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HACCP Step 2: Describe the Product
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Két quad khéa hoc -- Module H5
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mao ta chi tiét vé san pham va anh huong cua
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né dén an toan sdan phdam.
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Notes

HACCP Step 2: Describe the Product

BuSc 2. Mé td sén phdm

Nhém HACCP cdin phdi higu ré iting sdn phdm. Bidu ndy doi hdi phai
phdf rién ban mé 1& sén phdm déi véi tting sdn phdm thyic phdm hodic
tling nhém sdn phdm thue phdm frong hé thdng HACCP da dugc xem
xét, vi dy nhu mé t& sdn phdm cho trdi cay ho cam gquyt va rdgu nho
cho doanh nghiép ché& bién cdc logi hoa qud / trdng nho hodc mét mé
t@ s@n phdm cho fUng thitc phdm d&n lién trong mét doanh nghiép kinh
doanh cdc dich vy dn udng. ,

Viéc mé t& sdn phdm hé irg cho viéc nhdn dién nhdng rdiro tiém dn cé
thé da cé sdn frong cdc nguyén liéu thd && cd trong nhing vat lidu
déng gob), hode frong thanh phdm.

Hudng din Codex Budc 2. Mb td sdn phim

Buidc 2: M@ td sdn phidm cung cép chi tiét vé
thanh phén, céu triic vt ly/héa chét, cdch
dong goi, thong tin vé an toan, cdch thitc ché
bién, luu trit va phuong phdp phan phot.

Page 3 of 7



HACCP Principles ~ Guidelines for prlenﬁen!alfan & Use 7 Modulz HS
Notes HACCP Step 2: Describe the Produet -

Cdc huéng din Codex

Mét mé ta ddy dii cia sdn phém dugc tgo ra bao gom
tdt cd cdc thong tin vé an toan cé lién nhu:

» Thanh phin

Céu triic vt lj/hod hoc (gom a,, pH , ...)

n Ki¢u bdo qudn (thi du xi I§ nhiét, dong lanh, udp
mudbi, xong khéi ...)

» Dong géi va khd ndng Iuu trit (thoi han st dung)

: w Cdc diéu kién luu tri

O S | | x Phuong phdp phén phoi

3

Mb 1& s@n phdm bao gém cdéc théng Hin dudi day:

Viéc mé td sdn phdm chita dung thong tin

sau diy:
w Tén ctia sn phdm w Péng géi - Bén trong
| w Cdutgo ® Cdc di¢u kién luu triz
I ®.Cdc thujc tinh cia  w Phuong phdp phén phoi |

“san phdm cudi ciing  w Thoi han sit dung
® Phuong phdp bdo  w Nhan hitu ddc bigt
quin wChudn bi cia
= Béng goi - Bén ngoai khdch hang
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HACCP Principles — Guidelines for Implementation & Use Module H5
Notes HACCP Step 2: Describe the Product

BANG MAU MO TA SAN PHAM

Té&n s&n phdm: ¢ Bay la thuong hiéu hodc tén thdéng dung
cla sdn phdm, vi du nhu cdi t&n mda ban
va cdc nhdn vién clia ban da goi.

o Nhdém cde sdn phdm tuong 1y dudge chdp
nh&n cho dén khi 1dt c¢d cdc méi nguy
duge néurg

Thanh phdn » Cdc thdnh phdn

CdutrGec vatly va héa | ® Cdc ddc tinh cla sdn phdm déng vai trd
hoc guan trong frong viéc xdc dinh tinh an
todn clia sdn phdm.
® Co6 thé dé 1d cdc ddc tinh vat Iy, vi du:
kich ¢8 cla fting phdn trong sdn phdm,
hodc héa hoc nhu: pH. hoat dé cda nudc
\"""‘-\, (aw).

