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BO HO SO HACCP - GMP
HACCP - GMP DOSSIER
Quy trinh so' ché hat ca cao 1én men, sdy khé

Fermented and dried cocoa bean processing

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

Hat ca cao lén men, sdy kho (hang I, hang II) dong bao day méi 62,5 kg
tinh; ban cho nha may ché bién ca cao, s6-c6-la trong nuwéc va xuat khau
Fermented and dried cocoa beans (Grade I and Grade II) in new 62.5 kg net jute
bags; sold to cocoa and chocolate processors in Vietnam and for export

Pham vi ké hoach
Scope of the plan

Toan bo quy trinh tai tram/xwdng so ché, tir tiép nhan qua hodc hat ca cao
twoi cta ho trong va bao day dén lwu kho, xuat hang. Hoat dong canh tac
tai viron nam ngoai pham vi, dugc kiém soat qua phé duyét ho cung cap
(CCP1).

The whole process at the processing station, from receiving fresh pods or wet
beans from growers and jute bags to storage and dispatch. Farming is outside the
scope and is controlled through grower approval (CCP1).

Tiéu chuan ap dung
Standard applied

TCVN 5603:2023 (CXC 1-1969, stta d6i 2020) — Nguyén tic 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 khao: 10.000 kg hat wét/ngay trong vu (~ 3,7 tan hat kho); 1
ca/ngay (8 gio) va tryc dao 0, phoi/sdy theo lich; 25 ngay/thang
Reference: 10,000 kg wet beans/day in season (~ 3.7 t dry beans); 1 shift/day (8
h) plus rota for turning and drying; 25 days/month

2. D(’ji HACCP
HACCP team

boi HACCP dugc thanh 1ap theo Quyét dinh s6 ...... /Qb-...... ngay .../.../20XX cua Giam doc.
Cac thanh vién da dwgc tap huan HACCP theo Codex. Ban ATTP gom Giam doc (Trwdng ban) va
cac thanh vién Doi HACCP.
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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 b6 qua, 1én men,
phoi/say, lam sach, dong
bao; kiém tra vé sinh ca nhan
dau ca; diéu phai lich thu
mua v&i ho trong.

Supervises pod opening,
fermentation, drying, cleaning
and bagging; checks personal
hygiene at shift start; schedules
purchasing with growers.

Nhan vién
QA/QC
QA/QC Officer

Doi vién
Member

Kiém tra h6 so hé cung cap
va nguyén liéu khi tiép nhan,
do d6 am, tht cét, giam sat
CCP/OPRP, lay mau kiém
nghiém, ghi chép biéu mau.
Checks grower records and
incoming material, measures
moisture, performs cut tests,
monitors CCPs/OPRPs, takes
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,

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 Hat ca cao 1én men, sdy kho (Fermented and dried cocoa beans)

Product name

Fermented and dried cocoa beans

Mo ta
Description

Hat ctia qua ca cao (Theobroma cacao L.) da tach khéi qud, 1én men 5-6
ngay trong thung go, phoi/sdy dén d6 dm < 7,5%, lam sach va phan
hang; vo hat nguyén, hat roi, mau nau dén ndu sdm, mui ca cao dac
trung.

Seeds of the cocoa pod (Theobroma cacao L.) extracted from the pod,
fermented for 5-6 days in wooden boxes, dried to < 7.5% moisture, cleaned
and graded; intact shell, free-flowing, brown to dark brown, with a
characteristic cocoa aroma.

Nguyén liéu
Raw material

Qua ca cao chin hodc hat ca cao twoi (hat wét con com nhay) thu mua tir
ho trong, hgp tac xa trong danh sach duwgc phé duyét (vung trong Bén
Tre, Ba Ria — Viing Tau, Dak Lik...).
Ripe cocoa pods or fresh wet beans (with pulp) bought from growers and
cooperatives on the approved list (growing areas such as Bén Tre, Ba Ria —
Viing Tau, Bdk Lak).
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Quy trinh so' ché hat ca cao 1én men, sdy khé

Fermented and dried cocoa bean processing

STT Pac diém Mo ta
No. Attribute Description
4 | Phan hang (TCVN Thir cdt 300 hat/16: Hang I — hat méc < 3%, hat da phién < 3%, hat sau,
7519:2020 / ISO ndy mam, det < 3%; Hang I — hat moc < 4%, hat da phién < 8%, hat
2451:2017) sdu, ndy mam, det < 6% (hodc theo hgp dong).
Grades (TCVN 7519:2020 / Cut test on 300 beans per lot: Grade I — mouldy < 3%, slaty < 3%, insect-

ISO 2451:2017)

damaged, germinated, flat < 3%; Grade II — mouldy < 4%, slaty < 8%, insect-
damaged, germinated, flat < 6% (or per contract).

Ca hat theo s6 hat/100 g (vd. < 100 hat/100 g) va ty 1€ hat 1én men t6t
(hat nau) theo hgp déng; hat dudi hang dirge dong bao, ghi nhéan riéng.
Bean size as beans per 100 g (e.g. < 100 beans/100 g) and share of well-
fermented (brown) beans per contract; off-grade beans are bagged and marked
separately.

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

D6 dm < 7,5% (phuong phap sdy 103 °C, 16 gio — TCVN 7519:2020);
khong mui khéi, muii méc, mui la; khéng c6 con trung song; hat khong
ndy mam; tap chat, hat 1ép, vo rdi trong gidi han cia TCVN 7519:2020.
Moisture < 7.5% (oven method 103 °C, 16 h — TCVN 7519:2020); no smoky,
mouldy or other off-odour; no live insects; no germinated beans; foreign
matter, flat beans and loose shell within TCVN 7519:2020 limits.

Chi tiéu an toan
Safety criteria

Ochratoxin A (OTA): mitc noi bo < 3 pg/kg (tham chiéu gidi han cta
Quy dinh (EU) 2023/915 cho bét ca cao) hodc theo hgp dong.
Ochratoxin A (OTA): internal limit < 3 ug/kg (benchmarked on the Reg. (EU)
2023/915 limit for cocoa powder) or per contract.

