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THEO DOI HIEU CHINH TAI LIEU/ DOCUMENT REVISION LOG

Ngay stra doi/
Date of revision

Tém lwee hiéu chinh/ Revision summary

00; 02/05/2016

Ban hanh lai/ Republish

01; 08/03/2017

Bo sung Iwu d6 qua trinh chirng nhén theo \V00-10; Stra lai cach dung tir
stage 1 va stage 2 dung theo ISO/TS 22003:2013; / Add Certification Flow
Chart as V00-10; Edit the way using “Stage 1" and "Stage 2" same as
ISO/TS 22003:2013

Lam ré mét sé ndi dung tai Phu luc 1 va Phu luc 3 theo yéu cau cla ISO/TS
22003:2013/ Regulate clearly of Annex 1 and Annex 3 as ISO/TS
22003:2013

Chinh sta dinh dang van ban song ng thanh 2 ¢t Viét-Anh riéng biet/ Edit
format of the document into 2-column separately for each language

Piéu chinh ndi dung ghi chu vé cac phat hién trong trang 1 clia bao cao danh
gia F00-11-01, F00-11-04/ Edit the content about note of findings in page 1
of F00-11-01, FO0-11-04

02; 18/10/2018

Muc 4.2.2.3 Cap nhat cac néi dung cap nhat cda ISO 22000:2018 vé boi
canh cua td chire, x(r ly rdi ro va co hdi, danh glé nang lyc cha cac yéu to
dwoc phat trién bén ngoai, khai niém kidm soat méi nguy bao gém cac bién
phap kiém soat tai CCPs, OPRPs, ké hoach HACCP, céc diéu kién PRPs,
viéc tuan tha va hiéu lwe thure thi ké hoach HACCP, PRPs/ In 4.2.2.3 update
the content of ISO 22000:2018 about the context of the organization, in
response to risks and opportunities, in assessing competence of externally
developed elements, the introduction of the concept of a hazard control plan
covering control measures at CCPs and OPRPs, HACCP plan, PRP’s
conditions, compliance and validation of HACCP plans, PRP's.

Bo cac tir viét tit va dinh nghia do d& néu & VMM va V00-10/ Abandon the
Definitions and Abbreviations mentioned in VMM and V00-10

Cap nhat cac yéu cau méi ctia ISO 22000:2018 vao bao cao danh gia FOO-
11-01; Thay ddi tht tw cac muc théng tin chung/ Update the new
requirements of 1ISO 22000:2018 in F00-11-01 Audit report for ISO 22000;
change the order of general items.

03; 05/06/2019

Cap nhat ndi dung ghi chép danh gia didu kién san xuat thyc pham (FOO-
11-03) theo Nghj dinh 15/2018/ND-CP/ Update the content for auditing
prerequisite programs (prp) in F00-11-03 followed the regulation on Decree
15/2018/ND-CP.

B& sung noi dung “theo quy dinh tai V01-08" dbi véi yéu cau cho chuyén
gia danh gia ATTP tai muc 4.2.1/ Add the content "as regulated in V01-08"
for choosing FSMS audit team at clause 4.2.1.

B& sung quy dinh tinh thei lwong danh gia HACCP tai phu luc 4/ Add the
Annex 4 for determination audit time of HACCP.

04; 29/04/2020

Cap nhat néi dung danh gia chirng nhan FSSC 22000 (Pham vi (2.1), cach
tinh manday (4.1)/ Update content of FSSC 22000 certification audit
(scope (2.1), determination of audit time (4.1).

Cap nhat lai cac biéu mau F00-11-01 (Xem xét tai li¢u: HTQL chét lvong
thanh HTQL ATTP), FO0-11-03 (tich hop ndi dung hé théng théng gio vao
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muc 1.k), F00-11-04 (tiéu dé: hé théng phan tich méi nguy; Chi tiét danh
gia: Hoach dinh HTQL ATTP ddi thanh Hoach dinh HTQL, Khau ban dau:
lam sach, bao duéng va vé sinh ca nhan & khau ban dau thanh hoach dinh
lam sach, bao dwéng va vé sinh ca nhan & khau ban dau/ Update forms
F00-11-01 (Documentation Review: quality management system into a
food safety management system), F00-11-03 (integrating the ventilation
system contents in section 1.k), F00-11-04 (title: harzad analysis system;
Detail audit: food safety management systemm into management
systemm, Primary Production: Cleaning, maintenance and personnel
hygiene at primary production procedures into Planning for cleaning,
maintenance and personnel hygiene at primary production stage)

B sung biéu mau ghi chép danh gia didu kién san xuét biéu mau (ghi
chép diéu kién san xuét (F00-11-06, FO0-11-07, FO0-11-08, FOO-11 -09,
F00-11-10) (4.2.1, 4.2.2, 4.3, 6), bao céo danh gia F00-11-05 (4.2.1,4.2.2,
4.3, 6), phu luc 5: Cach tinh théi lwong danh gia FSSC 22000/ Add form
(audit checklist for PRPs (F00-11-06, F00-11-07, F00-11-08, F00-11-09,
F00-11-10) (4.2.1, 4.2.2, 4.3, 6), Audit report F00-11-05 (4.2.1, 422, 4.3,
6), annex 5: Determination of audit time of FSSC 22000

Mb ta phan loai diém kién nghi (4.2.2)/ Describle the classification of
Observations (4.2.2)

Céap nhat bang 3.2: bé sung phan loai ma Dlla va Dllb/ Update Table 3.2
add classification of Dlla and DIIB codes

30/10/2021

B6 sung vién dan dé co s& cho viéc danh gia va cép GMP Codex
alimentarius theo TCVN 5603:2008, HACCP (Muc 1, 2.1,4.2.1,4.2.2, 6, 8)
/ Adding references to the basis for GMP codex alimentarius assessment
and issuance according to TCVN 5603:2008, HACCP (Sections 1, 2.1,
421,422,68)

Thay cum tir “so bd” bang cum tir “danh gia giai doan 1"/ Replace the
phrase “preliminary” with the phrase "stage 1 audit (Sections 6, F00-11-01,
F00-11-04, F00-11-05)

Pidu chinh tiy tai ndi dung tiéng anh dé sat vai tiéng Viét (muc 4.2.1) /
Adjust words in English content to be close to Vietnamese (section 4.2.1)
Ban hanh biéu mau bao cao danh gia GMP: F00-11-11/ Issue form audit
report GMP: F00-11-11

26/12/2022

Tao cac muc ghi thong tin trén mau bao céo danh gia chirng nhan: viéc sl
dung dau chirng nhan cta VinaCert, cac van dé quan trong anh huéng dén
chwong trinh danh gia, Mirc dé tich hop clia HTQL, cac thay ddi quan trong
anh hwdng dén hé thong quan ly ké tir l&n danh gia trwdc / Create
information entries on the certification audit report form: the use of VinaCert's
certification mark, any significant issues impacting on the audit programme,
significant changes, if any, that affect the management system of the client
since the last audit took place certification, Level of integration of the
management system

Sép xép lai vi tri cac muc trong phan théng tin chung: diém khéng phu hop,
cac khuyén céo, danh sach ca nhan/b phan duec danh gia / Rearrange the
positions of items in the general information section: non-conformities,
Observations, the list of interview

Cap nhat ndi dung két luan danh gid/ Update the content of audit conclusion

22/05/2023

Stra ddi muc 8: phu luc 1, phu luc 3: Cap nhat tai liéu vién dan 1SO 22003-
1:2022, / Modify section 8: annex 1, annex 3. Update the reference
document ISO 22003-1-2022

Biéu maAu F00-11-04, FO0-11-11: Cap nhat TCVN 5603:2023/ Forms FOO-
11-04, F00-11-11: Update TCVN 5603:2023

Bidu mau F00-11-03 cap nhat quy chuén kiém soat nwéc theo QCVN 01-
1:2018/BYT, cap nhat TCVN 5603:2023/ Forms F00-11-03 Update water
control standards according to QCVN 01-1:2018/BYT, Update TCVN

5603:2023
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V00-11
06/11/2023 Muc 4.1- Stra lai yéu cau doi voi nhan vién tiép nhan ho so/ Section 4.1:
Correction of requirements for staff receiving records
Muc 4.2: Dich lai cau/ Section 4.2: Translating sentences “The availability of
relevant authorizations shall be checked when collecting the information
regarding the compliance to regulatory aspects”
B& sung vién dan ISO/TS 22003:2013 va cac diéu khoan lién quan, &p dung
song song 2 tiéu chuén cho dén khi hoan toan duwgc cong nhéan 1SO 22003-
1:2022 méi st dung sang ISO 22003-1:2022/ Add reference to ISO/TS
22003:2013 and related terms, apply 2 standards in parallel until completely
ISO 22003-1:2022 recognized, then use to 1SO 22003-1:2022
Muc 1: B IAF GL 2, IAF MD 3, IAF MD 10, cap nhat cac phién ban méi cla
IAF MD/ Section 1: Remove IAF GL 2, IAF MD 3, IAF MD 10, update new
versions of IAF MD
17/01/2024 Muc 2. muc 4.1: B sung yéu cau xac dinh pham vi chi tiet twong ting véi
cac hoat déng duwoc chirng nhan/ - Section 2, section 4.1: Addition of
requirements to determine the detailed scope corresponding to certified
activities
29 /03/2024 Muc 1, phu luc 5: Cap nhat FSSC 22000 version 6.0/ Section 1, Appendix 5:
Update FSSC 22000 version 6.0
P:;p“’,gﬂgf Higu Iwe/Validity Ha théng/Systematicity Kha thilFeasibility
Ngay/ Date 2510312024 2510312024 2510312024
Ky tén/ e
Signature
2 p
Ho va tén/ Name Nguyén Thi Yén Dang Thj Hwong Nguyén Hoai Thu
Chirc danh/ Tong Giam déc/ Giam déc Chirng nhén/ Trudng phong Chimg nhan/
Position General Director Certification Director Head of Certification Departrment
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1. Tailiéu vién dan 1. Reference documents
VMM, V00-10 VMM, V00-10

ISO 17021 ISO/TS 22003:2013, ISO 22003-1:2022;
IAF MD 1:2023; IAF MD 2:2023; IAF MD 4:2023; IAF
MD 5:2023: IAF MD 11:2023; FSSC 22000 version
6.0; HACCP/TCVN 5603; GMP codex alimentarius
(TCVN 5603)

ISO 17021; ISO/TS 22003:2013, ISO 22003-1:2022;
IAF MD 1:2023: IAF MD 2:2023; IAF MD 4:2023; IAF
MD 5:2023: IAF MD 11:2023; IAF MD11; FSSC 22000
version 6.0. HACCP/TCVN 5603; GMP codex
alimentarius (TCVN 5603)

2. Muc dich va Pham vi

2. Purpose and Scope

2.1 Dwa ra cac yéu cau, thi tuc cho viéc danh gia hé
théng quan Iy an toan thuc phdm (vi du theo
FSSC 22000, 1ISO 22000, HACCP/TCVN 5603;
GMP codex alimentarius (TCVN 5603).
VinaCert khong loai trir phan nao cla cac quy
trinh, bd phan, san phdm hay dich vu ra khoi
pham vi chirng nhan khi ma cac yéu t6 nay anh
hwdng téi tinh an toan thwc pham trong céc sén
pham cudi cung. Tir d6 xac dinh pham vi chi tiét
twong trng v&i cac hoat dong dwgc chirng nhan

