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CHUONG 1 : GIOI THIEU VE CONG TY

Tén cong ty : Cong ty TNHH THUC PHAM ABC
bia chi:
S6 dién thoai:

Fax :

Cong ty dugc thanh 1ap theo Gidy chimg nhan ding ky kinh doanh sé : xxx, ding ky lan dau ngay xxx va
dang ky thay ddi lan thir nhat ngdy xxx; Thay dbi 1an thir 2 ngay xxx do Ban Quan Ly Cac Khu ché xuat va
cong nghiép TPHCM cép.
Cic san pham chinh:

1. San xuét rau siy kho.

2.San xudt trai cay sy kho.

3.San xuét Thuay hai san say kho.

4.San xuat cac loai san pham say kho khac.

A 4

Moi truong

So' d0 tb chirce:

Vi sinh

|
—» PhongQC
KCS
| »  Kiém nong dugc
m |

Ay XK

s grimaie. — -+ I | [ o
e
—»

’

!

PX ché bién
— sanxuit
—> PX lua
| — T vén hanh
> PhongKT
—>

T6 bao tri
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CHAPTER 1 : INTRODUCTION

Company Name: ABC FOODS COMPANY LIMITED
Address:
Phone:

Fax :

The company was founded by the certificate of business registration number: xxx, first registered on xxx and
registered for first amendment on xxx; second amendment on xxx issued by Authority of Industrial & Export
Processing Zones of HCM City.

Main products:

1.Dried Vegetables

2.Dried Fruits

3. Dried Seafood

4. Other types of dried product

A 4

Environment

Organization chart: Microbiology

QC

A 4

Agricultural chemical testing

—»| Import - Export

Directors

Business

T g N
—>

v

—» | Processing Workshop

!

Selecting Workshop

}

Operator Group
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CHUONG 2: PHAM VI AP DUNG

1. Muc dich:

S6 tay chat lugng nay nham xac dinh va md ta hé thong quan 1y chat luong ciia cong ty . Hé thong quan
1y chét lwong cua cong ty dugec mod ta trong sd tay ndy dap ung theo tiéu chudn TCVN ISO 9001 : 2008 va
HACCP (phién ban 5 thang 6/2012).

Trong sb tay ndy ciing mé ta trach nhiém — quyén han cta cic can bd quan 1y va nhan vién dbi voi chit
luong dé thyc hién ding chinh sach, myc tiéu chat luong, muc tiéu ddm bao an toan san phém ma
Lanh dao Céng ty da dé ra, cach thirc dap tmg ctia cong ty dbi voi yéu cau ciia tiéu chuan TCVN ISO
9001:2008 va cach thic dap tmg cac yéu cau cua khach hang ciing nhu dap tng cac yéu cau cua luat dinh

SH tay nay duoc kiém soat theo thi tuc kiém soat tai liéu

2. Pham vi ap dung :

Heé théng quan 1y chét lugng duoc mé ta trong sb tay quan 1y chét lugng ndy dugc xiy dung va ap dung

tai tru s cua cong ty.
Va tai phin xudng san xut , phan xuong lya-dong goi.

Heé thdng quan 1y chit lugng duge mé ta trong cudn so tay chat lwong nay duoc xay dung va ap dung cho

san pham FD Tém sy thing hoa.

CHUONG 3 : TAI LIEU THAM KHAO
- Tiéu chuan TCVN 9001:2008 : Hé thong quan 1y chat lvong — Cac yéu cau
- DS 3027 :2002.
- Heé thdng quan 1y an toan theo HACCP ( phién ban 5 thang 6/2012).
- Théng tu 48/2013/TT-BNNPTNT.

CHUONG 4 : THUAT NGU VA PINH NGHIA
Céc thuét ngit sir dung trong sb tay nay phut hop véi tiéu chuan TCVN ISO 9001:2008

Cic chiv viét tit

STT | ChU viét tat Noi dung
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CHAPTER 2: SCOPE OF APPLICATION

1. Purpose:

This Quality Manual is to identify and describe the quality management system of the company. Quality

management system of the company described in this manual meets the standard of ISO 9001: 2008 and

HACCP (version 5 of June/2012).

This manual also describes responsibilities - authorities of managers and employees for quality to comply
with the policy, quality objectives, the purpose of ensuring product safety that the company's leaders set
out, how the company's response to the requirements of Vietnamese standard ISO 9001: 2008 and how to

meet the requirements of customers as well as the requirements of the law

This manual is controlled according to document control procedures

2. Application Scope:

Quality management system described in this quality management manual was developed and applied at

the company's head office.
In addition, in factories, selecting - packaging workshops.

The freeze-dried Shrimps applies Quality management system described in this quality manual

CHAPTER 3: REFERENCES

- Vietnamese standard 9001: 2008 Quality Management System - Requirements
- DS 3027: 2002

- HACCP Safety Management System (version 5 of June/2012)
- Circular 48/2013 / TT-BNNPTNT
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1 XNK Xuét nhap khau

2 |HC Hanh chanh

3 NS Nhéan su

4 SX San xudt

5 SE Lua hang

6 QC B6 phan chat lugng

7 |RD Phong nghién ctru va phat trién

8 BT Bao tri

9 P Thu tuc

10 |S HDCV/ quy trinh/ tiéu chuin

11 |F Biéu mau

12 | Plan Ké hoach HACCP

13 | KPH Su khéng phu hgp

14 | XXLb Xem xét 1anh dao

15 |HTQLATTP Heé thdng quéan 1y An toan thuc pham
16 | BPLQ Bo phan lién quan

17 | KPPN Hanh dong khic phuc phong ngira
18 | ATLD - MT An toan lao dong va mdi truong
19 | BT-SC Bao tri - sita chita
20 [Kb-HC Kiém dinh- hi¢u chuén
21 | MMTB May méc thiét bi
22 |PTDb Phuong tién do
23 | TBD Thiét bi do
24 | KNKH Khiéu nai khach hang
25 | BPKP Bién phap khac phuc
26 | HDKP Hanh dong khic phuc
27 | HDPN Hanh dong phong ngira
28 |HTQL ATTP Hé¢ thdng quén 1y an toan thyc pham
29 |BGDb Ban Giam déc.

30 | HACCP Phén tich mdi nguy tai cac diém kiém soat téi han
31 CCP Diém kiém soét t6i han

32 GMP Thuc hanh san xut tot

33 | SSOP Vi pham vé sinh chuén

34 PbKS Puoc kiém soat
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CHAPTER 4 : TERMINOLOGY AND DEFINITIONS

The terminology used in this manual conforms to the standard ISO 9001: 2008

Abbreviations
No. | Abbreviations Content
1 XNK Import and Export
2 HC Administrative
3 INS HR
4 SX Production
5 SE Goods selection
6 QC Quality Division
7 RD Research and Development Department
8 BT Maintenance
9 P Procedures
10 S Work instruction/ Procedures/ Standards
11 F Form
12 | Plan HACCP Plan
13 | KPH Non-conformity
14 | XXLb Management Review
15 HTQLATTP Management System for Food Safety
16 | BPLQ Relative Departments
17 | KPPN Corrective & preventive action
18 | ATLD - MT Environmental - Work Safety
19 | BT-SC Maintenance - Repair
20 Kb -HC Verification- Calibration
21 | MMTB Machinery and equipment
22 | PTD Measurement means
23 |TBDb Measuring equipment
24 | KNKH Customer Complaints
25 | BPKP Remedies
26 | HDKP Corrective action
27 | HDPN Preventive action
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35 | SP San pham

Gom tét ca nhimg gi khong thudc vé san pham ( nhu: Tre, gd, sau, con trung,
A toc, gidy, chi, nilong, kim loai, thiy tinh, nhya, kinh, cac san pham khac loai,

36 DI VAT A 2 - . o PO S .
...) Va cdc san pham ngoai quy cach nhu : cui, teo, bé, vang, sai kich thudc,
thi€u trong luong..

37 | CON TRUNG Gom nhiing c6n tring nhu : rudi, mudi, gian, dé, than lan, mot

38 DONG VAT GAY HAI GoOm nhiing dong vat nhu: chim, chudt, kién, ...

CHUONG 5: HE THONG QUAN LY CHAT LUOQNG .

HE THONG QUAN LY CHAT LUQNG-AN TOAN THU'C PHAM CUA CONG TY
THEO CAC YEU CAU CUA ISO 9001:2008 VA HACCP (phién ban 5 thang 6/2012)

Cdc yéu cdu chung

Cong ty cam két thuc hién, xay dung, 1ap van ban, thuc hién, duy tri h¢ théng quan ly chét lugng va

thudng xuyén ning cao hiéu luc ctia hé thdng theo cac yéu cau cua tiéu chudn TCVN ISO 9001:2008 va

HACCP (Phién ban 5 thang 6/2012)

Viéc ap dung va tuan thu dugc thuc hién béng cach:

nhan biét cac qua trinh can thiét trong hé thong va ap dung chiing trong toan bo cong ty. ( xem phan
phu luc 1)

b. Xéc dinh trinh tu va mbi twong tic cua cac qué trinh ndy. ( Xem phan phuy luc 2)

Xac dinh cac chuén muyc va phuong phéap can thiét @& dam bao viée tac nghiép va kiém soat cac qua
trinh nay c6 hiéu luc.

Pam bao sy san c6 clia cac nguén luc va thong tin can thiét dé ho trg hoat dong tac nghiép va theo doi
cac qua trinh nay.

Do luong, theo doi va phan tich cac qua trinh nay.

Thyce hién cac hanh dong can thiét dé dat dugc két qua dy dinh va cai tién lién tuc cac qua trinh nay.

Céc qua trinh duoc quan Iy tuan thu theo cic yéu cau cua tiéu chuan TcVN 9001:2008 va HACCP

(phién ban 5 thang 6/2012)

5.1.Trach nhiém cia lanh dao

5.1.1.Chinh sach chit lwong

Lanh dao Cong ty ban hanh chinh sach va myc tiéu chat luong chung d6i vdi cac hoat dong theo chirc

nang nhiém vu dugc phan cong. Trén co sd nay, cac bd phan cy thé hoa tung muc tiéu va lap ké hoach thuc
hién cho bd phan minh.
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28 |HTQL ATTP

Management system for food safety

29 | BGD Board of Directors

30 | HACCP Hazards Analysis at Critical Control Points
31 | CCP Critical Control Points

32 GMP Good Manufacturing Practice

33 SSOP Sanitation Standard Operating Procedures
34 | BKS Controlled

35 SP Products

Including all things that does not belong to the product (such as bamboo,
wood, worms, insects, hair, paper, thread, nylon, metal, crystal, plastic, glass,
different kinds of products, ... ) And products outside of specifications such as
bad, shrunk, broken, yellow, wrong size, lack of weight..

36 | FOREIGN BODIES

37 INSECTS Insects such as : flies, mosquitoes, cockroaches, crickets, lizards, termites

38 Pest animals Include birds, mice, ants ....

CHAPTER 5 : QUALITY MANAGEMENT SYSTEM.

QUALITY MANAGEMENT SYSTEM - FOOD SAFETY OF THE COMPANY
FOLLOWED THE REQUIREMENTS OF ISO 9001: 2008 AND HACCP (version 5 of
June/2012)

General requirements

The company is committed to establish, document, implement, maintain the quality management
system and continually improve the effectiveness of the system according to the requirements of the standard

ISO 9001: 2008 and HACCP ( version 5 of June/2012)

The application and compliance are done by:

a. Identifying the processes needed in the system and apply them to the entire company. (See Appendix
1)

b. Determining the sequence and interaction of these processes. (See Appendix 2)

c. Determining the necessary standards and methods to ensure the operation and control of these
processes are effective.

d. Ensuring the availability of resources and necessary information to support the operation and
monitoring of these processes.

e. Measuring, monitoring and analyzing these processes.

f. Implementing necessary actions to achieve planned results and continually improve these processes.
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Lanh dao Cong ty cam két xdy dung, thuc hién va cai tién Hé thdng quan 1y chat lugng an toan thuc
pham théng qua cac hoat dong sau:

e Thuong xuyén truyén dat cho tit ca cc can bo, nhan vién ctia Cong ty hiéu rd tim quan trong va quyét
tam x4y dung va ap dung hé théng quan 1y chit lugng;

e Ludn nhan manh tim quan trong dap tng yéu cau khach hang va luat dinh;

e Dé ra chinh sach, muc tiéu chat luong;

e Pam bao cac ngmén luc can thiét;

e Tién hanh hop xem xét Hé théng quéan 1y chat lwong an toan thuc pham.
Tai liéu lién quan: Chinh sdch, muc tiéu chit liwgng.

5.1.2.Pham vi.

- Hé thong quan 1y chit lugng theo tiéu chuin HACCP (phién ban 5 thang 6/2012) tai cong ty ABC
FOODS duogc ap dung cho san pham FD Shrimp.

- Hé théng duoc ap dung cho tit ca cac phong ban trong cong ty ABC FOODS.

- Ap dung cho viéc nghién ctru, san xuét va cung cdp san pham thuc pham sy kho tai cong ty ABC
FOODS.

- Céc hoat dong kiém soat bén ngoai
* Dich vu van tai.
« Dich vu kiém tra cac chi tiéu vé hoa chat néng nghiép.
« Dich vu kiém tra chét lugng nudc, kiém tra mau.
» Dich vu hiéu chuan thiét bi.
* Dich vu cung cép nguyén vat li¢u-vat tu-may moc thiét bi.

« Dich vu kiém tra strc khoe.

5.1.3.Trach nhiém, quyén han

Chtic nang va moéi quan h¢ gitta cac b phan, trach nhi¢m va quyén han cua céc vi tri cong viéc
deéu dugc xac dinh 10 rang va thong bio trong toan t6 chirc.
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The processes are managed in compliance with the requirements of the standard ISO 9001: 2008 and
HACCP (version 5 of June/2012)

5.1.Responsibility of management
5.1.1. Quality policy

Company leaders have issued a general policy and quality objectives for operations under the
mandates assigned. On this basis, all departments specify each objective and plans made to his department.

