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Két qua khéa hoc - Module 13

Két thic module ndy, hoc vién cé thé:

» M6 fd nhiing hoat déng khdc phuc néo
can thuc hién néu vi pham cdc gidi han
18i han.

HACCP Principles - Guidelines for Implementation & Use - H13
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BuSc 10: Nguyén tdc 5
Thiét Iap céc hogt déng khéc phuc

Module Hi3

HACCP Step 10 Corrective Action

Nguyén tdc HACCP 5

Thiét Iap hoat déng khdc phuc dé
thuc hién khi viéc giam sat chi ro
cé6 mét diém kiém sodt 167 han
(CCP) khéng ndm dudi su kiém
sodat.

HACCP Prinér}:fe.v « Guidelines for Implementation & Use - H13

Budc 10 Huéng ddn Codex,
nguyén fac HACCP 5

Cdac hoat dong khdc phuc cu
thé phdi dude thuc hién cho
maéi diém kiém sodt 16i han
(CCP ) trong hé théng HACCP
dé’ gidi quyét khi xdy ra nhifng
sai sof.

HACCP Principles - Guidelines for Implementation & Use - 13
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HACCP Step 10 Corrective Action

Huéng ddn Codex

m Cdc hogt déng khdc phuc phdi dém
bdo dua diém kiém sodt 18i han
(CCP ) vé tdm kiém sodt.

m Cdc hoat déng khdc phuc dudc thuc
hién cang phdi bao gém viéc gidi
quyét cdc sdn phdm bi dnh hudng.

m Cdc qui trinh gidi quyét sai sét va
sdn phdm bj anh hudng phdi dugc
vdn bdn héa frong céc hé so
HACCP. ' .

HACCP Principles - Guidelines for Implementation & Use - H13

Né&u chiing ta dang sU dyng HACCP &€ tinh bdy mol vdn dé vé an toan thuc
phdm va chdt lugng sdn phdm thi chiing ta cé thd s& dung dinh nghia hdy:

/'

e

Hoat déng khdc phuc

La bét ky hoat déng ndo duoc
thuc hién khi két qua giam sdf
tai mot diém kiém sodt t6i han
hodic diém kiém sodt qué finh
chi ré viéc mat ki€ém sodt.

HACCP Principles - Guidelines for fmpl: fon & Use - HI3

Page 4 of 15



HACCP Principlas — Guidelines for Implﬂmematmn & Use Module H 13

Notes

HACCP Step 10 Corrective Action

Céc mic d6 cla hoat dong khdc phuc.

Hai loai hoat déng khac phuc
1. Hoat déng fi'c thdi - (ki€ém sodt ngdn han):
= Diéu chinh qué tinh quén ly d€ Gy lai sy
ki€m sodt.
» D&i phé véi cdc sdn phdm nghi ngd.
2. Hoat déng phéng ngiia - (kiém sodt dai han):
= Xdc dinh ngubén géc nguyén nhén
~ Phan céng ngudi chiju irdch nhiém hodn #at
hoat déng khdc phuc’

w Ghi chep chi tiét cac hoat dong du’dc thu’c
hién va cdp nhat HACCP theo yéu cdu

a« Ghi chép chi fiét cdac hogat déng khdc
phuc da dugc thuc hién

HACCP Principles - Guidelines for Implementation & Use - HI3

1. Hoaqt déng tic thdi
Hogt ddng tuc thdi gdm cé hai phdn.

a. DPidu chinh qud frinh x{ Iy d€ phuc héi ki€m sodt

Pidu nay thudng chllad moét hoat ddng dién ra trong mét thdi glan ngdn, Cacvi -

dy v viéc didu chinh md.ching ta cé thé am ;.

o

. Ti€p tuc ndu thit cho dén khi dat dén nhigt dd y&u cdu bén trong.
e 1disT dung thubc diét ndm khi hat 1&n meo.

