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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 s¢ [TEN CONG TY]
Company name [COMPANY NAME]
Miasothué |
Tax code
Piachinha may | .. e
Factory address
Nguoi dai dién Ong/Ba ............... — Gidm 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 Gao trang xat hat dai (gao thom va gao trang thuwong) cac cap 5%, 10%,
Product covered 25% tam, dong bao PP 25 kg, 50 kg hodc tui PA/PE hit chan khéng 1-5
kg; xudt khau va tiéu thu ndi dia
Milled long-grain white rice (fragrant and non-fragrant), 5%, 10% and 25%
broken grades, in 25 kg or 50 kg PP bags or 1-5 kg PA/PE vacuum packs; export
and domestic market
Pham vi ké hoach Toan bg quy trinh tai nha may xay xat — lau bong, ttr tiép nhan lia, gao
Scope of the plan nguyén liéu va bao bi dén lvu kho, déng container, xuat hang
The whole process at the milling and polishing plant, from receiving paddy, raw
rice and packaging to storage, container stuffing and dispatch
Tiéu chuan ap dung TCVN 5603:2023 (CXC 1-1969, stta d6i 2020) — Nguyén tdc chung vé vé
Standard applied sinh thyc phadm, 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 | Tham khao: 50.000 kg lda/ngay; 2 ca/ngay (16 gio, ~ 3,1 tan lta/gio); 26
khao) ngay/thang (~ 1.300 tan lda/thang)
Production capacity Reference: 50,000 kg paddy/day; 2 shifts/day (16 h, ~ 3.1 t paddy’/h); 26
(reference) days/month (= 1,300 t paddy/month)
2. Poi 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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Milled white rice production process

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, xay xat, lau
bong, phan loai, dong goi;
kiém tra vé sinh ca nhan dau
ca; diéu phoi hun trung vai
don vi dich vu.

Supervises drying, milling,
polishing, grading and packing;
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 giam 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).




BO HO SO HACCP - GMP

Mai s6 / Code: HA.O1
Lan ban hanh / Edition: 01

Maintenance
Lead

[TEN CONG TY] HACCP — GMP DOSSIER . .
Ngay ban hanh / Issue date:
[COMPANY NAME] Quy trinh sdn xudt gao trdng xdt /. DOXX
Milled white rice production process Trang / Page: 7,77
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,

dau m& boi tron thye pham.
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 Gao trang xat hat dai (gao thom/gao trang) — Milled long-grain white
Product name rice
Milled long-grain white rice (fragrant / non-fragrant)
2 |Mota Gao té hat dai da béc vo trdu, xat trang, lau bong, phén loai chiéu dai,
Description tach mau va phoi trén theo cap tam. Giong thvong dung: gao thom
(ST24, ST25, Bai Thom 8, Jasmine 85, OM 18...) va gao trang thuong
(OM 5451, IR 504...); chiéu dai trung binh hat nguyén thwong 6,8-7,5
mm.
Long-grain non-glutinous rice, husked, whitened, polished, length-graded,
colour-sorted and blended to a broken grade. Usual varieties: fragrant (ST24,
ST25, Dai Thom 8, Jasmine 85, OM 18...) and non-fragrant (OM 5451, IR
504...); average whole-kernel length usually 6.8-7.5 mm.
3 | Nguyén liéu Lda twoi hodc lta kho tir ving nguyén liéu lién két, thwong lai dugc phé
Raw material duyét (DPéng bang song Ctru Long); gao litt/gao nguyén liéu ti co s@
xay xat vé tinh dugc phé duyét.
Fresh or dried paddy from contracted growing areas and approved traders
(Mekong Delta); brown/raw milled rice from approved satellite mills.
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STT
No.

Pac diém
Attribute

Mo ta
Description

Cap hang
Grades

Theo ty 1€ tdm: 5% tam (tdm < 5%), 10% tam (< 10%), 25% tam (<
25% khoi lvgng); tdm la manh hat dai tir 1/4 dén duéi 3/4 hat nguyén,
tdm nho < 1/4 hat.

By broken content: 5% broken (< 5%), 10% broken (< 10%), 25% broken (<
25% by mass); brokens are pieces from 1/4 to under 3/4 of a whole kernel,
chips < 1/4.

Hat nguyén, tdm nhd, hat vang, bac bung, hat dé/soc dd, hat hw hong,
thoc 1an theo TCVN 11888:2017 (gao thom: TCVN 11889:2017) hodc
hgp dong.

Whole kernels, chips, yellow, chalky, red/red-streaked and damaged kernels
and paddy grains per TCVN 11888:2017 (fragrant rice: TCVN 11889:2017) or
the contract.

Chi tiéu cam quan, ly héa
Sensory and physico-
chemical

Hat trang trong, béng, dong déu; mui thom dac trng (gao thom), khong
mui moc, mui la; khéng con trung song; do am < 14,0%; mitc xat ky (do
trang Kett 38-42 theo cap/khach hang).

Translucent, glossy, uniform white kernels; characteristic aroma (fragrant
rice); no musty or foreign odour; no live insects; moisture < 14.0%; well milled
(Kett whiteness 38—42 per grade/customer).

Chi tiéu an toan
Safety criteria

Cd < 0,4 mg/kg (gao trang), Pb < 0,2 mg/kg — QCVN 8-2:2011/BYT;
As v0 co < 0,2 mg/kg (gao xat — Codex CXS 193-1995); aflatoxin B1 <
2 pg/kg, tong < 4 pg/kg — QCVN 8-1:2011/BYT.

Cd < 0.4 mg/kg (white rice), Pb < 0.2 mg/kg — QCVN 8-2:2011/BYT; inorganic
As < 0.2 mg/kg (polished rice — Codex CXS 193-1995); aflatoxin B1 < 2 ug/kg,
total <4 ug/kg — QCVN 8-1:2011/BYT.

Thuéc BVTV < MRL (Théng tw 50/2016/TT-BYT, Codex); phosphine
< 0,1 mg/kg (Codex, ngii coc hat); khéng hwong liéu, chat bao quan.
Pesticides < MRL (Circular 50/2016/TT-BYT, Codex); phosphine < 0.1 mg/kg
(Codex, cereal grains); no flavourings or preservatives.

