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Két qud khdéa hoc -- Module H10

Két thiuc Module ndy, hoc vién cé
thé:

= PdAnh gida tu'ng budc va médi nguy
frong qui frinh dé xdc dinh cdc diém
kiém sodt 18i han, diém kiém sodt.

« C6 thé s dung biéu dé quyét dinh
dé& danh gia cdc méi nguy.

HACCP Principles - Guidelines for [mplementation & Use - H1
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HACCP Principles — Guidelines for Implementation. & Use - ' Module HI0
Notes HACCP Step 7 Critical Conirol Points

Budc 7: Xac dinh cac diém klem soat o] |
hgn

['Bu’é’c 7 huéng dan Codex - nguyén tdc
HACCP 2
Xac dmh cac diém kiém sodt téi han (CCPs)

Cac diém kiém sodt 18i han

< . piém kiém sodt t6i han (CCP) & mét
O budc, tqi do chang ta co thé dp dung

' viéc kiém sodt, va can thiét dé ng
chdn hodc logi bo moi nguy hiém cho
an foan thuc ph am hodc g;am nguy
hiém ndy xuéng dén mic co the
chdp nhan.

. Mét viéc “phdi thuc hién”

2

HACCP Principies - Guidelines for Implementation & Use « HIDJ

piém kiém sodt

TR _ piém kiém soat (CP) Ia mét budc
L frong qud Hinh ché’ bién, 3 dé viéc

| kiém sodt cb thé maf di mé& khéng

- | ddn dén nguy hiém dang k& cho an
! fodn thyc pham hodc & doé sé khong
xay ra nguy hiém cho an foan thu'c
pham trén mic cho phép.

C——
HACCP Principles - Guidelines for fmplementation & Use - HIO
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HACCP Principles — Guidelines for Implementation & Use ' Module HIO
Notes HACCP Step 7 Critical Conirol Points

XAC DINH CAC DIEM KIEM SOAT TOI HAN

«Thu nh@p théng tin trong IGc phdn tich md&i nguy

«S0 dung bidu dé phan fich nguy hiém da dugce xac
dinh

«Théng fin 1t cac nha tu van chuyén mén

«S0 dung bidu dé quyét dinh dd dugc xac dinh

Cdc diém kiém sodt t8i han

= DSi véi mi méi nguy dang k€
dudc nhdn dién frong khi phdn
tich, phdi cé mét hodc nhiéu
diém kiém sodt 18i han (CCPs) fai
diém méi nguy dugc kiém sodt.

I — — S —

4 —

HACCP Principles - Guidelines for Implementation & Use - HID

Chl ¢& nhing didm nai dé cdc mai nguy Thuc phdm ddng
k& c6 th& dudc kiém sodat mdi duge xem & cAc CCP.Nén
nhé réing khong thé ngan nglia hay logi frtr hoan todin mot

- nguy higm quan frong.Trong Mot vai gqud frinh ché& biénsy
181 thidu héa Mot s& nguy hidm cé thé 1 myc fiéu hop 1y
duy nh&‘t cda k€ hoach HACCP.Vi du khi s&n xudt mof
thyc pndm cé thé an séng hodc chl ndu chin mdt phén
khoéng cé cach ddi phd ndo sdn sang dé loai trdf hodn todn
mot mam bénh nguy hidm va khong ¢6 Ki thu@t nao co thé
phdat hién va ngdn ngua m&i nguy vé vat Ii va hoéa
chdt.Trong frudng hgp ndy. viéc chon cdc CCP thich hgp
cho phép gidm cdc mdi guy hidm quan trong dén mudc cd
thé chdp nhan dugc 1a cdn thigt.
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HACCP Principles — Guidelines for Implementation & Use Module Hit}

Notes

: _ HACCP Step 7 Critical Conirol Points

Ching fa cé thé dang mét CCP dé
kiém sodt mét hodc _nhiéu méi
nguy. Tuong tJ, ching ta cé thé
cdn nhiéu hon mét CCP dé€ kiém
sodl mét méi nguy.