. Tcng muc ndng lugng 'rrong thdc Gn néu heo khong dagt trong Iugng yéu
cdu tqi thdi diém dy Tru '

e D3 nudc a di ndu néu khéng kidm sodt dugc Iugng clo.
P61 khi cdn phdi ngung qud tinh ché bign dé didu chinh, nhdm ngdn chdn viée

sdn xudt ra.cdc san phdm kém chdt lugng. Sau dé co thé logi ra nhing san
phdm nghi ngd.
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HAGCP Step 10 Corrective Action

b. .Cdch ly vé&.d8i phé vdinhlng sén phdm nghi ngd

Cdc sdn phdm duge sdn xudt frong e vugt qud gidi han 181 han cén phdi
dudc céeh ly khdt nhding sdn phdm chét lugng 16t thda mdn cdac théng s6 ky
thudt khi cde diém kiém sodt 161 han con duge kidm sodt. Tat cd nhing sdn
phdm sau I&n kiém tra cudl cling dat chdt Iugng dude dat vao noi chia hang.
Néu cdn thigt san phcxm_phol dugc kiém tra va quyé&t dinh lam gi vdi chdng.
Quy cdch mdu thtt rdt quan trong, va néu két qua’kiém tra cho thdy sdn
phdm khéng an todn d& &n hodic kém chdt lugng , chiing fa phdi quyst dinh:

» Hdydi

» Tdiché&. Bidu nay chicé thé dude thye hién néu viéc téi ché c6 thé loqi bd
m&i nguy hiém va khdng gay thigt hai thém cho sdn phdm

» Cho xudng hang. Bay chila mét sif Ia chen néu né Ia méi nguy hiém cho
chdt lugng chl khong phdi méi nguy hiém vé& an todn thyc phdm ching ta
dang ddi mat, vi du tdo c6 thé b xudng hang vi chiing €6 mot s& vét tham.

«  Chuyé&n thanh mét logl sdn phdm khéce, vi duy thit bi nhidm vi khudn
Salmonelia trén mic cho phép c6 thé duge déng hdp vi qua trinh déng hop

" & phdn hdy vi khudn Safmonefia.
¢ Chuyén sdn phdm d&n thi trudng khdc vi du nhu thi trudng thic Gn gia stic.
—

Sdn phcm dudc tdi ché& phdi qua tdt cd cde thd nghiém ma sdn phdm ban

ddu I1& ra phdi qua. B& an fodin hon, ngudi ta khuyén nén kidm-trd cac thanh

phdm, sdn phdm tai ch& bi€n nghiém ngdt hon, vi dy téng qui cdch mdu thit.

2. Hoaqt dong phong ngiia

a. Tim ra nguyén nhan va lap k€ hoach hanh ddng dé cdi tién \

Hogt dgng phéng nglia dugc thifc hién khi vugt qud mét gidi han t6i han cang
phdi dugc ghi nhdn vao bdng kiém fra HACCP. Myc dich ctia hogt déng phdng
ngUa Ia fim va tinh bdy nguyén nhdn cd bdn ctlia nhdng van dé rdc r8i nhdm
l&am gic’wm khé nding t&i dién. Céic vidy vé hoo'r déng phang nglia la:

« Néu .cdc nhd cung dng gico nguyén vgt heu fho chdt Ier;ing kém, bdo cho
he bie’r y&u cdu ho thay cde nguyen llBu dé, va yéu cdu glcn thich bién
phdp he c& géng dé ngdn nglta vén dé nay tal dién.
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HACCP Step 10 Correciive Action

» Khi dang ndu thit. n&u khéng dagt duge cac-gidl-han 16i-han Aaé thiét iap
trong k& hoach HACCP, phdi digu tra nguyén nhan (¢ 1& da cd mt sai sot
trong trang thigt bi diing dé ndu) va 1&n k& hogch hanh déng dé tranh Idp
i,

» N&u phdt hién bdng ching cé coén tring trong sén phdm, xem xét lai
chuaong Hinh ki€m sodt ¢én fiing phd hoqi va Iap k& hogeh hanh déng dé
tréinh fai dién.

