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YAUUAY A1521989 UALHUTNANA

1. Scope
> Food Chain

ﬂ\‘]ﬂﬂﬁ‘l/lﬂ"lllﬂﬂ

2. Normative References

» 1S0O 9001:2000

» HACCP & GMP
» Regulation (defadu, ngszuiien)



YAUUAY A1521989 UALHUTNANA

3. Terms and Definitions

» Food Safety

Chain

Safety Hazard
Safety Policy
» End Product

» Flow Diagram

» Control Measure
» Prerequisite Program (PRPs) = GMP
» Operational PRP (OPRPs) = Process Control
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YAUUAY A1521989 UALHUTNANA

3. Terms and Definitions

» Critical Control Point (CCP)
> Critical Limit

B > monitoring . |

> Correction

> Corrective Action
> Validation

> Verification

> Updating
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wanms Codex Alimentarius

» Primary Production (mswaaluvudu)

» Establishment: Design and Facilities (an1u
1lsgnoums)

» Control of Operation (msaugumsdiiaau)

» Establishment: Maintenance and Sanitation
(msthsesnuazmsginuin)

» Establishment: Personal Hygiene (guanuazdiuynnaa)

* Transportation (nmswuda)

e Product Information and Consumer Awareness
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NMIMIUANNMIUHUANY (Control of Operation)
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(Establishment : Maintenance and Sanitation)
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(Establishment : Personal Hygiene)
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