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PHAN I. THONG TIN CHUNG
PART I. GENERAL INFORMATION

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

Tén co s6 [TEN CONG TY]

Company name [COMPANY NAME]

Masothué |

Tax code

Piachinha may | .. e

Factory address

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

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

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

Phone / Email

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

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

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

San pham ap dung
Product covered

Hat diéu rang mu6i (con vo lua), dong thung carton 20 kg (tdi 16t
PET/AL/PE hit chan khong); tiéu thu ndi dia

Salted roasted cashews with testa in 20 kg cartons (vacuum PET/AL/PE liner
bag); domestic market

Pham vi ké hoach
Scope of the plan

Toan bo quy trinh tai nha mdy, tir tiép nhan nguyén liéu (nhan diéu, mu6i
tinh, bao bi) dén lwu kho va xuat hang

The whole process at the plant, from receiving raw materials (kernels, salt,
packaging) to storage and dispatch

Tiéu chuan ap dung
Standard applied

TCVN 5603:2023 (CXC 1-1969, stta d6i 2020) — Nguyén tdc chung vé vé
sinh thyc pham, Chuwong 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: 1.000 kg nguyén liéu/mé; 2 mé/ngay; 1 ca/ngay (8 gid); 25
ngay/thang (~ 50 tan nguyén liéu/thang); 21 lao dong truc tiép
Reference: 1,000 kg raw material/batch; 2 batches/day; 1 shift/day (8 h); 25
days/month (= 50 t raw material/month); 21 direct workers

2. D@i HACCP
HACCP team

D6i HACCP dugc thanh 1ap theo Quyét dinh s6 ...... /Qb-...... ngay .../.../20XX cia Giam doc.
Cac thanh vién da dwgc tap huan HACCP theo Codex. Ban ATTP gom Giam doc (Trwdng ban) va
cac thanh vién Boi HACCP.
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Salted roasted cashew 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 Ho va tén
No. 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 van hanh may rang,
lam nguoi, sang, do kim loai,
dong goi; kiém tra sitc khoe,
vé sinh ca nhan dau ca (BM-
HA.01-12); phoi hgp bao tri
thiét bi.

Supervises roasting, cooling,
sieving, metal detection and
packing; checks health and
personal hygiene at shift start
(BM-HA.01-12); coordinates
maintenance.

Nhan vién
QA/QC
QA/QC Officer

Doi vién
Member

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

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

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

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

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

3. Mo ta san pham

Product description
STT Pac diém Mo ta
No. Attribute Description

1 | Tén san pham
Product name

Hat diéu rang mu6i (con vo lua)
Salted roasted cashew nuts with testa

2 | Thanh phan
Composition

Nhan diéu con vé lua: 98,96%; mudi tinh: 1,04%. Khong st dung dau
an, phu gia hay chét bao quan.

Cashew kernels with testa 98.96%; refined salt 1.04%. No oil, additives or
preservatives.

3 | Nguén nguyén liéu
Raw material sources

Nhan diéu s6ng con vo lua tir co s@ ché bién nhan diéu trong nuwdc duwge
Ban ATTP phé duyét; mudi tinh ttr NCC muoi thy'c pham dwgce phé
duyét.

Raw kernels with testa from domestic kernel processors approved by the Food
Safety Board; refined salt from an approved food-grade salt supplier.

4 | Pac tinh cam quan, ly
hoa

Sensory and physico-
chemical properties

Hat nguyén, mau vang nau ddc trung, gion, vi man nhe, khong c6 mui
la; d6 am < 2%.

Whole kernels, typical golden-brown colour, crisp, lightly salted, no off-odour;
moisture < 2%.

Gia tri dinh dudng tham khao/100 g: nang lwong 547 kcal; chat béo
41,2 g; protein 19,4 g (co sd thay bang két qua kiém nghiém cia minh).
Reference nutrition per 100 g: energy 547 kcal; fat 41.2 g; protein 19.4 g
(replace with the site's own test results).
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STT
No.

Pac diém
Attribute

Mo ta
Description

Chi tiéu an toan
Safety criteria

Aflatoxin B1 < 2 pg/kg; aflatoxin tong < 4 pg/kg (QCVN
8-1:2011/BYT - hat dung tryc tiép).

Aflatoxin B1 < 2 ug/kg; total aflatoxins < 4 ug/kg (QCVN 8-1:2011/BYT — nuts
for direct consumption).

Kim loai ndng theo QCVN 8-2:2011/BYT; dv lwgng thuéc BVTV theo
Thoéng tw 50/2016/TT-BYT; vi sinh vat theo QCVN 8-3:2012/BYT va
tiéu chuan co sd da tir cong bo (Salmonella: khong phat hién/25 g).
Heavy metals per QCVN 8-2:2011/BYT; pesticide residues per Circular
50/2016/TT-BYT; microbiology per QCVN 8-3:2012/BYT and the site's
declared specification (Salmonella: not detected/25 g).

Phuong phap ché bién
chinh
Main processing method

Rang kho bang dong khi néng trong thiing quay gia nhiét gas, 125-140
°C (khéng thap hon 120 °C), 27-30 phuit tinh tir khi dat 120 °C, phéi
tron mudi tinh; khong chién dau.

Dry roasting with hot air in a gas-heated rotary drum at 125-140 °C (never
below 120 °C) for 27-30 min from reaching 120 °C, mixed with refined salt; no

frying.