Phuong phdp bdo qudn | ® Nhdng phudng cdch ding dé Iadm tdng
thai han st dung cla thue phdm, vi duy xd
ly nhiét, Idm lanh, ngdm nudc mudi, xéng
khoi

Péng gbi - + Loagibao bi déng gdi ti€p xUc tnyc fiép sdn

Bén frong phdm , vi du nhu dé& 81, frong thing
carfon 1L, déng thang , si-id / theo logi
thiic phdm .
Va;

+ Cdc diéu kién déng géi, vi dy thém khi
CO2, déng géi chdn khéng

Béng gbi bén ngodi « Logi bao bi déng géi dudc st dung dé vén
chuyén sdn phdm, vi du nhu tdi nhua dan,
thang nhuta, cdc pallet duge boc plastic
kin.

(\L,,?J' Cdc diéu kién Iuu trit ® L4 cdch bdo qudn sdn phdm sao cho
gidm thiu mic dd nghiém trong va tinh
rdi ro clia cdc mdéi nguy.

Vi dy: Nhiét dé Iuu gid, dd dm, cdc didu |
kién vé madl frudng.

Phudng phdp phén e Bdt ky mat yéu cdu ddc bigt ndo phdi dp
phdi dung trong khi phan phdi sédn phdm nhdm

gidm thiéu tinh nghiém trong va i ro cla
cdc mdi nguy. Vi du: Nhigt dd #rJ lanh,
phdi ddy kin , phdi chuyén chd trong loqi
phudng tién khé rdo.

* VA

® loai phuong tién vén chuyén dude si
dung. Vi dy: Xe td&i ¢é mui (fable-fop). xe
bdn, xe I&a, tau thdy.

Tudi tho o Ligt k& cdc thdi han s dung dd duge do
' ludng trude clia sdn phdm trong diéu kién
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Moduie H3
HACCP Step 2: Describe the Product

moi trudng théng thudng trong didu kign
b&o qudn thich hgp (v du: nhigt 46 va d6
dm bdo quadn). C6 thé tudi tho sdn phdm
dugc cdng nhgn frong cdng nghiép nhung
diéu nay cdn phdt duge xac nhdn gid |
sd dung r5 rang dst v&i sdn phdm cta
ban,

Yéu cdu ddn nhdn rd
réng

Cdc qui dinh va  diéu ludt vé Thuc phém
cé cdc ydu cdu vé nhan dp dung cho
thc phdm ban 18 va st, vi du *nhdn #én
bao bi hodc duge dinh #rén bao chla
thic phdm phdl ght ndl s@&n xudt hodc ché
bl&n thuc phdm.”

| Khéieh hang /7 Ngusi
tiéu ditng s& dung vd
Chudn bj

Nhing hudng dén vé cdch bdo qudn vd
sd dung cho khdch hdng cudi clng.
Nhang rdt ro Hém dn cho khach héng néu
sdn phdm dé khéng duge luu trd hay
chudn b| ding cdch c6 thé khdng s
dyng duge. Vi dy: “Ding dé€ ché bign”,
*Ding dé &an”, “Ndu trude khi s dung”,
*GIT lgnh sau khi m&”, *GIg & nhigt &6 1
dén 4°C ~,

CAC PAC TiNH KY THUAT CUA THANH PHAM T

-

Cdc théng tin duge thu thap & budc ndy cé thé tao nén"rgng cd bdn
cho ddc tinh ky thudt clia sédn phdm. Bé dat duge didu nday, mot idi liéu

c6 thé dudc chudn bj nhdm thda man tdt cd cde yéu cdu vé mé td san
phdm v& cdc yéu cdu vé ddc finh ky thudt théanh phdm béng cdch két
hgp cdc théng tin thu thgp dudce.

Pdc tinh k§ thuét thanh phim

u Ddc tinh kF thudt riéng cila sdn phdm cudl -
thuing digc chudn bi cho titng thuc phim. -
.m Tuy nhién, trong mot sg trudng kep diic bigt

. nhu cdc sdn phdm c6 th€ mé td chung mét
ddc tinh k§ thudt (mft nhém sén phdm) cung
cdp thanh phdn, cdc didu kign sdn xuédt va
diéu kign hvu @ gidng nhau.

Trich dan tr :

*Hazard Anglysls and Critical Control Polnt (HACCP) Systern and
Guidelines for its Application”, Annex fo CAC/RCP 1-1969, Rev. 3 (1997)
"Australian Food Safety”, February 1998, P39
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