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BO HO SO HACCP - GMP
HACCP - GMP DOSSIER
Quy trinh sdn xudt ché den OTD

Orthodox black tea production process

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

Che den OTD (orthodox) cac cap OP, FBOP, P, PS, BPS, F, D, dong bao
giay kraft 4 16p 16t tii PE, tinh 50 kg/bao; chu yéu xuat khau, mot phan
tiéu thu noi dia. Ché xanh sa ché co thé san xudt trén cling ca sd theo ghi
chu tai cac muc lién quan.

Orthodox black tea grades OP, FBOP, P, PS, BPS, F, D in 4-ply kraft sacks with
PE liners, 50 kg net per sack; mainly export, part domestic. Processed green tea
may be made at the same site following the notes in the relevant sections.

Pham vi ké hoach
Scope of the plan

Toan bo quy trinh tai nha mdy, tir ti€p nhan cheé bup twoi va bao bi dén lvu
kho, xudt hang; vung nguyén liéu dugc kiém soat qua chwong trinh phé
duyét vuon ché (CCP1)

The whole process at the plant, from receiving fresh leaf and packaging to
storage and dispatch; the leaf-growing area is controlled through the garden
approval programme (CCP1)

Tiéu chuan ap dung
Standard applied

TCVN 5603:2023 (CXC 1-1969, stra 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 khdo: 10.000 kg ché bup twoi/ngay; 3 ca/ngay; 26 ngay/thang trong
vu; vu che ~ 200 ngay/nam (= 2.000 tdn buip twoi/nam)

Reference: 10,000 kg fresh leaf/day; 3 shifts/day; 26 days/month in season;
season ~ 200 days/year (~ 2,000 t fresh leaf/year)
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2. P4i 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 Doi HACCP.
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 Ho va tén
No. Full name

Chitc vu
Position

Trinh do
Qualification

Vai tro
Team role

Trach nhiém
Responsibilities

i

Giam doc
Director

Trwéng Ban
ATTP
Chair, Food
Safety Board

Phé duyét bo 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.

Trwéng phong
QA/QC
QA/QC Manager

Ky su cong
nghé thuc
pham

Food technology
engineer

Doi trudng
HACCP
HACCP Team
Leader

Diéu 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
xuat
Production
Manager

Daéi vién
Member

Giam sat lam héo, vo, 1én
men, sdy, phan loai, dau tron,
dong bao; kiém tra vé sinh ca
nhan dau ca; quan ly nhién
liéu va 1o say.

Supervises withering, rolling,
oxidation, drying, grading,
blending and packing; checks
personal hygiene at shift start;
manages fuel and the dryer
furnace.

Nhan vién
QA/QC
QA/QC Officer

Dadi vién
Member

Kiém tra ché bup twoi va
nhat ky phun thudc caa
vuon, bao bi; gidm sat
CCP/OPRP; lay mau kiém
nghiém dv lugng; ghi chép
biéu mau.

Inspects fresh leaf, garden
spray diaries and packaging;
monitors CCPs/OPRPs; takes
residue samples; keeps records.
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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 Che den OTD (Orthodox black tea)

Product name Orthodox black tea (OTD)
2 |[Maota Che kho ché bién tr bup va la non cay ché (Camellia sinensis) qua lam
Description héo, vo, Ién men (oxy hda), sdy kho va phan loai; canh ché xoan, mau

nau den; nwdc pha mau dé nau sang, vi chat diu, hwvong thom dac trung.
Dry tea made from the buds and young leaves of Camellia sinensis by
withering, rolling, oxidation, drying and grading; twisted dark-brown to black
leaf; bright reddish-brown liquor, brisk taste, characteristic aroma.

Cheé bup trgi 1 tém 2-3 14 non tir vieon cheé cda co s& hodc ho/t6 hop tac
c6 hgp dong, c6 ma vuedn, nhat ky phun thudc, duge Ban ATTP danh
gia, phé duyét (khuyén khich VietGAP hoac twong duong).

Fresh leaf (1 bud and 2-3 young leaves) from the company's own gardens or
contracted growers/groups with a garden code and spray diary, assessed and
approved by the Food Safety Board (VietGAP or equivalent preferred).

3 | Nguyén liéu
Raw material

4 | Cap che (thong lé thwong | Che la: OP (Orange Pekoe), FBOP (Flowery Broken Orange Pekoe), P

mai, theo hgp dong va (Pekoe).
mau chudn cia ngudi Ledf grades: OP (Orange Pekoe), FBOP (Flowery Broken Orange Pekoe), P
mua) (Pekoe).

Grades (trade practice, per
contract and the buyer's
standard sample)

Che manh — vun: PS (Pekoe Souchong), BPS (Broken Pekoe
Souchong), F (Fannings), D (Dust). Phan loai kich thwdc tham khao
TCVN 9700:2013.

Broken grades, fannings and dust: PS (Pekoe Souchong), BPS (Broken Pekoe
Souchong), F (Fannings), D (Dust). Size grading with reference to TCVN
9700:2013.
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HACCP - GMP DOSSIER
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Orthodox black tea production process

STT Pac diém Mo ta
No. Attribute Description
5 | Chi tiéu cam quan, ly héa | Ngoai hinh, mau nwdc, mui, vi, bd phtt hgp mau chudn cia titng cip;

Sensory and physico-
chemical

khong mui khéi, mui moc, mui la; khong 1an x0, cang qua mitc caa cdp.
Appearance, liquor colour, aroma, taste and infused leaf match the grade's
standard sample; no smoky, musty or foreign odour; fibre and stalk within the
grade's tolerance.

Theo TCVN 1454:2013 (ISO 3720:2011): chat chiét trong nuwdc > 32%;
tro tong s6 4-8%; tro khong tan trong axit < 1,0%; xo thd < 16,5%;
polyphenol tong s6 > 9% (tinh theo chat kh6). B6 am khi déng goi <
6% (muc tiéu 4-5%).

Per TCVN 1454:2013 (ISO 3720:2011): water extract > 32%; total ash 4-8%;
acid-insoluble ash < 1.0%; crude fibre < 16.5%; total polyphenols > 9% (dry
basis). Moisture at packing < 6% (target 4-5%).