Company leaders pledged to build, implement and improve the quality management system for food
safety through the following activities:

e Regularly communicate to all of the Company’s officials and employees to understand the importance
and determination to develop and apply quality management system;

e Always emphasize the importance to meet customer satisfaction and regulations;

e Suggest policy, quality objectives;

e Ensure the necessary resources;

e Conduct a meeting to review quality management system for food safety.
Related documents: policy, quality objectives.

5.1.2.Scope.

- The quality management system in accordance with HACCP (version 5 of June/2012) of ABC FOODS
applies for the FD Shrimp.

- The system is applicable to all departments in ABC FOODS.
- Apply for research, production and supply of dried food products at ABC FOODS.
- The external control activities:

* Transport services.

* Check for indicators of agricultural chemicals services.

» Water quality testing, sample testing services.

* Equipment calibration services.

* Provide materials-supplies-machinery service.
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Thong qua chinh sach, muc tiéu chat luong va céc quy trinh cua H¢ théng quan ly chat lugng,
Lanh dao Cong ty dam bdo rang nhu cau va mong dg¢i ctia khach hang dugc xac dinh va dap ung dé
dat duoc muyc tiéu thod man khach hang.

1. Gidm ddc cong ty:

- Lap va cong bd chinh sach chit lugng

- Pam bao viéc thiét 18p cac muc ti€u chét lugng

- Chiu trach nhiém vé moi véan dé lién quan dén chat lugong
- Chi dao toan b cac hoat dong ctia cong ty

- Chi dao viéc truyén dat trong toan cong ty vé tim quan trong ctia viéc dap umg khach hang ciing nhu cac

yéu cau cia phap luat va cac ché dinh
- biéu hanh cudc hop xem xét cia lanh dao
- Pam béo sin c6 cac ngudn luc
- Phan céng trach nhiém va quyén han cho céc truéng bd phan

2. Trach nhiém va quyén han cdc vi tri con lai

Trach nhiém va quyén han cac vi tri khac con lai trong cong ty dugc quy dinh trong tai liéu Quy dinh vé
chtc nang, nhi€ém vu va mo ta cong viéc cia cong ty va cac tai li€u khac cua hé thong. Trong quyét dinh nay,
xac dinh trach nhiém, quyén han va moi quan hé ctia nhan vién trong tat ca moi van d€ lién quan dén chat

lugng.

Moi nhan vién khi vao lam viéc trong cong ty déu dugc gidi thi€u veé trach nhi€ém va quyén han ctia minh

va cac vi tri lién quan.

Lanh dao Cong ty dam bao ring:

e (Cac hoat dong ctia H¢ théng quan ly chét luong an toan thyc phém duoc lap ké hoach dé thuc hién
chinh sach, muc tiéu da d& ra va cac yéu cau chung cua hé thdng quan Iy chat luong.

e H¢ théng quan ly chét luong an toan thuc phém duoc duy tri, cac thay ddi duoc thuc hién theo ké
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* Health Inspection Service.

5.1.3.Responsibility, authority

Function and the relationship between departments, responsibilities and authority of each
positions have been clearly defined and informed within the organization.

Through policy, quality objectives and the processes of quality management system, the
company's leaders ensure that the needs and expectations of customers are identified and met in order
to achieve customer satisfaction.

1. Director:

- To prepare and publicize quality policy

- T ensure the establishment of quality objectives

- To be responsible for all matters relating to quality
- To direct all activities of the company

- To steer the communication in the company of the importance of meeting customer expectation as well as

legal requirements & institutions
- To execute leadership review meeting
- To ensure the availability of resources
- To assign responsibility and authority for chiefs of departments

2. Responsibility and authority of the remaining positions

Responsibility and authority of other positions in the company are specified in Rules of functions
document, duties and job description of the company and other documents of the system. In this decision,

define the responsibilities, authority and relationships of employees in all matters related to quality.

All employees while at work are introduced to their responsibilities and authority and related positions.
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hoach dé dam bao tinh toan ven cta hé théng chét lugng.

Chinh sach va muc tiéu cht lugng duogc phé bién dén tat ca cac can bd, nhan vién béng cac hinh thirc
thich hgp nhu:

e Trinh bay duéi dang vin ban va dan tai mdi phan xuong.
e Phd bién trong cac cudc hop toan Cong ty hodc cua cac bd phén.
e T4 chuc hoc va kiém tra cing véi cac ndi dung khac.
Tai liéu lién quan: Trdach nhiém quyén han cuia cdc bo phdn trong cong ty.

5.1.4. D$i HACCP

Dé xay dung va duy tri Hé thdng quan 1y chit lugng an toan thuc phdm tai Cong ty, Linh dao Cong ty di
bd nhiém mot dai dién trong thanh vén Ban lanh dao Cong ty lam dai di¢én lanh dao vé chat luong va la doi
trudng doi ATTP.

Ngoai cac nhiém vu khac, dai dién 1anh dao c¢6 cac nhiém vu sau day:
- Pam bao cac qua trinh can thiét cua hé thdng quan 1y chat luong duoc thiét lap, thuc hién va duy tri

- B4o c4o cho lanh dao cao nhét vé két qua hoat dong ctia hé thong quan 1y chat lugng va moi nhu cau

cai tién.
- Pam bao thic diy toan bd cong ty nhan thirc dugc cac yéu cau cua khach hang.
- Lién hé véi bén ngoai v& van dé lién quan dén hé théng quan 1y chat lwong cua cong ty.
- Lap lich va két qua danh gia chit lugng ndi bd

- bé xuat cac bién phap nham ngan ngura viéc xuat hién sy khong phu hop do6i voi san pham, qua trinh

va hé thdng quan Iy chét lugng.
- Tham tra x4ac nhan viéc thuc hién cac giai phap.
- Phét hién va lap hd so moi van dé vé san pham, qué trinh va hé théng quéan 1y chit lugng.
- Bé xuit, kién nghi hodc cung cip céc giai phap thuc hién.
- Kiém soat viéc xtr 1y tiép theo, phan phdi san pham khong phii hop cho dén khi khuyét tat hodc diéu

kién khong thoa man duogc khéc phuc.
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Company leaders ensure that:

e The operation of quality management system for food safety are planned to implement policies,
objectives and general requirements of quality management system.

e The quality management system for food safety is maintained, the changes are implemented as
planned to ensure the integrity of the quality system.

Policy and quality objectives are common to all officials and employees in appropriate forms such as:
e Document and stick on in each workshop.

e Dissemination at general meeting of the company or departments.

e Organize and checks along with other contents.

Relevant documents: Responsibilities and authority of each department in the company.

5.1.4. HACCP Team

To build and maintain quality management system for food safety at the company, the company's leaders

have appointed a representative in the board of management to represent the quality leader and captain of
Food safety team.

In addition to other duties, the representative is also in charge of:

- Ensure the necessary process of quality management system is established, implemented and

maintained

- Report to the highest leadership about the performance of the quality management system and any

need for improvement
- Ensure the entire company is aware of customer requirements..

- Contact with the outside sources on matters related to the quality management system of the

company.
- Schedule and results of internal quality assessment

- Recommend measures to prevent the nonconformities for products, processes and quality

management system.
- Verify the performance of solutions.

- Detect and document any problem about the product, process and quality management system.

Page 10/ 37



DICH THUAT SMS S B S
Dich thuat tiéng Anh | Dich thuét tiéng Hoa | Dich thuét tiéng Nhat

Dich thuat tieng Han | Dich thuat website | Dich tai liéu ky thuat

Dich thuat video | Thu am I&ng tiéng da ngdn ngi¥ | Chén phu d& da ngén ngi
Lién hé: 0934.436.040 (zalo, Viber, WhatsApp, Wechat) EHEANENAEDEDN
X baogia@dichthuatsms.com | www.dichthuatsms.com

MAU BAN DICH SO TAY CHAT LUQNG — AN TOAN THU'C PHAM THEO HACCP

- Phdi hop cac phong chiic niang dé thyc hién cac cong viéc khac ciia cong ty.

Doi Hacep bao gdm 12 thanh vién, dai dién cho tat ca cac bd phan phong ban ciia cong ty.
Cin clr vao chirc ndng, nhiém vu ma phéan cong trach nhiém va quyén han cho timg thanh vién.

T4t céa cac thanh vién trong d61 HACCP phai thuc hién, duy tri , ddm bao hé théng chat lugng ctia toan
cong ty.

Qua trinh thong tin ndi bd duoc kiém soat dam bao thong tin mot cach c6 hi¢u qua gitra Lanh dao voi
céc bo phan va gitra cic bo phan trong hé thdng quan 1y chat luong an toan thuc pham. Cac hinh thirc dam bao
thong tin bao gém:

e Thong bao gui cac bd phan.
e Giao ban dinh ky.

e Cac cudc hop.

e Bangtin ndi bo ...

Tai liéu lién quan: Trdach nhiém quyén han cua dpi ATVSTP.

5.1.5. Ngudn lwc

5.1.5.1 Cung cip nguén luc

Giam dbc cong ty xac dinh va cung cap day du cac ngudn lyc can thiét dé thyuc hién, duy tri va thuong
xuyén nang cao hiéu lyc ctia hé thong quan 1y chat lugng va nhdm ting sy thoa méin khich hang bang cach

dap ung cac yéu cau cua khach hang.

Viéc xem xét cac nguén luc c6 thé dugc thuc hién dinh ky trong cudc hop xem xét ctia lanh dao hoac

xem xét tir nhitng dé xuit cu thé trong ting ké hoach, dy an.

Nhu cau vé nguon lyc duge xem xét, xac dinh trén co s¢ nhu cau dé thyc hién muc ti€u chat lugng, du

an va xem x¢ét danh gia két qua thuc hién cong viéc.

Viéc quyét dinh vé ngudn luc dugc uy quyén dén timg cap quan 1y theo bang quy dinh trach nhiém va

quyén han
5.1.5.2 Nguén nhén luc

Léanh dao cao nhat cua cong ty dam bao moi can b cong nhan vién phai dugc dao tao thich hop dé c6

dt nang luc ddm nhiém cong viéc dugc giao.
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- Suggest, recommend, or provide solutions.

- Control the subsequent processing and distribution of the nonconformities until the defects or

unsatisfactory conditions are corrected.

- Coordinate with functional departments to perform other tasks of the company.

HACCP team consists of 12 members, representing all parts of the company.
Based on the functions and tasks to assign responsibilities and authority to each member.
All team members of HACCP must implement, maintain, ensure quality system of the entire company.

Internal communication process is controlled to ensure that information is effective between leader -
departments and between departments - quality management system for food safety. The information
assurance forms include:

o Notification sent to departments.
e Periodic briefings

e Meetings

e Internal Bulletin

Relevant document: Responsibility & authority of Food safety team.

5.1.5. Resources

5.1.5.1 Supply of resources

The director identifies and provides a full range of necessary resources to implement, maintain and
continually improve the effectiveness of quality management system and to increase customer satisfaction by

meeting customer requirements.

Consideration of the resources can be made periodically during leadership review meetings or through

specific recommendations in each plan and project.

The demand for resources is reviewed, determined on basis of the need to implement quality

objectives, projects and review the results of the work done.

Each management level is responsible for the decision of resources according to the Regulations of

responsibilities and authority

5.1.5.2 Human resources

Page 11/37



DICH THUAT SMS S B S
Dich thuét tiéng Anh | Dich thuat tiéng Hoa | Dich thuét tiéng Nhat

Dich thuat tiéng Han | Dich thuat website | Dich tai lidu ky thuat

Dich thuat video | Thu am I&ng tiéng da ngdn ngi¥ | Chén phu d& da ngén ngi

Lién hé: 0934.436.040 (zalo, Viber, WhatsApp, Wechat) HEANENALEDEDN
X baogia@dichthuatsms.com | www.dichthuatsms.com

MAU BAN DICH SO TAY CHAT LUQNG — AN TOAN THU'C PHAM THEO HACCP

Théng qua cac cude hop, Lanh dao Cong ty nhdn manh dé moi ngudi déu thiy dugce tim quan trong
trong cong viéc c¢6 anh huong t6i chat luong chung ciia Cong ty dong thoi phai huéng dan dé moi nguoi biét
dugc minh phai 1am gi dé co thé thuc hién dugc chinh sach va myc tiéu da dé ra.

Cong ty khuyén khich tat ca moi ngudi tu dao tao dé nang cao trinh do, k¥ ning phuc vu cong viéc.

Tai liéu lién quan : Thii tuc tuyén dung va dao tao

5.1.5.3 Co' s¢ ha ting

Co s6 ha tang cua cong ty duge xac dinh bao gom:

a. Nha ctra, khong gian lam viéc va cac phuong ti¢n keém theo.
Trang thiét bi ( Ca phan ctiing va phan mém)
c. Dich vy ho trg (nhu van chuyén, trao doi thong tin)

Nhu cau vé co so ha tang dugc dap ing thong qua cac ké hoach duy tu, bao dudng trang thiét bi, nha

xuong, ké hoach xay dung co ban, ké hoach dau tu trang thiét bi, mat béng kho bai

Viéc xay dung ké hoach dép mg nhu ciu co s& ha ting do cac phong chirc nang thuc hién theo chi dao

cua ban giam doc va bién ban cudc hop xem xét cta lanh dao.

Tai liéu lién quan : Thii tuc bdo tri thiét bi.

5.1.5.4 Moéi trwong lam viéc

Cong ty xac dinh va quan Iy méi truong 1am viée can thiét dé dat duoc sy phi hop véi cac yéu cau cua

san pham, cac yéu t6 méi truong lam viée bao gdm:

- Pam bdo anh sang diy du, tu thé lam viéc cta nhan vién phu hop, khong gian lam viéc du dé
thao tac.

- Nhiét 46 méi trudong, théng gié, do 4m, tiéng 6n, khoi bui, mui hoi va cac chit doc hai anh
hudng dén strc khoe ctia ngudi lao dong.

- Mit bang sach s&, trang bi ddy du co s& phy, vé sinh cho nguoi lao dong.

