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Notes:

Két qud khéa hoc -- Module H2

Ké? thdc module nay, hoc vién cé

'Bihh nghia duge thugt ngir ‘méi
nguy hiém’. |

x Ligt ké ba logi méi nguy vé an fodn
thuc phdm va dua ra cac vi du cho
ting loaqi. |

« Liét ké cdc logi clila méi nguy hiém
chét ligng va dua ra cdc vi du cho
fing lodqi.

HACCP Principles - Guidelines for Implementation & Lize - H2

\I
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Notes:

Cac méi nguy, hiém

Khi thuc hién viéc phan fich cdc méi nguy hiém, viéc xem xét @&n an
toan thyc phdm va chdt Iugng thuc phédm phdi khdc nhau. Trong hudn
luyén, thudt ngd méi nguy hiém duge mad réng cho cd mdi nguy hiém
vé& an toan thyc phdm va mai nguy hiém vé chdt lugng thue phdm gdn
vai sén phdm hodic qud trinh sén xudt va dyng v s& dung cda san phdm.

N&u chung ta md mdng muc dich clia HACCP dé gidi quyét cac van dé

vé chdt luong thi dinh nghia cla mdi nguy hiém phdi duge phdan chia ré
rét thanh 2 logi,

M&i nguy hi€m (An toan thyc phdm)

Céc méi nguy hiém (An todan
Thuc phédm)

Mgt tdc nhdn sinh vél héa hoc hay
vat Iy¥trong, hodc diéu kién cua,

thuc phdm c6 KRG nar ndng fiém dn gdy
ra tac hai bét Igi cho siic khoe

(Pinh nghia cia CODEX).

g, ..l_...
B

HACCP Principles - Guidelines for fmplementation & Use - H2
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otes:

Cdac méi nguy an todn thuc
phém

1. Sinh hoc
2. Héa chdét
3. Vdétily

Cdc chdt gdy di dng W nhitng nhém
néu frén cing duge quam fam 18i va

sé dudc giai quyét frong phdn bdi tap

HACCP Principley - Guidelines for Implemeniation & Use - H?
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HACCP Principles - Guidelines Jor Implementation & Use

Notes:

Module H2 The Hezards

Cdc méi nguy hiém sinh vat

Vi sinh vt |
C6 5 logi méi nguy hiém sinh vat

Vi khu@n - (Clostridium spp., Saimonella
spp., Listeria monocylogenes)

Viruses - (Hepatitis, Rotavirus)

Né@m - (Aspergillus spp., Fusarium spp.)
Giun san, ky sinh tring - (Fasciola
hepdtica, Giardia lamblia, Med. fly)

Tdo - (dinoflageliates, blue-green algae,
golden-brown algae)

HACCE Principles - Guidelines for Implementarion & [lse - H?

Lr

-
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HACCF Principles — Guidelines for Implementation & Use .Module H2 The Hazards

Notes:

1. Nhiing méi nguy vé sinh vat

Phdn 18n thyc phdm déu bj rdi ro 1 mét hodic nhidu méi nguy hi€m sinh
vat dugce tao ra 0 nguyén vat ligu thd frong sust quéd frinh san xudt,
hodec I& k&t qud cla viéc uu ird va xEp dd kém sau qud trinh san xudt,
Muc dich cla k& hoach HACCP ld kiém sodt cdc mdi nguy hiém. Ching
cé thé dude chia thanh “macrobiological hazards,” — nhing sinh vat ma
ban cé thé nhin thdy dudc , hodc “cde mdi nguy hidm vi sinh” - nhing
sinh vat ma ban khong thé nhin thdy dugc.

Macrobiologicdl - Gu triing ca giun san ky sinh nhu'1d san (vi dy Taenia
saginata - san xd mit & bd). san xd mit (vi dy Echinococcos granulosus -
hydatids), va san I gan (vi du Fasciola hepatica - san gan cud) cé thé
l&y qua ngudi do figu thu nhang thit nhing déng vat dd bj nhiém (gia
c@m, ctiu, heo, thd hoang san dugc va cd). Nudc bi 8 nhiém, hay qua
phdan hodc miéng ngudi. M&i khi hinh thanh, nhang giun sdn ndy én fal
trong cd thé con ngudi nhigu ndm.

Vi sinh vét cdc mdi nguy hiém ndy I& nhing méi nguy hi€m khéng thé
nhin thdy. Ching la cdc tdc nhdn géy ngd ddc vi sinh thue phdm gay
nén bénh nghism trong va déi khi Ia 1 vong cho ngudi. Bénh gday ra
hodic do céc sinh vat xdm nhdp vdo {6 bdo cd thé, hodic do hdp thy
cdc chdt déc dudce sinh ra bdi cdce sinh vat ndy.,

Cdc mdi nguy hiém sinh hoc ¢é thé duge chia thanh ndm logi:

e Vi khudn: nhu I& samonella., Clostridium

perfringens, Clostridium botulinum, Listeria
monocytogenes, Campvylobacter jejuni,
Staphylococcus  aureus, Vibrlo cholerae, Bacillus
cereus. ' )

® Viruses nhu. Hepatitus A, Rotavirus

¢ Ndm nhu. Aspergilius fiavus, Fusarium Sp.

e Kysinhtring nhu  Protozoa (Glardia lamblia)

* Tdo nhu Dinoflageliates, blue-green
digae, golden-brown dlgae

Ching ta cUng lam rd rang s khde nhau gida “su gdy nhiém do ihtic
phdm” va “sy friing dée thye phdm” trong chudng ndy va lam 16 ra sy
khac nhau giGa * dang bdo 17 * v& “vi sinh vat gay bénh sinh dudng”.
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Noies:

Cac y&u 1§ &nh hudng'dén sy phat trién cla cac.méi-nguy
hi€m sinh vat

Cé r&t nhidu logi vi khudn khde nhau. Nhdng vi khudn “cé ich” dugc sU
dung trong san xudt phd mai, yaourt, bia vé& rdgu. Tuy nhién, nhadng Vi
khudn khac c6 thé 1a méi nguy hiém khi chdng sinh s@n ra thanh mot s
lugng 1n hodc ching c6 khd ndng tqo ra doc 15. Cac vi khudn nguy
hidm co thé gdy ra bénh udn vdn, viem phdi, viém amidan.viem mdng
ndo. ndt myn nhat .

Ty CELD o= OO0

Bacterie Reprocduce by Divlding

—_— S e T ]

'-.\‘- ) -.--- --.,\" -~ -, i/ o =
::'/—o :lf/ (&1 :(%)l/g?\\d @)
PR J/.- N \\\_- / 'i.\ 2

N N S
21 49 rury, I br, e,
20 mn
ells Cannat B . tolomes My
Sern with the Be Visitile- Lo
Makud By the Meked Lye

Bacteria multiply by division

HAU hét cdce vi khudn sinh s&n  bdng cach phan bao. Mot s& nhd vi
Khudn 6 thé s@n sinh bdng cdch tqo ra cée bao 11 c6 thé 1én 1qi trong
méi trudng va sé giét chét cdc t& béo vi khudn khdc. Khi mét bdo td fim
duge didu kién Iy fudng. nd s& 1rd thanh mét con vi khudn binh-thudng
va bdt ddu qud trinh sinh s&i thém. -

Nhang Vi khudn dudc liét k& dudi day Ia nhing y&u 16 chinh énh hudng
d&n sy phdt trién clia cac méi nguy hiém sinh vat. Viec kiém soat mét
hodic su k&t hgp clia cdc y&u 16 ndy ¢d thé d&n dén viec kiém sodt
duoc mdi nguy hiém sinh vat.

Céc y&u 16 Gnh hudng dén sy phdt irién cla
cde méi nguy hiém sinh vai

" Cdc yéu 16 ndi fai Céc yéu 16 bén ngodi
= pH « Nhiét d6
= Dp dm . w P& dm
x Dinh dudng x Cdc logi khi
e Cdc phdn #& khéng vi sinh
vat | -

z cdu frGe sinh vaf

HACCP Principles - Guidelines for fmplemeritation & Use - H2
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HACCP Principles — Guidelines for Implementation & Use . - Meodule H2 The Hazards

Notes:

Nhigt 46

Ving nguy hiém
4.4°-60°C)

VI KHUAN CAN Gl BE PHAT TRIEN

(SR,

3
1 2 s @ ‘
Nhigt  dd Théi gian dé e am vd
phi hgp - phat trién thite an giGu

dinh dudna

Nhing y&€u t5 bén trong ' -

| Nhing y&u 18 bén trong 1a nhitng phdn ¢ hau trong thilc phdm. Bay &

con dudng ty nhign cho viécr bdo qu_c’m cde mé thye vat va cac md
déng vt frénh khdi cdc vi sinh vat. Bang cdach xde dinh mic dé cdc vi
sinh vat hién dién trong thue phdm, chiing ta ¢é thé tién dodn céc logi vi
sinh vat cé thé phdt fién va 1 dé cé thé tien dodn dude_tédm quan
? - ae . a2 o~ g > - '.'-’: -
frong clda cdc mdi nguy hiém cho mét thuc phdm ddc biét hay mot

- nhém thuc phdm. Sau day Ia gidi thich v& nhing y&u 18 bén frong ma

chiing ta rdt thudng st dung dé€ gidm bdt st phdt trién clia vi sinh vat.

pH

Trong finh trang chua x& 1y, hdu héf cée thye phdm nhu thit, cd va rau
ddu c6 mét lugng acid khong dang k&, trdi cay cb dé acid vita phdi, vé
mot val thic dn khdc nhu 1ong trding trding la kidm . TU du nay, chdt
acid da duge s dung nhu mét bién phap bdo qudn thyc phdm, hodic
théng qua qud trinh Ién men ¢ nhién hogc thém vdo cdc acid yeu (VI
dy nhu ngdm gidm).
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HACCP Principles — Guidelines for fmplementation & Use : Module H2 The Hazards

Notes:
ACID KIEM
2  30- 6.4
41 46 7
|1| ||P.|F‘|||4l e 1% 8 ¢ 10 T 12
T
Idc chudi  nudc cdt
| ~ OtGiamdica gd
Nudc sot
Mayonnaise thit sGng
_ pH cho mét s8 -Vi khudn khéng phat #ién 1ot
O\ thic phdm théng thudng & a6 pH dudi 4.6

)

HAu hét cdc vi sinh vat déu phat Hién 16t trong mot frudng pH 1 6.6
dé&n 7.5. MOt it vi sinh vat phat trién & dé pH dusi 4.0. Vi kbud’n cd
khuynh hudng thich hdp frong mét trudng pH gidi hgn hon so.98i méc va
men, cdc vi khudn gay bénh 1a khé tinh nhdt. N6i chung m&c va men
phat tién & mat maéi riudng ¢d dé pH thdp hon nhiéu so véi vi khudn.

