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Budc 6. Ligt ké cac mai nguy hiém tiém dn lién quan dén
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Cuéi module nay, hoc vién co thé: |

e Chudn bi mot bang phdn tich _moz nguy
hiém cho qud trinh digc dé xudt trong
Module H8 va xdc dinh tdm quan trong
cita cde moi nguy hiém.

= Nhén dién cdc phuong phdp kiém sodt.
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Hudng dan Codex Budc 6,
HACCP Nguyén tdic 1
W Li¢t ké tdt cd cdc moi nguy tiem dn lién quan
dén titng budc;
B Thuc hién phin tich moi nguy ; ; va xdc dinh
tinh nghiém trong clia tung moi nguy.
(M)Suy xét bdt cit phuong phdp nao dé kiém sodt
cdc moi nguy dd duoc nhén dién.

HACCP Principles - Guidelines for implementation & Use - H9

HACCP NGUYEN TAC 1: THYC HIEN PHAN TiCH MOI NGUY

Sau khi luu dd ché€ bién hodn t&t va duge thdm tra, nhém HACCP budc sang
budc k€& ti€p, phdn tich mdi nguy. Bay & mdt budc quan frong 1& thudce rat
I&n vao kién thlc va kinh nghiém clia nhém HACCP va cdc chuyén gia ky
thudt bén ngodi (néu cd). néu viéc phdn tich ndy dude hoan tat mét cdch tu
tin.

Viéc phd@n tich mai nguy 1a ¢dn thigt nhu 1d nén tdng d€ xac dinh céc CCP vd
CQP (Nguyéntac 2).

Part A. Nhdn dién méi nguy

Phin A. NHAN DIEN MOI NGUY
Liét ké tét cd cdc moi nguy tiém én

HACCP Principles - Guidelines for Implemeniation & Use « H?
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HACCPF Step 6 Hazard Aralysis

Tham khdo Iuu &é ché& bién, "nhém HACCP phdi liét ké t&t cd cdc méi nguy
thuc 1€ va fiém dn ¢é khd nding x&y ra tqi mdi bude clGa qud tinh”. Bidu nay
khéng yéu cdu danh séch phdi qud bao quét, cé nghia I& nhém HACCP phdi
s dung két hgp cd& kién thic chuyén mdn vd cdc kign thie théng thudng aé
bdo ddm rdng cdc mdi nguy 1iém dn dugc nhan dién sé thuc thi. Cde mdi
nguy tiém dn dugce xéc dinh trong pham vi clia hé thdng va dugc thist ldp si
dung cho viéc phdt trién MS t& sdn phdm va Muc dich sG dung ¢é chd v.
Biém chinh I& nhan dién duge cde mél nguy 6 thé xdy ra.

Cang Iuu ¥ rdng. néu phgm vi cla k& hogch HACCP md rdng t qud frinh so
ché& dén qua trinh phén phdi va bdn 18, 1t ¢d cdc méi nguy cé khd ndng xay
ra 3 tat cd cde bude phdi duge xem xét.

cé mét logt cde cdu hdi md nhém HACCP phdi hdi dé xdc dinh nhﬂng ma&i
nguy ndo dang tén tai,

Theo kinh nghiém thi diéu nay rdt quan trong dé nhdn dién ré rang ban chdt
cla cdc mdi nguy . Khéng nén dé cdp chung chung vé cdc mdi nguy, vi du
nhu néu kim loai ld md&i nguy dugc xdc dinh, dlng phan loai né thanh méi
nguy ngoqi vét bdi vi phuong phdp ki€m sodt (do kim logi) cdn phdi dudce
nhén dién rd rang. Tudng fuf v@y. thudt ngd "vi sinh v&t” khéng nén sd dung.
Sinh vat cu thé phdi duge nhdn dién dé€ bdo ddm réng cdc phuong phdp
ki€m sodt thich hgp duge thyc hién. Cudi cling. khi ddnh gid cdc méi nguy vé
chdt lugng. cdc thudt ngd chung chung “kém chdt lugng” khéng nén s
dung. Cac thudt ngd chinh xdc han nhu “sai mau, sén phdm hdng. phdn loai,
gid tri dinh lugng.” v.v.. thi thich hdp hon.

Nhing diéu sau day duya frén sy phdi hdp gida danh sdch cdc cdu hét etia
Uy ban Tu vén Quéc gia vé Tidu chudn Vi sinh vat cho Thuc phdm (1992) va
Phucng phdp thiic hdnih HACCP (1994)

Cdc nguon c6 mdi nguy tiém én
1. Nguyén vit lieu
2. Thiét k& nha xudng va thiét by
3. Cdc yéu t6' bén trong sén phém va
nguyen vt ligu
4. Thiét k& qud trinh (cdc qui trinh)
5. Nhén sy (Nhdn vién / Khdch)
6. Luu trit va phén phoi.

HACCP Principles - Guidelines for Implementation & Use - H9
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1. Cdc nguyén vat liéu thé:

Cdac mdi nguy ndo hién dién trong tting logi nguyén var liéu thd va cdac mdi
nguy ndo cdé lién quan dén cde qud trinh vda/hode sén phdm? Cé logi nguyén

vt liéu thd ndo rd ihdnh madi nguy n€u ching khéng duge s dung ding

cdch khéng?

Cdc vi du cho nguyén vit liéu la:

n Cdc thanh phin thuc phim (lanh, dong
lanh, kho, long).

Nudc (dugc st dung trong céng thitc ché
bién hodc dé rita hodc nhiing sén phém).
Cdc hod chdt tdy rita.

» Bao bi déng géi.

Thudc trit sdu, diét con tring.

HACCEP Principles - Guidelines jor Implementation & Use - H9

2. Thiét k& nhd xudng va thigt bi (nhda xudng / céc tién ich)

Cé mdi nguy & nhiém chéo xdy ra frong cdc qud frinh ché bign va bdt cu giai
doan Iluu gid sdn phdm ndo khéng? Xem xét d&n cdc vdn dé an todn thuc
phdm [ién quan dén vi sinh vat, hda hoc va vat ly. Cé céng doan ndio ¢é thé
xdy nhiém chéo hodc cdc vi sinh vat ¢ thé phdat tién dén muc dd nguy hay
khéng? Xem xét cdc dudng nut, khe hd trén thist bi.

Cdc thigt bj céd dudge hisu chudn va kiém sodt véi dé léch chudn cho phép
ddp Ung cho viéc s@n xudt thuc phdm an todn hay khéng? Viéc lam vé sinh
nha xudng vd thi€t b ¢é duge thuyc hién hidu qud hay khdng? C6 méi nguy
ndo dac biét gdn lién vai thiét bi ddc bigt ndo khdng? Cdce mday moc va thist
bi Idp ddt c8 dinh cé thé gay nguy cho sdn phdm vd dnh hudng cba nd ¢cd
khd ndang chdp nhdn khéng?
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3. Cac yéu t6 ndi tai frong san phdm hodc nguyén vat liéu

Cdc y&u td nditai 1a cdc ddc iinh cla thyc phdm cd thé chiphdi cdc van
dé vé an todn thuyc phdm hodc 1dm hu héng thiic phdm. Néi mat cach khde,
cdc y&u t8 ndi tai cing <6 thé gilp viéc ngdn ngtia cdc vén dé vé chdt
lUgng hodic an todn thuc phdm

Cdac y&u 16 ndi tqi cla sdn phdm (pH, a,,. v.v..) ki€m sodt mét cdch cé hidu
qud cac mdi nguy vi sinh véat hién dién frong nguyén vat liéu thé hodce cé thé
x&m nh@p vdo trong sén phdm bdng con dudng & nhi&m chéo frong sudt cdc
qua trinh ché& bign hay khdng? Nén nhé rdng b rét nhidu loqi vi sinh vat khdc
nhau phdn Ung theo nhiéu cdch khdc nhau —c6 thé kiém sodt duge logi ndy
nhung khéng thé kiém sodt dugce loai khdce.

