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PHAN I. THONG TIN CHUNG
PART I. GENERAL INFORMATION

1. Thong tin co sé va pham vi ap dung
Company information and scope

Tén co s6 [TEN CONG TY]

Company name [COMPANY NAME]

Masothué |

Tax code

Piachinha may | .. e

Factory address

Nguoi dai dién Ong/Ba............... — Giam déc

Legal representative Mr/Ms .....— Director

bién thoai /Email | .................. /- . ......... 4

Phone / Email

Gidy to phap ly vé ATTP | Giay chitng nhan co sé dua diéu kién ATTP s6 ......... ngay .../.../20XX

Food-safety licences do......... cdp, hodc Giay chitng nhan HACCP/ISO 22000 con hiéu lyc
(thay thé theo Nghi dinh 15/2018/ND-CP).
Food-safety eligibility certificate No. ......... dated .../.../20XX issued by .........,

or a valid HACCP/ISO 22000 certificate (accepted in its place under Decree
15/2018/ND-CP).

San pham ap dung
Product covered

Ca phé nhan Robusta va Arabica da lam sach, phan loai theo c& sang va
mau sac, dong bao day 60 kg (c6 hodc khong c6 bao GrainPro) hodc
container hang rdi c6 tui 16t; xuat khau

Cleaned green Robusta and Arabica coffee graded by screen size and colour,
packed in 60 kg jute bags (with or without GrainPro liners) or in bulk container
liners; for export

Pham vi ké hoach
Scope of the plan

Toan bg quy trinh tai nha may, tir ti€p nhan ca phé nhan x6 va bao bi dén
lIwu kho, dong container va xuat hang

The whole process at the plant, from receiving raw green coffee and packaging to
storage, container stuffing and dispatch

Tiéu chuan ap dung
Standard applied

TCVN 5603:2023 (CXC 1-1969, stta d6i 2020) — Nguyén tdc chung vé vé
sinh thyc pham, Chwong 2 — Hé thong HACCP

TCVN 5603:2023 (CXC 1-1969, Rev. 2020) — General Principles of Food
Hygiene, Chapter 2 — HACCP system

Nang lyc san xuat (tham
khao)

Production capacity
(reference)

Tham khdao: 20.000 kg ca phé nhan x6/ngay; ddy chuyén 3—4 tan/gio; 2
ca/ngay; 25 ngay/thang (= 500 tdn nguyén liéu/thang)

Reference: 20,000 kg raw green coffee/day; 3—4 t/h line; 2 shifts/day; 25
days/month (= 500 t raw material/month)

2. D(’ji HACCP
HACCP team

boi HACCP dugc thanh 1ap theo Quyét dinh s6 ...... /Qb-...... ngay .../.../20XX cua Giam doc.
Cac thanh vién da dwgc tap huan HACCP theo Codex. Ban ATTP gom Giam doc (Trwdng ban) va
cac thanh vién BDoi HACCP.
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Export green coffee processing

The HACCP team was appointed by Decision No. ...... /Qb-...... dated .../.../20XX of the Director. All
members are trained in Codex HACCP. The Food Safety Board consists of the Director (chair) and the

HACCP team.

STT
No.

Ho va tén
Full name

Chitc vu
Position

Trinh do
Qualification

Vai tro
Team role

Trach nhiém
Responsibilities

1|

Giam doc
Director

Trwéng Ban
ATTP
Chair, Food
Safety Board

Phé duyét bé ho so HACCP
— GMP; cung cap nguon lyc;
chu tri xem xét hé thong dinh
ky; quyét dinh thu hoi san
pham.

Approves the HACCP — GMP
dossier; provides resources;
chairs periodic reviews; decides
on recalls.

Truwong phong
QA/QC
QA/QC Manager

Ky su cong
nghé thuc
pham

Food technology
engineer

Doi truong
HACCP
HACCP Team
Leader

biéu hanh hé thong; kiém
soat tai liéu, ho so; tham tra
CCP/OPRP; chu tri hanh
dong khac phuc, dao tao, thu
hoi gia dinh.

Runs the system; controls
documents and records; verifies
CCPs/OPRPs; leads corrective
action, training and mock
recalls.

Quan doc san
xXuat
Production
Manager

Doi vién
Member

Giam sat say, lam sach, tach
da, phan loai, do kim loai,
dong bao; kiém tra vé sinh ca
nhan dau ca; diéu phoi hun
trung v6i don vi dich vu.
Supervises drying, cleaning,
destoning, sorting, metal
detection and bagging; checks
personal hygiene at shift start;
coordinates fumigation with the
contractor.

Nhan vién
QA/QC
QA/QC Officer

Doi vién
Member

Kiém tra nguyén liéu dau
vao, 1dy mau kiém nghiém;
xem xét, ky ho so gidm sat
hang ngay (QA); giam sat
cac diém dwogc phan cong
(QO).

Inspects incoming materials,
takes samples; reviews and
signs monitoring records daily
(QA); monitors assigned points

(QO).
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STT Ho va tén Chitc vu Trinh do Vai tro Trach nhiém
No. Full name Position Qualification Team role Responsibilities
5 v, Phutraichkho |............... Doi vién Kiém soat kho nguyén liéu,
Warehouse Member bao bi, héa chat, thanh pham;
Officer tiép nhan — xudt hang; truy
xuat nguoén goc.
Controls raw-material,
packaging, chemical and
finished-goods stores; receipt
and dispatch; traceability.
6 | TO trwdng o | .evvevvnennnnn. Doi vién Bdo tri, hiéu chuan thiét bi
dién Member do; ki€ém soat an toan thiét bi,
Maintenance dau m& boi tron thye pham.
Lead Maintains and calibrates
equipment and instruments;
controls food-grade lubricants.

Ghi chii: dién ho tén, trinh dé chuyén mén thuc té; co thé bo sung chuyén gia bén ngodi néu can.

Note: fill in actual names and qualifications; outside experts may be added if needed.

3. Mo ta san pham

Product description
STT Pac diém Mo ta
No. Attribute Description
1 | Tén san pham Ca phé nhan Robusta / Arabica xudt khau (Green coffee beans)
Product name Green Robusta / Arabica coffee beans for export
2 |Mota Hat ca phé da tach vé thit, vé trau (ché bién kho hodc wét), dugce sy
Description dén do am an toan, lam sach, tach da, phan c@, tach ty trong, phan loai
mau (c6 thé danh bong) va déng bao theo hgp dong; chwa rang.
Coffee beans with pulp and parchment/husk removed (dry or wet processed),
dried to safe moisture, cleaned, destoned, size-graded, density-separated,
colour-sorted (optionally polished) and bagged to contract; not roasted.
3 | Nguyén liéu Ca phé nhan x6 (chwa phan loai) mua tir néng hd, hop tac xa, dai ly thu
Raw material gom dugc phé duyét, c6 danh sach vung trong/16 dat.
Ungraded raw green coffee bought from approved farmers, cooperatives and
collectors with a list of growing areas/plots.
4 | Hang thuwong mai (TCVN | Robusta loai 1 sang 18 (R1 S18): > 90% trén sang 18; hat den, v& < 2%;

4193:2014 va hgp dong)
Commercial grades (TCVN
4193:2014 and contract)

tap chat < 0,5%. Robusta loai 1 sang 16 (R1 S16): > 90% trén sang 16;
hat den, v& < 2%; tap chat < 0,5%.

