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Notes:
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HAGCP - CAC Kinh NGhIEM QUSE 16 -..rovverranerssnssssessresnceners 11
Nhing vdn d& an todn thile phdm fruyén théng .......... 12
COHNG ABNG ChAU AU 12
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Australia and New Zedland ..., 14

- Nhing y&u cdu vé& an todn thic phdm & Béng Nam A15
TQH $G0 18 HACCP? weornnrensssnmmmsmssssasssssssssson : .15

Nhiing Igi ich ciia viée thyc hign mat k& hogch HACCP 18

(07c TeR 211 1 R100 L1 [OOSR .20

Két qud hoc -- Phdn HI
K&t thiic phdn ndy, hoc vién cé thé:
= Dién gidi thugt ngif Hazard Analysis
Critical Control Points |
= Dién gidi nhitng Igi ich cta viéc thuc hién
mét hé thong dém bdo chdt ligng
HACCP

HACCP Principles - Guidelines for Implementation & Use - Hi
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Notes:

HACCPla gi?

HACCP
| H = Hazard

A = Analysis
C = Critical

C = Control

P = Point

Q %

HACCP Principles - Guidelines for Implerientation & Use - Hi

e e
/.

—

HACCP - Ia gi?

(\ 3 Pinh nghia ctua CODEX

HACCP I mét hé théng nhdn dang.
ddnh gid va ki€m sodt cdc moi nguy

6 v nghia-cho-antodn-thyc-phdm—f——

HACCP Principles - Guidelines for Implementation & Use - 7
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Notes:

HACCP & 1 viét &t clia Hazard Analysis Critical Control Point (phdn tich
rdi ro cdc diém ki€m sodt t& han). Bay I& mét céng cuy an todn thuyc
phdm dugc tién khai bdi ngdnh cdng nghiép thiic phdm cho ngdnh
céng nghiép thuc phdm. HACCP kiém tra tling budc frong sdn xudt thuc
phdm, xdc dinh cdc diém i ro cu thé, clng nhu thuc hién cdc bién
phdp kiém sodt do Iudng higu qud va cdc qui trinh kiém tra xdc nhan.
HACCP khéng phdi id mét hé thdng rdi ro bdng khdng. Né dugce thigt k&
dé t8i thidu héa cde riiro vé cdng Ié mét céng ey qudn i1 rdiro.

Hé théng HACCP

= Mang finh hé théng

= Dudc dén ddt bdi chifng ¢ khoa hoc vé
cdc rdi ro déi véi sic khoe cla con ngudi

» Nh@n dang céc méi nguy ddc thu va bién
phap dé kiém sodaf chiang

= HUng t6i viéc ngdn ngla (hdn la chd yéu
dua vdo viéc kiém fra sén phdm cudi)

» ¢é khd ndng thay ddi thich hgp (vi du

nhing thudn Igi trong thiét ké thiét bi, trién
khai céng nghé)

HACCP Principles - Guidelines for Implementation & Use - H1

Hé théng HACCP

» Cé thé dp dung frong ddy chuyén thuc phdm (“fd
néng frai dén cdi nia”, “I0 béi cé dén cdi dia” v.v..)
« Gia fdng su fin cdy vé an fodn thuc phdm -

» DSi hdi s cam két hodn todn va sy tham gia cia
ban quén ly va lye lugng lao déng

« Yéu cdu mét phudng phdp da dién

» Tudng thich v&i viéc thuc hién cdc hé théng quan tri
chét lugng.

x La mof hé théng dudc chon dé qudn Iy An fodn
thue phédm

HACCP Principles - Guidelines for Implemeniation & Use - HY
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Notes:

Ban ddu, HACCP dugc frién khai € x Iy nhdng nguy -hiém frong “an
todn thyc pham 38 bdio v& san phdm chdng iqi cde méi nguy vé visinh
vat, héa hoc va va cdec mdi nguy vt Iy khac. N6 duge sa dung dé
nhan dién duge nhing m&i nguy cho chdt Iudng thiuc phdm.

Uy ban thyc phdm Codex v@n bén viéc ép dung HACCP cho an fodn
thiye phdm nhUng chép nhan.... :

Khi xem x ét wec ép dyng HAGEP cho an fodn thifc phdm, thi phuong
phép dé co thé dude dp dung cho cdc khia canh khdc cla chdt
Igng ﬂ'l!,!C phdm. '

Khi st dung HACCP dé€ quan ly chdt iugng thifc phdm, doanh nghiép
cdn phdi nhdn dién 16 sy khée nhau gida cdc diém kiém sodt i han
(CCP's) cac diém chﬁ"r lugng ti han (CQP’s).

8 khéc nhau gida an todn va chdt luong co thé du‘cc minh hoa bang
nhiéu cdch. Bdng cdch sl dung thugt ngd CCP vé CQP hoge bdng
cdch st dung mau mé héa syt kiém sodt khac nhau duge ligf ké trong
k& hogeh HACCP, sy khdc nhau gida rét nhiéu cée khia canh trong k&
hoach HACCP c6 thé dugc chi rd.

Su khdc nhau gida cée mdi nguy vé& an toan va chdt lugng & 18t quan
trong, dac biét néu ngudi cd thdm gquyén fim kiém cdéc chUng cu cla
viéc kiém sodt an todn thic phdm, danh gid k&€ hogch HACCP.

