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s allla(E‘EE BAP Seafood Processing Standard
Tieu chuan ché bien thuy san GAA BAP

Overview - Tong quan

Topic Outline:

*Brief description of the scope of
the standard

*Key differences in BAP versus
some other plant standards

eAvailable documents

*Brief descriptions - content of the
standard

*Steps in the certification process
*Cost structure
*Q&A

Muc luc:

-Mb ta tém tat pham vi cla tiéu
chuan

*Nhirng khac biét chinh cua BAP so
V@i cac tiéu chuan khac

*Tai liéu san cd

+Gi¢i thiéu tom tat ngi dung cla tiéu
chuan

Cac budc trong qua trinh cap
chirng nhan.

Co cau chi phi
“Hoi & Dap



.. BAP Seafood Processing Standard =

global aquaculture

Tiéu chuan ché bien thiy san GAA BAP
Overview - Tong quan

Scope of the BAP Seafood Pham vi tiéu chuan ché bién
Processing Standard: thuy san BAP



global aquacultur

s allla(E‘EE BAP Seafood Processing Standard =

Tiéu chuan ché bién thuy san GAA BAP
Overview - Tong quan

The BAP Seafood Processing
Standard is made up of:

*7 Food safety management sections
*8 Annexes

The BAP Seafood Processing

Standard is GFSI (Global Food Safety
Initiative) recognized. Therefore the
BAP standard satisfies requirements
by some buyers to have a GFSI audit

Tiéu chuan BAP danh cho ché
bién thuy san bao gom:

*7 phan vé Quéan ly an toan thuc
pham

8 phu luc

Tiéu chuan ché bién thay san BAP
dwoc GFSI (Chwong Trinh An
Toan Thwe Pham Toan Cau) coéng
nhan.

Vi vay tiéu chuan BAP dap tng
dwoc yéu cau cia mot sb6 ngudi
mua hang va dwoc GFSI danh gia
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Any processing plant
producing aquaculture species
for which there is a BAP farm
standard can apply for
certification against the BAP
Seafood Processing Standard

Currently those species are:
Pangasius, shrimp, salmon,
tilapia, and Channel Catfish.
Soon more will be added.

Céc nha may ché bién, san
xuat loai thiy sén nao da
dwoc dé cap trong tiéu
chuén trang trai BAP déu co
thé nép don chirng nhan
Tiéu chuan ché bién thay
san BAP

Hién tai tiéu chuan BAP ap
dung cho cac loai: ca tra,
tdm, cdé hoi, ca rd phi, ca da
tron. S& sém c6 bd sung
mot sb loai khac.
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 The BAP standard does NOT
allow exclusions. Therefore
a plant producing any of the
above species must have
document and facility
audits to include all BAP
eligible species and product
forms

For example: If a plant
processes shrimp and
tilapia, it cannot have an
audit for only the tilapia

Tiéu chuan BAP khéng cho
phép loai trir. Vi thé, mot
nha may san xuat bat ky
loai thay san nao ké trén
phai dwgc danh gia toan
dién (co sé va hd so) cho
céc dang san pham cac loai
da dwoc BAP nhan dién.

Vi du: Néu mét nha may
san xuat tébm va ca rd phi,
nha may khdng thé chi
danh gia ca ro phi.
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Key Topics Covered in BAP not  C&c chd dé chinh trong BAP
Typically in Other Plant nhwng chwa phai dién hinh
Standards: trong cac tiéu chuan nha
may khac.
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BAP Key Differences

Not a scored audit. All non-
conformities must be corrected.

*BAP = Specifically a seafood and
aquaculture standard

*Other plant standards are typically
general food, general food safety, or
general quality system related.

*BAP therefore includes very specific
details and requirements that
address issues and concerns in
seafood and aquaculture

Cac khac biét chinh cua BAP
Khéng danh gia ghi diém. Tat ca
céc diém khéng phu hop phéai dwoc
khac phuc.

«BAP = Tiéu chuan cu thé vé nudi
trdng thay san va san pham thay
san

«C4c tiéu chuan nha may khéac
thworng dé cap chung vé thuc
pham, an toan thwe pham hoac hé
thdng chat lwong lién quan.

*BAP vi thé, bao gom nhirng chi tiét
va cac yéu cau cu thé, dé cap
nhirng van dé va mdi quan tam doi
véi thly san va nuéi trong thay san.
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Overview - Tong quan

Examples:

Seafood & aquaculture specific
food safety hazards:

eAquaculture drugs

*Allergen labeling is required as a
CCP

*Environmental chemicals and
pesticides at the farm level
required in the plant hazard
analysis

*Seafood specific pathogens
identified with testing is required

Vi du:
Céc mdi nguy an toan thwe pham doi
véi thay sén va nudi trong thay san:
Thudc st dung trong nudi trong
Ghi nhan cong bd chat gay di trng
dwoc yéu cau nhu la mét CCP.
*Ho6a chat méi trwérng va thude trir sau
& cap do ndng trai dwoc yéu cau phan
tich moi nguy tai nha may.

Nhan dién va yéu cau kiém nghiém doi
v&i cac VSV gay bénh trong thuy san
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Overview - Tong quan

Other Examples:

*Metal detection is mandatory
for all frozen product

*Traceability — more clauses
compared to most other
standards

*Internal audit — includes
environmental

°[ce must be tested in addition
to water

Cac vi du khac:

Do kim loai la bat budc dbi voi tat
ca cac san pham déng lanh.

*Truy xuat nguodn goc — Nhiéu diéu
khoan hon so v&i hau hét cac tiéu
chuan khac.