- MBbi trudng kho bii va noi san xudt dam bao diéu kién dé khong 1am anh huéng hay suy giam
dén chit luong san pham.

- Duy tri mbi quan h¢ than thién, doan két trong toan cong ty.
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Top management of the company ensures that all officials and employees trainings are appropriate and

qualified for the work assigned.

Through meetings, Company leaders emphasized to them how importance their job is to the overall
quality of the company and must guide them how to implement policies and objectives set out.

The company encourages all people to self-train to improve their skills in work..

Relevant document: The procedure of recruitment and training

5.1.5.3 Infrastructure

The company infrastructure are identified as:

a. Buildings, workspace and associated utilities.
Equipment (both hardware and software)
c. Support services (such as transport, communication)

The demand for infrastructure is met through planned maintenance, maintenance of equipment,

factories, basic construction plans, investment plans of equipment, warehousing premises

The infrastructure plan is implemented by functional departments under the direction of the board of

directors and the review minutes of meetings of leaders.

Relevant document: The procedures for equipment maintenance

5.1.5.4 Work Environment

The Company shall identify and manage the work environment needed to achieve conformity of the
product requirements, the work environment factors include:

- Ensure adequate lighting, appropriate working posture of personnel, enough workspace.

- Ambient temperature, ventilation, humidity, noise, dust, odors and toxic substances affect the
health of workers.

- Clean surface, well equipped subsidiaries, sanitation for workers.

- Ensure the conditions of warehouse environment and production area to not affect or decrease
the quality of the product.

- Maintain friendly relations and solidarity across the company.
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Viéc danh gia moi truong lam viéc dugc thuc hién dinh ky hang nam theo ké hoach kiém tra méi
trudng cua co quan y té. B phan vian phong va tram y té cin cir theo két qua kiém tra va khuyén céo cua co

quan kiém tra dé dé xuat cac bién phap thich hop va lap ké hoach t6 chuc thyc hién

Tai liéu lién quan: Cadc tai liéu néu trong danh muc tai liéu haccp

5.1.6. Xem xét cia lanh dao
5.1.6.1.Khai quat

Lanh dao Cong ty tién hanh xem xét Hé thong quan 1y chat lugng an toan thyc phim dinh ky 1 nim
mot 1an dé dam bao tinh day du, lién tuc va hiéu qua cua hé théng. Trong cudc hop xem xét ciing s& danh gia
nhu ciu thay dbi dbi vé6i co cAu cua hé théng, chinh sach va muc tiéu chét lugng.

Thoi gian tién hanh xem xét cua Lanh dao thong thuong sau cac cude danh gia chit lwong nodi bo,
ngoai ra con c¢b cac cudc hop dot xuat khi can thiét. Cac cudc hop dot xuat nay khong nhat thiét phai xem xét
toan bd Hé théng quan ly chét lugng an toan thuc pha”im ma c¢6 thé chi xem xét mot s6 hoat dong nao do.

5.1.6.2.Théng tin dau vao
Céc ndi dung phai duoc xem xét it nhit bao gom:
e Két qua cua cac cudc danh gia
e Thong tin phan hdi cua khach hang
e Két qua hoat dong ciia cac qué trinh va mirc d sai sot trong cong viéc
o Két qua thuc hién cac bién phap khic phuc, phong ngira
o Két qua thuc hién cac van dé néu ra trong cudc hop trudc
e Nhimng thay ddi c6 thé anh hudng t6i Hé théng quan 1y chat lwong
e Nhimng kién nghi dé cai tién
Céc ndi dung xem xét déu duoc Dai dién lanh dao vé chat lugong chuén bj trude bﬁng van ban va phan
phoi cho cac thanh vién tham gia trong cudc hop.
5.1.6.3.Két qua xem xét

Két qua xem xét cua lanh dao duoc thé hién trong bién ban hop. Trong bién ban thé hién cac quyét
dinh va hanh dong lién quan toi:

e Cai tién hiéu lyc Hé théng quan 1y chat luong an toan thuc phdm va cac qua trinh c6 lién quan.
e Cai tién dich vu theo yéu cdu ctia khach hang
e Cac ngudn luc can thiét.

Tai liéu lién quan: Bién bin hop xem xét hé thong qudn 1y chdt luwong.
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The work environment evaluation is done annually as planned environmental inspection of medical
institutions. Given the inspecting results and recommendations of the inspecting bodies, offices and clinics

shall propose appropriate measures and plan implementation.

Relevant document: The documents mentioned in the list of haccp documents

5.1.6. Leadership review
5.1.6.1.General

Company leaders conducted a review of the quality management system for food safety periodically
once a year to ensure the completeness, continuity and efficiency of the system. The review meeting will also
consider the need for changes to the system structure, policy and quality objectives.

The consideration of leaders often happens after audits of internal quality, also extraordinary meetings
when necessary. These meetings shall not necessarily consider the whole system of quality management for
food safety, it can only look at certain activities.

5.1.6.2.Input information
At least these contents should be reviewed:
e The results of the audits
e Feedback of customers
e The performance of the process and the level of errors in work
e Results of the implementation of corrective & preventive measures,
e Results of the implementation of the issues raised in the previous meeting
e Changes that can affect quality management systems
e Recommendations for improvement

Representative leader of quality will document these contents beforehand and distribute them to
participants in the meeting.

5.1.6.3. Review results

The results of the leadership review are shown in the meeting minutes. The decisions and actions in
the minutes relate to:

e Improving the effectiveness of quality management system for food safety and related processes.
e Improving services required by customers
e Necessary resources

Related document: Minutes of the reviewed meeting for the quality management system .
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5.2.Thong tin sin phim
5.2.1. Pic tinh sin phim

MO TA SAN PHAM:
STT PAC PIEM MO TA
1 | Tén san phim - Tém sdy thing hoa ( FD EBI)

Toém dong lanh dang BQF, c6 cac déc tinh nhu sau:
- Size : 300 - 500 : dong lanh 2kg/ block

- Du luong khang sinh: Tém white/pink danh bat tyr

nhién(DS2031), nén khong st dung thube khang sinh, c6 health

2 | Nguyén li¢u cercificate.

- Tom c6 chi lung, ti 18 dGt dudi va bé khoang 10%
- Di vat : Khong ¢6 di vat la ngoai san phém

( Nhan két qua phan tich tir nha cung cap)

3 | Khu vuc khai thac nguyén lieu |- Pakistan, Banglades, Myanmar

Tom dang con, dong lanh, vo bao PE, déng mdi block 2kg va

chura trong thung carton.

- Véan chuyén vé cong ty bang container lanh, nhiét d6 < -18°C.

Céch thtrc bao quan, van chuyén . A R 5 an \ s R , .
quan, ve Y - Tai cong ty, Tom dugc rd dong va kiém tra cam quan, vi sinh,

va tiép nhan nguyén li¢u. CA ciia nha cung cip, gidy chimg nhan duoc phép nhap hang cua

co quan c6 tham quyeén trude khi dua vao san xuat.

- Tom trude khi dua vao san xuat dugc luu ¢ kho lanh, nhiét d6 <

-18°C.
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5.2.Product information

5.2.1. Product characteristics

DESCRIPTION:
No. FEATURES DESCRIPTION
1 | Name - FD Shrimp ( FD EBI)

BQF Frozen shrimp, with the following characteristics:
- Size : 300 - 500 : frozen 2kg/ block

- Residues of antibiotics: white / pink Shrimp wild caught
2 | Ingredients (DS2031), should not use antibiotics, include health certificate
- Black vein Shrimps, tail and break rupture rate of about 10%

- Foreign bodies : No foreign bodies

( Received analysis from supplier)

3 | Raw materials exploitation Area |- Pakistan, Bangladesh, Myanmar

Shrimp in shape, frozen, PE package, 2kg /block and contained in

cartons.

- Shipping to company by reefers, temperature < -180C.

Preservation, shipping and - At the company, shrimps are defrosted and checked for

receiving materials method organoleptic, microbiological, CA of provider, certificate of
goods receipt allowance by authorities before being put into

production.

- Shrimps before putting into production are stored in cold

storage, temperature < -18°C.
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STT PAC PIEM MO TA

- Nguyén liéu -> R dong -> Rua ->Ngam -> Chan -> Lam lanh -

5 | Cac cong doan ché bién. > Li tdm -> Piéu vi ->Dan déu -> Cap dong -> Sdy -> Lya ->
Do di vat ->Can -> Pong thung/ Ghi nhan -> Béo quan.

- Buong lactose.

( Pudng Lactose ¢6 mau tring nga, dugc dong goi trong bao
gidy, dat chuan cho phép theo yéu cau cua cong ty.. Khi nhap
hang c6 day du CA ctia nha cung cip, va duoc cong ty kiém tra
cac chi tiéu mau sic, tinh trang, va vi sinh)

- Duong cat

( Puong cat c6 mau trang, dang hat, dugc dong goi trong bao
PE dat chudn cho phép theo yéu ciu cuia cong ty.)

5 - MSG
6 | Thanh phan khac

(BOt ngot c6 mau tréng, dang hat min, dugc dong goi trong
bao PE, cho vao thung carton, dat ti€u chuén cho phép theo
yéu cau cua cong ty).
- Mudi (Muéi ¢6 mau tréng, dang hat min, dugc dong goi trong
bao PE, dat ti€u chuan cho phép theo y€u cau cua cong ty).
- Daume ( c6 mau nau, mui thom, dang 16ng dung trong chai
nhya cho vao thung carton, dat chuan cho phép theo yéu cau

cong ty)
- Vitamin E 400G (C6 mau vang 6ng anh, dang 16ng)

- Theo yéu cau khach hang

- - Du lugng khang sinh : Do la tom danh bat ty nhién nén
khong c6 du lugng thuoc khang sinh.

- Cam quan : Kho, Mau do hong dac trung cua tom, khong st
dung mau tong hop,khong chay den, vi ngot va c6 mui thom
cua Tém say.

Tiéu chuin va quy céch san , A . L o . A

) Thuc cdm mém khi hoi phuc, vi dic trung cua san pham, khong
ham

P ¢6 mui la. Ti trong 0.16 — 0.22g/con.

- Chi tiéu hod 1y

+ Do Am: < 4%
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No. FEATURES

DESCRIPTION

5 | Processing steps

- Materials -> Defrosting -> Washing -> Soaking -> Blanching

-> Cooling -> Centrifuging -> Seasoning -> Laying out ->
Freezing -> Drying -> Selecting -> Detecting of foreign
bodies -> Scaling -> Packaging / Labeling -> Storing.

6 | Other Ingredients

- Lactose

(White ivory, packed in paper bags, allowed standard as the
request of the company... Received with full CA of provider,
and checked by the company for the color indicator , status, and
microbiology)

- Sugar

(White, granular, packed in PE bags with company
standards.)

- MSG

(White, finely granular, packed in PE bags, kept in cartons,
with company standards).

- Salt (white, fine granular, packed in PE bags, kept in cartons,
with company standards).

- Sesame oil (brown, fragrant, liquid kept in plastic bottles and
cartons, with company standards)

- Vitamin E 400G (golden yellow, liquid)

Standards and product

specifications

- According to customer requirements

- Residues of antibiotics: wild-caught shrimps therefore should
be no residues of antibiotics.

- Perception: Dry, red-shrimp color, no synthetic colors, not
carbonized, sweet taste, aroma of dried shrimp.

Real soft taste when recovered, characteristic of the product, no

strange flavor. Density 0.16 — 0.22g / shrimp
- Chemical and physical indicator:
+ Humidity: < 4%

+ SO2 content : < 10ppm
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STT PAC PIEM MO TA

+ Ham lugng SO2 : < 10ppm

- Chi tiéu vi sinh :

+Spe : < 10* (pes/g)

+ Coliform : Negative

+ E.Coli : Negative

+ Cl.Perfringens : < 10

+ S.aureus : Negative

+ Salmonella : Negative

+ V. parahaemolyticus : < 10

+ Téng té bao ndm men, nim mdc : < 100

- Dj vat: Tém nguyén con,ti 18 bé, dut dudi khoang 10%, Khong

c6 cac di vat khac ngoai san pham.

- Kim loai ning : Pat két qua cho phép theo QP 46/2007/QD-
BYT:

+ Cadimi (Cd) : < 0.5mg/kg
+ Chi (Pb) : < 0.5mg/kg

+ Thuy ngan (Hg) : < 0.5mg/kg

Q ) - Cho vao 2 16p bao nylon PE hit chan khong, dong vao thung
8 | Kiéu bao goi
carton.
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No. FEATURES DESCRIPTION

- Microbiological indicators:
+Spe : < 10* (pes/g)

+ Coliform : Negative

+ E.Coli : Negative

+ Cl.Perfringens : < 10

+ S.aureus : Negative

+ Salmonella : Negative

+ V. parahaemolyticus : < 10

+ Total yeast, mold cells: < 100

- Foreign bodies: Shrimps in shape, tail and break rupture rate of

about 10%, no foreign bodies.

- Heavy metals: as allowed under Decision 46/2007 / QD-BYT:
+ Cadmium (Cd) : < 0.5mg/kg

+ Lead (Pb) : < 0.5mg/kg

+ Mercury (Hg) : <0.5mg/kg

- Put in 2 layers of PE plastic bags, vacuum, packed into cartons.
8 | Package type
- Weight:.10kg/ barrel.( Skg x 2 bags)

- Keep dry, avoid sunlight, storage temperature <25 ° C,

9 | Storage conditions
humidity <60%
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STT PAC PIEM MO TA

- Trong lugng:.10kg/ thung.( 5kg x 2 bao)

- Gilt noi kho rao, tranh anh nang mat troi, nhiét d6 bao quan <

9 | Piéu kién bao quan .
25°C, d6 am < 60%

10 | Thoi han str dung 1 nam ké tir ngdy san xuét.

11 | Thoi han trung bay san pham - Khong co.

( Ap dung Theo yéu cau caa Khach hang va quyét dinh
178/1999/QD-TTg cua thu tuéng chinh phi)

- Tén cong ty,
12 | Yéu cau vé dan nhan -~ Jiéncan pham
- Khéi luong thiung carton (Net, Gross),

- M2 s0 16 san pham.

