
ON THI LAI MON HQC: DAM BAo CLATTP HK - 2012-2013

Djnh nghia va ph an bi~t: ch~t IUQ.1lgthuc ph~m va tieu chu§n ch~t IUQ11gsan pham; Sl!

khir trung va lam sach, lam v~ sinh.

+ Sl! khir trung (Disinfection): Lam giam s6 lUQTIgvi sinh v~t t61 rmrc khong gay hai cho
thirc pham bang cac phuang phap h6a hQChoac v~t ly ma khong anh hirong toi thirc pham
do.

+ Lam sach (Cleaning): La loai be cac v~t chat khong mong muon nhu bui, d~t, da, can
thuc pham, d§.u mo ...

+ Lam v~ sinh (Sanitizing): Ap dung cac bien phap lam sach, khtr trung d€ loai be cac v~t
chat va vi sinh v~t khong mong muon tren cac b~ m~t ti~p xuc voi thirc pharn hoac b~ mat
khac ma khong gay anh lnrong t61 thirc pham va an toan cua ngiroi tieu dung.

Hay phan bi~t mrrrc u6ng duQ'c va nurrc khong u6ng va dung trong truong hop nao trong
qua trinh san xu~t.

+ Nuoc u6ng duQ'c: DUng cho cac cong dean ch~ bien hoac lam sach ma (y do mroc tiep xuc
tnrc tiel? voi thuc pham hoac cac b~ mat ti~p xuc v?,i thuc pham (k€ ca mroc nra tay).
Dung de san xuat mrcc C3.,rna bang, la chin (luoc, chan ... )

+ Nurre khong u6ng duoc: DUng sari xu~t hoi mroc , lam v~ sinh cac b~ m~t khong tiSp xuc
true tiep voi thuc pharn (san nha, nrong, mang thai, dung cu chira va van chuyen ch~t
thai ... ) va dung trong h~ thong an toan (phong chay) h~ thong v~ sinh (tnr mroc nra tay).

• Nuoc dung d€ sari xuat thuc pham, dung dS an uong phai phu h9P voi Quy chu§.n k5' thuat
qudc gia (QCVN) nao? s6 01:20091BYT

• Nuoc dung d€ sinh hoat phai phu h9P voi Quy chuan k5' thuat quoc gia (QCVN) nao? s6
02:20091BYT

• Khi xu ly bang Clorine dS khir trung nguon mroc sir dung khong bi nhiem b~n, thi thai
gian Clarine tac dung truce khi SlT dung t6i thieu 1<'1 bao nhieu? 20 phut

• Nuoc dung d€ sari xuat duoc thanh trung bang cloramin B voi nong d(>cio du la bao
nhieu moi an toan v~ sinh cho thuc pham. ::;5 ppm

Nguoi m~c b~nh nao khong du'Q'c ch~ bi~n thuc ph~m vi d~ lilY truyen qua thuc phfim?
1. Lao fi~n-triSn chua -dugc di~u fri;
2. Cac benh tieu chay: ta, ly, thuong han;
3. Cac clnrng s6n dai, s6n phan (r6i loan ca yang bang quang, hau mon), ia chay;
4. Viem gan vi rut (viern gan vi rut A, E);
5. Viem dirong ho h~p dp tinh;
6. Cac tan thuong ngoai da nhiern trung;
7. Nguoi lanh mang trung.

Nguoi che bi~n thuc ph~m co nhfrng phurrng ti~n va v~t dung nao? va phai lam gi d~ dam
bao sach se an roan cho thuc pham?
+ C6 du trang phuc bao h(>lao dong: ao quan dang phuc, gang tay, n6n, ling, khau trang
+ C6 du nha v~ sinh (25 nguoi/"! cai)
+ C6 ban nra va phuang tien khir trung tay (50 ngtroiz I cai)
+ Luon gitr ban tay sach, nra k5' ban tay tnroc va sau khi che bien, tiep xuc ch~t b§.n
+ C6 kien thirc VSA TTP va thuc hanh san xu~t h9P v~ sinh.
+ Kharn sire khoe dinh ky va khong mac cac benh truyen nhiern
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- DI~u ki~n d~ bao quan thl}'c pham trong cac kho nguyen v~t li~u.

Nhiet dO thich hop ( thtrong; mat ill 10-21 -c, dong lanh < O°C - 42°C.