Danh gia ndi bd - bao gébm ca vé
moi trvd'ng

‘Nwéc da ciing phai dwoc kiém
nghiém nhw doéi véi nwéc.
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GAA BAP Seafood Processing Standard —
Tiéu chuan che bien thuy san GAA BAP
Overview - Tong quan

BAP Standard Related Cac tai liéu lién quan tiéu
Documents chuan BAP
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Personal protective clothing
and equipment required not
just for food safety but also
worker safety

Basic health care required to
protect workers, not just
product safety

Bao hd lao ddng cho cong
nhan va cac trang thiét bi
dwoc yéu cau khéng chi cho
an toan thwec pham ma con
cho an toan lao dong.

Cham séc sire khoe co ban
dwoc yéu cau dé bao vé cho
cbng nhan, khéng chi riéng
cho an toan thwc pham.
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Plant Standard

Plant Interpretation
Guidelines

Other guidelines (such as
for a traceability revision)

All of the above are
available in Viethamese

Tiéu chuan nha may

Céac hwong dan giai thich
cho nha may

Céc hwong dan khac (vi dy
nhw truy xuat ngudén goc-
phién ban hiéu chinh)

Tat ca cac tai liéu trén da
dwoc dich sang tiéng Viét.
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Note about the plant Cac ghi chu trong Huwéng
Interpretation Guidelines: dan giai thich danh cho
Nha may
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 BAP Seafood Processing
Plant audits are done
referencing the
interpretation guidelines

 The interpretation
guidelines contain details of
compliance requirements

* Interested parties are
encouraged to study the
Interpretation Guidelines to
understand how to comply
with the standard.

Panh giad BAP dbi véi nha may
ché bién thay san duwoc thuc
hién v&i sw tham khao cac
hwédng dan giai thich.

Hwéng dan giai thich bao gom
chi tiét cac yéu cau can tuan
thu.

Cac bén lién quan duwoc
khuyén khich nghién ctru
Hwdng dan gidi thich dé hiéu
cach thwc hién viéc tuan thu
tiéu chuan.
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Lién Minh Nuoi Tr&tng Thuy San
Toan Cau
Thwe Hanh Nuéi Tréng Thuy San Tét

~_ TIEUCHUAN
NHA MAY CHE BIEN THUY SAN

(PHIEN BAN 2: THANG 5/2000)

. PHAN _
QUAN LY AN TOAN THY'C PHAM
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GAA BAP Seafood Processing Standard -
Tieu chuan ché bién thuy san GAA BAP
Overview - Tond auan

Lién minh nuéi tréng thuy san
toan cau )
Thwc hanh nudi trong thay san tot

TIEU CHUAN NHA MAY
CHE BIEN THUY SAN

(PHIEN BAN 2: THANG 5 2009)
HU'ONG DAN DANH CHO DOANH NGHIEP VA BANH GIA VIEN

HIEU CHINH Thang 11, 2011
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& Elebal aquaculmure

galllance

Li&n minh nudi tréng thuyr san toan cau
Tiéu chuan thwe hanh nudi tréng thay san tét

Thong bao sdra déi tiéu chuan
Thang 112011

L] I'leu Il.r-:‘tLrl:: thetr, 'g,'E'IJlI::.aLI truy xuSt ngu-:ln gdc cho t&t -:'.a cAC Sy -::huan BAP
duroc sira ddi ba sung ph.an by chon vao cac pheén ban tundec cia tigéw chudn. Phdn
tiny chon nay ap dung cho t3t ca cac tiéu chudn BAP.

Truy xuit mguon goc -

- Hh-:lng cidn 'g.le-u cau cu the ddi wri hé thdng truy :cua.t nguIGn g-:l-: trurc 1l.rg.len
oo =0 duorc: d‘la.::- nhan va I-chl.rg.len khich tiy chon sir dung he 'Ih-u-n-:: Erury wuat
nao ma co the ._hl_m-:: rnlnh durn':: = | tudn thi tidw chuan.

=  Cac yeu cdu wé  truy xudt ngudn gu._, a8 dunoc sl.ra 338 cho phép cor 56 sir
dung bat ky churorng trinh I'm_, hé 1hun-:: truy xudt nao hoat dong ob hidu qua
wa El.ap— Lrrg wri 'g.-eu cdu cda 8w chuan.

= Cor 2 oo nhu ciu =i g b3t by hd thong trurc tuyén nao, can =dp x&p thda
thuSn va Ben hd truc 88p véi cong ty cung c3p.

Thing tin va hudng dan cu the =& duoc phién phat dén cho t31 c& cac nha méy, cor
s tham gia, cdc cor quan chirng nhdn va danh gis vién. C&c théng tin bao odm:

Wi Mha méy ._,hE biSn 1hl.r\-.I san: 1. Hl_mrr-:: din -',;ual thl-:h Siraddi 11/2011; 2. Phu
luc 4 — Hurdmg d3n wa gidi thich Truy LGt n-::._lnn -gl:u: tai Nha may danh cho Banh
gla. vign, Co guan ching nhdn va cac co =& tham gia; 3. Chedklist danh gid, Sira
d&i 11/ 201 1.

