Thit
dem trng bay ma cong chiing cé thé s& mé, dung cham vao can phai dwoc déng gai truéec.

o thit da ndu chin, hai san da niu chin va cac thwec phdm niu sén (RTE) can phai dwoc tring bay & mét khu vie riéng
biét v&i thit con séng. Néu khdng cé sdn phwong tién nay, nhitng thwe phadm ké trén phai dwoc trng bay hoan toan
riéng ré véi thit con séng (ké ca thwe pham da dwoc wép) dé tranh viéc lay nhiém gitra thir ndy véi thir khac trong ta
trwng bay.

Tha tuc tdng quat
Nhi¥ng thi du cho thay céch giir gin thuc pham an toan:

e banh mi vun (bread crumbs), bot diing dé 1&n (batters) va cac chéat dung dé wép:
e khong nén dung lai hay sang lai va phai vat di vao cudi ngay hém dé
e trong ngay, néu khong dung téi phai cat vao ta lanh.
e dung dich dung d& mudi dwa can phai pha lai mdi khi lam dot dwa méi.
e thit dung cho gia stic can duoc ghi nhan va cét gil riéng biét véi thit diing cho nguoi &n.
e m&, xwong va nhirng thtr khong &n dwoc can phai ghi ré va cét gitk riéng ré véi thire &n danh cho ngudi.
e bét c thwe pham nao khong an toan, khéng thich hop hodc dwoc thu hdi, hodc can tra lai cho nha cung cép, phai
dwoc ghi nhan rd rang va cét gil riéng ré véi cac loai thwe phdm khac.

Ché bién thit ngudi va cac loai thit kho
e chitiét hwéng dan dac biét co thé tim thay trong tai liéu ‘Hudng dan vé viéc san xuét thit nguoi va thit mudi (4n ban
1&n th&r nhi)’ do co’ quan Thit va Gia Stc Uc (Meat and Livestock Australia) bién soan va xuét ban.

Cac chét doc hai
e cac chét doc hai, chang han nhw cac héa chét dung tay riva hay diét con tring, chudt bo, can phai ghi nhan that ré.
e cac chat doc hai khong dwoc dé lai cac chat can ba, mui hdi hodc mui vi.

e gilr cho thuc phdm khoéng bi dinh nwéc véng tée, nhi xudng, hay bi cac chét di (rng, hoi nwéce, khéi, mui héi, bam vao.
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6. Cac chat phu gia va chat bao quan (additives and preservatives)

KET QUA BOI HOI
Viéc dung cac chat phu gia va bao quan can chap hanh ding Luat Vé Tiéu Chuan Thwc Pham
(Food Standards Code - FSC)

DE DAT KET QUA NAY
e Bao dam la cac chét phu gia va bao quan dwoc phép dung véi san pham.
e Bao dam la sb lwgng/mirc do/lidu lwong cac chat phu gia va bao quan phu hop véi gi¢i han cho phép ding nhw
4n dinh trong Luat V& Tiéu Chuan Thuc Pham (FSC).

e Bao dam la viec mo t& cac chat vira k& ghi trén san phdm hoéc khi dwoc yéu cau giai thich phai chinh xac.

HUONG DAN CHI TIET

Déi nhitng san pham dwoc phép diing cac chat bao quan, liéu lwong st dung khong dwoc qua mire do gi¢i han cho phép
da 4n dinh trong Luat V& Tiéu Chuan Thwc Pham.

Dw6i day la danh sach cac san pham théng thudng dwoc hay khong dwoc phép ding chat bao quan. Mudn cé mét danh
sach liét ké day da cac loai sdn phdm va cac chat phu gia va bao quan, xin dén FSC 1.3.1, schedule 14 and 15. Mudn biét
thém chi tiét v& van dé nay xin xem Chét Bao Quan dung trong viéc ché bién thit: Hwéng dan cho nhitng ngwdi cé mén ba
ban thit (Preservative use in processed meats: Licensee Guidance) trén dia chi lién mang cia Co Quan An Toan Thuc
Phadm NSW (NSW Food Authority).

Viéc thém chat lwu huynh (Sulphur Dioxide hay SO5)

Chét phu gia, nhw SASO (chat lwu huyng), cé thé gay di ’ng & nhitng ngwdi man cam (thi du: suyén). Phan &ng co thé tir

nhe dén nguy hiém cho tinh mang, chdng han nhw phan (rng kich xtc (anaphylactic shock). Viéc dung chat bao quan an

toan doi héi viéc can than can lvdng cac nguyén liéu.

o thit dung d& Iam xtc xich cin phai can that chinh xac. Sau khi can thit, lwong bot chinh xac (hay chét Idng) sé duwoc
stra soan va thém vao theo nhw sy chi dan cGa nha san xuét.

e dirng bd them qua nhiéu thit hay bot.

e moi nhan vién, ké ca nhitng nguoi dang tap nghé, can dwoc huén luyén viéc ding lwong bot chinh xac trwdc khi lam
xuc xich.

Nhan vién thanh tra cé thé thwc hién viéc trdc nghiém bét than trong lic thanh tra hay kiém soat co’ s& ban thit.

Néu kham pha ra viéc dung cac chat bao quan trong loai thit hay phé pham cua thit bi cAm mét tiém thit c6 thé sé

bi:

e phat

e yéu cau thyc hién thém viéc theo dai

e chiu thém nhirng I&n thanh tra va kiém soat thudng xuyén

e  dat trén danh sach cac nha kinh doanh thiéu trach nhiém ctia Co Quan An Toan Thwc Pham va sé dwoc cong b trén
trang mang clia co’ quan;

e yéu cau theo hoc thém cac khéa huén luyén hodc dwoc thdm dinh vé& kha nang va kién thirc chuyén mén do Co Quan
An Toan Thyc Pham thuc hién nhw mét diéu kién dé tiép tuc git gidy phép hanh nghé.

e  c6 thé bi hily gidy phép hanh nghé néu tiép tuc vi pham.

Viéc thém muéi diém (nitrates va nitrites)
Mtrc do hai loai mudi diém nitrates va nitrites trong thit bi han ché vi chiing c6 thé bién déi trong da day hoac trong khi nau
nwéng & nhiét dd cao. Theo ngudi ta dwoc biét mudi diem cé thé bién thanh cac héa chat gay ung thw (carcinogenic), va
bi han ché trong viéc st dung vi khéng phi hop véi cac tién trinh san xuét khac.
Loai mudi nitrites théng thwong gitk hai nhiém vu trong viéc ché bién thit:
e lam tang pham chét clia san phdm bang cach gia ting mau dd dic thu cla thit trong cac loai UCFM; va
e gia tdng sw an toan ctia san phadm bang viéc ngan chin sw phét trién cua loai vi trung déc hai Clostridium
botulinum
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Viéc bo thém loai mubi diém nay (thi du: Sodium Nitrite) dwo'c cho phép ddi véi sdn phdm béng loai thit vun I&n men
va chwa nau chin (UCFM) va thit mudi khé, tuy nhién chi lén t&i mot lwong nao dé thodi nhw duwoc liét ké trong tai liéu
Luat Vé Tiéu Chuin Thwec Phdm (Food Standards Code).

e Cac san pham UCFM chi c6 thé dwoc ché bién néu dwoc loai gidy phép dic biét va phai dung loai don
xin in san dworc chap thuan (approved pro-forma). Xin lién lac véi Co’ Quan An Toan Thuwc Pham dé biét
thém chi tiét.

Lwu Huynh Mudi 5 . o
) X . Cac chat phu gia va bao L
San pham Sulphates Nitrates ) N ) Dieu kién dac biét
_ - quan dwoc dung khac
Sulphites Nitrites

6.8.1 Thit s6ng, ga vit va thit cac loai tha san

Thit bo xay séng,

ga, triru, dé, heo,

van van.

Thit vo vién

(kofte, kafta,

kibbie, kibbeh) Chét phu gia
hay cac hinh liet ké & Phu
thre khac clta Luc 15 cua
loai san pham Luat FSC
nay khoéng dwoc
“100% thit" banh them vao
thit bAm ngoai triv
(hamburger R
patties) phép ro rang.

Nguyén mét ntra
con vat, thit con
twoi chwa nau,
thit tha san hoac

ga vit

Thit ga vit con

twoi (khéong
phai thit xay, # 262 [Sodium Acetate (5,000 mg/kg)*]
thit miéng, hoac

da cit nho)
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Sl A e Cac chét phu gia va bao
San phdm Sulphates Nitrates uan du’zc. ﬁé N Piéu kién dac biét
Sulphites Nitrites q pe phep

6.8.2 Thit da ché bién, thit ga vit va thit thi san dé ca con hay tirng phan

Thit dworc ché
bién (hay muéi
kho) (thi du: thit
vai hoac chan va
thit dti mudi)

Thit mudi kho
(thi du: thit heo
mudi, pastrami,
ga hoac ga tay
hun khoi (khéng
phai dé nguyén
khuc))

Thit khé (thi du:

# 234 [Nisin (12.5 mg/kg)*]

# 243 [Ethyl lauroyl arginate (200mg/kg)*]

# 249, # 250 [Nitrites (potassium and sodium
salts) (125 mg/kg)*]

# 234 [Nisin (12.5 mg/kg)*]

# 243 [Ethyl lauroyl arginate (200mg/kg)*]

# 249, # 250 [Nitrites (potassium and sodium
salts) (125 mg/kg)*]

# 200, # 201, # 202, # 203 [Sorbic acid and
sodium, potassium and calcium sorbates
(2,500 mg/kg)*]

Mudi diém nitrates KHONG dwoc phép duing v&i cac san phdm
nay

bo kho - beef # 234 [Nisin (12.5 mg/kg)*]
jerky) # 243 [Ethyl lauroyl arginate (200mg/kg)*]
# 249, # 250 [Nitrites (potassium and sodium
salts) (125 mg/kg)*]
ITaTt(:: I,";'J:kho # 234 [Nisin (12.5 mg/kg)*]
prosciuttd # 243 [Ethyl Iau_ro_yl arginate (200mg/kg)*]_
. 'parma # 249, # 250 [Nitrites (potassium and sodium salts) (125 mg/kg)*]
- # 251, # 252 [Nitrates (potassium and sodium salts) (500 mg/kg)*]
ham, jamon).
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Lwu huynh Mubi diém Cac chat phu gia va
San pham Sulphates Nitrates bao quan dwoc phép Piéu kién dac biét
Sulphites Nitrites khac

6.8.3 Ché bién cac san pham thit vun, ga vit va thit tha sin

Xuc xich Y I ) i
(Mortadella) i Muoi diém Nitrate KHONG dwoc phép
i thém vao.

Khéi thit ga / Puoc * Ghi Chu - Chi c6 muéi diém Nitrite diing
Khoi thit ga tay ' dé 1am thit muéi khé 13 dworc phép dung.
. L FSC lieu lwong han che dwoc ap dung*

Xuc xich loai nhé
(Frankfurter's) Buge” . . .
# 249, # 250 [Nitrites (potassium and sodium
Thit ngudi salts) (125 mg/kg)*]
(Luncheon Buoc *
meats) # 220, # 221, # 222, # 223, #224, #225, #228
[Sulphur dioxide and sodium and potassium
Xuc xich Ba Lan Duoc * sulphites] (500 mg/kg)*]
(salami) i
# 234 [Nisin (12.5 mg/kg)*]
Xuc xich thit bo Puoc * # 243 [Ethyl lauroyl arginate (315 mg/kg)*]
Anh (Devon) ’
Thit dam bbng
(ham)
Buoc *

6.8.3.2 Xuc xich va thit Iam xtc xich con séng, thit chwa ché bién

Xuc xich chwa can phai ghi
ché bién va thit nhan rd rang
xuc xich con séng 1a thit dé lam
xuc xich xuc xich (thi
BPuoc * BPuoc * du banh kep
thit
(hamburger)
lam bang thit
xuc xich)
Chipolatas BPuoc *
FSC liéu lwong han ché dwoc ap dung*
Xtc xich d& nwéng
(BBQ sausages) # 220, # 221, # 222, # 223, #224, #225, #228
[Sulphur dioxide and sodium and potassium
Puorc * sulphites] (500 mg/kg)*]

# 243 [Ethyl lauroyl arginate (315mg/kg)*]

e MPL — Mwc D6 Téi Pa dworc tinh bang miligram/kilogram hay mg/kg
(C6 hiéu Iwc ké tir 01 thang Chin 2016)
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7. Viéc ghi nhan

KET QUA BOI HOI
Moi thwc pham can dwoc ghi nhan, dé nhan dién va dé theo doi

DE DAT KET QUA NAY

e Moi thyc pham phai duoc ghi nhan chinh xac. Cac san phdm khac nhau cé nhitng doi héi riéng biét (thi du: san
phdm duwoc déng géi, ngudn gdc, nguyén liéu, mé ta cac chat gay di irng)

e Nhan thyc phdm phai theo dung yéu cau &n dinh trong Luat Vé Tiéu Chuan Thuc Phadm (FSC)

e Moi thyc pham phai duoc mé ta chinh xac (thi du: loai/gidng, mé ta, nhan thit bo)

e  Moi nhan hiéu va viéc ghi nhan phai dung s that va khong dwoc déi tra voi khach hang

e  Moi thyc pham phai d& theo déi tir cac ngudn cung cap duoc chap thuan qua dwdng day cac nha cung cap ctia quy
vi (thi du: tr nha ban si/nha bubn I&n t&i clra tiém cua quy Vi)

HUONG DAN CHI TIET
Thwe pham déng goéi, chdng han nhw thit dong thiing, thit xép trén khay dé lam giai thwéng va thit géi trong bich, can dworc
ghi nhan véi cac chi tiét sau day:
e tén co s& kinh doanh
e dia chi dia diém noi thit dwoc dong/goi
e tén cla loai thu/loai tir d6 thit dworc l4y ra (thi du: bo, triru, dé, heo, ga, vit, van van)
e thwong hiéu hodc mé ta thwc phdm hodc cac san phdm chira dwng trong géi hang
e trong lvong, va
e mot hay mét sé chi tiét nhw dwéi day:
e ngay déng/goi va néu rd thoi han dung thywe pham
e Dung cho t&i ngay (thi du: cho cac san pham lam s&n dé &n, hay RTE meats)
e  T6t nhét diing trwdc ngay (thi du: thit séng va cac loai thwe phdm khac)
Néu thwc pham c6 chira cac nguyén liéu khac (thi du: banh mi vun, gia vi diing wép), trén nhan ciing can ghi ré nhitng
chi tiét sau day:
e mot Bang Chi Tiét Chat Dinh Dwéng (Nutrition Information Panel hay goi tét 1a NIP)
e bang liét k& nguyén liéu ghi rd moi thir dwoc thém vao san pham, va
e can phai néu rd bat clr chat gay di trng ndo trong san pham.
Thwe pham khéng dworc dong/géi, thi du nhuw thit hay hai san dé trong ta trung bay, co thé sé can phai néu ra cac chi tiét
dwoi day:
e ngudn gbc hay xuét x& (country of origin)
e néu ghi nhan mo ta thit bo, cac chi tiét nay phai chinh xac (thi du: bd non/méi mét tudi/ gia ré, van van.)
Thit chwa xé, gdbm ca con, mét ntva, hay mét phan ctia con vat phai dwoc déng diu dé gidp viéc nhan dién chinh xac
(thi du: con dAu clia nha ché bién thit, con d4u thanh tra, phiéu ctia ngwoi ché bién thit ghi ré ngay con vat bi giét) va cé
thé dan ngwoc tré lai nha cung cap véi day du bang cé (thi du: héa don ctia nha cung cap).
Thwe pham cho ché, méo:
San pham dung cho ngudi cé thé dwoc ghi nhan hodc ban nhw 1a thit thai méng, thit vun hodc xwong. Nguoc lai, viec
ban thit danh cho ché, méo, va cac san pham khong thé dung cho ngwdi, nhwng cé y dinh dung véi muc dich dé lam
thwe phdm cho gia stic phai dwoc chudn bi/ddng géi/ghi nhan phi hop véi Tiéu Chudn Vé Sinh Sdn Phdm Cia Thit Cho
Gia Stic (Standard for the Hygienic Production of Pet Meat - AS 4841:2006). Mubn biét thém chi tiét xin xem Khoan 7, 8,
va 9 cla tiéu chuan nay va dbi chiéu véi viéc;

e Chuan bi va ghi nhan loai thit cho gia stic déng géi sén cho viéc ban 1é trong mét bich niém kin véi dong chir
‘Thit cho gia stic - Khdng phai cho nguei’, cat gil riéng ré véi thit danh cho ngudi va gite gin nhw thé nao dé
thit khéng bi hw théi.

e  Yéu cau vé viéc nhan dién san phadm (bdng muc) phai danh d4u bang loai mwe Xanh Sang FCF (Cl 42090), hoadc
viéc dung nhiét d& danh diu phai dwoc sw chép thuan, hodc lam don xin sw chip thuan ctia Co Quan An Toan
Thwe Pham.

e Khoéng dwoc ding rudt gan chwa nu chin lam thwe phdm cho gia stc.

Viéc ghi nhan thit bo

Viéc ghi nhan thit bd c¢6 nhitng yéu ciu dic biét. C6 nhixng md ta san phadm dwoc phép ding hodc khong dwoc phép. Bang

dwdéi day liét ké nhivng mé ta cé thé duing cho thit bd twoi chua ndu chin. Viéc mé ta san pham tiéu chuan cho tiém ban thit cé
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thé tim thay trén thiing dwng thit, thé gan trén thit, va thwong 1a trén don giao hang clia phiéu d&t hang.

Loai thit bo M6 ta** DU " .
ban lé AUS-MEAT Viéc mo ta theo tiéu chuan ban lé
RRIA C%'})HAY Thit | sy *yS* | Y= thit bo con mot tudi, YS= Thit bo con duc tudi t6i da 14 18 thang
Thit bo non HAY Thit | *YGS* *YG* | YGS= Thit bd non duc, YG= Thit bo non cai (tudi téi da Ia 30 thang)
bo
S “YP* | YPS OM<200 =Thit bo dyc thién, YP OM<200= Thit bo cai thién
OM<200 | OM<200 = ! - ' = !
Thit bo ba tudi HAY *YPS* *YP* | YPS =Thit bd non 3 tudi, dwc, YP= Thit bd non 3 tudi, cai
Thit bo
“PRS* “PR* EjgiS:Thgt bo dwc chwa dwoc 4 tudi, PR=Thit bo cai chwa duoc 4
g *5¢  |SS=Bd duc, S=B0 cai
Thit ré Thit ré Thit gia ha
BO CAl BO CAl
Thit ré
Thit ré Thit gia ha
BO CAl BO CAl
Thit dung che bien Thit diing ché bién (chi thich hop dé 1am thit xay)

* AUS-MEAT Dang Ky Ban Lé Thit Bé6 Quédc Néi — Ngdn ngir va tte ngir chuyén mén nganh ban 18 thit (an ban lan
thir 3, 2011).

Tt ‘Thit B’ ¢6 thé dworc diing dé md ta bat ctr loai thit nao trong nganh ban 1&, ngoai trtr ‘Thit ré’. Thit bo ré luén can dwoc
mo ta.

Cam khéng dwerc diing

Céac nha ban thit 1& khéng dworc diing bat ctr cach md ta ndo bi cdm, chdng han nhw ‘A grade’, ‘Prime’ hay ‘Lot fed’, va
nhiéu cach mé ta khac nira. Néu nhitng ngudi ban 1é ding nhivng 16i dién ta dwoc thém vao Iy tir ngdn ngd hay tir ngir
chuy@n mon liét ké trong tai liéu AUS-MEAT thi du nhw ‘thit bd nudi bang ngi céc’ (‘grain fed beef) van dé& nay can phai
chinh xac va cé thé chirng minh dwoc. Nhitng cach mo ta dwdi day chuwa dwoe dinh nghia rd rang do d6 khong dwoc phép

dung:
O *A* Beef ©  "Export Quality" O  “Grain Supplemented”
O  "A Grade" © "Export Grade" O "Lot Fed"
O "AClass" ©  "Export Standard" O "Milk Fed"
S  "Prime" ©  "Grain Assisted"” ©  "Budget"
©  "Grain Finished" O “Quality” ©  “Quality Grade”

Nhi*ng cach ghi nhw dudi day hodc twong tw, khéng duoc ding véi thit bo, hodc diing d& mo ta thit bo.

