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Thao luan: Phwong phap ATP
Va Pé xuat xay dung huéng dan quan
ly vé sinh ATTP
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Hoat dong chtrng m'”Ag““h il TG REI R F DA xuét thanh Iap hwéng din quan Iy vé sinh ATTP
Nhat Ban Trién khai thir nghiém Viét Nam Nhat Ban P& xuit Hwéng Din Viét Nam
| (@ | [ | g
. Kiém tra tham dinh NIEC | PR VEA
Trién khai/_ Phéi hop > uong as Rasodtvy | &
KECE ---- oo — Ve S ATTP hanhéi | I NN U e N AT '
- Guny SR == pranta ' VFAva NIFC can |
........................... . - FSDH Tttt NIFC Muc tidu dai nhai Chlntl thu’cx Bei
"""""""""""""" Khao sat va cau héi - ha’n Sa,u xuat HU’O’ng dan i
2 trwdc-sau  f 0 el Q0 o khao sat quén Iy Vé sinh !
___________ ATTP |
Pé xuat hwéng dan quan ly vé sinh dwoc VFA va

Chirng minh tinh hiéu qua cua PP A3 NIFC ra soasrt va cho ¥ kién

+ Sau hoat dong trinh dién hiéu qué phwong phap A3 va trao ddi
kién thirc, KBC sé lap dé xuét Quan ly vé sinh dé cai thién hé
thdng hwéng dan tai Viét Nam

+ KBC mong nhan dwoc Danh gia va Phan hoi tv VFA va NIFC

Thi diém Phwong phap A3 sé dugc thuc hién béi
KBC v&i sy hop tac va kiém tra ctia NIFC tai dia diém
kiém tra ctia FSDH.
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Pé xuat xay dwng Hwéng dan

[Tham chiéu] Téng quan cac van ban phap ly

Van ban Pham vi ap dung Noi dung chinh Co quan phu trach Co quan phé duyét sra dbi

- Quy dinh chung vé an toan

Diéu chinh an toan thwc pham |thwe pham- Tiéu chuan ky thuat B6 Y t& (MOH), phéi hop voi

Luat sé 55/2010/QH12 trong san xuat, kinh doanh, —va diéu kien an toan- Quyen va | g5 \NaPTNT (MARD), B6 | Quéc hoi
nhap khau/xuat khau, quang nghia vu cua cac bén lién quan Céng Thuong (MOIT)
cao va tiéu dung thyrc pham — Thanh tra va thwec thi- Trach 9 9

nhiém quan ly nha nwéc

- Piéu kién an toan thuwc
pham cho co sé- Thu tuc cap

Quy dinh diéu kién san xuat va giéy chiing nhan co s& di didL

Nghi dinh sb 67/2016/ND-CP |kinh doanh thwc pham thudc BS Y t& (MOH) Chinh ph (Thu tréng ky ban

AR kién an toan thwc phdm- Quan hanh)
quanlycuaBo Y té L . £
ly vai tré cua co quan y té trung
wong va dia phwong
Stra déi diéu kién dau tw/kinh |- Bon gian hoa/mién triv nhiéu
doanh trong cac linh viec do B |diéu kién kinh doanh thyc B5 Y t&, B5 NN&PTNT, BS Chinh pha (Thii twéng ky ban

Nghi dinh sé 155/2018/ND-CP |Y té, B6 NN&PTNT, B6 Cong pham- Thuc day tw chiu trach
Thuong quér] ly (bao gom an  |nhiém- Giam rao can cap phép-
toan thyc pham) Ap dung quan ly dwa trén rui ro

Coéng Thwong (tly san phdm) |hanh)

- Tw cong bb va dang ky ban
c6éng bd san phadm- Quy dinh vé
thwe pham nhap khau, thuc
pham chirc ndng, phu gia-
Chirng nhan an toan thyc
pham- Co ché hau kiém

Trién khai mot s6 diéu khoan
ctia Luat 55/2010/QH12, ap
Nghi dinh s6 15/2018/ND-CP |dung cho tat ca cac t6 chirc lién
quan dén thwc pham tai Viét
Nam

B& Y té (chu tri); B6 NN&PTNT,
B6 Cong Thuwong (tay san
pham)

Chinh pha (Tha twéng ky ban
hanh)
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N6i dung lién quan dén quy dinh dam bao vé sinh dung cy, bé mét tiep xuc thwc pham va ban tay
cua ngwei ché bien/thwec pham

Van ban

Diéu khoan

No6i dung

DPé xuét stra doi

Luat sé 55/2010/QH12

Khéng quy dinh chi tiét

Luéat quy dinh chung “diéu kién dé dam béo an toan thyc pham”
nhwng khéng néu rd yéu cau vé sinh doi voi thiét bi hay rira tay.