Robusta grade 1 screen 18 (R1 S18): > 90% above screen 18; black and
broken < 2%; foreign matter < 0.5%. Robusta grade 1 screen 16 (R1 S16): >
90% above screen 16; black and broken < 2%; foreign matter < 0.5%.
Robusta loai 2 sang 13 (R2 S13): > 90% trén sang 13; hat den, v& < 5%;
tap chit < 1%. Arabica sang 16/18 va cac hang dic biét (hang diém 16i
theo TCVN 4193:2014) theo hgp dong.

Robusta grade 2 screen 13 (R2 S13): > 90% above screen 13; black and
broken < 5%; foreign matter < 1%. Arabica screen 16/18 and specialty grades
(defect-count grades per TCVN 4193:2014) to contract.
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STT Pac diém Mo ta
No. Attribute Description
5 | Chi tiéu cam quan, ly héa | Mau ddc trung cua giong va phwong phap ché bién, dong déu; mui ty

Sensory and physico-
chemical

nhién, khong mui méc, chua, 1én men, khéi, dau, héa chit; dg am <
12,5% (TCVN 6928:2007); khuyét tat theo TCVN 7032:2007 (ISO
10470:2004); khong c6 con trung song.

Colour typical of the variety and process, uniform; natural odour, no musty,
sour, fermented, smoky, oily or chemical odour; moisture < 12.5% (TCVN
6928:2007); defects per TCVN 7032:2007 (ISO 10470:2004); no live insects.

Chi tiéu an toan
Safety criteria

Ochratoxin A (OTA) ca phé nhan < 5 pg/kg (gidi han ndi bg, hodc thap
hon theo hgp dong). Tham chiéu sau khi rang: QCVN 8-1:2011/BYT —
ca phé rang, ca phé bot < 5 pg/kg, ca phé hoa tan < 10 pg/kg; EU
2023/915 — ca phé rang < 3,0 pg/kg, ca phé hoa tan < 5,0 pg/kg.
Ochratoxin A (OTA) in green coffee < 5 ug/kg (internal limit, or lower per
contract). Reference after roasting: QCVN 8-1:2011/BYT — roasted and ground
coffee < 5 ug/kg, instant coffee < 10 ug/kg; EU 2023/915 — roasted coffee < 3.0
ug/kg, soluble coffee < 5.0 ug/kg.

Dv lwgng thuéc BVTV < MRL (Thong tw 50/2016/TT-BYT; EU
396/2005 va quy dinh nwdc nhap khau); dw lwgng phosphine < MRL;
Pb, Cd theo hgp dong; dau khoang (MOSH/MOAH) theo yéu cau khach
hang.

Pesticide residues < MRL (Circular 50/2016/TT-BYT; EU 396/2005 and the
importing country's rules); phosphine residue < MRL; Pb, Cd per contract;
mineral oil (MOSH/MOAH) per customer requirements.

Quy cach bao goi
Packaging

Bao day méi dung cho thyc pham (dau se sgi goc thuc vat, khong dau
khoang) 60 kg tinh, cé hodac khong c6 bao kin khi GrainPro bén trong;
hodc hang rdi trong tui 16t container 20 feet (= 21 tan). Container 20
feet chita 320 bao (19.200 kg).

New food-grade jute bags (vegetable batching oil, no mineral oil), 60 kg net,
with or without a hermetic GrainPro liner; or bulk in a 20 ft container liner (%
21 t). A 20 ft container holds 320 bags (19,200 kg).

Diéu kién bao quan
Storage conditions

Kho kho rao, thoang gio, < 30 °C, d6 am khong khi < 70%; bao xép trén
pallet cach nén > 15 cm, cach twdng > 50 cm; khong dé chung phan
bén, héa chét, hang c6 mui (TCVN 6602:2013 / ISO 8455:2011).

Dry, ventilated store < 30 °C, RH < 70%; bags on pallets > 15 cm off the floor
and = 50 cm from walls; never with fertilisers, chemicals or odorous goods
(TCVN 6602:2013 / ISO 8455:2011).

Han st dung
Shelf life

12 thang keé tir ngay san xuat (ngay dong bao) trong diéu kién bao quan
quy dinh; bao GrainPro kéo dai thdi gian giit chat lvgng.

12 months from the production (bagging) date under the stated storage
conditions; GrainPro liners extend quality retention.

10

Ghi nhan (in trén bao)
Labelling (bag stencil)

Tén san pham, loai/hang, nién vy, khéi lugng tinh, s6 16, ngay san xudt
(NSX = ngay déng bao), han stt dung, tén — dia chi nha xuét khau,
"Product of Vietnam", ky ma hiéu hgp d6ng/ICO theo yéu cau (Nghi
dinh 37/2026/ND-CP; hang xuét theo yéu cau nudc nhap khau).
Product name, type/grade, crop year, net weight, lot number, production date
(= bagging date), best-before date, exporter name and address, "Product of
Vietnam", contract/ICO marks on request (Decree 37/2026/ND-CP; export
labels per the importing country).
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STT Pac diém Mo ta
No. Attribute Description
11 | Phan phdoi, van chuyén Container kho 20 feet sach, kho, kin, khng mui; 16t gidy kraft vach va
Distribution and transport noc, dat tii hit am; van chuyén duong bién; khong chd chung hda chat,
hang cé mui.
Clean, dry, sound, odour-free 20 ft dry containers lined with kraft paper on
walls and roof, with desiccant bags; shipped by sea; never with chemicals or
odorous goods.
12 | Muc dich sit dung Nguyén liéu cho rang xay, san xudt ca phé hoa tan, chiét xuat, kht
Intended use caffeine; phai rang hodc ché bién nhiét tredc khi st dung, khong dung
trure tiép.
Raw material for roasting, instant coffee, extracts and decdffeination; must be
roasted or heat-processed before use, not consumed as is.
13 | Poi twgng sit dung Nha rang xay, nha san xudt thyc phdm; ngudi tiéu dung néi chung sau
Intended consumers khi ché bién.
Roasters and food manufacturers; the general public after processing.

4. Mo ta nguyén liéu, phu liéu va vat liéu tiép xiac thyc pham
Raw materials, ingredients and food-contact materials

Nguyeén liéu /

Ho6 so kem theo

Raw green coffee

ly thu gom duoc
Ban ATTP danh gi4,
phé duyét; c6 danh
sach vung trong/16
dat

Farmers, cooperatives
and collectors
approved by the Food
Safety Board, with a
list of growing
areas/plots

(> 4 pg/kg: giit 16, nhan khi
HPLC < 5 pg/kg); hat méc
< 0,5%; @6 am < 15,0%;
khong mui méc, chua, khoi,
hoéa chat

OTA rapid test < 4 ug/kg (> 4
ug/kg: hold, accept if HPLC <
5 ng/kg); mouldy beans <
0.5%; moisture < 15.0%; no
musty, sour, smoky or chemical
odour

hang ghi 16; ho so phé
duyét NCC: danh sach
no6ng ho, 16 dat (dir liu
dinh vi cho 16 xudt EU
— EUDR), phiéu KN da
dv lvgng BVTV nién
vu hién tai dat MRL,
Pb, Cd dat (12
thang/lan)