Woi Neng trai. Trai wong, Mha may thirc 3n: Cho 32n khi céc tiéu chudan of the
durorc 2lra dol, Phan bo sung swra dai da 1 trang =€ duoe ban hanh cho muc dich
truy xudt ngudn goc.
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General Content of the Noi dung Tiéu chuén
Standard
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Regulatory Compliance

Quality System
Management

Staff management

Environmental and Waste
Management

Food Safety Management
Verification Management
Traceability Management

Tuan thua luat dinh
Quan ly Hé thdng chat
lweng

Quan ly Nhan lwc
Quan ly M6i trwong va
chat thai

Quan ly An toan thwc
pham

Quan ly viéc tham tra
Quan ly truy xuat
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Annexes to Standard:
1.Glossary

2.Social Accountability
Component

3.Effluent Management
Component

4.Traceability Management
5.Product Testing

6.Laboratory Testing
7.Standards for Testing of Water
8.Sampling Plan for Suppliers

Cac phu luc thuéc Tiéu chuan
1.Chu giai thuat nglr
2.Phan trach nhiém xa héi

3.Phan quan ly nwéec thai

4.Quan ly truy xuat nguodn goc
5.Kiem nghiém san pham

6.Tiéu chuan phong kiem nghiém
7.Tieu chuan kiém chat lvong
nwoc -

8.Ké hoach lay mau nha cung
ng
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General Information Thong tin chung

Certificate validity
«Audit Duration *Hiéu lwc cua chirng nhan
*Th&i lwong cua danh gia

*Steps in the audit )
«Cac buwéc trong danh gia

*Definition of non-

conformities
*Dinh nghia sy khéng phu

hop
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Certification Duration: 1 year
Audit Duration: 2-3 days

Audit steps (may occur in any order.

Document review in advance may
be done):

*Opening meeting

*Facility inspection

*Collection of samples (effluent and
products)

*Review of systems — Management
and documentation of procedures
*Closing meeting

Thoi han cua chirng nhan: 1 nam
Thoi gian danh gia: 2-3 ngay

Céc bwéc danh gia (co thé khdng
theo trinh tw nhat dinh. Xem xét tai
liéu c6 thé dwoc thuc hién trwéc):
*Hop khai mac

«Xem xét nha may

*Lay mau (nwéc thai va san pham)
«Xem xét hé thong —cac Thu tuc
Quan ly va Tai liéu

*Hop két thic
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Non-Conformities:

Minor, Major, Critical

Critical:

Where there is a Critical failure to
comply with a food safety or legal
issue or a risk to the integrity of
the Scheme

Sw khong phu hop:

Thir yéu, chinh yéu,
Nghiém trong

Nghiém trong:

Khi sai 16i anh hwéng nghiém trong
dén sw phu hop an toan thuc pham
hodc cac van dé phap ly hoac la mot
mdi nguy dbi v&i sy toan ven cua hé
thdng.
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Major - Chinh yéu :

Where there is a substantial
failure to meet the
requirements of a
statement of intent
and any mandatory
clause of a Standard
but there is no Food
Safety risk or
immediate risk to
the Integrity of the
Scheme.

Khi c6 sai 16i anh hwéng dang ké
dén muc dich yéu cau
va cac diéu khodn bat
budc cua Tiéu chuan
nhwng khéng gay
nguy hai dén An toan
Thwe pham hoac sy
toan ven cua hé thdng
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Minor: Thir yéu:

Where absolute compliance to  Khi muc dich yéu cau va cac diéu

the statement of khoan bat budc khéng
intent and a dwoc thwe hién day du.
mandatory clause

has not been

demonstrated.
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Reminder: Under BAP, all non-
conformities must be
corrected before certification
is granted or renewed.

Facilities cannot pass by simply
achieving a minimum score.

Lwu y: Theo BAP, tat ca cac
s khong phu hop phai
dwoc khac phuc trwdc khi
gidy chirng nhan duwoc cap
phat hay gia han.

Nha may khéng don gian

dat chirng nhan chi bang

viéc dat dwoc sb diém tbi
thiéu.
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Standard 1: Regulatory Tiéu chuan 1: Tuan
Compliance thu luat dinh

Highlights Cac diém nbi bat
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The applicant must show
evidence of the following:

The Applicant must
demonstrate that they are
entitled to process and
produce products at the site
applied for.

Legal use of land and water.

Documents are available to
prove that the Applicant is

aware and kept up-to-date
with all relevant legislation.

Nha may phai c6 bang chirng
tudn tha nhw sau:

Nha may phai chirng minh tinh

trang hop phap cua minh trong

ché bién, san xuat sdn pham tai
dia diém dang ky.

S dung dat va nwdc hop phap.
Nha may phai san cé cac tai liéu
chirng minh viéc nhan thirc va
lwu gilr cap nhat cac quy dinh
phap luat cé lién quan.
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Standard 2: Quality Systems Tiéu chuan 2: Quan ly Hé
Management thong chat lwong

Highlights Céac diém ndi bat
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General Requirements
2.2 Quality Manual
2.3 Quality Policy Statement

2.4 Management
Responsibility

*2.5 Management
Commitment

*2.6 Resource Management
2.7 Management Review
2.8 Purchasing

2.9 Supplier Approval and
Performance Monitoring

Céc yéu cau chung

2.2
2.3

2.4
dao

2.5
2.6
2.7
2.8
2.9

S6 tay chat lwong
Chinh sach chat lwong
Trach nhiém cua lanh

Cam két cua lanh dao
Quan ly nguén lwe
Xem xét cua lanh dao
Mua hang

Theo déi danh gia chap

thuan nha cung cap
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2.10 General Documents
Requirements

2.11 Specifications
2.12 Procedures

2.13 Record Keeping
2.14 Corrective Action

2.15 Control of Non
Conformity

2.16 Serious Incident
Management and Product
Recall

2.17 Complaint Handling

2.10 Yéu cau tai liéu

2.11 Qui cach ky thuat
2.12 Cac thu tuc

2.13 Luwu tri» ho so
2.14 Hanh ddng khac phuc

2.15 Kiém soét sw khong phu
hop

2.16 Ung pho s co va triéu hoi
san pham

2.17 Giai quyét khiéu nai



global aquaculture

BAP Seafood Processing Standard
Tieu chuan ché bién thuy san GAA BAP
Overview - Tong quan

s ‘/2 -
(MAseP
ol S

=

z

Q <

: 000,
>

Highlights of Standard 2 Cac diem noi bat caa Tiéu
chuan 2
The Food Safety/Quality
Management System must:  Hé thong Quan ly An toan
thwe pham/ Chat lwong
phai:
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take into account all
products being produced.