PAH: benzo(a)pyren < 5,0 pg/kg chat béo; tong 4 PAH < 30,0 pg/kg
chat béo (Quy dinh (EU) 2023/915, hat ca cao va san pham ti hat ca
cao).

PAHSs: benzo(a)pyrene < 5.0 ug/kg fat; sum of 4 PAHs < 30.0 ug/kg fat (Reg.
(EU) 2023/915, cocoa beans and derived products).

Cadimi: mic noi bo < 0,6 mg/kg hat (gi6i han EU ap dung cho s6-c6-la,
bat ca cao — khach hang thuong quy dinh cho hat); dw lwgng thude
BVTV < MRL (Thong tw 50/2016/TT-BYT; hang xuat khau theo nuwdc
nhap khau, vd. (EC) 396/2005).

Cadmium: internal limit < 0.6 mg/kg beans (EU limits apply to chocolate and
cocoa powder — buyers usually set a bean limit); pesticide residues < MRL
(Circular 50/2016/TT-BYT; exports per the importing country, e.g. (EC)
396/2005).

Dau khoang (MOSH/MOAH): chi dung bao day xt ly bang dau thuc
vat theo 1JO 98/01; gidi han theo yéu cau khach hang.

Mineral oil (MOSH/MOAH): only jute bags batched with vegetable oil per IJO
98/01; limits per customer requirements.

Quy cach bao géi
Packaging

Bao day mdi, sach, dat 1JO 98/01 (dau thuyc vat), 62,5 kg tinh/bao (dai
60-65 kg theo hgp dong), khau miéng bang chi day/chi cotton; khdng
dung bao da qua st dung, bao phan bén, bao hoa chat.

New, clean jute bags complying with IJO 98/01 (vegetable batching oil), 62.5
kg net per bag (60-65 kg range per contract), mouth sewn with jute/cotton
twine; no re-used, fertiliser or chemical bags.




[TEN CONG TY]
[COMPANY NAME]

Ma s6 / Code: HA.01

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

Trang / Page: 9/75

BO HO SO HACCP - GMP
HACCP - GMP DOSSIER

Quy trinh so' ché hat ca cao 1én men, sdy khé

Fermented and dried cocoa bean processing

STT
No.

Pac diém
Attribute

Mo ta
Description

biéu kién bao quan
Storage conditions

Kho kho rao, thong thoang, nhiét do < 32 °C, d6 am khéng khi < 70%;
bao xép trén pallet g6 cach nén > 15 cm, cach twong > 50 cm; tranh
mura, ndng tryc tiép, khéi va hang ¢6 mui.

Dry, ventilated store, < 32 °C, RH < 70%; bags on wooden pallets > 15 cm off
the floor and > 50 cm from walls; protected from rain, direct sun, smoke and
odorous goods.

Han sit dung
Shelf life

12 thang ké tir ngay san xudt (ngay doéng bao) trong diéu kién bdo quan
quy dinh; khuyén nghij xuat hang trong 6 thang.

12 months from the production (bagging) date under the stated storage
conditions; dispatch within 6 months recommended.

10

Ghi nhan
Labelling

In/ké trén bao bang myc an toan thy'c phdm hodc thé treo: tén san pham,
hang, khéi lvgng tinh, s6 16, ngay san xudt (NSX = ngay dong bao), han
st dung, tén — dia chi co sd, xudt xit Viét Nam, hwdng dan bao quan,
"Nguyén liéu — phai ché bién nhiét triéc khi dung" (Nghi dinh
37/2026/ND-CP; hang xuat theo yéu cau nwgc nhap khau).

Stencilled on the bag with food-safe ink or on a tag: product name, grade, net
weight, lot number, production date (= bagging date), best-before date,
producer name and address, origin Vietnam, storage instructions, "Raw
material — heat-process before use" (Decree 37/2026/ND-CP; export marks
per the importing country).

11

Phan phéi, van chuyén
Distribution and transport

Xe tai thung kin hodc c6 bat che, sach, kho; container kho, sach, 16t gidy
kraft/tdm hit am chdng ngung tu; khong ché chung phan bdn, héa chat,
xang dau, hang c6 mui.

Closed or tarpaulin-covered, clean, dry trucks; clean, dry containers lined with
kraft paper/desiccant to prevent condensation; never with fertiliser, chemicals,
fuel or odorous goods.

12

Muc dich sit dung
Intended use

Nguyeén liéu cho ché bién ca cao, s6-c6-la (rang, tach vo, nghién, ép bo
ca cao). Cong doan rang/x®r 1y nhiét cia khach hang la buwéc tiéu diét vi
sinh vat; khong dung an truc tiép.

Raw material for cocoa and chocolate processing (roasting, winnowing,
grinding, pressing). The customer's roasting/heat treatment is the microbial kill
step; not for direct consumption.

13

Doi tugng stt dung
Intended consumers

Nha mdy ché bién ca cao, s6-c6-la, doanh nghiép xudt khau; khong ban
triee tiép cho nguoi tiéu dung.
Cocoa grinders, chocolate makers and exporters; not sold directly to