b. Tréch nhiém dsi vél hoat déng khdc phuc
Trach nhiém ddi v3i viéc chudn bj tiing hoat d@hg khdc phuc phdi dudc chi

dinh cho mét nhan vién frong cdng ty ¢é thdm quyén thuc hién. Trong trudng
hop cdn nhang hogt ddng 1dc thdi , ngudi nay théng thudng nhdt s& la mot

nhdn vién dang lam viéc gén véi qua tinh x7 ly hodc cac budc dang nam

ngodi tdm kim sodt. Tt hon 1& *ngudi diéu hanh', *dng chd”, hodic mét ngudi

| c6 chie vy cao hon nén thuc hién nhdng hanh déng nay. Cac nhan vién da

dude dao tao va cé kign thic chuyén mén sé Iia chon dé dua ra nhing hanh
dong khde phuc thich hgp. '

¢. Ghi chép cdc hogt ddng khéc phuc

Trong trudng hgp cdn hogt déng phdng ngtia, ngudi chiu trachk nfiém ¢ thé
khéng phdi 8 trong ddy chuyén , ma Id mét nhén vién cdp cag hor. Viec chi
dinh nhiém vy ndy cho mdt cd nhdn hay mét chidc vy khdng cb nghia I& ngudi
nay chig frdch nhiém ra 1§t ¢d cac quyét dinh va thyc hién t&t cd cac hogt
déng. bon gidn 1d ngudi nay chiu fradch nhiém ddm bdo rdng hogt ddng khdc
phuc thich hép da duge thyc hién. Tuy nhién, tham vén nhdng ngudi khdc
thudng I& cdch lam théng minh.

Viéc ghl nhén va iap thanh hd sd cdce chi 1iét vé nhang hogt déng khéc phuc
da dude thue thi & rdt quan trong. Bidu ndy co thé thiic hién duge béng cdch
chita ra mét khodng réng trén bidu méu dugc ding dé ghl chép céc két qud
clia cac hogt déng gidm sat, hodic bdng cdch tqo ra mdt bidu méu réng biét
chl dting chio viée ghi cdc hogt dong khdc phuc da thuc hign, 4

e

Céc hdéd cta hoat déng khdc phuc

Ghi véo k& hoach HACCP cdc hogt déng khde phuyc da dudc quyét dinh
trude. Ghi chép cdac hogt déng khdc phuc dd duge thuc hién vdo cét s§ 8
cta k& hogech HACCP.,

Khi vugt gqud cdc gidi han 1@ han va dién ra hdnh déng khdc phuc, hdnh déng
ndy dudc ghi chép véo hé sd cla hoat ddng khdc phuc.

Cang ¢é thé tao ra mét biéu mdu dé ghi cdc véu cdu vé hoat dong khdc
phuc (xem vi dy) nhu 1d mét bang ghi nhing viée cdn lam dé theo dsi thuc
hién hoat dong khdce phuc dé néu nd 1& mdt phdn cla hé théng. Nhing viéc
ndy phd bign véi cac hé thdng 16n hon cé nhiéu nhan vién.
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HACCP Step 10 Corrective Action

H& so cla cde hogt ddng khdc phiuc phdi gém nhiing diém sau:

Nhé&n bigt sdn phdm (vi dy nhu mé td& sén phdm, s& sdn phdm hign cé).

Mé t& céc sai sét va nguyén nhdn clia chung.

Hoagt déng khdc phuc dugce thuc hién bao gém viéc sdp x&p cudl cling
cdc sén phdm bl dnh hudng.

Tén cla nhiing ngudi chiu fréch nhiém thuyc hién nhing hoat déng khdc
phuc.

K& gqud ddnh gid (khi cdn thigt)

H& so clia k& hogach HACCP phdi chiia trong mat file riéng . frong hd so ndy t&t
cd cdc sai sét va cde hogt déng khdc phuc thich hop duge luu lai theo cdch
cé 18 chle. Ghi chép cdc hogt déng khdc phuc vao cot thi 8 cla bigu mau
k&€ hogch HACCP.

