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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

Xoai sdy déo va mit sdy déo (san pham an lién) dong tii PA/PE hodc tdi
zipper 100 g, 200 g, 250 g, 500 g, thing carton; tiéu thu ndi dia va xuat
khau

Soft-dried mango and soft-dried jackfruit (ready-to-eat) in 100 g, 200 g, 250 g
and 500 g PA/PE or zipper bags, in cartons; domestic market and export

Pham vi ké hoach
Scope of the plan

Toan bg quy trinh tai nha may, tw ti€p nhan qua twoi, dwong, phu gia, bao
bi dén lwu kho, xuat hang

The whole process at the plant, from receiving fresh fruit, sugar, additives and
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, Chwong 2 — Hé thong HACCP

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

Nang lvc san xuat (tham
khao)

Production capacity

Tham khdo: 2.000 kg qua twgi/ngay (2 mé x 1.000 kg); so ché 1 ca/ngay
(8 gi0), say lién tuc vdi 2 budng sdy; 25 ngay/thang (~ 50 tdn qua
twoi/thang)

(reference) Reference: 2,000 kg fresh fruit/day (2 batches x 1,000 kg); preparation 1
shift/day (8 h), continuous drying in 2 dryers; 25 days/month (~ 50 t fresh
fruit/month)

2. Pi 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 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 rita, got cat, ngam
siro, sy, phan loai, dong gobi;
kiém tra vé sinh ca nhan dau
ca; quan ly dao, dung cu cat.
Supervises washing, cutting,
syrup soaking, drying, sorting
and packing; checks personal
hygiene at shift start; controls
knives and cutting tools.

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
hédng ngay (QA); giam sat
cac diém dwoc phan cong
(QQO).

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 Xoai say déo; Mit say déo
Product name Soft-dried mango; soft-dried jackfruit
2 |[Maota Lat xoai chin (day 6-8 mm) hodc mui mit da bo hat (xé 2—4 miéng)
Description dwgc ngam siro duong c6 axit citric, dé rao va sdy bang khi néng dén
khi déo; mau vang cam (xo0ai) hodc vang (mit) tw nhién, vi chua ngot hai
hoa, mui thom dac trung.
Ripe mango slices (6-8 mm thick) or deseeded jackfruit bulbs (split into 2—4
pieces), soaked in sugar syrup with citric acid, drained and hot-air dried until
soft and chewy; natural orange-yellow (mango) or yellow (jackfruit) colour,
balanced sweet-sour taste, characteristic aroma.
3 | Thanh phan Xoai (hodc mit), dwong, chat diéu chinh d axit (axit citric — 330); cong
Ingredients thitc c6 chét bao quan: natri metabisulfit (223).
Mango (or jackfruit), sugar, acidity regulator (citric acid — 330); preserved
formula: sodium metabisulphite (223).
4 | Nguyén liéu Xoai (Mangifera indica L.): cat Chu, cat Hoa Ldc, xoai keo...; qua chin

Raw material

vira, thit vang, chac (TCVN 9766:2013 lam cag s& chat lwgng qua twoi).
Mango (Mangifera indica L.): Cat Chu, Cat Hoa Loc, Keo...; firm-ripe, yellow,
firm flesh (TCVN 9766:2013 as the fresh-fruit quality basis).

Mit (Artocarpus heterophyllus Lam.): mit Théi, mit nghé; mui chin,
day, gion (TCVN 12355:2018).

Jackfruit (Artocarpus heterophyllus Lam.): Thai or 'nghe' varieties; ripe, thick,
crisp bulbs (TCVN 12355:2018).

T vung trong dugc phé duyét (VietGAP hodc c6 ma s6 vung tréng), cd
nhat ky st dung thuéc BVTV.

From approved growing areas (VietGAP or a registered growing-area code)
with pesticide-use records.
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STT Pac diém Mo ta
No. Attribute Description
5 | Chi tiéu cam quan, ly héa | Miéng déo, khong chay, khong moc, khong 1an vd, hat; hoat d6 nuwdc

Sensory and physico-
chemical

aw < 0,65 (< 0,60 néu khong dung chat bao quan); d6 dm 15-20% (<
15% néu khong dung chét bao quan); xoai sdy déo dong thoi dap ¢ng
TCVN 14304:2025.

Soft, chewy pieces, not burnt, no mould, no peel or seed; water activity aw <
0.65 (< 0.60 without preservative); moisture 15-20% (< 15% without
preservative); dried mango also meets TCVN 14304:2025.

Chi tiéu an toan
Safety criteria

SO, du: cong thitc c6 natri metabisulfit < 100 mg/kg (ML ciaa Théng tw
24/2019/TT-BYT, nhom 04.1.2.7 — qua ngdm dwong, ap dung cho qua
thdm thau duong roéi sdy; va quy dinh nwdc nhap khau); cong thirc
khong sulfit < 10 mg/kg.