CAC YEU CAU CO BAN CHO MOT HE THONG HACCP

Théng qua vige Kidm tra mdt cdeh hé théng tiing budc clia qud tinh
(f nguyén vat liéu thd, céng thidc sdn phdm cho dén nchiu fiéu dung
cudi cuing) cdc mdi nguy an todn va chdt Iugng thuc phorn cé thé
dugc nhan dign, kiém sodt véa quan iy,
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O NHIEM / HU HONG TIEM AN
Sinh vét Héahoc  Vatly Chéit lugng

\_/x/\.*“/

HACCP Principles - Guidelines for Implemeniation & Use - H!

o

/‘

-

Mudl hai budc HACCP

Khi thigt k& va thuc hién HACCP, mét diéu quan trong rdng 12 budc nay
(xem bidu dé 1) phdi dudc tuén theo. HACCP phdi dugc thic hién chinh
xéc, hodic khong thuc hién didu ndo cd. Néu thuc hién theo qui trinh a4
dudc c8ng nhan quéc t8, thi k&€ hogech HACCP sé dugc thilc hién mot
cdch hiéu qud d€ dém bdo réing t&t cd cdc vdn dé lién quan dén an
toain va chdt Iugng thuc phdm déu duge qudnly.

Page 6 of 21




HACCP Principles - Guidelines for Implementation & Use Module Hl HACCP - An Imperative in the Food Industry

Notes:
SOPO 1
TRINH TU HOP LY TRONG VIEC AP DUNG HACCP
(HUGNG DAN CODEX)
12 Bufc .
1 Lap nhém HACCP
2 M6 1d sdn phdm
3 Xdce dinh dung ¥ s& dung
—
‘( :
- 4 Thiét 1ap so dé ché bién
5 Thdm ira tai chd sd dd ché bién
BGy (7) nguyén tdec HACCP
6 Lap danh sdch 1t cd cac méi nguy tiém &n Nguyén idc 1
Phaén tich moéi nguy
Xauc fidnh catc biedn phatip kieam soalt
7 Xéc dinh CCPs Nguyén tdc 2
8 - Thiét lap gidi han 1di han cho méi CCP Nguyén tdc 3
9 Thiét i&p hé théng gidm sét cho mdi CCP Nguyén téc 4
Q / 10 Thi&t [ap hénh ddng khic phyc cho cic sai léch x3y ra Nguyén fdc 5
11 Thiét lap cdce qui tinh thdm fra Nguyén tdc 6
12 Thi€t Iap hé théng ivu trl hé s¢ vé hé thdng vén ban Nguyén tdc 7

V&l mat ddl ngld duge cam k&t vé duge ddo tgo thich hgp thuc hién

theo 12 budc vd s dung phudng phdp HACCP mdt cdch ¢é hé thdng

va tién lidu trudc, mat hé thdng qudn fri an fodn v&r chdt lugng thuc
phdm ndng déng s& dugdc chudn bi. Bidu quan trong 1& sd dung cdc

ki€n thic théng thudng v& nén hi€u réing day khéng phdi Id mét bai tap

irén gidy 14 hodc khéng phdi ié frach nhiém cda 1 ngudi.
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HACCP Principles — Guidelines for Implementation & Use

Nores:

HACCP System Development to the CODEX Alimentarius Guidelines

CAC BUSC HACCP

(Ma) : ] .Phqm vi & muc dich _ . |
(b)Y . . | Dl rigtt HACCP & Truding nhom |
Q&3 | M& ta san phdm va dung ¥ st dung ' —| ’
(4 & 5) LLBS trf nhé xudng / Quil trinh sén xudit / Thém tra |
| Nguyén tdc 1 ' | N2 | Ni3 | NT4 | N5 ] NTé | N7 ]
BUSC ‘ Nguy hal | Cdc biégn Loal | Gisi han tdi . Glam sat (@ Hdanh Thdm tra (11) | HE so
- | phap | diém. han Calgi |Gdau| The | Khi Al agng | Al | Khi | (12
" kiém sodat | kidm (8) ndgo | ndo sefa ‘1 ndo
(%) soat ' chda
@ | (10
K& hogich thém tra = "'\.
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HACCP Principles — Guidelines for Implemeniation & Use Module H1 HACCP - an Imperative in the Food Industry

Notes: - o . . e

Lich st cGa HACCP

n 1959 NASA yéu cdu Pillsbury lam thuc phdm cho cdc
phi hanh gia

= Chi kiém tra diém cuéi? X

n Phu'dng phdp ngdn ngiia cho ché bién thuc phém v

w Vi nhu’ng cdi tién quan frong, Trung tGm Nghién cau,
Phat trién va Céng nghé Nalick Hoa Ky céng nhdn la
mot phu’o’ng phap ngdn ngu’a cho c¢dc nhé cung cép
dudc phdm.