Chi tiéu an toan
Sdfety criteria

Dv lwgng thuéc BVTV < MRL theo Thong tw 50/2016/TT-BYT,
Codex; hang xudt EU: Quy dinh (EC) 396/2005, gom anthraquinone <
0,02 mg/kg (Quy dinh (EU) 1146/2014) va chlorate (Quy dinh (EU)
2020/749); hang xuat thi truong khac: MRL nwdc nhap khau.
Pesticide residues < MRL per Circular 50/2016/TT-BYT and Codex; EU
exports: Reg. (EC) 396/2005, including anthraquinone < 0.02 mg/kg (Reg.
(EU) 1146/2014) and chlorate (Reg. (EU) 2020/749); other markets: the
importing country's MRLs.

Alkaloid pyrrolizidine (tong) < 150 pg/kg che kho (Quy dinh (EU)
2023/915, hang xuat EU); kim loai ndng (Pb, Cd) theo QCVN 8-
2:2011/BYT va yéu cau nuéc nhap khau; PAH theo hgp dong.
Pyrrolizidine alkaloids (sum) < 150 ug/kg dry tea (Reg. (EU) 2023/915, EU
exports); heavy metals (Pb, Cd) per QCVN 8-2:2011/BYT and the importing
country; PAHs per contract.

Quy cach bao géi
Packaging

Bao gidy kraft 4 16p, 16p trong la tidi 16t PE thirc pham (hodc tii mang
nhom-PE, 16p PE tiép xtc ché) han kin, miéng bao khau chi; tinh 50
kg/bao (che 1a OP, FBOP c6 thé dong 40 kg/bao theo yéu cau ngudoi
mua); xép pallet. Hang ndi dia c6 thé dong tii nhom-PE 0,5-1 kg trong
thung carton.

4-ply kraft paper sacks with a heat-sealed food-grade PE liner (or an
aluminium—PE laminate liner, PE side in contact with tea), sack mouth sewn;
50 kg net per sack (leaf grades OP and FBOP may be 40 kg on buyer request);
palletised. Domestic packs may be 0.5-1 kg aluminium—PE bags in cartons.

Diéu kién bao quan
Storage conditions

Kho kho rao, thoang mat, < 30 °C, d6 am khong khi < 70%, tranh anh
nang tryc tiép; khong dé chung hang cé mui, héa chét, nhién liéu; ké
pallet cach nén, cach twong.

Dry, cool store < 30 °C, RH < 70%, away from direct sunlight; never with
odorous goods, chemicals or fuel; on pallets away from floor and walls.

Han sit dung
Shelf life

24 thang ké tir ngay san xudt (ngay déng bao), khi bao bi con nguyén
ven, tdi 16t kin.
24 months from the production (packing) date, with the packaging intact and
the liner sealed.
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HACCP - GMP DOSSIER
Quy trinh sdn xudt ché den OTD

STT
No.

Pac diém
Attribute

Mo ta
Description

10

Ghi nhan
Labelling

Tén san pham, cap cheé, khai lwgng tinh, s6 16, ngay san xudt (NSX =
ngay dong bao), han st dung, tén — dia chi co s@, xuat xit, hvéng dan
béo quan (Nghi dinh 37/2026/NB-CP); hang xuat: ky ma hiéu theo hgp
dong va yéu cau nwdc nhap khau.

Product name, grade, net weight, lot number, production date (= packing
date), best-before date, producer name and address, origin, storage
instructions (Decree 37/2026/ND-CP); exports: shipping marks per contract
and the importing country's rules.

11

Phén phéi, van chuyén
Distribution and transport

Container kho, sach, khong mui (c6 16t gidy chong am vach container),
xe tai thung kin; khong chd chung héa chét, nhién liéu, hang c6 mui.
Clean, dry, odour-free containers (walls lined with moisture-absorbent kraft)
or closed trucks; never with chemicals, fuel or odorous goods.

12

Muc dich sit dung
Intended use

Pha uéng bang nudc séi (> 90 °C); nguyén liéu cho dau tron, dong goi
ché tdi loc, ché hop, do udng tai co sé nhap khau. Khong dung an tryc
tiép.

Brewed with boiling water (= 90 °C); raw material for blending, tea-bag and
packet tea, and beverages at the importer. Not eaten directly.

13

Dai twgng sit dung
Intended consumers

Nha san xuat, dong goi ché va ngwoi tiéu dung néi chung; ché c6
caffeine — ngwoi nhay cam vdi caffeine nén han ché.

Tea packers and processors and the general public; contains caffeine — people
sensitive to caffeine should limit intake.

14

Bién thé che xanh
Green-tea variant

Cheé xanh so ché (TCVN 9740:2013 / ISO 11287:2011): thay lam héo
dai va 1én men bang diét men (sao chao 250-300 °C trong 3-5 phuit
hodc hap hoi nudc), sau dé vo, sdy dén am < 5%; cac CCP giit nguyén
(diét men bang 1o dot cti dwgc kiém soat chong khéi nhw CCP2).
Processed green tea (TCVN 9740:2013 /ISO 11287:2011): long withering and
oxidation are replaced by fixation (pan-firing at 250-300 °C for 3—5 min, or
steaming), then rolling and drying to < 5% moisture; the CCPs are unchanged
(wood-fired fixation pans get the same smoke control as CCP2).
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4. Mo ta nguyén liéu, phu liéu va vat liéu tiép xic thyc pham
Raw materials, ingredients and food-contact materials

Nguyeén liéu /

Ho6 so kéem theo

Fresh tea leaf

hg, t6 hgp tac c6 hgp
dong, c6 ma vuon
trong danh sach
dugc phé duyét

Own gardens;
contracted
growers/groups with a
garden code on the
approved list

buip dat); khong dap nét,
khong 6i ngot, khong 1én
men do; khong 1an co dai, 14
cay la, tap chat; < 8 gio tir
khi héi; van chuyén bang
sot/bao thoang, khong nén
chat