+ D€ tren gian k~ : each nen t6i thieu 20cm, each nrong > 30cm va each trfrn >50cm.
+ Do frm tuong d6i cua khong khi 50-60%
+ Cira ra vao, cira s6 kin trai con trung xam nhap
+ H~ thong thonggio t6t

1. Khi thuc hanh di~u ki~n san xu§t t6t theo GMP, ban hay cho bi~t cu th~ v~ k~t du xiy
dung va v~t li~u nhu th~ nao d~ bao dam ch§t hrong v~ sinh an toan cho thuc ph am ?
Quy trinh che bien: 1 chieu khep kin
.:. K~t du, v~t lieu cua san, nrong, tran:

+ San nha: phai him bang v~t lieu kl long tham mroc, khong hfrp thu, khong c6 ke mrt va l6i
15m nhung khong diroc tron tnrot d~ lam sach ca khir trung, San duoc xay voi do nghien
thee hirong cua h~ thong thoat mroc thai va san cua khu ch~ bien nen cao hon san cua khu
t~p k~t nguyen lieu va thap hon san cua khu d6ng g6i.

+ Tuong: phai la bang v~ili~u khong tham, nuoc kbon,g h~p ftw va d~ lam sach. TUOng phai
nh~n, khong co cac v~t mrt (la noi tich 1\1 bui ban hoac noi khu tni cua con trung), mau
sang, cac g6c ti~p giap gitra tuong voi nrong, nrong voi trfin va nrong voi san phai diroc
d~p d€ d~ lam sach va klnr trung.

+ Tr§n: trfrn nha phai lam bang v~t lieu chong barn bui, it ngung dong hoi mroc, moc, rnuc,
khong bi bong lap phu va d~ lam sach.

+ Cua s6: khung cira lam bang cac v~t lieu khong hap thu, bau cira s6 c6 do d6c ra ngoai
(d€ tranh bui, tranh mua xam nhap vao khu V\IC san xuat), c6 hroi ngan con trung bang v~t
lieu khong gi c6 th€ thao l~p duoc khi lam sach.

+ Cira ra VaG: lam bang cac v~t lieu khong hfrp thu, nh~n, d~ lam sach, c6 thiet bi nr dong
dong kin khi khep lai,

+ Cho it nh§t 3 vi du v~ v~t li~u lam san, nrong dam bao an toan v~ sinh nhat: san, nrong:
lam bang son chong tharn, gach men ; nrong lam bang kinh chiu hrc khung inox hoac
nhom

+ Cho it nhat 3 vi du v~ thi~t b] nr dong g~n vao cira nr dong va kin khi khep Iai, dam
bao an toan v~ sinh nhat. thiet bi nut dien, 10xo, earn ling ill, earn ling nhiet, rong roc
quang hoc (mat than) ...

Cac h~ th6ng thong giG phai dU'Q'cthi~t k~ va xiy dung nhir th~ nao d~ dam bao ATVS cho
thirc pham. Hay k~ it nh§t 2 Ioai thi~t b] thong giG?

Dong khi khong diroc chuyen dong ill khu V\IC 0 nhiem toi khu vue sach.
Bang vat li~u d~ thao l~p d€ duy tu, bao dirong va lam sach d~ dang
C6 luoi chan con trung dong v~t nguy hai.

Vi du: quat hut; quat nrong, tran, dirng ; may dieu hoa; hroi Inox ...

Phu gia thl}'c pham dU'Q'csir dung theo quy djnh nao? Va sii' dung nhu th~ nao?

Xii'ly ch§t thai, di~t con trung nlnr th~ nao?
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Di~u ki~n d~ co th~ xfiy dung h~ tht.ng HACCP (7 nQi dung)

1. Lanh dao ca sa phai co dii quyet Him va d§u nr thich dang v€ ca sa v~t chat ky thuat
va tnrc ti€p tham gia di€u hanh, tham dinh cac biroc ap dung RACCP.

2. Co sa phai co muc dich ro rang, dong ca dung d~n, khong chay theo hinh thirc.
3. D§u tu IDQinguan h.rc d~ c6 th~ t6 chirc thirc hien t<3tviec xay dung RACCP.
4. Co h~ tht.ng quan ly ch~t luong ciia co sO'(KCS cii) du manh va heat dong c6 hieu

qua, c6 trinh dQ ky thuat phu hop.
5. Co S\.f iing hQ ciia cAp tren, sir huang d~n, h6 tro ky thuat, nghiep vu cua mot ca quan

tu v~n c6 nang l\IC.

6. TB chirc giao due dao tao tt.t v~ HACCP.
7. Kha nang tri~n khai mQt chuong trinh v~ sinh tien quyet tai co' sO',tire la ca sa da

ap dung hoac c6 kha nang ap dung h~ thong GMP va SSOP.