1971 HACCP dugc phé bién réng rai

HACCP Principles - Guidelines for Implementation & Use - HY

-

Lich s& ca HACCP -z

- 1974 Ap dung HACCP cho Thuc phdm déng hép
néng dé Acid th@p (USFDA)

» 1985 Vién khoa hoc qudc gia khuyén cdo su’
dung HACCP dé ki€m sodf cac méi nguy vé vi
sinh - ’

« 1993 Oy ban Codex frién khai cGc hudng dan -

x 1995 ban hanh qui ide chét lugng SQF 2000°™

x 1995/97 céc hudng ddn CODEX dugc xem xéf .
va chinh sta. '

HACCP Principles - Guidelines for Implementation & Use - Hi

Lich s cia HACCP

Vao ndm 1959 Trung tam VO iy va khong gian qudc gia (NASA) yéu
cdu cong ty Pillsbury (mét cong ty sdn xudt thuc phdm va thdc udng
18n cla My} sdn xudt thuc phdm c6 thé cm dude frong khéng gian.
NASA d@ xac dinh mot sé van dé:
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HACCP Principles — Guidelines for Implementation & Use Module HI HACCP - an Imperative in the Food Industry

Notes: ‘

. Thuc phdm phdl dudc thist k& sao cho c6 thé an trong diéu kién
khong trong lugng khi cac phén 1T thuc phdrn 10 Iing quanh phi
thuyén s& khong chi tgo ra mét mdi trudng kho chju va bdn cho cdc
Aha du hdnh, ma concé thé gy ngdn mach cho cdc thist bi dign
(chép dién).

o Thyc-phdm phdi dat dé an todn cang gdn 100% cang 16t cho viéc
an va khdng cé chia sinh vaf.

Ngay thdi diém nay. khong cé mét phudng phdp ddng nhdt ndo dé
dam bdo chdt Iugng frong ngdnh céng nghé thyc phdm. Thyc ra. céc
nhda san xudt thuyc phdm da dua vao cdc qui dinh hogc kiém tra dua
trén hé thdng kidm sodt chdt iugng. Su thisu thdng nhdt do’ cé nghia 1
dd c6 su thay adi rong 16n trong cac k&t qué suy nght.
Pillsbury da kiém tra mét s6 cdc sy Ida chon ki8m sodt chdt lugng trong
36 ¢ mau rdt da dang. Cach Idy méu theo thugc tinh sé dugc loqi b3
ngay khi ngudi fa nhdn ra 1 vi khudn Salmonella gdy ngd déc thdc én
hién dién trong 1000 don vi thyc phdm didu nay dén dén 98% khd ndng
chdp nhan mét mé thyc phdm c6 sai sét néu 20 ddn vj duge |y Biédu
ndty khéng khd thi cho viéc thl nghiém tung san phdm frong mét mé khi
c6 mét val xét nghiém da bj hdy. He da nhgnra r&ing ho cdn phdi cé
mét phuong phép phong ngdia cho an todn thiye phdm ma nd dugc du
dodn c6 hu hdng xdy ra nhd dé nd cho phép ho chon ia nhang diém
chinh y&u frong qut frinh a8 giam sat va kiém soaf. Khi nighién ctiu mot
phugng phdp nhu vay, he thdy rdng Trung tam Nghién cdu, Phat frién
va Ky thudt Natick Qudan dgl My da phat frién mot hé théng phén tich
cac kidu hu hdng (Modes of Failure ) dugc st dyung cho nhdng nhd
“cung ¢dp dugc ph_d’m. Pillsbury d& chdp thudn hé théng dé vai mot vai
sta dél va hé théng clia éng dé 11& thanh kidu nguyén mdu cla hé
théng HACCP ma chiing ta ding ngay nay.
Hé& théng HACCP dugc cong b& frudc cong ching trong nam 1971 tai
Hoi nghl qudc gia vé bdo vé thuc phdm (National Conference on Food
Protection). Ngay thdi diém ndy nd chi ¢6 3 nguyén tdc. BEn ndm
1994 mdi thyc hién dugc mét s6 diém quan trong: :
«« Ap dung khdi nism HACCP véo cdc qui tde Thie phdm déng hép
- dé6 acid thdp - Cuc quan ly bugc phdm va Thuc phdm Lién Bang
United States Food and Drug Adminisfration (USFDA) o
« B8 sung nhidu hon nta céic kién thitc cla HACCP bdi cac 18 chuic
" khdc nhu Dich vy danh bét c& hdl dusng qudc gia (National Marine
Fisheries Services) va Cyuc Nong nghigp Lién bang clia Hoa Ky(Us
Department of Agriculture).

Nam 1985 Vién Khoa hoc qudc gia Hoa Ky (NAS) khuyén cdo viéc ap
dung hé théng HACCP frong céng nghé thuic phdm. Tiéu ban NAS vé
sidu chudn VI sinh cho Thuc phdm vé& thanh phan fgo thanh thic phdm
nhan th&y réng HACCP Ia thiét y&u cho vige ki€m sodt cac mdi nguy vi
sinh vat. T0 @6, Uy ban ¢8 vdn qudc gia Hoa Ky vé Tieu chudn Vi sinh
cho thuc phdm (NACMCF) dd didu chinh HACCP Igi mot cach tinh 18
hon bdng cach thém phdn md & tdng nguyén tdc HACCP.
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Notes:

Vao ndm 1993 mét nhém 1am vieée cla Uy ban Codex Alimentarius vé
vé sinh thyc phdm trién khal cdce hudng dén BS luat v& thue phdm
(Codex Alimentarius guidelines) cho viéc dp dung hé théng HACCP. Tai
liéu ndry dugc soqn thdo frong cudc hop Idn thd 20 clia T8 chic Ludhg
Nang Th& gidi . dugdc cdng nhan bdi Lien Higp Qudc (FAQ) va T8 Chuc
SCic Khde ThE Gidi (WHO) - Uy ban Codex Alimentary. Né duge xem xéi
lai v&o ndm 1995 va 1997, BAy nguyén tdc dude chép nhdn bdi By ban
thiic phdm Codex chd y&u dua trén nhdng nhdn dinh clia NACMCF.