- Ngudn goc xuat xtr cua Nguyén li¢u.

- Phuc hoi lai trang thai chin trong nuéc sbi sau 3 phit ding

13 | Phuong thirc sit dung chung trong cac san pham an li€én nhu mi goi, soup.

- Hodc dung riéng 4n lién nhu dang Snack.

- Tat ca moi nguoi.

14| Doi tuong sir dung - Khuyén céo cho nguoi di img v6i thuy hai san va dudng

Lactose.
15 | Kiém soat phan phbi - M3 s6 16 san pham.
16 | Phuong phap phéan phdi - Phéan phdi bang xe tai d6i v6i hang trong nudc
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No. FEATURES DESCRIPTION
10 | Expiry date 1 year from date of manufacture
11 | Display duration - None

(Applied at the request of customers, and Decision 178/1999 /
QD-TTg of the Prime Minister)

- Company name
12 | Requirements on labeling - Product's name
- Volume of cartons (Net, Gross),

- Product Lot Code

- The origin of the materials

- Recovered after being boiled in water for 3 minutes, use with

13 | Method of use instant noodles, soup.

- Or use as Snacks.

- Everyone
14 | Targets users
- Recommended for people allergic to seafood and Lactose

15 | Distribution Control - Product Lot Code

- Distributing by truck for domestic goods
16 | Method of distribution - Shipping in normal temperature containers via sea or air for

foreign goods

5.2.2. Uses

Products must be stored in a dry place, avoid sunlight, storage temperature < 25 © C, humidity <60%

Expiry of 1 year from date of manufacture
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STT PAC PIEM MO TA

- Véan chuyén Container nhiét d6 thuong qua dudng bién hoic

duong hang khéng doi véi hang xuat nudc ngoai.

5.2.2. Muc dich st dung

San phdm phai dugc bao quan & noi kho réo, tranh anh ning mit troi, nhiét do bao quan < 25°C, d6 4m

<60% .
Han sir dung 1 ndm ké tir ngay san xuét.

Phuong thirc sir dung : Phuc hoi lai trang thai chin trong nudc soi sau 3 phut , dung chung trong cac san

pham an lién nhu mi goi, soup. Hodc dung riéng &n lién nhu dang Snack.

Dbi tugng st dung : TAt ca moi nguoi (Khuyén cao cho ngudi di tng véi thity hai san va duong

Lactose.)

5.3.Thong tin qud trinh:

5.3.1. Luu d0 san xuat:

Tt ca quy trinh tir nguyén liéu cho dén thanh phim déu tuan thu theo dung quy dinh .

Cong ty lap ké hoach va thuc hién viéc san xuét va cung cép dich vu trong diéu kién duoc kiém soat.
Céac diéu kién duoc kiém soat bao gém:

a. Su san c6 thong tin mo ta cac ddc tinh ciia san phim

b. Cac hudng dan cong viée tai cic cong doan cua san xudt ludn sdn c6 dé dam bao moi nhan vién ludn
thuc hién dung cong viéc
Céc trang thiét bi phu hop luén sin co

d. Cac phuong tién theo ddi va do luong thich hop & cac giai doan kiém tra.

e. Thuc hién viéc giam sat va do luong cac qua trinh theo ding ké hoach kiém soat qua trinh va ké hoach
kiém tra thir nghiém.

f.  Thuc hién cac hoat dong thong qua, giao hang va cac hoat dong sau giao hang theo quy dinh cia cong

ty va theo nhiing thda thuan véi khach hang
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Method of use: Recovered after being boiled in water for 3 minutes, use with instant noodles, soup

Target users: Everyone (Recommended for people allergic to seafood and lactose.)

5.3.Process information:

5.3.1. Production flowchart:

All processes from raw materials to finished products are in compliance with regulations.

Company shall plan and carry out production and service provision under controlled conditions. These

conditions include:
a. The availability of product characteristics description

b. The work instructions at stages of production are available to ensure that all employees always comply

with work
Appropriate equipment readily available
d. Appropriate measuring & monitoring tools in test phases

e. To carry out the monitoring and measurement of processes as process control plans and inspection test

plans

f. Implementation of approved activities, delivery and post delivery services as prescribed by the

company and according to the agreement with the customers

Related documents: FD Shrimp Flowchart, SSOP sanitation programs..

5.3.2. Production premise:

There is no cross connections between areas, warehouses, workers between the stages in the production
process.

INTERPRETATION OF GROUND PLAN

No. FEATURES DESCRIPTION

- Materials imported from the port to factory by containers and

R . transferred to cold storage No.1 or stored in containers.
eception and storage of raw . L . .

1 - Employees receiving material in blue protection uniform,

materials white boots, white aprons will go from the locker to

airshower and straight to room number 1.
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Tai ligu lién quan: Luu dé sin xudt FD Tém, cdc chwong trinh vé sinh SSOP.

5.3.2. Mt bang san xuit:

Khéng c6 su noi chéo gitra cac khu vuc, cac kho chira, cong nhan giita cac cong doan trong quy trinh
sdn xuat..

DIEN GIAI SO PO MAT BANG

STT PAC PIEM MO TA

- Nguyén liéu dugc nhap tir Cang v€ nha may bang container
) va duoc chuyén vao kho lanh s6 1 hodc c6 khi dugc luu tai
Ti€p nhan nguyén li¢u va luu cont.
kh - Nhén sy tiép nhan nguyén liéu méc ddng phuc bao ho lao

0
d6ng mau xanh, ung tring, yem trang duogc di theo hudng tir
locker vao airshower va di thang vao phong sb 1.

- Tom NL dugc lay tir kho lanh 1 va ra dong tai cac tank inox
ngay phong sd 1 trude kho lanh.

2 | Radoéng - Nhén su khu vyc ra dong méc ddng phuc bao ho lao dong

mau xanh, ung trang, yém trang dugc di theo hudng tur locker

vao airshower va di thing vao phong s6 1.

- Khu vyc rira duogc sap xép canh khu vuc ri dong, tai phong sb
1.

- Céhc bon rua b%mg 1a tank inox, may sui bot, nguén nude duoc

3 | Ria cép tir tank chira nudc cua nha may.

- Nhén sy khu vyc rira mégc ddng phuc bao ho lao dong mau
xanh, ung tring, yem trang dugc di theo hudng tir locker vao
airshower va di thang vao phong s 1.

- Khu vuc ngam sap xép canh cac bon rira tai phong so 1.

4 - Céc bon ngam 1a tank inox 200L, 300L.

Ngam - Nhén sy khu vyc ngam ddng phuc bao ho lao dong mau xanh,
ing tring, yém trang dugce di theo huéng tur locker vao
airshower va di thang vao phong s 1.

Khu vuc chan 1a phong s6 2

- May chan inox, Tém sau khi ngdm tir phong 1 dugc van chuyén
N vao phong 2 qua bang tai.

S Chan Nhan sy khu vuc chan déng phuc bdo hd lao dong mau xanh,
ung tring, yém tring dwoc di theo hudng tir locker vio
airshower va di qua khu vuc kho phu gia vao phéan xuong.

Khu vyc 1am lanh, 1am rao 1 phong s6 2

. oY Bon lam lanh bang tank inox

6 | Lam lanh — Lam rdo Nuée lam lanh 1a nuée d4 tu 1am va nude da mua tir ngoai cé
qua bon du tri¥.
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No. FEATURES DESCRIPTION

- Shrimps taken from cold storage No.1 is thawed in the

stainless steel tanks at room No.1 in front of the cold storage.
2 | Defrosting - Employees of thawing area wearing blue protection uniform,
white boots, white aprons will go from the locker to
airshower and straight to room number 1.

- Washing area locates next to defrosting area, in room 1.

- The sinks are stainless steel tanks, foaming machine, water is

. supplied from the water storage tank of the factory.

3 | Washing - Employees of washing area wearing blue protection uniform,
white boots, white aprons will go from the locker to airshower
and straight to room number 1.

- Soaking area is next to the sinks in room 1.

4 - The basins are stainless steel tanks 200L, 300L.

Soaking - Employees of soaking area wearing blue protection uniform,
white boots, white aprons will go from the locker to airshower
and straight to room number 1.

Blanching area is room 2
Stainless steel blanching machine, after dipping in room 1,
shrimps transported to room 2 via a conveyor.
Employees of blanching area wearing blue protection uniform,
white boots, white aprons will go from the locker to airshower,
pass the additive storage and enter workshop.

5 | Blanching

- Cooling — draining area is room 2

- Cooling basins are stainless steel tanks

- Cooling water is homemade ice or purchased from external

6 | Cooling - Draining sources and passed the storage tank.

- Employees of cooling-draining area wearing blue protection
uniform, white boots, white aprons will go from the locker to
airshower, pass the additive storage and enter workshop.

- Sugar mixing area is next to cooling-draining area in room 2
7 - Mixing in nida pot

- Employees of mixing area wearing blue protection uniform,
Sugar mixing white boots, yellow aprons will go from the locker to
airshower, pass the additive storage and enter workshop.
Employees in this area should not pass through refrigerated
area.

- Laying out area is next to sugar mixing in room 2

- Laying out by hands, electronic scales

- Employees of laying out area wearing blue protection
8 | Laying out uniform, white boots, yellow aprons and pink gloves will go
from the locker to airshower, pass the additive storage and
enter workshop. Employees in this area should not pass
through other areas.

Page 19/37



DICH THUAT SMS S B S

Dich thuat tiéng Anh | Dich thuét tiéng Hoa | Dich thuét tiéng Nhat
Dich thuét tiéng Han | Dich thuét website | Dich tai liéu k¥ thuat
Dich thuat video | Thu dm 16ng tiéng da ngdn ngir | Chen phu dé da ngdn ngir

Lién hé: 0934.436.040 (zalo, Viber, WhatsApp, Wechat) HEANENALEDEDN
X baogia@dichthuatsms.com | www.dichthuatsms.com

MAU BAN DICH SO TAY CHAT LUQNG — AN TOAN THU'C PHAM THEO HACCP

STT PAC PIEM MO TA

- Nhan su khu vyc lam lanh — 1am rdo dong phuc bao ho lao
d6ng mau xanh, ung tring, yém vang dugc di theo hudng tir
locker vao airshower va di qua khu vuc kho phu gia vao phan

xuong.
- Khu vuc tron duong canh khu vyc lam lanh — lam rao tai
phong s6 2
7 - Tron bang ndi nida
Tron dudng - Nhan sy khu vuc tron duong déng phuc bao ho lao dong mau

xanh, ung trang, yém vang duogc di theo hudng tir locker vao
airshower va di qua khu vuc kho phu gia vao phan xuong.
Nhén sy khu vuc nay khong dugc di qua khu vye lam lanh.

- Khu vyc dan déu canh khu vuc tron dudng tai phong s6 2

- Dan déu bang tay, can dién tu.

- Nhén sy cong doan dan déu dong phuc bao ho lao dong mau
8 | Dan déu xanh, ung tring, yém vang, gang tay hong duoc di theo hudng
tr locker vao airshower va di qua khu vuc kho phu gia vao
phan xuong. Nhan sy khu vuc nay khong duoc di qua khu
vuc khac.

- Hang sau khi dan déu dugc chuyén qua kho déng 2 trong khu
vue cooking, dudng di bang ngang qua khu vic ndu va dan
déu san pham khac, c6 kha nang lay nhiém.

- Nhan sy 1a cong nhan cong doan dan déu.

9 | Cap dong

- Khu vic sdy la phong sy, canh kho déng

- May sy tom riéng véi cac sp khac, tuy nhién c6 thé nhiém
chéo do sp Tém 14 sp di tmg, nén sau khi sdy, may say duoc
vé sinh trudce khi dung sdy cac sp khac.

- Nhén sy cong doan sdy dong phuc bao ho lao dong mau xanh
xam, ung xanh, khong yém, ging tay vai dugc di theo hudng
tir locker vao airshower va di qua khu vuc kho phu gia vao
phan xuong.

10 | Say

- Khu vuc ra hang ngay trong phong say

- Ra hang bang tank inox. Pyng trong thung carton ghi cha day
du tén va ma san pham.

- Cong nhan cong doan nay mic dong phuc trang, ung xanh, di

11 | Rahang tir locker phan xudng Iya qua khu vuc ché bién. i

- Khu vic nay ra hang cung vé6i san phim khac va cung dua vé
kho thanh pham phai bang ngang qua khu vuce ché bién, vi
vay dé tranh tinh trang nhlem chéo, hang sau khi ra hang dugc
han kin va van chuyén vé kho BTP.

- Hang duoc luu kho BTP2, van chuyén bang thang may thudc
tang 2 phan xudng B.

- Nhan su khu vuc kho ddng phuc tring, gidy tring, di tir locker
phan xuong lya tir 1du xudng phan xudng.

12 | Luu kho BTP
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- Products after laying out process moved to cold storage 2 in
cooking area, the path across cooking and laying out area,
contagious potential.

- Employees are from laying out process.

9 | Freezing

- Drying area is drying room, next to cold storage

- Shrimp dryer is separated from other equipment, however,
cross-contamination can be caused because shrimps are
allergic products, thus after drying, the dryer should be clean

10 | Drying before using for other products

- Employees of drying area wearing blue-grey protection
uniform, blue boots, no aprons and fabric gloves will go from
the locker to airshower, pass the additive storage and enter
workshop

- Output area is inside drying room

- Use stainless steel tanks. Put in cartons with full name and the
product code

- Employees of this stage wearing white uniform, blue boots

11 | Output will go from selecting workshop locker to processing area.

- The output of this area is along with other products to enter
product storage will cross the processing area, thus to avoid
cross-contamination, the output is sealed and shipped to semi-
finished warehouses.

- Products stored in semi-finished warehouses 2, and
transported by the elevator of second floor of workshops B.

- Employees of the storage wearing white uniform, white boots
will go from selecting workshop locker to workshop.