Cdc yéu 16 néi tgl ndo cing phdi duge kiém sodt 68 ddm bdo rdng sdn
phdm an fodn va chdt Iugng? CAc méi nguy vi sinh vat cé thé 18n tai va phat
tri€n trong thanh phdn cla sdn phdm dugc khdng? T8e d6 chuyén héda cao
vd gud frinh sdn xudt ethylene sé gdy hu hdng thuc phdm (vi du nhu méi nguy
vé chdi lugng) néu khéng dugce kiém sodt.

Do dé. nhém HACCP phdi chiing minh dugc kién thic sdu réng vé sdn phdm
vdl nguyén vat ligu .

4. Thiét k& qua frinh (Céce qui trinh( thd tuc ) / cdc hudng dén céng viée)

Coé mdt nguy vi sinh vat cdn séng sét sau bdt ky bude gia nhigt ndo khong
hodc cé budc ndo cé thé phdan hly tat cd cdc vi trang gdy bénh khdng?
Cac thd tyc trong qud tinh cé thé lam gia tang cdc mdi nguy vé an toan va
chdt lugng khéng? Phdi xem xét that cdn than cd cde mdi nguy vi sinh vat va
cdc ddc t8 clia ching.

Cé mdi nguy vé sy nhiém chéo véo sdn phdm gita cde céng doan cla qud
irinh ché& bién khdng? Cdc thd tyc ¢é hudng dén chi 1i&t va thich hgp aé
nhitng ngudi vén hanh c6 thé hodn t&t duge nhiém vy clia ho mat cdch ¢d
hiéu qud khdng? M&t Ian nda nhém HACCP phdi cé kign thic vé qud tinh ch&
bién mét cach sdu sdc d€ bdo ddm rding cdce thd tyuc thich hap dude thuc
hién.

Cdc thd tyc ( procedure ) va cdc hudng dén cdng viée I mét phdn clia
chudng ndy cdng Id cac chudng frinh tién quyét va do dé ching phai thist
y8u vd duge thdm tra bdi nhém HACCP &€ bdo ddm rdng ching cb lién
quan dén cdc hoat déng clia doanh nghiép ki€m sodt cac mdi nguy da
dugce nhén dién mdt cdch hiéu qua.

5. Nhén sy (Nhén vién / Khdch tham quan)

Nhing hogt déng cla con ngudi ¢é dnh hudng dén sy an todn hay chdt
lugng cla sdn phdm khéng? T&t cd cdc nhdn vién x€p dd thuc phdm cd
duge hudn luyén ddy dd va chinh xdc vé vige x&p dd thuc phdm vé vé sinh
thidc phdm hay khéng? Cé qui trinh vé stc khde nghé nghiép hay khéng?

T&t ca cdc nhén vién cé hi€u muc dich va tdm quan trong clia hé théng
HACCP, véi cdc trong frdch cla ho trong qud trinh hay khéng?
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Cdc ky ndng higu biét, hudn luyén va quan diém thdai dé cla nhdn vién vl
nhdng ngudi chd clda hé thdng sé& I&dm cho viéc thyc hién k& hoach HACCP
thanh cdng. Sy Iénh dao vd cam k&t cda ban Idnh dgo & diéu kién séng con
phdt tién mat qud tinh thanh céng -

6. Luu tr vé phén phéi:

Cdc thiét bi, dich vy v& hoat déng Iuu 3 va phdn phdi ¢d pht hop d€ ddm
bdo duy i suf an todn va chdt lugng thiic phdm khéng? Cé cde phong lanh
hogc hé théng nhiét hoat déng tai nhigt dd duge véu cdu khéng? Thuc phdm
cé duge van chuyén thich hagp khéng? Nhing ngudi van hanh ¢é dudc hudn
luyén theo ddng phuong phdp dé x&€p da thuc phdm lanh, déng lanh hodc
gla nhiét khéng?

M&t cdeh tiéu biéu pham vi clia k& hoach HACCP bao gdm 1 viec mua cdc
nguyén vt lliéu thé dén cdc kho chla cda cdec nhd ché bign. Mot mdt la
sdn phdm duge chuyén dén nhd kho clia khdch hang va mdt khde frong day
chuyén phdn phdi nhdng dnh hudng khdc dén sdn phdm dudgce thuc hién dé
ddm bdo rdng sy an todn va chdt lugng thuc phdm khéng bj suy gidm. Do dé.
ddi ngl HACCP cdn suy xét cde mdi nguy cé thé xdy ra khi sdn phdm xudt
xudng hodc xudt kho va tim kiém cdc dnh hudng tich cuc ¢d lién quan dén
chdt lugng va an fodn thyc phdm béding cdch lam viéc vai nhd cung cdp.

Cdc ky thuat d€ nhan biét cdc maéi nguy tiém &n

Béng ndo va Bidu dd cay quyét dinh I& 2 ky thudt cé thé st dung bdi nhém
HACCP dé thuc hién viéc nhan dién cdc méi nguy hién tai va tidm d&n.

Cdc ky thudt ndy khuyé&n khich md réng suy nghi, sdng tqo, hudng vao ddi,
nhém, vd lién k&t t1&t ¢d moi thdnh vién cia nhém.

The Memory Jogger If clia M. Brassard va D. Riffer I& mat trong & rdt nhiéu
quyén sdch mé & cdach s dung cdc ky thudt nay.

M&t diéu quan trong séng con Id cde méi nguy hai khéng bién mat. BAu tu
vdo nhiéu Iinh vigc clia nhdém HACCP sé I&d mét sy hé frd 18n & day.
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Y

Part B. Panh gid céic méi nguy

Phén B. PANH GIA MOI NGUY

Thuc hieén Phdn tich Mo6i nguy va Xdc
dinh tdm quan trong ciia cdc moi nguy da
duoc nhdn dién.
m Xdc dinh khd ndng cé thé xdy ra.
m Xdc dinh sy anh hudng ctia cdc chuong
trinh tién quyét.
m Xdc dinh mic dj nghiém trong
— Phuong phdp 1
— Phuong phdp 2

HACCP Principles - Guidelines for implementation & Use - H9

HACCP Ia mét cdng ¢y thanh céng bdi vi nd khuyé&n khich mét phuong phdp
cé cdu fric dé€ nhan dién va phdan tich cdc mdi nguy vé an fodn thyc phdm
vd chdt lugng hién tai. DIdu quan frong Ia khéng cé mdi nguy ndo mdt di.
Nhiém vy cla tdt cd cdc thdnh vién nhém HACCP I& bdo ddm nhing déng
gop tich cuc cla ho cho qud trinh ndy.

Ngudi ta khuyé&n cdo rdng cdn phdi viét thanh ai liéu qui tinh phdn tich cdc
md&i nguy dé bdo ddm rdng cdc hd sd duge Iuu gid cho cdc muc dich xem
xét ndi bd. néu dugc yéu cdu, dé ching minh vdi bén thd ba rdng cde qui
#inh thich hgp dudc tudn theo. Hé thdng tdi liéu sé gillp cho viéce cdu trdc
cdc v tudng, thdo ludn va dinh hudng cla nhém HACCP dé€ bdo ddm rdng
18t cd cdc m&i nguy tiém én dugc kiém fra.