2.2 Tién hanh danh gia hé thong quan Iy ATTP theo
cac chwong trinh danh gia sau:

- Panh gia giai doan 1

- Panh gia giai doan 2;

- Danh gia giam sat,

- Danh gia dot xuét

- Panh gia khéng bao trirédc
- Panh gia tiép theo,

- Danh gia mé rong/ thu hep
- Danh gia chirng nhan lai

- Danh gia chuyén déi

Specify requirements and procedures for the food
safety management system audit (as FSSC
22000, 1SO 22000, HACCP/TCVN 5603; GMP
codex alimentarius (TCVN 5603)

VinaCert shall not exclude any part of the
processes, sectors, products or services from the
scope of certification when these elements have
influence on the food safety of the output. Thereby
defined the scope in detail with respect to the
activities it is certified

Implement the audit of the FSMS according to the
following audit programs:

- Stage 1 audit;

- Stage 2 Audit;

- Surveillance audit,

- Short- notice audit

- Unannounced audits

- Follow-up audit,

- Expanding/ reducing audit;

- Recertification audit

- Transfer audit

2.4

2.2

3. Viét tit va Pinh nghia

3 Definitions and Abbreviations

Nhw da quy dinh trong VMM va V00-10

As specified in VMM and V00-10

4. Noidung
Lwu d&: Nhw lwu d@b cla quy trinh danh gia
chirng nhan QMS V00-10
Ngoai c4c yéu cau va trinh tw chung déi véi
danh gia hé théng quan ly chét lwgng V00-10,
can tuan thi cac yéu cau sau day dbi vai danh
gia HTQL ATTP

4 Content
Flowchart: As the chart of QMS Audit and
Certification Procedure V00-10
Apart from meeting with general requirements in
\V00-10, moreover, have to meet the following
requirements for FSMS audit

4.1 Chwong trinh danh gia

4.1 Audit program

Piém kiém soat/Checkpoint

Biéu mau/Forms

Trach nhiém/ Responsibility

linh vire/ Selection of audit team
based on category

Nhan vién P.CN tiép nhan dang ky
phai co kién thire, ky ndng trong
linh wvwc ATTP/ Staffs of

Calculation of

10-01

Lwa chon chuyén gia ATTP dwoc | FO0-10-01 Trwdng P.CN/ Head of
phé duyét ding code theo tirng | Bang dién giditinh manday doi Certification Dept
Nhan viéen P.CN/ Staff of

v&i DG FSMS kém F00-10-01/

FSMS audit that attached FOO-

audit time for Certification Dept
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Certification Dept with  the
knowledge and skill in food safety.

Thei gian cho danh gia xem phu luc 3, 4, 5. Ca nhan
thwe hién xac dinh théi gian danh gia sé dwoc dao
tao vé cach xac dinh thoi gian danh gia theo Phu luc
3, 4, 5 cua quy trinh nay.
Tir hd so dang ky chieng nhan clia KH, trwdng P.CN
s& phan céng xt¥ Iy hd so cho nhan vién c6 kién thirc,
ky nang phu hop véi linh viee, pham vi ma KH dang
ky chirng nhan gitip cho viéc xac dinh ngay danh gia,
thori gian danh gia va mia vy (néu can) Gé tao dieu
kién cho doan danh gia danh gia sé dong san pham,
linh virc va pham vi thuc phdm dwoc téi wu nhét cho
pham vi chirng nhan ctia KH §o.
Khi xay diwng chuwong trinh danh gia, nhan vién duoc
giao xem xét dang ky chirng nhan phai dia vao kién
thire da dwoc dao tao vé FSSC, FSMS, vé Iinh vuc,
pham vi ma (*ng don xin chirng nhan dé lya chon
ngay danh gid, thoi gian danh gia va mua vu (khi pht
hop) sao cho doan danh gia c6 thé danh gia toi wu
nhat sé dong san pham, linh vic va pham vi xin
chitrng nhan cda rng don.

Phai Iwu lai bang chieng tinh toan thoi gian danh gia

Ca nhan thwe hién xem xét dang ky chirng nhan phai

dwoc dao tao va xem xét toi:

- Phan loai dang ky trong cac linh virc va loai hinh
trong chudi thirc pham;

- Xac d@inh pham vi chi tiét twong (¢ng v&i cac hoat
déng dwoc chirng nhan. Tham khdo y kién
trwdng doan vé cac qua trinh chinh dwa vao
pham vi chirng nhan. Vi du: San xuét thirc &n
chan nuéi (nghién, trén, ép vién, dong bao, lwu
kho)

- Céc tiéu chuan, van ban quy pham phap luat vé
ATTP lién quan;

- Cac nguyén tic quan ly an toan thic phdm bao
gdm cac chuong trinh tién quyét (PRP), chuong
trinh tién quyét van hanh OPRPs;

- Céc nguyén tic phan tich méi nguy, danh gia moi
nguy va xac dinh diém kiém soat téi han CCPs,
Ké hoach HACCPs;

Két qua clia cac cudc danh gia trudc dé (néu co)
Cac yéu cau khac vé nang luc xem xét dang ky
chirng nhan theo V01-07
Lwu y:

Ap dung danh gia da diém theo Phu luc 1 Quy trinh

nay

Ap dung danh gia tich hop theo Phu luc 2 Quy trinh

nay

Pham vi chitng nhan FSMS dwgc céng nhan theo

Phu luc céng nhan tai ting thei diém twong rng

Refer to Annex 3, 4, 5 for audit time determination.
The individual determining the audit time and duration
will be trained on how to determine those requirements
using Annex 3, 4, 5 in this procedure.
Based on the certificatin application, the Head of the
P.CN will assign the contract to appropriate employee
who possess the knowledge and skill relevant to the
sector, category that the applicant is seeking
certification aiming at chosing the audit time, day,
season (if applicable) such that it provides the audit
team with the opportunity to optimally audit the client's
product lines, categories and sectors.

When developing the audit program, the individual

reviewing the application shall make judgement of the

time, day and season (where applicable) for the audit
based on his/her knowledge, experience in FSSC,

FSMS of the categories, sectors and product lines of

that specific client such that the audit team will be albe

to offer the client the best possible audit for the scope
seeking certification.

The evidences of calculating audit time shall be

record

Personnel carrying out application review must

successfully complete training in and consider:

- Classification of applicants in the food chain

categories and sectors;
Determine the detailed scope corresponding to
certified activities. Consult with the lead auditor on
key processes included in the scope of
certification. Example: Animal feed production
(grinding, mixing, pelleting, bagging, storage)

- Relevant FSMS standards and legal regulations;

- Food safety management principles including pre-
requisite programs (PRP’s); operational pre-
requisite programs OPRPs
Hazard analysis, hazard assessment and
dertermine of critical control point CCPs; HACCP
plans;

Results of previous audits (if any)

Other requirements of competence for application
review as specified in V01-07

Note:

Application for multi-site audit follow Annex 1 of this
Procedure

Application for multi-system integration audit follow
Annex 2 of this Procedure

The accrediated scope for FSMS following the latest
accreditation schedule
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4.2 Panh gia chirng nhan 4.2. Certification audit
4.2.1. Giaidoan 1: 4.2.1. Stage 1 Audit

Diém kiém soat/Checkpoint Biéu mau/Forms

Trach nhiém/ Responsibility

CGBG ATTP dwoc phé duyét
dung code theo tirng linh vuc
theo quy dinh tai V01-08/ The
auditor/TE approved in each
category as regulated in V01-08

F00-11-01; FOO-11-03;
F00-11-04; FO0-10-05;
F00-11-05; F00-11-06;
F00-11-07; F0O-11-08;
F00-11-09; F00-11-10;

LA, A, TE

Panh gia giai doan 1 phai thuc hién tai hién trwong.
Chuyén gia danh gia xac dinh cac dleu kién tién quyet
PRPs phai phu hop véi cac yéu cu cla tiéu chuan
ISO/TS 22002/ISO 22000/ HACCP/TCVN 5603/ GMP
codex alimentarius (TCVN 5603) va cac yéu céu luat
dinh co lién quan. VinaCert thdng bao cho khach hang
réng két qua clia danh gia giai doan 1 cd thé dan dén
viéc tri ho&n hodc hlly bd danh gia giai doan 2.

Muc tiéu cla danh gia giai doan 1 la cung cap dinh
huéng cho ké hoach danh gia giai doan 2 nham tang
thém sw hiéu biét vé hé thong quan ly ATTP/Phan
tich m0| nguy/ Thwc hanh san xuat tét trong bdi canh
cac moi nguy vé an toan thuc pham cla té chirc
duoc nhan biét, phan tich, ké hoach HACCP va cac
PRP, chinh sach va muc tiéu, va tinh trang cua té

chirc da s&n sang cho cudc danh gia bdi viéc xem
xét cac ndi dung nhuw:

a) Hiéu rd td chirc va béi canh cla td chirc

Hi&u rd nhu cau va mong doi clia cac bén
quan tam

Hoach dinh hé théng quan Iy ATTP/Phan
tich méi nguy/ Thuc hanh san xuét tot:

- nhirng quy dinh ve ATTP/ Phan tich méi nguy/
Thuyc hanh san xuét tét lién quan phai dwoc ap
dung

- Hethéng quan ly ATTP/ Phan tich moi nguy/
Thwe hanh san xuat tét dwoc thiét ké nham dat
dwoc chinh sach ATTP cla td chure.

b)

c)

- Cac chwong trinh thye hién HTQL/Phan tich
méi nguy/ Thire hanh san xuét tét an toan thuc
ph&m phai minh bach trong qua trinh danh gia
(giai doan 2)

hé théng quan ly ATTP/Phan tlch mdi nguy/
Thuc hanh san xuét tot bao gém day du cac
quy trinh, cac phuo’ng phap cho viéc nhan biét
va danh gia cac méi nguy an toan thyc pham
cuia td chire, va tiép theo la Iwa chon va phan
loai cac bién phap kiém soat do lwéng

d) Tham tra lién quan dén PRPs va ké hoach
kiém soat moi nguy

e) Té chirc phai nhan dién dwoc cac PRP rang
chung pht hop v@i cong viéc kinh doanh (
vi du cac yéu cau veé luat dinh va phap dinh)

f) viéc thdm tra cac bién phap kiém soat, xac

minh hoat ddng va cac chwong trinh cai tién

Stage 1 audits shall be conducted on sites. Auditors
shall determine pre-requisite programs (PRP’s) in
compliance with the requirements of ISO/TS 22002/
ISO 22000 / HACCP/TCVN 5603/ GMP codex
alimentarius (TCVN 5603) and other relevant legal
requirements and regulations. The client shall be
informed that the results of the stage 1 audit may lead
to postponement or cancellation of the stage 2 audit.