Weighbridge ticket,
delivery note with lot;
supplier approval file:
farmer and plot list
(geolocation for EU lots
— EUDR), current-crop
multi-residue pesticide
report within MRLs, Pb
and Cd compliant

(yearly)

Ay 1in Nha cung cap Yéu cau khi tiép nhan . Bao quan
vatlieu Supplier Acceptance requirements Accomparnying Storage
Material L & 4 documents &

Ca phé nhan x0 | Nong hy, HTX, dai | OTA test nhanh <4 pg/kg | Phiéu can, phiéu giao | Kho nguyén

liéu, theo 16,
trén pallet; 16
am > 12,5% dé
khu cho sdy <
24 gio
Raw-material
store by lot, on
pallets; lots >
12.5% moisture
in the waiting-to-
dryarea <24 h
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Nguyén liéu / . ~ A e N H6 so kém theo R R
g ¥ . Nha cung cap Yéu cau khi tiép nhan . Bao quan
Vel Supplier Acceptance requirements Accomparnying Storage
Material PP P L documents 9
Bao day 60 kg | NCC bao bi dwgc Bao mdi, sach, khd, khong | Chitng nhan bao day Kho bao bi kin,
60 kg jute bags phé duyét mui; dau se sgi goc thye vat | dung cho thirc phdm kho, tach hoa

Approved packaging

(khong dau khoang); ding

(1JO 98/01 hodc quy

chat

supplier in 4n dinh k¥ thuat nganh Closed, dry
New, clean, dry, odour-free; ECF/ECA thay thé); packaging store
vegetable batching oil (no COA 16 away from
mineral oil); correct print Food-grade jute chemicals
certificate (1JO 98/01 or
the replacing ECF/ECA
industry specification);
lot COA
Bao GrainPro, | NCC dwgc phé Nguyén ven, khong thing, | Gidy chitng nhan hgp | Kho bao bi
tui lot duyét sach; vat liéu nhya tiép xic | quy QCVN 12- Packaging store
container Approved supplier thi'c pham 1:2011/BYT hodc
GrainPro bags, Intact, unpunctured, clean; phiéu KN théi nhiém

container liners

food-contact plastic

QCVN 12-1:2011/BYT
conformity certificate or
migration test report

Giay kraft, tdi | NCC dugc phé Sach, kho; tai hiit &m con Phiéu giao hang; SDS | Kho bao bi
hiat am duyét nguyeén, khong rach (khong | tdi hat am Packaging store
container Approved supplier tiép xuc tryc tiép hat) Delivery note; desiccant

Kraft paper, Clean, dry; desiccant bags SDS

container intact (no direct bean contact)

desiccants

Thuoc hun Pon vi dich v hun | Thudc Danh muc thudc Gidy phép hanh nghé; | Do don vi dich
trung trung c6 gidy phép | BVTV dugc phép st dung | bién ban hun trung; vu quan ly,
(Aluminium Licensed fumigation tai Viét Nam; con han; bao | SDS khong lvu tai
phosphide) contractor gbi nguyén ven Operator licence; nha may
Fumigant On Vietnam's list of permitted | fumigation record; SDS Held by the
(aluminium plant-protection products; in contractor, not
phosphide) date; intact packs stored on site

Nudc, héa chat
vé sinh

Water, cleaning
chemicals

Nudc may; NCC
héa chat dugc phé
duyét

Mains water;
approved chemical
supplier

Nuée dat QCVN 01-
1:2024/BYT; con 70° (tay,
dung cu); dung dich clo
100-200 ppm cho bé mat
tiép xdc khi vé sinh vt
(trang lai bang nwdc sach,
lam kh6), 0,5% cho nén,
c6ng ranh

Water meets QCVN 01-
1:2024/BYT; 70% ethanol
(hands, tools); 100-200 ppm
chlorine for contact surfaces
when wet-cleaned (rinsed with
clean water, dried), 0.5% for
floors and drains

Phiéu KN nuéc 6
thang/lan; SDS hoa
chat

Water test every 6
months; chemical SDS

Tu héa chat
riéng, c6 khoa
Locked chemical
cabinet
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5. So do quy trinh cong nghé
Process flow diagram

KHU SACH
(kiém sodt ti nhiém)
CLEAN AREA

1. Tiép nhan ca phé nhan x4, lay
mau
1. Receiving and sampling raw green coffee

CCpr1

I

2. Say (16 am > 12,5%)
2. Drying (lots > 12.5% moisture)

I

3. Lam sach so bg, tach da, nam
cham
3. Pre-cleaning, destoning, magnet

|

4. Phan cd hat (sang 18/16/13)
4. Size grading (screens 18/16/13)

I

5. Tach ty trong (ban trong luc)
5. Density separation (gravity table)

!

6. Phan loai mau (may ban mau)
6. Optical colour sorting

}

7. Béanh béng (tuy chon)
7. Polishing (optional)

8. Do kim loai
8. Metal detection

l

ccpa [

OTA test nhanh <4 pg/kg (>
4: HPLC < 5); hat méc <
0,5%; dm < 15,0%
| OTArapid < 4 pg/kg (> 4: HPLC
<5); mouldy < 0.5%; moisture <
15.0%

Khi sdy 55-70 °C; hat < 60
°C; dm sau sdy < 12,5%
Air 55-70 °C; beans < 60 °C;
moisture after drying < 12.5%

| 0 vién d4, soi, thiy tinh/mdu 1
kg; nam cham > 8.000 Gauss
0 stones, pebbles, glass per 1 kg
sample; magnet = 8,000 Gauss

L6 tron 7,14/6,35/ 5,16 mm
Round holes 7.14 / 6.35 / 5.16 mm

Loai hat nhe, réng, siu duc
| Remove light, hollow, insect-bored
beans

Loai hat den, nau, chua, méc
Remove black, brown, sour,
mouldy beans

[ Theo hop dong; hiit bui, vo
lua
Per contract; dust and silverskin
extraction

Mau chudn Fe ©2,0 / Non-Fe
@2,5/SUS 33,0 mm
Test pieces Fe 2.0 / Non-Fe 02.5 |
/55 03.0mm !

1b. Tiép nhdn bao bi
1b. Receiving packaging

9. Can, dong bao
9. Weighing and bagging

1
1
(
|
I
|
1
1
1
r

60 kg tinh/bao day (+

container
60 kg net per jute bag (+
GrainPro) or container liner

‘
] (Grainpro)hozeitt: 161
1

10. Hun trang PH, (khi c6 yéu cau)
10. PH, fumigation (when required)

|

11. Luu kho, déng container, xudt hang
11. Storage, container stuffing, dispatch

OPRP3

U 72-96 gid; lam thodng > 24
gid; PH, < 0,3 ppm
72-96 h exposure; = 24 h
aeration; PH; < 0.3 ppm

<30 °C, RH < 70%; am hat <
12,5% true khi dong
<30 °C, RH < 70%; beans <
12.5% before stuffing

Ghi chii: CCP - diém kiém sodt tdi han; OPRP — chuong trinh tién quyét vdn hanh. Khung nét diet thé hién khu vuc

sach, noi kiém sodt nguy co tdi nhiém.

Note: CCP - critical control point; OPRP — operational prerequisite programme. The dashed frame marks the clean area where

recontamination is controlled.

