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CAC HOAT DPONG XAC MINH LAY MAU XET NGHIEM TIM VIKHUAN
ESCHERICHIA COLI (STEC) SINH PQC TO SHIGA TRONG CAC SAN PHAM THIT BO SONG

LWU Y: Mac du chi thi nay dwoc ban hanh lai, nhwng khéng cé cac thay ddi can ban vé phwong
phép tiép can trong ban stra d6i nay. Nhan vién cta FSIS phai doc Chwong |, Phan lIl. CAC
THAY BOI QUAN TRONG duéi day dé biét thong tin vé cac ly do ban hanh lai chi thi nay. Nhan
vién ctia FSIS phai dat trong tam vao viéc hiéu rd cac théng tin dwgc phan anh trong do.

KHONG TRIEN KHAI CHi THI NAY CHO PEN NGAY 01/09/2015
CHUONG | - TONG QUAT

l. MUC BiCH

A. Chi thi nay hwéng dan ngudi phu trach chwong trinh kiém dinh (IPP) Iy va g&ri cac mau
san pham thit bo séng trong khudn khd cac chwong trinh 1y mau thwéong quy va tham tra cia
FSIS dé tim vi khuan Escherichia coli (STEC) sinh doc t6 Shiga va dé cap nhat thong tin h6 so
trong Hé thong Thong tin Stre khoe Cobng dong (PHIS) lién quan dén viéc lay mau. FSIS xet
nghiém tat ca cac mau thit bo song duwoc lay trong khudn khd cac chwong trinh 14y mau thuong
quy va thdm tra dé tim vi khuan E. coli 0157:H7 va Salmonella. FSIS ciing xét nghiém cac san
pham thit bo vun sau san xuét tir bo duoc giét mé tai co' s& dé tim vi khuan non-0157 STEC.
FSIS da stra dm chi thi nay dé sép xép lai va don giadn héa dé chi dwa vao hwong dan lién quan
dén viéc Iy mau cua FSIS va thdng tin hé so PHIS lién quan dén viéc lay mau.

B. Céc hwdng dan lien quan dén cac hoat ddng xac minh ching STEC ngoai muc dich lay
mau cla FSIS dwoc dwa vao mét chi thi méi, Chi thi FSIS 10,010.2, Cac Hoat déng Xac minh Lién
quan dén Chang Escherichia coli (STEC) Sinh Péc té Shiga trong cac San phdm Thit bo Séng. Chi
thi FSIS 10,010.2, Chwong I, Phan |, cung cap cho IPP huwéng dan dé (rng pho véi cac két qua
dwong tinh tr xét nghiém xac minh cda FSIS. Chi thj FSIS 10,010.3, Phuong phap Truy nguyén
déi véi vi khudn Escherichia coli (E. coli) 0157:H7 trong cac San phdm Thit bd Xay Séng va Thit
vun Gom, dwa ra hwéng dan cho cac Vién chirc Phap ché, Diéu tra va Phan tich (EIAO) va IPP
khac lién quan dén cac hoat déng dleu tra truy nguyén, hwdng dan maéi dé thu héi san pham trong
céc tinh huéng cu thé va théng tin vé cac giai doan c6 nhiéu s kién (HEP).

C. IPP chiu trach nhiém ldy mau thit bo séng ctia FSIS va cap nhat hé so PHIS tai cac co s&
san xuét cac san pham thit bo séng phai dwoc danh dén hai gi® trong théi gian 1am viéc chinh
thire (01) dé doc chi thi nay va cap nhat hd so. IPP phai chi dinh bat ky nhiém vu dwoc Ién lich nao
khac (tirc 1a xanh lam = chwa m&) ma minh chwa bat dau 1a "khéng thwe hién" do thei gian duoc
phan bé cho nhiém vu danh gia cla chi thi nay. IPP phai chon "Uu tién thwc hién nhiém vu c6 mac
dd wu tién cao hon" tiv danh sach ghi chd tha xubng. IPP phai nhap chi thj 10,010.1 trong 6 van
ban nhan xét cé san.

D.  IPP phai tuan theo hwéng déan trong Chi thi FSIS 10,010.1, Ban stra ddi lan 3 cho dén ngay
trién khai chi thi nay.
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LUV Y: Vi cac muc dich cua chi thi nay, khi chi thi dan chiéu "thit bd song"” 1a bao gom ca thit
bé va thit bd khong an lien (NRTE).

Il. QUY PINH PU'Q'C BAI BO

Chi thi FSIS 10,010.1, Ban stra dbi lan 3, Cac Hoat dong Xac minh dbi voi vi khuan Escherichia
coli O157:H7 trong cac San pham Thit bo S6ng ngay 31/03/2010

Thong bao FSIS 39-14, Phan loai va M& rong céc Tiéu chi Ba diéu kién Lay mau déi véi cac Chuong
trinh Lay mau Thit bd Vun Sau san xuat (MT60) va Thit vun Gom (MT55) Thwdng quy, ngay
13/08/2014

. CAC THAY POI QUAN TRONG
A. Chi thi nay cung cp hwéng dan méi cho IPP dé:

1. Thu thap thit vun gom va cac mau thanh phan thit bo séng khac dwa trén san lwong (tirc 1a
IPP dwoc phan céng dén co s& cé san lvgng cao hon sé& nhan dwoc yéu cau lay mau nhiéu
hon so véi IPP duwgc phan cdng dén nhirng co s& cé san lwong it hon) (Xem Chuong |,
Phan IV. C. va D. va Chuong II, Phan I1);

2. Chon céac thanh phan thit bo xay séng khac d¢é Iay mau bang cach st dung phwong phap
chon ngau nhién (Xem Chuwong V, Phan ILA.);

3. X&c nhan réng hd so PHIS clia co sé& 1a chinh xac d& dam bao réng co s& du diéu kién
dé 14y mau thit bo xay séng va thanh phan thit bd xay séng, khi thich hop, bang cach
hoan thanh nhi¥rng nhiém vu c6 mirc d6 wu tién cao, cap nhat hd so PHIS cu thé (Xem
Chwong Ill, Phan | va Ban dinh kém 1);

4. Thu thap cac mau thit bo sdng gri cho co s& tiép nhan dé xt& ly bang bién phap can thiép
khéng dat dén mirc khir doc tinh hoan toan (tire 18 dat mirc gidm dwdi 5 log dbi véi
Salmonella) tai co' s& tiép nhan, noi ma bién phap can thiép dwoc ng dung, khdng phai tai co
s& ma tir d6 mau dwoc glvi di (Xem Chwong IV, Phan IV.F.); va

5. Hoan thanh cAc tai liéu dao tao da duoc cap nhat tlly chon vé viéc Iy mau thit bo song noi dia
va nhap khau (Xem Chuwong V, Phan I.D., Chuong IX, Phan ILA. va Ban dinh kém 6). Chwong
trinh dao tao nay la khdng bat buéc nhwng IPP c6 thé chon hoan thanh.

B. Chi thi nay huéng dan IPP tai cac loai hinh co s& sau day st dung cac tay chon nhom san pham
bo sung trong ho so PHIS dé cap nhét thong tin ve cac san pham thit bo song, dé IPP tai cac co s&
nay khdng nhan dwoc cac nhiém vu lay mau khéng chinh xac (xem Chwong lll.):

1. Cac co s& chi chia phan va déng goi lai cac san pham thit bo xay séng;

2. Cac co s& nhan thit bo vun sau san xuét dwoc thu mua c6 kém theo gidy chirng nhan phan
tich (COA) v&i két qua xét nghiém am tinh véi vi khuan E. coli O157:H7 (hodc cac sinh vat
STEC hoac cac sinh vat chi thi déc tinh); hoac

3. Cac co s& nhan cac san phém khéng con nguyén co sbéng dwoc thu mua (vi du: thit xay thd
hoc san pham duoc lam mém bang may) va si dung toan bd san pham nay dé san xuét
cac san pham thit bo xay song.

C. Chi thi nay cung cép va lam rd théng tin lién quan dén:
1. Sy du diéu kién ldy mau san pham thit bo séng (Chwong Il, Hinh 1);
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2. Khi thich hop dé lay mau dong lanh (vi du: khi viéc cap déng la mét qua trinh tich cuc dat
mrc gidm STEC va la diém kiém soat t&i han trong ké hoach Phan tich Nguy co va Diém
Kiém soat T6i han (HACCP) (Xem Chuwong IV, Phan IV.D.);

3. Céc Quy trinh 1dy mau N60 (Xem Chwong V, Phan IIl va Ban dinh kém 2); va

4. Céc quy trinh lay mau thay thé danh cho IPP dé 1y mau san pham thit bo xay séng tai cac
co s& dap &ng cac tiéu chi cu thé (Xem Chwong IV, Phan V).

IV. THONG TIN CO BAN

A. FSIS coi tat ca thit bd khéng con nguyén co song va thit bd con nguyén co séng dé sir dung
trong san pham khéng con nguyen co séng bi nhiém cac ching STEC sau la bi tap nhiém theo
Dao luat Kiém dinh San phadm Thit Lién bang (diéu 21 U.S.C. 601(m)(1)): E. coli 0157:H7, 026,
045, 0103, 0111, 0121 va O145.

B. Viéc lay mau clia FSIS xac minh rang cac bién phap kiém soat hogc cac quy trinh an toan
thwe phdm cla co s& giai quyét thda dang van dé STEC.

C. FSIS da thuc hién cac thay dbi dbi voi thuat toan Iy mau dé Ién lich cho cac chwong trinh 1ay
mau thit vun gom (MT55) va thanh phan thit bo xay song khac (MT54). Do d6, FSIS sé thay thé hai
ma dy an vao ngay 01/09/2015.

1. MT55 sé c6 ma duv an méi la MT65; va
2. MT54 sé c6 ma dw an moi la MT64.

D. FSIS dang trién khai cac thay déi nay dé& phan anh cac thay dbi trong thiét ké sé lieu théng ké
cta viéc ldy mau ctia minh. CAc ma dy &n mai can thiét d& hd tro cho viéc phan tich di liéu (vi
du: dé phan biét cac két qua thu dwoc va xét nghiém theo cac thiét ké 1dy mau da diéu chinh) dé
danh gia tinh hiéu qua ctia chwong trinh (vi du: 1én lich 1y mau va ty 1é thu thap). Cac dv an lay
mau MT65 va MT64 sé bt dau vao ngay 01/09/2015, nhw dwoc cong bb trong Théng bao Dang
ky Lién bang, L&y m&u Cén ctr vao Rdi ro Thit bd Vun Sau sén xuét dé tim vi khudn Escherichia
coli (E. coli) O157:H7 (80 Déng ky Lién bang 23761 (29/04/2015)). FSIS dang téng tan suat nhiém
vu ldy mau tai mot sé co s& do cac thay dbi nay.

E. FSIS yéu cau cac co' s& gitr lai hodc duy tri bién phap kiém soat cac san pham thit bo séng ma
FSIS da xét nghiém dé tim vi khuan STEC dang ch& két qua am tinh.

CHUONG Il - CAC TIEU CHi bU BIEU KIEN LAY MAU XET NGHIEM STEC CUA FSIS
I. LAY MAU NOI BIA

A. IPP phai biét rang FSIS lay mau va xét nghiém cac san pham thit bo sng da diéu kién
dwoc san xuat co kiem dinh, bao gom ca cac nguyén liéu goc dwoc kiém dinh ma sau do
dworc str dung trong cac hoat dong ban 1é dwoc tien hanh tai co sé.

B. Cac co s& giét md va xt ly tiép san pham thit bo sdng cé thé da diéu kién dé tham gia nhiéu
chwong trinh 1dy mau xét nghiém STEC cla FSIS. Nhitng co s& nay co thé san xuét san pham
xay, thit bo vun sau san xuat, thit vun gom va thit bod xay sdng hoac cac thanh phan san xuét cha
bo khac. Nhitng co s& nay c6 thé sir dung san phdm thu mua dé san xuét thit vun gom hodc cac
san pham khong con nguyén co séng. Do dd, IPP cé thé nhan cac nhiém vu ldy mau déi véi cac
mau MT43, MT60, MT64 va MT65 trong cling mét ctra sb l1ay mau.

C. Mét sb co s& giét md cé thé san xuat thit bo vun sau san xuat va cac thanh phan thit bo
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xay séng khac va xay san pham d6 hodc san xuét san phdm khéng con nguyén co sbng khac.
Trong tinh hudng nay, IPP phai l4y mau thit bd vun theo chwong trinh ldy mau MT60, cac
thanh phan khac theo chuong trinh 14y mau MT64 va san pham thit bo xay séng theo chwong
trinh 14y mau MT43 khi IPP nhan dwoc cac yéu ciu lay mau kém theo cac ma nay.

D. Céc co s& sé du diéu kién cho ca hai chwong trinh ldy m&u MT65 va MT60 néu ho s dung
mot sé loai sdn pham dwoc thu mua nhét dinh dé san xuat thit vun gom (MT65) va cac nguyén liéu
gdc tr chinh hoat déng giét mé clia minh dé san xuét thit bd vun sau san xuat (MT60) (xem Hinh 1
clia chwong nay).

E. Hinh 1 trén trang tiép theo mé ta chung vé& cac san phadm dud diéu kién cho mdi chwong trinh 14y
mau ndi dia thwerng quy (MT60, MT64, MT65 va MT43). IPP phai tham khado hinh nay, khi can thiét,
khi nhan cac nhiém vu 14y mau néi dia thwong quy.

F. Theo ghi cha trong Hinh 1, FSIS xét nghiém t4t c& caAc mau thit bo séng dwoc 14y trong

khuén khé cac chwong trinh 1dy mau thwdng quy va thdm tra dé tim vi khuén E. coli 0157:H7

va Salmonella. FSIS ciing xét nghiém thit bd vun sau san xuét t gia stc dwoc giét md tai co

s& dé tim vi khuan non-0157 STEC.

LWU Y: Thit vun ma co SO X ly cung hé thong cung cap tr than thit, nlra than thit hodc phan tw
than thit dwoc cung cap b&i mét co s& glet mé trong hé thong cong ty clia co s& 1a dbi twong duoc
ldy m&u MT60 tai co s& x& ly cung hé thdng, tuy nhién, mau nay khéng dugc xét nghiém dé tim vi
khuén non-0157 STEC vi thit vun khéng dworc tao ra tir gia stc dwoc giét md tai co sd.
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MT 60 — Thit bd vun sau san xuét
Puworc phan tich dé tim vi khuén E. coli 0157:H7, Saimonella va non-0157
STEC

Cac san pham di diéu kién tir gia stic (bao gdm ca thit b&) duoc giét md tai co

s6 va san phadm ma co s& dy dinh st dung dé san xuét san phdm séng khong

cdn nguyén co hodc khi myc dich st dung khdng d& cap rd rang réng:

1. Céc bd phan bo rit xwong thudc moi kich c& trong hdp hodc trong thiing bé
ma co s& san xudt dv dinh s dung dé san xuét san phadm séng khong con
nguyén co;

2. San pham chinh cAt miéng ma co s& giét md dy dinh st dung dé san xuét
san phdm séng khong con nguyén co;

3. Hai miéng thit nac vai (t&rc 1a phan thit vai va don ganh dé nuéng tr phan tw
phia truéc dugc dong goi riéng va dat vao ciing mét thing); va

4. Hai miéng thit vun tir phu phdm cét miéng.

LUU Y: Thit vun ma co s& x ly cling hé thdng san xuét tir than thit, nira than thit

hoéc phén tu than thit duwoc cung cap bdi mét co sé giét mé trong trong co s&

ché bién cting hé thdng trong hé théng céng ty ctia co s& la déi twong duoc 1y

mau MT60 tai co s& x Iy cling hé théng, tuy nhién, mau nay khéng duoc phan
tich dé tim vi khuén non-0157 STEC.

Hinh 1: Sw da diéu kién LAy mau va Tan suéat
Nhiém vu L4y mau Téi da Hang thang d6i v&i
M6i Chwong trinh Ly mau Thwéng quy:
MT60, MT64, MT65 va MT43

MT43 — San pham thit bo xay séng tai cac co s& xay
hoac nan cha

MT64 — Thanh phan thit bd xay séng ngoai thit vun
Pwec phan tich dé tim vi khuan E. coli 0157:H7 va Salmonella

Céc san pham du diéu kién t gia stic (bao gdm ca thit bé) dwoc
giét md tai co s& gébm co:
1. Céc thanh pham thit bo xay séng khac tir bo dwoc giét md tai
co s&, bao gom:
a. thitma;
. thit dau;

b

c. thitthwe quan;

d. thittim;

e. San pham tir cac hé théng thu héi thit tién tién;

f.  San pham duwoc tach & nhiét d thap, chang han nhw thit
bd bam nhé duoc loc bd mét phan m&, thit bd c6 md me
dwoc loc bd mét phan mé, thit bo ¢ két cAu nac min
dwoc tach & nhiét do thép;

San pham thit bo duoc x Iy béng a-mo-ni-ac tai cac co s& giét

mé va khona aiét md.

Pwoc phan tich dé tim vi khuén E. coli 0157:H7 va
Salmonella

C&c san pham du dieu kién duorc liét ké bén

dwéi dwgc san xuét tir quy trinh xay hodc nan

thanh cha béng cach st dung cac nguyén ligu
géc dwoc mua vao hoac ndi bo:

1. 9 CFR 319.15(a) — thit bo xay hoac bam;

2. 319.15(b) — banh ham-bo-go;

3. 319.15(c) - cha bo;

4. Céc san pham thit bd séng khac khong dap
(rng c&c tiéu chuan vé thong tin nhan dién
déi v&i thit bo xay hodc bam; banh ham-bo-
go; hodc cha bd nhung duoc san xuét theo

cach twong tw, chang han nhu:

a. Cac san pham thit bo xay séng c6 thém
céc thanh phan ho&c gia vi (vi dy: cha bo
c6 anh dao, hén hop cha bo)

b. Thit bd xay c6 mot hodc nhiéu gia vi khac

MT65 — Thit vun gom |4y tlr gia stic khéng dwegc giét md tai co s&
Pwoc phan tich dé tim vi khuan E. coli 0157:H7 va Salmonella

Thit vun gom 1a san phdm Iy tir gia stic khong duoc giét md tai co sé. Thit vun gom du didu kién bao

gom:

1. san phdm dugc mua vao ma co s& st dung dé& san xudt thit vun thir cAp va cac miéng thit vun
nhé hon cling nhw thit nac vai, thit mong, thit than va cac san phém chinh khac hodc phu phém
cét miéng khong du diéu kién dé ldy mau theo chuong trinh Iy mau thit bd vun sau san xuét
MT60 hoc cac thanh phan thit bd xay sdng khac MT64, cling nhw san phdm ma co' s& ché bién

tiép nhan va s dung dé san xuét san phdm séng khéng con nguyén co khac;

. San pham chinh va phy phdm cét miéng 4y tir than thit nguyén con, nira than thit hodc phan tw
than thit dwg'c mua vao, mién 1a co s& ché bién dy dinh sir dung san phdm chinh va phu phdm
cé&t miéng dé san xuét san pham séng khong con nguyén co (vi dy: s&n pham chinh va phu

ph&m cat miéng ma co s& ché bién tiép theo sé xay).

trong do thit bo 1a thanh phan chinh (vi du:
thit bd xay dwgc thém 1% thit lon);

c. San pham xay khéng &n lién (NRTE)
dwoc xi Iy nhiét nhung chwa dwoc ndu
chin hoan toan (vi du: cha bo dwoc xtr ly
nhiét c6 d4u nuwéng than nhwng chuwa
dwoc ndu chin hoan toan, san pham loai
bit t&t ga chién hoac cha bo cé rac vun
banh my dwoc xt ly nhiét nhwng chwa
duoc nau chin hoan toan);

Tén suét Nhiém vu L4y mau Téi da Hang thang déi véi Méi
Chwonng trinh L4y mau Thwéng quy: MT60, MT64, MT65 va MT43
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G. Bang 1 dwéi day md ta chung tirng chwong trinh 14y mau tham tra noi dia (MT44, MT52,
MT53, MT44T). Trong trwdng hcyp c6 mau duong tinh tir bat ky chwong trinh lay mau noi dia
thwong quy nao, thi cac mau thdm tra sé& dwoc Ién lich tai co s@. Muc dich cua viéc Ién lich cac
mau thdm tra nay la dé xac dinh liéu co SO ¢0 giai quyét van dé STEC mét cach hiéu qua hay
khéng. IPP phai tham khao bang nay, néu can, khi nhan cac nhiém vy lay mau tham tra.

Bang 1. Cac Chwong trinh LAy mau Tham tra d6i véi cac San pham Noi dia ctia FSIS

Chwong trinh Ly mau

Mo ta

MT44

Lay mau tham tra doi véi san pham thit bd xay séng nham (rng phé
véi két qua dwong tinh cia mau MT43 hoéc cta Co quan Tiép thi
N6ng nghiép (AMS) trong san pham thit bo xay séng tai cAc co’ s&
thudc sw quan ly cua Lién bang

MTS52

Lay mau tham tra tai cac nha cung cap thit bd vun sau san xuat
hodc cac thanh phan khéc tir cac nha cung cap giét mé ban dau,
nham (rng pho v&i két qua dwong tinh thit bod xay ctia mau MT43,
MT65 hoac AMS

MTS3

Lay mau tham tra thit vun hodc cac thanh phan khac tai co s& san
xuat san pham nham rng pho véi két qua xét nghiém dwong tinh
thit vun MT60, MT65, MT64 hoac AMS

MT44T

Lay mau tham tra thit bo xay sbng, thit vun hoc thanh phan khac
ngoai cac dy an MT44, MT53 va MT52 dwoc lay béi IPP tai co sé&

thudc dién kiém dinh cGa co quan Lién bang

Il. TAN SUAT LAY MAU POI V&I CAC CHUONG TRINH LAY MAU THUONG QUY

A. IPP phai biét rang FSIS &n dinh tan suét lay mau tbi thiéu cho méi co s&. FSIS sé lay
mau moi co s&:

1. San xuét cac san pham thjt bo xay séng téi thiéu ba 1an mét ndm; va

2. San xuét thit vun gom, cac thanh phan thit bd xay sdng hoac thit bd vun sau san xuét it
nhat mét [an mdi ndm dbi véi méi sédn pham.

B. Néu khong nhan dwoc s6 lwgng nhiém vy lay mau t6i thiéu, thi IPP trudc hét phai xac dinh
Iiéy minh da cé thong tin thanh pham can thiet trong ho so’ PHIS dé tao cac nhiém vu lay mau cu
thé hay chwa (xem Chwong ).

1. Néu thong tin trong hd so PHIS chinh xac, thi IPP phai lién lac voi Ban Phuy trach Rui ro,
Cai tien va Quan ly (RIMS) thdng qua hang muc "Lay mau" cua askFSIS dé yéu cau cac
nhiém vu lay mau.

2. Néu da thye hién cac thay doi ddi véi ho so PHIS dé tao cac nhiém vu lay mau, IPP phai
lién lac v&i RIMS néu van khéng nhan dwoc cac nhiém vy lay mau trong vong 45 ngay.

C. IPP dwoc phan cong phu trach cac co s& cd san luvgng cao hon sé cd kha nang nhan
nhiéu nhiém vu ldy mau hon so véi IPP dwoc phan cdng phu trach nhirng co s& cé san lvong
thap hon.

D. Hinh 1 cung cép théng tin vé sb lwgng nhiém vu 14y mau téi da ’ng v&i mbi chwong trinh 14y
mau thuwéng quy ma IPP cé thé nhan dwoc hang thang dwa trén sén lwgng cla co sé. Chi cac

thay dbi dbi véi sb tan suat nhiém vu ldy mau téi da lién quan dén cac chwong trinh 1y mau thit
vun gom (MT65) va céc thanh phan thit bo xay sg)ng khac (MT64) va la két qua cda cac thay dbi
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vé thiét ké ddi véi cac chwong trinh 1dy mau d6 (xem Chuong |, Phan IV. C. va D. va Chwong I,
Phan II).

LUU Y: Tan suét téi da trong Hinh 1 chi dwoc ap dung cho céac chuong trinh 1y méu thuong
quy. Trong trwdng hgp can phai Iay mau tham tra nham tng pho voi két qua dwong tinh cua
FSIS hoac AMS, IPP sé nhan nhiéu nhiém vu ldy mau hon so v&i sé tan suat tbi da dwoc liét ké
trong Hinh 1 va phai ldy mau theo yéu ciu (xem Chuwong VII, Phan I1.C.).

ll. MUC DICH SIr DUNG VA S bU BIEU KIEN LAY MAU

A. Muc dich s dung clia san phém la yéu tb then chét khi quyét dinh liéu FSIS c6 lay mau
hay khong. FSIS l&y mAu cac san pham nham muc dich s dung trong san phdm khéng con
nguyén co séng (vi du: xay, dwoc lam mém bang may, dwoc dam kim va dwoc wép chan
khdéng) hoac khi muc dich st dung khong ré rang.

B. IPP khéng dwoc 1y mau sdn phdm ma co sé& dy dinh st dung trong s&n phdm con nguyén
co hodc an lién hodc san phadm sé dwoc xi Iy khir doc tinh hoan toan bang phwong phap khac
tai co' s& thudc dién kiém dinh cla co' quan lién bang khac. Néu san pham phai dwoc xt ly khiy
doc tinh hoan toan tai co s& thudc dién kiém dinh ctia co quan lién bang khac, thi IPP phai xac
minh ban phan tich nguy co va so dd quy trinh cia co s& thé hién rang san pham dwoc dw kién
str dung cho mét trong nhirng muc dich st¥ dung dwoc kiém soét va co s& co cac bién phap
klem soat dam bao san pham sé dwoc st dung nhw duw kién. Néu khong nhw vay, IPP phai lay
mau. C4c vi du vé cac bién phap xt ly khir doc tinh hoan toan ngoai nau chin co the bao gom
xt ly béng &p suét cao va chiéu xa, mién 1a co s& c6 tai liéu [am luan ct thé hién réng bién
phap xt ly d6 dat dwoc mire gidm 5 log dbi véi Salmonella va &p dung bién phap x& ly pht hop
v&i cac théng sé hoat dong téi han cta phwong phap nay.

C. Khi cac co s& khéng lwu gitk cac hd so rd rang lién quan dén muc dich st dung cla san
pham thit bo xay séng, thit bd vun sau san xuét, thit vun gom hodc cac thanh phan thit bo xay
sbng khac, thi IPP phai coi muc dich s dung ctia cac san phadm d6 1a siv dung trong san xuat
cac san phadm khong con nguyén co séng. Cac san phdm nhw vay la dbi twong ldy mau va xét
nghiém STEC cula FSIS.

D. Néu mot san pham la dbi tuong ldy mau, thi IPP phai lay mau san pham ngay ca khi co s¢
quyét dinh thay déi muc dich st dung ctia san pham (vi du: ndu chin toan bd san pham ma mau
dai dién hodc gri san phdm dén co sé& khac dé nau chin sé&n phadm sau khi FSIS da |14y mau).
Trong tinh huéng nay, IPP phai tién hanh g&ri mau cho phong thi nghiém ctia FSIS dé phan tich.

E. IPP phai st dung Hinh 1 dé xac dinh liéu cac san phdm ma co s& san xuét c6 phai 1a déi
twong cla chwong trinh 14y mau va xét nghiém thwdng quy ctia FSIS hay khéng va sau d6 phai
thwc hién "Cap nhat H6 so-Céac san pham thit bo xay séng" va "Cap nhat H6 so- Cac thanh
phan khac" nhw dwoc md ta trong Chuwong Il

IV. LAY MAU HANG NHAP KHAU

Bang 2 dwdi day mé ta chung cac san pham da diéu kién cho ting chwong trinh ldy mau hang
nhap khau thwong quy (MT51 va MTO08). Nguwoi kiém dinh hang nhéap kh&u phai tham khao bang
nay, néu can, khi nhan cac nhiém vu lay mau dbi véi sdn phdm nhap khau.

Bang 2. Cac Chwong trinh Lay mau déi véi cac San pham Nhap khau caa FSIS

>

Chwo’ng Mo ta
trinh Lay




MT51 Chuwong trinh ldy mau ddi véi thit bd vun sau sén xuét va cac thanh phan khac duoc
nhap khau. Thit bo vun sau san xuat nhap khau dwoc 1dy mau dé xét nghiém vi khuan
E. coli 0157:H7 va non-0157 STEC. Céc thanh phan nhap khiu khac dwoc ldy mau dé
xét nghiém vi khuan E. coli 0157:H7 va Salmonella.

MTO08 Chuong trinh lay mau dbi voi cac san pham thit bo xay séng nhap khau. Cac san pham thit
bo xay song nhap khau dwgc phan tich dé tim vi khuan E. coli 0157:H7 va Salmonella.

CHUONG Ill - TRACH NHIEM POI V&' HO SO’ PHIS
I. QUAN LY HO SO PHIS

A. IPP duwoc phan cong phu trach cac co s& san xuét cac san pham thit bo song phai tim
nhiém vy "Cap nhat H6 so- Cac san pham thjt bo xay song" trén danh sach nhiém vy va
Ién lich cho nhiém vu dé trén lich nhiém vu.

B. IPP phai xac dinh liéu co s& c6 san xuat san pham du diéu kién 14y mau san pham thit bo
xay sébng MT43 hay khong (Xem Hinh 1 trong Chuwong Il). IPP sau d6 phai xem xét hé so co
s& va cap nhat ho so, khi can, dé lam cho co s& du diéu kién ldy mau MT43 (Xem phan MT43
cua Bang 3). IPP phai hoan thanh nhiém vu nay khdng muén hon 30 ngay sau khi ban hanh
chi thi nay.