Hang xuat EU: Cd < 0,15 mg/kg, As vo6 co < 0,15 mg/kg (EU
2023/915); BVTV theo (EC) 396/2005 — tricyclazole < 0,01 mg/kg; cac
thi treong khac theo quy dinh nwdc nhap khau va hgp dong.

EU exports: Cd < 0.15 mg/kg, inorganic As < 0.15 mg/kg (EU 2023/915);
pesticides per (EC) 396/2005 — tricyclazole < 0.01 mg/kg; other markets per
importing-country rules and the contract.

Quy cach bao géi
Packaging

Bao PP dét m&i (c6 hodc khéng 16t PE) 25 kg, 50 kg tinh, khau miéng;
tdi PA/PE hit chan khong 1 kg, 2 kg, 5 kg, déng thung carton (10 tdi 1
kg/2 kg hodc 4 tii 5 kg/carton). Quy cach khac theo hgp dong.

New woven PP bags (with or without PE liner), 25 kg or 50 kg net, stitched;
PA/PE vacuum packs of 1 kg, 2 kg, 5 kg in cartons (10 % 1 kg/2 kg or 4 x 5 kg
per carton). Other packs per contract.

biéu kién bao quan
Storage conditions

Kho kho rao, thoang, nhiét d6 < 35 °C, d6 dm khong khi < 75%, tranh
anh nang tryc tiép; ké pallet cach nén > 15 cm, cach twong > 50 cm;
khong dé chung hoa chét, hang c6 mui.

Dry, ventilated store < 35 °C, RH < 75%, out of direct sunlight; on pallets > 15
cm off the floor and > 50 cm from walls; never with chemicals or odorous
goods.
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STT
No.

Pac diém
Attribute

Mo ta
Description

Han st dung
Shelf life

12 thang ké tir ngay san xudt (ngay doéng gaéi) khi bao bi con nguyén
ven; gao thom nén dung trong 6 thang dau dé gitt huong.

12 months from the production (packing) date with packaging intact; fragrant
rice is best used within 6 months to keep its aroma.

10

Ghi nhan
Labelling

Tén san pham, loai/gidng gao, cap tam, khdi lwgng tinh, s6 16, ngay sdn
xudt (NSX = ngay dong gbi), han st dung, tén — dia chi co s@, xuat xtt,
hwéng dan bao quan va st dung ("Vo, ndu chin trirde khi an") (Nghi
dinh 37/2026/ND-CP; hang xudt theo yéu cau nuwdc nhap khau va hgp
dong).

Product name, rice type/variety, broken grade, net weight, lot number,
production date (= packing date), best-before date, producer name and
address, origin, storage and use instructions ("Rinse and cook before eating")
(Decree 37/2026/ND-CP; export marking per the importing country and the
contract).

11

Phéan phai, van chuyén
Distribution and transport

Container 20 feet kho, sach, kin (= 25 tdn/container), 16t gidy kraft hoac
tdm chong am, treo tdi hit am; xe tai thung kin cho ndi dia; khong ché
chung hoa chat, hang c6 mui.

Dry, clean, sound 20 ft containers (= 25 t each) lined with kraft paper or
moisture barrier and fitted with desiccant bags; closed trucks for the domestic
market; never with chemicals or odorous goods.

12

Muc dich sit dung
Intended use

Nau com, chao; nguyén liéu ché bién thyc pham (bin, banh, bot gao...).
Phai vo va nau chin trwde khi an.

Cooked as rice or porridge; raw material for food processing (noodles, cakes,
rice flour...). Must be rinsed and cooked before eating.

13

Déi twgng stt dung
Intended consumers

Ngudi tiéu dung ndi chung va nha san xuat thyc pham; 16 dung san xuat
thw'e pham cho tré nho phai dap @ng gidi han riéng theo hgp dong (vd.
As v6 co).

The general public and food manufacturers; lots for infant-food production
must meet the specific limits in the contract (e.g. inorganic As).

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

Nguyén liéu /

Ho6 so kem theo

areas; traders
approved by the Food
Safety Board

gio

Correct variety; no mould,
heat damage, sprouting, live
insects or off-odour; foreign
matter < 2%; dried paddy
moisture < 14.0%; fresh paddy
into the dryer within 12 h

Contract; field diary
(pesticides, pre-harvest
intervals); weighbridge
ticket; periodic pesticide,
Cd and inorganic As tests

e ten Nha cung cap Yéu cau khi tiép nhan ) Bao quan
vat liéu . . Accompanying
. Supplier Acceptance requirements Storage
Material documents
Lua twoi, laa Vung nguyén liéu bing giong; khong mac, Hop dong; nhat ky Séan/kho cha sdy
kho lién két; thwong lai | hdp hoi, ndy mam, con canh tac (thuéc BVTV, | c6 mai che; silo,
Fresh and dried | duwgc Ban ATTP phé | trung s6ng, mui la; tap chat | thdi gian cach ly); kho lia kho
paddy duyét < 2%; lua kho am < 14,0%; | phiéu can; KN dinh ky | Covered pre-
Contracted growing Ita twoi dwa vao sdy < 12 BVTYV, Cd, As v0 co drying area;

silos, dried-paddy
store
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Nguyén liéu / . ~ A e " H6 so kém theo . N
g ¥ . Nha cung cap Yéu cau khi tiép nhan . Bao quan
VLU Supplier Acceptance requirements Accompanying Storage
Material PP P 1 documents g
Gao litt, gao Cao s0 xay xat vé Am < 14,0%; khéng mdc, Phiéu giao hang ghi 16; | Kho nguyén
nguyén liéu tinh dugc phé duyét | con trung song, mui la; tdm, | COA 16 (BVTV, Cd, liéu, bao trén
Brown and raw | Approved satellite hat vang theo hgp dong; As vb co, aflatoxin) pallet

milled rice mills cam két khong dung hwong | Delivery note with lot; lot | Raw-material
liéu, chit bao quan COA (pesticides, Cd, store, bags on
Moisture < 14.0%; no mould, inorganic As, aflatoxins) | pallets
live insects or off-odour;
brokens and yellow kernels per
contract; written commitment
to no flavourings or
preservatives
Bao PP dét, tdi | NCC bao bi dugc Bao, tti mdi (khong dung GCN hgp quy QCVN | Kho bao bi kin,
PA/PE, thung | phé duyét bao téi st dung, tai ché); 12-1:2011/BYT (bao bi | kho, tranh bui,
carton Approved packaging sach, kho, ding quy cach, in | nhya); phiéu KN théi | chudt
Woven PP bags, | suppliers ding nhan; carton khong nhiém Closed, dry
PA/PE film, tiép xuc truc tiép san phdm | Conformity certificate packaging store,
cartons New bags and film (no reused | QCVN 12-1:2011/BYT dust- and rodent-
or recycled bags); clean, dry, (plastic packaging); proof
correct size and print; cartons | migration test report
have no direct food contact
Nuwéc lau bong | Nudc may hodc Pat QCVN 01-1:2024/BYT; | Phiéu KN nwdc: vi sinh | Bon inox/nhira