The objectives of the stage 1 audit are to provide a
focus for planning the stage 2 audit by gaining an
understanding of the FSMS/ Hazard Analysis and
Critical Control Points/Good Manufacturing Practice in
the context of the organization’s food safety hazard
identification, analysis, HACCP plan and PRPs, policy
and objectives, and, in particular, the organlzatlons
state of preparedness for audit by reviewing the extent
to which:

Understanding the organization and its context

Understanding the needs and expectations of
interested parties

Food safety management system/ Hazard
Analysis and Critical Control Points/Good
Manufacturing Practice planning:

- relevant food safety/ Hazard Analysis and Critical
Control Points/Good Manufacturing Practice
legislation is implemented

- the FSMS/Hazard Analysis and Critical Control
Points/Good Manufacturing Practice is designed
to achieve the organization’s food safety policy,

- the FSMS/ Hazard Analysis and Critical Control
Points/Good Manufacturing Practice
implementation programme justifies proceeding to
the audit (stage 2),

- the FSMS/ Hazard Analysis and Critical Control
Points/Good Manufacturing Practice includes
adequate processes and methods for the
identification and assessment of the
organization’s food safety hazards, and
subsequent selection and categorization of
control measures (combinations),

d) Verification related to PRPs and the hazard
control plan

a)
b)

c)

e) the organization has identified PRPs that are
appropriate to the business (e.g. regulatory
and statutory requirements),

f) the validation of control measures, verification

improvement programmes
requirements of the

of activities and
conform to the
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cho phu ho’p v&i cac yéu cau tiéu chuan cla
hé théng quan ly ATTP/ Phan tich méi nguy/
Thie hanh san xuét tét

cac tai liéu cua hé théng quan Iy ATTP/
Phan tich m01 nguy/ Thwe hanh sén xuéat tot
va viéc sép xép tai nhirng noi thuan loi cho
trao G&i théng tin ndi bo, va véi bén cung
cép lién quan, cac khach hang va nhiing
bén quan tam khac, va

Co bAt ky cac tai liéu bd sung phai dwoc
xem xét va/ hodc théng tin can dwoc biét
trude.

9)

Khi mét td chirc ap dung két hop cac bién phap kiém
soat duoc phéat trién bén ngoai, giai doan 1 phai xem
xét tai liéu trong hé thong ATTP/ Phan tich moi nguy/
Thue hanh san xudt tbt @& xac dinh néu két hop cac
bién phap kiém soat co:

- Phu hop véi té chire

- Puoc phat trién phu hop voi yéu cau cla
FSSC2200/1ISO 22000/ HACCP/TCVN 5603/
GMP codex alimentarius (TCVN 5603)

- Buwoc cap nhat

Kiém tra tinh s&n c6 cac gidy t& chirng minh tuan tha
quy dinh phap ly

Ngoai viéc str dung céc biéu mau nhw déi voi danh gia
hién trweérng cla V00-10, qua trinh dénh gia phai dwa
trén cac tai lieu do P.CN gtri cho doan danh gia, bao
goém:

1. Phiéu ghi chép danh gia F00-11-03; F00-10-05,
hodc cac phiéu ghi chép F00-11-06, F00-11-07,
F00-11-08, FO0-11-09, F00-11-10 (dm v@&i danh
gia FSSC 22000)

2. MA&u Bao céo danh gia (F00-11-01 (v&i ISO
22000), F00-11-04 (v&i HACCP/TCVN 5603),
F00-11-11 v&i GMP codex alimentarius (TCVN
5603) F00-11-05 (v&i FSSC 22000)

Bét ky n6i dung nao clia bao cao danh gia ma da dwo’c
danh gia & giai doan 1 va dwgc xac dinh thuc hién da

da, hléu Iwc va phu hep véi cac yéu cau, thi co thé
khéng can phai danh gia lai & giai doan 2. Tuy nhién,
chuyén g|a danh gia pha| dam bao ndi dung da dugc
dénh gia & giai doan 1 tiép tuc phit hop véi cac yéu
céu chirng nhan. Trong triréng hop nay, bao cao danh
gia giai doan 1 phéi bao gom céc phat hién va tinh
trang ré rang vé sy phit hop da duwoc lap trong danh
gia giai doan 1.

Thei gian gitka giai doan 1 va giai doan 2 phai khong
dworc dai hon 6théng Giai doan 1 phai dugc 1ap lai néu
thoi gian gilra hai giai doan hon 6 thang.

FSMS/Hazard Analysis and Critical Control
Points/Good Manufacturing Practice
standard,

the FSMS/ Hazard Analysis and Critical
Control Points/Good Manufacturing Practice
documents and arrangements are in place
to communicate internally and with relevant
suppliers, customers and interested parties,
and

there is any additional documentation which
needs to be reviewed and/or information which
needs to be obtained in advance

Where an organization has implemented an externally
developed combination of control measures, the stage
1 shall review the documentation included in the
FSMS/ Hazard Analysis and Critical Control
Points/Good Manufacturing Practice to determine if the
combination of control measures:

- is suitable for the organization ,

- was developed in compliance with the
requirements of FSSC 22000/ I1SO 22000/
HACCP/TCVN 5603 / GMP codex alimentarius
(TCVN 5603)

- is kept up to date.

The availability of relevant authorizations shall be
checked when collecting the information regarding the
compliance to regulatory aspects

In addition to using the forms as those of the onsite
audit of V00-10, the audit process must be based on
the forms provided by P.CN to all member of audit
team, incluldes:

1. Audit note sheet F00-11-03; FO0-10-05; or audit
note sheets F00-11-06, F00-11-07, F00-11-08,
F00-11-09, FO0-11-10 (for FSSC 22000)

2. Form of Audit report (FO0-11-01 for ISO 22000;
F00-11-04 for HACCP/TCVN 5603, F00-11-11
for GMP codex alimentarius (TCVN 5603), FOO-
11-05 (for FSSC 22000)

Any part of the audit report that is audited during the
stage 1 audit and determined to be fully implemented,
effective and in conformity with requirements, may
not need to be re-audited during the stage 2 audit.
However, Auditor shall ensure that the already part
of the stage 1 continue to conform to the certification
requirements. In this case, the audit report shall
include these findings and shall clearly state that
conformity has been established during the stage 1
audit.

The interval between stage 1 and stage 2 shall not be
longer than 6 months. Stage 1 shall be repeated if a
longer interval is needed

4.2.2.Giai doan 2 — Danh gia chirng nhan:

4.2.2.Stage 2 — Certification audit:
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Danh gia chirng nhan duoc tién hanh tai co s& va
cac diém dang hoat déng clia Khach hang

The certification audit shall be conducted at the
customer's facilities (on-site audit) and operational
sites

Diém kiém soat/Checkpoint Biéu mau/Forms

Trach nhiém/ Responsibility

CGPG ATTP/ HACCP/TCVN
5603/ TCVN 5603/ GMP codex
alimentarius (TCVN 5603) duoc
phé duyét ding code theo tirng
linh  vwe/ The auditor/TE
approved in each category

F00-10-03; F00-10-04;
F00-10-05; F00-10-10;
F00-10-17; F00-11-01;
F00-11-03; F00-11-04;
F00-11-05; F00-11-06;
F00-11-07; FO0-11-08;
F00-11-09; F00-11-10;

LA, A TE

4.2.2.1 Chuan bj danh gia giai doan 2:
Thu tuc nhw V00-10

c.1.3.3. Preparation for stage 2 audit:
The procedure as V00-10

4.2.2.2 Tai liéu danh gia chirng nhan:
P.CN chuyén cho chuyén gia danh gié tai li¢u danh gia
giai doan 2 (audit pack stage 2) gom:

1. Ké hoach danh gia F00-10-03- ban cudi- pdf,

2. Mau danh sach tham dy F00-10-04 — ban
text;

3. Phiéu ghi chép danh gia F00-10-05, F00-11-
03 (v&i 1SO 22000/ HACCP/TCVN 5603/
GMP codex alimentarius (TCVN 5603), FOO-
11-06, F00-11-07, F00-11-08, F00-11-09,
F00-11-10 (v&i FSSC 22000);

4. Két qua danh gia giai doan 1 (F00-11-01,
F00-11-04, F00-11-05 hd so HDKP (néu c6)-
ban pdf;

5. MAau bao cao danh gia chirng nhan F00-11-
01 (voi ISO 22000), F00-11-04 (vOi
HACCP/TCVN 5603), F00-11-11 véi GMP
codex alimentarius (TCVN 5603), F00-11-05
(véi FSSC 22000)

6. Mau phiéu nhan xét clia chuyén gia ky thuat
(néu can) F00-10-10

7. Audit Log F00-10-17

Céc tai liéu khac do khach hang cung céap

4.2.2.2. Certification audit documentation
The P.CN shall send to the team leader the audit pack
stage 2 including:

1. Audit plan F00-10-03 — final version in pdf;

2. Sample form of list of participant F00-10-04-
text;
Audit note F00-10-05, F00-11-03 (for ISO
22000/ HACCP/TCVN 5603/ GMP codex
alimentarius (TCVN 5603), F00-11-06, FOO-
11-07, F00-11-08, F00-11-09, F00-11-10 (for
FSSC 22000/,
Results of the audit stage 1 (F00-11-01, FOO-
11-04, F00-11-05, CA record) pdf;
Sample form for the audit certification report
F00-11-01 (for ISO 22000), F00-11-04 (for
HACCP/TCVN 5603), F00-11-11 for GMP
codex alimentarius (TCVN 5603), F00-11-05
(for FSSC 22000)
Form Technical comment (if necessary) FOO0-
10-10

7. Audit Log F00-10-17
Other documents provided by the client

4.2.2.3 Tién hanh danh gia chirng nhan

Nhw v&i danh gia HTQL chat lvgng theo V00-10,
Ngoai ra:

Chuyén gia danh gia xem xét dén bdi canh cla o
chirc, nhu cau va mong doi clia cac bén quan tam,
xr Iy rGii ro va co héi, danh gia néng lyc clia cac yéu
t6 dwoc phat trién bén ngoai, khai niém kiém soat méi
nguy bao gdm céac bién phap kiém soat tai CCPs,
OPRPs, ké& hoach HACCP, céc diéu kién PRPs, viéc
tuan tha va hiéu lwe thuc thi ké hoach HACCP, PRPs.

Panh gia cac diéu kién PRPs theo F00-11-03 (voi
ISO 22000/ HACCP/TCVN 5603/ GMP codex

4.2.2.3. Certification audit performance
1. Follow V00-10
Moreover,

Auditors shall consider the context of the organization,
the needs and expectations of interested parties in
response to risks and opportunities, in assessing
competence of externally developed elements, the
introduction of the concept of a hazard control plan
covering control measures at CCPs and OPRPs,
HACCP plan, PRP's conditions, compliance and
validation of HACCP plans, PRP's.