consumers.
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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
Ng“Ye“. }leu / Nha cung cap Yéu cau khi tiép nhan LGOSy t'heo Bao quan
vatliéu Supplier Acceptance requirements Accompanying Storage
Material documents
Qua ca cao Ho trong, HTX Qua chin, khong théi, khong | Cam két st dung thuc | Khong lwu: bo
chin / hat ca trong danh sach niit, khong ndy mam,; thu BVTYV trong danh qua trong ngay,
cao twoi (hat duwgc Ban ATTP phé | hai < 5 ngay; hat w6t mau muc, da thoi gian cdch | hat wét vao
uét) duyét (BM-HA.01- | trang nga—tim, khong mui ly; s6 ghi chép phun thung u < 8 gio
Ripe cocoa pods / | 16) chua héng, khong lan dat thudc; phiéu thu mua | Not stored: pods
fresh wet beans | Growers and cat; dung cu chita sach ghi ngay thu héi, ngay | opened the same
cooperatives on the Ripe pods, not rotten, split or phun thudc cudi day, wet beans
list approved by the germinated; harvested < 5 Commitment to use boxed within 8 h
Food Safety Board days earlier; wet beans ivory permitted pesticides with
(BM-HA.01-16) to purple, no spoiled sour the pre-harvest interval;
odour, no soil or sand; clean spray log; purchase slip
containers with harvest date and last
spray date
Bao day NCC bao bi dugc Bao mdi, sach, kho, khong | Chitng nhan/cam két Kho bao bi kin,
Jute bags phé duyét mui dau khoang, khong xtt ly bang dau thyce vat | kho, trén pallet
Approved bag supplier | rach; dét chac, diing kich theo 1JO 98/01; phiéu | Closed, dry bag
thuwéc cho 60-65 kg giao hang ghi 16 store, on pallets
New, clean, dry, no mineral-oil | Certificate/declaration of
odour, untorn; tightly woven, vegetable batching oil
sized for 60—65 kg per 1JO 98/01; delivery
note with lot
Chi khau bae, | NCC dugc phé Chi day/cotton tu nhién; SDS murc; phiéu giao | Kho bao bi
muc ké bao duyét muc goc nuwde an toan thye | hang Bag store
Sewing twine, Approved supplier pham, khong mui dung moéi | Ink SDS; delivery note
stencil ink Natural jute/cotton twine;
food-safe water-based ink, no
solvent odour
La chuoi, bao Thu héi tai ché / bao | L4 twoi, sach, rira nuGc — Dung trong
day phu thung | day méi sach; bao phu sach, chi ngay; bao phua
a Collected locally / new | dung cho lén men giat, phoi kho
Banana leaves, jute Fresh leaves washed in clean sau moi mé
jute sheets for water; covering sheets clean Used the same
covering boxes and used only for fermentation day; sheets
washed and dried
dfter each batch
Nhién liéu say | NCC dugc phé Kho, khéng 1an rac, nhya, Phiéu giao hang Kho nhién liéu
(ci, trau, gas) | duyét cao su, gb son/tam hda chét | Delivery note riéng, xa khu
Dryer fuel (wood, | Approved supplier Dry; no rubbish, plastic, hat
rice husk, LPG) rubber or painted/treated Separate fuel
wood store away from
beans
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Nguyén liéu / . ~ P e N Ho so kem theo R R
g ¥ . Nha cung cap Yéu cau khi tiép nhan . Bao quan
Vel Supplier Acceptance requirements Accomparnying Storage
Material PP P L documents 9
Nudc, hoa chat | Nudc may/giéng Nuwdc dat QCVN 01- Phiéu KN nuwéc 6 Tua hoéa chat
vé sinh khoan xtr ly; NCC 1:2024/BYT; con 70° (tay, | thang/lan; SDS hda riéng, c6 khoa
Water, cleaning | hoa chit dugc phé dung cu); dung dich clo chat Locked chemical
chemicals duyét 100-200 ppm cho bé mat Water test every 6 cabinet

Mains/treated
borehole water;
approved chemical
supplier

tiép xuc bang nhuya, inox
(trang lai bang nuwéc sach),
0,5% cho nén, cong ranh;
thung gb chi rita nudc sach
Water meets QCVN 01-
1:2024/BYT; 70% ethanol
(hands, tools); 100-200 ppm
chlorine for plastic/stainless
contact surfaces (rinsed with
clean water), 0.5% for floors
and drains; wooden boxes

washed with clean water only

months; chemical SDS
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5. So do quy trinh cong nghé

Process flow diagram

KHU SACH
(kiém sodt tdi nhiém)
CLEAN AREA

1. Tiép nhan qua/hat ca cao twoi
1. Receiving fresh pods/wet beans

CCP1

A 4

2. B0 qua, tach hat

2. Pod opening and bean extraction

b 4

3. Lén men trong thung go
3. Fermentation in wooden boxes

OPRP2

4. Phoi/say kho
4. Sun/solar or mechanical drying

5. Lam sach (sang, tach da, nam
cham)
5. Cleaning (sieve, destoner, magnet)

A 4

6. Thir cét, phan hang
6. Cut test and grading

A 4

1b. Tiép nhan bao day
1b. Receiving jute bags

7. Déng bao day, ghi nhan
7. Jute bagging and marking

OPRP1

8. Luu kho va xuat hang
8. Storage and dispatch

OPRP3

HO trong dugc phé duyét, da
thoi gian cach ly; qua chin,
khong thoi, khong ndy mam
Approved growers, pre-harvest
interval met; ripe, sound,
non-germinated pods

B0 < 5 ngay sau thu héi; vao
thiing 0 < 8 gio sau khi bo
Opened < 5 days after harvest;
into boxes < 8 h after opening

5-6 ngay; dao 48 gio/lan;
khoi 1 45-50 °C
5-6 days; turned every 48 h; mass
at 45-50 °C

Khong tiép xiic khéi; am <
7,5% trong < 7 ngay (phoi) / <
48 gio (sdy)

No smoke contact; moisture <
7.5% within < 7 days (sun) /<48 h
(dryer)

Lu6i nguyén ven; nam cham
> 8.000 Gauss; mau 1 kg
khong dé, kim loai
Mesh intact; magnet = 8,000
Gauss; 1 kg sample free of stones,
metal

300 hat/16; hang I/II theo
TCVN 7519:2020
300 beans per lot; Grade I/1I per
TCVN 7519:2020

Bao day mdi, 62,5 kg
tinh/bao; s6 16, hang, NSX
New jute bags, 62.5 kg net; lot,

grade, production date

RH < 70%,; < 32 °C; am hat <
7,5%; FIFO

RH < 70%; < 32 °C; bean moisture
<7.5%; FIFO

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
qué/hat ca cao twoi
- CCP1

1. Receiving fresh
pods/wet beans —
CCP1

— HO/HTX trong danh sach dugc phé
duyét; dua thai gian cach ly thude
BVTV.