Khi thuic hién viéc phdn tich cde méi nguy, ddi ngd HACCP phdi nhdn dang
dugce “.. cdc mdi nguy ndo khi logi bé hodce gidm bét chdng dén mdt mic dé
c6 thé chdp nhan dudgce thi cdn thi€t cho viéc sdn xudt thuc phdm an fodn”.
(97/13. 1997). N8u chidng ta d&d md rdng muc dich cla Chuong trinh HACCP
bao friim cd cdec mdi nguy vé chdt lugng. thi di nhién nhing chl cudi cdng
clia doan ndy nén déi thanh “a cdn thist a8 sd&n xudt thuc phdm cé chdt
gng vd an fodn”.

M&t méi nguy nghiém trong ¢ tiém ndng gdy ra nhiing bénh hodc nhiing tan
thudng nghiém trong khi st dung thue phdm. Cdc vi du bao gdm thuc phdm bj
nhiém mdnh thdy tinh hodc cdc mdnh nhd kim logi sdc canh ¢ thé gdy nén
cdc hdu qud nghiém frong nhu'rdch hong, mdt thuc phdm bi nhiém listeria cé
’rhé’_géy nén nhlng bénh nghiém frong hodc déi khi gay nén 1 vong trong
mat s8 trudng hgp.
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Mpt mot nguy nghiém trong cé tiém
ndng gdy nén bénh hodc ton thuong
nang khi thuc phdqm duygc tieu thu.

HACCP Principles - Guidelines for Implementation & Use - H9

Do dé, d&€ guyét dinh hinh thic kiém sodt cdn thigt, dé ngdn ngda, loal trd
hodc lam gidm mét mdi nguy thi phdi xdc dinh mic quan trong cda mdi méi
nguy. BE thyc hién didu ndy cdn phdi suy xét hai y&u 15.

1. Kh& nding rti ro ¢é th& xdy ra ¢dn sudh

By 1a cd hdi mdi nguy s& phat sinh trong hoat déng binh thudng. Bl ngt
HACCP phdi suy xét d&n khd ndng c6 thé xdy ra va tling sudt xdy ra che tiing
mdi nguy md ho nhdn dién duge. Viéc ddnh gid nay duge hd trg bai:

®  Ki&n thdc cla déi ngd HACCP;

® Cdc tham chi€u vé vi sinh vat trong thuic phdm, HACCP, viéc san xudt va
ché& bién thyc phdm:

® Tap chi chuyé&n mén (tdilidu nghién clu khoa hoc)

® Cdc trang webslte ghi nhdn chi figt cla cde su kign iién quan dén an todn
thue phdm.

® Cdc nhd cung Ung cdc thanh phcin. cdu thanh va nguyén vat igu thé va/
cde nha cung cdp dich vu (vi di nha thdu va sinh)

® Cdc nhd sdn xudt hodc ché& bign thuc phdm khac,

Cdc théng fin vé& san phdm hu hdng va bi thu héi (hode Id cla ban, hodic

1& thu héi 107 sén ghdm tuong fu).




'

HACCP Principles — Guidelines for Implementation & Use Module H9

Notes

HACCP Step 6 Hazard Analysis

¢ Cdc khigu nai clda khdch hang

® Cdch st dung cé chd v vd nhing ngud fiéu thu sdn phdm véa cdc nhém
cdng ddng nhay cdm.

® Cd&c khu we ché& bién nguyén vat liéu thé, hodc sdn phdm dudge nhdn

dién la cdc khu vyc b vdn dé,

2. Tinh nghiém trong cda méi nguy:

Vi khd ndng xdy ra mdi nguy cé thé duge xem Ia thdip nhung dnh hudng cla
né déi vai stic khde ngudi fiéu dling hodce vdi chét lugng sdn phdm ¢d the xdy
ra nén  muc nghiém trong cao. Vi dy: Khd nang phdt sinh Clostridium
botulinum dugc tim thdy trong sén phdm déng hép cé thé thdp, nhung déc t6
clda nd gist chét nhing ai A4 tisu thu né.

‘Do @6, nhém HACCP phdi xét dén tinh nghiém trong cla méi nguy néu né xdy

ra ¢ lién quan dén nhing dnh hudng cla nd ddi véi stic khde clia ngudi tigu
ddng. chdt lugng sdn phdm, vd ti€ng tam kinh doanh phdi cé k&€ hoach kiém
sodf thich hop.

Anh hudng clia cdac chudng tinh tién quyét.

Nhu d& néi & trén, cde chuong tinh tién quyst HACCP cung cdp mot nén
tdng ving chdc md U dé cdic k& hoach HACCP ¢6 thé phat tién. Do dé, cdn
phdi xem xét cdch thic thyc hién cé hidu qud cdc &nh hudng cla cde
chuang trinh fién quyét I&n viéc ddnh gid cde mdinguy.

Khi thifc hién viéc phdn tich mdi nguy, nhém HACCP dénh gid cdc rdi ro thue
t& dén ngudi tiéu dang tao ra do cdc mél nguy tidm dn vé khd nding x4y ra

va@ finh nghiém trong cla méi nguy. Trong sudt qud trinh dénh gid, nhém

HACCP phdi bam sat nhding dnh hudng cda chudng trinh tién quyé&t (vi dy nhu
GMP, GAP) dén tdn sudt xdy ra cla méi nguy . NEU cdc chuong tinh GMP,
GAP, V& sinh, V& sinh cd nhdn, v& Qudn Iy cén iring dude fhyc hién ddy dad
v& vigt thanh tdi ligu, thl nguy co xdy ra clia nhidu méinguy dusc gidm di
r&t nhiéu.

Biéu ndy khéng gidm bdt duge dnh hudng tinh nghiém trong clia cdc clia
cdc mdi nguy, nhung nd chi ra duge tdm quan trong cla cde chuong trinh
tién guy&t frong viée qudn Iy cde méi nguy.

Tuy nhién, vigc thigu sét cde chuagng irinh tién quyét cé thé dnh hudng dén
céc mdi nguy fiém &n va do dé gdy nén nhing rdi ro nghiém trong va stic
khde cho ngudi tidu ding . Nhém HACCP khéng ducc thigu sét vé tdm nhin
frong vdn dé ndy khi thuc hién kiém fra xac nhdn cdc méi nguy.
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Ghi cha:

Khéng cé gid frj gi khi thifc hién mét hé théng kiEm sodt mét méi nguy tidm &n
khéng bao gid xdy ra, Tuy nhién, cdn cdn trong khi liét ké cde mdinguy tiém
an. Trd khi déi ngt HACCP dugc bdo ddm (dua rén cdc théng tin thich hgp
higen ta rdng khéng cé méi nguy ndie tn tai, thi ho ¢ thd pham sai Idm thi
yéu cla viéc viIa duge cdnh bdo vé cho rdng méi nguy cé thé xdy ra. Vén
dé nay co thé gidi quyét khi cdc CCP va CQP dudc xdc dinh (budc 7).

Nguyén tdc vang: _
Khi nghién cu HACCP néu khdng chdc chdn, nén thuyc hién va tiép tuc thuc
nién viec suy xét mét méi nguy tidm &n .

XAC PINH TINH NGHIEM TRONG CUA CAC MOI NGUY - PHUGNG PHAP 1.

Khé& nding ¢é th€ xdy ra

Khd ndng cé thé xdy ra l& co hdi ma mdi nguy sé phdt sinh trong cdc hoat
déng binh thudng. B3i ngd HACCP phdl suy xét d&n kha ndng cd thé xdy ra sy
€8 cho fling md&i nguy mad ho nhdn dién duge.