Nghi dinh sé 67/2016/ND-CP

Piéu 5, Diéu kién dbi voi
thiét bi va dung
cuKhoan 1, 2, 3

1. Thiét bi va dung cu tiép xuc trwc tiép v&i thwe pham phai
duoc thiét ké, san xuat phu hop yéu ciu cong nghé; ddm bao an
toan, khong gay 6 nhiém thwec phadm, dé& lam sach, khiy tring va bao
tri. Thiét bj va dung cu phai bén, dé thao Iap va vé sinh. 2. Rira tay
va khtr trung:a) C6 da thiét bi dé riva tay, khir trung tay, ung, glay,
dép trwde khi vao khu vre san xuét; b) Co s& ché bién thwc phadm
phai cé bdn rira tay cho nhan vién; bon rira tay phal co xa phong
hoac dung dich kht tring, khan glay dung mét Ian hodc may sy
tay. 3. Thiét bi va dung cu ché bién thwc pham:a) Bu va phu hop
dé& xr ly nguyén liéu, ché bién, bao géi thuwc phadm;b) Lam tr vat liéu
khéng doc hai, chéng an mon, khéng nhiém ban béi chat doc hai,
khéng lam bién ddi mau/mui vi thwe phdm;c) Dé vé sinh va bao tri;
khéng gay 6 nhiém tlr ddu mé&, mat kim loai;d) Cé quy trinh lam
sach va van hanh phu hop dé tranh 6 nhiém.

4. Vi can giiv sach thiét bi va dung cu tiép
xuc trwe tiép véi thwe pham ciing nhw tay
dé ngan ngtra nhiém ban thir cap, sau khi
lam sach can tién hanh kiém tra trwc quan
va dong th&i str dung cac phwong phap do
lwdng mirc d6 nhiém ban (nhw ATP hoac
ATP + ADP + AMP) dé xac nhan va ghi lai
tinh trang vé sinh.

Nghi dinh sé 155/2018/ND-CP

Khéng lién quan tric
tiép

Nghi dinh nay chi xéu sra géi‘diéu kién kinh doanh néi chung,
khéng néu rd yéu cau cu thé vé vé sinh.

Nghi dinh sé 15/2018/ND-CP

Khéng quy dinh cu thé

Tap trung vao viéc tw cong bd sén pham, thi tuc nhap khau, va hau
kiém. Khéng néu chi tiét yéu cau vé sinh hay tiéu chuan ky thuat.
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Tail lieu tham khao tai Nhat Ban
V&i sy hién dién cua phwong phap ATP trong cac tai liéu giam sat cua chinh phu, phwong phap ATP da
dworc trién khai tai 90% Trung tam Y té cong cdng & Nhat Ban va dwoc chinh thire cdng nhan trong
khuén khd HACCP cuia Nhat Ban.
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wSa = S . o Phwong phap ATP duwoc mo ta trong “So
b tay rtva va khi tring trong bép” do Bd
Hwéng dan kiém tra vé sinh thwec phdm, Chuong vé vi s Giao duc, Van héa, Thé thao, Khoa

hoc va Céng nghé Nhat Ban, Cuc Thé
thao va Thanh nién, Ban Giao duc Strc
khée Trwdng hoc giam sat.

sinh vat nam 2004 va S0 tay gidi thiéu HACCP (Nau
&n trong cac co s& niu an tap thé) do B Y té, Lao
dong va Phuc loi Nhat Ban giam sét.

Gi¢i thieéu phwong phap ATP béi B6 Nong nghiép,
Lam nghiép va Thuy san Nhat Ban.
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Pé xuat xay dwng Hwéng dan

Tai liéu tham khao tai Nhat Ban

S6 tay gi®i thieu HACCP (Nau an trong cac co’ s& nau an tap thé) do Bo Y té, Lao dong va
Phuc lgii Nhat Ban giam sat.
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2. BmEUREREEORERE

BRERETHHEN - BREFEN\OTRFBRZHIET HEHICHD. BEPEBULZERBEDE 2. Hygiene Management of Food Handling Equipment, etc.

ALBNESCEBELEL & 3. 2. BETZRAMLTUZ MEL. BESHPERT3E005 Machines and utensils used in food production should be washed to prevent secondary
4 )gzﬁ'&-&gt 5 diﬁ,j’gaé‘,,g‘bml_‘wwég%;t ‘Cajé&)\L u’:% e . contamination of food. Be careful not to mix broken or damaged parts into the food. Also,
P2 XN Gy I | WO Il IS XTI Jd °

keep a list of the detergents used, and decide the methods and containers for storage. If
repackaging is necessary, label the containers with the contents.

T7—RAy 55— - BRI Food Cutter / Vegetable Cutter
HA4T) R When purchasing, choose a type that
;1 B1EIR can be disassembled and washed.

\ 3 HBL ; Wash at least once a day by
—LiEER ) disassembling it, and then clean and
<> BLSL&Z . -\ disinfect it thoroughly. Use alcohol-

o : ] o €. based disinfectants appropriately.

Refrigerator
Remove food residues and
drips gently with a cloth, and

ChidEs "This is something we : clean thoroughly using
ETLB BRI Ao do every day... 2 detergent. Remove any
‘ Y356 —szz s But how do we shelves and wipe them down.
21V B

confirm it's really Disinfect with alcohol.

FhifLhAL?

clean?" |
s FTE [RIEE] FENVETEEER - = Let’s start by checking that it
. #ELELLS ! ! “looks” clean. Then, make sure
RIC, HEPEIE>TLEVTEZE ! no residue or contamination
ATR REPREVHIRD RETREL - j remains by using ATP testing or
THFELLS ! ! microbial swab testing!!
ATP BEDBEE(E { ' What is ATP Swab Testing?
ATP(7F /2 3 UVER) E3BHSHIED { ATP (Adenosine Triphosphate) is a substance
EOPBTHD. FOBESNELTAEL LT found in all living organisms. ATP testing
=T, 10 NEECEEEESNETOC, F measures the presence of contamination.
DIST. BEREORBET B ENTEET Results can be obtained in about 10 seconds,
allowing on-the-spot hygiene checks.
16 16
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