RO
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Thiét |1ap co s&

8. Thiét ké va xay dwng co sé ban lé thit

KET QUA BOI HOI
Co s&, thiét bj, xe dung ch& thwe phdm can dworc trang bi va bao tri dé bao dam thwc pham
khéng bi nhiém ban

DE DAT KET QUA NAY
Thiét ké va xay dwng
e Viéc thiét ké, hoach dinh, va thiét bi, phai pht hop véi viéc ché bién an toan thwe pham bang viéc:
e danh da chd cho viéc san xuét thie phdm va dd dac, thiét bi va dung cu dwoc dung
e tranh cho cén triing, chudt bo khéi xam nhap hodc ding 1am noi 1am td
e tranh dwoc bui bam, dat cat, hoi doc, khoi va cac thir 6 nhiém khac
e Viéc xay cét phai:
e dung cac vat liéu sau nay khong thé tré thanh nguén ctia viéc truyén nhiém
e pht hop véi viéc ché bién an toan (thi du: thuwe phdm khéng cham dwoc vao cac bé mét, thi du twong
ho&c san nha) va dé& dang cho viéc lau chi (thi du: cac chd néi phai bit kin, khéng cé bé mét 16i 16m,
nham nhua, khéng cé géc canh nhon)
San nha
e San nha phai:
e khdng thdm nwérc, dinh thwe pham hay ddu mé&, hodc dé cho cac chat nay tu lai thanh viing
e phai gitip cho chéat 16ng tw nhién kho di hodic dé& lau chui, ¢ tac dung gitp rdo nwéc nhanh (nghia la cé
thé dung gié dé thdm hay lam kho)
e khong dé cho mat cwa, cat, da, bia clrng hodc cac thir twong tw bam vao.
e 6 day du dwong cbng ranh, dwdng thoat nwdc va khdng d& cho mui héi ham, chudt bo, bat ctv nhivng
chat doc hai nao hodc nwdc mwa tran vao noi budn ban, lam viéc

Twong, trn nha, db dac, thiét bj va dung cu

Tét ca nhitng mét bang va dung cu dwoc diing tai co s& phai:

e 6 bé mat bang phang, nhan nhui

e ran chic (ngoai trr nhirng thét gb diing dic biét vao muc dich chét, thai thit)
e dé lau chui, va khi can thiét, cé thé thao g& ra dé lau rira

e khong ri sét hodc c6 thé gitr cho khong ri sét

Phwong tién rira tay
e mot co sé& ban I8 thit phai cé day di phwong tién rira tay dé str dung va & tinh trang tt.

Phwong tién chuyén ché

e xe dung dé& ché thuc phdm phai cé thing chiva sach s&, khéng bi hw hai, khong cé ké hé, va tranh cho thuc
ph&m khong bi nhiém tring/ban

e tAt ca cac xe phai c6 hé théng 1am lanh néu duoc ding d& phan phdi san phdm lam bang thit trén nhitng chédng
dwdng dai qua 30 phut. Thoi gian dwoc tinh tir Ic cac san phdm dau tién dwoc chét [én xe cho dén cac san
ph&m cuéi ciing duoc r& xudng khdi xe

Viéc bao tri
e mot co s& ban Ié thit, tt ca dd dac, thiét bi va dung cu, phai duoc gitr & tinh trang tét, khong bi hw hai va cé thé
bi nhiém ban, chdng han nhuw ri sét hodc son bi tréc
e néu nhirng khu vic tai co s&, dd dac, thiét bi va dung cu khéng ding vé&i quy dinh, ngwdi didu hanh co sé& phai;
e Tim ra nhitng chd hw hai, khuyét diém va ghi xuéng
e CO ké hoach stra chira, thay thé nhirng the bi hw hai hay nhitng ché bi hw hai
e  Ghi xudng k& hoach stra chira/thay thé, va wéc tinh thdi gian thwe hién nhivng viéc nay.
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HUONG DAN CHI TIET

San nha

e nén nha trang bang chat nhwa epoxy, cac miéng nhwa trai san/gach bang vinyl, gach trang men hay gach lam
b&ng da (chd ké trang xi mang/thach cao phai khéng thdm nwéc) la nhirng thi du vé viéc 16t san ding theo quy
dinh. San nha xi méng khong trang nhwa epoxy, dé 16i I8m I1&m chém, ké nirt, hay hw hai 1a khong 1am theo
ding quy dinh. N&n nha mon nhan c6 thé tao ra cac viing nwéc gay 6 nhiém cho thuc phdm.

e Né&u nén nha cla quy vi khéng phi hop véi quy dinh, ghi vao ké hoach nhirng thi sé& phai stra chira, hay thay
thé va bao dam cac ké hoach nay dugc cap nhat thwong xuyén va sén sang xuét trinh khi cé thanh tra.

Twong, tran nha, d6 dac, thiét bi va dung cu
TAt ca cac mat bang va dung cu s dung tai co' s& thwong mai ctia quy vi phai:

e bang phang, rén chic, dé lau chui, khong ri sét; tuy nhién con phai

e bén

e khbng déc

e  khong dé bi mé, tréc hay son rach

e lam béng chét gi d6 dé cho ngudi ta nhin thay vét ban

e gan v&i nhau nhw thé nao dé& nhing chd néi co thé tram kin

e  xay cat thé nao dé lam giam thiéu s tich tu ctia bui, nwéc, rac hodc chat thai & nhirng chd 16i 16m, khung cira,

van van.; va

e nhitng chb tiép giap gitra twd'ng v&i san nha, 1am 16i ra dé& dé& cho viéc lau chui sach sé.
Nhirng vat liéu phi hop v&i van dé nay gom;

v nhirng tAm vach dwoc trang kin b& mat dung lam phong lanh

v' thép khong ri (k&, mat ban, vach)

v' nhwa plastic (thét, thung dwng thit, brng dung lam vach, ké)

v/ van son chat chéng nwéc (vach che, ké)

v nén xi méng cé trang héa chat chdng nwéc
Nhirng vat liéu va dung cu khéng phu hop gém:

© van khong son chat chéng nwéc va van lam bang mat cwa ép (particle boards)
chét lam bang vat liéu nhe, xp (foam)
thép mém khoéng cé 16p trang (uncoated mild steel)

vach thach cao khéng son

vat lieu bang bing thép (‘checker plate’ type material) @
xe day hang cua siéu thi (shopping troleys)

0 0 6 0 o

¥¢. | Department of
(LM,.' Primary Industries

sovemment | FOOd Authority




Mot s khu viee va dung cu c6 thé can nhiéu chd y hon, thi du:

Gian treo thit

e gian treo thit c6 thé l1am bang thép mém, mié&n la chiing dwoc gitr cho khong bi ri sét bang viéc thuwdng xuyén lau
chui béng loai diu &n duoc.

Thét chat thit

e cac thét bang gb can dwoc gitk sach va & tinh trang hoan hao, khong cé chd bé, nit, thiing 16 va nhitng hw hai
khac.

e thot gb chi dwoc dung vao muc dich chat thit ma théi.

Tam thét trong hinh trén bi hw hai va vi thé khéng thi hanh dung luat

Phwong tién rtra tay

Dé dwoc xem la day da, phwong tién rira tay phai co:

e  VOi nwéc nong

e loai héa chét rira tay hivu hiéu (thi du: xa phong nuéc)

e dung cu mé& nwéc khong can ding tay dé van (hands free taps)

e phuwong tién lau kho tay ma khéng 1am 6 nhiém tay da dwoc riva sach rdi, hodc méi trwéng chung quanh (chéng
han nhw khan gidy va thiing dwng rac, hodc mét may say lam kho tay); va

e can phai ndi truc tiép v&i hé théng thoat nuéc.

Phwong tién riva tay ciing can phai:

e datsdn sang & noi ché bién thit

e chidung dé rra tay, canh tay va mat; va,

e dat & mot noi phi hop dé cé thé dung dwoc trong Itc ché bién thit.

e chau rira tay khong thé diing dé rira ndi niéu va cac dung cu khac va ciing khéng thé diing dé chira bao tay,
dao, bua va cac vat dung khac.

Hé théng thoat hoi
e mot co s& ban & thit cn phai coé phwong tién thoat hoi ding mirc dé tranh cho phong qua néng, tranh khong
cho hoi nwdce tu lai, va cho mui hoéi, bui bam, hoi nwéc hoac khoi, khai lot vao.

e hoi thoat ra phai dwoc théi ra ngoai co sé& nhw thé nao dé khéng lam cho thirc &n bi & nhiém.

Anh sang

e 4anh sang c6 thé Ia tw nhién hay dung dén dubc, phai day du dé gidp cho viéc don dep vé sinh, thanh tra va kiém
soat. Muén cé sw hwédng dan thém vé van dé anh sang, xin xem xem phan Tiéu Chudn Uc 1680.1-2006 Anh
sang néi thét va tai noi lam viéc: Nhiing nguyén tac téng quéat va dé nghj (Australian Standard 1680.1-2006

Interior and workplace lighting: General principles and recommendations).

e dé bdo ddm dén dém khong tré thanh ngudn gay 6 nhiém, dén phai cé chup bao vé dé tranh cho manh ving
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tung tée khi v& (shatterproof protective cover/shield). Nén kiém soat dén va dung cu dién thwéng xuyén dé bao
dam khéng cé con triing, nwéc, nAm méc hodc hw hai, van van. Trwdng hop cé nhitng hw hai, nén gidi quyét
ngay hodc ghi chép viéc hoach dinh giai quyét nhitng van dé nay.

L6 nau va phong hun khoi
e can phai chui rira thwong xuyén dé tranh cho bui, dat, khai, than, tro, tu lai & may hat hoi va cé thé dwa dén sw
nhiém trung.

Hé théng cung cap nwéc

e nwéc phai cd ngudn cung cap va dwoc dung dé khéng gay 6 nhiém thwe phdm. Néu quy vi c6 mot mang lwéi
cung cap nudc, hay nwéc do thdly cuc cung cap (‘town water’), nhw vay quy vi da lam ddng theo nhivng diéu kién
vé nwéc ubng dwoc (potability requirements). Néu ding ngudn cung cép ndo khac, chidng han nhw nwéc giéng
hoac tlr thung chtra nwéc, quy vi sé can phai thir hodc x& Iy nwéc dé& bao dam 13 nwéc co thé dung dé udng
duwoc.

e quy Vi cling can phai cé ddy di nwéc, cd néng lan lanh, va ap lwc nwéc phai ding mirc dé cé thé rira co s6,

dung cu, thiét bj va dd dac.

Phwong tién cét gitk thwe pham

Phuwong tién cat gitr can phai cé dé ton trir mot sd san phdm. Nhitng phwong tién nay cé thé gom lai thanh tirng

nhém va x@ tri khac nhau tlly theo san pham va khu vue ding dé cét gitr.

e Thwc phdm, va nhirng thir tiép xtc véi thwe pham chi ding mét 1an — gdm cac nguyén liéu, vat liéu dung
ché bién, déng/géi va cac dung cu khac. Nhivng thtr nay phai gitk that k§ va bao vé khdi sw 6 nhiém. Khi cat gitr
nhi*ng thtr nay, quy vi cb tranh cho chiing khdi nhitng ngudn cé thé gay 6 nhiém va vé mat tbng quat, can dwoc
gilr riéng biét khéi cac nhém khac. Can chu y déc biét dén cac loai thirc &n ndu san (RTE) va loai thirc c6 thé dé
& nhiét do trong phong (shelf stable foods) nhw thé dé tranh cho chiing khéi dung cham véi cac thérc &n chuwa
ndu chin hodc cac nguyén liéu thwe phdm khac, ciing nhw nhi*tng ngudn & nhiém khac (héa chét va dung cu
dung dé lau chui, cac loai dung cu do ban khac, van van.).

e Dung cu sach — k& ca nhitng tht dwng san pham, khay, thiing, que ddn thit, voi duing bom thit vao da xtc xich,
dung cu ép thit, may xay thit, lwdi cwa thit/’xwong. Nhirng dung cu nay can phai gilr that sach va tranh cho khai

nhi&m bén vi chiing dwoc dung dé ché bién thit.

e Quan 4o bao hoé — ké ca yém méc khi 1am viéc, tdi, bao tay bang soi thép. Nhitng th& nay tuy khong tiép xtc
trwc tiép véi thwe phdm nhwng can dwoc bao vé dé tranh bi 6 nhiém vi chung dwoc dung gan thuc phdm hay
tiép xuc v&i thuc phdm va cé thé truyén vi triing tir ngudn qua thwe pham.

e Dung cu va héa chat Iam sach — ké ca gié lau, chéi dung thAm nuwéc, xd dwng nwéc, dung cu gat nwéc bang
cao su, san pham sat tring. Nhitng thir nay co thé tré thanh ngudn 6 nhiém dbi véi thwe phdm va dung cu ché
bién thit va can phai cat gitr riéng biét dé tranh sw 6 nhiém.

e Db dung ca nhan — ké ca quan 4o khéng méc trong gid 1am viéc, bép dwng tién, dién thoai cAm tay, va tdi xach.
Tt ca nhitng th nay ciing co thé [a mdt ngudn & nhiém dbi véi thuwe phdm va dung cu, va can dwoc cat gite

riéng biét dé tranh gay & nhiém.

Nha vé sinh
e motco s ban lé thit phai cé day du phwong tién vé sinh s&n cho nhan vién st dung.
e nha vé sinh IGc nao cling phai d& mé trong ltc c6 nhan vién lam viéc.

vi tri clia nha vé sinh phai thich hop cho muc dich va khéng gay tré ngai cho van d& vé sinh ciing nhw khéng
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duwoc:

e md clra thang vao khu virc ché bién thit

e dung cho bat ct viéc gi khac.

e dung dé chi¥a nhitng dung cu can giir gin sach sé nhuw liét k& & trén, chdng han nhw dd déng/géi hodc
nguyén liéu. Héa chét dung dé lau chui, cac dung cu khdéng dung dé& ché bién thuc phadm cé thé duoc
gitr & khu vire nay néu ching khong tré nén nguy hiém cho sw an toan cda thwe pham.

e nhan vién khéng duwgc mac yém lam viéc hay dem theo dung cu lam viéc vao khu virc nha vé sinh.

e nha vé sinh phai dwoc duy tri & tinh trang sach sé va & trong tinh trang bao tri tét.

Viéc giai quyét cac chat phé thai déc va Iéng

Cac chat phé thai dac va 16ng phai dwoc ton trik, gidi quyét va dd bd béng nhirng cach dwdi day:

e khong gay 6 nhiém ngudn cung cap nwéc

e khong gay anh hwéng dén sy an toan va muc dich s& dung cla thyc phdm

e khong tré thanh thirc an va noi phat trién cho cac loai con triing, chudt, bo; va,

e khéng sinh ra mui hoi théi

Mubn dat dwoc két qua nay can phai bd cac chat phé thai loai ddc vao nhirng vat chira phi hop (thi du: thiing rac),

va db bé thuwdng xuyén (it nhat 14 hang ngay). Khi d6 nhirng thiing nay di, tét nhat 14 nén chira nhivng thir phé thai &

mot noi riéng biét nhw mot thiing dwng rac 16n (‘skip’) & ngoai co s& ban thit. Khi trir rdc hodc nhitng thtr co thé tai

ché bién, can bdo dadm nhirng phwong tién dung vao viéc nay phai:

e dulén va phi hop dé chiva rac va cac chat co thé tai ché bién

e cb nap day kin dé khong tao noi sinh san cho cac loai con trung va chuét, bo

o thiét ké va ché tao nhw thé nao dé co thé lau rira dé dang

e 6 thé cho cac chat phé thai loai 16ng chady vao hé théng nwéc thai (voi viéc xt ly ding mic va riéng ré, chéng
han c6 hé thdng ngdn dau/mé lai). Néu dung hé thdng ngan dau/mé (grease traps), can bao dam la chiing phai
dwoc lam sach thwéng xuyén va bao tri khi can. C6 I8 quy vi sé& can phai lién lac vé&i hoi ddng hanh chanh dia
phwong hodc co quan cé trach nhiém vé& duwdng nwédc thai dé biét thém chi tiét va d& bao dam quy vi tuan hanh
diing cac qui dinh ctia tiéu bang lién quan dén viéc gidi quyét nwdc thai.

Viéc bao tri

Dé& bao dam viéc bao tri hiru hiéu tai co' s& kinh doanh ctia minh, quy vi can:

e tim ra nhitng khuyét diém va ghi xuéng

e  ¢6 ké hoach stra chiva hodc thay thé nhirng vat dung hoac khu v bi hw hai

e ghi xudng ké hoach stra chiva/thay thé va wéc lwong thdi gian sé thwe hién viéc 1am nay.

Khi gidi quyét van d& bao tri, can bao dam tranh cho thuc pham bi nhiém ban. Xép dat thi tw wu tién nhirng khuyét
diém/sw hw hai can phai giai quyét dwa trén nhirng nguy co lién quan dén an toan thwec phdm/6 nhiém thwc pham.
T day c6 thé giai quyét khuyét diém qua hai giai doan:

e gidi quyét nhitng nguy co cap thoi

e hoach dinh va thuc hién viéc stra chiva hay thay thé c6 tinh cach lau dai hon.

Thi du, néu trdn nha & trén chdé ban cét thit bi tréc son, viéc gidi quyét chd son bi tréc sé gidi quyét dwoc ngay nguy
co thwe pham cé thé bi 6 nhiém. Hoach dinh viéc son lai trAn nha trong vong vai tudn sap t6i sé giai quyét dwoc
nhirng nguy co’ 1au dai va bao dam tradn nha phu hop véi tiéu chuan cta luat phap. Viéc lwu gilr tai liéu lién quan dén

viéc nay chirng té cho Co’ Quan An Toan Thwc Pham thAy quy vi dang dbi pho véi van dé bang viéc béo tri.
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G6p phan vao viéc ché bién thwc pham an toan

9.