12 | Semi-finished storage

- Products moved from semi-finished warehouses 2 to
separated selecting workshop for shrimps.

- Selecting area is in second floor of workshop B

- Employees of the selecting stage wearing white uniform,
white boots, blue gloves will go from floor locker to clean
hair and hands then enter workshop.

13 | Selecting

- Packing area on the 1st floor, in workshop B

- Products are metal detected, run x-ray to exclude hard foreign
bodies.

14 | Packing - Employees of packing stage wearing white uniform, white

boots will go from locker to workshop B.

- Finished product storage is next to packing room, transported

15 | Storing by passbox.
- Employees of the storage wear white uniform, white boots.
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- Hang duoc chuyén tir kho BTP 2 sang phan xudng lya riéng
cho san pham tom.

- Khuy vuc lya ¢ tang 2 phan xuong B

- Nhan sy cong doan lwa dong phuc tring, gidy tring, ging tay
xanh, di tir lockker 13u, ra cham toc rira tay va vao phan
xuong lua.

13 | Lua

- Khu vuc dong goi ¢ tang 1, nam trong phan xudng B

- Sp duoc do kim loai, chay xray nham loai ra cac dj vat cung.
- Nhaén sy cong doan dong gbi dong phuc tring, giay tring di tir
14 | Dong gbi locker va vao phan xuéng B.

- Kho thanh pham ké phong déng g6i, duoc van chuyén hang
qua passbox. . ’ ’
15 | Luu kho - Nhan sy kho dong phuc trang, giay trang.

- Hang tir kho thanh pham dugc xuit ra cont bang passbox

16 | Van chuyén - Nhan sy van chuyén dong phuc xanh duong.

5.3.3. Kiém soat va thim tra thong tin qua trinh san xuét:

Dé san pham luén dam bao chat lugng,mdi ngay KCS kiém soat cac quy dinh vé GMP, SSOP trong day
chuyén san xuat.

Hang thang doi haccp s& ldy mau tham tra cac thong sé CP, CCP cua qua trinh san xuét.

Thém tra hd so 1 thang/ 1an, Khi c6 bit ky su thay d6i nao lién quan anh huong dén chat luong san pham thi
s& diéu tra nguyén nhan va khic phuc.

Tai li¢u lién quan: Ké hoach ld'y mdéu, thii tuc thim tra.

5.4.Chwong trinh tién quyét:

Hién nay cong ty 4p dung cac nguyén tic chung Codex dé xay dung mot nén tang virng chic dam bao
an toan thuc pham va phu hop.Ngoai ra cong ty con ap dung cac tiéu chuan Viét Nam trong viéc xdy dung cac

chuong trinh tién quyét.
Céc quy dinh vé sinh chuan (SSOP)ciia cong ty bao gdm 12 quy dinh.

1. SSOP 01 — AN TOAN NGUON NUGC
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No. FEATURES DESCRIPTION

- Products from storage loaded to containers by passbox

16 | Transporting - Transport employees wear dark blue uniform.

5.3.3. Control and verification of production information:

In order to ensure product quality, QC shall control regulations on GMP, SSOP daily in the production line.
Monthly HACCP team will sample for verification of CP & CCP index in production process.

Examining records once a month, when there are any changes relating to product quality, they will investigate

the cause and remedy.

Related document: Sampling plans and Procedures for verification.

5.4. Prerequisite program:

Currently, the company is applying the Codex General Principles for building a solid foundation to
ensure food safety and compliance. Besides, the company also applies Vietnam standards in the construction

of prerequisite programs
The Sanitation Standard Operating Procedures (SSOP) of the company includes 12 rules.
1. SSOP 01 - WATER SAFETY
2. SSOP 02 — EXPOSURE OF PRODUCTS SURFACE
3. SSOP 03 — PREVENTION OF CROSS CONTAMINATION
4. SSOP 04 — PERSONAL HYGIENE
5. SSOP 05 — PREVENTION OF INFECTIOUS AGENTS.
6. SSOP 06 — USE AND STORAGE OF CHEMICALS

7. SSOP 07 — HEALTH OF WORKERS
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2. SSOP 02 — CAC BE MAT TIEP XUC SAN PHAM.

3. SSOP 03 — NGAN NGUA SU NHIEM CHEO.

4. SSOP 04 — VE SINH CA NHAN.

5. SSOP 05 — PHONG TRANH CAC TAC NHAN GAY NHIEM.
6. SSOP 06 — SU DUNG VA BAO QUAN CAC HOA CHAT.

7. SSOP 07 — SUC KHOE CONG NHAN

8. SSOP 08 — KIEM SOAT PONG VAT GAY HAL

9. SSOP 09 — KIEM SOAT CHAT THAL

Nhim hd trg viéc kiém soét kha ning tao ra cac moi nguy hai vé an toan thuc pham, cic 6 nhiém sinh
hoc, hoa hoc, vat 1y ctia san pham bao gdom cé lay nhiém chéo giita cdc san pham va muc d6 ctia moi nguy hai

ve€ an toan thuc pham trong san pham va moi truong ché bién

Tai liéu lién quan: SSOP- Cic quy dinh vé sinh chudn.

5.5.Phén tich moi nguy:
5.5.1. Nhan dang méi nguy:

Cong ty 1ap Quy trinh san xuat FD Tém trong d6 néu rd dac tinh san pham tir nguyén liéu dén dic tinh
san phém, muc dich st dung du kién va luu d6 cac bude cua qué trinh va bién phap kiém soat...

Cac mbi nguy bao gém nguyén li€u, phu liéu va cac thong ) k¥ thuat trong day chuyén san xuat déu

duoc nhan dang va lap thanh van ban.

Doi voi moi moi nguy dugce xac dinh cd nguy co gdy mat an toan thuc pham hoéc c6 thé dén mirc chap

nhan duoc déu phai dugc dap g mot s yéu cau , quy dinh trong luat va yéu ciu cua khach hang .

Céac mdi nguy duogc kiém soat thong qua cac diém kiém soat toi han(CCP) caia hé thong HACCP, céac

mdi nguy tiém tang con lai c6 kha niang xay ra dugc kiém soat bang cac GMP hoidc SSOP.

Tai liéu lién quan: Thii tuc ddnh gid va phan tich méi nguy.
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8. SSOP 08 — HARMFUL ANIMAL CONTROL

9. SSOP 09 — WASTE CONTROL

To assist in controlling the ability to create hazards to food safety, biological, chemical, physical
pollution of products including cross contamination between products and the level of hazard to food safety

and processing environment

Related document: SSOP- Sanitation Standard Operating Procedures.

5.5.Hazards analysis:
5.5.1. Hazard identification:

The company established FD Shrimp production process specifying product characteristics from raw
materials to product characteristics, intended use and flowchart of process steps and control measures...

The hazards include raw materials, auxiliary materials and technical parameters of the production line

will be identified and documented.

For each hazard identified as a risk of unsafe food or at acceptable level must be met certain

requirements, stipulated in the laws and requirements of the customers.

The hazards are controlled through the critical control points (CCPs) of the HACCP system, remaining
potential hazards are controlled by GMP or SSOP.

Related document: Procedures for assessment and hazard analysis.

5.5.2. Hazard analysis:

The company bases on product characteristics, experience, external information as required by law,
information from the food chain, the steps before and after the operation, the handling equipment, the front
and rear venture of the food chain... establish risk analysis table to determine which hazards need to be
controlled, the level of control required to ensure food safety and what combination of measurement needed.
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5.5.2. Phén tich méi nguy:

Cong ty cin clr vao dic thi san pham, kinh nghiém, cac thong tin bén ngoai nhu yéu cau cta phéap luat,
thong tin tir chudi thuc ph?lm, cac budc trudce va sau hoat dong quy dinh, cac thiét bi xir ly, cac lién két trude
va sau trong chudi thuc pham ... thiét 14p bang phan tich méi nguy nhdm x4c dinh nhitng mdi nguy nao cin
dugc kiém soat, mirc do kiém soat yéu cdu dé dam bao an toan thyc phim va can c6 t6 hop cic bién phap
kiém soat nao.
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PROCESS OF REVIEW AND HAZARD ANALYSIS:

Flowchart

. Document/ Attachment
Hazard analysis process

y

Food safety meetings

y

Analyzing

y

Hazards analysis table
Identify CP, CCP

need controlling ABC-F-7.4-01/REV:MM/NN

v .

Controlling the HACCP planning
CP by SSOP, to control CCP RASEP Plan
GMP

Verification process

Applying and periodically reviewing
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QUI TRINH PANH GIA VA PHAN TiCH MOI NGUY:

Luu dd

Qui trinh phén tich mbi nguy

Hop d6i ATTP

y

Thyc hién phan tich Bang phan tich méi nguy

Tai lidi/ HA ey Ainh kam

y

ABC-F-7.4-01/REV:MM/NN

Xac dinh cac CP,
CCP can kiém Bang ké hoach HACCP

soat

v v

Kiém soat cac CP Lap ké hoach

Tha tuc thAm tra

bang SSOP, GMP HACCP kiém
soat cac CCP

Ap dung va tham tra dinh ky
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Flowchart interpretation:

After PD meeting from research laboratories, quality control department received the production
process and conducting hazards analysis. After defining CCP and CP, they will make control measures by

establishing HACCP plan and CP test forms.

After the production process, quality control department will have to reassess the parameters and the

CCP points.

Related document: Procedures for assessment and hazard analysis.

5.6. Measurement control:

5.6.1 Monitoring and measurement of processes

The company applies appropriate methods for monitoring and when applicable, shall measure the
quality management system processes. These methods are to demonstrate the ability of the processes to
achieve planned results. When planned results failed, they should conduct appropriate remediation and

corrective action to ensure the conformity of products.

The monitoring and measuring method of process can be done through:
- Monitoring the control of process parameters
- Following the development trend of nonconformities
- Analyzing customer opinions through using of products.

- Evaluating the effectiveness of scheduled or unscheduled processes.

Related document: Procedure of controlling nonconformities

5.6.2 Monitoring and measurement of products

Company monitors and measures the characteristics of the product to verify that product requirements
are met. The measurement and monitoring should be conducted at the appropriate stage of production under
the planned arrangements after receiving the products, during the production until the final test before

warehousing and delivering to customers.
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Sau cudc hop PD tir phong nghién ctru, phong QLCL nhan dwoc quy trinh san xuat va tién hanh phan
tich cac méi nguy. Sau khi xac dinh cac diém CCP va cac CP, phong QLCL dwa ra cac bién phap kiém soat
béng viéc 1ap cac ké hoach HACCP va cé4c biéu mau kiém tra cac diém CP.

Sau céc qua trinh san xuét, phong QLCL sé& phai tham dinh lai cac thong s6 va cac diém CCP.

Tai liéu lién quan: Thu tuc danh gid va phdn tich moi nguy.

5.6. Kiém sodt do luong:

5.6.1 Theo doi va do lwong cdc quad trinh

Cong ty ap dung cac phuong phap thich hop cho viéc theo ddi va khi co thé, do ludng cac qua trinh cua
hé théng QLCL. Cac phuong phap nay dé ching to kha ning cua cac qua trinh dé dat duoc cac két qua da
hoach dinh. Khi khong dat duoc cac két qua theo hoach dinh, phai tién hanh khic phuc va hanh dong khic
phuc mét cach thich hop dé dam bao su phu hop ciia san pham.

Céc phuong phap theo ddi va do ludng cac qua trinh ¢ thé duoc thyc hién thong qua:
- Giam sat viéc kiém soat cac thong sb qué trinh
- Theo ddi xu huéng phat trién cta san pham khong phi hop
- Phan tich cic ¥ kién ctia khach hang trong qua trinh sir dung san pham.

- Thuyc hién danh gia hi€u luc cac qua trinh theo ké hoach hodc dot xuit.

Tai ligu lién quan: Thii tuc kiém sodt sin phiam khong phii hop

5.6.2 Theo déi va do lwong sin pham

Cong ty theo ddi va do ludng cac dic tinh ctia san pham dé kiém tra x4c nhén ring cac yéu cu cua san
pham dugc dap tmg. Viéc do luong va giam sat nay phai duoc tién hanh tai nhitng giai doan thich hop ctia qua
trinh tao san pham theo cic sip xép hoach dinh tir khi nhan san pham, trong qua trinh tao san pham dén khi

kiém tra cudi cung trudc khi kiém tra nhap kho giao cho khach hang.

Hb so kiém tra thir nghiém duogc duy tri theo thu tuc kiém soat hd so. Cac hd so ndy ciing chi ra ngudi

¢ quyén han trong viéc thong qua san pham.

Chi dugc thong qua san pham va chuyén giao dich vu khi da hoan thanh théa déng cac hoat dong theo

hoach dinh, néu khong phai dugc phé duyét cia nguoi co tham quyén va néu ¢ thé, ciia khach hang.
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Sample test records are maintained in accordance with procedures for controlling records. These

records also indicate the authority of product approval.

Only approve and deliver product when completed satisfactorily the planned activities, if not, it shall

be approved by an authority and, if possible, the customer.

Related document: Procedure of controlling records

Procedure of controlling calibration and equipment management, measuring devices.
5.7. Critical control points (CCP):

5.7.1. Critical points and production parameters:

Through the analysis of the hazard, the HACCP team has established control measures to prevent,

destroy or reduce hazards to acceptable levels.

The control measures are set based on proven experiments.

Related document: Procedures for assessment and hazard analysis.

5.7.2. Target values, critical values and critical control points.

The critical points are set from the guidelines, specifications and capabilities of the staff, subjective data
such as visual inspection of product, process, handling,...

The critical points are passed by the members of HACCP team.

The monitoring system is set up at each critical control point. The process of supervision is part of the
system of planned measures to test whether each CCP has been controlled or not.

The monitoring system includes the following information :
- The method of supervision
- Frequency of monitoring
- The person responsible for monitoring
- The person responsible for evaluating the results of monitoring
- Monitoring records archives
When violated critical points, product will be isolated and pending prescribed.
Leader of food safety will evaluate monitoring results and make appropriate corrective measures.

