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» Hodn tat viéc sit dung cé chii ¥ ciia sén
phdm ma ho chon.
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MUC PiCH SU DUNG CUA SAN PHAM

Huéng din Codex Budc 3.

Nhan dién cdch sit dung cé chi dich cila
sén phdm va myc dich ciia ngudi tiéu
dung co lién quan dén cdc nhém nhay
cdm cua cong dong.

Huéng dan Codex Budc 3.

» Muc dich st dung cé chii ¥ dua trén cdch sit
dung thong thudng va ky vong ciia ngudi sit dung
hodic tiéu thu cudi cing.

= Trong mjt so truong hop cu the, cdc nhém cpng
dong dé bj ton thuong: vi dy nhu ngudi gia, tré so
sinh, ngudi 6m hodc ngudi ndm bénh vién phdi
dugc xem xét.

3

Cdch st dung ¢é chd dinh cla sd&n phdm dua trén cdch s
dung thong thudng cla ngudi s& dung hay ngudi tiéu thy
cudi cling. ‘
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CAC NHOM NHAY CAM TRONG CONG DONG

C6 nam nhém cong dong nhay cém
hodc dé bi ton thuong.
La:
x» Trésosinh
» Phu nit' ¢é thai
» Nhilng nguoi c6 hé mién
nhiém bj ton thiong

4 ~ -

-"’—’

Nhing ngusi trong nhém nhay cdim.dé bi nhiém bénh hdn d8! vdi cdc
mai nguy. Vi du. frong sif ¢& vi khudn siéu vi A (Ausiralia 1998), mdc dd
127 ngudi bf nhiém siéu vi A khi an hdu, chi ¢é 1 6ng gid han 70 tudi bj
ché&t,

Listeria monocytogenes c6 thé 1am cho phy nd cé thal bj sdy thai. N&u
sdn phdm ¢6 khd nding cd Listerla monocytogenes hign dién, nhan san

“phdm phdi ghi “khdng khuy&h khich dn trong sUst thai kymang thai”.
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Céng dong nhay cdm

Bao gom trong bdng mo td sdn phim v
Muc dich sit dung cé chii ¥:

» Cdc sdn pham dugc chii dzch dung cho
“Tiéu thu dgi tra”

x Sdn phdm s& dugc tiéu thu béi mot trong
cdc nhém chng dong nhay cam, vi du nhu
cdng thitc theo nhu cdu cila tré so sinh cho
tré so sinh tiéu thu.

MAU BANG MO TA SAN PHAM o

Yéu cdu ddn nhéan 16
rang

Cdac qui dinh va dao ludt Thuc phdm cb
céc yéu cdu vé& nhdn dp dung vdo vigc

-bdn 1& va ¢ thilc phdm, vi du “nhan irén

bao bi hogc dugc dinh trén bao chiia thuc
phdm phdi ghi nai sén xudt hode ché bign
thuc phdm.”

| Khach hang / Ngudi ﬁéu
dang s dung va Chiudn
bi._

Nhing hudng dén vé x v st dung cho
khdach hang cudi cing. thrng rdi ro fiém
dn cho khdch hdng neu*'son phdm db
khéng dugce Iuu tra hay ‘chudn bj. ddng

‘cdch cb thé khong sl dung duge. Vi du:

AL . 8

*Dung dé ché& bién”, *Dang dé€ dan*, "N&u
trudc khi s dung”, "Lam déng lanh sau khi
mag”, “Gill @ nhiét A6 1 d&n 4°C .

Cdch sl dung c6 chil ¥
~Nhém cdng déngnhay
‘c@m :

N&u chi 1ié€t & sdn phdm c6 an todn cho

“mei ngudi tiéu thy hay khéng, hode

C6 hdnh déng cdn phdi hode nén lam dal

“vdi nhém ngudi nhay cdm cla cdng déng

c6 thé ¢b nhidng bidu hién tiéu cyc v& mat

sdc khde khi st dung sdn phdm hdy khong. |

@] .Ho&t déng (tham khdo sach bai tap vé hodn t&t mot

md 1a& sdn phdm)
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