Residual SO,: sulphite formula < 100 mg/kg (ML of Circular 24/2019/TT-BYT,
category 04.1.2.7 — candied fruit, which covers sugar-infused dried fruit; and
the importing country's limit); no-sulphite formula < 10 mg/kg.

Dv lwgng thuéc BVTV < MRL (Thong tw 50/2016/TT-BY T, Codex; c6
tinh hé s6 ché bién ctia sdn pham say); kim loai nang theo QCVN 8-
2:2011/BYT.

Pesticide residues < MRL (Circular 50/2016/TT-BYT, Codex; processing factor
for dried product applied); heavy metals per QCVN 8-2:2011/BYT.
Salmonella: khong phat hién/25 g; E. coli, nam men — ndm mdc theo
TCVN 14304:2025 (x0ai) hodc tiéu chuan co s@ (mit).

Salmonella: not detected/25 g; E. coli, yeasts and moulds per TCVN
14304:2025 (mango) or the company standard (jackfruit).

Quy cach bao géi
Packaging

Tti PA/PE han kin hodc tti zipper ddy ditng (mang ghép, 16p trong PE)
100 g, 200 g, 250 g, 500 g; c6 thé kem gadi hit oxy cap thuwc pham;
thuing carton 5 16p (vd. 20 tti 200 g/thung).

Heat-sealed PA/PE bags or stand-up zipper pouches (laminate, PE inner layer)
of 100 g, 200 g, 250 g, 500 g; optional food-grade oxygen absorber; 5-ply
cartons (e.g. 20 x 200 g bags per carton).

biéu kién bao quan
Storage conditions

Noi kho réo, thoang mat, < 30 °C, d6 am khong khi < 70%, tranh anh
ndng tryc tiép; sau khi mé tdi: dong kin va dung trong 7 ngay.

Cool, dry place < 30 °C, RH < 70%, away from direct sunlight; once opened:
reseal and eat within 7 days.

Han st dung
Shelf life

12 théng (cong thitc cé natri metabisulfit hodc cé goéi hiit oxy); 9 thang
(khong c6) — ké tir ngay san xuét, theo nghién ctu han stt dung ctia co
sG.

12 months (formula with sodium metabisulphite or with oxygen absorber); 9
months (without) — from the production date, as confirmed by the site's shelf-
life study.

10

Ghi nhan
Labelling

Tén san pham, thanh phan (ghi rd natri metabisulfit (223) néu dung),
khéi lwgng tinh, ngay san xudt (NSX), han st dung, s6 16, tén — dia chi
O sd, xudt x&, hudng dan st dung, bdo quan; canh bao "Cé chira sulfit"
khi SO, dw > 10 mg/kg; géi hiit oxy in "KHONG AN" (Nghi dinh
37/2026/ND-CP; TCVN 7087:2013).

Product name, ingredients (sodium metabisulphite (223) declared if used), net
weight, production date, best-before date, lot number, producer name and
address, origin, directions for use and storage; "Contains sulphites" warning
when residual SO, > 10 mg/kg; oxygen absorber printed "DO NOT EAT"
(Decree 37/2026/ND-CP; TCVN 7087:2013).
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STT
No.

Mo ta
Description

Pac diém
Attribute

11 | Phan phdoi, van chuyén
Distribution and transport

Xe tai thung kin hodc container kho, sach; khong ché chung héa chat,
hang c6 mui; xép pallet, khong dé thung bi dé bep, dm wét.

Closed trucks or clean dry containers; never with chemicals or odorous goods;
palletised, cartons not crushed or wetted.

12 | Muc dich st dung
Intended use

Thyc pham an lién (an vat); nguyén liéu cho banh keo, ngii coc tron, sita
chua.
Ready-to-eat snack; ingredient for confectionery, cereal mixes, yoghurt.

13 | Déi twgng sit dung
Intended consumers

Nguai tiéu dung néi chung; nguwdi hen suyén, nhay cam vdéi sulfit khdng
dung cong thitc ¢6 sulfit; tré nho dn can c6 ngwoi 16n giam sat.

The general public; people with asthma or sulphite sensitivity must avoid the
sulphite formula; young children should eat under adult supervision.

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

packs, in date

Ng“Ye“. llgu / Nha cung cap Yéu cau khi tiép nhan - ke t'heo Bao quan
vatliéu Supplier Acceptance requirements Accompanying Storage
Material documents