4 y~u tt. tao thanh cong cho HACCP trong co sO'thirc pham,
+ Cam k€t cua lanh dao cao nh~t
+ Nang hrc cua DQi RACCP
+ S\I tham gia cua moi nhan vien
+ Nhan thirc v€ v~ sinh an toan cua moi nguoi

• Ngll'O'ng trri han va Ngufrng v~n hanh
• CPva CCP

• CCP c6 th~ giai quyet cac moi nguy nhu th€ nao? MQt CCP c6 th~ ki~m scat du'oc bao

nhieu moi nguy?

= M5i nguy ti~m fin - Mt.i nguy dang k~

Gi6'i thieu 12 buo'c, 7 nguyen dc ap dung HACCP.

1. Lap doi RACCP

2. Mo ta san pham

3. Xac dinh rnuc dich su dung

4. Thi~t l~p h6 sa tien hanh san xu~t

5. Xac dinh tai ch6 sa d6 tien trinh san xuat

6. Lap danh sach t~t ca cac moi nguy tiern tang tien hanh phan tich moi nguy nghien CUu cac
bien phap kiern scat

7. Xac dinh cac diem ki~m scat toi han (CCP)

8. Lap cac gioi han toi han cho tung CCP

9. Thi~t I?p mot he thong giam sat cho nrng CCP

1O.Thi~t I?p cac hanh dong khac phuc

11. Thi~t lap cac thu tuc ki~m tra xac nhan

12. Thi~t lap tai lieu va Iu trir h6 sa
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Khi ph an tieh m6i nguy c§n di~u ki~n gi?
Nhan dien va li~t ke cac m6i nguy ti~m fin.

- Danh gia m6i nguy c6 dang k€ hay khong "'1

- Phan biet diroc ch~t hrong thirc pham va v~ sinh thirc pham.
Xac dinh cac bien phap kiem scat, phong ngira. dira vao kinh nghiem thirc ti€n, det lieu dich t€
hoc va tai lieu thong tin kY thuat

Cho bi~t 4 n(>idung cau h6i d~t ra d~ thuc hi~n vi~c giam sat CCP cho hi~u qua?

+ Giam sat cai gi? cac ngutrng to; han GHTH
+ Lam th~ nao d€ giam sat? Quan sat, do IUOng b~ng cac thi~t b] dung C\I : pH, nhi~t

d(>...
+ Khi nao thi giam sat? tfrn su~t giam sat: lien tuc hay khfing lien tuc, djnh kY
+ Ai se la ngiroi thirc hien giam sat? CB ky thu~t, cong nhan

Yeu c§u trong vi~c thi~t k~ hc3so bi~u mlu HACCP:
+ D€ su dung, du ch6 d€ di~n
+ Khi cfrn c6 th~ thay d6~.__
+ C6 th~ kSt h<JP(GMP + SSOP).
+ Ghi du cac thong tin, khong bo trong.
+ Khong tfiy xoa.

Hurmg din ap dung H~ th6ng quan ly an toan thirc ph§m theo ISO 22000 co s6 ky hi~u tit
nao sau day? ISO/TS 22004:2005

• Quan ly nguon h.rc ia nhir th~ nao? Quan ly ca S0 ha tang, Quan ly moi tnrong lam viec,
Quan ly nguon nhan lire

• D(>iquan ly an toan thuc ph§m theo ISO 22000 co ten tit ky hi~u gi sau day: DQi FS

Khi thuc hi~n h~ th6ng quan ly an toan thuc ph§m theo ISO 22000 thi nen k~t hQ'P cac
chuong trinh quan ly ch~t IUQ'Ilgnao va thu'c hi~n theo trinh t\f nao sau day cho hQ'P ly
nhat?
a. GAP, GVP, GMP, SSOP, ISO, HACCP.
b. GAP, GYP, GMP, SSOP, HACCP, ISO.
c. ISO ,HACCP, GMP, SSOP, GAP, GVP.

C§n ki~m soat nhfrng vi~c gi d~ thuc hanh san xu~t t6t va giam cac m6i nguy (8 n(>i dung
CO' ban)?