Polishing water

giéng khoan da xt ly
Mains or treated well
water

qua loc; bon chita riéng c6
nap, vé sinh khtt trung 1
tuan/lan

Meets QCVN 01-1:2024/BYT;
filtered; dedicated covered

3 thang/lan; day du chi
tiéu 6 thang/lan

Water tests: microbiology
every 3 months; full
parameters every 6

thue phdm cé
nap

Covered
stainless/food-
grade plastic tank

tank, cleaned and sanitised months

weekly
Thuéc hun Pon vi dich vu hun | Thuéc Danh muc thudc Giay phép hanh nghé; | Do don vi dich
triung triing c6 gidy phép BVTV dugc phép st dung | bién ban hun tring; vu quén ly,
(Aluminium Licensed fumigation tai Viét Nam; con han; bao | SDS khong luu 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

Hoa chat vé
sinh, nhién liéu
say

Cleaning
chemicals, dryer
fuel

NCC héa chat dugc
phé duyét; trau ty
cdp

Approved chemical
supplier; own husk

Con 70° (tay, dung cu); clo
100-200 ppm cho bé mat
ti€p xdc, bon nwdce (trang lai
bang nudc sach), 0,5% cho
nén, cong ranh; trdu dot
trong 10 gian tiép

70% ethanol (hands, tools);
100-200 ppm chlorine for
contact surfaces and the water
tank (rinsed with clean water),
0.5% for floors and drains;
husk burnt in an indirect
furnace

SDS hoéa chat; ho so
bao tri lo

Chemical SDS; furnace
maintenance records

Tu héa chat
riéng, c6 khda;
kho trau cach xa
khu san xuat
Locked chemical
cabinet; husk
store away from
production
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Milled white rice production process

5. So do quy trinh cong nghé

Process flow diagram

1. Tiép nhan lia, gao nguyén liéu

Ving/NCC dugc phé duyét;

nhdt ky canh tac hogc COA
16; khong méc, hdp hoi

}

2. Sdy lda, u trong silo
2. Paddy drying, silo tempering

;

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

}

4. Xay béc vo trduy, tach thée
4. Husking, paddy separation

}

5. Xat trang
5. Whitening

}

6. Lau bong (phun suwong nuéc)
6. Polishing (water mist)

}

7. Phan loai, tich mau, phdi tron theo
cdp
7. Grading, colour sorting, blending to grade

e

1. Receiving paddy and raw rice Approved ier; field
diary or lot COA; no mould or
heat damage

Vao sdy < 12 gig; khi sdy
40-45 °C; am < 14,0%; silo
theo OPRP3
Into dryer < 12 h; air 40-45 °C;
moisture < 14.0%; silos under
OPRP3

<5 tn/gio; mau 1 kg/2 gio: 0
vién dd; nam cham > 8.000
Gauss
<5 0h; 1 kg sample every 2 h: 0
stones; magnet > 8,000 Gauss

Ruld cao su; béc vo
85-90%/1ugt; théc sét trd lai
méy xay
Rubber rolls; 85-90% hulled per

| pass; unhulled paddy returned

‘ 2-3 médy xét néi tiép; do tréng
Kett 38-42
2-3 whiteners in series; Kett
whiteness 38-42

3-5 L/tdn; am gao < 14,0%
Water to QCVN 01-1:2024/BYT;
3-5 L/t; rice moisture < 14.0%

’/Nlﬂ'it QCVN 01-1:2024/BYT;

Tach tam, tdm nho; loai hat

16i, thiy tinh; phoi 5%, 10%,
25% tdm
Brokens and chips separated;
defects and glass removed; 5%,
10%, 25% broken blends.

Mau chuan Fe @1,5 / Non-Fe

KHU SI}C*{ 8. Do kim loai 2,0/ SUS 92,5 mm
(kiém sodt tdi nhiém) 8. Metal detection Test pieces Fe @115/ Non-Fe 02.0
CLEAN AREA 2.5 mm

'

1b. Tiép nhan bao bi (bao
PP, tii PA/PE, carton)

1b. Receiving packaging (PP
bags, PA/PE film, cartons)

9. Bong goi, ghi nhan
9. Packing and labelling

OPRP1

i

___w-__,___-i_ _____________

10. Luu kho, hun trung (khi can), dong

Bao PP 25/50 kg; tiii PA/PE
hiit chan khong 1-5 kg
PP bags 25/50 kg; PA/PE vacuum
packs 1-5 kg

<35°C, RH < 75%; PHy:
5-7 ngay, lam thoang > 48

container 2y

s 8i0, < 0,3 ppm
10. Storage, fumigation (when needed), <35 °C, RH < 75%; PHy: 5-7
stuffing days, > 48 h aeration, < 0.3 ppm

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.
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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 lia,
gao nguyén liéu —
CCP1

1. Receiving paddy and
raw rice — CCP1

— T viung nguyén liéw/NCC dugc phé
duyét; nhat ky canh tac (lta) hodc
COA 16 (gao nguyén liéu) dat.

— From an approved area/supplier;
compliant field diary (paddy) or lot COA
(raw rice).

— Khéng mdc, hdp hoi, con tring song,
mui la; gao nguyén liéu, ltia kh6 am <
14,0%.

— No mould, heat damage, live insects or
off-odour; raw rice and dried paddy
moisture < 14.0%.