Cdc visinh vat cé thé 16n tqi & dé pH cao hdn hodic thdp han md khdng
phdt trién vé& pH duge tinh bay & dudi khong ¢é bién gidi 1o rang bdi vi
d6 tai pH dé cae vi sinh vat sé con phy thude véo cdc yéu 16 khac dé
phdt tién.

P56 dr

M6+ phuding phdp khac frong céc phudng phdp 8 dién cla con ngudi
v& bdo qudn thyc phdm la sdy khé. Nhing yau cdu vé nudc clia vi sinh
vat dude xem nhu fly vao hogt dd clia nude. Hogt dé cda nudc Id mot
théng's6 do Iudng IUgng nudc trong mdt chdt thich hgp cho vi sinh vat.
Hoat d¢ nudc clta mét chdf cé thé x&p 11 0 d&n 1. NUdc ¢d hoat @b I&
1.0, slicon ¢é hoat dd nudc béng 0. ‘

Hoat dé nudc a,, frong mét thue phdm hay mét chdt hda tan c6 thé bi
gidm xudng khi raf nude hay thém vao chét hod tan. Khi ching fa khi
nudc frong thyc phdm I& chung ta rat nudce. Khi ching ta thém mudi
hodc dudng vao thyc phdm 1 chiing ta bo thém chdt hod tan tam cho
hoat d8 nudc thdp han va bdo qudn duge thyc phdm.

Page 10 of 40




HACCP Principles — Guidelines for Implementation & Use Module H2 The Hazards

Notes: '
Hoai dd nudc-q, -clia hdu -h&t céc thyc phdm hdoi s8ng 19n hon 0.99.
Nhin chung, su phét frién cla vi khudn ddi héi hogt A6 nudc cao hon so
v&i méc. Hau hat cdae vi khudn gay hu hai thuc phdm déu khong phat
tién dudc a, 0.91. Cdc mdc gay hu hai ¢d thé phdt ri€én & hoagt dd
nudc thdp a, 0.80. Nhdng con s6 nay chi ép dung frén hdu hét vi
khudn, chi khdng phdi tdt ¢é. Trong tnudng hgp vi khudn géy ngé dgc
thue phdm, Staphylococcus aureus cé thé phat tién & hogt dd nudc
thdp 0.86. Vi khudn Halophiles (“ua mudi) 1 cdc vi khudn c6 thé phat
trién & a, 0.75. M&c Xerophiles ("Ua khé ") cé thé phat frién & hogt &6 a,,

- 0.65.
0.85
0.5 067 075
092 098
095 10

08, -0# . T
oL Phé mal
Mém

c 0f 0.2 0.3 lldl 0.6 0.7
Fl ‘; -" I I )
My jring James &
say ndu gong
Bt
I Sudih : Thit céc logl
Ran sUdng L=

e

I Kep gidn sdng gia cam

Mdc hoat dé nuéc - nudc
Cla mot s6 thuc phdm théng thudng , it

Cdac thyc phdm
C6 nguy hal fiém dn

Cad vi sinh vat ¢6 thé 1én tai & pham vi hogt d6 nudc Ién hon pharm vi
md ching cdn dé€ phdt tién,

Cde chdt dinh dudng ‘

Cdc vi sinh vat 6 thé s dung cac chdt dudng. chdt cbn va amino acid
lam ngudn cung cdp ndng lugng . Mt s6 it logi vi sinh vat sU dung
carbohydrates va chdt béo HA&u hét cdc vi sinh vat déu cdn vitamin B
trong thuc phdm dé phdt tién . M&c va mot s8 vi khudn c6 khd ndng
t8ng hdp hdu hét hodic 1§t cd cdc vitamin B ching cén va do dé cé
thé thdy chung & cac thyc phdm it vifamin B chding han nhu frdi cdy.

* Dua theo Vi sinh vt thfe phdm hign dai (1986) cla Jomes Jay, Céng ty Van
Nostrand Reinhold New York, va Sinh thdi hoc vi khudn cta Thic phdm Volume 1
{1980 International Commission on Microbial Speciiications for Foods, Academic
Press New York.
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HACCP Principles — Guidelines for Implementation & Use Module H2 The Hazards

Notes:

Cédc thénh phdn chéng vi khudn

Mot s& thue phdm tu nhién d& chita cdc chdt han ché sy phdt trién clia
vi sinh vat. Sda bo, tring, fra, trat cdy va rau - 1@t cd déu chid cdc
thanh phén chdng vi khudn. Vi dy, chl 6 hai chdt chéng vi khudn co
frong tring lé:

e lysozyme - lugng enzym co ih& phd hily mot lugng vi khudn gay hai
dang ké; va -

e Mot s8 cée chdt dam nhdt dinh ¢6 th&€ ngan kh@ nang ding vifamin
B2 va vitamin B6 lém chét cung cdp dinh dudng cla vi sinh vaft

Cdu e sinh véat

Lp phil ngodt ty nhién cld mot 56 thyc phdm cb khd nang W bdo vé

* 16t trénh khoi sy xam nhdap cba cde Vi sinh vat. Vi du nhu vé cdc logi hat,

vo frdi cay, vé dau, da dong vat va 50, bidu bi vl cdc mang cla tring.
Mat khi bi v8, khd ndng thuc phdm bj hu s& gia tang.

Céc yéu I8 bén ngodi

Cac yé&u 16 bén ngodi clia th,Ic ph_c'i’m I& cdc ddc tinh clia-mdi fridng
14U 11 o6 anh hudng dén cd thue phdm va cde visinh vat.

Nhiéi do
Nhi&t do 1& mdt frong nhung cdch thttc thong thudng nhdt duge sd dung

val céc yéu 18 quan frong frong qud tinh s&n xudt thyc phdm dé€ an
fodn cho an.

i
nody

. 4%
7401

a7

Effect of . 1557
Temperature on ‘
Salmonella g ; . - 1 —
Growth in _ Lays

Chicken 2 Ia King
Anh hudng cla nhigt
a6 1én sy phat tién cla
vi khudn Salmonella &
mon ga *a la King”
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HACCP Principles — Guidelines for Implementation & Use Madule H2 The Hozards

Notes:
Mdc du sy phat ’rnen ctia vl khudn cé thé dién ra & khodng nhist dd -
© 34°C @8n hon 90°C, hdu hét cdc vi khudn déu phdat fién frong nhdng
pham vi nhd hon. Théng thudng cdc vi sinh vat dude chia ra lam bdn
nhém dya trén diéu kién nhigt dé chang cén dé phat tién.
Phén logi | Nhiét a6 phéat Nhiét dé Viduy
trién thich hep
Psychrophiles Dudi 20°C 12°C dén 15 Vibrio spp.
| . °C
Yersinia enterocolifica
Psychrotrophs Dudi 35°C 25°C dén Pseudomonas spp.
30°C
_ Listeria
| .
C‘:‘“ monocyfogenes
Mesophiles 5°C dén 30°C dén 45 Salimonelia spp.
°C
47°C Staphylococcus aureus
Thermophiles Ten40°C | 55°C dén75 | Clostridium.bTulinum
°C
Baciflus
stearothermophilus
Con céc logi mc co khd ndng phdt trién trong pham vi pH, hoat dé
nUdc va cdac thanh phdn cung cdp dinh dudng rong han, Ching clng
c6 thé phat 1ién trong khodng nhigt dé I6n hon so véivi khudn. Men phat
trién frong méi trudng nhiét dd lanh va vlia phdi nhung fhudng khong
C L ' " phdt rién & nhigt 6 néng. S =

) =7 5\ —‘-

Nhang ddc finh chdt iugng chung cla thite phdm, khéng chi Id su-an
fodin ma con phdi tinh d&n viéc chon nhigt dd bdo qudn thich hgp. Vidy
nhu chudi ndu bdo qudn & nhiét dé 13°C dén 17°C thi 6t hon id & 5°C.
Pa s8 rau cl thi thich hgp d nhiet dé xdp xi khodng 10°C gém khoai tdy,
bf ngd va hdnh tay.
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HACCP Principles — Guidelines for Implementation & Use Module H2 The Hazards

-Notes:

Temperature
Danger Zone
30° - 149°F

{3.4° - 60°C)

In order to multiply rapidly,
bacteria need both time
and temperature.

Thang nhigt dé
Nguy higm
40°- 140°F
4.4°-60°C)
40" - 140°F
|8.4* - 68°C)
B nhan gidng nhanh
chéng, vi khudn cdn cd thdi
gian va nhigt dd

Vigc thanh céng vé nhiét dé bdo qudn tiy thudc vao mét khodng md
rong vé dé dm tuong Ung frong mai trudng bdo quadn,

21%) a’m thich hdp

P86 dm thich hgp quan frong ddi vdi hogt dd nudc trong thuc phom Ve
sy phat fién cla vi sinh vat trén bé mdat. N&u hoat dé nudc cla mét
thigc phdm 14 0.60 va duge bdo qudn trong méi frudng ém thi nd s& hat
hai dm 1 khong khi va gia tang hoat d§ nudc cla né dén mofdsem md
vi khudn c6 thé phat frién.

Nhdng fhiic phom nhu ’rhrf gd v cae logi thif ¢ khuynh hudng bi hu
hdng bén ngodi ndu duge gon khéng thich hgp trong td lgnh dén dén
viéc do dm cao. Khi chon dg dm tuong Gng thich hgp, phdi xem xét cd
su phat fién cda vi sinh vt bé& mat va chdt iugng hodn hdo cla thiuc
phdm & nhdng khia canh khéc nda. Thyc phdm duge dy 1T & nhiing
didu kién dé dm tuang Ung thdp cé thé khéng bi hu do cdc vi sinh ngodi
mdt nhung sé& bi kha. s

Cdic chélt khi

Carbon Dioxide

Vigc dy tra thide phdm trong méi trudng duge quan ly chda dén 10%
carbon dioxide va it oxygen dudc xem nhu 1a dy 1d frong “khong khi

-duge kidm soat”, Phudng phdp ndy thudng dude &p dung cho ¢ac logi

tr&i cdy va rau cl. Phudng phdp ndy 1am chdm qud tinh chin va lam tii
hodin sy phat fién cda cdc sinh vat Iam héng fhuc phdm & nguyén
nhdn I&m cho frai cay va rau ¢ bi théi ria.
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Notes:

Principles — Guidelines for Implementation & Use Moduie H.