It must demonstrate:

Administrative commitment

The responsibilities of all
persons whose work is
related to food safety.

Availability of adequate
resources.

» Phai tinh dén tat ca cac san
pham dwoc san xuat trong
nha may.

Hé thdng phai chirng minh:

 Cam két hanh chinh

e Trach nhiém cua nhirng ca
nhan thwc hién cdng viéc co
lién quan dén an toan thuc
pham.

« Ngudn Iwc day da luén san

co.
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Include management reviews

have specifications for suppliers,
products, services and
ingredients.

have a record keeping system, a
system for the control of non-
conforming products and a
system for the removal of
products from the distribution
chain.

have a system for the
management of serious incidents
(interruption of business) and a
system for dealing with customer
complaints.

Bao gom xem xét cuia lanh dao

Cé qui cach ky thuat cho nha cung
cap, san pham, dich vu va céc thanh
phan nguyén vat liéu.

C6 hé thong lwu trir ho so, hé thong
kiém soat cac sédn pham khéng phu
hop va hé théng dwa cac san pham
nay ra khéi kénh phan phbi.

Cé hé thdng rng phé cac sw cbd
nghiém trong (gian doan kinh
doanh) va hé thong giai quyét cac
khiéu nai khach hang.
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Standard 3: Staff Tiéu chuan 3: Quan ly
Management nhan luc

Highlights Cac diém ndi bat
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3.1: Staff Facilities

3.1.1: The Applicant must
provide a safe environment for
employees to eat meals and
hygienically store food for meals.

3.1.2: Safe drinking water must
be readily available to employees.

3.1.3: The Applicant must have a
sufficient number of toilets and
sinks which are in good repair and
readily accessible to employees.

3.1: Trang thiét bi phu tro' cho
cbng nhan

3.1.1: Nha may phai cung cap moi
trwedng an toan cho nhan vién
dung bira va bao quan thirc an
hop vé sinh

3.1.2: Nwdc udng an toan phai
san c6 cho cong nhan vién.

3.1.3: Nha may phai cé sb lvong
nha vé sinh va bon rira tay phu
hop, trong tinh trang tét va dé
dang tiép can cho nhan vién.
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3.2 Protective Clothing

3.2.1: Safe and appropriate
protective gear must be
provided to workers
commensurate with work
activity.

3.2 Bao hé lao déng

3.2.1: Bao hé lao déng phu hop
va an toan phai duwoc trang bi
cho cbéng nhan twong wng voéi
hoat dong cong viéc.
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Interpretation 3.2.1:

*Protective clothing must be
provided to all employees
appropriate to their roles and
accountabilities.

*This should cover all
operations within the facility
including: food handlers,
engineers, laboratory staff,
machinery operators and
management staff.

Dién giai 3.2.1:

*Bao hé lao dong phai dwoc
cung cap cho tat ca cong nhan,
phu hgp véi cong viéc va trach
nhiém cua ho.

-Viéc cung cap nay phai du cho
tat ca nhirng hoat ddng trong
pham vi nha may: ché bién thuc
pham, co khi, nhan vién phong
thi nghiém, van hanh may méc
va quan ly.
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3.3 Medical Care

3.3.1: The Applicant must
provide adequate medical care
for employees, including
access to or communication
with medical authorities in
case of emergencies or
accidents.

3.3.3: First aid kits must be
readily available to employees.

3.3 Chamsocy té

3.3.1: Nha may phai cung cap
cham séc y té phu hop cho
nhan vién, bao goém lién lac va
str dung dich vu cua cac co
quan y té trong trwéng hop
khan cap hoac tai nan.

3.3.3: C4c bd so cap ctru phai
san c6 cho moi cdng nhan
vién.
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3.4 Training

3.4.2 The Applicant must
have a training program to
orient workers in health,
safety, contamination and
especially basic hygiene, with
workers properly trained to
dispose of potentially
dangerous compounds such as
coolants and toxic substances.

3.4 Daotao

3.4.2 Nha may phai cé
chwong trinh dao tao dé
dinh hwédng cong nhan vién
vé strc khde, an toan, lay
nhiém va dac biét 1a vé sinh
co ban. Phai c6 cdng nhan
dwoc dao tao chuyén mon
vé viéc loai bd cac hop chat
tiém an nguy hiém nhw dung
méi lanh (chat Idng hay khi)
va cac chat déc hai khac.
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Standard 4: Tiéu chuan 4: Quanly
Environmental and Waste  Moi tried’ng va chat
Management thai

Highlights Cac diém noi bat
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4.1 Storage and Disposal of
Plant Supplies

4.1.1 Chemical products must
be properly labeled and securely
stored.

4.1.3 Chemical products, fuel,
lubricants and other non-food-
grade substances must be stored

separately from food production,

packing and storage areas in
locked containers or areas.

4.1 Tang trir va loai bo
cac vat tw cua nha may

4.1.1 Céc san pham hoa
chat phal dwoc dan nhan dung
céch va lwu tri¥ can than.

41.3 Cac san pham héa
chat, nhién liéu, chat boi tron
va cac chat khdng phai thue
pham phai dwoc lwu trir trong
nhung thung chira hoac khu
vire co khoa, tach biét voi cac
khu ve san xuat, dong géi va
lwu tri thwe pham.
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4.1.6 Fuel, lubricant and
chemical storage and
maintenance areas must be
marked with warning signs and
precautions taken to prevent
chemical spills, fires and
explosions.

