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Loi néi ddu
TCVN ISO 22000:2018 thay thé TCVN ISO 22000:2007;
TCVN ISO 22000:2018 hoan toan trong dwong véi ISO 22000:2018;

TCVN 1SO 22000:2018 do Ban k§ thust tidu chuin quéc gia
TCVNITCIF3 Nguyén téc chung vé vé sinh thyc phdm bién soan,
Téng cyc Tiéu chudn Bo lwang Chét lwgng tham dinh, B Khoa hoc
va C8ng nghg cong bd.
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0 Loi gioi thigu
0.1 Yéu clu chung

Vigc 4p dung hé théng quan Iy an toan thyc
phdm (HTQL ATTP) Ia mot quyét dinh chién legc
dbi vol mot td chirc nhdm cai tién toan bd két
qui thiee hign clia td chirc vé& an toan thye phdm.
Nhieng loi fch tidm n#ing dbi voi td chire thiee
hign HTQL ATTP theo tiéu chuin nay la:

a) c6 kha nang cung cp dn dinh thuc phém an
toan va cac san phdm, dich vy c6 lien quan d4p
&ng yéu cAu clia khéch hang, y&u ciu luat dinh
va ché dinh hién hanh;

b) gidi quyét duec céc rli ro lién quan dén myc
tidu clia th chirc;

¢) ¢d kha néng chirng minh sy phi hop véi cac
yéu cAu clia HTQL ATTP cy thé.

Tiéu chuéin ndy van dyng cch tiép c4n theo qua
trinh (xem 0.3), két hop chit ch& chu trinh Hoach
dinh - Thyc hign - Kidm tra - Hanh dgng (PDCA)
(xem 0.3.2) véi tur duy dipa trén rii ro (xem 0:3.3).

Céch tiép can theo qué trinh nay gitip t8 chire
hogch dinh cic qué trinh cla td chirc va sy
twong tac clia cac qua trinh d6.

Chu trinh PDCA gitip t chirc dam bdo ring cac
qué trinh clia té chire dugc cung cAp ngudn Iye
va duoc quan ly mdt céeh thba dang, cac co hdi
cdi tién dugc x4c djnh va thyc hign.

Tu duy dya trén rii ro glp td chirc xéc dinh cac
yéu té c6 thé 1am cho cac qua trinh va HTQL
ATTP clia té chirc chéch khdi két qua dwgc hoach
dinh, dwa ra c4c bign phap kiém soat 68 ngan
ngira hogc gidm thidu nhing téc dgng bét loi.

0 Introduction
0.1 General

The adoption of a food safety management
system (FSMS) is a strategic decision for an
organization that can help to improve its overall
performance in food safety.” The potential
benefits to an organization of implementing a
FSMS based on this document are:

a) the ability to consistently provide safe foods
and products and services that meet customer

and applicable statutory and regulatory
requirements;
b) ing risks with its

c)the ability to demonstrate conformity to
specified FSMS requirements.

This document employs the process approach
(see 0.3), which incorporates the Plan-Do-
Check-Act (PDCA) cycle (see 0.3.2) and risk-
based thinking (see 0.3.3).

This process approach enables an organization
to plan its processes and their interactions.

The PDCA cycle enables an organization to
ensure that its processes are adequately
resourced and managed, and that opportunities
for improvement are determined and acted on.

Risk-based thinking enables an organization to
determine the factors that could cause its
processes and its FSMS to deviate from the
planned results, and to put in place controls to
prevent or minimize adverse effects.



Trong tidu chuén nay, céc tir sau day duoc sir
dung:

— "phai” chi mét yéu cu;

~ “cn" chi st khuyén nghj;

— "c6 th&" chl sy cho phép, kha nang hoéc nang
Iye.

“CHU THICH" nhdm hwong din dé hidu hosic
13m r5 céc yéu cAu néu trong tidu chuin nay.

0.2 Nguyén téc cia HTQL ATTP

An toan thyc phim lién quan dén sy c6 mit ctia
céc méi nguy v& an toan thyc phim tai thai diém
tidu thy (Iwgng &n vao clia ngudi tiéu dung). Cac
méi nguy v& an toan thyc phdm c6 thé xdy ra &
moi gial doan trong chudi thyc phém. Do d6, ;/iéc
Kkiém soat ddy 40 trong sudt chudi thuc pham la
cAn thiét. An toan thyc phdm dugc dam bao
thong qua nd Iuc két hop clia tét ca cac ben
trong chudi thyc phém. Tigu chudn nay quy dinh
céc yéu cAu ddi voi HTQL ATTP két hop céc yéu
té co bén da duge cdng nhén nhu sau:

— trao d8i thong tin 1&n nhau;

— quan Iy hg théng;

— céc chuong trinh tign quyét;

— céc nguyén téc phan tich méi nguy va céc diém
kim soét t&i han (HACCP). -

Ngoai ra, tidu chun nay.dira trén cac nguyén téc
thong dyng i véi c4c tigu chudn hé théng quan
1y 1S0. Cac nguyén tic quan Iy 1a:

~ huéng véo khach hang;
— sy lanh dgo;
— su tham gia clia mgi ngudi;
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In this document, the following verbal forms are

~ “shall" indicates a requirement;

— "should" indicates a recommendation;

- “may” indicates a permission;

~ “can” indicates a possibility or a capability.

“NOTES" provide guidance in understanding or
clarifying the requirements in this document.

0.2 FSMS principles

Food safety is related to the presence of food
safety hazards at the time of consumption (intake
by the consumer). Food safety hazards can
occur at any stage of the food chain. Therefore,
adequate control throughout the food chain is
essential. Food safety is ensured through the
combined efforts of all the parties in the food
chain. This specifies the

for a FSMS that combines the following generally
recognized key elements:

— interactive communication;

- system management;

- prerequisite programmes;

—hazard analysis and critical control point

(HACCP) principles.

In addition, this document is based on the
principles that are common to ISO management
system standards. The management principles are:

~ customer focus;
~ leadership;

~ engagement of peaple;
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~ 1iép can theo qua trinh;

- cél tién;

~ quyét dinh dya trén bing chimg;
— quan Iy méi quan hg.

0.3 Tiép cén theo qué trinh

0.3.1 Yéu cdu chung

Tiéu chudn nay sir dyng c4ch tiép can theo qua
trinh khi xay dyng, &p dung HTQL ATTP va khi

cai tién higu lyc ciia hg théng nay 88 tiing cuong .

san xudt cac san phém va dich vy an toan déng
thoi dap Gng durge céc yéu cau hign hanh. Vigc
hidu va quan ly c4c qua trinh c6 twong quan nhw
12 mdt h théng s& gbp phn vao hidu lyc va higu
qua clia t& chirc nhém dat dugc cac két qua diy
kién. Cach tiép can theo qua trinh bao gém viéc
xac dinh mt cach hé théng va quan Iy cac qua
trinh v& cac twong tac clia ching, d8 dat dugc
két qua mong mudn phs hep v6i chinh sach an
toan thye phém va gjnh huéng chién lwgc clia td

chirc. Vigc quan Iy c&c qué trinh va toan b hg

théng c6 thé dat dugc bing cach st dung chu
trinh PDCA huwéng toan bg vao tw duy dyea trén
rili ro a8 ném bét co hoi va ngén ngtra céc két
qua khéng mong muén.

Viée cdng nhén val trd va vj trl clia t chive trong

chudi thyee phdm 12 didu cn thiét a8 d3m bio

trao @i théng tin ¢ hiéu lyc trong subt chudi
- thye phém,

0.3.2 Chu trinh Hoach djnh - Thye hign -
Kiém tra - Hanh dgng

Chu trinh PDCA c6 thd dugc mo ta tom tit nhw
sau:
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— process approach;
— improvement;
— evidence-based decision making;

- relationship management.
0.3 Process approach
0.3.1 General

This document adopts a process approach when
develaplng and implementing a FSMS and
its i to enhance
of safe products and services while meeting

. N ’ S

managing interrelated processes as a system

to the ization's i and
efficiency in achieving its intended results. The
process approach involves the systematic
definition and management of processes, and
their interactions, so as to achieve the intended
results in accordance with the food safety policy
and strategic direction of the organization.
Management of the processes and the system as
a whole can be achieved using the PDCA cycle,
with an overall focus on risk-based thinking aimed
at taking advantage of opportunities and
preventing undesirable results.

