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èõÙöÂóäØČóÅèóâëñîóÕĀæñëóäØČóÅèóâ
ëñîóÕÃîÈä×ÃÚë¬È



08.30 ·10.30Ú. îòÚÖäóãÃîÈîóìóäĀæñäñÛÛÂóäÉòÕÂóäÕ­óÚÅèóâÜæîÕáòãØöćÿÂöćãèÃ­îÈ
ÂòÛÂóäÃÚë¬ÈëõÚÅ­óÿÂêÖäĀæñîóìóä

10.30 ·10.45Ú. ßòÂäòÛÜäñØóÚîóìóäè¬óÈ

10.45 ·12.00 Ú. ÂóäØČóÅèóâëñîóÕ ÂóäÇ¬óÿËøĈî ĀæñÃ­îÂČóìÚÕÂÏìâóãØöćÿÂöćãèÃ­îÈ

12.00 ·13.00Ú. ßòÂäòÛÜäñØóÚîóìóäÂæóÈèòÚ

13.00 ·14.30Ú. ëóäØČóÅèóâëñîóÕĀæñÂóäÿæøîÂĂË­ëóäØČóÅèóâëñîóÕĀæñÇ¬óÿËøĈî

14.30 ·14.45Ú. ßòÂäòÛÜäñØóÚîóìóäè¬óÈ

14.45 ·16.30Ú. ÂóäÉòÕØČóĀÝÚÂóäØČóÅèóâëñîóÕĀæñÂóäÇ¬óÿËøĈî ĀæñÂóäØèÚëîÛ
ÜäñëõØÙõÝæÂóäÃÚë¬ÈÕ­óÚÅèóâëñîóÕ

16.30Ú. ÜõÕÂóäîÛäâ

ìæòÂëúÖäÂóäÿäöãÚ



ñҬҶқ̓ ӥҴҾ҃ҫҗҥҿҧҲүҴҭҴҥò ҭңҴҤҘҸ҉ ҬҶқ̓ ӥҴҾ҃ҫҗҥҿҧҲүҴҭҴҥ (Җҳ҉ҥһҝҙҷӆ
1.1) ҍҸӆ҉ңҷ҃Ҵҥ ҿҜӤ҉җҴң҃Ҵҥ̓ҩҜ̓ ҺңүҺҕҭҢһңҶ Җҳ҉қҷӇ 

- Ҟҳ҃ҿҧҲҞҧӂңӥҬҖ ҊҳҖҾ҃ӅҜҙҷӆүҺҕҭҢһңҶ (0)ÁC ï(15)ÁC
- үҴҭҴҥҿҌӤҾҤӅқ (Chilled) ҊҳҖҾ҃ӅҜҙҷӆүҺҕҭҢһңҶ (0)ÁC ï(8)ÁC (ҙҳӇ҉қҷӇ 
үҺҕҭҢһңҶҬӋҴҭҥҳҜ үҴҭҴҥҠҥӥүңҥҳҜҝҥҲҙҴқ (Ready to Eat) ӂңӤ҆ҩҥ
Ҿ҃Ҷқ (5) ÁC) 

- үҴҭҴҥҿҌӤҿ҄Ӆ҉ (Frozen) ҊҳҖҾ҃ӅҜҙҷӆүҺҕҭҢһңҶ (-18)ÁC ҭҥҹүҗӋӆҴ҃ҩӤҴ 

ҙҷӆңҴ: Thailand Supply Chain Management Professionals (TSCMP) ҿҧҲҊҴ҃҃Ҵҥ
ҬҳңҢҴҫҕӨҾ҃ӅҜ҄ ӥүңһҧ ҊҴ҃ҞһӥҙҷӆҾ҃ҷӆҤҩ҄ ӥү҉ӁқүҺҗҬҴҭ҃ ҥҥңүҴҭҴҥҿҌӤҾҤӅқҿҌӤҿ҄Ӆ҉҄ү҉ӂҙҤ
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A

ØöćÿëöćãÈÖ¬îÂóäÜÚÿÜøĈîÚîóìóäÿäó........ Ü­îÈÂòÚ/ÂČóÉòÕîã¬óÈăäÕö

P

ëóäÂ¬îáúâõĀß­ÿÅâö

B

Âóãáóß

C
Physical Chemical Biological Allergen

Ëöèáóß



INTRODUCTION TO HACCP

ťũőōśŪŚļşŪřœŝťŌŘũŚĺťĿťŪţŪś (Food Safety Hazards) :

Á ťũőōśŪŚŌŽŪőłŭşŘŪŖ Ŵļřŭ ţśůťĹŪŚŘŪŖŷőťŪţŪś ŏŭƓřŭŵőşŶőŽřŴœŻőŢŪŴţōŰŷţŽ

ŴĹŬŌŔŝĹśŨŏŒōżťŢŰĺŘŪŖĺťĿŔűŽŒśŬŶŘļ

Á òA biological, chemical or physical agent in food with the potential 

to cause an adverse health effect.ó



Á ŴŠšŵĹŽş őŻťō ŴĹŝŭŚş (Glass, nuts, bolts)

Å ŴŠšŒśśŀŰŘũŋŉƀ(Packaging materials)

Å ĹśŨŌűĹ ŴœŝůťĹ(Bones, shells)

Å ŴļśůƓťĿœśŨŌũŒ ŴŠšŒŰţśŭƓ ŖŝŪŢŴōťśƀ (Jewelry, cigarette, plaster)

Å ŴŢŽőŔř (Hair) (ŷőŒŪĿťŰōŢŪţĹśśř)

îòÚÖäóãØóÈÂóãáóß(Physical Hazards)



Å ŢŪśĹƁŪŀũŌŠũōśűŖůł 

(Herbicide/Insecticide/Fungicide/Pesticide)

Å ŢŪśŏƁŪļşŪřŢŨťŪŌ(Cleaning Chemicals)

Å ŢŪśœśŰĿŵōżĿťŪţŪś(Food Additives)

Å ŢŪśŶŝţŨţőũĹŏŭƓŴœŻőŖŬš (Toxic Heavy Metals)

Å ŢŪśœŇŬłŭşőŨ (Antibiotics)

Å ŢŪśĹżťŷţŽŴĹŬŌťŪĹŪśŵŖŽ (Allergens)

Å ťůƓőź(Others) - ĹũřřũőōśũĿŢŭ

îòÚÖäóãØóÈÿÅâö(Chemical Hazards)



îòÚÖäóãØóÈÿÅâö(Chemical Hazards)
Food Allergen Labelling and Protection Act (Öòèîã¬óÈäóãÂóäëóäÂ¬îáúâõĀß­ÂÏìâóãÜäñÿØéÖ¬óÈą)

THAI USA EU AU/NZ

ҚҳҏҠҹҌҙҷӆңҷ҃ҧһҾҗққң ӂ҄Ӥ ҝҧҴ ̓ҥҳҬҾҗҾҌҷҤқ ҘҳӆҩҧҶҬ҉ ҚҳҏҠҹҌҙҷӆңҷ҃ҧһҾҗқ ̓ҥҳҬҾҗҾҌҷҤқҿҧҲ ӂ҄Ӥ ҝҧҴ қң ҘҳӆҩҧҶҬ҉ ҉Ҵ

ҬҳҗҩӨқӋӇҴҙҷӆңҷҾҝҧҹү҃ ҿ҄Ӆ҉ ҘҳӆҩҾҭҧҹү҉ қҳҗҤҹқҗӥқ ҥҩңңҲҠҥӥҴҩ ҞҧҶҗҢҳҕғӨ ӂ҄ӤҿҧҲҞҧҶҗҢҳҕғӨҥ̓ҳҬҾҗҾҌҷҤқҿҧҲңүҧҧҳҬ҃Ҵ

ӂ҄ӤҿҧҲҞҧҶҗҢҳҕғӨҊҴ҃ӂ҄Ӥ(Tree Nut)
ҘҳӆҩҧҶҬ҉ҿҧҲҞҧҶҗҢҳҕғӨ ҾҍҾҧҥҷӆҿҧҲ
ҞҧҶҗҢҳҕғӨ

ҘҳӆҩҾҭҧҹү҉

ҝҧҴҿҧҲҞҧҶҗҢҳҕғӨҊҴ҃ҝҧҴ
҄ӥҴҩҬҴҧҷ+ҍҳҧӂҡҗӨ (SO2) ²10

ppm
ҘҳӆҩҾҭҧҹү҉ҿҧҲҞҧҶҗҢҳҕғӨ қңҿҧҲ
ҞҧҶҗҢҳҕғӨ

қҳҗҤҹқҗӥқ (Ҥ҃ҾҩӥқңҲҠҥӥҴҩ)

ҘҳӆҩҧҶҬ҉ҿҧҲҞҧҶҗҢҳҕғӨҊҴ҃ҘҳӆҩҧҶҬ҉
(үҤһӤҥҲҭҩӤҴ҉ҠҶҊҴҥҕҴҾҠҶӆңҾҗҶң ҉Ҵ
ҿҧҲ

қҳҗҤҹқҗӥқ (Ҥ҃ҾҩӥқңҲҠҥӥҴҩ) ҚҳҏҠҹҌҙҷӆңҷ҃ҧһҾҗқ+ҍҳҧӂҡҗӨ

ҘҳӆҩҾҭҧҹү҉ҿҧҲҞҧҶҗҢҳҕғӨҞҧҶҗҢҳҕғӨ҉Ҵҧ҉Ӂқ҃ҐҭңҴҤ) ңҳҬҗҴҥӨҖҿҧҲҞҧҶҗҢҳҕғӨ ҉ҴҿҧҲҞҧҶҗҢҳҕғӨ(SO2) ²10 ppm