Quy cach bao géi
Packaging

Khoi lwgng tinh 20 kg/thung; tdi 16t mang nhém phitc hgp PET/AL/PE
hit chan khong trong thung carton 5 16p; khong chia goéi 1é. Xép 32
thung/pallet (640 kg/pallet).

Net 20 kg per carton; vacuum-sealed PET/AL/PE laminated liner bag inside a
5-ply carton; no retail packs. 32 cartons per pallet (640 kg/pallet).

biéu kién bao quan
Storage conditions

Noi kho rao, thoang mat, nhiét d6 dwdi 30 °C, tranh anh néng truc tiép.
Sau khi m& bao, day kin va dung sém.

Cool, dry place below 30 °C, away from direct sunlight. After opening, keep
tightly closed and use soon.

Han st dung
Shelf life

12 thang ké tir ngay san xuat (ngay dong gai), khi tai 16t con nguyén
chan khong.

12 months from the production (packing) date, with the liner vacuum intact.

10

Ghi nhan
Labelling

Theo Nghi dinh 37/2026/ND-CP. Nhan thung gom tén san pham, thanh
phan, khoi lvong tinh, s6 16, ngay san xudt (NSX = ngay dong goi), han
st dung (HSD), tén — dia chi co s@, huéng dan bdo quan va canh bao:
"San pham chita hat diéu — c6 thé gay di tng".

Per Decree 37/2026/ND-CP. Each carton label shows product name,
ingredients, net weight, lot number, production date (= packing date), expiry
date, producer name and address, storage instructions and the warning
"Contains cashew nuts — may cause allergy".

11

Phén phéi, van chuyén
Distribution and transport

Xe thung kin, sach, kho; khong ché chung hda chat hodc hang c6 mui;
xép 32 thung/pallet, tranh va dap, mwa, nang.

Closed, clean, dry trucks; never with chemicals or odorous goods; 32 cartons
per pallet, protected from impact, rain and sun.

12

Muc dich sit dung
Intended use

An lién tryc tiép, khéng qua ché bién lai.
Ready to eat; no further processing.

13

Déi twgng sit dung
Intended consumers

Moi doi twgng; khong dung cho ngudi di ¢ng hat diéu; khong khuyén
cao cho tré dwdi 3 tudi (nguy co hdc).

General public; not for people allergic to cashew; not recommended for
children under 3 (choking risk).




[TEN CONG TY]
[COMPANY NAME]

BO HO SO HACCP - GMP
HACCP - GMP DOSSIER
Quy trinh sdn xudt hat diéu rang mudi

Salted roasted cashew production process

Ma s6 / Code: HA.01

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

Trang / Page: 9/73

STT
No.

Pac diém
Attribute

Mb ta

Description

Market

14 | Thi trwong tiéu thu

khong xudt khau.

Thi trudng nodi dia (nha phan phoi, dai ly, hé théng béan 1é trong nuwéc);

Domestic market only (distributors, agents, retail chains); not exported.

4. M6 ta nguyén liéu, phu liéu va vat liéu tiép xiic thyc pham

Raw materials, ingredients and food-contact materials

kernels with testa

danh gi4, phé duyét
Domestic kernel

1%; khong c6 hat moc, mui
la, tap chét

theo 16 (aflatoxin,
thu6c BVTV, kim loai

Ng“i'e“. llgu / Nha cung cap Yéu cau khi tiép nhan Ho so kem t.heo Bao quan
vatlicu Supplier Acceptance requirements Accompanying Storage
Material documents

Nhan diéu séng | Co sé ché bién nhan | Nguyén hat, c¢& twong Hop dong nguyén tic; | Kho nguyén
con vé lua diéu trong nwdc da | dwong W240/W320; d6 am | gidy xac nhan nguon liéu, pallet, kho
Raw cashew duwoc Ban ATTP < 5%; hat v&, sdu mot < goc; phiéu KN/COA rdo, < 30 °C

Raw-material
store, on pallets,

Conformity certificate
QCVN 12-1:2011/BYT
(food-contact PE layer);
migration test report

processors approved Whole kernels, W240/W320 nang) dry, <30 °C
by the Food Safety equivalent; moisture < 5%; Framework contract;
Board broken/insect-damaged < 1%; | origin statement; lot test
no mould, off-odour or foreign | report/COA (aflatoxins,
matter pesticides, heavy metals)
Muéi tinh NCC mu6i thyc Trang, kho, khong von cuc, | Phiéu két qua kiém Kho phu liéu,
Refined salt pham duwgc phé khong tap chat; NaCl > nghiém; cong bé hgp | bao kin, kho rdo
duyét 99%; dat TCVN 3974:2015 | quy/ty cong bé mudi Ingredient store,
Approved food-grade | White, dry, free-flowing, no thy'c pham sealed bags, dry
salt supplier foreign matter; NaCl > 99%; Test report; declaration
meets TCVN 3974:2015 of conformity for food-
grade salt
Thi lot NCC bao bi duogc Sach, nguyén ven, khong GCN hgp quy QCVN | Kho bao bi, kin,
PET/AL/PE phé duyét thing, khong mui la; ding | 12-1:2011/BYT (I16p tranh bui; git
(20 kg) Approved packaging kich thuwéc chita 20 kg PE tiép xc thuc nguyén bao
PET/AL/PE liner | supplier Clean, intact, no holes or pham); phiéu KN thdi | ngoai dén khi
bag (20 kg) odour; sized for 20 kg nhiém dung