Each critical control point (CCP) has specific remedial measures in writing which can be applied
immediately when the monitoring results indicate a critical control point is violated.

The corrective measures taken to ensure that critical control points (CCPs) are controlled.
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Tai liéu lién quan: Thii tuc kiém sodt hé so

Thii tuc kiém sodt hi¢u chudn va qudn ly mdy méc thiét bi, phwong ti¢n do.
5.7. Piém kiém sodt giéi han(CCP):
5.7.1. Diém gidi han va thong s0 sdn xudt:
Thong qua viéc phén tich cac mdi nguy hai, d6i Haccp d 1ap ra cac bién phéap kiém soat dé ngan ngira,
tiéu diét hay lam giam thiéu mdi nguy dén mirc chap nhan dugc.
Céc bién phap kiém soat dugc thiét 1ap dua trén cac thi nghiém da dwoc chimg minh.

Tai liéu lién quan: Thu tuc danh gia va phdn tich moi nguy.

5.7.2. Gid tri muc tiéu, gid tri hoat dong t6i han va diém kiém sodt t6i han.

Céc ngudng t6i han duoc thiét 1ap tir cac bang hudng dan, chi tiét ky thuat va tir nang lyc cia nhan vién,
dit liéu mang tinh chii quan nhu giam dinh bang mit cac san phdm, qua trinh, xir 1y,...

Cac nguong to1 han dugc thong qua bdi cac thanh vién cua d61 HACCP.

Hé théng giam sat dugc thiét lap tai moi diém kiém soat t6i han. Qua trinh giam sat 1a mdt bd phén ctia
hé théng cac bién phap da dugc hoach dinh dé kiém tra xem mdi CCP c6 duoc kiém soat hay khong.

Heé thdng giam sat bao gdm céc thong tin sau :
- Phuong phap gidm sat.
- Tan suat gidm sat
- Nguoi chiu trach nhiém giam sat
- Nguoi chiu trach nhiém danh gia két qua giam sat.
- Noi luu hd so cac két qua giam sat.
Khi cic ngudng téi han bi vi pham thi s& ¢6 1ap san phim va chd xu 1y theo quy dinh.
Céc két qua giam sat duoc doi truong doi ATTP danh gia va dua ra cac bién phap khic phuc phu hop.

Ung v6i mbi diém kiém soat ti han (CCP) ¢6 cac bién phap khic phuc cu thé bang vin ban c6 thé ap
dung ngay khi két qua giam st cho thiy c6 su vi pham cac ngudng téi han tai cac diém kiém soat.

Céc bién phap khic phuc dam bao dua cac diém kiém soét t6i han (CCP) tré lai sy kiém soat.

Va céac san pham tai thoi diém mat kiém soat cac CCP 1a san pham khong phu hop duoc kiém soat theo
thit tuc kiém soét san phdm khong phi hop.

Céc bién phap khéc phuc da thuc hién dugc 1ap thanh van ban.

Tai liéu lién quan: Thii tuc kiém sodt hé so
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In addition, the products at the time of loss of control of CCP are nonconformities and are controlled
under the control procedures for nonconformities.

The remedial measures implemented are documented.

Related document: Procedure of controlling records

Procedures for assessment and hazard analysis

Control procedures for nonconformities.

5.8. Monitoring and measurement:
5.8.1. Monitoring and measurement:

The company developed and applied instrumentation management process to ensure the reliability of
the measurement, the measuring device is used to control the process. Given frequency, method of calibration,
verification of each measuring device. The result of this operation is recorded as evidence of the validity of
the device.

Related documents: Procedure of calibration control and management of equipment - measuring devices.

5.8.2. Product elimination

Company shall establish and implements procedures for controlling the nonconformities to ensure that they

are identified and controlled to prevent the use or transfer accidentally.

Related document: Procedure nonconformities control

5.9. Corrective action

5.9.1. Corrective action

The company sets up procedures to implement corrective actions to eliminate the cause of
nonconformities in order to prevent recurrence. The corrective actions are implemented corresponding to the

impact of nonconformities encountered.
Corrective action implementation documents are kept under the management of controlling records.

Related document: Procedure of controlling preventive - corrective action.

In addition the company also sets up preventive procedures to identify and implement actions to

eliminate the causes of potential nonconformities to prevent their occurrence and continuous improvement of
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Thui tuc danh gid va phan tich moi nguy.

Thii tuc kiém sodt sin pham khong phit hop.
5.8. Theo doi va do lwong:
5.8.1. Theo doi va do luong:

Cong ty xay dung va ap dung quy trinh quan 1y thiét bi do nham dam bao do tin cdy cia cac phép do,
céc thiét bi do luong duoc sir dung dé kiém soat cac qua trinh. Dua ra tin xuat, phuong phéap hiéu chuan, kiém
dinh d6i véi timg thiét bi do. Két qua cac hoat dong nay duoc luu trit hd so 1am bang chimg vé hiéu luc cia
thiét bj.

Tai lidu lién quan: Thii tuc kiém sodt hiéu chudn va qudn Iy mdy méc thiét bi - phwong tién do.

5.8.2. Gidi thodt sin phim
Cong ty thiét 1ap va thuc hién thu tuc kiém soat san pham khong phu hgp dé dam bao ring cac san pham
khong phu hop véi yéu cau duge nhan biét va kiém soat dé phong ngira viéc st dung hodc chuyén giao vo
tinh.

Tai liéu lién quan : Thii tuc kiém sodt san pham khong phit hop

5.9. Hanh déng khdc phuc

5.9.1. Hanh déng khic phuc

Cong ty thiét 1ap thu tuc dé thuc hién hanh dong khic phuc nhim loai trir nguyén nhan cia su khong
phu hop dé ngin ngua sy tai dién. Cac hanh dong khéc phuc duogc thuc hién tuwong ing voi tac dong cla su

khong phu hgp gép phai.
HO so thuc hién hanh dong khéc phuc dugc luu gitr theo thu tuc kiém soat hd so.

Tai liéu lién quan: Thii tuc kiém sodt hanh dong khdic phuc phong ngira.

Ngoai ra cong ty con thiét lap thil tuc phong ngira dé xac dinh va thyuc hién cac hanh dong nham loai bo
nguyén nhan cua sy khong pht hop tiém an dé ngin chin sy xut hién ctia chiing va cai tién lién tuc hé thong
an toan thyc phdm. Cac hanh dong phong ngira dugc tién hanh véi muc d6 tuong ing véi tac dong cua cac

van @& tiém an.
Hb so thyc hién hanh dong phong ngira duogc luu giit theo tha tuc kiém soat ho so

Tai liéu lién quan: Thii tuc kiém sodt hanh dong khdc phuc phong ngira.
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food safety system. The preventive actions are carried out with a corresponding level to the impact of the

potential problems.
Preventive action implementation documents are kept under the management of controlling records

Related document: Procedure of controlling preventive - corrective action.

5.9.2. Product recall

The company sets up procedures to recall products thoroughly in the shortest possible time to ensure

prevention of the accidental transfer and use of the unsafe products
Recalling action implementation documents are kept under the management of controlling records.

Related document: Procedures for traceability and recall.

5.9.3. Source traceability

The company sets up procedures to identify and determine the origin of the product in a reasonable

manner, facilitating effective remedy when nonconformity occurs.

The identification of products is made through: name, code, location, packaging, stamps, stickers on the

packaging and the product.

The measurement status of the product include: not checking, checking, checked and failed, checked
and passed, pending and eliminating. These status are recognized through panels, location, container,

checking papers and signature.

The determination of the origin when requested are made through relevant documents in the operation,

code, date of manufacture.

Related document: Procedures for traceability and recall.
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5.9.2. Thu héi san phim

Cong ty thiét 1ap thu tuc dé thuc hién hanh dong thu hdi san phém mot cach triét dé trong thoi gian
ngin nhit dam bao ngan ngira viéc chuyén giao, sit dung vo tinh cic san phim khong dam bao an toan vé sinh

thuc pham.
Ho so thue hién thu hoi san ph?im duoc Iuu gitr theo thu tuc kiém soat hd so.

Tai liéu lién quan: Thii tuc truy xudt nguén géc va thu héi.

5.9.3. Truy vét nguon goc.

Cong ty thiét 1ap tha tuc dé nhan biét va xac dinh ngudn gbc san phdm mot cach hop 1y, tao didu kién
khic phuc hiéu qua khi ¢6 san pham khong phu hop xay ra.

Viéc nhan biét san phém duoc thuc hién thong qua: tén goi, ky ma hi€u, vi tri, bao bi, tem, nhan dan

trén bao bi va san pham.

Céc trang thai do ludng cua san phdm bao gdm : chua kiém tra, dang kiém tra, kiém tra roi va khong
dat, kiém tra rdi va dat, cho xir ly va loai bo. cac trang thai nay dugc nhén dang thong qua bang bao, vi tri, vt

chira, phiéu kiém tra, chit ky.

Viéc x4c dinh ngudn gde khi c6 yéu cau dugc thuc hién théng qua cac hd so lién quan trong qua trinh

hoat ddng, ma so, ngay san xuat.

Tai liéu lién quan : Thu tuc truy xudt nguén gé'c va thu héi.

5.10. Xac nhan gia tri.
5.10.1.Téng thé

Xéc nhan gia tri dugc thuc hién nham dam bao cac mdi nguy do doi HACCP xéc dinh la ding va
duoc kiém soat c¢6 hiéu luc theo ké hoach dé nghi. Viéc xac nhan cac gia tri nay la can thiét dé xem xét tinh
hiéu cua cac bang chimg hé tro duoc sir dung trong nghién ciru HACCP hay cac phuong phap kiém soat

chung, dic biét hé théng theo doi va hanh dong khéc phuc.
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5.10. Validation.

5.10.1.0verall

The validation is performed to ensure that the hazards identified by the HACCP team are right and
are effectively controlled under the proposed plan. The validation is necessary to consider the effectiveness of
the supportive evidence used in HACCP research or common control methods, particularly monitoring system

and corrective action.
5.10.2. Confirmation ofhazard identification and risk assessment.

- Hazards : Considering the factors (hazards) likely affect food safety. These hazards are listed and
analyzed levels based on empirical test results, customer complaints, scientific documents, regulations or

other scientific data and done before the promulgation of the HACCP plan.
HACCP team will conduct revalidation once a year.
Profile : ABC-F-PTMN/rev: mm/nn

- The question used to assess the level of danger: Considering the hazards levels based on ability and

frequency. Replying to questions based on the test results, scientific and technology knowledge.

HACCP team will annually perform statistical activities and reviewing to consider the level of risks and

to see whether it is still within acceptable level or not.
Profile : ABC-P-PTMN/rev: mm/nn
5.10.3. Validation of specific measures

- Measures to control hazards: Are plans, actions taken to eliminate the hazard or reduce the hazard to

an acceptable level. The measures used to control the hazard are the SSOP, GMP or HACCP plan.

HACCP team shall annually review and update the best control methods to minimize the hazards

affecting food safety.

Profile : ABC-P-HACCP/rev: mm/nn
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5.10.2.Xdc nhdn cia viéc xdc dinh moi nguy va danh gid rui ro.

- Méi nguy : Xem xét cac yéu t6 (mdi nguy) c6 kha ning anh huong dén an toan thyc phdm. Cac mbi
nguy nay duoc liét ké va phan tich danh gia mic d6 dua trén cac Kkét qua kiém tra thuc nghiém, cac khiéu nai
cua khach hang, tai li€u khoa hoc, cac luét dinh hay cac dit liéu khoa hoc khac va dugc thuc hién trude khi

ban hanh ké hoach HACCP.
Poi HACCP sé tién hanh revalidate mdi nam / 1 1an
Hé so : ABC-F-PTMN/rev:mm/nn

- Cau hoi dwoc sir dung de danh gia mirc dp cac moi nguy : Xem xét cac moi nguy dang & cap do nao
dua trén kha nang va tan xuat xay ra. Viéc tra 101 cac cau hdi dua trén cac két qua kiém tra, cac kién thiic khoa

hoc va ky thuat.

Héng nam doi HACCP s€ thyc hién cac hoat dong théng ké va ra soat nhim xem xét cac cép do rai ro

dang & cap d6 nao va c6 con nam trong mirc chap nhan mong mudn hay khong.
Ho6 so : ABC-P-PTMN/rev:mm/nn
5.10.3. Xdc nhdn ciia cdc bi¢n phdp cu thé.

- Bi¢n phdp kiém sodt cic moi nguy - La nhimg phuong an, hanh dong dugc ap dung dé loai bo cac mdi
nguy hodc giam thiéu cdc mdi nguy dén mirc chap nhan duge. Cac bién phap duoc sir dung dé kiém soat cac

mdi nguy 14 cac SSOP, GMP hay ké hoach HACCP.

Mdi nam/ lan d6i HACCP tién hanh ra soat va cap nhat cac phuong phap kiém soat tot nhat lam giam

thiéu cac mbi nguy gay anh huong dén ATVSTP.
Ho so : ABC-P-HACCP/rev:mm/nn

- Théng s6 ky thudt va cdc khodng dao dpng cho phép : Cong tic kiém tra xac nhan gia tri cac tidu
chudn, thong s6 k¥ thuat hay cac khoang dao dong thich hop cho phép khéng anh huong dén ATTP. Hay khi
c6 bét ky su thay doi vé san phdm hay quy trinh ché bién phong Nghién ctru phai tién hanh kiém tra va xac

nhan céac thong s 1 cach khoa hoc trudce khi ban hanh va 4p dung quy trinh.
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- Specifications and allowed fluctuating range: The inspection confirmed the value of standards,
technical specifications or the appropriate allowed fluctuating range not affect food safety. Or when there is
any change in the product or production process, Research department must examine and confirm the

parameters scientifically prior to the promulgation and application of processes.

Each year, when there are results of the control evaluation of CCP, RD shall confirm the parameters and

the allowed fluctuating range.

- The methods used to monitor the control measures: are instruments, measuring devices or other
appropriate means used to monitor the parameters. The methods described in the HACCP plan are calibrated

to ensure the accuracy and validity of the system.