Xoai, mit twoi | HO trong, hop tac Do chin phu hgp; khong Phiéu giao hang ghi 16, | Khu cha chin
Fresh mango, x4, thong 1ai thudc | dap, théi, moc, sau bénh; viing trong; nhat thoang mat, sot
jackfruit vung trong duwgc test nhanh sang loc thudc ky/cam két st dung nhua trén pallet;
Ban ATTP phé BVTV (lan hitu co, thuéc BVTV va thoi ché bién trong
duyét carbamat) am tinh; khong gian cach ly; phiéu KN | 1-4 ngay
Growers, cooperatives | dung chat kich chin ngoai du lrgng dinh ky Cool, ventilated
and traders from danh muc (dat dén — CaC,) | Delivery note with lot ripening area,
growing areas Correct ripeness; no bruising, | and growing area; plastic crates on
approved by the Food | rot, mould or pest damage; pesticide-use pallets; processed
Safety Board pesticide rapid screening test record/declaration within 1-4 days
(organophosphates, including pre-harvest
carbamates) negative; no non- | interval; periodic residue
permitted ripening agents test reports
(calcium carbide — CaC,)
Puwong kinh NCC dugc phé Cap thyc pham; kho, trang, | COA 16; phiéu giao Kho kho, kin,
trang duyét khong vén cuc, khéng tap hang trén pallet
White sugar Approved supplier chat; bao kin Lot COA; delivery note Dry, closed store,
Food grade; dry, white, free- on pallets
flowing, no foreign matter;
bags sealed
Axit citric NCC phu gia dugc | Cap thyc pham, thuéc danh | COA 16; ban cong Ta phu gia

(330), natri phé duyét muc phu gia dugc phép bo/tw cong bo; SDS riéng; natri
metabisulfit Approved additive (Thong tw 24/2019/TT- Lot COA; product metabisulfit c6
(223) supplier BYT); bao goi nguyén ven, | declaration; SDS khoa, s6 xuat —
Citric acid (330), con han nhap

sodium Food grade, on the permitted Separate additive
metabisulphite additive list (Circular cabinet; sodium
(223) 24/2019/TT-BYT); intact metabisulphite

locked, with stock
log
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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
Tui PA/PE, tii | NCC bao bi dugc Sach, kin, khéng mti la; GCN hgp quy QCVN | Kho bao bi kin,
zipper phé duyét dung kich thwdc, in dn; 16p | 12-1:2011/BYT; phiéu | khd, tranh bui
PA/PE bags, Approved packaging | tiép xuc la PE cap thuc KN théi nhiém Closed, dry, dust-
zipper pouches supplier pham Conformity certificate free packaging
Clean, intact, no off-odour; QCVN 12-1:2011/BYT; store
correct size and print; food- migration test report
grade PE contact layer
Goéi hat oxy; NCC dugc phé Goi hit oxy cap thye pham, | COA, phiéu giao hang | Kho bao bi; géi
thiing carton 5 | duyét in "KHONG AN", tii bao COA, delivery note hit oxy mé tui
lop Approved suppliers quan kin chwa mé; carton dung hét trong
Oxygen sach, kho, chac chan ca
absorbers; 5-ply Food-grade absorbers printed Packaging store;
cartons "DO NOT EAT", in unopened absorber packs

sealed packs; cartons clean,
dry, sturdy

used up within the
shift once opened

Nudc, héa chat
vé sinh

Water, cleaning
chemicals

Nuéc may; NCC
hoa chat dugc phé
duyét

Mains water;
approved chemical
supplier

Nuéc dat QCVN 01-
1:2024/BYT; clo
(Ca(0Cl),/NaOCl) pha 50—
100 ppm cho nwéc rira qua,
100-200 ppm cho bé mat
tiép xuc (trang lai bang
nudc sach), 0,5% cho nén,
cong ranh; con 70° cho tay
Water meets QCVN 01-
1:2024/BYT; chlorine
(Ca(0OCl),/NaOCl) at 50-100
ppm for fruit wash water, 100—
200 ppm for contact surfaces
(rinsed with clean water),
0.5% for floors and drains;
70% ethanol for hands

Phiéu KN nuéc 6
thang/lan; SDS hoa
chat

Water test every 6
months; chemical SDS

T hoa chat
rieng, c6 khda
Locked chemical
cabinet
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5. So do quy trinh cong nghé
Process flow diagram

Viing trong dugc phe duydt; |
nhat k§ BVTV di thoi gian
céch ly; test nhanh sang loc;
khong théi, moc
Approved growing area; pesticide
records with PHI met; rapid
screening test; no rot or mould

1. Tiép nhan qua twoi (xoai, mit)
1. Receiving fresh fruit (mango, jackfruit)

l

2. Rita (nurdc clo, rita lai)
2. Washing (chlorinated water, rinse)

}

3. Got vo, cét, bo hat
3. Peeling, cutting, deseeding
0,3-0,5%; Na,$,0; < 0,1 g/kg

1b. Tiép nhan dudng, axit siro (néu diing); 8-12 gid;

citric, natri metabisulfit |y 4. Ngam siro (thdm thau) - thiing riéng cho cong thic
1b. Receiving sugar, citic acid, 4. Osmotic soaking in syrup khong sulfit

sodium metabisulphite ;Ia—gﬂ °Brix; citric acid 0.3-0.5%; |
0.5

Clo ty do 50-100 ppm, = 2

phi; rita lai bang nudc sach

Free chlorine 50-100 ppm, = 2
min; rinse with clean water

Xoai: 1t 6-8 mm; mit: tach
mti, b6 hat; kiém sodt dao
Mango: 6-8 mm slices; jackfruit:
bulbs, seeds removed; knife control