Lua, gao dén bang ghe hodc xe tai. QC kiém tra
h6 so 16, xién 1dy mau & > 5 vi tri mo6i phuwong
tién (mau chung > 2 kg), danh gia giong, cam
quan, tap chat va do am bang may do am hat. L6
dat dwgc can, gan thé 16, lwvu mau va chuyén say
(Ida twoi) hodc nhap silo/kho (BM-HA.01-01).
L6 khong dat dwgc cb 1ap, dan nhan "CHO XU
LY" va tra lai. Bao bi dwgc kiém tra theo OPRP1
(BM-HA.01-02).

Paddy and rice arrive by boat or truck. QC checks lot
documents, probes > 5 points per load (composite > 2
kg), assesses variety, sensory quality and foreign
matter, and measures moisture with a grain moisture
meter. Accepted lots are weighed, tagged, sampled for
retention and sent to drying (fresh paddy) or to
silos/store (BM-HA.01-01). Rejected lots are isolated,
labelled "ON HOLD" and returned. Packaging is
checked under OPRP1 (BM-HA.01-02).

2. Say laa, G trong
silo — CCP2 (silo:
OPRP3)

2. Paddy drying, silo
tempering — CCP2
(silos: OPRP3)

— Duwa vao sdy < 12 gid sau khi nhan.
— Into the dryer within 12 h of receipt.

— Khi sdy 40-45 °C; 16p lda < 0,6 m;
8-10 gio/mé 20-30 tan; dao chiéu gi6
sau 4-5 gio.

— Air 40-45 °C; bed < 0.6 m; 8-10 h per
20-30 t batch; airflow reversed after 4-5
h.

— Am lda sau sdy < 14,0% (muc tiéu
13,5-14,0%).

— Paddy moisture after drying < 14.0%
(target 13.5-14.0%).

Lia tuoi (am 20-28%) dugc say trong may say vi
ngang dung 1o dot trau gian tiép. Ghi gio nhan,
gi0 vao sdy, nhiét do khi sdy 2 gio/lan; cudi mé
do am tai 5 diém (BM-HA.01-03). Mé chwa dat
am dugc say tiép. Lia dat dwgc 1 trong silo ¢
quat thdng gid, cap do nhiét > 24 gio trwdc khi
xay; nhiét d6 khéi lua (hdang ngay) va am (1
tuan/lan) dugc theo doi theo OPRP3 (BM-
HA.01-14). Lda khé nhan vao (< 14,0%) khéng
qua sdy.

Fresh paddy (20-28% moisture) is dried in flat-bed
dryers heated by an indirect husk furnace. Receipt
time, loading time and air temperature every 2 h are
recorded; at the end of the batch moisture is measured
at 5 points (BM-HA.01-03). Batches above the limit
are dried further. Dried paddy is tempered > 24 h in
silos with aeration fans and temperature cables; grain
temperature (daily) and moisture (weekly) are
monitored under OPRP3 (BM-HA.01-14). Dried
paddy received at < 14.0% skips drying.
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3. Lam sach, tach
da, nam cham -
CCP3

3. Pre-cleaning,
destoning, magnet —
CCP3

— Sang tap chat c6 quat huit; mdy tach
da trong lyc, lvu lvgng < 5 tan/gio.

— Scalper/sieve with aspiration; gravity
destoner at < 5 t/h.

—Mau 1 kg tai civa ra may tach da: 0
vién da/san.

— 1 kg sample at the destoner outlet: 0
stones.

— Nam cham > 8.000 Gauss.

— Magnets > 8,000 Gauss.

Lta sau u (hodc gao lit/gao nguyén liéu nhan
vao, sau d6 chuyén thang sang xat trang) dugc
xudt kho theo BM-HA.01-04, qua sang loai rom
ra, hat 1ép, bui; may tach da loai d4, san, dat cuc;
nam cham gilt kim loai tr tinh. Pau ca, 2 gio/lan
va khi déi 16 1ay mau 1 kg tai cita ra may tach da,
kiém tra lwu lvgng va thong s6 may; vé sinh nam
cham dau, gitta va cudi ca (BM-HA.01-05).
Tempered paddy (or received brown/raw rice, which
then goes straight to whitening) is issued on BM-
HA.01-04 and passes the sieve (straw, empty grains,
dust), the destoner (stones, grit, clods) and magnets
(ferrous metal). At shift start, every 2 h and at each lot
change a 1 kg sample is taken at the destoner outlet
and flow rate and settings are checked; magnets are
cleaned at start, mid- and end of shift (BM-HA.01-05).

4. Xay béc vé trau,
tach thoc

4. Husking, paddy
separation

— Mdy xay ruld cao su; hiéu suét boc
vo 85-90%/1ugt.

— Rubber-roll husker; 85-90% hulled per
pass.

— Théc s6t dwge may tach thoc tra lai
may xay; trdu hut vé kho trau.

— Unhulled paddy returned by the paddy
separator; husk aspirated to the husk
store.

Kiém tra do mon, khe hé rulé dau ca; theo doi
hiéu suat boc vo, thdc 1an trong gao Iit 2 gig/lan
(BM-HA.01-06). Ruld ntt, bong cao su phai thay
ngay. Trau dung lam nhién liéu 10 say.

Roll wear and gap are checked at shift start; hulling
efficiency and paddy in brown rice are checked every
2 h (BM-HA.01-06). Cracked or delaminating rolls are
replaced at once. Husk fuels the dryer furnace.

5. Xat trang
5. Whitening

— 2-3 mdy xat (da mai, ma sat) noi
tiép.

— 2-3 whiteners (abrasive, friction) in
series.

— D0 trang Kett 38-42 theo cdp/khach
hang.

— Kett whiteness 38—42 per
grade/customer.

Diéu chinh 4p luc xat theo d6 trang; kiém tra da
mai, lwgi xat nguyén ven dau ca; do do trang, ty
1é tdm 2 gio/lan (BM-HA.01-06). Cam thu qua
cyclone, loc tii vé kho cam.

Milling pressure is set to the whiteness target;
abrasive stones and screens are checked intact at shift
start; whiteness and brokens are measured every 2 h
(BM-HA.01-06). Bran is collected by cyclone/bag
filter.