The calibration of the equipment and instruments are implemented in the departments periodically (Refer to

Procedures for controlling the measuring device)
5.10.4. Modifying

Actions and measures are taken to overcome the inconsistencies. It also prevents unsafe products
coming to customers, and proves that omissions are handled immediately. These actions must be approved by

chief and board of directors before implementing.

Profile: ABC-P-.HDKP/Rev:00/00

5.11. Examination
5.11.1. Overall

Once a year, the company will hold a full examination of HACCP system in order to determine the
compliance with special requirements of HACCP system and confirm the effectiveness of HACCP system

through the application of method procedures, tests and other forms of assessment to support the monitoring.
The examination includes the following:

Reviewing the HACCP system and records respectively: to ensure the effectiveness of the system

and to serve as report data input of management review meetings
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Dinh ky 1 nam , khi c6 két qua danh gia kiém soat cac CCP, phong RD phai x4c nhan lai cac thong sd
va khoang dao dong cho phép.

- Cdc phwong phdp sir dung dé giam sdt cdc bién phdp kiém sodt: La cac dung cu, cac thiét bi do hay
céc phuong tién khac thich hop duge sir dung dé giam sat cac thong sb. Cac phuong phap sir dung duge mé ta

trong ké hoach HACCP va duoc hiéu chuin dé luon dam bao tinh chinh xéc va hiéu luc ctia hé théng.

Viéc hiéu chuén cac thiét b, dung cu nay duoc thuc hién tai cdc phong ban theo dinh ky ( Tham chiéu thu tuc

kiém soat phuong tién do)
5.10.4. Sira doi.

La cac hanh dong, bién phap thuc hién nhiam khic phuc cac diém khong phu hop giup ngin ngira san
phim khong an toan dén tay khach hang va chimg minh duoc cac trudng hop so sét duoc xur Iy ngay lap tirc.

Céc hanh dong nay phai duoc théng qua cac truong bo phan va ban giam dbc khi thyc hién.

HO so : ABC-P-.HDKP/Rev:00/00

5.11. Tham tra.
5.11.1. Tong thé.

binh ky 1 nam/lan cong ty s€ td chttc thAm tra toan bd hé théng HACCP nham xac dinh viéc tuan thu
cac yéu cu dic biét cta hé théng HACCP va xac nhan réng hé théng HACCP hoat dong c6 hi¢u qua thong
qua viéc ap dung cac phuong phap thu tuc, kiém tra va cac hinh thirc danh gia khac dé ho tro viéc theo dai

giam sat.
Viéc tham tra bao gém cac ndi dung sau:

Xem xét h¢ thong HACCP va hé so twong teng: nhim dam bao tinh hiéu lyc cua hé thong va lam dii

liéu bao céo dau vao ctia cudc hop xem xét lanh dao.

Phan tich vigc logi bo va thu hoi san pham: Nham ngin ngura va giam thiéu cadc nguyén nhan gy ra

san pham khong phu hop.

Kiéem tra cdc thong so CCP: Nham kieém soat hi€u qua cac diém kiém soat toi han.
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Analyzing the removal and recall of products: To prevent and minimize the causes of

nonconformities
Testing CCP parameters: To control effectively the critical control points
Testing CP parameters: To control effectively the hazards involved

Compliance with GMP production process: To control the compliance with the operation of the

system according to the document alongside with controlling the hazards affecting food safety

Customer Complaint Analysis: To investigate the cause and take corrective action to prevent food

safety hazards

Assessment of regulatory compliance: To assess the compatibility of the system with the

requirements and regulations of laws related to food safety

Reviewing food safety awareness and training results: To consider the gap between the current level

and the desired level of food safety knowledge, awareness and training of staff on the issue of food safety

Consistency of the document. To consider the appropriateness of the drafted document and the

standard document to evaluate the suitability of the system

Results of the evaluations. To review and monitor corrective actions and improve the efficiency of

the system through remedies reviewed by customers, agencies.

5.11.2. System evaluation:

Annually or 6-month, food safety leader establishes verification plan, internal verification teams and
planning on internal verification program of the entire system and send to all parts and the board of directors
via email to determine whether the management system of food safety is:

- In accordance with the plan, the requirements of food safety system established by the company and the
requirements of HACCP or not ?
- Used and updated effectively or not

After agreement, internal audits shall be conducted and results noted.
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Kiém tra cdc thong so CP: nham ki€m soat hi¢u qua cac moi nguy co6 lién quan.

Viéc tudn thii quy trinh sin xudt theo GMP :Nham kiém soat sy tuan thu sy hoat dong ciia hé théng

theo tai liéu dong thoi kiém soat cac mbi nguy anh huong dén ATTP

Phén tich Khiéu ngi Khdch hang : Nham diéu tra nguyén nhan dé c6 hanh dong khic phuc va ngin
ngira cac mbi nguy anh huéng dén ATTP.

Ddnh gid sw tudn thi ludt dinh : Nham danh gia sy pht hop cua hé thong vai cac yéu ciu va quy

dinh ctia phap luat lién quan dén ATTP.

Xem xét nhin thirc ATVSTP va két qud sau dao tao: Nham xem xét k& ho gitta mirc do hién tai va

murc d0 mong muodn vé kién thuc ATTP, nhén thuc va dao tao cua d6i ngii nhan vién vé van dé VSATTP.

Tinh nhat quadn cua tai liéu : nham xem xét sy phu hgp cua tai liéu soan thao véi tai li€u tiéu chuan

dé danh gia sy phu hop cua hé thong.

Két qua ciia cac I1an danh gia: Nhim xem xét va theo ddi cac hanh dong khic phuc va nang cao

hiéu qua ciia hé théng qua cac 1an khéc phuc danh gia tir khach hang, tir to chtrc danh gia.

5.11.2.Ddnh gid hé thong:

Pinh ky héng nam hodc 6 thang doi truong doi ATVSTP lap ké hoach tham tra, thanh lap doan thim tra
ndi by va Ién chuong trinh thdm tra ndi bd cua toan hé théng gdi cho tat ca cac bo phan va ban giam dbe qua
email nhim xac dinh xem h¢ thong quan 1y an toan thyc phim cé:

- Phu hop véi cac hoach dinh, cac yéu ciu cta hé thong an toan thuc pham da dugc cong ty thiét lap va
c4c yéu cau cua tiéu chuin HACCP hay khong?.
- C6 dugce ap dung va cap nhat mot cach hi¢u luc hay khong

Sau khi thdng nhat s& tién hanh dénh gia noi bo va ghi nhan két qua danh gia.

Doi truong s& tong két danh gid va ghi nhan vao form hanh dong khéc phuc phong ngira goi qua email
cho cac phong ban. Cac b phén ¢6 nhi€ém vy phan tich NN va HDKP.

Sau khi nhén két qué phan tich va thyce hién KPPN, d6i truéng sé kiém tra va luu hd so.

5.11.3. Quan ly xem xét.
MOi nam/lan doi truong doi ATTP tién hanh kiém tra viéc thuc hién & cac bd phan nhim khéng dinh:

- Céc chuong trinh tién quyét dugc thuc hién va c6 hiéu qua.
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The leader will summarize reviews and write in form the corrective - preventive actions and mail to

departments. The departments are responsible for analyzing preventive — corrective actions.

After receiving the results of the analysis and implementation of prevention & correction, leader will

check and record.

5.11.3. Review management.
Once a year, food safety leader shall inspect the implementation at departments in order to affirm:
- The prerequisite programs are implemented and effective.

- The prerequisite programs are operated and the elements of the HACCP plan are implemented and
effective.

- The level of hazard within acceptable limits.

By reviewing records, monitoring supervision equipment and sampling the finished product. Results are
updated on verifying notes.

5.12. Documents and records.

5.12.1. Documentation and document control.

The documentation of the system used to describe the system, determine the standards and methods

necessary to ensure the identification, implementation, control and administration of the process effectively

The documentation of the system include:

a. The documents published on quality policy and quality objectives, scope of HACCP.
b. Quality Manual
¢. Documented procedures required by HACCP (Version 5 of June/2012)
d. The documents required by the company to ensure the planning, operating and controlling
effectively of the company processes.
e. Records and forms as required by HACCP (Version 5 of June/2012)
The document was prepared in simple form, easy to understand, convenient for use and true to the

reality of the company.
Quality Manual

This Quality Manual was created to identify and describe the quality management system of the

company

Quality and Food Safety Manual of the Company includes the following:

e To introduce functions, tasks and organizational structure of the Company;
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- Cac chuong trinh tién quyét hoat dong va cac yéu té trong ké hoach HACCP dugc thuc hién va c6
hiéu luc.

- Murc d6 cia moi nguy hai nam trong gidi han chap nhan.

Bang cach xem xét ho so, xem xét kieém tra cac thiét bi giam sat va lay mau thir nghi¢m san pham cuoi.
Keét qua dugce cap nhat vao phicu tham tra .

5.12. Tai liéu va ho so.
5.12.1. Tai ligu va kiém sodt tai li¢u.
Céc tai liéu ctia hé thong dung dé mo ta hé thong, xac dinh cc chuin muyc, cac phuong phép can thiét

dé dam bdo viéc xac dinh, thuc hién, kiém soat va di€u hanh cac qua trinh mot cach cé hi¢u luc

Céc tai liéu cua hé thdng bao gom:

a. Cac vin ban cong bd vé chinh sach chét lugng va muc tiéu chit luong, pham vi Haccp.
b. S tay chét luong
c. Cac thu tyc dang vén ban theo yéu cau cua tiéu chuan HACCP (Phién ban 5 thang 6/2012)
d. Céc tai liéu can c6 cua cong ty dé dam bao viéc hoach dinh, tac nghiép va kiém soat c¢6 hiéu luc
cac qua trinh cta cong ty.
e.Cac ho so , biéu mau theo yéu cau boi tiéu chuan HACCP (Phién ban 5 thang 6/2012)
Céc tai liéu duoc bién soan vé6i cac hinh thirc don gian, dé hiéu, thuan loi cho viéc str dung va ding véi

thuce té cua cong ty.
So tay chit luong

S tay chét lugng nay duogc 1ap nham x4c dinh va mé ta hé thdng quan 1y chat luong cua cong ty

S6 tay chat luong va an toan thuc pham ciia Cong ty bao gém cac ndi dung sau:
e Gidi thiéu vé chirc nang, nhi¢m vu va co cAu tb chuc cla Cong ty;
e Pham vi cua Hé théng quan ly chat lugng an toan thuc phém,
e Mo ta mbi quan hé giita cac qua trinh cua hé thong quan 1y chat lugng;

e Quan diém thyc hién cic yéu ciu ctia Cac quy trinh cta hé thong quan 1y chat luong theo Tiéu
chuan ISO 9001:2008 va HACCP (phién ban 5 thang 6/2012).

e Vién dan t6i cac vin ban quy pham phép luat.
Kiém sodt tai ligu

Cong ty 1ap va duy tri thi tuc kiém soat tai liéu dé kiém soat moi tai lidu trong hé thng theo yéu ciu cua tiéu

chudn TCVN 9001:2008 va haccp (phién ban 5 thang 6/2012).
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e The scope of quality management system for food safety,
e To describe the relationship between the processes of quality management system;

e The viewpoint on implementation of the requirements of the quality management system
processes according to ISO 9001: 2008 and HACCP (version 5 of June/2012).

¢ Quote legal documents.

Document control

Company shall establish and maintain document control procedures to control all documents in the system

according to the requirements of Vietnam standard ISO 9001: 2008 and HACCP (version 5 of June/2012).
The documents of quality management system for food safety are controlled, the company shall

build document procedures to:

e Approve the adequacy of the documents before issuing

e Review and update as necessary and re-approved.

e Ensure that changes and the current revision status of documents are identified;

e Ensure the appropriate documents are available at points of use

e Make sure the document is clear and easy to recognize

e Ensure that documents originating from outside which determined as necessary are identified
and controllably distributed.

e Prevent unintended use of obsolete documents and have the appropriate identification signs if
they are retained.

5.12.2. Records.

Company shall establish and maintain procedures to control records to define how to identify, store, preserve,

organize, access, use, and dispose of quality records.

The records required by the quality management system for food safety will be collected and
stored to provide evidence of the conformity with the requirements of ISO 9001: 2008, HACCP
(Version 5 of June/2012) and effectively control quality management system for food safety .

The quality records are visible, easily accessible when needed.

All records are stored for 2 years.

Related document: Documents control procedures

Records control procedures
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Cac tai liéu thudéc Hé théng quan ly chét lugng an toan thuc phém déu duoc kiém soat, Cong ty

xay dung Quy trinh bang vin ban dé:

Phé duyét vé su thoa dang cta tai liéu trudc khi ban hanh

Xem xét va cap nhat khi can va phé duyét lai.

Pam bao nhitng thay d6i va tinh trang stra d6i hién hanh cua tai liéu dugc nhan biét;
DPam bao céc tai liéu thich hop san co tai noi sir dung

bam bao tai liéu dugc 10 rang va nhan biét dé dang

bam bao céc tai liéu cdé nguon gde tir bén ngoai ma tdé chirc xac dinh 1a can thiét dugc nhan
biét va phan phoi ching dugc kiém soat.

Ngin ngira viée sir dung vo tinh cac tai lidu 16i thoi va c6 cac dau hiéu nhan biét thich hop néu
ching dugc gitr lai.

5.12.2. Ho so.

Cong ty thiét 1ap va duy tri thi tuc kiém soat hd so dé quy dinh cach thic xac dinh, luu trit, bao quén, sip xép,

truy cap, sir dung, va hiy bo cac hd so chat lugng.

Céc ho so yéu cau bai Hé thong quan 1y chét luong an toan thuc pham s& dugc thu thap va bao

quan dé cung cip bang ching vé su phu hop véi cac yéu cau cta Tiéu chuan ISO 9001:2008,
HACCP (Phién ban 5 thang 6/2012) va kiém soat mot cach c6 hiéu qua Hé thong quan 1y chat luong
an toan thuc pham .

I.