Assess PRPs condition under F00-11-03 form (for ISO
22000/ HACCP/TCVN 5603/ GMP codex alimentarius
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alimentarius (TCVN 5603), F00-11-06, F00-11-07,
F00-11-08, F00-11-09, F00-11-10 (v&i FSSC 22000)

Phat hién danh gia FSSC 22000, I1SO 22000,
HACCP/TCVN 5603, GMP codex alimentarius (TCVN
5603) dwoc chia thanh 5 loai: Phu hop; khuyén cao
(Ob); khéng phu hgp nhe (minor NC); khéng phu hop
nang (major NC) va Téi han (Critical NC).
V&i mbi loai dwoc nhan dién va ap dung ché tai sau:

(TCVN 5603), F00-11-06, F00-11-07, F00-11-08, FOO-
11-09, F00-11-10 form (for FSSC 22000) ;

of FSSC 22000,
HACCP/TCVN 5603, GMP codex alimentarius (TCVN
are divided
Observations (OB); Minor Nonconformities (Minor NC),
Nonconformities
Nonconformities (Critical NC). Each type is identified

Audit

5603)

Major

findings

and dealt with as follows:

infto 5

(major

ISO 22000,

types: Conformities;

NC) and Critical

Loai Audit
E:‘éar:: M6 ta Ché tai finding Description Sanctions
PG level
Chirng npa‘m Giam sat Certification | Surveillance
Phu Dap ng yéu cau | Patyéucau | bat  yéu Confo- | Compliant with the | Satisfactory Satisfactory
hop tiéu chuan cau .
rmity standard
- ot . requirements
a1 geim. |16 Tehibe [ Obser- | + At the fime of the | The As
nh gi4, bang | khéng cé | chirng » sudit thasvid zati s
chirng dwoc xem | nghia vu phai | nhan vation v 418 GVIGGVICE | DIGRNIZARCH certification
xét cho thay su | thyc hién. was reviewed (o {vave no
thiéu sotsai 16i | Tuy  nhién, show tl_vat the | implementation
chra gay anh | VICB sé&xem shortcoming/ duty. However,
hudng dén sw | xét cac ki&n defect did not VICE{ shall
phi hop cda | nghi cai tién affect : the consrder. !he
HTQL/San phdm | nay trong An conformity of the | observatives in
(Néu didm kién | danh gia giam menagaedl e
nghi 1ap lai trong | satgan nhav system/ Products | surveillance
lAn danh gia liép (h’~ obsen/arro_n visit.
theo khéng duoc point repeated in
cdi tién va 4o (henexraudrnsnot
bing chimg két improved’-c _uid
juan thanh diém mgre is sufficient
KPH thi CG sé e o
dva ra diém KPH cofolide - 10k
cho khach hang) cqnformrry, Auditor
+ Hodic 12 nhirng Wil give s non:
kién nghi cai tién e 2
clia chuyén gia dé ihe chond.
HTQL cla té chire Recommbndstion
ngay cang hoan by the auditor fo
thién hon continue  fulfilling
the management
system of the
organization
Sy + Sy khdéng dap | Té chirc phdi | T6 chirc Mi-NC | +non-compliance The The
KPH (rng yéu cau tiéu | thwc hién | phai co ké with standard | organization organization
nhe chuén nhwng | hanh  déng | hoach thuc requirements, but | must take | must make
khong anh hwdng | khdc  phuc. | hién does not cause | corrective plan to
dén hé théng va | Chi cép | HEKP. effects on the | actions. The | implement
sy pht hop cla | chingchisau | HDKP sé system and | certificate shall | corrective
SP khi HDKP | dwoc thidm product be issued only | actions. The
+ Sy khéng dap | deoc chép | tra tai lan compliance; after the | actions shall
(ng yéu cau hé | nhan. Cé thé | danh gia +non-compliance actions taken | be verified at
théng tai ligu ma | phai danh gia | giam sat with requirements | are accepted. | the latest
quy té chirc da | bd sung/ gan nhéat of the | The follow-up | surveillance
thiét 1ap documentation audit might be | visit
system that the | required.
organization have
established.
Sw + La sw khéng | Cam két thei | T6  chirc Ma-NC | + non-compliance | Commit the | The
KPH d4p (rng yéu cAu | didm  hoan | phai cé ké with standard | completing organization
ndng tisu chuan gay | thanh HEPKP | hoach thuc requirements time for | shall make
anh hwdng dén | tai cugc hop | hién affecting the FSMS | corrective plans for
hé théng ATTP két thic. Bat | HDKP, + There is | actions at the | implementing
+ Co6 sw khéng | budc phai | cam  két systematic minor | closing the corrective
pht  hep nhe | danh gia bd | théi  han non-conformance. | meeting. The | actions,
mang tinh hé& | sung d th&m | hoanthanh The systematic | additional audit | commit  the
théng. Tinh hé | tra HDKP tai | va chuyén means having 3 | is required to | completing
théng 1a: c6hon3 | vin  phéng | bing minor non- | verify the | time and
NC nhe tai mét bd | hodc tai hién | chirng khi conformities at one | corrective send
phan hodc co | trwéng hoan thanh part or the same | actions at the | evidence of
cung 1 NC nhe HPKP. minor non- | office or on site | corrective
trén 3 bd phan pén  thoi conformity on 3 action
diém cam parts; fulfillment.
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két chua The
hoan thanh certificate will
HDKP thi be
dinh  chi suspended if
chtrng chi the actions
Sy La sy khong tuan | Dirng  cudc | Dinh chi are not taken
KPH thG yéu clu cla | danh gia. | hieu Iwc until the
nghiém | phap luat lién Chuyén sang | ching chi committed
trong quan dén ATTP | thoi diém | cho  dén time
ma td chic cé | thich hop khi cé dl Cr-NC | Not meeting the | Stopping Suspending
nghia vy phai bang requirements  of | auditing and | the certificate
thiec hign chieng da laws and | arranging until there is
tuan thu regulations relating | another enough
to food safety that | suitable time | evidence of
the organization is | for auditing conformity.
obliged to comply
with.
4.2.2.4 Xem xét cac thong tin lién quan: 4.2.2.4.. Related information review
Follow V00-10

Thu tuc theo V00-10

4.2.2.5 Bao cao danh gia chirng nhan

Tha tuc nhw V00-10

Trong qué trinh d@anh gia Chuyén gia danh gia st
dung cac bidu mau da duoc cung cép tai 4.2.2.2
Mau bao cao danh gia chirng nhan ISO 22000: FOO0-
11-01, HACCP/TCVN 5603: F00-11-04, GMP codex
alimentarius (TCVN 5603): F00-11-11, FSSC 22000:

F00-11-05.

4.2.2.5 Certification audit report

Follow V00-10 procedure.

During audit, auditor use the forms is provided in
4222

ISO 22000 certification audit report form: F00-11-01,
HACCP/TCVN 5603: F00-11-04, GMP codex
alimentarius (TCVN 5603): F00-11-11, FSSC 22000:
F00-11-05.

4.2.2.6. Hop két thuc
Thu tuc theo V00-10

4.2.2.6. Closing meeting
Follow V00-10

4.2.3. Xem xét cac bao cao danh gia va hanh dong
khic phuc :
Thu tuc theo V00-10

4.2.3. Review of audit report and corrective actions
Follow V00-10

4.2.3.1. Tiép nhan Hanh déng khac phuc
Thua tuc theo V00-10

4.2.3.1. Receiving the corrective actions
Follow V00-10

4.2.3.2. Xem xét

4.2.532. Review

Thu tuc theo V00-10 Follow VV00-10

4.2.3.3. Chap nhan 4.2.3.3. Acceptance

Thu tuc theo V00-10 Follow V00-10

4.3 DANH GIA GIAM SAT 4.3. SURVEILLANCE AUDIT
Thi tuc nhw V00-10 Follow V00-10

Chu ky danh gia giam sat phu thudc vao ban chat san
pham san xuat va mirc do nguy co nhwng khong qua 12
thang.
Twong tw nhw danh gia chirng nhan, Chuyén gia danh
gi4 dwoc cung cép, st dung va gi¥i h6 so danh gia cho
P.CN bao gém:
- Danh sach tham dw cudc hop F00-10-04
- Ghi chép danh gia F00-10-05, FO0-11-03 (vOi
ISO 22000/ HACCP/TCVN 5603/ GMP codex
alimentarius (TCVN 5603), F00-11-06, FOO-
11-07, F00-11-08, F00-11-09, F00-11-10 (vo&i
FSSC 22000
- Bao cao danh gia giam sat F00-11-01 (ISO
22000); F00-11-04 (HACCP/TCVN 5603); FOO-
11-11 GMP codex alimentarius (TCVN 5603);
F00-11-05 ( FSSC 22000)

The surveillance audit cycle depends on the
characteristics of products and level of potential
hazards but does not exceed 12 months.
Similar to initial certification audit, The records provided,
used and send to P.CN by auditor includes:
- Attendance record —F00-10-04
- Audit note F00-10-05, F00-11-03 (for ISO 22000/
HACCP/TCVN 5603/ GMP codex alimentarius
(TCVN 5603), F00-11-06, F00-11-07, F00-11 -08,
F00-11-09, F00-11-10 (for FSSC 22000
- Surveillance Audit report — F00-11-01 (ISO
22000) ; F00-11-04 (HACCP/TCVN 5603); FOO-
11-11 GMP codex alimentarius (TCVN 5603);
F00-11-05 (FSSC 22000)
- Technical comment (if necessary) F00-10-10
- Audit log — FO0-10-17
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V00-11
- Nhan xét ctia chuyén gia ky thuat (néu co) FO0-
10-10

- Audit log F00-10-17
4.4 DANH GIA BO SUNG 4.4. FOLLOW UP AUDIT
Thi tuc nhw V00-10 Follow V00-10
4.5 DANH GIA MO RONG/NANG CAP 4.5. EXTENDING/UPGRADING AUDIT
Tha tuc nhw V00-10 Follow V00-10
4.6 DANH GIA DOT XUAT — DANH GIA KHONG BAO | 4.6. IRREGULAR AUDIT - UNANNOUNCED
TRUOC AUDITS
Thi tuc nhw VO0-10 Follow V00-10
4.7 DANH GIA CHUYEN BOI 4.7. TRANSFER AUDIT
Tht tuc nhw VO0-10 Follow V00-10
4.8 DANH GIA CHU'NG NHAN LAl 4.8. RE-CERTIFICATION
Th tuc nhw V00-10 Follow V00-10
5. Trach nhiém, dao tao va nhén thirc 5. Responsibility, training and awareness
Trudng P.CN cé trach nhiém dao tao cac chuyén Head of P.CN shall be responsible for training
gia danh gia HTQL nhéan thire quy trinh nay; auditors for the MS complying with this procedure;

Trwdng P.CN cé trach nhiém hudng dan, giam sat | Head of P.CN shall be responsible for controling the
chuyén gia danh gia thwe hién ding quy trinh nay auditor to comply with this procedure

Van phong co trach nhiém td chirc cac cude danh gia | The VP shall be responsible for organizing the audits
theo thong bao cla P.CN; in accordance with the P.CN'’s notices;

KD c6 trach nhiém cung cap céc théng tin ban dau | The KD shall be responsible for providing the
clia khach hang cho P.CN va phéi hop véi khach | customer’'s initial information to the P.CN and

hang td chtrc trao chirng chi khi c6 yéu cau coordinating with the customer to organize granting
P.CN c6 trach nhiém lap chwong trinh danh gia, thdm | certificate if requested.
tra hé sor va kién nghi GBCN cap chtng chi. P.CN are responsible for audit programming,

Poan danh gia cé trach nhiém lap ké hoach danh gid, | verification and proposing Certification Director to grant
tién hanh danh gia, hoan thanh béo co danh gia, thdm | certificates

tra cac hanh dong khac phuc C':‘f'—“ khach héng’. _ Audit team are responsible audit plan, conducting
VinaCert dam bao duy tri quyen s& hlru doi vai cac | gudits, accomplishing audit reports, verifying corrective
bao céo. action of clients

VinaCert ensures that the ownership of the report is
maintained by it.