1 bud and 2-3 young leaves (>
70% conforming shoots); not
bruised, heated or reddened;
no weeds, foreign plants or
debris; < 8 h from plucking;
carried in airy baskets/bags,

phun thudc (tén thudc,
ngay phun, thoi gian
cach ly); phiéu danh
gia vuon; phiéu KN duw
lwvong dinh ky
Contract; spray diary
(product, date, pre-
harvest interval); garden
assessment; periodic
residue reports

e ten Nha cung cap Yéu cau khi tiép nhan . Bao quan
vatliéu Supplier Acceptance requirements Accompanying Storage
Material L & U documents Y

Che bup tvoi Vuon ché cia co sd; | 1 tdm 2-3 1a non (= 70% Hogp dong; nhat ky Khéng Ivu kho:

rdi ngay lén
mang héo; néu
chd, radi mong <
20 cm noi
thoang mat, < 2
gio

Not stored:
spread on
withering troughs
at once; if
waiting, spread <
20 cm deep in a
cool airy place, <

sewing thread,
labels

hiéu

Clean, dry, odour-free, untorn;
virgin kraft (limits mineral
oil); correct marks

not packed tight 2h
Tiilét PE / tai | NCC bao bi duoc PE nguyén sinh cap thuc GCN hgp quy QCVN | Kho bao bi kin,
nhom-PE phé duyét pham, sach, khong mui; 12-1:2011/BYT; phiéu | kho, tranh bui
PE / aluminium- | Approved packaging ding kich thwéce, do day KN théi nhiém Closed, dry, dust-
PE liners supplier Virgin food-grade PE, clean, Conformity certificate free packaging
odour-free; correct size and QCVN 12-1:2011/BYT; store
gauge migration test report
Bao giay kraft | NCC dugc phé Sach, kho, khong mui, Phiéu giao hang, phiéu | Kho bao bi
4 16p, chi khau, | duyét khong rach; gidy kraft kiém tra Packaging store
nhan Approved supplier nguyén sinh (han ché dau Delivery note, check
4-ply kraft sacks, khoang); in ding ky ma sheet

Nhién liéu lo
sdy (cui, than,
vién nén sinh
khoi)

Dryer fuel
(firewood, coal,
biomass pellets)

NCC dugc phé
duyét
Approved supplier

Kho; khong dung g6 son, g6
tdm hoda chét, nhya, cao su,
rac thai

Dry; never painted or treated
wood, plastics, rubber or waste

Phiéu giao hang
Delivery note

Kho nhién liéu
riéng, cach xa
khu ché bién va
kho che
Separate fuel
store away from
processing and
tea stores
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Nguyén liéu / R ~ A . GG n HOo so kem theo . X
g ¥ . Nha cung cap Yéu cau khi tiép nhan . Bao quan
vat liéu . . . Accompanying
. Supplier Acceptance requirements Storage
Material documents

Nudc, héa chat
vé sinh

Water, cleaning
chemicals

Nudc may hodc
nuwdc giéng da xw 1y;
NCC héa chat dugc
phé duyét

Mains or treated well
water; approved
chemical supplier

Nuée dat QCVN 01-
1:2024/BYT (rtta thiét bi,
tao am phong 1én men); con
70° (tay, dung cu); clo 100-
200 ppm cho bé mdt tiép
xuc (trang lai bang nuwéc
sach, dé kho), 0,5% cho
nén, cong ranh

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

Phiéu KN nuéc 6
thang/lan; SDS hoa
chat

Water test every 6
months; chemical SDS

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

1. Tiép nhan che bip twoi
1. Receiving fresh tea leaf

I

2. Lam héo
2. Withering

}

3. Vo, sang toi
3. Rolling and roll-breaking

}

4. Lén men (oxy héa)
4. Oxidation (fermentation)

6. Phan loai, sang phan cdp (tich xo,
nam cham)
6. Sorting and grading (fibre removal,
magnets)

)

CGP1, |

CCP2 L

Vuon duge phé duyét; du thoi
gian céch ly; khong lan c6
dai; < 8 gio tir khi hai
Approved garden; PHI met; no
weeds; < 8 h from plucking

12-16 gid; gi6 < 35 °C (gidn
tiép); 4m 14 60-65%
12-16 h; air < 35 °C (indirect);
leaf moisture 60-65%

Vo 3 lan 45 — 45 — 30 phut;
sang toi sau mdi lan vo
3 rolls of 45 — 45 — 30 min;
roll-breaking after each

25-28 °C; RH 2 95%; 60-120 ‘
hiit
25-28 °C; RH 2 95%; 60-120 min

Khi néng gian tiép 95-110
°C; khong lan khéi; am < 5%
Indirect hot air 95-110 °C; no
smoke; moisture < 5%

| OP, FBOP, P, PS, BPS, F, D
OP, FBOP, P, PS, BPS, F, D

7. Déu tron

7. Blending
KHU SACH
(kiém sodt tdi nhiém)
CLEAN AREA
8. Do kim loai

8. Metal detection

CCP3

)

1b. Tiép nhn bao bi (tdi 16t
PE, bao kraft)
1b. Receiving packaging (PE
liners, kraft sacks)

9. Béng bao, ghi nhan
9. Packing and labelling

_.._..*__.._..__.._.._.__..._._________________________

Theo méu chudn khach hang;
am < 6%
To the buyer's standard sample;
moisture < 6%

= ]
Mau chuan Fe @1,5 / Non-Fe
@2,0/SUS 2,5 mm
Test pieces Fe @1.5 / Non-Fe ©2.0
/88 @2.5 mm

Bao kraft 16t PE 50 kg; han tii |
16t, khau bao
50 kg PE-lined kraft sacks; liner
sealed, sack sewn

10. Luu kho thanh pham va xudt hang
10. Finished-goods storage and dispatch

OPRP2

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.

<30 °C; RH < 70%; FIFO
<30 °C; RH < 70%; FIFO

BAN XEM TRUOC - trang 1-25/76 + SMS Translation - Hotline/Zalo 0934 436 040 - baogia@dichthuatsms.com
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6. Thuyét minh quy trinh cong nghé
Process description

phép, du thoi gian cach ly.

met.

— Spray diary: permitted products, PHI

— Khong 1an co dai; < 8 gia tir khi hai.
— No weeds; < 8 h from plucking.