C. Trong khi thwe hién nhiém vu "Cap nhat H6 so-Cac san pham thit bo xay séng",
IPP dwoc phan céng phu trach cac co sé:

1. Chi chia phan va déng goi lai cac san pham thit bo xay séng;

2. Nhan thit bo vun sau san xuat dwoc thu mua c6 kém theo gidy chirng nhan phan
tich (COA) vé&i két qua xét nghiém am tinh véi vi khuan E. coli O157:H7 (hoac
cac sinh vat STEC hoac cac sinh vat chi thi doc tinh); hoac

3. Nhan céac san pham khong con nguyén co song duoc thu mua (vi du: thit
xay tho hoac san pham dwoc lam mém bang may) va st dung toan bo
san pham nay dé san xuat cac san pham thit bo xay song

phai s&r dung théng tin trong Hinh 1 trong Chwong Il va phan nay dé xac dinh liéu co s& c6 san
xuét cac sé&n pham khong thudc dbi twong ctia chwong trinh 1y mau MT43 va MT65 va dang
nhan nhiém vu ldy mau khéng chinh x&c. IPP tai nhirtng co' s& nay phai x6a cac san pham thit
bo xay séng khac duoc liét ké trong hé so PHIS, khi thich hop, dé cac co s& ngirng nhan dwoc
cac nhiém vu 1y mau khéng chinh xac.

D. IPP phai biét rang cac co s& chi chia phan va dong géi lai sdn pham thit bo xay séng dang
nhan cac nhiém vu ldy mau MT43 khong chinh x&c. FSIS da thém mét nhom san pham PHIS
bd sung, "s&n pham thit bo xay séng dwoc chia phan”, d& nhan dién cac co s& nay dé IPP
dwoc phan cong phu trach cac co sé nay ngirng nhan cac nhiém vu ldy mau MT43 sau khi IPP
cap nhat hd so PHIS, nhw dwoc mé ta trong phan nay.

=:"t onad raw ground baef 1001 -3000 2

proguct

E. IPP phai biét rang cac co sé& xt ly tiép nhan thit bd vun sau sén xuat dwoc thu mua c6 kém
theo cac COA v&i két qua xét nghiém am tinh véi vi khuan E. coli 0157:H7 (ho&c céac sinh vat
STEC hoac céac sinh vat chi thi) dang nhan nhiém vu l&y mau MT65 khdng chinh xac. FSIS da
thém mot nhém san phdm PHIS bb sung, "san pham thit bo xay séng dwoc sén xuét tr cac
nguyén liéu gbc c6 kém theo COA, khéng phai thit vun gom", d& nhan dién cac co sé& nay dé
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IPP dwgc phan cong phu trach cac co s¢ nay ngirng nhan cac nhiém vy ldy mAu thit vun gom
MT65 sau khi IPP cap nhat ho so PHIS, nhw dwgc mo ta trong phan nay.

| 2001 - 300 -

F. IPP phai biét rang cac co s& x{ ly tiép nhan cac s&n pham khoéng con nguyén co séng dugc
thu mua (vi du: thit xay thd hodc sdn pham dwoc lam mém bang may) va st dung toan bo san
pham nay dé san xuét cac san pham thit bo xay séng dang nhan cac nhiém vu lay mau MT65
khong chinh xac. FSIS da thém mét nhém sén pham PHIS bd sung, "san pham thit bo xay séng
tr cAc nguyén liéu gbc khéng con nguyén co, khdng phai thit vun gom", d& nhan dién cac co s&
nay dé IPP dwoc phan cong phu trach cac co s& nay ngirng nhan cac nhiém vu 1y mau thit vun
gom MT65 sau khi IPP cap nhat hd so PHIS, nhw dwgc mo ta trong phan nay.

Raw ground best prosuct from 2.001-5000 -
non-intact so1

tm

ros materiats, no bench

G. IPP dwoc phan cong phu trach cac co s& san xuat cac san pham thit bo sdng phai tim nhiém
vu "Cap nhat Hb so- Cac thanh phan khac" trén danh sach nhiém vy va Ién lich cho nhiém vy doé
trén lich nhiém vu. IPP phai xac dinh liéu co s& c6 san xuat san pham cé du diéu kién lay mau
thanh phan thit bo xay séng MT64 khac hay khéng (Xem Hinh 1 trong Chuwong II). IPP sau d6
phai xem xét hé so' co' s& va cap nhat hd so, khi can, dé& lam cho co sé& du diéu kién 1y mau
MT64 (Xem phan MT64 cla Bang 3). IPP phai hoan thanh nhiém vu nay khéng muén hon 60
ngay sau khi ban hanh chi thi nay.

H. Céc nhiém vu nay chi dwgc hoan thanh mét 1an trén méi co s& dang hoat ddng. IPP phai tuan
theo hwéng dan trong Chi thi FSIS PHIS 13,000.1, Lén lich cac Nhiém vu Kiém dinh Tai nha may
trong Hé théng Thoéng tin Stic khde Céng déng (PHIS), khi Ién lich cac nhiém vu kiém dinh cta
minh. IPP phai chi dinh moi nhiém vu khéng dworc 1én lich ma minh khéng hoan thanh la "khong thwc
hién" do "Cap nhat H6 so- Cac san pham thit bo xay séng" hoac "Cap nhat H6 so-Cac thanh phan
khac". IPP phai chon "Uu tién thyrc hién nhiém vu cé mrc d6 wu tién cao hon" la ma ly do.

1. Trong céc co s& c6 nhiéu kiém dinh vién/nhiéu ca lam viéc, Kiém dinh vién Thuwdng
triee (11IC) phai xac dinh IPP nao trong ca lam viéc nao phai hoan thanh cac nhiém vu
nay.

2. Trong céc co s& co nhiéu ca lam viéc c6 mot IPP trén méi ca lam viéc, thi Nguoi
giam sat Chinh (FLS) phai xac dinh IPP nao phai hoan thanh cac nhiém vu nay.

3. Trong céc co s& co nhiéu ca lam viéc, IPP khéng dworc phan cong phu trach ca lam viéc
ma trong do6 phai thwc hién cac nhiém vu phai Qénh dau nhiém vu la "Khéng thwc hién" va
chon phan ghi cht "Nhiém vu dwgc giao cho kiém dinh vién khac".

4. IPP phu dwoc phan cong dén co sG cO mot ca lam viéc phai hoan thanh nhiém vu vao
tuan dau tién dwgc clr dén co sé néu IPP phu trach co s& chwa hoan thanh.

|. IPP phai nhap tirng san pham ma co’ s& san xuat tly theo muyc dich st dung clia san pham.
IPP phai nhap khoi lvong san pham gén v&i muc dich st dung va sb ngay trén thang ma san
phadm dwoc san xuét.

J. IPP phai x6a cac nhém san pham gidng nhau c6 cung muc dich s dung dwoc phét hién.

K. Khi thyc hién céc thay ddi ddi véi hd so co s&, IPP phai chia sé cac thay dbi do véi ban
giam dbc co sé trong cudc hop hang tuan. Néu co s& khong ddng y véi cac thay déi nay, IPP
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phai cap nhat hé so véi cac thay déi ma ban giam déc co sé cé thé chirng minh (vi du: théng
tin san lwgng chinh xac hon).

L. Khi co s& thay déi cac thanh phdm ma minh san xuat hodc muc dich st dung ctia san pham,
thi IPP, v&i vai tro 1a mét phan cta nhiém vu hd so PHIS hang thang, phai tuan theo hwéng dan
trong Chi thi PHIS 5,300.1 cGa FSIS, Quan ly H4 so Co sé trong Hé théng Thong tin Stc khée
Céng déng (PHIS), dé cap nhat thdng tin vé cac thanh pham trong hd so PHIS, sao cho co s& tré
thanh dbi twong ctia cac nhiém vu ldy mau chinh xac.

M. IPP phai tuan theo hwéng dan dwoc dua ra trong Chi thi FSIS 13,000.2, Thuc hién cac Nhiém
vu L&y méu trong cac Co sé Chinh thirc bang cach sd dung Hé thdng Thong tin Stre khée Cong
déng, dé& hdy nhiém vu l4y mau khi san phdm dwoc dw tinh chi dé str dung trong san phadm RTE
hoac sé dwoc xt Iy khir dc tinh hoan toan bang mét bién phap xt ly khac tai co sé thudc dién
kiém dinh ctia co quan lién bang (xem Chwong |, Phan IlI). IPP ciing phai hdly nhiém vu lay mau khi
san phadm khong cé dau kiém dinh vi dwoc xi ly theo quy ché mién triv ban 1& hodc san pham duoc
san xuét tir gia stic dwoc giét mé theo quy ché mién trir do tap quan. Khéng dwoc phép xt ly tiép
san phadm nhw vay trong co’ s& chinh thirc.

N. Trong trwéng hop IPP nhan nhiém vu ldy mau cho chwong trinh 1dy mau ma co sé khéng du
diéu kién tham gia, IPP phai chi rd "Mau/san phdm dwoc dé nghi khéng bao gidr giét md/san xuat"
lam ly do cho viéc hiy nhiém vu. IPP phai lwu y rang viéc hy nhiém vu va cung cép phan ghi chu
nay khong dam bao rang IPP sé khong nhan thém cac nhiém vu ldy mau. Néu IPP nhan duoc
nhiém vy ldy mau va co sé& khong di diéu kién lay mau, thi IPP phai xem lai hd so co s& dé dam
b&o réng thong tin hd so chinh xac va thwc hién cac thay dbi can thiét dé chinh stra lai théng tin
trong hd so.

O. Bang 3 trinh bay cac nhém thanh pham trong PHIS sé tao ra cac nhiém vu ldy mau cu thé.
Ban dinh kém 1 cung cap théng tin chi tiét vé cach ma cac thanh pham phai thé hién trén hé so
PHIS, sao cho cac co s& dwoc cdng nhan la dbi twong cta cac nhiém vu ldy mau MT60, MT65,
MT64 va MT43, khi thich hop. Ban dinh kém 1 cung cap théng tin mé ta cach thirc x6a cac
thanh pham (Hinh 2) va thém san phadm (cac Hinh 3A-3F). Ban dinh kém 1 c6 cac anh chup
man hinh hwéng dan IPP cach nhap cac thanh pham sao cho cac co sé trd thanh dbi twong
cta cac nhiém vu 14y mau chinh xac. Ban dinh kém 1 cling ¢ cac anh chup man hinh huwéng
dan IPP céach nhap céac thanh phdm dw kién str dung cho san phdm RTE (Hinh 19) sao cho cac
co s& tré thanh doi twong cdia cac nhiém vu 14y mau.

Bang 3. Cac Nhém Thanh pham PHIS Tao ra cac Nhiém vu Lay mau Cu thé. Xem Ban dinh
kém 1 dé biét cac hinh tham khao.

Chwong trinh Lay mau Thanh pham

Thit bo Vun Sau san xuét (Hinh 4)

Thit bo Vun tt thit bd khdng con nguyén co (Hinh 5)

Thit bd vun sau san xuat | San pham Thit bo Xay tlr cac nguyén liéu gbc nédi bd (Hinh 6)
(MT60) San pham Banh Ham-bo-go/Cha Bo (Hinh 7)

) X Thit bd Xay két hop véi thit ciia cac loai khac tlr cac nguyén liéu
LUU Y: Céc san pham nay | gbc ndi bod (Hinh 8)

dwoc san xuat tir cac Banh Ham-bo-go/Cha Bo két hop véi thit cha cac loai khac tir cac
nguyén liéu goc ndi by trlr | nguyén liéu gdc ndi bd (Hinh 9)

thit vun dugc san xuat te San pham khdng con nguyén co khéc (xdc xich twoi séng, thit
cac co' s6 che bién cung hé | ngn hinh banh mi, banh mi cudn gyros, thit vién) (Hinh 10)

thong. Cac san pham dwoc lam mém bang may tr cac nguyén liéu gbc

néi b (Hinh 11) ] - ]
Thit vun dwoc san xuat béi co s& ché bién cung hé thong (Hinh 12)
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Thit vun gom (MT65)

LWU Y: Céac san pham nay
dwoc san xuét tlr cac
nguyén liéu géc dworc thu
mua.

Thit vun Gom (thit vun tir ddng vat khéng dwoc giét moé tai co' s&)
(Hinh 13)

Thit vun Gom (lay tr bd khéng dwoc giét mo tai co' s&) (Hinh 14)

Thit bo Vun tlr thit bo khdng con nguyén co (Hinh 5)
LWU Y: IPP phai str dung nhém thanh pham nay ( dé nhan dién thit
vun gom c6 ngudn gbe tlr san phdm dwoc lam mém bang may.

San pham Thit bo Xay tlr cac nguyén liéu gbc dwoc thu mua (Hinh
15)

Thit bo Xay két hop véi thit ctia cac loai khac tir cac nguyén liéu
goc dwoc thu mua (Hinh 16)

Banh Ham-bo-go/Cha Bo két hop vai thit clia cac loai khac tir cac
nguyén liéu goc dugc thu mua (Hinh 17)

San pham Banh Ham-bo-go/Cha Bo (Hinh 7)

San pham khéng con nguyén co khac (xuc xich twoi séng, thit
nan hinh banh mi, banh mi cuon gyros, thit vién) (Hinh 10)

Cac san pham dwoc lam mém bang may tr cac nguyén liéu gbc
dwoc thu mua (Hinh 18)

Cac thanh phan thit bo xay
song khac (MT64)

Thit Dau (Hinh 20)

Thit M& (Hinh 21)

Thit Tim (Hinh 22)

Thit Thirc quan (Hinh 23)

San pham Thit bd Xay tir cac nguyén liéu gdc ndi bd (Hinh 6)

Thit bo dwoc Xt Iy bang A-mé-ni-ac (Hinh 24)

Phwong phap Thu héi Thit Tién tién (AMR) (Hinh 25)

San pham dwoc Tach & Nhiét dd Thap — Thit bo cé Két cau Nac
min (FTB) (Hinh 26)

San pham dwoc Tach & Nhiét dd Thap — Thit bd c6 M6 M& dwoc
Loc bé M6t phan M& (PDBFT) (Hinh 27)

San pham dwoc Tach & Nhiét do Thap — Thit bd Bam nhé dwoc
Loc bé Mot phan M& (PDBFT) (Hinh 28)

San pham thit bo xay
song (MT43)

San pham Banh H&m-bo-go/Cha Bo (Hinh 7)

San pham Thit bo Xay tlr cac nguyén liéu goc ndi bd (Hinh 6)

San pham Thit bo Xay tlr cac nguyén liéu gbc dwoc thu mua (Hinh
15)

Thit bo Xay két hop véi thit ctia cac loai khac tir cAc nguyén liéu
goc ndi bd (Hinh 8)

Thit bo Xay két hop va&i thit cha cac loai khac tir cac nguyén liéu
goc dugc thu mua (Hinh 16)

Banh Ham-bo-go/Cha Bo két hop vé&i thit clia cac loai khac tw
cac nguyén liéu goc ndi bd (Hinh 9)

Banh Ham-bo-go/Cha Bo két hop vai thit ctia cac loai khac tir cac
nguyén liéu goc dwgc thu mua (Hinh 17)

LUU Y: Cac co s& sé khong thudc doi twong ctia moét s6 nhiém vy 1ay mau cu thé trong PHIS
néu tat ca cac nhom thanh pham da dieu kién nam trong cac tiéu chi Ién lich lay mau trong ho
so PHIS duwoc danh dau la "chi danh cho RTE".

ll. TRACH NHIEM GIAM SAT LIEN QUAN BEN HO SO PHIS

A. Nguoi gidm sat phai ddm bao hoan thanh cac nhiém vy "Cap nhat H6 so-Cac san pham
thit bo xay song" va "Cap nhat HO so- Cac thanh phan khac" bang cach danh gia bao céo
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PHIS "Tém t&t Nhiém vy cho Mang lwéi".

B. Nguoi giam sat phai danh gia cac hd so PHIS cla co s&. Nguoi giam sat phai dam bao rang
IPP d& nhap chinh xac thong tin ho so PHIS nhw dwoc mé ta trong Phan | cia chwong nay, sao
cho céac co s& dwoc cong nhan trong PHIS la da dieu kién lay mau MT43 va MT64, khi thich hop.

CHUONG IV - CHUAN B| LAY MAU

|. CHUAN Bl BE LAY MAU SAN PHAM SONG CHO XET NGHIEM XAC MINH STEC

A. IPP phai danh du thoi gian dé co s gilr lai 16 Iy mau nhwng khong du thoi gian dé stra doi
quy trinh. Bé cac co sé& c6 du thoi gian gilr lai toan b 16 lay mau, IPP phai:

1.

2.

Am hiéu vé cac phwong phap san xuét cla co sé;

GUri thdng bao trwéc 1 ngay néu thdong bao nhw vay la da dé co s& gitr lai 16 ldy mau. IPP
cling c6 thé glri théng bao trwde 2 ngay, néu can. Thoi lwong can thiét dé& théng bao cho
co s& phai khong lam can tré kha nang cla FSIS trong viéc tién hanh cac hoat déng xac
minh dé& phan anh trung thwc cac phwong phap san xuét clia co s&. Néu théng bao trwdc it
hon 1 ngay sé& khéng gay kho khan cho co' sé, thi IPP ¢6 thé gt théng bao trude it hon 1
ngay trwdc khi FSIS 1y m&u dé xét nghiém vi khuan STEC;

Xem xét cac dé nghj ctia co s& vé théng bao trwdc hon 2 ngay trwde khi ldy mau can ct
vao san pham va quy trinh san xuét cla co s&. Trong mot sé trwdng hop, dwa trén sw
xem xét nay, IPP c6 thé nhat tri rang théng bao trwdc hon 2 ngay la can thiét. Vi du: néu
co s& san xuat san pham déng hop va dé nghi rang kiém dinh vién gvi théng bao trwdc
hai ngay trwéc khi kiém dinh vién 1dy mau, dé co s& cé thé diéu chinh mrc sén xuét cla
minh dé hoan thanh cac don hang nhwng van gil lai 16 lay mau, thi kiém dinh vién phai
dap (rng dé nghi nay. Néu co thadc méc vé can clir dé co s& dwa ra yéu cau théng béao
khéac, IPP phai gtri cac thdc méac dé qua askFSIS;

Thong bao cho co sé rang co s chiu trach nhiém vé viéc chirng minh can ctr dé
xac dinh 16 san xuat ma mau dai dién (ttec 1a 16 lay mau); va

Théng béo cho co sé rang co' s& can phai gilr lai hoac duy tri kiém soét 16 Iay mau khi
FSIS lay mau dé xét nghiém vi khuan STEC cho dén khi cé cac két qua am tinh.

B. IPP phai biét rang FSIS khong cong nhan chi mét minh yéu t6 "Lam sach” |a c&n ctr ¢6 luan
clr du dé phan biét phan doan san xuat nay vé&i phan doan san xuat khac.

C. IPP phai biét rang cac yéu td hodc diéu kién dé c6 thé xac dinh dwoc 16 1ay mau bao gom:

1. Bt ky chwong trinh 14y mau c6 co s& khoa hoc, ¢6 sé liéu théng ké nao vé STEC

ma co s& st dung dé phan biét gitra cac phan doan san xuét;

2. Cac Quy chuan Hoat déng Vé sinh (SOP V& sinh) ho&c béat ky chwong trinh tién quyét nao

khac dwoc st dung dé kiém soéat sw 1ay lan cta sy lay nhiém chéo E. coli 0157:H7 gitra_
cac thanh phan thit bo song trong khi san xuat. Cac yeu to va diéu kién sau day co thé dan
den sy lay nhiém chéo gilra cac thanh phan thit bo song trong khi san xuat:
a. C&c quy trinh pha loc khéng hgp vé sinh;
b. Cac bé mat tiép xidc véi san phdm khong hop vé sinh trén thiét bi, chang han
nhw may moéc va cac dung cu cam tay cuda nhan vién;
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c. V& sinh nhéan vién khéng dung cach;
3. Cac bién phap can thiép xt ly dé gi¢i han hodc kiém soat sy lay nhiém STEC; va

4. Thit bo vun sau san xuét va cac thanh phan thit bo séng hoac san pham xt Iy lai
dwgc chuyén giao tir moét giai doan san xuat nay sang mét giai doan san xuat khac.

D. Néu nhiéu I6 san pham thit bo xay séng dwoc san xuét tir cac nguyén liéu goc tir ciing mét 16
san xuét ctia moét nha cung cap duy nhat va mot sé s&n pham trong sé nay dwoc phat hién dwong
tinh v&i STEC, thi IPP phai biét 1a cAn phai c6 can cl khoa hoc lam rG ly do tai sao moi san pham
xay~song dwoc san xuat tai may xay tir cac nguyén liéu gbc do lai khéng nén dwoc xem la bj tap
nhiém.

E. Néu c6 thac mac lién quan dén viéc xac dinh hoac luan ct cda co s& vé 16 1dy mau, thi IPP
phai lién lac v&i Vién chire Phap che, Dieu tra va Phan tich (EIAO) thong qua mang lwéi chi dao
ca minh dé dwoc hd tro.

LUU Y: Khi dwoc phan cong phu trach co s& chwa quen, thi IPP phai trao d6i viéc lay mau véi co
s trong cudc hop ra mat. La mot phan trong ndi dung thao luéan, IPP phai xac dinh thoi gian guvi
thdng bao cho co sé trwde khi tien hanh 1ay mau la bao lau.

Il. LEN LICH CAC MAU TRONG PHIS

Khi dwoc giao cac nhiém vu lay mau xét nghiém STEC trong PHIS, IPP phai Ién lich cho nhiém
vu ldy mau trong ctra s6 l4y mau. IPP phai tuan theo huwéng dan dwoc dwa ra trong Chi thi FSIS
13,000.2 va trong Hwéng dan St dung PHIS dé Ién lich va hoan thanh nhiém vu 14y mau bang
cach str dung PHIS.

ll. DAT HANG VAT TU LAY MAU

A. IPP phai tuan theo huéng dan duoc dwa ra trong Chi thi FSIS 13,000.2 va yéu cau cung cap
vat tw lay mau xét nghiém STEC tdi thieu 72 gid trwdc ngay lay mau dwoc 1én lich.

LWU Y: Phong thi nghiém ctia FSIS sé khong tw dong glvi vat tw 1y mau tai thoi diém mau duoc
Ién lich.

B. IPP phai giri yéu cau xin cap cac bo vat tw Idy mau N60 va vat tw khac dé lay mau N60
dén Phong thi nghiém Mién tay bang cach s dung hép thw Outlook sau:

FSIS - Sampling Supplies — Western Lab
IV. HUONG DAN LAY MAU CHUNG BE LAY MAU XET NGHIEM STEC THUONG QUY

A. IPP phai théng bao cho ban giam déc co s& truwac khi ldy mau. IPP phai thdng bao cho co
sG ve ly do lay mau (vi du: xét nghiém xac minh thwéng quy cda FSIS hodc lay mau tham tra dé
trng pho véi két qua dwong tinh véi STEC tlr xét nghiém cla FSIS hodac AMS).

B. IPP phai sir dung mét phwong phap dé chon ngéu nhién 16 san xuét dé 1ay mau. IPP phai
chon ngdu nhién mét ngay, ca lam viéc va thoi gian trong clra sb ldy mau sau ngay 14y mau
dwoc chi thi trong PHIS. IPP phai ldy mau tlr tAt ca cac ca lam viéc ma co s& hoat dong va ké ca
cac ngay Th& Sau khi chon ngdu nhién. Can phai ddm bao co hodi ngang bang rang viéc lay mau
sé dién ra trong bét ky ca lam viéc cu thé nao.

C. IPP co thé duoc giao nhiéu nhiém vy lay mau trong cling mét cira s6 lay mau tai co' s& san
xuat san pham thit bo xay song, thit bd vun sau san xuat, thit bo xay song hoac cac thanh phan
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san xuét cha bo khac va thit vun hoac san pham khéng con nguyén co sdng tlr san pham dwoc
thu mua.

1. IPP khéng duoc Iy mau thit bo xay sbng tir ciing mét 16 nguyén liéu géc (trc 1a thit bo
vun sau san xuat, thit vun gom hodgc cac thanh phan thit bo xay song khac) ma IPP khac
da Iy mau.

2. Néu co s& san xuét téi da 1.000 pao san pham hang ngay hoac khdng lién tuc, thi IPP
chi dwgc lay mot mau. IPP phai lay mau thit bo vun sau san xuat theo chwong trinh lay
mau MT60.

LUU Y: Nhv dwgc mo ta trong Chuwong Ill, IPP phai nhap san luvgng va sb ngay trén thang ma cac
san phadm dwoc san xuét vao trong PHIS.

D. IPP phai ldy m&u xét nghiém STEC dbi véi san phdm twoi sbng va khéng dwoc cép
dong. IPP chi dwoc ldy mau sédn pham dwoc cip déng néu co s& co diém kiém soét téi han
(CCP) cho viéc cip doéng trong ké hoach HACCP cuia co s& va quy trinh cp déng 1a mot
quy trinh dang hoat ddng dat mirc gidm STEC (vi du: may cap déng léng dirng).

E. IPP phai lay mau sau khi co' s& da hoan thanh viéc san xuat mét 16 san xuét (nhw duoc co s&
xac dinh) va ap dung tat ca cac bién phap xt ly khang vi khuan doi véi san pham sé lay mau.

LUU Y: Viéc tng dung bién phap x& ly khang vi khuan (chw khong. phal mot bién phap Xt ly dé
dat dwoc hiéu qua khir doc tinh hoan toan) khéng phai 1a can ctr dé mién trir sdn pham khai viéc
ldy mau thwong quy.

F. Phwong phap HPP hodc chiéu xa cé thé dwoc (rng dung sao cho dat dwoc hodc khong dat
dwoc hiéu qua khir doc tinh hoan toan. Nhw dwoc mé té trong Chwong Il, Phan Ill. B., néu san
pham phai duwgc xir ly khir doc tinh hoan toan tai co sé thudc dién kiém dinh cla co quan lién
bang, thi IPP phai x4c minh ban phan tich nguy co va so' dé quy trinh ctia co s& thé hién rang san
pham dwoc du kién st dung cho muc dich st dung nay va co s& cé cac bién phap kiém soat dam
bdo san phadm sé& dwoc st dung nhw dy kién. Néu san phadm dang dwoc givi ra ngoai co s& dé xt
ly béng bién phap can thiép (vi du: HHP hoac chiéu xa) khéng dat dén hiéu qua khir doc tinh hoan
toan, thi IPP phai x4c minh ban phan tich nguy co' va so dé quy trinh clia co s& thé hién rang san
pham dwoc x&r ly bang mét trong cac bién phap can thiép nay, co s& c6 cac bién phap kiém soéat
dam bao réng bién phap can thiép dé dwoc (rng dung va co s& khdng hoan thanh viéc danh gia
trwére khi giao héng cho dén khi cac bién phap x& ly nay dwoc (rng dung. Théng qua danh gié cac
ho so, IPP phai x&c minh réng co s& lwu gilr tai liéu day da dé 1am luan ct cho khang dinh cla
minh rang san pham dwoc ap dung bién phap can thiép bén ngoai co sé. Néu vay, IPP khéng
dwoc ldy mau san pham.

Vi DU: Co s& nhan dwoc thw bdo chirng cho biét tht ca s&n pham sé dwoc xt ly béng bién
phap can thiép va lvu glu cac hd so ghi lai thong tin trao doi dang dién ra v&i co s tiép nhan
dé xac minh rang tat ca sdn pham cda minh déu dang dwoc xt ly bang bién phap can thiép.

G. IPP tai co s& tiép nhan phai ldy mau san pham sau khi bién phap can thiép khéng dat dén
hiéu qua khtr déc tinh hoan toan dwoc trng dung.

H. IPP phai ldy m&u mot mau ngay ca khi co s& da xét nghiém 16 san xuét dé tim vi khuan
STEC.

I. Néu co sé& dw dinh xét nghiém san pham dé tim bt ky tac nhan gay tap nhiém STEC nao
trwdc khi hoan thanh danh gia truwdc khi giao hang, thi IPP khéng dwoc doi cho dén khi co s&
nhan duoc két qua xét nghiém mai ldy mau. Méi 1an 1y mau xét nghiém STEC, IPP phai xac
minh réng cac co s& dang gilr lai hodc duy tri kiém soat 16 lay mau.
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J. Néu co s& khong gil lai hodc duy tri kiém soat s&n phdm dwoc FSIS xét nghiém dé tim vi
khuédn STEC, thi IPP phai ghi mét NR vi co s& da giao san pham trwéc khi FSIS cho réng san
pham khéng bi tap nhiém va vi co s& da khdng hoan thanh danh gia trwéc khi giao hang sau khi
co tat ca cac két qua xét nghiém cé lién quan, nhw dwoc quy dinh trong diéu 9 CFR 417.5(c).
Trong tinh hudng nay, IPP phai ngay lap tic lién lac véi Van phong Khu vie (DO).

V. CAC QUY TRINH LAU MAU THAY THE BPE LAY MAU SAN PHAM THIT BO XAY SONG
(MT43)

A. Tbéng quat

1. Céc quy trinh l4y mau thay thé chi 4p dung cho viéc ldy mau san pham thit bo xay sdng
(MT43). Céac quy trinh &y mau thay thé khac véi cac quy trinh phan 16 thay thé dwoc mo ta
trong Phan VI ctia chwong nay. IPP phai tuan theo hwéng dan duéi day dbi véi cac quy
trinh 1dy mau thay thé nay khi ldy mau thit bo xay séng cho chwong trinh ldy mau MT43,
mién 1a cac co s& dap (ng cac quy dinh cu thé c6 thé ap dung cho méi quy trinh Iay mau
thay thé.