The recognition of the organization's role and
position within the food chain is essential to
ensure effective interactive communication
throughout the food chain.

0.3.2 Plan-Do-Check-Act cycle

The PDCA cycle can be described briefly as
follows:



Hoach dinh: thiét 14p cAc myc tidu cia hg théng
va céc qué trinh clia hé thdng, cung cép cac
ngudn lyc can thiét d& dat dugc két qua, xac
dinh va gidi quyét rdi ro, ndm bét cor hoi;

Thye hién: thyc hién nhirng gl 44 hoach dinh;
Kidm tra: gidm sét va do (& nhing noi co lién
quan) c4c qua trinh va céc san phm, dich vy
duqc tao ra, phan tich va danh gia théng tin va
di ligu tir céc hoat dgng gidm sat, do Iwéng va
tham tra, béo cdo két qua;

Ci tién: thyc hién céc hanh dong dé ci tién két
qud thic hién, néu can.

TCVN ISO 22000:2018

Plan: establish the objectives of the system and
its processes, provide the resources needed to
deliver the results, and identify and address risks
and opportunities;

Do:  implement what was planned;

Check:monitor and (where relevant) measure
processes and the resulting products and
services, analyse and evaluate information and
data from itori ing and i
activities, and report the results;

Act:  take actions to improve performance, as
necessary.

Hogch dinh va kidm soat t& chirc

"1 gy et o o
[ St sang va amg pd th g ki cbp |}

S

rhéthongtinbanddy B Kibm 808t vigc giom st
v?&ammmampnp. b do lrémg
ké hogch kids 4

Thye hign KE HOACH
(an to3n thyc phdm)

Hinh 1 — Minh hga chu trinh Hoach djnh - Thyc hign - Kiém tra - Hanh dgng & hai cdp dd
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Organizational planning and control

Hazard
analysis

DR
Updating of preliminary
information and
documents specifying the
PRPs and the hazard
control plan

BN
alysis of results of
verification activities

S
Implementation of the
PLAN (food safety)

T

TR 2
Control of monitoring g
and measuring
T i

Figure 1~ lilustration of the Plan-Do-Check-Act cycle at the two levels

Trong tiéu chudn ndy va nhir durrgc minh hoa
trong Hinh 1, cach tiép can theo qua trinh si
dung khéi niém chu trinh PDCA & hai cip d6.
Cép @) thie nhét bao gém khung chung cla
HTQL ATTP (Pidu 4 dén Bidu 7 va Didu 9 dén
Didu 10). C4p @9 ther hai (hoach dinh va kidm
soat hoat dong) bao gm cac qua trinh hoat dong
trong hé théng an toan thyc phdm néu trong
Bidu 8. Vige trao dbi thong tin gitva hai cép 49 1a
rit cAn thiét.

In this document, and as illustrated in Figure 1,
the process approach uses the concept of the
PDCA cycle at two levels. The first covers the
overall frame of the FSMS (Clause4 to
Clause 7 and Clause 9to Clause 10). The other
level (operational planning and control) covers
the operational processes within the food safety
system as in Clause 8. C

between the two levels is therefore essential.




0.3.3 Tw duy dya trén rii ro
0.3.3.1 Yéu ciu chung

T duy dya trén rii ro 14 didu can thidt d& dat
duge HTQL ATTP c6 higu Iyc. Trong tiéu chudn
ndy, tw duy dya trén riii ro duwgc gidi quyét tren
hai cAp 9 I3 t& chirc (xem 0.3.3.2) va hoat ddng
(xem 0.3.3.3), phit hop V&l cach tiép can theo
qua trinh dwgc néu trong 0.3.2.

0.3.3.2 Quan ly rii ro cia té chivc

Ri ro 12 tac ddng clia sy khéng chic chén va
moi s khong chéc chén nhu vay c6 thé co tac
ddng tich ey hogic tidu cye. Trong bdi canh quan
1§ rlii ro clia & chirc, sy chéch hwéng tich ciwe
ndy sinh tir rli ro c6 thé mang lai co i, nhung
khdng phai moi tac dong tich cyc cla riii ro ddu
mang lai co hdi.

©8 phi hop véi y8u clu cla tidu chudn nay, td
chirc cAn hogch dinh va thyre hign cac hanh ddng
nh&m giai quyét rlii ro (Didu 6). Vigc gidi quyét rii
ro 1a co s& d& nang cao higu lyc clia HTQL

ATTP, dat dugc két qua c6 cdi tién va ngan’

ngira nhirg tac ddng tidu cyrc.

0.3.3.3 Phan tich méi nguy - Cac qua trinh
hoat déng

Khai nigm tw duy dya trén riii ro c6 nén tang I3
cac nguyén thc HACCP & cdp do hoat dong
dwgc ngém hidu trong tiéu chudn nay.

Céc budr tidp theo trong HACCP c6 thé dugc col
14 céc bign phép cAn thiét 48 ngéin ngira holic gidm
c4c mbi nguy dén méc chdp nhan dwgc nhim
dam bao thyrc phdm an toan khi tigu thy (Bidu 8).
Cac quyét dinh dugc dua ra khi 4p dung HACCP
phai dya trén cor s& khoa hoc, knong sai lch va
duoc 13p thanh vén ban. Vn ban nay cin bao gbm
moi giai phap gia dinh trong qu4 trinh ra quyét dinh.
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0.3.3 Risk-based thinking

0.3.3.1 General

Risk-based thinking is essential for achieving an
effective FSMS. In this document, risk-based
thinking is addressed on two levels, organizational
(see 0.3.3.2) and operational (see 0.3.3.3), which
is consistent with the process approach described
in0.3.2.

0.3.3.2 Organizational risk management

Risk is the effect of uncertainty, and any such
uncertainty can have positive or negative effects.

“In the context of organizational risk management,

a positive deviation arising from a risk can
provide an opportunity, but not all positive effects
of risk result in opportunities.

To conform to the requirements of this document,
an organization plans and implements actions to
address organizational risks (Clause 6). Addressing
risks establishes a basis for increasing the

of the FSMS, improved
results and preventing negative effects.

0.3.3.3 Hazard analysis — Operational processes

The concept of risk-based thinking based on the
HACCP principles at the operational level is
implicit in this document.

The subsequent steps in HACCP can be considered
as the necessary measures to prevent hazards or
reduce hazards to acceptable levels to ensure food
is safe at the time of consumption (Clause 8).
Decisions taken in the application of HACCP
should be based on science, free from bias and
documented. The documentation should include
any key assumptions in the decision-making process.

13
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0.4 Méi quan hé véi cic tiéu chuan hé théng
quan ly khac

Tiéu chuén nay dugc xay dyng theo cdu tric cdp
cao (HLS) ctta ISO. Myc tidu ctia HLS la cai tién
mbi lign két gitra cAc tiéu chuan hg théng quan ly
1SO. Tidu chun nay cho phép td chirc st dung
phurong phép tiép c4n theo qué trinh, cling véi
chu trinh PDCA va tw duy dya trén rdi ro dé sép
xép holic tich hgp cach tiép can HTQL ATTP véi
céc yéu cdu cla cac hg théng quan Iy khac va
céc tidu chudn hd trg.