40-50 °Brix; axit citric

0.1 g/kg syrup (if used);
8-12 by separate tanks for
no-sulphite formula

5. Dé rdo . Trén khay lu6i 20-30 phiit
5. Draining On mesh trays 20-30 min
- 60-70 °C, 10-16 gidr aw < |
6. Say 0,65; &m 15-20%

60-70 °C, 10-16 h; aw < 0.65;
moisture 15-20%

6. Drying

< 35 °C; 0 trong thung kin
24-48 gy
<35 °C; held in closed bins 24-48
h

7. Lam ngudi, 6n dinh am
7. Cooling and conditioning

l

Loai miéng chdy, uét, xo, s6t
hat, di vat
Remove burnt, under-dried, fibrous
pieces, seed remnants, foreign
matter J

8. Phén loai, cat sta
8. Sorting and trimming

l

KHU SACH CAO
(kiém sodt tdi nhiém)
HIGH-CARE AREA

Mau chudn Fe @1,5 / Non-Fe

9. Do kim loai 92,0/ SUS @2,5 mm
9. Metal detection Test pieces Fe 91.5 / Non-Fe 92.0
/88 @2.5 mm

OPRP2 (vé sinh) + OPRP4
(nhan sulfit, don sach day
chuy@n); tii 100-500 g
OPRP2 (hygiene) + OPRP4
(sulphite label, line clearance);

1c. Tiép nhan bao bi (ti, 5 .. _—
g6 hiit oxy, carton) N 10. Déng gobi, ghi nhan

|

|

|

|

i

1c. Receiving packaging (bags, 10. Packing and labelling
oxygen absorbers, cartons)

100-500 g bags
11. Bao quén va xudt hang <30 °C, RH < 70%; FIFO
11. Storage and dispatch <30 °C, RH < 70%; 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 Thong s6 ky thuat Thuyét minh
Step Technical parameters Description
1. Tiép nhan qua — GHTH: vung trong/NCC duge phé | QC kiém tra ho so 16 (vung trong, nhat ky
twoi — CCP1 duyét; nhat ky BVTV chitng minh da | BVTV), 1dy mau gop > 5 qué/16 (16 = 1 chuyén

- CCP1 dat den.

gop > 5 qua/lé.
5-fruit composite per lot.
ty 1€ loai < 5%.

mould; rejects < 5%.

1. Receiving fresh fruit | thgi gian cach ly; khong c6 dau hiéu
— CL: approved growing area/supplier;
pesticide records showing the pre-harvest
interval met; no sign of calcium carbide.
— Sang loc b6 sung: test nhanh mau

— Supplementary screen: rapid test on a >

— D0 chin dat; khong dap, thoi, mac;

— Correct ripeness; no bruising, rot or

giao tr 1 vung tréng, < 5 tdn) dé kiém tra cam
quan, do chin va test nhanh sang loc thuéc BVTV
(1&n hitu co, carbamat); dwong tinh: gi 16, gtri
KN tai PTN. L6 dat dugc can, gan thé 16 (BM-
HA.01-01); quéa chwa da chin dugc dé chin ty
nhién tai khu cho chin 1-4 ngay, khéng dung
chat kich chin. L6 khong dat duwgc co 1ap, dan
nhdn "CHO XU LY" va tra lai. Mit: kiém tra
tiéng gd, mui, d6 mém vo; xoai: thit vang, chac,
do Brix 14-18.

QC checks the lot documents (growing area, pesticide
records) and takes a composite of > 5 fruits per lot (lot
= one delivery from one growing area, <5 t) for
sensory quality, ripeness and a rapid pesticide screen
(organophosphates, carbamates); if positive, the lot is
held and sent for lab testing. Accepted lots are
weighed and tagged (BM-HA.01-01); under-ripe fruit
ripens naturally in the ripening area for 1-4 days,
with no ripening chemicals. Rejected lots are isolated,
labelled "ON HOLD" and returned. Jackfruit: tapping
sound, aroma, rind softness; mango: yellow, firm
flesh, 14-18 °Brix.

packaging — OPRP3 1:2011/BYT.

1b. Tiép nhan — Phu gia cap thyc phdm, c6 COA,
dwong, phu gia; 1c. | thudc danh muc dwgc phép.

bao bi — OPRP3 — Food-grade additives with COA, on the
1b. Receiving sugar, permitted list.

additives; 1c. — Tiii c6 GCN hgp quy QCVN 12-

— Bags certified to QCVN 12-1:2011/BYT.

Puong, axit citric, natri metabisulfit dugc kiém
tra nhan, han dung, COA; natri metabisulfit lru
ta c6 khaéa, xuat theo s6 BM-HA.01-12. Buong,
phu gia va tdi, géi hit oxy, carton (OPRP3) dwgc
ghi trén BM-HA.01-02.