2. Céc quy trinh ly mau thay thé bao gém:
a. Xay mot 16 san pham téi thiéu; va
b. LAy mau I6 khi b4t dau san xuét.

LUU Y: Trong trwdng hop cé két qua dwong tinh, thi IPP phai biét rdng FSIS coi tat ca cac
nguyén liéu gdc gibng nhau dwoc str dung dé san xuét san pham thit bo xay séng dwong tinh 1a
dwong tinh trir khi co' s& c6 can clr khoa hoc dé phan biét cac 16 san xuét st dung chinh cac
nguyén liéu gbc dé (tirc la phwong phap lay mau di manh dbi véi cac nguyén liéu gbc hoac
thanh phadm hoac &ng dung bién phap can thiép khang vi khudn dwoc hop thire hda dbi véi cac
nguyén liéu gdc hodc thanh phdm phu hop véi tai liéu 1am luan c& ctia co sb).

B. Xay mot L6 San pham Tai thiéu. Co s& c6 thé dé nghi FSIS Iay mau san pham tir mét 6 san
pham tdi thiéu dai dién cho toan b 16 trén mét may xay nhé hon.

1. Trong trwdng hop nay, IPP phai xac minh rang:

a. Co s& c6 cac quy trinh bang véan ban dé xay mét 16 san pham t6i thiéu dai dién
cho quy trinh san xuat clia co s& trong may xay nhd hon, ngoai day chuyeén;

b. Co s& c0 tai liéu lam luan clr md ta 1am cach ndo ma 16 sédn pham téi thiéu d6 dai
dién cho quy trinh san xuét ctia co' s&. La mét phan cua viéc xac minh rang 16 san
pham t6i thiéu do dai dién cho quy trinh sén xuét binh thwdng cla co sé, IPP phai
dam bao rang tai liéu co6 dé cap dén ty Ié thich hop cla tat ca céc loai va nha cung
cap thit vun dwoc st dung dé san xuét 16 san xuét Ién hon; va

c. Lo tdi thiéu phai téi thiéu 50 pao.
2. Néu co s& dap (rng cac tiéu chi trong muc B. 1 trén day, thi IPP phai lay mau 16 san pham
toi thiéu nay sau khi chon ngau nhién ngay, ca lam viéc va thoi gian va thdng bao cho co
s& nhw dwgc quy dinh trong cac Phan | va IV cua chwong nay. Néu co s¢ khong dap trng
cac tiéu chi, thi IPP phai lay mau nhuw dwgc md ta trong Chuong V.
C. Lay mau Lo khi Bat dau San xuét. Co s& c6 thé dé nghi FSIS Iay mau 16 san pham thit bo xay
song khi bat dau san xuat.

15



1. Trong trwong hop nay, IPP phai xac minh rang co s ¢6 lich san xuat quy dinh cac
thanh phan cu thé dwoc st dung tai cac thoi diém san xuat cu thé.

2. Néu co s& hoat ddng phu hop véi lich san xuét loai nay, thi IPP phai:

a. Chon ngau nhién ngay va théi gian san xuét trong clra sb ldy mau trén lich
nhiém vu trong PHIS;

b. Chon thoi diém san xuat dé I4y mau sau thoi diém bat dau cac hoat ddng. Néu co
sé c0 tai liéu thé hién rang co s& duoc Ién lich xay mét 16 sdn pham cu thé tai mot
thi diém san xuét cu thé, thi IPP phai cho phép co sé& xay 16 s&n phdm do tai thoi
diém bat dau cac hoat ddng vao ngay ma PHIS I&n lich cho IPP thwc hién nhiém vu
ldy mau; va

c. Xac minh rang co s& dang khéng xt ly cac nguyén liéu gbc ctia sdn pham xay
séng ma FSIS ldy mau theo cach khac so v&i cac nguyén liéu géc khac dwoc st
dung dé xay. Vi du: IPP phai xac minh réng co s& dang khong st dung cac bién
phap can thiép dbi voi nguyeén liéu gdc ma binh thwéng co s& khong s dung trén
san pham xay ma FSIS sé lay mau.

3. Néu co s& dé nghj FSIS lay mAu san pham thit bo xay séng khi bat dau san xuét va co s&
dap tng tat ca cac tiéu chi nay, thi IPP phai lay mau khi bat dau san xuat. Néu co s&
khéng dap trng cac tiéu chi, thi IPP phai lay mau nhw dwgc mo ta trong Chwong V.

VL. QUY TRINH PHAN LO THAY THE BE LAY MAU SAN PHAM THIT BO XAY SONG (MT43),
THIT BO VUN SAU SAN XUAT (MT60), CAC THANH PHAN THIT BO XAY SONG KHAC
(MT64) VA THIT VUN GOM (MT65)

A. Co s@ c6 thé dé nghj giam kich thwéc 16 clia minh xudng mét thiing bé hoac mét don vi nao dé
khac (yi du: hdp) doi véi cac mau thit bo xay song, ;hit bp vun sau san xuat, cac thanh phan thit bo
xay song khac va thit vun gom vao ngay ma FSIS lay mau.

B. Trong trwéng hop nay, IPP phai xac minh rang co sé:

1. C6 bién phap can thiép dwoc hop thire hda dbi véi STEC tai moét CCP trong ké hoach
HACCP ma theo dé thit bo vun sau san xuét ho&c cac thanh phan thit bod xay séng khac
déu dwoc san xuat hodc yéu cau cac nha cung cap cla co s& phai c6 mot CCP ma tai do
bién phap can thiép dwoc hop thire hda dwoc (rng dung cho cac nguyén liéu gbc duwoc st
dung dé san xuét san pham thit bo xay séng hoac thit vun gom; va

2. Léay mau va xét nghiém moi 16 san xuat dé tim vi khuan STEC va thwong lay mau thit bo
xay song, thit bo vun sau san xuat, cac thanh phan thit bo xay song khac hoac thit vun gom
cta minh trén nhiéu thung bd hoac cac don vi mau khac.

C. Néu co s& dap ing cac tiéu chi trong muc B. trén day va gidm kich thuéc 16 san pham xay
ho&c thit vun gom tir cac nguyén liéu gdc, thit bo vun sau san xuat hodc cac thanh phan khac
ctia minh xuéng mét thing bd hodc don vi mau duy nhét khi FSIS 1y m&u san pham, thi IPP
phai ldy mau tw thung bd hoac don vi mau duy nhat. Néu co sé khdng dap ¢ng cac tiéu chi,
thi IPP phai &y mau nhw dwoc mé ta trong Chwong V.

VIl. THU THAP THONG TIN NHA CUNG CAP

A. IPP phai thu thap thong tin vé cac nguyén liéu gbc va nha cung cap tai thoi diém lay mau thit
bo xay séng (MT43) va thit vun gom (MT64) thwérng quy, ciing nhw khi ldy mau tham tra theo cac
chwong trinh nay (MT44, MT44T, MT52 hoac MT53). Ban dinh kém 1 ctia Chi thi FSIS 10,010.3,
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Phuwong phap Truy nguyén déi véi vi khuan Escherichia coli (E. coli) 0157:H7 trong cac San phém
Thit bo Xay Séng va Thit vun Gom, cung cap cho IPP thong tin ve nha cung cap va nguyeén liéu
gdc ma IPP phai lay mau tai thoi dlem IPP Iay mau thit bo xay song va thit vun gom. Cac thong tin
nay cho phep FSIS truy nguyén nguén goc clia nguyén liéu sébng dén tan co s& giét mo dau tién.
IPP co thé git lai nhan thyc té tr bao bi réng. Ban giam déc co s& cung c6 thé cung cap thoéng tin
vé cac nguyeén liéu gbc. Dbi v&i cac nguyén liéu gbc dworc nhap khau, IPP phai ghi lai S6 chirng
nhan kiém dinh.

. IPP phai ghi lai thdng tin nay trong ban ghi nh¢ cudc hop (MOI) (xem Chi thi FSIS 5000.1, Xac
mlnh Hé thdng An toan Thuc phdm cda céc Co sé). IPP phai bao gédm "Thong tin Nha cung cap
trong dong chu de cua MOI. IPP ciling phai ghi chd moi thong tin ma co sé khong thé cung cap.
IPP phai cung cap ban sao MOI cho ban giam dbc co sé. Cac thdng tin trong MOI sé& c6 san aé
IPP hodc cac EIAO st dung trong cac diéu tra truy nguyén ngudn gbc nhw dwge mé ta trong Chi
thi FSIS 10,010.3.

CHUONG V - CAC QUY TRINH LAY MAU
I. TONG QUAT

A. Co s& c6 thé da diéu kién tham gia vao nhiéu chuong trinh l4y mau. IPP phai ldy mau cac
thanh phan thit bo, thit bo vun sau san xuét va thijt vun gom mot cach riéng biét va theo ma lay mau
twong (rng cla chung, theo hwéng dan dwoc dwa ra trong Chwong nay. Khi co' sé san xuét nhiéu
loai thit vun ho&c thanh phan, IPP phai chon ngau nhién thjt bd vun sau san xuét, thit vun gom va
cac thanh phan thit bo va 1dy mau theo ma 1y mau twong trng cta ching. Dbi véi mét sy kién lay
mau cu thé, IPP phai Idy mau chi mét loai thit vun hoac loai thanh phan béat ct khi nao cé thé. Muc
dich cla viéc nay la dé, théng ‘qua viéc chon ngau nhién, tat ca cac san pham dua diéu kién ma co
s& san xuét thudc déi twong lay mau déu co kha nang dwoc chon theo thdi gian. IPP phai ddm bao
sé thu thap thit vun gom theo ma MT65 ngay cé khi co s& da tron thit vun tr dong vat duoc giét
md tai co' s& vao.

B. IPP phaildy mau 16 theo cac phwong phap thwe hanh phan 16 cta co sé.
C. IPP phai stir dung ky thuat vo tring, bao gém ca k¥ thuat mang géng tay ding cach, khi lay mau.

D. Video dao tao Lay m&u Xét nghiém STEC dbi véi cac San pham Thit bo Séng Néi dia
c6 san trén mang. Xem Ban dinh kém 6 dé biét thdng tin vé cach lay tin chi hoan thanh
khéa dao tao tuy chon nay.

E. Cac Ban dinh kem co cac quy trinh Iay méu tieng bwdc theo chwong trinh Iéy mau déu co san.
Ban dinh kém 2 cung cap cac quy trinh ldy mau déi véi thit bo vun sau san xuat MT60 va thit vun
gom MT65. Ban dinh kém 3 cung cép cac quy trinh ldy m4u ddi VoI cac thanh phan thit bo xay
song khac MT64. Ban dinh kém 4 cung cép cac quy trinh ldy mau dbi véi s&n pham thit bo xay
song MT43.

II. BAO GOI CHINH THUC

A. IPP phai thu thap cac san pham thit bo xay song trong bao géi chinh thirc ctia san pham bat
ct khi nao co thé. IPP phai thu thap sb lugng thich hop cac san phdm da dwoc dong goi dé mau
c0 khdi lwgng bang 2 pao.

B. IPP phai dat san phdm dworc thu thap trong bao gai chinh thirc trong mot tli vo trung lon hon
dwoc cung cap cung véi vat tw [y mau. IPP phai st dung tai Whirl-pak® khi thu thap cac san
pham trong bao géi chinh thirc.

. PHWONG PHAP LAY MAU N60
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A. Lay mau N60 1a phwong phap ldy mau ma IPP phai str dung khi lay mau thit bo vun sau san
xuét va thit vun _gom, Vo dleu kién co s& san xuat thit bd vun sau san xuét va thit vun gom vé&i sé
lwong da 16n dé dwoc lAy mau bang cach st dung phwong phap N60. IPP dwoc phan cong phu
trach cac co s& san xuét thit bd vun sau sén xuét va thit vun gom cé kich thwéc du Ién dé dwoc
ldy mau bang cach sir dung phwong phap N60 va thit vun qua nhé dé dwoc 1y mau bang cach st
dung phwong phap N60 phai 1y mau tir san phadm du diéu kién &p dung cac quy trinh N60. Néu
co s& tron ca hai loai thit vun, thi bat ct khi nao c6 thé, IPP phai lay mau tir san pham du diéu
kién &p dung cac quy trinh N60 trwde khi tron.

LUU Y: Néu co s& chi san xuét thit bo vun sau san xuét va thit vun gom qua nhé dé duoc lay
mau bang cach str dung phuwong phap N60, thi IPP phai lay mau bang cach boc mau vo tring
(aseptic grab samples) (xem Phan IV trong chwong nay).

B. IPP khdng duorc st dung phwong phap N60 khi lAy mau cac thanh phan thit bo xay sbéng khéac
(MT64). IPP phai ldy mau thanh phan thit bo xay séng khac bang cach bdéc mau vé tring (xem
Phan IV trong chuong nay).

C. Phuong phap ldy mau N60 bao gdm viéc lay 60 lat méng tlr b& mat bén ngoai ctia cac md thit
bo. Méi lat m3u phai co kich thwéc khoang 3 inch dai x 1 inch réng x 1/8 inch day, nhw minh hoa
dwai day. Didu quan trong 1a phai lay cac lat méng vi bé mét cla than thit bd c6 thé bj nhiém ban
do céac quy trinh pha loc khéng hop vé sinh. IPP chi dwoc 1y mét lat mau tir mbi 60 miéng thit vun
riéng biét. IPP khdng dworc lay nhiéu mau tr médt miéng thit bd vun sau sén xuét duy nhéat triv khi 16
san xuét cé it hon 60 miéng riéng biét. Viéc ldy mau cac lat mong tr bé mét bén ngoai 1a dé téi da
héa dién tich bé& mat dwoc ldy mau, lam tang kha nang phat hién mam bénh néu co.

<& -
« »

Vi du vé cac kich thuéc cta
mot lat mau duy nhat

D. IPP phai st dung 3 tGi Whirl-Pak khi ldy mau bang cach st dung cac quy trinh N60. IPP phai
bd 30 miéng vao mdi tdi trong hai tdi Whirl-Pak. LPU Y: Khi cat dén kich thwéc chinh xac, 30 lat
mau phai day mét tdi Whirl-Pak dén vach gidi han. Trong tui Whirl-Pak thtr ba, IPP phai lay mau
vO trung thit vun tlr ciing mot 10 san xuét bang cach str dung k¥ thuat béc mau. Déi véi cac mleng
thit vun I1&n hon, IPP phai cat miéng thit vun nay sao cho vira véi ti Whirl-Pak véi khodng hé toi
thiéu la 2-3 inch trong tui.

E. IPP phal chon ngéu nhién moét 16 sén xuét theo cac phuwong phap thuc hanh phan 16 cta co
s& v&i mébi 16 c6 co hdi dwoc chon ngang bang nhau bat ké dia diém san xuét.

1. Néu I6 san xuat cu thé cla co s& Ion hon 5 dung cu chira dwng, thi IPP phai chon
ngau nhién 5 dung cu chtra dwng dé lay mau voi co hdi dugc chon clla méi dung cu
chtra dwng ngang bang nhau; va

2. Néu 16 san xuét cu thé clia co s& la téi da 5 dung cu chira dung, thi IPP phai tham khao
Bang 4 dé xac dinh s miéng mau phai thu thap tir mdi dung cu chira dwng.
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BANG 4: S6 Miéng Mau phai Thu thap trén Moi
Dung cu Chira dwng

S6 dung cu chira S6 miéng mau phai chon ter
dung trong moi moi dung cu chaa dung
16 cu thé _

5 12 miéng

4 15 miéng

3 20 miéng

2 30 miéng

1 60 miéng

3. Néu co s& giam kich thwdc 16 ctia minh xudng mét dung cu chira dwng va dap (ng cac
tiéu chi phan 16 thay thé trong Chwong 1V, Phan VI. thi IPP phai lay mau ttr dung cu
chira dwng do.

F. Mot sb co sd giét md c6 thé chuyén thit bo vun sau san xuét sang co s& khac trong
cung mét tda nha v&i co s& giét md hodc ngdn cach véi co s giét md dod chi bang mot
birc twdng dé xt ly san phém béng a-mod-ni-ac. Trong mot sé co s& giét md va ché bién,
san pham dwoc dy kién st dung trong san pham dwoc x& ly bang a-mo-ni-&c c6 thé di
chuyén trén mét bang chuyen true tiép di sang co s& tht hai. IPP phai Iay mau thit bo
vun sau san xuét tai co s& giét md, nhuw thé co s& sé givi sdn pham nay dén co sé & xa
hon.

G. IPP phai st dung phwo’ng phap N60 dé Iay mau tr cac san pham chinh va phu phdm cat
mleng dwoc sir dung dé san xuéat cac sén pham dwoc lam mém bang may trwdc khi lam mem
néu IPP c6 thé 1am nhw vay mot cach an toan. Khi cac san phdm chinh va phu phdm cét miéng
dwoc str dung dé san xuét sdn pham dwoc lam mém bang may 1 tir gia stc dwoc giét md tai co
s&, thi IPP phai ldy mau cac san pham chinh va phu pham cét miéng theo MT60. Khi cac san
pham chinh va phu phdm cat miéng ho&c cac nguyén liéu gbc khac dwoc st dung dé san xuét
cac san phdm dwoc lam mém bang may la tlr sdn phdm dwoc thu mua, thi IPP phai 1y mau cac
san pham chinh va phu phadm cét miéng hoac nguyén liéu géc khac theo MT65.

H. IPP dwoc phan céng phu trach cac co s& (rng dung mét chat khang vi khuén va lam mém
trong mét éng tuy-nen kin hodc mét hé théng dang cabin phai héi co s& liéu co s& c6 kha ndng
va sé dong y tam thoi tat bd phan 1am mém dé IPP c6 thé ldy mau mét cach an toan sau khi x(r
ly khang vi khuan va trwdc khi lam mém hay khéng. Néu co s& c6 kha nang va déng y lam nhw
vay, thi IPP phai 1dy mau ngay khi san pham ra khéi dwdng 6ng tuy-nen hodc cabin sau khi
duoc xir ly khang vi khuan. Sau khi IPP ldy m&u bang cach st dung quy trinh N60, thi co’ s& ¢co
thé chay phan con lai cia sdn phdm ma sé dwoc xt ly qua bd phan lam mém.

. Néu co s& khong c6 kha nang tam thoi tat bé phan lam mém hozc khéng déng y lam nhw vay,
thi IPP phai lAy mau tir san pham da duwoc lam mém bang may bang cach st dung cac quy trinh
N60 va ghi chi trong PHIS rang san pham dwoc lam mém bang may da dwoc 1y mau.

IV. PHWONG PHAP BOC MAU VO TRUNG

A. IPP phai lay mau bang phuong phap boc vo tring va khong dwec st dung phwong phap
lay mau N60 khi lay mau céc thanh phan thijt bo xay song khac (MT64).

B. IPP phai lay mau bang phuong phap béc vo tring khi san pham thit bo xay séng (MT43)
khéng c6 san trong bao goi chinh thirc hodc bao bi qua Ién.

C. Déi v&i cac mau bbe vé tring, IPP phai thu thap mét lwong dd Ién cha san phdm dé lam day
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moi i trong ba tui Whirl-Pak dén vach gidi han. g)éi v&i cac thanh phan Ién hon, nhw tim, IPP phai
lAy mét hodc nhiéu miéng hodc du dé lam day mai tdi trong 3 tai Whirl-Pak® Ién qua vach gidi han
nhwng phai dé lai mét khoang khong téi thiéu 2-3 inch & phan trén cla tdi khi 1dy mau MT64.

V. CAC CAU HOI PHIS LIEN QUAN BEN NGUYEN LIEU MAU

A. Dbi véi mdi mau thit bo vun sau san xuat duoc ldy mau trong cac chwong trinh 14y mau
MT60, MT52 va MT53, IPP phai tré I&i cAc cau héi sau day trong nhiém vu lay mau ctia Hé thdng
Théng tin Strc khde Cong dong (PHIS), ngoai bat ky cau hdi nao khac khéng lién quan tryc tiép
dén viéc 1y mau dé xét nghiém non-0157 STEC. Cau tra |&i cta IPP cho nhirng cau hdi nay c6
y nghia quan trong vi xac dinh nhirng phéan tich ma cac phong thi nghiém cua FSIS sé thwc hién.
(Chi khi nao cau tra 1&i cho moi cau hdi dwsi day déu [a "cé" thi mau méi dwge phan tich dé tim
vi khudn non-0157 STEC.)

B. Viéc dwa vao mdt sd lwa chon trong s cac cau tra |&i sé gitp IPP cé hwéng dé chon cau tra |oi.

1. C6 phai 16 1dy mau chi chtra thit bo vun sau san xuét tir gia stc dwoc giét md tai co s&

khong?
a. Co
b. Khéng

LUU Y: IPP lay mAu thit vun tai cac co s& x( ly cling hé thdng theo quy trinh MT60 phai tra |
"Khéng" cho cau héi nay dé mau khéng dwoc phan tich dé tim vi khuan non-O157 STEC tai
phong thi nghiém.

2. C6 phai 16 lay mau chi chira thit bo vun sau san xuat va khdng cé cac thanh phan khac
khéng? (DANH RIENG CHO CAC MAU MT52 VA MT53)

a. Co: IPP phai chon 'C6' khi xac minh dwgc rang toan bo 16 1dy mau chi chiva thit bo
vun sau san xuat va khéng chra bat ky lwgng nao cta thanh phan khac hoac
nguyén liéu khéc.

b. Khong: IPP phai chon 'Khéng' khi 16 Iéy mau chira bat ky lwong nao cGa nguyén
liéu khac ngoai thit bo vun sau san xuat.

C. Néu IPP c6 quan ngai rang co s& dang thay doi phwong phap phan 16 hoac cac hoat dong
thyc t& binh thuwong khac (bao gom ca cAu tao 16) dé& han ché FSIS trong viéc xét nghiém cac
mau thit bo vun sau san xuat dé tim cac ching non-0157 STEC ¢4 lién quan, thi IPP phai tham
van mang lwdi chi dao giam sat dé dwoc hwéng dan thém

VI. DPONG GOI VA GU’I MAU

IPP chi dwgc str dung vat tw giao hang do phong thi nghiém cung cap va phai tham khao Chi thi
FSIS 7335.1, Strdung Nhan niém phong Mau cho cac Mau trong Chwong trinh va Ung dung
Khéc, dé biét hwéng dan day dd vé cach st dung nhan niém phong dung quy dinh.

VIl. TRUY CAP VAO CAC KET QUA XET NGHIEM
A. IPP phai lay cac két qua xét nghiém mau bang cach truy cap vao Hé thdng Quan ly Théng
tin Phong thi nghlem (LIMS)-Direct ddi vai tieng mau da dwoc gl di. Cac phong thi nghlem sé

béo céo cac két qua vé tat cé cac tac nhan gay tap nhiém STEC (E. coli 0157:H7 va non-
0157 STEC) cho trng mau trong LIMS-Direct.
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LUU Y: Cac két qua vé Salmonella sé tiép tuc dwoc hién thi trong LIMS-Direct bén dwdi phan "Két
qua Phan tich: Két qua Khéng mang tinh phap quy" va sé dwoc hién thi la "dwong tinh" hodc "am
tinh".

B. Céc két qua xét nghiém dwong tinh "Khdéng chdp nhan dwoc” vé tac nhan gay tap nhiém
STEC duwoc bao céao trong LIMS-Direct ngay sau khi mdi phan tich dwgc hoan thanh va danh gia.
Néu mau xac nhan dwong tinh vé&i mét chiing non-0157 STEC, thi LIMS-Direct sé hién thj cac
nhom huyét thanh non-0157 STEC cu thé c6 két qua dwong tinh. Cac két qua xét nghiém "Chép
nhan duoc" sé khéng dwoc bao céo trong LIMS-Direct cho dén sau khi tit ca cac phan tich mau
déu dwoc hoan thanh va két quéa phiu hop véi cac quy dinh phap quy cta FSIS.

C. Sau khi nhan dworc két qua xét nghiém STEC, IPP phéi théng bao cho nthng co s& dang giG’
lai s&n pham rang co s& khong can phai tiép tuc gi lai san pham ntra néu san pham c6 két qua
xét nghlem am tinh v&i vi khuan STEC. IPP phai biét réng cac co sé khong bat budc phai glu lai
san pham khi chi dang ché cac két qua xet nghiém Salmonella. Néu nhan dwoc cac két qua xét
nghiém Salmonella trwéc khi c6 cac két qua xét nghiém E. coli 0157:H7, thi IPP phai chér cho dén
khi nhan dwoc cac két qua xét nghiém STEC m&i dwgc thong bao cho co sé.

D. T chdi mau: Néu Phong thi nghiém ctia FSIS tir chdi mau dwoc giri dé& xét nghiém vi khuan
STEC, thi IPP phai théng bao cho ban giam déc co s& dé san pham cé thé dwoc cho lwu thong.
IPP phai c6 hanh déng thich hop, can clr vao ly do tir chéi mau khi cé thé &p dung. IPP phai xem
lai ly do ttr chdi m4u va dwa ra nhirng diéu chinh can thiét vé cach 14y mau, niém phong va gui
mau dé dam bao rang phong thi nghiém khong t» chéi mau trong twong lai do viéc xt Iy hodc
dong goéi khdng dung cach.

LUU Y: C6 thé c6 nhirng ly do dé tir chbi mau (vi du: cac van dé do don vi chuyén phat nhanh
FedEx) nam ngoai tam quyén soat cta IPP.

CHUONG VI - CAC HANH DONG CUA FSIS NHAM NG PHO VO'I CAC KET QUA XET
NGHIEM STEC CUA FSIS HOAC CUA CO QUAN LIEN BANG HOAC TIEU BANG KHAC

I. KET QUA XET NGHIEM AM TiNH

IPP phai ngay lap tire thong bao cho co s& vé két qua xét nghiém am tinh, dé& co s& c6 thé cho
lwu théng san pham.

Il. KET QUA XET NGHIEM PU’Q'C CHO LA DUONG TiNH

Khi DO nhéan dwoc thong bao cua Hé théng Truyén va gtri E-mail Théng tin Vi sinh (BITES) cua
LIMS rang mot mau dwoc cho la dwong tinh, thi DO phai tuan theo hwéng dan dwoc dwa ra trong
Chi thj FSIS 10,010.3.

ll. KET QUA XET NGHIEM BU'Q'C XAC NHAN LA DUONG TiNH

Trong trwdng hop cé két qua xét nghiém dwoc xac nhan 1a dwong tinh trong sé&n pham thit bo
xay séng hoac thit vun hoac cac thanh phan khac dwoc dy kién sir dung trong san pham khéng
codn nguyén co sbng, thi 16 1dy mau bi tap nhiém. Ngwdi phu trach lién lac trong DO phai ngay 1ap
tirc théng bao cho IPP dwoc phan cong phu trach co s& va ban giam déc co s&. IPP phai tuan
theo hwéng dan trong Chwong lll, Phan | cta Chi thi FSIS 10,010.2 dé ng pho véi cac két qua
xét nghiém dwoc xac nhan la dwong tinh.

IV. TRACH NHIEM CUA DO TRONG VIEC NG PHO VO'I MQT KET QUA XET NGHIEM BUQC
XAC NHAN LA DUONG TiNH CUA FSIS

A. Téng quat
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1.

C.IPP
pho vé&i két quéa dwoc cho la dwong tinh dbi véi thit bo xay hoac thit vun gom ctia FSIS hodc cia
mot co' quan Lién bang hoac Tiéu bang khac phai st dung théng tin ma minh da thu thap trong khi

DO nhéap théng tin vao Hé théng Theo ddi cac Nha cung cip Dwong tinh véi vi khun
E.coli-0157:H7 (STEPS) dwa trén két qua dwong tinh ctia FSIS hoac két qua dwong
tinh cta AMS. Néu két qua dwong tinh ctia Lién bang hodc Tiéu bang khac da dan dén
hanh déng thu hdi sdn pham, thi DO phai nhap théng tin vao STEPS dwa vao cac két
qua clia cac bén thr ba nay.

Néu DO nhap mét hodc nhiéu co s& vao STEPS khdng ndm trong Khu v ctia DO, thi
STEPS sé ty dong thdng bao cho DO thich hgp. DO nhan dwoc thdng bao phai lap lai cac
bwéc trén ddi véi cac co sé trong Khu vire ctia minh va thém moi théng tin b6 sung vao
STEPS.

IPP sé& chi duoc chi thj ldy mau tham tra tir co s& da san xuét san phdm dwoc xac nhan la
dwong tinh va cac co sé giét mo ban dau (xem Chwong VII).

tng pho véi két qua xét nghiém dwoc xac nhan & dwong tinh cta FSIS, DO phai:

Truy cap vao STEPS, m& mét hd so vy viéc cho sw viéc dé va lam theo cac quy trinh
STEPS; va

Chi dao IPP tai cac co s& cung cap thwc hién cac nhiém vu:

a. DO phai chi dao IPP tai tit ca cac co s& da cung cap san phdm ma mau dwong tinh
dai dién, bao gdbm ca co s& giét mé ban dau da dwoc nhan dién trong STEPS, thuc
hién cac nhiém vu xac minh HACCP va SOP Vé sinh theo chi dao theo cac Phan V va
VI ctia chwong nay.

b. DO phai chi dao IPP tai co s& giét md ban dau san pham thwc hién nhiém vu Pha
loc Hop vé sinh theo chi dao.