Tiéu chudn nay Ia nguyén téc cbt I6i va khuon khd
cho céc HTQL ATTP va dura ra céc yéu ciu HTQL
ATTP cy thé cho cac tb chirc trong suét chudl thye
phAm, Cac huémg din khéc lién quan dén an toan
thuc phdm, c4c quy dinh ky thust vavhoic yéu chu
cy thé déi voi c4c Iinh wee thye phim c6 thé duge
si dyng cling v&i khutn khd nay.

Ngoai ra, b tai ligu lién quan dén tiéu chudn nay
bao gdm:

— c4c chwong trinh tien quydt (nhom
TCWN ISO/TS 22002) cho céc finh vire oy thé
ctia chudi thyc phim;

~ yéu cAu déi v&l té chic danh gi4 va chimg
nhar;

~  truy xuét ngudn géc.

Bén canh d6, con c6 céc hwéng dén cho cac t

chirc cach 4p dyng tiéu chudn nay va céc tiéu
chudn lién quan.

04 Relationship with other management
system standards

This document has been developed within the

ISO high leve! structure (HLS). The objective of

the HLS is to improve alignment between ISO
system This

enables an organization to use the process

approach, coupled with the PDCA cycle and risk-

based thinking, to align or integrate its FSMS

approach with the requirements of other
systems and

This document is the core principle and
framework for FSMSs and sets out the specific
FSMS requir for izati

the food chain. Other guidance related to food
safety, specifications and/or requirements specific
to food sectors can be used together with this

framework.

In addition, I1SO has developed a family of
associated documents. These include documents
for:

—~ prerequisite  programmes  (ISO/TS 22002
series) for specific sectors of the food chain;

~ requirements for auditing and certification
bodies;

~ traceability.

ISO also provides guidance documents for
on how to il this

and related standards.
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Hé théng quan Iy an toan thwe phdm ~
Yéu ciu déi véi céc td chirc trong chuéi thiec phim

Food safety management systems —
Requirements for any organization in the food chain

1 Pham vi p dung

Tiéu chudn ndy quy dinh cac yéu clu ddi véi he
théng quan Iy an toan thyc phdm (HTQL ATTP)
cho 8 chic tryc tiép hodc gién tiép hoat dong
trong chudi thirc phim:

a) dé hoach dinh, 4p dyng, thyc hign, duy tri va
c4p nhat HTQL ATTP nhim cung cép céc sin
phém va dich vy an toan theo myc dich s dung
dy kién clia san phm;

b) dé chieng minh sy phil hep véi cac yéu clu
an toan thic phdm theo ludt dinh va ché dinh
hién hanh;

¢) @8 wéc lwgng va danh gia cac yéu cdu vé an
toan thyc phdm da thda thuén véi khach hang va
ching minh sy phll hep vi céc yéu cdu d6;

d) @& truydn dat c6 higu Iyc cac vén & vé& an
toan thyc phdm voi cac bén quan tam trong
chudi thyc phdm;

1 Scope

This document specifies requirements for a food
safety management system (FSMS) to enable an
organization that is directly or indirectly involved
in the food chain:

a) to plan, implement, operate, maintain and
update a FSMS providing products and services -
that are safe, in accordance with their intended
use;

b) to i with
statutory and regulatory food safety requirements;

c) to evaluate and assess mutually agreed
customer food safety requirements and to
demonstrate conformity with them;

d) to effectively communicate food safety issues
to interested parties within the food chain;
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e) @& dam bao réng té chirc tuan thi chinh sach
v& an toan thyc phdm ma ho cong bé;

f) @& ching minh sy phil hgp nay véi cac bén
quan tam c6 lién quan;

g) & @& nghj tb chirc bén ngoai chimg nhan
HTQL ATTP hozc thye hign viéc ty danh gia hay
1 cdng bé sip phit hop véi tiéu chudn nay.

Tét ¢ céc yéu cAu clia tidu chudn nay 13 yéu ciu
chung va nhdm 4p dyng cho tét ca céc td chirc
trong chusi thyc pham, khong phan biét quy mo
va mirc 49 phirc tap cta td chivc. Trong d6 bao
98m cac td chirc lign quan tryc tiép hodic gidn
tidp: nha s3n xuét thirc &n chan nudi, ngwdi thu
hoach cac ddng vat va thiec vat hoang d&, ndng
dan, nha san xuét cac thanh phin nguyén ligu,
nha san xut thyc phdm, nha ban 18, céc 13 chirc
cung cép dich vy thye phdm, dich vy 1am sach va
vé sinh, dich vy vén chuyén, bdo quan va phan
phdi, nha cung cAp thiét bj, chat [am sgch, chét
khir tring, vt ligu bao g6i va céc vat lidu khac
tiép xtic voi thirc phim.

Tiéu chufin ndy cho phép mei td chirc, gém cac
14 chire nhd vathogc kém phét tridn (vi dy: trang
trai nhd, co s& déng goi-phan phéi nhd, ngudi
bén 1& hodic dai ly dich vy thyc phdm quy mé
nhé) &p dyng céc bién phép kidm soét tir bén
ngoai trong HTQL ATTP clia ho.

C thé si¥ dyng c4c ngudn Iyc ndi b vahodc bén
ngoai & dap (mg céc yéu cAu clia tidu chuin nay.

2 Tailiéu vign din

Trong tibu chudin nay khdng o6 c4c tal lidu vién dén.

€) to ensure that the organization conforms to
its stated food safety policy;

f) to demonstrale conformity lo relevant

interested parties;

g) to seek certification or registration of its
FSMS by an external organization, or make a
or self of

to this document.

Al requirements of this document are generic and
are intended to be applicable to all organizations
in the food chain, regardiess of size and
complexity. Organizations that are directly or
indirectly Involved include, but are not limited to,
feed animal food p

of wild plants and animals, farmers, producers of
ingredients, food manufacturers, retallers, and
organizations providing food services, catering

services, cleaning and sanitation services,
storage and services,
suppliers of equipment, cleaning and

disinfectants, packaging materials and other food
contact materials.

This document allows any organization, including
small and/or less developed organizations (e.g. a
small farm, a small packer-distributor, a small
retail or food service outlet) to implement
externally- developed elements in their FSMS.

Intenal and/or external resources can be used
to meet the requirements of this document.

2 Normative references

There are no normative references in this document.



3 Thuét ngir va djnh nghia

Tiéu chuéin ndy ap dung cac thudt ngi¥ va dinh
nghfa sau déy:

31

Mirc ch&p nhan dugc

Mtrc clia méi nguy vé an todn thuc phém (3.22)
khéng b vt qua trong sdn phdm cubi cung
(3.15) do t8 chic (3.31) cung cép

32

Tiéu chi hanh déng

C4c quy dinh k§ thuat ¢6 thé do duge hodc cb thé
quan sat dugc 6 gidm sét (3.27) OPRP (3.30)
CHU THICH: Mt tigu chi hanh dong dwerc thiét 1ap &
x4c dinh ligu mot OPRP ct cdn kidm soat dugc hay
khéng va phén biét gia nhing gl cb thé chép nhan
dugc (d4p ng hodc dat dugc tiéu chi c6 nghia 12
OPRP hoat ddng nhur dy dinh) va khong thé chép
nhan dwgc (khdng dép (rng hodic dat duge tidu chi co
nghfa la OPRP khéng hoat dong nhur dy dinh).

33

Dénh gia

Qué trinh (3.36) c6 hé théng, ddc 1ap va dugc ip
thanh vén bén d& thu duge béing chirng danh gia
va @& xem xét d&nh gia khach quan nhim xac
dinh mtre ¢ thire hién cac chudn myc danh gid
CHU THICH 1: Mét cude danh gié co thé Ia danh gia
ndi bd (b&n thir nhét) hodc danh gia bén ngoai (bén
ther hal ho3ic bén thir ba) va cé thé 1a danh gid két hop
(két hop hal hoic nhidu Minh wyc).