Closed, dust-free
packaging store;
kept in outer
wrap until use

Thiing carton 5
16p (20 kg)
5-ply carton (20
kg)

NCC dugc phé
duyét
Approved supplier

Sach, kho, chic chan, chiu
tai 20 kg va xép chong trén
pallet (khong tiép xuc tryc
tiép san pham)

Clean, dry, strong enough for
20 kg and pallet stacking (no
direct food contact)

Phiéu giao hang, phiéu
kiém tra chét lugng
Delivery note, quality
check sheet

Kho bao bi
Packaging store
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Nguzfen- }lgu / Nha cung cap Yéu cau khi tiép nhan Ho so kem t'heo Bao quan
vatlicu Supplier Acceptance requirements Accompanying Storage
Material documents
Nudc Nudc may (nguon bat QCVN 01-1:2024/BYT; | Phiéu kiém nghiém —
Water cap tap trung) chi dung vé sinh thiét bi, nwdc 6 thang/lan
Mains water nha xwéng, riva tay (khdng | Water test report every 6
tiép xuc trye tiép san phdm) | months
Meets QCVN 01-1:2024/BYT;
used only for cleaning and
hand washing (no direct
product contact)
Hoa chat vé NCC dugc phé Con 70° (sat khuan tay, Phiéu an toan héa chat | Ti/kho héa chat
sinh duyét dung cu); dung dich clo (SDS) tirng loai riéng, c6 khoa
Cleaning Approved supplier 100-200 ppm cho bé mat Safety data sheet (SDS) Separate locked
chemicals ti€p xdc khi vé sinh vt for each chemical cabinet

(trang lai nwéc sach, lam
khd), 0,5% cho nén, c6ng
ranh; chét tay rita dung cu
chuyén dung

70% ethanol (hands, tools);
100-200 ppm chlorine for
contact surfaces when wet-
cleaned (rinsed and dried),
0.5% for floors and drains;

dedicated utensil detergent
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5. So do quy trinh cong nghé
Process flow diagram
1. Tiép nhan nhén diéu séng con vé Am < 5%; khong méc; co
1 ccpl phiéu KN/COA theo 16
l-la Moisture < 5%; no mould; lot test
1. Receiving raw cashew kernels with testa report/COA
A4
2. Sang phan loai, loai bé tap chét so Loai hat 16i, manh vo, tap chit
b6 (~ 0,5%); nam cham tai phéu
0 Remove defects, shell, foreign
2. Sieving, sorting and pre-cleaning matter (~ 0.5%); hopper magnet
A 4
- & — 125-140 °C; 27-30 phit
1b. Tiép nhan mubi tinh LA . z C
(NaCl > 99%) N 3. Rang phai tr¢n muéi tinh (GHTH 2 ;5& S; 25 phiit);
1b. Receiving refined salt (NaCl > 3. Roasting with refined salt 125-140 °C: 27-30 "fm (CL>120
99%) °C, = 25 min); moisture < 2%

OPRP1 pmmmmmimmmmmmmmmd e NN )
A4

Hat ngudi < 40 °C trude khi
OPRP2 sang

Kernels < 40 °C before sieving

4. Lam ngudi bang quat thdi khi
4. Air cooling

\/
5. Sang tach mudi thita va v6 lya bong |~ EeRLEubitheE, TS bt
tréC Remove e):/cue?s (:Iltl,ot/zz[a, broken
5. Sieving off excess salt and loose testa pieces (~ 1%)
KHU SACH CAO 1
(kiém sodt tdi nhiém) v ;

HIGH-CARE AREA
. . Mau chuén: Fe @1,5 / Non-Fe
6. Do kim loai cces || ©2,0/ SUS 32,5 mm

6. Metal detection Test pieces: Fe 91.5/ Non-Fe
©2.0/8S ©2.5 mm

I
I
1
|
I
I
I
I
I
I
1
I
I
I
I
|
I
|
I
I
I
[
I
I
I
1
1
I
I
I
|
I
i
1c. Tiép nhdn bao bi (i |1 Lo wmvaEm i 16t hit chan khong; 20
16t, thing carton) || 7. D6ng goi hut chan khéng, dan nhan | [* 500, kg/thiing; 32 thing/pallet
I
I
1
I

1Ic. Receiving packaging (liner 7. Vacuum packing and Iabe[ling Vacuum liner bag; 20 kg/carton;
bags, cartons) 32 cartons/pallet

OPRP1
v
8. Luu kho biét trit va xudt hang <30 °Cal‘§‘y1§f;3;fhd QA
8. Quarantine storage and dispatch <30 °C, dry; held until QA release

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
nguyén liéu (nhan
diéu, mudi tinh, bao
bi) - CCP1, OPRP1
1. Receiving raw
materials (kernels,
salt, packaging) -
CCP1, OPRP1

— Nhan diéu: am < 5%; hat v3, sdu mot
< 1%; khong méc, khong mui la; cd
phiéu KN/COA theo 16.

— Kernels: moisture < 5%; broken/insect-
damaged < 1%; no mould or off-odour; lot
test report/COA.