Lén lich mét nhiém vu Danh gia Rui ro dbi véi Stre khée Cong dong (PHRE) do cd ly do
chinh dang va sau khi hoan thanh nhiém vu PHRE, ap dung cac bién phap ché tai thich
hop, néu cé can ct hodc Ién lich mét nhiém vu Danh gia An toan Thwe pham (FSA) do co ly
do chinh dang, nhw dwgrc md ta trong Chi thi FSIS 5100.4, Phwong phap Panh gia Rdi ro
dbi véi Stre khée Céng dong (PHRE) cua Vién chire Phéap ché, Piéu tra va Phan tich
(EIAO).

C. DO phai &p dung céc bién phap ché tai thich hop (vi du: NOIE, thu héi d4u kiém dinh hodc dinh
chi hoat déng kiém dinh, khéi phuc hoat déng kiém dinh), néu cé can ctv, dwa trén cac phat hién
cta EIAO hoéc IPP, nhw dwoc mé ta trong Chi thi FSIS 5100.3, Hé théng B&o c&o Bién phap Ché
tai Hanh chinh (AER).

V. TRACH NHIEM CUA IPP TAI CO' SO CO KET QUA XET NGHIEM BU'Q'C XAC NHAN LA
DUONG TiNH CUA FSIS HOAC CUA CO QUAN LIEN BANG HOAC TIEU BANG KHAC

A. Trong truong hop co két qua xét nghiém duoc xac nhan la dwong tinh trong san
pham thit bo xay song hodc thit bo vun hodac cac thanh phan khac dugc dy kién str dung
trong san pham khdéng con nguyén co song, thi 16 1ay mau bi tap nhiem.

B. IPP phai thwc hién nhiém vu Xac minh HACCP theo chi dao dbi v&i 16 san xuét cu thé co két
gua xét nghiém dwong tinh va ghi lai sy khéng tuan tha, khi thich hgp nhw dwgc mé ta trong
Chi thi

FSIS 10,010.2.

thwe hién cudc diéu tra truy nguyén nhw dwoc mé ta trong Chi thi FSIS 10,010.3 nham &ng
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diéu tra truy nguyén dé thyc hién nhiém vu xac minh HACCP theo chi dao. Trong tinh hudng nay,

quy dinh phap quy vé HACCP duy nhat ma c6 kha nang da dwoc xac minh truwéc dé trong khi diéu
tra truy nguyén l1a bién phap khac phuc, nén IPP phai xac minh quy dinh phap quy vé HACCP con
lai d6 trong khi thwe hién nhiém vu Xac minh HACCP theo chi dao (xem Chwong Hai, Phan Il cia
Chi thj FSIS 10,010.2).

D. IPP Qhéi thwe hién nhiém vu SOP Veé sinh theo chi dao va phai xac minh réng co s&
dang trién khai dung cach SOP Vé sinh cia minh nhw dwgc quy dinh trong Chi thi FSIS
5000.1.

E. IPP phai thwc hién nhiém vu Pha loc Hop vé sinh Thit bo theo chi dao nhw dwoc mé ta trong
Chi thi FSIS 6410.1, Xac minh cac Quy trinh Kiém soét Tién trinh va Pha loc Hop vé sinh cua
Nguoi Phu trach Chuong trinh Kiém dinh (IPP) Khéng Truc tiép Tai Day chuyén tai cac Co sé
Giét mé Gia stic O’ Moi d6 Tudi, néu két qua xét nghiém mau dwong tinh 1a t&r sdn pham t chinh
hoat dong giét md cla co s6.

F. IPP phai ldy mau thAm tra nhw dwoc mé ta trong Chwong VIL.

VI. NHIEM VY CUA IPP BUQC PHAN CONG PHY TRACH CAC CO' SO CUNG CAP CAC
NGUYEN LIEU GOC BUQ'C SU’ DUNG DE SAN XUAT SAN PHAM DUONG TiNH

A. IPP dwoc phan cong phu trach cac co sé giét md dé cung clp va co s xt ly tiép phai:

1. Thuc hién nhiém vy xac minh HACCP theo chi dao nhw duwgc mo ta trong Chi thi FSIS
10,010.2 doi voi 16 san xuat cu thé cua cac nguyén liéu goc dwoc siv dung dé san xuat san
pham co6 két qua xét nghiém dwong tinh; va

2. Thyc hién nhiém vu SOP V& sinh theo chi dao la xem xét cac ho so di voi ngay hoac
nhirng ngay ma cac nguyén liéu goc dé dwoc str dung dé san xuat san pham co két
gua xét nghiém dwong tinh.

B. IPP dwoc phan céng phu trach cac co sé giét mé dé cung cap phai:
1. Thwc hién nhiém vu xac minh quy trinh Pha loc Hop vé sinh Thit bo theo chi dao; va

2. Tién hanh l4y mau thdm tra nhw dwoc quy dinh trong Chwong VII.

CHUONG VIl - CAC QUY TRINH LAY MAU THAM TRA
|. TONG QUAT

A. IPP phai ldy m&u thdm tra nhdm (ng pho véi cac xét nghiém duong tinh cda FSIS hogc Co
guan Tlep thi Nong nghlep (AMS) ngay khi co6 thé sau khi c6 cac két qua duo’ng tinh, trtr khi co sé&
ngtrng san xuat bét ky san pham thit bo song nao dwoc dy kién s dung cho san pham khong con
nguyén co sdng. Muc dich cla viéc l4y mau thdm tra nay la dé xac dinh liéu quy trinh cia co s&
c6 dang giai quyét van dé STEC mét céach hiéu qua hay khéng.

B. IPP phai ldy mau tham tra tir cling mét loai san pham c6 két qua xét nghiém duong tinh, néu
0. Néu co s¢ dang khong san xuat san phém dwoc yéu cau, thi IPP phai lay mau thadm tra tir thit
bo vun sau san xuat néu co sé dang san xuat san pham nay.

C. Trong trwong hop co s& khong san xuét san phém co két qué xét nghiém duong tinh

hodc thit bo vun sau san Xut, thi IPP phai ldy mau thadm tra tir cAc thanh phan thit bo xay
sbng khac hoac thit vun gom, néu co.
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D. IPP khong dwoc che cho dén khi co s& ap dung cac bién phap khac phuc hoac tin rang
cac bién phap khac phuc c6 hiéu qua thi méi 1y mau tham tra.

E. IPP phai tiép tuc 1y mau cho nhiém vu ldy mau thdm tra cho dén khi ké hoach hoan tat. Cu thé
la, IPP phai tiép tuc ldy mau thadm tra cho dén khi sb lwong cac mau co thé ap dung (16 hoac 8
mau am tinh lién tuc, xem Phan I1.C. cGa chwong nay) da dwoc lay cho méi ké hoach l1ay mau
tham tra da dworc trién khai.

LUU Y: Trang thai ctia ké hoach 1ay m&u tham tra c6 thé duoc xac dinh thong qua bao cao PHIS
va dwgc bao gom trong cac canh bao cap nhat cta ké hoach.

F. Van phong Téng hop D liéu va Bao vé Thuc phdm (ODIFP) da tw dong hoa viéc phan cong
cac mau tham tra trong PHIS. Cac ké hoach I4y mau thdm tra dwoc tao ra nham (rng phé véi mai
két qua dwong tinh tlr cac chwong trinh 1dy mau thweng quy cla FSIS tai co' s& nhan duoc két
gua dwong tinh.

1. San pham thit bo xay séng dwong tinh tir chwong trinh 1y mau MT43 hodc AMS sé& dan
dén mot ké hoach lay mau thdm tra MT44 trr khi co s& 1a mét don vi giét mé/xar ly két
hop cung cap cac nguyén lieu gbc dwoc stv dung dé san xuét ra sdn pham xay séng
dwong tinh. Trong tinh hudng nay, PHIS sé tao ké& hoach I4y mau thdm tra MT53.

2. Két qua dwong tinh trong thit bo vun sau san xuat tir cac chwong trinh 1ay mau MT60
hodc AMS, thit vun gom (MT65) hodc thit bo xay song hodc cac thanh phan san xuat cha
bo song (MT64) khac sé dan dén mot ké hoach lay mau tham tra MT53.

G. FSIS ciing I&n lich cho cac ké hoach lay mau tham tra tai cac co' s& giét mb dé cung cap nham
doi pho voi ket qua dwong tinh tir mau thit bo xay song tie chwong trinh [ay mau MT43 hoac AMS
va mau thit vun gom (MT65) dwong tinh.

1. Céac ké hoach ldy mau tham tra déi v&i nha cung cap c6 ma dy an la MT52. Cac ké
hoach lay mau tham tra doi v&i nha cung cap dwoc thao luan chi tiét hon trong Phan I
clia chuong nay.

2. Trong mét tinh hudng c6 gici han, FSIS sé Ién lich cho mét ké hoach lay mau tham tra
doi voi cac co s¢ giet mo dé cung cap nham trng pho voi ket qua dwong tinh trong san
pham dwoc xt ly bang a-moé-ni-ac (Xem Phan 11.D. cGa chwong nay).

H. FSIS ciing c6 thé Ién lich cho ké hoach lay mau tham tra (MT44T) ngoai cac du &n lay
mau tham tra nay, vi du: nham rng pho v&i sy bung phat bénh hoac thu héi san pham.

. M&i két qua dwong tinh trong mét ké hoach lay mau tham tra sé kich hoat mét ké hoach
Iéy mau thé,m tra khac. PHIS tu,déng thém q& sQ nhiém vu lay méu,thém tra g’é IPP thg thap
sO lwgng két qua am tinh lién tiép mong mudn dé hoan thanh cac ké hoach lay mau tham tra.

J. 1IC phai y&u cau nhan ké hoach ldy m4u tham tra trong vong 2 ngay ké tir ngay co6 két qua xét
nghiém mau dwong tinh. Néu IPP khong nhan duoc ké hoach 1y mau thdm tra trong khung thoi
gian nay, thi lIC phai lién lac véi Ban Phu trach Rui ro, Cai tién va Quan ly (RIMS) théng qua hang
muc "Lay mau" ctia askFSIS dé yéu cau mét ké hoach lay mau tham tra.

K. IPP phai lién lac véi RIMS théng qua askFSIS néu IPP cé thdc méc lién quan dén viéc lay
mau, bao gébm ca viéc liéu cac ké hoach ldy mau thdm tra c6 ma va sé hiéu dw an thich hop co
dwoc Ién ké hoach hay khéng va nhirng san phdm nao can lay mau. IPP cling phai lién lac voi
RIMS trwée khi hdy nhiém vu l4y mau thdm tra & xac dinh liéu viéc hay nhiém vu &y mau tham
tra do6 co thich hop hay khéng.
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L. Théng b&o PHIS sé théng bao cho IPP vé cac thanh phan clia mau dwa trén thong tin trong co
s& dir liéu.

Il. LAY MAU THAM TRA TAI CAC CO' SO’ CUNG CAP

A. Néu céac co s& giét md ban dau da cung cap nhiéu loai nguyén liéu gbc duwoc str dung trong
mau thit bo xay hodc thit vun gom dwong tinh, thi PHIS sé tao cac nhiém vu ldy mau cho méi loai
nguyén liéu goc.

B. IPP phai ldy mau mét mau thdm tra duy nhat hoac nhiéu mau tham tra tai cac co s@ ctia nha
cung cap nhu duoc phan cong. PHIS khong giao cac nhiém vy lay mau tham tra tai cac co s chi
Ioc xwong hodc ché bién cac san pham chinh hoac phu pham thit bo cat mleng nhwng khong giét
mo trie treng hop thit bo vun dwoc xr ly bang a-mbd-ni-&c (xem C.4.va5. cua phan nay), vi cac
mau thdm tra déi véi nha cung cap nham muc tiéu vao cac co sé giét md dé cung cap.

C. Néu PHIS xac dinh rang co sé& giét mé ban dau chi la nha cung cap hoac rang bat ky co s&
giét mé ban dau nao déu la nha cung cap da dwoc nhan dién trwdc dé trong STEPS trong vong
khoang 4 thang (hoac 120 ngay) ké tir khi c6 két qua xét nghiém dwong tinh san pham xay séng
ho&c thit vun gom hién tai, thi PHIS sé& giao 16 nhiém vu ldy mau tham tra MT52 (hodc 8 nhiém vu
nham ng pho véi két qua dwong tinh AMS hodc co s& san xuat dwdi 1.000 pao méot ngay dbi voi
san pham c6 két qua xét nghiém dwong tinh) déi véi cac co sé giét mb ban dau. Cac mau thdm tra
dwoc nhan dién (ng véi méi thanh phan dwoc st dung trong sé&n pham thit bo xay séng hodc thit
vun gom dwong tinh.

1. Néu don vi cung cip khéng phai 1a nha cung cép duy nhat hodc mét nha cung cap 1&p lai
nhiéu Ian trong STEPS, thi PHIS sé giao mét nhiém vu 14y mau tham tra duy nhéat dbi voi
nha cung cap dé ng v&i méi thanh phan dwoc st dung trong san pham thit bo xay séng
hoac thit vun gom dwong tinh.

2. Trong trwdng hop co két qua xét nghiém AMS dwong tinh véi vi khuén E. coli 0157:H7 cla
mau thit bo xay séng theo chwong trinh mua hang AMS, thi PHIS sé& giao 8 nhiém vu lay
mau thdm tra MT52 dbi v&i cac co s& giét md ban dau. IPP phai lAy mau thdm tra clia cac
nguyén liéu gbc dwoc yéu cau dwoc st dung dé san xuat san phdm xay ma AMS da phat
hién dwong tinh cho dén khi nhan dwoc 8 mau am tinh lién tiép, bat ké quy mé cla co s&
nham &ng pho véi két qua AMS dwong tinh.

3. Trong cac co s& giét mo/xtr Iy két hop, néu mét co' quan Lién bang khac vai FSIS hoac
mot co quan cua Tiéu bang phat hién san pham xay dwong tinh, thi cac két qua duwoc
FSIS chap nhan va co s& da san xuét cac nguyén lieu goc dwoc str dung dé san xuét san
pham xay, thi PHIS sé& giao cac nhiém vu l&y mau MT53 cho co s& giét mo/xir ly két hop.

a. IPP phai |4y 8 hodc 16 mau MT53, can clr vao quy mo cua co s& va loai nguyén
liéu géc dwoc str dung trong san pham thit bo xay séng dwong tinh.

b. IPP khéng dwoc ldy mau thdm tra san pham thit bo xay séng.

LUU Y: Cac mAu thdm tra san pham thit bo xay séng phai duoc lay mau tir cac may xay da st
dung cac nguyén liéu goc dwoc thu mua (xem Phan I.F.1. cda chuwong nay).

4. Néu san phadm dwoc loc & nhiét o thap (LTR) dwoc xt ly bang a-mé-ni-ac da dwoc st
dung lam thanh phan trong cac san pham thit bo xay séng c6 két qua xét nghiém dwong
tinh v&i vi khuan E. coli 0157:H7 khi dwoc FSIS hoac mét co quan Lién bang hogc Tiéu
bang ldy mau, thi PHIS sé& giao c&c nhiém vu Iay mau MT53. IPP phai ldy cac mau MT53
cua mo thit bo nac khong xwong (BLBT) dwoc xtr Iy bang a-md-ni-ac tai co s& da san xuét
san phadm LTR dwoc x& ly bang a-mé-ni-ac, ngay ca khi co' s& khéng phai la co s& giét
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mo ban dau.

5. Néu co s& da san xuét san phdm LTR dwoc x& ly bang a-mo-ni-ac khong phai la co s&
giét mé dé cung cap ban dau thi PHIS khong yéu cau thye hién cac nhiém vy ldy mau
MT52 tai cac co s& giét mo da san xuat cac nguyén liéu géc dwoc sir dung trong LTR
duwoc xir ly bang a-md-ni-ac, trir trvdng hop nhw dwoc quy dinh trong muc D.3 cla
Phan nay.

D. Néu san pham LTR dwoc xt Iy bang a-m6-ni-ac c6 két qua xét nghiém dwong tinh theo chwong
trinh lay mau xac minh MT53, thi:

1. IPP phai thu thap thong tin nha cung cap tr co s& da san xuat san phdm dwoc loc &
nhiét 6 thap dwoc xt ly badng a-mé-ni-ac.

2. DO phai nhap cac co sé cung cap vao trong STEPS.

3. PHIS giao cac nhiém vu 1y mau MT52 dbi v&i cac co sé giét mb da san xuét cac
nguyén liéu géc dwoc st dung trong san phdm LTR dwoc x& Iy bang a-mo-ni-ac.

lll. HUONG DAN DAC BIET BDE LAY MAU THAM TRA (MT52) BOI VO'I CAC THANH
PHAN THIT BO NGUYEN CO' KHONG NHAM MUC DiCH SU’ DUNG TRONG SAN
PHAM KHONG CON NGUYEN CO SONG

A. Néu san phadm con nguyén co dwoc st dung lam thanh phan trong san pham thit bo xay séng
ho&c dwoc lay mau nhw la thit vun gom ma FSIS phét hién dwong tinh véi vi khuan E. coli
0157:H7, thi IPP phai chon mét than thit (ma dung hon |a thanh phan cta than thit) tai co sé giét
mé ban dau dé 1dy mau tham tra theo cac diéu kién sau:

1. Céc hd so ké hoach HACCP va hd O quy dinh mua hang déi véi san pham dwoc san xuat
tai co s& glet mé ban dau thé hién rang san pham con nguyen co khéng nham muc dich sty
dung cho san pham xay hodc khong con nguyén co va co s¢ déa thdng bao cho ngwoi thu
mua rang san pham khoéng phai dé xay; va

2. Co s& da lay s&n pham con nguyén co tir than thit theo mét cach thirc dé gidm thiéu viéc
trdn 1an véi s&n phdm khac va co s& da déng géi sdn pham mét cach riéng biét véi san
pham khac ma khong trdn 1&n véi nhau (vi du: thit nac vai khéng xwong da dwoc dat lén
mot bang chuyén va sau d6 da dworc lay ra dé dong goi ma khong bi trén 18n véi san pham
khac).

B. IPP phéi xa4c minh réng cac diéu kién trong muc A. trén day déu dwoc dap rng. Néu cac diéu
kién trong muc A. trén day déu dwoc dap &ng, thi IPP phai ldy mau tai co s& giét md ban dau tw
mot hodc nhiéu than thit dang treo trong khu virc 1am lanh truwéc khi ché bién, theo cac phwong
phap thwc hanh phan 16 cta co sé.

1. IPP khong dwoc chd cho dén khi co s& pha céc than thit thanh cac san pham chinh va
phu pham cat miéng mé&i lay mau tham tra.

2. IPP phai str dung phuo’ng phap N60 dé Iay céc lat cat tlr bé mat than thit t&r cung maét phan
clia than thit dwoc st dung dé san xuét san pham thit bo xay sdng hoac thit vun gom, néu
da xac dinh duwoc.

a. Néu khéng xac dinh dwoc vi tri trén than thit, thi IPP phai lay mau:

i. Mat trong cda thit méng;
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ii. Mat ngoai cua thit mong;
ii. Ba chi bung gan rén;

iv. Uc;va

v. Bap chi trwdc

b. Néu co sé giét mb chi dinh nhiéu than thit 1a mét 16, thi IPP phai ldy m&u ti nhiéu
than thit nhw sau:

BANG 5: Sé Miéng Mau phai Lay trén Mai Than
thit

S6 than thit trong méi | SO miéng mau phai
|6 cu thé |ay ttr m6i than thit
Téi thiéu 5 miéng 12 miéng

4 15 miéng

3 20 miéng

2 30 mieng

1 60 miéng

c. IPP phai cat da sb lat khdi cac bé mat cuia than thit dé twong dwong véi 2 pao.

C. Néu ca hai diéu kién A. trén day déu khong duoc dap tng, thi IPP phai lay mau cac thanh phan
con nguyén co da dugc sir dung dé san xuat cac san pham thit bo xay song hoac thit vun gom
dwong tinh bang cach st dung phuwong phap N6O.

D. Néu mau FSIS dworc ldy duwong tinh trong diéu kién B., thi thong thuwéng chi than thit dwoc
ldy mau la c6 lién quan vi sw lay nhiém STEC thwéng la sy 1ay nhiém cé ngudn lay nhiém dang
diém xuét hién rai rac nhw 1a hé qua cla qué trinh x& ly trong quy trinh 16t da va pha loc than
thit. Tuy nhién, néu co s& khéng ngén chan cac than thit bj trén 14n véi nhau hodc khéng c6 cac
bién phap kiém soat thda dang dé ngan chén sy lay nhiém chéo gitra cac than thit, thi sé& khéng
thé chi dinh chinh xac mét 16 than thit duy nhat dé 14y mau.

1. Co s& co thé quyét dinh tiéu hly than thit c6 lién quan hodc st dung dé san xuat
cac san pham ma sé dwoc xtr ly de tiéu diét mam bénh (vi du: bang cach nau).

2. Do céc co sé loc thit ddu va ma, thwe quan, tim hodc phu phdm trong qué trinh giét mé va
xt ly chiing mét cach riéng biét véi phan con lai clia than thit, nén FSIS sé khéng xem cac
bé phan nay la cé lién quan dén két qua STEC dwong tinh, triv khi cé sw 1ay nhiém chéo,
cac quy trinh pha loc hop vé sinh khéng théa dang hodc cac bién phap kiém soat ngén
chan sw lay nhiém khéng théa dang.

CHUONG VIl - LAY MAU SAN PHAM THIT BO SONG NHAM MUC BiCH SU’ DUNG CHO
CHUONG TRINH BPA TRUA TRUONG HOC QUOC GIA (NSLP)

|. TONG QUAT

Céc co s& ¢ thé san xuat san pham phuc vu NSLP, la chwong trinh dwoc quan ly bai Cuc Thuce
pham va Dinh dwdng (FNS). AMS chiu trach nhiém xét nghiém san pham trong khuén khd NSLP.
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Il. TRACH NHIEM XAC MINH CUA IPP

A. IPP xac minh r,éng cac co s& giai quyét mot cach théa dang tac nhan gay lay nhiém
STEC bang cach lay mau tai cac co s& san xuat san pham thit bd séng cho NSLP, ngay ca
khi co s& da lay mau dé xét nghiém theo chwong trinh AMS.

1. Khi IPP nhan dwoc nhiém vu lay mau tai co s& san xuét san pham cho ca NSLP va cac
co' sG ché bien tiep khac, IPP phai wu tién lay mau san pham ngoai NSLP, néu cd. Néu
chi c6 san san pham NSLP trong ctra sO lay mau, thi IPP phai lay mau tir sdn pham
NSLP.

2. Khi co s& san xuét thit bd khéng con nguyén co sdng hodc thit bd con nguyén co séng dw
kién cho muc dich st dung khéng con nguyén co danh riéng cho NSLP, IPP phai l4y mau
theo yéu cau. Trong tinh huéng nay, IPP phai ldy mau ngay ca khi co s& dang 14y mau tir
cling mot 16 san xuat dé xét nghiém AMS cho NSLP.

B. IPP phai xem lai Bang 6 va st dung thong tin trong d6 dé gidp minh xac dinh khi nao can lay
mau trong khudn kho NSLP.

Bang 6. Can Lay Mau nao tai cac Co s& San xuat San pham NSLP trong
khuén kho cac Chwong trinh Lay mau Thwéng quy cua FSIS

San pham nao
san co tai thoi
. R X =
diem lay mau?

Tinh hudng 1.
Co s& phi
san xuat cac

Tinh hudng 2.
Co s& san xuét
cac san pham
cho NSLP va

Tinh huéng 3.
Co s& chisan
Xuat san pham

khach hang khac
khéng c6 san

san pham cho cac khach han cho khéach
NSLP chac 9 hang khac
Dap an 2. Thu thap
san pham cho cac
khach hang khac,
néu co6 san va san
IPP phal |ay bap an 1. Thu phdm NSLP néu Dap an 3. Thu
mau san pham | thap san pham san pham cho cac thap san pham
nao? NSLP cho khach hang

khac

C. Khi mau duoc Iéy theo NSLP c6 két qua xét nghlem dwong tinh, IPP phai thu thap san
pham dé 14y mau tham tra t&» san phdm NSLP hoac san pham khac. IPP khdong dwoc wu tién
ldy mau cac san pham cho cac khach hang khac hon san pham NSLP.

LUU Y: Cac mau ciing duoc lay cho cac xét nghiém NSLP khong thé thay thé cho cac mau
duoc FSIS lay de lay mau tham tra.

D. Khi mau dwoc lay theo NSLP c6 két qua xét nghiém dwong tinh, IPP phai lay 8 mau tham
tra ngay ca voi nhirng co s& ¢6 san lweng I6n, vi ¢6 xét nghiém khac ma san pham thugc doi
twong lay mau AMS phai trai qua.

E. IPP chiu trach nhiém xac minh cac bién phap khéc phuc dbi véi két qua dwong tinh déi véi mau
FSIS hoac mau duwoc co s& lay cho xét nghiém AMS, bao gdm ca viéc x& ly thich hop san pham.
Két qua dwong tinh tir mot trong hai mau sé ddng nghia v&i viéc s&n pham bj tap nhiém va IPP
phai tuan theo hwéng dan lién quan dén cac két qua xét nghiém mau dwong tinh.

lll. TRACH NHIEM CUA DO TRONG VIEC UNG PHO VO'I KET QUA XET NGHIEM BUQ'C XAC
NHAN LA DUONG TiNH CUA AMS
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DO phai tuan theo hwéng dan dwoc dwa ra trong Chwong VI cia chi thi nay.
CHUONG IX — LAY MAU HANG NHAP KHAU
|. CAC QUY BINH BOI VO VIEC LAY MAU HANG NHAP KHAU

A. PHIS glao cac nhiém vy ldy mau dé tim vi khudn STEC dua trén cac di liéu cha 16 san pham
(hang muc s&n xuét, hang muc san phadm, nhém san pham) dwoc nhap vao PHIS. C6 ba cép do
tai kiém dinh (LOR) dwoc PHIS giao cho mét loai nhiém vu kiém dinh (TOI) la Théng thwéng,
Tang cuwdng va Chuyén sau.

B. Cacdy an ldy mau dbi véi sdn phdm nhap khau dugc xét nghiém dé tim vi khuan STEC bao
gbm:

1. MT08 — TOI va dy &n lay mau dé tim mam bénh E. coli 0157:H7 trong san
pham thit bo (bao gdm ca bé) xay sbng dwoc nhap khau. Buoc giao & LOR
Thoéng thwdng, Tang cwdng hoac Chuyén sau.

2. MT51 —TOI va dy an lay mau dé tim vi khuan E. coli 0157:H7 va non-0157 STEC trong
thit bo vun sau san xuat song dwo'c nhéap khau va E. coli 0157:H7 trong cac thanh phan
thit bo xay song khac. Bwoc giao & LOR Théng thwong, Tang cwong hodc Chuyén sau.

C. San pham thit bo séng dwoc nhap khau duoc lay mau dé phan tich STEC theo cac
chwong trinh lay mau MT08 va MT51 ciing sé dwoc phan tich dé tim vi khuan Salmonella.

Il. TONG QUAT VE LAY MAU SAN PHAM THIT BO SONG BU'Q'C TIEN HANH TAI CAC CO SO
NHAP KHAU

A. Video dao tao Lay mAu Xét nghiém STEC dbi voi cac San pham Thit bo Song dwoc Nhap khau
c6 san trén mang. Xem Ban dinh kem 6 dé biét thdng tin vé cach lay tin chi hoan thanh khéa dao
tao tuy chon nay.

B. Ban dinh kém 5 cung cép cac quy trinh 1ay mau cho phwong phap lay mau N60 doi voi thit
bd vun sau san xuat déng lanh dwgrc nhap khau va cac thanh phan déng lanh khac.

C. Khi PHIS giao nhiém vy TOI E. coli O157:H7 dé phan tich STEC ddi véi mét 16 san
pham dwoc nhap khau, ngudi kiem dinh hang nhap khau phai:

1. Théng b&o cho ban giam déc co s& nhap khau vé ly do Idy mau dé xét nghiém vi khuan
E. coli O157:H7 (théng thwong, tang cwdng hoac chuyén séu) va liéu cé hay khéng viéc
mau ciing s& dwoc phan tich dé tim vi khuan non-0157 STEC (céc 16 l4y mau chi chiva
thit bd vun sau san xuét);

2. Tuan theo hwéng dan lay mau &ng véi dw &n thich hop;

3. Khi thich hop, tim hiéu xem nha nhap khau c6 tén trén hd so (IOR) sé gil lai 16 san pham
do tai co s& kiém dinh nhap khau chinh thirc hay bén ngoai co' s& dwdi sy kiém soat ctia
IOR. Khi |6 san pham sé dwoc gil lai bén ngoai co s, thi ngwdi kiem dinh hang nhap khau
phai ghi lai dia diem trong khung Nhan xét clia trang Lay Mau — Quan ly Mau trong PHIS;
va

4. Lay cac mau t mot ma hoac ngay san xuét cu thé.

D. Trong PHIS, ngudi kiém dinh hang nhap khau phai:
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1. T man hinh cac TOI Phong thi nghiém, nhap vao hop Mau Lay mau. Trang Quan Iy
Mau — Lay Mau sé hién ra, cung v&i thé Tao Mau duwgc mé.

LUU Y: Trong trwéng hop hiém gap ma mau da dwoc gli cho phong thi nghiém theo mau khong
phai do PHIS ban hanh do PHIS khdéng hoat dong trong khi thyc hién LOR chuyén sau hoac tang
cwong va ngwdi kiém dinh hang nhap khau da givi mau bén ngoai hé théng PHIS, thi ngudi kiém
dinh hang nhap khau phai danh dau vao 6 "Mau nay da dwoc gtri qua dwdng bwu dién dén
phong thi nghiém bang cach str dung mau ngoai hé thong PHIS chwa?" trvdc khi tién hanh budc
tiep theo.