Trong phudng phdp thd nhdt ndy, khd@ nding cé thé mét mai nguy xdy ra cé
thé vai 1 1&é cao (H) hodic thdp (L), vi du;

Salmonella trong thit g& fuci thdng thudng, khd ndang cé thé xdy ra = (H)
H: high: cao

Mdanh thay tinh trong bdt mi hodic trdi cdy déng géi ta khéng thudng
xuyén, khd ndng cé thé xdy ra = (L).: low : thdp

Tinh nghiém trong (hdu quad)

Tinh nghiém frong clia méi nguy 1& dnh hudng cla nénéu  né xdy ra. B&i ngd
HACCP phdi suy xét dén tinh nghiém frong clia tling méi nguy dd dude nhdn
dién. ‘ :

Tinh nghiém trong cdia méi nguy ¢é thé td cao (H) hodc thdp (L).
Vi duy: Salmonella s§ Iugng 18n n&u xdy ra sé gdy bénh cho cdc nhém

nhay cé&m dé nhidm cla cong ddng:; do dé Salmonella khéng kidm sodt trong
fhit ga s& cé mudc nghiém frong cao (H).

Mdnh thdy tinh trong bdt mi hodc trdi cdy déng géi cé thé cdm vao phdn
cudi cda vém hong ngudi nén muc nghiém trong Idr (H).

Pdnh gid tinh quan trong cda méi nguy
Tinh quan frong cta mdi nguy duge xde dinh bdi vigc xem xét ¢d khd néng cé
th& x4y ra vé tinh nghiém trong. T8ng qudt, ndu hodc 1a cao (H), thi tinh quan
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trong Ia (M), hodc nghiém trong (CCP hodc CQP) thi phdi hogch dinh cdc
phuong phdp kiém sodt vd cdc gidl han 13 han.

N&u cd khd nang c6 thé xdy ra vd tinh nghiém frong déu thdp (L) thi iinh quan
trong cla mdi nguy s& I& thdp (). Bidu ndy dugckiém sodt nhu mét CP/QP vé
cé thé duge qudn Iy khéng cé cdc tde déng quan trong i&n sy an todan hodc
chdt lugng sdn phdm.

XAC PINH TiNH QUAN TRONG CUA MOI NGUY - PHUGNG PHAP 2

Mét Phuong phdp Khdc d€ phan tich mét méi nguy bdng cdch s dung mat
ma trdn d& don gidn héa phudng phdp.

Trong minh hoa ddu tién v& Ma trdn Phan tich M&i nguy dugc dp dung cho
cdc vdn dé vé an todn thye phdm. Ma trén phdn tich mél nguy dugc bé sung
va &p dung cho cde van dé vé chdt Iugng sén phdm.

1. AN TOAN THUC PHAM !

Ma trén chu frong vao 2 khia canh chinh cla qud tinh phdn tich méi nguy :

» Sy xdc dinh cla mdc dd nghiém ’rrong cho m&i nguy an tedn thyic phdm
ddc tha, va .
¢  Khd ndng cé thé xdy ra frong méi frudng thyc hanh qudn Iy va hiSu bigt
cla doanh nghiép thyc phdm . Ma #rdn thich hdp vdi doanh nghiép thuc
phdm dé phdn tich 16 hon va thich hgp ndn muc dé quan frong clia méi
nguy : ddy Ia sy cdi tién cda hé théng duge s¢ dung trudc day cla Coo (H)
va Thdp (L) dugec md i trong phucng ohdp 1.

Xdc dinh tinh quan trong ciia cdc mdi nguy -
Phuong phdp 2 Phuong phdp Ma trdn cho An todn
Thuc phim

Miic d9 nghiém trong (héu qud) Khd ndng xdy
ra (tén suét)

u Tivong A. Thuong xuyén lap lai

B Bénh nghiém trong  B. Biétxdyra ‘

W Trigu hoi sdn phdm  C. C6 thé xdy ra (rong réi)

W Khdch hang phan nanD. Khéng ky vong xdy ra

w  Khong nghiém trong E. Khéng thé

HACCP Pri

iples - Guidzlines for Implementation & Use - H9

Ma-1L
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Mdc dé nghiém frong (Cdc hdu qud)

T vong

B&nh nghiém frong

Thu hdi s&n phdm

Khdch hang khiéu nai

Khéng guan frong

Tinh nghiém frong (Céc hdu qud)

1. Cdc bénh nghiém frong

2. Thu héi sdn phdm

3. Khdach hdng khigu nai

4. Khéng guan frong

Khd néding cé thé xdy ra (Tdn sudt)

Théng thudng xdy ra Idp lai

Bigt dugc sy xdy ra hode "né da xdy ra rdi” (cdc thdng tin riéng)

Cé thé xdy ra hodc “téi d& nghe néi nd dang xdy ra” (thdng in céng

cong)

D. Khéng mong dgi x4y ra.

E. Thuc t& khéng thé xdy ra dude

banh gia tinh quan trong cda méi nguy

« Mt y&u t8 quan trong I8n hon 10 duge xem I& mét rdi ro chdp nhdn dude,

‘nhung cing nén cé phudng phdp ki§m sodt dén gidm thidu mdi nguy
tiém dn.

»  D&ivdi gid frf bdng 10 hodc nhd haon, nhdt thigt méi nguy nay cdn phdi cé
phuong phdp kiém sodt thich hgp dé qudn 1y méi nguy da dudc nhdn
dién. (Cdc) phucng phdp kiém sodt nhu vay I& cdc/diém kidm sodt 181 han
(CCP).

SIS

0>

Ma trgn méi nguy quan trong cho An toan

2 .
Thyc phdm
TANSUAT > A B ¢ D E
HAUOQUA ¥
7 1 2 3 7 1
2 3 5 8 12 16
3 6 g 13 17 20
4 10 14 18 2 | 2
5 15 19 2 24 25

g
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Bdng cdch ghi lgi cde gid ir] frong bdng phan fich mé&i nguy nhing ngudi khac
trong doanh nghiép thuc phdm vé cde Chuyén gia ddnh gid cd thé hiéu
dugce logic 1dm viéc clia édi ngd HACCP.
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Cdc vi du vé viée ddnh gid cde vdn dé an todn thuc phdm st dung frong ma
trdn tdm quan frong clia cde mdi nguy

1. Nhdn thit nguyén liéu cho sdn xudt xtic xich ¥ 1&én men

Cdc mdinguy tiém dn: (visinh) = E.coliQ157
Tinh nghiém trong = 1 (d vong)

Kha& nang xdy ra
Bdnh gid

B (bi&t x@y ra)
2(mé&i nguy quan frong)

(Cdc) phudng phdp ki€m sodt - sy 1&8n men hidu qud d€ dat dugc &1 thidu 3D
gidm E.coli (CCP); ngudn thit it nhd cung cdp duce chdp nhan.

Hanh déng

e Budc Lén men frd thdnh mat CCP.

= Vigéc nhdn thit #f méf nhd cung cdp duge chdp nhan i lam gidm thiu
viec giét mé bi & nhidm chéo c6 thé Iudn I mat CCP, nhung déi ngd
HACCP phdi cdn trong tqi diém nay.

» Khicdc phuong phdp da kiém sodt duge nhdan dién dé kiém sodt mét méi
nguy quan trong, thi it nhdt 1 trong s dé phdild mét CCP.

2. Luu trd gd déng lanh dé ban 18,

M&i nguy tiém &n: vi sinh = Salmonella, cac Pathogens khdac U 6
nhiém chéo

Tinh nghiém trong = 2 (cdc bénh trdm trong)

Khd ndng xQy ra = C (c6 thé xdy ra)

Banh gia = 8 (mai nguy quan trong)

(Céc) bién phdap ki€m sodt ~ luu i trong nhigt dé déng lanh hidu qud: bdo
ddm tinh hidu qud cda cdc hogt ddng GMP.