— Muéi tinh: NaCl > 99%, kho, trang,
c6 cong b hgp quy.

— Salt: NaCl > 99%, dry, white, with
declaration of conformity.

— Bao bi: sach, nguyén ven, tti 16t c6
GCN hgp quy.

— Packaging: clean, intact; liner bags with
conformity certificate.

Nhan vién QC kiém tra ho so 16, 1y mau cam
quan (t6i thiéu 1 kg/tdn) va do d dam. L6 nhan
diéu dat dugc can, gan thé 16, nhap kho va ghi
BM-HA.01-01 (CCP1); mudi tinh va bao bi ghi
BM-HA.01-02 (OPRP1). L6 khong dat dugc co
lap, dan nhan "CHO XU LY" va tra lai nha cung
cap.

QC checks the lot documents, samples for sensory
inspection (at least 1 kg/t) and measures moisture.
Accepted kernel lots are weighed, tagged, stored and
recorded on BM-HA.01-01 (CCP1); salt and
packaging on BM-HA.01-02 (OPRP1). Rejected lots
are isolated, labelled "ON HOLD" and returned to the
supplier.

2. Sang phan loai,
loai bo tap chat so
bd

2. Sieving, sorting and
pre-cleaning

— Sang rung két hgp quat hut bui.
— Vibrating sieve with dust extraction.
— Nam cham tai phéu nap.

— Magnet at the feed hopper.

— Ty 1€ loai bé = 0,5%.

— Reject rate = 0.5%.

Nguyén liéu xuét kho theo 16 (FIFO, BM-HA.01-
13), qua phéu c6 nam chdm va sang dé loai manh
vo cing, bui, tap chét; cong nhan lya loai hat
moc, sau, den trén bang chuyén. Két qua ghi BM-
HA.01-03.

Material is issued by lot (FIFO, BM-HA.01-13),
passes the magnet hopper and sieve to remove shell
fragments, dust and foreign matter; workers pick out
mouldy, insect-damaged and dark kernels on the belt.
Results are recorded on BM-HA.01-03.

3. Rang phdi tron
mudi tinh — CCP2
3. Roasting with
refined salt — CCP2

— May rang thung quay gia nhiét gas;
thiing dugc gia nhiét trude khi nap
liéu.

— Gas-heated rotary drum roaster,
preheated before loading.

— Nap 1.000 kg/mé; mubi tinh 11,25
kg/tan nguyén liéu.

— 1,000 kg per batch; salt 11.25 kg per
tonne of raw material.

— Nhiét do 125-140 °C (gidi han tGi
han: khéi hat > 120 °C).

— Temperature 125-140 °C (critical limit:
product bed > 120 °C).

— Thoi gian 27-30 phuit tinh tir khi
khoi hat dat 120 °C (gidi han t6i han >
25 phit).

— Time 27-30 min from the product bed
reaching 120 °C (critical limit > 25 min).
— D06 dm sau rang < 2%; hat khéng
chay.

— Moisture after roasting < 2%; no
scorched kernels.

Mudi duge phéi tron déu trong thung quay. Qua
trinh rang tiéu diét vi sinh vat gay bénh, giam dm
tir &~ 5% xudng < 2%, tao mau, hvong vi va do
gion. Nhiét do khai hat dwgc ghi lién tuc bang bo
ghi dit liéu (biéu d6 dinh kém BM-HA.01-04);
gio dat 120 °C, nhiét d6 5 pht/lan, thoi gian git,
16 nguyén liéu va do dm sau rang dugc ghi BM-
HA.01-04 cho titng mé.

Salt is mixed evenly in the drum. Roasting kills
pathogens, lowers moisture from = 5% to < 2% and
develops colour, flavour and crispness. Product-bed
temperature is recorded continuously by a data logger
(chart attached to BM-HA.01-04); the time 120 °C is
reached, temperature every 5 min, holding time, raw
lot and moisture after roasting are recorded on BM-
HA.01-04 for each batch.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description
4. Lam ngudi bang | — Bang chuyén lam ngudi, khi sach. Hat dugc trdi déu trén bang chuyén trong khu
quat théi khi — — Cooling conveyor with clean air. sach cao sau rang va lam ngudi nhanh dé 6n dinh
OPRP2 — Nhiét do hat < 40 °C. do gion, tranh dong am khi dong goi. Vé sinh khu
4. Air cooling - — Kernel temperature < 40 °C. SaCh va Hhiét dﬁ hf;lt ghl BM-HA.01-05.
OPRP2 Kernels are spread on the conveyor in the post-roast

high-care area and cooled quickly to keep them crisp
and avoid condensation in packing. Clean-area
hygiene and kernel temperature are recorded on BM-
HA.01-05.

5. Sang tach muai
thira va vé lua —
OPRP2

5. Sieving off excess
salt and testa — OPRP2

— Sang rung cé hit bui kin.

— Vibrating sieve with enclosed dust
extraction.

— Loai ® 1% (v6 lua, hat vun) va mudi
thira.

— Removes = 1% (testa, broken pieces)
plus excess salt.

Lu6i sang dugc kiém tra nguyén ven dau ca
(BM-HA.01-05). Phé liéu dugc hiit kin va dwa ra
ngoai theo 16i riéng.

Sieve mesh integrity is checked at shift start (BM-
HA.01-05). Waste is collected by enclosed extraction
and removed by a separate exit.