Khi 6 ddy ad cdc théng tin vé san phdm nghl ngd, quy&t dinh x& Iy nhu ihé
nAo trén sén phdm cé thé Ia:

Bua sén phdm ra bdn

Pua s&n phdm ra bén sau khi I8y méu vé k&t qud thd nghiém cho thdy sdn
phdm an todn cho ngudi fiéu thu

T&i sén xudt cho ra san phdm mdi

X&p nhing sdn phdm khéng phl hgp vao loqi nhdng s@n phdm ff ¢é tinh
chdt nguy hai hon chdng han nhu 1 thde &n gia stic

HAy nhadng sén phdm khéng phi hop.

Cdc hé théng hd sa phdi bao mdt hd so riéng cho cdc hoat déng khdc phuc,
trong hé so ndy Gt ¢ cdce sai sét va cde hoat déng khdc phuc thich hop dudc
I lai fheo cdch cé 18 chile.

,@] Hoat déng
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BAO CAO KHONG PHU HOP HOAC
YEU CAU I(HAC PHUC. '

khu vue -
Tham chiéu
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V Budc nél
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T cac nguén lye

ClL Claims
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AER cOng VB bye

Ngudi xem xét
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=

Budc /dduvao:
Dién s& bude / tén vao ddy

Pl =

.........

VI DY 1: CHI DUNG CHO MUC BICH MINH HQA
Thuc phdm ABC,.
Ché& bl&n thit bo

Bdng HACCP (k& hoach)

.............................................................

'R
PSS

RV T %

‘ ¢=P4.?

P5

P&

P7

[ Busc./
¥ pdu ..

. -hiém
vGo :

“» Nguy: - |

- BIén phapkIém:

" sodt-
- (Codex 6) -

7

| “(Codex: -

7

/¢ GI8I Han 161 g, |

i

AT Glam sat
wr - (Codex 9).

" & dau

| nae e

nao -

Khl ndo

Al

Hoagt déng
khdc phyc
(Codex 10)
Cdl gl & al

Thdm djnh -
(Codax 11)

Cal gt & al

Ghl nhén

(Codex
12}

d nguyén

1. Nhé&n Cgn bad
cla héa
chdt digt
cdn frang,
thude
va/hodc
khang sinh

&y the

Kigm sadt nha
cung Ung

cce

Thu bdo ddm:: Noi nh‘¢n
Chl tl&t ky
thugt/(cdc) giay
ching nhan.

LGp ra danh
sdch cde
nhd cung
Ung dd

daugc duyeét

M 1dn van
chuyén

Nhan vian
gidm sét
vidc glao
nhan

Tde thal:

s Cdch y sdn

phdm, logl ra
nhng san
phdm dugc
chdt tén hode
old d8n khi

dugdec cung cdp

hd so

| Prong br:

e Bdnh gid

chadt lvgng ode
phudng Hién sdn

cd ctla nha
cung cdp

Do ngudi qudn
¢ thife hign
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Thuc phdm ABC (liép theo)
_ Ché& bi&n thit bo
Bdng HACCP (k& hoqch)

< pr= LT R et ' Ps Pé P7

Nguy Bign phap kim i CCP/" - | Gldlhantélhan |~ kN s, GIdn .| Hoatdadng . | Thdmdnh | Ghlnhgn
- hiém o osodt <o [E @b/ | - (Codex®Y 7Tl L “(Codex 9) khéic phye (Codex 11) | (Codex
(Codex 6y " cp/ | N PO wort 2 (Codex 10) 12)
© ] (Codex ‘ U prdurgt « -Nht/.thé- ‘| Khi ndo Al Cdl gl & af cdal gl & of
7y . _ 0 .| - .ndo -

Marm bénh | Thal gian vé nhlét CCFP Nhidt A% bén trong | Thadl Gldm sdt Lén tye Nhanvién | Tdc e

do ndu Al 181 thidu 48.3°C glan/nhiat ) nhiét ad kl8m soat s Cdchlysdn
trong 16 glay as "1 chétlugng phdm hogic 14

) . ‘ . ché bién san

T8¢ do day Tdc Ad Binh cd t8c { Hang gl Nhdn vién frong véng 2 gid
chuyédn x Iy 23 bdng tdl a4 bang tal : Kémso&t | « Hudniluyen
Inches md! phut. - | enéitlugng fal nhan vidn