Kha nang va kién thirc chuyén mén cda nhan vién

KET QUA DBOI HOI
Tét ca nhibng ai c6 trach nhiém lién quan dén thwc pham tai co s& phai c6 kha ning
va kién thirc phu hop

DE DAT KET QUA NAY
Moi nhan vién déu phai biét cach lam cong viéc cla minh theo dung nguyén tac lam viéc tai mét co sé kinh
doanh dé bao dadm thwc pham lic ndo cling dwoc an toan
Chirng tie lién quan dén tat ca cac khéa huan luyén nhan vién da tham dw, kém theo chi ky clGa cac nhan
vién lién hé, can dwoc lwu giik trong hé so huan luyén ctia FSP & PHU LUC 2
M6t trong nhirng diéu kién dé dwoc cap gidy phép 1a co s& phai c6 moét nhan vién da hoan tat mot khoéa hoc
dwoc cong nhan vé van dé vé sinh trong viéc quan ly thwe phdm, va phai xuét trinh dwoc chiing chi tbt nghiép
khéa hoc méi khi cé nhan vién thanh tra hay kiém soat

HUONG DAN CHI TIET

Moi nhan vién déu phai biét cach lam cong viéc cla minh theo ding nguyén tac lam viéc tai moét co sé kinh
doanh dé bao dam thwc pham Itc ndo ciing dwoc an toan, bao gom:

e |am sach sé va khtr trung

e viéc kiém soat nguyén liéu va chat bdo quan

e viéc ché bién thit chwa nau.
Nhan vién c6 nhiém vu thuc hién cac cong viéc nay doi héi dwoc huan luyén dac biét vé:

e lam xuc xich

e quan ly va ché bién thit ndu s&n (RTE meat)

e diéu chinh nhiét ké

e theo ddi hd so ghi chép

o  kiém soat/thanh tra n6i bd

e Viéc dong, gdi cac san pham thit ndu sn (RTE meats) béng bich da rit khdng khi ra

e ché bién thit kho.
Chieng tir lién quan dén tat ca nhivng khéa huan luyén nhan vién da tham dw, kém theo chir ky cua cac
nhan vién lién hé, can dwoc lwu gitr trong hd so huan luyén ctua FSP & PHU LUC 2. VAn dé nay gom:

o tho thit chuyén mén va nguoi tap viéc (apprentices)

e nhan vién ban hang

e nhan vién lam sach sé, vé sinh

e than nhan va gia dinh chd co s&
Khi ky vao phiéu dang ky, quy vi va nhan vién ctia minh xac nhan rdng minh cé kha nang, biét thyc hién cong
viéc clia minh mét cach an toan, va quyét tAm bao vé sw an toan cta thwe pham.
Mét trong nhitng diéu kién dé dwoc gidy phép 1a mot nhan vién da hoan tat mét khéa hoc dwoc cong nhan vé
van dé vé sinh trong viéc quan ly thwe phdm va phai xuét trinh dwoc chirng chi da hoan tat khéa hoc méi khi cé
thanh tra hay kiém soat.

e Can phai bdo dam cé mét ban sao chirng chi chuyén mén (trade certificate), chirng nhan chuyén nganh

(industry qualification) hodc hoc ba (academic transcript) dwoc gitr tai co s& dé& phong khi bi kiém soat.
e Ngoai ra mét chirng chi v& viéc gidm séat an toan thuc phdm con hiéu lwc (FSS) ciing dwoc chip nhan
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10. Viéc thu héi thwe pham

KET QUA BOI HOI
Co s& phai c6 mét ké hoach thu héi nhirng thwe pham thiéu an toan
hay khéng thich hop cho viéc sir dung

DE DAT KET QUA NAY
Mbt co s& ban Ié thit trong viéc mua ban, ché bién hoac nhap cang thuc phdm phai:
e san sang cé mot k& hoach thu hdi nhirng thwe pham khdng an toan, va
e lam theo dung ké hoach nay khi thu hdi nhitng thuc pham khong an toan dé

HWONG DAN CHI TIET
Thue pham khong an toan da duoc phan phdi t6i cac co so kinh doanh khac va/hodc cho gidi tiéu thu can duoc thu hdi
dé bao vé an toan cho nguwdi tiéu thu. San pham co thé sé phai thu hdi néu:

e khong dwoc ghi nhan day dd hay chinh xac

o binhiém céc loai vi sinh vat doc hai

e binhiém cac loai héa chéat doc hai

e bi nhiém cac vat nhuw manh vé& thdy tinh hay gé vun; hoac,
e Viéc dong goi bi hw hai hay géi da bi mé ra.

Ké Hoach Thu Héi Thwe Phdm (Food Recall Action Plan) dwéi day cé thé dwoc dung dé quyét dinh khi nao qui vi
can thu hoi thwe phadm va tha tuc thu hdi.

Trong trwdng hop thwe phdm bi thu hoi, thi tuc nhw dwoc &n dinh trong Tha Tuc Thu Hbi San Phdm Trong Nganh
Thwe Phdm (Food Industry Recall Protocol) do Co' Quan An Binh Tiéu Chuan Thwe Phdm Uc — Tan Tay Lan soan
thao (Food Standards Australia New Zealand — hay FSANZ) sé dwgc dua ra dung. Tai liéu nay cé thé thay tai dia
chi trén trang mang ctia FSANZ www.foodstandards.gov.au.

Trong trwdng hop thue phdm bi thu hdi, viéc thu hdi sé do nhan vién quan ly co s& hay mét nhan vién dugc co sé
ban & chi dinh ding ra diéu khién. Trong trwdng hop nay ciing can phai lién lac véi Co Quan An Toan Thuc
Pham NSW (Food Authority) & sé dién thoai 1300 552 406.
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K& Hoach Thu Héi Thu'c Pham

Tén Co S& (Tiém Thit) sé& dung ké& hoach thu hdi nay dé loai bd nhitng san pham khong an toan khdi thi trueng.

Viéc thu hdi sé nam dwdi quyén didu khién ctia Tén Ho, Chirc vu/Nhiém vu,

inh viéc thu hoi cé can thlét vi cé nguy co lién quan dén sivc khée va sw an toan cong cong khong
Van

Py Tén Ho sé& quyét dinh liéu san phdm c6 1a mét nguy co ddi véi strc khde va sw an toan cdng cdng khong.
Cach ~ Tim ra khuyét didm cda thc pham - Tim hiAéu xem sénAphém c6 dwa dén nguy co ddi véi strc khde va sw an
n&o: - Timra ky sb (codes) cua lé/loat hang c6 khuyét diém toan cong cong khong s .
- ’ - Quyeét dinh liéu viéc thu hoi cé can thiét khdng.
Néu san phadm khong dwa dén nguy co dbi voi strc khde va an toan cong cong hay nguy co an toan thwe phdm chua dwoc xac nhan viéc thu hoi
Ghi chi khong can thiét.

Tén Ho sé& quyét dinh liéu c6 nén thu hdi san phdm nhu mét bién phap du phong hay khéng.
Néu san phdm cé dwa dén nguy co ddi véi strc khde va sw an toan cong cdng san pham nay can phai dwoc thu hoi.

Bwéc 2 — Quyét dinh loai thu hdi nao can dwoc dwa ra thwc hién

VAn db: Tén Ho sé& quyét dinh liéu ¢é nén thuc hién viéc rat san phdm vé, thu hdi san phadm trong ndi bd nganh budn ban hay thu hdi san pham tir ngwoi tiéu
- thu hay khéng. Khi can thiét, Tén Ho sé lién lac véi Co Quan An Toan Thiyc Phadm NSW hodc Co Quan FSANZ dé nho gitp d6.
Tén Ho c6 thé sé rat san phadm vé& nhw mot bién Tén Ho sé thyc hién viéc thu hdi trong ndi Tén Ho sé thwc hién viéc thu héi san

, phap dw phong néu chwa cé nguy co lién quan bé nganh budn ban néu san phidm chua pham tir gi&i tiéu thu néu san phadm da
Cach z a N 2 o . R 2 A~ X. X . s >
. dén viéc an toan thyc pham hoac nguy co an dwoc dwa ra thi trwdng, chang han nhw duwoc phan phdi dén cac nha ban lé.
nao: s z . A z . . . .
I toan thyc pham chwa dwoc xac nhan. thwc pham chi méi dwgc ban cho cac nha

budn va gi¢i cung cip thwc phdm ma thoi.

Ghi chu: Tén Ho sé thado luan véi Co Quan FSANZ hodc Co Quan An Toan Thuc Phdm NSW v& van dé loai thu hdi nao can dworc thwce hién.

Bwéc 3 — Lap mét danh sach nhirng noi da phan phéi

Tén Ho sé& tim ra thuc pham da dwoc phan phéi dén nhirng ai.

dé:

S:—gh Tén Ho sé viét hodc in mét danh sach khach hang dwa vao cac hd so nhw don dat hang, phiéu giao hang va héa don/bién nhan hang.

Ghi Lap mot danh sach giadn di. Chi can ghi tén cla khach hang, dia chi ctia ho, dién thoai lién lac va chi tiét v& sé lwong sé@n phdm bi 6 nhiém da ban cho
chu: ho ma théi.
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Bwéc 4 — Thwe hién viéc thu hoi
Vén A ~ ia ‘a X
_dé' Tén Ho sé thwc hién viéc thu hoi.
Tén Ho sé lién lac v&i tit ca cac khach hang c6 thé da nhan nhirng san pham thiéu an toan va khuyén ho:
- lAy mon hang xubng khdi thi trwérng ngay lap tie, va
- hoé&c tiéu hdy, hodc tra lai nhitng san pham thiéu an toan nay.
Céch nao: Tén Ho sé& lién lac v&i Co Quan FSANZ va cung cap chi tiét vé viéc thu hdi. Néu viéc thu hdi 1a tir gidi tiéu thu, Tén Ho sé cung cAp chi tiét v& nhirng
diém sau:
— khach hang c6 thé tra lai san phdm & dau, va
— viéc thu hdi sé dwoc quang cdo nhw thé nao.
Ghi chu: Co Quan FSANZ cé thé gitip quang céo viéc thu hdi san pham.

Bwéc 5 — Panh gia va viét bao cao

Vén dé: Tén Ho sé& tim ra nhirng nguyén nhan kha di gay ra nguy co (hay nguyé&n nhan da gay ra nguy co’) va ap dung cac bién phap dé giai quyét van dé.
Cach Tén Ho sé& lap mét danh sach nhirng nguyén nhan kha di gay ra nguy co va xét dén cac bién phap cé thé dung dé tranh cho van dé khai tai dién.
nao: Tén Ho sé lién lac véi Co Quan FSANZ dé ndp mdt bao cdo sau khi da thu hdi san pham.

%_ Chi tiét v& viéc viét bao cao thu hdi co thé tim thay tai dia chi http://www.foodstandards.gov.au/industry/foodrecalls/conduct/Pages/default.aspx

Noi can lién lac va chi tiét

Co Quan An Toan Thyc Phdm NSW (NSW Food Authority): Dién thoai — 1300 552 406

Co Quan An Pinh Tiéu Chuan Thuc Pham Uc — Tan Tay Lan (Food Standards Australia New Zealand - FSANZ):  Dién thoai — 02 6271 2610

Tai liéu v& tha tuc thu hdi thuwe phdm clia Co Quan FSANZ : http://www.foodstandards.gov.au/industry/foodrecalls/conduct/pages/default.aspx
Chi tiét viéc Thu Hbi Thwe Phdm clia Co Quan An Toan Thuwc Pham NSW: http://www.foodauthority.nsw.gov.au/industry/recalls
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11. Viéc diét con trung, chuét, bo

KET QUA BOI HOI
Co s& kinh doanh phai duy tri tinh trang khéng cé sw hién dién ctia con trung va chuét, bo

DE DAT KET QUA NAY
Viéc diét con triing, chuét, bo bao goém:
e can bao dam phong 6c¢, dung cu phai duwoc bao tri ding murc
e gilr cho co s& kinh doanh va dung cu sach sé
e dung cac phwong tién diét con trung, chuét bo va héa chat
e c&c bién phap diét con tring, chudt bo can dwoc lwu git trong hd so
e tim hiéu xem viéc diét con triing, chudt bo ¢ hitu hiéu khong

HUONG DAN CHI TIET
e Bao dam phong éc, dung cu phai dwoc bao tri diing mirc:
Viéc nay gilp tranh cho chudt, bo khong lot dwoc vao co s& va khong cé co hdi lam td trong cac dung cu.
Nhi¥ng thi du Iam cach ndo dé cé thé dat duoc két qua nay, gém; tram kin cac chd nit hay 16 thiing trén twong, trdm nhitng ké
chung quanh ngach ctra, gi¢i han viéc xam nhap qua ctra sb, hodc bd di cac dung cu da cii hay khdng st dung niva.

e Giilr cho co s& va dung cu sach sé:

Viéc nay con co thé gidm thiéu nhitng khu vuc chudt bo co thé 1am 6, va giam thidu nhirng thirc &n ¢ thé 16i cubn chudt, bo.
Nhi¥ng thi du gdm lau chti nhivng thtr d6, chdy & khu vre ding cét gitk thwe pham kho, hodc vat di nhirng thiing bang bia cing
khéng con dung dén niva.

e Viéc dung cac dung cu va héa chat diét con tring va chuét, bo:

Bién phap nay cé thé ngan chan con trung, chudt bo da lot dwoc vao co s& doanh nghiép, truwdc khi ching co thé 1am to hoac
sinh s6i ndy né dén murc khong kiém soat dwoc. Nhirng thi du loai ndy cé thé gdm nhé mot chuyén vién diét con triing, chudt
bo thuc hién viéc xit thubc. Néu dung mét nha chuyén mén, quy vi nén yéu cau ho cho minh mét béo cdo mé ta loai dung
cu/hda chét dung dé diét con triing, loai con tring/chudt bo nao ho nham vao va khu vire ndo trong co' sé& da dwoc st dung cac
bién phap ké trén. Nguoc lai, quy vi cing ¢é thé tw minh diing céc bién phap nay, va cé thé gdm bay (chuét), ba (baits), bay
quét keo dinh. Tuy nhién, luén luén lam theo sw chi dan clia nha san xuét vé cach st dung va van dé an toan, va can bao dam
la cac hoa chat dwoc str dung cach ndo dé dé ching khong 1dm 6 nhiém thuc pham.

e Luwu triv h6 so cac bién phap diét con trung:

Khi st dung cac bién phap nay, du 1a tw minh ding ra thuc hién hodc nher mét chuyén vién, quy vi can ghi chép va lwu triy hd
so' vé van dé nay. Ho so cé thé gdbm hoa dd/ban dd phong bc trong co' s& kinh doanh clia quy vi, va cé thé chi gian di la mot
trang gidy vé bang tay. Lwu gilr hoa dd/ban dd nay véi K& Hoach An Toan Thuc Phdm cla quy vi (FSP) va/hoéc dinh kém mot
ban bao cdo vé viéc diét con triing, chudt bo vao hd so diét bo (pest control) riéng.

e Theo do6i xem bién phap diét con trung, chuét bo cé hiéu qua khéng:

Dé y theo dbi su hién dién clia cac loai con tring hay chuét, dac biét 1a vao dip kiém soat trwde khi bat tay vao viéc, va ra
Iénh cho nhan vién bao cdo v&i minh vé sw xuat hién ctia bat ctv loai con tring hay chuét bo nao. Ty quyét dinh xem liéu
bién phap minh vira st dung c6 hiéu qua khéng, va ra tay hanh déng néu thay ching khéng dwoc hivu hiéu.
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12. Viéc diéu chinh nhiét ké

KET QUA BOI HOI
Mot co’ sé& ban lé thit phai c6 va phai dung nhiét ké cé thé diéu chinh dwoc va & tinh trang tét
tai noi lam viéc

DE DAT KET QUA NAY
Dé co thé gilr thwe phdm & dung nhiét do, quy vi va nhan vién ctia minh can c6 kha ning xem xét nhiét do cla thuc
pham.
e co s& ban thit phai cé nhiét ké tai noi lam viéc
e nhiét ké nay phai & tinh trang hoan hao
e quy vi va nhan vién can biét st dung nhiét ké nay mét cach chinh xac
e nhiét ké nay phai dwoc diéu chinh thwéng xuyén
e két qua sy diéu chinh nhiét ké phai dwoc ghi xudéng. Cé nhibng trang trong Nhat Ky Sinh Hoat dé duing vao viéc
ghi chép sw diéu chinh nhiét ké.

Néu quy vi khéng n&u thwe pham, hodc ban thirc an ndng, quy vi chi can diéu chinh nhiét k& cia minh & nhiét do 0°C.

e Hay diéu chinh nhiét ké xuéng dén dé déng cia da
Néu quy vi nau thyc pham, hodc ban thirc &n néng, quy vi can phai diéu chinh nhiét ké ctia minh & nhiét do 0°C VA 100°C.

e Hay diéu chinh nhiét ké theo CA HAI d6 déng cuia da, va do sbi clia nuwéc

HWONG DAN CHI TIET
Do dong cua nwéc (0°C)
D& diéu chinh bang nhiét ké cam tay:
Cho nwéc da nghién nat vao mot binh nho.
B6 thém chut nwdc vao binh dé lam cho nwéc déc sanh lai.
D4t nhiét ké vao gitka binh va ding mét que do nhiét do dé do.
Sau thoi gian khoang ttr 1 - 2 phut, quy vi doc nhiét d6 trén que do (thi du: que do clia quy vi ¢ thé chi con s6 ndm
gitra -0.2°C va + 0.5°C).
Néu que do chi con s6 ndm gitvra — 1.0°C hodc + 1.0°C quy vi dang & trong khoang nhiét do diéu chinh.
5. Ghi xudng nhiét d6 chi trén que do nhiét do. Quy vi da hoan tat tha tuc diéu chinh nhiét ké.
Néu que do khéng chi con s6 nam gitra — 1.0°C hoéc + 1.0°C quy vi c6 Ié can phai thay mét nhiét ké khac.
Mat que do nhiét do da dwoc didu chinh rdi co thé dung dé kiém soat cac nhiét k&, dung cu do nhiét d6, cac dung cu khac trong
co s& ban thit clia quy vi (thi du: td trwng bay san phdm, hé théng 1am lanh, phong lanh, van van). Viéc nay cé thé thuc hién
béng cach dat que do nhiét dd canh vat minh mubn do va so sanh nhiét do clia cac vat nay voi que do. Néu nhiét do ctia cac
vat nay khong ndm trong khodng ttr — 1.0°C dén + 1.0°C, quy vi can didu chinh, stra chiva, hodc thay thé cac dung cu nay.

B Y =

Do sbi clia nudc (100 C)
D& diéu chinh béng nhiét k& cam tay:

1. Bun nwéc cho dén khi nwéc séi ndi bot nhe (thi du: diing mét néi dun nwéc van nwéce tir voi ra dem dun trén 10).

2. Dat nhiét ké vao gitra ndi dé diém duoc do nhiét d6 ndm & trung tam chir khéng dung vao thanh hay day ndi.

3. Dé cho nhiét do trén nhiét k& dirng & diém cb dinh (cé nghia 1a khong thay dbi trong vong tir 1-2 phut).

Néu nhiét do trén que do chi tir 99.0°C dén + 101.0°C que do nhiét d6 chta quy vi da dwoc diéu chinh.
4. Ghixubng nhiét dd chi trén que do nhiét 6. Quy vi da hoan tat tha tuc diéu chinh nhiét ké & do séi clia nwéc.

Néu que do khong chi con sé gitra 99.0°C or + 101.0°C quy vi c6 thé can phai thay mét nhiét ké khac.

Mbt que do nhiét d6 da dwoc diéu chinh rdi cé thé dung dé kiém soat cac nhiét ké, dung cu do nhiét d6, cac dung cu khac trong
co s& ban thit clia quy vi (thi du: ti trwng bay thirc 8n néng, 6 ndu, 16 sdy khd, 16 hun khéi, van van.). Viéc so sanh va diéu
chinh nhiét ké ciing twong tw nhw da trinh bay & trén. Néu quy vi diéu chinh nhiét d6 dung nhiét ké & moét dia diém cao hon
muc nwéc bién, két qua viéc diéu chinh cé thé sé khdng dwoc chinh xac néu 1am theo ding tha tuc & trén. Xin tham chiéu tai
liéu ‘diéu chinh nhiét ké & nhiéu cao dé khac nhau’ trén trang mang ctia ching téi dé biét thém chi tiét:
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13. Viéc kiém soat cac chéat gay di tng

KET QUA BOI HOI
M6t co’ s& ban lé thit can phai kiém soat sw nguy hiém lién quan dén cac chat gay di (rng

DE DAT BUQ'C KET QUA NAY
BAt ct co s& kinh doanh ndo dwa thém cac nguyén liéu vao thue phdm, chang han nhw gia vi diing d& wép hay banh mi
vun dung dé rac, phai hiéu rd vé nhirng chéat cé thé gay ra di (rng trong cac thanh pham, va tranh khéng 6 nhiém cac
thwe phdm khéc.
Nhirng chat cé thé gay di trng gom:

1. dau phong 2. cac loai dau moc trén cay (thi du: hanh nhan, hot diéu)
3. tring 4. sla
5. ca 6. haisan co vé cieng (thi du: tdm, tdm hum)
7. me (virng) 8. daunanh
9. chéat nhua trong bét (thi du: Ita mi, banh 10. chét lwu huynh (>10mg/kg)
mi vun)

Céc co s& ban thwec pham phai ghi rd vé tam loai chat c6 thé gay di (rng dau tién trong bang trén chiva trong san pham
cla ho, trén bang liét ké cac nguyén liéu, hodc khi dwoc khach hang héi liéu trong thuc pham ctia ho cé nhivtng chat nay
khoéng.