Sample Management - Sample Collection

[1 Has this sample already been mailed to the lab using a non-PHIS form?

| Generate a Sample [ Sample Collection Data I Additional Info ]

Establishment™: 47 - Shift 1 - AN, Deringer Inc.

Project Code™:

2. Xac minh thong tin trén man hinh la chinh xac. Néu thdng tin khéng chinh xac, hay
stra lai cho dung trwdc khi tiép tuc.

3. DPanh d4iu vao cac 6 "Phan tich" thich hop nhw sau déi véi TOI dwoc giao:

a. E. coli O157:H7 MTO08:

Generate a Samblé l Sample Collection Data I Additional Info ]

Establishment™: 147 - Shift 1 - A.N. Deringer Inc.

Project Code™:

Analyses": Salmonella
IE. coli 0157:H7

Sample Weight{lbs): * 02.00

Process Category: Raw - Non Intact
Product Category: Raw - Non Intact-Beef
Product Group: Ground Beef
Species: Beef

b. STEC MT51: (Thit vun Sau san xuat Khéng xuwong)
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Generate a Sample [ Sample Collection Data T Additional Info ]

Establishment™: 147 - Shift1 - A.N. Deringer Inc.

Project Code™:

Analyses™: [v] salmonelia
[JE. coli 0157:H7
E.coli O157:H7 & Non-0157 STEC

Sample Weight{lbs): e 02.00

Process Category: Raw - Intact

Product Category: Raw - Intact-Beef

Product Group: Boneless Manufacturing Trimmings
Species: Beef

c. E. coli 0157:H7 MT51: (Ngoai Thit vun Sau san xuét Khéng xwong)

| Generate a Sample [ Sample Collection Data I Additional Info ]
Establishment™: 147 - Shift1 - A.N. Deringer Inc. b
Project Code™:

Analyses™ Salmonella

E. coli 0157:H7
[C]E.coli 0157:H7 & Non-0157 STEC

Sample Weight(lbs): - 02.00

Process Category: Raw - Intact
Product Category: Raw - Intact-Beef
Product Group: Cheek Meat
Species: Beef

4. Nhap khéi lwong méau thich hop va lwu théng tin.

5. Sau khi mé thé D liéu LAy MAu, dién théng tin vao cac truwéng bat budc.
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Generate a Sample 1

Sample Form: 101090729
Project: MT51
Analysis: E. coli 0157:HT
Tissue:

Sample Collection Data

Additional Info

Collection Range: Start Date:
End Date:

Establishment: 147

Sample Status: Open

r— Collection Information
Date Collected™:
Parcel Pickup Date™

Phone #: (555) 555-1212

Select Sample : Raw - Intact-Beef

5/11/2015

5/11/2015

Bl (e

Laboratory:

r— Product Information

Production Date™: [5/11/2015
Product Name™
Product Held™:  ® Yes O No

Lot #": 472963-2

=]

Boneless Manufacturing Trimmings

— Import Information
Import Application ID: 472969
Lot #: 2
Country: CANADA
Foreign Establishment: 38

— Remarks

Product Code: BR549!2|

6. DO voi truong Ngay San xuat, néu ma san pham la mét ngay theo lich, hay chon ngay do.
Neu méa khong phai la mét ngay theo lich, thi ngudi kiem dinh hang nhap khau phai nhap
"Ma San pham:" trong khung "Nhan xét" trén thé D liéu Lay Mau, roi nhap ma san pham va

chon ngay clGa ngay hém nay cho trwdng Ngay San xuét.

7. Trong khung Nhan xét, nhap bat ky théng tin bd sung nao ma c6 thé gitp ich cho phong thi
nghiém. Khi |16 s&n phdm sé dwoc gitr lai bén ngoai co s& cho dén khi cac két qua xét
nghiém tai phong thi nghiém dwoc béo céo, thi ngwdi kiém dinh hang nhap khau phai nhap
tén va dia chi ctia dia diém noi ma IOR cho biét 16 san pham sé dworc gilr lai. Chon Luu &

Tiép tuc.

8. Sau khi mé&, thé Théng tin Khac sé mé ra, hay nhap vao "Lay Bang Cau hdi" va, néu dwoc

nhéc, hay lwu cac thay dbi.

Sample Management - Sample Collection

Message from webpage

SSX)

module?

Do you want to save your changes before going to Questionnaire

[ Generate a Sample T

Sample Collection Data

]

Take Questionnaire

Additional Info

Print Form

32




9. Dé dién va lwu bang cau héi, hay lam theo cac 1&i nhic xuét hién trén man hinh.

10. Quay lai Thé Thu thap D@ liéu cia man hinh L&y Mau Phong thi nghiém va chon "In
Mau". Xem lai mau trén mang va, néu chinh xac, thiin no ra.

11. Trwéce khi nhép vao "Gk cho Phong thi nghiém®, hay nhap tiéu dé va ngay cia mau, roi
gi cho phong thi nghiém.

E. Nguwdi kiém dinh hang nhap khau phai truy cap vao Hé thdng Quan ly Théng tin
Phong thi nghiém (LIMS Direct) dé truy luc cac két qua xet nghiém tai phong thi nghlem
va cung cap céac két qua dé cho ban giam dbc co s& nhap khau ngay ca khi co' s& nhan
duwoc cac théng bao qua e-mail.

F. Nguoi kiém dinh hang nhap khau phai truy cap vao PHIS dé xac minh céc két qua da
dwogc dang tai cho 16 san pham trong PHIS. Néu cac két qua khong dwoc dang tai vao PHIS
trong vong 48 gid, thi ngwdi kiém dinh hang nhap khau phai g&ri Thé D liéu Theo dbi Lénh
In.

G. Nguoi kiém dinh hang nhap khau khéng duwoc thwe hién TOI trong PHIS khi dwoc théng
bao rang mau phong thi nghém tir mét 16 dwoc gil lai thudc quyén kiém soét cia IOR da bi t
chéi va sé khong dwoc phong thi nghiém ctia FSIS phan tich. Nguoi kiém dinh hang nhap
khau phai théng bao cho co sé kiém dinh nhap khau chinh thirc dé IOR d6 c6 thé cho lwu
théng san pham.

H. Nguwoi kiém dinh hang nhap khau phai truy cap vao PHIS dé gti mau thir 2 khi dwoc théng
bao rang mau phong thi nghém tlr mot 16 dwoc gil lai thudc quyén kiém soéat ctia FSIS d3 bi
tor chéi va sé khong dwoc phong thi nghiém cta FSIS phan tich. Nguwoi kiém dinh hang nhap
khau phai théng bao cho co sé kiém dinh nhap khau chinh thirc dé co s& cé thé thong bao
cho IOR rang 16 san pham sé tiép tuc dwoc gitr lai cho dén khi cac két qua mau dbi véi mau
th&r hai dwoc bao cao.

I. Nguwoi kiém dinh hang nhap khau phai glri Mau FSIS 9770-3 da dwoc dién day da thong
tin, "B&o c&o va cac Phat hién vé Mau bj T chdi" déi véi cac mau ma phong thi nghiém cta
FSIS thong bao la bj tw chdi cho nguoi glam sat sau khi hoan thanh. Nguoi kiém dinh hang
nhap khau dwoc phan cong phu trach co s& nhap khau ma tr d6 mau da dwoc glvi di phai
dién théng tin vao mau.

J. Nguwdi kiém dinh hang nhap khau phai trién khai 1&nh tir chdi cho nhap canh trong PHIS dbi
véi 16 1dy mau néu mau dwoc bao cdo 1a dwong tinh. Néu 16 dwoc gilr lai bén ngoai co s, thi
ngwdi kiém dinh hang nhap khau phai théng béo cho ban giam déc co' s& nhap khau dé yéu
cau IOR nay tra lai san pham cho co s& kiém dinh nhap khau chinh thirc d& dong dau va xir
ly. NGOAI LE: néu 16 san pham la tir Canada va da dwoc tra lai cho Canada theo cac quy
trinh cGa Phu luc J dwoc dan chiéu trong Chi thi FSIS 9900.6, Chuong trinh L4y m4u Phong
thi nghiém déi véi Thit, Gia cdm va cac San phdm Tring duroc Nhap khéu, thi 16 sdn pham
khong can phai duoc tré lai dé déng dau va xi ly.

K. Nguoi kiém dinh hang nhap khau phai théng bao cho nguwoi giam sat ctia minh
ngay lap tirc néu biét rang IOR da khong gilr lai 16 sdn pham va da dwa 16 sdn pham
vao lwu théng thwong mai.

L. Nguwoi kiém dinh hang nhap khau phai xac minh viéc dong dau va xi Iy 16 san pham doi voi
cac 16 bi tir choi cho nhép canh, theo Chi thj FSIS PHIS 9900.8, Thit, Gia cam va cac San
pham Trimg con V6 bj Tee chéi cho Nhap canh vao Hoa Ky (US).

ll. CHPONG TRINH LAY MAU BOI VO'I THIT BO VUN SAU SAN XUAT VA CAC
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THANH PHAN KHAC PUQ'C NHAP KHAU
(MT51)

A. San phdm dwoc ldy mau theo chwong trinh 1Ay mau MT51 tai cac co sé kiém dinh nhap
khau chinh thirc c6 thé co ca thit bo vun sau sén xuét va cac thanh phan khac (chang han
nhw thit mé, thit ddu hodc cac thanh phan khac nhw dwoc md ta trong Chi thi nay). Cac 16
ldy mAu ngoai thit bd vun sau san xuét phai dwoc xét nghiém chi dé tim vi khuan E. coli
0157:H7 va Salmonella, trong khi cac 16 chi chira thit bo vun sau san xuét ciing phai dwoc
xét nghiém phét hién non-0157 STEC, can cl vao cau tra loi cho cac cau hdi trong phan
bang cau héi ctia thé Théng tin Khac trong PHIS.

B. D4i véi thit bo vun sau san xuat va cac thanh phan thit bo xay séng khac — Tuoi séng
(khdng dong lanh), nguwdi kiem dinh hang nhap khau phai tuan theo cac phwong phap
dwoc mé td danh cho kiém dinh noi dia.

C. Dé lay mau thit bo vun sau san xuat déng lanh va cac thanh phan thit bo xay sdng khéc,
ngwdi kiém dinh hang nhap khau phai chon 5 dung cu chira dyng tir 6. Cac dung cu chira
dwng phai co cung ma hodc ngay san xuat. Ngudi kiém dinh hang nhap khau phai Iay 60
miéng riéng biét ttr thit bo vun sau san xuat déng lanh va cac thanh phan thit bo xay séng
khac nhw dwgc mo ta trong Ban dinh kem 5.

D. D&i véi méi mau thit bo vun sau san xuét dwoc lay trong chwong trinh 14y mau MT51,
nguoi kiém dinh hang nhap khau phai tréd I&i cau héi sau day trén mau |14y mau cta PHIS. Cau
tra |oi clia ngwoi kiém dinh hang nhap khau cho cau hdi nay cé y nghia quan trong vi xac dinh
nhirng phéan tich ma cac phong thi nghiém cta FSIS sé thwc hién. Chi khi nao cau tra 1oi cho
cau hai trong muc E. duéi day la "cé" thi mau méi dwoc phan tich dé tim vi khuan non-0157
STEC.

E. Cau hoi: C6 phai 16 lay mau chi chira thit bo vun sau san xuat va khong cé cac thanh
phan khac khéng?

1. Nguai kiém dinh hang nhap khau phai chon 'C6' khi da xac minh rang toan b 16 lay
mau chi chira thit bo vun sau san xuat va khdéng chira bat ky lwvgng nao cua thanh
phan hoac nguyén liéu khac.

2. Nguoi kiém dinh hang nhap khau phai chon 'Khong' khi 16 1dy mau chiva bat ky
lwong nao clia nguyén liéu khac ngoai thit bo vun sau san xuat.

IV. LAY KET QUA XET NGHIEM MAU

Nguoi klem dinh hang nhap khau phai truy cap vao LIMS-Direct dé 14y cac két qua xét
nghiém mau nhw dwoc mo ta dbi véi cac mau nodi dia.

V. CAC HANH PONG CAN AP DUNG DWA TREN KET QUA

A. Khi mét mau co két qua xét nghiém am tinh vai vi khuan E. coli 0157:H7, thi sé& khong phai
xét nghiém thém 16 14y mau va ngucyl kiém dinh hang nhap khau phai tra lai 16 san pham néu
dang dwoc FSIS Gilr lai va tAt ca cac tiéu chi tai kiém dinh khac déu dwoc chap nhan.

B. Puwoc cho la dwong tinh
1. Khi Hé thong Truyén va glri E-mail Thong tin Vi sinh (BITES) cta LIMS thng bao voi
ban quan ly kiem dinh nhép khau cta OFO (Try s& chinh va ngudi giam sat) rang mot
mau c6 ket qua dwoc cho la dwong tinh, thi ngudi giam sat phai thong bao cho nguoi
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kiém dinh hang nhap khau rang mau dang & trang thai dwoc cho la dwong tinh. Nhan
vien RMTAS-Tru s& chinh Hang nhap khau ctia OFO phai tuan theo huwéng dan dwoc
dwa ra trong Chi thi FSIS 10,010.3.

2. Nguwoi kiém dinh hang nhap khau phai:

a. Thong bao cho ban giam doc co s& vé két qua dwgc cho la dwong tinh va phai
théng bao liéu 16 san phdm c6 bj nha nhap khau co tén trén hd so hoac FSIS
gilr lai hay khéng va dia diém gilr 16 san pham véi ngwoi giam sat cda minh;

b. Cung cap cho ngudi giam sat ban sao cla gidy chirng nhan strc khoe va bat ky
tai liéu nao khac lién quan dén 16 san ph&m, bao gébm ca ban sao cac mau FSIS
9540-1 va mau phong thi nghiém ma cé thé dwoc in ra tv PHIS;

c. Néu 16 san phadm dwoc IOR git lai, hdy théng bao cho ban giam déc co s& nhap
khau rang nguoi kiém dinh hang nhap khau dang dwa san pham vao dién bj
FSIS gitr lai. Ngwoi kiém dinh hang nhap khau phai yéu cau ban giam dbc co s&
nhap khau lién lac véi IOR dé thdng bao cho IOR vé két qua dwoc cho la dwong
tinh va san pham dang bj FSIS glu lai. Ngwoi kiém dinh hang nhap khau phai
thdng bao cho nguoi giam séat ctia minh rdng san phdm dang bi FSIS git¥ lai;

d. Néu 16 san phadm khong bi FSIS gi lai nhwng van & co s& nhap khau, thi ngu i
kiém dinh hang nhap khau phai gil lai sdn pham va yéu ciu ban giam déc co
s& nhap khau lién lac v&i IOR dé théng bao cho IOR vé két qua dwoc cho la
dwong tinh va viéc gitr lai sdn phdm. Nguwoi kiém dinh hang nhap khau phai
thdng bao cho nguoi gidm séat ctia minh rang sé&n pham dang bi gitr lai;

e. Néu 16 san phdm duwoc IOR git lai va da dwoc di chuyén khéi co s& kiém dinh
chinh thirc den mét dia diém bén ngoai co' s&, hady yéu cau ban giam doc co' s&
nhap khau:

i. Lién lac v&i IOR dé thdng bao cho IOR vé két quéa dwoc cho 1a duwong
tinh;

ii. Thong bao cho IOR rang nguwoi kiém dinh hang nhap khau dang
dua sélj pham vao dién bi FSIS gil lai va ngan chan viéc tiep tuc
di chuyén san pham; va

iii. Yéu cau cung cap thong tin vé dia diém bén ngoai co s& cliasan
pham. Ngudi kiem dinh hang nhép khau phai thdng bao thong tin ve
dia diém gil* san pham cho nguwi gidm séat cta minh.

f.  Trus& chinh OFO phai thong bao cho cac vién chire phu trach chuO’ng trinh kiém
dinh vé quoc gia xuét khau cé lién quan ngay khi phong thi nghiém cuta FSIS
thdng bao vé két qua dwoc cho 1a duwong tinh dé xac dinh liéu co sé tir quéc gia
xuéat khau cé béat ky san phdm nao khac t 16 s&n phdm duoc cho 1a dwong tinh
dwoc phat hién tai Hoa Ky khéng.

C. Két qua dwoc xac nhan la dwong tinh

1. Khi mot mau dwoc xac dinh 1a dwong tinh doi véi bat ky tac nhan gay tap nhiém STEC
nao, ngwoi kiém dinh hang nhap khau phai:

a. Doi voi mot 16 ma ban dau duoc IOR gilr lai, hay trién khai 1&nh tir chdi cho nhap
canh trong PHIS dbi v&i 16 1dy m&u. Néu 16 san phdm dang dwoc gil lai & bén
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ngoai co s&, hdy yéu cau ban giam doc co' s& nhap khau lién lac voi IOR dé
thdng b&o cho IOR vé két qua dwong tinh va yéu cau réng 16 san phadm phai dwoc
gWi tra lai co s& kiém dinh nhap khau chinh thirc ngay khi cé thé;

b. DGi véi 16 ma ban dau bi FSIS gilr lai, hay trién khai Iénh tir chéi cho nhap
canh trong PHIS. Nguwoi kiem dinh hang nhép khau phai tuan theo cac quy
trinh tr choi cho nhap canh dwoc xac dinh trong Chi thi FSIS PHIS 9900.8;
va

c. Lién lac v&i nguwoi giam sat clia minh, 1a ngudi sau do sé lién lac véi RMTAS dé
trién khai mot dot thu hdi san phadm néu 16 sdn phdm da dwoc dwa vao lwu théng
thwong mai. DM cGia OFO phai tuan theo cac Quy trinh Thu hdi San phadm theo
Chithi FSIS 8080.1, Thu héi cac San phdm Thjt va Gia cdm va phan D. duéi
day.

2. Nhan vién Tru s& chinh kiém dinh hang nhap khau OFO phai thong bao cho cac vién
chire phu trach chwong trinh klem dinh vé quéc gia xuét khau cé lien quan ngay khi
mot phong thi nghiém thong béo vé két qua dwong tinh dé xac dinh liéu co s& tir qudc
gia nwdc ngoai cé bat ky sdn phdm nao khéac tir 16 sdn phdm dwoc cho 1a dwong tinh
dwoc phat hién da xuét khdu sang Hoa Ky hay khong. Néu bat ky 16 san phdm nao
duwoc qudc gia nwéc ngoai dé xac dinh 1a tr cing mdt nha san xuét c6 cing moét ma
san xuat, thi OFO phai:

a. Yéu cau thu héi san phdm néu nguwoi kiém dinh hang nhap khau da théng qua
san pham khi tai kiem dinh hang nhap khau; va

b. Tir chdi cho nhap canh san phadm néu ngwoi kiém dinh hang nhap khau khong
théng qua san pham khi tai kiém dinh hang nhap khau.

3. Tru s& chinh kiém dinh hang nhap khau OFO phai théng béo cho nhan vién kiém
dinh hang nhap khau tr chdi cho nhap canh dbi véi 16 san pham c6 cung ma san
Xuat ma quoc gia nwéc ngoai dwa di tai kiém dinh ‘hang nhap khau véi FSIS sau
khi c6 két qua dwoc xac nhan |a duwong tinh va, néu can, chi dao ngudi kiém dinh
hang nhap khau &p dung hanh déng bé sung

D. Néu san pham duoc dai dién bdi ciing cac ma hodc ngay san xuat va cé két qua xét
nghiém dwong tinh v&i mét tdc nhan gay tap nhiem STEC da dwoc IOR dwa vao lwu
thdng thwong mai, thi:

1. Nguwoi kiém dinh hang nhap khau phai gl ban sao da dwoc dién day da thong tin
cua Mau FSIS 9540-1 va giay chiing nhén stre khde nwdc ngoai qua fax (202) 720-
6050 dén Try s& chinh kiém dinh hang nhap khau OFO.

2. Tru s& chinh kiém dinh hang nhap khdu OFO phai théng bao cho trwdng phong dich
vu kiém dinh tai quéc gia xuat khau va dai dién Co quan Quan ly Nong nghiép Nudc
ngoai (FAS) cho quoc gia ma tlr do san phdm dwong tinh da dén vé két qua xét
nghiém mau dwoc xac dinh la dwong tinh véi tac nhan gay tap nhiém STEC. Tru s&
chinh kiém dinh hang nhap kh&u OFO ciing phai théng bao cho ho liéu FSIS c6 yéu
cau IOR thu hoi bat ky san pham nao co lién quan dang trong lwu thdng thwong mai
hay khoéng. Tru s& chinh kiém dinh hang nhap khdu OFO phal yeu cau quoc gia nuwéc
ngoai do tién hanh quy trinh FSA hoéc twong duo’ng tai co' s san Xuét va xét nghlem
cac mau thdm tra tir co s& xay hodc cac co s& giét md ban dau da san xuét san pham
dwong tinh doé.

Vi DU: San pham thit bo sbng da dwoc nhap khau tv mét 16 duy nhat nhwng thanh hai chuyén
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hang riéng biét c6 ky ma hiéu giao hang khac nhau. FSIS chi xét nghiém mét trong hai
chuyén hang, da phat hién sdn pham dwong tinh va da ti chéi cho phép chuyén hang nhap
canh. Cac san pham ma FSIS da I4y mau va cho lwu thdng da dwoc bdo quan lanh va do do
da khong duwoc phan phéi. Cong ty mudn chuyén san phdm dé sang co s& chinh thirc dé xi
ly khtr doc tinh. Khdng c6 ké hoach HACCP hoéc danh gia trwdc khi giao hang lién quan dén
san phadm ndi dia nay. San pham trong vi du nay sé& can phai di chuyén cé nhan niém phong
clia FSIS vi khdng cé co s& ndi dia cung cap hang dirng ra kiém soat san pham theo hwéng
dan trong chi thi nay.

CHUONG X - PHAN TicH DI LIEU

Céc Thanh vién ctia Van phong Khoa hoc Strc khde Cong ddng sé bao céo cac két qua xét
nghiém STEC tai phong thi nghiém ctia FSIS dbi véi cac san pham thit bo xay séng, thit vun
va cac thanh phan thit bo xay séng khéac trén trang web ctia FSIS. Ban Phan tich va Téng hop
D liéu (DAIS) thudc ODIFP sé tinh toan cac sé liéu wéce tinh hang ndm vé mirc do phé bién
cta tac nhan gay tap nhiém STEC trong thit bo xay sdng va thit bd vun sau san xuét. Cac
thanh vién cta DAIS ciing sé& so sanh cac ty 1& 1y mau dbi véi cac nhiém vu 1y mau MT55 va
MT54 véi cac ty |é 1dy mau déi véi cac nhiém vu ldy mau MT65 va MT64 va xac dinh liéu cac
ty 1& Iy mAu nay cé tang lén do thiét k& méi clia cac chwong trinh 14y mau thit vun gom va
thanh phan thit bo xay séng khac hay khéng.

CHUONG XI - CAU HOI

Gui cac cau hai lién quan dén chi thi nay cho Ban Phu trach Rdi ro, Cai tién va Quan ly théng
gua askFSIS hoac bang dién thoai theo s6 1-800-233-3935. Khi gtri cau héi, hay st dung thé
Gri Cau hoi (Submit a Question) va nhap cac thong tin sau day vao cac trwong da cho:

Trwong Cha dé: Nhap Chi thi 10010.1

Trwérng Cau hoi: Nhap cau haéi chi tiét nhat co thé.

Trwdng San phdm:  Chon Chinh sach Kiém dinh Chung ti menu tha xudng.
Trwdng Hang muc:  Chon Lay mau E. coli 0157:H7 t menu tha xubng.

Pham vi Chinh sach: Chon Danh riéng cho Néi dia (Hoa Ky) tr menu tha xudng.

Khi d& dién xong tat ca cac trwdng, hdy nhan vao Tiép tuc va & man hinh tiép theo nhan vao
Hoan thanh Gi Cau héi

LWU Y: Tham khao Chi thi FSIS 5620.1, St dung askFSIS, dé biét thém thdng tin vé viéc gui
cau haéi.

Tro ly Chanh Van phong
Van phong Phét trién Chinh sach va Chuong trinh
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BAN BiNH KEM 1 Cap nhét H6 so Co’ s& trong PHIS dé Pam bao Co s& Du diéu kién Lay
mau Thit bo vun sau san xuat MT60, Thit vun gom MT65, San pham san xuat thit bo xay
song MT43 va Thanh phan san xuat thit bo xay song khac MT64, khi Thich hop

Ban dinh kem nay mé ta cach thrc xéa céc thanh pham (Hinh 2) va thém san pham (cac Hinh
3A-3F). Ban dinh kém c6 cac anh chup man hinh vé cach thirc ma hd so co s& sé xuét hién
trong PHIS (rng v&i méi thanh phadm dwoc liét ké trong Bang 6 (cac Hinh 4-21) dé dam bao
rang co s& duwoc hé théng PHIS cong nhan da diéu kién cho cac chwong trinh lay mau xét
nghiém STEC, mét cach thich hop.

Hinh 2. Cach X6a San pham trong trang San pham cta H6 so Co s&. Chon biéu twong thung

rac (mdi tén mau vang) dé xéa san pham.

Contacts I Products Volumes
General " Add new Product Group
Operating Schedule
Finished Product 5 ’
s Finished Product
Facility HACCP Category e Species Product Group Volume ‘ Edit | Delete
HACCP Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings 6,001 - 50,000 4 i §
Broducts Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings > 600,000 4 @
Equipment Raw - Intact Raw intact beef Beef Bench Trim (trimmings from animals 3,001 - 6,000 V4 @
Inspection Tasks not slaughter at the est)
Slaughter e Ruimalsand Subnrimals 2600000 VAR |
Training Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 7 @
2 comminuted, or
Coverage Assignments otherwise non- Delete
Task Calendar intact beef
et e e o [ Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 V4 i
Ll comminuted, or
Sample Management v otherwise non-
: 2 e intact beef
Animal Disposition v
: Raw - Non Intact Raw ground, Beef Bench Trim (derived from non-intact 6,001 - 50,000 4 @
View Report comminuted, or beef not slaughter at the est)
otherwise non-
intact beef

Céc Hinh 3A-3F. Cach Thém Nhém San pham Moi trong trang San pham clia H6 so Co' s6.
Lam theo cac budc theo so do tlr Hinh 3A den hét 3F dé thém nhom san pham mai vao ho so
co s&. Sau khi hoan thanh méi man hinh, hdy nhé nhap vao nat "Lwu" & cudi man hinh.

Hinh 3A. Trén thé S&n pham, hay chon "Thém Nhom San phadm mai" (mdi tén mau vang).

S Vvine SRRy
Contacts | Products | Volumes
General % Add new Product Group <:
Operating Schedule al - ‘ S
Finished P : : |
Facility HACCP Catego | W | Species Product Group | Volume Edit | Delete
HACCP Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings > 600,000 VAR |
Broducts Raw - Intact Raw intact beef Beef Primals and Subprimals > 600,000 YA |
Equipment Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 VAR |
Inspection Tasks comminuted, or
otherwise non-
Saughtes intact beef




Hinh 3B. Trén thé "Sbng" (mdi tén mau vang), nhap Hang myc HACCP va Ké hoach HACCP.
Déi véi Hang muc Thanh phdm, nhap "Thit bd con nguyén co séng" (6 mau da).

Cotacs RE | NonRTE | Row K::I

General HACCP Category*: Select v
Qperating Schedule HACCP Plan: Select .
Facility Finished Product Category"; Select v
HACCP Species*;

Equipment

Hinh 3C. Sau khi hoan thanh cac bwéc trong Hinh 3B, hdy chon Nhém San pham thich hop.
Trong vi du nay, hay chon "Thit bo Vun Sau san xuat" (mdi tén mau vang).

ToTTT SoTTTeTy

Contacts RIE | NonRTE | Raw |
General HACCP Category™ Slaughter v
Operating Schedule HACCP Plan: SLAUGHTER b-d
Eacility Finished Product Category*: Raw intact beef -
HACCP Product Group™: Average Daily Volume
Products pounds per day
Equipment [ Beef Manufacturing Trimmings
Inspection Tasks [carcass (including carcass
Slaughter halves or quarters)
Training [JcCheek Meat
Coverage Assignments Ocuts (including Bone in and
i Boneless Meats)
Task Calendar
O edible Offal

Inspection Verification
f [JHead Meat
Sample Management

Animal Disposition v|| [Oother intact

View Report [J primals and Subprimals

[Jweasand Meat
[ Heart Meat

[JBench Trim (trimmings from
animals not slaughter at the est)

Species*: ® Beef

Save | | Cancel




Hinh 3D. Béi v&i méi Nhém San phdm dwoc chon, nhap San Iuo’ng Trung binh Hang ngay
(pao trén ngay) (6 mau dd). Déi v&i muc dich st dung trong san pham khong con nguyén co
song (vi dy: thit bo xay song, san pham dwoc [am mém bang may, san phadm dwoc nhao tron
bang chan khéng) hoac khi muc dich st dung khéng rd rang, hay chon "Khac" (mi tén mau
vang).