Cdc idi iéu cla Codex duge chdp nhdn nhu 1a cac tai I1eu tham khqo
cho nganh céng nghiép thuc phdm bén ngodi nudc My.

HACCP - Cdc kinh nghiém quéc t&€

HACCP - Cdc kinh nghiém quéc t&

= Nhiing vén dé an todn thuc phdm
truyén théng

Céng déng chung Chdu Gu
Hop chung quéc Hoa ky
Canada

» New Zealand

Ausiralia

péng Nam A

10=

HACCP Principles - Guidelines for Impiementation & Use - H1

Céc k& hogch an todn thue phdm fruyén théng
® Tin cdy vdo kiém tra cudi clng.

® Tin cdy v&o ki€m tra vién dé€ ching minh sy khéng phu hgp véi yéu
cdu;

e Thigu vidc chd frong vdo ddm bdo chdt lugng (ngdn ngla).
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Cdng déng Chéau Au

Vao thding U nam 1997 Céng déng Chau Au phdt hanh bdn thdo cho
luat vé Thuc phom Ch&u Au véi myc dich phdt ddéng moét cude tranh
luén chinh thae vé:

e Ludt dinh hién tai vé thite phdm cé ddap Ung duge cdc mong mudn
va ky vong cia khdch hdng. cla cde nhd sdn xudt, clia cdc nha
mday vé cla cde nhd budn bdn hay khdng.

e Cdc hé thdng kiém soat vé kiém tra hogt déng cé thda dang hay
khéng.

e Cdc luat 1& vé thyc phdm tal Céng ddng Chau Au s& ‘dugc phat
trién nhit thé ndio trong fudng lai.

Theo sau bdn thdo 1d Bdo cdo vé& An todn Thuc phdm (12 thang 1 ndm
2000) , chi ra réng muc fidu trong tam clia Céng ddng Chau Au la dat
dugc mic dd cao nhdt co thé vé& bdo vé sdc khde cho ngu'@i fisu ding
cdc ’rhl_rc phdm cla Chdu Au. e

& Anh Quéc, bdo cdo clia gido sd Philip James vao thdng Tu nam 1997
Gng hé cho viéc thigt Iap mét Co quan Tiéu Chudn Thiyc phdm (FSA).
FSA dé ~ddm bdo stic khde cong déng frong van dé vé chinh sach thuc
phdm cla qudc gia, bao gdm vi sinh vat, hda hoc, va cée khia cgnh
dinh dudng thuc phdm, va cdc qué tinh va thuc phdm mdi lq. nhu ta
bién ddt di fruyén”.

Trong mét 1ém lugc chung, Gido su James chl ra rdng:

*Kinh nghiém & nUdc ngodi vé & Anh Quéc chiing minh réng vidc gido
duc khdch hang va théng fin dén khdch hang khéng lam gidm dugc
ndi lo Idng chung cda cdng chdng, 1 khi cd mét thay déi hdu hiéu va

c6 cdu trac 15 rang d€ cdi tién an todn thiic phdm.

T8c dd leo thang cla cdc sy 6 nhiém gay ra bdi thyc phdm minh

" chiing cho finh frang khéng thda ddng cla. cdc bién phdp an todn

thic phdm hién tai”

Hién nay. HACCP dudc yéu cdu nhu I& mét [ugt dinh cd bdn vé c:n todn
thije phdm.
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Notes:

Hoa Ky (The United States) -

Co quan qudn Hj Thue phdm vé duge phdm Hoa Ky (USFDA) Ia mét co
quan stic khde cong ddng cb frach nhiém bdo vé ngu‘ai fisu ding My
bding cach bo’r budc thi hanh céc ludt lién bang vé thyc phdm, ThuSc,
vé My phom vd cdce luGt khac lién quan dén stc khde cong ddng. Bay
I chifc ndng cla USFDA cho thdy rdng thyc phdm phdi an fodn va
ldnh manh, my phdm phal an todn, thusc va cac dung cu y khoa phdi
an fodn va hiéu qud. USFDA ludn ddm bdo réng tdt ¢ cde sdn phdm
ndy dudc ddn nhdn xac thye véi thdng tin méa moi ngud cdn biét dé s
dung ddng cdc sén phdm nay.

Thang mudi hai ndm 1995, FDA thyfc higén hé théng HACCP cho viéc an
fodin thyc phdm bét busc cho cde nhd sdn xudt hdi san. Bao gém cd
cdc nhd may trén tau danh cd, bao goi. tai déng gdi. nhd kho, cac
nha nhdp khdu, vé cdc nha ch& bién nude ngodi xudt hdng qua Hoa
Ky. NhiIng doanh nghiép ndo mudn xudt hang sang My déu dugce yéu
cdu phdi cé mot hé théng an fodn thc phdm HACCP vao 18/12/1997.