CHU THICH 2: Bénh gié ndi bd do chinh'td chirc d6
thire hién hogic do don vi danh gia bén ngoai thiec hién.
CHU THICH 3: "Bing chitng danh gi&* va "chudn myc
@énh gi4" duoc dinh ngh'a trong TCVN 1SO 19011,
CHU THICH 4: Vi dy v& céc linh wirc lién quan 13 quan
1§ an toan thyc phdm, quén 1y chit vong hoic quén
Iy mdi trudmg.
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3 Terms and definitions

For the purposes of this document, the following
terms and definitions apply.

31

acceptable level

level of a food safety hazard (3.22) not to be
exceeded in the end product (3.15) provided by
the organization (3.31)

3.2
action criterion

or rval ification for the
monitoring (3.27) of an OPRP (3.30)

Note 1 to entry: An action criterion is established to
determine whether an OPRP remains In control, and
distinguishes between what is acceptable (criterion
met or achieved means the OPRP is operating as
intended) and unacceptable (criterion not met nor
achleved means the OPRP is not operating as
intended). :

33
audit
and
process (3.36) for obtaining audit evidence and
ing it objectively to ine the extent

to which the audit criteria are fulfilled

Note 1 to entry: An audit can be an internal audit (first
party) or an extemal audit (second party or third
party), and it can be a combined audit (éomhinlng two
or more disciplines).

Note 2 to entry: An internal audit Is conducted by the
organization itself, or by an external party on its behalf.
Note 3 to entry: “Audit evidence” and “audit criteria”
are defined in 1SO 19011,

Note 4 to entry: Relevant disciplines are, for example,
food safety management, quality management or
environmental management.
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34

Nang lwc

Kha nang &p dung kién thirc va ky nang dé dat
duoc két qua dy kién

35
Sy phi hep
Vige dap tng mot yéu cau (3.38)

36

Sy 6 nhiém

Vigc dwa vao hodc sy xuét hign chat 6 nhiém
bao gdm méi nguy vé an toan thyc phém (3.22)
trong sén phém (3.37) hoic méi trwémg ché bién

37

Cai tién lidn tuc

Hoat dong I3p lai 48 nang cao két qué thuc
hién (3.33)

38

Bign phap kiém soat

Hanh dng hogic hoat ddng cAn thiét d& ngan nglra
mdi nguy vé an toan thyc phém (3.22) dang k&
ho#ic gidm thidu né dén mdc chép nhén duoc (3.1).
CHU THICH 1: Xem thém dinh nghta v& mé/ nguy
déing ké vé an toan thye phdm (3.40).

CHU THICH 2: Cac bign phap kiém soét dugc xac
dinh béing phan tich méi nguy.

39

Sy khic phuc

Hanh déng nhidm logi bd sy khdng phu hop
(3.28) dugc phét hign.

CHU THICH 1: Viéc khéc phyc bao gdm xi Iy céc san
phdm khong an toan tiém 4n va do 66 c6 thé duoc
thyc hign cling voi hanh dgng khée phyc (3.10).

CHU THICH 2: Vi dy v& viéc khic phyc c6 thé Ia: tai
ché, ché bién thém valhosic logi trir hdu qua bat Ii
cla sy khdng phii hgp (nhw diing cho muc dich sir
dyng khac hoc dan nhan riéng).
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34

competence

ability to apply knowledge and skills to achieve
intended results

35
conformity
fulfilment of a requirement (3.38)

36
contamination
i ion or of a

including a food safety hazard (3.22) in a product
(3.37) or processing environment

37
continual improvement
recurring activity to enhance performance (3.33)

38

control measure

action or activity that is essential to prevent a
significant food safety hazard (3.22) or reduce it
to an acceptable level (3.1)

Note 1 to entry: See also significant food safety
hazard (3.40).

Note 2 to entry: Control measure(s) is (are) identified
by hazard analysis. . :

39
correction .
action to eliminate a detected nonconformi
(3.28) :
Note 1 to entry: A correction includes the handling of
potentially unsafe products and can therefore be
made in conjunction with a corrective action (3.10).
Note 2 to entry: A correction may be, for example,
ing, further and/or elimination of
the adverse consequences of the nonconformity
(such as disposal for other use or specific labelling).




3.10

Hanh ddng khic phyc

Hanh déng nh&m loai bd nguyén nhan cla sy
khéng phu hop (3.28) va nhdm ngén ngira tai dién.
CHU THICH 1: Sy khong phi hop co thé do mat
hosic nhidu nguy&n nhan.

CHU THICH 2: Hanh @dng khic phuc bao gdm c&
viéc phan tich nguyén nhan.

31

Diém kidm soat téi han

ccp

Budc trong qué trinh (3.36) tal d6 ap dung cdc
bién phép kiém soat (3.8) d& ngan ngira hogic
gidm méi nguy déng k8 vé an toan thyc phém
(340) dén mrc chép nhan dugc va xac dinh
duqc gidi han t61 han (3.12), viée do ludng (3.26)
6 th& dan 6&n &p dyng sy khiic phyc (3.9).

342

Giéi han téi han

Gig tr] c6 thé do Iwdng dugc, phan bit gitra sy
6 thé va khong thé chdp nhan dugc.

CHU THICH 1: Giéi han t6i han dugc thiét 18p a& xac
dinh xem CCP (3.11) cdn kiém sofit dugc hay khdng. Néu
Vugt qué hosc vi pham giéi han t1 han thl san phdm chju
tac dgng dugc coila tiém &n sy khdng an toan.
[NGUON: TCVN 5603 (CAC/RCP 1-1969), c6 stra ddi
- Binh nghta a4 dugc stra va bd sung CHU THICH 1)

313

Théng tin'dang van ban

Théng tin c&n dugc 6 chie (3.31) kidm soét, duy
trl va phurong tién chira théng tin @6.

CHU THICH 1: Théng tin dang vén bén c6 thé & mol
dinh dang, mdi trudng va tir bt ky ngudn nao.

CHU THICH 2: Thong tin dang véin bén c6 thé 68 cap dén:
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3.10

corrective action

action to eliminate the cause of a nonconformity
(3.28) and to prevent recurrence

Note 1 to entry: There can be more than one cause
for a nonconformity.

Note 2 to entry: Comective action Includes cause
analysis.

3

critical control point

ccp

step in the process (3.36) at which control
measure(s) (3.8) is (are) applied to prevent or
reduce a significant food safety hazard (3.40) to
an acceptable level, and defined critical limit(s)
(3.12) and measurement (3.26) enable the
application of corrections (3.9)

3.12
critical limit
value which

from unacceptability

Note 1 to entry: Critical limits are established to
determine whether a CCP (3.11) remains in control. ff a
critical limit is exceeded or not met, the products affected
are to be handled as potentially unsafe products.
[SOURCE: CAC/RCP 1-1968, modified ~ The definition
has been modified and Note 1 to entry has been added.]

3413

documented information

information required to be controlled and
maintained by an organization (3.31) and the
medium on which it is contained

Note 1 to entry: Documented information can be in
any format and media, and from any source.

Note 2 to entry: Documented information can refer to:

19
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~ hé théng quan ly (3.25), gdm ¢4 cAc qua trinh (3.36)
lién quan;

~ théng tin dwgc tao ra phyuc vy hoat ddng cia t&
chirc (hé théng tai ligu);

— biing ching v& két qué dat duoc (hd so).

314

Higu lwc

Mirc 49 ma céc hoat dgng da hoach dinh dugc
thiec hign va dat dugc c4c két qua da hoach dinh

345

San pham cudi

Sén phém (3.37) ma t chic (3.31) khong phai
ché bién thém hoiic chuyén ddi gi them.

CHU THICH 1: San phém duge t8 chirc khac ché
bién thém hoiic chuydn adi them 12 san phdm cuéi aéi
Vi t8 chirc thir nhét va Ia nguyén figu thé hodic la
thanh phan a6l véi t& chirc thir hai.