— Grower/cooperative on the approved
list; pesticide pre-harvest interval met.

— Dung cu chita sach, khong mui xang
dau, hoa chat.

— Clean containers, no fuel or chemical
odour.

— Qua chin, khéng thoi, khéng nay
mam; thu hdi < 5 ngay.

— Ripe, sound, non-germinated pods;
harvested < 5 days.

Nhan vién thu mua/QC ddi chiéu hd véi danh
sach phé duyét (BM-HA.01-16), ghi ngay phun
thudc cudi, ngay thu hai; kiém tra dung cu chita,
cam quan. L6 dat dugc can, ghi phiéu thu mua va
BM-HA.01-01; 16 khong dat khong dugc thu
mua. Bao day kiém tra theo OPRP1 (BM-HA.01-
02).

The buyer/QC checks the grower against the approved
list (BM-HA.01-16), records last spray and harvest
dates, and checks containers and appearance.
Accepted deliveries are weighed and entered on the
purchase slip and BM-HA.01-01; failing deliveries are
not bought. Jute bags are checked under OPRP1 (BM-
HA.01-02).

2. Bo qua, tach hat
2. Pod opening and
bean extraction

— B0 qua < 5 ngay sau thu hai; qua sau
bénh, nitt b6 ngay.

— Pods opened < 5 days after harvest;
diseased or split pods opened at once.

— Hat w6t vao thung u < 8 gio sau khi
bé.

— Wet beans boxed < 8 h after opening.

Qua dugc bo bang vo gb hodc dao clin trén tdm
bat/khay nhya sach, khong bo truc tiép trén nén
dat. Tach hat ra khdi vo, loai bo cuéng nhau, hat
den, hat thoi, hat ndy mam. Hat wét chita trong
sot/thung nhya sach, ghi thoi gian va thung a
(BM-HA.01-03). V6 qua dwa ngay ra khu u phan
xa khu san xuat.

Pods are split with a wooden club or blunt knife on a
clean tarpaulin/plastic tray, never on bare soil. Beans
are scooped out; placenta, black, rotten and
germinated beans are removed. Wet beans go into
clean plastic baskets/bins, with times and box number
recorded (BM-HA.01-03). Pod husks are taken
straight to the composting area away from production.

3. Lén men trong
thung go — OPRP2
3. Fermentation in
wooden boxes —
OPRP2

— Thung gb khong son, khong xtt 1y
héa chat, co 16 thoat dich; khoi hat cao
60-80 cm.

— Unpainted, untreated wooden boxes with
drainage holes; bean mass 60-80 cm deep.
— Thoi gian 5-6 ngay (120-144 gid);
déo 48 gio/lan.

—5-6 days (120-144 h), turned every 48
h.

— Nhiét do khoi u dat 45-50 °C tw
ngay tht 3.

— Mass temperature 45-50 °C from day 3.

Hat w6t dwgce nap vao thung gb (= 1.000
kg/thung), phu 14 chudi sach hodc bao day sach
dé gi® nhiét. Béo tron bang cach chuyén hat sang
thung ké tiép sau 48 gio va 96 gig. T6 trudng 1én
men do nhiét d6 tm khai u (dd sdu 30 cm) moi
ngay va khi dao, quan sat méc bé mdt, ghi BM-
HA.01-04. Khong 0 qua 6 ngay.

Wet beans are loaded into wooden boxes (~ 1,000 kg
per box) and covered with clean banana leaves or
clean jute to retain heat. They are turned by
transferring to the next box after 48 h and 96 h. The
fermentation leader measures the core temperature
(30 cm deep) daily and at each turning, looks for
surface mould and records on BM-HA.01-04. Never
more than 6 days.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description
4. Phoi/say kho — — Khong dé hat tiép xuic khoi, khi d6t; | Hat sau 1én men dwgc rai trén san phoi xi

CCP2
4. Drying — CCP2

khong phai trén dwong nhya, gan bép,
lo dot.

— No contact with smoke or combustion
gas; no drying on asphalt or near kitchens
and burners.

— Phoi/nha phoi nang lwgng mat troi:
16p hat 3-5 c¢m, ddo 2 gid/lan, che khi
mua va ban dém; < 7 ngay.

— Sun/solar drying: 3-5 cm layer, raked
every 2 h, covered at night and in rain; <7
days.

— May sdy gian tiép: khi sdy 50-60 °C;
<48 gio.

— Indirect dryer: air 50-60 °C; < 48 h.

— D0 am sau sdy < 7,5% (muc tiéu
6,5-7,0%).

— Moisture after drying < 7.5% (target
6.5-7.0%).

mang/gian lwgi c6 méi che trong sudt, hodc nap
vao may sdy c6 bubng dét va bo trao doi nhiét
kin, ong khoi thoat ra ngoai, cudi huéng gié. May
say: kiém tra khong ro khoéi, khong mui khoi
trong budng sdy va ghi nhiét d6 khi sy dau mé
va 4 gio/lan. QC do am hdng ngay tlr ngay thit 3
(photi) va cudi mé tai 3 diém (BM-HA.01-05).
Mé chwa dat &m phai phoi/say tiép; mé c6 mui
khoi dugce cb 1ap.

Fermented beans are spread on cement floors/raised
mesh racks under transparent roofing, or loaded into a
dryer with a sealed burner and heat exchanger whose
chimney discharges outside, downwind. For the dryer,
the absence of smoke leaks and smoke odour in the
chamber is checked and air temperature logged at the
start and every 4 h. QC measures moisture daily from
day 3 (sun drying) and at 3 points at the end (BM-
HA.01-05). Batches above the limit continue drying;
batches with a smoky odour are isolated.

5. Lam sach (sang,
tach da, nam cham)
- CCP3

5. Cleaning (sieve,
destoner, magnet) —
CCP3

— Sang rung 2 tang c6 quat hit; may
tach da; thanh nam cham > 8.000
Gauss tai ctra ra.

— Two-deck vibrating sieve with
aspiration; destoner; > 8,000 Gauss
magnet bars at the outlet.