HACCP Principles - Guidelines far Implementation & Use - HI10

Cdc CCP dudc xdc dinh cho mdt sé&n phdm frén mot day
chuyén ché& bi€n co thé khdc so véi clng san phdm trén
mot day chuyén khdc.Dé 1a do cdc nguy hiém va céc
diém 16t nhét dé kiém sodt chiing ¢ thé thay ddi khac bigt
nhau frong:

¢ Cdch bd tri nhd mdy

*«Cong thic ‘
e QUA trinh ché bl&n , 5
«ThiET b -

«Viéc chon loc cdc thdnh phdn vd
«Didu ki&n vé sinh
« Chudng trinh vé& sinh vé h3 fra.

Cé thé ban sé& cé nhidéu budc kiEm sodt frong qud trinh ché
bi&n, mdt val budc trong & dd dang kiém sodt cdc mdi
nguy (chidng ta viia mdi dé cdp t6i) va cdc budce khéc Iai
khong lién quan truc 1i€p dén sy ki€ém sodt an todn. Cdac
budc ndy cé thé dang kiém sodt cdc thudc tinh vé chdt
luong vé&t phép Iy clia sén phdm vé théng thudng dudc goi
[& cdc dim kiém sodt s@n xudt hodc & céc diém kiém sodt
qui trinh ché& bién.
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HACCP Principles — Guidelines for Implémentation & Use Module HIG
Notes - : _ HACCP Step 7 Critical Control Points

NEu ban dang gdp khé khdn trong viéc nhdn ra sy khdc
biét trong cdc CCP va cdc didm ki8m sodt ché& bién, ban
hdi cau héi don gidn nay:

“NEU 16i mat kiem sodt, ¢ xdy ra mai nguy hiém cho sic
khée khéng?'

N

co KBONG

l

Bigm ki€m sodt ch& bign (CP)

.-‘_ ' ' ) e

6 .
HACCP Principles - Guidelines for hnplementation & Use - Hi0
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Notes

HACCP Principles — Guidelines for Implementation & Use . - - Module HI10

HACCP Step 7 Critical Control Points

BIEU PO CAY QUYET BINH CCP

Bidu dé cday quyét dinh CCP

Mét trinh tu hop Iy cac cdu hoi
dugc dap dung cho méi mdéi nguy
nhdm giap xdc dinh CCP va CP.

S ——— e

HACCP Principles - Guidelines for Implementation & Use - HIO

Cac Igi ich cla viéc sd dung mot bidu dd quyét dinh 1& nd
knuy&n khich suy nghi cé hé thdng, ddm bdo mot gidi
phdap lién fuc va cung cdp phuong phdp thdo lugn gida
cac thanh vién trong nhém.

Ridu d& cay quyst dinh CCP mé ta cach si dung trong qui
tinh ch& bién HACCP, trong t&l liéu hudng dén CODEX
HACCP (1997), 1& mot logi bdn cau hai nhém gidp xac dinh
finh trang clia didm kiém sodt. :

Page 7 of 14




HACCP Principles - Guideimm‘ for lmp!ememanon & U.se ’ . Module HI0
Notes ‘ ‘ HACCP Step 7 Critical Control Points

Cau hdi quan frong dau tién dU‘QC bé sung nhé&m lam cho
biéu dd dé st dung han va hién tqi & mét chudi gdm ndm
cau héi gitp nhén dién cdc CCP cho mét qui Hinh ché bién
(xem sd dé clia bi€u dé quyét dinh).Cac cdu hdi dugce ddt
ra 8 fing budc ché bién da nhdn dién mdi nguy hai quan
trong.Bugc s dung chinh xac,bi€u dé quyét dinh CCP ¢b
thé 1&d moét céng cu hdu ich trong viéc nhan biét céac CCP.,
nhung né khéng phdi Id mdt cdng cy hodn hdo. Bidu db
quyét dinh CCP khéng phai dé ’rhcly thé& cho cdc kién thiic
cla cdc chuyén gia. '

Mdic du biéu dé dugc thiét k& ddnh cho CCP, nhung nd cd
thé€ duoc st dung thanh céng ’rrong viéc xac dinh finh trang
cua CQP.