3.16

Thirc &n cho vat nudl ding lam thwe phim
San phdm mot thanh phadn hodc nhidu thanh
phén, da qua ché bién, so ché hoac 1a nguyan
ligu thé, dugc dung 1am thirc &n cho vat nudi san
xuéit thyc phém

CHU THICH 1: Tiéu chudin nay phan biét cac thuat
ngir thye phdm (3.18), thire &n cho vat nuéi ding lam
thye phdm (3.16) va thize &n cho vét nubi khong ding
1am thye phdm (3.19);

~ thye phim/thize &n diing cho ngudi vé ddng vét, bao
gdm ca thirc &n cho vt nudi ding lam thyc phim va
thire &n cho vAt nudi diing khdng Iam thye phdm;

~ thirc &n cho vét nudi ding tam thye phdm: ding
cho dng vat san xuéit thyrc phim;

~ thtre &n cho vat nudi ding khéng fam thyc phdm,
nhw dng vt cénh.

[NGUON: CACIGL 81-2013, ¢ sira’@di — Bdi tir
“nguyén ligu” thanh *sdn phim® va xéa tir “tryee tiép" ]
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~ the management system (3.26), including related
processes (3.36);

~ Information created in order for the organization to
operate (documentation);

— evidence of results achieved (records).

3.4

effectiveness

extent to which planned activities are realized
and planned results achieved

315

end product

product (3.37) that will undergo no further processing

or transformation by the organization (3.31)

Note 1 to entry: A product that undergoes further
ing or by another tion is

an end product in the context of the first organization

and a raw material or an ingredient in the context of

the second organization.

3.16

feed

single or muttiple product(s), whether processed,
semi-processed or raw, which is (are) intended
to be fed to food-producing animals

Note 1 to entry: Distinctions are made in this
document between the terms food (3.18), feed (3.16)
and animal food (3.19):

- food Is intended for consumption by humans and
animals, and Includes feed and animal food;

~ feed is intended to be fed to food-producing
animals;

~ animal food is intended to be fed to non-food-
producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified — The word
“"materials" has been changed to “products” and
“directly” has been deleted.]



347

Luu @b

Sy thé hign c6 hé thng dudi dang biéu @b trinh ty
va mdi twong quan gifra cc bude trong qué trinh

318

Thye phim

Chét (thanh phan), da qua ché bién, & dang ban
thanh phdm hogic la nguyen ligu thd, diing & tiéu
thy, bao gdm ca dd uéng, keo cao su va bét ky
chét nao 3 dugc st dyng trong san xuét, chudn
b| hay x& Iy "thyc phdm", khong bao gém my
phdm hosc thubc 14 hoc chét (thanh phén) chi
duqc sir dyng lam thuéc

CHU THICH 1: Tidu chudn nay phan biét cac thuat
ngl thyc phdm (3.18), thirc &n cho vt nuéi ding lam
thye phdm (3.16) va thirc &n cho vét nubi khéng ding
1am thye phém (3.19):

~ thyc phdmAthirc &n dung cho ngudi va ddng vat, bao
gdm ca thive &n cho V4t nudi ding 1am thyc phdm va
thirc 4n cho vat nudi diing khdng [am thyrc phim;

~ thirc &n cho vat nudl dung Iam thyc phdm: ding
cho ddng vat s&n xult thyc phdm;

~ thirc &n cho v4t nudi diing khang [am thyc phim,
nhw 89ng vét canh.

[NGUON: CACIGL 81-2013, cb siva ddi — Xoéa tir
"con ngudi"]

349

Thirc #n cho vat nudl khang diing lam thyc phim
San phim mét thanh phan hoc nhiéu thanh phan,
@2 qua ché bién, so ché hodic [ nguyen ligu ths,
dugre dung lam thirc &n cho vat nudi khdng ding
@ sén xuét thyc phim

CHU THICH 1: Tiéu chun nay phan bigt cac thuat
nglr thye phém (3.18), thive &n cho vét nudi ding Iém
thye phdm (3.16) va thirc dn cho vat nudi khéng ding
1am thye phém (3.19):
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347

flow diagram
ic and i ion of the

sequence and interactions of steps in the process

3.18
food

(ing whether
semi-processed or raw, which is intended for
consumption, and includes drink, chewing gum
and any substance which has been used in the
tion or of “food"
but does not include cosmetics or tobacco or
substances (ingredients) used only as drugs

Note 1 to entry: Distinctions are made In this
document between the terms food (3.18), feed (3.16)
and animal food (3.19):

- food is intended for consumption by humans and
animals, and includes feed and animal food;

- feed is intended to be fed to food-producing
animals;

- animal food is intended to be fed to non-food-
producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified -~ The word
“"human” has been deleted.]

319

animal food

single or multiple product(s), whether processed,
semi-processed or raw, which is (are) intended
to be fed to non-food-producing animals

Note 1 to entry: Distinctions are made in this
document between the terms food (3.18), feed (3.16)
and animal food (3.19):

21
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~ thyc phAm/thirc n dung cho ngudi va ddng vat, bao
gbm c3 thirc &n cho vat nudi ding 13m thyc phdm va
thire n cho v4t nudi diing khong lam thiec pham;

~ thirc &n cho vat nudi dung 1am thyc phim: ding
cho dgng vt san xuét thyc phim;

~ thirc &n cho vét nudl dung khong lam thyc phém,
nhu dong vat canh.

[NGUON:  CAC/GL 81-2013, cb sira ddi - i tir
“nguyén ligu" thanh "san pham", bd sung “khdng’ va
x6a tir "tripc tiép".]

3.20

Chudi thye phdm

Trinh ty cac gial dogn trong san xuét, ché bién,
phan phéi, bdo quan va x¥ I¥ thye phdm (3.18) va
thanh phin cla thyc phdm d6, tir khau san xuét
ban d4u dén tiéu thy

CHU THICH 1: Thugt ngi¥ nay bao gbm c viéc san xuét
thive &n cho vat nuél ding lam thye phm (3.16) va thitc
&n cho vét nudi ding khong lam thy phém (3.19).

CHU THICH 2:  Chudi thyc phdm bao gdm ca vigce
s8n xuét céc nguyén ligu tiép xtc véi thyrc phdm hode
nguyén li¢u the.

CHU THICH 3: Chudi thc pham cling bao gdm cac
nha cung c4p dich vy,

321

An toan thic phim

Vigc dam béo réng thyc phdm sé khong gay
nguy hal dén strc khde ngudi tisu diing khi dwgc
ché bién valhozc tigu thy theo ding myc dich sir
dung dy kién :

CHU THICH 1: An toan thyc phdm lign quan dén sy
cb mat cac méi nguy vé an toan thyc phdm (3.22)
trong sén phdm cubi cung (3.15) va khdng bao gdm
céc khia canh khéc lién quan dén strc khe, vi dy: suy
dinh duong.

CHU THICH 2: Khong nham 1An voi thuat ngtr "an
ninh lwong thye".

22

— food is Intended for consumption by humans and
animals, and includes feed and animal food;

~ feed Is intended to be fed to food-producing
animals;

- animal food is intended to be fed to non-food-
producing animals, such as pets.

[SOURCE: CAC/GL 81-2013, modified — The word
“materials” has been changed to “products”, “non” has
been added and “directly” has been deleted.]

320

food chain

sequence of the stages in the production,
processing, distribution, storage and handling of
a food (318) and its ingredients, from primary
production to consumption

Note 1 to entry: This includes the production of feed
(3.16) and animal food (3.19).

Note 2 to entry: The food chain also includes the
production of materials intended to come into contact
with food or raw materials.

Note 3 to entry: The food chain also includes service
providers.

321

food safety

assurance that food will not cause an adverse
health effect for the consumer when it is
prepared and/or consumed in accordance with
Its intended use

Note 1 to entry: Food safety Is related to the
occurrence of food safety hazards (3.22) in end
products (3.15) and does not include other health
aspects related to, for example, malnutrition.