6. Do kim loai —
CCP3

6. Metal detection —
CCP3

— Mdy do ty dong cu6i bang chuyén,
loai bé tw dong vao thung c6 khda.

— Automatic detector at the end of the
conveyor with automatic reject into a
locked bin.

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

— Test pieces: Fe 91.5; non-Fe ©2.0;
558304 ©2.5 mm.

— Kiém tra dau ca, 2 gio/lan, cudi ca
va sau stra chita.

— Checked at shift start, every 2 h, at shift
end and dfter repairs.

Toan bd san phdm qua may do trudc khi dong
g0i. Két qua ghi BM-HA.01-06.

All product passes the detector before packing. Results
are recorded on BM-HA.01-06.

7. Pong goi hut
chan khéng, dan
nhan — OPRP2

7. Vacuum packing
and labelling — OPRP2

— Can 20 kg vao tdi 16t PET/AL/PE,
hit chan khong, han kin.

— Weigh 20 kg into the PET/AL/PE liner,
vacuum and seal.

— bat vao thung carton 5 13p; sai s6
khoi lugng theo Thong tw 21/2014/TT-
BKHCN.

— Place in a 5-ply carton; weight tolerance
per Circular 21/2014/TT-BKHCN.

— Dén nhén thung (s6 16, NSX, HSD);
x€ép 32 thung/pallet.

— Label each carton (lot, production and
expiry dates); 32 cartons per pallet.

Kiém tra tirng tii bang quan sat (ti bo sat san
pham, méi han lién); ghi méi han, d6 chan
khéng, khéi ligng, nhan va 16 tdi 16t, 16 thung
carton moi gio (BM-HA.01-07). Tdi 16i dwgc md,
san pham qua lai may do kim loai trwdc khi dong
lai bang tti méi.

Every bag is checked visually (bag tight on the
product, continuous seal); seals, vacuum, weight,
labels and the liner and carton lots are recorded
hourly (BM-HA.01-07). Faulty bags are opened and
the product re-passes the metal detector before
repacking in a new bag.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description

8. Luu kho biét trir
va xuat hang

8. Quarantine storage
and dispatch

—Kho < 30 °C, kho rdo (RH < 70%);
pallet cach nén 20 cm, cach twong 30
cm.

— Store < 30 °C, dry (RH < 70%); pallets
20 cm off the floor, 30 cm from walls.

— Xudt theo FIFO/FEFO.

— FIFO/FEFO dispatch.

11).

dry (BM-HA.01-11).

Thanh pham dwgc nhép kho (BM-HA.01-09) va
biét trit dén khi QA xem xét ho so 16 (CCP,
OPRP dat) va duyét xuat. Nhiét d5, d6 dm kho
ghi 2 lan/ngay (BM-HA.01-10); xudt hang sau
khi kiém tra phwong tién sach, khé (BM-HA.01-

Finished goods are received into store (BM-HA.01-09)
and held until QA reviews the lot records (CCPs and
OPRPs met) and releases them. Store temperature and
humidity are logged twice daily (BM-HA.01-10);
dispatch follows a check that the vehicle is clean and

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

7.1. Thong sé6 co sé
7.1. Basis

Moisture before / after roasting

Thong so Gia tri Can cwt
Parameter Value Basis
Khéi lwgng nhan diéu dau vao (co sd tinh, 4 mé x 1.000 4.000 kg S6 liéu tham khéo
kg) Reference data
Kernel input (calculation basis, 4 batches % 1,000 kg)
Ty 1€ loai bé tai sang phan loai 0,5% Binh mitc k¥ thuat
Reject rate at sorting Technical norm
P0J dm trude rang / sau rang 5% /2% S6 liéu tham khao

Reference data

Lwong mudi tinh phdi
Salt dosage

trén

11,25 kg/tan nguyén liéu
11.25 kg/t raw material

Dinh mic k¥ thuat
Technical norm

Hao hut vo lua bong tréc, hat vun ~ 1% S0 liéu tham khao
Loss of loose testa and broken pieces Reference data
Ty 1é mudi trong thanh pham 1,04% S6 liéu tham khao
Salt content of finished product Reference data
7.2. Bdng cdn bang vt chdt cho 4.000 kg nguyén liéu
7.2. Mass balance for 4,000 kg of raw material
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 nhan diéu 4.000 — — 4.000 100%
1. Receiving kernels
2. Sang phan loai 4.000 — 20 (hat 16i, tap chét) 3.980 99,5%
2. Sorting 20 (defects, foreign matter)
3. Rang phoi tron mudi 3.980 +45 (mubi | 122 (hoi nwdc, am 5% — 3.903 97,6%
3. Roasting with salt tinh) 2%)
+45 (salt) 122 (water, 5% — 2%)
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Cong doan Vao (kg) | Bo sung (kg) Loai ra (kg) Ra (kg) Ty le*
Step In (kg) Added (kg) Removed (kg) Out (kg) Yield*
4. Lam ngudi 3.903 — ~(0 3.903 97,6%
4. Cooling
5. Sang tach mudi thira, vo lua 3.903 — 38 (v6 lua, hat vun); 5 3.860 96,5%
5. Sieving off salt and testa (mubi thira)
38 (testa, broken); 5 (excess
salt)
6. Do kim loai 3.860 — ~ 0 (chi loai phan nghi 3.860 96,5%
6. Metal detection nhiém)
~ 0 (suspect product only)
7. Béng goi (20 kg/thung) 3.860 — — 3.860 96,5%
7. Packing (20 kg/carton)
Thanh pham 3.860 96,5%
Finished product

* Ty 16 so vdi khdi lwgng nhédn diéu dau vao. Hat 161, vé lua, hat vun va mudi thita dug'c xi ly nhu phé liéu, khéng dung
lam thuc pham.