Hanh déng

» [t nhdt mét frong s& cdc bién phdp KEm sodt sé 1a mét CCP - nhigt &6
ddéng lanh hiéu quad, vdi viéc thuc hign GMP.

3. Luutrd lgnh yoghuri irdi cdy ddng gdi frong thiing carton.
M&i nguy tiém an:

Vi sinh = Sy gia tang clia cde visinh vat gdy bénh GuU
vigc |ay nhiém sau qud frinh)

Tinh nghiém frong = 3 (thu héi sdn phdm)
Khd nang xay ra = C (c6 thé xdy ra)
Bdnh gid = 13 (khéng quan frong)

Ki€m sodt nhigt & lam lanh hidu qud.
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Hanh déng

*  Mdc du bude luu 1T cho yoghurt thanh fring pasteur trude khi déng gdi
khéng fao ra mét rdi ro an fodn thuc phdm nghiém trong. dp dung mot
phuong phdp ki€m sodt (nhigét do lam lanh hidu qud) 1& &t co Iy aé 3
thainh mat CP.

e Cdnluuy rdng mét doanh nghiép nén chd trong nhidu hon d&n tdm guan
irong clda kho lgnh vi y&u t6 chdt lugng va kinh doanh (Vi du: Nhd bdn (&
ird lqi hdng cho nhd cung cdp khi nhiét dé sén phdm qud 5 °C).

Tom tat _

Viéc ddnh gid Ma frgn Cdc méi nguy Quan frong cung cdp mat phudng
phdp don gidn dé phdan tich mét cdch hé théng tinh quan trong clia cde méi
nguy tiém dn (hguyén tdc 1 Codex clia hé théng HACCP)

Tuy nhién cé thé thdy qua 3 vi du & trén rdng cdn phdi xét dodn rdt nhidu,
Cdn phdi tranh cdi ihém vé khd nding nhiét dé sén phdm trong mét phong lam
mat cdeh nhiét, hién dai vugt qud 10°C Ia khéng thé xdy ra dogt “D"). Tueng

tu, khi suy xét dén cde ngogi vat (mdt mdu chdt déo frdng). tinh nghiém trong -

cd thé Ia phdi thu hdi sén phdm (muc "3 hodic m&t ngudi figu dung phdn
nan (mdc “4”). B&i ngd HACCP cdn phdi dp dung cdc kign thic cla ho vé
san phdm va qué trinh, thém véo hidu bigt théng thudng &€ chon Iua mic dé.
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Phé&n C. Nhan dién cac phudng phép Kiém sodi

Phdn C.

NHAN DIEN CAC BIEN PHAP
KIEM SOAT

13
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Khi viéc phdan fich méi nguy dé hodan t&t va cde mdi nguy quan trong vé sinh
hoc, hdéa hoc, vat ly va chdt lugng da dugc nhdn dign va ligt k&, nhém
HACCP phdi xdc dginh cdc bién phdp cdn thigt d€ ki€m sodt cde mdl nguy
nay.

Tinh quan frong clia cdc méi nguy ndy dudc xac dinh frong phdn B gilp chdng
ta quyét dinh cdip &6 cla vige kiém sodt nhu yéu cdu.

Cdc phudng phdp ki€m sodt I& bét el hogt déng va hanh déng c6 thé dude
st dung dé ngdn nglia, logi trl hodc 1am gidm maét méi nguy vé an todn va
chdt lugng thye phdm ndy cho d&n muc dd chdp nhan dugce, dé bdo ddm
nhing ngudi fiéu thy khéng bi mdc bénh hodc bj t&n thudng trdm trong.

Nhén dién cdc bién phdp kiém sodt
m Cdc bi¢n phdp kiém sodt la bt cit yéu
td, hanh dong va hogt djng ndao dugc
st dung dé kiém sodt mét méi nguy cho
an toan thyc phdm hay chét lugng thuc
A.? R -~ - A
phdm dda dugc nhin dién.
m Cdc bién phdp kiém sodt phdi loqi tri,
kiém sodt hodc lam gidm tinh hiéu qud
U] A~ A ) ~* P e ~ ~”
cua mot moi nguy dén miic co thé chdp
nhdn duoc.

14
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Sau khi tdt cd cdec mdi nguy tiém dn dude nhdn dién v& phdn fich, nhém
HACCP phdi fién hdnh liét k& cdc bién phdp kiém sodt hodc ngdn ngla lién
quan. Khi dénh gid cdc bién phdp kiém sodt, cdn phdi suy xét cdi ma ban “cé
san” (frong cdc qul frinh lam viée, cdc chugng trinh tién quyé&t hodc Qui tdc
hanh nghé) va bién phdp "mdi” cdn phdi thigt 1ap Ia gi . Bidu ndy cé thé
dudc thuc hién dé hon bdng cdch lam viéc xuyén sudt cde méi nguy da
dugc xac dinh song hdnh véi Luu dd ch& bign dé ki€m tra nhing thay ddi cdn
thigt frong cdc bién phdp kiém sodt tqi cdc phdn khdc nhau cla qud trinh,
cho cung mét méi nguy .

Cé thé cb nhidu hon Mot bién phdp kim sodt duge yéu cdu cho mét mdi
nguy cu thé, '
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CAC BIEN PHAP KIEM SOAT
cdc moi nguy sinh hoc
m Thanh trung - Ung dung thoi gian /
nhist dp.
m L.én men
m Acid héa - kiém sodt pH
m Ngdm - Thém mudi
w Lam khé - giam hoat dp nuéc
» Dong lanh/lam mdt
» Hudn luyén dé ngan ngita 6 nhiém chéo.

HACCP Principles - Guidelines for implemeniation & Use - HY

Cdc mdi nguy sinh hoe nhu la cdc vi khudn gdy bénh ¢é thé dudc kiém sodt
bdi cdc bién phdap, hodc k&t hdp cde bién phdp sau:

Kiém sodt thai gian / nhiét dd (vi dy kiém sodt thdi gian lam lanh va uu
1 phG hop dé Iam gidm thidu sy phdt trién cda cde nhdn 16 gay bénh).
Cdac qud tinh gia nhiét va ndu (vi dy qud rinh gia nhiéf).

Lam mat va lam lanh (v du lam mdt va lam lgnb Iam cdn #3 syt phdt
tién cla cdc cdc vi khudn gdy bénh).

Sy 1én men vda/hodc kiém sodt dé pHI (v du vi khudn tqo acid lactic trong
yoghurt ngdn cdn sy phdt trién cla mét s& logi vi khudn gy bénh khdng
thé phat frién dudc trong cdc didu Kién moi frudng acid).

Thém muéi hodc cdc chét bdo qudn khdc (vi dy mudi va cdc phu gia
khdc ngdn cdn sy phdt tién cla mét s& vi khudn gdy bénn).

Lam khé (vi dy qud tinh Idm khé cé thé sd dung nhiét viia dd &€ gist chét
cdc vi khudn gdy bénh, nhung cho du 1am khé & nhiét d6 thdp hon clng
cé thé lam mdt di mét lugng nudc viia dd t thue phdm dé ngdn ngiia sy
phdt trién cla mét s& vi khudn gy bénh).