Cuc kiém fra An fodn thyc phdm cla Hoa ky (FSIS) ¢é tréch nhigém ddi
vdi cac nha mdy ché bign thit vé gia cdm bdng cdch thijc hign ugt
bdt buéc GIdm tdc nhdn gdy bénh cua thit va gia cém"ﬁé théng
phdn fich rdf ro diém kiém sodt t6i han. Cyg Kidm traAn toan thyic
phdm (FSIS) ¢ trdch nhiém thdm tra cac k& hoach HACCP cho cdc
nhd mdy ché bign thit va gia cdm.

B T
il

Cuc Kiém tra An toan thife phidm (FSIS) tiép tuc tign t6i viec bdt budce
HACCP cho cdc ngdnh cdng nghiép khac,

Canada

V&o nam1986, cac cd.quan lién bang cé trach nhiém ddi v&i an todn

.. thyc phdm trong viéc thigt IGp tisu chudn 161 thidu cho stc khde va an

* todn thyc phdm dya frén cdc nguyén té&c HACCP. Cdc tigu chudn nay
phdi duge dp dung cho todn bg céc cd sd ché& bién thuc phdm,

Véo nam 1989, Chi nhdnh $&n xudt va Kiém tra thye phdm cda Nong

' hghiép Canada dugc chl thi trién khai Chudng tinh Nang cao An todn
Thyc phcm (FSEP). K&t qud clia chuong tinh nay 1& d8 ddm bdo rdng
a8t cd cdc s&n phdm thuc phdm dudc sén xudf véi cdc didu kign ag
s@n xudt ra thifc phdm an fodn.

FSEP yéu cdu thiét Iap cdée ké hoach an fodn thyc phdm duge chdp
nhdan cho tUng day chuyén sdn xudt.
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Notes:

Ausirdiia va New Zedland

Céc fidu chudn méi duge dé xudt cho an todn thyc phdm & Aushalia
tiinh béy mdt phudng phdp co bdn trong cdch cdc nhd qudn Iy an
todn thuc phdm didu tist. Thye hanh duge ap dung bdi nén cdng
nghigép thuc phdm s& duge dya trén cée lugt 1& thich hgp va dudc ban
hénh bdi 18 chiic cé thdm quyén vé thyc phdm cla Australia va New
Zealand (ANZFA), chi v&u I& bdo vé stc khde cdng ddng hon ia cdac
ddn thude. Céc qui dinh ndy dua trén cdc nguyén tac HACCP va yéu
cdu mot sy hda hgp. Néi ngdn gon hon, cdc qui dinh ndy sé phdn anh
mot cdch don gidn didu gl xdy ra frong cac t8 chlc thyc phdm hang
ddu & Australia vé New Zealand ngdy nay.

ANZFA tin réing cdc céng ty thuc phdm Idn s& trd thanh nhdng ngudi
dén dét su thay ddi trong déy chuyén thijc phdm. Bidu nay xdy ra §
cdc ngdanh dich vy vd budn bdn & thifc phdm, noi ma yéu cdu cdc
nhd cung cdp cla hg phdi thyc hign hé théng bdo ddm chdt Iugng
dua trén HACCP

Bude khdi xudng ban ddu bdi cdc cong ty 16n, véo thdrg 3 ndm 1996
tét c@ cdc bang va ving 1anh thd Australian dugc chi th fhuc hién mot
hé& théng HACCP cho céng nghé ché bign va budn ban thit va gia cam.
Hé théng nay phdi dudc thyc hién véo cudl ndm 1996 v@ nhdng ddn vj

.ché& bi&n khong chiju tudn theo diéu ndy s& khéng duge cdp phép hanh

nghé.

‘Nhing thay ddi 22 cdc luat 1& vé thc phdm duge bdt ddu ndm 1992

khi T8 chic qudc gia vé thuc phdm (NFA va bay gid 1a ANZFA) dugc
truc HiEp tién khai ddng bd cho téan quéc qui tdc vé sink thiic phdm &
Australia. Nam 1994. NFA ban hanh mot ban thdo vé cdc.qui tdc vé sinh
thuc phdm frong tudng lai. HUSNg dén ndy duge tan thanh bdi Chinh -

- pht vao nGm 1995 va NFA / ANZFA da trién khai mot qui tac Thuc phdm

mdi dé hd frg cho cdc tiéu chudn méi vé an toan thyc phdm.

Nam 1996, Uy ban Nong nghiép va Kinh 1& ngudn Iyc (SCARM) va Oy
ban Thuy hdi sdn (SCFA) ddng ¥ thanh Iap Nhém An todn Thifc phdm
Québc Gia (National Safe Food Working Group) dé xem xét phudng phdp

U bal ¢d dén cdi dia” cho an todn thuc phdm. Nam1997 ho k&t hgp

cting Uy ban tu vain ANZFA &8 tién khai cdp do quéc gia dé gidi quy&t
cde van dé vé an fodn thuc phdm cho thi trudng néi dia va qudc 1€,

Vao thdng ba ndm 1997, Thd Tudng dé théng bdo vigéc xem xét Igi Cac
qui dinh v& Thuc phdm. Bugc hodn t&t cling véi Bao cdo Blair vdo
thang tam ndm 1998. Vao thang ba ndm 1999, Chdanh Vdn phong cda
héi ddng chinh ph Australia da thigt IGp mét nhom lam vige thifc hién
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Notes:

1 nhing phdat hién cla bdo cdo Blair va &é cudi cng #ién khai Qui
tdc Thuc phdm mdt.