* Relative to the kernel input weight. Defects, testa, broken pieces and excess salt are handled as waste, never used as food.

Keét qua: 4.000 kg nhan diéu cho = 3.860 kg hat diéu rang mudi, twrong dwong 193 thung carton 20
kg (% 6 pallet 32 thung). Hiéu sudt thu hoi 96,5%; dinh mtc tiéu hao 1,036 kg nhan/kg thanh pham.
Thanh pham gom ~ 3.820 kg nhan diéu (98,96%) va ~ 40 kg mudi (1,04%).

Result: 4,000 kg of kernels yield = 3,860 kg of salted roasted cashews, i.e. 193 cartons of 20 kg (% 6 pallets
of 32 cartons). Yield 96.5%; consumption 1.036 kg kernels per kg of product. The product contains ~ 3,820
kg kernels (98.96%) and =~ 40 kg salt (1.04%).

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

Chi tiéu Mé Ngay (2 mé) Thang (25 ngay) | Nam (300 ngay)
Item Batch Day (2 batches) Month (25 days) Year (300 days)

Nhén diéu nguyén liéu (kg) 1.000 2.000 50.000 600.000
Raw kernels (kg)
Mui tinh (kg) 11,25 22,5 562,5 6.750
Salt (kg)
Thanh pham (kg) 965 1.930 48.250 579.000
Finished product (kg)
S6 thung carton 20 kg ~ 48 ~ 96 ~ 2412 28.950
20 kg cartons
S6 pallet (32 thung) ~1,5 ~3 ~ 75 ~ 905
Pallets (32 cartons)

S6 liéu tham khéo — co sé thay bdng s6 liéu thuc té (khoi Ivgng mé, sé mé/ngay, ty 1é hao hut). Nha mdy vdn hanh 1

ca/ngay (8 gio), 21 lao ddng truc tiép.

Reference figures — replace with the plant's actual data (batch size, batches/day, loss rates). One 8-hour shift per day, 21 direct

workers.
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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. Quarantine storage and dispatch

Chwa phu
Cong doan Phu hop hop Ghi chii / diéu chinh
Step Conforms Does not Notes / changes
conform
1. Tiép nhan nhén diéu séng con vo lua L] L]
1. Receiving raw cashew kernels with testa
1b. Tiép nhan muéi tinh (NaCl > 99%) (] L]
1b. Receiving refined salt (NaCl = 99%)
1c. Tiép nhan bao bi (tdi 16t, thing carton) L] L]
1c. Receiving packaging (liner bags, cartons)
2. Sang phan loai, loai bé tap chat so b ] ]
2. Sieving, sorting and pre-cleaning
3. Rang phdi tron mudi tinh U] L]
3. Roasting with refined salt
4. Lam ngudi bang quat théi khi (] (]
4. Air cooling
5. Sang tach mudi thira va vo lua bong tréc L] L]
5. Sieving off excess salt and loose testa
6. Do kim loai ] ]
6. Metal detection
7. Dong goi hit chan khong, dan nhan L] L]
7. Vacuum packing and labelling
8. Luu kho biét trit va xudt hang (] (]

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

POI TRUONG HACCP
HACCP TEAM LEADER

CAC POI VIEN
TEAM MEMBERS
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9. Phwong phap phan tich va danh gia méi nguy
Hazard analysis and evaluation method

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

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

GMP/SSOP.

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

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

Ma trdn ddnh gid: A x B < 4: khéng ddng ké (GMP/SSOP); A x B > 4: m6i nguy ddng ké.
Evaluation matrix: A x B < 4: not significant (GMP/SSOP); A x B > 4: significant hazard.
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Salted roasted cashew production process