қңҿҧҲҞҧҶҗҢҳҕғӨҊҴ҃қң ҍҳҧӂҡҗӨ (SO2) ²10 ppm

ҘҳӆҩҾҝҧҹү҃ҿ҄Ӆ҉ҿҧҲҞҧҶҗҢҳҕғӨ ҧһҠҶқҿҧҲҞҧҶҗҢҳҕғӨ

ҍҳҧӂҡҗӨ (SO2) ²10 ppm ңүҧҧҳҬ҃ҴҿҧҲҞҧҶҗҢҳҕғӨ



ŵŒļŏŭŴśŭŚ (Bacteria)

ŴłůƔťśŪ (Fungi & Moulds)

ŸşśũŢ (Viruses)

ŖŚŪŐŬ (Parasites)

ŢŪţśżŪŚ (Algae)

îòÚÖäóãØóÈËöèáóß(Biological Hazards)



ĀÛÅØöÿäöãÂ¬îāäÅ (Pathogenic Bacteria)
ÌòæāâĀÚææó (Salmonella spp.)
ÿîëÿÅîäõÿËöã āÅăæ (Escherichia coli)
ÅæîëÖäõÿÕöãâ ÿßîä°àäõÈÿÉÚë° (Clostridium perfringens)
ÅæîëÖäõÿÕöãâ āÛØúæõÚòćâ (Clostridium botulinum)
ÛóÌõææòë Ìöÿäöãë (Bacillus cereus)
ëÿÿÖÜàõāæÅîÅÅòë îîÿäöãë (Staphylococcus aureus) 
âòÂßÛĂÚâÚùêã° ÿË¬Ú ĂÚÚČĈóâúÂ ÚČĈóæóã ÚČĈóÅòÕìæòćÈ ëõè Þö ìÚîÈ

æõëØöÿäöã āâāÚăÌāÖÉõÿÚë (Listeria monocytogenes)



ĀÛÅØöÿäöãÂ¬îāäÅ (Pathogenic Bacteria)
ĀÅâßõæāæĀÛÅÿÖîä° (Campylobactor spp.)
èõÛäõāî ßóäóÿïāâăæÖõÅòë (Vibrio parahaemolyticus)
èõÛäõāî Åæîÿæä¬ó (Vibrio cholerae)
ËõÿÂææ¬ó (Shigellaspp.)
ÿãîÌõÿÚöã ÿîÚÿØîāäāÅăæÖõÂó (Yersinia enterocolitica)



ĀÛÅØöÿäöãĀæñăèäòëÂ¬îāäÅ (Pathogenic Bacteria 
and Virus)



FOOD ALLERGEN Åøî îñăä????

ëóäÂ¬îáúâõĀß­ ëóäîóìóä (NUTRIENT) ØöćÂ¬îĂì­ÿÂõÕáúâõĀß­ âòÂÿÜĆÚ

ëóäîóìóä ÜäñÿáØāÜäÖöÚ ØöćØÚÅèóâä­îÚ ØÚÖ¬îÂóäã¬îã

ĂÚäñÛÛØóÈÿÕõÚîóìóä ÿË¬Ú Âóäã¬îãÕ­èãÂäÕĂÚÂäñÿßóñîóìóä 

ĀæñÿîÚăÌâ°ĂÚæČóăë­ÿæĆÂ



ÂæăÂÂóäÿÂõÕĀß­îóìóä

IGEMEDIATED FOOD ALLERGY 

ÿÜĆÚÂóäÿÂõÕĀß­îóìóäāÕãØöćāÜäÖöÚÃîÈîóìóäÿâøćîÝ¬óÚÝÚòÈæČóăë­ 

ĀæñÿÂõÕÜÐõÂõäõãóáúâõĀß­ËÚõÕ IGEîóÂóäØöćÿÂõÕâòÂÉñÿÊöãÛßæòÚ 

ÿË¬Ú ÝøćÚæâßõê îóÂóäîóÉÉñäùÚĀäÈÉÚÂäñØòćÈÿëöãËöèõÖāÕãØöćăâ¬âöÝøćÚ



ÂæăÂÂóäÿÂõÕĀß­îóìóä
ÂæăÂÂóäÿÂõÕÜÐõÂõäõãóáúâõĀß­
āÕãÜÂÖõÿâøćîä¬óÈÂóãăÕ­äòÛëóäÂ¬îáúâõĀß­ ÿÃ­óăÜĂÚä¬óÈÂóãÛ¬îãą äñÛÛáúâõÅù­âÂòÚ
ÃîÈä¬óÈÂóãÉñØČóÂóäÉÕÉČóĀæñëä­óÈáúâõÅù­âÂòÚËÚõÕìÚ÷ćÈØöćâöëâÛòÖõÿÜĆÚāÜäÖöÚ 
ÿäöãÂè¬ó IGE(ăî-Éö-îö ) Āæñÿâøćîä¬óÈÂóãăÕ­äòÛëóäÂ¬îáúâõĀß­ÿÃ­óăÜîöÂ ëóäÂ¬î
áúâõĀß­ ÉñăÜÉòÛÂòÛIGEÌ÷ćÈîãú¬ÛÚÿâĆÕÿæøîÕÃóè ØČóĂì­ÿâĆÕÿæøîÕÃóèÚöĈĀÖÂîîÂ

ĀæñÜæ¬îãëóäËÚõÕìÚ÷ćÈØöćÿäöãÂè¬ó ïõëÖóâöÚ(HISTAMINE) îîÂâóë¬ÈÝæ

Ăì­ÿãøćîÛùÉâúÂ ÿãøćîÛùÖó æČóÅî ÿÂõÕÂóäîòÂÿëÛ ÿÂõÕÂóäÛèâ Āæñëä­óÈÿâøîÂîîÂâó
âóÂÂè¬óÜÂÖõ ØČóĂì­ÿÂõÕîóÂóä ÅòÕÉâúÂ ÚČĈóâúÂăìæ ĀæñÅòÚÉâúÂÖóââó



FOOD ALLERGEN ĀæñÂÏäñÿÛöãÛÃîÈÜäñÿØéÅú¬Å­óăØã 

ÂóäÛäõāáÅîóìóäØöćĀÖÂÖ¬óÈÂòÚĂÚ ĀÖ¬æñØ­îÈ×õćÚĀæñĀÖ¬æñßøĈÚØöćë¬ÈÝæĂì­îóìóäØöćÂ¬îĂì­ÿÂõÕáúâõĀß­âöÅèóâĀÖÂÖ¬óÈ
ÂòÚ îöÂØòĈÈÅèóâĀÖÂÖ¬óÈØóÈÂääâßòÚÙù°ÃîÈâÚùêã°ÂĆÿÜĆÚăÕ­ ÉóÂÂóäé÷ÂêóèõÉòãßÛè¬ó 

·îóìóäÂ¬îáúâõĀß­ìæòÂëČóìäòÛÿÕĆÂĂÚÜäñÿØéÖ¬óÈą âö 3ËÚõÕìæòÂÕ­èãÂòÚ Åøî ăÃ¬ăÂ¬ Úâèòè Āæñ
ÙòÎßøË 

·áúâõĀß­ăÃ¬ăÂ¬ ĀæñÚâèòèÚòĈÚëóâóä×ßÛăÕ­ØòćèāæÂ 

·áúâõĀß­Ö¬î×òćèæõëÈÚòÛÿÜĆÚîóìóäÂ¬îáúâõĀß­îòÚÕòÛØöć 3ĂÚÜäñÿØéëìäòÑîÿâäõÂóĀæñ
ëèõÖÿÌîä°ĀæÚÕ° 

·Ã­óèëóæöÚòÛÿÜĆÚîóìóäÂ¬îáúâõĀß­îòÚÕòÛ 3ĂÚÜäñÿØéÿãîäâÚöĀæñÎöćÜù¬Ú 

·ÜæóÿÜĆÚîóìóäÂ¬îáúâõĀß­îòÚÕòÛ 3ĂÚÜäñÿØéëÿÜÚ 

·ÿâæĆÕÈóÿÜĆÚîóìóäÂ¬îáúâõĀß­îòÚÕòÛ 3ĂÚÜäñÿØéîõëäóÿîæ 



ÜäñÿØéăØãÂòÛÂóäĀß­îóìóä

ÜäñÂóéÂäñØäèÈëóÙóäÔëùÃ 

(ÊÛòÛØöć 383)  ß.é. 2560
ÿäøćîÈ  ÂóäĀëÕÈÊæóÂÃîÈîóìóäĂÚáóËÚñÛääÉù 



ÜäñÿØéăØãÂòÛÂóäĀß­îóìóä
(ĕ) Ã­îÅèóâè¬ó ́Ã­îâúæëČóìäòÛÝú­Āß­îóìóä : âö éé..é.µ ÂäÔöâöÂóäĂË­ÿÜĆÚë¬èÚÜäñÂîÛ
ÃîÈîóìóä ìäøî Ã́­îâúæëČóìäòÛÝú­Āß­îóìóä : îóÉâö éééé.éó ÂäÔöâöÂóäÜÚÿÜøĈîÚ
ĂÚÂäñÛèÚÂóäÝæõÖĀæ­èĀÖ¬ÂäÔö (ÅèóâØöćÿè­Úăè­Ăì­äñÛùÜäñÿáØìäøîËÚõÕÃîÈîóìóäØöćâöëóä
Â¬îáúâõĀß­ìäøîëóäØöćÂ¬îáóèñáúâõăèÿÂõÚ)