4.1.6 Khu vuwce lwu triv
nhién liéu, chat bdi tron,
héa chat va khu vuc sra
chlra phai dwoc gan bién
canh bao va phai cé bién
phap phong ngra ro ri va
chay nod.
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4.2 Environment - Waste
Management

4.2.1: Sewage from the
facility must be adequately
controlled to avoid
contamination of the
environment and adequately
treated through a municipal or
plant sewer system.

4.2  Quan ly Mo6i trwong
— chat thai

4.2.1 Nwée thai sinh hoat tly
co s& phai duwoc kiém soat
va xw ly phu hop, qua hé
thong cong cong cong hoac
hé thong cong thai cua nha
may, phong tranh lay nhiém
cho cac khu vyc san xuéat
thyre pham va ngudn nuoc.
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Interpretation 4.2.1:

*Applicants must ensure that
an appropriately designed and
constructed sewage system is
in place to ensure sewage is
contained under controlled
conditions to prevent the
environment, water supply and
food production areas from
being contaminated. Sewage
should either be treated
through a local municipal
facility or through the
applicant’s sewage facility.

Dién giai 4.2.1:

‘Nha may phai thiét ké va
xay dwng hé thong xa thai
dé dam bao nwdc thai cla
nha may dwoc kiém soéat dé
khong gay 6 nhiém véi moi
trworng, nwéde cap va khu
vwe san xuat thwe pham.
Nwde thai phai duwoc xi ly
qua hé thong x& ly nwdc thai
cua nha may hoac cua thanh
phd, khu vuec.
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Standard 5: Food Safety Tiéu chuan 5: Quan ly
Management An toan thwc pham

Highlights Cac diém noi bat
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5.0 Food Safety
Management

5.1 The elements of the
Applicants Food Safety
Management System must be
documented, implemented,
maintained and continually
improved.

5.0  Quan ly An toan thwc
pham

5.1 Céc thanh phan cua
Hé thong Quén ly An toan
Thwe pham cta Nha may
phai dwoc bién soan, thuc
hién va lién tuc cai tién.
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Interpretation 5.1.1:

*The Food Safety Management
System typically will be revised
as part of the Administrative
Review and will include for
example:

*Changes in SSOPs

Dién giai 5.1.1:

Hé thdng Quan Iy An toan
thwe phdm co ban phai
dwoc xem xét nhw [a mét
phan cta Xem xét hanh
chinh, bao gébm nhu:

*Thay dbi trong chwong
trinh SSOPs.
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Change in specifications,
species, types of products,
new equipment, new
packaging, etc.

Changes in legislation

Customer complaints

Thay dbi qui cach ky
thuat, loai , dang san
pham, thiét bi ma&i, quy
cach bao goi mai, ...

Thay @i luat dinh

Khiéu nai khach hang
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5.1 The elements of the
Applicants Food Safety
Management System must be
documented, implemented,
maintained and continually
improved.

5.2 Food Safety — Hazard
Analysis and Critical Control
Point (HACCP) Compliance

5.3 Food Safety - HACCP
Procedures Evaluation

5.4 Food Safety - Plant
Sanitation - Pest Control

5.1 Cac thanh phan cda Hé théng
Quan ly An toan Thwc phdm cda Nha
may phai duwoc bién soan, thyc hién
va lién tuc cai tién.

5.2 An toan thwc phdm — Tuan tha
chwong trinh Phan tich mbi nguy va
kidm soat didm t&i han (HACCP).
5.3 An toan thwc phdm — Danh gia
viéc thuwec hién HACCP

5.4 An toan thwc phdm - Vé sinh nha
xwdng — Kiém sodt ddng vat gay hai
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5.5 Food Safety - Plant
Sanitation - Facility Design and
Construction

5.6 Food Safety - Plant
Sanitation — Maintenance

5.7 Food Safety - Plant
Sanitation - Cleaning and
Sanitation

5.8 Food Safety - Plant
Sanitation — Personnel

5.9 Food Safety - Plant
Sanitation - Ice and Water

5.5 An toan thwc phdm — Vé
sinh nha xwéng — Thiét ké va
xay dwng

5.6 An toan thuwc pham — Vé
sinh nha xwédng - Bao tri.

5.7 An toan thwc pham — Vé
sinh nha xwéng - Lam sach va
Khtr trung

5.8 An toan thwc phdm — Vé
sinh nha xwéng - Céng nhan
5.9 An toan thwc pham — Vé
sinh nha xuwdng — Nwéc da va
nwoC

=
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5.10 Food Safety - Plant
Sanitation - Chemical Products
5.11 Food Safety - Plant
Sanitation — Ventilation

5.12 Food Safety - Storage and
Transportation

5.13 Food Safety - Cross-
Contamination

5.14 Food Safety — Product and
Process Testing

5.10  Antoan thuc phé,m —Vé
sinh nha xwdng — Hba chat.

5.11 An toan thwc phdm — Vé
sinh nha xwéng — Sw thong
thoang

5.12  Antoan thuwc phdm — Vé
sinh nha xwéng — Bao quan va
van chuyén

5.13  Antoan thuwc pham — Vé
sinh nha xwdng — Lay nhiém chéo
5.14  An toan thuc phém —Veé
sinh nha xwdng — San xuat va
quy trinh kiém nghiém
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Important Points Nhirng diém quan
Regarding the HACCP trong trong ké hoach
plan under the BAP HACCP theo tiéu

Standard chuan BAP
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HACCP plans must:

*include all pertinent hazards
according to the FDA Hazards and
Controls Guide and Codex
Alimentarius.

*The hazard analysis and plan
must include veterinary drugs
used in aquaculture,
environmental contaminants,
pesticides and allergens, etc.