BAN XEM TRUGC - trang 1-24/76 - SMS Translation - Hotline/Zalo 0934 436 040 - baogia@dichthuatsms.com
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6. Thuyét minh quy trinh cong nghé

Process description

Cong doan
Step

Thong s6 ky thuat
Technical parameters

Thuyét minh
Description

1. Tiép nhan ca phé
nhan x4, 1ay mau —
CCP1

1. Receiving and
sampling — CCP1

— NCC dugc duyét, KN BVTV nién vu
con hiéu lyc (PRP).

— Approved supplier, valid current-crop
pesticide report (PRP).

— OTA test nhanh < 4 png/kg (> 4: gitr
16, HPLC < 5 pg/kg); hat moc < 0,5%;
khong mui la.

— OTA rapid < 4 ug/kg (> 4: hold, HPLC
< 5 ug/kg); mouldy beans < 0.5%; no off-
odour.

— BP0 am < 15,0% (< 12,5% nhap kho;
12,6-15,0% sdy trong 24 gio).

— Moisture < 15.0% (< 12.5% to store;
12.6-15.0% dried within 24 h).

Xe dugce can qua cau can. QC kiém tra ho so' 16,
xién mau ¢ > 10% s6 bao (toi thiéu 5 bao), mau
chung > 2 kg/16; kiém tra mui, hat moc, con
trung; do dm; xay mau, test nhanh OTA; ghi BM-
HA.01-01. L6 khong dat dwgc c6 1ap, dan nhan
"CHO XU LY", trda NCC, khong pha tron dé pha
lodng. Bao bi kiém tra theo OPRP1 (BM-HA.01-
02).

Trucks are weighed. QC checks lot documents, probes
> 10% of bags (at least 5) into a composite > 2 kg per
lot, checks odour, mouldy beans and insects, measures
moisture, grinds the sample and runs an OTA rapid
test (BM-HA.01-01). Rejected lots are isolated,
labelled "ON HOLD", returned and never blended to
dilute them. Packaging is checked under OPRP1 (BM-
HA.01-02).

2. Say (1o am >
12,5%) — CCP2
2. Drying (lots >
12.5% moisture) —
CcCP2

— May say thap/trong quay, khi néng
gian tiép 55-70 °C.

— Column or rotary dryer, indirect hot air
55-70 °C.

— Nhiét do hat < 60 °C; 4-8 gio/mé 10
tan.

— Bean temperature < 60 °C; 4-8 h per 10
t batch.

— D0 am sau sdy < 12,5% (muc tiéu
11,5-12,0%).

— Moisture after drying < 12.5% (target
11.5-12.0%).

L6 am 12,6-15,0% dugc say trong 24 gid ké tir
khi nhan; 1o d6t (trau, cui, gas) cap nhiét qua b
trao doi nhiét, khoi khong tiép xuc hat. Ghi nhiét
d6 30 phut/lan; lam ngudi dén < 35 °C ro6i do am
3 diém/mé (BM-HA.01-04); mé chuwa dat phai
say bo sung. L6 < 12,5% khi nhan khong qua say.
Lots at 12.6-15.0% are dried within 24 h of receipt;
the furnace (husk, wood or gas) heats air through a
heat exchanger, so smoke never touches the beans.
Temperatures are logged every 30 min; the batch is
cooled to < 35 °C and moisture measured at 3 points
(BM-HA.01-04); batches above the limit are re-dried.
Lots received at < 12.5% skip drying.

3. Lam sach so bo,
tach da, nam cham
- CCP3

3. Pre-cleaning,
destoning, magnet —
CCP3

— Sang tap chat c6 quat hit; mdy tach
da bang khi.

— Scalper with aspiration; air-flow gravity
destoner.

— Thanh nam cham > 8.000 Gauss.

— Magnet bars > 8,000 Gauss.

— 0 vién d4, soi, thay tinh, cuc dat
clng/mau 1 kg.

— 0 stones, pebbles, glass, hard soil lumps
per 1 kg sample.

Nguyén liéu xudt kho theo 1énh san xuat (BM-
HA.01-03), qua sang tap chét dé loai v, canh,
day, bui; may tach da loai d4, soi, thuy tinh, cuc
dat; nam cham git* kim loai tir tinh. Dau ca va 2
gio/lan 1dy mau 1 kg & cira ra may tach da kiém
tra trén khay trang; vé sinh nam cham dau va
cudi ca, ghi BM-HA.01-05.

Material is issued on the production order (BM-
HA.01-03) and passes the scalper to remove husk,
twigs, string and dust; the destoner removes stones,
pebbles, glass and soil lumps; magnets catch ferrous
metal. At shift start and every 2 h a 1 kg sample from
the destoner outlet is checked on a white tray; magnets
are cleaned at start and end of shift (BM-HA.01-05).
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description

4. Phan c¢ hat (sang

Sang 16 tron 7,14 mm (S18), 6,35 mm

Sang phéan c& tach cac cd hat theo hang dat hang;

18/16/13) (S16), 5,16 mm (S13). hat lot sang 13, manh v& dugc tach riéng lam

4. Size grading Round-hole screens 7.14 mm (S18), 6.35 | hang cap thap. Kiém tra lwgi sang nguyén ven

(screens 18/16/13) mm (S16), 5.16 mm (S13). dau ca; ty 16 trén sang kiém tra 2 gio/lan theo
TCVN 4807:2013 (BM-HA.01-06).
The grader separates bean sizes for the ordered
grades; beans below screen 13 and broken pieces go
to low grade. Screen integrity is checked at shift start;
screen retention is tested every 2 h per TCVN
4807:2013 (BM-HA.01-06).

5. Tach ty trong Diéu chinh gid, do nghiéng theo titng | Loai hat nhe, rong, su duc, hat non, nhiéu hat c6

(ban trong lvc) @ hat. nguy co OTA cao. Phan hat nhe dwgc can va ghi

5. Density separation | Air flow and deck slope set per bean size. | BM-HA.01-06.

(gravity table) Removes light, hollow, insect-bored and immature

beans, many of which carry a higher OTA risk. Light
beans are weighed and recorded on BM-HA.01-06.

6. Phan loai mau
(may ban mau)
6. Optical colour
sorting

Mady ban mau CCD; dat nguong theo
hang; kiém tra mau 2 gio/lan.

CCD optical sorter; thresholds set per
grade; samples checked every 2 h.

Loai hat den, nau, chua, méc, hat la mau va tap
chat con sét. Hat den, chua, méc tr may ban mau
khong dung lam thyc pham. Ty 1€ hat den, v&
trong san pham dugc kiém tra theo TCVN
4808:2007 (BM-HA.01-06).

Removes black, brown, sour and mouldy beans, off-
coloured beans and residual foreign matter. Black,
sour and mouldy rejects are never used as food.
Black/broken content of the product is checked per
TCVN 4808:2007 (BM-HA.01-06).

7. Panh béong (tuy
chon)
7. Polishing (optional)

Theo yéu cau hgp dong; c6 hut bui.
On contract request; with dust extraction.

Mady danh bong loai bd vo lua, bui bam trén hat,
tao mau déu. V€ sinh may, cyclone thu bui cudi
ca.

The polisher removes silverskin and adhering dust for
an even appearance. Machine and dust cyclone are
cleaned at shift end.

8. Do kim loai -
CCP4

8. Metal detection —
CCP4

—100% san pham qua may do kim loai
ong roi truedc khi dong bao.