Véo thdng 7 ndm 2000, cing vdi hudng ddn rd rang cla Chinh phd, B
Trudng B3 Y 1€ ddng ¥ cho viéc chon cac tiéu chudn vé an fodn thyc
phdm dugc trién khai bdi ANZFA. Cac diéu khodn clia cdc fHiéu chudn
nay da 1rd thanh lugt cla Australia vao thang Hai nam 2001.

Qui tdc thiye phdm dudc chinh stta vao Thang 1 ndm 2000, dudc héan
tét 1an cudl véo cudi nam 2002, Cdc diéu khodn cdi 161 chla dung
nhing ludt dinh cho viée sdn xudt thc phdm an todn va thich hgp va
ap dung cho cdc nhd sén xudt frong day chuyén cung tng.

Cdc yéu céu vé An todn thuc phéim & Pong Nam A

An todn thuc phdm da 1rd thanh mét véin dé 16n dude quan tam cho
cdc nhd xudt khdu thyc phdm Chau A. Nam 1997/98 USA bdt ddu bat
budc cde qui dinh thyc phdm cho hdi san, thit va gia cdm. EU cé céc
y&u cdu vé an todn thife phdm cho nhép khdu.

Nhiéu chinh ph khuyé&n khich HACCP trong c¢dc chinh séch kiém sodt
thue phdm ctia ho, bao gdm cd céc hd trg vé mat tai chinh. Néim 1999
B Y t& Malaysia dua ra gidy chdng nhdn HACCP qudéce gia. Chinh phu
Singapore trg¢ cdp cho cdc doanh nghiép nhé va viia mudn thuc hién
HACCP,

Tuy nhién & Chau A, mot vdn dé quan trong trong tri thde cdia ngénh
céng nghiép vé an toan thyc phdm phdi cé thdl gian- Thai gian qua
ngdn cho céc chuyén gia td vdn, gidng vién va chuyén gia dénh gid
cé nang e gidi va cé nhiéu kinh nghiém vé an todn thyc phdm. C6
nhiéu doanh nghiép thyc phdm e ngai khi thuic hién HACCP. Céc diéu

.. kién 161 tan cla nhd xudng cdla ho va nhan sy thi€u ky thudt ia nhing

vdn dé quan tam chinh cla hg. Céc chinh sdch va thyc thi cong bdng
cda chinh phd ludn dnh hudng dén cdc quyét dinh cua hg. Nhan thdc
khong dugce rd rang frong cdc nhd cung cdp.

‘TAI SAQ LAl HACCP?
L& k&t qud clla cde xu hudng. didu nay dude phdat trién 1&n foan cdu dé
thile hién.cdc nguyén tdc HACCP dé cdi Hign vige an toan thijc phdm.

Hé théng kiém fra cudi clng fruyén thdng thdt baj trong viéc phan phai
sdn phdm thuc phdm an todn mét cdch nhét qudn.
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Notes:

HACCP

HACCP khéng phdi Ia su dam bdo
vé an fodan thuc phdm va cing
khéng phdi I mét hé théng khéng
cé rui ro. Hé théng nay dugc thiét
k& dé t6i thiéu héa nhiing rdi ro
cdc méi nguy an toan thuc phém.

11

HACCP Principles - Guidelines for Implementation & Use - HI

Cdc céng ty da qudc gia st dung HACCP dé dat duge tiéu chudn yéu
cdu cho an todn thuc phdm va bdo ddm rdng gid tri cla nhdn higu
dugc bdo vé fodn ven,

TAl SAO LAl HACCP?

Toén cau héa dang gia tdng viéc doi
hdi HACCP d¢€ gidm su cé lién quan dén
thuc phdm 6 nhiém d&nh hudng dén sic
khdée con ngudi, va thuc phdm bj 6
nhiém dé lam tdng chi phi cho nhé
cung cdp va cho ¢éng déng.

12

HACCP Principles - Guidelines for implementation & Use - Hi

s

HACCP 1& mot hé thdng bdo vé, cung cdp niém tin chdc chén rdng an
todn thuc phdm duge qudn trf mdt cdch cd higu qud. NS ldm cho cdce
nhd& cung cdp chd frong vdo an todn va chdt lugng thuc phdm va tap
trung véo viée bdo qudn nhu mdt phuong phdp dé kiém sodt.
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Notes:

Ly do chinh d& thyc hién HACCP 1& &€ qudn Iy sy an todn cla thue
phdm va dé ngdn ngua nhing sy ¢ vé ngd déc thuc phdm, Ngé déc
thuc phdm cé ihé gidi han 3 mét nai hode lan tran réng rdi. Chi phi cho
mot doanh nghiép cé thé 1& rdt khdng 16 khi vain dé an toan thuc phdm
bi sif c6 v& cé thé ddn i cdc hanh vi phdp Iy, Cdc vy vigc truy 18
thudng la k&t qud tU viéc cde vt thé bén ngodi dudgce fim thdy frong
thuc phdm, tuy nhién viéc nhiém vi sinh vat cé thé cé tac déng Ién hon.