6. Hésolwu 6. Records:
Ap dung cac yéu cau nhw V00-10, ngoai ra: Follow as V00-10, moreover:
™ e e e
1. Ghi chép danh gia diéu kién san xuat thuc F00-11-03; FOO- P.CN 6 nam/years
pham (prps)/ Notes for auditing prerequisite 11-06; F00-11-07;
programs (prps) F00-11-08; FO0O-
11-09; F00-11-10
g Bao cao Panh gia 1ISO 22000 (so bd, chirng F00-11-01 P.CN 6 nam/years

nhan, giam sat)

Audit Report (Pre-auditing, certification,
surveillance for ISO 22000)

3. Bao cao danh gia HACCP/TCVN 5603/ (Giai F00-11-04 P.CN 6 nam/years
doan 1, giai doan 2, giam sat)/ Audit Report
(Stage 1, Stage 2, surveillance) for HACCP
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4. Bao cao Panh gia FSSC 22000 (so bd,
ching nhan, giam sat)

Audit Report (Pre-auditing, certification,
surveillance for FSSC 22000)

F00-11-05 P.CN 6 ndm/years

5. B4o cao danh gia GMP codex alimentarius
(TCVN 5603) (Giai doan 1, giai doan 2, giam
sat)/ Audit Report (Stage 1, Stage 2,
surveillance) for GMP codex alimentarius
(TCVN 5603)

F00-11-11 P.CN 6 nam/years

7. Sw bao mat:
Nhw V00-10

7. Confidentiality
Follow as V00-10

8. Phuluc
Phu luc 1: Quy dinh v& ldy miu da diém
e T chirc da diém la t& chirc cd mét chire nang
trung tam duoc xac dinh (nhung khong nhét thiet
la tru s& clia td chirc) ma tai d6 co cac hoat dong
FSMS/ HACCP/TCVN 5603/ GMP codex
alimentarius (TCVN 5603) duoc lén ké hoach,
duwoc kiém soat va dwoc quan ly va mot mang
lwdi cac site ma tat ca hodic moét phan hoat déng
dugec thye hién.
Vi du vé& da diém la:
. Céc td chirc v6i hoat dong nhuong quyén
- Nhém nha san xuét (d6i voi loai A va B)
. Cong ty san xuét voi mot hodc nhieu site san
xuat va mang lwdi cac van phong kinh doanh
- T4 chwre dich vu v&i nhidu site cung cap dich
vu twong tw
. Cac tb chirc véi nhiéu chi nhénh
« T chirc chirng nhan phai chirng minh rang viéc
l4y mAu tai cac dia diém khong anh hudng dén
hiéu qua danh gia. Khi tién hanh lay mau tai
nhiéu dia diém, td chirc chirng nhan phai chirng
minh va Iap thanh van ban Iy do dwa trén cac diéu
kién sau:
a) cac dia diém dang hoat dong theo mét FSMS
duoc quan ly va kiém soat tap trung;
b) c4c dia diém Iy mau tvong tw nhau (phan loai
chudi thwe phdm, vi tri dia ly, quy trinh va céng
nghé, quy mé va dé phirc tap, cac yéu ciu ché
dinh va luat dinh, yéu cau cla khach hang, cac
méi nguy vé& an toan thurc phdm va céc bién phap
kiém soat);
¢) chikc nang trung tam la mot phan cla td chtrc,
dwoc xac dinh rd rang va khong duoc ky hop
ddng phu véi td chikc bén ngoai;
d) tht ca cac trang web c6 lién két hop phap hodc
hop déng v&i chirc nang trung tam;
e) chirc nang trung tam co tham quyén vé mat to
chire dé& xac dinh, thiét 1ap va duy tri FSMS;
f) tht ca cac dia diém déu phai tuan theo chuong

8. Annex

Annex 1: The number of sites to be audited when
multi-site sampling is used

« Amulti-site organzation is an organization having
an identified central function (but not necessarily
the headquaters of organization) at which certain
FSMS/ HACCP/TCVN 5603/ GMP codex
alimentarius (TCVN 5603) activities are planned,
controlled or managed, and a network of site at
which such activities are fully or partially carried
out.

Examples of possible multi-site organization are:

- Organizations operating with franchises;

- producer groups (for categories A and B),

- A manufacturing company with one or more
production sites and a network of sales offices;

- service organization with multiple sites offering
a similar service

. organizations with multiple branches

o The certification body shall demonstrate that the
sampling of sites does not undermine effective
auditing. When multi site sampling is undertaken,
the certification body shall justify and document the
rationale based on the following conditions:

a) sites are operating under one centrally
controlled and administered FSMS;

b) sites subject to sampling are similar (food
chain subcategory, geographical location,
processes and technologies, size and
complexity, ~ regulatory  and statutory
requirements, customer requirements, food
safety hazards and control measures);

c) the central function is part of the organization,
clearly identified and not subcontracted to an
external organization,

d) all sites have alegal or contractual link with the
central function;

e) the central function has organizational
authority to define, establish and maintain the
FSMS;
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trinh danh gia ndi bé clta to chirc va da dwoc
danh gia;

g) cac phat hién danh gia tai mét dia diém duoc
coi 1a dau hiéu cla toan bd FSMS va cac hanh
dong khac phuc dwoc thwe hién twong (rng;

h) chtrc n&ng trung tdm chju trach nhiém dam
bao réng cac két qua danh gia hiéu suat va khiéu
nai ciia khach hang tir tAt ca cac dia diém dwoc
thu thap va phan tich,;

i) FSMS cla td chirc phai chiu s xem xét clia
ban quan ly trung tam;

j) chirc nang trung tam cé thdm quyén bat dau
céi tién lién tuc FSMS.

Lwu y: Chirc nang trung tam I& noi kiém soat hoat
ddng va quyén han tir ban 1&nh dao cao nhéat cua té
chtrc dwoc ap dung trén moi dia diém. Khong c6 yéu
cau cho chirc nang trung tdm dwoc dat trong mot
trang web duy nhét.

Cho phép st dung lay mau nhiéu dia diém déi
V@i loai A va B. Viéc ldy mau c6 thé duoc ap dung
cho céc td chirc cé nhidu dia diém, véi c& mau
t6i thiéu la c&n bac hai cla téng sb dia diém:
dwoc lam tron dén sb nguyén gan nhét. Can bac
hai clia mau sé dwoc 14y cho méi loai rdi ro dwa
trén mirc d6 phirc tap trong sén xuét cla céc dia
diém (vi du: sdn xuét cay trébng ngoai troi, san
xuét cay lau nam, san xuét trong nha, chan nuéi
ngoai troi, chan nudi trong nha).

- Viéc st dung lay mau nhiéu dia diém duwoc

cho phép déi véi loai F va G va chi dbi vai cac
co s& loai gia nhiét lai (vi du: phuc vu s kién,
quan ca phé, quan rwou) déi véi loai E va chi
dbi véi cac co s& co6 ché dd chuan bj hoic
ndu nwéng han ché (vi du: tai dun néng,
chién) (xem Bang 3.2). Béi v&i cac tb chire ¢
ttr 20 dia diém tré xubng, tat ca cac dia diém
sé duoc danh gia. Déi véi cac t chire ¢ hon
20 dia diém, sbé lwong dia diém duoc lay mau
téi thiéu phai la 20 cong voi c&n bac hai cia
tbng sb dja diém khac: y = 20 +,/(x - 20),
dwoc lam tron dén sé nguyén tiép theo. Didu
nay &p dung cho chirng nhan |&n dau, giam
sat va danh gia chirng nhan lai.

- Viéc s dung lay mau nhiéu dja diém khong

dwoc phép déi véi bat ky loai nao khac duoc

xac dinh trong Bang 3.2
Khi cho phép l&y mau tai nhiéu dia diém, t6 chirc
chirng nhan phai d@m bao (vi du: théng qua théa
thuan hop ddng) rang té chirc da tién hanh danh
gia ndi bd cho tirng dia diém trong vong mét nam
trwére khi chirng nhan va khi &p dung, hiéu qua
clla cac hanh déng khéc phuc sé& cé san . Sau
khi chi*rng nhan, danh gia néi bé hang nam sé

o Where multi-site sampling is permitted, the

f) all sites are subject to the organization's
internal audit programme and have been
audited;

g) audit findings at a site are considered
indicative of the entire FSMS and corrective
actions are implemented accordingly;

h) the central function is responsible for ensuring
that outcomes of performance evaluation and
customer complaints from all sites are
collected and analysed,;

i) the organization's FSMS is subject to central
management review;

j) the central function has authority to initiate
continual improvement of the FSMS.

NOTE: The central function is where operational

control and authority from the top management of the

organization is exerted over every site. There is no

requirement for the central function to be located in a

single site.

e The use of multi-site sampling is permitted for
categories A and B. Sampling may be applied to
multi-site organizations, with the minimum sample
size being the square root of the total number of
sites: rounded up to the next whole number.
The square root sample shall be taken per risk
category based on production complexity of the
sites (e.g, open field plant production, perennial
plant production, indoor production, open field
livestock production, indoor livestock production).

- The use of multi-site sampling is permitted for

categories F and G, and only for re-heating-
type facilities (e.g. event catering, coffee shops,
pubs) for category E and only for facilities with
limited preparation or cooking (e.g. re-heating,
frying) (see Table 3.2). For organizations with
20 sites or fewer, all sites shall be audited. For
organizations with more than 20 sites, the
minimum number of sites to be sampled shall
be 20 plus the square root of the total number
of other sites: y = 20 + ,/(x — 20), rounded up
to the next whole number. This applies to the
initial certification, to surveillance and to
recertification audits.

- The use of multi-site sampling is not permitted
for any other categories identified in table 3.2.

certification body shall ensure (e.g. via contractual
arrangements) that the organization has
conducted an internal audit for each site within one
year prior to certification and when applicable the
effectiveness of corrective actions shall be
available. Following certification, the annual
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bao gom tat ca cac dia diém cla to chirc duoc internal audit shall cover all sites of the
bao gbm trong pham vi chirng nhan ctia t6 chirc organization included in the certification scope of
nhiéu diE} diém va hiéu qua lién tuc cda cac hanh the multi-site  organization and ongoing
déng khac phuc phai dwoc chieng minh. effectiveness  of corrective actions shall be
«  Khicho phép lay mAu tai nhiéu dia diém, o chtrc demonstrated.
Chu’”g‘”ha'] ph?‘ X_é‘c dinh va sl dung chuong | 4 Where multi-site sampling is permitted, the
tinh By mau e dam béo danh gia FEMSioN certification body shall define and utiize a
4 ka ap:dyng cac dieu kien sau: sampling programme to ensure an effective audit
a) T6 chirc ching nhan phai thir hién déanh gia of the FSMS where the following conditions apply.

chirc nang trung tam clia FSMS it nhat hang ném :
a) At least annually, an audit of the central

trwéc khi danh gia dia diém lay mau. _
b) It nhét hang nam 5 chirc chimg nhan phai function for the FSMS shall be performed by the
thuc hién danh gia tr‘én &6 lirohg A diérﬁ GE)J’O’C certification body prior to the sampled site audits.
thy méﬁ theo yéu cAu, i " | b) At least annually, audits shall be performed by
¢) Géc phat hién danh gia ciia céc dia il the certification body on the required number of
P A g I 7 | sampled sites.
lA&y mau sé duoc danh gia de xac dinh xem ligu b b )
nhitng didu nay c6 chi ra s thidu sot tong thé c) Audit findings of the sampled sites shall be
clia FSMS hay khong va do d6 co thé ap dung assessed to ascertain if these indicate an overall
cho mot sb hoc tat ca cac dia didm khac ' FSMS deficiency and therefore can be applicable to
o b  ahage | I ites.

d) Khi cac két qué danh gia cla cac dia diem lay e o Aot 5|t'es' : :
mau duoc coi Ia dau hiéu ciia toan b FSMS, thi d) Where audit findings of the sampled sites are
cac hanh dong khEo pﬁuc phai droc thuc hien considered indicative of the entire FSMS, corrective
trong (g - ; ' ' " | actions shall be implemented accordingly.
e) Déi voi cac 18 chirc co tir 20 dia Gidm tr e) For organizations with 20 sites or fewer, all
xubng, tat ca cac dia diém sé dugc danh gia. sites shall be audited.