—100% of product passes the free-fall
metal detector before bagging.

— Mau chuan Fe @2,0; Non-Fe @2,5;
SUS316 ¥3,0 mm.

— Test pieces Fe ©2.0; non-Fe 02.5;
S5316 3.0 mm.

May do lap trén 6ng roi phia trén phéu can, c6
van loai ty dong. Kiém tra bang 3 mau chuan dau
ca, 2 gio/lan, cudi ca, sau stta chita va khi doi
hang (BM-HA.01-07). Khu do kim loai — déng
bao la khu sach.

The detector sits on the free-fall pipe above the
weighing hopper, with an automatic reject valve. It is
checked with the 3 test pieces at start, every 2 h, at end
of shift, after repairs and at each grade change (BM-
HA.01-07). Metal detection and bagging form the
clean area.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description

9. Can, déng bao
9. Weighing and
bagging

60,0 kg tinh/bao (cho phép + 0,2 kg);
may miéng bao; in nhan bao.
60.0 kg net per bag (tolerance + 0.2 kg);
bag mouth sewn; bag stencilled.

Can kiém tra bang qud can chuan dau ca. Bao day
(c6/khong cé GrainPro budc kin) dwgc may
miéng; kiém soat kim may may (dém kim dau —
cudi ca, thu da manh kim gay). Hang rdi rét vao
tui 16t container. Ghi 16 bao bi, s6 bao (BM-
HA.01-08).

The scale is checked with a test weight at shift start.
Jute bags (with or without a tied GrainPro liner) are
sewn; sewing needles are controlled (counted at start
and end of shift, broken fragments recovered). Bulk
goes into the container liner. Packaging lots and bag
counts on BM-HA.01-08.

10. Hun trung PH,
(khi c6 yéu cau) —
OPRP2

10. PH, fumigation
(when required) —
OPRP2

— Liéu theo nhéan thu6c (thwong 1-2
vién 3 g/m3).

— Dose per label (typically 1-2 x 3 g
tablets/m3).

— U 72-96 gio du6i bat kin, > 15 °C.
— 72-96 h exposure under gas-tight sheets,
>15 °C.

— Lam thoang > 24 gio; PH, < 0,3
ppm; am hat < 12,5%.

— Aeration > 24 h; PH, < 0.3 ppm; beans
< 12.5% moisture.

Chi hun trung khi ¢é c6n trung hodc theo yéu cau
khach hang/kiém dich, trén dong bao day tredc
khi déng container, do don vi c6 gidy phép thuc
hién (BM-HA.01-09); 16 GrainPro, hang roi
khong hun trung. Chi dong container sau khi lam
thoang du va do lai am hat.

Only when insects are found or the
customer/quarantine requires it, on jute-bag stacks
before stuffing, by a licensed contractor (BM-HA.01-
09); GrainPro and bulk lots are not fumigated.
Stuffing only after full aeration and a bean-moisture
re-check.

11. Lwu kho, déng
container, xuat
hang — OPRP3

11. Storage, container
stuffing, dispatch —
OPRP3

—Kho < 30 °C, RH < 70%; pallet cach
nén > 15 c¢m, cach twong > 50 cm.

— Store < 30 °C, RH < 70%; pallets > 15
cm off floor, > 50 cm from walls.

— L6 Ivu kho: am < 12,5%, khong con
tring (2 tuan/lan).

— Stored lots: < 12.5% moisture, no insects
(every 2 weeks).

— Container sach, kho, kin, khong mui;
16t kraft, tdi hat am.

— Container clean, dry, sound, odour-free;
kraft lining, desiccants.

Nhéap kho (BM-HA.01-12); nhiét do, dd am kho
2 lan/ngay (BM-HA.01-13); kiém tra 16 2
tuan/lan (BM-HA.01-14). Container dugc kiém
tra (th anh sang, mui), 16t kraft, dat tdi hit am;
khong dong khi mwa; do &m méi 16 triede khi
dong (BM-HA.01-15). Xuéat FIFO, ghi s6
container, s6 chi (BM-HA.01-16).

Receipt on BM-HA.01-12; store temperature and
humidity twice daily (BM-HA.01-13); lots inspected
every 2 weeks (BM-HA.01-14). Containers are
inspected (light test, odour), lined with kraft paper and
fitted with desiccants; no stuffing in rain; each lot's
moisture checked before stuffing (BM-HA.01-15).
FIFO dispatch, container and seal numbers recorded
(BM-HA.01-16).

7. Can bang vat chat va cong suat san xuat
Mass balance and production capacity

7.1. Thong sé6 co s¢

7.1. Basis

Thong so Gia tri Can ci

Parameter Value Basis
Khoi lvgng ca phé nhan x6 dau vao (co s@ tinh, 1 ngay) 20.000 kg Gia dinh
Raw green coffee input (calculation basis, 1 day) Assumption
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Thong so
Parameter

Gia tri
Value

Can ci¥
Basis

D06 dm binh quan khi nhan / sau sdy
Average moisture at intake / after drying

13,5% /12,0%

Dinh mitc nganh
Industry norm

Tap chét (v6, canh, bui, d4, kim loai) tai lam sach 1,0% Dinh mic nganh
Impurities (husk, twigs, dust, stones, metal) at cleaning Industry norm
Hat lot sang 13, manh v& tai phan c& 2,5% Dinh mitc nganh

Below-screen-13 beans and pieces at grading

Industry norm

Hat nhe tai ban trong lwc / hat 16i tai may ban mau
Light beans at gravity table / defects at colour sorter

2,0% / 3,0%

Dinh mitc nganh
Industry norm

Hao hut danh béng (vé lua, bui) 0,3% Dinh mitc nganh
Polishing loss (silverskin, dust) Industry norm
Khéi lwgng tinh moi bao 60 kg Quy cach
Net weight per bag Specification
7.2. Bdng cdn bdng vdt chat cho 20.000 kg ca phé nhan xo
7.2. Mass balance for 20,000 kg of raw green coffee
Cong doan Vao (kg) | Bo sung (kg) Loai ra (kg) Ra (kg) Ty le*
Step In (kg) Added (kg) Removed (kg) Out (kg) Yield*
1. Tiép nhén ca phé nhan x6 20.000 — — 20.000 100%
1. Receiving raw coffee
2. Say 20.000 — 341 (hoi nuwdc, am 13,5% 19.659 98,3%
2. Drying - 12,0%)
341 (water, 13.5% —
12.0%)
3. Lam sach, tach da, nam cham 19.659 — 197 (tap chat, da, kim 19.462 97,3%
3. Cleaning, destoning, magnet loai)
197 (impurities, stones,
metal)
4. Phan ¢ hat 19.462 — 487 (lot sang 13, méanh 18.975 94,9%
4. Size grading v0)
487 (below screen 13,
pieces)
5. Téach ty trong 18.975 — 380 (hat nhe, rong, siu) 18.595 93,0%
5. Density separation 380 (light, hollow, bored)
6. Phan loai mau 18.595 — 558 (hat den, nau, chua, 18.037 90,2%
6. Colour sorting mac)
558 (black, brown, sour,
mouldy)
7. Bbanh béng 18.037 — 54 (vo6 lua, bui) 17.983 89,9%
7. Polishing 54 (silverskin, dust)
8. Do kim loai 17.983 — ~ 0 (phan nghi nhiém) 17.983 89,9%
8. Metal detection ~ 0 (suspect only)
9. Can, déng bao 60 kg 17.983 — 43 (phan 1é sang 16 sau) 17.940 89,7%
9. Bagging 60 kg 43 (carried to next lot)
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Cong doan Vao (kg) | Bo sung (kg) Loai ra (kg) Ra (kg) Ty le*
Step In (kg) Added (kg) Removed (kg) Out (kg) Yield*
10-11. Hun trung, lvu kho 17.940 — R 17.940 89,7%
10-11. Fumigation, storage
Thanh pham 17.940 89,7%
Finished product

* Ty Ié so vdi khoi lugng ca phé nhdn x6 dau vao. Hat lot sang, mdnh v& (487 kg) va hat nhe (380 kg) dugc bdn lam ca
phé cdp thap sau khi kiém tra OTA; hat den, chua, méc tr mdy ban mau (558 kg) va tap chdt (197 kg) khong diing lam
thuc phdm.