Ké hoach HACCP phai:

*Bao gom cac mai nguy theo
Hwéng dan kiém soat moi
nguy thuy san cua FDA va
Codex Alimentarius

Phan tich méi nguy phai bao
gdm viéc st dung thubc trong
nudi trong, l1ay nhiém ttr moi
trworng, thudc trir sau, chat
gay di ng, ...



global aquaculture

allla(E‘EE BAP Seafood Processing Standard =
Tieu chuan ché bien thuy san GAA BAP

Overview - Tong quan

|t must be revised at least
annually including a review of
the certifications of the
members of the HACCP Team.

*Phai dwoc stra dbi it nhat 14
hang nam bao gobm mét cudc
danh gia xac nhan cua cac thanh
vién déi HACCP
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Fish and Fisheries Products
o ey Podos Hazards and Controls Guidance
April 2011
- Available at:

www.fda.gov

b

Hwéng dan kiém soat mdi nguy
Thuay san va san pham thay san
Thang 4/ 2011
www.fda.gov

"™, DEPARTMENT OF HEALTH AND HUMAN SERVICES
s PUBLIC HEALTH SERVICE
FOOD AND DRUG ADMINISTRATION
Y CENTER FOR FOOD SAFETY AND APPLIED NUTRITION
B OFFICE OF FOOD SAFETY

57



A AllIRLR BAP Seatood Processing Standard
Tieu chuan ché bien thuy san GAA BAP

—on
X2,

Overview - Tong quan

Important points —
SSOPs and Facility Design

Céc diém quan trong —
SSOPs va thiét ké nha
Xwong
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 The applicant must have:
Written Sanitation Standard
Operating Procedures that
includes Good
Manufacturing Practices,
personal hygiene and
cleaning schedule.

 The plant shall be designed,
constructed and maintained
to assure adequate control
of sanitation, ventilation
drainage, etc.

Nha may phai tai liéu hoa:
Quy pham thwc hanh vé sinh
chuén trong dé bao gom
Thwe hanh san xuat tot, vé
sinh ca nhan va ké hoach vé
sinh.

Nha may phai dwoc thiét ké,
xay dwng va bao tri dé dam
bao kiém soét thda dang vé
sinh, théng thoat, ...
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e The plan must include a « Nha may phai c6 ké hoach
pest control plan and kiém soat dong vat gay
procedures for storage, the hai, thu tuc cho viéc lvu
use of chemicals, gitr, str dung hoda chat,
ingredients, packing nguyén vat liéu, bao bi, ...

materials, etc.
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Important Points — Cac diem quan trong —
Cross Contamination Lay nhiém cheo

61
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* The plant must prevent all * Nha may phai ngan chan tat
sources of cross ca moi nguon lay nhiem

chéo bao gbm ngoai vat,
vat dung chwa duwoc vé
sinh, nhoé giot, vang tung
tée, cOng nhan, thiét bj va
chat gay di ing

contamination including
foreign material, unsanitary
objects, dripping, splashing,
personnel, equipment and
allergens.



global aquaculture

allla(E‘EE BAP Seafood Processing Standard
Tieu chuan ché bién thuy san GAA BAP
Overview - Tong quan

 The plant must prevent « Nha may phai nhgan chan
cross contamination sy lay nhiém chéo gitra sén
between raw and finished pham song va san pham
products. chin.

Cac xem xét khac :

* - Nguyén vat liéu

. - Vat liéu bao goi
- Phu gia

Additional Considerations:

. - Ingredients

. - Packaging materials
. - Additives
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* The facility must assure the

safety of water and ice,
including it’s manufacture,
storage and use.

 The applicant must have a

qguality and food safety
program for incoming
supplies as well as outgoing
products and products in
process.

Nha may phai dam bao tinh

an toan cta nwéc va da bao

gom viéc s dung, lwu gilr
va san xuat

Nha may phai cé chwong
trinh dam bao an toan thyc
pham va chat lwong cho
cac hang hoa duwoc cung
ng cling nhw nhirng san
pham nha may xuat ban va
dang san xuat.
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* The plant must adequately ~ + Nha may phai kiém soat

control temperatures with thda dang nhiét dd bang
proper monitoring at viéc giam sat phu hep tai
reception, processing and noi tiep nhan, ché bién va

storage. lwu gilr.
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Standard 6: Verification
Management

Highlights

Tiéu chuan 6: Quan ly
viéc tham tra

Cac diém noi bat
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Product Release:

*Mandatory — Procedures for the
release of products.

Internal Audit:

*The applicant must have an
internal audit system that covers
critical systems, such as:

Product Safety
HACCP Plan

Environmental Management

Regulatory Compliance

Xuat hang:

-Bé)t budc — Thu tuc quy dinh
xuat hang

Panh gia nodi bo:

*Nha méay phai cé hé thong
danh gié ndi b6 bao gbm cac
hé thdng quan trong, nhw :
An toan san pham

Ké hoach HACCP

Quan ly méi trwdng

Tuan thua luat dinh
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Calibration:

*The Applicant must identify
the measurements critical to
food safety, the measuring
and monitoring devices
required to assure product
safety and methods to assure
calibration is traceable to a
recognized standard.

Hiéu chuan:

*‘Nha may phai xac nhan cac
muc do do lwong quan trong
dbi véi an toan thwe pham; cac
thiét bi do lwérng, gidm sét, can
thiét dé dam bao an toan san
pham, va phwong phép hiéu
chuan phai truy nguyén dwoc
dén céc tiéu chuan dwoc cong
nhan.
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*Other important points:

- Team that carries out
instrument calibration

- Calibration frequency

- Documentation for reference
standards

*C4c diém quan trong khac:

- D@i ngfj,thuﬁc hién hiéu
chuan thiét bi

- Tan suat hiéu chuan

- Tai liéu tiéu chuan tham
chiéu
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Sampling

*A written sampling program
for product testing must be
available; the Applicant must
be in compliance with the
written program.