Sugar, citric acid and sodium metabisulphite are
checked for label, expiry and COA; sodium
metabisulphite is kept locked and issued against log
BM-HA.01-12. Sugar, additives and bags, absorbers,
cartons (OPRP3) are recorded on BM-HA.01-02.

2. Washing — OPRP1 | 50-100 ppm, > 2 phuit.

ppm free chlorine, > 2 min.

qua.

fruit.

2. Rita - OPRP1 — Ngam, cha rita trong nuwéc clo tw do
— Soak and scrub in water with 50-100

— Rita lai bang nudc sach; thay nuée
rtta 2 gio/lan hodc sau méi 1.000 kg

— Rinse with clean water; change wash
water every 2 h or after each 1,000 kg of

Qua xuit vao san xuat theo BM-HA.01-03 dugc
rita qua bon inox 2 ngdn: ngan 1 nwdc clo (cha
sach dat, nhita mu), ngan 2 nuwdc sach. Nong do
clo do bang gidy thi/bo kit khi pha va 1 gig/lan
(BM-HA.01-04). Mit dugc rira nguyén qua trueéc
khi bo.

Fruit issued on BM-HA.01-03 is washed in a two-
compartment stainless tank: compartment 1
chlorinated water (scrubbing off soil and sap),
compartment 2 clean water. Chlorine is measured with
test strips/kit when made up and every hour (BM-
HA.01-04). Jackfruit is washed whole before opening.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description

3. Got vé, cat, bo
hat — OPRP2

3. Peeling, cutting,
deseeding — OPRP2

— Xoai: got vo, lang 2 m4, cat lat day
6—8 mm.

— Mango: peel, cut off both cheeks, slice
6-8 mm thick.

— Mit: b6 qua, tach mui, bo hat va
mang hat, xé muii 2-4 miéng.

— Jackfruit: open the fruit, separate bulbs,
remove seeds and seed membranes, split
bulbs into 2—4 pieces.

— Dao danh s6, kiém tra dau ca, gitta
ca, cudi ca.

— Numbered knives checked at start, mid
and end of shift.

Thao tac trén ban inox, thét nhya thye pham tai
khu sach. Cong nhan deo gang tay, khau trang,
mi trum téc; sat khuan tay 30 phit/lan. V&i mit,
dao va gang tay dugc boi dau an tinh luyén dé
chong dinh nhya. Phan thit quanh hat xoai, vo,
hat chuyén ra khu phu pham. S6 lwgng, tinh trang
dao va khéi lvgng lat/mii ghi BM-HA.01-05.
Work is done on stainless tables and food-grade
plastic boards in the clean area. Workers wear gloves,
masks and hairnets and sanitise hands every 30 min.
For jackfruit, knives and gloves are coated with
refined cooking oil against the sticky latex. Flesh
around the mango seed, peel and seeds go to the by-
product area. Knife count and condition and slice/bulb
weights are recorded on BM-HA.01-05.

4. Ngam siro (tham
thau) — CCP2,
OPRP4

4. Osmotic soaking in
syrup — CCP2, OPRP4

— Siro 40-50 °Brix, axit citric 0,3—
0,5% (pH 3,5-4,0).

— Syrup 40-50 °Brix, citric acid 0.3-0.5%
(pH 3.5-4.0).

— Na,S,0; (néu dung) < 0,1 g/kg siro,
can ting mé.

— Na,S,0; (if used) < 0.1 g/kg syrup,
weighed per batch.

— Ty lé qua : siro = 1 : 1; ngdm 8-12
gio (< 12 gi0), < 30 °C; siro dung 1
lan.

— Fruit : syrup = 1 : 1; soak 8-12 h (< 12
h) at <30 °C; syrup used once.

Puong hoa véi nwdc, dun so6i > 5 phiit, loc qua
lwgi inox 60 mesh, dé ngudi < 40 °C roi bo sung
axit citric va natri metabisulfit (da can bang can
0,1 g, hoa tan riéng). Po °Brix bang khiic xa ké.
L4t xoai/mui mit ngap hoan toan trong siro, thung
inox/nhura thye pham c6 nap. Ghi lwgng siro, phu
gia, gio bat dau — két thuc (BM-HA.01-06). Siro
sau ngadm khong dung lai cho san pham.

Sugar is dissolved in water, boiled > 5 min, filtered
through a 60-mesh stainless screen and cooled to < 40
°C before adding citric acid and sodium
metabisulphite (weighed on a 0.1 g scale and dissolved
separately). °Brix is read with a refractometer.
Slices/bulbs are fully covered by syrup in lidded
stainless/food-grade plastic tanks. Syrup and additive
quantities and start/end times are recorded (BM-
HA.01-06). Spent syrup is never reused for product.