WONG DAN CHI TIET

Viéc di &ng thuc phdm cé thé gay nguy hiém dén tinh mang va cang ngay cang gay thém nhiéu lo ngai & Uc. Qua that,
Uc 1a mét trong sb nhirng qudc gia cd con s nhivtng ngwdi bi di trng cao nhét thé gidi.
Bét cr thye pham nao c6 tac td gay di (rng (allergens) phai dwoc dé riéng biét véi nhivng thuc pham khong cé tac tb nay.
Thuc pham khong c6 tac té gay di ng can duogc ché bién trwdc khi tién hanh viéc ché bién cac thuc pham cé chéat gay
di rng. T4t c& ban dung chuan bi thwe pham va dung cu lam bép phai dwoc riva that sach sau khi da ding dé san xuét
cac san pham c6 chira tac té gay di (ng, va trwéc khi diing dé ché bién cac loai thuwe pham khac.
Trong khi trung bay, thwe phdm chira tac t6 gay di 'ng can dwoc dé riéng biét véi cac thuc phdm khong cé tac t6 nay
(thi du: canh ga wép mat ong va nwéc twong, hodc cac thirc &n cé trén vun banh mi khéng duoc dé 1an I6n véi cac thire
&n khong c6 chat gay di ng). Néu dwoc khach hang héi thirc &n cé chira cac chat gay di rng hay khéng, quy vi phai
cung cap duoc tt ca chi tiét vé cac chat gay di (ng trong thire &n. VAn dé nay c6 thé thue hién dwoc bang cach:
e gilr mot bang liét ké tat ca cac chét gay di rng trong thwe phdm bang viéc xin mét Phiéu Chi Tiét V& San Pham

(Product Information Form) hay |4y cac chi tiét nay tlr nha cung cip san phdm cho minh, hodc
e  gil lai goi/bich v&i nhan cé liét ké tat ca cac nguyén liéu va cac chéat gay di (rng trén do.
Can phai tranh viéc gay nhiém cac chat gay di (rng trong ltc tén gitk thwe pham. Cac san phadm khd chang han nhw mudi,
tiéu, cac loai gia vi khac, cac chét diing dé& quét Ién thuc phdm va vun banh mi can dwoc gilr trong cac hop/tui khd, sach
s&. San pham kho c6 tac té gay di (rng can dwoc cat dwdi cac san phdm khong cé chira cac chat nay.
Néu mét thwe pham dwoc déng/gdi, thwe pham nay can phai duoc ghi nhan liét ké cac nguyén liéu va 1oi cadnh bao
vé cac tac td gay di ’ng. Nhing tac t6 gay di (rng trong thuc phdm théng thuong nhat (liét ké & trén) va cac loai mubi
Iy huynh (sulphites) phai luén dwgc liét ké trén bang danh sach cac nguyén liéu hodc kém trong mot 160 dan riéng.
Nhirng san phadm cé chira mat ong chua (royal jelly) cling can phai cé 1&i canh bao ghi trén nhan thuwe phdm. Cac tac

t6 gay di (rng c6 thé dwoc xac lap bang ba cach:

2. In chir dam 3. Loicandanriéng

b6t mi, dwong, margarine (cé b6t mi, dwdng, margarine (c6 chira

chtva sira), mudi, hwong liéu (cé stra), mudi, hwong liéu (cé chia tinh

chtra tinh bot laa mi) bot Ita mi). San pham cé chira bot mi
va sra
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14. Thir nghiém

KET QUA BOI HOI
Thwc hién viéc thte nghiém ching thwc

DE DAT KET QUA NAY

1. Cac nha ban I8 thit khi d6ng/géi cac san pham lam s&n dé an (RTE meat) hodc dwng trong cdc tii da rat khong khi
ra (vacuum packaging) hay phwong phap déng/géi bang cac loai khi d&c biét (Modified Atmosphere Packaging hay
goi tit 1a MAP) can phai thwc hién thém tha tuc ché bién va thir nghiém dé bao dam khong ¢ loai vi tring gay ngo
doc thirc an Listeria Monocytogenes.

2. Viéc thtr nghiém can dwoc thuye hién néu quy vi san xuét hay ché bién cac loai sau day:

a) Thit dé ca tang/miéng I&'n kém theo viéc sat tring sau khi dong goi (thi du: thit ddm béng dwoc goi trong
bich da rut khéng khi - vacuum packed hams) HOAC

b) Thit thai miéng hay dé ca tang, khong duoc sat triing sau khi déng/gai (thi du: thit dwoc thai va dong goi
trong bich da rat khéng khi ra, nhiéu tang thit dwoc déng goi trong bich da rat khéng khi ra).

3. Cac co s& ban I8 thit thuc hién viec déng/géi thit CHU'A NAU CHIN va/hodc cac san pham ché bién tir thit CHUA
NAU CHIN trong cac tdi da dwoc rat khong khi ra (vacuum packaging) hay phwong phap déng goi tron cac loai khi
dac biét vao (Modified Atmosphere Packaging hay MAP) KHONG CAN phai thwc hién viéc tht nghiém loai vi tring
gay ngd doc thirc an Listeria Monocytogenes.

WONG DAN CHITIET
Co s& ban thit co gidp phép phai tuan hanh cac diéu khoan vé viéc dwa thit mau va phan tich ctia Chuong Trinh An Toan Thuc
Phdm Thijt (Meat food safety scheme) theo ding nhw Qui Binh V& Thyc Pham 2015 (Food Regulation 2015). Tat ca nhitng
didu kién vé viéc thtr nghiém dwoc an dinh trong Hwéng Dan V& Ké Hoach An Toan Thuc Pham NSW (NSW Food Safety
Schemes manual). Tuy theo san pham va cach ché bién, cé ba loai:
Loai 1: Thit dé ca tang/cat thanh tirng miéng I&n dwoc ddng/gdi theo phwong phap rat khdng khi hay phuong phap
MAP, va duoc khir tring sau khi dong/goi
Loai 2: Thit dwoc thal hay dé nguyén tang dwoc dong/géi theo phuwong phap rat khéng khi hay phwong phap MAP
KHONG khtr triing sau khi dong/géi
Loai 3: Thit dwoc thal hay dé& nguyén tdng KHONG dwoc déng/géi theo phwong phap rat khong khi hay phwong phap
MAP (tron cac loai khi dac biét vao).

Loai 1 Loai 2 Loai 3

Can dwoc thir nghiém thém

Can dwoc khir triing va thir mau thit Can phai thir méi treng va mau thit
Nguyén tang va ntra cuc dam bong (ham) Thit thai méng
Khoéng can thir
Thit méng da n4u Ga hun khéi (& nguyén con) nghiém thém
Thit bd nguyén miéng Cabanossi, m6t miéng, va nhiéu miéng médi bich
Thit nawe hun khéi (thit ga - @& ca miéna) Nguvén tang dé dung thailban trong twong lai

Miéng hay ca tang hai san hun khdi
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Loai 1. Ca tdng/miéng I&n dwoc dong/gdi theo phwong phap rat khdng khi hay phwong phap MAP, va dwoc khir tring
sau khi déng/goi

Day 13 loai thit d& nguyén tang hodc miéng 16n dwoc dong/gdi va sau dé dem khir triing (pasteurisation). Viéc khtv triing
dwoc thue hién bang cach 1am néng bé mét phia ngoai clia san pham da déng gdi dén nhiét do cé thé tieu diét dwoc vi
trung Listeria. Tién trinh nay thuwdng dwoc thwe hién bing cach nhing san pham dwoc dong géi vao nwéc néng véi thoi
gian va nhiét d6 da dwoc an dinh.

Tién trinh nay chi phu hop véi cac sén phdm duwoc déng géi d& nguyén tang (dam bong, thit méng) hodc nira tang. Loai
san pham nay chi can dwoc khi tring cac mat tiép xtc véi khong khi. Phwong phap khir tring viva ké (nwéc néng)
khéng thé ap dung vai loai thit d@ dwgc thai méng dwgc déng goi.

Nhiét dé trén bé mat cua thit (C) The&i gian nhing nwéc néng (phut)
60 44
61 88
62 24
63 18
64 13
65 10
66 7
67 6
68 4
69 8
70-72 2
73-75 1
76 hay néng hon duwdi 1 phat

Mudn kiém soat vi triing gay ngd doc thirc &n Listeria trong cac s&n pham nay, quy vi phai;
e lam néng bé mét cla thit t&i nhiét d6 va thoi gian liét ké & bang trén
e kidm soat nhiét do trén b& mat ctia miéng thit bing cach:
e s dung mot nhiét ké diing hdng ngoai tuyén (thi du: Raytek) ngay sau khi kéo ra khéi ndi nwéc ndng; hay
e do nhiét do cua nwédc néng dung thoi gian ghi & bang trén.
e sau khi 1am néng, san pham phai dwoc lam lanh that nhanh (thi du: bdng cach nhing vao nwéc da hodc lam
dong lanh nhanh ngay sau khi da lam néng), vi phwong phap nay cling giup diét vi trung Listeria.
e ghivao ho so khir tring sau khi déng/géi thdi gian va nhiét a6
e gri mot mAu di thir nghiém, ctr trong 10 16 thwe pham (batches) lai gtri mot.
e Vitrung Listeria Monocytogenes khong tim thay trong 25g cho cac san pham vi tring dé sinh san, hodc
e Vitrung Listeria Monocytogenes khéng vwot qua 100 CFU/gram cho cac sén pham vi tring khéng dé phat
trién
Nhirng diém quan trong can lwu y:
e néu san phadm da duwoc khir triing trong boc/géi, géi sdn phadm nay khéng dwoc phép mé ra lai, thai ra, hodc
dong/goi lai (ma khong tai khiv tring) trwedre khi ban.
e mot 16 san phdm (batch) 1a san phdm da dwoc khiv triing trong thoi gian 24-tiéng.

Loai 2. Thit dwoc thal hay dé& nguyén miéng dwoc déng/gdi theo phuong phap rit khéng khi hay phwong phap MAP

KHONG khtr trung sau khi dong/goi

Day la loai thit dwoc thai méng hay dé nguyén miéng dwoc déng/géi nhwng khéng phai dé nguyén tang, hodc cé bé

mat khong thé 1dam néng béng phwong phap khir triing sau khi déng/géi duoc. Thi du vé cac loai thwe phdm nay gébm

thit thai méng ban & cac tiém thwe pham ngudi, nhitng cay xtc xich clia Y (cabanossi), va thit ga dé ca con.

Dé tiéu diét vi tring Listeria trong cac san phdm nay, quy vi phai:

o lam giam nhirng trwéng hop nhiém vi triing Listeria trong Idc ché bién (xem céc tai liét hwéng dan vé nganh thit,
thi du: MLA hwéng dan vé an toan trong viéc san xuét thit ngudi, &n ban Ian thi 2.).
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e th&r nghiém vi trung Listeria trong méi trwéng bang cach méi thang lay mau thit tai ndm dia diém khac nhau,
trwdc va sau khi lam viéc:

e Dia diém tai Khu 1: nhi*ng dung cu dung véi thit da ndu chin (thi du: may thai thit, may cat thit thanh vién,
may nghién thit), ti 1am déng lanh va dwong day chuyén thit cho nhitng sadn phdm da nau, ban va ban
chat thit dai trén d6 dé san phadm hay dung dé chia cat san pham.

e Dia diém tai Khu 2: san nha, twong, trdn nha, dwong thoat nwéc, hd nuwdc (thi du: trén san ciia mét co
xwéng ky nghé hodc phong lanh), nhitng ché da déng cuc (phong lanh), ctra phong lanh, coéng tac dién
hay cac dung cu khac, nhirng tiép giap gitra twdng va san nha/ké nit.

e g mdt mau cho thtr nghiém, ctr 10 16 san pham nén gtri mot.

e Vitrung Listeria Monocytogenes khong thay trong 25g cho cac san pham vi tring dé sinh san, hoac

e Vitrung Listeria Monocytogenes khong vuot qua 100 CFU/gram cho cac san phdm vi triing khong dé& phat
trién

e lwu div tt cac dir kién v& viéc thtr nghiém méi trwong va cac thanh pham.

Phai lam gi néu két qua thir nghiém cho thay cé vi tring?

Két qua thtr nghiém cé vi tring trong thanh pham

e  thong b&o béng dién thoai cho Co Quan An Toan Thuc Phdm NSW trong vong 24 tiéng sau khi co két qua thi
nghiém trén sb dién thoai 1300 552 406.

o  xé&p riéng ra cac san phadm van con tai co’ s& minh; thu héi tit ca cac san pham da dwoc dem phan phéi.

e  théng bao cho Co Quan An Toan Thwc Pham NSW béng thw trong vong 7 ngay sau khi ¢6 két qua thir nghiém.

Két qua tha’ nghiém cé vi trang trong méi trurong
e  Khu 1 két qua cho thay ¢ vi tring:
e gilr cac san pham lai
e g mau chui (swab) dén mét phong thi nghiém da dwoc chap thuan (NATA accredited laboratory) dé
dwoc xac nhan la trong maoi trwdng c6 vi trung L. monocytogenes
e thuwc hién mot chién dich lau chui tat ca cac b& mat san pham trén cé thé da cham vao
e néu mau thir cho thdy c6 vi triing L. monocytogenes, thir tt cd cac san pham dang dworc gitr tai co s&
e  Khu 2 két qua cho thay c6 vi tring:
e gl mau chui (swab) dén mét phong thi nghiém da dwoc chap thuan (NATA accredited laboratory) dé
dwoc xac nhan la trong maoi trwdng c6 vi trung L. monocytogenes
e thuc hién mét chién dich lau chui tit ca cac bé mat san pham trén cé thé da cham vao
e néu mau thir cho thdy cé vi trling L. monocytogenes, gia téng viéc thtr nghiém tai cac dia diém & Khu 1

Lién lac v&i ai dé dwoc gitip d& thém?
Co Quan An Toan Thuc Phdm NSW, sé dién thoai 1300 552 406 hodc gi thw t¢i contact@foodauthority.nsw.gov.au

Loai 3. Thit dwoc thal hay d& nguyén tdng KHONG dwoc déng/géi theo phwong phép rat khéng khi hay phwong phap
MAP (trén cac loai khi dac biét vao).

Day 1a cac loai san phdm lam sdn dé &n dé& nguyén tang, thai méng hay céat thanh miéng dwoc ban ra ma khong can
phai dung phwong phap rat khéng khi hay phwong phap MAP (tron cac khi déc biét vao). Nhitng san pham nay
khong cn phai thtr nghiém thém.
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Thu Giét Trong Lo Sat
Sinh (Abattoir)

cac loai bo mdng, bo cai, bo dwec mét tudi, bo cai nudi Iéy sira, bo cai to, bé, clru dwc, clru cai,
ctru thién, clru non, dé, dé non, lon x&, trau, nai, thé hodc cac loai gia cAm nhw ga, vit

Thit tir Lo Séat Sinh

thit tir mot con tha giét & 16 sat sinh véi muc dich cho ngwoi dung.

Cac tién ich

bao gébm phong thay quan &o, phong &n, nha vé sinh, chau riva tay va phong tdm

Dung cu

tAt ca cac dung cu dwoc dung tai mdt co s& ban 1& va ché bién thit.

Viéc kiém soat dwoc
chép thuan

mot tha tuc kiém soat dwoc Co Quan An Toan Thwe Phdm NSW (NSW Food Authority) chap
thuan

Viéc kiém soat

mot tha tuc dwoc &n dinh va hoach dinh 16 rang dé chivng thuc pham chét san phdm dwoc thue
hién dung nhu tiéu chuan da dwoc 4n dinh trong Chwong Trinh An Toan Thyc Pham (Food
Safety Program).

Nhan vién co thdm

Mot ngudi dwoce chi dinh dwédi muc 3, doan 9

quyén
Sach sé van dé sach sé c6 lién quan dén:
a) co thé con vat hay thit khdng con dinh nhitng chét tap nhap mét c6 thé nhin thay (thi du:
thirc an, bui, m& dinh trén gian treo, len, 16ng, phan, mat, cac chéat bai tiét va bénh tat); va
b) dung cu, d dung ndu nwéng va quan o khong con dinh cac chat 6 nhiém mét cé thé nhin
thay, da dwoc rira, khir triing va mui hoi; va
c) ndivé co s& kinh doanh c6 nghia la san nha, twéong, trAn nha khong con dinh céc chat ban
mat cé thé nhin thdy, da dwoc rira sach, khdng con mui héi théi; va
d) quan o, c6 nghia la khdng con dinh cac chét 6 nhiém mét co thé nhin thay.
Viéc xay cét viéc thiét k&, xay cét, trang bi cac dung cu va bao tri co' sé kinh doanh.

Van dé 6 nhiém/truyén

sy hién dién ctia mot van dé khong chdp nhan duoc, k& ca cac chat hay cac vi sinh vat, khién

nhiém cho thit va cac san phdm lam bang thit khéng an toan hay khéng thich hop cho con ngui tiéu
thu nira.

Chb tiép giap chd néi hoi 1i gitba hai b& mét (thi du: san nha va twdng) dé gitp cho viéc lau chui ¢é hiéu qua.

Puwoc mudi M6t san phdm dwoc mudi, néu mubi dwoc bd vao dén mot mire d6 cé thé bao quan sén pham,
tdi thiéu 14 2.5% lwong mudi & giai doan nwéc va 100 ppm mudi nitrite khi thdm vao.

An duoc an toan va thich hgp cho con nguoi tiéu thu.

Cong viéc budn ban
thwec phdm

"viéc budn ban thuwc phém" nghta la mét co' s& kinh doanh, cdng ty, hodc mét sinh hoat co lién
quan dén:
a) viéc quan ly cac thuc phdm véi muc dich budn ban, hoac

b) viéc ban thyc pham

Chwong Trinh An Toan
Thwc Pham

moét chwong trinh dwoc ghi chép thanh van ban ghi rd tat ca cac giai doan trong sinh hoat clia
mot co sé& ban 18 thit vdn quan trong trong viéc bao dam s an toan thuc phadm va bao dam
réng cac bién phap an toan thwe phdm dwoc hidu day da, va ré rang, dwoc dem ap dung, duy
tri va xem xét lai.
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Loai Thu San

b4t clr dong vat cé xwong sdng nao: ké ca cac dong vat cé va, chim chéc va loai bo sat (rén, ca
sAu, van van) nhung khong k& dén cac loai ca; hodc cac sinh vat ¢ thé bat dworc mét cach hop
phéap; va nhitng con thi khéng dwoc ngwdi nudi nhw & mat trang trai, va bi giét & ngoai déng.

Thit Thu San

b4t ct phan thit ndo c6 thé an dwoc cla loai thi da dwoc chudn b tai mot co' s& ché bién thit
thu san, va dwoc sy xac dinh ctia mot nhan vién thanh tra 1a thit hdi dd tiéu chuan dé con nguoi
st dung.

HACCP

Tha Tuc Phan Tich Béi Pho Véi Nguy Co (Hazard Analysis Critical Control Point) gdm moét hé
thdng cé nhirng budc rd rét dé phan tich cac nguy co, tim phwong cach déi phé véi sy nguy
hiém, va ap dung cac bién phap dé giai quyét nguy co nay.

Nguy co

mét tac t6 sinh hoc, vat Iy hodc hoa hoc chira trong thyc phém, hoac tinh trang cla thuc phém
c6 thé gay anh hwéng bét lgi cho stic khde clia con ngudi.

Céc chét doc hai

bt ctv chét gi, néu tiép xUc vai thit, sdn pham lam béng thit hodc nhirng bé mat tiép xuc véi
thit, s& gay phwong hai dén sy an toan va phadm chét cda thit va cac sdn phdm lam bang thit.

Khéng an dwoc

khéng an toan hoac khéng thich hgp cho con nguwoi tiéu thu

C6 gidy phép mot co' s& co gidy phép clia Co Quan An Toan Thuc Phdm NSW (New South Wales Food
Authority) hodc gi6i chirc cé thdm quyén twong dwong & tiéu bang khac hay & ngoai quéc.

Thit phan cé thé an duoc cta bat civ loai thi nao duoc giét & 16 sat sinh va tim/gan/rudt/phdi duoc
chuén bi cho con ngudi tiéu thuy.

NIP Bang Chi TI&t Chéat Dinh Duéng (Nutrition Information Panel)

Vi trung gay bénh

loai vi trung c6 kha nang gay bénh & con nguoi

Nwéc ubng duwoc

nwéc dwoc chap thuan cho con ngudi tiéu thul.

Co s&

mot tda nha hodc cAu truc, & day thit dwoc ché bién va ct gii cho con ngudi st dung.

Thit dwoc ché bién

b4t clr san phdm nao san xuat qua viéc ché bién co6 chiva thit tir 16 sat sinh hay thit thi sén va
¢6 muc dich nham vao nguoi tiéu thu.