C@ Luu y: Khi s& dung bidu .dd quyét dinh ddi HACCP nén hdi
: cdu héi bd sung S cdau hdi s& 1.M61 nguy ndy cé cé thé

dude kiém sodt béng cdc chuong trinh tién quyét hién cd (

Vi dy: SSOP, GMP, GAP). N&u c6, budc ndy cd fhe ia mot

CP chu khong phdi Id mét CCP. ) )
. /'

Khi s& dung biéu dé quyét dinh, doi
HACCP nén bé sung cdu hdi sé 1. Moi
nguy ndy cé dugc kiém sodt bdng cdc
chuong trinh tién quyét hién cé khéng (vi
du: SSOP, GMP, GAP). Néu ¢é, budc nay
co thé sé I& méf CP chif khéng phdila
CCP. :

10

HACCP Principfes - Guidelines for Impl ion & Use - HIO
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HACCP Principles — Guidelines for Implementation & Use - Module H10
Notes : HACCP Step 7 Critical Control Points

Cauhdil. M&inguy ndy cé duge kiém sodt
béing cdc chuong tinh fién quyé&t hién hanh

khéng ? Khéng &

Khéng phdi CCP

Y

. e a ) . SCa ddi budc.qui trinh,
Cauhdi2. bda cd bién phdp phdng hode sdn phcé’:qu' !

nglta ndo dsdi véi mal nguy d& dugc

nhdan dién khdéng? ' Khéng ' Cd
Co P& an todn, cé cdn thigt
O Caundi3. Busc ndy c6 duge thistks — Phdlkiem sodtfal cong
R0 ddc bidt nham logi frid hodc lam gidm doan nay kKnONg'”

.6 Khd ndng xdy ra mdi nguy t6i mdc

———chdp nhan dugc khong? l Khong

Khéng Id CCP
Khéng - khongld

Cau hdi 4. Viéc gy nhiém cé thé
xAy ra hodc gia tang t&i mdc khéng
thé chdp nhan dugc khéng?

Khéng
Co
| Cauhdis. €6 bude ndo hode hanh Khomg la CCP
N ddng tiép theo ndao 1iép theo sé loqi
trdd hay lam gidm mdéi nguy t8i mdc cd
th& chdp nhan dugce khéng?
Khéng

Co

Khéng phai CCP Piém kiém sodt t6i han

|

Biéu dd quyét dinh CCP 56 2
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HACCP Principles - Guidelines for Implementation & Use
Participant Guide

Notes:

D& ddnh gi@ mot loal nguyén liéu thd cb phai ld mot kidm sodt
181 han khéng ,chlng ta c6 thé st dung mot bidu dd quyét dinh
kh&c. Mat 1dn nda .nén nhd rdng cdc bidu dd quyét dinh dugc
s¢ dung mat céch linh hogt. -

& Bi€u a6 quyét dinh nguyén ligu thd

Caundil. Cé méinguy hiém quan trong ndo t8n tai

trong nguyén liéu thd kndng?
: wg
l Cé

Cau hdi 2. Ban hay khdch hdang Khéng phdi CCP
clia ban sé& logi bd mdi nguy nay?

O l cé w‘“g

Cau hdi 3. C6 mdinguy nhiém chéo Nguyén ligu thé nhqy
n&o cho cdc phudng tién hay cdc Yéu cdu kiém sodt vai
san phdm khdc khong dugce kiém muc dé cao.
soaf? i CCP
[ ) _ an
_ Cé '
Nguyén liéu thé nhqy. | Khéng phdi CCP

Yau cdu kim sodt vai
muic dé cao.