3
3

lazards

.
e
a-

e

Ozone

Ozone, mot chdt oxy hoa, cd ]ﬁiéu qud bdo quén ddi vai mot s6 thuc
phdm nhét dinh khi thém véo frong mdi fiudng bdo qudn. N& cé hidu
qud ngudc lai d6i véi mét dién rdng cdc vi sinh vat gy hu héng thuc
phdm va phd hdy su tqo ethylene Y nhién lam tdng nharh qué tinh
chin cda #rdi cdy.

Cé& CO2 va 03 déu co higu qud trong visc ngan chan thif b bj hu.
Suiphur Dioxide

Sulfur dioxide (S02) dugc st dung trong thiyc phdm va thifc udng dudsi
dgng khi hod léng, dudi hinh thic cla sulfite, bisulfite, hodc mudi
metabisulfite dé ki€m sodt sy phat frién clda cdac sinh vat khéng mong
musn.

Oxygen
Phén logi Yéu cdu vé Oxygen Vidy
Vi khudn hig€u | Boi hdi Oxegen dé phdt fién Bacillus subfifis
Do d6, ching phét Hién frén mat Psuedomonacs
ngodi cla thyc phdm aw
Vi khudn y&m [ SU dung oxygen d€ hién dién, Lactobacilli
khi khong bdt | nhung khéng ¢ van cé thé phat
budc trién duge
Do d6, chdng c6 thé phat Hrién trén
bé& mdt vd cd bén trong thyc
| phdm.
Vi khudn yé&m | Phdt frién trong méi trudng oxygen Clostridium
gidm )
Do dd, chiing thich phat trién bén
trong thue phdm hon,

VI KHUAN

Cé hang ngdn logi logi vi khudn khdc nhau. Mat s vi khudn thi 161, nhu 1a
vi khudn dugc ding dé lam phé mai hode bd nhung cho dl & vi khudn
t6t cling c6 thé #d thanh nguy hiém khi duge fim thay trong cdc logi
thic phdm khdng nén cé chiing. hodic cé qud nhidu vi khudn.

Cdc vi khudn frong thuc phdm cé thé gay bénh cho con nqudi

Cac vi khudn thudng Ia nguyén nhan thong thudng nhdit dé gdy mdm
bénh frong thitc phdm.
Cdc vi dy dudce chi ra trong bdng sau déay.
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Module H2 §ﬁ'ﬁw

Course Notes - The Hazards
Notes: 3
Vi khudn/ Campylobacter jejuni " salmonefia
Sinh Iy .
Bénh B&nh Campylobacteriosis hinh thanh do b nhl&m sinh vat séng. | Nhidu logi khdc nhau gay ra nhidu bé&nh khéc nhau frong dé bénh
Mdl cho d&n nhing ném 1970 vi khudn Campylobacter nay mdi | thuong han gy ra vén dd stic khde cong ddng quan frong nhdét.
duge phat hién I& mat nguyén nhan nghlém tfrong gay ra ngd '
déc thile phdm. o
Théi  ky G| 2d8n7ngdy. 8 dén 72 gid.
bénh :

Triéu chidng

TI&u chdy nghidém trong (c6 thé ra mau), dau bung, budn nén
va 56t cao.

Pau ving bung, tiéu chdy nude, budn ndn, ndn mula, s6t nhe va
nhic déu. '

Thai gian 1 ngéry cho dagn vai tudn 2 dén 5 ngay. _
Lidu Iidng | 500 d&n 600 t& bdo. Qua nhiéu hinh thic khac nhau do sy cdng thdng, logi thidc an,
gdy bénh tudl tac va finh frang sdc khde clta ngudi bénh. Ngudi fa thdng ké

réng chi cdin dudi 10 18 bao 1& ¢é khd ndng gdy bénh. Nhung s&
IUgng 1€ bao that sy co thd gdy ra bénh théng thudng cao hdn 108

T 1é t vong

T vong réit higm

Khéng gay 10 vong cho ngudl 18n khde manh. Tinh frgng f vong
¢hi nghiém frong frong nhing nhém cgng adng nhgy cdam. Hau
nhu finh trgng 1 vong chl chiém 0.1% trong cdc frudng hop dugc
bdo cdo tal vidang qudc Anh,

Phét Hién

32°C d_é'n 45°C (thuan gl nhdt 42°C). Higu khi.

8°C d&n 50°C. Nhigt dd thudn Igi la 35°C dén 37°C. Vi khudn ky khi
ngdu nhign.

Cdc  ngudn
trong I nhién

Bugc tim thdy trong dudng rugt clla nhdng daéng vat hoang dd
hay nhang ddng vat frong nhé khong hé cé fridu ching nhi&dm
bénh. Ngudl khéng cé trigu chiing bénh cing ¢ thé I& ngudn
mang vi khudn.

Pude fim thdy frong dudng rugt cla nhing dong valt nudl trong

nhd vé déng vat hoang da. Hu hé&t cde dgng vat mang vi khudn

saimonella déu khong cé nhang ddu hisu nhiém bénh. Trdng cdng

c6 thé bl 8 nhidm frong véi sau khi dgng vt dé vi tidp xte vdl phan.
. Salmonella c6 thé s8ng 56t nhidu thang trong phdan.

Cde  nguén
trong thuc
phdm

Thit va xac gia cam co thé bl & nhiém frong qud frinh xX I, Ra),

et cung c6 thé bj & nhiém do bén bdng phén dgng vat. C6 thg -

higén dign frong sta chua tigt iring hodn fodn do sy & nhiém U
phén hay 1 _khudn gdy viém va Campylobacter

‘Tblf va gla cdm, céc sdn phém. bd sda, fring va cac san phdm
teting, rau ot v xé ldch, cd vé cdac logl tém cua 50 Jc.

Binh ludin
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The Hazards

Notes:

Vi khudn/
Sinh Iy

Listeria monocyfogenes

Escherichia coli (E-coli)

Bénh

bénh Listeriosis

xudt huyét viém thanh rudt k&t va cdc friéu ching tidu ra
mdu.

Théi ky G bénh

1 d€n 90 ngay. Trung binh & .30 ngdy.

3 dé&n 4 ngdy.

Triéu ching

Tisu chdy, nudc tiéu b thay ddi méu, nén mita, nhic
ddu, nhdc Iung, s&t cao, ching co gidt (nhang tridu
ching cla bénh clm).

Tiéu chdy (ra mauw), dau byng. bénh thi€u mdau, suy than, xudt
huy&t ngi, gay ra thi€u héng cdu dén dén ndo. Hé thang thdn
kinh trung udng cé thé bj anh hu‘dng qua cdc tiéu ching tai
bi&n va finh trang hén mé.

Thoi gian

c6 thé bign d8i .

2 dén 9 ngay.

1 Lidu luong gdéy

Cdan phdi dugc nghién clu thém. C6 sy khdc bidt 16n

d& dugc chiing minh 1& thdp do stc dé khdng trong mdi

bénh theo tling cd thé. Udc chiing khodng 10° & bdo. ngudi. C4 thé 1 10 d&n 100 t& bao.
1718 1 vong fy 1& 7 vong cao khodng 30%. C6 thé gay sdy thal. 5% d&n 10%
Phaft trién 1°C fo 45°C., Vi khudn y&m khi ng&u nhién. 8°C dé&n 46°C.

Cde nguén
frong RS nhién

Lan fran rgng téi frong médi trudng tu nhién, dugc tim
thdy trong ddt, nudc ngot va nudc man, thuc vat bj
phdn hdy. chdt thdi, cdc lodi déng vét nudi nha hc:y
ddng va@t hoang da vé cde loqi chim.

Budng rudt clia cdac lodi déng vt nhai lgl ddc biét I& {rau bd
va clu, £, coll 1a mét phdn cda hé vi sinh #f nhién cla rust.

Cdc ngudn | Rau cdl, frél cdy. cac san phdm tU sda, thit dd, thit gia | Thit, cdc san phém it sta. rau .
trong thuc | cém, gqo sdy. Lsterla cé6 thé fruydn qua ngudl qua o
phdm nhiéu dudng khdc han Ia qua thdc an.
Binh ludén . .
\ \'\
Ghi chi:

Biéu quan trong nhdt Id nhdm E.colf gay nén hg@ déc thye phdm & lodi enferohaemorrhagic .
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Vi kchudn/ Yersinia entercolifica Baclilus cereus
Sinh Iy .
Bénh Nhi&m khudn Yersiniosis khi vi khudn s&ng duge hdp thy véo | Sinh ra hai logi bénh khde nhau cla chidng viém daq dday vd

cd thé. V. enferocolitica udn sdn smh ra mét doc 18 chiu
dugc stic néng 8n dinh.

rust, loqi tiéu chdy va logi gay ndn, Vi khudn nay sinh fo
mét logi déc t68 gy ra cdc bénh ¢é lién quan dgn thuc
phdm.

Thdi  ky G
bénh

24 gid dén 11 ngay.

tieu chdy : 8 d&n 16 gid. Gay ndn: 1 dé&n 6 gid.

Triéu chifng

Tiéu chdy, budn ndn, ndn mda, nhdc dau, st cao. Cdn
dau rust dir déi cé thé giéng vy nhu viém rudt thira.

Loal fiéu chdy: Hiéu chdy nudc rdt nhidu, va dau dudng
rust, thinh fhodng gay budn nén va nén mla. Loqi gdy nén:
gdy ndn va ndn muta, thinh thodng tiéu chay.

Thudng t 5 d&n 15 ngdy. C6 thé kéo dal nhidu thdng.

Thoi gian logi fiéu chdy: 12 dén 24 gid. Loqi g8y nén: 6 dén 24 gid.
Lidu ugng | Khong bigt cdn phdi cé mot s§ 18n cac t€ bao. Loagi tieu chdy 5 x 105
gdy bénh cho mdi gram. Logl g&y ndn 1 x 103 chomal gram.

7 18 1& vong

Thép. Tré con cé khd ncmg ché&t vi loqu vi khudin néy.

ré&t it ngudi chét duge ghi nhdn.