Cong doan Thong s6 ky thuat Thuyét minh
Step Technical parameters Description
1. Tiép nhan che — Vuon c6 ma trong danh sach dugc QC kiém tra ma vuedn, nhat ky phun thu6e cia
bup twei — CCP1 phé duyét. ttng 16 (mdi chuyén giao), danh gia cdm quan (ty
1. Receiving fresh leaf | — Garden code on the approved list. 1é buip dat, 14 dap, 6i ngot, co dai, tap chat), gio
- CCP1 — Nhat ky phun thuéc: thudc dugce hai — gi® nhan; can va gan thé 16 (BM-HA.01-

01). L6 khong dat bi tir chéi. Mau bup twoi dugc
l1ay luan phién theo vuwon giri KN du lvgng (thdm
tra, BM-HA.01-15). Ti 16t, bao kraft dwgc kiém
tra theo OPRP1 (BM-HA.01-02).

QC checks the garden code and spray diary of every
lot (each delivery), assesses the leaf (conforming
shoots, bruising, heating, weeds, debris) and
plucking/arrival times, then weighs and tags the lot
(BM-HA.01-01). Non-conforming lots are refused.
Leaf samples are taken from gardens in rotation for
residue testing (verification, BM-HA.01-15). Liners
and kraft sacks are checked under OPRP1 (BM-
HA.01-02).

2. Withering cm.
cm.
35 °C qua bo trao d6i nhiét.

35 °C via a heat exchanger.
— Am 14 sau héo 60-65%.

2. Lam héo — Méng héo 25-30 kg/m?, 16p 1a 15-20
— Troughs 25-30 kg/m?, leaf layer 15-20
— 12-16 gio; gi6 thuong hodc gié dm <

— 12-16 h; ambient air or air warmed to <

— Leaf moisture after withering 60—65%.

L4 dugc rai déu trén mang, thoi gié dao chiéu;
déo la 3—4 gig/lan. Khong dung khoi 10 true tiép
dé héo. Ghi gio bat dau — két thuc, nhiét do, do
am gio6, am la (BM-HA.01-03). Che xanh: héo
nhe 2—4 gio hodc khong héo, chuyén sang diét
men.

Ledf is spread evenly on troughs with reversible
airflow and turned every 3—4 h. Furnace smoke is
never used for withering. Start/end times, air
temperature and humidity and leaf moisture are
logged (BM-HA.01-03). Green tea: light 2—4 h wither
or none, then fixation.

3. Vo, sang toi

— May vo orthodox, 3 1an vo 45 — 45 —

3. Rolling and roll- 30 phuit.
breaking — Orthodox rollers, 3 rolls of 45 — 45 — 30
min.

— Phong vo 22-28 °C, RH > 90%.
— Rolling room 22-28 °C, RH > 90%.

Sau moi lan vo, ché qua mdy sang toi dé danh toi,
tach ché nhé chuyén 1én men trede. Kiém tra bu
16ng, go ban vo, ludi sang dau ca; ghi thai gian
vo (BM-HA.01-04). Day chuyén CTC: 1a héo qua
may rotorvane va 3 cap truc CTC thay cho may
v0. Che xanh: vo sau diét men, 20—40 phuit,
khong 1én men.

After each roll the leaf passes the roll-breaker, which
opens up balls and sends the fine leaf to oxidation

first. Bolts, roller battens and sieve mesh are checked
at shift start; rolling times are logged (BM-HA.01-04).
CTC line: withered leaf goes through a rotorvane and
3 CTC roller pairs instead. Green tea: rolled 2040
min after fixation, not oxidised.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description
4. Lén men (oxy — Nhiét do phong 25-28 °C; RH > Che vo rdi trén khay/bang 1én men sach; phun
héa) 95%. suong tao dm bang nuwdc dat QCVN
4. Oxidation — Room 25-28 °C; RH > 95%. 01-1:2024/BYT, khong dé dong nuwdc trén che.
(fermentation) — 60-120 phit; 16p ché 5-8 cm. Keét thuic khi ché chuyén mau déng doé, c6 mui

— 60—120 min; layer 5-8 cm.

thom qua chin; ghi nhiét g, d6 am, thoi gian
(BM-HA.01-04). Khong kéo dai qua 120 phut
(cheé 6i, chua).

Rolled leaf is spread on clean fermentation trays/beds;
humidity comes from a mist of water meeting QCVN
01-1:2024/BYT with no water pooling on the leaf.
Oxidation ends when the leaf turns coppery with a
ripe-fruit aroma; temperature, humidity and time are
logged (BM-HA.01-04). Never beyond 120 min (sour,
stewed leaf).

5. Say khé — CCP2
5. Drying — CCP2

— Khi néng gian tiép vao 95-110 °C,
ra 50-55 °C; 20-25 phut.

— Indirect hot air: inlet 95-110 °C, outlet
50-55 °C; 20-25 min.

— D06 am cheé ra 1o < 5% (muc tiéu 3—
4%).

— Moisture at dryer exit < 5% (target 3—
4%).

— Khong c6 khéi, khi 16 lot vao khi
say.

— No smoke or flue gas in the drying air.

May sdy bang xich/ECP dung khi néng qua bd
trao doi nhiét; nhién liéu dugc phé duyét. Pau ca
va moi 30 phuit: ghi nhiét do vao/ra, do am ché ra
10 bang may do am nhanh, do CO tai ctra gi6
noéng so v4i ngoai troi, ngti kiém tra mui khoi
(BM-HA.01-05). Ché dat dugc lam ngudi dén
nhiét do phong triwdc khi phan loai; che chwa dat
am dwgc say lai.

A chain/ECP dryer uses air heated through a heat
exchanger, fired with approved fuel. At shift start and
every 30 min: inlet/outlet temperatures logged, exit
moisture measured with a rapid moisture analyser,
CO measured at the hot-air inlet against outdoor air
and the tea smelled for smoke (BM-HA.01-05).
Conforming tea is cooled to room temperature before
grading; tea above the moisture limit is re-dried.

6. Phan loai, sang
phan cap
6. Sorting and grading

— Sang rung nhiéu tang, mdy cét, quat
phan cap (tach da, cat).