ìäøîÂäÔöØöćăâ¬ĀëÕÈÃ­îÅèóâ ́Ã­îâúæëČóìäòÛÝú­Āß­îóìóäµ îóÉĀëÕÈÃ­îÅèóâè¬ó́âö..............µ 
ìäøî î́óÉâö.................µ ăè­ĂÚÂäîÛ āÕãëöÃîÈÖòèîòÂêäÖ­îÈÖòÕÂòÛëößøĈÚÃîÈÂäîÛĀæñëöÃîÈ
ÂäîÛÖòÕÂòÛëößøĈÚÃîÈÊæóÂ

ØòĈÈÚöĈ ÃÚóÕÖòèîòÂêäØöćÖ­îÈĀëÕÈÃ­îÅèóâÖóâèääÅìÚ÷ćÈ ÚîÂÉóÂÖ­îÈÜÐõÛòÖõÖóâÃ­î Đē (Ē) 
Āæ­è Ö­îÈăâ¬ÿæĆÂÂè¬óÖòèîòÂêäØöćĀëÕÈë¬èÚÜäñÂîÛ ĀæñÖ­îÈĀëÕÈăè­ØöćÕ­óÚæ¬óÈÃîÈÂóäĀëÕÈ
ë¬èÚÜäñÂîÛÕ­èã



ÜäñÿØéăØãÂòÛÂóäĀß­îóìóä
ÜäñÿáØìäøîËÚõÕÃîÈîóìóäÖóâèääÅìÚ÷ćÈ  

Ì÷ćÈÿÜĆÚëóäÂ¬îáúâõĀß­  ìäøîëóäØöćÂ¬îáóèñáúâõăèÿÂõÚ  

ăÕ­ĀÂ¬ 

(ĕ.Đ) ÙòÎßøËØöćâöÂæúÿÖÚăÕ­ĀÂ¬ Ã­óèëóæö Ã­óèăäã° Ã­óèÛóä°ÿæã° Ã­óèāî®ÖëÿÜæØ°ìäøîëóãßòÚÙù°æúÂÝëâÃîÈ

ÙòÎßøËÕòÈÂæ¬óè ĀæñÝæõÖáòÔÒ°ÉóÂÙòÎßøËØöćâöÂæúÿÖÚÕòÈÂæ¬óè ãÂÿè­Ú

(Â) ÂæúāÅëăÌäòÜìäøîÿÕÂÌ°āØäëØöćăÕ­ÉóÂÃ­óèëóæö

(Ã) âîæāØÿÕÂÌ°ÖäõÚÉóÂÃ­óèëóæö

(Å) ÂæúāÅëăÌäòÜÉóÂÃ­óèÛóä°ÿæã°

(È) ĀîæÂïîæ°ØöćăÕ­ÉóÂÂóäÂæòćÚÿâæĆÕÙòÎßøË



ÜäñÿØéăØãÂòÛÂóäĀß­îóìóä
(ĕ.đ)  ëòÖè°ÚČĈóØöćâöÿÜæøîÂĀÃĆÈ ÿË¬Ú Üú Âù­È ÂòĈÈ æîÛÿëÖîä°ÿÜĆÚÖ­Ú 

ĀæñÝæõÖáòÔÒ°ÉóÂëòÖè°ÚČĈóØöćâöÿÜæøîÂĀÃĆÈ

(ĕ.Ē)  ăÃ¬ĀæñÝæõÖáòÔÒ°ÉóÂăÃ¬

(ĕ.ē)   ÜæóĀæñÝæõÖáòÔÒ°ÉóÂÜæó ãÂÿè­Ú ÿÉæóÖõÚÉóÂÜæóØöćĂË­

ÿÜĆÚëóäË¬èãßóèõÖóâõÚĀæñĀÅāäØöÚîãÕ°

(ĕ.Ĕ)  ×òćèæõëÈĀæñÝæõÖáòÔÒ°ÉóÂ×òćèæõëÈ

(ĕ.ĕ)  ×òćèÿìæøîÈĀæñÝæõÖáòÔÒ°ÉóÂ×òćèÿìæøîÈ ãÂÿè­Ú

(Â) ÚČĈóâòÚìäøîăÃâòÚÉóÂ×òćèÿìæøîÈØöćÝ¬óÚÂäñÛèÚÂóäØČóĂì­ÛäõëùØÙõċ



ÜäñÿØéăØãÂòÛÂóäĀß­îóìóä
(Ã) āØāÅÿàîäîæÝëâ, Õö -Āîæàó -āØāÅÿàîäîæ, ìäøî ÕöĀîæ-Āîæàó ðāØāÅÿàîäîæ

ìäøî Õö -Āîæàó -āØāÅÿàîäõæĀîÌöÿØÖ, ìäøî ÕöĀîæ-Āîæàó ðāØāÅÿàîäõæĀîÌöÿØÖ

ìäøî Õö -Āîæàó -āØāÅÿàîäõæĀîÌõÕÌòÂÌõÿÚÖ ØöćăÕ­ÉóÂ×òćèÿìæøîÈ

(Å) ăàāÖëÿÖîäîæĀæñăàāÖëÿÖîäîæÿîëÿÖîä°ØöćăÕ­ÉóÂÚČĈóâòÚ×òćèÿìæøîÈ

(È) ëÖóÚîæÿîëÿÖîä°ÉóÂßøËØöćÝæõÖÉóÂëÿÖîäîæÃîÈÚČĈóâòÚßøËØöćăÕ­ÉóÂ×òćèÿìæøîÈ

(ĕ.Ė) ÚâĀæñÝæõÖáòÔÒ°ÉóÂÚâ äèâ×÷ÈĀæÅāÖëãÂÿè­ÚĀæÅÖõØîæ

(ĕ.ė) ×òćèØöćâöÿÜæøîÂĀÃĆÈ ĀæñÝæõÖáòÔÒ°ÉóÂ×òćèØöćâöÿÜæøîÂĀÃĆÈ ÿË¬Ú 

îòæâîÚÖ°èîæÚòØßöĀÅÚ ÿÜĆÚÖ­Ú

(ĕ.Ę) ÌòæăàÖ°ØöćâöÜäõâóÔâóÂÂè¬óìäøîÿØ¬óÂòÛ 10âõææõÂäòâÖ¬îÂõāæÂäòâ



ÜäñÿØéăØãÂòÛÂóäĀß­îóìóä

ØòĈÈÚöĈÅèóâĂÚ(ĕ)ăâ¬ĂË­ÛòÈÅòÛÂòÛîóìóäØöćâöëóäÂ¬îáúâõĀß­ìäøîëóäØöćÂ¬îáóèñáúâõăèÿÂõÚÿÜĆÚ

ë¬èÚÜäñÂîÛØöćëČóÅòÎĀæñâöÂóäĀëÕÈËøćîîóìóäØöćäñÛùËøćîëóäÂ¬îáúâõĀß­ìäøîëóäØöćÂ¬îáóèñ
áúâõăèÿÂõÚăè­ËòÕÿÉÚĀæ­è

ÿË¬Ú ÚČĈóÚâāÅëÕ ×òćèæõëÈîÛÂäîÛ ÿÜĆÚÖ­Ú



âóÖäÂóäÂóäÅèÛÅùâĀæñÂóäÉòÕÂóäîòÚÖäóãÃîÈ
îóìóäÂ¬îáúâõĀß­ĂÚîùÖëóìÂääâîóìóä ÖóâCODEX

SECTION VIII ðTRANSPORTATION

PRINCIPLE:

Foods containing allergens should be managed during 

transportation so that allergen cross-contact is 
prevented
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îóìóäÂ¬îáúâõĀß­ĂÚîùÖëóìÂääâîóìóä ÖóâCODEX

SECTION VIII ðTRANSPORTATION

FBO Ö­îÈÂČóìÚÕîóìóäØöćÉñÃÚë¬ÈÅèäÖäèÉëîÛĂì­ĀÚ¬ĂÉè¬óÝú­ÃÚë¬È / Ýú­ÃÚã­óãâö
ÅČóĀÚñÚČóØöćËòÕÿÉÚ ÖõÕÖóâë×óÚÂóäÔ°ÂóäëòâÝòëÃ­óâëóäÂ¬îáúâõĀß­ØöćîóÉÿÂõÕÃ÷ĈÚ
Ýú­ÃÚã­óã / Ýú­ÃÚã­óãÅèäâöÃòĈÚÖîÚÿßøćîĂì­ĀÚ¬ĂÉè¬óëõÚÅ­óØöćÃÚë¬ÈÚòĈÚâöÅèóâëâÛúäÔ°