Lay mau

*Nha may phai lap thanh
van ban ké hoach lay mau
dé kiém nghiém san pham
va thwc hién tuan thu theo
ké hoach.
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Overview - Tong quan

Laboratory Testing

*The Applicant must prepare
and implement a system to
ensure that
product/ingredient analyses
critical to the confirmation of
product safety is undertaken
and that such analyses are
performed to standards
equivalent to ISO 17025.

Kiém nghiém phan tich
‘Nha may phai bién soan va
ap dung mot hé thdng kiém
nghi@m phan tich doi voi
san phdm cling cac phu gia
st dung dé dam béo an
todn san pham; viéc kiém
nghiém phan tich nay phai
dwoc thwe hién theo cac
tiéu chuan twong duong voi
ISO 17025.
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Standard 7: Traceability = Standard 7: Quan ly
Management vé Truy xuat nguon
goc
Highlights
Cac diém noi bat
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Product Identity Preservation

7.1.1:

7.2
7.2.1:

Mandatory — Separation of
certified and non-certified
products.

Traceability System

The Applicant must
develop and maintain a
traceabiltiy system that
assures:

Identification of all raw
material from farmes,
packaging, ingredients or
services

Duy tri viéc nhan dién san pham

7.1.1:

7.2

7.2.1:

Bat budc — Tach biét san
pham da duwoc va chuwa
dwgc chirng nhan.

Hé thong truy xuat
nguon goc

Nha may phai bién soan
va duy tri hé théng truy
xuat nguén géc dam bao:
Nhan dang tat ca nguyén
liéu tlr cac ndng trai, bao
bi, nguyén vat liéu hoac
dich vu.



global aquaculture

alllaé‘EE BAP Seafood Processing Standard ~

Tiéu chuan che bien thuy san GAA BAP
Overview - Tong quan

e Records of lots, in
process and
finished

e Records of where
products were
shipped to

* Primary packaging
must carry BAP lot
identification

Ho so cua tirng 16
thanh pham, ban
thanh pham.

H6 so’ ctia noi nhap
san pham xuat ban

Bao bi so cap phai
cO sO6 nhan dién 16
hang BAP
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7.3.1:
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Mass Balance
Calculation

The total weights of
incoming lots and final
pack-out for each lot
must be available to
verify that traceability
procedures are
effective for each lot.

7.3

/7.3.1:

Tinh toan can bang
khoi

Téng khdi lwong cua
nguyén liéu dau vao
va thanh pham dau
ra cua tirng 16 phai
san co dé tham tra
hiéu qua cua thu tuc
truy xuat sdn pham.
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Traceability Team

The facility must
delegate the
responsibility of
monitoring and
maintaining traceability
records to either one
person or a team of
employees.

7.4

7.4.1:

DPoi truy xuat nguon goc

Nha may phai bdé nhiém
cho mot ngwol hoac
mot doi ngd chiu trach
nhiém vé giam sat va
duy tri ho so truy vét
san pham.
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Plant Standard Annexes Phu luc Tiéu chuan

nha may

Annex 1 - Glossary

Phu luc 1 - Chu giai

Contains definitions of thuat ngir

terms
Cac dinh nghia cua
cac thuat ngir
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Annex 2: Social Accountability Phu luc 2: Phan Quan ly
Management Component Trach nhiém xa héi

Highlights Céac diém ndi bat
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Worker Relations

1.1
1.1.1:

1.1.2:

1.1.3:

Wages and Contracts

All workers must receive
the minimum wage as
established by the
government.

The Applicant must abide
by the National mandated
work week were
applicable.

The Applicant must respect
overtime laws, Holidays,
etc.

Moi quan hé vé&i céng nhan

1.1
1.1.1:

1.1.2:

1.1.3:

Lwong va hop dong

Nha may phai dam bao
céng nhan duwoc tra toi
thiéu bang mirc lwong toi
thiéu theo ddng quy dinh
cua chinh phda.

Nha may phai tuan thu thyc
hién quy dinh thoi gian lam
viéc cua quoc gia.

Nha may phai tuan thu luat
lao dong cua quoc gia vée
lam thém gi&, ngay nghi lé,

TRUNG KHAI
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1.1.5:

1.1.6
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The Applicant must 1.1.4:

comply with National child
labor laws.

The Applicant must 1.1.5:

employ only legally
documented workers..
Where applicable the
Applicant must provide
meals which are
wholesome and
commensurate with local
eating customes.

1.1.6:

Nha may phai tuan tha
luat lao déng dbi vai tré
em cla qudc gia

Nha may chi thué mwén
nhirng céng nhan cé hod
so’ ca nhan hop phap.
Trwong hop ap dung
dwoc, Nha may phai cung
cap bira &n bd dwédng va
twong xweng véi tap quan
an udng cua dia phwong
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Annex 3: Effluent Phu luc 3: Quan ly nwéc
Management xa thai

Highlights Céac diém ndi bat
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1.1
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Effluent Records

Mandatory —
Minimum of three
months of effluent
data if the plant is
treating effluents
themselves (not
sending effluents to a
licensed treatment
facility)

1.0

1.1

Hé so nwédc xa thai

Bat budc - Téi thiéu,
Nha may phai co két
qua kiém tra so liéu
nwdc xa thai cua 3
thang néu nha may tw
X ly nwéce thai (khdng
chuyén nwéc thai dén
co s& cO chirc nang
bén ngoai dé xr ly )
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Initial | Final
Variable Value | Value | Frequency