Kiém sodt ngudén gay nhiém (vi du sy hién dién hodc cé mét s6 cde médm
gdy bénh frong nguyén vat lidu thé cé thé dudc kiém sodt bdng cdch thu
nhén chdng ft cdc ngudn khdéng & nhiém).
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M8&i nguy

Nguyén nhéan

Bién phdp kiém sodt

Cdc du lugng
héa chdt frong
néng sdn do
cdc bién phap
iém sodt cd

SO dung sdi héa
chdt

Tt1& s¥ dung
khéng dung
Tring Idp héa
chdt st dung.
Phun bj gié
cudn di

Kiém sodt cd dai béng cdch si
dung cdc thudc diét cd duce
khuyén dang:

S& dung héa chdt vdi ti 1é dugc
khuyé&n ddng:

Quan sdaf tiing giai doan

Hi&éu chinh thiét bi phun;

Kiém tra céc didu kién gid

50 dung hé théng phun ddnh
ddu

Hudn luyén cho nhdn vién
phun

V& sinh

SSOP, kiém tra bdng mdt

Con tring

Chuong trinh ki€m sodt cén
iring

Thudec khdng
sinh

SQA, Gidy chlng nhan phdn
fich

Chét gay di
Ung

SSOP, day chuyén san xudt
ddc bigt, ki€m tra b&ng mdt,
nhdn céng bé

ung

Cdc bi¢n phdp kiém sodt cdc moi

nguy héa hoc

m Chuong trinh bdo ddm chdit lugng nha cung ing

m Gidy chitng nhdn phén tich - duoc kf va ddp iing cdc
thong s ky thudt

m Chuong trinh vé sinh - miic dp cho phép cila héa chat
trong thuc phdm, kiém tra bing mdt.

» Chuong trinh qudn Iy con tring - thudc diét con triing
dugc phép st dung

m Kiém nghigm thuéc khdng sinh

® Chi dinh giai dogn cim cho sdn phdm thu hoach d¢
kiém sodt héa chit

m Ddn nhén diing - cho cdc sdn phdm c6 chita chét géy di

16
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, - , A7 P
CAC BIEN PHAP KIEM SOAT
cdc mot nguy Vit Iy

m Sang, rdy - s dung nitéx (khong ding ludi
kim loqi)

m Mang chdn

m Nam chdm

m Loc

m Mdy do kim loai

m Chinh sdch kiém sodt thily tinh

m Thuc hanh san xudt t0t - cdc qui trinh vé
sinh cd nhan.

m Si dung cdc Pallet nhya (khéng diing go).

17
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Mt bign phdap kiém sodt ¢é thé logi trd hodie 1am gidm thidu nhidu hon mot méi
nguy.

Cde mdl nguy vai Iy Cdc bién phap kigm sodt
Thiy finh Chinh séieh kidm sodt thiy tinh, kidm tra thdy finh, hudn luyén,
tét ¢d kinh frong nhéd méy phdi duge boc béing méng chéng
va.
Kirn toci Nam cham, dé kim logi, mang chén, séng, sO dung séng

bdng IUGi nylon.

0]
O

Khéng cé pdliet bang gd. chdt déo, cac khu vidc cdm (4t cd
cdc GMP).

Chdi déo GMP, séing,
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f [ - ~ N
) ) / Lo ¥ ., J
Phdn D. Cdc vi du (ng dung: (chi d‘&qng cho muyc dich minh hoa)
Budc/PBdu vao - ] )
H .
Ban cé suy nghi dén &t cd cdc mél nguy hiém tém dn khong?
Cdc hguyén vat lisu the, Thist k&, Nhan su, cdc y&u 16 thist y&u. - - )
€ Nguyén tdc 1 > € Nguyén tdc 2 2
Budc M&I Nguyén | Kn | Tmh | Céc phudng phép kiém | Q1 |92 | Q3 | Q4 | @5 § =cF Ly do quyét djnk
nguy nhéan xay | fr. sodt Qr/aP
Y. § ra | trong : :
- hiém ||
- -
‘ , | \\
d : & p————
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Module H?

' HACCP Step 6 Hazard Analysis

Vidy T1:

Bdanh nhdn thit bd ndu chin

'ABC Foods, Plc.

Bdnh nhan thit bé ndu chin

| = Nouyén téc 1 (Codex 6) —

BAng ki€m tra phan tich m

8i nguy-hiém

{| Budce / Pau vao

Mé&l nguy hiém: - .

g ..'Ngt_lyéri' nhany/ |
Ching minh mé|" .|,

nguy hiém

‘Sev
RO
™ -

':.C‘dc biéniphdp ki§m sodt | QI
/ Ngan ngira

Q2

Q3

<= Nguyén tdc 2 (Codex 7) =»

Q5 | cep/
care /
CP/ QP

Ly do quyat
dinh

)
il Mhan thit nguyen
il lgu (déng lgnh)

V1 SINH

Cde mdm gay bénh
Ecoll

saimonslla

HOA CHAT
Du lugng hda chdt

VAT LY
Ngoci vat

CHAT LUONG
Khéng

VI khudn gdy bénh |

nhidm frong sudt
qud Winh xépb dad
{khdng thich hop)

Dd Idging 1 thuSc
dong vat hodic

KIm loqil tif phdng
glst md

Sal loai

Ki€m sodt nhd cung cdp.
aldy chitng nhdn phdn Hch
bude sau sé logl frif moit
nguy hidm nay

Kiém sodt nh& cung edp
(nhé cung dng bdo daam
chdt lugng). GIdy ching
nhan phan tich

KiSm sodt nhé cung cdp;
Do kim log! tol buse sau

1l )

l Lot tr thit
il nguyén lléu
I} d5ng lanh

" Vidw

V1 SINH
Cac mdm bénh

HOA CHAT  Khéng
VATLY Khéng

CHAT LUGNG Knhang

Chi diing cho myc dich minh hoa

Vi sinh vat phat
trlén, nedlu nhist
d¢ Kiém sodt / xdp
aa khdng phit hop

L

Nhigt J¢ fuu tr

\\
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Module HY

HACCP Step 6 Hazard Analysis

(Tféb fheo)

ABC Foods, Pic.

Bé&nh nhan thit bd néu chin

' .'Béﬁgfki"é?ri‘f fra phén fich méi nguy-hiém

<: Nguyen fac 1 (Codex 6) = ‘< _Nguyén tdc 2 (Codex 7) = fl
Buac / Bauvao | M&I nguy hlem | Nguyen nhan / | Lk(H).|Sev | Céc blénphapidmsodt Q1 |@2 |@3 | a4 [@5 [ccP/ | Ly do quyst
- 'Chung minb m&i-* | (@) (M) (Y |/ Ngdn ngita: CcaQr/ dinh
il riguy hiém - (M) | (W) LT CP/ QP
i @) VI SINH Vi sinh vait phat _
il Pha trén bot Cdac mam bénh tridn & nhiém 1 M L Nhigt dé sau v vé sinh
¥ bé&nh Ecoli nhdan vién, 1hI&t by, nhdn vidn sau
] salmonella Iam dyng nhigt dg
k hodc cdn tiing
i
i HOA CHAT DU lugng ti¥ ede :
: Dulugng héa ch&tvé | chét vé sink L t Kiém sodt béing SSOP
§ sinh
) Khéng chdc xdy ra
CHAT LUGING
i Khdng
) VI SINH VI sinh vét phdt
| Xay thif nguyén Mdam gay bénh . fri€n t nhidm 1 L L Nhiét d16 sau dd, vé sinh
| ey Ecoll nhan vién, thist bl nhan vign, SSOP.,
- saimonella '
HOA CHAT DU lugng 1 cde
i DU Iugng héa chdtve | chat 1dy ria L L Kigm sodt bdng S50P
: sinh \
Kirn logi vat Iy V3 bdo 1 may H H ThisT Bf klEm tra dd kim logl
| xay ' \‘\
! CHATLUGNG  Khong . N
* Vi dy: CHI ditng cho muc dich minh hog '

© Copyright SQF Institute Version 1, August 2001
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.- *ABC Foods, Ple.