6. Lau béng (phun
swong nuwéc) —
OPRP2

6. Polishing (water
mist) — OPRP2

— Nuéc dat QCVN 01-1:2024/BYT,
qua loc, bon riéng c6 nap.

— Water meets QCVN 01-1:2024/BYT,
filtered, dedicated covered tank.

— Lwgng nwde phun 3-5 L/tdn gao.
— Mist 3-5 L per tonne of rice.

— Am gao sau lau béng, 1am ngudi <
14,0%.

— Rice moisture after polishing and
cooling < 14.0%.

DPau ca kiém tra nwdce (trong, khong mui), bon,
loc; 2 gio/lan ghi lwu lvgng nuwdc, nang sudt,
nhiét d6 gao ra va d6 am gao sau lam ngudi (BM-
HA.01-07). Bon nudc dugc vé sinh, khit tring
(clo 100-200 ppm, trang lai) 1 tudn/lan. Cam lau
thu riéng.

At shift start the water (clear, odourless), tank and
filter are checked; every 2 h water flow, throughput,
rice outlet temperature and moisture after cooling are
recorded (BM-HA.01-07). The tank is cleaned and
sanitised (100-200 ppm chlorine, rinsed) weekly.
Polishing bran is collected separately.
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7. Phan loai, tach
mau, phoi tron theo
cap

7. Grading, colour
sorting, blending to
grade

— Sang phan loai tach tdm nho, cam
vun; trong chon hat tach tdm khai hat
nguyeén.

— Plansifter removes chips and fines;
indent cylinders separate brokens from
whole kernels.

— May tach mau quang hoc loai hat
vang, bac bung, dé/soc dé, hw hong,
théc, hat la, thay tinh, d4 khac mau.

— Optical sorter removes yellow, chalky,
red/red-streaked, damaged kernels, paddy,
foreign seeds, glass and off-colour stones.
— Phéi hat nguyén va tdm qua can dinh
lwong theo cdp 5%, 10%, 25% tam.

— Whole kernels and brokens blended by
proportioning scales to 5%, 10% or 25%
broken.

Kiém tra lwdi sang va chay mau thir qua may tach
mau dau ca (hat 16i trong dong ra, hat t6t trong
dong loai); xac dinh hat 16i va ty 1é tam thanh
pham 2 gio/lan (BM-HA.01-06). Dong loai qua
tach mau lan 2; phan loai cu6i ban lam thitc an
chén nu6i. Gao phoi trén chita trong silo cé nap,
c6 thé cap, giong, s6 10.

Sieves are checked and a test sample is run through
the sorter at shift start (defects in accepts, good
kernels in rejects); defects and product brokens are
measured every 2 h (BM-HA.01-06). Rejects are re-
sorted; final rejects are sold as feed. Blended rice is
held in covered bins tagged with grade, variety and
lot.

8. Do kim loai —
CCP4

8. Metal detection —
CCP4

—100% gao qua may do trudc can
dong goi.

—100% of the rice passes the detector
before the packing scale.

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

— Test pieces Fe @1.5; non-Fe ©2.0;
S§8304 &2.5 mm.

Mady do dang ong roi ty do c6 van loai tw dong.
Kiém tra bang 3 mau chudn dau ca, 2 gio/lan,
cudi ca, sau stta chita va khi d6i cap/16 (BM-
HA.01-08).

Free-fall pipeline detector with automatic reject valve.
Checked with the 3 test pieces at start, every 2 h, at
end of shift, after repairs and at each grade/lot change
(BM-HA.01-08).

9. Péng géi, ghi
nhan

9. Packing and
labelling

— Bao PP 25/50 kg: tinh 25,0-25,1 kg /
50,0-50,1 kg, khau miéng.

— PP bags 25/50 kg: 25.0-25.1 kg /.50.0—
50.1 kg net, stitched.

— Tui PA/PE 1-5 kg hiit chan khong,
han kin, déng carton.

— 1-5 kg PA/PE packs vacuum-sealed and
cartoned.

Céan dong bao tw dong kiém tra bang qua can
chuan dau ca; kiém tra khoi lwgng, dwong khau,
do kin tdi chan khong, nhan (s6 16, NSX, HSD)
moi gio; ghi 16 bao bi va 16 thanh pham (BM-
HA.01-09). Khu déng goi 1a khu sach, han ché ra
vao.

The automatic bagging scale is checked with a test
weight at shift start; weight, stitching, vacuum-pack
seal and label (lot, production and best-before dates)
are checked hourly, with packaging and product lots
recorded (BM-HA.01-09). The packing area is a
restricted clean area.
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10. Lvu kho, hun —Kho < 35 °C, RH < 75%; am gao ton | Nhap kho theo BM-HA.01-13; theo ddi nhiét do,
trung (khi can), kho < 14,0%. d6 am kho 2 lan/ngay, do am gao t6n kho 1
déng container — — Store < 35 °C, RH < 75%; stock moisture | tuan/lan (BM-HA.01-14). Khi phét hién con
OPRP3 < 14.0%. triing hodc khach hang yéu cau, don vi c6 gidy
10. Storage, — Hun trung PH, (chi bao PP): 01 5-7 phép hun tring khoi bao PP duéi bat kin (BM-
fumigation (when ngay, lam thodng > 48 gid, PH, < 0,3 HA.01-12); khong hun trung tdi hit chan khong.
needed), stuffing — ppm. Sau lam thodng do lai am (< 14,0%). Xuét theo
OPRP3 — PH, fumigation (PP bags only): 5-7 FIFO, kiém tra container sach, khd, khong mui

tredc khi dong hang (BM-HA.01-15).

Receipt on BM-HA.01-13; store temperature and
humidity twice daily and stock moisture weekly (BM-
HA.01-14). When insects are found or the customer
requires it, a licensed contractor fumigates PP-bag
stacks under gas-tight sheets (BM-HA.01-12); vacuum
packs are never fumigated. Moisture is re-checked
dfter aeration (< 14.0%). FIFO dispatch after
checking that the container is clean, dry and odour-
free (BM-HA.01-15).