D& déy sdn phdm Binh catdc | Hang gld Nhé&n visn Phong b
0.5 Inches. _ d6 con lan | ki8m sodt « Chugng

ch8tIUgng | #inh béo 1 ey
qud

s Hudn luyén
Il cdc nhdn
vién von hanh
8 ddm bdo cai
dat ding frang
thigt bf,
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=

Budc /dduvdo:

P12 "

Thyc phém ABC (1i&p thao)
Ché bién thit b
Bdng HACCP (k& hoach)

‘ ‘-:""cz‘PIA’=:~ o

P5

P&

" Biéri phap ki’ 11
" soét.(Codex'6) -

G181 hain &1 hcin: |

s Glém st -
- (Codex-9) -

&dau-. . .Nhe thé'

Khi 'qd'o

- ngo.

. "Hogt ddng

khde phuc
{Codex 10}
-Cal g & ol

Thédm djnh -
(Codex 11)

Cdigl & al

Ghl nhén
(Codex
12)

Mam bénh
phdt Hién

‘O nhiém
gdy bénh

Lam fgnh ddy ad

Lam vé sinh ady
¢l v& ngdn nglta
vide tdl 6 nhidm
bding cdch tach
18ng sdin phdm
sdng va sdn phdm

dd dugte ndu chin

Thidt b] dudc lam
sinh vé& lau chdl ky

Iudng trude khi 5L'I_ _

dung

Nhetdo

adng nhét

Lau chiil va
sinh

Hang tudn
ddc khl
hoqt ddng.

Mdy tdahal | Thdm alnh
Ignh Khi lvu trong
thist b).

Nhén vién
kigm sodt
chét lugng

Vé sinh

héing ngdy
truGe khl
hogt dong: -
sudt cd
ngdy.

Mdy tda hal | KIém ¢inh -
lanh v [ap

. chudng . -
trinh v& sinh.

TUc thét:

* Cdch iy sdn
phdm

o Thigt fap khf

© It chink xdc vo

thdm dinh tnidc
khl bt ddu ol
‘sén xudt,

e Chidl rda ig,
I5m vé sinh, vér
Kiém fra lgl néu
cdn, gl sdn
phdm a8 ddnh
gid va sdp xép.

Phang ngiro:

*  Xem xétvd
cqp nhet
childng Hinh
bdo it vd vé
sinh

Do nguol qudn
I thife hign
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QUI TRINH CHE BIEN BANH BAO THIT BO KIEU Y (1&p theo)
BANG HACCP
Bude / Bdu vao: N&u

Nguyén téc 1 P2 P3 P4 P5 P& P7

Budc/Bdu | Nguy hiém | Blsnphép . | cCP/ GIST han Glam sat @ Hanh ddng Thém dinh Hd so
vao kém soat CQP /CP | 6l han khdc phuc Al & khl ndo

: A~ Bdugt [ Gddu | Nhuth§ [ Khinao | Al
nao '
(6) ] (8) : - (10} (11 (12)

5Van Bdio t¥sinh | Bambdo thdl | ccp Thél gian Thal glan | TU ndi Quan M&i mé Nhan - Tac thol:
chuyén dg | san glan vén k& 7 lae : | heu dsn | sét var bdnh vienvan | + Trong tudng
déng gél chuyén ngdn ' ndu xong nol déng | ghi chép chuyén | hop day
cho a&n asl ‘ ' | chuyédn sdn
khl déng ' . xudt bl hdng.
‘gol 2.5 : | ngay Igp tre
gl , | phdi cho thit ba
’ : dude ndu vido
thiing chda
can va dé vdao
phéng fanh.
s HAm ndng
sdin phdm khi
- bdit ddu lal sén
xudt.

Phéng bj:

« Xom xétva
cdp nhét qua
frinh véin
chuyén dé
ddng gbf & quda
\ \ tinh bdo f.

Do ngudl quan
Iy thiJc hlén
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