(Ti&p theo) Béinh nhan thlt bd ndu chin__

wo - chg klem fra phani "mo] nguy hlem
', = Nguyen fac l (Codex 6) = L R ' = Nguyen fdc 2 (Codex 7) =

| eusc 7 pauvao | Ml nguy hlem " | Nguyérinhan /- | Lk ) sSev . Céc Blen. phép kidm sodt. a1 |2 | a3 | a4 | as CCP/ | Ly do quyst
Bl - .. . L ['Ching mink msi (L j‘_-(H'),'(L.)'A / Ngqh ngud ' . cQpP/ dinh
nguy hlgm - Ly X GO Y e , " |crprsar

W1 SINH Né&u khdng klé’m

Cdc mdrm bénh sodit & bude sau, vi | M Kiém sodt hai SSOP
Ecolt - . sinh vt gdy bénh
salmonella . cd thé tdl nhidm
va& phdt tridn

HOA CHAT

Cdc thénh phdn Cdc hda chatve St dlung cde héa chdt vé
khang thich hgp sinh sinh dugie phép

VATLY khdng

‘ __| CHATLUONG _ Khéng ‘
X (6) BIOLOGICAL Cac mdm bénh .

il Blnh Hink Céc mdm bénh phét trén / t&l Kiém sodit bdng SOPs
; i : nhidm n&u x&p da _
v& kidm sodt

khong thich hop
HOA CHAT Héa chéft khang

Du lugng héa chétve | dang - | Kiém sodt bdng SSOP
sink i )

; Yy
Cdch thuc vé sinh Hudhn luygrnhaén visn

VATLY

Vi au: Chi ding cho muyce dich minh hoa
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HACCP Principles — Guidelines Sfor Implementation & Use

Notes

Module HO
HACCP Step 6 Hazard 4 nalysis

(Tiép theo.)

ABC Foods, Ple.
Banh nhan thit o n&u ehin

_Hazard Anidilysis. Check. Sheet

Bang kiem‘tra phan fich moi nguy hiégm' -

g’ = Nguyen fdc I (Codex 6) = L e | < Nguyén tdc 2 (Codex 7) =
{-Busc 7 péuvao | mét nguly hlem |.Nguysnnnan/ | i ¢y Sev. . [:Cée blgn phap kidm sost L.t | @2 | @3 | ad Q5 |ccP/ | Ly do quyst
il - Chl.rng mlnh mdl L) (M) (H) (L) */ Ngan nglia caP/ dinh
!" ’ nguy higm - |- O CP/QP .
i) VI SINH khong c6 viec , Tholl glan va nhist ds ndu
il Néfu Mdam gay banh gidm sét dsau,vi | W H chinh xdc
(. Ecoli . khudin thermophilic
l salmonella cd thd s6hg sot.
HOA CHAT  Khéng
t VATLY Khong
CHAT LUGNG
¢ Khong
il (8) Vi SINH Khéng tEm soat .
fl Lam lanh Mam bénh phattidn | udng ki, niier o | 1 M | N&U thich hop
Ecoll :
: Samonella
Nhiém mdm bénh Tdy ra khéng H M Ngdn ngite t61 nhiedm
: Ecoli ddngmdm vi sinh bdng cdeh edch ly nguyén
) salmonaelia gay bénh cé thd Vet igu vd sdn phdm d&
3 ‘ 16t nhidm nau
4 HOA CHAT — ' -
1 Dulugng chdtva sinh | Chétvasinh || t Kiém sogdit b{&(}g GMP S50.P
i . ’ A
If VAT LY Khéng
; CHATLUGNG  Knong
“ Vi au: Chi diing cho myce dich minh hoa
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HACCP Principles — Guidelines for Implementation & Use

Notes

B

&

Module H9

HACCP Step 6 Hazard Analysis

_(Ti8p theo)

*ABC Foods, Plc.
Bé&nh nhdn thit bd. ndu chin

“Hazard Analysis Check Sheet

= Nguyen tdc: 1 (Codex: 6) _—>

‘Béng kigrtf it :phan fich m6i nguy: hidm

!

i

' M&1 nguy hidm. - -}

Soy

< Nguyén tdc 2 (Codex 7) =

Busc / Béu véo ‘Nguyénnhan/ | Lik(H) [Sev | Céc bignphapkidmsoat (@1 (@2 [@3-|@4 [ @5 |ccp/ | Ly do quyst
Chung minh m&l | (L (M). [ (H)-(L) - | / Ng&n ngifa : - CQP/ dinh
. nguy higm - | | cP/ QP
[ %) VI SINH
il Péng gélva dan | Khang Khéng thé xay ra
il nhan
HOA CHAT Td nguyén liéu bao . Kigm tra thdm dinh nhé
Bl chdt déo va bao bl | bi khéng dugc M M cung cdp boo bl
xam nhdap chdp nhan
VATLY
Khéng
CHAT LUGNG
Khéng
(10) VI SINH
D& kim logl Khéng
HOA HOC
Khéng
VATLY Méinh v kim logl 1t D kim logi higu quc
Nhlidm kim log! thiét b} xay H H \ \
\ .
CHAT LWUGNG L
Khéng ‘

*Vidy: . Chidang cho myc dich minh hoa
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HACCP Principles — Guidelines Jor Implementation & Use ! % . _ : i Module H9
Notes S HACCP Step 6 Hazard A nalysis

*ABC Foods, Plc.
Bdnh nhén thit bé ndu chin

‘Hazatd Analysis Check Sheet

| N o chg klem tra phcn tich: mon nguy hiém N
|

_ (Tie“ theo.)

ﬁ = ﬁg_yen fac I (Codex 6) = . T R e N uyén tde 2 (Codex 7) =
* aurac/aau vao | M nguy hiém .. Nouyshnhan/ | ik ay . Sev. ' [ Cée bign phap kiém sodt | a1 @2 (@3 |Q4 @5 (coP/ | Ly do quyst
| Ching minhmat | (o (M) 1{H) (L) | / Ngdin ngira caQp / dinh
nguy higm . ™o CP/ QP
BB VI SINH ‘ NhIST a6 Ve Ig 1 Thich .

)| Luu i Mam gay bénh Khéng thé xay rq L L hop

HOA CHAT
Khong

VATLY
Khéng

CHAT LUONG

g Khdng .
| (12) VI SINH , Nhigt d¢ 1dy ra véa déng gdi
{

L&y ra Mdam gay bénh _ L. M/L thich hop,

HOA CHAT
Khéng

VATLY
Khang,

CHAT LUONG
Khéng

*m—h—m— - _ - __‘7_
Chl ding cho muc dich minh hoa ‘ ’

*Vidu:
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' < _Nguyén fac 7 (Codex 6) =

oo :
HACCP Principles — Guidelines Jor Implementation & Use % %

Notes E=s

Moduie H9
HACCP Step 6 Hazard A nalysis

*ABC Foods, Plc.
Bdanh nhan fhgf bé né‘tu chin

Sheet

(Ti8p theo)

Hazard ‘Andlysis: Check

i

Bang kiem tra phan ilch moi nguy hlem

“— Nguyen fdc 2 (Codex ) =

nguén bén ngodl M M

§ Phan phal Mdam gy bénh

HOA CHAT
Khéng

VATLY
Khéng

CHAT LUONG
Khéng

ch /Béuvéo | M8t nguy hidm -~ | Nguysn nhén/ [iLik )" 'Sev.  [‘Cde bign phép kidm sodt | @1 | Q2 | as Q@4 [@5 |cer/ | 1y do quydt
[ [Ghdng minhm&l 1)y (M) | {H) (1) "/ Ngén ngir - CQP/ | dinh
‘nguy-hiém I P KL J I CP/Qp
RE VI SINH NhI&m vI khudin 10 KIEm tra vl ngudl mae,
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HACCP Principles — Guidelines Jor Implementation & Use

Module HO

HACCP Step 6 Hazard Analysis

Vidy 2: Qua trinh bdnh bao thit b

bé dé ddang cho ban lugn cda chang ta vé HACCP, ching t8i gisi thigu Céng
ty Thic phdm XYZ. Vé&i cong ty o nay Iam nén tdng. ching ta sé ban va minh_
hoa #ién khai ting budc mét k& hoach HACCP cho bdnh bao nhan thit bo
dong lanh. Nén nhg 1dng k& hogeh HACCP dudc phat trién cho cong ty Thyc
phdm XYZ cé dyng y riéng d€ minh hoa cac qui finh duge s dyng trong k&
hogch phdf trién. Bdi vi cde k& hogch HACCP 18t cu thé vé san phdm, qué tinh
va nhd xudng, nén k& hoach clia céng ty Thuc phﬁ’m XYZ khéng thich hdp cho
qui frinh san xuét bénh bao thit bé thuc 1&.