7. Can bang vat chat va cong suat san xuat

Mass balance and production capacity

7.1. Thong sé6 co s6
7.1. Basis

Paddy moisture fresh / dried

Thong so Gia tri Can cit
Parameter Value Basis
Lua twoi nhan vao (co sd tinh, 1 ngay) 50.000 kg Gia dinh
Fresh paddy received (calculation basis, 1 day) Assumption
D06 dm lda twoi / sau sdy 22,0% / 14,0% DPinh mitc nganh

Industry norm

Tap chat loai tai lam sach (so véi ltia kho)
Impurities at pre-cleaning (of dried paddy)

1,0% Dbinh mitc nganh
Industry norm

Trdu (so véi lda sach)
Husk (of clean paddy)

21,0% Dbinh mitc nganh
Industry norm

xat)

Cém xat (so vGi gao Itt) / cdm lau; nwdc phun (so véGi gao

Bran (of brown rice) / polish bran; mist (of milled rice)

12,5% / 1,5%; 0,4% Dbinh mitc nganh
Industry norm

Tam nho tai sang / hat loai tai tdch mau 3,0% / 1,5% Dinh mitc nganh
Chips at sieving / colour-sorter rejects Industry norm
Tam trong gao sau tach mau / cap thanh pham 17,5% / 5% tdm Gia dinh
Brokens after sorting / product grade 17.5% / 5% broken Assumption
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7.2. Bang cdn bang vdt chdt cho 50.000 kg Iua twoi (thanh pham gao 5% tam)
7.2. Mass balance for 50,000 kg of fresh paddy (5% broken product)

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 lda twoi 50.000 — — 50.000 100,0
1. Receiving fresh paddy %
2. Sdy lua 50.000 — 4.651 (hoi nudc, am 45.349 90,7%
2. Paddy drying 22,0% — 14,0%)
4,651 (water, 22.0% —
14.0%)
3. Lam sach, tach da 45.349 — 453 (rom, hat 1ép, bui, da) 44.896 89,8%
3. Pre-cleaning, destoning 453 (straw, empty grains,
dust, stones)
4. Xay, tach théc 44.896 — 9.428 (trdu) 35.468 70,9%
4. Husking 9,428 (husk)
5. Xat trang 35.468 — 4.434 (cam) 31.034 62,1%
5. Whitening 4,434 (bran)
6. Lau bong 31.034 124 (nwdc) | 590 (cam lau 466; hoi 30.568 61,1%
6. Polishing 124 (water) | nuGc 124)
590 (polish bran 466;
vapour 124)
7a. Phan loai, tach mau 30.568 — 1.362 (tdm nho 917; hat 29.206 58,4%
7a. Grading, colour sorting loai 445)
1,362 (chips 917; rejects
445)
7b. Phéi tron 5% tam 29.206 — 3.843 (tam dw, ban 25.363 50,7%
7b. Blending to 5% broken riéng/phdi gao 25%)
3,843 (surplus brokens,
sold/used in 25% grade)
8. Do kim loai 25.363 — ~ 0 (chi loai phan nghi 25.363 50,7%
8. Metal detection nhiém)
~ 0 (suspect product only)
9. Boéng bao PP 50 kg 25.363 — 13 (phan 1é chuyén 16 sau) 25.350 50,7%
9. Packing in 50 kg PP bags 13 (remainder carried to
next lot)
Thanh pham gao 5% tam 25.350 50,7%
Finished 5% broken rice

* Ty I¢ so vdi khéi lugng lia tuoi nhdn vao. Quy vé liia khé 14% (45.349 kg): gao xdt sau lau bong 67,4%; gao nguyén
53,1%; gao 5% tdm thanh phdm 55,9%. Phy phdm: trdu (nhién liéu 10 sdy), cdm, tdm nho, tdm du, hat logi (thitc dn

chdn nu6i) — khéng dung hat logi lam thu'c phdm.

* Relative to fresh paddy received. On dried paddy at 14% (45,349 kg): polished milled rice 67.4%; head rice 53.1%; finished 5%

broken rice 55.9%. By-products: husk (dryer fuel), bran, chips, surplus brokens, sorter rejects (animal feed) — sorter rejects are

never used as food.

Két qua: 50.000 kg lia twoi (~ 45.349 kg Iia kho) cho 25.350 kg gao 5% tam, twrong dwong 507 bao
50 kg, cung 3.843 kg tam dw dung cho cap 25% hoac ban riéng. Dinh mitc tiéu hao ~ 1,97 kg lia

twoi (~ 1,79 kg ltia kho)/kg thanh pham.
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Result: 50,000 kg of fresh paddy (~ 45,349 kg dried) yield 25,350 kg of 5% broken rice, i.e. 507 bags of 50
kg, plus 3,843 kg of surplus brokens for the 25% grade or separate sale. Consumption ~ 1.97 kg fresh paddy
(= 1.79 kg dried paddy) per kg of product.

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

Chi tiéu Ca (8 gio) Ngay Thang (26 ngay) | Nam (300 ngay)
Item Shift (8 h) Day Month (26 days) Year (300 days)

Lua twoi nhan vao (kg) 25.000 50.000 1.300.000 15.000.000
Fresh paddy (kg)
Gao 5% tam thanh pham 12.675 25.350 659.100 7.605.000
(kg)
Finished 5% broken rice (kg)
Bao PP 50 kg ~ 253 507 13.182 152.100
50 kg PP bags
Container 20 feet (~ 25 tdn) — ~ 1 26 ~ 304
20 ft containers (= 25 t)

S6 liéu tham khdo — co' s& thay bdng sé liéu thuc té (dm lia, giong, hiéu sudt xay xdt, co cdu cap hang).