Total Suspended Solids
Soluble Phosphorous

Total Ammonia Nitrogen
Biolological Oxygen Demand
QOil and Grease

Salinity

mg/
mg/
mg/
mg/
mg/

Std. 6.0-95 6.0-9.0 Monthly
<100 <50 Quarterly
<5 <3 Quarterly
<10 <5 Monthly
<50 <30 Monthly
<10 <7 Quarterly
<1.5 <1.0 Monthly

ppt
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Annexes 4 — 8 Phu luc 4 - 8

List Only Danh muc

85



global aquaculture

‘ BAP Seafood Processing Standard =
Tieu chuan ché bien thuy san GAA BAP

Overview - Tong quan

Traceability

Guidelines for Product
Testting

Guidelines for Laboratory
Testing

Standards for Water
Testing

Sampling Plan for
Suppliers

6.

Truy xuat nguon goc

Hwéng dan kiém nghiém
san pham

Hwéng dan kiém nghiém

Tiéu chuan kiem chat
lwong nwoéc

Ké hoach lay mau nha
cung cap
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Steps in the Process: Céc buwdc trong qua trinh :

Outline Phac thao
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Facility reviews standard and
guidelines

Does self assessment (are we
ready?)

Fills out application

Sends to BAP

Seeks Guidance from BAP during
above if needed

Nha may xem xét tiéu chuan
va cac huwdng dan

Tw danh gia (chung ta da san
sang chwa?)

Pién vao don dang ky
Gri dén cho BAP

Tim kiém cac Hwéng dan to
BAP trong sudt thoi gian trén
néu can
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BAP Reviews Application
Once all is ready:

CB Selects Auditor

Audit scheduling

Audit Completion

Facility submits objective
evidence of corrective actions
to the CB

BAP xem xét hd so dang ky
Khi tat ca da san sang:

Co quan chirng nhan (CB) lwa
chon danh gia vién
Lén lich danh gia

Hoan tat danh gia

Nha may gl bang chirng hoan
tat hanh déng khac phuc cho CB
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Note: Facility must submit Lwu y: Nha may phai gui
OBJECTIVE EVIDENCE of bang chirng hoan tat cac hanh
corrective action to non- ddng khac phuc cho nhirng

conformities. NOT statements  diém khéng phu hop . Khdng
of intent to fix later. phai 1a céng bd nhirng y dinh
thwe hién.

Example: revised documents,
records, pictures, etc. Vi du: Stra doi tai liéu, ho so,
hinh anh, ....
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Closure of Non-Conformances Pong cac diém khong phu hop

Issuance of Certificate Cap chirng nhan

. . L Xem xét/ Tham tra lan cudi
Final review/Verification

Phat hanh héa don cua chwong

Program Fee Invoiced trinh
Posting on BAP Website Céng bd chirng nhan trén Trang
chid BAP

Annual Recertification Audit Tai danh gia dinh ky hang nam
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Time Frames Khung thoi gian
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Completed Applications,
contracts, etc should be in
at least 60 days prior to the
facility’s desired audit time
frame

An accurate self-assessment
against the standard, prior
to and during the
completion of the
application, is STRONGLY
recommended

Pon dang ky, hop dong,
... phdi dwoc hoan tat it
nhat 60 ngay trwdc ngay
ngay danh gia ma Nha
may dé nghi

Nha may dwoc khuyén
cao thwc hién viéc danh
gia n6i b chinh xac theo
tiéu chuan trwdce va trong
suot giai doan hoan tat
don dang ky.
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Closure of non-conformities
— 28 days for recertifying
facilities. Preferred for new
but new facilities can have
longer if need be

From the date the audit is
done, the entire process
can take anywhere from 45
to 90 days or more
depending mostly on the
facility

« Pobng cac diém khéng phu
hop — Thoi han la 28 ngay
doi vé&i cac Nha may tai
danh gia. V&i cac danh gia
lan dau, cé thé gia han
thém néu can.

e Tinh tlr ngay thwc hién

danh gia, toan bd qua trinh
s& mat tlr 45 — 90 ngay
hoac lau hon tuy thudc chu
yéu vaoNha may.
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 Lengthy delays in the - Viéc hoan tat bj cham tré kéo
completion are normally due dai thwong do:
to
— Facility delays in getting
the audit scheduled
— Facility unprepared for
audit/lack of familiarity
with the standard (did not
do read the standard and
do a proper self
assessment)

— Nha may cham tré trong duw
kién ngay danh gia

— Nha may thiéu sw chuan bi
hoac thiéu sw thdng hiéu
vé tiéu chuan (khong doc
trwde tiéu chuan va tién
hanh tw danh gia phu hep)

— C06 nhiéu diém khong phu

— Large # of non-
conformities (see “facility
unprepared” above)

hop (xem phan ‘nha may
chwa chuéan bj” bén trén)
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— delays in response to
non-conformities

— Improper evidence
submitted for non-
conformities so further
evidence must be
requested

— and/or delays in
completion of
applications, contracts
and payments

— Cham tré trong viéc khac
phuc céc diém khéng phu
hop

— CA&c bang chrng cung cap
cho céac diém khong phu
hop chuwa thoa dang VI vay
budc yéu cau cung cap
thém.

— Va/ ho&c cham tré trong
viéc hoan tat don dang ky,
hop dong va thanh toan
phi.
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Certification Costs for Processing Plants

(US$)
Registration $500
Inspection (CB) $5,500
Inspection duration 2- 3 days
BAP Program Fees $3.00 per metric ton produced

and packed during the most
recent calendar year regardless
of product destination

Minimum: $5,000
Maximum: $15,000
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Questions? Cau hadi?
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