ToTTT TSIy

Contacts RTE Non RTE Raw |

General HACCP Category™ Slaughter ¢
Operating Schedule HACCP Plan: SLAUGHTER =
Facility Finished Product Category™: Raw intact beef -
HACCP Product Group*: Average Daily Volume
Producte | pounds per day
Equipment Beef Manufacturing Trimmings 6,001 - 50,000 bd
Inspection Tasks [Jcarcass (including carcass
Slaughter halves or quarters)
e [ cheek meat
Training
Coverage Assignments Ocuts (including Bone in and
Boneless Meats)
Task Calendar )
[ edible Offal

Inspection Verification v
I [ Head Meat

Sample Management v
Animal Disposition v O other Intact
View Report [J Primals and Subprimals

[ weasand Meat
[J Heart Meat

[JBench Trim (trimmings from
animals not slaughter at the est)

Species*: @® Beef

[JFor RTE Cooking Only
[JFor Intact Use (Beef Only)
:> Other
[OFor Further processing at the establishment

** Intended use is required for the finished product category ‘Raw Intact Beef

Intended Use™*:

-




Hinh 3E. Trong vi du nay, nhom san pham Thit bd Vun Sau san xuét (6 mau dd) da dwoc thém
vao ho so co sé.

riome )Uﬂ\”ld[y
Contacts Products | Volumes
General /™ Add new Product Group
Operating Schedule
Finished Product 3 :
Facility HACCP Category c‘:; - Species Product Group Volume Edit | Delete
HACCP Raw - Intact Raw intact beef Beef Beef Manufacturing Trimmings > 600,000 4 @
Broducts | Raw - Intact Raw intact beef Beef Primals and Subprimals > 600,000 4 3
Equipment Raw - Non Intact Raw ground, Beef Beef Trimming from nonintact beef 6,001 - 50,000 4 @
Inspection Tasks comminuted, or
otherwise non-
Slaughter intact beef
Iraining Raw - Non Intact Raw ground, Beef Ground Beef Product from in-house 250,001 - 600,000 # @
‘ Coverage Assignments comminuted, or source materials
[ otherwise non-
‘ Task Calendar intact beef
‘ Inspection Verification [V I Slaughter Raw intact beef Beef Beef Manufacturing Trimmings 6,001 - 50,000 4 i) I

Hinh 3F. Chon thé "San lwong" va xac minh rang San lwong HACCP chinh xac. Néu khéng,
hay stra lai san lwgng cho chinh xac.

e
Contacts Volumes ‘ <:
e _—
Operating Schedule - 2 v
Faciity Raw - Non Intact 50,001 - 250,000 =
HACCP Slaughter > 600,000 =

L
P funsac




Hinh 4. Thit bo Vun Sau san xuat (MT60). Trén thé "Séng", (rng v&i Hang muc HACCP, hay
chon "Giét mé" ho&c "Con nguyén co Séng" va nhap tén cta ké hoach HACCP cla co s&. Di
véi Hang muc Thanh phdm, hay chon "Thit bd con nguyén co sdng". Bbi véi Nhém San pham,
hay chon "Thit bd Vun Sau san xuét". Nhap san lwong trung binh hang ngay va s ngay trén
thang san phdm dwoc san xuéat. Déi véi Muc dich St dung, hdy chon "Khac".

[' RTE l Non RTE ] Raw ]
HACCP Category®:

Slzughter -
HACCPF Plan: SLAIUGHTER -
Finished Product Category®: Raw intact beef -
Product Group®: Average Daily Volume

pounds per day
Beef Manufacturing Trimmings 50,001 - 250,000 -

DCarcass (inzluding carcass halwves or guarters)
DCheek Meat

DCuts [including Bone in and Boneless Meats)
[ edible offal

OHead meat

[ other Intact

O primals and Subprimals

weasand Meat
El Heart Meat

I:l Bench Trim (trimmings from animals not slaughter at the est)

Species®: @ Beaf

Intended Use*- D For RTE Cooking Cnly
D For Intact Use [Beef Only)
K Other

O For Further processing at the establishment

Save Cancel

= Intended yse is reguired for the finished oroduct cotegon 'Raw Intact Beof




Hinh 5. Thit bo Vun t& Thit bd Khong con Nguyén co (MT60 va MT65). Trén thé "Sbng", rng
véi Hang muc HACCP, hay chon "Séng - Khdng con Nguyén co" va nhap tén cla ké hoach
HACCP clia co s&. Béi véi Hang muc Thanh phadm, hay chon "Thit bo xay sdng, dwoc lam xay
nghién nhd hoac khéng con nguyén co”. Béi véi Nhém San pham, hay chon "Thit bo Vun to
thit bo khdéng con nguyén co”. Nhap san lwong trung binh hang ngay va sé ngay trén thang
san phadm dwoc san xuét. Béi véi Muc dich Str dung, hay chon "Khac".

[ RTE [ ton ATE ] Plaras |

HACCP Categorny:

Aara - Mion Intact -
HACCP Plan: FADRKATRON -
Finishad Product Category: Rara ground, comminutad, or otheraisz non-intact baaf -
Produet Growp*: Avarage Dally Volums

POUNOE Par day
O sdwanesd Meat Racovary [UMR}

B=af Trimamidngg Trom nondntact best 5001 - 50,000 -

O Fommed steaks

I:I Grownd Beat Proeduct from In-houss sowncs matarisls

O HamburgenBest Patty Proguct

[ Low Tempsraturs Rendsrsd Proguct - Finsly Textursd Bast (FTH)

[ Low Temperaturs Rendsred Product - Partislly Defatted Bast Fatty Tissus (POEFT)
[ Low Tempsraturs Rsndsrad Product - Partisily Defatted Chopped Bast [POCE)

I:I MHon-intast Cuts |In:|uulng Bons In and Bonslsss h’—:‘-EtS-:

I:I Othar Non-intzet Produost (Treesh saw B3], mesat boat, JrOeE, me=at bealls, —:ft}:

I:I Grownd BeaT Prosduct Trom F'IJT}I'I-EEF}EI SOUNca matarisls

I:I Grownd Beal combned with other E-FQGHE- Trom In-houss Souncs matertsls

I:I Ground Best comibnsd with other spscies Trom purchassd soUunss matsrisls

O Fabricaten steaks ana other Hon-intsct Subprimais

I:I Banch Trim [derhrsd from non-intsct best ot 5l.=_ughtar at the a-st:

I:I Hamibu rgar.'Eaa'r P-E'H.']' coamibined with othar 5F&3|—:‘5 Trom In-houes sownss maberials
I:I Hamibu rgar.'Eaa'r P-E'H.']' coamibined with othar 5F&3|—:‘5 Trom F-IJTJH-ES-:'{' EOsLINGs mebarials
O ammontstea Best
3w ) Bt
[ For RTE Coooking Only
Other

ntenedsd Lss:

Save




Hinh 6. S&n pham Thit bo Xay tlr cac Nguyén liéu Géc Noi bo (MT43, MT60 va MT64). Trén
thé "Séng", (rng v&i Hang muc HACCP, hay chon "Séng - Khéng con Nguyén co™ va nhap tén
ctia ké hoach HACCP cua co s&. Dbi véi Hang muc Thanh phdm, hay chon "Thit b xay séng,
dworc lam xay nghién nhé hodc khéng con nguyén co”. Dbi véi Nném San phdm, hay chon
"San pham Thit bo Xay t& cac nguyén liéu goc ndi bd". Nhap san lwgng trung binh hang ngay
va sb ngay trén thang san pham dwoc san xuét. Béi véi Muc dich St dung, hay chon "Khac".

[ ATE [ Mon ATE ] Pz |

HACCP Categorny:

Aara - Mion Intact -
HACCP Plan: EROILMD RECE -
Finished Product Categony: Rarar growund, comminuted, or otheraisz non-intact beef -
Produet Grou P .ﬁ"-l'a[-iﬂ-:l D-E|[|"'r'E-|IJ me=

POUndE par day
O sdwanesd Maat Racovary [UMR}

[ Bt Trimming from nonintsct best
Ol Formed steaks

Ground et Product Trom In-nouss sourcs matarials 5,001 - 50,000 -

O HamburgenBest Patty Proguct

I:I Low Team |:=.cratu re Rendsrsd Product - F|I1-:|t|' Texwtursd Bast ||-_|'E:

[ Low Temperaturs Rendsred Product - Partislly Defattsd Bast Fatty Tissus (PDEFT)
[ Low Tempsraturs Rsndsred Product - Partisily Defstted Choppsd Bast [POCE)

I:I MHon-intsct Cuts |In:lu:1lng Bons In and Bonslses h‘a&t!—:

[ otner Mon-intect Proguet (frash sswssgs. meat loat. gyros. meat balls. ste)

I:I Grownd Best Product from purchassd sounss matarials

I:I Ground Beat comibned with other spasies Trom In-eUEs SOUnss materksis

I:I Grownd Beal combned with other 5F9‘3E|5T[E'T F'IJ[BH-ESFI'{' SOUNcs mabartsls

O Fabricaten stesks and other Non-intact Subprimsts

I:I Bansh Trkm [disrhrsd from non-intact best ot s-laughtar at the —:'5-t:

I:I Hamibu rgar.'Eaa'r P-E'H.']' coamibined with othar 5F&3|—:‘5 Trom In-houes sownss maberials
I:I Hamibau rgar.'E-:»a'r P-E'H.']' codmibdnesd with othar SFQGBS Trom F-ur:hasaﬂ ELncs matarksls
O ammonisted Bast
S paCiRE &) Beat
1 For RTE Coooddng Only
Other

bamnedsdl L

Save

bemched s s nesgpulned for e =]




Hinh 7. Banh Hdm-bo-go/San phdm Cha Bo (MT43, MT60 va MT65). Trén thé "Séng", (rng
véi Hang muc HACCP, hay chon "Séng — Khong con Nguyén co™ va nhap tén cla ké hoach
HACCP clia co s&. Béi véi Hang muc Thanh phadm, hay chon "Thit bo xay sdng, dwoc lam xay
nghién nhd hoac khéng con nguyén co”. Bbi véi Nhdm San phadm, hay chon "Banh Ham-bo-
go/San phadm Cha Bo". Nhap san lwong trung binh hang ngay va sé ngay trén thang san pham
dwoc san xuat. Dbi véi Muc dich St dung, hay chon "Khac".

[ ATE [ ton ATE ] Plara |

HACCP Categorny:

Rarar - Mon Intact -
HACCP Plan: EROLMD BIDE -
Finishad Product Category: Raw ground, comminutad, or otheraiss non-intact baef -
Produst Grow (1 Avaraga D-E"]"'\r'E-“J e

pounds per day
[ sawancsd Meat Recovary (AMR)

I:I Bt Tr|"|"'|'|l1ﬂ Trom nondntact best
O Fommed steaks

D Ground BesT Predwct Trom In-howss sounce matarials

HamburgsnBast Patty Proguct 5,001 - 50,000 -
O Low Tempsraturs Rendsrsd Product - Finsly Textursd Bast (FTE)

[ Low Tempsraturs Rsndsrsd Product - Partially Defatted Bsst Fatly Tissus [PDEFT)

[ Low Temperaturs Rsndansd Product - Partially Defstted Chopped Bsef [FDCE]

D Hon-intact Cuts |||'|3||Jﬂ|l'|g Bons In and Bonslsss Iv'aats-:

D Othar Non-intact Prodoct (Tresh saw EFfa, et bosa, JreE, meeat bealls, -:'t::

I:I Grownd BasT Produwct Trom F-ur:haa—:»u soUnss matarizls

I:I Ground Best comibinsd with other spscies Trom In-houss sounss materkasls

I:I Srownd BasT combinsd with othsr SFQGHSTTE-T |:-ur3h.=_5.a€l s Unss matarksls

O Fabricaten steaks and othar Non-intsct Subprimals

D Banch Trim [derhved Trom non-intasct et ot 5-laugl1tar at the BS-t:

I:I Hamibw rgar.'EaaT Patt]' combinsd with othear E-F%:I-:'S Trom In-houss sounss matsrisls

I:I Hamibw rgar.'EaaT Patt]' combinsd with othear E-F%:I-:'S Troam F—ur:hasad soUNs matarizls

[ smmonistsd Bsst
& peaciac® (=) Beat
[ For RTE Cootang only
Othar

nisndsd Liss:

RENCEd Lse I necined for e Mnkshed Droduct Catesan Haw I3t Geel




Hinh 8. Thit bo Xay két hop vé&i Thit ctia cac Loai Khac tr cAc Nguyeén lieu Géc Noi bd (MT43
va MT60). Trén thé "Sbng", rng vé&i Hang muc HACCP, hay chon "Séng - Khéng con Nguyén
co” va nhap tén cta ké hoach HACCP cula co s&. Dbi véi Hang muc Thanh phdm, hay chon
"Thit bo xay sdng, dwoc lam xay nghién nhé hodc khéng con nguyén co". B6i véi Nhém San
pham, hay chon "Thit bd Xay két hop véi thit clia cac loai khac tir cac nguyén liéu gbc noi bo".
Nhap sén lwong trung binh hang ngay va sé ngay trén thang sdn pham duoc san xuét. Doi véi
Muc dich St dung, hay chon "Khac".

|' RTE ]' Mcn RTE ] RLanay |
HACCP Catsgony:

Aarer - Mon Intact -
HACCP Flan: T T -
Finished Product Catagorn™: Rarw ground, commanutad, or otheraise non-intact baef -
Pro-guct Growp*: Ararages Dally Wolumes

pounds par day
[ sovancso Meat Rscovery (AN}

[ Bt Trimming from nonintsct best

O Formsa steaks

I:I Ground BasT Prosgust Troam In-NDoiess Sonss meberisls

[ HamburgsnBast Patty Produsct

[ Low Tempsraturs Rsndsnsd Produst - Finsly Textursd Basf (FTE}

[ Low Tempsraturs Rsngsrsa Proguct - Partislly Detstben Bsst Fatty Tissws (PDEFT)

[ Low Temp=araturs Rendersd Product - Partially Defatted Chopped Basf [PDCE}

O mon-ntact Cuts (Including Bone In and Bonsless Maats)

[ otner Mmon-intact Proguct (Tresh ssusage, meat loat, gyros, meat balls, otc)

D Grownd BssT Pro-guct Troams F-ur:nasa:l UM MmEtsrisls

[ crownd Best comibined with other spacies Trom In-euss sounse mabartls

[ crownd Best comibined with other spacles Trom purchassd sounse mabartals

I:I Fabncatsd Steaks and othasr Non-intast Sw I:-|:-rl'r.a|5

O Bsnch Trim fderhvad Trom non-intect beef not staughber at the ast)

[ HamiburgenBast Patty comibined with other spaclas Trom In-howss souncs materials | 2,001 - 5,000 -
I:I H=mbe rga-r.'Eaaﬂ' P—F_tr]' COmibdnsd with othsr 5|:—:h:la-5 Trom F-ur:nasa-:l EOUNSS matarisls

O sammeoniated Best
S pmciest: = Beer
[ For RTE Consang oniy
other

nbended Ligse

Save Cancsl

Rended use ks regulned for e finlshad produc] calegory "Faw INfact Bes




Hinh 9. Banh Hdm-bo-go/Cha Bo Két hop véi Thit clia cac Loai Khac tir cac Nguyén liéu Géc
Noi bo (MT43 va MT60). Trén thé Sbng, trng véi Hang muc HACCP, hay chon "Séng-Khong
con Nguyén co” va nhap tén cta ké hoach HACCP cla co s&. Béi véi Hang muc Thanh pham,
nhap "Thit bo xay séng, dwoc xay nghién nhé hoac khéng con nguyén co”. Dbi véi Nhém San
ph&m, nhap "Banh Hdm-bo-go/Cha Bo két hop véi thit clia cac lodi khac tir cac nguyén liéu
gdc ndi bd". Nhap san lwong trung binh hang ngay va s ngay trén thang san phdm dwoc san
xuét. Bbi véi Muc dich Sir dung, hay chon "Khac".

[ RTE I Mzn RTE ] Cy— |

HACCP Categony:

Aarar - Mon Intact -
HACCP Plan: SROIL D REDE -
Finished Product Catagony: Aarer ground, commianutad, or othersise non-intact baaf -
Pro-guct Groupe: Annsrags Daily Wolums

POWROE s Oy
[ sovancso Meat Rscovery (AN}

[ Ba=t Trimming from nonintact best

O Formesa steaks

O grouna Bsst Proguct Trom In-nouss sourcs matensls

[ HamburgsnBsst Patty Proguct

O Low Temperaturs Rendsrsd Proguct - Finsty Textursd Bsst [FTE)

[ Low Tempsaraturs Rendsred Product - Partislly Detatbed Bast Fatty Tissus (POBFT]

O Low Temperaturs Rengersd Proguct - Partisly Detatbed Choppsd Bast (FOCE)

O non-intact Cuts (Incluing Bons In ang Bonsless Meats)

O other Mon-intact Product [fresh sausage, meat loal. gyros. meat balls, ete)

O @rowna Bssf Proguct Trom purchassd sourcs materias

] Grownd Bast combinsd with other spacias Trom In-houwss sounce matertals

[0 Growna BasT combinsd with othar Spacies TIOm PUrchassd SoUuncs matsnats

O Fabncstea steaks ana other Non-intsct Subprimats

] Banch Trim [dertved from non-intact best not staughter at the ast)

Hamburgen BT Patty combinsd with other Speciss TRom IN-NoWes Souncs mabarisls | 5,001 - 50,000 -
] HamiburganBaal Patty comibined with other spacies from purchasad souncs materisls o -

O smmeonitated Bast
S -
] For RTE Cooking Only
[ othar

nbended Ligse




Hinh 10. San phdm Khong con Nguyén co Khac (xdc xich twoi séng, thit ndn hinh banh mi,
banh mi cudn gyros, thit vién, v.v...) (MT60 va MT65). Trén thé "Séng", trng v&i Hang muc
HACCP, hay chon "Séng - Khéng con Nguyén co” va nhap tén ctia ké hoach HACCP cla co
s&. Déi v&i Hang muc Thanh phadm, hay chon "Thit bo xay sbng, dwgc lam xay nghién nhé hoac
khéng con nguyén co”. Chon Nhdm San pham "San phdm Khéng con Nguyén co Khac (xuc
xich twoi sdng, thit n&n hinh banh mi, banh mi cudn gyros, thit vién, v.v...)". Nhap san lwong
trung binh hang ngay va sb ngay trén thang san phadm dwoc sén xuét. Di véi Muc dich Sty
dung, hay chon "Khac".

[

ATE | MonmtE | Raw |

HACCE Catagon: R — Mion Intact
HACCP Plan: EAR R AT

Finished Product Categon™: Rarer ground, comminutad, or otharsise non-intact baeaf

Prosgwest Growp*: Anvarsgs Dally Wodurms

POUnds par day
[ sudwancsd Meat Recowsry [AMR}
[ Baat Trimmang from nonintact et
O Formesa steaks
I:I Srownd BasT Product from in-howes sownss meberisle
[ HamiburgenBast Patty Product
I:I Low Team paratu rs Randsrsd Pro-guct - Flnatr Textuwrsd BT |F|—E:
O Low Temperaturs Rendered Produst - Partislly Detatbed Bast Fatty Tissus (POBFT]
O Low Tempsraturs Rendersd Froduct - Partislly Defatbed Chopped Besl (FOCE)

O mon-intact Cuts (Including Bons In and Bonslsss Meats)

othar Hon-intsct Proowst (Tresn sawsages. meat loar. gyros. meat bans. atbe)
O Eround Be=f Product from purchassd sourcs materiasls

[ @rownd Bast combinsd with othar Specias TRom In-Nouss SoUnss matarisls
[ @rownd Bast combinsd with othsr specias Trom purchassd sourcs maberials
O Fabmcstsa stsaks ana other Non-intact Subprimsls

O eench Trim [derhved from non-intsct besf not staughtsr at the sst)

[ HeamiburgenBesT Patty comibinsd wi
[ HamburganBasr Patty combinad w
O smmeonitated Bast

5 P

ntsndsd Lss:

Rended use 15 resquined for ine finished

ith other species Trom In-houss souncs mabsrisls

Iith othar spscias TRoMm punchEssd sounss mabansts

BT

[ For RTE Coowing onty
Other




Hinh 11. Cac s&n pham dwoc lam mém bang may tr cac nguyén liéu gbc ndi bd (MT60). Trén
thé "Séng", (rng v&i Hang muc HACCP, hay chon "Séng - Khéng con Nguyén co™ va nhap tén
ctia ké hoach HACCP cua co s&. Dbi véi Hang muc Thanh phdm, hay chon "Thit b xay séng,
dworc lam xay nghién nhé hodc khéng con nguyén co”. Dbi véi Nném San phdm, hay chon
"Céac san pham duoc lam mém bang may tr cac nguyén liéu gbc ndi bd". Nhap san luvong
trung binh hang ngay va sb ngay trén thang san pham dwoc san xuét. Béi véi Muc dich Sty
dung, hay chon "Khac".

[ RTE ]’ Non RTE ‘| Raw |

HACCP Category*: Raw - Non Intact i
HACCP Plan: FABRICATION b
Finished Product Category*: Raw ground, comminuted, or otherwise non-intact beef v
Product Group*: Average Daily Volume

pounds per day
Advanced Meat Recovery (AMR)

Beef Trimming from nonintact beef
Formed Steaks
Ground Beef Product from in-house source materials
Hamburger/Beef Patty Product
Low Temperature Rendered Product - Finely Textured Beef (FTB)
Low Temperature Rendered Product - Partially Defatted Beef Fatty Tissue (PDBFT)
Low Temperature Rendered Product - Partially Defatted Chopped Beef (PDCB)
Non-Intact Cuts (including Bone in and Boneless Meats)
Other Non-Intact Product (fresh sausage, meat loaf, gyros, meat balls, etc)
Ground Beef Product from purchased source materials
Ground Beef combined with other species from in-house source materials
Ground Beef combined with other species from purchased source materials
Fabricated Steaks and other Non-Intact Subprimals
Bench Trim (derived from non-intact beef not slaughter at the est)
Hamburger/Beef Patty combined with other species from in-house source materials
Hamburger/Beef Patty combined with other species from purchased source materials
Ammoniated Beef
# Mechanically Tenderized Products from in-house source materials 3.001 - 6,000
Species™: @) Beef

For RTE Cooking Only

Intended Use*™:
.\/ Other

Save Cancel

**Intended use is required for the finished product category ‘Raw Intact Beef'




Hinh 12. Thit vun dwoc sén xuét b&i co s& ché bién cung hé théng (MT60). Trén thé "Séng",
&ng v&i Hang muc HACCP, hay chon "Séng - Nguyén co” va nhap tén ctia ké hoach HACCP
cla co sé. Bdi véi Hang muc Thanh phdm "Thit bd con nguyén co séng”, hay chon Nhém San
pham "Thit vun dwoc san xuét béi co sé ché bién cung hé théng". Nhap san lwong trung binh
hang ngay va sb ngay trén thang san pham dwoc san xuét. Béi véi Muc dich S& dung, hay
chon "Khac".

[ RTE | NonRTE ]7R;|

HACCP Category*: Raw - Intact v
HACCP Plan: Fabrication %
Finished Product Category*: Raw intact beef ¥
Product Group™: Average Daily Volume

pounds per day
[] Beef Manufacturing Trimmings
[Jcarcass {including carcass
halves or quarters)
(] cheek Meat
[] cuts (including Bone in and
Boneless Meats)
(] edible Offal

[ Head Meat

[J other Intact

(] Primals and Subprimals
[Jweasand Meat
[JHeart Meat

[JBench Trim (trimmings from
animals not slaughter at the est)

V] Trim produced by sister 1,001 - 3,000 v
processing establishment

Species™: @® Beef
[CJFor RTE Cooking Only
[CJFor Intact Use (Beef Only)
Other

[JFor Further processing at the establishment

Intended Use**:

No. of days of production: 7

Save I Cancel

** Intended use is required for the finished product category ‘Raw Intact Beef




Hinh 13. Thit vun Gom (Thit vun tir Dong vat Khéong dwoc Giét mé tai Co s&) (MT65). Trén thé
"Séng", trng v&i Hang muc HACCP, hay chon "Sdng - Nguyén co" va nhap tén cla ké hoach
HACCP clia co s&. Béi véi Hang muc Thanh phdm "Thit bo con nguyén co sdng", hdy chon
Nhom San pham "Thit vun Gom (thit vun tlr déng vat khéng dworc giét mé tai co s&)". Nhap
san lwong trung binh hang ngay va sé ngay trén thang san pham dwoc san xuét. Déi véi Muc
dich S&r dung, hay chon "Khac".

[ RTE | monrmE ] Raw ]

HACCP Category*:

Raw - Intact -
HACCP Plan: FABRICATION -
Finished Product Categony®: Baw intact besf -
Product Group*: Average Daily Velume

pounds per day

Oeeef Manufacturing Trimmings
DCarcass (including carcass halwves or quarters}
[ cheek Meat

Ocuts {including Bone in and Boneless Meats)

O edible ofal

OHead Meat

O other intact

Oerimals and Subprimals
Cweasand meat

OOueart meat

[Feench Trim [trimmings from animals not slaughter at the est} | 3.001 - 6000 hd
Species®: @ Becf

[ For RTE Cooking Only

Intended Use**:
O For Intact Use (Beef Only)

[“] other
D For Raw Intact Use shipped to another est

O For Raw Mon-intact Use at the est

uired for the finished product category "Raw Intact Beef




Hinh 14. Thit vun Gom (C6 Nguén géc tir Thit bd Khéng con Nguyén co dwoc Giét mod tai Co
so’) (MT65). Trén thé "Sc")ng", &ng v&i Hang muc HACCP, hay chon "Séng Khéng con Nguyén
co” va nhap tén cta ké hoach HACCP cula co s&. Dbi véi Hang muc Thanh phdm, hay chon
"Thit bo xay séng, dwoc lam xay nghién nhé hogc khong con nguyén co”. Boi voi Nhém San
pham hay chon "Thit vun Gom (c6 nguén gbc tw thit bd khéng con nguyén co khong duwoc
giét mé tai co s&)". Nhap san lwong trung binh hang ngay va s ngay trén thang san pham
dwoc san xuét. Déi véi Muc dich Sir dung, hay chon "Khac".

[ ATE I on ATE ] R |
HACCP Catagory:

Azrar - Won Intact -
HACCP Plan: FADRKATRON -
Flnished Froduct Category:: A ground, comminutad, or othanaise non-intact baof -
Progdiuct Growmps: Avarags Dally Wolums

pounds per day
[ sadwanced Meat Recowary [AMR)

[ Bs=f Trimming from nonintact best

O Formea steaks

O round Best Froguct from In-houss souncs matensls

] HamburgsnBast Patty Product

O Low Temp=rature Rendsred Product - Finsty Textursd Besf (FTE)

[ Low Tempsraturs Rendsrsd Produst - Partially Defatted Best Fatly Tissus [POEFT]
O Low Temparature Rengsred Proguct - Partiaiy Detattsd Choppsd Best [POCE)
O mon-antact Cuts Including Bons In and Bonslss Meats)

1 otner Mon-intact Product (fresh sawssgs. meat loaf, gyros, meat balls_ ate)

[ cround Best Product from purchassd souncs matsrils

[ erownd Besf comibined with other species Trom In-houss souncs matsriasls

O crouna Beat combinea with other speci=s Trom purchassd SoUNSS matsrniats

O Fabricated $teaks and other Non-intsct Su bprimsis

Banch Trim [dervad Trom non-intact best not staughtar at the est) 2,001 - 5,000 -
I:I Hamibu rgar.'Eaa'r P-E'H.']' comibinsd with othsr 5F&3|—:‘5 Trom In-houss sounss mabsrisls

I:I Hamibu rgar.'Eaa'r F‘-E'H.']’ comiblnsd with othsr 5F—:'3|-:|5 Troam F'IJTZ"-ESF:'{' EOUNss mabsrisls

[ ammonistea Bear
B EEChEET ) Bt
[ For RTE Cooking Only
[ ather

nisndsd Liss:




Hinh 15. San pham Thit bo Xay tir cac Nguyén liéu Géc dwoc Thu mua (MT43 va MT65). Trén
thé "Séng", (rng v&i Hang muc HACCP, hay chon "Séng Khéng con Nguyén co va nhap tén
ctia ké hoach HACCP cua co s&. Dbi véi Hang muc Thanh pham, hay chon "Thit bo xay séng,
dwoc lam xay nghién nhé hodc khéng con nguyén co”. Déi véi Nném San phdm, hay chon
"San pham Thit bo Xay t&r cac nguyén liéu goc dwoc thu mua”. Nhap san lwgng trung binh
hang ngay va sb ngay trén thang san phdm dwoc san xuét. Dbi véi Muc dich Str dung, hay
chon "Khac".

[ ATE ]' ton ATE ] R
HACCP Catagory:

Aiarar - Mioin Intact -
HACCP Plan: (SROILMID BESE -
Finishad Product Categony: Ao grownd, comminutad, or othanaicz non-intact baaf -
Pro-guwst Growp*: avarags Dally Volums

pounds psr day
[ sdwanced Meat Recowery (AMR)

[ Bt Trimming from nonintact beet

O Formed steaks

D Ground BasT Produet Troam In-heEess Sounss matarials

[ HamburganBast Patty Proauct

[ Low Tempsraturs Rsndsrsd Product - Finsly Textursa Best (FTB)

[ Low Tempsraturs Rendsrsd Proguct - Partisiy DeTatben Bast Fatty Tissus (POEFT]

[ Low Tempsraturs Rendsrsd Froduct - Partislly Defatbed Choppsed Best [FOCE]

O mon-intect cuts [Inciuding Bons In and Bonsless Meats)

] other Mon-intact Product [fresh sswssgs. maat loaf, gyros, msat balls, stc)

Ground Basf Product Trom purchased sounce materisls 3,001 - 5,000 -
[ Grownd Baet combined with other spacies Trom In-houwss sounce materiats

I:I Ground BaeT comibned with other spscies Trom pUrcnassd sounss matarsls

O Fabnicaten steaks ana other Non-intact Subprmals

I:I Bansh Trim (derheed Trom non-intact b=t not slaughtsr at the ast)

[ HamburgsnBast Patty combinsd with othsr spaciss from In-houss souncs mabartsls

I:I Hamibu rgar.'Eaa'r P-E'H.']' coamibdined with othar 5F&3|—:‘5 Trom F-UTJH-ES-:'{' EOsLINGs mebarials

[ ammonisted Bast
S e (= BeeT
[ For RTE Cooking Only
Othar

nisndsd Use=:




Hinh 16. Thit bod Xay Két hop véi Thit ctia cac Loai Khac tlr cac Nguyén liéu Géc dwoc Thu
mua (MT43 va MT65). Trén thé "Séng", trng v&i Hang muc HACCP, hay chon "Séng Khéng
con Nguyén co" va nhap tén cta ké hoach HACCP cua co s&. Déi véi Hang muc Thanh
ph&m, hay chon "Thit bo xay séng, dwoc lam xay nghién nhd hodc khéng con nguyén co". Déi
véi Nhdm San pham, hay chon "Thit bo Xay két hop véi thit ctia cac loai khac tir cac nguyén
liéu gbc dwoc thu mua”. Nhap san lwgng trung binh hang ngay va sé ngay trén thang san
phadm dwoc san xuéat. Bbi véi Muc dich Str dung, hay chon "Khac".