T8 chire chirng nhan phai tang kich thudc B hodc The certification body shall increase the size of sample

: "~ | or terminate the site sampling where the FSMS subject

cham dit viec lay mau tai dia diém khi FSMS duoc e e o ;
chirng nhan khéng cho thay kha nang dat duoc cac to cgrtl ication does notindicate the ability to achieve
the intended results.

két qua du kién.

e Mau phéi dwoc chon mét phan va mét phén ngau e The sample shall be partly selective and partly
nhién va s& dan dén mét loat dal diéﬁ cho cic dia random and shall result in a representative range
gidm khac nhau duroc chﬁn, éém-béo ring tt ca céc of different sites being selected, ensuring all
quy trinh thudc pham vi c-:hL‘rng nhan s& duoc danh processes covered by the scope of certification will

; : ' ; ’ be audited.

gia.
_ it nhét 25 % maAu duoc chon ngu nhién. Phan . Atleast 25 % of the sample shall be selected at
; i ] random. The remainder shall be selected so

con lai sé dwoc chon sao cho sw khac biét gilra o it ; | d
cac dia diém duoc chon trong khoang thoi gian that the di dafess gmon? }:he Slrtti's = ==
hiéu lrc clia chieng nhan 1a cang Ion cang tét. over the period qf validity of the certification are
" o g - as large as possible.

- Viéc Iya chon dia dieém sé xem xét, trong so nhirng ; , :

khia canh khac, cac khia canh sau: - ;I;‘hefs:tle sglection srtlall consider, among others,

T o i e following aspects:

a) két qua danh gia ndi by, xem xét clia 1anh dao hoac dasp

cac cudce danh gia trréc do; a) results of internal audits, management reviews
5 Pt S ey S | or previous audits;
b) hé so khiéu nai, thu hdi/thu hdi san pham va cac khia -
b) records of complaints, product

canh lién quan khac clia hanh déng khéc phuc; \
ofs R i withdrawals/recalls, and other relevant aspects of
¢) céc bién the ve d&c diem cua dia diem; ; ey
5 e S L corrective action;
dgj l:1hu#ng thay ddi lién quan khac ke tir lan danh gia cuol 0 variations in the site characteristics;
C ' . .
g, e e Ty . : i d) other relevant changes since the last audit,

e Néu bét ky dia diém nao cé sy khong phu hop p T : et q
nghiém trong va hanh dong khac phuc thda dang . t,""rf'y tSI g les ? majotrl nor;con ormlty ban
chwa duoc thyc hién trong khung thdi gian da thda :c,a SrRelery lcorrec e aC.IOFI ave nol : gen

implemented in the agreed time frame, certification

thuan, chirng nhan sé khong duwoc cép hodc duy tri s
cho toan bb t& chire nhidu dia didm trong khi ch® shall not be granted or maintained for the whole
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hanh déng khac phuc thda dang, multi-site  organization pending satisfactory
corrective action

o  T&chure chirng nhan phai xac dinh va dwa vao pham
vi chirng nhan cac quy trinh cda FSMS duoc trién | ¢ The certification body shall identify and include in
khai tai mi dia diém lay mau. the scope of certification the processes of the

Quy dinh ldy miu da diém theo ISO/TS 22003:2013 FSMS implemented at each sampled site.
Viéc Iy mau da didm chi duoc ap dung cho cac loai | Multi-site sampling regulations according to
A, B, E, F, G (xem bang 3.2) va cac té chirc c6 hon | ISOITS 22003:2013
20 diém van hanh qua trinh twong tw véi categories. | The use of Multi-site sampling is only possible for
Vi td chike c6 20 diém hodc it hon, tit ca cac diém phai | categories A, B, E, F & G (refer to Table 3.2) and for
duwoc danh gia. Viéc lay mau cho hon 20 diém phai theo | organizations with more than 20 sites operating similar
ty & 1/5 processes within these categories. For organizations
with 20 sites or less, all sites shall be audited. The

sampling for more than 20 sites shall be the ratio of 1

site per 5 sites.

Bang quy dinh vé ldy méu da diém
The number of sites to be audited when multi-site sampling is used

Total number of sites
Number of
sites to be
audited 21 22 23 24 25 26 27 | 28
between 1
and 20
Number of sites above 20 0 1 2 3 4 5 6 7 8
Additional number of sites to
kit 0 1 1 1 1 1 2 2 2
Number of sites to be audited X 21 21 21 21 21 22 22 22
Phu luc 2: Yéu cau dbi véi danh gia tich hop | Annex  2:  Requirements for multi-system
nhiéu hé théng: integration audit:
Nhw Phu luc 2 V00-10 As Annex 2 of V00-10
Phu luc 3: Cach tinh manday (th&i gian) cudc | Annex 3: Determination of Audit time of FSMS
danh gia FSMS - The minimum time includes stage 1 and stage 2 of

- Théi gian tbi thiéu phai bao gdm ca danh gia giai | the initial certification audit but does not include the
doan 1 va danh gia giai doan 2 cla danh gia chirng | time for preparation of the audit nor for writing the audit
nhan ban d4u, khéng ké théi gian chuén bj danh gia, | report.

viét bao cao danh gia. - The minimum audit time is established for the audit of
- Thoi gian danh gia téi thidu dbi voi danh gia FSMS | an FSMS which includes only one HACCP study;
chi tinh bao gédm cho 1 HACCP study; - A HACCP study corresponds to a hazard analysis for

- Mét HACCP study twong (rng véi mot phan tich méi | a family of products/services with similar hazards and
nguy mét tap hop san phdm/dich vu cé cac méi nguy | similar production technology and, where relevant,
twong tw va cé cdng nghé san xuét twong tw, va néu | similar storage technology.

c6 thé, cdng nghé bao quan giéng nhau.
- D& tranh triing 13p trong treéng hop mét hé théng | - In order to avoid duplication where another relevant
quan ly lién quan khac da cé va dwoc chirng nhan | management system is in place and certified by
b&i VinaCert, th&i gian bb sung & khong can thiét | VinaCert, additional time is not required (see Table
(Béng 3.1). Trong trw&rng hop mét cude danh gia tich | 3.1). In the case of a combined audit involving the
hop, bao gébm FSMS, viéc gidm thiéu thdi lwong | FSMS, a reduction of the audit time can be
danh gia co thé dwoc ap dung néu dwoc minh chirng | implemented if justified and documented.

va luu tai liéu. - The minimum time for on-site auditing of the product
- Thoi gian téi thiéu cho viéc danh gia tai co so cho | and/or service realisation of the organization shall be
viéc thire hién san pham va/hoac dich vu clia td chirc | 50 % of the total minimum audit time (applies to all type
phai la 50% téng th&i gian danh gia (ap dung cho tat | of audits)

ca cac loai hinh danh gia)
Page 15/30 Rev: 10, 03/2024 %_/ i




V00-11 QUY TRINH DANH GIA HTQL ATTP
- Sb Iwgng chuyén gia cho mdi ngay danh gia phai | - The number of auditors per audit day shall take into
dwoc can nhéc dya trén hiéu qua danh gia, ngudn | consideration the effectiveness of the audit, the
lwe cla td chirc dwoc danh gia cing nhw ngudn luc | resources of the organization being audited as well as
clia VinaCert the resources of VinaCert.

- Trong trwéng hop cén hop bd sung, vi du hop tong | - Where additional meetings are necessary, €.g. review
két, phdi hop, hop doan danh gia, thi viéc tang thoi | meetings, coordination, audit team briefing, an
gian danh gia c6 thé can thiét increase in audit time may be required

- Tdng sé nhan vién lién quan d@én bét ky khia canh | - The number of employees involved in any aspect of
an toan thwc ph&m phai thé hién Ia s nhan vién lam | food safety shall be expressed as the number of full-
viéc toan thei gian. Trong truedng hop td chirc chia | time equivalent employees (FTE). When an
nhan vién theo cac ca va san pham hosc qua trinh | organization deploys workers in shifts and the products
twong tw, thi s6 nhan vién 1am viéc toan thoi gian | and/or processes are similar, the FTE will be calculated
phai dwoc tinh dwa trén ca chinh (bao gdm ca nhan | based on employees on the main shift (including
vién mua vu) thi tinh thém ca nhan vién hanh chinh. | seasonal workers) plus office workers.

- Mét sé code cu thé thudc ldy mau da diém (Phu luc | - Certain categories are subject to multi-site sampling
1) va didu nay co thé dwoc xem xét dé tinh thoi gian | (Annex 1) and this may be taken into account when
danh gia. calculating the audit time

- Khi viéc lay mAu cac diém duwoc thong qua, cac dia | - Where sampling of sites is allowed, the sample of
diém m3u phai dwec chon trudc khi p dung tinh thoi | sites shall be selected before applying the audit
lwong danh gia. Vi thé théi lwgng danh gia phai dwoc | duration  calculation. Therefore audit duration
ap dung vé&i méi diém phu hop voi yéu cdu clia phuc | calculations shall be applied to each site in accordance
luc va bang 3.1 with the requirements of this annex and Table 3.1

- Néu pham vi ciia méi td chirc khach hang cu thé c6 | - If the scope of one specific client organization covers
nhiéu hon mét code, viéc tinh thoi gian danh gia phai | more than one category, the audit-time calculation
dwoc xem xét tir thoi gian danh gia co ban duoc | shall be taken from the highest recommended basic
khuyén c&o. Thoi gian bé sung duwoc yéu cau cho | audittime. Additional time is required for each HACCP
méi nghién ctru HACCP (Vi dy, téi thiéu 0.5 ngay | study (i.e. a minimum of 0,5 audit day for each HACCP
danh gia cho méi nghién ctru HACCP) study)

- Nhitng nhan t thém vao cé thé phai tdng dan theo | - Other factors may necessitate increasing the
thoi gian danh gia téi thidu ( vi du sé lwgng san pham, | minimum audit time (e.g number of product types,
sb lwong day chuyén san phdm, phat trién san pham, | number of  product lines, product development,
sb lvong diém kidm soat gi¢i han, sb lwgng chuong | number of critical control points, number of operational

trinh tién quét co thé van hanh, dién tich xay dung, | prerequisites programmes, building area,
co s& ha tng, kiém tra phong thir nghiém trong nha, | infrastructure, in-house laboratory testing, need for a
can phién dich vién) translator)
- Céch xac dinh thoi gian danh gia tai thiéu danh gia | - Minimum audit time for single site, Ts, expressed in
ban dau Ds, theo ngay, theo ISO 22003-1:2022 days, is calculated as follows:
dwoce tinh nhu sau: os=To+ Tu+ Teme

Ds = To+ Th + Tere Where
Trong do: To is the basis on-site audit time;
To  Thoilwgng danh gia tai diém danh gia; Tw is he audit days for additional HACCP studies;
Tw  S6 ngay danh gia khi nghién cteu thém Tere is the audit days per number of employees
HACCP;

Trre  La sb ngay danh gia trén s6 nhan vién

Minimum audit time for single site, Ts, expressed in
days, according to ISO/TS 22003:2013 is calculated as
follows:

Ts=To+ Tu + Tus+ Trre
Where
To is the basis on-site audit time;
Tw is he audit days for additional HACCP studies;

Quy dinh cach tinh thoi gian danh gia téi thiéu danh
gia ban dau Ts, theo ngay, theo ISO/TS 22003:2013
duwoc tinh nhu sau:

Ts =To+ Th + Tus+ Trre
Trong do:
To Thoi lwgng danh gia tai diém danh gia;
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T S6 ngay danh gia khi nghién clru thém

HACCP;

Tus S6 ngay danh gia téi sw thiéu hut lién quan

dén hé théng quan ly;

Tere L& 86 ngay danh gia trén s6 nhan vién

- Khi Gwoc ghi chép va minh chieng, cét gidm thoi

lvong danh giac co thé ap dung cho cac t6 chire it

phtc tap, duoc do lwéng qua sé lwgng nhan vién,

quy mé cia td chirc va/hodc khdi lwvong san pham

hoc ndm trong cac code co Ts it hon 1,5 ngay danh

gia

- Téi thiéu 50 % tdng th&i lvong danh gia sé duoc

danh cho viéc danh gia viéc lap ké hoach van hanh

an toan thuc pham va viéc thie hién cac PRP va cac

bién phap kiém soat.