— Mau 1 kg sau lam sach moi 2 gio:
khong co da, kim loai, thuy tinh.

— 1 kg sample after cleaning every 2 h: no
stones, metal or glass.

Hat kh6 dwoc duwa qua sang (loai bui, vé, hat 1ép,
hat dinh chum, tap chat), mdy tach da va nam
cham. Coéng nhan van hanh kiém tra ludi sang,
may tach da, nam cham dau ca, 2 gio/lan, cu6i
ca; lam sach nam cham va ghi kim loai thu dwgc.
QC lay mau 1 kg sau lam sach méi 2 gio dé kiém
tra di vat (BM-HA.01-06).

Dry beans pass the sieve (removing dust, shell, flat
beans, clusters and foreign matter), the destoner and
the magnets. The operator checks the sieve mesh,
destoner and magnets at shift start, every 2 h and at
shift end, cleans the magnets and records the metal
found. QC takes a 1 kg sample after cleaning every 2 h
to check for foreign bodies (BM-HA.01-06).

6. Thit cat, phan
hang
6. Cut test and grading

— Lay mau theo TCVN 7521:2020; thi
cat 300 hat/16.

— Sampling per TCVN 7521:2020; cut test
on 300 beans per lot.

— Phan hang I/II theo TCVN
7519:2020 hodc hgp dong.

— Grade I/Il per TCVN 7519:2020 or
contract.

QC lay mau dai dién méi 16, dém s6 hat/100 g, do
am, cat doc 300 hat va phan loai: hat nau (Ién
men tot), hat tim, hat da phién, hat mdc, hat sau,
nay mam, det (BM-HA.01-07). L6 dugc xép
hang; hat dwéi hang dwgc tach riéng. Dao/may
cat hat dugc kiém tra nguyén ven tredc va sau
khi dung.

QC takes a representative sample of each lot, counts
beans per 100 g, measures moisture, cuts 300 beans
lengthwise and classifies them as brown (well
fermented), purple, slaty, mouldy, insect-damaged,
germinated and flat (BM-HA.01-07). The lot is
graded; off-grade beans are separated. The cutting
knife/guillotine is checked intact before and after use.
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ghi nhan
7. Jute bagging and
marking

tinh/bao (+ 0,2 kg); khau kin; ké s6 16,
hang, NSX.

New jute bags passed under OPRP1; 62.5
kg net per bag (+ 0.2 kg); sewn closed; lot,
grade and production date marked.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description
7. bong bao day, Bao day méi dat OPRP1; 62,5 kg Can tirng bao trén can ban da kiém tra bang qua

can chuan dau ca; khau miéng bao; ké nhédn bang
muc an toan thyc pham. Ghi 16 bao day, s6 bao,
khéi lwgng theo 16 (BM-HA.01-08). Khu déng
bao la khu sach, tach biét khu wét.

Each bag is weighed on a platform scale checked with
a test weight at shift start, sewn and marked with food-
safe ink. Bag lot, number of bags and weight per lot
are recorded (BM-HA.01-08). The bagging area is a
clean area, separate from the wet area.

8. Lwu kho va xuat
hang - OPRP3

8. Storage and
dispatch — OPRP3

— Nhiét do kho < 32 °C, RH < 70%j;
pallet cach nén > 15 cm, cach twong >

50 cm.

— Store < 32 °C, RH < 70%; pallets > 15
cm off the floor, > 50 cm from walls.

— Am hat < 7,5%; khéng con trung
song, khong dau hiéu chudt.

— Bean moisture < 7.5%; no live insects,

no rodent signs.

Nhép kho theo BM-HA.01-11; tha kho ghi nhiét
do, do am kho 2 lan/ngay (BM-HA.01-12); QC
kiém tra am hat, con trung, dong vat gay hai titng
16 1 tuan/lan (BM-HA.01-13). Hun trung (khi
can) do don vi c6 gidy phép thuc hién (BM-
HA.01-14). Xuét theo FIFO, kiém tra
xe/container sach, kho, 16t chong ngung tu (BM-
HA.01-15).

Receipt on BM-HA.01-11; the storekeeper records
store temperature and humidity twice daily (BM-
HA.01-12); QC checks bean moisture, insects and
pests for each lot weekly (BM-HA.01-13). Fumigation
(when needed) is done by a licensed contractor (BM-
HA.01-14). FIFO dispatch after checking the
truck/container is clean, dry and lined against
condensation (BM-HA.01-15).

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

7.1. Thong sé6 co s¢

7.1. Basis

Removed at extraction (placenta, defective, germinated beans)

Thong so Gia tri Can ci
Parameter Value Basis
Khoi lvgng hat ca cao twoi (hat wét) dau vao — co sd tinh, 10.000 kg Gia dinh
1 ngay Assumption
Wet bean input (calculation basis, 1 day)
Loai bo khi tach hat (cudng nhau, hat héng, ndy mam) 1,5% binh mic nganh

Industry norm

nhay)

Hao hut khi 1én men (dich chua chdy ra, phan gidi com

Fermentation loss (sweatings, pulp breakdown)

14% Dinh mitc nganh
Industry norm

D6 am sau 1én men / sau say
Moisture dafter fermentation / after drying

58% /7,0% Dbinh mitc nganh
Industry norm

chat)

matter)

Loai ra khi lam sach (bui, vé, hat 1ép, dinh chum, tap

Cleaning removals (dust, shell, flat beans, clusters, foreign

2,0% Dinh mitc nganh
Industry norm




[TEN CONG TY]
[COMPANY NAME]

BO HO SO HACCP - GMP
HACCP - GMP DOSSIER
Quy trinh so' ché hat ca cao 1én men, sdy khé