5. Pé rao
5. Draining

Trén khay lwgi inox 20-30 phuit, c6
che day.

On covered stainless mesh trays for 20-30
min.

Lat/mui dugc vot ra, x€p mot 16p 1én khay sdy,
dé rdo siro bé mdt trén gia c6 mang hitng. Khay,
gia duoc vé sinh trude khi dung.

Slices/bulbs are lifted out, laid in one layer on dryer
trays and drained on racks with drip trays. Trays and
racks are cleaned before use.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description

6. Say — CCP3
6. Drying — CCP3

— Khi say 60-70 °C, 10-16 gio.

— Drying air 60-70 °C, 10-16 h.

— Mat do6 khay < 8 kg/m?; dao vi tri
khay sau 5-6 gio.

— Tray load < 8 kg/m?; trays rotated after
5-6 h.

—aw < 0,65 (£ 0,60 néu khong dung
chét bao quan); am 15-20%.

—aw < 0.65 (< 0.60 without preservative);
moisture 15-20%.

Budng say khi nong gia nhiét gian tiép (dién, hoi
hodc bom nhiét) c6 quat d6i lru. Ghi nhiét d6 khi
sy 2 gio/lan. Cudi mé 14y 3 mau (khay trén,
gitta, dwdi), dé ngudi dén 25 °C trong coc kin roi
do aw bang may do hoat d6 nudc va do am (BM-
HA.01-07). Mé chua dat dugc sdy bo sung. Mit
thwong can 12-16 gig, xoai 10-14 gig tuy do
day.

Indirectly heated hot-air dryer (electric, steam or heat
pump) with circulation fans. Air temperature is
recorded every 2 h. At the end of the batch 3 samples
are taken (top, middle, bottom trays), cooled to 25 °C
in closed cups and measured for aw with a water-
activity meter and for moisture (BM-HA.01-07).
Batches not meeting the limit are dried further.
Jackfruit usually needs 12-16 h, mango 10-14 h
depending on thickness.

7. Lam ngudi, 6n
dinh am

7. Cooling and
conditioning

Lam ngudi < 35 °C; u trong thung kin
c6 16t PE 24-48 gio.

Cool to < 35 °C; hold in closed PE-lined
bins for 24-48 h.

Sén pham lam ngudi tai phong lam ngudi (khu
sach cao, d6 am khong khi < 65%), sau dé cho
vao thuing nhya thy'c pham c6 16t tai PE, ddy kin
dé am phéan bo déu; thung co6 thé ghi mé say,
ngay.

Product cools in the high-care room (RH < 65%), then
goes into food-grade plastic bins lined with PE bags
and closed so moisture equalises; each bin is tagged
with dryer batch and date.

8. Phan loai, cat stta
— OPRP2

8. Sorting and
trimming — OPRP2

— Loai miéng chay, thdm, qua kho, con
uét, X0, sot hat/mang hat, di vat.

— Remove burnt, dark, over-dry, under-
dried and fibrous pieces, seed/membrane
remnants and foreign matter.

— Phan hang A (nguyén miéng) va B
(miéng nhd, vun).

— Grade A (whole pieces) and B (small
pieces, bits).

Thao tac trén ban inox tai khu sach cao; cong
nhan deo gang tay, sat khuan tay 30 phut/lan.
Miéng con vt dua say lai; miéng loai bo dé
thiing c6 nhan "LOAI BO". Ghi khéi lugng theo
hang (BM-HA.01-08).

Done on stainless tables in the high-care area;
workers wear gloves and sanitise hands every 30 min.
Under-dried pieces go back to the dryer; rejects go
into bins labelled "REJECT". Weights per grade are
recorded (BM-HA.01-08).

9. Do kim loai -
CCP4

9. Metal detection —
CCP4

—100% san pham qua may do trudc
khi déng tui.

—100% of product passes the detector
before bagging.

— Mau chuan Fe @31,5; Non-Fe @32,0;
SUS304 2,5 mm.

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

Sén pham rgi dugc trai 16p méng (< 3 cm) trén
bang tai hodc trong khay nhuyra thuyc pham qua
may do c6 co ciu loai ty dong. Kiém tra bang 3
mau chudn dau ca, 2 gio/lan, cudi ca, sau stra
chita va khi d6i loai qua (BM-HA.01-09). Do
trede khi déng gai vi tii zipper c6 thé 1a mang
ghép trang kim loai.

Loose product is spread thinly (< 3 cm) on the belt or
in food-grade plastic trays through a detector with
automatic reject. Checked with the 3 test pieces at
start, every 2 h, at end of shift, after repairs and at
each fruit change (BM-HA.01-09). Detection precedes
packing because zipper pouches may be metallised
laminates.




10. Packing and
labelling — OPRP2,
OPRP4

—100 g, 200 g, 250 g, 500 g bags
(tolerance per Circular 21/2014/TT-
BKHCN).

— M1 han kin; géi hit oxy (néu dung)
cho vao ngay truée khi han.