— Multi-deck vibrating sieves, cutter,
winnowers (stone and sand removal).

— May tach x0, cang tinh dién; nam
cham > 8.000 Gauss.

— Electrostatic fibre and stalk extractors;
magnets > 8,000 Gauss.

Cheé kho dugc phan thanh OP, FBOP, P, PS,
BPS, F, D; loai x0, cang, ché cam, d4, cat, kim
loai tit tinh. V€ sinh nam cham dau, giira va cudi
ca, ghi kim loai thu dwgc; kiém tra lwdi sang dau
ca (BM-HA.01-06). Mdi cap chita trong
bao/thting sach c6 thé cap, s6 16.

Dry tea is graded into OP, FBOP, P, PS, BPS, F and
D; fibre, stalk, fluff, stones, sand and ferrous metal are
removed. Magnets are cleaned at start, mid and end of
shift and the metal found is recorded; sieve mesh is
checked at shift start (BM-HA.01-06). Each grade
goes into clean bags/bins tagged with grade and lot.




BO HO SO HACCP — GMP | Mas6/ Code: HAO1
[TEN CONG TY] HACCP — GMP DOSSIER Lan ban hanh / Edition: 01
) . . Ngay ban hanh / Issue date:
[COMPANY NAME] Quy trinh sdan xudt ché den OTD L/ DOXX
Orthodox black tea production process Trang / Page: 15/76
Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description

7. Pau tron
7. Blending

— Thung tron quay 1-5 tdn/mé, 10-15
phut.

— Rotary drum blender 1-5 t per batch,
10-15 min.

— Am trudc déng goi < 6%.

— Moisture before packing < 6%.

Céc 16 cung cap dugc tron theo cong thie dé dat
mau chudn cla nguwdi mua (ngoai hinh, mau
nwdce, huong, vi, bad); ghi 16 thanh phan, khoi
lvgng, d6 am, két qua thir ném (BM-HA.01-07).
L6 c6 am > 6% dugc sdy lai (h6i hwong) 90-100
°C trong 10-15 phuit.

Lots of the same grade are blended to recipe to match
the buyer's standard sample (appearance, liquor,
aroma, taste, infused leaf); component lots, weights,
moisture and cup-tasting result are recorded (BM-
HA.01-07). Lots above 6% moisture are re-fired at
90-100 °C for 10-15 min.

8. Do kim loai -
CCP3

8. Metal detection —
CCP3

—100% ché qua méy do trudc khi vao
tdi 16t.

— 100% of the tea passes the detector
before entering the liner.

— Mau chuén Fe @1,5; Non-Fe @2,0;
SUS304 2,5 mm.

— Test pieces Fe @1.5; non-Fe ©2.0;
S5304 @2.5 mm.

Mady do bang tai ¢6 ca cdu loai ty dong, dat trude
phéu ddong bao (tii 16t nhém—PE chén tin hiéu
nén phai do trde khi déng). Kiém tra bang 3
mau chudn dau ca, 2 gio/lan, cubi ca, sau stta
chira va khi d6i cap (BM-HA.01-08).

Conveyor detector with automatic reject, ahead of the
packing hopper (aluminium—PE liners block detection,
so tea is checked before packing). Checked with the 3
test pieces at start, every 2 h, at end of shift, after
repairs and at each grade change (BM-HA.01-08).

9. bong bao, ghi — 50,0 kg tinh/bao (£ 0,2 kg). Cheé dugc can vao tii 16t PE dét san trong bao
nhan —50.0 kg net per sack (+ 0.2 kg). kraft, ép nhe, han kin tdi 16t, khau miéng bao.
9. Packing and — Tui 16t han kin; khau miéng bao; Kiém soat kim may khau (kim gay phai tim da
labelling nhan dljng Céfp’ so 10. HléIlh); kiém tra nhan dau ca va khi doi Cﬁp, ghl
— Liner heat-sealed; sack sewn; correct 16 tdi 16t, 16 bao, s6 bao (BM-HA.01-09). Khu
grade and lot label. dong bao la khu sach, han ché ra vao.
Tea is weighed into the PE liner set inside the kraft
sack, lightly compacted, the liner heat-sealed and the
sack sewn. Sewing needles are controlled (all
fragments of a broken needle must be found); labels
are checked at shift start and at grade change; liner
lot, sack lot and sack count are recorded (BM-HA.01-
09). The packing room is a restricted clean area.
10. Luvu kho thanh | < 30 °C; RH < 70%; pallet cach nén > | Nhap kho theo BM-HA.01-12; theo ddi nhiét do,

pham va xuat hang
— OPRP2

10. Finished-goods
storage and dispatch —
OPRP2

15 c¢m, cach twong > 30 cm.
<30 °C; RH < 70%; pallets > 15 cm off
floor, = 30 cm from walls.

do am kho 2 lan/ngay (BM-HA.01-13); kiém tra
bao rach, wét hang tuan; xudt theo FIFO, kiém tra
container/xe sach, kho, khong mui trudc khi xép
hang (BM-HA.01-14).

Receipt on BM-HA.01-12; store temperature and
humidity twice daily (BM-HA.01-13); torn or wet
sacks checked weekly; FIFO dispatch after checking
the container/truck is clean, dry and odour-free (BM-
HA.01-14).
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7. Can bang vat chat va cong suat san xuat
Mass balance and production capacity

7.1. Thong sé6 co sé
7.1. Basis

Moisture: fresh / withered / dried

Thong so Gia tri Can cw
Parameter Value Basis
Khoi lvgng ché buip twoi dau vao (co sé tinh, 1 ngay) 10.000 kg Gia dinh
Fresh-leaf input (calculation basis, 1 day) Assumption
L4 loai khi tiép nhan (déap, 06i, gia, tap chat) 1,5% Dinh mitc nganh
Leaf rejected at receiving (bruised, heated, coarse, debris) Industry norm
D6 am buip twoi / sau héo / ché kho ra 1o 77% / 63% / 4% Dinh mitc nganh

Industry norm

Hao hut khi vo (dich che, dinh mdy) / khi 1én men (bay
hoi)
Loss at rolling (juice, sticking) / at oxidation (evaporation)