Cac ho so chat luong duoc luu giir véi nguyén tic dé thiy, dé lay khi can thiét.

Tat ca cac ho so duoc luvu trir 2 nam.

Tai liéu lién quan: Thii tuc kiém sodt tai liéu

Thii tuc kiém sodt ho so

Phu luc 1: M6 ta cac qua trinh trong hé thong ciia cong ty

Céc qua trinh trong hé thong dugc chia thanh 3 loai:

Cic qud trinh chi dgo: Cac qua trinh xuyén sudt trong to chirc, dé cap dén van dé chi dao, dinh hudng
hoat dong, x4y dung chinh sach, 1ap ké hoach chét lugng. Cac qua trinh nay cung cip sy huéng din va
dam bao sy lién mach cta cac qua trinh khac.

Cic qud trinh thuc hién: Cac qua trinh anh hudong truc tiép dén sy théa mén cia khach hang.

Cic qud trinh hé tro: Céc qua trinh khong tryuc tiép thoéa man khach hang nhung lai can cho hoat dong
va sy phat trién cta cong ty. Cac qua trinh nay tham gia ho trg timg phan cho cac qua trinh chi dao va
thuc hién.
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Appendix 1: Description of processes within the company's system

The processes in the system is divided into three categories:

1. The direction process: The process throughout the organization, referring to the direction and
orientation of activities, policy development, quality planning. These processes provide guidance and
ensure the solidity of other processes.

2. The implementation process: The process directly affects customers satisfaction.

3. The support process: The process does not directly satisfy customers but necessary for the operation
and development of the company. The process of direction and execution are partially supported by
them.

LISTINGS OF THE SYSTEM DIRECTION PROCESS

Type Name Related documents
The process of | Leadership Leadership review procedures, policy, quality
leadership objectives.

Internal quality assessment

Procedures for internal evaluation
Collecting and handling customers

information Work instruction, collecting and handling customers

information
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BANG LIET KE CAC QUA TRINH CHi PAO TRONG HE THONG

Loai Tén qua trinh Tai liéu lién quan
Qua trinh | Lanh dao Thu tuc XXLD, chinh sach, muc tiéu chét luong.
lanh dao )
Panh gia chat lugng ndi b Thu tuc danh gia ndi bod
Thu thap va xtr ly thong tin tir khach hang HDCV, thu thap va xu ly thong tin tir khach hang
Quéa trinh | Danh gid va giam st cung ung Thu tuc quan ly nha nha cung img-mua hang
thuc hién
Mua hang Thu tuc quan 1y nha nha cung img-mua hang
San xuét Thi tuc chuin bi d6i pho su ¢b va tinh huéng khan cr?ip.
Qua trinh | Kiém tra do luong thir nghiém Thi tuc kiém tra thir nghiém san pham
ho tro S , : ;
Bao tri thiét bi, kiém soat thict bi do Thu tuc kiém soat hi€u chuan va quan ly MMTB-PTD..
Cung cip ngudn nhan lyc Thi tuc dao tao tuyén dung
Kiém soat tai lidu Thii tuc kiém sodt tai ligu
Kiém soat hd so Thu tuc kiém soat hd so
Hanh dong khic phuc phong ngira Thi tuc hanh dong khic phuc phong ngira
Kiém soat san phdm khong phit hop Thu tuc kiém soat san phim khong phu hop.
Thi tuc truy xuit ngudn gdc va thu hoi.
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The process of | Evaluating and monitoring supply Procedures for managing supplier-purchasing
implementation
Purchasing Procedures for managing supplier-purchasing
Producing Procedures for dealing with incidents and emergencies
The process of | Monitoring measurement Procedures for testing products
support

Equipment maintenance, instrumentation | Procedures for controlling calibration and managing

control equipment/instrumentation

Procedures for recruiting and training

Providing human resources Procedures for controlling documents
Documents control Procedures for controlling records

Records control Procedures for preventive - corrective actions
Preventive - corrective actions Procedures for controlling nonconformities
Nonconformities control Procedures for traceability and recall
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Phu luc 2 : Trinh tw va moi twong tic ciia cac qua trinh

PHAN TiCH DU LIEU

CAI TIEN THUONG XUYEN

THU THAP Y KIEN

BAN LANH BAO

DANH GIA QUA
v DANH GIA NOI BO
A
> NHAN VA PHAN LOAI
YEU CAU
R ———— , . , .
DPANH GIA GIAM SAT
R NHA CUNG IYNG
XAC LAP HOP DONG KIEM ) i
TRA .
MUA HANG
. ves | =
N LUU KHO BAO QUAN v pd
T
A 5 ‘
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N e NO : chét lwgng khong dat
Kiém soat thiét bi do

Kiém soat tai liéu - hd so
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Appendix 2: The sequence and interaction of processes

DATA ANALYSIS

REGULAR IMPROVEMENTS

OPINIONS COLLECTION

BOARD OF MANAGEMENT

PROCESS REVIEW

h 4 INTERNAL REVIEW
Y
»| RECEIVING AND REQUEST
CLASSIFICATION
—
" SUPPLIERS
ESTABLISHMENT OF SUPERVISORY REVIEW
CONTRACT GHECAING < v
PURCHASING
< YES \l
STORAGING & PRESERVING v
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Handling customer complaints

Providing resources
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Controlling instrumentation

YES : Quality assurance
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NO : Quality failure
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MAU BAN DICH SO TAY CHAT LUQNG — AN TOAN THU'C PHAM THEO HACCP

Phuc luc 3: danh muc céc tai li€u va quy dinh trong hé théng quan ly chit luwgng ATTP

STT Tén tai liéu Mi s tai lidu
No. Document Code Document Code
Muc dich HACCP
1 ABC-MucdichHACCP/REV:00/01
2 Pham vi ABC-PhamviHACCP/REV:00/02
Tham khdo va dinh nghia
3 ABC-TK-DN/REV:00/00
Chinh sach an toan vé sinh thyc pham
4 ABC-P-CSCL/REV:00/05
Muc tiéu vé sinh an toan thuc phém
5 ABC-P-MTCL/REV:00/06
Tha tuc kiém soat hd so
6 ABC-P-Hoso/REV:00/01
Thu tuc kiém soat tai liéu
7 ABC-P-Tailieu/REV:00/01

Thu tuc xem xét 1anh dao
8 ABC-P-XXLD/REV:00/01

9 Bién ban hop xem xét lanh dao

ABC-XXLD/REV:00/01

10 | Thu tuc tham tra hé théng ATVSTP

ABC-P-Thamtra HT/REV:00/03

11 | Thu tuc kiém soat san phdm khong phit hop

ABC-P-SPKPH/REV:00/01

12 | Thu tyc chuin bi d6i pho sy ¢ va tinh hudng khan cép ABC-P-Doipho THKC/REV:00/01

13 | Thu tyc quan ly nha cung ung - mua hang ABC-P-MH/REV:00/02

14 | Thu tuc giai phong hang héa ABC-P-GPHH/REV:02

15 | Thu tyc kiém soat hiéu chuan va quan Iy MMTB - PTD ABC-P-MMTB/REV:01

16 | Thu tuc kiém soat hoat dong khéc phuc - phong ngira. ABC-P-KPPN/REV:00/01

17 | Thu tyc truy xuat ngudn gdc va thu hoi ABC-P-truyxuatNG/REV:00

18 | Thu tuc danh gi4 va phan tich mdi nguy ABC-P-PTMN/REV:01

19 | Quy trinh kiém tra thir nghiém ABC-P-KiemtraQC/REV:01

20 | Quy trinh dao tao ABC-P-DAOTAO/REV:01

21 | Quy trinh tuyén dung ABC-P-TD/REV:01

22 | Céc qui dinh v¢ sinh chuan ABC-S-SSOP/REV:01

23 | SSOP 01 - An toan ngudn nudc ABC-S-SSOP-01/REV:04

24 | SSOP 02 - Cac bé mit tiép xtic v6i san pham ABC-S-SSOP-02/REV:03
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Appendix 3: list of documents and regulations of the quality management system for food safety

No. Document Name Document Code
1 HACCP Purpose ABC-MucdichHACCP/REV:00/01
2 Scope ABC-PhamviHACCP/REV:00/02
3 References and definitions ABC-TK-DN/REV:00/00
4 Food safety Policies ABC-P-CSCL/REV:00/05
5 Food safety Target ABC-P-MTCL/REV:00/06
6 Documents control procedure ABC-P-Hoso/REV:00/01
7 Records control procedure ABC-P-Tailiew/REV:00/01
8 Leadership review procedure ABC-P-XXLD/REV:00/01
9 Minutes of leadership review meetings ABC-XXLD/REV:00/01
10 | Procedures for verifying food safety system ABC-P-Thamtra HT/REV:00/03
11 | Procedures for controlling nonconformities ABC-P-SPKPH/REV:00/01
12 | Procedures for handling incidents and emergencies ABC-P-Doipho THKC/REV:00/01
13 | Procedures for monitoring suppliers — purchasing ABC-P-MH/REV:00/02
14 | Procedures for releasing goods ABC-P-GPHH/REV:02

Procedures for controlling calibration and managing
15 | equipment/instrumentation ABC-P-MMTB/REV:01
16 | Procedures for preventive - corrective actions ABC-P-KPPN/REV:00/01
17 | Procedures for traceability and recall ABC-P-truyxuatNG/REV:00
18 | Procedures for hazards examination and analysis ABC-P-PTMN/REV:01
19 | Procedures for experimenting ABC-P-KiemtraQC/REV:01
20 | Procedures for training ABC-P-DAOTAO/REV:01
21 | Procedures for recruiting ABC-P-TD/REV:01
22 | Sanitation Standard Operating Procedures ABC-S-SSOP/REV:01
23 | SSOP 01 - Water Safety ABC-S-SSOP-01/REV:04
24 | SSOP 02 — Exposure of product surface ABC-S-SSOP-02/REV:03
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STT Tén tai ligu M sb tai ligu
No. Document Code Document Code
25 | SSOP 03 - Ngan ngira sy nhiém chéo ABC-S-SSOP-03/REV:02
26 | SSOP 04 - V¢ sinh ca nhan ABC-S-SSOP-04/REV:02
SSOP 05 - Phong tranh cdc tac nhan gay
27 | nhiém ABC-S-SSOP-05/REV:02
28 | SSOP 06 - Sir dung va bao quan cac hoa chét ABC-S-SSOP-06/REV:02
29 | SSOP 07 - Strc khoe cong nhan ABC-S-SSOP-07/REV:02
30 | SSOP 08 - Kiém soat dong vat gy hai ABC-S-SSOP-08/REV:02
31 | SSOP 09 - Kiém soét chat thai ABC-S-SSOP-09/REV:02
32 | Danh sach thanh vién 361 HACCP ABC-NHANSU-DSATTP/REV:00/00
33 | Trach nhiém va quyén han d61 ATVSTP ABC-NHANSU-ATTP/REV:00/05
34 | Bang phan cong trach nhiém quyén han va ning luc ABC-NHANSU/REV:00/02
35 | Trach nhiém quyén han phong QC i ABC-Nhansu-QC/REV:00/04
Bang phén cong trach nhiém quyén han phan xuong ché
36 | bién ABC-Nhansu-SX/REV:00/01
37 | Phan cong trach nhiém va quyén han tai phong lya ABC-Nhansu-SE/REV:00/00
38 | Quyét dinh ap dung ké hoach haccp.
39 | Quy trinh san xuat FD tom ABC-S-RD-FD Tom
40 | Bang quy cach san phim ABC-S-Spect FD tom:00/00
41 | Mat bang bd tri line tom ABC-MBBT- FD tom5.3.2/REV : 00
42 | Mo ta san pham FD Tom ABC-MTSP-FD tom5.2/REV:02
43 | Luu d6 san xuét FD Tom ABC-LDSX-FD tom/REV:03
44 | Bang phan tich mdi nguy FD tom ABC-F-PTMN-FD tom:00/01
45 | Bang ké hoach HACCP FD tom ABC-F-HACCP-TOM-5.6/REV:00/03
46 | Quy pham san xudt tom sy thing hoa ABC-S-GMP-TOM/REV:00/01
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STT
No. Document Code Document Code
25 | SSOP 03 - Cross contamination prevention ABC-S-SSOP-03/REV:02
26 | SSOP 04 - Personal Hygiene ABC-S-SSOP-04/REV:02
27 | SSOP 05 - Infectious agents prevention ABC-S-SSOP-05/REV:02
28 | SSOP 06 - Use and storage of chemicals ABC-S-SSOP-06/REV:02
29 | SSOP 07 - Health of workers ABC-S-SSOP-07/REV:02
30 | SSOP 08 - Pest Animals Control ABC-S-SSOP-08/REV:02
31 | SSOP 09 - Waste Control ABC-S-SSOP-09/REV:02
32 | List of HACCP team members ABC-NHANSU-DSATTP/REV:00/00
33 | Responsibility and authority of food safety team ABC-NHANSU-ATTP/REV:00/05
34 | Roster of responsibility, authority and ability ABC-NHANSU/REV:00/02
QC department responsibility,
35 | authority ABC-Nhansu-QC/REV:00/04

36 | Roster of responsibility, authority of processing workshop | ABC-Nhansu-SX/REV:00/01
37 | Roster of responsibility, authority of selecting workshop ABC-Nhansu-SE/REV:00/00
38 | The Decision of HACCP plan application

39 | FD shrimp production process ABC-S-RD-FD Tom

40 | Product specification table ABC-S-Spect FD tom:00/00

41 | Shrimp line layout ABC-MBBT- FD tom5.3.2/REV : 00
42 | FD Shrimps Description ABC-MTSP-FD tom5.2/REV:02

43 | FD shrimp production Flowchart ABC-LDSX-FD tom/REV:03

44 | FD shrimp Hazard Analysis Table ABC-F-PTMN-FD tom:00/01

45 | FD shrimp HACCP plan ABC-F-HACCP-TOM-5.6/REV:00/03
46 | FD shrimp production norm ABC-S-GMP-TOM/REV:00/01
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