Reference figures — replace with the plant's actual data (paddy moisture, variety, yields, grade mix).
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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 lda, gao nguyén liéu L] L]
1. Receiving paddy and raw rice
1b. Tiép nhan bao bi (bao PP, tdi PA/PE, L] L]
carton)
1b. Receiving packaging (PP bags, PA/PE film,
cartons)
2. Sdy lda, 0 trong silo L] L]
2. Paddy drying, silo tempering
3. Lam sach, tach da, nam cham L] O]
3. Pre-cleaning, destoning, magnet
4. Xay béc vé trau, tach théc L] L]
4. Husking, paddy separation
5. Xat trang L] L]
5. Whitening
6. Lau bong (phun swong nudc) L] L]
6. Polishing (water mist)
7. Phan loai, tach mau, phéi tron theo cap L] L]
7. Grading, colour sorting, blending to grade
8. Do kim loai O il
8. Metal detection
9. Déng géi, ghi nhan L] U]
9. Packing and labelling
10. Lwu kho, hun trang (khi can), d6ng L] L]
container
10. Storage, fumigation (when needed), stuffing

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

POI TRUONG HACCP CAC POQI VIEN
HACCP TEAM LEADER TEAM MEMBERS

oooooooooooooooooooooooooooooo



[TEN CONG TY]
[COMPANY NAME]

BO HO SO HACCP - GMP

HACCP - GMP DOSSIER
Quy trinh sdn xudt gao trdng xdt

Milled white rice production process

Ma s6 / Code: HA.01

Lan ban hanh / Edition: 01
Ngay ban hanh / Issue date:
o J20XX

Trang / Page: 19/77

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

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
(B) (AxB) ant
ood (A)
Ndm moc phat trién (lda twoi d€ | Mua mua; chd sdy lau Loai 16 mdc, hap hoi; kiém soat tai sdy (CCP2).
1au, hdp hoi) Rainy season; long wait before Co Mouldy lots rejected; controlled at drying (CCP2).
SH/B Mould growth (wet paddy held too drying 2 3 6 Yes
long, heat damage)
Thuoc BVTV (tricyclazole...); Phun thudc sat thu hoach; Vung/NCC dugc phé duyét; nhat ky canh tac, COA
- N Cd, As v0 co; aflatoxin; hwong | dat trong; bao quan am; 16; khong cong doan nao phia sau loai bé dugc —
1. Tiép nhan laa, gao P ) . ~ TN
nguyén ligu l%t;eu, chét bao quan (gao nguyén | gian lan . . Cé CCP1. . . -
L HH/C | liéu) Late spraying; soil; damp 2 3 6 Approved areas/suppliers; field diaries, lot COAs; no later
1. Receiving paddy and . . Yes {
. Pesticides (tricyclazole...); Cd, storage; fraud step removes it - CCP1.
L =bdi inorganic As; aflatoxins;
flavourings, preservatives (raw rice)
D4, san, dat cuc, kim loai, thuy San phoi, thu hoach co Loai tai tdch da (CCP3), do kim loai (CCP4); tach
VL/P tinh gidi, ghe, xe 5 3 6 Co mau loai thay tinh.
Stones, grit, clods, metal, glass Drying yards, combine Yes Removed at destoning (CCP3) and metal detection
harvesting, boats, trucks (CCP4); sorter removes glass.
1b. Tiép nhan bao bi Vi sinh vat, chdt ban tir bao bi Bao quan bao bi khong Kho bao bi kin; kiém tra sach khi dung (GMP).
(bao PP, tii PA/PE, ban ding Khéng | Closed store; cleanliness check before use (GMP).
carton) SH/B Microbes and dirt from soiled Poor packaging storage ¢ 2 2 No
1b. Receiving packaging packaging
g: ft ::;S’ PAPE film, | y1/C | Thai nhidm tir bao PP ti ché, tdi | NCC khong dat; diing bao 2 2 4 Cé | NCC duoc phé duyét; bao méi; GCN hap quy
PA/PE khong dat cti, bao tai ché Yes QCVN 12-1:2011/BYT - OPRP1.
Migration from recycled PP bags or | Non-compliant supplier; Approved suppliers; new bags; QCVN 12-1:2011/BYT
non-compliant PA/PE film reused or recycled bags conformity — OPRP1.
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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)
Sgi PP, bui, vat la Séan xudt bao, van chuyén Khon Kiém tra bao khi nhan; giii bao trigc khi dung
VL/P | PP threads, dust, foreign objects Bag manufacture, transport 1 2 2 N 8 (GMP).
o
Bags checked at receipt and shaken out before use (GMP).
Nam méc, doc t6 vi ndm do Cho sdy qua lau; sdy khong Vao sdy < 12 gio; am < 14,0% — CCP2; silo —
cham sdy, sdy chwa dat am hodc | du; silo khong thong gid OPRP3.
s lta ty néng trong silo Excessive waiting; under- 3 3 6 Co Into dryer <12 h; < 14.0% — CCP2; silos — OPRP3.
Mould and mycotoxins from late or | drying; unventilated silos Yes
. . nder-drying, or paddy heating in
2. Say laa, u trong u‘ VNG Brpaddy heattig |
. silos
silo
2. Paddy drying, silo Khéi, khi dot (PAH) nhiém vao | Lo dot trdu ro khéi vao khi Lo gian tiép; bao tri 1o (GMP).
tempering HEU/C lta say 1 3 3 Khoéng | Indirect furnace; maintenance (GMP).
Smoke or combustion gas (PAHs) in | Husk furnace leaking smoke No
the paddy into drying air
L Tro, manh vat liéu tir 10, vi sdy Lo, vi sdy hong ) 2 A Khéng | Bao tri (GMP); loai tai CCP3.
Ash, debris from furnace or floor Damaged furnace/floor No Maintenance (GMP); removed at CCP3.
3. Lam sach, tach da, Khoéng c6
A SH/B
nam cham None
3. Pre-cleaning, R j
. - Khong c6
destoning, magnet HH/C
None
VL/P | D4, san, dat cuc con sét Tw nguyén liéu; may tach 2 3 6 Co M4y tach da van hanh theo théng s6 da tham dinh;
Residual stones, grit, clods da van hanh sai thong so, Yes kiém tra mau 2 gio/lan — CCP3.