Phéf trién

0°C d&n 20°C.

6oC - 500C. Nhiét dé thich hgdp cho hdu hé&t cac qul kﬂ
300C - 370C. Khi d&t néng. ddc t§ dé bj khd hoat hnh‘d
nhiét 46 560C trong 5 phdt.

Cde ngudn
trong Kt nhién

1 migéng va dudng rudt cla cac logi dong vat hoang da
hay dong vat nudi nhd, tém cua sd 8c va ddng vat than
mém.

c6 frong Adt.

Cdc ngudn | Thit v& sda cdc loql thic an thé cd ngudn géc thyc vat dac bléf IC:
frong fthite _cée san phdm ngt cée, gla vj va sda.
phdm i N
: kY
LT
Binh luan :
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Vi khudn/ Staphylococcus aureus Clostridium bolulinum
Sinh Iy ,
Bénh vi khudn nay san sinh ra mgt logi doc 18-trong sust thai ky tdng | Chdng ngd Adc nang dovi khudn frong didu kién bdo qudn thyc phdm

tfrudng . Theo syt dléu tra, loql d& 1§ nay, chd khdng phdl 1a
chinh vi sinh vaf ndy. 1& nguy&n nhdn gdy bénh.

khong t5t. Nguyén nhdn 1a do sy hép thy déc 16 neurotoxin do C.
botullinumn 1i&t ra frong sudt gial dogn tang trudng. Trudng hgp ngd ddc
nday & trd nhd & do hdp thy cdc bao #1 C. bofulinum va chiing da
«&n sinh ra déc 16 rong rudt non, Bidu nay xdy ra trude khi hoan Gt
viéc tqo thainh céc vi thyc vat I nhign trong rugt.

Thai ky G bénh

30 phut 1o 6 gid.

2 gidr d8n 8 ngay.

Triéu chiing

budn nén, NoN, fieu chdy. dau dudng rudt . [t khi s&t.

C6 thé budn non va nén mia, tuy nhién tiéu ching da phén ia d hé
thén kinh. D chua 16 rang, dd ¢é nhdng rdc 181 xay ra trong e
nudt, fréu ching miéng kho, Khéd ndi chuyén, ching ligt 1 chi véa mdt
khd nang hdé hdp.

Thdi glan

1 dén 3 ngay.

1 d&n 10 ngay, ddi khinhiéu han. -

Lidu higng gdy
bénh

Kkhodng 1mg/g thyc phdm (10-9/g).

La mat frong nhang chdt ddc 16 anh hudng manh d8n con ngudi. Lidu
udc lugng coé thé gay chét ngudi ia 1Tmg/kg h8 trong.

1116 it vong

nhang @nh hudng nguy hai dude ghi nhan & ngudl gid va tré
nhd. ' :

Pa ght nhan duge ty 18 1 vong cao nhdt @ 60% . Gan day ty g'e 1t
vong da gidm fhdt hon do dugc didu tra sdm va st dung mét logi
khdng cdc 16. .

Phét trién

4aC d8n 460C. nhigét A thudn igl 300C dén 370C . Vi khudn
y&m khi ngdu nhién phat #ién &t manh frong didu kidn co
oxy.

3°C dn 50°C. vi khudn y&m khi. Boc 18 nay nhqy cdm vdi sdc noNg.
Hueng dén chung vé cdch ndu cdc thdc an néu sdn 1a nhigt dd bén

' trong khodng 780C trong vong 1 phit. .

Cac ngudn udc IUong co khodng 30% d&n 50% ddan s8 mang vl khudn S. | BEL nudc ngot va can I&ng frong nudc bién, xac dong vat thoi r(]d.
trong ty nhign aureus trong mai va hong. Vi khudn nay cang ddgc fim thdy | cde logl fom cua so &c. rudt nhing ddng vart an thit va cd.
ngdu nhién f1én da. Bong vt va gia cdm cing mang logi vi |
khudn S. aureus nay 1rén rdt nhidu b¢ phan cla cd th8. | Y
Y Y
Cdc ngudn thit s8ng va glacdm, cdc san phdm 1 sda, cac loql xd lach. "_‘ Thit, rau cd, tém cua s e, cdc thic phdm déng hép.
thulc phdm '
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Notes:

CAC LOAI VIRUS'

Cé khodng han 150 virus xudi phat 10 thule phdm déu cé tiém nang gay
ra ngd déc thuc phdm. Cdc virus chl cé thé sdn sinh frong mét vt chd -
mét ddng vat, thyc vat hay cd th& ngudi. Cdéc virus nay cdng cé thé Iay
qua ngudi qua dudng miéng - dudng rudt, Diéu nay thudng xdy ra qua
thic an va nudc ndi nhing virus nay cé thé tén tai trong mat thai gian
dai nhung khéng phat ién.

HAu h&t cac logi virus gay ra ching viém rugt non béng cdch xam nhdp
vdo mang nhdy cla rugt. Nhing virus ndy c6 thé gay ra céc ching
nhidm trng da, mdt, va dudng. hé hdp clng nhu chUng viém mang
ndo, viém gan va viém dq day va rudt.

Cdc virus néty khong bj loqi i trong qud trinh x ly chdt thadi va Vi the

. dude phdt tan 1 nhdng nhd mday cé chdt thdi ra méi frudng xung

quanh. M6t khi da vao méi iudng, cde virus ndy lién dude bdo vé bdi
nhdng chdt phan tén fqi trong nude, bun, ddt, t6m cua sd Sc va frén
cdc rau ot dudc tusi vai chu frinh 1Gp Igi. RGt may mdén hdu hét cdc
virus déu bj ch&t do stc nong. _ e
Trong céc frgn bdc phdt bénh 10 thdc an, cdc virus da xudt-hién gua
cdc 8ng ddn thic dn hodec qua ngudn nudc thdi bi & nhiém. Vi vy,
diéu quan frong I& chi nén sd dung nudc udng dugc trong cdng nghigp
thue phdm vé ¢ong nhan trong ngdnh nay phcu dat fiéu chudn vé sinh
cao.

Tém cud s 6¢ Id mot nguyén nhdn théng thudng gdy ra bénh do virus
gdy ra qua thdc an vi ching thudng b nhiém cdc chdt thai va tich [ay
wirus.

©

o

Cdac virus ’rhudng c6 lidu lugng gdy bénh thdp. t6n fqi ’roT Trong moi
’rru‘dng vé co mél tuong quan rét y&u vai cdac sinh v@t chi thi. D vay, réit
khé phat hién ching bdng cdc phudng phdp thong thudng. Gan day
cdac ky thuat khuyé&ch dai chdt axit nucleic da dydc phat trién nhém
phdt hién ra cdc virus dudng rudt, tuy nhién cdc ky thugt nay nhdm dé
dang trong viéc didéu fra cdc con bdc phat clia nhing bénh c6 qua
thite &n hon 1d lam cdc thd nghiém.

Nhiing virus gdy bénh i thue phdm

Cdc virus d&u cd lién quan dén cdic fran bdc phat bénh Iay nhiém qua
thdc @n hay nude. Thyc t&€, cde con s& 8 My va vddng qudc Anh dd cho
thdy cac virus chiém it nhdt 1 5% -10% nguyén nhdn gdy ra cdc bénh
qua thyc phdm. Virus viém gan stéu vi A vd Rotfaviruses ia virus  thong
thudng nhdt gay ra -n'!{?ng bé&nh do virus gay ra qua thyc phdm.
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G

9

orl

Hepadiifis A

Bénh:

viém gansiéuvi A

Thaiky G bénh

trung binh 28 -30 ngdly. C6 thé 1&n dén 42 ngdy:.

Triéu ching:

cdc tigu chitng déu dét ngdt vdi fiéu ching khd
chiju, budn ndn, biéng dn, vang da va nén mda.

Thai gian

hai ngdy cho dén vai tudn

Ty 1& t0 vong:

thdp, ngoai ¥ & nhing phy nd c6 thal ty 1& 10
vong 1a 17 %

Lay nhiém :-

qua dudng phan hay migéng. Cdce tiép xtc tryc tiép
cda ngudi I1a dudng lay. phd bign nhdt. Co thé
dugc lan truyén qua ngudn Rugc vé thuc phdm bl
& nhiém.

Cdc ngudn Vi
khudn tfrong ’rhu'c
an:

tém cua s Gc cb lién quan rdt 16n dén cac bdc
phdt vé bénh viém gan A.

Rofaviruses

Bénh:

Rotaviis ' T

Thoi ky & bénh

Thdi gian ngdn

Triéu ching

Tiéu chdy. nén mua, s6t cao. C6 khd ndng gdy
thuong t8n 1§ bdao niém mac rudt non lam khd
ndng hdp thy kém.

Thai gian 4 d&n 6 ngay
'T7 18 1 vong: Cao & cdc qudc gia kém phdt trién.
Lay nhiém Théng thudng nhdt [& qua cac tigp xdc: ’rruC 1iép |

clia ngudi. Cang cb thé lan trdn & fr‘ong ngudn
nudc va thuc phdm & nhiém. -

Tinh bén viing:

C6 thé s&ng s6t tai nhiét do 4°C trong vai fudn. B4t
hoqt tqi 56°C trong 30 phuat.
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NAM MOC

N&m mdc thudng dudc goi Ia m&c. M&c ¢6 thé ¢é ich cho qué #inh san
xudt thytc phdm. Thi dy nhu méc dude ding iam phé mai Biu Vein va
phé mai Camembert. Mgt vai loai mdec ¢on duge ding dé sdn xudt
khang sinh nhu penecillin,

Mot 56 logl m&c ¢d khd ndng sdn sinh ra cdc chdt chuyén hoa la déc t6
gdy ddc cho ngudi vd gia stc. Nhing chcn’r chuyén héa nay thudng
dude got Id ddc t6 ndm mycotoxin.

Trong lich st cde ddc 16 ndm la nguyén nhén gdy ra moét vai frudng hop

" nghiém frong cla bénh qua thuc phdm. Béc t8 ndm cé thé dudce tigu
- thy trde -ti€p-khi-&n- ngd -cSc-bi-nhim-ddc (vi-dy nhu-ndm-ergot-trong -
- ngd cdc thu hoqchy hodc gidn Tigp khi dn cac fhte phdm i ddng vcn‘

da tiéu thy ddc To ném.