M3 td sén phdm:

Cdc ddc tinh sdn phdm

Cac nguyén vat ligu

Cdc chdt phu gia

Thénh phdn

Phudng phdp bdo qudn
Chu ky sdng L :
Bidu kién L Tt var phén phéi
Béng géi bén trong

Bong géi

Khach hang chudn bi

Nhém cdng déng nhay cdm

© Copyright SQF Institute Version I, August 2001

: banh bao thit b déng lanh

: thit bé tach xuong déng lanh tor Malaysia
rkhéng - "
: Gla vi khd, mudi, duding va bét my

: Xty nhigt va ldm déng lanh

: DUdi 3°C frong 2 tudn

: DUgi 3°C

: bao nhya PE

: thiing Carton

» ndu frude khi dang

: Khéng. S& dung chung

Tl




HACCP Principles — Guidelines for Implementation & Use

Module H9 -
Notes . )

HACCP Step 6 Hazard Analysis

Luu d6 ché bién Banh bao Thit bé (T8ng qudt)

Thit bo tich . s
xttong dong Gia vi, mufi,
lanh duding Bot my Nutéc
' v .
Tt d6ng lanh Trit khé - Trit khé
i : )
Tan gid Cén Céan
Chudn bi Phatrpn [
} | -
Niu D J— Nhio bot
. Vit ligu dong
» I‘ilhm F‘mton' & g 26
dinh hinh binh
|
N Trif khd

Ric bt my
Péng géi <
Pdn nhin

Trit lanh

A
Phan phdilanh
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HACCP Principles — Guidelines for Implementation & Use

Module HO
Notes :

HACCP Step 6 Hazard Analysis

Luu d6 ch€ bién bénh bao thit bo (ndu chi i€t

Chuyén thit bd bim Gia vi, mudi, dudng
nhuyén cho nd'u . )

v

BO thit bd d3 c4n vio
' chdo niu

v

. B cdc thanh phin <
L’\@ | " | @3 cAn vio chdo nau

Khudy d&u vi niu
cho d&n khi s6i o

v

Chuyén qua phén
nhéi
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l
4

-
{2

Vi du 3: Phan tich méi nguy hiém cho Né&u (chi ding cho myc dich minh hoa)
&« Nguyén tdc 1 > €« Nguyén tdc2 2
Budc | M&inguy | Nguyén nhén | Lk | Sev | Phugng phdp kigm | @1 | @2 | @3 | a4 | as cre Ly do quyét dinh
hiém sodt Qp/ap
Chuyén | Visinh Nhiém vi khudn tct M L Bt budc Bude néu
thit bd S thi&t b] va con ngudl phditheo SSOP
bdm _ o
“'jUYé_'j Héa chat DU kigng thudetdy [L L Bat bude theo SOP vé
vaonau | cg vd héa chdt vé sinh : vé sinh
| vatly Syt xdm nhap cda L M Bdt budc theo vé sinh

cé cde ngogl vat cd nhdn vé hudn luyén

Chdt iugng

Khéng
BS thit ba | Vi sink Nhi&m vi khudn 10 M L B&t budc Budc néu
dd can Co thiét bl v& con ngudi phdi theo SSOP
"ﬁg Hoachdt  [Dulugngthusctdy [L |L | B&tbusc theo SOP va
rf duo Cé va héa chdtva sinh | vé sinh

Vatly Sy xdm nhdap cla L M Bat budc theo vé sinh

s cdc ngogl vat cd nhdn va hudn luyén

Chc‘:’tluqng ) .

Khong ¥ \




HACCP Principles — Guidelines for Implementation & Use

Module HY

Notes i HACCP Step 6 Hazard Analysis
Tigp theo
“ Nguyén tdc 1 > € Nguyén tdc 2 >
Budc | MSinguy | Nguyénnhdn |Llk| Sev | Control Measures |Q1|Q2 @3{Q4|@5]1°¥ | Reason for Decision
hiém : QP/aP

Thém cac | Visinh Cé NhI&m vi khudn tCr M [L BAt budc Budc ndu
thanh thigt b] vé con phdi theo SSOP
phén da ngudi
cdn vdo o
néi né’u HDG‘ Ch(fﬂ‘

khdéng

Vat y Sy x&dm nhdap cda L L St dyng bao bi nhyla

cd bao chdt déo vao mdu ‘

thyc phdm ‘
Chdt lugng
Khéng
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HACCP Principles — Guidelines for Implementation & Use

-

Module H9

Notes HACCP Step 6 Hazard Analysis
TiEp theo
€« Nguyén tdc 1 > < Nguyén tdc 2 >
=
Budc M&1 nguy Nguyén nhan Lik | sev Control Measures Q| Q2 Q3 Qs g:igp Reason for Decision
hidm ‘
N&u Vi sinh Mdm bénh c6 thé’ H H | Glam sat thdl gian va
Cd s8ng sét nu that nhiét dd ndu thich hap
gian/nhigt dd ndu
‘khdng thich hgp
Hod chat
khéng
Vvt by 'Sy xam nhap ctia cac | L L Bdo ddm dung cy do
co ’ hgoal vat nhigét da sqach trugc do
Chdt Iugng N&u quda lau lam MM Glam sat thdi glan va
ols) gldm chdt Iugng cdm nhiét dd ndu thich hgp
gidc M ™M
Thanh phdn thém véo Th ngiém taql phéng Lab
khoéng dung, sal v| , ‘ E : .
Chuyén VI sinh Cdc bdotitibao il | M H Gidl hgn thdt gian chuyén
véeo nhdi- Cé tqo thanh vi khudn
nhén d6i néu qud
finh chuyén qua dai | -
Hod chdt Cé | Duiugng thude tdy L L Bét budc theo SOP v& sinh
va héa chét.vé sinh .
Vatly SYxdmnhdpclacac | L L B&t budc theo vé sinh cd
co ngoal vat 3 nhdan vé hudn luyén vé
: * sinh, bao nhyc mau
Chdt Iugng \:
Khéng \
k .

© Copyright SQF Institute Version 1, August 2001




Tdi liéu tham khdo:

" Hazard Analysis and Critical Control Point (HACCP) System and Guidelines for its Applicafion,
Alinorm
97/13 Appendix i

2 Based on How fo HACCP, M. Dillon and C. Griffith. M.D. Associates, Grimsby, 1996.

3 .

Assessment of Significance” matrix was developed by Hugh Gladman of Helnz, Wagga
Wagga. Ausirdlia, from a Workplace Risk Assessment and Control (WRAC} system designed by
Alara Risk Services for occupational health and safety (Ross Jeffery) :

4 . o
Printed with the permission of Mr. Ross Peters (Food Operations)

ﬁn Hoat déng (Tham khdo séch baitép)