[ ATE ]' Mon BTE ] R |
HACCP Catagory:

Azrar - Mon Intact -
HACCP Plan: (SROL BT BEEE -
Flnished Froduct Category:: Rarw growund, commanutad, or otheraiss non-intact baef -
Prosduct Growps: sorarage Dally Wolwms

POUNGE T O3y
[ adwanced Meat Recowery (AMR}

[ st Trimming from nonintact best

[ Formad stesks

D Ground BasT Produet Troam In-heEess Sounss matarials

[ HamburgsnBast Patty Product

[ Low Temperature Rendered Progust - Finsly Textunsd Bast [FTE)

[ Low Tempsraturs Rendsrsd Proguct - Partisiy DeTatben Bast Fatty Tissus (POEFT]
[ Low Tempsrature Rendersd Froduct - Partislly Defatbed Chopped Besl [FDCE]

O mon-intact Cuts (Including Bons In and Bonslsss Maats)

[ other Hon-intact Product (Tresh sawsage, meat loaf, gyros, meat balls, atc)

[0 @rownd Basf Product from purchased sourcs materials

[ Ground Besf combinsd with othar spsciss Trom In-houss soUncs matartals

Ground BaeT comibned with other spscies Trom pUrcnassd sounss matarsls 250,001 - S0, 000 -
O Fabricated steaks and other Mon-intect Su bprimais

I:I Bansh Trim (derheed Trom non-intact b=t not slaughtsr at the ast)

[0 HamburgenBast Patty combined with other species from In-house sowncs maberisls

[0 HamburgenBast Patty combined with other species Trom purchased source materials

[ ammonisted Bast
I psciaE: =) Bt
[ For RTE Coowng onry
Othar

ntendsd Lse=:




Hinh 17. Banh Hdm-bo-go/Cha Bo Két hop véi Thit clia cac Loai Khac tir cAc Nguyén liéu Géc
dwoc Thu mua (MT43 va MT65). Trén thé "Séng", (rng v&i Hang muc HACCP, hay chon "Séng
Khong con Nguyén co" va nhap tén cla ké hoach HACCP clia co s&. Béi véi Hang muc
Thanh pham, hay chon "Thit bo xay séng, dwoc lam xay nghién nhd hoac khéng con nguyén
co". Bi véi Nhém San phadm, hay chon "Banh Ham-bo-go/Cha Bo két hop véi thit cia cac loai
khac tir cac nguyén liéu gbc dwoc thu mua”. Nhap san lwong trung binh hang ngay va sé ngay
trén thang san pham dwoc san xuét. Déi véi Muc dich St dung, hay chon "Khac".

[ ATE ]' Mon RTE ] Rarey |
HACCP Categony:

Aarar - INon Intact -
HACCP Plan: el -
Finished Proguct Category: Rarar growund, oocmeminu tad, or otharsise non-intact baaf -
Pro-duwct Growpe: Lorarage Dally Volums

POUNGS per day
[ advancsd Meat Recovery [AMR]

[ g=st Timmang from nonintact best

O Formesd Steaks

D Erownd Bsst Prodwct Trom In-hoess sowncs meberisls

] HamburgenBest Patty Proouwct

[ Low Temp=sraturs Rendsrsd Product - Finsly Textursd Bast [FTE)

[ Low Tempsraturs Rendsrsd Froduct - Parbislly DeTatbed Best Fatty Tissus [FDEFT)
[ Low Tempsraturs Rendsrsd Product - Partislly Defattsd Choppsd Best [POCE]

O on-ntact Cuts (Including Bone In and Boneless Maats)

O otnsr Mon-intact Product (fresh sausags. meat loar, gyros. meat bans, otc)

O Ground Besf Product from purchassd souncs matsrisls

O crouna Besf combinsd with othar Spscies Thom IN-NoUss SoUNss matsnsis

[ erouna Besf combinsd with othar Spscies THom pUNChassd SOUNGS matsrisls

O Fabricated Steaks and other Mon-intsct Subprimsats

O esncn Trm pgsrtved Trom non-intact best not staughtsr st the sst)

[0 HamburgenBast Patty comibinad with other spscies Trom In-houss souncs matsrisls

HamiburgenB=sT Patty comibinsd with othsr spaciss Trom punchsssd sounss materisls o 001 - 50000 -

[ ammonitatsa Besr
Sp=cies: (=) Beat

[ For RTE Cooing oniy
=] orther

nisndsd Uss:




Hinh 18. Cac san pham dwoc lam mém bang may tir cac nguyén liéu gdc dwoc thu mua

(MT65). Trén thé "§6ng", tng voi Hang muc HACCP, hay chon "Séng Khong con Nguyén co™
va nhép tén cta ké hoach HACCP cua co sé. Doi véi Hang muc Thanh ph&m, hay chon "Thit
bo xay song, dwgc lam xay nghién nhé hoac khéng con nguyén co”. Boi véi Nhém San pham,

hay chon "C&c san pham dwoc lam mém bang may tir cac nguyén liéu géc dwoc thu mua'.

Nhap san lwong trung binh hang ngay va sé ngay trén thang san pham duwoc san xuét. Doi véi

Muc dich St dung, hay chon "Khac".

[ RTE ]’ Non RTE ] Raw |

HACCP Category™ Raw - Non Intact

HACCFP Plan: FABRICATION

Finished Product Category™: Raw ground, comminuted, or otherwise non-intact beef

Product Group*:
Advanced Meat Recovery (AMR)
Beef Trimming from nonintact beef
Formed Steaks
Ground Beef Product from in-house source materials
Hamburger/Beef Patty Product
Low Temperature Rendered Product - Finely Textured Beef (FTB)
Low Temperature Rendered Product - Partially Defatted Beef Fatty Tissue (PDBFT)
Low Temperature Rendered Product - Partially Defatted Chopped Beef (PDCB)
Non-Intact Cuts (including Bone in and Boneless Meats)
Other Non-Intact Product (fresh sausage, meat loaf, gyros, meat balls, etc)
Ground Beef Product from purchased source materials
Ground Beef combined with other species from in-house source materials
Ground Beef combined with other species from purchased source materials
Fabricated Steaks and other Non-Intact Subprimals
Bench Trim (derived from non-intact beef not slaughter at the est)
Hamburger/Beef Patty combined with other species from in-house source materials
Hamburger/Beef Patty combined with other species from purchased source materials
Ammoniated Beef

o Mechanically Tenderized Products from purchased source materials

Species*: @) Beef

For RTE Cooking Only
W Other

| |

Intended Use™:

** Intended use is required for the finished product category ‘Raw Intact Beef

Average Daily Volume
pounds per day

3,001 - 6,000 -

Save

Cancel




Hinh 19. Vi du vé& H6 so PHIS déi véi mot san pham c6 muc dich st dung trong cac san pham
an lién (RTE) tai co s& thudc dién kiém dinh ctia co quan lién bang khac. Khéng chon bt ky
muc dich st dung nao khac. LU Y: Cac co s& sé khong thudc ddi twong ctia mot sé nhiém vu
ldy mau cu thé trong PHIS néu tat ca cac nhom thanh phadm da diéu kién ndm trong céc tiéu chi
lén lich 1y mau trong hé so PHIS dwoc danh dau 1a "chi danh cho RTE".

[ 1<

HACCP Caxegory*: Slaughter or Raw Intact
HACCP Plan: SLAUGHTER v
| Finished Product Category*: '
Product Group™: Average Daily Volume
pounds per day
Beef Manufacturing Trimmings § 3,001 - 6,000 v
Species*: ® Beef

v
ntendad Use™™ For RTE Cooking Only
[CJFor Intact Use (Beef Only)
[CJother

[CJFor Further processing at the establishment

|

** Intended use is required for the finished product category '‘Raw Intact Beef




Hinh 20. Thit Dau (MT64). Trong thé "Séng", hay chon Hang muc HACCP "Giét md" hoac
"Nguyén co Séng". Chon tén ctia ké hoach HACCP cla co s&. Chon Hang muc Thanh pham
"Thit bd cdn nguyén co sdng". Chon Nhém San phadm "Thit Dau". Nhap san lwong trung binh
hang ngay va sb ngay trén thang san pham dwoc san xuét. Chon "Khac" duwéi Muc dich St
dung.

Profile Summary RTE Non RTE Raw |

Contacts -
HACCP Category": Slaughter Y
General )
HACCP Plan SLAUGHTER v
Operating Schedule o 7
Finished Product Category* Raw intact beef v
Facilty
Product Group*: Average Daily Volume
Haccp pounds per day
Products I [ Beer Manufacturing Trimmings
Equipment
i D Carcass (including carcass halves or quarters)
Inspection Tasks S
[ Cheek Meat
Slaughter
Training D Cuts {including Bone in and Boneless Meats)
Coverage Assignments O edible offal
Task Calendar
= Head Meat 1001 - 3000 v

Inspection Verification v
[ other Intact

Sample Mzanagement v

D Primals and Subprimals
Animzl Dispostion v/ . P

View Report D Weasand Meat

D Heart Meat
D Bench Trim (trimmings from animals not slaughter at the est)
Species*: @

Beef

OrorrTE Cooking Only
Other

Intended Use*;

!

** Intended use is required for the finished product category ‘Raw Intact Beef




Hinh 21. Thit M4 (MT64). Trong thé "Séng", hay chon Hang muc HACCP "Giét mé" ho&c
"Nguyén co Séng". Chon tén ctia ké hoach HACCP cla co s&. Chon Hang muc Thanh pham
"Thit bd con nguyén co sdng". Chon Nhém San phadm "Thit M&". Nhap san lwong trung binh
hang ngay va sb ngay trén thang san phdm dwoc san xuét. Chon "Khac" duwéi Muc dich St

dung.
P ey RIE | NonRTE | Ra ]
Contacts HACCP Category* Saughter ¥
Generzl
i HACCP Plan: e =
Operating Schedule
Finished Product Category*: Raw intact beef v
Facilty
Product Group*: Average Daily Volume
HACCP pounds per day
Products | [ Beef Manufacturing Trimmings
Equipment
s DCarcass (including carcass halves or quarters)
Inspection Tasks
M cheek Meat 1001 - 3,000
Slaughter
Training O cuts {including Bone in and Boneless Meats)
Coverage Assignments [ Edible offal
Task Calendar
" % D Head Meat
‘ Inspection Verfication |}
| - 0] Other Intact
‘ Sample Management  |v)
‘ Animal Dispostion Lv] DPrimaIs and Subprimals
‘ View Report DWeasand Meat
D Heart Meat
[ gench Trim {trimmings from animals not slaughter at the est)
Species*: ®B of
2
Intended Use**: D For RTE Cooking Only
Other
‘ 1
Cancel
** Intended use is required for the finished product category ‘Raw Intact Beef




Hinh 22. Thit Tim (MT64). Trong thé "Sbng", hdy chon Hang muc HACCP "Giét mé" hoac
"Nguyén co Séng". Chon tén ctia ké hoach HACCP cla co s&. Chon Hang muc Thanh pham
"Thit bd con nguyén co sdng". Chon Nhém San pham "Thit tim". Nhap san lwong trung binh
hang ngay va sb ngay trén thang san pham dwoc san xuét. Chon "Khac" duwéi Muc dich St

dung.
Brplle S0menary RE | NonRTE | Raw |
Contacts -
HACCP Category Raw - Intact D
General f
HACCP Plan: FABRICATION .
Operating Schedule
Finished Product Category* Raw intact beef v
Facilty
Product Group* Average Daily Volume
HACCP pounds per day
Products | [ geer Manufacturing Trimmings
Equipment .
i DCarcass {including carcass halves or quarters)
Inspection Tasks =
[ cheek Meat
Slaughter
Profile Questionnaire O cuts {including Bone in and Boneless Meats)
Irsning [ edible Offal
Coverage Assignments
i D Head Meat
Task Calendar
i O other intact
Inspection Verfication (v
Sample Manzgement ‘V] D Primals and Subprimals
Animal Disposition vl [ Weasand Meat
View Report Heart Meat 1001 - 3000

O gench Trim {trimmings from animals not slaughter at the est)

Species®:

Intended Use**:

No. of days of production:

@ Beef

Ororrre Cooking Only

E] Other

[ 1]




Hinh 23. Thit thwc quan (MT64). Trong thé "Sbng", hay chon Hang muc HACCP "Giét mé"
hoac "Nguyén co Song”. Chon tén cua ké hoach HACCP cua co sé. Chon Hang muc Thanh
ph&m "Thit bod con nguyén co sdng". Chon Nhém San pham "Thit thwec quan”. Nhap san lwong

trung binh hang ngay va s6 ngay trén thang san pham dwogc san xuat. Chon "Khac" dwéi Muc
dich Str dung.
TrTTTTT O
Pyape oy RE [ NonRTE | Raw |
Contacts 2
HACCP Category*: Slaughter W
Generl —
Operating Schedule 3 :
Finished Product Category*: Raw intact beef v
Faciity
Product Group*: Average Daily Volume
HACCP
Products O geer Manufacturing Trimmings
Equipment )
[:] Carcass (including carcass halves or quarters)
Inspection Tasks
[ cheek Meat
Slzughter
Training Ocuts {including Bone in and Boneless Meats)
Sovtage Neskonments [ edible ofa
| Task Calendar
e DHead Meat
| Inspection Verfication ||
‘ [ other Intact
Sample Management v
‘ Al i v O primals and Subprimals
View Report Weasand Meat
E] Heart Meat

D Bench Trim {trimmings from animals not slaughter at the est)

Species®; ® Beef

Intended Use**;
E] Other

|

** Intended use is required for the finished product category ‘Raw Intact Beef

OForRTE Cooking Only

PHIS Home | Build# v2.3.1




Hinh 24. Thit bd dwoc xt ly badng a-mé-ni-ac (MT64). Trong thé "Séng", haly chon Hang muc
HACCP "Séng- Khong con Nguyén co”. Chon tén ctia ké hoach HACCP cla co s&. Chon
Hang muc Thanh phadm "Thit bo xay séng, dwoc xay nghién nhé hodc khéng con nguyén co”.
Chon Nhém San pham "Thit bd dwoc xt Iy bang a-mé-ni-ac". Nhap san lwong trung binh hang
ngay va sb ngay trén thang san phdm dwoc san xuat. Chon "Khac" dwéi Muc dich St dung.

Profile Summary
Contacts

Ganara

ATE Nen RTE
HACCP Category*:

HACCP Pian:

Ra’a'

Raw - Nen Intact

FARRICATION

Finishad Product Catagory:

Oparating Schadule
Raw ground, comminutad, or otharwize non-intact baef

Avarage Dally Volume
pounds psr day

Product Group*:

o

HACC

[ES

[ advanesd Msat Recovery (AMR)

B

Khpment [ Best Trimming from nonintact best

Inspaction Tasks
[ Formed steats

Slaughtar

Training O rouna Bast Product trom in-houss sourcs matsrials

Coversga Assignments [ HamburgenBast Patty Produst

A2k Calandx Orow Temperaturs Renderad Product - Finely Textursd Beef (FTB)

Inspaction Varificstion  |v
Oiow Temperaturs Rendsrad Product - Partizlly Defattsd Besf Fatty Tissus (PDBFT)

Sampla Managemant 0.4

i o Ovrow Temperaturs Rendersd Product - Partizlly Defatted Choppad Besf (PDCB)
Animal Dispesition v

Viaw Rapert O non-intact Cuts {In¢luding Bona in and Bonsless Maats) et o

[Jotner Non-intset Proguet {frash sausags, meat loaf, gyros, maat balls, ste)

O eround Bsst Product from purchassd sourcs matarisis

[J Ground B2ef combined with other spacies from In-housa sourcs matarizis
[JGround Bsat combined with other spscies from purchased sourcs matsrisis

O Fabricatsa steaxs and other Non-intact Subprimals

[ Banch Trim {dertvad from non-intsct best not staughter at the ast)

[ HamburgeriBast Patty combined with othar spaciss from In-houss sourcs materials

[ HamburgariBast Patty combinad with other spacies from purchased sourcs materisls < -

[ ammontated Bast 1001-2000
Specias: (3) Baat

=
s il [ For RTE Cooking OnYy

Other

s




Hinh 25. Phwong phap Thu hdi Thit Tién tién (AMR) (MT64) Trong thé "Séng", hay chon Hang
muc HACCP "Séng- Khéng con Nguyén co”. Chon tén clia k& hoach HACCP cua co sé. Chon
Hang muc Thanh pham "Thit bo xay séng, dugc xay nghién nhé hoac khéng con nguyén co”.
Chon Nhém San pham "Thit Thu héi bang Cong nghé Tién tién (AMR)". Nhap san lwong trung
binh hang ngay va sé ngay trén thang san pham duwgc san xut. Chon "Khac" dwdi Muc dich
S dung.

Profile Summary TE  NonRTE | Raw l
Contacts HACCP Category Raw - Non Intact N
Ganara HACCP Plan: FARRICATION u
’-ch'a‘rﬂ; Schadule Finishad Product Catagory: Raw ground, comminutad, or otharwiss nan-intact baet v
oy Product Group*: Average Dalty Volums
Hacce pounds par day

I Broducts I Advancad Msat Recovary (AMR) 1001-30M0 .

Equipment [ Bast Timming from nonintsct bast

Inspaction Tasks
O rormed steaks

Slaughtar

Iraining O Ground Bsst Product from In-houss sourcs matsrisls
Covarage Azsgnmants [ Hambu rgenBasf Patty Product

Task Calandar

Ovow Tempsrature Rendsrad Product - Finely Textured Beef (FTE)

Inspaction Verfication  |v
[J Low Tempersturs Rendered Product - Partially Defattsd Bast Fatty Tissus (PDEFT)

Sample Managament ¥

R . [ Low Temperaturs Rendared Product - Partially Defsttsd Chopped Bast (PDCE)
Animal Dispesition v

View R D Non-intsct Cuts (inciuding Bons In 2nd Bonsless Masts)

[ other Non-intact Product {fresh sausage, meat loaf, gyros, meat balis, ste)

[ Ground Bast Product from purchased sourcs matariais

[ Ground Bast combined with other species from In-housa sourcs matsrisls

O cround Bast combinad with other speciss from purchassd sourcs matsrials

0O Fabricated Staeks and other Non-intact Subprimais

[ Bsnch Trim (dsrived from non-intact besf not staughter at the ast)

O Hamburger/Besf Patty combined with other spacies from In-houss sourcs materials

O Hamburger/Besf Patty combined with other spacias from purchasad sourcs matertals <. c
[ ammontated Best

Spacias*: (@ Best

Ororrre Cooking Only
Other

ntanded Use*

s




Hinh 26. San pham dwoc Tach & Nhiét dd Thap- Thit bo c6 Két cAu Nac min (FTB) (MT64).
Trong thé "Séng", hay chon Hang muc HACCP "Séng- Khong con Nguyén co”. Chon tén cla
ké hoach HACCP clia co s&. Chon Hang muc Thanh pham "Thit b xay séng, dwgc xay nghién
nhé hoac khéng con nguyén co”. Chon Nhdm San pham "San pham dwoc Tach & Nhiét do
Thép- Thit bd c6 Két cdu Nac min (FTB)". Nhap san lwong trung binh hang ngay va sé ngay
trén thang san pham dwoc san xuat. Chon "Khac" dwéi Muc dich Str dung.

Grants and Approvas

Brofile Summary ] RTE | NenRTE | Ran |

Contacts HACCP Category™: as

= Raw - Non Intact ”
Genara HACCP Pian: EABRICATION ki
'_.Q_:i"r- MR Finished Product Category': Raw ground, comminutad, or ctharwise non-intact baef Y
sl Product Group*: Avarage Dalty Voluma
Hacce pounds per day

rm:s ] O advancsd meat Recovery (AMR)

Equipmant [ Beet Trimming from nonintact best

Inspaction Tasis
O rormed stears

Siaughtar

Training O Ground Beef Product from In-houss sourcs matarials

Coverage Assgnmants O Hamburgsr/Bast Patty Product

o Low Tempersturs Renderad Product - Finsly Textursd Beef (FTB) 1001-3000 -

Inspaction Varification

Sampla Managamant

Animal Dispesition

View Raport

Ovow Temperature Rendersd Product - Partially Defstted Basf Fatty Tissus (PDBFT)
Ovow Temperaturs Randered Product - Partially Defsttad Chopped Basf (PDCB)

O nion-intset cuts {Incluging Bone In and Bonsless Meats)

[ other Non-intast Product {frash sausags, maat loaf, gyros, mast balis, ste)

[ Ground Best Product trom purchasad sourcs matarials

[ Grouna Bset combined with other spacies from In-houss sourcs matarials

[ Grounda Best combined with other spacies from purchassd source matarials

O Fabricated stsaks and other Non-ntact Subprimais

D Banch Trim {derivad from non-intact besf not staughtsr at the ast)

O Hamburgsr/Bast Patty combinad with othsr species from In-houss sourcs matsrials
O Hamburger'Besf Patty combinad with other speciss from purchasad sourcs matertals ..
[ ammonizted Best

Spae: &) Baat

[ For RTE Cooking Ony
Othar

L |

intendad Uss*™:




Hinh 27. San pham dwoc Tach & Nhiét dd Thap- Thit bdo c6 M6 M& dwoc Loc bé Mot phan M&
(PDBFT) (MT64). Trong thé "Séng", hay chon Hang muc HACCP "Séng- Khéng con Nguyén
co". Chon tén cuia k& hoach HACCP cua co sé. Chon Hang muc Thanh phadm "Thit bo xay
sbng, dwoc xay nghién nhé hodc khdéng con nguyén co”. Chon Nhém San phdm "San pham
duwoc Tach & Nhiét dé Thap- Thit bd c6 M M& dwoc Loc bé Mot phan M& (PDBFT)". Nhap san
lwong trung binh hang ngay va sb ngay trén thang san phdm dwoc san xuét. Chon "Khac" dudi
Muc dich St dung.

Prefile Summary AT Non RTE Raw

Contacts HACCP Category: Raw - Non Intact o
Ganara HACCP Pian: SARRICATION v.
;:;ara:‘wg e o Finished Product Catsgory® Raw ground, comminuted, or ctharwisa non-intact beef ¥
Tacuny Product Group: Average Daily Volume

Hacce pounds par day

[ advancsd Meat Recovery (AMR)

Equipmant [ Best Trimming from nonintset best

Inspaction Tasks
[ Formea steats

Sughter

Training O Grouna Bsst Product from In-house sourcs matsrisls
Covarage Assgnmants O Hamburgsr/Best Patty Product

Task Calendar

[ Low Temperzturs Rendsrad Produst - Finely Texturad Baest (FTB)

Inspection Verification |

Low Temparaturs Renderad Product - Partially Defattad Bast Fatty Tissus (PDBFT)  1001-2000 .
SsmpleManagament |V —

s 3 X Oiow Temparaturs Renderad Product - Partially Defatted Chopped Best (PDCB)
Animal Dispesition v

View Rapart O non-ntsct cuts (Inciuding Bons In and Boneless Meats)

[ otner Non-intset Product (fresh saussgs, meat loat, gyros, mest balls, ete)

[ Ground Bast Product from purchassd soures matarisis

[ Ground Bast combinsd with other spacias from In-houss sourcs materials

[ Ground Bast combined with othsr spscies from purchased sourcs materisis

O Fabricstsa steeks and other Non-intsct Subprimais

[ Bsnch Trim (darived from non-Intsct best not sizughter at the est)

[ HiamburgeriBast Patty combined with other spaciss from In-houss soures matsrials
O Hamburger/Bast Patty combined with other speciss from purchased sourcs materisis
O] ammoniatsd Bast
Spacias*: %) Bast

[ For RTE Cooking Only
Other

ntandad Uss™:




Hinh 28. San pham dwoc Tach & Nhiét dd Thap- Thit bo Bam nhé dwoc Loc bd Mot phan M&
(PDBFT) (MT64). Trong thé "Séng", hay chon Hang muc HACCP "Séng- Khéng con Nguyén
co". Chon tén cuia ké& hoach HACCP cua co s&. Chon Hang muc Thanh phadm "Thit bo xay
sbng, dwoc xay nghién nhé hodc khdéng con nguyén co”. Chon Nhém San phdm "San pham
dwoc Tach & Nhiét dd Thap- Thit bd Bam nhé duwoc Loc bd Mét phan M& (PDCB)". Nhap san
lwong trung binh hang ngay va sb ngay trén thang san phdm dwoc san xuat. Chon "Khac" dudi
Muc dich St dung.

[ other Non-intact Product {frash sausage, meat loaf, gyros, meat balls, ste)
[ Ground Bast Product trom purchzsad source materials

[ Ground Bast combined with other spacies from In-housa sourcs matertais
[ cround Bast combinad with other spacies from purchassd soures materiais
O rabricstes staas and otnsr Non-ntact Subprimals

[ ench Tam (dertvad from non-intact best not sisughtsr at the est)

D Hamburger/Besaf Patty combinad with other specias from in-housa sourcs matariais

D Hamburger/Bast Patty combinad with other species from purchasad sourcs matarials | ;...

[ ammonisted Bast
Spachast: &) Beet
CJFor RTE Cooking Onyy
Other

ntended Use*:

Brefia Summary REE [ NonRTE | Raw
Contacts HACC Cet-.\gorf' Raw - Non Intact v
Geners HACCP Pian: EABRICATION .
Operating Schadule sd '

Flkished Product Category' Raw ground, comminuted, or ctharwise non-intact beet ¥
Saciity
T Product Group*: Averages Delly Volums
aace pounds par day
Mﬂl I [ advancsd Msat Recovery (AMR)
Equipment [ et Trimming trom nonintact best
Inspaction Tasks = -
> [ rormea staaks
Slaughtar
Trsining O Grouna Bast Produst trom In-houss soures matarisis
Covaraga Assignmants [ HamburgeniBest Patty Product
Tk Cotmen Oviow Tempsraturs Rendered Product - Finaly Texturad Best (FTB)
Inspaction Varfication  |v

[ Low Temperaturs Rendersd Product - Partisil Defsttsd Baef Fatty Tissus (PDBFT)
SampleManagament |V i =

] AT Low Temparaturs Renderad Product - Partially Defattsd Choppad Best (PDCB) 1001-3000

Animal Dispastion v
ViewRspert DNc-n-'nts:t Cuts {including Bons In 2nd Bonsless Meats) s =




BAN DINH KEM 2. THIT BO VUN SAU SAN XUAT (MT60) / THIT VUN GOM (MT65)
Lay Mau bang cach Str dung Phwong phap N60 va Phwong phap Boc Mau

BE L&y Mau bang cach Sir dung N60: Tuan
theo huéng dan dwoc dwa ra trong cac Buoc 3
dén hét 14.

BE Lay Mau bang Phwong phap Béc mau: Tuan
theo huwéng dan dwgc dwa ra trong cac Buwéc 4 — 7
va Buéc 15.

B6 vat tw |lay mau co’ ban

3 - Thi Whirl-Pak® V6 trung Boéng kin cé Vach Gigi han
1 - Tui c6 Khéa Bong Kin 13x18" ghi nhan
"Khéng Vé trung"

1 - Béi Gang tay V6 trung

3 - D4u FedEx D& Tinh cwéc: (EL, MWL, WL)
1 - MAu FSIS 7355-2A/AB (bd nhan niém
phong mau)

1 - Bia nhya 6” x 12”

1 - Thung G&i hang

1 - G6i Gel Lam mat

1 - Miéng ngén bang

Giay boi

1 - Miéng Hat dm

1 - Mat Chan

B6 Vat tw Lay mau N60* (c6 san tai Phong thi
nghiém Mién tay dé cung cap theo yéu cau)

1-Hop chira
1 - Dao loc
Xwong
1- Méc
1 - Gang tay Lwéi Chdng Cét, c& I6n: (cac c& nhd,
trung va ngoai ¢& dwoc cung cap theo yéu cau)

1-Kep
1 - Duéng chuan lat md hinh mau xanh lam USDA
Blue N60 (1 inch rong x 3 inch dai x 1/8 inch day)
* bd vat tw cling bao gdm vat tw dwoc liét ké

trong Bo vat tw 1y mau co ban

Vat tw Khac (c6 san tai Phong thi nghiém Mién tay - ___Vat tw khac
dé cung cap theo yéu cau)

Que thép mai dao
T&m trai Vo tring
Dao lpc Xwong Cong
Phooc-xép

Chét Vé sinh B& mét

LWU Y: Cac muc riéng biét dworc liét ké trong de,mh
sach B6 Vat tw Lay mau Co ban va B6 Vat tw Lay
mau N60 c6 thé cung cép riéng theo yéu cau.