Trong suét thién nién ky vita qua, déc t8 ndm ergot da lam chét hang
ngan ngudi. Trong sudt thé ky 18, & Salam, My, ¢6 nhiéu ngudi da b k&t
dn la phi thay vi da s dung logi nédm cua nay.

-

Bgc 1§ thuc phdm aleukia, sinh ratd ndm Fusarium frong ngi-c8c da
gdy ra cdl ché&t cta han 100,000 ngudi Nga véo trong nhdng ndm 1942
val 1948,

Véo ndm 1960, aflatoxin, sinh ra 1 ndm Aspergilius trong ddu, ngd cdc va

hat ¢é dgu, trd thanh trung tdm cla sy cha v khi gi€t ch&t 100,000 con
gd tay & vdong qudc Anh.

N&m -

boc va khéng déc déu gidng
nhau.

Chf nén mua cla nhdng nhd
cung cdp cb uy tin.

pocC 10 THUC VAT
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Mé&c géy bénh ¢é trong thuc phdm
Méc Aspergillus

Ho Aspergillus chda # nhdt 100 loqi. Chiing phdt tan réng réi frong maéi
trudng chi yé&u I& trong ddt va cac thue vat hu théi , va cd trong cdc
loqi déu vé ngd céc.

Logi quan trong nhdt clia ho Aspergiflus I A. flavus va A. parasificus. Bay
16 mét logl déc 16 héa hoc (affatoxin) sinh ra 1 Ia nguyén nhdn gdy
bénh, '

Bénh: Aflatoxicosis.

Trigu ching: Gay ra bénh gan dc tinh, xd gan. Ngdn cdn hé
mi&n dich vé gdy ra bénh ung thu gan.

Luct dinh vé gidl | Tham khdo cdc qui dinh cla ludt vé thuc phdm
han trong thuc cho gidi han ca Alflatoxin B1 & Bé.. '
phdm

Phdt Hién 16°C c38n 43°C. Nhiét d6 thudin Igi t0r 32°C den 33°C.
a, 0.99. s

Cdc ngudn frong | Bau, dau phéng, hat ¢é déu, va ngd céc.
i nhign

Md&e Fusarium

Cdc lodi Fusarium 1dn céng hoo mau (dgc bleT & [Ga mi), cdc loal dau,
cd phé va cdy than cd. Cac lodi Fusarium sén sinh ra nhidu doc {s} nam
frong d& quan trong nhdt & ddc 16 fricothecenes.

Bénh Nhiém cdc déc 18 ndm aleukia.

Trigu ching N&n mua, tisu chdy, bigng dn, viém ruét va da
' day. Nhing &nh hudng gian 1i€p Id chét mé da,
xudt huyét cd bdp. thodi héa cdc 1€ bdo thdn
kinh, -

Ludt dinh vé gidi | Tham khdo cac qui dinh dja phudng vé thuic phdm
han frong thifc :
phdm:

71g t vong Co Thé ¢ 1 su ap dung cuc bd khéng phdi chi tU
sy hdp thu.

Cde ngudn frong | Cé nhiéu trong hoa mau
fuf nhién
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CAC LOAIKY SINH
Péng vat nguyén sinh gay nén nhiing bénh lién quan dén thuc phdm
Khoding 20 loqi nguyan sinh déng vat cé thé truyén sang so thé ngudi
qua ngudn nudc hay thic phdm bj & nhiém, Viéc lay nhiém bdi déng
vat nguyén sinh phd bign & cdce nude nhiét ddi hon I& céc nude 8n a4,
Hai trong s& cac lo_gi'hguyén sinh quan trong nhdt 1& Glardia lamblia vé
Crvfosporidium. ' : '
Giardia lamblia
Bénh: Giardiasis.
B&t ddu nhiém 1 dén 3 tudn sau khi hdp thy
bénh
Triéu chting Tiéu chdy kinh nién, ddy hai, dau dudng rudt va
| thinh thodng biéng an, budn ndn va nén.
\ . Thai gian: 1 dén 30tudn.
" lidu lugng gdy | Coinhu 16t thdp
= bénh: '
Ti lé ¥ vong R4t thdp ,
Tdng tridng S&n sinh ra céc nang cé stc dé khdang c6 thé tén
. ' tqi Iau trong ddt va nude.
' Cdc ngudn trong | C& tong dudng rudét cla phlng ngudi nhiém
_ _ | W nhién bénh. Thang thudng ngudi ta cé thé nhiém Giardia
,j ‘ lamblia ma khdng ¢o triéu chdng gi.
: Cdc ngudn trong | bt ¢t thuc phdm ndo bj 6 nhidm do chdt thdi bj
thic phdm nhi&m phan.
(- . Cryptosporidium =
I Bénh Cryptosporidiosis. =
Cdc frigu ching | Tiéu chdy nudc nhidu, hoi dau vang: byng, budn
' nén, mat nude va syt can. '
Théi giar: | 10dén 15ngdy.
RS Uéu.iuqng gdy Pugc xem Ia 14t thdp
' bénh - -
Tilé t& vong R4t thdp
Tdng trudng: San sinh ra cdc nang ¢é stc dé khdng cé thé 16n
tai l[au frong dat va nudc.,
Cdc ngudn trong | Phén cla gia ste, cliu, heo, chd, méo, va nhing
fi/ nhién ngudi bi nhiém. '
Cde ngudn trong | B4t G thic phdm ndo bj nhiém chdt thai Ia phén.
thuc phdm
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Co ba logi tdo - dinoflagellates, blue-green dlgae, va golden-brown
algae, ddc hai cho ngudn cung cdp thuc phdm cla ching ta, Trong
nhing diéu kién mdi trudng thudn Igi, mét 56 lodii t@o ¢6 thé nhan giéng
thanh nhiing dam day déc lam ddi méu nudc bién hodc nudc sdng (vi
dy mét 58 logi thudc ho Gonyaulax & tqo ra nhdng con thly Hiéu dd).
Trong lich sU, tat c& nhing dam tdo ndy 1@ nhdng hién tugng ty nhién.
Tuy nhign &€ tf nhdng ndm 1940 nhing ddm tdo néay xudt hién gia téng
tan sudt va cudng dd va phdn bd theo diéu kign dia ly.

Cdc loai tdo gdy bénh lién quan d&n thuc phdm

C@ M6t s8 logi tdo sdn sinh ra doc 16. Khi con ngudi dn cdc loai tdm cua sé
8c da tling an nhiing logi tdo ddc nay, thi ¢é thé bj mdc bénh tham chi
c6 thd 1 vong. Khéng may, cdc logi nhuyé&n thé cé doc 16 nay thi
khéng khdc gi vdl nhing logi thong thudng vé vi va hinh ddang. ndu chin
clng khéng thé phd hy déc 16.

« Paralytic Shelifish Poison (PSD) ' ‘ T
» Diarrheic Shellfish Poisoning (DSP)
+ Amnesic Shellfish Poisoning (ASP)
s Neurotonic Shellfish Polsoning (NSF)
-+~ Cyanobacterial Toxins
- Ciguatera

bée 18 Paralytic trong #6m cua sé 8¢

Péc t6 Paralytic frong t6m cua sd 8¢ dnh hudng dén hé thdng thdn kinh

3 gdy ra ching ngta va td chi mdt khd ndng digu khién co bdp, céc sy
¢6 vé& hé hdp, vdl ching liét cd bdp. Trong cdc trudng hgp nghiém Trong .
c6 ihé gay chét ngudi do ngat thd.

Péc 18 Diarrhetic trong t6m cua s éc (DSP)

Péc t6 nay gdy ra ching budn nén, nén mda va tigéu chdy dd déi.
Nhang ngudi bl dnh hudng thudng qua khdi trong vong 3 ngdy va chua
cé trudng hap 10 vong ndo duge ghi nbdn. Tém cua sd 8c dn nhidng loqi
tdo ndy cé thé ird thanh ddc 18 ngay khi sé Iugng tdo thdp.

béc t6 Amnesic. trong 1&m cua s& 8¢ (ASP)

3 Canada ndm 1987, vigc ngd déc logi tdo nay dd bdc phdt nghiém
frong. HAu h&t nhing ngudt b chiing mdt i nhé déu lién quan dén loqi
doc 18 nay, va vai tinh tfrang 1 vong &d duge ghi nhan iai.
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Péc 16 Cyanobacterial

MGt vai logi 1do nudc ngot blue-green cé thé sén sinh ra mét logi doc 6
lam thudng t8n gan dnh hudng dén hé thdn kinh trung udng. Mot frong
nhing logi tdo nay da tqo ra mgt dam tdo frén sdng Darling (Australia)
va né da xam nh@p khodng 1000 km vao cubi nam 1991, Nhdng dbc t6
nay c6 thé gigt chét con ngudi va ddng vat udng nudc da bi nhiém déc’
cang nhu &n nhing con tém cua ca &8¢ cé tich nhing ddc 15 ndy.

Ciguatera

Cdc loai cd ¢6 chita chdt ciguatera gay ngd déc chi c6 d nhiing ving
nhidt d&i. Chdc chdn khdng phdi e ndo nhing lodl ca ndy clng ¢
ddc ma thay déi fiy theo thie an cdia ching.

Ciguatera c6 thé xay ra khi con ngudi Gn phdi nhing lodi ¢ ndy sau khi

chiing da an mét lodi ido goi Id Gambierdiscus foxicus. Tham chi sau khi
an vao, doc 16 frong cd cb thé thay ddi theo diéu kién dja 1y, theo mia
vé theo loqi Gamblerdiscus foxicus. Nndng théng tin gan ddy da gid thigt
réing Gambierdiscus foxicus khong phadi I cho’r céu thanh duy nhcn‘ cdc
déce 16 co thé gdy bénh ciguatera. e

Nhang friéu ching ban ddu clia mguofera dien ra t 3 d&n 12 gid sau khi
an va gbm triéu chiing tidu chdy, chling chugt rat phdn bung, budn
~én, ndn mda. 12- 18 gid sau khi dn phdi cdc logi déc 16 trén cdc trieu
ching vé thdn kinh bdt ddu. Nhdng friéu ching nay gdm tinh trgng té
méi va 1 chi. nhic rdng. co gidl, igf ca bCIp chéng mat, nhite ddu va
mdt ti nhd tam thdi. Céc tigu ching vé tim mach nhd fim dop nhanh
hay bdt thudng clng cé thg xdy ra & mot s8 ngudi, Mot s& nan nhan

 ¢on co thé bj dnh hudng bdi chiing lo Gu hay suy nhugc trong mot thai

gian dai nhidu thang. nhiéu ndm sau dé. . -

3 U¢ con bde phcn‘ do ngd doc ciguatera i6n nhdt xdy ra ncnm 1987 khi
63 ngudi bj nhiém ddc ndm 1994 khi 43 ngudi khac & Sidney cung bi dnh
hudng. G ca hai trudng hdp nday. cd thu Tay Ban Nha dudc bdt & bang
Queeniand.