Vi du vé Bidu dd quyét dinh nguyén ligu thd

MBI nguy alte2| a3 CCP/CP Ly do
C\s T&m tudi- vi sinh vat gdy bénh Y N CCP T6m lam mén &n Sushi - duge dn
' 58Ny
Chdt gay dij ung frong bét mi Y | N CCP RCi ro vé& chdt gay di dng ddi vdi
(gluten) doanh nghiép '

Nha&n higu sén phdm phdinéu rd
thanh phdn clid bét,

Cdc gia vi - vi sinh vat gdy bénh | Y Y | N CP Cdc gia vi dugc ding dé ndu s&t
' pasta.

- THAM KHAO |
' CODEX Alimentarius Commission, Hazard Analysis and Critical Control Point (HACCP)

Sysfem and Guidelines for ifs Application, Alinorm 97/13 Appendix Hi,
25 Mortimore and C. Wallace, HACCP a Practical Approach (1994), Chapman & Hall, London.

@J Activity (see workbook)
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HACCP Frineiples — Guidelines for Implementation & Use Module HIO

Participant Guide

HACCP Step 7 Critical Control Points

Notes:
M&t vai vi du minh hoa céch diing Biéu dd quyé&t dinh CCP cho céc mdi nguy vé an todn va chdt Iudng.
Cdc budc ché bién va méi nguy aQl - Q2 Q3 Q4 Qs CCP/CP Ly do quysét dinh
Cho Ign con ding thudc cé cP Lgn con khéng duge ban cho ngudi tisu thy cho
. a - - P-4
DU Iugng thuSe khdng sinh c6 ;‘:\é’" kgg’f‘;di E‘gdh_' gl lal mGt thdi glan dé
trong thit vugt qué muc e0 Hoe dd dung.
TiEp nhéan thit tual Khéng Cé Khéng Cé Cé CP Thit sé dl qua may dé kim loqi ngay sau khl déng
Bul kim logl frong thit gol. |
Trd trdng frong phéng mdat Khéng Cé Cé CcCP Duy ti nhiét d8 trong phéng lanh ag gidm thidu
Sy phat tién cla mém bénh-vi :U phc:;‘:rrlf;l cu;.é}:héinf‘cé ;uac cl';féblén
khudn salmonella _ rg‘ng =P heo dsloq i molnguy hiem.
Trd s tridde khi Higt tiing .
= - . . ' Md&I nguy vat ly sé dugc logi bd béng cdch loc
Nhiém mdél nguy-vat | . C Kh Cé Cé CP A
guyvarly Khdéng © ong . .| trén ddy chuyen trudc khi Hiét triing va d cdc
Khéng budc ché bi&n khdc truéc khi déng thung.
Visinh vat gdy bénh - listeria Cé Khéng | C& Co CP Ngdin ngifa sif phdt trlén cda mdm bénh frong
' ' * .| s0a bdéng cdch tiéu digt mdm bénh qua budc
Hét iring.(budc k& H&Ep)
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HACCP Principles — Guidelines for Implementation & Use
Participant Guide