0,5%/1,0%

Dbinh mitc nganh
Industry norm

X0, cang, che cam loai khi phan loai 4,0% Dinh mitc nganh
Fibre, stalk, fluff removed at grading Industry norm
Khéi lwgng tinh mo6i bao 50 kg Quy cach
Net weight per sack Specification
7.2. Bdang can bang vat chdt cho 10.000 kg cheé bup tuoi
7.2. Mass balance for 10,000 kg of fresh leaf
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 nhan che bup twoi 10.000 — 150 (14 loai) 9.850 98,5%
1. Receiving fresh leaf 150 (rejected leaf)
2. Lam héo 9.850 — 3.727 (hoi nudc, am 77% 6.123 61,2%
2. Withering - 63%)
3,727 (water, 77% — 63%)
3. Vo, sang toi 6.123 — 31 (dich che, dinh may) 6.092 60,9%
3. Rolling, roll-breaking 31 (juice, sticking)
4. Lén men 6.092 — 61 (bay hoi) 6.031 60,3%
4. Oxidation 61 (evaporation)
5. Say kho 6.031 — 3.683 (hoi nuwdc, am 2.348 23,5%
5. Drying 62,6% — 4%)
3,683 (water, 62.6% — 4%)
6. Phan loai, sang phan cap 2.348 — 94 (x0, cang, ché cam, da, 2.254 22,5%
6. Sorting and grading cat)
94 (fibre, stalk, fluff, stones,
sand)
7. Bau tron 2.254 — 2 (bui) 2.252 22,5%
7. Blending 2 (dust)
8. Do kim loai 2.252 — ~ 0 (chi loai phan nghi 2.252 22,5%
8. Metal detection nhiém)
~ 0 (suspect product only)
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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*
9. Béng bao (50 kg) 2.252 — 2 (phan 1é chuyén 16 sau) 2.250 22,5%
9. Packing (50 kg) 2 (remainder carried to next
lot)
Thanh pham 2.250 22,5%
Finished product

* Ty 1€ so vdi khoi liigng cheé bup twoi dau vao. Ld logi, xo, cang, ché cdm dugc thu gom riéng, dung lam phdn bén hitu
co hodc ban lam nguyén liéu chiét xudt theo quy dinh, khéng tron vao ché thanh pham.

* Relative to fresh-leaf input. Rejected ledf, fibre, stalk and fluff are collected separately for compost or sold as extraction feedstock

as permitted, never blended back into finished tea.

Két qua: 10.000 kg ché bup twoi cho 2.250 kg che den OTD thanh pham, twong dwong 45 bao 50

kg. Hiéu suat thu hoi 22,5%; dinh mic tiéu hao ~ 4,44 kg bup twoi/kg che kho.

Result: 10,000 kg of fresh leaf yield 2,250 kg of finished orthodox black tea, i.e. 45 sacks of 50 kg. Yield

22.5%; consumption ~ 4.44 kg fresh leaf per kg of dry tea.

7.3. Co cdu cap ché (tham khdo, 1 ngady)
7.3. Grade distribution (reference, 1 day)

Cap che OP | FBOP | P PS BPS F D Tong
Grade Total
S6 bao 50 kg 4 7 5 9 9 /% 4 45
50 kg sacks
Khoi lvgng (kg) 200 350 250 450 450 350 200 2.250
Weight (kg)
Co cdu cdp phu thugc giéng che, pham cap bup twoi va ché do vo; co sd thay bdng so liéu thuc té.
The grade split depends on cultivar, leaf standard and rolling regime; replace with the plant's actual data.
7.4. Cong sudt san xuat (tham khdo)
7.4. Production capacity (reference)
Chi tiéu Ngay (3 ca) Thang (26 ngay) Vu ché (200 ngay)
Item Day (3 shifts) Month (26 days) Season (200 days)
Che bup tuoi (kg) 10.000 260.000 2.000.000
Fresh ledf (kg)
Ché den thanh pham (kg) 2.250 58.500 450.000
Finished black tea (kg)
Bao 50 kg 45 1.170 9.000
50 kg sacks

S liéu tham khdo — co sd thay bdng sé liéu thuc t€ (Gm bup tuoi, ty 1€ logi, s6 ngdy ché bién trong vu).

Reference figures — replace with the plant's actual data (fresh-leaf moisture, reject rates, processing days per season).
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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:

10. Finished-goods storage and dispatch

Chwa phu
Cong doan Phu hop hop Ghi chii / diéu chinh
Step Conforms Does not Notes / changes
conform
1. Tiép nhan ché bup twoi L] L]
1. Receiving fresh tea leaf
1b. Tiép nhan bao bi (tui 16t PE, bao kraft) L] L]
1b. Receiving packaging (PE liners, kraft sacks)
2. Lam héo O O
2. Withering
3. V0, sang toi L] L]
3. Rolling and roll-breaking
4. Lén men (oxy hoa) U] L]
4. Oxidation (fermentation)
5. Sdy kho (] L]
5. Drying
6. Phan loai, sang phan cap (tdch xo, nam [ []
cham)
6. Sorting and grading (fibre removal, magnets)
7. Pau tron L] L]
7. Blending
8. Do kim loai O ]
8. Metal detection
9. Déng bao, ghi nhan L] L]
9. Packing and labelling
10. Luu kho thanh pham va xudt hang [] [
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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