3 cac nudc nhiét ddi nhu Philippines, qui dinh viéc giam sdt cdc *dam
tdo” va ban hanh cdc khuyén cdo dé rdnh viéc an cd, khi cac didu
kién cho thdy réng cé thé ciguatera dd xday ra.
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2. Cdc méinguy hdahoc .

Vigée 6 nhidm hda chdt frong thuc phdm c6 thé xdy ra trong bdf ky giai
doan ndo frong quaé frinh san XUt 7 vide x Iy nguyén ligu thd cho dén
lGe tiéu thu thanh phdm. Anh hudng cda viéc & nhidm héa chdt trong
thuc phdm khi tiéu thy cd thé tdc dong d&n ngudi tiéu thy frong thai
gian da&i (thudc trd sau), hodc ngay |&p fc va cdp finh nhu & tée déng
ctia di dng thic phdm. Nguy hai héa hoc trong thue phdm chinh yéu
dude mé 1 frong mé hinh dudi day: '

Cdc méi nguy hiém héa hoc

Cdc hgp chdt héa hoc c@r”gif_tl’_ci_ggg
thudng xuyén frong ddy chuyén ihuc
phdm va co fhé pién dién cdc rdi ro.
Wa“m néu viéc su dung
chting khong dugc kiém sodat: '
Cédc héa chdt tdy ria

Thuéc hrd sGu '

Céc chdt gdy dj ing

Cdc kim logi déc

Cdc hdp chdt Nitrites, Nifrates &N-
nitroso

PCB’s

k1
|

HACCP Princigles - Guidelines for Inolementation & Lse - HZ

Céc méi nguy hiém héa hoc ...

u Sy xdm nhdp cla chat déo va bao
bi déng goi. -

s Cdc du lugng cla thuéc tha y

e Cdc phu gia héa hoc

a Cdc déc 16 hdi san

|

=

Céc dc 16 dgng vat
Phyliofoxins

H4CCP Princiolgs - Guideliags for fnplementation & Use - H2
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Héa chét idy rid'

Trong bdt ct giai dean chudn b sén xudt hay hoat déng san xudt thyc
phdm ndo, cdc hod chdt idy rita déu 1a mét mai nguy hiém hiém déng
chd y. Cac chdt can cén lqi sau khi lau Ta coé thé dong iqi trong cdc
dung cu hodc gida cdc 8ng hit va thiét bi va cdc chdt nay cé thé
truyén iryc 1i€p 1én thye phdm hogc ching c6 thé bdn lén thuc phdm
trong qud trinh iam sqch cdc bg phan gdn bén.

VI vay, viéc cac thanh vién clia dgi ngd HACCP xem xét cac diéu kién
¢6 lién quan d&n qud frinh lam sqch trong hoat déng san xudt cla ho 14
cyc ky quan trong. Vigc st dung cac hda chét lau rdia khéng doc &
nhing noi cdn thigt va théng qua vigc thigt k& va qudn ly cdc qua fiinh
lam vé& sinh thich hgp c6 thé& ngdn nglla dugc cac rdc 16i xay ra. bidu
ndy bao gém cd viéc nhan vién dugc hudn luyén dédy du va c thé
gbm cd viéc kiém tra céc w

Néu cac qui trinh tdy rla va lam sqch dugce ihtjc hién va dugc giam saf
c6 hidu qué bdi cdc nhan vién dugc hudn luyén, thi rdi ro vé viéc &
nhidm hoéa chdt o thé dugc 16t thidu héa.
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Thudc il sGu

Thuéc irid sau & bt ky logi hda chdt ndo duge st dung dé kiém sodt
hodic d€ gigt con fring vé bao gém cdc logi sau:

e Thudc diét con tiing e ThuSc dudi chim & thd
e Thudc digt ¢d ® -~ Cdc chdt bdo qucm Iy i
thuc phdm

* Thudc diét ndm
' o Thudc diét lodi gdm nhdm -
® Thudc bdo qudn gd
: e Cdc logisdon chdng lqi s\t bam
® Cdc chdt biocides trong cOng cta hdi san.

frinh x4y dung '

Thudc trd sau dugc su dung réng rai trén toan the gidi, bao gém ndng
nghlep cong nghiép, van 14i bidn va@ & nha. Viéc st dung hdu hét fién
quan dén vdn dé& an todn thuc phdm 1& trong néng nghiép, nhung cang
phdi xem xét sy & nhidrn 1t cdc nguyén nhan khac

Trang néng nghiép. cdc thudc il sdu dudc st dyng rong qud ’rnnh san
xudt nhdm bdo vé mla mdng vé& ndng cao sdn ldgng. Sau khi thu
hoach, thudc lai duge s¢ dung dé bdo qudn thanh phdm frong kho. Tuy

_.nhién, khéng phdi fat cd cdc loqi thudc tr sau déu an fodn ’rrong san

xudt thuc phdm nhu 1& mét vai logi da st dung cho viéc xt Iy gb. ThGm
chf céc thude an todn cho thuc phdm cing cé ihé s6t lai du lugng cd
thé gay hqi khi & ndéng dd cao. pé vugt qua nhing khé khdn nay. hdu
h&t cdc nudc déu co su kW‘-WUOC
1 sdu va gidi han cdc dud Idgng c6 thé chdp nhdn dugde. Nhing diéu
nay dudc thigt idp dua frén cdc nghién c(u khoa hoc vé cha‘r dbéc da

du‘dc dua thanh lugt dinh. .

TU quan diém an fodn fhyc ‘phdm ban cdn phadi biét logi Thuoc ndo
dugdc dp dung cho teft cd cdc nguyén liéu thé theo tung cong doan
chudn bi. Ban cdn phdi hiéu loai thudc il sau ndo duge phép dung.
lidu kigng s& dung vé gidi han du Iugng an fodn i8i da. Co thé thigt lcp
vidc kiém sodt vao hé théng HACCP cla ban dé dadm bdo rdng san
phdm cla ban khéng bao gid vugt qud mdc dg an toan.

Han nda d&i véi nguyen ligu the da cé tiép xtc e tiép véi thude frd
sdu, ban clng cdn phdi xem xét khd ndng 6 nhiém chéo vdi thude fri
sAu frong bat ky giai dogn ndo frong qua fnnh sdn xudt. Biéu ndy cd thé&
ia s 6 nhiém chéo trong nguyén fiéu thd hodc & fqi nhd may, vidy nhu
thudc digt Adng vat gam nhdm. Nhing vdn dé& ndy nén dudgc xem nhu
mét phén trong nghién cdu v& HACCP cla bagn.
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Mot khuyén cdo cop thi€t 1& thuc hign cde chuong tinh. fign quy st .nhu
Thuc hanh 5an xudt 76t (GMP) va Thuic hanh Nong nghiép Tt (GAP) dé&
qudn Iy cdc mdi nguy hiém khi s dung HACCP

Cdc chdt gay dj Gng
MGt véi thanh phdn thuc phdm cé thé gay dj Ung hode phdn tng khdng

chit dude thue phdm cla nhidng cé thé nhay cdm. Cdc phdn dng nay
c6 thé x8p 1 nhe dén cyc ky nghidém trong, 1y thudce vao lidu fudng va

tinhnhqy cdm clia ngudi tigu thy ddi véi mét s6 thanh phdn dac biét.

Cdc chdt gdy di dng

B Thudng co frong cdc chdt dam
m Thdi gian bcn‘ ddu gdy dj L’fng
- Chivdinéng dgé 5-10 ppm c6 th€ bdt ddu gay
- Cdc trigu c:ht]‘ng xdy ra sau it phut, va dén dén
tJ vong sau vdi gig
® M&ts8 phdn Ung gdy td vong
- C4c chdi gcly didng c6 ’rrong ddu va hc:u sam
- 1-2% ddan s& bi dj dng thyc phdm

12

HACCP Principles - Guidelines for Implementation & Use - H2

Cdc nhém sdn phdm chinh chia chét gdy dj-ing

Hat déu, Hat cday : Triing vd cdc sén phdm lam
(Walnuf, Hazelnuf eic.) o fru*ng
Shell tish, hai san va cd Bot mi va céc san phdm lam
P&u ndnh va cdc san phdm bding bdt mi
dau Sifa va cdc san phdm Iam
o ti stia

8 Cdc sdn phé’m cé ngudn géc i nhilng nhém trén cé

thé€ chia cac chdt gdy dj r.?ng.

® Cdc thanh phdn khéc ( Mat s6 mau thuc phdm,
chdt Sulphites) cé thé g8y nén nhiing phdn Gng fidng

fi7 nhu bdang liét ké cac chét gdy di dng

13
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3

Phudng &n kidm sodt cac thanh t& gdy di dng duge diing cho cdc nha
ché bién thyc phdm la sd dung cdc nhdn mdc ¢ hidu Iic, viéc kiém
sodt hodc 14l ché vd cdc thigt bj duge vé sinh higu qud. Nhdan higu phdi
mé td chinh xdc cdc thanh phdn ctia sdn phdm. Phdi cé sy cht v ddc
blét khl dua ra mat logl thanh phdn duge chon nhu ‘cd’ hay *dau’ 3
nhing nal cé mot s8 ngudl cé thé bi di Ung véi mdt s lodi ca hay logi
ddau nhdt dinh. Mat nhd sdn xudt hay mot hgud! cung ¢dp thuc phdm
sdn xudt ra nhidu logi sdn phdm ctng phdl xem xét didu kién c6 thé vige
thay ddi & nhlém chéo clia cdc thanh 18 gdy di Ung trong cac sdn
phdm bi hu 58 khéng dude déng nhdn. Bldu ndy ddc biét quan trong
trong trudng hep san phdm duge tal sdn xudt va nhidng vén dé nay phdi
duge xem nhu mét phdn trong nghién cdu HACCP.,

Cdc bién phdp ki€m sodt cho cdc chdt
gdy dj ung bao gém:

B Bdo ddm st dung ding nhan/bao bi va cdc
nhan/bao bi ndy phii hgp véi cdch ché& bién thuc
phdm ,

® Trang thiét bj phdi duge lém vé sinh sach sé
mYéu cdu nhd cung cdp nguyén liéu thé khai béo
ddy dd cdc thanh phén trong nguyén liéu

W [iéf ké cde chdt géy df Gng cd frong sédn phdm
bi mdt trong k& hoach sén xudt

B Ki€m soéf va huy véf cdc sdn phdm tdi ché.