* Relative to raw coffee input. Below-screen beans and pieces (487 kg) and light beans (380 kg) are sold as low grade after OTA
testing; black, sour and mouldy colour-sorter rejects (558 kg) and impurities (197 kg) are never used as food.

Keét qua: 20.000 kg ca phé nhan x6 cho 17.940 kg ca phé nhan thanh pham, twong duong 299 bao 60
kg (~ 0,93 container 20 feet). Hiéu sudt thu hoi 89,7%; dinh mirc tiéu hao ~ 1,115 kg nguyén liéu/kg
thanh pham.

Result: 20,000 kg of raw green coffee yield 17,940 kg of finished green coffee, i.e. 299 bags of 60 kg (~ 0.93
of a 20 ft container). Yield 89.7%; consumption ~ 1.115 kg raw material per kg of product.

7.3. Cong sudt san xudt (tham khdo)
7.3. Production capacity (reference)

Chi tiéu Mé (10 v) Ngay Thang (25 ngay) Nam (300 ngay)
Item Batch (10 t) Day Month (25 days) Year (300 days)

Ca phé nhan x6 (kg) 10.000 20.000 500.000 6.000.000
Raw green coffee (kg)
Thanh pham (kg) ~ 8.970 17.940 448.500 5.382.000
Finished product (kg)
Bao 60 kg ~ 150 299 7.475 89.700
60 kg bags
Container 20 feet (320 bao) ~ 0,47 ~ 0,93 ~ 23,4 ~ 280,3
20 ft containers (320 bags)

S6 liéu tham khdo — co sd thay bdng s6 liéu thuc t€ (d6 dm nguyén liéu, ty 1¢ logi & tirng mdy, hang ddt hang, sé ca).

Reference figures — replace with the plant's actual data (raw-material moisture, reject rates per machine, ordered grades, shifts).
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8. Tham tra so do quy trinh trén thyc t&

On-site confirmation of the flow diagram

Doi HACCP do6i chiéu so do quy trinh (Muc 5) v6i hoat dong thuc té tai nha mdy trong gid san xuat:
trinh ty cong doan, thong s6 ky thuat, luong di chuyén nguyén liéu — nguwoi — phé liéu. Két qua:
The HACCP team checked the flow diagram (Section 5) against actual operations during production —
step sequence, parameters and the flows of materials, people and waste. Result:

Chwa phu
Cong doan Phu hop hop Ghi chii / diéu chinh
Step Conforms Does not Notes / changes
conform
1. Tiép nhan ca phé nhan x6, 1dy mau L] L]
1. Receiving and sampling raw green coffee
1b. Tiép nhan bao bi L] L]
1b. Receiving packaging
2. Say (16 am > 12,5%) D} L]
2. Drying (lots > 12.5% moisture)
3. Lam sach so b, tach d4, nam cham ] ]
3. Pre-cleaning, destoning, magnet
4. Phan c& hat (sang 18/16/13) U] L]
4. Size grading (screens 18/16/13)
5. Tach ty trong (ban trong luc) O ]
5. Density separation (gravity table)
6. Phan loai mau (may ban mau) L] L]
6. Optical colour sorting
7. Panh bong (tuy chon) O O]
7. Polishing (optional)
8. Do kim loai L] L]
8. Metal detection
9. Cén, dong bao O ]
9. Weighing and bagging
10. Hun trung PH, (khi c6 yéu cau) L] L]
10. PH, fumigation (when required)
11. Lwu kho, déng container, xuat hang L] L]
11. Storage, container stuffing, dispatch

Ngay tham tra: .../.../......
Date of confirmation: .../.../......

POI TRUONG HACCP
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ooooooooooooooo

CAC POQI VIEN
TEAM MEMBERS

...............
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9. Phwong phap phan tich va danh gia méi nguy
Hazard analysis and evaluation method

PHAN II. PHAN TiCH MOI NGUY VA XAC PINH CCP
PART II. HAZARD ANALYSIS AND CCP DETERMINATION

Doi HACCP liét ké cac moi nguy sinh hoc, hda hoc va vat 1y cé thé xuat hién & tirng cong doan, sau
d6 danh gia mo6i moi nguy theo hai tiéu chi: kha nang phat sinh (A) va mitc d6 anh hwéng tGi sitc
khoe nguoi tiéu dung (B). M6i nguy c6 diém A x B (tich hai tiéu chi) > 4 1a mdi nguy dang ké va
phai c6 bién phap kiém soat cu thé (CCP hoac OPRP); méi nguy dudi 4 diém dwoc kiém soat bang

GMP/SSOP.

The HACCP team lists the biological, chemical and physical hazards that may occur at each step and rates
each one on two criteria: likelihood of occurrence (A) and severity of the effect on consumer health (B). A
hazard with a score A x B >4 is significant and needs a specific control measure (CCP or OPRP); hazards
scoring below 4 are controlled by GMP/SSOP.

Diém Mitc Kha nang phat sinh (A) Miic do anh hwéng (B)
Score Level Likelihood (A) Severity (B)
1 Thap Hiém khi xay ra; da dugc chuwong | Khong gay hai hodc gay kho chiu
Low trinh tién quyét kiém soat tot nhe, khong can diéu tri
Rare; well controlled by prerequisite | No harm or mild discomfort, no
programmes treatment needed
2 Trung binh C6 thé xay ra, da ting ghi nhan Gay hai tam thoi, c6 thé can diéu
Medium trong nganh tri
Possible; has been reported in the Temporary harm, may need treatment
industry
3 Cao Thuwong xuyén xdy ra hodc c6 san | Gay bénh nghiém trong, man tinh
High trong nguyén liéu hodc tt vong
Frequent, or inherently present in the | Serious, chronic illness or death
raw material

Ma trdn ddnh gid: A x B < 4: khéng ddng ké (GMP/SSOP); A x B > 4: m6i nguy ddng ké.
Evaluation matrix: A x B < 4: not significant (GMP/SSOP); A x B > 4: significant hazard.
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10. Bang phan tich moéi nguy
Hazard analysis table