Fermented and dried cocoa bean processing

Ma s6 / Code: HA.01

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

Trang / Page: 16/75

Thong so Gia tri Can cit
Parameter Value Basis
Hat dw6i hang tach ra khi phan hang 1,5% binh mitc nganh
Off-grade beans separated at grading Industry norm
Khéi lwgng tinh m6i bao day 62,5 kg Quy céach
Net weight per jute bag Specification
7.2. Bang cdn bang vdt chat cho 10.000 kg hat wét
7.2. Mass balance for 10,000 kg of wet beans
Cong doan Vao (kg) | Bo sung (kg) Loai ra (kg) Ra (kg) Ty le*
Step In (kg) Added (kg) Removed (kg) Out (kg) Yield*
1. Tiép nhén hat w6t 10.000 — — 10.000 100%
1. Receiving wet beans
2. B6 qua, tach hat 10.000 — 150 (cudng nhau, hat 9.850 98,5%
2. Pod opening, extraction héng)
150 (placenta, defective
beans)
3. Lén men 9.850 — 1.379 (dich chua, com 8.471 84,7%
3. Fermentation nhay)
1,379 (sweatings, pulp)
4. Phoi/say kho 8.471 — 4.645 (hoi nuéc, am 58% 3.826 38,3%
4. Drying - 7,0%)
4,645 (water, 58% — 7.0%)
5. Lam sach 3.826 — 77 (bui, v, hat 1ép, tap 3.749 37,5%
5. Cleaning chat)
77 (dust, shell, flat beans,
foreign matter)
6. Thit cat, phan hang 3.749 — 56 (hat dwdi hang) 3.693 36,9%
6. Cut test, grading 56 (off-grade beans)
7. Péng bao (62,5 kg) 3.693 — 5,5 (phan 1é chuyén 16 3.687,5 36,9%
7. Bagging (62.5 kg) sau)
5.5 (remainder carried to
next lot)
Thanh pham 3.687,5 36,9%
Finished product

* Ty 1€ so vdi khéi lugng hat w6t dau vao. Khi thu mua qud, khoi lvgng duoc quy dbi theo hat w6t thuc té sau khi bo.
Hat duéi hang (56 kg) dugc déng bao, ghi nhdn "HAT DUOT HANG", giir lai KN OTA; chi bdn lam thuc phdm khi
OTA trong gidi han, néu vuot thi dung cho muc dich phi thuc pham.

* Relative to the wet-bean input. When pods are bought, weight is converted to the actual wet beans obtained after opening. Off-
grade beans (56 kg) are bagged, marked "OFF-GRADE" and held for an OTA test; they are sold for food only if OTA is within the

limit, otherwise for non-food

use.

Keét qua: 10.000 kg hat ca cao tuoi cho ~ 3.687,5 kg hat ca cao kho thanh pham, twong dwong 59
bao day 62,5 kg. Hiéu suat thu héi 36,9%; dinh mic tiéu hao = 2,71 kg hat wét/kg thanh pham.

Result: 10,000 kg of wet beans yield ~ 3,687.5 kg of dry finished beans, i.e. 59 jute bags of 62.5 kg. Yield
36.9%; consumption ~ 2.71 kg wet beans per kg of product.
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7.3. Cong sudt san xudt (tham khdo)
7.3. Production capacity (reference)

Chi tiéu Thung 6 (1.000 kg) Ngay Thang (25 ngay) | Vu/nam (200 ngay)
Item Box (1,000 kg) Day Month (25 days) Season/year (200 days)

Hat ca cao tuoi (kg) 1.000 10.000 250.000 2.000.000
Wet beans (kg)
Thanh pham (kg) % 369 3.687,5 92.187,5 737.500
Finished product (kg)
Bao day 62,5 kg ~ 5,9 59 1.475 11.800
62.5 kg jute bags

S6 liéu tham khdo — thay bdng s6 liéu thuc té ctia co' sG.

Reference figures — replace with the station's actual data.
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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:

8. Storage and dispatch

Chwa phu
Cong doan Phu hop hop Ghi chii / diéu chinh
Step Conforms Does not Notes / changes
conform
1. Tiép nhan qué/hat ca cao twoi L] L]
1. Receiving fresh pods/wet beans
1b. Tiép nhan bao day (] L]
1b. Receiving jute bags
2. B0 qua, tach hat L] L]
2. Pod opening and bean extraction
3. Lén men trong thung go L] L]
3. Fermentation in wooden boxes
4. Phoi/say kho U] L]
4. Sun/solar or mechanical drying
5. Lam sach (sang, tach d4, nam cham) O |
5. Cleaning (sieve, destoner, magnet)
6. Thir cit, phan hang L] []
6. Cut test and grading
7. Dong bao day, ghi nhan O O]
7. Jute bagging and marking
8. Luu kho va xudt hang L] L]

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

POI TRUONG HACCP
HACCP TEAM LEADER

CAC POI VIEN
TEAM MEMBERS
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PHAN II. PHAN TiCH MOI NGUY VA XAC PINH CCP
PART II. HAZARD ANALYSIS AND CCP DETERMINATION