=

Module HIQ

HACCP Step 7 Critical Control Points

Notes:
Vi dy vé CCP dé minh hoa qui trinh ndu thit bd(chl a8 minh hoa): '
€ Nguyén tdc 1 > - Nguyén tde 2 =
Budc M&i nguy Nguyén nhén Kng | ™ | Céecblénphdpkiém |Ql | @2 | @3 Qs | ccp/CP Ly do quyét dinh
‘ : nang | "o sodt :
. lrong
Vén chuyén thit | Sinh hoc O nhidm vi sinh td trang | M L Bdt budc theo SSOP Cé CP TIEp theo 1a budc tiét
bdé dd duge thél | Co thigt bj va con ngudl Tigp theo 1a budc ché triing
dé ndu bién
Héa chat CGnbé clanudc khat | L L Bat budc theo SOP Cé CP Qudn ly tal chd bdng
Cé triing va chdét tdy rla ' GMP’s and SSOP’s
vatly Puanhdng vatthéta | L M | Bdt budc hudnluyén §Co CP GMP’s and SSOP’s In
Cé bén ngodl vao o | vé sinh v& vé sinh cd ‘ place
‘ _ nhdn
Thém thit bo véo | Sinh hoc O nhiémyvisinh it frang [ M L Bét budc theo SSOP Co CP TiEp theo & budc Hiét
nél dang ndu Cé | thigt bl va con ngudi TiEp theo 58 & budc tring
. ndu
Héa chd Cénbdclianudckhd |L |L Bdt budc theo SOP CP Qudn ly tfal chd bdng
Cé : triing va chdt tdy rla ‘ GMP’s and SSOP’s
Vatly Pua nhang vat thé it L M Bdt budc hudntuyén | Cé CP Quan ly tai chd bdhg
Co bén ngodl vdo vé sinh va& vé sinh ¢4 GMP’s and 550P’'s
- nhé&n o

\.\
“\
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HACCP Principles -~ Guidelines for Implementation & Use
Participant Guide

Module H10

HACCP Step 7 Critical Comral Points
Notes:
Contlinued:
Nguyén tdc 1 > € Nguyén tdc2 2
Budc ‘M&1 Nguy Nguyén nhdan Khd | Tinh Cdcbiénphdapkiém [|Q1 |2 Q3|4 | Q5] cecP Ly do quyét dinh
" . ndn | nghlé sodt JCP
g m
frqng :
Thém ¢éce thanh | Sinh hoe O nhiém vl sinh 1 M |L Bat budc theo S50P Co CP jQudnly tqalchd bdng
phdn da dugc Co frang thigt bj va con Tiép theo sé I budc SSOP’s
c@n véo ndl nguat ndu
dang ndu
Hoa chdt
Khéng
V&t ly Pua cdc tdi nhya vao | L L Dung céc tdl nhyfa méu | Co lcr fouan ¥ tgi chd bdihg
Khéng thyc phdm i GMP's
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HACCP Principles — Guidelines for Implementation & Use
Participant Guide

Module FH10

HACCP Srep 7 Critical Controf Points

Notes:
Continued:
- Nguyén tac 1 > _ €. Nguyéntic2 =2
Bude M&T Nguy Nguyén nhan Khd | ham | Cdcbiénphapkiém lail |z |3 Qs | ccp Ly do quyét dinh
T . n;n freng sodf /CP
N&u Sinh hgoc VSV gdy bénhcé thd | H H Glam sat nhigt dg va K {C |C CCP 1 Ndu dung thdi glan va
Céo sGng s&t n€u nhigt Ag. thdl glan ndu nhiét aé d_é téu dist vi sink
va thdl gian khéng v@§t gdy bénh
phd hgp
Hba hoc -
Khéng
Vatiy Nhi&m ngoal vat t L |L Pam bdo que dé nhist | C CP | Qudnly tal chd bding
Cé que dod d@ sqgch trudce khl do GMP’s
Van chuy8ndé | Sinh hoc Cadcnhabdocéthd |M [ H: Han ché thdl gian vﬁn K le [k K ]| CCP ] Khdng cé budc nao tl&p
asng hép Cé hink thénh 1 cac VK chuyén - theo d8 kidm sodt do vay
| t@o nha bdo n&u qud phdl han ché thdi glan van
tinh van chuyé_n qua chuyén
ddl
Hod hoc DUlugng hda chdttdy | L | L B&t buge theo SOP vé c CP | Theo tdl liéu SSOP tql ché
Cod rdta va kh trang v sinh
Vét Iy Nhidm ngogivat !+ |1 |L Bétbuschiudnluyen | c CP | GMP tai chd
Cé vé sinh va \fé.lslnh cd
nhan '
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