Note 2 to entry: It is not to be confused with the
availability of, and access to, food (*food security”).



CHU THICH 3: Thuat ngi¥ nay bao gdm ca thirc &n
chan nudi.

[NGUON: TCVN 5603 (CAC/RCP 1-1969), c6 siva ddi
~ Thay tir "gay hai* bing “tac ddng xdu dén sirc khos"
va thém céc ch thich]

3.22

Méi nguy vé an toan thire phdm

Téac nhan sinh hoc, héa hoc hodc vét ly trong
thye phdm (3.18) co kha nang gay téc dong xdu
8l voi stre khog.

CHU THICH 1: Khdng nhim in thuat ngt ‘méi nguy
véi thuat ngt “rli ro” (“nguy co”) (3.38), ma trong bdi
canh an toan thiec phdm, rli ro 4 ham xéc sut cla
tac dong xdu vd strc kho# (vi dy: mc bénh) va mire
@ nghiém trong clia tac ddng @4 (vi dy: bj chét, phai
didu bj tai bénh vign) khi phoi nhidm véi méi nguy cy
thd.

CHU THICH 2: Méi nguy v& an toan thyc phdm bao
gbm ca c4c chit gy dj tmg va céc chét phong xa.
CHU THICH 3: B4i voi thire &n cho vat nudi dung lam
thyc phim va thanh phin cla loai thirc &n ndy, méi
nguy v& an foan thyc phdm lién quan 14 nhitng méi nguy
6 thd cb trong loai thirc &n nay va cb thé truyén sang
thyc phdm thdng qua vidc tidu thy ddng vét 3n thire an
46, do 6 o6 khé néing gy tac ddng xéu dén strc khod
vat nudi hotic ngudi tidu thy. Trong trurdng hep céc hoat
dong khong Hién quan tryc tiép dén thyc phim va thoe
N cho vat nudi ding 1am thyre phAm (vi dy: nha san xut
vat ligu bao goi, chét khiv tring), cac mél nguy vé an
toan thye phém [ién quan 14 nhirng méi nguy co thé
truyén tryc tiép hoic gidn tiép vao thue phédm khi s
dung theo di kién (xem 8.5.1.4).

CHU THICH 4: B4i voi thirc 3n cho vt nudi khdng ding
1am thyc phdm, méi nguy v& an toan thyc phdm lién
quan 13 nhimg méi nguy g4y nguy hidm véi cic loai
a9ng vt 3n céc thirc dn dé.

[NGUON: TCVN 5603 (CAC/RCP 1-1969), c6 sira ddi
— Cym tir *hoic tinh trang clia® 44 dwgc x6a khéi dinh
nghfa va b sung céc cht thich) )
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Note 3 to entry: This includes feed and animal food.

[SOURCE: CAC/RCP 1-1969, modified — The word
“harm" has been changed to “adverse health effect”
and notes to entry have been added.]

3.22

food safety hazard

biological, chemical or physical agent in food
(3.18) with the potential to cause an adverse
health effect

Note 1 to entry: The term °hazard" is not to be
confused with the term "risk" (3.39) which, in the
context of food safety, means a function of the
probability of an adverse health effect (e.g. becoming
diseased) and the severity of that effect (e.g. death,
hospitalization) when exposed to a specified hazard.

Note 2 to entry: Food safety hazards include
allergens and radiological substances.

Note 3 to entry: In the context of feed and feed
ingredients, relevant food safety hazards are those
that can be present in andlor on feed and feed
ingredients and that can through animal consumption
of feed be transferred to food and can thus have the
potential to cause an adverse health effect for the
animal or the human consumer. In the context of
operations other than those directly handiing feed and
food (e.g. producers of packaging materials,
disinfectants), relevant food safety hazards are those
hazards that can be directly or indirectly transferred to
food when used as intended (see 8.5.1.4).

Note 4 to entry: In the context of animal food, relevant
food safety hazards are those that are hazardous to
the animal species for which the food is intended.

[SOURCE: CAC/RCP 1-1969, modified - The phrase
“or condition of* has been deleted from the definition
and notés to entry have been added.]
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323
Bén quan tam

Bén lién quan

Ca nhan hogic 6 chirc (3.31) co thé gay anh
hudmg, chiu anh hudng ho3c ty cdm théy bj dnh
hudng bdi mot quyét dinh hoic hoat dong

3.24

L6 hang

Luong xéc dinh cia sdn phdm (3.37) dugc san
xubt vahogic ché bién vaoic déng géi trong
cling dibu kign

CHU THICH 1: L6 hang dugc x4c dinh bdi cac thong
58 do 13 chizc thidt 13p trrbe va cb thé duge mb 1
béng thuat nger khéc, v dy: mé.

CHU THICH 2: L3 hang co thd duoc gldm dén mot
don v san phidm.

[NGUON: TCVN 7087 (CODEX STAN 1), ¢6 sira @3i
- Bb sung ngi dung "vaoic ché bién valhodc dong
goi* vao phAn dijnh nghfa va b sung cac chu thich.]
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Hg théng quén Iy

Tép hop cac yéu té c6 lién quan hogic twong téc
1&n nhau cla t6 chuc (3.31) d8 thiét 1ap chinh
sach (3.34) va muc tiéu (3.29) cling nhur cac qué
trinh (3.36) 48 dat dugc cac myc tidu d6

CHU THICH 1: Mgt h# théng quan Iy cb thé 68 cép
én mot hogc nhidu finh virc.

CHU THICH 2: Cac yéu 16 clia hé théng quan Iy bao
gdm co cAu ciia 3 chirc, vai trd va trach nhigm, hoach
dinh va thye hign.

CHU THICH 3: Pham vi clia mdt h¢ théng quan Iy ¢6

thé bao gdm ton b th chirc, céc chirc néing cy thé
dugc nhan biét trong t chirc, céc bd phan cy thd
duwge nhén biét trong 1§ chire, hoic mot hay nhidu
chirc néng xuyén subt mdt nhom té chire.

CHU THICH 4: VI dy v& c4c inh virc lién quan 14 he
théng quén Iy chdt lugng hoic hé théng quan Iy moi
tredng. .
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3.23

interested party

stakeholder

person or organization (3.31) that can affect, be
affected by, or perceive itself to be affected by a
decision or activity

324

lot

defined quantity of a product (3.37) produced

and/or d and/or pack

under the same conditions

Note 1 to entry: The lot is determined by parameters
by the and may

be described by other terms, e.g. batch.

Nots 2 to entry: The lot may be reduced to a single
unit of product.

[SOURCE: CODEX STAN 1, modified — Reference to
“andlor processed and/or packaged” has been included
in the definition and notes to entry have been added.]

3.25

management system

set of inferrelated or interacting elements of an
organization (3.31) to establish policies (3.34)
and objectives (3.29) and processes (3.36) to
achieve those objectives

Note 1 to entry: A management system can address a
single discipline or several disciplines.

Note 2 to entry: The system elements include the
organization's structure, roles and responsibilities,
planning and operation.

Note 3 to entry: The scope of a management system
may include the whole of the organization, specific
and identified functions of the organization, specific
and identified sections of the organization, or one or
more functions across a group of organizations.

Note 4 to entry: Relevant disciplines are, for example,
a quality management system or an environmental
managemen( Sysm.



326
Po lwéng
Qué trinh (3.36) @& x4c dinh mot gié trj

327

Giam sat

Viéc xac dinh tinh trang ciia hé théng, qué trinh
(3.36) hoc hoat dong

CHU THICH 1: DA xéc dinh tinh trang, c6 thé cin
KiBm Ira, kiém soat hoic quan tréc cht cha.

CHU THICH 2: V& m3t an toan thyc phim, viéc giam
sat dwgc tién hanh theo mdt chudi quan sét hojc do
luong da hoach dinh dé dénh gia ligu qué trinh c6
hoat ddng nhu dy dinh hay khéng.