— Hermetic seal; oxygen absorber (if used)
added just before sealing.

— Nhén ding loai qua, cong thitc
(c6/khdng sulfit), s6 16, NSX, HSD.

— Label matches fruit and formula
(with/without sulphite), lot, production and
best-before dates.
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Cong doan Thong so ky thuat Thuyét minh
Step Technical parameters Description
10. Pong géi, ghi — Tui 100 g, 200 g, 250 g, 500 g (dung | Céan tirng tdi, han mi (may han bang tai hodc han
nhan — OPRP2, sai theo Thong tw 21/2014/TT- dap), in s6 16, NSX, HSD. Kiém tra mi han 30
OPRP4 BKHCN). phtit/lan (kéo, ép nudc). Kiém soat nhan va canh

bao sulfit dau ca, khi d6i loai qua/céng thic va 2
gio/lan; ghi 16 bao bi, 16 gaéi hit oxy va so tii
(BM-HA.01-10). Béng thung carton (vd. 20 tui
200 g), dan nhan thung tai khu déng thung.

Each bag is weighed, sealed (band or impulse sealer)
and coded with lot, production and best-before dates.
Seals are checked every 30 min (pull test, water-
immersion test). Labels and the sulphite warning are
checked at shift start, at each fruit/formula change and
every 2 h; packaging lot, absorber lot and bag count
are recorded (BM-HA.01-10). Bags are cartoned (e.g.
20 % 200 g) and labelled in the cartoning area.

11. Béo quan va
xudt hang

11. Storage and
dispatch

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

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

Nhap kho theo BM-HA.01-13; theo doi nhiét do,
d6 am kho 2 lan/ngay (BM-HA.01-14); xuat theo
FIFO, kiém tra phwong tién sach, kho trude khi
x€ép hang (BM-HA.01-15).

Receipt on BM-HA.01-13; store temperature and
humidity twice daily (BM-HA.01-14); FIFO dispatch
after checking the vehicle is clean and dry (BM-
HA.01-15).

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

7.1. Thong so co’ so (xodi sdy déo)
7.1. Basis (soft-dried mango)

Thong so Gia tri Can cit

Parameter Value Basis
Khéi lvgng xoai twoi dau vao (co s@ tinh, 1 mé) 1.000 kg Gia dinh
Fresh mango input (calculation basis, 1 batch) Assumption
Ty 1€ loai khi ti€ép nhan (dap, th6i, qua chin) 3,0% binh mitc nganh
Rejects at receiving (bruised, rotten, over-ripe) Industry norm
Ty 1€ 14t xoai thu dugc (so vGi qua da rira) 48,0% Dinh mitc nganh
Slice yield (of washed fruit) Industry norm
Chat kho cua thit qua twoi 17% Dinh mitc nganh
Dry matter of fresh flesh Industry norm
Ngam siro: hap thu chat khé / mat nwdc (so vdi lat) 5% / 25% Dinh mitc nganh
Soaking: solids gain / water loss (of slices) Industry norm
D06 dm thanh pham 18% Quy cach
Finished-product moisture Specification
Hao hut phan loai, cét stta (so v6i san pham say) 4,0% Dinh mic nganh
Sorting/trimming loss (of dried product) Industry norm
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Thong so Gia tri Can cit
Parameter Value Basis
Khéi lwgng tinh moi tdi 200 g Quy cach
Net weight per bag Specification
7.2. Bdng cdn bang vdt chat cho 1.000 kg xodi tuoi
7.2. Mass balance for 1,000 kg of fresh mango
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, lya chon 1.000,0 — 30,0 (qua loai) 970,0 97,0%
1. Receiving, selection 30.0 (rejected fruit)
2. Ruira 970,0 — ~0 970,0 97,0%
2. Washing
3. Got vd, cat, bé hat 970,0 — 504,4 (vo, hat, thit quanh 465,6 46,6%
3. Peeling, cutting, deseeding hat)
504.4 (peel, seed, flesh
around seed)
4. Ngam siro 465,6 23,3 (dwong, | 116,5 (nudc tham thau ra 372,4 37,2%
4. Syrup soaking axit hap thu) | siro)
23.3 (sugar, | 116.5 (water drawn into
acid taken up) | syrup)
5. Bé rdo 372,4 — 7,4 (siro bam bé mat) 365,0 36,5%
5. Draining 7.4 (surface syrup)
6. Sdy 365,0 — 244,1 (hoi nudc, am 120,9 12,1%
6. Drying 72,8% — 18%)
244.1 (water, 72.8% —
18%)
7. Lam ngudi, 6n dinh am 120,9 — =0 120,9 12,1%
7. Cooling, conditioning
8. Phan loai, cit stra 120,9 — 4,8 (miéng chay, xo, vun) 116,1 11,6%
8. Sorting, trimming 4.8 (burnt, fibrous pieces,
bits)
9. Do kim loai 116,1 — ~ 0 (chi loai phan nghi 116,1 11,6%
9. Metal detection nhiém)
~ 0 (suspect product only)
10. Béng goi (ti 200 g) 116,1 — 0,1 (phéan lé chuyén 16 116,0 11,6%
10. Packing (200 g bags) sau)
0.1 (remainder carried to
next lot)
Thanh pham 116,0 11,6%
Finished product