10. Bang phan tich moéi nguy
Hazard analysis table

Kha , - 3
Mi ndn Mirc biem Pang
Cong doan O MGdi nguy tiém an Nguon goc mai nguy ( A)g do (B) | (AxB) ké Bién phap kiém soat / dién giai
Step suy Potential hazard Source o Severity | Score Signific Control measure / justification
Type Likelih
(B) (AxB) ant
ood (A)
Vi sinh vat gay bénh Nhiém tif vung trong, thu Loai 16 ¢6 hat moc bang cam quan; vi sinh vat gay
(Salmonella, E. coli), ndm méoc hoach, béc tach, van Cé bénh dugrc tiéu diét tai cong doan rang (CCP2).
SH/B | c6 san trong nhan diéu chuyén 2 3 6 v Reject lots with mouldy kernels; pathogens are killed at
es
Pathogens (Salmonella, E. coli) and | From growing, harvesting, roasting (CCP2).
moulds present in kernels shelling, transport
Aflatoxin (B1, tong); duw lwvgng C6 san trong nguyén liéu Chi nhéan tir NCC dugc phé duyét; m6i 16 c6 phiéu
- R . thuéc BVTYV; kim loai ndng (Pb, | do viing trong, bdo quan am KN/COA dat; kiém tra cdm quan, d6 am < 5%;
1. Tiép nhan nhan ) - = . \ . o T
o ™\ Cd) Inherent from growing area, Co khong cong doan nao phia sau loai bé dugc —
diéu song con vé lua | HH/C . y 2 3 6
~ Aflatoxins (B1, total); pesticide damp storage Yes CCP1.
1. Receiving raw cashew . . .
I residues; heavy metals (Pb, Cd) Approved suppliers only; compliant lot COA; sensory
kernels with testa . .
check, moisture < 5%; no later step removes it - CCP1.
b4, soi, manh vé ciling, manh Lan trong nguyén liéu tir Nhén da duwgc béc tach, phan loai tai NCC nén tap
kim loai khau béc tach, dong bao chét ciing hiém gap; loai tai sang (budc 2, 5); kim
VL/P Stones, shell fragments, metal From shelling and bagging A 3 3 Khong | loai loai tri tai CCP3.
No Kernels are already shelled and graded by the supplier, so
hard foreign matter is rare; removed at sieving (steps 2,
5); metal removed at CCP3.
1b. Tiép nhan mudi Khéng c6
. SH/B
tinh None
1b. Receiving refined . L N T1A x 2 . P P ~
it HH/C | Kim loai nang (Pb, As, Cd, Hg) | Mudi khong dat chuan 2 3 6 Co Chi mua muai tinh thiy'c pham tt NCC dwgc phé
sa . . NN ~
vuot gigi han mudi thi'e pham Yes duyét, c6 cong bo hgp quy, NaCl > 99% — OPRPI.
Heavy metals (Pb, As, Cd, Hg) Non food-grade salt Food-grade refined salt from approved suppliers with
above limits declaration of conformity, NaCl > 99% — OPRPI.
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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)
San, cét, tap chat T¥ nguyén liéu mudi, bao Khong Kiém tra cdm quan khi nhan; loai tai sang tach (bwdc
VL/P | Grit, sand, foreign matter bi muéi 1 2 2 No 5).
From the salt or its bags Visual check at receipt; removed at sieving (step 5).
Vi sinh vat nhiém ti bao bi Bao bi ban, bao quan khéng Kiém tra tti 16t sach, nguyén ven; giit nguyén bao
Microbial contamination from ding Khoéng | ngoai, kho bao bi kin (GMP).
SH/B packaging Dirty or poorly stored i 3 3 No Check liners are clean and intact; kept in outer wrap in a
packaging closed store (GMP).
1c. Tiép nhan bao bi Théi nhiém kim loai ndng, Vat liéu khong dat chuan Chi mua tit NCC dugc phé duyét, c6 GCN hgp quy
1c. Receiving packaging HI/C monome, phu gia nhira tiép xtc thy'c pham ) - A Co QCVN 12-1:2011/BYT - OPRPI.
Migration of heavy metals, Non food-grade material Yes Approved suppliers with QCVN 12-1:2011/BYT conformity
monomers, plastic additives — OPRP1.
Bui, vat la Van chuyén, Ivu kho Khéng | Tuan thi GMP; loai bao bi ban khi dong goi.
VL/P Dust, foreign objects Transport, storage 1 2 2 No GMP; dirty packaging rejected at packing.
Nhiém vi sinh vat tir cong nhan, | V& sinh ca nhan, thiét bi Tuan tha SSOP; vi sinh vat gy bénh dwgc tiéu diét
dung cu, thiét bi khong dat Khong | tai cong doan rang (CCP2).
& Microbial contamination from Poor personal or equipment i . 3 No SSOP; pathogens killed at roasting (CCP2).
2. Sang phan loai, workers, tools, equipment hygiene
loai bo tap chat so b Khong co
- . HH/C
2. Sieving, sorting, pre- None
cleaning f oo . . . s A A e 1 A A . s
Téc, vat la; manh kim loai ttr Cong nhan, thiét bi GMP (béo hd lao dong, mii trum t6c; kiém tra lwGi
lw6i sang Workers, equipment Khéng | sang); nam cham tai phéu; do kim loai (CCP3).
VLB Hair, foreign objects; metal from 1 3 3 No GMP (protective clothing, hairnets; mesh check); hopper
sieve mesh magnet; metal detection (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)
Vi sinh vat gy bénh Nhiét do, thoi gian rang Kiém soat nhiét do > 120 °C va thoi gian > 25 phut
(Salmonella...), ndm mo6c song | khong da Cé cho trtng mé — CCP2.
SH/B | sét Insufficient roasting 2 3 6 . Control > 120 °C and > 25 min for every batch - CCP2.
Survival of pathogens temperature or time
3. Rang phi tron (Salmonella...) and moulds
mudi tinh Nhiém khi dét, khéi; chat doc Dau dot gas hong; qua nhiét Bao tri, vé sinh dau d6t va duwong dan khi néng
3. Roasting with refined hinh thanh do rang chay Faulty gas burner; Khong | (GMP); khong virgt 140 °C; loai hat chay.
salt HH/C Combustion gas or smoke; toxicants | overheating y 2 2 No Burner and hot-air duct maintenance (GMP); never above
from scorching 140 °C; remove scorched kernels.
Manh kim loai do mai mon Thiét bi rang Khong Bao tri thiét bi; loai trir tai do kim loai (CCP3).
VL/P | thung quay Roaster 1 3 3 P Maintenance; removed at metal detection (CCP3).
Metal from drum wear
Tai nhiém vi sinh vat gdy bénh Khong khi, cong nhén, Khu sach cao; vé sinh, khtt trung thiét bi; vé sinh ca
sau X1 ly nhiét bang chuyén tai khu sau Cé nhan; nguon khi sach - OPRP2.
SH/B | Pathogen recontamination after the | rang 2 3 6 Ves High-care zoning; equipment sanitation; personal hygiene;
A oy . kill step Air, workers, conveyors in the clean air source — OPRP2.
4. Lam ngudi bang
.. A post-roast area
quat thoi khi
4. Air cooling Khong c6
HH/C
None
VL/P Bui, téc, vat la MBoi treong, cong nhan ! 9 9 Khéng | GMP/SSOP; loai tai sang tach (budc 5).
Dust, hair, foreign objects Environment, workers No GMP/SSOP; removed at sieving (step 5).
5. Sang tach mudi SH/B | Tai nhiém vi sinh vat gdy bénh | Thiét bi sang, cong nhan, 2 3 6 Co Vé sinh, khtt truing sang dau va cu6i ca; hut bui kin;
thira va vé lua sau xt ly nhiét bui vé lua Yes vé sinh cd nhan - OPRP2.