qua tai
From raw material; destoner
mis-set or overloaded

Destoner run at validated settings; sample check every 2 h
- 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)
Kim loai tir lw6i sang, chi tiét Lu6i sang, may hu héng Kiém tra lw6i dau ca (GMP); nam cham git kim loai
mdy lam sach Damaged mesh or machines Khéng | tw tinh; loai tri tai do kim loai (CCP4).
VL/P Metal from sieve mesh or cleaning- L 3 3 No Mesh check at shift start (GMP); magnets catch ferrous
machine parts metal; eliminated at metal detection (CCP4).
Bui trdu, thiét bi ban Vé sinh kém Khéng | Hit bui, vé sinh (SSOP).
SH/B Husk dust, dirty equipment Poor hygiene i 2 2 No Dust extraction, cleaning (SSOP).
4: Xay l’)oc Vo trau, Khéng c6
tach thoc HH/C Vo2
4. Husking, paddy
separation Manh cao su ruld, chi tiét may Rulé mon, nit; bao tri kém Khong Kiém tra rul6 (GMP); tdch mau phia sau.
VL/P | Rubber-roll fragments, machine Worn or cracked rolls; poor 1 2 2 P Roll checks (GMP); sorting downstream.
parts maintenance
Khong c6
SH/B
None
Dau md boi tron ro ri Bao tri khong diing Khoéng | Dau m& cdp thyc pham (H1); kiém tra ro ri (GMP).
5. Xat trang 5 Lubricant leaks Poor maintenance k 3 R No Food-grade (H1) lubricants; leak checks (GMP).
5. Whitening oo o DN Y e DR Kiem tra d4 mai, w6t (GMP); singioaimanh nho;
Abrasive-stone chips, metal screen | rach Khong | kim loai tai CCP4.
YLE pieces Worn or broken abrasive 1 3 3 No Stone/screen checks (GMP); fines sieved out; metal at
stones; torn screens CCP4.
6. Lau bong (phun SH/B | Nhiém vi sinh vat tir nwdc khéng | Nudc, bon chiva ban; lwgng 2 3 6 Co Nudc dat QCVN 01-1:2024/BYT, bon sach; 3-5
swong nudc) dat; ndm moc phat trién do gao | nwdc phun qua mic Yes L/tdn; am < 14,0% — OPRP2.
6. Polishing (water mist) hit &m (phun qua liéu) Dirty water or tank; excessive Water to QCVN 01-1:2024/BYT, clean tank; 3-5 L/t;
Microbial contamination from unfit | mist moisture < 14.0% — OPRP2.
water; mould growth from moisture
uptake (over-misting)
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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)
Hoéa chat trong nwdc (clo dw sau | Khéng trang lai bon sau Trang bon bang nwdc sach sau khit trung (SSOP).
HEU/C vé sinh bon) khtr trung 1 3 3 Khoéng | Tank rinsed with clean water after sanitising (SSOP).
Chemicals in the water (residual Tank not rinsed after No
chlorine dfter tank cleaning) sanitising
Khong c6
VL/P
None
Khong c6
S None
7. Phan loai, tach
mau, phéi trén theo Khéng c6
~ HH/C
cap None
7. Grading, colour . P ANY ~ 2q -8 . < p o G9 D 2 . . 4 .
e blending & Manh lwdi sang; thuy tinh; vatla | Ludi sang hong; den, kinh Kiém tra lwdi; den c6 chup; silo c6 nap (GMP); tach
sorting, blending to o . S . L . .
d 9 9 VL/P tw silo v0; silo ha 1 3 3 Khoéng | mau loai thay tinh; kim loai tai CCP4.
rade
9 Mesh pieces; glass; debris from bins | Damaged mesh; broken lamps No Mesh checks; shielded lamps; covered bins (GMP); sorter
or glass; open bins removes glass; metal at CCP4.
Khong c6
SH/B
None
HI/C Khong c6
8. Do kim loai None
8. Metal detection .. ) . R J L. . R . . ,
Manh kim loai (sat, kim loai Tt nguyén liéu, mdy xay, May do c6 van loai ty dong, kiém tra bang mau
VL/P mau, inox) sot lai xat, sang, bang tai 5 3 6 Co chuan - CCP4.
Residual metal (ferrous, non- From raw material, huskers, Yes Detector with automatic reject, checked with test pieces —
ferrous, stainless) whiteners, sieves, conveyors CCP4.




SH: sinh hoc; HH: héa hoc; VL:
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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)
Tai nhiém tir tay cong nhan, Vé sinh kém; han tdi, khau Khu sach, vé sinh c4 nhan (SSOP); kiém tra d6 kin
dung cu; ndm moc do tui ha bao khong dat Khong | (GMP); gao dugc ndu chin.
SH/B Recontamination from hands and Poor hygiene; faulty seals or L 3 3 No Clean area, hygiene (SSOP); seal checks (GMP); rice is
tools; mould through leaking packs | stitching cooked.
9. Pong goi, ghi nhan Nhaén sai cdp, sai 16, thiéu In nhan sai Kiém soat nhan dau ca, khi doi cdp (GMP).
9. Packing and labelling NSX/HSD Label error Khong | Label control at shift start and grade change (GMP).
il Wrong grade or lot, missing dates 4 2 2 No
on the label
VL/P Sgi bao, toc, vat la Bao bi, cong nhan 1 - 3 Khong | GMP (bédo ho lao dong, giii bao).
Bag threads, hair, foreign objects Packaging, workers No GMP (protective clothing, shaking out bags).
Ném moc phat trién do gao hit | Khi hau néng am; kho, Kho < 35 °C, RH < 75%; do am ton kho — OPRP3.
am; con trung kho container am; lwu 1au Co Store < 35 °C, RH < 75%; stock moisture checks —
SH/B Mould growth from moisture uptake; | Humid climate; damp 2 3 6 Yes OPRP3.
10. Lwtu kho, hun storage insects store/container; long storage
trung (khi can), dong
container Du lwgng phosphine virgt MRL; | Qua liéu, lam thoang khong Pon vi c6 gidy phép; tuan tha liéu, thoi gian G, lam
10. Storage, fumigation thu6c ngoai danh muc dua; don vi hun trung khong thodng; do PH, — OPRP3.
(when needed), stuffing HE/C Phosphine residue above MRL; non- | dd nang luc 5 3 6 Co Licensed contractor; dose, exposure, aeration followed;
permitted fumigant Overdosing, inadequate Yes PH; measured — OPRP3.
aeration; unqualified
contractor
Khong c6
VL/P
None

vt ly. A: khd ndng xdy ra; B: mic d6 nghiém trong; méi nguy ddng ké khi A x B > 4 — dugc kiém sodt bdng 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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