Oil or chemical taint from old sacks,
trucks

Old fertiliser sacks, chemical
trucks

Méi Iﬁl:nag Muc | Diém | Dang
Cong doan N MGdi nguy tiém an Nguon goc mai nguy @A) do (B) | (AxB) ké Bién phap kiém soat / dién giai
Step Potential hazard Source o Severity | Score Signific Control measure / justification
Type Likelih ®) (AxB) K ot
ood (A)
1. Tiép nhan ca phé Vi sinh vat gay bénh Phoi trén san dat, dong vat, Sén pham dugc rang trude khi dung (khach hang);
nhan x4, 1dy mau Tan (Salmonella) bao ban " 3 3 Khéng | GMP, SSOP.
1. Receiving and Pathogens (Salmonella) Sun-drying on bare ground, No Roasted before use (by the customer); GMP, SSOP.
sampling raw green animals, dirty sacks
coffee Nam moc sinh doc t6 Phoi cham, ca phé am cao, Loai 16 moc khi nhén; 16 am > 12,5% sdy trong 24
(Aspergillus ochraceus, A. bdo quan kém tai nong ho Cé gi0 — kiém soat tai CCP2.
SH/B | carbonarius, A. niger) Slow drying, high moisture, 2 3 6 - Mouldy lots rejected at receipt; lots > 12.5% dried within
Toxigenic moulds (Aspergillus poor farm storage 24 h - controlled at CCP2.
ochraceus, A. carbonarius, A. niger)
Ochratoxin A (OTA) C6 san trong nguyén liéu Test nhanh OTA moi 16 (< 4 pg/kg; > 4 pg/kg gitt 16
(thu hai, phoi sdy, bao quan Cé cho HPLC); phan loai phia sau chi giam mgt phan —
HH/C tai nong ho) 2 3 6 - CCP1.
Inherent (harvest, drying and OTA rapid test per lot (< 4 ug/kg; > 4 ug/kg held for
farm storage) HPLC); later sorting only partly reduces it - CCP1.
Dv lwgng thuéc BVTV; kim loai | Phun thudc sai quy dinh, Nhén dugc vo qua, vo trdu che chan nén dv lvgng
ndng (Pb, Cd) khong du thoi gian céach ly; thap; PRP phé duyét NCC (Muc 4, GMP 01); KN
Pesticide residues; heavy metals dat vung trong Khéng | thdm tra m6i 500 tan/thang; 16 EU c6 COA.
HH/C (Pb, Cd) Incorrect spraying, short pre- ¢ 3 3 No Beans are shielded by pulp and husk, so residues are low;
harvest interval; growing soil supplier-approval PRP (Section 4, GMP 01); tests every
500 t or monthly; EU lots carry a COA.
HH/C | Nhiém dau, héa chat tir bao cii, Bao phan bon cii, xe cha 1 3 3 Khéng | Kiém tra mui, bao, phuirong tién khi nhan; loai 16 c6
xe chd héa chat No mui la (GMP).

Odour, sack and vehicle check at receipt; lots with off-
odour rejected (GMP).
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Mai llnf“alrlnag Mitc | Piém | DPang
Cong doan o Maéi nguy tiém an Nguon goc mai nguy @A) do (B) | (AxB) ké Bién phap kiém soat / dién giai
Step Potential hazard Source N Severity | Score | Signific Control measure / justification
Type Likelih
(B) (AxB) ant
ood (A)
b4, soi, cuc dat, kim loai (dinh, | Phai trén san, xay xat tai Thwong gap; loai trwe tai CCP3 (tach d4, nam cham)
day thép), thay tinh nong ho, dong bao Cé va CCP4 (do kim loai).
VL/P Stones, pebbles, soil lumps, metal Yard drying, farm hulling, 2 3 9 Yes Common; removed at CCP3 (destoner, magnet) and CCP4
(nails, wire), glass bagging (metal detection).
Vi sinh vat, con trung tr bao ban | Bao quan bao bi khong Khong Kho bao bi kin; kiém tra sach khi dung (GMP).
SH/B | Microbes and insects from dirty ding 1 2 2 No Closed store; cleanliness check before use (GMP).
bags Poor packaging storage
Dau khoang (MOSH/MOAH) tir | Bao day khong dat cdp thuc NCC dugc duyét; bao mdi c6 chitng nhan dau goc
dau se sgi bao day; bao tai st pham; NCC khong kiém thye vat; tGi nhya hgp quy QCVN 12-1:2011/BYT
dung tirng chita hoa chat; thoi soat - OPRP1.
1b. Tiép nhan bao bi | HH/C nhiém tl‘,l’.tlii nhya Non food-grade jut.e; 5 9 4 Co Apprf)ve'd suppliers; new bags certified for vegetable oil;
1b. Receiving packaging Mlneral oz.l (M?SH/MOAH) from uncontrolled supplier Yes plastic liners to QCVN 12-1:2011/BYT — OPRP1.
jute batching oil; reused bags that
held chemicals; migration from
plastic liners
Soi day roi, vat la Bao kém chat lwgng, van Kiém tra bao khi nhén; loai bao xu 16ng, rach
Loose jute fibres, foreign objects chuyén Khong | (GMP).
B Poor-quality bags, transport i 2 2 No Bag check at receipt; shedding or torn bags rejected
(GMP).
2. Say (16 am > SH/B | Nam méc phat trién, sinh OTA | Say cham (> 24 gi¢ cho 2 3 6 Co Sdy trong 24 gig; kiém soat nhiét dg, thoi gian; do
12,5%) trong bao quan do hat khong dat | sdy), nhiét do, thoi gian say Yes am < 12,5% mo6i mé - CCP2.

2. Drying (lots > 12.5%

moisture)

d6 am an toan

Mould growth and OTA formation in
storage if beans are not dried to safe
moisture

khong du; sdy khong déu
Delayed drying (> 24 h
waiting), insufficient
temperature or time; uneven

drying

Dry within 24 h; control temperature and time; moisture <
12.5% each batch — CCP2.
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Kha ) e z
Méi ndn Mirc biem Pbang
Cong doan N Maéi nguy tiém an Nguon goc mai nguy ( A)g do (B) | (AxB) ké Bién phap kiém soat / dién giai
u
Step guy Potential hazard Source N Severity | Score | Signific Control measure / justification
Type Likelih
(B) (AxB) ant
ood (A)
Khéi, PAH nhiém vao hat (10 d6t | B6 trao doi nhiét thing, ro Sdy gian tiép; kiém tra b trao doi nhiét hang tuan,
HEU/C trdu, cui) khoi 1 3 3 Khong | mui khoi moi mé (GMP).
Smoke and PAHs on beans Leaking heat exchanger, No Indirect heating; weekly heat-exchanger check, smoke
(husk/wood furnace) smoke leaks odour each batch (GMP).
Gi sét, bulong tir may sdy Thiét bi cd, bao tri kém Bao tri (GMP); nam cham (CCP3), do kim loai
VL/P Rust flakes, bolts from the dryer Old equipment, poor 3 3 3 Khong | (CCP4).
maintenance No Maintenance (GMP); magnet (CCP3), metal detection
(CCP4).
Tai nhiém tir bui, thiét bi Vé sinh thiét bi khong dat Khén Hut bui; SSOP; san phdm dugc rang.
SH/B | Recontamination from dust, Poor equipment hygiene 1 S 3 = & Dust extraction; SSOP; product is roasted.
[}
equipment
3. Lam sach so b, ~ .
. . A Khong c6
tach da, nam cham HH/C
. None
3. Pre-cleaning,
destoning, magnet b4, soi, thay tinh, cuc dat citng, | T nguyén liéu; may tach Chinh may tach d4, kiém tra mau 2 gio/lan; nam
Vip kim loai tir tinh con sét da diéu chinh sai, qua tai b 3 6 Co cham — CCP3; kim loai tai CCP4.
Residual stones, pebbles, glass, hard | From raw material; destoner Yes Destoner set, sample every 2 h; magnet — CCP3; metal at
soil lumps, ferrous metal mis-set or overloaded CCPA4.
Khong c6
SH/B
None
4-5. Phan c@ hat, Khong c6
. N HH/C
tach ty trong None
4-5. Size grading, X s ~ . X N X . R . A€ s .
. . Manh lwéi sang, bulong, kim Luwéi rdch, mon; rung, bao Kiém tra lwéi dau ca, bao tri (GMP); do kim loai
density separation . oY, ~
VL/P loai tri kém | 5 3 Khong | (CCP4).
Screen fragments, bolts, metal Torn or worn screens; No Screen check at shift start, maintenance (GMP); metal