âóÖäÂóäÂóäÅèÛÅùâĀæñÂóäÉòÕÂóäîòÚÖäóãÃîÈ
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SECTION VIII ðTRANSPORTATION

îóìóäØöćĀÉÂÉ¬óãÅèäâöìäøîÛääÉùìöÛì¬îîã¬óÈÿßöãÈßîÿßøćîÜ­îÈÂòÚÂóäëòâÝòëÃ­óâëóäÂ¬î
áúâõĀß­

ÂóäÃÚë¬ÈĂÚæòÂêÔñØöćÝæõÖáòÔÒ°Øöćăâ¬ăÕ­ÛääÉùìöÛì¬îØöćâöë¬èÚÜäñÂîÛÃîÈëóäÂ¬îáúâõĀß­Øöć
ĀÖÂÖ¬óÈÂòÚ ÉñÖ­îÈ×úÂÃÚë¬ÈĀãÂÂòÚ ìóÂØČóăâ¬ăÕ­Ăì­ßõÉóäÔóèõÙöîøćÚĂÚÂóäĀãÂîóìóäÿË¬Ú
ÂóäĂë¬îóìóä ÞóÅäîÛßóÿæØ (ÿË¬Ú×ùÈßæóëÖõÂÃÚóÕĂìÎ¬ØöćĂË­ÅæùâØòĈÈßóÿæØ) ÿßøćîæÕ
āîÂóëĂÚÂóäëòâÝòëëóäÂ¬îáúâõĀß­
ÂóäÌ­îÚîóìóäØöćăâ¬Â¬îĂì­ÿÂõÕáúâõĀß­ăè­ÛÚîóìóäØöćÿÜĆÚáúâõĀß­ìäøîÛääÉùîóìóäāÕãĂË­
×ùÈāßæöÌúÿÜîä°ÂäñëîÛìäøî×ùÈÕ­èãßæóëÖõÂì¬îìù­â 
ăâ¬îÚùÎóÖĂì­ÃÚë¬ÈëõÚÅ­óĀÛÛÝëâÿâøćîâöāîÂóëÿÂõÕëóäÂ¬îáúâõĀß­Ã­óâëòâÝòëÃ­óâ
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SECTION VIII ðTRANSPORTATION

Ýú­ÃÚë¬È / Ýú­ÃÚë¬ÈëõÚÅ­óÅèäĀëÕÈĂì­ÿìĆÚ×÷ÈÅèóâÿÃ­óĂÉØöćËòÕÿÉÚÿÂöćãèÂòÛîóìóäØöćßèÂ
ÿÃóÃÚë¬ÈĀæñëä­óÈÅèóââòćÚĂÉĂì­ÂòÛÛùÅæóÂäĀæñëóâóä×äñÛùĀæñØČóÅèóâÿÃ­óĂÉ
ë×óÚÂóäÔ°ÂóäëòâÝòëÃ­óâëóäÂ¬îáúâõĀß­ØöćîóÉÿÂõÕÃ÷ĈÚăÕ­
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Use and maintenanc

ãóÚßóìÚñÿË¬Ú  ä×ĀØÈÅ°ÛääØùÂÚČĈóâòÚÉČóÚèÚâóÂØöćĂË­ĂÚÂóäÃÚë¬ÈÃîÈÿìæè (ÿË¬ÚÚâ
ÕõÛ   ÚâÝëâÚČĈóÝæăâ­  ăÃ¬ÿìæè  ÚČĈóâòÚ  ÚČĈó)

Ö­îÈØČóÅèóâëñîóÕîã¬óÈÿßöãÈßîäñìè¬óÈāìæÕÿßøćîÜ­îÈÂòÚìäøîæÕÂóäëòâÝòëÃ­óâëóä
Â¬îáúâõĀß­ ĂÚÛóÈÂäÔöÃÚë¬ÈÃîÈĀì­È  ÿË¬Úwheat ÅèäĀãÂä×ÃÚë¬È
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SECTION VIII ðTRANSPORTATION

Use and maintenanc

îùÜÂäÔ°ÿëäõâØöćÿÂöćãèÃ­îÈÂóäÿËøćîâÖ¬îĀæñßøĈÚØöćÛääØùÂëõÚÅ­ó  ÅèäÖäèÉëîÛĀæñìóÂ
ÉČóÿÜĆÚĂì­ØČóÅèóâëñîóÕÿßøćîÃÉòÕëõćÈÖÂÅ­óÈÃîÈāìæÕÂ¬îÚìÚ­óÚöĈÿØ¬óØöćÉñØČóăÕ­Â¬îÚØöć
ÉñāìæÕĂìâ¬ èõÙöÂóäØČóÅèóâëñîóÕØöćÚČóâóĂË­ÅèäÿìâóñëâÂòÛÜäñÿáØÃîÈëõÚÅ­óĀæñ
ÜäñÿáØÃîÈëóäÂ¬îáúâõĀß­



âóÖäÂóäÂóäÅèÛÅùâĀæñÂóäÉòÕÂóäîòÚÖäóãÃîÈ
îóìóäÂ¬îáúâõĀß­ĂÚîùÖëóìÂääâîóìóä ÖóâCODEX

SECTION VIII ðTRANSPORTATION

Use and maintenanc

ÂóääòćèăìæÃîÈîóìóäØöćâöëóäÂ¬îáúâõĀß­ØöćÿÂõÕÃ÷ĈÚäñìè¬óÈÂóäÃÚë¬ÈÅèäØČóÅèóâëñîóÕ
āÕãÿäĆèØöćëùÕ  ÿßøćîĂì­ĀÚ¬ĂÉè¬óăâ¬âöÂóäëòâÝòëÃ­óâëóäÂ¬îáúâõĀß­ĂÚáóãìæòÈ ìóÂâö
ÿìÖùÂóäÔ°ĂÕÿÂõÕÃ÷ĈÚäñìè¬óÈÂóäÛääØùÂëõÚÅ­ó ÂóäÃÚë¬ÈìäøîÂóäÃÚ×¬óãÌ÷ćÈîóÉë¬ÈÝæĂì­
ÿÂõÕÂóäÜÚÿÜøĈîÚÃîÈëóäÂ¬îáúâõĀß­ÅèääóãÈóÚë×óÚÂóäÔ°Ö¬îÿÉ­óÃîÈ ëõÚÅ­óìäøîæúÂÅ­ó
ÿßøćîÜäñÂîÛÂóäßõÉóäÔóĀæñĂì­ÅČóĀÚñÚČóìóÂÉČóÿÜĆÚÖ­îÈĂË­âóÖäÂóäÿÊßóñ
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SECTION 9: TRANSPORTATIONÂóäÃÚë¬È
śŨţşżŪĿĹśŨŒşőĹŪśĺőŢżĿļşśřŭřŪōśĹŪśļşŒļŰř ōŪřļşŪřŀƁŪŴœŻőŴŖůƓť:

ÅœŽťĿĹũőťŪţŪśŀŪĹŵţŝżĿŏŭƓťŪŀŴĹŬŌĹŪśœőŴœůƔťő śşřŎŮĿŢŪśĹżťŘűřŬŵŖŽ

ÅœŽťĿĹũőťŪţŪśŀŪĹĹŪśłƁŪśŰŌŴŢŭŚţŪŚ ŏŭƓŢżĿŔŝōżťļşŪřŸřżŴţřŪŨŢřōżťĹŪśŒśŬŶŘļťŪţŪś

ŸŌŽťŚżŪĿœŝťŌŘũŚ

ÅŀũŌŢŘŪŖŵşŌŝŽťřĹŪśĺőŢżĿŷţŽřŭœśŨŢŬŏŐŬŘŪŖŷőĹŪśļşŒļŰřĹŪśŴŀśŬŅŴōŬŒŶōĺťĿ

ŴłůƔťŀŰŝŬőŏśŭŚƀĹżťŶśļŵŝŨŴłůƔťŀŰŝŬőŏśŭŚƀŏŭƓŏƁŪŷţŽťŪţŪśŴőżŪŴŢŭŚťŚżŪĿţśůťŴŢůƓťřŢŘŪŖ ŵŝŨ

ĹśŨŒşőĹŪśŢśŽŪĿŢŪśŖŬšŷőťŪţŪśŀŪĹŀŰŝŬőŏśŭŚƀ

ťŪţŪśťŪŀřŭĹŪśœőŴœůƔťőţśůťŸřżŎŮĿŀŰŌţřŪŚœŝŪŚŏŪĿŷőŢŘŪşŨŏŭƓŴţřŪŨŢřŢƁŪţśũŒĹŪś

ŒśŬŶŘļ ŴşŽőŵōżŀŨřŭĹŪśœŇŬŒũōŬŌŽŪőŢŰĺŝũĹšŋŨŏŭƓřŭœśŨŢŬŏŐŬŘŪŖ Ĺżťő ŵŝŨŷőśŨţşżŪĿĹŪś

ĺőŢżĿ ŵřŽşżŪŀŨřŭĹŪśœŇŬŒũōŬŌŽŪőŢŰĺŝũĹšŋŨŏŭƓŴŖŭŚĿŖťĹżťőţőŽŪőŭƔŷőţżşĿŶŃżťŪţŪś



TRANSPORTATION  Ҵ҃ҥ҄қҬӤ҉

Clause Requirements

9.1 General ŏũƓşŸœ

Food should be adequately protected during transport. The type of conveyances or 

containers required depends on the nature of the food and the most appropriate 

conditions under which it should be transported. 