5. Sieving off salt and
testa

Pathogen recontamination after the
kill step

Sieve, workers, testa dust

Sieve sanitation at start and end of shift; enclosed dust
extraction; personal hygiene — OPRP2.
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Mai Ill;l:lag Mitc | Piém | DPang
Cong doan o Maéi nguy tiém an Nguon goc mai nguy @A) do (B) | (AxB) ké Bién phap kiém soat / dién giai
Step Potential hazard Source N Severity | Score | Signific Control measure / justification
Type Likelih
(B) (AxB) ant
ood (A)
Khong c6
HH/C
None
Manh kim loai t* lwéi sang Thiét bi sang Khong Kiém tra lwdi sang dau ca (GMP); do kim loai
VL/P | Metal from sieve mesh Sieve L 3 3 No (CCP3).
Mesh check at shift start (GMP); metal detection (CCP3).
6. Do kim loai T&i nhiém ttr bang tai Bang tai, cong nhan Khong | Bang tai kin, vé sinh theo SSOP.
6. Metal detection SH/B Recontamination from the conveyor | Conveyor, workers 1 3 e No Enclosed conveyor cleaned per SSOP.
Khong c6
HH/C
None
Manh kim loai (sét, kim loai Tt nguyén liéu, thiét bi cac May do ty dong c6 co cau loai bo, kiém tra bang mau
mau, inox) sét lai cong doan trudc Co chuan - CCP3.
ViL/p Residual metal (ferrous, non- From raw material and 2 3 6 Yes Automatic detector with reject, checked with test pieces —
ferrous, stainless) upstream equipment CCP3.
Tai nhiém vi sinh vat gdy bénh Thao tac thta cong véi san Khu sach cao, vé sinh ca nhan, dung cu - OPRP2;
tr tay, dung cu khi can, cho vao | pham dan lién; moi han, do kiém tra moi han, d6 chan khong titng tii (GMP).
tui; ndm moc phat trién do moéi | chan khong khong dat High-care area, personal and tool hygiene — OPRP2; seal
han h& Manual handling of ready-to- Co and vacuum check on every bag (GMP).
— Pathogen recontamination from eat product; faulty seals or b . ’ Yes
7. Dong goi hit chan hands and tools during weighing vacuum
khong, dan nhan and filling; mould growth through
7. Vacuum packing and leaking seals
labelling WY L s A NP Vel e £ L am s 11w\ E
Nhan thiéu canh bao chat gdy di | In nhan sai, thiéu Khong Kiém soat nhan dau ca va khi d6i 16 (GMP).
HH/C | t@ng (hat diéu) Label error 1 3 3 No Label control at shift start and each lot change (GMP).
Missing allergen (cashew) warning
Toc, vat la Cong nhan Khong | GMP (bao ho lao dong).
VL/P Hair, foreign objects Workers ! 2 2 No GMP (protective clothing).
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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)
Con trung, dong vat gay hai; Kho dm, bao bi rach, kiém Kho < 30 °C, kho; pallet cach nén 20 cm, twong 30
nam moc khi tai 16t ha soat DPVGH kém Khéng | cm; bay, den UV; FIFO (SSOP).
SH/B Insects, pests; mould if the liner Damp store, torn packs, poor L 3 3 No Store < 30 °C, dry; pallets 20 cm off floor, 30 cm from
8. Lutu kho bigt trit leaks pest control walls; traps, UV lamps; FIFO (SSOP).
va xuat hang Nhiém chéo hoa chat Luwu, ché chung héa chat Héa chat lwu tt riéng c6 khoa; kiém tra phuong tién
8. Quarantine storage Chemical cross-contamination Stored/transported with Khong | (GMP).
and dispatch il chemicals 4 2 2 No Chemicals in a separate locked cabinet; vehicle check
(GMP).
Khong c6
VL/P
None

SH: sinh hoc; HH: héa hoc; VL:

vt ly. A: kha ndng xdy ra; B: mitc dé nghiém trong; moéi 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.
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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.
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