- Th&i gian danh gia giam sat téi thiéu phai bang mot

phan ba thoi gian danh gia chirng nhan ban dau,

nhwng khéng it hon 1 ngay danh gia (0,5 ngay danh

gia cho code A va B)

- Thoi gian danh gia lai téi thiéu béing hai phan ba

thoi gian danh gia chirng nhan ban dau, nhung

khoéng it hon 1 ngay danh gia (0,5 ngay danh gia cho

code A va B).

- Khi dwoc ghi chép va minh ching, cét giam thoi

gian danh gia giam sat va danh gia lai co thé ap dung

cho cac t& chire it phirc tap, dwoc do luveng qua sé

lwong nhan vién, quy mé cla té chirc va/hosc khdi

lwgng san pham hodc nam trong céac code ¢d Ts it

hon 1,5 ngay danh gia.

- Chirng nhan nhiéu dia diém:

+ Théi lwgng danh gia hién trwéng cla chire nang

trung tdm phai bang hoac Ién hon Ds.

+ Thoi lwong danh gia cho méi site duoc kiem tra

phai bang ho&c I&n hon mét nira Ds cho site do.

VinaCert st dung bang 3.2 (& dwéi) cho cac muc dich

sau:

a) Xac dinh pham vi chirng nhan cé nhu cau hoat dong;

b) Xac dinh bing cép Ki thuat bat ky cla chuyén gia
cAn thiét cho loai code cy thé.;

¢) Danh gia nang luc chuyén gia di véi mét loai code
cu thé;

d) Panh gia nang lyc doan danh gia ddi voi mét loai
code phu cu thé;

e) D& xac dinh thdi lwong danh gia phu hop véi bang
3.1

f) D& xac dinh phan phtt hop clia chudi ISO/TS 22002,
néu dwoc ap dung, déi voi viéc danh gia pht hop
v&i 1SO 22000:2018

g) D& xac dinh pham vi clia tai liéu chirng nhan tai cép
code phu.

Tus is the audit days for absence of relevnt
management system;
Trre is the audit days per number of employees

~When properly documented and justified, a reduction
can be made for a less complex organization
measured by number of employees, size of the
organization and/or product volume or within
categories having a Ts time of less than 1,5 audit days
- A minimum 50 % of total audit duration shall be
spent on auditing the operational food safety planning
and the implementation of PRPs and control
measures.

- The minimum surveillance audit time should be one-
third of the initial certification audit time, with a
minimum of 1 audit days (0,5 audit day for categories
A and B).

- The minimum renewal time should be two-thirds of
the initial certification audit time, with a minimum of 01
audit days (0,5 audit day for categories A and B).
-When properly documented and justified, a reduction
to the minimum can be made in a less complex
organization measured by number of employees, size
of the organization and/or product volume or within
categories having an initial minimum audit time of less
than 1,5 audit day

- Multi-site certification

The site audit duration of the central function shall be
equal to or greater than Ds.

The site audit duration for each site audited shall be
equal to or greater than half of Ds for that site.
VinaCert shall use Table 3.2 (bellow) for the following
purposes:

a) to define the scope within which it wishes to

operate;

b) to identify whether any technical qualification of its
auditors is necessary for that particular category;

c) to assess the auditor competence within a
particular category,

d) to assess the audit team competence within a
particular subcategory;

e) to define the audit duration in accordance with
Table 3.1;

f) toidentify the appropriate part of the ISO/TS 22002
series, if applicable, for the assessment of
compliance with ISO 22000:2018

g) to define the scope of certification document at
subcategory level.

NOTE Relevant activites within the category H
"services”; for operators in the food chain, there are

Rev: 10, 03/2024 %y
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LU'U Y Cac hoat dong lién quan trong danh muc H "dich
vu™ dbi véi ngudi van hanh trong chudi thirc pham, co
nhiéu loai dich vu khac nhau co thé duoc cung cép
hodc yéu cau. Mot sb dich vu nay co thé ndm ngoai
pham vi chizng nhan bao gém FSMS. Néu t chirc/dich
vu d& gay ra méi nguy vé& an toan thirc ph&m trong chudi
thuc phdm, nha cung cép dich vu va nha diéu hanh c6
thé dwoc xem xét trong pham vi.

many different types of services that can be provided
or called upon. Some of these services can fall outside
the scope of a certification that includes FSMS. If the
organization/service is susceptible to introduce a food
safety hazard within the food chain, the service
provider and its operatorfs) can be considered within
the scope.

Bang 3.1 — Thoi gian danh gia chirng nhén téi thiéu theo 1SO 22003-1:2022

Table 3.1 — Minimum initial certification audit time

Thoi lwgng danh gia co| S5 ngay danh gia cho mai Sé hiéu dung FTE/
Code hoic code | ban/ Basic site audit [HACCP bd sung/ Number of audit| Effective number
phu/ Category or duration, in audit days for each additional HACCP FTE
subcategory days study
To TH TrTE
Al 1.0 0.25
All 1,0 0,25
Bl 1.0 0,25
Bll 1,0 0,25
Blll 1.0 0,25
co 2.0 0.50
Cl 2,0 0,50 1t05=0
Cll 2,0 0.50 6t049=0,5
Clll 2,0 0,50 50t099=1,0
CIv 20 0,50 100t0 199 =15
D 1,0 0,50 200t0499=2,0
E 1,5 0,50 500t0999=2,5
Fl 1,0 0.50 >1000=3
Fll 1.0 0.5
G 1.5 0,25
H 1,5 0,25
| 1.5 0.50
J 1,5 0,50
K 2,0 0,5
Bang 3.1.1 — The&i gian danh gia chirng nhan téi thiéu theo ISO/TS 22003:2013
Table 3.1.1 — Minimum initial certification audit time
Number of audit
days for
Number of absence of
Basic on- audit days certified
site audit for each relevant Number of audit days
Category time additional management per number of For each
(Xem (in audit HACCP system employees additional
bang days) study site visited
3.2) To TH Tms Trre
A 0,75 0,25 1to 19 =0
B 0,75 0,25 20 to 49 =0,5
50 to 79 =1,0
c 1,50 0,50 !
= == == 80 to 199 =1,5 50 % ol
’ : 0,25 200 to 499 =2,0 m'"'T"m
= bl 0,50 500 to 899 =2,5 S e
F 1,00 0,50 900 to 1 299 =3,0
G 1,00 0,25 1300 to 1 699 =3,5
H 1,00 0,25 1700 to 2999 =4,0
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I 1,00

0,25

J 1,00

0,25

K 1,50

0,50

>5 000 =5,0

3000 to 5 000 =4,5

Bang 3.2/Table 3.2. Category codes theo

1ISO 22003-1:2022

Nhoém /Cluster?

Codes /Category

Code phu / Subcategory

Vi du hoat dong / Examples
of included activities

San xuét so cép/
Primary
production

A

Chan nudi
hodc x& ly
déng vat/
Farming or
handling of
animals

Al

Chan nudi déng vat dé
lay thit/stra/ trieng/mat
ong/

Farming of Animal for
Meat/Milk/Eggs/Honey

Raising animals (other than
fish and seafood) used for
meat production, eqag
production, milk production
and honey production/ Chan
nudi déng vat (trlr ca va hai
san) dung dé san xuét thit,
san xuét trivng, san xuét stra
va san xuat mat ong
Growing, keeping, trapping
and hunting (slaughtering at
point of hunting)/ Tréng, gitk,
b3y va sdn ban (giét mo tai
diém san ban)

Associated temporary
packing without modification
or processing of the product./
Bong goi tam thoi co lién
quan ma khong thay déi hosc
ché bién san phadm

All

Nuéi cac va thay san/
Farming of Fish and
Sea food

Raising fish and seafood for
meat production/ Nudi ca, hai
san dé lay thit

Growing, keeping, trapping
and hunting (slaughtering at
point of hunting)/ Trong, gitr,
bay va san ban (giét md tai
diém san ban)

Associated temporary
packing without modification
or processing of the product./
Poéng géi tam thoi co lién
quan ma khoéng thay dbi hoac
ché bién san pham.

Farming or
handling  of
plants/ Tréng
trot hodc x¢
ly cay tréng

Bl

Farming- Handling of
plants (other than
grains and pulses)/
Troéng trot- X& Iy cay
trong (trlr ngl céc va
dau)

Growing or harvesting of
plants (other than grains and
pulses): horticultural producs
(fruits, vegetables, spices,
mushroom, etc.) and
hydrophytes of food/ Tréng
hozc thu hoach cay tréng (trie
ngl cbéc va dau). cac san
pham tréng trot (trai cay, rau,
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gia vi, nam, v.v.) va cay ua
nwoc
On farm storage of plants

(other than grains and
pulses), including
horticultural  products and

hydrophytes for food./ Bao
quan cay tréng tai trang trai
(khéng phai ngtl cbe va dau),
bao gdm cac san pham trong
trot va cay wa nudc cho thuc
pham.

Bl

Farming-Handling of
grains and pulses/
Tréng trot- X ly ngt
cbe va dau

Growing and harvesting of
grains and pulses for food.
Handling grains and pulses./
Tréng va thu hoach ngil céc
va dau dé 1am thwe phadm. X
ly ngti cbc va dau.

On farm storage of grains
and pulses for food/ Tai trang
trai Iy trir ngl céc va dau dé
lam thic pham

Bl

Pre-process handling
of plant products/ X
ly so' bd cac san pham
trong trot

Activities on harvested plants
that do not transform the
product from original whole
form, including horticultural
products and hydrophytes for
food. These include cleaning,

washing, rinsing, fluming,
sorting, grading, trimming,
bundling, cooling, hydro-

cooling, waxing, drenching,
aeration preparing for
storage or processing, pack-
ing, repacking, staging,
storing and loading./ Cac
hoat déng trén cay trong da
thu hoach ma khang bién doi
san pham tir dang nguyén
ven ban dau, bao gébm cac
san pham tréng trot va cay
wva nwac. Chung bao gom
lam sach, gid, xa, xoi, phan
loai, phan loai, cat tia, dong
goi, lam mat, lam mat bang
nwéce, che phi, lam wét, suc
khi chuan bi cho luu trir hodc
ché bién, dong goi, dong goi
lai, s&p xép, luu trir va chat
hang.