vibration, poor maintenance

detection (CCP4).
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Kha ) e “
Méi ndn Mirc biem Pbang
Cong doan N Maéi nguy tiém an Nguon goc mai nguy ( A)g do (B) | (AxB) ké Bién phap kiém soat / dién giai
u
Step guy Potential hazard Source N Severity | Score | Signific Control measure / justification
Type Likelih
(B) (AxB) ant
ood (A)
Khong c6
SH/B
None
Hat den, chua, moc (ham lugng | Ngudng may dat sai, may OTA da kiém soat tai CCP1; kiém tra ty 1€ hat 16i 2
" . OTA cao) con s6t trong san ud tai « io/lan (GMP).
6-7. Phan loai mau, . ) & q Khong & ( )
danh bén HH/C | pham Wrong sorter thresholds, 1 3 3 N OTA already controlled at CCP1; defect content checked
o
g . Residual black, sour, mouldy beans | overload every 2 h (GMP).
6-7. Colour sorting, . .
N\ (high OTA) in the product
polishing
Manh kim loai, nhya tir may Hu héng, mai mon chi tiét Bao tri (GMP); do kim loai (CCP4).
VL/P Metal or plastic fragments from may 1 3 3 Khodng | Maintenance (GMP); metal detection (CCP4,).
machines Damaged or worn machine No
parts
Khong c6
SH/B
None
e Khong c6
8. Do kim loai None
8. Metal detection \ ] A T ¢ N i N N. [ -
Manh kim loai (sat, kim loai T¥ nguyén liéy, thiét bi cac M4y do c6 van loai tw dong, kiém tra bang mau
VL/P mau, inox) con sét cong doan trudc b 3 6 Co chuidn - CCP4.
Residual metal (ferrous, non- From raw material and Yes Detector with automatic reject valve, checked with test
ferrous, stainless) upstream equipment pieces — CCPA4.
9. Can, dong bao SH/B | Nhiém vi sinh vat tit tay, dung Vé sinh kém 1 3 3 Khoéng | Khu sach; SSOP; san pham dwgc rang.
9. Weighing and cu, bao ban Poor hygiene No Clean area; SSOP; product is roasted.

bagging

Microbes from hands, tools, dirty
bags
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Mai llnf“alrlnag Mitc | Piém | DPang
Cong doan o Maéi nguy tiém an Nguon goc mai nguy @A) do (B) | (AxB) ké Bién phap kiém soat / dién giai
Step Potential hazard Source N Severity | Score | Signific Control measure / justification
Type Likelih
(B) (AxB) ant
ood (A)
Dau khoéng tir bao day khong Dung nham bao chwa kiém Chi cap bao da dat OPRP1, ghi 16 bao (GMP).
dat tra Khéng | Only bags passed under OPRP1 issued, bag lot recorded
HH/C Mineral oil from non-compliant jute | Unchecked bags used by L 2 2 No (GMP).
bags mistake
Manh kim may may bao gay, sgi | Kim giy sau may do kim Kiém soat kim: dém kim dau — cu6i ca, thu da manh
day loai Khong | gdy (GMP).
\AELS Broken sewing-needle fragments, Needle breakage after the 4 3 g No Needle control: count at start and end of shift, recover
jute fibres metal detector fragments (GMP).
Khéng c6
SH/B
None
Du lvgng phosphine viegt MRL; | Qua liéu, lam thoang khong Pon vi ¢6 gidy phép; thudc dugc phép; ding liéu,
10. Hun trung PH, thudc ngoai danh muc da; don vi hun trung khong thoi gian @, lam thoang; do PH; — OPRP2.
(khi c6 yéu cau) Phosphine residue above MRL; non- | du nang lwc Co Licensed contractor; permitted fumigant; dose, exposure,
10. PH; fumigation A permitted fumigant Overdosing, inadequate 2 3 3 Yes aeration followed; PH; measured — OPRP2.
(when required) aeration; unqualified
contractor
Khong c6
VL/P
None
N&m méc phat trién, sinh OTA Kho dm, dot; container am, Kiém soat kho; am hat < 12,5% truwdc khi dong; kiém
do hat hiit am trong kho hodc thiing; déng hang khi mwa tra, 16t container — OPRP3.
11. Lwtu kho, déng SH/B dong suong trong container Damp store; wet or holed ’ 3 6 Co Store control; beans < 12.5% before stuffing; container
container, xuat hang Mould growth and OTA formation container; stuffing in rain Yes check and lining — OPRP3.
11. Storage, container from moisture uptake in store or
stuffing, dispatch condensation in the container
Con trung (mot ca phé), chudt Kiém soat PVGH kém Khéng | Bay, dén con trung; FIFO; hun tring khi can (SSOP).
SH/B Insects (coffee bean weevil), rodents | Poor pest control 1 3 3 No Traps, insect lamps; FIFO; fumigation if needed (SSOP).
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Kha ~ .
Méi nin Mitc | Piém | Pang
Cong doan e Moéi nguy tiém an Nguon goc mai nguy ( A)g do (B) | (AxB) ke Bién phap kiém soat / dién giai
Step 15 ey Potential hazard Source Likelih Severity | Score | Signific Control measure / justification
L ® | @axB) | ant
ood (A)
Nhiém chéo héa chat, mui la tit | Lvu chung hoa chat; Kho riéng; kiém tra mui container (GMP).
container container ban Khéng | Dedicated store; container odour check (GMP).
HH/C . o . ) . 1 3 3
Chemical cross-contamination, Stored with chemicals; dirty No
container taint container
Khong c6
VL/P
None

SH: sinh hoc; HH: héa hoc; VL:

B: biological; C: chemical; P: physical. A: likelihood; B: severity; a hazard is significant when A x B > 4 and is controlled by a CCP or OPRP.

vt ly. A: khd ndng xdy ra; B: mitc d6 nghiém trong; moéi nguy ddang ké khi A x B > 4 — dugc kiém sodt bang CCP hodc OPRP.
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Cac trang trén chi la mét phan ndi dung caa tai liéu day du.

> Pat mua tai www.dichthuatsms.com
Thanh toan xong, nhan ngay file Word day du, chinh stra duorc.

> Hoac gwi yéu cau dich thuat - soan thao
tai liéu da ngbn ngtr theo nhu cau riéng cta ban.
Cén hé tro? Lién hé ngay:
Hotline/Zalo: 0934 436 040
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