ťŪţŪśļşśŸŌŽśũŒĹŪśœĹœŽťĿŏŭƓŴŖŭŚĿŖťŴţřŪŨŢřŷőśŨţşżŪĿĹśŨŒşőĹŪśĺőŢżĿœśŨŴŘŏĺťĿ

ŚŪőŖŪţőŨŵŝŨŘŪłőŨŏŭƓŷłŽĺőŢżĿĺŮƔőťŚűżĹũŒŝũĹšŋŨŶŌŚŐśśřłŪōŬĺťĿťŪţŪś ŴŖůƓťŷţŽřŭŢŘŪşŨ

ŷőĹŪśĺőŢżĿŏŭƓŴţřŪŨŢřřŪĹŏŭƓŢŰŌ

9.



TRANSPORTATION  Ҵ҃ҥ҄қҬӤ҉

Clause Requirements

9.2 Requirements ĺŽťĹƁŪţőŌ (ōżť)

ŋ ŏŭƓŀƁŪŴœŻő ļşśťťĹŵŒŒŵŝŨŢśŽŪĿŖŪţőŨŵŝŨŘŪłőŨŒśśŀŰĺőŪŌŷţŅżŴŖůƓťŷţŽ:

Å ŸřżĹżťŷţŽŴĹŬŌĹŪśœőŴœůƔťőťŪţŪśţśůťŒśśŀŰŘũŋŉƀ

Å ŢŪřŪśŎŝŽŪĿŏƁŪļşŪřŢŨťŪŌŸŌŽťŚżŪĿřŭœśŨŢŬŏŐŬŘŪŖŵŝŨţŪĹŀƁŪŴœŻőōŽťĿľżŪŴłůƔťŵŝŨŏƁŪŷţŽŵţŽĿ

Å ŵŚĹťŪţŪśœśŨŴŘŏōżŪĿź ťťĹŀŪĹĹũő ţśůťťťĹŀŪĹŢŬƓĿŏŭƓŸřżŷłżťŪţŪś ŴŖůƓťŝŌĹŪśœőŴœůƔťőŢűżŔŝŬōŘũŋŉƀŷőśŨţşżŪĿĹŪś

ĺőŢżĿ

Å œŽťĿĹũőĹŪśœőŴœůƔťőśşřŎŮĿŕŰżőŵŝŨļşũőťŚżŪĿřŭœśŨŢŬŏŐŬŘŪŖ

Å ŢŪřŪśŎśũĹšŪśŨŌũŒťŰŋţŘűřŬ ļşŪřłůƔő ŒśśŚŪĹŪŠ ŵŝŨŢŘŪşŨťůƓőź ŏŭƓŀƁŪŴœŻőŸŌŽťŚżŪĿřŭœśŨŢŬŏŐŬŔŝŴŖůƓťļşŒļŰřĹŪś

ŴŀśŬŅŴōŬŒŶōĺťĿŴłůƔťŀŰŝŬőŏśŭŚƀŏŭƓťũőōśŪŚ ŏƁŪŷţŽťŪţŪśŴŢůƓťřŴŢŭŚ ŴŢůƓťřŢŘŪŖ ŵŝŨŸřżŴţřŪŨŢřŢƁŪţśũŒĹŪśŒśŬŶŘļŵŝŨ

Å ŢŪřŪśŎōśşŀŢťŒťŰŋţŘűřŬ ļşŪřłůƔő ŵŝŨŢŘŪşŨŢŬƓĿŵşŌŝŽťřťůƓőź ŏŭƓŀƁŪŴœŻőŸŌŽ

9.



TRANSPORTATION  Ҵ҃ҥ҄қҬӤ҉

Clause Requirements

9.3 Use and Maintenance ĹŪśŷłŽŵŝŨĹŪśŌűŵŝśũĹšŪ

Conveyances and containers for transporting food should be kept in an appropriate state of cleanliness, repair and 

condition. Containers and conveyances for bulk food transport should be designated and marked for food use and 

used only for that purpose, unless controls are taken to ensure that the safety and suitability of the food are not 

compromised. 

Where the same conveyance or container is used for transporting different foods, or non-foods, effective cleaning 

and, where necessary, disinfection, and drying should take place between loads. 

Å ŌűŵŝśũĹšŪļşŪřŢŨťŪŌŵŝŨŃżťřŒƁŪśŰĿśũĹšŪŖŪţőŨŏŭƓŷłŽŷőĹŪśĺőŢżĿťŪţŪś

Å ŖŪţőŨŵŝŨŘŪłőŨĺőŢżĿŢƁŪţśũŒŢŬőļŽŪŀƁŪőşőřŪĹ ļşśťťĹŵŒŒŵŝŨŏƁŪŴļśůƓťĿţřŪŚĹƁŪţőŌşżŪ ŷłŽŢƁŪţśũŒĺőŢżĿťŪţŪś

ŴŏżŪőũƔő őťĹŀŪĹŀŨřŭřŪōśĹŪśļşŒļŰřŏŭƓŴţřŪŨŢřŴŖůƓťŷţŽřũƓőŷŀşżŪťŪţŪśœŝťŌŘũŚŵŝŨŴţřŪŨŢřōżťĹŪśŒśŬŶŘļ

Å ĹśŋŭŏŭƓŷłŽŖŪţőŨĺőŢżĿŢƁŪţśũŒťŪţŪśōżŪĿłőŬŌĹũő ţśůťĺőŢżĿŢŬőļŽŪŏŭƓŸřżŷłżťŪţŪś ļşśŏƁŪļşŪřŢŨťŪŌťŚżŪĿřŭ

œśŨŢŬŏŐŬŘŪŖŵŝŨľżŪŴłůƔťōŪřļşŪřŀƁŪŴœŻő śşřŎŮĿŏƁŪŷţŽŵţŽĿĺŋŨŏŭƓřŭĹŪśŶţŝŌŢŬőļŽŪ

9.
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ISO/TS 22002-1 SUB CLAUSE 16.3

Å16.3 VEHICLES, CONVEYANCES & CONTAINERS (VCC) :

ÅVCC SHALL BE MAINTAINED IN A STATE OF REPAIR, CLEANLINESS AND CONDITION CONSISTENT 

WITH REQUIREMENTS GIVEN IN RELEVANT SPECIFICATIONS

âöÂóäÛČóäùÈ äòÂêó Ì¬îâĀÌâ  ĀæñØČóÅèóâëñîóÕ ëáóßßóìÚñ ÖóâÃ­îÂČóìÚÕ
ÅVCC SHALL PROVIDE ADEQUATE PROTECTION AGAINST DAMAGE OR CONTAMINATION OF THE 

PRODUCT. CONTROL OF TEMPERATURE AND HUMIDITY SHALL BE APPLIED AND RECORDED WHERE 

REQUIRED BY THE ORGANIZATION

ÅVCC ÉñÖ­îÈĂì­ÂóäÜ­îÈÂòÚØöćÿßöãÈßîÖ¬îÅèóâÿëöãìóãìäøîÂóäÜÚÿÜøĈîÚÃîÈ
ÝæõÖáòÔÒ° Ö­îÈâöÂóäÅèÛÅùâîùÔìáúâõĀæñÅèóâËøĈÚĀæñÛòÚØ÷ÂÖóâØöćîÈÅ°ÂäÖ­îÈÂóä 



ISO/TS 22002-1 SUB CLAUSE 16.3

Å16.3 VEHICLES, CONVEYANCES & CONTAINERS (VCC) :

ÅWHERE THE SAME VEHICLES, CONVEYANCES, AND CONTAINERS ARE USED FOR 

FOOD AND NON-FOOD PRODUCTS, CLEANING SHALL BE CARRIED OUT BETWEEN 

LOADS. 

×­óĂË­ä¬èâÂòÚäñìè¬óÈÝæõÖáòÔÒ°îóìóäĀæñăâ¬ĂË¬îóìóä
Ö­îÈØČóÅèóâëñîóÕÂ¬îÚ
ÅBULK CONTAINERS SHALL BE DEDICATED TO FOOD USE ONLY. WHERE REQUIRED BY 

THE ORGANIZATION, BULK CONTAINERS SHALL BE DEDICATED TO A SPECIFIED 
MATERIAL.  

ÂäÔöâöÂóäÛääÉùĀÛÛBULK  CONTAINER äñÛùÂóäĂË­ÂòÛîóìóäëČóìäòÛ 
îóìóäÿØ¬óÚòĈÚĀæñ äñÛùÂóäĂË­ÂòÛèòÖ×ùÕõÛ ìäøî ëõÚÅ­ó Ăì­ËòÕÿÉÚ



BRC FOOD ISSUE 8
BRAND REPUTATION 

COMPLIANCE



4.16DISPATCH ANDTRANSPORT
ÂóäÃÚë¬È

GLOBAL STANDARD forFOOD SAFETY 
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Å4.16DISPATCH AND TRANSPORT: ÂóäÃÚë¬È

PROCEDURES SHALL BE IN PLACE TO ENSURE THAT 

THE MANAGEMENT OF DISPATCH AND OF THE 

VEHICLES AND CONTAINERS USED FOR 

TRANSPORTING PRODUCTS FROM THE SITE DO NOT 

PRESENT A RISK TO THE SAFETY, SECURITY OR 

QUALITY OF THE PRODUCTS.