Viéc ché bién

b4t cr hoat dong nao gdm viéc cat gitk, san xuat va ban thit hay cac san phdm cé chira thit.

Quén 4o bao ho

nhirng vat dung d& mac trén ngudi chang han nhw yém che toan than, md trim dau, 4o choang
¢6 tac dung ngadn ngira cho thit hodc cac san phdm cé chira thit khdi cham vao bat civ phan
nao trén co thé ctia mét ngudi hodc cham vao quan 4o ho méc nhivng ltc binh thwdng.

1

NHMRC Huwéng Dan Vé Nudéc Udng & Uc 2004 c6 thé dung nhu mét chi dan lién quan dén nhivng tiéu chuén

v& loai nwéc ndo chap nhan duoc.
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Thit 1am s&n d& an hay
RTE (ready-to-eat)

c6 nghta & san phdm bang thit ché bién véi muc dich tiéu thu ma khéng phai ham néng lai hay
ndu nwéng thém, nhivng thir nay gdm:

a) thit vun 1én men n4u chin hay chwa n4u chin; va

b) thit nghién dung dé quét (thi du: paté gan); va

c) thitkho; va

d) thit mudilau; va

e) cac loai thit ngudi (thi du: xuc xich); va

f)  céc loai thit thdn nu chin k& ca dam bong (ham) va thit bo dut 16 (roast beef)

Co s& ban Ié thit (Retail
meat premises)

b4t ct co' s& nao & d6 thit (k& ca cac loai gia cdm nhw ga, vit) dwoc ban 1é va thit séng dwoc
d& ca con, hodc da duoc chét ra, dwoc ché bién bang mot phwong phap nao do (chdng han
nhw loc xwong, thai méng, hay cét thanh tirng miéng).
Mbt ‘co’ s& ban 1@ thit' khong thé xem nhw nhirng noi:
a) bAt cl tudn nao trong nam trwdc do, hon mét tan thit dwoc ban si (cAn phai cé gidy phép
danh cho nguwdi ché bién thit hay ‘meat processor’), hoac
b) tht ca cac loai thit dwoc ban trén co s6:
() & tinh trang san sang dé tiéu thu (chang han tiém &n hoac tiém ban thwc phdm néu
sén (takeaway food shop), hoac
(i) & tinh trang thweng dwoc goi la ndu chin va dé lanh (nghta 14, thit n4u chin déng/gai,
can ham nong trudc khi si dung).

Khr trung/sat trung

st dung strc néng va/hodc héa chét, hodc cac phuong phap khac, trén mot bé mat dé sb
lwong vi sinh vat trén bé mét dé giam xudng dén muc:

a) khong gay nguy hai cho sw an toan ctia thwe pham kha di tiép xtc véi vat nay; va

b) khéng tao ra viéc lay truyén mot bénh truyén nhiém

San phdm an toan c6
thé trung bay lau
(Shelf Stable)

Cac san pham da ché bién khong dodi hdi phai lam lanh hodc ddng dé duy tri sy an toan clia
thwe phdm va c6 phdm chét phu hop.

Mudi lvu huynh (SOy

Sulphur Dioxide

Khr trung (sterilise)

Lién quan dén dung cu ho&c dung cu ndu nwéng diing trong viéc ché bién vé sinh thwe pham,

nghfa Ia lau chuii sach va nhting vao nwéc néng & nhiét dd khéng dwéi 82 °C cho dén khi viéc

khtr tring c6 hiéu qua hodc dwoc x Iy bang cac phwong tién hiru hiéu khac. Déi véi muc dich
cla Tiéu Chudn nay, & day co nghia 1a "kht triing trong lanh vuc thwong mai”.

UCFM

Thit Vun Lén Men Chwa N&u Chin (Uncooked Comminuted Fermented Meat)

Hoan hao (Wholesome)

thit dwoc xét théy an toan va thich hgp cho nguwoi tiéu thu dwa trén nhirng cén ban sau day:

a) khoéng gay ra cac chirng bénh lién quan dén thwe phadm hodc ngd doc khi dwoc xi Iy va
chudn bj dung cach theo ding muc dich st dung; va

b) khéng chiva cac chat can ba vwot qué nhivng gidi han &n dinh; va

c) khéng nhidm nhitng chét b&dn mét thdy duwoc; va

d) khéng cé nhitng khuyét diém thwdng rat d& nhan ra nhw nhitng tht ma khach hang khong
chap nhan duoc.
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Tai liéu tham khao

AUS-MEAT Viéc Pang Ky Bén Lé Thit Bo Néi Dja — Ban 1é thjt bo ngén ngi¥ va tir ngdr chuy@&n mon - 4n ban Ian the
3 (AUS-MEAT - Domestic Retail Beef Register- Retail beef cuts language and terminology - 3" edn, 2011).

Céc Tiéu Chuan Cua Uc Vé Vé Sinh Sdn Phdm, Chuyén Vén Thijt va Cac San Pham Chira Thit Cho Nguwéi Tiéu
Thu (Australian Standard for the Hygienic Production and Transportation of Meat and Meat Products for Human
Consumption - AS 4696:2007)

Céc Tiéu Chuan Cua Uc Vé Vé Sinh Sdn Phdm Cho Gia Suc (Australian Standard for the Hygienic Production of
Pet Meat - AS 4841:2006)

Céc Tiéu Chuan Cua Uc Vé Anh Séng Va Bén dém tai noi lam viéc (Australian Standard for workplace lighting -
AS 1680.1: 2006)

Dao Luét An Toan Thuc Phdm 2003 (Food Act 2003)
Céc Qui Pinh Vé Thuc Pham 2015 (Food Regulation 2015)

Céc Tiéu Chuén Vé Thuc Phdm Uc — Tan Tay Lan (FSANZ) — Tha Tuc Thu Héi Sdn Phdm Trong Ky Nghé Thuc
Pham (Food Standards Australia New Zealand (FSANZ) — Food Industry Recall Protocol)

Luat Céc Tiéu Chuén Vé Thuc Pham (Food Standards Code)

MLA Huéng D&n Vé Viéc Ché Bién An Toan Thit Ngudi, &n ban lan ther 2, 2015 (MLA Guidelines for the safe
manufacture of smallgoods (2nd edn, 2015).

NHMRC Huwéng Dan Vé Nuéc Udng O Uc 2004 (NHMRC Australian Drinking Water Guidelines 2004)

Tiéu Chuén Vé Xay Cét va Piéu Hanh Vé Sinh Cla Co S& Bén Lé Thijt  NSW (NSW Standards for Construction
and Hygienic Operation of Retail Meat Premises)
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Phu Luc

PHU LUC 1: Tha tuc ndu nwéng va theo ddi viéc lam ngudi

= == COOKING = == =% == == COOLING = =

T?DDC e e e e e R e R R R R R

% -
24 hrs from end of cooking (65°C )
to end of cooling [5°C)

TﬁE“C it im ittt m e

T52 DC .

Temperature

leﬂ'c ------------------

T5 e T e T

Toee - - -

DE PAT KET QUA NAY

e  CUr mbi sau thang mot 1an, it nhat bédn san phdm dwoc ndu phai dwoc ghi chép trén phiéu xac nhan viéc néu
va lam nguéi cac san pham thit ndu sén (RTE meats) dé bao dam la thoi gian dé nguéi va nhiét dé theo ding
quy dinh.

e VIEC NAU: Nhiét d tiéu chuan (core temperature) phai trén 65°C trong 10 phat (A1 dén A2 trén do hinh),
hoac thoi lweng va nhiét do twong dwong nhw mé ta & Két Qua 4 trong Ké Hoach An Toan Thwc Pham (FSP).

e VIEC LAM NGUOI: Thoi gian khi nhiét do tiéu chuan xubng dén 52°C, 12°C, va 5°C (B1, B2, C1 trén dbd hinh),
la thoi lwgng cho mot san phdm duoc 1am ngudi ding mire, can dwoc ghi lai ddi véi cac san phdm cé chiva thit.

A%, | Department of
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HUONG DAN CHI TIET

Viéc nau nwéng
1) Ghixudng nhiét do san pham va th&i gian lGc bat dau viéc nau (thi du: 8:42gi® sang & nhiét d6 5.8°C)
2) Trong ltc ndu, can bdo dam phai tang nhiét d6 ndu I1én hon 65°C
3) Khi san phadm lén dén nhiét do tiéu chuan (nhiét dé nai tang hay internal core temperature) nghia la 65°C,
quy vi phai duy tri nhiét dé nay téi thiéu 1a & 65°C trong mot thoi gian t6i thiéu 1a 10 phat.
Trwong hop trén la diém (A) trén dd hinh (dwoc ghi mau dé dwéi dudng cong).
Ghi lai gi&’ chinh xac khi treong hop trén xay ra (thi du: 10:00gi® sang - 10:13gio sang).

Lam ngudi — San pham c6 chira thit
Khi lam nguéi thit d& duwoc ndu, d& bado ddm sw an toan san phdm, diém quan trong la phai theo déi thoi gian san
ph&m d6 khi ngudi xuéng. D& theo déi tién trinh nay chinh xac:

Déi v&i loai thit mudi: (thi du: dam bong hay ham):

Cac san pham nay phai duoc lam ngudi tir 52°C dén 12°C trong vong 7.5 tiéng déng hé (B dén B, trén dd hinh),
va roi tir 12°C dén 5°C (B, dén C; trén db hinh).

Toan thé tién trinh 1am ngudi cin hoan tat trong vong 24 gi¢ sau khi n4u xong.

Déi véi san pham khong mudi (thi du: Bo dut 16/ Clru dut 16/Heo dut 16):

Nhirng san phdm nay can dwoc lam ngudi tir 52°C dén 12°C trong vong 6 tiéng déng hé (B dén B, trén dd hinh),
va roi tir 12°C dén 5°C (B, dén C; trén db hinh).

Toan thé tién trinh 1am ngudi cin hoan tat trong vong 24 gi¢ sau khi niu xong.

Trong tién trinh n&u va lam ngudi qui vi phai tuan hanh theo ding nhitng tién trinh lién hé nhw liét ké & trén. Thém
vao do, tién trinh nAu va lam nguéi san phdm ctr mdi sau thang lai phai dwa ra bing ching cho it nhat bén (4)
san phdm va duoc ghi chép lai bing viéc st dung phiéu xac nhan viéc nau va lam ngudi dwoc dinh kém trong Nhat
Ky Sinh Hoat.

Lam ngudi — Cac san pham khac

Khi lam ngudi cac thuc pham khac, dé bdo ddm s an toan ctia san pham, diém quan trong 1a can theo déi mirc do
ngudi clia cac san pham nay. Tién trinh nay hoi khac véi viéc quy vi lam ngudi cac sén phdm co chiva thit. Dé theo
dai tién trinh nay mot cach chinh xac:

Déi voi cac loai thwe pham khac: (thi du: banh nhan thit, stip, van van.):

Sau khi ndu xong, cac san phdm nay can duoc lam ngudi tir nhiét dd 60°C xubng 21°C trong vong 2 tiéng dong ho,
va roi lam ngudi thém tlr 21°C xuéng 5°C thém mat khoang th&i gian 4 tiéng déng hé nirva. Tdng cong, tién trinh
[&am ngudi nay 1a 6 tiéng déng hd nhw dwoc mo ta dé gidm nhiét d6 tiéu chuén tr 60°C xubng 5°C.
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PHU LUC 2: Pang Ky Huan Luyén Chwong Trinh An Toan Thwc Pham

DANH SACH NHAN VIEN DA PUQC HUAN LUYEN

Ghi xudng TAT CA nhiing khéa huan luyén TAT CA nhan vién lam viéc tai co c& kinh doanh da thuc hién, hodc tham gia. Hb so huén luyén can duoc thu thap va luu gilr theo nhw
bang dwoi day.

Chi tiét vé ngwei dworc huan luyén ghi & phan dwéi day: Chi tiét vé huan luyén vién & phan dwéi day:

Tén Chirc vy Loai huan luyén Giay t& chirng nhan Chir ky Ngay bat dau Do huén luyén vién Chir ky Ngay huan luyén
(ctia nguoi dwgc | (thi du: Cha, Tho thit| (Thi du: khéa cta FSP, | (thi du: Chirng Chi, Van | (Cda ngwoi duoc vao lam (Tén huén luyén vién, thi du| (ctia huén luyén | (ngaythang/nam)
huan luyén) Hoc nghe, Nhan vién| TAFE, CO van chuyén | Bang, Huan luyén vién sat huan luyén) (ngaythang/nam) Co Quan An Toan Thwc Vién)
vé sinh) mon, Hoc tai cho lam) hach) Pham, Tho Thit)

4. | Department of
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Chi tiét vé ngwei dworc huan luyén ghi & phan dwéi day:

Chi tiét vé huan luyén vién & phan dwéi day:

Tén
(ctia nguoi dwoc
huan luyén)

Chire vu
(thi du: QhL’J, Tho thit,
Hoc nghé, Nhan vién
vé sinh)

Loai huéan luyén
(Thi du: khoa cua FSP,
TAFE, CO van chuyén
mon, Hoc tai cho lam)

Giay t& chirng nhan
(thi du: Chirng Chi, Van
Bang, Huan luyén vién sat
hach)

Chir ky
(Cda nguoi duoc
huan luyén)

Ngay bat dau
vao lam
(ngaythang/nam)

Do huén luyén vién
(Tén huén luyén vién, thi du
Co Quan An Toan Thyc
Pham, Tho Thit)

Chir ky
(ctia huén luyén
Vién)

Ngay huan luyén
(ngaythang/nam)
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PHU LUC 3: Bang Ky Cac Nha Cung Cap Thwc Pham Pwoc Chap Thuan

Danh Sach Cac Nha Cung Cap Bwoc Chap Thuan (Approved Supplier Register)

Tat ca san phdm cung cap nhan tai co s& kinh doanh nay chi dwoc mua tir cac nha cung cap da dwoc chap thuan. Thit
dwoc cung cap tir cac co sé kinh doanh & NSW da dwgc Co Quan An Toan Thuc Phdm NSW (NSW Food Authority) cap
gidy phép. TAt cd nhing nha cung cép thit va sa&n phdm khac dwoc chap thuan phai dwoc ghi xuéng & dwéi day.

TAt ca cac nguyén liéu co chira cac chét hay tac td cé thé gay di 'ng can phai dwoc dé riéng biét khi nhan hang. T4t ca cac

san phadm nay can duoc ghi nhan ré rang dé bao dam khéng cé sy lay nhiém san pham.

i X Nhirng chi tiet khac
Nha Cung Cap Sé&n pham Pia chi & sé dién (thi du: sb gidy phép do
dworc cung cap thoai lién lac Co Quan An Toan Thuc
Pham NSW cép)
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M6 ta san pham va muc dich str dung

Cac nhém thwe phdm cén ban

Xin dién vao phan nay néu quy vi ché bién cac san pham dé ban (dwoc mua tlr nha cung cap cé gidy phép*). Can thém chi tiét xin xem phan Két Qua 5, 6, 7, 13 va 14.

To6i lam/ban
Mo ta Cac thanh phan Viéc dongl/goi Viéc dong goi Piéu kién Thei han sir dung Viéc ghi nhan Gioi tiéu thu Muc dich 5?“ pham
san pham (dot so’ khéi) (dot the nhi) cét git (xem chi tiét & Két strdyng | NAY
Qua 7 cua (c'ilen vao
Chwong Trinh An dung hodc
Toan Thuc Pham) khong)
Xuc xich va thit | Thit twoi va thém Khay bang nhwa xbp, Bao nhwa plastic, <5°C Thoi han st dung tiy Nguyén liéu, tacté6 | Cong ching, ké | Can dwoc
nghién déng cac nguyén lieu phim nhwa méng, bao thung gidy bia crng, thudc vao nha san xuét gay di irng va cac ca nhitng ngudi | ndu
banh (patties) (thi du: chat bao nhwa plastic hay bao d& | thung gé, hop béng (thi du: 3-5 ngay), hodc | chat bao quan tiéu thu bj man nwéng can
quan, mudi, gia vi, | rat khong khi nhwa cing (PVC) hay thoi han cho phép khac cam than
hwong liéu, chat nhirng cach déng/géi
boi/don thém) dot nhi khac
Thit twoi Thit twoi dwoc Khay bang nhwa xbp, Bao nhva plastic, <5°C Thoi han str dung tay Mo ta va/hoac Cong chung Cén dwoc
thai/xay trwng bay hoac phim nhwa méng, bao thung giay bia cirng, thudc vao nha san xuat nguyén liéu nau
déng/goi dé ban nhwa plastic hay bao d& | thung gé, hop béng (thi du: 3-5 ngay), hoac nwéng can
rut khéng khi nhwa cieng (PVC) hay thoi han cho phép khac than
nhirng cach déng/géi
dot nhi khac
Thit bo wop Thit twoi va thém Khay bang nhwa xbp, Bao nhua plastic, <5°C Thoi han st dung tiy Nguyén liéu, tac t6 | Céng chung, k& | Can duoc
muoi chwa nau | cac nguyén liéu phim nhwa méng, bao thung gidy bia clrng, thudc vao nha san xuét gay di rng va cac ca nhitng ngudi | ndu
(thi du: chat bao nhya plastic hay bao da | thung gé, hop bang (thi du: 3-5 ngay), hodc | chéat bao quan tiéu thu bi man nwéng can
quéan, mudi, gia vi, | rat khéng khi nhwa cieng (PVC) hay thoi han cho phép khac cam than’
hwong liéu, chat nhirng cach déng/géi
bdi/don thém) dot nhi khac
Thit dwerc wép | Thit twoi tron thém | Khay bang nhwa x6p, Bao nhua plastic, <5°C Thoi han st dung tiy Nguyeén liéu, tact6 | Cong ching, ké | Can dwoc
san cac nguyén liéu phim nhwa méng, bao thung gidy bia crng, thudc vao nha san xuét gay di rng va cac ca nhitng ngudi | néu
(thi du: phu gia, nhuya plastic hay bao da | thung gé, hop bang (thi du: 3-5 ngay), hodc | chéat bao quan tiéu thu bj man nwéng can
muoi, gia vi, rut khéng khi nhwa cing (PVC) hay thoi han cho phép khac cam than
hwong liéu, trai nhirng cach déng/géi
cay, rau) dot nhi khac
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To6i lam/ban
Mo ta Cac thanh phan Viéc dongl/goi Viéc dong goi Piéu kién Thei han sir dung Viéc ghi nhan Gioi tiéu thu Muc dich 5?“ pham
san pham (dot so khéi) (dot thir nhi) cét gitv (xem chi tiét & Két st dung nay
Qua 7 clia (dién vao
Chwong Trinh An dung hodc
Toan Thyc Pham) khong)
Thit wép dung | Thit twoi tron thém | Khay bang nhwa x6p, Bao nhwa plastic, <5°C Thoi han st dung tiy Nguyén liéu, tact6 | Cong ching, ké | Can dwoc
dé xao cac nguyén liéu phim nhwa méng, bao thung gidy bia cing, thudc vao nha san xudt | gay ding va cadc | ca nhitng nguwdi | nau
(thi du: phu gia, nhwa plastic hay bao d& | thung gé, hop béng (thi du: 3-5 ngay), hodc | chat bao quan tiéu thu bj man nwdng can
mudi, gia vi, rut khéng khi nhwa cing (PVC) hay thoi han cho phép khac cam than
hwong liéu, trai nhirng cach déng/géi
cay, rau) dot nhi khac
Thit dé nguyén | Thit ndu sén va Khay b&ng nhya xbp, Bao nhua plastic, <5°C Thei han st dung tay Nguyén liéu, taictd | Céng chung, k& | S&n sang
miéng hay thai thit ngudi (RTE) phim nhwa méng, bao thung gidy bia ctrng, thudc vao nha san xuét gay di rng va cac ca nhitng ngudi | dé an,
mong nau san (Thi du: d&m nhua plastic, tti dan thung gb, hop béng (thi du: 3-5 ngay), hodc | chat bao quan tiéu thu bi man khéng can
(RTE meats*) bong, thit bo bang soi KHONG nhya cieng (PVC) hay thoi han cho phép khac cam ché
Devon, xtc xich Y) | BUOC BONG/GOI nhirng cach déng/goi bién/ndu
TRONG BAO NHUA dot nhi khac nuwéng
RUT KHONG KHi thém
San phdm déng | Thit ga vit, hai san, | Nhwa plastic dung goi Bao nhwa plastic, Lam déng Thoi han st dung tay Nhan ghi rd nguén | Céng ching, k& | Phai dwoc
lanh thit bo, clru, cac thwe phdm hay bao da thung gidy bia ctng, clng thudc vao nha san xudt | gbc, xuat xd. ca nhitng ngudi | nguoi tieu
loai thy'c pham rat khong khi, da sé cac | thung gb, hop béng (& -15 °C (thi du: 6-12 thang), Nguyeén liéu, tac té6 | tiéu thu bi man thu dé tan
khac. san pham dwoc dong nhwa cieng (PVC) hay hoac thap hon hoac thoi han cho phép gay di tng va cac cam da va nau
trong thung giay bia nhirng cach déng/géi nira) khac chat bao quan nwéng can
clrng dot nhi khac than
Phé san cua Sira, kem, va pho- | Khay bang nhwa x6p, Bao nhua plastic, <5°C Thoi han st dung tiy Nhan ghi rd nguén | Céng chung, ké | S&n sang
sira ma phim nhwa méng, bao thung gidy bia clrng, thudc vao nha san xuét, | gbc, xuat xc. ca nhitng ngudi | dé an,
nhya plastic hay bao da | thung gé, hop bang hoac thoi han cho phép (country of origin) tiéu thu bi man khéng can
rut khéong khi nhwa cieng (PVC) hay khac cam ché
nhi*ng cach déng/géi bién/nau
dot nhi khac nuwéng
thém
Trirng dwoc Tring ga, vit Hop hay khay bang gidy | Bao nhya plastic, Nhiét @ moéi | Thoi han st dung tiy Triéng can dwoc Céng chung, k& | Can duoc
déng/goi nguyeén trai bia ctng. thuing gidy bia ctng, trwdng chung | thudc vao nha san xuat | déng dau (trng tréi | ca nhitng ngwdi | néu
thuing gd, hop bang quanh hoac nha cung cép. mot) va khay dwng | tiéu thu bi man nwéng can
nhwa cieng (PVC) hay trieng phai dwoc cam than