CHU THICH 3: Tiéu chuln nay phan biét cac thuat
ngl x4c nhén hidu lyc (3.44), gidm sét (3.27) va thim
tra (3.45):

~ viée x4c nhan higu lyc duge 4p dyng trwée mét
hoat ddng va cung c4p thdng tin v& kha ning mang lai
k&t qua mong muén;

- viéc giam séat dwgc dp dyng trong qua trinh hoat
adng va cung c4p théng tin v& hanh déng trong mot
khung thi gian cy thé;

- vigc thdm tra duoc ap dung sau mot hoat ddng va
cung cép théng tin d& xéc nhan sy phii hgp.

3.28
S khéng phii hop
Viéc khdng dép trng mét yéu cdu (3.38)

3.29
Muyc tidu
Két qua cén dat duoc

CHU THICH 1: Muc tiéu ¢6 th mang tinh chién luec,
chién thust hodc tac nghiép.

CHU THICH 2: Myc tiéu c6 th lidn quan dén cAc finh
wvye khéc nhau (nhw céc myc dich tai chinh, stre khde
VA an toan, mdi trrdmg) va cb thé 4p dyng tai cac cp
khac nhau (nhur chién I, toan t chirc, dip 4n, san
phdm va qué trinh (3.36)).
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3.26
measurement
process (3.36) to determine a value

3.27

monitoring

determining the status of a system, a process
(3.36) or an activity

Note 1 to entry: To determine the status, there may
be a need to check, supervise or critically observe.

Note 2 to entry: In the context of food safety,
monitoring is conducting a planned sequence of
observations or measurements to assess whether a
process s operating as intended.

Note 3 to entry: Distinctions are made in this '
document between the terms validation (3.44),
monitoring (3.27) and verification (3.45):

— validation Is applied prior to an activity and
provides information about the capability to deliver
intended results;

- monitoring is applied during an activity and
provides information for action within a specified time

frame;

- verification is applied after an activity and provides
for of

3.28

nonconformity
non-fulfiiment of a requirement (3.38)

3.29
objective
result to be achieved

Note 1 to entry: An objective can be strategic, tactical,
or operational.

Note 2 to entry: Objectives can relate to different
disciplines (such as financial, health and safety, and
environmental goals) and can apply at different levels
(such as strategic, organization-wide, project, product
and process (3.36)).
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CHU THICH 3: Mot myc tigu 6 thé duorc thd hien theo
nhing cach khac, vi du: két qua dy kién, myc dich, tigu
chl hanh @dng, myc tiéu clia HTQL ATTP, hodic bing
céch s dyng cac Lir khac ¢ ¥ nghia twong by (vi dy:
myc dich hogc chi tidu).

CHU THICH 4: Trong pham vi clia HTQL ATTP, céc
myc tiéu duge t chivc 14p ra, nhét quan véi chinh
séch an toan thyc phdm, d& dat droc két qua cy thé,

330
Churong trinh hoat dong tién quyét

OPRP

Bién phép kiém soét (3.8) holic két hop cac bign
phap kidm soat dugc 4p dyng d ngan ngra holic
gidm mé! nguy déng ké vé an toan thyc phdm (3.40)
dén mirc chép nhan dupc (3.1) va dp dyng khi tiéu
chi hénh dgng (3.2) va viée do fuong (3.26) hodc
viée quan sat cho thy sy kiém soét c6 hiu lyc dbi
V& qué trinh (3.36) vathodic sén phdm (3.37).
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T chive

Ngudi hoic nhom ngudi voi chirc nang riéng
clia minh ¢ trach nhig¢m, quyn han va méi quan
hé d& dat duoc myc tidu (3.29)

CHU THICH 1: Khai nigm t8 chirc bao gbm nhung
khong gi6t han dbi véi thuong nhan ddc quyén, céng
ty, tap doan, hang, xi nghiép, co quan quén ly, cdng ty
hop danh, hdi tir thign hoiic vign, hosic mdt phén hoic
sy két hop cila cac logi hinh trén, di co dugc hop
nhét hay khéng va 14 th chirc cong hay tur.

332

Thué ngoai

Thiee hign théa thuan trong d6 mat t3 chire (3.31)
bén ngoai thye hidn mot phan chire néng hodc
qué trinh (3.36) cha t chirc

CHU THICH 1: T8 chtre bén ngoai khong thudc pham
vi clia h$ thdng quén Iy (3.25), mc du chirc néing
ho3c qué trinh thué ngoai ndm trong pham vi 4p dyng.
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Note 3 to entry: An objective can be expressed in
other ways, .g. as an intended outcome, a purpose,
an operalional criterion, as a FSMS objective, or by
the use of other words with similar meaning (e.g. aim,
goal, or target).

Note 4 to entry: In the context of FSMS, objectives
are set by the organization, consistent with the food
safety policy, to achieve specific results.

3.30

OPRP

control measure (3.8) or combination of control
measures applied to prevent or reduce a
significant food safety hazard (3.40) to an
acceptable lsvel (3.1), and where action criterion
(3.2) and measurement (3.26) or observation
enable effective control of the process (3.36)
andlor product (3.37)

3.31

organization

person or group of people that has its own
functions with responsibilities, authorities and
relationships to achieve its objectives (3.29)

Note 1 to entry: The concept of organization includes,
but Is not limited to sole-trader, company, corporation,
firm, enterprise, authority, partnership, charity or
institution, or part or combination thereof, whether
Incorporated or not, public or private.

332

outsource, verb

make an arrangement where an external
organization (3.31) performs part of an
organization's function or process (3.36)

Note 1 to entry: An external organization is outside the
scope of the management system (3.25), although the
outsourced function o process is within the scope.



3.33

Két qua thwe hign

Kt qua c6 thé do dugc

CHU THICH 1: K&t qué thyc hién c6 thé 1a két qua
dinh lgng hozic k&t qua dinh tinh.

CHU THICH 2: Két qué thiee hign c6 thé lién quan aén
viéc quan Iy cac hoat ddng, qué trinh (3.38), sén phém
(3.37) (k& cé dich vy), hé théng hoéic t5 chir (3.31).

3.34

Chinh sach

Y @8 va dinh huong cla t6 chic (3.31) duge
I&nh dao cao nhét (3.41) cla 13 chirc cang bb
chinh thire.

3.35

Chuwong trinh tign quyét

PRP

Bidu kién va hoat dong co ban can thiét trong t&
chire (3.31) va trong todn bd chudi thye phdm
(3.20) @& duy trl an toan thyc phim.

CHU THICH 1: Céc PRP phy thudc vao phan doan
ctia chuBi thyc phdm ma 3 chirc hogt ddng va loai
hinh clia 18 chirc. Vi dy vé cac thugt nglr trong
duong 1a: Thyc harh néng nghigp tt (GAP), Thyc
hanh thil y tt (GVP), Thyrc hanh san xuét tét (GMP),
Thye hanh vé sinh 16t (GHP), Thye hanh ché tao tét
(GPP), Thye hanh phén phéi tét (GDP), Thye hanh
thwong mai tt (GTP).

3.36

Qua trinh

Tap hop céac hoat dng co lién quan hodc twong
t4c An nhau chuyén i ddu vao thanh dau ra

3.37

San phim

DAu ra, két qua clia mot qué trinh (3.36)
CHU THICH 1: S3n phdm c6 thd 14 dich vy.
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333

performance

measurable result

Note 1 to entry: Performance can relate either to
quantitative or qualitative findings.

Nole 2 to entry: Performance can relate to the manage-
ment of activities, processes (3.36), products (3.37)
(including services), systems or organizations (3.31).