Kha

Méi ning 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
(B) (AxB) ant
ood (A)
Vi sinh vat gay bénh Dbat, phan bén hitu co chua Sdy 95-110 °C giam manh vi sinh vat; ché dwgc pha
(Salmonella, E. coli gdy bénh) hoai, tay nguwoi hai, dung cu Khong bang nuwdc s6i; quy dinh vion vé phan bon (GAP).
SH/B | Pathogens (Salmonella, pathogenic | dung 1 3 3 Nd Drying at 95-110 °C greatly reduces microbes; tea is
E. coli) Soil, immature manure, brewed with boiling water; garden rules on manure (GAP).
pickers' hands, containers
Du lwgng thuéc BVTV vuot Phun thudc tai virdn; cé dai Vuon duge phé duyét; nhat ky phun thudc, thai gian
MRL (thu6c ngoai danh muc, chita PA (ho Cic, ho Voi cach ly; 1am cé theo CXC 74-2014, khong nhan 16
chwa du thoi gian cach ly), 0i...) trong hang cheé; 1an c6 dai; KN dinh ky; khong cong doan nao phia
1. Tiép nhan cheé bip chlorate; alkaloid pyrrolizidine nudc twdi, dat, bui duwong sau loai bé dugc — CCP1.
twoi (PA) tr c6 dai héi lan; kim loai giao thong cé Approved gardens; spray diary and PHI; weeding per CXC
1. Receiving fresh tea HH/C | ndng (Pb) Spraying in the garden; PA- 2 3 6 A 74-2014, lots with weeds refused; periodic tests; no later
leaf Pesticide residues above MRL (non- | containing weeds (Asteraceae, step removes them — CCP1.
permitted products, PHI not met), Boraginaceae...) in the rows;
chlorate; pyrrolizidine alkaloids irrigation water, soil, road
(PAs) from weeds picked with the dust
leaf; heavy metals (Pb)
b4, cat, manh nhuva, day budc, Hai, dong bao, van chuyén Kiém tra cdm quan khi nhan; loai tai phan loai (quat
kim loai Plucking, bagging, transport Khong | phan cap, nam cham); kim loai loai trir tai CCP3.
VL/P Stones, sand, plastic bits, string, \ 3 3 No Visual check at receipt; removed at grading (winnowers,
metal magnets); metal at CCP3.
1b. Tiép nhan bao bi | SH/B | Vi sinh vat nhiém tir bao bi bdn | Bado quén bao bi khong 1 2 2 Khéng | Kho bao bi kin; kiém tra sach khi dung (GMP).
(tdi 16t PE, bao Microbes from dirty packaging ding No Closed store; cleanliness check before use (GMP).
kraft) Poor packaging storage
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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)
Thoi nhiém tir tii 16t PE (phu Ti 16t khong dat chuan NCC dugc phé duyét; GCN hgp quy QCVN 12-
gia, monome), myc in; dau tiép xuc thyc pham; bao 1:2011/BYT; gidy kraft nguyén sinh -~ OPRP1.
khodang (MOSH/MOAR) tir gidy | gidy tai ché Approved suppliers; QCVN 12-1:2011/BYT conformity;
tai ché Non food-grade liners; Co virgin kraft -~ OPRPI.
HH/C R ; L 2 2 4
1b. Receiving packaging Migration from PE liners (additives, | recycled paper sacks Yes
(PE liners, kraft sacks) monomers) and inks; mineral oil
(MOSH/MOAH) from recycled
paper
VLD Bui, vat la Van chuyén, lvu kho 1 > P Khéng | Loai bao, tdi ban, rach khi kiém tra (GMP).
Dust, foreign objects Transport, storage No Dirty or torn items rejected (GMP).
Vi sinh vat phat trién do 1a 6i L6p la day, thiéu gi6, héo Kiém soat do day 16p 14, thoi gian, dao 1a (GMP);
ngot, héo qua dai qua 16 gio Khoéng | say 95-110 °C phia sau.
SH/B Microbial growth in heated or over- | Thick layer, poor airflow, 1 2 2 No Control layer depth, time and turning (GMP); later drying
withered leaf wither > 16 h at 95-110 °C.
PAH, anthraquinone do khéilo | Dung khdi 16 trurc ti€p hoac Chi dung gi6 thuong hodc gié dm qua bo trao doi
2. Lam héo 14n vao gio6 héo b6 trao doi nhiét ro Khong | nhiét kin (GMP).
2. Withering BS PAHs, anthraquinone from furnace | Direct furnace smoke or a i > 3 No Ambient air or air warmed through a sealed heat
smoke in the withering air leaking heat exchanger exchanger only (GMP).
Vat la ti* mang héo, lwdi, nha Lué6i mang hu héng; vé Kiém tra lwdi mang; vé sinh (GMP); loai tai phan
VL/P Xuwong sinh kém { 5 5 Khong | loai.
Foreign objects from troughs, mesh, | Damaged trough mesh; poor No Trough mesh checks; housekeeping (GMP); removed at
premises housekeeping grading.
3. Vo, sang toi SH/B | Nhiém vi sinh vét tir dich ché ton | Mdy vo khong dugc rita 1 2 2 Khoéng | Rira mdy vo cudi ca (SSOP); sdy phia sau.
3. Rolling and roll- dong trén may vo cubi ca No Rollers washed at shift end (SSOP); later drying.