nhirng cach déng/géi
dot nhi khac

ghi nhan day da.
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Toi lam/ban
Mo ta Cac thanh phan Viéc dongl/goi Viéc dong goi Piéu kién Thei han sir dung Viéc ghi nhan Gioi tiéu thu Muc dich 5{’" pham
san pham (dot so khéi) (do't thi¥ nhi) cét gitr (xem chi tiét & Két strdyng | NAY
Qua 7 cua (c'llen vao
Chuong Trinh An dung hoac
Toan Thuc Pham) khong)
Hai san twoi Hai san tuoi hay Khay b&ng nhya xbp, Bao nhwa plastic, <5°C Thoi han st dung tly Nhan ghi r6 nguén | Céng ching, ké | S&n sang
da tan da, thi du: phim nhwa méng, bao thung giay bia cirng, thuéc vao nha san xuat goc, hay xuat x. ca nhitng nguoi dé an, .
ca, tom, hao, loai nhwa plastic hay bao da | thung go, hop bang (thi du: 1- 2 ngay), hoac | (country of origin) tiéu thu bi man hoac can
hai san co vo rut khéng khi nhwa cieng (PVC) hay thoi han cho phép khac cam che
crng nhirng cach dong/goi bién/nau
dot nhi khac nwéng
thém
Thit nau chin va thit mudi
Dién vao phan nay néu quy vi lam cac san phdm nai trén dé ban (can dwoc mua tlr nha cung cp dwoc chap thuan®)
To6i lam/ban san
Mo ta Cac thanh phan Viéc dong/goi Viéc dong goi Diéu kién Th&i han str dung Viéc ghi nhan Gi&i tiéu thu Muc dich | pham nay
san pham (dot so khéi) (dot thir nhi) cét git st dung (dien vao dung
hoac khoéng)
Thit twoi hay dong | Khay bang nhwa xbp, Bao nhwa plastic, <5°C Thoi han str dung tuy Nguyeén liéu, tac | Cong ching, k& | S&n sang
Thit n4u va thit | lanh, mudi/ngam phim nhwa méng, bao thiing gidy bia ctrng, Tranh cét gicr thudc vao nha san xuét, | t6 gay di’ngva | canhirng nguoi | déan,
muéi ' nwé'c mudi va co nhya plastic thung go, hop bang chung véi thyc hodc thoi han cho phép | cac chat bao tiéu thu bi man khéng can
thém nguyén liéu KHONG BUOC BO nhwa cing (PVC) hay | phdm chua ndu | khac quan cam ché
Thi du: phu gia, TRONG BAO PA RUT nhirng cach déng/goéi bién/ndu
muoi, gia vi, KHONG KHi dot nhi khac nwéng
hwong liéu, chat thém

don
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Toi lam/ban san

Mo ta Cac thanh phan Viéc déng/goi Viéc dong goi Piéu kién Th&i han str dung Viéc ghi nhan Gioi tiéu thu Muc dich phé‘m nay
san pham (dot so khoi) (dott thir nhi) cét gitr st dung (dien vao dung
hoac khdéng)
Thit ndu, thit bo | Thit twoi va Khay b&ng nhya xbp, Bao nhua plastic, <5°C Thoi han st dung tay Nguyén liéu, tic | Céng chung, k& | S&n sang
devon, xudc xich | nguyén liéu tbng phim nhwa méng, bao thung gi_éy bia cirng, Tranh cét gite thudc vao nha san xuét, | té gay dirng va | ca nhitng nguoi dé &n, .
gan, thit ga dong| quat, th[du: phu nhwa plastic thung go, hép bang chung véi thye hoac thoi han cho phép céac chat bao tiéu thu bj man kh@ng can
6, thit mudi mudi| gia, mudi, gia Vi, KHONG PUOC BO nhya cieng (PVC) hay | phdm chwa ndu | khac quan cam ché
hét, xtic xich hwong liéu, chat TRONG BAO PA RUT nhirng cach déng/goi bien/nau
nhé, xuc xich don KHONG KHI dot nhi khac nwong
heo savaloys, thém
xuc xich twoi,
van van.
Thit ba chi Thit twoi hay dong | Khay bang nhwa xbp, Bao nhya plastic, <5°C Thoi han st dung tay Nguyén ligu, tic | Céng ching, k& | Can néu
muoi lanh, mui/ngam phim nhwa méng, bao thung gidy bia cirng, Tranh cét gicr thudc vao nha san xuét, | t6 gay dirngva | ca nhirng ngudi | nwéng ky
nuwéc mudi va cd nhya plastic hay bao d& | thung gé, hop bang chung véithyc | hodc thdi han cho phép | cac chat bao tiéu thu bi man
thém nguyén liéu rat khong khi. nhwa cing (PVC) hay | phdm chwa ndu | khac quan cam
Thi du: phu gia, nhirng cach dong/goi
mudi, gia vi, dot nhi khac
hwong liéu.
Thit ngudi (cac | Thit twoi hay déng | Khay bang nhwa x6p, Bao nhya plastic, <5°C Théi han st dung tuy Nguyén liéu, tac | Cong ching, k& | Sn sang
loai khac) lanh, muéi/ngam phim nhya méng, bao thung gidy bia ctrng, Tranh cét gicr thudc vao nha san xuét, | té gay dingva | ca nhitng nguwdi | dé &n,
nwéc mudi va cé nhya plastic thung gé, hop bang chung voithyc | hoac thoi han cho phép | cac chét bao tiéu thu bj man khéng can
thém nguyén liéu KHONG BUOC BO nhwa cing (PVC) hay | phdm chwa ndu | khac quan cam ché
Thi du: phu gia, TRONG BAO PA RUT nhirng cach dong/goi bién/nau
mudi, gia vi, KHONG KHI dot nhi khac nwéng
hwong liéu, chat thém

don

Wik

GOVERNMENT
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Thit lam san dé an (RTE) déng/géi trong bao da rat khong khi

Dién vao phan nay néu quy vi lam cac san pham noi trén d& ban. Cac san pham nay can thém cac thir nghiém. Xem Két Qua 14 dé biét thém chi tiét.
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Toi
Mé ta Cac thanh phan Viéc déng/géi Viéc déng géi Piéu kién Thé&i han st dung Viéc ghi nhan Muc lam/ban
san pham (dot so khéi) (dot thiv nhi) cét gitr Gidi tidu thy dich s¢r | San pham
dung nay
(dién vao
dang hoac
khdéng)
Thit da nau Thit twoi, hay dong | Bong/goi trong bao da Bao nhuwa plastic, SI58@ Thoi han cho phép st Nguyeén liéu, tic | Céng ching, ké San sang
dworc thai va lanh va nguyén liéu | rat khéng khi hoac trén thung gidy bia ctrng, dung tuy thudc vao nha t6 gay di trng va ca nhitng ngudi | dé &n,
déngl/goi tbng quat, thi du: v&i cac loai khi d&c biét | thung gb, hop bang san xuat. céc chat bao tiéu thu bi man khéng can
phu gia, muéi, gia (MAP) nhwa cing (PVC) hay quan cam ché
vi, huwong liéu, chat nhirng cach déng/goi bién/nau
don dot nhi khac nwéng
thém
Thit bdp da ndu | Thit twoi, hay dong | Bong/géi trong bao da Bao nhua plastic, <5°C Thei han cho phép st Nguyén ligu, tac | Cong chiing, ke | San sang
dé ca tang va lanh va nguyén liéu | rat khong khi hodc tron | thung gidy bia céng, dung tly thudc vao nha | 10 9ay ditngva | canhing nguoi | déan,
dwoc dong/géi | tong quat, thi du: v&i cac loai khi d&c biét | thung gb, hop bang san Xxuat. cac chat bao tiéu thu bi man hogc can
phu gia, mudi, gia | (MAP) nhuwa ctrng (PVC) hay GREW e che
vi, hwong liéu, chét nhirng cach déng/gi bien/nau
don dot nhi khac ?huéi?g

Wik
NSW

GOVERNMENT
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Thit vun chwa nau chin dé 1én men (UCFM)

Dién vao phan nay néu quy vi lam cac san pham noi trén d& ban. Cac san pham nay can dwoc xin phép bing don in sén dwoc chap thuan. Xem Két Qua 5 dé biét thém chi tiét.
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Toi
M6 ta Céc thanh phan Viéc donglgoi Viéc dong goi Diéu kién Th&i han stv dung Viéc ghi nhan Muc dich ste | lam/ban
san pham (dot so khéi) (dot thir nhi) cét gitr Gi&i tiéu thuy dung sa"ngca'“
(dién vao
dang hoac
khong)
Thit vun chwa Thit twoi, va Bi cda xuc xich lam Bao nhua plastic, 25 °C, Thoi han cho phép stz | Nguyén liéu, tacté | Céng ching, ké | San sang dé
nau chin dé Ién | nguyén liéu téng bang ruét thu, chat thung giay bia ctbng, | hoac nhiét do dung tuy thudc vao gay di rng va cac ca nhirng ngwoi | an, khong can
men, thi du: quat, thi du: phu keo trong thit, bao thung gd, hop bang | trong phong (néu nha san xuét. chat bao quan. tiéu thu bj man ché bién/nau
xuc xich cia Ba | gia, mudi, gia v, nhya plastic da rut nhwa cing (PVC) thwe pham cé thé Phai giai thich cam nwdng thém
Lan (Salami) hwong liéu, chéat khéng khi. hay nhi*ng cach dé lau an toan) thém san pham
don dong/goi dot nhi thuéc loai UCFM
khac
Thit kh6/Thit muéi kho dé lau
Dién vao phan nay néu quy vi lam cac san pham noi trén d& ban. Cac san pham nay bi gi&i han trong van dé dung chat bao quan. Xem Két Qua 6 dé biét thém chi tiét.
Toi
Mo ta Cac thanh phan Viéc déng/goi Viéc déng goi Diéu kién Thei han sir dung Viéc ghi nhan Gi¢i tiéu thu Muc dich st I?mlbéxn
san pham (dot so khéi) (dot thiv nhi) cét gitr dung sa"nggam
(dién vao
duang hoac
khéng)
Thit kho, thidu | Thit twoi, va Bao nhwa plastic hay | Bao nhua plastic, | Nhiét d6 trong Thei han cho phép st | Nguyén liéu, tac td | Céng ching, ké | S&n sang de’;
thit bo kho nguyén liéu téng bao da rut khéng khi. | hay thung bang giay | phong dung tuy thuéc vao gay di (’ng va cac | ca nhirng ngwoi | an, khong can
(beef jerky, quat, thi du: phu bia ctrng, mai, hay nha san xuat (thi du: chat bao quan tiéu thu bi man ché bién/nau
biltong) gia, muébi, gia vi, hép bang nhwa 12 thang) cam nwéng thém

hwong liéu, cac
chat bao quan.

crng (PVC)

Wik
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Cac loai thwc pham khac
Dién vao phan nay néu quy vi lam cac san pham noi trén dé ban (thi du: banh nhan thit, phd ma, thit hun khéi, thit dé kho, cac loai rau that s&n (pre-cut vegetables), van van)

Toi
Mo ta Cac thanh phan Viéc déng/géi Viéc déng géi Diéu kién Th&i han str dung Viéc ghi nhan Muc lam/ban
san pham (dot so khéi) (dot thiv nhi) cét gitr Gidi tidu thy dichser | an pham
dung nay
(dién vao
dang hoac
khoéng)

-((j“); Department of

Primary Industries
!ﬂmsNﬂ Food Authority
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PHU LUC 5: L&i tuyén bé xac nhan trach nhiém cia Quan Ly (Manager Responsibility Statement)

L&i tuyén bé nhan trach nhiém cda Quan Ly

Tuyén b6 vé an toan thwc pham

quyét tam duy tri viéc an toan thwc phdm dé:

(Tén cua co’ s& ban thit ghi trén gidy phép hanh nghé ciia Co Quan An Toan Thyc Pham)

« Thanh pham dwoc thich hop cho ngudi tiéu thy, va
+ Co s& kinh doanh tuan hanh dung cac diéu kién cta Pao Luat Vé An Toan Thuc Pham 2003
(Food Act 2003), Quy Binh V& Thuc Pham 2015 (Food Regulation 2015) va céac tiéu chuén lién
hé ma chung t6i doi héi ltc nao cling phai tuan hanh.
Pham vi va muc dich ctia chwong trinh an toan thwc pham

Pham vi Chwong Trinh An Toan Thwc Phdm nay bao gdm cac sinh hoat:

« Nhan hang, ché bién (k& ca ndu nwéng), cét gitr, phan phéi va trwng bay thwe phdm dé ban.

Muc dich Chwong Trinh An Toan Thuc Phdm dwoc dem ap dung nham giam thiéu cac nguy co cé thé xay
ra trong lic dung cham dén thwc phdm, va trong luc diéu hanh co sé kinh doanh dé bao dam cac
san pham hoi di cac diéu kién phap Iy do Co Quan An Toan Thwc Phdm NSW (NSW Food
Authority) &n dinh dwa trén Qui Dinh Déi V&i Thwe Pham 2015 (Food Regulation 2015).

Toan dac trach chwong trinh an toan thwc pham

Toan nay c6 trach nhiém duy tri Chwong Trinh An Toan Thwc Pham, duyét xét va cai thién cac tha tuc lam viéc
va ap dung nhitng bién phap kiém soat hiru hiéu d& déi phé véi nhivng trwdng hop co thé gay ra thiéu an toan
thwe pham.

Toan nay gébm:

Tén Chirc vu tai co’ s& Ngay Chir ky

Giam d6c / Cha nhan

Quan ly va Quan ly bao
dam pham chét san phadm
(QA Manager)

{L“‘i’} Department of

Primary Industries
covemment | FOOd Authority
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GHI CHU:

¥ | Department of
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NGANH BAN LE THIT
O NSW
NHAT KY SINH HOAT

J¥s. | Department of
RIL‘SL’) Primary Industries
sovemvent | FOOd Authority



LOI MO DAU

Tai liéu Nhat Ky Sinh Hoat nganh ban & thit do Co Quan An Toan Thyc Pham NSW (NSW Food Authority)
soan thdo nhdm gitip d& cac nha ban 1é thit thda man cac diéu kién doi héi cia Co' Quan An Binh Tiéu
Chuan NSW (NSW Standard) vé viéc xay dwng va diéu hanh vé sinh clia cac co s ban 18 thit.

Tiéu Chuan nay doi hdi quy vi phai thyc hién viéc kiém soat vé nhiét do, vé sinh va lwu gitr cac hd so nhu la
moét phan clia chuong trinh an toan thuc phdm cia minh. Nhan vién kiém soat clia Co Quan An Toan Thyc
Pham NSW (auditors) sé yéu ciu dwoc xem nhitng hd so ndy va coi dé nhw 1a nhitng bang chirng cho thay
chwong trinh an toan thwe pham da dwoc ap dung ding murc va hiru hiéu.

Nhat Ky Sinh Hoat nay cung cap day di phiéu kiém diém va phiéu theo déi hang tudn nham gitp quy vi
trong viéc lwu gith hd so trong mwoi hai thang. M6i tuan, hang ngay quy vi can dién vao cac phiéu theo dbi
sau day:

+ Phiéu kiém diém vé sinh trwéc khi bat dau hoat déng (Pre-operational hygiene checklist)
+ Phiéu theo déi viéc ndu cac loai thit ndu sén dé an (ready-to-eat meats — hay RTE)

+ Phiéu theo déi nhiét d khi hang dén, hoac khi san phdm dwoc phan phéi di cac noi khac
+ Phiéu theo déi nhiét do cAt gitr san pham (Storage temperature monitoring form)

Céc hd so nay can dwoc nhan vién dwoc chi dinh dirng ra chiu trach nhiém vé chwong trinh an toan thyc
phdm cla co sé dién vao. Vao dip cudi mbi tudn, cac hd so nay phai dwgc nhan vién cé nhiém vu chirng
thwe trong chwong trinh an toan thwe phdm xac nhan.

C& mbi sau thang moét 1an, nhitng phiéu dwéi day can dwoc dién vao va xac nhan:
+ Phiéu kiém diém kiém soat va bao tri ndi bd (Internal audit and maintenance checklist)
+ Phiéu xac nhan viéc ndu nudng va lam nguéi (Cooking and cooling verification form)

+ Phiéu theo déi viéc didu chinh nhiét ké (Calibration records)

Nhat ky sinh hoat nay Iic nao ciing phai dwoc lwu gitr tai co s& kinh doanh va phéi xuét trinh khi cé sw yéu
cau cla nhan vién kiém soat thwc phdm thudéc Co Quan An Toan Thuc Phdm NSW.



TUAN 1 PHIEU KIEM DIEM NQI BQ VIEC KIEM SOAT VA BAO TRi TRONG 6 THANG

Ngay .......coeee.. [ T NGuoi dién PhiUu: ...........oooeiiiiiiiiiiiiiiieeeeeeee

Hai long (v') Khéng hai long (%) va ghi vao cot danh cho bién phap chinh dén/ghi chu

DPo6i twong

v
x

Bién phap chinh dén hay stra chiva/ghi chu

® TrAn nha va twdng khong c6 vét nut,
son bj tréc, gach |6t twong da dwoc gan
lai

® San co s&/budng lanh/ phong déng lanh
duoc bao tri khdng con niit/hay hw hai

® Cua, khung ctra, chd clra bi ket va tay
ndm & tinh trang t6t

Bén phai cé chup che

Lwéi rudi dwoc rap

® Ban cét thit va ta khong bi hw hai va
muc nat

® Dung cu va thiét bi khong bi ri, muc va
troc son

® Gian treo thit, moc va thanh ngang
khéng bi ri, muc va tréc son

® May lam ngudi khéng bi bam bui, ri sét,
muc, tréc son va hé théng thoat nwéc
dwoc gitr & tinh trang tot

® B6n riva tay dung voi khéng van bang
tay, dé ding va & tinh trang hoan hao

® Cac hda chat, dung cu lau chui, cac san
ph&m khé va san phdm dung déng/goi
dwoc gilr ki dé tranh viéc 6 nhiém

® Viéc xay cat co s& va viéc cat gilr cac
vat liéu khdéng tao co hdi cho chudt, bo,
con trung lam td. Ctra & ngoai/cac
khoang tréng tranh dwoc sy xam nhap
culia con trung, chudt, bo

Chwonng trinh an toan thwc pham
® Chuwong trinh an toan thwc pham dwoc
dwa lwu gilr tai dia diém

® Cac thu tuc an toan dwgc ap dung

Hb so theo doi dwoc cap nhat va lwu triv

Hd so huén luyén vé vé sinh thuc phdm
¢6 s&n cho nhirng ngwdi lam viéc véi
thwc pham

® Hb so vé viéc diét con tring (pest
control records)

Diéu kién vé gidy phép
® Co quan NSWFA dwoc théng bao vé
hoat dong ciia co s&; gidy phép hanh
nghé va viéc treng bay gidy phép

Bién phap chinh dén




VIEC THEO DOI NHIET DO MOI 6 THANG

Phiéu theo ddi nay can duoc dién vao it nhét ctr sau thang mét 1n, va phai dién cho méi nhiét ké hay dung cu do nhiét d6 va dung cu dung dé kiém soat nhiét do cla thyc pham (thi duy:
Phong lanh, May lam déng lanh, Tu trwng bay san pham, Phong hun khéi, L6, Néi nau, van van.)