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

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 ) ) Y 111<5|l:1ag Muc | Diém Déilg Z
Cong doan N MGoi nguy tiém an Nguon goc moi 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 bat, phan bon hitu co, dung Khéch hang rang hat (budc tiéu diét); loai qua thoi,
(Salmonella, E. coli); nAam moc | cu chita ban; qua dé 1au sau nay mam khi nhan (GMP); nam moc kiém soat tai
trén qua thoi, mitt thu hai Khong | OPRP2, CCP2.
S Pathogens (Salmonella, E. coli); Soil, organic manure, dirty X E E No Customer roasts the beans (kill step); rotten, germinated
moulds on rotten or split pods containers; pods kept too long pods rejected (GMP); moulds controlled at OPRP2, CCP2.
dfter harvest
Du lvgng thuéc BVTV; kim loai | Thu6c ngoai danh muc, H6 dwgc phé duyét (cam két, s6 phun thuée, KN Cd);
1. Tiép nhan qua/hat nang (Cd, Pb); nhiém xang dau, | chwa du thoi gian cach ly; kiém tra thoi gian cach ly, dung cu chita méi 1an
ca cao twoi héa chat tir dung cu chita Cd trong dat; bao phan bén, nhan; khéng budc nao sau loai bd — CCP1.
1. Receiving fresh Pesticide residues; heavy metals can héa chat dung chita hat Co Approved growers (commitment, spray log, Cd test); PHI
pods/wet beans HH/C (Cd, Pb); fuel or chemical Non-permitted pesticides, PHI 2 3 6 Yes and containers checked at every delivery; no later step
contamination from containers not met; soil cadmium; removes it - CCP1.
fertiliser bags or chemical
cans as containers
D4, soi, kim loai lan trong hat B0 qua, chita hat trén nén Hiém; kiém tra cam quan khi nhan; loai tai CCP3.
VL/P wét dat; dung cu hong A 3 3 Khoéng | Rare; visual check at receipt; removed at CCP3.
Stones, gravel, metal in wet beans Opening or holding beans on No
bare soil; damaged tools
1b. Tiép nhan bao SH/B | Vi sinh vat, con trung tit bao Bao téi st dung; bao quan 1 2 2 Khéng | Chi dung bao méi; kho bao kin, kho (GMP).
day ban, bao cii bao khong diing No New bags only; closed, dry bag store (GMP).
1b. Receiving jute bags Microbes, insects from dirty or used | Re-used bags; poor bag
bags 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)
Dau khoang (MOSH/MOAH) Bao day xt ly bang dau NCC dugc phé duyét; chitng nhan dau thyc vat theo
thoi nhiém tir dau xr Iy sgi day | khoang, khong dat 1JO Cé 1JO 98/01 ting 16; kiém tra mui — OPRP1.
HH/C | Mineral oil (MOSH/MOAH) 98/01 2 3 6 . Approved supplier; vegetable batching-oil certificate per
migrating from jute batching oil Bags batched with mineral oil, 1JO 98/01 for each lot; odour check — OPRP1.
not complying with 1JO 98/01
Day, ghim kim loai trong kién Dong kién Khong Loai khi mé& kién (GMP).
VL/P | bao Baling 1 3 3 No Removed when bales are opened (GMP).
Wire, staples in bag bales
Nhiém vi sinh vat tir tay, dung BO6 qua trén nén dat; vé sinh B0 trén bat/khay sach; vé sinh tay, dung cu (GMP);
[ cuy, nén dat kém ] N A Khéng | khach hang rang hat.
Microbial contamination from Opening on bare soil; poor No Clean tarpaulins/trays; hand and tool hygiene (GMP);
hands, tools, soil hygiene customer roasts the beans.
2. Bo qua, .tach hat Riong c6
2. Pod opening and HH/C
bean extraction None
Manh dao, manh vo qua Dao sttt mé; tach hat khong Duing vo gb/dao cun, kiém tra dao dau va cudi ca
VL/P Knife fragments, husk pieces ky A 3 3 Khoéng | (GMP); loai tai lam sach (CCP3).
Chipped knives; careless No Wooden clubs/blunt knives, checked at start and end of
extraction shift (GMP),; removed at cleaning (CCP3).
3. Lén men trong SH/B | Nam méc phat trién (16p mat, Thung ban; khong dao 48 2 3 6 Co Thung sach, che pha; dao 48 gio/lan; 5-6 ngay; theo
thung go goc thung), nhiém vi sinh vat, gio/lan; u qua 6 ngay; rudi, Yes doi nhiét do 45-50 °C; kiém soat con tring —
3. Fermentation in con trung, dong vat gay hai chudt OPRP2.
wooden boxes Mould growth (surface, box Dirty boxes; no 48 h turning; Clean, covered boxes; turning every 48 h; 5-6 days;
corners), microbial contamination, > 6 days; flies, rodents temperature 45-50 °C monitored; pest control — OPRP2.
insects, pests
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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)
Chat bao quan go, son tir thung u | Dung gb tam hoda chat, Khong Chi dung g6 tw nhién khong xt 1y héa chat (GMP).
HH/C | Wood preservatives, paint from thung son 1 3 3 No Untreated natural timber only (GMP).
boxes Treated or painted timber
Dam go, 1a chudi kho Thung g6 cii, hw hong Khéng | Bao tri thung (GMP); loai tai lam sach.
YL/E Wood splinters, dry banana leaf Old, damaged boxes 1 2 2 No Box maintenance (GMP); removed at cleaning.
Ndm moc phat trién (Aspergillus | Gap mua, 16p hat day, Kiém sodt thoi gian, do day 16p hat, che mwa; dm <
nhom sinh OTA) do say cham, khong dao; am cudi > 7,5% 7,5% moi mé — CCP2.
am cao Rain, thick layer, no raking; Co Control time, layer depth, rain cover; moisture < 7.5%
SR Mould growth (OTA-producing final moisture > 7.5% 2 3 6 Yes every batch -~ CCP2.
Aspergillus) due to slow drying or
high moisture
Ochratoxin A hinh thanh khi sy | Say kéo dai; khoi tiép xtic Sdy gian tiép, kiém tra khong ro khai; thai gian sdy
cham; PAH nhiém ttr khéi khi hat (16 hd, bg trao doi nhiét gidi han; am < 7,5% — CCP2.
4. Phoi/sdy kho say tryc tiép hodc 10 ro khoéi thing, phoi gan bép, duong Indirect drying with smoke-leak checks; limited drying
K Ochratoxin A formed during slow nhua) Co time; moisture < 7.5% — CCP2.
4. Drying HH/C ] O . 2 3 6
drying; PAHs from smoke in direct- | Prolonged drying; smoke Yes
fired or leaking dryers contact (open fire, cracked
heat exchanger, near kitchens,
asphalt)
b4, sai, cat, méanh thay tinh tr San phoi nit v, khong Vé sinh san phoi treede khi rdi (GMP); loai tai lam
san phoi quét don; nguoi, suc vat di Cé sach (CCP3).
VL/P | Stones, gravel, sand, glass from qua 2 3 6 Sl Floor cleaned before spreading (GMP); removed at
drying floors Cracked, unswept floors; cleaning (CCP3).
people or animals crossing
5. Lam sach (sang, SH/B | Téai nhiém tt thiét bi Thiét bj vé sinh kém 1 2 2 Khéng | Vé sinh thiét bi dau, cudi ca (SSOP).
tach da, nam cham) Recontamination from equipment Poor equipment hygiene No Equipment cleaned at start/end of shift (SSOP).
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Kha ) e “
Méi ndn Mirc biem Pbang
Cong doan N Maéi nguy tiém an Nguon goc mai nguy ( A)g do (B) | (AxB) ké Bién phap kiém soat / dién giai
u
Step guy Potential hazard Source N Severity | Score | Signific Control measure / justification
Type Likelih
(B) (AxB) ant
ood (A)
Khong c6
HH/C
None
5. Cleaning (sieve, D4, s6i, kim loai, thity tinh con T san phoi, thiét bi, Sang, mdy tach da, nam cham hoat dong ding; mau
destoner, magnet) vip | 5 nguyén liéu . . . C6 | kiém tra 1 kg méi 2 gioy — CCP3.
Residual stones, gravel, metal, glass | From drying floors, Yes Sieve, destoner and magnets working; 1 kg check sample
equipment, raw material every 2 h — CCP3.
Khong c6
SH/B
None
Hat méc (nguy co OTA) lan L&y mau, phan hang khong Thtt cat 300 hat/16; 16 vugt gidi han hat moc: git,
. \, trong 16 dat han dun; Khéng | KN OTA (GMP).
6. Thit cat, phan HH/C g at hang v i & . . 1 3 3 & ( ) L
han Mouldy beans (OTA risk) left in Incorrect sampling or grading No 300-bean cut test; lots over the mouldy-bean limit held for
ang . graded lots OTA test (GMP).
6. Cut test and grading
Manh lwdi dao cat hat Dao, may cat hv hong Hat da cat khong tra lai 16; kiém tra dao tredc, sau
VL/P Fragments of the cutting blade Damaged knife or guillotine 1 3 3 Khong | khi dung (GMP).
No Cut beans never returned to the lot; blade checked before
and dfter use (GMP).
Khong c6
SH/B
None
; . Muc ké bao ngdm vao hat; nhdn | Muc goc dung moi; ghi Muc an toan thwe pham; kiém tra nhan dau ca, khi
7. Pong bao day, ghi CiA & ’ ~ & . & & ~ X P
nhin HEUC sai 16, hang nhan sai 1 5 9 Khéng | doi 16 (GMP).
. Stencil ink penetrating to beans; Solvent ink; marking error No Food-safe ink; marking checked at shift start and lot
7. Jute bagging and
. wrong lot or grade change (GMP).
marking
Xo day, chi khau, téc, vat la Bao, cong nhan Khan GMP (béo hd lao dong, khau bao diing ky thuat).
VL/P | Jute fibres, twine, hair, foreign Bags, workers 1 2 2 N & GMP (protective clothing, correct sewing).
[
objects
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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)
Nam moc phét trién do hat ht Kho am, dot, RH > 70%; Kho kho, thong thoang; theo ddi T/RH, am hat, c6n
am; con trung (mot, ngai), chudt | bao sat nén, sat twong; kiém trung; FIFO — OPRP3.
Mould growth from moisture regain; | soat DVGH kém Co Dry, ventilated store; T/RH, bean moisture and insects
= insects (beetles, moths), rodents Damp or leaking store, RH > - - : Yes monitored; FIFO — OPRP3.
70%; bags against floor or
walls; poor pest control
Ochratoxin A hinh thanh khi hat | Am hat > 7,5%; ngung tu Am hat < 7,5%, RH < 70%; container 16t chong
hit am trong bao quan, van hoi nuéc trong container ngung tu —» OPRP3.
Chuyén Bean moisture > 7.5%; Co Bean moisture < 7.5%, RH < 70%; containers lined
8. Lutu kho va xuat HH/C Ochratoxin A formed when beans condensation in containers 2 3 \ Yes against condensation - OPRP3.
hang regain moisture in storage or
8. Storage and dispatch transport
Du lwgng phosphine (khi hun Qua liéu, lam thoang khong Pon vi c6 gidy phép; lam thoang > 24 gig, PH, < 0,3
trung); nhiém chéo hda chat, du; Iwu, ché chung héa chat ppm; khong ché chung hda chat (GMP).
xang dau Overdosing, inadequate Khoéng | Licensed contractor; aeration > 24 h, PH, < 0.3 ppm; no
= Phosphine residue (when aeration; stored/transported \ 3 3 No chemicals alongside (GMP).
fumigated); cross-contamination with chemicals
with chemicals or fuel
Khong c6
VL/P
None