14
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Bdc 18 kim loai

Kim logi ¢6 thé véo thyc phdm 1 mét s& ngudn va 1é mé&i quan tam

hang déu. Cac nguon déc t6 kim logi quon tfrong nhdt téc déng dén

day chuyen thife phdm la:

» M6itrudng bj & nhiém

« D4t iréng thuc phdm.

s Cac thigt b, nhing dyng cu va nhang thiing chia ding dé ndu, ché
bién va dy rad. '

« Nudc dé ché bién thuc phdm va

o CdAc hda chdt dudc st dung trén ddt néng nghigp.

MGt quan tam ddc bigt vé kim logi 1 thi€c (tt nhing thung chita bang
thigc), thity ngan frong ¢d, cadmium va chi tT méi trudng bj & nhiém.
Khang kém phan quan trong la thach iin, ddng. nhom, antimony, kém va
chdt fluoride. Nhing chdt ndy da dugce nghién ciu cho thdy tinh nang
doc. e

La mét dgng mdi ngUy hidm hod chdt. ban phdi hidu rli ro ddc biét cla
doc 18 kim logi 16n sdn phdm cla ban va diéu néy cé khd ndang lién

~Guan 18 nguyén liéu thd, cdc thigt bj kim logi v& cdc bao bi thdnh

phdm. C6 thé thigt Iap viéc kiém soat do Iudng trong hé théng HACCP
cla ban.

: Cc’xc hdp chdt Nitrites, Nitrates and N-nifroso

Nifrate thudng xudt hign fu nhién trong mél frudng va cé mdt trong thuc
pham [&am ¢ thue vat. No cang 1a mgt thdanh phdn cla nhiéu logi phan
bén lam tang cudng suf hién dién ca nd trong ddt va nudc. '

Trong fich 53, Nitrites and nifrates d& dugc thém vao mét 5§ sén phdm

thuc phdm nhu 1& thanh phén chinh frong hé théng bdo qudn thyc

phdm. Viéc thém chdt nitrit v& nifrat vao thue phdm duge qudn ly chét
bdi phdp Iy vi lidu lugng cla hgp chdt nifrit, nitrat va N-nitroso cao trong
thic phdm c6 thé cé thé san sinh ra mot s loqi dée 16 6 dnh hudng.
C&e dén chiing cy thé 1a dnh hudng me’rhoemogloblnaem:cr va chdat
gdy-ung thu & tré nhd.
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Hop chdt N-nitroso ¢6 thé duge tqo thdnh trong thuc phdm qua phén
¢ng gida nitit hodc nitrat véi cde hgp chédt khde . Ching cang cb thé
dude hinh thénh frong su s8ng dudi nhidng diéu kién nhdt dinh khi mét
phdn [én nitrit hién dién trong thuc phdm. Nitrat ¢ thé gay ra cde phdn

~ Ung phy trong nhing sén phdm déng hdp khi cdc I8p xi bén ngodi bj

troc ra lam cho thigce bj rdi vao thiic phdm.

B3I ngl HACCP phdi d&dm bdo réng chdt nitrit va nitrat dude dua véo
thuc phdm khdng vugt qud ludt dinh, cée dinh mdc vé& an todn va phdi
dugc xem xét hgp Iy nhidng i ro elia su phiém 1 cdc ngudn khdc va
cde thanh phdn frong thiic phdm,

Polychlorinated Biphenyls {(PCBs)

PCBs I& thainh phdn cla mét nhém cac hgp chét hdu co dugde ding
trong cdc Ung dung céng nghiép. B3i vi cdc hgp chdf nay ddc va tén
tqi trong méi friudng. nén viéc st dyung chdng chf giéi han cho nhdng hé
théng khép kin, v viéc sdn xudt chiing bj cdm & mét s8 nudc. Ngudn
hdp thu chinh y&u nhdt chdt PCBs trong thuc phdm Id qua cd. Sau dé
PCBs tich Ity trong day chuyén thiic phdm véa cé thé thdy & nhiing muc
cao frong nhing md cé lipid cao. Bdi ngd HACCP nén xem x&tvan dé
nay lién guan dé&n cdc nguyén ligu théd cé ngudn géc 1 bién.

. S xam nh@p cdc chét déo vé bao bi

Cdc chdt déo ¢8 dinh va cdc phuy gia chdt déo khdc dang 1 vdn dé
dudc quan tam vi chiing cé thé xar nhdp véao thyc phdm. Sy xam nhép
ndy lé thudc véo cdc thanh phén hién dién va cang tay logi thlc an. Vi
du nhu, céc thuc phdm béo lam tang sy xam nhdp ndy nhiéu hon I

" mot s6 thue phdm khdc. s

Su ti€p xic cla cac thanh phdn thyc phdm véi cac chdt nhua va bao
bi thuding dugc lugt phap qudn Iy khd nghiém ngdt, ddng thdt vdi cac
qui dinh vé& gidi han xam nhap 181 da cho phép trong mét & logi thuc
phdm. Doi ngd HACCP phdi nhan biét cdc vdn dé hién c6 vé bao bi
thie phdm 18n cdc dung cy déng gdi bang nhya va nén thiét Idp hé
théng kiém fra trong hé théng HACCP. Biéu nay ¢b nghia [d phdi cé cac
y&u cdu cho viéc bdo ddm finh frang thuc phdm cé lién quan dén
plastics dang s dyung va thuc hién viec kiém tra viéc xdGm nhdp ndy
frong qud trinh déng géi.
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_ Dulugng thuSc thiy

Hormon, cdc chdt didu chinh tang trudng va khang sinh dugce s dung frong
viéc chia trj dong vat ¢6 thé chuyén vdo trong thye phdm. Hormon va cac
chdt gidu chinh t&ng trudng da bj cdm trong qud trinh sdn xudt thyc phdm &
nhiéu nude, va viéc st dung khéng sinh clng cdc tha thudc khac da dugc
ki€m sodt chat ché. Viec mang cdc chdt khdng sinh sang cé thé gay ra
nhdng rdc 18l 18n vi sy tiém &n cla cdc phdn Ung dj tng trén nhidng ngudi dé
bj mdc phdi. Tudng h. nhilng hormones vé cdc chdt diéu chinh fang frudng

) thé gdy phdn Ung ddc 18 khi dugc tiéu thy. Boi ngd HACCP nén xem xét

cdce i ro edia vige 6 nhiém l&n sdn phdm clia ho, 1 d6 cdc bién phap kigm
sodt va gidm st thich hop phdi dugc thuc hign. Biéu ndy bao gém cd viéc
ki€m sodt nhd cung cdp ddu tién va cé thé gbm cd viec kiém tra & giai dogn
nhd@p nguyén liéu thd. . '

Cdc héa chét phu gia

Cac chét pﬁu gia duge st dyng khdng chf lam sdn phdm an fodn, md con frg
gitip cho qud tinh ché bién, bdo quc’;n vd kéo dai tudi tho san phdm. Cac
hod chdt phu néy cling ¢é thé 16t vi du nhtt cdc chdt vitamin,

Viéc st dung céc hod chdt phy dude qudn Iy béing nhiing qui dinh &hédu hét
cdc nudc rén thé gigi. G Chau Au chi thi 89/107/EEC (1989) khdng chf phan
logi céc chdt phu gia theo muc dich s dung (nhu 1& chdt bdo qudn, chdt
lam chua, chdt tgo nh@) mé ¢on dé ra nhdng hudng dén vd gidi han cho
muc “dich st dung theo tUng loai thuc phdm. Thuc 1€, ddy Ia méf danh sach
cac chdt phy gia ré rang va higu qud. Vivay, néu xudt hién mot chdt phy gia
cé trong ludat t& cla mot nudc nay hay mdt nudc khdce, thi chdt dé phai duge
qua cudc thd nghiém cdc chdt ddc phl hgp va duge Gy ban i vén ddnh
gid & an todn, Viéc thi nghiém cdgc vat liéu da duge kiém tra va chiing nhan
cé thé bao gdm ¢ quy dinh ADI (iéu Iugng chdp nhén hang ngdy) do céc
t8 chlic nhu JACFA (Joint Expert Commiﬂee on Food Additives) v& WHO (World
Health Organization) dgt ra. ' : :

Tuy nhién, ching ta van ¢é thé thdy dudc cde tinh hudng s dung bdt cdn
hodc khong cdn thi§t cac phu gia gay ra mdi nguy hiém hiém tiém tang
trong thuc phdm. Vi du nhu trong viéc Ija chon cédch bdo qudn Ia mét cdch
dé c6 thé frénh duge viéc s dung qua muc sodium metabisulphite frong cdc
san phdm cé tinh acid, vi khi sulphur dioxide ‘cé thé nguy hiém cho bénh hen
cd & noi Iam viée 1dn cho ngudl tigu thy. Tuong tu, nitrat va nitidt c6 thé trdnh
dude ma khang 1am hai d&n sy an todn va chét lugng cla thye phdm néu cé
cdc chdt hoan ddi thich hdp. C6 mdt s6 mau téng hgp nhu tarfrazine, da

- dudgc nhdc nhd nhung chua dugc chiing minh I ¢ khd néng goy ra chiing

hi€u ddng thdi qud & tré em. -

Cdc chdt phy gia ¢6 thé o ich, lanh tinh va néu st dung sal s& cé haqi. Viéc
hiu bigt va Iuu v ddc bige "aén van aé nay phdi du‘dc thuc hién frong viéc
chon Iya va s dung.
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Cac déce 18 thuc phdm bién

M&t vi dy clia ddc 16 thye phdm bin 1a khi chdt hixtadin chuyén héa
thanh chdt hixtamin thgp chédt hdéa hee cd mat trong fodn bd mé cla co
thé gay nén, thudng la khé chiu, phdn Ung cho ngudi, kém theo mét s8
di Ung) trong sudt qud fiinh phdn fich cac logi ca hign tqi k&€ cd cé ngll.