Cac nguyén nhd@n chinh cua cdc su cé
lién quan dén fthuc phdm la:

Cdc nguyén véf liéu bi 6 nhiém

X& Iy nhém nguyén vt liéu thé

Thay déi cong thiic ché bién sdn phdm
Thay déi qui trinh ché bién sén phém

O nhiém chéo

Vé sinh khéng thich hop

Bdo tri khéng thich hdp

Thém cdc thanh phdn khéng phi hop

13

HACCP Principles - Guidelines for Implementation & Use - Hi

Cac su' ¢6 vé an foan thuc phdm va hdu qué

B Phé mai ki€u Mexican, USA
- Listeriosis 1 phd-mai & nhiém véi sta nguyén liéu
- 142 trudng hdp dudc xac dinh, 47 chét - Chi phi?,
Ban diéu hanh vao iU ‘
B Saimonella thuc phdm ré em sdy khé, UK
- Nhiém do cdc khe nUt frong may sdy :
- 76 bénh, 1 chét - Chi phi:> $30 triéu, 1 nhad mdy déng clia
W Frozen French Fries .
- Nhiém sdi kim loall.
- Tigu huy 18 trigéu pounds sé&n phdm - Chi phi: 34 riéu
W Todn thé gidi thu héi nudc déng chai
- Nhiém Benzene
- hé théng loc khéng thay ddi frong 18 thang
- Chi phi: 40 triéu d6 la My va mdt thi phdn

14

HACCP Principles - Guidelines for Implementation & Use - H1
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Notes:

Céc Igi ich clia viéc thuc hién HACCP

Cdc Igi ich cla HACCP...

= Ap dung frong fodn bé ddy chuyén
thuc phc‘?’m

x Gidm céc su ¢cé ngo déc thuc pham
« Pdp dng dudc cdc yéu cdu vé chdt
liong thuc phém va céc qui dinh

x Gidm cdc qui dinh chéng chéo.

= Gidm cdc né luc kiém fra.

16

HACCP Principles - Guidelines for Implementation & Use - 1

Cdc Igi ich cua HACCP...

Pdp dng cdc yéu cdu thuong mai

Giap viéc cdi tién kinh doanh (ndng sué?t
Tao nén nén tdng cho hé théng

chét ligng thuc phdm

Gitp chilng minh su' fudn tha

16

HACCP Principles - Guidelines for Implemeniation & Use - HI

Thém vdio viée ddp Ung cdc Iudt dinh va cde quitde dao dlc d€ sdn

Xudt ra cdc thyc phdm an todn khi dn, HACCP c¢é rdt nhidu Igi the

khéng nhdng ddnh cho khdch hdng md cdn danh cho ngdnh céng
nghiép vd& chinh phd. Mt 88 ngudi & cdc doanh nghiép c¢dm thdy rédng
HACCP dang gdy dp e 1&én ho bdi cdc khdch hang clda ho, nhung
kinh nghiém cho thdy rang cd rét nhiéu Igi ich. Dudi day la cac vidy vé
cdc lgiich cd dugce khi thuc hién chucng trinh HACCP.
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Notes:

gidm thidu hodc logi 11 cdc mai nguy.

Cdc nguyén tdc HACCP cé thé ép dung dudc cho cdc khia canh
khdc cla chdt lugng thiic phdm va cdc yéu cdu luat dinh.

HACCP cé thé 1am gidm cdc qui dinh lién quan (v& do doé la chi phi)
bdng cach Igp lai cac ki€m tra trén chuyén vdi cac cude ddnh gia
dinh ky.

Vi HACCP cdi thién nang Ic € phdt hién chdt ludng sdn phdm tdi
trong qud trinh sén xudt, nhdng sdn phdm doé c6 thé duge thuc hién
trudc khi gia tang gia tri. Cac ngudn Iye dudc. tigt kiém va sdn phdm
hu hdng khéng bi s@n xudi ra. Ndng sudt duge cai fign.

HACCP ¢6 khd ndng gidp thay d8i chdng han nhu nhing uu didm
frong nguyén vt ligu, thi€t bj va thigt ké nhda xudng, cac qui frinh, va
phdt tién ky thudt,

-

HACCP cdi 1ién m&i quan hé gida cdc nhd ¢ung .cd’ﬁ'\-/d khGch
héng. N& khuyé&n khich cdc doanh nghigp 1dm viéc véi nhau gdn gui
hon va-gitp gidp cho ho hidu khd ndng va cdc yéu cdu clia nhau
han,

M&i quan hé gida cdc phan clia day chuyén thuc phdm cdi tign vi
HACCP cung cdp mdt ngdén ngd chung va dinh hudng véo chdt
igng.

HACCP fudng thich v8i cac hé thdng qudn tj chdt Iugng nhu & bd
tieu chudn 1SO 9000 va fqo nén nén tdng cho tiéu chudn chdt Iugng
SQF 1000 M vd SQF 2000°M.

Cdit tién niém tin ctia khach hang dén 161 viec gia tang thj phén.

Céc dinh nghia

Kiém soat L& giai dogn ma nhd dé cde qui finh ddng dugce theo

- dol vé fiéu chudn dugce dép Ung.

Phuong phép kiém ssoat: B4t cf hanh ddng v& hogt déng ndo ¢b thé dugce st

dung d& ngdn nglia hodc loql i mdt nguy an todn
thye phdm hodc I&im gidm nd xudng dén mic chdp
nhdn duge.