1. Ki~m soat moi tnrong san xu~t khong 0 nhiem
2. Ki~m soat nguon g6c nguyen v~t lieu d~ dam baa ch~t luong
3. Ki~m soat viec bao quan va t6n trir thuc pham 0 nhiet dQ thich h<JP
4. Ki~m soat sir nhiem cheo trong qua trinh san xuat,
5. Ki€m soat heat dong v~ sinh va lam sach thich h<JP
6. Ki~m soat benh t~t va v~ sinh nhan sir
7. Ki6m soat chat thai
8. Ki~m soat dong v~t gay hai
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Hay k~ 11 loai h6 so' dn thuc hi~n va hru trfi' khi xay dl!ng HACCP.
1. Cac 1u~t 1~,qui dinh va tai lieu tham khao.
2. Van ban quan 1ychat 1UQ'IlgVSA TIP cua xi nghiep.
3. H6 sa chuang trinh.
4. H6 sa thirc hien SSOP.
5. H6 sa dai ly nguyen lieu.
6. H6 sa theo d5i che bien.
7. Nh~t ky.
8. H6 sa tham tra.
9. H6 sa xuftt khau san pharn.
10. H6 sa khi~u nai cua khach hang.
11. H6 sa dao tao.

Hay neu muc tieu chung ciia tftt ca cac h~ th6ng quan Iy chftt hrong va y nghia, muc tieu
rieng cua tirng h~ th6ng quan Iy chftt Imrng, so sanh va chon IQc h~ th6ng nao la t6t
nhat: GMP, ISO 9000, HACCP, SQF, ISO 22000.

Muc tieu chung ciia tftt ca cac h~ th6ng quan Iy chftt IU'Q'IlgLa:
"Khai thac moi tiJm ndng.str dung h9P I), hieu qua va tdt kiem nh6t cac nguon luc a~ruing
cao ruing sudt, ch6t luong san phdm va dich. V1:l, thoa man t6i da nhu cdu xii hoi vai chi phi
thdp nh6t".

SQF (Safe Quality Food) la:
Tieu chuan chat hrong k~t hQ'PRACCP kiern scat cac m6i nguy trong cac nganh san xuftt va
kinh doanh nong nghiep thuc pham. La giai phap t6i Uti ki~m scat ill A-Z

GMP (Good Manufacturing Practice) la:
f)i~u kien thirc hanh t6t trong chuang trinh tien quyet d~ dam bao VSA TTTP voi muc tieu
chung la dam bao 5 sach: Moi tnrong sach.Nguyen lieu sach.Nha xirong sach.Thiet bi
sach.Nhan vien sach.

SSOP: (Sanitation Standard Operating Procedures) la:
+ Quy pharn v~ sinh va thu tuc kiem scat v~ sinh nham d~ dat diroc cac yeu du v~ sinh

chung cua GMP v~ 11 Iinh V\IC:

1) An toan cua nguon nuoc.
2) An toan cua mroc da
3) Cac b~ mat tiep xuc voi san pharn.
4) Ngan ngira S\I nhiern cheo.
5) V~ sinh ca nhan.
6) Bao v~ san pharn khong bi nhiem ban,

7) SU dung, bao quan hoa chat
8) Sire khoe cong nhan.
9) Ki~m soat dong v~t gay hai.
1O)Chftt thai.
11)Thu hoi san pham
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HACCP (Hazard Analysis and Critical Control Point) lit:
H~ thong phan tich m6i nguy va di~m kiem soat toi han nharn ngan ngira cac m6i nguy sinh
hoc, hoa hoc, v~t li nhfun:

+ Chuyen ill ki~m tra thanh phAm sang ki~m soat qua trinh.
+ Chuyen ill kiem tra cac chi tieu ch§t hrong san pham sang ki~m soat cac y~u ta tac

dQng toi chit IUQ'Ilgtrong cac qua trinh.
+ Chuyen ill loai bo thu dQng cac san pham sai I6i sang phong ngira chu dQng va toan

dien cac nguy co gay sai I6i.
+ Chuyen ill ki~m tra dQc l~p sang cong nh~n, thira nh~n Ifu1nhau.
+ Chuyen ill ki~m tra dan d~u khong t~p trung sang ki~m soat t~p trung vao nhtrng

di~m quyet dinh toi an toan thirc pham,

ISO (International Organization for Standardization) lit:
H~ thong cac tieu chuan dtra ra nhfrng chuan mire, yeu cau trong viec quan ly chit hrong
nham:

+ cai ti€n khong ngirng, dap irng nhu c~u khach hang
+ If!giai phap hQ'Ply tao th€ canh tranh
+ la" giiy thong hanh"VuQ't qua cac rao can thuong mai.

ISO 22000 (food safety management system) lit:
Quan 1y an toan thirc pham bang sir k€t hQ'P:

+ Trao d6i thong tin trong chu trinh thirc pham.
+ Cac chuang trinh tien quyet (PRP): GAP, GVP, GMP, SSOP
+ Quan Iy h~ thong (P-D-C-A), k€ thira va tirong thich ISO 9001:2000
+ Cac nguyen t~c HACCP
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