333

policy

intentions and direction of an organization (3.31)
as formally expressed by its top management
(3.41)

3.35

prerequisite programme

PRP

basic conditions and activities that are necessary
within the organization (3.31) and throughout the
food chain (3.20) to maintain food safety

Note 1 to entry: The PRPs needed depend on the
$segment of the food chain ‘in which the' organization
operates and the type of organization. Examples of
equivalent terms are: good agricultural practice (GAP),
good veterinary practice (GVP), good manufacturing
practice (GMP), good hygiene practice (GHP), good
production practice (GPP), good distribution practice
(GDP) and good trading practice (GTP).

3.36

process

set of interrelated or interacting activities which
transforms inputs to outputs

3.37

product

output that is a result of a process. (3.36)

Note 1 to entry: A product can be a service.
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3.38

Yéu ciu

Nhu cdu hodc mong doi dirc cong bé, ngim
hidu chung ho3c bét budc

CHU THICH 1: *Ng&m hidu chung” ngha I ddi v&i t3
chire va cac bén quan tam, nhu cAu hodc mong dgi
dugc coi la ngdm hidu mang tinh thong 1§ hodic thyc
hanh chung

CHU THICH 2: Yeu cdu dugc quy dinh 14 yéu cAu a&
dugc cdng b, vi dy trong thong tin dang van ban.

3.39

Rui ro

Nguy co

Téc dong clia sy khong chéc chén

CHU THICH 1: Téc ddng 12 mét sai lach so véi dy
kién - tich cyc ho¥ic tidu cyc.

CHU THICH 2: Sy khong chéc chén la tinh trang,
tham chi | mét phdn, thidu théng tin lién quan dén
vige hidu hogic nhan thire v8 mat sy kién, he qud cla
sy kién d6, hodc kha nang xay ra clia n6.

CHU THICH 3: Rili ro thdng dugo dic trung bdi sy
din chiéu @én cac "sy kign® [theo_ dinh nghia trong
3.5.1.3 clla TCVN 8788:2013 (ISO Guide 73:2008)] va
"h¢ quéd" [theo djnh nghfa trong 3.6.1.3 TCVN
9788:2013 (ISO Guide 73:2009)) tiém 4n, hofic sy két
hop gitra ching.

CHU THICH 4: Rii ro thuomg duge thd hign dudi
dang két hop céc hé qud clia mét sy kign (bao gdm
cé sir thay ddi hoan canh) va "kha naing xdy ra” [theo
dinh nghta trong 3.6.1.1 clia TCVN 9788:2013 (ISO
Guide 73:2009)] kém theo.

CHU THICH 5: Rui ro ddi voi an toan thyc phdm la
ham xéc sudt gitra tac ddng xAu dén strc khod va mic
d9 nghiém trong clia téc ddng d6, bét ngubdn tir méi
nguy trong thixc phdm (3.18), nhu dugc néu trong S&
tay clia Codex.[11)

3.40
Méi nguy dang ké vé an toan thc phim
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3.38

requirement

need or expectation that is stated, generally
implied or obligatory

Note 1 to entry: “Generally Implied" means that it is
custom or common practice for the organization and
interested parties that the need or expectation under
consideration is implied.

Note 2 to entry: A specified requirement is one that is
stated, for example in documented information.

3.39
risk

effect of uncertainty

Note 1 to entry: An effect is a deviation from the
expected - positive or negative.

Note 2 to entry: Uncertainty is the state, even partial,
of deficiency of information related to, understanding
or knowledge of, an event, ils consequence, or
likelihood.

Note 3 to entry: Risk is often characterized by
reference to potential "events” (as defined in ISO
Guide 73:2009, 3.5.1.3) and “consequences” (as
defined in 1SO Guide 73:2009, 3.6.1.3), or a
combination of these.

Note 4 to entry: Risk is often expressed in terms of a
combination of the consequences of an event
(including changes in circumstances) and the
assoclated “likelihood” (as defined in ISO Guide
73:2009, 3.6.1.1) of occurrence.

Note 5 to entry: Food safety risk is a function of the
probability of an adverse health effect and the
severity of that effect, consequential to (a) hazard(s)
in food (3.18), as specified in the Codex Procedural
Manual[11].

3.40
significant food safety hazard



M&i nguy an toan thye phém (3.22), dugc xac
dinh qua @4nh gia mdi nguy, cAn duoc kidm soat
béing cac bign phép kidm soét (3.8).

3

Lanh dao cao nhét

Ngudi hoac nhom ngudi dinh hwéng va kiém
04t t8 chire (3.32) & cAp cao nhét

CHU THICH 1: Lanh dao cao nhét ¢6 quyén dy quydn
va cung cAp cac ngudn lyc trong té chire.

CHU THICH 2: Néu pham vi clia hé théng quan Iy
(3.25) chl bao gdm mdt phén clia t§ chirc th tnh dao
cao nhét chi nhrng ngudi dinh huréng va kiém soat
phén d6 cita td chire.

3.42

Truy xuét ngudn géc

Kh& néng theo d&i lich s, (ng dung, sy di
chuyén va vi tri clia mot d6i twong xuyén suét
céc giai doan cy thd clia qua trinh sdn xut, ché
 bién va phan phéi

CHU THICH 1: Sy di chuydn c6 thd tign quan aén
ngudn gbc clia nguyén ligu, lich si¥ ché bién hosic
phan phéi ctia thye phém (3.18).

CHU THICH 2: B6I twgng c6 thé 1a mdt sén phém
(3.37), mét vat ligu, mdt dom vij, thiét bi, dich vy v.v...
[NGUON: CAC/GL 80-2008, co sira ddi ~ BS sung
c4c chd thich.] i

3.43

Cép nhét

Hoat ddng tirc thi vashodic 43 hoach dinh dé dam
bao 4p dung cAc théng tin méi nhét

CHU THICH 1: Cép nhét khac voi thuat ngl “duy ti®
va "luu gic™:

~ “duy tri" 13 @8 it mt c4i gi 6 dang didn ra/d8 gitr
trong tinh trang tét;

— “luu gier 13 a8 gir mdt thir ma co thé Yy lai dugre.
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food safety hazard (3.22), identified through the
which needs to be
controlled by control measures (3.8)

hazard assessment,

341

top management

person or group of people who directs and controls
an organization (3.31) at the highest leve!

Note 1 to entry: Top management has the power to
delegate authority and provide resources within the
organization.

Note 2 to entry: If the scope of the management
system (3.25) covers only part of an organization,
then top management refers to those who direct and
control that part of the organization.

3.42

traceability

ability to follow the history, application, movement
and location of an object through specified stage(s)
of production, processing and distribution

Note 1 to entry: M_ovemem can relate to the origin of
the materials, processing history or distribution of the
food (3.18).

Note 2 to entry: An object can be a product (3.37), a
material, a unit, equipment, a service, etc.

[SOURCE: CAC/GL 80-2006, modified — Notes to
entry have been added.]

3.43

update

immediate andlor planned activity to ensure
application of the most recent information

Note 1 to entry: Update is different from the terms
“maintain” and “retaln":

- “maintain” Is to keep something on-going/to keep
In good condition;

~ “retain” is to keep something that is retrievable.

29






	22000_2018_001.jpg
	22000_2018_002.jpg
	22000_2018_003.jpg
	22000_2018_004.jpg
	22000_2018_005.jpg
	22000_2018_006.jpg
	22000_2018_007.jpg
	22000_2018_008.jpg
	22000_2018_009.jpg
	22000_2018_010.jpg
	22000_2018_011.jpg
	22000_2018_012.jpg
	22000_2018_013.jpg
	22000_2018_014.jpg
	22000_2018_015.jpg
	22000_2018_016.jpg
	22000_2018_017.jpg
	22000_2018_018.jpg
	22000_2018_019.jpg
	22000_2018_020.jpg
	22000_2018_021.jpg
	22000_2018_022.jpg
	22000_2018_023.jpg
	22000_2018_024.jpg
	22000_2018_025.jpg
	22000_2018_026.jpg
	22000_2018_027.jpg
	22000_2018_028.jpg