Ö­îÈâöÃòĈÚÖîÚÜÐõÛòÖõĂÚÂóäÉòÕÂóäÉòÕë¬È Āæñ

ßóìÚñ ĀæñÖú­ÅîÚÿØÚÿÚîä°ØöćĂË­ĂÚÂóäÃÚë¬È

ÝæõÖáòÔÒ°ÉóÂë×óÚÜäñÂîÛÂóäăâ¬ë¬ÈÝæÖ¬î

ÅèóâÿëöćãÈĂÚÅèóâÜæîÕáòã,ÜäñÂòÚÅèóâ

ÜæîÕáòã ìäøîÅùÔáóßÃîÈÝæõÖáòÔÒ°
<a href="https://www.freepik.com/free-vector/warehouse-retro-cartoon-set_2874940.htm">Designed by Macrovector</a>



Å4.16.1ÃòĈÚÖîÚÜÐõÛòÖõĂÚÂóääòÂêóÅèóâÜæîÕáòãĀæñÅùÔáóßÃîÈ
ÝæõÖáòÔÒ°ĂÚäñìè¬óÈÂóä āìæÕĀæñÂóäÃÚë¬ÈÉñÖ­îÈăÕ­äòÛÂóäßòÓÚóĀæñ
ÚČóâóĂË­ Ì÷ćÈîóÉäèâ×÷ÈÅèóâÿìâóñëâÕòÈÚöĈ 

ÁÂóäÅèÛÅùâîùÔìáúâõÃîÈßøĈÚØöćāìæÕĀæñä×ÃÚë¬È

ÁÂóäĂË­ COVER BAYS äñìè¬óÈÂóäāìæÕÃ÷ĈÚĀæñæÈ
ÁÅèóâÜæîÕáòãÃîÈÂóäāìæÕÛÚßóÿæØÿßøćîÜ­îÈÂòÚÂóä
ÿÅæøćîÚã­óãäñìè¬óÈÂóäÿÜæöćãÚ×¬óã

ÁÂóäÖäèÉëîÛÂóäāìæÕÂ¬îÚÂóäÂäñÉóãëõÚÅ­ó

GLOBAL STANDARD forFOOD SAFETY 

ISSUE 8 : Effective date : February 1, 2019
4. SITE STANDARD



Å4.16.2 ßóìÚñìäøîÖú­ÅîÚÿØÚÿÚîä°ØöćĂË­ĂÚÂóäÃÚë¬È èòÖ×ùÕõÛĀæñÂóäÉòÕë¬ÈëõÚÅ­óÖ­îÈ

ăÕ­äòÛÂóäÖäèÉëîÛÂ¬îÚÂóäāìæÕëõÚÅ­ó ÿßøćîâòćÚĂÉè¬ó×úÂèòÖ×ùÜäñëÈÅ°ĂÚÂóäĂË­ÈóÚ āÕã

Ö­îÈâòćÚĂÉè¬ó

Áîãú¬ĂÚëáóßØöćëñîóÕ

ÁÜäóéÉóÂÂæõćÚäùÚĀäÈØöćîóÉØČóĂì­ÝæõÖáòÔÒ°ÖõÕÂæõćÚăÕ­

Áîãú¬ĂÚëáóßØöćÿìâóñëâĂÚÂóäÜ­îÈÂòÚîòÚÖäóãÖ¬îÝæõÖáòÔÒ°äñìè¬óÈÃÚë¬ÈăÕ­

ÁâöîùÜÂäÔ°èòÕîùÔìáúâõĂÚÂäÔöØöćÖ­îÈÂóäÛòÚØ÷ÂÂóäÖäèÉëîÛÖ­îÈÅÈăè­ÖæîÕÂóä

ÃÚë¬ÈÛòÚØ÷ÂÂóäÖäèÉëîÛÉñÖ­îÈ×úÂÿÂĆÛäòÂêóăè­

GLOBAL STANDARD forFOOD SAFETY 

ISSUE 8 : Effective date : February 1, 2019
4. SITE STANDARD



Å4.16.3 ĂÚÂäÔöØöćÖ­îÈâöÂóäÅèÛÅùâîùÔìáúâõ ßøĈÚØöćÉòÕÿÂĆÛìäøîëõćÈîČóÚèãÅèóâëñÕèÂĂÚ
Âóä ÃÚë¬ÈÖ­îÈëóâóä×äòÂêóîùÔìáúâõëõÚÅ­óăè­ăÕ­ÖóâØöćÂČóìÚÕ áóãĂÖ­ÂóäāìæÕ
ÜäõâóÔ Ú­îãØöćëùÕ ĀæñâóÂØöćëùÕ îùÜÂäÔ°ÂóäÅèÛÅùâîùÔìáúâõëóâóä×ØöćÉñãøÚãòÚÿèæó 
Āæñ îùÔìáúâõÂóäāìæÕ ìäøîäñÛÛëČóìäòÛØèÚëîÛÅèóâ×úÂÖ­îÈÃîÈÿÅäøćîÈ

ØČóÅèóâÿãĆÚâö ÂóäÂČóìÚÕÅèóâ×öćÿßøćîÕúè¬óÿÅäøćîÈØČóÈóÚÜÂÖõĀæñÖ­îÈÛòÚØ÷Â 

GLOBAL STANDARD forFOOD SAFETY 
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Å4.16.4 äñÛÛÂóäÌ¬îâÛČóäùÈ ĀæñÿîÂëóääñÿÛöãÛÜÐõÛòÖõÂóäØČóÅèóâëñîóÕ

Ö­îÈÅÈăè­ëČóìäòÛ ØùÂãóÚßóìÚñĀæñîùÜÂäÔ°ĂÚÂóäāìæÕ ÿË¬Ú Ã­îÖ¬îÂóä

ÿËøćîâÂòÛăÌāæ ÛòÚØ÷ÂÖ­îÈ ÅÈăè­ 

GLOBAL STANDARD forFOOD SAFETY 

ISSUE 8 : Effective date : February 1, 2019
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Å4.16.5 ÛäõêòØÖ­îÈâöäñÿÛöãÛÜÐõÛòÖõÂóäÃÚë¬È Ö­îÈÜäñÂîÛÕ­èã

ÁÂóäÉČóÂòÕÃîÛÿÃÖÂóäāìæÕÿâøćîâöÂóäāìæÕĀÛÛÝëâ

ÁÃ­îÂČóìÚÕÂóääòÂêóÅèóâÜæîÕáòãäñìè¬óÈÂóäÉîÕĀæñÂóäÿÃ­óâóăâ¬ăÕ­ÖòĈÈĂÉ

ÁÅČóĀÚñÚČóØöćËòÕÿÉÚĂÚÂäÔöØöćãóÚßóìÚñËČóäùÕìäøîîùÛòÖõÿìÖùÃîÈäñÛÛØČóÅèóâ

ÿãĆÚÌ÷ćÈØČóĂì­âòćÚĂÉăÕ­è¬óâöÂóäÜäñÿâõÚĀæñäòÂêóÅèóâÜæîÕáòãÃîÈÝæõÖáòÔÒ° 

ĀæñÅÈÛòÚØ÷Âăè­

GLOBAL STANDARD forFOOD SAFETY 
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Å4.16.6 ÂäÔöØöćîÈÅ°Âäè¬óÉ­óÈÝú­äòÛÉ­óÈË¬èÈëČóìäòÛÂóäÉòÕÿÂĆÛĀæñÂóäÃÚë¬È Ã­îÂČóìÚÕ

ØòĈÈìâÕáóãĂÖ­ìòèÃ­îÚöĈÖ­îÈăÕ­äòÛÂóääñÛùîã¬óÈËòÕÿÉÚĂÚëòÎÎóìäøîÃ­îÖÂæÈĀæñ 

ÿÈøćîÚăÃ ĀæñãøÚãòÚ ìäøîÛäõêòØÃîÈÝú­äòÛÉ­óÈË¬èÈÿìæ¬óÚöĈÖ­îÈăÕ­äòÛÂóääòÛäîÈäñÛÛ 

âóÖäÑóÚ GLOBAL STANDARD FOR STORAGE AND DISTRIBUTION ìäøî 

âóÖäÑóÚØöćÿÜĆÚØöć ãîâäòÛĂÚäñÕòÛÚóÚóËóÖõØöćÿØöãÛÿØ¬ó 

ADD

GLOBAL STANDARD forFOOD SAFETY 

ISSUE 8 : Effective date : February 1, 2019
4. SITE STANDARD



Ã­îÂČóìÚÕÈóÚÛäõÂóäÈóÚÃÚë¬È



Ã­îÂČóìÚÕ ëČóìäòÛ ´ ÈóÚäòÛÛäõÂóäÃÚë¬ÈîóìóäĀË¬ĀÃĆÈØöćÖ­îÈâöÂóäÅèÛÅùâ
îùÔìáúâõĂì­ăÕ­ -18 C ò