SH: sinh hoc; HH: héa hoc; VL:

vat ly. A: khd ndng xdy ra; B: mitc d6 nghiém trong; méi nguy ddng ké khi A x B > 4 — dugc 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.




DICH THUAT SMS AN B4 4
Dich thuat | Soan hop dong & tai liéu song ngtvr | Thu &m 16ng tiéng da ngtr | Kho ban dich mau
Hotline/Zalo: 0934 436 040 | Email: baogia@dichthuatsms.com | www.dichthuatsms.com HEANEBENALEDEDN

PAY LA BAN XEM TRUOC

Cac trang trén chi la mét phan ndi dung caa tai liéu day du.

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

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

Bao gia online: Bam vao day

Quét ma QR dé nhan Zalo cho chung t6i



https://www.dichthuatsms.com/dich-thuat/
https://www.dichthuatsms.com/dich-vu-soan-hop-dong-song-ngu-theo-yeu-cau/
https://www.dichthuatsms.com/dich-vu-long-tieng-thu-am-thuyet-minh-da-ngon-ngu/
https://www.dichthuatsms.com/kho-ban-dich-mau/
https://zalo.me/0934436040
mailto:baogia@dichthuatsms.com
https://www.dichthuatsms.com
https://www.dichthuatsms.com
https://www.dichthuatsms.com
https://www.dichthuatsms.com/#bao-gia
https://zalo.me/0934436040
mailto:baogia@dichthuatsms.com
https://www.dichthuatsms.com/#bao-gia
https://zalo.me/0934436040