* Ty 1€ so vdi khéi lugng xoai tuoi dau vao. PO Gm sau dé rdo tinh theo chdt kho (thit qua 17% + chdt khé hdp thu —
chat khé trong siro chdy ra). Qua logi, vo, hat, thit quanh hat dugc bdn lam phu phdm (nghién puree, thitc dn chdn
nuéi, phdn hitu co) theo quy dinh, khong dua lai ddy chuyén.

* Relative to fresh mango input. Moisture after draining is computed from dry matter (17% flesh solids + solids taken up — solids in
dripped syrup). Rejected fruit, peel, seeds and flesh around the seed are sold as by-products (purée, feed, compost) as permitted,

never returned to the line.
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Két qua: 1.000 kg xoai twoi cho ~ 116,0 kg xoai sdy déo, twong dwong 580 tui 200 g (29 thung
carton 20 tdi). Hiéu suat thu hoi 11,6% (trong khodng 10-12% ctia nganh); dinh muc tiéu hao ~
8,62 kg xoai twoi/kg thanh pham. Siro ngam (ty 1€ 1 : 1) can = 465,6 kg siro 45 °Brix, gom ~ 209,5
kg duong, 1,86 kg axit citric (0,4%) va t6i da 47 g natri metabisulfit (0,1 g/kg siro).

Result: 1,000 kg of fresh mango yield = 116.0 kg of soft-dried mango, i.e. 580 bags of 200 g (29 cartons of
20 bags). Yield 11.6% (within the industry range of 10-12%); consumption % 8.62 kg fresh mango per kg of
product. Soaking (ratio 1 : 1) needs ~ 465.6 kg of 45 °Brix syrup, i.e. ~ 209.5 kg sugar, 1.86 kg citric acid
(0.4%) and at most 47 g sodium metabisulphite (0.1 g/kg syrup).

Mit sdy déo: ty 1é mili dd bo hat chi % 25-30% khéi luong qua nguyén, hiéu sudt thanh pham ~ 7-9%; co sé Idp bang
riéng theo so liéu thuc té.

Soft-dried jackfruit: deseeded bulbs are only ~ 25-30% of whole-fruit weight and the product yield is ~ 7-9%; the site prepares a
separate table from its own data.

7.3. Cong suadt sdn xudat (tham khdo, xoai)

7.3. Production capacity (reference, mango)

Mé (1.000 kg 5 .
Chi tiéu qua) Ngj‘)ya(z(zme) Théng (25 ngay) | Néam (300 ngay)
Item Batch (1,000 kg batc);ws) Month (25 days) Year (300 days)
fruit)
Xoai troi (kg) 1.000 2.000 50.000 600.000
Fresh mango (kg)
Thanh pham (kg) 116,0 232,0 5.800 69.600
Finished product (kg)
Tai 200 g 580 1.160 29.000 348.000
200 g bags
Thung carton (20 tui) 29 58 1.450 17.400
Cartons (20 bags)

S6 liéu tham khdo — co' sé thay bdng sé liéu thuc té (khoi lugng mé, s6 mé/ngay, ty 1é hao hut, giong qua).

Reference figures — replace with the plant's actual data (batch size, batches/day, loss rates, fruit variety).
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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:

11. Storage and dispatch

Chwa phu
Cong doan Phu hop hop Ghi chii / diéu chinh
Step Conforms Does not Notes / changes
conform
1. Tiép nhan qua twoi (xoai, mit) L] L]
1. Receiving fresh fruit (mango, jackfruit)
1b, 1c. Tiép nhan dwong, phu gia, bao bi O L]
1b, 1c. Receiving sugar, additives, packaging
2. Rita (nwée clo, rira lai) D} L]
2. Washing (chlorinated water, rinse)
3. Got vo, cit, bo hat ] ]
3. Peeling, cutting, deseeding
4. Ngam siro (thdm thau) U] L]
4. Osmotic soaking in syrup
5. Dé rdo (] L]
5. Draining
6. Sdy L] L]
6. Drying
7. Lam ngudi, 6n dinh am O O]
7. Cooling and conditioning
8. Phan loai, cét stra ] ]
8. Sorting and trimming
9. Do kim loai L] L]
9. Metal detection
10. Béng goi, ghi nhan L] L]
10. Packing and labelling
11. Bdo quan va xuit hang L] L]

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

POI TRUONG HACCP
HACCP TEAM LEADER

ooooooooooooooo

CAC POQI VIEN
TEAM MEMBERS

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

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

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

GMP/SSOP.

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

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

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