ßóìÚñØöćĂË­ĂÚÂóäÃÚë¬ÈîóìóäĀË¬ĀÃĆÈ ÿË¬Ú ä×ÛääØùÂì­îÈÿãĆÚ ä×
æóÂ Öú­ Container ÅèäÉñ
ÁÜäñÂîÛÃ÷ĈÚāÕãâöÝÚòÈØöćÿÜĆÚÊÚèÚÅèóâä­îÚ ĀæñâöÿÅäøćîÈØČó
ÅèóâÿãĆÚØöćëóâóä×ÅèÛÅùâîùÔìáúâõÃîÈÝæõÖáòÔÒ°Ăì­îãú¬ĂÚË¬èÈ 
-18C ìäøîÖČćóÂè¬ó
ÁÜäñÂîÛÕ­èãîùÜÂäÔ°ÖäèÉèòÕ ĀæñÛòÚØ÷ÂîùÔìáúâõáóãĂÚ
ßóìÚñØöć×úÂÖ­îÈÿØöćãÈÖäÈ ÖõÕÖòĈÈîãú¬ĂÚÖČćóĀìÚ¬ÈØöćëóâóä×
âîÈÿìĆÚĀæñÖäèÉî¬óÚăÕ­āÕãëñÕèÂ



ÁÿÜõÕÿÅäøćîÈØČóÅèóâÿãĆÚÃîÈßóìÚñ ĀæñÜõÕÜäñÖúßóìÚñ
ÖæîÕÿèæóØöćâöÝæõÖáòÔÒ°îãú¬áóãĂÚ ãÂÿè­ÚĂÚË¬èÈÿèæóÃÚã­óã
ÝæõÖáòÔÒ°ÿÃ­óîîÂ (îã¬óÈäèÕÿäĆè)

ÁÖõÕÖòĈÈ ÿÅäøćîÈÅèÛÅùâîùÔìáúâõîòÖāÚâòÖõ (Thermostat) ÃîÈ
ßóìÚñĂì­ëóâóä×ÅèÛÅùâîùÔìáúâõîóÂóéØöć -18C ìäøîÖČćó
Âè¬ó



ÁÜäñÂîÛÕ­èãÜäñÖúØöćëóâóä×ÜõÕëÚõØăâ¬âöäîãäòćèÌ÷â äèâ×÷ÈË¬îÈØóÈ
äñÛóãÚČĈóáóãĂÚ Ì÷ćÈÅèäâöØöćÜõÕÿßøćîÜ­îÈÂòÚÂóääòćèăìæÃîÈîóÂóéÿãĆÚ
áóãĂÚì­îÈ
ÁÖ­îÈÉñëñîóÕ ÜäóéÉóÂÿéêÕõÚ ÿéêëõćÈëÂÜäÂ ÂæõćÚÿìâĆÚîòÛ ìäøî
ëóäÿÅâöîøćÚąØöćëóâóä×ÜÚÿÜøĈîÚîóìóäĀË¬ĀÃĆÈăÕ­
ÁÖ­îÈÜäòÛÅèóâÿãĆÚáóãĂÚßóìÚñ (Pre-cooling) Â¬îÚÂóäÚČó
ÛääÉùÝæõÖáòÔÒ°ăÕ­îùÔìáúâõÃîÈßøĈÚÝõèáóãĂÚßóìÚñîãú¬Øöć -18 C 

ìäøîÖČćóÂè¬ó



ÁÖ­îÈâöÂóäèòÕîùÔìáúâõÝæõÖáòÔÒ° îùÔìáúâõÃîÈÝæõÖáòÔÒ°ÅèäÉñîãú¬Øöć -18 C 

ìäøîÖČćóÂè¬ó ÃÔñÿÅæøćîÚã­óãĂì­Ýú­ÜäñÂîÛÂóäÃÚë¬È Ýú­ÜäñÂîÛÂóäÃÚë¬ÈÖ­îÈ
ăâ¬ÉñäòÛÃÚã­óãÝæõÖáòÔÒ°ØöćâöîùÔìáúâõëúÈÂè¬ó -18 C

ÁÝú­ÝæõÖ Ýú­ÕúĀæì­îÈÿÂĆÛäòÂêó Ýú­ÜäñÂîÛÂóäÿÅæøćîÚã­óã ăâ¬ØČóÂóäë¬ÈÝæõÖáòÔÒ°
ìöÛì¬îáóËÚñÛääÉùØöćâöÂóäÊöÂÃóÕ ÿëöãìóã îãú¬ĂÚëáóßØöćÉČóìÚ¬óãăâ¬ăÕ­

ÁâöîóÂóéÿãĆÚìâùÚÿèöãÚāÕãäîÛÝæõÖáòÔÒ°ÃÔñÃÚë¬È ÜäõâóÔÂóäìâùÚÿèöãÚ
ÃîÈîóÂóéÿãĆÚÖ­îÈâöÿßöãÈßî āÕãÅČóÚ÷È×÷ÈîõØÙõßæÃîÈîùÔìáúâõĀèÕæ­îâ
áóãÚîÂßóìÚñ ÿßøćîĂì­ØùÂìöÛì¬îÃîÈÝæõÖáòÔÒ°âöîùÔìáúâõ -18C ìäøîÖČćó
Âè¬óÖæîÕÂóäÃÚë¬È

















ÂóäĀÛ¬ÈËÚõÕĀæñÂóäÕČóÿÚõÚÂóäÿÂöćãèÂòÛèòÖ×ùîòÚÖäóãĀÖ¬æñËÚõÕ

ßäñäóËÛòÎÎòÖõèòÖ×ùîòÚÖäóã ß.é.2535ÉòÕĀÛ¬ÈèòÖ×ùîòÚÖäóãîîÂÿÜĆÚ 4ËÚõÕÖóâÅèóâ
ÿÜĆÚîòÚÖäóã ÅèóâÿëöćãÈ ĀæñÅèóâÉČóÿÜĆÚĂÚÂóäÅèÛÅùâ ÕòÈÚöĈ

èòÖ×ùîòÚÖäóãËÚõÕØöć 1
ÿÜĆÚèòÖ×ùîòÚÖäóãØöćÂ¬îĂì­ÿÂõÕÝæÂäñØÛÚ­îãÂè¬óÂæù¬âîøćÚ ÂÏìâóãÂČóìÚÕĂì­Ýú­ÝæõÖĀæñÝú­
ÚČóÿÃ­ó ăâ¬Ö­îÈÃîÃ÷ĈÚØñÿÛöãÚèòÖ×ùîòÚÖäóã ĀÖ¬Ö­îÈĀÉ­ÈÃ­îÿØĆÉÉäõÈÿÂöćãèÂòÛÝæõÖáòÔÒ°Ăì­
ßÚòÂÈóÚÿÉ­óìÚ­óØöćØäóÛ Āæñ ÜÐõÛòÖõÖóâìæòÂÿÂÔÒ°ĀæñèõÙöÂóäØöćÂČóìÚÕ ÿË¬Ú ÂóäÉòÕØČó
ÊæóÂ ÂóäÜÐõÛòÖõÖóâìæòÂÿÂÔÒ°ĀæñèõÙöÂóä ĂÚÂóäÝæõÖĀæñÂóäÿÂĆÛäòÂêó ÿÜĆÚÖ­Ú Âóä
ĀëÕÈÊæóÂÉñÖ­îÈĀëÕÈÿæÃØöćäòÛĀÉ­Èăè­ÛÚÊæóÂÝæõÖáòÔÒ°



Öòèîã¬óÈèòÖ×ùîòÚÖäóãËÚõÕØöć 1 ĂÚÅèóâäòÛÝõÕËîÛÃîÈëČóÚòÂÈóÚÅÔñÂääâÂóäîóìóäĀæñ
ãó ÿË¬Ú 
Å  ÝæõÖáòÔÒ°ØČóÅèóâëñîóÕ ÿË¬Ú ÝæõÖáòÔÒ°æ­óÈÉóÚ ÝæõÖáòÔÒ°ÌòÂÝ­ó ØöćâöëóäëČóÅòÎÿÜĆÚ
ëóäæÕĀäÈÖ÷ÈÝõèËÚõÕÜäñÉùæÛ ( anionic surfactants) ìäøîëóä æÕĀäÈÖ÷ÈÝõèËÚõÕ
ăâ¬âöÜäñÉù ( nonionic surfactants ) ãÂÿè­Ú nonylphenol ethoxylate 

Å  ÝæõÖáòÔÒ°Âóè ØöćâöëóäëČóÅòÎÿÜĆÚëóäÂæù¬â alkyl cyanoacrylate 

Å  ÝæõÖáòÔÒ°Ç¬óÿËøĈîāäÅĂÚëäñè¬óãÚČĈó ØöćâöëóäëČóÅòÎÿÜĆÚ calcium hypochlorite, 

sodium hypochlorite,    dichloroisocyanuricacid and its salts, 
trichloroisocyanuricacid and its salts