Xin ghi xuéng nhiét do clia dung cu sau khi da diéu chinh nhiét d6 cta dung cu nay va doc sb ghi trén dé (thi du: 0.3°C)
Mubn biét thém chi tiét v& viéc didu chinh nhiét k& xin xem KET QUA 12 ctia Chwong Trinh An Toan Thyc Phdm Cho Nganh Ban Lé Thit & NSW

TUAN 1

Nhigt ké sd # Nhiét ké sb #
Diéu chinh (0°C A ‘ Diéu chinh (0°C
ieu chinh (0°C) Pidu chinh & nhist d6 0°C néu quy vi focu-cinh (0°C)

Nhiét do: KHONG Nhiét do:
Ngay: nu thirc &n, hay ban thiee &n néng | Ngay:
Chir ky: Chir ky:
Nhiét késd # Nhiét ké sé #
Diéu chinh (100°C) Diéu chinh nhiét do Diéu chinh (100°C
Nhiét do: O’ CA0°C va100°C Nhiét do:

N , néu quy vi CO Naav:
Ngay: néu thirc &n, hay ban thirc 3n néng gay:
Chir ky: Chir ky:
Phong lanh #1 #2 Phéng lanh #3 #4
Nhiét d6: Nhiét dé:
Ngay: Ngay:
Chir ky: Chir ky:
Ta trwng bay #1 #2 Tua treng bay #3 #4
Nhiét do: Nhiét do:
Ngay: Ngay:
Chir ky: Chir ky:
May déng lanh #1 #2 Phéng hun khoi Lo/Ndi ndu
Nhiét do: Nhiét d6:
Ngay: Ngay::
Chir ky: Chir ky:
Ghi chu: Ghi chu:




C( sau thang mét 1an, it nhat 1a bén san pham thit da nau chin (thi du: thit ddm béng, banh nhan thit, thit dat 16) cAn dwoc ghi vao phiéu nay dé bao dam la nhiét do va thoi gian lam ngudi chap nhan

XAC NHAN VIEC NAU VA LAM NGUOQI THIT LAM SAN DE AN (RTE MEATS) SAU THANG MOT LAN

Phiéu kiém soat nay can dién vao cho nhirng san phadm sau day:

dwoc theo Tiéu Chudn NSW (NSW Standard).

NAU: ndu dén nhiét d6 tieu chuan la 65°C trong 10 phut (A1-A2), hodc twong tw nhw da duoc liét ké & Két Qua 4 clia Chuong Trinh An Toan Thwe Pham Cho Nganh Ban Lé Thit NSW (NSW Retail
Meat Food Safety Program).

LAM NGUO!: Thoi gian khi nhiét do tiéu chudn xudng dén nhiét do 52°C, 12°C, va 5°C (B1, B2, C1) can dwoc ghi xudng cho cac loai thwe phdm thit.

Thém chi tiét v& tha tuc kiém soat viéc ndu va lam ngubi co thé tim thdy & Két Qua 4, va Phu Luc 1 ctia Chuwong Trinh An Toan Thuc PhAm Cho Nganh Ban Lé Thit NSW.

Ngay M3 sé M6 ta san L A sy ing aa A 2 The&i gian lam ngudi va nhiét do tiéu Chir ky
. 2 Thei gian nau va nhiét do tiéu chuan A
loat san pham chuan
pham Thei gian/nhiét do6|Th&i gian/nhiét do|Th&i gian/nhiét do|Thei gian/nhiét d6| Th&i gian & | Thei gian & | Thei gian &
1 2 3 4 52°C (B1) 12°C (B2) 5°C (C1)

5-03-15 | 5678-B | Thit dam bong 10:02gio 10:12gio sang N/A N/A 11:13gi¢ sang| 06:15gio |09:12gi0 sang ~ Thi Du 1
(ham)* | sang/65.2°C (A1) |  /66.1°C (A2) chidu ChTKY | S an phém Musi *

9-04-15 | 5679-C |Thit bo dut 16**| 09:47gid sang 09:57gio sang 09:59¢i¢ sang 10:15gi® sang  [10:34gio sang| 04:30gi¢ |10:00gi¢’ sang Thidu 2
163.7°C 164.9°C /65.1°C (A1) 165.4°C (A2) chiéu (10-04) chir ky |San pham khong

muoi **

XAC NHAN VIEC NAU NUONG VA LAM NGUOQI THIT LAM SAN BE AN (RTE MEATS) SAU THANG MOT LAN

it nhat 1a Hai Loai thwe phdm 'khac' khong phai la thit dwoc nAu (thi du: banh trirng man (quiche), rau dut 16, nwéc 180, van van.) clr sau thang mét Ian phai dwoc ghi vao phiéu nay dé bao dam la
thoi gian va nhiét do lam ngudi chdp nhan dugc theo nhuw tiéu chuan clia Luat Cac Tiéu Chuan V& Thwe Pham (Food Standards Code).
LAM NGUOI: Thai gian khi nhiét dé tiéu chuan xudng dén 60°C, 21°C, va 5°C can dwoc ghi xudng cho cac loai san phdm nay dé thuc hién viéc 1am nguéi ding mirc.
Mubn biét thém chi tiét vé& viéc didu chinh nhiét d6 xin xem Két Qua 4, va Phu Luc 1 ctia Chuong Trinh An Toan Thuc Phdm Cho Nganh Ban Lé Thit & NSW.

Ngay

Ma s6 loat san

M6 ta san pham

Thei gian niu va nhiét do tiéu chuan

Th&i gian 1am ngudi va nhiét dd tiéu chuan Chir ky
pham Thoi gian & Thei gian & Thoi gian &
60°C 21°C 5°C

Ghi chu:




PHIEU KIEM DIEM VE SINH TRUOC KHI BAT DAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 18 bat dauty ......... A [oiiin.

Phiéu kiém diémcla ................

P6i twong

N|S|B| CN

Bién phap chinh dén/
Ghi chu

1. Chau rtra tay sach; c6 voi nwéc &m, c6 phwong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét gitr hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwoc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay d4u hiéu cé sy hoat dong ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét dé (°C)

Khu vwe Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm

dong crng)

Ta/quay trwng bay

Quay thwc pham néng

(> 60°C)




PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chiv ks
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chira w ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc nu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 1é bat dautly ......... oo [

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. T&t ca cac chau rira tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban Lé Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chiv ks
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva w ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc néu ddng Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT BAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 1& bat dautly ......... v [

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc am, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuéc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa nu va lam sén dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban L& Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chis k6
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva wky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc nu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT BAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 1é bat dautly ......... oo [

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat ddng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thr khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban Lé Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chiv ks
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva w ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc néu ddng Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 1é bat dautly ......... v [

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuéc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa nu va lam sén dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban L& Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chis k6
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva wky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc nu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT BAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 1é bat dautly ......... oo [

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat ddng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thr khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban Lé Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chiv ks
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva w ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc néu ddng Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 1é bat dautly ......... v [

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuéc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa nu va lam sén dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban L& Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chis k6
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva wky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc nu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT BAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat ddng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thr khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban Lé Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chiv ks
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva w ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc néu ddng Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ v

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Chéu rlva tay sach; c6 voi nuwéc am, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuéc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa nu va lam sén dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:




NHIET DO HANG TOI & PHAN PHOI BI

Nguw&i Kiem
Ngay Hang ché/ Mo ta soat Nhiét | Nhan/ | Bién phap chinh dén Ky
toil Ngwoi san pham bing dé | Khéng IGhi chu tén
Hang di | cung mét (°C) nhan
cap (Col
Khéng)

PHIEU KIEM SOAT NHIET DO KH

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.
Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban L& Thit & NSW.

Thoi gian ndu va

Théi gian nau

No Ma so Mé ta nhigt do tiéu va nhiét do e L Chis k6
gay Ioatxsan san pham chuin tidu chuin Danh gia tien trinh va bién phap chinh don hay stra chiva wky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
A SN Chan ciru 10:02gir 10:12gier San pham can dwoc ndu it nhat 10 phat > 65°C = S&n phdm dwoc nu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 10 PHIEU KIEM DIEM VE SINH TRUO'C BAT BAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat ddng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thr khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 10
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO'I & PHAN PHOI BI

Kiem
soat
bang
mat
(Col/
Khéng)

Nhiét
do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
/Ghi cha

Ky
tén

TUAN 10

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 10

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 11 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 11
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO'I & PHAN PHOI BI

Kiem
soat
bang
mat
(Col/
Khéng)

Nhiét
do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
IGhi chua

Ky
tén

TUAN 11

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 11

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 12 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwdc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gébm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng th&r khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 12
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO'I & PHAN PHOI BI

Kiem
soat
bang
mat
(Col/
Khéng)

Nhiét
do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
/Ghi cha

Ky
tén

TUAN 12

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 12

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 13 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 13

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 13

PHIEU THEO DOI VIEC THU’'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban L& Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngay | loat san sé“::gm | yanhitdo Danh gia tién trinh va bién phap chinh dén hay sira chira Chi ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 14 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwdc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat ddng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 14

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 14

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 15 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 15

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 15

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 16 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay Tuan I& bat dau twr ......... /A A
Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat dong hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thr khong &n dwoc dwoc cét gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San pham chwa nu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 16

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 16

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 17 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 17

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 17

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 18 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwdc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gébm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng th&r khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 18

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 19 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 19

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 19

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 20 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwdc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gébm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng th&r khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 20

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 20

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 21 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 21

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 21

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 22 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwdc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gébm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng th&r khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 22
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO'I & PHAN PHOI BI

Kiem
soat
bang
mat
(Col/
Khéng)

Nhiét
do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
/Ghi cha

Ky
tén

TUAN 22

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 22

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 23 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 23

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 23

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 24 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwdc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gébm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng th&r khong &n dwoc dwoc cat gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 24
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham
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TUAN 24

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 24

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Tht:J’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 25 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau tlr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, co phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuée, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sin dé an duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 25
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Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
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T NHIET DQ HANG TO'I & PHAN PHOI BI
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Ky
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TUAN 25

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 25

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 26 PHIEU KIEM BIEM NOI BO VIEC KIEM SOAT VA BAO TRI TRONG 6 THANG

Ngay .......coeee.. [ T Viéc dign phidu do: .........ooooiiiiiiiiiiiiiiee e,

Hai long (v') Khéng hai long (%) va ghi vao cot danh cho bién phap chinh dén/ghi chu

Do6i twong

v
x

Bién phap chinh dén hay stra chiva/ghi chu

® TrAn nha va twdng khong co vét nut,
son bj tréc, gach 16t twong da dwoc gan
lai

®  San co sd/budng lanh/ phong déng lanh
duoc bao tri khdng con niit/hay hw hai

® Cua, khung clra, chd clra bi ket va tay
ndm & tinh trang tbt

® DPeén phai co chup che

® | wdirudi duwoc rap

® Ban cét thit va td khong bi hw hai va
muc nat

® Dung cu va thiét bj khéng bi ri, muc va
tréc son

® Gian treo thit, moc va thanh ngang
khéng bi ri, muc va tréc son

® May lam ngudi khong bi bam bui, ri sét,
muc, tréc son va hé théng thoat nwéc
dwoc gir & tinh trang tot

® Chau rlra tay dung voi khong vin bang
tay, dé diing va & tinh trang hoan hao

® Cac hda chat, dung cu lau chui, cac san
pham kho va san phdm dung déng/goi
dwoc gir ki dé tranh viéc 6 nhiém

® Viéc xay cat co s& va viéc cat gilr cac
vat liéu khoéng tao co hdi cho chuét, bo,
con tring lam td. Cira & ngoai/cac
khoang tréng tranh duoc sw xam nhap
cua cdn trung, chudt, bo

Chuwong trinh an toan thyc pham
® Chuong trinh an toan thwc pham dugc
gilr tai dia diém

® Cac thu tuc an toan dwgc ap dung

® Hb so theo dbi dwoc cap nhat va lwu triv

® Hb so huén luyén vé vé sinh thuc pham
¢6 s&n cho nhirng ngwdi lam viéc véi
thwe pham

® Hb so vé viéc diét con trung (pest
control records)

Piéu kién vé gidy phép
® Co quan NSWFA dwoc théng bao vé
hoat ddng ciia co s&; gidy phép hanh
nghé va viéc trung bay gidy phép

Bién phap chinh dén:




VIEC PIEU CHINH NHIET KE MOI 6 THANG

Phiéu theo déi nay can duoc dién vao it nhat clr sau thang mot 1an, va phai dién cho méi nhiét k& hay dung cu do nhiét d va dung cu ding dé& kiém soat nhiét dé cdia thwe phdm (thi du:
Phong lanh, May lam déng lanh, Tu trwng bay san pham, Phong hun khéi, Lo, Noi nau, van van.)

Xin ghi xuéng nhiét do clia dung cu sau khi da diéu chinh nhiét d6 cta dung cu nay va doc sb ghi trén dé (thi du: 0.3°C)

Mubn biét thém chi tiét v& viéc didu chinh nhiét d6 xin xem KET QUA 12 cia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW

TUAN 26

Nhiét ké s6 # Nhiét ké s6 #
Bieu chinh (0°C) Pidu chinh & nhiét d6 0°C néu quy vi |-2ieu chinh (0°C)
Nhiét do: KHONG Nhiét do:
Ngay: néu thire &n, hay ban thiec an néng | Ngay:
Chir ky: Chir ky:
Nhiét ké s6 # . Nhiét ké sé6 #
Diéu chinh (100°C) Bieu chinh nhiét d6 Diéu chinh (100°C
Nhiét do: O CA0°C va 100°C Nhiét do:
. néu quy vi CO -
Ngay: nau thirc an, hay ban thirc 3n nong Ngay:
Ch ky: Chi ky:
Phong lanh #1 #2 Phong lanh #3 #4
Nhiét do: Nhiét do:
Ngay: Ngay:
Ch ky: Chir ky:
Ta trwng bay #1 #2 Ta trwng bay #3 #4
Nhiét do: Nhiét do:
Ngay: Ngay:
Chir ky: Chir ky:
May déng lanh #1 #2 Phoéng hun khéi Lo/NSi ndu
Nhiét dé: Nhiét dé:
Ngay: Ngay::
Chir ky: Chir ky:
Ghi chu: Ghi chua:




C( sau thang mét 1an, it nhat 14 bén san pham thit da nau chin (thi du: thit ddm béng, banh nhan thit, thit dat [6) cAn dwoc ghi vao phiéu nay dé& bao dam la nhiét do va thoi gian lam ngudi chap nhan

XAC NHAN VIEC NAU VA LAM NGUOQI THIT LAM SAN DE AN (RTE MEATS) SAU THANG MOT LAN

Phiéu kiém soat nay can dién vao cho nhirng san phadm sau day:

dwoc theo Tiéu Chudn NSW (NSW Standard).

NAU: ndu dén nhiét d6 tieu chuan la 65°C trong 10 phut (A1-A2), hodc twong tw nhw da duoc liét ké & Két Qua 4 clia Chuong Trinh An Toan Thwe Pham Cho Nganh Ban Lé Thit NSW (NSW Retail

Meat Food Safety Program).

LAM NGUO!: Thoi gian khi nhiét do tiéu chudn xudng dén nhiét do 52°C, 12°C, va 5°C (B1, B2, C1) can dwoc ghi xudng cho cac loai thwe phdm thit.

Thém chi tiét v& tha tuc kiém soat viéc ndu va lam ngudi co thé tim thdy & Két Qua 4, va Phu Luc 1 ctia Chuwong Trinh An Toan Thuc PhAm Cho Nganh Ban Lé Thit NSW.

Ngay M3 sé M6 ta san L A sy ing aa A 2 The&i gian lam ngudi va nhiét do tiéu Chir ky
. 2 Thei gian nau va nhiét do tiéu chuan A
loat san pham chuan
pham Thei gian/nhiét do6|Th&i gian/nhiét do|Th&i gian/nhiét do|Thei gian/nhiét d6| Th&i gian & | Thei gian & | Thei gian &
1 2 3 4 52°C (B1) 12°C (B2) 5°C (C1)

5-03-15 | 5678-B | Thit dam bong 10:02gio 10:12gio sang N/A N/A 11:13gi¢ sang| 06:15gio |09:12gi0 sang ~ Thi Du 1
(ham)* | sang/65.2°C (A1) |  /66.1°C (A2) chidu ChTKY | S an phém Musi *

9-04-15 | 5679-C |Thit bo dut 16**| 09:47gid sang 09:57gio sang 09:59¢i¢ sang 10:15gi® sang  [10:34gio sang| 04:30gi¢ |10:00gi¢’ sang Thidu 2
163.7°C 164.9°C /65.1°C (A1) 165.4°C (A2) chiéu (10-04) chir ky |San pham khong

muoi **

TUAN 26

XAC NHAN VIEC NAU NUONG VA LAM NGUOQI THIT LAM SAN BPE AN (RTE MEATS) SAU THANG MOT LAN

it nhat 1a Hai Loai thwe phdm 'khac' khong phai la thit dwoc ndu (thi du: banh trirng man (quiche), rau dut 16, nwéc 180, van van.) clr sau thang mét Ian phai dwoc ghi vao phiéu nay dé bao dam la
thoi gian va nhiét do lam ngudi chdp nhan dugc theo nhuw tiéu chuan clia Luat Cac Tiéu Chuan V& Thwc Pham (Food Standards Code).
LAM NGUOI: Thai gian khi nhiét dé tiéu chuan xudng dén 60°C, 21°C, va 5°C can dwoc ghi xudng cho cac loai san phdm nay dé thuc hién viéc 1am nguéi ding mirc.
Mubn biét thém chi tiét vé viéc didu chinh nhiét d6 xin xem Két Qua 4, va Phu Luc 1 ctia Chuong Trinh An Toan Thuc Phdm Cho Nganh Ban Lé Thit & NSW.