Hanh ddng stta chaa: B&t c hanh dong ndo duge thuc hign khi cdc k&t qua

cla vigc gidm sat tqi diém kiém sodt 181 han chi ra réing
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- Notes:

Biém ki8m soat t¢i han

Biém kiém sodt

Biém chdt lugng 181 han:

Piém chdt Iugng

Gidi han 16 ham:

Luu dé ché bién

. HACCP:

K& hogch HACCP:

M&i nguy an todn thife
phdm

Phdan tich mdi nguy

Giam sat:

vige kiém sodt khong ddge thue hign.

MGt budc ma tgi g6 viec kiém sodt cé thé dude ap
dung va phat frién dé ngan nglla hodc logi i1t mdt méi
nguy thuc phdm hodc gidm né &&n muc chdp nhan
duge Mot didu “phdi lam”

MGt budc frong qué frinh ma tql d6 vige kidm sodt co

-thé mdt di ma khéng ¢ sy hién dign clia mét mdi nguy

trédm trong cho an todn thyc phdm, hodc ndi ma. mot
mdi nguy the phdm khéng thé xdy ra tagi cde mic db
khong thé chdp nhdan dugc.

Mot bude ma & dé mdt mdi nguy chdt IUgng, nghé

nghiép, mdl frudng hodc An todn & SUc khde nghé
nghiép ¢é thé€ dudc ngan ngda, fogi 1 hodc lam gidm
xudng mdc c6 th€ chdp nhdn duge. Mét didu “cén phdl
lam’

Mgt budc trong qua finh ma tqi dé viéc kiém sodt cé
thé mét di ma khdng ¢6 sy hién dign clia mét mdi nguy
tréim trong cho chdt Iugng thuc phdm, hodc noi ma mot

'm&i nguy chdt lugng khéng thé xay ra ’rcn cdac mic dd

khang thé chdp nhdn dudgc. -

Mét dung sai qui dinh (mot théng s6 ky thuaf) cho mat
phudng phap kiém sodt ma né khong thé bi vugt qua
néu madl nguy dugc kigm sodt tqi bude quan trong trong
qud trinh - c&c gidi han clda kiém sodt,

Tinh bdy mt cdch tinh 1y cdc méi tuong idc cla cdce
budc hogc sy v@n hanh dude st dung trong qud tinh
san xudt hodc ché& bign mot san pharn thde phdm cu
thé.

Mt hé thdng nhan dién, danh gia va kiém sodt cde méi
nguy nghiém trong vé an todn thyc phdrm.
MGt tai iéu dugc chudn bi phit hap vdi cac nguyén tdc

clia HACCP dé€ bdo dam vige kim sodt cac méi nguy
cho an-fodn thuc phdm trong day chuyén ché& bigén

" thifc phdm.

Mot yé’u 18 sinh hoc, hda hoc hodc vat Iy hodc diéu
kién cla thyc phdm véi khd ndng hem dn gdy anh
hudng nguy hai cho sc khde.

Qua iinh thu tha@p va danh gid cdc thong tin vé cde méi

nguy va cac didu kign dua dén dé ho quyét dinh diém

ndo & m&i nguy irdm trong cho an todn thyc phdm va
do dé phdi néu frong k& hoach HACCP.

Hoat didng thuc hién theo mét finh 1Y G dudc hoach
dinh bao gdm viéc quan saf hodic do dng cdc thdng
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Notes: . .
’ '$8, € adnh gié mdt diém kiém soat 16i han c6. dang
ndam trong tdm kiém soat hay khong.

Budc MGt diém, qul tinh, van hanh hay giai dogn frong day
chuy#n thuc phdm bao gdm cd nguyén vat lisu, 17 viec
5an xudt don 1& cho dén khi figu thu cudi clng.

Xdc nhan gl i st dung: Thu thdp cdc chiing cl rdng cac yéu 16 clia k& hoach
‘ HACCP Ia higu qud.

Thdm fra: Viéc ap dung cdc phudng phdp, cdc qui finh, cée tha
nghiém va cdc kiém fra xac nhan khdc, thém vdo vise
giam sat, d€ chdng minh sy phd hogp vdi k& hoach
HACCP.

' Hazard Analysis and Critical Control Point (HA CCP) System and Guidelines for its Application,
CODEX Alimentarius Commission Annex to CAC/RCP 1-1969, Rev. 3 {1997).

* M.D. Pierson and D.A. Corlet Jr (1992), HACCP Principles and Application, New York, NY, Chap-
man and Hall,
'Proceedings of the First Australian HACCP Conference 1995. HACCP: the USA Expenence an
Overview. M.D. Pierson.

Development of National Food Hygiene Standards. Proposal P145 Explanatory Notés to Draft
Standards 4.1 and 4.2. (July 1997), Australia New Zealand Food Authority, Canberra. Progress paper
by Richard Souness, Manager, Food Hygiene, Australian New Zealand Food Authority, 3.3.98

* Fabiansson, S. & Cunningham, D. (2001) Evolution of Australian Food Quality Systems Repord,
Food & Gene Technology Program, Bureau of Resources Sciences, AFFA, Canberra:
hitp./fwww.affa.gov.au/

A!so available at: htip/fwww.gsanet. com/news/EvolutionofAustralianFood QitySysts.pdf
Proposal to Develop National Food Hygiene Standard (Sept 1996), Australia New Zealand Food

ASuthority.
s ﬁazard Analysis and Critical Control Point (HACCP) System and Guidelines for its Application, Ali-
norm 97/13 Appendix Il. . .
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