ÿæÃØöćäòÛĀÉ­È



èòÖ×ùîòÚÖäóãËÚõÕØöć 2
ÿÜĆÚèòÖ×ùîòÚÖäóãØöćâöÅèóâÿÜĆÚîòÚÖäóãìäøîÅèóâÿëöćãÈëúÈÂè¬óËÚõÕØöć1ÂÏìâóãÉ÷È
ÂČóìÚÕĂì­Ýú­ÝæõÖÝú­ÚČóÿÃ­ó Ýú­ë¬ÈîîÂìäøîÝú­âöăè­ĂÚÅäîÛÅäîÈÖ­îÈÃîÃ÷ĈÚØñÿÛöãÚèòÖ×ù
îòÚÖäóãĀæñĀÉ­ÈÂóäÕČóÿÚõÚÂóäĂì­ßÚòÂÈóÚÿÉ­óìÚ­óØöćöćØäóÛÂ¬îÚÉ÷ÈÉñÜäñÂîÛÂõÉÂóä
ăÕ­ ÂóäĀëÕÈÊæóÂÉñÖ­îÈĀëÕÈÿæÃØñÿÛöãÚèòÖ×ùîòÚÖäóã ăè­ÛÚÊæóÂÝæõÖáòÔÒ°
Öòèîã¬óÈèòÖ×ùîòÚÖäóãËÚõÕØöć 2ĂÚÅèóâäòÛÝõÕËîÛÃîÈëČóÚòÂÈóÚÅÔñÂääâÂóäîóìóä
Āæñãó ÿË¬Ú
ÅÝæõÖáòÔÒ°ÂČóÉòÕĀâæÈØöćĂË­ĂÚÛ­óÚÿäøîÚìäøîØóÈëóÙóäÔëùÃ Øöćâö benzyl 

benzoate ÿÜĆÚëóäëČóÅòÎ
ÅÝæõÖáòÔÒ°ØČóÅèóâëñîóÕ / Ç¬óÿËøĈîāäÅ (ãÂÿè­ÚÝæõÖáòÔÒ°ØöćâöëóäëČóÅòÎØöć×úÂ
ÉòÕÿÜĆÚèòÖ×ùîòÚÖäóãËÚõÕØöć 1ìäøîèòÖ×ùîòÚÖäóãËÚõÕØöć 3)







èòÖ×ùîòÚÖäóãËÚõÕØöć 3
ÿÜĆÚèòÖ×ùîòÚÖäóãØöćâöÅèóâÿÜĆÚîòÚÖäóãìäøîÅèóâÿëöćãÈëúÈÂè¬óèòÖ×ùîòÚÖäóãëîÈËÚõÕ
ĀäÂÂÏìâóãÂČóìÚÕĂì­Ýú­ÝæõÖ Ýú­ÚČóÿÃ­ó Ýú­ë¬ÈîîÂ ìäøîÝú­âöăè­ĂÚÅäîÛÅäîÈÖ­îÈÃîÃ÷ĈÚ
ØñÿÛöãÚèòÖ×ùîòÚÖäóãĀæñÖ­îÈăÕ­äòÛîÚùÎóÖĂì­ÕČóÿÚõÚÂóäÉóÂßÚòÂÈóÚÿÉ­óìÚ­óØöćÂ¬îÚ
É÷ÈÉñÜäñÂîÛÂõÉÂóäăÕ­ÂóäĀëÕÈÊæóÂÉñÖ­îÈĀëÕÈÿæÃØñÿÛöãÚèòÖ×ùîòÚÖäóãăè­ÛÚÊæóÂ
ÝæõÖáòÔÒ°
Öòèîã¬óÈèòÖ×ùîòÚÖäóãËÚõÕØöć Ē ĂÚÅèóâäòÛÝõÕËîÛÃîÈëČóÚòÂÈóÚÅÔñÂääâÂóäîóìóä
Āæñãó ÿË¬Ú
ÅÝæõÖáòÔÒ°ÂČóÉòÕĀâæÈØöćĂË­ĂÚÛ­óÚÿäøîÚìäøîØóÈëóÙóäÔëùÃ ØöćâöëóäëČóÅòÎÿÜĆÚëóä 
chlorpyrifos ìäøîëóäÂæù¬â pyrethroids ÿÜĆÚÖ­Ú
ÅÝæõÖáòÔÒ°ØČóÅèóâëñîóÕ / Ç¬óÿËøĈîāäÅ ØöćâöÂäÕ Õ¬óÈ ìäøîëóäÂæù¬â aldehydes 
ÿÜĆÚëóäëČóÅòÎ ÿÜĆÚÖ­Ú



ÂóäĀëÕÈëòÎæòÂêÔ°ÖóâFDA

ÂóäĀÉ­ÈÃ­îÿØĆÉÉäõÈèòÖ×ùîòÚÖäóãËÚõÕØöć 1  āÕãĀëÕÈÿæÃØöćäòÛĀÉ­ÈÛÚÊæóÂÝæõÖáòÔÒ°



ÂóäĀëÕÈëòÎæòÂêÔ°ÖóâFDA

ÂóäĀÉ­ÈÃ­îÿØĆÉÉäõÈèòÖ×ùîòÚÖäóãËÚõÕØöć 1  āÕãĀëÕÈÿæÃØöćäòÛĀÉ­ÈÛÚÊæóÂÝæõÖáòÔÒ°



ÂóäĀëÕÈëòÎæòÂêÔ°ÖóâFDA

ÂóäĀÉ­ÈÃ­îÿØĆÉÉäõÈèòÖ×ùîòÚÖäóãËÚõÕØöć2,3 āÕãĀëÕÈÿæÃØñÿÛöãÚÛÚÊæóÂÝæõÖáòÔÒ°



ÂóäĀëÕÈëòÎæòÂêÔ°ÖóâFDA

ÂóäĀÉ­ÈÃ­îÿØĆÉÉäõÈèòÖ×ùîòÚÖäóãËÚõÕØöć2,3 āÕãĀëÕÈÿæÃØöćäòÛĀÉ­ÈÛÚÊæóÂÝæõÖáòÔÒ°



ÂóäĀëÕÈëòÎæòÂêÔ°ÖóâFDA

ÂóäĀÉ­ÈÃ­îÿØĆÉÉäõÈèòÖ×ùîòÚÖäóãËÚõÕØöć2,3 āÕãĀëÕÈÿæÃØöćäòÛĀÉ­ÈÛÚÊæóÂÝæõÖáòÔÒ°



ÂóäĀëÕÈëòÎæòÂêÔ°ÖóâFDA

ÂóäĀÉ­ÈÃ­îÿØĆÉÉäõÈèòÖ×ùîòÚÖäóãËÚõÕØöć2,3 āÕãĀëÕÈÿæÃØöćäòÛĀÉ­ÈÛÚÊæóÂÝæõÖáòÔÒ°





ÁÝæõÖáòÔÒ°ØČóÅèóâëñîóÕÃÉòÕÅäóÛăÃâòÚëúÖäÿÃ­âÃ­Úëóâóä×ÿÉøîÉóÈÚČĈóăÕ­×÷È 50ÿØ¬ó
ÁĂË­ØČóÅèóâëñîóÕáóËÚñîùÜÂäÔ° ßøĈÚÝõè ÞóÝÚòÈ ÿÅäøćîÈâøî ÿÅäøćîÈÉòÂäÿìâóñëČóìäòÛĂË­ĂÚāäÈÈóÚ
îùÖëóìÂääâÖ¬óÈąăâ¬è¬óÉñÿÜĆÚ āäÈÈóÚÝæõÖĀæñĀÜääúÜîóìóä āäÈÈóÚÝæõÖÿÅäøćîÈÕøćâ ÿÛÿÂîäöć 
āäÈÈóÚÝæõÖîóìóäëòÖè° ìäøîĂÚàóä°âÿæöĈãÈëòÖè° āäÈÈóÚÇ¬óëòÖè° ĀæñāäÈÈóÚĀÜääúÜÝæõÖáòÔÒ°ëòÖè°
ÁâöÅ¬ó pH ÿÜĆÚÂæóÈ ÿìâóñëČóìäòÛØČóÅèóâëñîóÕßøĈÚÝõè îùÜÂäÔ°ĀæñÿÅäøćîÈÉòÂäÕ­èãâøî
Áăâ¬ĀÖ¬Èëö Āæñăâ¬ĀÖ¬ÈÂæõćÚ ÿìâóñÂòÛîùÖëóìÂääâîóìóä
ÁæÕĀäÈÖ÷ÈÝõèăÕ­Õö Ë¬èãĂì­ÅäóÛëÂÜäÂÂäñÉóãÖòè Āæñæ­óÈÚČĈóîîÂÈ¬óã (good rinsability) É÷È
ØČóÅèóâëñîóÕÅäóÛëÂÜäÂÖ¬óÈąăÕ­îã¬óÈìâÕÉÕ āÕãăâ¬ØõĈÈÂæõćÚìäøîÅäóÛÖÂÅ­óÈ
Áã¬îãëæóãØóÈËöèáóßăÕ­ (Ready biodegradability)
ÁăÕ­äòÛÂóääòÛäîÈÉóÂ îã. ĀæñÂäâÜéùëòÖè°