Ngay

Ma s6 loat san
2
pham

M6 ta san pham

Thei gian niu va nhiét do tiéu chuan

Thei gian 1am ngudi va nhiét dé tiéu chuan

Theoi gian &

60°C

Thei gian &
21°C

Thei gian &
53

Chiv ky

Ghi chu:




TUAN 26 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwéc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi chui

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vie chudn bi/treng bay/cét gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét gitv hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay d4u hiéu cé sy hoat dong ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 26

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 26

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hodc twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phaut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 27 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, maoc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac déu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa nu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 27

PHIEU KIEM SOAT NHIET B0 K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 27

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban L& Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 28 PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcda ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khdng &n dwoc dwoc cét gitr ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San pham chwa néu va lam sin dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 28
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO'I & PHAN PHOI BI
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mat
(Col/
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do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
IGhi chua

Ky
tén

TUAN 28

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 28

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)

Phiéu theo di nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dworc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 29 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc am, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vie chudn bi/treng bay/cét gitr déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va duwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa nu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 29
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO'I & PHAN PHOI DI
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soat
bang
mat
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Nhiét
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Nhan/
Khéng
nhan

Bién phap chinh dén
IGhi chua

Ky
tén

TUAN 29

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 29

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C murc (*Thi du 1*) day




TUAN 30 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rira tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwgc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay déu hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 30

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 30

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)

Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc sén xuét tai co s6.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngay | loatsin  _MOE | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 31 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

P6i twong

B | CN

Bién phap chinh dén/
Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tat ca cac chau rra tay; nut chan nwéc sach sé

3. Mat ban, qudy, thét, ta treng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém va
quan ao déu sach

5. Nhiét ké hoat dong tét

6. Dung cu gém cua lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vic chudn bi/trieng bay/cat gitk déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
ndm clra, dung cu chup lén tay ndm cira, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
déng lanh cé day dd kha nang

10. Hé théng céng ranh co lwdi chén rac hoat déng hoan
hao

11. Céc tién nghi, khu virc chat hang va cét gitr hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13.Nhirng thtr khong &n dwoc dwoc cat gitv ding cach
v&i nhan dwoc dan trén cac hdp dwng nhivng thir nay

14. Chéi thdm kho nudc, chdi quét, cac dung cu ding
lau chui va céac dung cu khac deu sach cat gitr dung
céach dé tranh 6 nhiém

15. San ph&m chwa nu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay d4u hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 31
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
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T NHIET DQ HANG TO'I & PHAN PHOI BI

Kiem
soat
bang
mat
(Col/
Khéng)

Nhiét
do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
IGhi chua
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TUAN 31

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 31

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 32 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwéc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dAu tlr ......... [ A

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chau rra tay sach; cé voi nwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tét ca cac chau riva tay; nit chdn nwéc sach sé

3. Mt ban, qudy, thét, ti trwng bay, van van, déu sach

4. Dao, dung cu béng thép, day xich, bao tay, tdi yém
va quan 4o déu sach

5. Nhiét ké hoat dong t6t

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sd ké ca khu vuc chuan bi/treng bay/cét gitr déu
sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
n&m clra, dung cu chup |én tay ndm ctra, khay, thing
dung thit, thung rac, va thit va cac thung giay déu
khéng ndm trén san nha.

9. May lam déng lanh/may lam da sach; may/phong
dong lanh co6 day dd kha nang

10. Hé théng cdng ranh cé luéi chén rac hoat déng
hoan hao

11. Céc tién nghi, khu vuc chat hang va cét gitr hang
sach sé va dwoc bao tri.

12. Nguyén liéu va san pham dwoc cét gitr ding cach
dé tranh & nhiém

13. Nhirng tht khong an dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm khé nwoc, chbi quét, cac dung cu ding
lau chui va cac dung cu khac deu sach cat gitr dung
cach dé tranh 6 nhiém

15. San phdm chwa ndu va lam sn dé &n duoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa néu va lam sén dé& an dwoc cét git,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thwc pham sach va dugc béo tri

18. Khéng thdy d4u hiéu cé sy hoat déng clia chudt, bo

19. Co s, dd dac va dung cu dwoc bdo tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 32
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TUAN 32

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 32

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban L& Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chir ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 33 PHIEU KIEM DIEM VE SINH TRUO'C BAT BAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A
Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcua ................
Péi trong H B|T |N|s B cN | Biénphapchinhdon/

Ghi chua

1. Chéu riva tay sach; c6 voi nuwéc am, c6 phuong
tién say kho tay va xa phong

2.  Tétca cac chau rira tay; nit chdn nwéc sach sé

3. Mét ban, qudy, thét, ti trwng bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém
va quan ao déu sach

5.  Nhiét ké hoat dong t6t

6. Dung cu gébm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7.  Co so ké ca khu vuc chudn bi/trung bay/cat gitr
deu sach

8. Phong lanh sach ké ca gian treo thit, maoc thit, tay
n&m clra, dung cu chup Ién tay ndm ctra, khay,
thung dwng thit, thiing rac, va thit va cac thung gidy
déu khong ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Heé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Cac tién nghi, khu virc chat hang va cét gitv hang
sach sé va dwoc bao tri.

12. Nguyén liéu va san pham duoc cét gitr dung cach
dé tranh & nhiém

13. Nhirng thr khong an dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14.  Chi thdm kho nuéc, chdi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15.  San pham chwa néu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa ndu va lam san dé an duog cét
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thwc phdm sach va dwoc bao tri

18. Khong thdy d4u hiéu cé sy hoat dong ctia chuét,
bo

19. Co sé, dd dac va dung cu duogc bao tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 33
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T NHIET DQ HANG TO'I & PHAN PHOI BI

Kiem
soat
bang
mat
(Col/
Khéng)

Nhiét
do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
IGhi chua

Ky
tén

TUAN 33

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 33

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo ddi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 34

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4.  Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s ké ca khu viee chudn bi/trwng bay/cét gidr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 34

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 34

PHIEU THEO DOI NHIET DO THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhw da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 35

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 18 bat dautiy ......... A oo,

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong T | N|S|B| CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rira tay; nut chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctlra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 35

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 35

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)

Phiéu theo di nay can dwoc dién vao cho méi loat thuc phdm thit (batch) dwoc sén xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin  _MOE | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 36

Dién vao trwéc khi bat dau lam viéc méi ngay

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Tudn 18 bat dauty ......... A oo,

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong T | N|S|B| CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc &m, c6 phuong tién
say kho tay va xa phong

2. Té&t ca cac chau rra tay; nat chan nwéc sach sé

3. Mat ban, qudy, thét, ta trung bay, van van, déu sach

4.  Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co sé ké ca khu vuc chudn bi/trung bay/cat gitr déu
sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam clra, dung cu chup |én tay nam clra, khay, thung
dung thit, thung rac, va thit va cac thung giay deu
khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh co6 day dd kha nang

10. Hé thdng cbng ranh cb lwdi chan rac hoat ddng hoan
hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén liéu va san phdm dwoc cét gitk dung cach dé
tranh 6 nhiém

13. Nhirng tht khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu khac deu sach cat gitr dung
céch dé tranh 6 nhiém

15. San phdm chwa ndu va lam sé&n dé an duoc cét gid,
chtra, dwng riéng biét dé tranh lay truyen nhau

16. San pham chwa ndu va lam s&n dé an duoc cét gid,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay d&u hiéu coé sw hoat dong clia chuét, bo

19. Co s&, db dac va dung cu dwoc béo tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 36

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 36

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm duwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 37

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 18 bat dautiy ......... A oo,

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong T | N|S|B| CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau riva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tbt

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 37

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vwe Bién phap chinh dén/ Ky

B T N S B | CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 37

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)

Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc sén xuét tai co s6.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 38

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3. Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitr hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hop dwng nhirng thiy
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chlra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay diu hiéu c6 su hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 38

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 38

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nAz"iu
Ngdy | loatsin MR | yannietdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham cén dwoc ndu it nhat 10 phat > 65°C = Sén pham duoc ndu dung Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 39

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ [

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4.  Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam d& sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dwoc cét git ding cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam san dé &n duoc cht
gitr, chira, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 39

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 39

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwc Phdm Cho Nganh Ban L& Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 40

PHIEU KIEM DIEM VE SINH TRUO'C BAT BDAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung duwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé théng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 40

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 40

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)

Phiéu theo di nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dworc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 41

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 18 bat dauty ......... A [oiiin.

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong N|S|B| CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc 4m, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tai yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s ké ca khu virc chuan bi/trung bay/cét gidr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam déng lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam san dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 41

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 41

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 ciia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay siva chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 42

PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn 18 bat dautiy ......... A oo,

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong T | N|S|B| CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rra tay; nut chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
nam ctra, khay, thung dung thit, thung rac, va thit
va cac thung giay deu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 42

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 42

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm duwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 43

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc 4m, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tai yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu v chuan bi/trung bay/cét gitr
deu sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
nam ctra, khay, thung dung thit, thung rac, va thit
va cac thung giay deu khéng nam trén san nha.

9. May lam dong lanh/may lam d& sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén liéu va san phdm dwoc cét git ding cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc déu sach cat gil
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam san dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 43

PHIEU KIEM SOAT NHIET DO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 43

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban L& Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 44

PHIEU KIEM DIEM VE SINH TRUO'C BAT AU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 44

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 44

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)

Phiéu theo ddi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc sdn xuét tai co sé'.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi_gianﬂn.éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhictdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 45

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc 4m, c6 phwong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu‘béng thép, day xich, bao tay, tii yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s ké ca khu vire chuan bi/trung bay/cét gidr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam déng lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chdi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam san dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 45
Nguw&i
Ngay Hang ché/
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Hang di cung
cap

Mo ta
san pham
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TUAN 45

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 45

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 46

PHIEU KIEM DIEM VE SINH TRUO'C BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Té&t ca cac chau rva tay; nut chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé théng cong ranh co lwéi chin rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12.  Nguyén liéu va san phadm duoc cat git dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chdi thdm khé nwoc, chdi quét, cac dung cu ding
lau chui va cac dung cu kpéc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. san pham chua néu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chuwa néu va lam sén dé an dwoc cét
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khong thay du hiéu cé sy hoat déng clia chuét,
bo

19. Co sé, db dac va dung cu dugc bao tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 46
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Mo ta
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TUAN 46

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 46

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)

Phiéu theo di nay can dwoc dién vao cho méi loat thuc phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin  _MOE | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 47 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu rlva tay sach; c6 voi nuwéc &m, c6 phuong tién
say kho tay va xa phong

2. Tét ca cac chau riva tay; nit chdn nwéc sach sé

3. Mt ban, quay, thét, ti trwng bay, van van, déu sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém
va quan ao déu sach

5. Nhiét ké hoat dong t6t

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vuc chuan bi/trwng bay/cét gitr déu
sach

8. Phong lanh sach ké ca gian treo thit, maoc thit, tay
n&m clra, dung cu chup Ién tay nam ctra, khay, thung
dwng thit, thung rac, va thit va cac thung gidy déu
khéng ndm trén san nha.

9. May lam déng lanh/may lam da sach; may/phong
dong lanh co6 day dd kha nang

10. Hé thdng cbng ranh c6 lwdi chan rac hoat dong hoan
héo

11. Céc tién nghi, khu virc chat hang va cét git hang
sach sé va dwoc bao tri.

12. Nguyén liéu va san pham duoc cét gite dung cach dé
tranh 6 nhiém

13. Nhirng thtr khong an dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hdp dwng nhirng thir nay

14. Chéi thdm kho nuérc, chéi quét, cac dung cu ding
lau chui va cac dung cu khac deu sach cat gitr dung
cach dé tranh 6 nhiém

15. 8an pham chua néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua néu va lam sén dé an duoc cét gitr,
chtra, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thwc phdm sach va dwoc bao tri

18. Khong thdy d4u hiéu cé sy hoat déng ctia chuét, bo

19. Co sé, dd dac va dung cu dugc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 47

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 47

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thywc Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loat sén sé“::gm g | Yanhistdo Danh gié tién trinh va bign phap chinh dén hay siva chiva Chir ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phat > 65°C = Sén pham duoc ndu dung Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




XIN NHO DANG KY LAI

Nhat Ky Sinh Hoat clia Co' Quan An Toan Thyc Pham NSW
(NSW Food Authority) sap hét han trong vong sau tuan nira

Néu quy vi cAn mot Nhat Ky Sinh Hoat méi dé thay thé
(phai tra |& phi).
xin lién lac v&i sb dién thoai dudi day:

Puong Day Hwéng Dan ctia Co Quan An Toan Thwc Phdm NSW
(NSW Food Authority Helpline)
Dién thoai sb: 1300 552 406
S6 may dién thu: 02 9741 4888

Dia chi dién thw: contact@foodauthority.nsw.gov.au

(Xin chd hai tuan dé gui tai liéu va giai quyét phiéu dat hang)


mailto:contact@foodauthority.nsw.gov.au

TUAN 48 PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca Tuan 1& bat dau twr ......... [ A

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu Phiéu kiém diémcia ................

Bién phap chinh dén/

DPo6i twong H|B|T|N|S|B| CN Ghi ch

1. Chéu riva tay sach; c6 voi nuwéc am, c6 phuong
tién say kho tay va xa phong

2.  Tétca cac chau riva tay; nit chdn nuwéc sach sé

3. Mét ban, qudy, thét, ti trwng bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tdi yém
va quan ao déu sach

5.  Nhiét ké hoat dong t6t

6. Dung cu gébm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co so ké ca khu vurc chudn biftrung bay/cét gite
deu sach

8. Phong lanh sach ké ca gian treo thit, maoc thit, tay
n&m clra, dung cu chup Ién tay nam ctra, khay,
thung dwng thit, thiing rac, va thit va cac thung gidy
déu khong ndm trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Heé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chat hang va cét gii hang
sach sé va dwoc bao tri.

12. Nguyén liéu va san pham duoc cét gitr dung cach
dé tranh & nhiém

13. Nhirng thr khong an dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14.  Chi thdm kho nuéc, chdi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15.  San pham chwa néu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chwa ndu va lam san dé an duog cét
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thwc phdm sach va dwoc bao tri

18. Khong thdy d4u hiéu cé sy hoat dong ctia chuét,
bo

19. Co sé, dd dac va dung cu duogc bao tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 48
Nguw&i
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Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO' & PHAN PHOI DI
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TUAN 48

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 48

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 49

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tbt

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, mac thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam déng lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truyén nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 49

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 49

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)

Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc sén xuét tai co s6.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 50

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwéc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chlra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu cé su hoat dong clia chudt,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 50
Nguw&i
Ngay Hang ché/
toi/ Ngwoi
Hang di cung
cap

Mo ta
san pham

T NHIET DQ HANG TO'I & PHAN PHOI BI
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bang
mat
(Col/
Khéng)

Nhiét
do
(°C)

Nhan/
Khéng
nhan

Bién phap chinh dén
IGhi chua

Ky
tén

TUAN 50

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 50

PHIEU THEO DOI VIEC NAU THU'C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 51

PHIEU KIEM DIEM VE SINH TRUOC BAT PAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (¥') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ ovoen.

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Ph()ng lanh sach k& ca gian treo thit, moc thit, tay
nam ctra, dung cu chup lén tay nam ctra, khay, .
thung dwng thit, thung rac, va thit va cac thung giay
déu khéng nam trén san nha.

9. May lam dong lanh/may lam d& sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén liéu va san phdm dwoc cét git ding cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thi
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam san dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay dAu hiéu c6 sw hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:




TUAN 51
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Ngay Hang ché/
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Hang di cung
cap

Mo ta
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Ky
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TUAN 51

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 51

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban L& Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin nz:iu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Théi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc nu it nhat 10 phat > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




TUAN 52

PHIEU KIEM DIEM VE SINH TRUO'C BAT BAU LAM VIEC

Dién vao trwdc khi bat dau lam viéc méi ngay/méi ca

Hai long (v') Khéng hai long (%) va ghi vao cét danh cho bién phap chinh dén/ghi chu

Tudn I bat dauter ......... [ oo

Phiéu kiém diémcla ................

Bién phap chinh dén/

boi twong B | CN Ghi chu

1. Ch&u rira tay sach; c6 voi nwéc am, c6 phuong
tién say kho tay va xa phong

2. Téat ca cac chau rva tay; nat chan nwéc sach sé

3.  Mat ban, qudy, thét, ta trung bay, van van, déu
sach

4. Dao, dung cu bang thép, day xich, bao tay, tui yém
va quan ao déu sach

5. Nhiét k& hoat dong tét

6. Dung cu gdbm cwa lwdi, may thai thit, may nhdi thit,
may xay thit, van van, sach

7. Co s& ké ca khu vic chuan bi/trung bay/cét gitr
deu sach

8. Phong lanh sach ké ca gian treo thit, moc thit, tay
nam ctra, khay, thung dung thit, thung rac, va thit
va cac thung giay deu khéng nam trén san nha.

9. May lam dong lanh/may lam da sach; may/phong
dong lanh c6 day dd kha nang

10. Hé thdng cbng ranh cé lwdi chan rac hoat dong
hoan hao

11. Caéc tién nghi, khu virc chét hang va cét gitk hang
sach sé va dwoc bao tri.

12. Nguyén ligu va san phdm dugc ct gitk dung cach
dé tranh 6 nhiém

13. Nhirng thtr khong &n dwoc dwoc cat gitk ding cach
v&i nhan dwoc dan trén cac hép dwng nhirng thir
nay

14. Chéi thdm kho nuéc, chéi quét, cac dung cu ding
lau chui va cac dung cu k_héc deéu sach cat gilr
diing cach dé tranh 6 nhiém

15. San pham chwa ndu va lam sén dé an duoc cat
gir, chlra, dwng riéng biét dé tranh lay truyén nhau

16. San pham chua ndu va lam sén dé &n duoc cht
gitr, chiva, dwng riéng biét dé tranh lay truy&n nhau

17. Xe chuyén ché thuc phdm sach va dwoc bao tri

18. Khéng thay diu hiéu c6 su hoat dong clia chuét,
bo

19. Co s&, db dac va dung cu dwoc bao tri hoan hao

Bién phap chinh dén hay stra chira:
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TUAN 52

PHIEU KIEM SOAT NHIET bO K

O CHU’A HANG

Nhiét do (°C)

Khu vye Bién phap chinh dén/ Ky

B T N S B CN Ghi chu tén
Phong lanh
Phong lanh

Pong lanh (thwc phdm
déng cirng)

Ta/quay trwng bay

Quay thwc pham néng
(> 60°C)




TUAN 52

PHIEU THEO DOI VIEC NAU THU’C AN LAM SAN (RTE MEATS)
Phiéu theo déi nay can dwoc dién vao cho méi loat thwe phdm thit (batch) dwoc san xuét tai co sé.

Nhiét do tiéu chuén phai Ién dén 65°C trong 10 phut, hoac twong tw, nhu da ghi trong Két Qua 4 clia Chuong Trinh An Toan Thiwe Phdm Cho Nganh Ban Lé Thit & NSW.

Ma sé o Thévi.gianln_éﬂu va Th(:)’i giin néu
Ngdy | loatsin MR | yanhitdo Danh gia tién trinh va bign phap chinh dén hay sira chiva Chiv ky
pham Thoi gian/Nhiét Thoi
dé 1 gian/Nhiét d6 2
LG e Chan ciru 10:02gidy 10:12gidy San pham can dwoc ndu it nhat 10 phut > 65°C = San phdm dwoc ndu ding Ky vao
dut lo sang/65.2°C sang/66.1°C muc (*Thi du 1*) day




DON KHIEU NAI CUA KHACH HANG

Chi tiét vé khach hang

Ghi chép céc chi tiét vé& khach hang — ngudi da khiéu nai:
Tén:

Dia chi:

S6 dién thoai:

Dién thoai cAm tay (mobile):

Sau gi¢ lam viéc:

Sé may dién thw (Fax):

Chi tiét vé viéc khiéu nai

Mb t& nguyé&n nhan viéc khiéu nai:

Chi tiét vé san pham

Tén san phdm va mé ta san pham:

Ma sb loat hang:

Ngay san xuét/ché bién:

Kich thwéc san phdm:

S6 lwong loat hang dwoc san xuat/ché bién

Viéc phan phéi san phadm:

Bién phap giai quyét

Mb ta khiéu nai ctia khach hang da dwoc giai quyét nhw thé nao, va viéc chinh dén hay thay déi, néu cé do
két qua cla viéc khiéu nai nay:




DON KHIEU NAI CUA KHACH HANG

Chi tiét vé khach hang

Ghi chép céc chi tiét vé& khach hang — ngudi da khiéu nai:
Tén:
Dia chi:

S6 dién thoai:
Dién thoai cAm tay (mobile):

Sau gi¢ lam viéc:

Sé may dién thw (Fax):

Chi tiét vé viéc khiéu nai
Mb t& nguyé&n nhan viéc khiéu nai:

Chi tiét vé san pham
Tén san phdm va mé ta san pham:

Ma sb loat hang:

Ngay san xuét/ché bién:

Kich thwéc san phdm:

S6 lwong loat hang dwoc san xuat/ché bién

Viéc phan phéi san phadm:

Bién phap giai quyét
Mb ta khiéu nai ctia khach hang da dwoc giai quyét nhw thé nao, va viéc chinh dén hay thay déi, néu cé do
két qua cla viéc khiéu nai nay:
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