Khi nhan dwoc vat tw ldy mau, hay:

1.

Xac minh da nhan duoc tat ca vat tw can thiét dé
thwc hién lay mau.

L&y céac goi gel lam lanh ra khéi thung gt hang
va dat chang vao thiét bi bao quan lanh téi thiéu
24 gio trwde khi ldy mau. Uép lanh truéc thing
gtri hang.

Vao ngay lay mau:

1.

Tim mét ché lam viéc thuan tién gan khu virc
san xuat dé dat thiét bj cia minh.

Lam sach va vé sinh chd lam viéc cGa minh va
hop chira va dé chang tw khé trong khong khi.

Néu bé mat c6 thé vé sinh khong cé sén gan khu
vure lam viéc noi sé thuc hién |4y mau, hay st
dung tAm trai vo trung nhwa dé tao mot bé mat
lam viéc dé dat thiét bj lay mau da dwoc vé sinh.

Vé sinh dao, que thép mai dao va méc. Bé kho
trong khoéng khi.

LWU Y: Sk dung dung dich vé sinh giéng dung dich ma|
co sé& st dung, néu co s& co st dung, theo huwéng dan
ghi trén nhan. Néu co s& chi st dung nwéc néng, thi
chi str dung nwéc néng dé vé sinh thiét bi 1y mau. Néu
co s& khong st dung phwong phap vé sinh nao, hay
st dung dung dich vé sinh do Phong thi nghiém Mién
tay cta FSIS cung cép.

4,

5.

Rera va lam kho tay.

M@& céc tdi vo trung Whirl-Pak® ra. Dé mé tui,
hay giat dai dwoc xé mdi khdi miéng tdi, ndm
hai tai nhd mau trdng va tach ra. Khéng dwoc
cham vao bé mat bén trong cua tui.

Dat tli Whirl-Pak® gan khu virc sé lay mau. Tui co
day dém nén khi cho san pham vao, tui sé dwng
thang dieng 1én.

Mang gang tay lwdi vao tay khéng cdm dao va
mang ca hai gang tay vé trang vao.




Thy thap v tring cac mau thit vun tr mét 16 san
Xuat. Sl’Jj dung moéc da dugc vé sinh dé gitr va
moéc miéng thit & phia trén thung chira thit.

Déi véi thit vun ¢6 kich thudc Ién hon, cé thé phai
st dung dao lpc xwong cong va moc loc xwong
ngan thay vi méc tiéu chuén va dao loc xwong
tiéu chuan.

Thu thap cac mau tir bé mat bén ngoai ban dau cla
than thit.

S dung phwong phap N60. Phwong phap N60
bao gdm viéc 1y 60 lat mdng tlr bé& mat bén
ngoai ctia cac mo thit bo. Mbi lat mau phai co
kich thwéc khoang 3 inch dai x 1 inch rong x 1/8
inch day. Diéu quan trong la phai ly cac lat méng
vi b& mét cta than thit bo c6 thé bi nhiém ban do
céac quy trinh pha loc khéng hop vé sinh. Dé cat
dé dang hon, hay rach hai dwéng cat song song
trén bé mat thit. Cac dworng cét nay phai cach
nhau 1 inch va dai tir 3 dén 4 inch. Cach nay gitp
dé dang cat dwoc lat mau co kich thuwéc chinh
X4c.

& »
<« »

Vi du vé kich thwéc clia mot lat
mau

10.

Céat lay mét lat ttr bé mat c6 kich thuwéc khodng
rong 1 inch x 3 inch dai va day 1/8 inch. Hay nh&
tap trung vao nhirng lat méng t& phan mo bé mét
bén ngoai. Chi lay mét lat mau tir méi 60 miéng
thit vun riéng biét. Khong l1ay mau nhiéu lat mau tw
mot miéng thit vun duy nhét trir khi 16 14y mau sé
la 16 san xuét cé it hon 60 miéng thit vun riéng
biét.

LWU Y: Diéu quan trong la phai lay cac lat that
méng va gtri cang nhiéu phan bé mé&t bén ngoai
cang tét. Chu y dadm béo rang cac mau c6 chira
mot lwong thit nhat dinh vi néu toan bdé mau la

~ el ~ Z s R a 2 a2 i 2 e =




11. Cho ting lat vao mét trong cac tui yvhirI—ng® vo
trung. Tiép tuc quy trinh nay cho dén khi lay dwoc
30 miéng trong mét thi Whirl-Pak®.

12. Lap lai cac bwoc 9 dén hét 11 cho dén khi lay
dworc hai tai Whirl-Pak® vé&i mai tdi chira 30 lat.

LUU Y: Khi cat dén kich thwoc chinh xac, 30 lat mau
phai day mét tli Whirl-Pak® dén vach gi&i han.

13. Trong tdi Whirl-Pak® v0 trung thr ba, hay Iay mau
V0 trung thit vun tir cung mot 16 san xuat bang cach
st (dung ky thuat bbc mau. Khong can phai dém sb
miéng hoac cat cac mleng theo mét kich thwéc nhat
dinh. Hay 14y cac miéng véi dién tich bé mat bén
ngoai cang rong cang tot.

Déi v&i nhirng miéng thit vun 1én hon, chéng han
nhuw thit nac vai, hay cat miéng Ién dé vira véi tai
mau nhwng dam bao réng phai chira lai khoang
khéng it nhat 2 - 3 inch & phan miéng tai va day
cang nhiéu khong khi ra bén ngoai cang tét trwdc
khi doéng tdi lai.

14. Sau khi ldy mau xong, hay can than day hét khong
khi thira ra khéi tai mau, gap kin mleng tai lai it
nhét bén 1an va sau d6 gap cac tai tdi & hai bén lai
dé gilr chat cac nép gép. Blrng budc cac dau lai.




15.

16.

Néu thit vun gom c6 sdn qua nhé dé lay mau N60,
hay l4y mau bang phwong phap bbc vé trung va bd
day vao 3 tGi Whirl-Pak® dén vach giéi han. Hay
Iy cac miéng véi dién tich bé mat bén ngoai cang
réng cang tét.

Tuan theo hwéng dan trong Buwédc 14 dé dong va
¢6 dinh céac tGi Whirl-Pak®.




BAN DINH KEM 3. LAY MAU THUONG QUY POI VOI CAC THANH PHAN THIT BO XAY SONG
KHAC (MT64)

LUU Y: Céc thanh phan thit bo xay song khac bao gom thit m4; thit dau; thit thuc quan; thit tim; san pham t cac
hé thong thu hoi thit tién tién (AMR); cac sén pham tach loc & nhiét d6 thap, chang han nhu thit bo bam nhé duwoc
loc bQ mét phan mé&, mé mé& thit bo dwoc loc bd mét phan mé va thit bo c6 két cau nac min dwoc tach loc & nhiét
do thap.

B6 vat tw lay mau

3 - Tui Whirl-Pak® V6 trung Bong kin cé Vach Gidi han
1 - Tui cé Khéa Bong Kin 13x18" ghi nhan "Khong Vo
trang"

1 - béi Gang tay V6 trung

3 - D4u FedEx D& Tinh cwéc: (EL, MWL, WL)

1 - M&u FSIS 7355-2A/AB (b6 nhan niém phong mau)
1 - Bianhwa 6’ x 12"

1 - Thung Gi hang

1 - Gel Lam mét

1 - Miéng ng&n bang Giy boi

1 - Miéng Hat 4m

1 - MGt Chan

Khi nhan dwoc vat tw lay mau, hay:

1. Xac minh da nhan duoc tat ca vat tw can thiét dé
thwc hién lay mau.

2. LAy céac goi gel [am lanh ra khéi thiing gt hang
va dat chiing vao thiét bi bao quan lanh téi thiéu
24 gi® trwde khi ldy mau. Uép lanh truwéc thung
gl hang.

Vao ngay lay mau:

1. Tim mét chd lam viéc thuan tién gan khu vic san
xuét dé dat thiét bi ctia minh.

2. Lam sach va vé sinh chd lam viéc cta minh va hép
chira va dé ching tw kho trong khong khi.

Néu bé mat c6 thé vé sinh khéng c6 sdn gan khu vic
lam viéc noi sé& thye hién ldy mau, hay st dung tAm
trai vo tring nhwa dé tao mot bé mat lam viéc dé daat
thiét bi ldy mau da dwoc vé sinh.




3. Rwravalam kho tay.

4. M& céc tii vo tring Whirl-Pak® ra. D& mé tui, hay
giat dai dwoc xé mdi khdi miéng tai, nam hai tai nhd
mau tréng va tach ra. Khéng dwoc cham vao bé mét
bén trong cua tui.

5. DAat thi Whirl-Pak® gan khu vuc sé lay mau. Tui co
day dém nén khi cho san pham vao, tli sé dwng
thang dng lén.

6. Mang gang tay lwdi vao tay khéng cadm dao va
mang ca hai gang tay vo trung vao.

LWU Y: Khong nhét thiét phai deo mot géng tay lwdi
trwéc khi deo géng tay néu viéc 14y mau sé khong doi hoi
bét ky thao tac cét nao trén cac thanh phan thit bo dé
gilip cho méau vao tui dé dang hon.

7. Chon ngu nhién mét loai thanh phan ma co s&
san xuat. Khdng bao gom nhieu loai thanh phan
trong mot mau, bat ct khi nao cé thé.

8. Khildy mau cac thanh phan thit bo xay séng ngoai
thit vun, c6 thé can phai cét cac thanh phan nay (vi
du: thit dau, thit ma, thwec quan ho&c tim) thanh cac
miéng nhd hon dé vira véi tii Whirl-Pak®. Khong
st dung phwong phap ldy mau N60 dé Iy cac mau
thanh phan khac.

a. DAi véi cac thanh phan Ién hon, nhw tim, hay lay
mau mét hodc nhiéu miéng hodc da dé lam day
mdi tdi trong 3 tGi Whirl-Pak® |én qua vach gidi
han nhwng phai dé lai mét khoang khong téi thiéu
2-3 inch & phan trén cua tui.

b. Khildy mau céc loai thanh phan nhé hon (chéng
han nhw san phdm AMR hodc cac san pham
tach loc & nhiét do thap), hay lay mau bang
phwong phap béc vo trung va cho day vao 3 tui
Whirl-Pak® dén vach gi¢i han.

i oo
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Déy cang nhiéu khi ra ngoai cang tét, gap kin
miéng it nhat bén lan. Birng cho quéa day vao tui.
Gap céc tai thi & hai bén lai & gitr chat cac nép
gép. Birng budc cac dau lai.




BAN BINH KEM 4. LAY MAU THU'ONG QUY BOI VO'I CAC SAN PHAM
THIT BO XAY SONG (MT43) TRONG BAO GOI CHINH THU'C VA BANG
PHUONG PHAP BOC MAU

IPP phai ldy mau san pham thit bo xay sdng trong bao goi chinh thirc ctia san pham bat c& khi nao co
thé.

Khi s&n phdm khong c6 sdn & dang déng trong bao géi chinh thirc hoéc bao go6i san phadm qua lon, IPP

Vat tw lay mau dé 1ay mau thit bo xay séng

3 - Thi Whirl-Pak® V6 trung Boéng kin c6 Vach Gigi han
1 - Tui cé Khéa Bong Kin 13x18" ghi nhan
"Khoéng V6 trung"

1 - béi Gang tay V6 trung

3 - DAu FedEx Dé Tinh cwéc: (EL, MWL, WL)
1 - M&u FSIS 7355-2A/AB (b6 nhan niém
phong méau)

1 - Bia nhya 6" x 12”

1 - Thung G&i hang

1 - Go6i Gel Lam mat

1 - Miéng ngén béng

Gidy bdi

1 - Miéng Hat 4m

1 - Mt Chan

Khi nhan dweoc vat tw ldy mau, hay:

1. Xac minh da nhan dwoc tat ca vat tw can thiét dé
thwe hién lay mau.

2. LAy céac goi gel lam lanh ra khéi thung gt hang
va dat chiing vao thiét bi bao quan lanh téi thiéu
24 gi® trwde khi ldy mau. Uép lanh truéc thung
gl hang.

Vao ngay lady mau:

1. Tim mét ché lam viéc thuan tién gan khu vuc san
xuat dé dat thiét bi ciia minh.

2. Lam sach va vé sinh ché lam viéc ctia minh va hop
chira va dé ching tw kho trong khong khi. Néu bé
mat c6 thé vé sinh khéng cé sén gan khu vue 1am
viéc noi sé thue hién ldy mau, hay st dung tdm
trai vo tring nhwa dé tao mot bé mat 1am viéc dé
dat thiét bi ldy mau da dwoc veé sinh.

A. Lay Mau Thit bo Xay Séng trong Bao g6i Chinh Thirc




1. Khi thu thap thit bo xay sbng trong bao géi chinh
thtee, hay thu thép so lwvgng thich hop cac san
phadm da dwoc déng goi d& mau co khdi lwong bang
2 pao.

Vi du: néu thit bo xay séng dwoc dong goi trong cac
ong 1 pao, hay lay hai 6ng 1 pao.

2. Datsan phdm duoc lay trong bao goi chinh thirc
trong tdi v trung I&n hon dwoc cung cap cung voi
vat tw lay mau. Bwng st dung tdi Whirl-pak®.

2
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B. LAy Mau Thit bd Xay S6ng bang Cach Béc Mau

LWU Y: S& dung phwong phap nay de ldy mau san
pham thit bo xay séng néu khong c6 sén trong bao goi
chinh thirc hodc bao géi san pham qua 16n.

3. Rdra va lam kho tay.

4. M@ cac tui vo trung Whirl-Pak® ra. Dé,mé tai, hay
giat dai dwgc xé moi khéi miéng tui, nam hai tai nho
mau trang va tach ra. Khéng dwgc cham vao bé mat
bén trong cua tui.

5. Dat thi Whirl-Pak® gan khu vuc sé lay mau. Tui co
déy dém nén khi cho san pham vao, tii sé dwng
thang ding 1én.

6. Mang gang tay vo trung vao ca hai tay.

7. Bbc vo tring cac mau thit bo xay sbng




8. Thu thap mot lwong thit bo xay séng dt dé lam day
teng tui trong ba tGi Whirl-Pak® dén vach gidi han.
Dlrng cho vao tli qua it hoac qua day.

Sau khi ldy mau xong, hay can than day hét khéng khi
ra khéi tirng tii mau Whirl-Pak®, gap kin miéng tdi lai
it nhat bbn 14n va sau d6 gap céc tai tdi & hai bén lai
dé gitr chat cac nép gap. Blirng budc cac dau lai.




BAN BINH KEM 5. LAY MAU BANG CACH SU’ DUNG PHU'ONG PHAP N60 CHO
THIT BO VUN SAU SAN XUAT BONG LANH BU'Q'C NHAP KHAU VA CAC
THANH PHAN DONG LANH KHAC (MT51)

B6 vat tw |lay mau co’ ban

3 - TUi Whirl-Pak® V6 trung Bong kin

c6 Vach Giéi han

1 - Tui cé Khéa Bong Kin 13x18" ghi
nhan "Khéng V6 trung"

1 - Béi Gang tay V6 trung

3 - DAu FedEx Bé Tinh cwéc: (EL, MWL,

WL)

1 - M&u FSIS 7355-2A/AB (b6 nhan niém

phong mau)

1 - Bianhwa 6” x 12"

1 - Thung G&i hang

1 - Go6i Gel Lam

méat

1 - Miéng ng&n bang Giay

boi

1 - Miéng Hat dm

1 - Mt Chan

B6 Vat tw Lay mau N60* (c6 sén tai

Phong thi nghiém Mién tay dé cung cap

theo yéu cau)

1-Hop chira

1 - Dao loc

Xwong

1- Méc

1 - Gang tay Lwéi Chéng Cat, c& 16n:
(cac c& nhd, trung va ngoai c&
dwoc cung cép theo yéu cau)

1-Kep

1 - Duéng chuan lat md hinh mau xanh

lam USDA Blue N60 (1 inch réng x 3 inch

dai x 1/8 inch day)

* b6 vat tw cling bao gom vat tw dwoc
liét ké trong B6 vat tw lay mau co ban

Vat tw Khac (c6 san tai Phong thi nghiém
Mién tay dé cung cép theo yéu cau)

Que thép mai dao

Ta&m trai V6 trung

Dao loc Xwong Cong ' -
Phooc-xép : | vat twkhéc
Chéat Vé sinh Bé mat

LWU Y: Cac muc riéng biét dwoc liét ké
trong danh séch B6 Vat tw LAy mau Co
ban va Bo Vat tw LAy mau N60 c6 thé
cung cép riéng theo yéu cau.




Khi nhan dwoc vat tw ldy mau, hay:

1. Xac minh da nhan dwoc tat ca vat
tw can thiét dé thwc hién 14y mau.

L&y céac goi gel lam lanh ra khéi thung g
hang va dat ching vao thiét bj bdo quan
lanh tdi thiéu 24 gi& trwdc khi ldy mau.
Uép lanh trwéc thung givi hang.

Vao ngay lay mau:

1. Tim mét ché lam viéc thuan tién gan
khu vwe san xuat dé dat thiét bi ctia
minh.

2. Lam sach va vé sinh chd lam viéc
clla minh va hgp chtra va dé ching
ty kho trong khong khi.

Néu bé mat c6 thé vé sinh khong co
sén gan khu vuc lam viéc noi sé thuc
hién ldy mau, hay st dung tAm trai vo
trung nhwa dé tao mot bé mat 1am
viéc dé dat thiét bj ldy mau da duwoc
vé sinh.

3. Vésinh dao, que thép mai dao va
moc. Dé kho trong khdng khi.

LWU Y: S dung dung dich vé sinh gidéng
dung dich ma co s& s dung, néu co s& co
st dung, theo hwéng dan ghi trén nhan.
Néu co sé chi st dung nuéc néng, thi chi
str dung nwéc nong de vé sinh thiét bj lay
mau. Néu co s& khéng str dung phwong
phap vé sinh nao, hay s dung dung dich
vé sinh do Phong thi nghiém Mién tay cta
FSIS cung cép.

4. Chon s6 lwgng dung cu chiva dwng
san phadm déng lanh tr cung mét 16.
Céc dung cu chtra dywng dwgc chon
déu phai cé cung ma hodc ngay san
xuét. Néu c6 sén, hay chon ngau
nhién nam (5) dung cu chiva dwng dé
ldy mau.

Duwa cac dung cu chira dyng san pham
déng lanh dén khu vyc ma & do viéc
&y mau sé dworc tien hanh.




5. LAy khéi san phdm déng lanh ra khoi
dung cu chira dwng yald’ét \fao khu
vire dwoc chi dinh dé lay mau.

Néu khéng thé lay dwoc sédn phadm
doéng lanh ra khéi dung cu chira dwng
(chang han nhw mét thung b cé day
san pham déng lanh), thi phai mé&
dung cu chra dwng ra dé thdy mat
trén cda khdi san phdm déng lanh.

6. Rira va lam kho tay.




Mé& céc tdi vo trung Whirl-Pak® ra. Dé
mé tui, hay giat dai dwoc xé méi khdi
miéng tdi, ndm hai tai nhé mau trang
va tach ra. Khéng dwoc cham vao bé
mat bén trong cua tui.

Dat tdi Whirl-Pak® gan khu vire sé lay
mau. Tui cé day dém nén,khi cho sén
pham vao, tdi sé dwng thang dirng
Ién.

Mang gang tay lwdi vao tay khong
cam dao va mang ca hai gang tay vo
tring vao.

10.

Thu thap vo tring cac mau bang
cach st dung méc va dao da duoc
vé sinh. Cat ldy mot lat tr b& mat
c6 kich thwéc khoang 1 inch réng
x 3 dén 4 inch dai x 1/8 inch day.

Hay nh¢ tap trung vao nhirng lat
maong tr phan md bé mat bén ngoai.

LWU V: biéu quan trong la phai lay
céc lat that méng va gl cang nhidu
phan bé méat bén ngoai cang tét. Hay
cha y dam béo cac mau chira mot
lwong thit nhat dinh vi néu toan bd
mau la m&, thi c6 thé gay can tré
viéc phan tich mau.




11. Thu thap sb lwong mau thich hop tir
méi khdi s&n phdm doéng lanh duwa
trén sd lwong dung cu chira dwng cé
sén trong 16 cu thé.

T mdi dung cu chira dwng trong 5
dung cu chra dwng, ldy cac mau tir
12 vi tri dwoc phan bbé déu quanh bé
mat cta khdi san phadm déng lanh.
Mau c6 dién tich bé& mat cang nhiéu
cang tét. So dd& minh hoa céach lay
mau & mbi diém 30 d6 cla bé mét
cla toan bd khdi san phadm doéng
lanh.

S6 dung cu chira
dwng trong moi

S6 mau phai chon
tr méi dung cuy
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12. E)e’lm bao cac lat that méng va cac
mau chira mot Iu’c_mg‘thit nhat dinh va
khong phai toan b6 déu la mé mé.

LUU Y: MG c6 thé gay can tré viéc
phan tich mau.




Anh minh hoa kich thwéc mau chinh xac cho méi miéng
N60 khi so séanh v&i dwéng chuan

13. Cho tirng lat vao mét trong cac tui
Whirl-Pak® vé tring. Tiép tuc quy
trinh nay cho dén khi lay dwoc 30
miéng trong mot thi Whirl-Pak®.

14. Lap lai cac budc 10 dén hét 13
cho dén khi 1éy dwoc hai tai Whirl-
Pak® v&i maoi tai chira 30 lat.

LUU Y: Khi cat dén kich thwoc chinh
xac, 30 lat mau phai day mot tai Whirl-
Pak® dén vach gi¢i han.

15. Trong tdi Whirl-Pak® v trung th ba,
hay lay mau thit vun bang phwong phap
bbc vé trung tlr ciing mat 16 san xuét.
Khéng can phai cat cac miéng theo mot
kich thwéc nhat dinh. Hay 14y cac
miéng v&i dién tich bé mé&t bén ngoai
cang réng cang tot.

Débi v&i nhirng miéng thit vun I16n
hon, chéng han nhu thit nac vai, hay
cat miéng Ién dé vira véi tii mau
nhwng dam bao rang phai chira lai
khoang khong it nhat 2 - 3inch &
phan miéng tdi va day cang nhiéu
khong khi ra bén ngoai cang tét truéc
khi dong tdi lai.




16. Trong tui Whirl-Pak® v trung th ba,
hay lay mau thit vun bang phwong phap
bbc vé trung tlr ciing mot 16 san xuét.
Khong can phai cat cAc miéng theo mot
kich thwéc nhat dinh. Hay 14y cac
miéng v&i dién tich bé mét bén ngoai
cang réng cang tot.

Déi v&i nhirng miéng thit vun I1&n hon,
chang han nhw thit nac vai, hay cét
miéng I&n dé vira vai tli mau nhwng
dam bao rang phai chtra lai khodng
khong it nhat 2 - 3 inch & phan miéng
tUi va day cang nhiéu khong khi ra bén
ngoai cang tét trwde khi déng tai lai.




BAN DINH KEM 6. HPONG DAN TRUY CAP VAO CAC KHOA BAO TAO TUY CHON BANG
VIDEO: LAY MAU XET NGHIEM STEC CAC SAN PHAM TH/T BO SONG NOI BJA va LAY
MAU XET NGHIEM STEC CAC SAN PHAM THIT BO SONG BUQC NHAP KHAU

Piém Dat: 70%
CFL sé tai diém chinh thic Ién
AgLearn Khdng gi¢i han so lan thi lai

Dang nhap vao Inside FSIS
1 e Truy cap vao InsideFSIS tai http://inside.fsis.usda.gov

e Nhap vao Pang nhap Strdung Tin chi Trinh d6 2 ciia USDA
eAuthentication

P Login Using your USDA eAuthentication Level 2
Credential
Login to view to the full FSIS Employee Intranet. You will be
able to navigate through a wide variety of agency resources
including HR and career planning information, regulatory
compliance guidance, sampling results, and more.

e Sau khi doc trang Canh bao An ninh, hay nhap ID Nguoi
dung va Mat khau ctia minh vao. Lwu y rdng mat khau co
phan biét chir hoa, chir thwdng va phai dwgc nhap mét
cach chinh xac nhw khi dwoc lap.

User ID & Password ?

User ID:
Password:

Iforgot my UserID | Password

REGISTER LOGIN

Change my Password

e Cudi cuing, nhap vao nit DANG NHAP bang ID Nguoi ding
& Mat khau.



http://inside.fsis.usda.gov/

Tim Khoéa hoc

Mot trang moi sé mé INSIDE FSIS

Cudn xubng dwdi trang cho dén khi nhin théy Djch vu Nhan
vién thi nhap vao lién két Pao tao

Benefits & Pay Travel & Commuting
Jobs & Career Development Work & Home Life Balance

Rights & Ethics

Facilities & Services Employee Safety & Health

More

o Cudn xudng dwdi trang va tim Cac Khda hoc va Chwong
trinh Danh cho CFL (lién két gan cudi trang).

Featured CFL Courses and Programs
The Center for Learning continues to develop new elLeaming courses -
areas. We wil update this page frequently with featured courses.

. Video dao tao Lay mau Xét nghiém STEC déi v&i cac
San pham Thit bo S6ng No6i dia

. Video Pao tao Lay mau Xét nghiém STEC déi v&i cac
San pham Thit bo Séng dworc Nhap khau

3 Hoan thanh Khéa hoc

. Xem video, c6 thé xem lai khéa dao tao néu muébn. Khi cdm
thay da nam virng kién thirc dé 1am bai thi, hay thoat khai
man hinh.

e Nhép vao Bai thi L4y m&u Xét nghiém STEC déi véi
cac San pham Thit bo Séng Néi dia hodc Lay méu
Xét nghiém STEC déi véi cac San phdm Thijt bo Séng
dwot Nhap khau, dé bat diu lam bai thi. Chic May
man!

Trwdc khi xem video, can phai Tat Tinh ndng Chan Man hinh Bat 1én. Nhap vao Coéng cu > Chan
Man hinh Bat |én > Tat Chan Man hinh Bat lén > C6é.


https://www.youtube.com/watch?v=BlV_GpoTpUU&feature=youtu.be
https://www.youtube.com/watch?v=BlV_GpoTpUU&feature=youtu.be
https://www.youtube.com/watch?v=biOEcfsAtrc&feature=youtu.be
https://www.youtube.com/watch?v=biOEcfsAtrc&feature=youtu.be

Hwéng dan Khéac

. Trwdce khi nhap vao Gwri, hdy nhé "Lwu" cac cau tra 161 vao
mét tap tin.

. Tiép theo, m& Outlook cGia minh I&n va dinh kém tap tin trd
I&i vao email giri cho FSISAgLearn@fsis.usda.gov.

e Thém chd dé va ndi dung thw réi nhap vao guri.
° Kich hoat lai tinh n&ng Ch&n Man hinh Bat 1én. Nhap vao

Coéng cu > Chan Man hinh Bat Ién > Bat Chan Man hinh Bat
Ién > CO.

In Chirng chi Hoan thanh khéa hoc

Sau khi qua bai thi va AgLearn da ghi lai cac két qua cta minh, ban da s&n sang
dé in Chirng chi Hoan thanh khoa hoc.

e Truy cap vao Aglearn tai www.aglearn.usda.gov

e Nhép vao nat Pang nhap

¢ Sau khi doc trang Canh bao An ninh, hdy nhap ID Ngwoi dung va
Mat khau cGia minh vao. Lwu y rang mat khau c6 phan biét chir hoa,
chir thwdng va phai dwgc nhap mét cach chinh xac nhw khi dwoc
lap.

User ID & Password ?

User ID:
Password:

Iforgot my User ID | Password

REGISTER LOGIN

Change my Password



mailto:FSISAgLearn@fsis.usda.gov
http://www.aglearn.usda.gov/

In Chtrng chi Hoan thanh khéa hoc (tiép theo)

Sau khi qua bai thi va AglLearn da ghi lai cac két qua cta minh, ban da s&n
sang dé in Chirng chi Hoan thanh khéa hoc.

Truy cap vao AglLearn tai www.aglearn.usda.gov

e Nhép vao nat Bang nhap

e Sau khi doc trang Canh béao An ninh, hdy nhap ID Nguwdi dung
va Mat khau ctia minh vao. Lwu y rdng mat khau cé phan biét
chir hoa, chir thwdng va phai dwgc nhap mét cach chinh xac
nhw khi dwoc lap.

User ID & Password ?

User ID:
Password:

Iforgot my User ID | Password

REGISTER LOGIN

Change my Password

e Tiép theo, nhap vao nit DANG NHAP bang ID Ngwoi diing & Mat
khau.

e Mot trang mp’i s& mé ra trén man hinh, tim cét Trang thai Hoc rbi
nhap vao biéu twgng Céng viéc Hoan thanh.

Curricula
W Overdue (0)
Due in 30 days (0}
Due Later (2}
Completed Work

M 1 item completed in the last 30 days.



http://www.aglearn.usda.gov/

In Chirng chi Hoan thanh khoa hoc (tiép theo)

. Mot trang méi mé ra trén man hinh, c6 tén la Coéng viéc Hoan
thanh.

o Trén trang nay c6 mgt bang don gian, hdy di chudt trén khoa hoc
dwoc ghi nhan L4y méu xét nghiém STEC déi v6i cac Sén phdm
Thit bd Séng Néi dia hodc L4y méu xét nghiém STEC dbi véi cac
San pham Thit bd Séng duoc Nhap khau.

e Tiéptheo, mot hdp nhd sé xuét hién trén man hinh, hay nhap chuét
vao nut In Chdng chr.

o In chirng chi va lwu lai dwéi dang ban ghi.