Décts Ngudn S8 iugng / trigu chiing
Histamine : Cdc lodicabidn | Vikhudn phat ién trong thit
' trong lodii - | khéng dugc ddng lanh bién

Scombroldei (vidy | ddi histadine thanh
nhu cd thuva cd | histamine. 100 mg
ngt) histamine/g thit ia-cé thé
gay bénh rdi. Cac trigéu
chiing c6é thé bao gém.. ~
phdng giép miéng. nhang
nét & & dé trén da, nhic
adu, nén mda, khd ndng néi
bj suy gidm, khat, va dau
nguc.

-

bdc 16 dong vat

e

Bdy I& nhdng chdt fuf nhién phat ddc hién dién trong mét s8 thiic phdm
nUSC ngot va thye phdm bién, Ching khéng gdm nhing vi sinh chdng
han nhu tdo va vi khudn.,

Boc 18 cd néc gay hcmg ngdn frudng hgp bénh va udc khoang j0o

_friding hgp 10 vong méi ndm & chau A chti yéu 1a & Nhdt. Ca.noc chtia

mot logi ddc gol la tefrodotoxin duge thdy nhidu & cdc co qucn Lodi
luon Moray ctng cé chiia déc 16 gidng ddc td frong gan ctia mét lodi
cd héo. :

Péc 18 thuc vét

Nhiéu thuc vat sénsinh ty nhién ra nhing chdt ddc dnh hudng dén con
ngudi. B vdi da s& loai thuc vat, kinh nghiém cho thdy rdng. nhding hidu
qud ngude Iqi s& xdy ra néu thuc vat ndy duge st dung I& phdn chinh
hodic I mét phdn cla bda dn hodc néu thite vat ndy dudc fieu thy véi
6 Iugng 18n cling maét IGe. Bdng dudi day sé frinh bdy mot vai vi dy vé
cdc déc 18 xdy ra trong thyc véat. -
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P&cté Nguédn S6 Iudng/Triéu ching
Cyanide Cac hat clalodi | 20 hgt chda dd lugng

qud hat cling nhu | cyanide lam ché&f mét ngudi
| dao . mava anh. | frudng thanh. Slc néng ¢
dao. thé lam cho enzym sinh ra
cyanide khéng hogt déng.

Hallucinogens Hat nhyc dgu Tigu thy 5 grams l& c6 thé
khdu . gdy ra bénh do gidc.
Hydroxphenylisatin Man khé Tieu chdy '
Oestrogens - Rau dau Anh hudng dén chu ky tinh
: auc.
{ ,ér% : » - | . n? S -,
(\ ' 3. Cdac méinguy hiém vat iy

Cdc méi nguy hiém vt Iy 1& nhiing vat thé thudng khéng thdy trong
thic phdm ma cé thé gdy ra bénh hodc cdc vét ihudng cho ngudi
fiéu dung '

-

o

Cdc méi nguy hiém vt Iy
" Cdc méi nguy hiém vét ly Ia cdc vt
thé thudng khong fim thdy irong thiic
phdm cé thé gdy nén bénh 1dt hodc .
thuong iat cho ngudi fiéu dung:
Thay tinh
Kim: loqi
P4, cdanh cdy, la
Gé ]
Cén frang
N frang
Chdt déo

e
[
'\ B

10

HACCP Princintes - Guidelines for Implementation & ise - B2

Clng nhu cdc mdi nguy hiém him sinh vat hay hod chdt, nhiing mai
nguy hiém vat Iy cé ihé di vao mét san phdm & bdt cd giai doan ndo
trong suSt qud trinh sé&n xudt. Khdng phdl @t cd nhang vat thé bén ngodi
¢ ndo dude tim thdy trong thuc phdm déu cé hai hay gay ra bénh. Tuy
nhién khdch hang ciing chdng thich tha gi khi nhin thdy mdt cong foc,
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Id. nhing cdanh cay nhd, cén triing trong-thdc &én clia he da nd chéng’
gay hai gi cho ho. Mt s8 mé&i nguy hiém vt Iy thong thudng duge fim
thdy trong thuc phdm. va céc ngudn gde clda chung. duge md 4 dudi
day. Chiing cé thé gay hai cho ngudi fiéu thy néu chung lam ddi miéng
va hong, ldm gdy rang va gay ngqt thd. Ching gdy bénh néu chiing
dam thang rudt, gay 6i mda, hode gdy nhiém fring rudt. Chung thdng
hé thdng da day vé rudt ndi véi nhau cé thé gay nén hgu qud Ia ching
viém phtc mae.

Mé&inguy -
hiém vat iy

Cde ngudn

Ngdn ngiia

Thdy finh

T vdat lidu thd, cde thdng
chia, cac logi def, dyng cuyl
trong phéng thi nghigém. Thist
bj ch& bién.

87 dung nhdng nhd cung cdp dd dudc
chdp nhdan, hudn luyén nhan vién, che
cdc loal dén thdy tinh bang cac vé nhua.
khéng mang nhing vét cé thly finh 1 cac
khu vuc x&p da thile phdm.

Kim loqi

Cac vat ligu thd, thigt b] van
phéng (dinh ghim, kep gidy).
day dién kim logl, phol bdo,
cdc thigt bj vé sinh (v dy méay
co rda),

50 dyng nhdng nhé cung cdp da dude
chiing nhan.hudn |luyén nhdn vién, khdng
duge mang nhdng vat cd kim logl U khu
wic x&p dad thyc phdm, bdo i bdo dudng,
cde thigt bl phat hién kim loal.

Pa, canh cay
nhd, la

vat iiéu thd ( thudng cé frong
cac vt lidu c6 ngudn géec
thile vat) , mdl fudng xung
quanh nha may ihyc phdm.

89 dyng nhdng nhé cung cdp dd-dugc
chiing nhan, lam sach ving fung quanh
khu vic sdn xudt, hudn Iuyén nhan vién,
bdo vé khu san xudt vé qudn Iy cdc I8
vao bi & nhiém.

Vat igu thé hudang cd trong
cac vat lidu ¢d ngudn gdc
thuyc vab) bao bi (v dy cde
thiing chiia, céc ban a8 thye

‘phdm, paliet).

S0 dung nhing nhd cung cdp dd duge
chdp nhén qudn Iy cde thing chia hoge
cde pallet béng gb. Hudn luyén nhdn vién

Nguyan liéu thé, khu viyc xung
quanh nhd may thde phdm,
cac ving nhiém bdn.

80 dung ¢dc nhé cung edp dg‘: dudc chdp
phan.gi? khu vic xung qudnh nha may
sach &, man chdn cén #rang tran clia sé,
ludn déng clia ra vao, dem bd nhing chdt
thdi hding ngay. luon déng kin cdac fiwing
chda thuc phdm. ngay khi c6 cdc thyc
phém &3 ra ngodl phdi lau chil, thuding
xuy&n vé sinh nhé mdy. Hudn luyén nhan
vién

N irang

Nhéan vién

Hudn luyén nhan vién thuc hanh cdc fiéu
chudn vé sinh, han ché deo nd trang.

Chdf déo

Béng géi dinh ddng. chdt déo
ctng) -

Hudin luyén rhan vién, khdc phuc cde qui
trinh vé sinh, thi€t k& déng gol.
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CAC MOI NGUY HIEM CHAT LUGNG

Nguy hidm v& chdt lugng lam cho khdch hang nghi réing sdn phdm kém
chdt lugng bdivi khéng ddp Ung dude yéu cu cla khdch hdng. Nguy
hidm vé& chdt lugng khdc nguy hiém vé an ’rocm thuc phdm Wi né khéng

gdy bénh cho ng gu thy. Cac cac mdi nguy hiém chat
lUgng I1&:

Céc méi nguy hiém chdt Iugng

Cdc méi nguy hfem chdt lugng cé th€ lam
cho cdc sdn phdm thuic phdm khong dap
{’ng dudc cac ddc finh thanh phdm, -

nhung khéng gdy ra bénh:

Cdc méi nguy hiém chdt ligng sén phdm
Cdc méi nguy hiém vé méi trudng

Animal welfare hazards

Cdc méi nguy hiém sén xudt

Cdc méi nguy hi€m vé an foan va sic.
khde nghe ngh.'ep

» Cdc méi nguy hiém qui djnh

111,

HACCP Princivles - Guidelines for Implemenration & Use - H2

—

Chét lugng sén phdm: -

Chdt Iu‘dng san pham bi &nh hudng bdi cdc hogt dong nong hoc /
sau thu hoach kém ¢ol.

e Cdc qui céch sdn phdm khong dudc ddp Ung. nhu sai c&. hinh dc’:ng.
ngoai quan, cong thdc cdu thanh, huong, vi, mdu sdc .v.v..

® Sai lugng protein trong Ga mi

® Banh mi b1 ché& bién qua mdc

* Mot bla dn do nhd hding trinh béy kém.
¢ |&p day cda banh thit bj rai ra

e Mdu.thuSc 14, nhing 1dp son tréc, chdt cao su hay téc trong thyc
phdm .
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2. Cdc mdinguy hi€m vé maéi frddng

. Mu; khé chju tf cdc hogt ddng ndng frai (nudi sic vat aé I&y thit)

® Cdc hogt déng qudn Iy réc thdi khéng dude kiém sodt (chdt 1dng &
rae thad

3. Cdc mdinguy hiém vé déng vat
Mat d6 day ddc ga dé trong chudng
Van chuyén chdt nich cacddng vat.

van chuyén ddng vat khi irdi néng.
Cdce phuadng phdp gigt mé khdng thich hop

4. Céc mdéinguy san xudt

® Higu qud vé san Iugng

¢ Gidm sdnlugng va kich thudc sdn phdm do viée s dung héa chdt
khéng chinh xac.

 Mdt thai gian do thiét bi bj hu hdng

-

5. Cdac mdi nguy hiém vé stc khde va an fodn nghé nghiép:
® | dm bj thudng nhan vién (béng, ddt, ngd).
6. Cdec mdinguy hiém vé cée qui dinh:

® Trong lchan sdn phdm nhe han so véi 56 Iugng da dudce chira,
® Nhan vé thanh phdn khéng chinh xdc

4

'S, Mortimore-& C. Wallace, HACCP a Practical Approach (1994), Chapman ~and
Hall, London, and; _
J. Ayres, J. Mundf, & W. Sandine, Microbiology of Foods, W.H. Freeman and
Company, San Francisco. :

@J Cdc hoat déng
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