breaking

Microbes from stale juice on the
rollers

Rollers not washed at shift end
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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)
HI/C Dau m& boi tron ro ri Bao tri kém 1 > P Khong | Dau m& cdp thye pham H1; bao tri (GMP).
Lubricant leaks Poor maintenance No Food-grade H1 lubricants; maintenance (GMP).
Manh kim loai (bu long, go Mai mon, l6ng bu 16ng may Kiém tra may dau ca (GMP); nam cham tai phan
dong/thép ban vo, lwdi sang toi) | vo, sang toi Co loai; loai trtr tai do kim loai (CCP3).
YL/E Metal fragments (bolts, brass/steel Wear and loose bolts on 2 3 6 Yes Machine check at shift start (GMP); magnets at grading;
battens, roll-breaker mesh) rollers and roll-breaker eliminated at metal detection (CCP3).
Vi sinh vat phat trién do 1én men | Qua 120 phut; khay, bang Gid6i han 60120 phdit; vé sinh khay (GMP, SSOP);
SH/B qué thai gian 1én men ban 1 > g Khong | sdy phia sau.
Microbial growth from over-long Over 120 min; dirty trays or No 60-120 min limit; tray hygiene (GMP, SSOP); later drying.
oxidation beds
4. Lén men (oxy héa) . 1 x . A L A L .
2 Bxidioh Chat nhiém ttr nli’o’c tao am N}t’orc k‘hong dat; nuwéc dong A Nu:orc dat QCVI'\I 01-1:2024/BYT; phun suong,
(fermentation) HE/C (chlorate, tap chat) trén che 1 5 9 Khéng | khong dong nwéc (GMP).
Contaminants from humidification Non-compliant water; water No Water meets QCVN 01-1:2024/BYT; fine mist, no pooling
water (chlorate, impurities) pooling on the leaf (GMP).
Khong c6
VL/P
None
5. Say kho SH/B | Nam mGc phat trién trong bao Nhiét dg, thoi gian say 2 2 4 Co Kiém soat nhiét d9, thai gian; do am < 5% mobi 30
5. Drying quan do che khong dat @6 am an | khdng du; 16p che qua day Yes phiat - CCP2.
toan Insufficient temperature or Control temperature and time; moisture < 5% every 30 min
Mould growth in storage if tea is not | time; layer too thick - CCP2.
dried to safe moisture
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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)
PAH, anthraquinone do khoéi, khi | Lo dét truc tiép; bo trao doi Sdy gian tiép; do CO khi sdy, mui khdi moi 30 phit;
10 tiép xtic che nhiét, 6ng khai ro; nhién nhién liéu dwoc phé duyét — CCP2.
PAHs, anthraquinone from smoke or | liéu khong phu hop Co Indirect heating; CO in drying air and smoke odour every
LIS flue gas contacting the tea Direct firing; leaking heat - - : Yes 30 min; approved fuel -~ CCP2.
exchanger or flue; unsuitable
fuel
Toc, bui, tan tro Cong nhan, khu lo Khong | GMP; khu 1o tach biét; loai tai phan loai.
VL/P Hair, dust, ash Workers, furnace area . 2 3 No GMP; separate furnace area; removed at grading.
Tai nhiém vi sinh vat tir tay cong | Nhdt tay; thiét bi bui ban Vé sinh ca nhan, thiét bi (SSOP); ché dwgc pha bang
SH/B nhan, thiét bi Hand picking; dusty 5 ) A Khong | nuwdc soi.
Microbial recontamination from equipment No Personal and equipment hygiene (SSOP); tea is brewed
hands and equipment with boiling water.
6. I:harl loai, sang Riong c6
phan ?ap . HH/C None
6. Sorting and grading
b4, cat, manh nhya, kim loai tv | Tt bup twoi, thiét bi cac Quat phan cap tach vat ndng; nam cham > 8.000
VL/P tinh cong doan trudc 1 ) 3 Khéng | Gauss; nhat tay (GMP); kim loai loai trit tai CCP3.
Stones, sand, plastic bits, ferrous From fresh leaf and upstream No Winnowers separate heavy matter; magnets > 8,000
metal equipment Gauss; hand picking (GMP); metal eliminated at CCP3.
Cheé hidt am trd lai DE cheé hd 1au trong khong Khong Do am trede dong goi < 6%, say lai néu vugt (GMP).
SH/B | Tea regaining moisture khi am 1 2 2 No Moisture < 6% before packing, re-fired if above (GMP).
Tea left open in humid air
7. Pau t.rgn Khong c6
7. Blending HH/C
None
Vit la tir thung trén Thiét bi hu hong Khéng | Kiém tra thung trén triudc moéi mé (GMP); CCP3.
VL/P Foreign objects from the blender Damaged equipment 1 3 3 No Blender checked before each batch (GMP); CCP3.
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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)
Khong c6
SH/B
None
Khoéng c6
8. Do kim logi HHC ¢ e
8. Metal detection Manh kim loai (sét, kim loai Tt bup twoi, may vo, sang, May do c6 co cau loai tw dong, kiém tra bang mau
mau, inox) sét lai thiét bi cac cong doan trudc Céo chuan — CCP3.
VL/P ) § 2 3 6 . Lo . .
Residual metal (ferrous, non- From fresh leaf, rollers, sieves Yes Detector with automatic reject, checked with test pieces —
ferrous, stainless) and upstream equipment CCPs3.
Tai nhiém tw tay, dung cu Ve sinh kém Khu sach, vé sinh c4 nhan (SSOP); ché dwgc pha
SIUB Recontamination from hands and Poor hygiene 1 3 3 Khong | bang nwdc soi.
tools No Clean area, personal hygiene (SSOP); tea is brewed with
boiling water.
:lg::ng bao, ghi \a) Nhan sai cdp, sai 16 In nhén sai i . ; Khong | Kiém soat nhan dau ca, khi ddi cap (GMP).
. 5 Wrong grade or lot on the label Label error No Label control at shift start and grade change (GMP).
9. Packing and labelling
Manh kim khau bao gay May khau bao (sau may do Kiém soat kim: thay kim c6 ghi chép, tim da manh
Broken sewing-needle fragments kim loai) Khong | kim gay (GMP).
| L Sack sewing machine (after i : 3 No Needle control: logged replacement; all fragments of a
the metal detector) broken needle found (GMP).
10. Lwu kho thanh Nam moc phét trién do ché hat Khi hau néng am; lwu kho, Kho < 30 °C, RH < 70%; tui 16t kin; kiém tra bao —
pham va xuat hang am (bao rach, tidi 16t ha, kho am) | van chuyén bién dai ngay Co OPRP2.
10. Finished-goods SH/B Mould growth from moisture uptake | Hot, humid climate; long 2 2 4 Yes Store < 30 °C, RH < 70%; sealed liners; sack checks —
storage and dispatch (torn sacks, open liners, damp store) | storage and sea freight OPRP2.
HH/C | Nhiém mui, hdéa chét, nhién liéu | Lwu, ché chung hang c6 1 2 2 Khéng | Kho riéng; kiém tra container (GMP).
Taint or contamination from mui, hda chat No Dedicated store; container check (GMP).

chemicals and fuel

Stored/transported with
odorous goods or chemicals
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Kha
Méi néna Mwc | Piem | 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 Ibgrpey Potential hazard Source Likelih Severity | Score | Signific Control measure / justification
B ‘AxB, t
00d (A) (B (AxB) an
Khong c6
VL/P
None
SH: sinh hoc; HH: héa hoc; VL: vt ly. A: kha ndng xdy ra; B: mitrc do nghiém trong; méi nguy ddng ké khi A x B = 4 — du'gc kiém sodt bang CCP hodc OPRP.

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.
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