Processing food
for humans and
animals/ Ché

Food,
ingredient
and pet food

CoO

Animal - Primary
conversion/ BDéng vat
—x(r ly so cép

Conversion of animal
carcasses intended for
further processing including
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bién thwc pham
cho ngudi va
thirc &n cho dong
vat

processing/
Ché bién
thwc pham,
nguyén liéu
va thirc an
cho vat nudi

lairage, slaughter,
evisceration, bulk chilling,
bulk freezing, bulk storage of
animals and game gutting,
bulk freezing of fish and
storage of game./ Chuyén dbi
xac dong vat nhdm muc dich
ché bién thém bao gébm nhét,
giét md, moi ruét, lam lanh sé
lwong lon, cép dong sé
lwvong lon, bdo qudn sbé
lwong lon déng vat va moi
rudt tha san, cap dong ca sé
lwong l&n va bdo quan thit
thu san.

Cl

Processing of
perishable animal
products/ Ché bién
san pham doéng vat dé
hw héng

Processing and packaging
including fish, fish products,
seafood, meat, eggs and
dairy requiring chilled or
frozen temperature control.
Processing of pet food from
animal products only.

Ché bién va déng goi bao
gdbm ca, san phdm ca, hai
san, thit, treng va stra cén
kiém soat nhiét do lanh hodc
déng lanh.

Chi ché bién thirc an cho vat
nuéi tir cac san pham déng
vat.

Cll

Processing of
perishable plant-
based products/ Ché
bién cac san pham tir
thuc vat dé hw hong

Processing and packaging
including fruits and fresh
juices, vegetables, grains,
nuts, pulses, frozen water-
based products, plantbased
meat and dairy substitutes.

Processing pet food from
plant products only.

Ché bién va dong go6i bao
gdm trai cay va nudc tréi cay
twoi, rau, ngl céc, cac loai
hat, dau, cac san phadm gbc
nwéc dong lanh, thit co
nguén gbc thwc vat va céc
san pham thay thé sira.

Chi ché bién thirc &n cho vat
nudi tlr cac san pham thuc
vat.

Clll

Processing of
perishable animal and
plant products (mixed
products)/ Ché bién

Processing and packaging
including pizza, lasagne,
sandwiches, dumplings and
ready- to-eat meals.
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san pham tir déng vat
va thuc vat dé hw hong
(san phdm hén hop)

Includes off-site  catering
kitchens.

Includes products of
industrial kitchens not offered
for immediate consumption.
Processing perishable pet
food from mixed products
Ché bién va dong goi bao
gdbm banh pizza, lasagne,
banh mi kep, banh bao va
cé4c bira &n san.

Bao gbm nha bép phuc vu
bén ngoai.

Bao gdm cac san pham bép
#n coéng nghiép chuwa dua ra
tiéu thu ngay.

Ché bién thirc an vat nu6i dé
héng tir san pham hén hop

CIvV

Processing of ambient
stable products/ Ché
bién san phdm 6n dinh
méi trwdng

Processing and packaging of
products stored and sold at
ambient temperature
including canned foods,
biscuits, snacks, oil, drinking
water, beverages, pasta,
flour, sugar and food-grade
salt.

Processing ambient stable
pet food.

Ché bién va déng goi cac san
pham duwoc bdo quan va ban
& nhiét 36 mdi trwéng xung
quanh bao gém thyc pham
dong hop, banh quy, d6 an
nhe, dau, nwéc udng, dd
uéng, mi éng, bét mi, dwdng
va mubi cap thuc pham.

Ché bién thirc an vat nudi on
dinh.

Feed and
animal food
processing/

Ché bién
thirc an chan
nudi va thire
an déng vat

Processing feed material
intended for food and non-
food producing animals not
kept in households, e.g. meal
from grain, oilseeds, by-
products of food production./
Ché bién nguyén ligu thirc &n
chan nuéi danh cho thuc
phdm va phi thyc phém
khéng dwoc gilr trong ho gia
dinh, vi du. bét tir ngd cbc,
hat c6 dau, phu pham cla
qua trinh san xuét lvong thuc

H_
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Processing feed mixtures,
with or without additives,
intended for food-producing
animals, e.g. premixes,
medicated feed, compound
feeds./ Ché bién hén hop
thirc &n chan nudi, cd hoac
khoéng co6 chét phu gia, danh
cho dong vat san xuat thuc
pham, vi dy: premix, thirc &n
chira thuéc thube, thirc an
hén hop.

Catering/food E Catering/food Open exposed food activities
service/ Phuc vu service/ Phuc such as cooking, mixing and

va dich vy é&n vu va dich vu blending, preparation of
ubng &n uéng components and products for

on-site  direct consumer
consumption or take away.
Examples include
restaurants, hotels, food
trucks, institutions, work
places (school or factory
cafeteria], including retail with
on-site  preparation (e.g.
rotisserie chicken). Includes
reheating of food, event
catering, coffee shops and
pubs./ Céc hoat dong tiép xtc
trwe tiép véi thwe pham nhuw
ndu nuwéng, trén va xay,
chudn bj cac thanh phan va
san phdm dé nguoi tiéu dung
tieu thu truc tiép tai chd hodc
mang di. Cac vi du bao gém
nha hang, khach san, xe ban
dd an, té chire, noi lam viéc
(tredng hoc hodc quan an tw
phuc vu cla nha may], bao
gdm ca hoat déng ban 1& co
ché bién tai chd (vi du: ga
quay). Bao gdbm ham nong
thirc &n, phuc vu sw kién,
quan ca phé va quan ruou

Retail, transport | F Trading, Fl Retail/Wholesale/ Ban | Storage and provision of
and storage/ Ban retail and e- I&, ban bubn finished products to
I&, van chuyén va commerce/ customers and consumers

Ipu triv Thwong mai, (retail outlets, shops,
ban & va wholesalers). Includes minor

theong mai processing activities, e.g.
dién tlr slicing, portioning, reheating./
Lwu trir va cung cap thanh
phdm cho khach hang va
nguoi tiéu dung (dai ly ban 1é,
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clra hang, dai ly ban budn).
Bao gbm céc hoat dong x{ Iy
nhd, vi du: cét lat, chia khau
phan, ham néng.

Fll Brokering/  Trading/ | Buying and selling products
M6i gi¢i/ thwong mai | on its own account without
physical handling or as an
agent for others of any item
that enters the food chain/ Tw
mua va ban san pham ma
khéng qua x{ ly thuc té hoac
lam dai Iy cho nguei khac dbi
v&i bat ky mé&t hang nao tham
gia vao chudi thyc pham.

G Transport Storage facilities and
and storage distribution ~ vehicles  for
services/ perishable food and feed
Dich vu van where temperature integrity
chuyén  va shall be maintained.

fwu triv Storage facilities and
distribution ~ vehicles  for
ambient stable food and feed.
Relabelling/repackaging
excluding open exposed
product materials.

Storage facilities and
distribution vehicles for food
packaging material.

Co sé lwu trlr va phwong tién
phan phéi thwe pham va thiee
&n chan nuéi d& hong, noi
phai duy tri tinh toan ven cta
nhiét do.

Co s& lwu trir va phwong tién
phan phéi thurc phdm va thire
&n chan nudi 6n dinh

Dan nhan lai/ldéong goi lai
ngoai trir nguyén liéu san
pham bi hé.

Co s& lwu trir va phwong tién
phan phéi vat ligu dong goi
thuwe pham.

Auxiliary service/ | H Services/ Services provisioned related
Dich vu phu tre Dich vu to the safe production of food
and feed including water
supply, pest control, cleaning
services and waste disposal.
Cac dich vy duoc cung cap
lien quan dén san xuét thuc
pham va thirc &n chdn nudi
an toan bao gébm cép nuérc,
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kiém soat dich hai, dich vu vé
sinh va x( ly chét thai.

Packaging I Production of packaging material/ San xuat vat | Production of  packaging
material/ Vat liéu lieu dong goi material in contact with food,
dong gol feed and animal food.

May include packaging
produced on-site for use in
processing.

San xuét vat liéu déng goi
tiép xuc voi thee pham, thire
an chan nudi va thtre a@n gia
suc.

C6 thé bao gbm bao bi duoc
san xuét tai chd dé& str dung
trong ché bién.

Auxiliary J Equipment/ Thiét bi Equipment for food, feed or
equipment/ Thiét packaging processing,
bi phu tro vending machines, kitchen
equipment, processing
utensils, filters, hygienic
design of equipment and
facilities./ Thiét bi ché bién
thwc phadm, thirc &n chan
nudi hodc déng goi, may ban
hang tw dong, thiét bi nha
bép, dung cu ché bién, bd
loc, thiét ké hop vé sinh cla
thiét bj va may moc.

Bio/chemical/ K Chemical and bio-chemical/ Héa hoc va hoa | Production of food and feed

Sinh hoc/Hda hoc sinh processing aids, additives
(e.g. flavourings, vitamins),

gases and minerals.
Production of bio-cultures
and enzymes./ San xuét chat
hé tro ché bién, phu gia thic
pham va thirc &n chan nubi
(vi du: hwong ligu, vitamin),
khi va khoang chat.

San xuat men vi sinh va
enzym.

Bang 3.2.2/Table 3.2.2 Category codes theo ISO/TS 22003:2013

Nhém Codes /Category Code phu / Subcategory Vi du hoat déng /
ICluster? Examples of included
activities

Farming/ A Farming of | Al Farming of Animal for | Raising animals (other than
Noéng trai animal/ Noéng Meat/Milk/Eggs/Honey | fish and seafood) used for
trai vat nudi Nudi dong vat lay meat  production, egg

thit/stra/trirng/mat ong | Production, milk production
and honey production
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Growing, keeping, trapping
and hunting (slaughtering at
point of hunting)
Associated farm packingb)
and storage

Nudi déng vat (khéng phai
c4 va hai san) dé san xuat
thit, trieng, stra hodc mat
ong.

Nuai, gitr, bay va san bét
(ché bién tai thoi diém san
bat)

DPéng goi va bao quan tai
néng trai

All

Farming of Fish and
Sea food
Nubi ca va hai san

Raising fish and seafood for
meat production

Growing, keeping, trapping
and hunting (slaughtering at

point of hunting)
Associated farm packing
and storage

Nudi c& va hai san dé san
xuat thit

Nui, bt va danh ca (ché
bién tai thoi diém bat gilr)
Pong gdi va bdo quan tai
néng trai

Farming  of
plants/ Néng
trai cay tréng

Bl

Farming of plant (other
than grains  and
pulses)

Nong trai cay trong
(khong phai 1a ngi cée
va cay ho dau)

Growing or harvesting of
plants (other than grains
and pulses): horticultural
producs (fruits, vegetables,
spices, mushroom, etc.)
and hydrophutes of food
Associated farm packing
and storage

Tréng hodc thu hoach cay
tréng (khong phai ngd céc
va cay ho dau); san pham
lam vwén (tréi cay; rau; gia
vi, ndm, v.v...) va thuc vat
dwdi nwéc.

Poéng géi va bao quan tai
néng trai

Bl

Farming of grains an
pulses

Néng trai ngl cdc va
cay ho dau

Growing or harvesting of
grains and pulses for food
Associated farm packing
and storage

Tréng hoéc thu hoach ngi
cbc hodc cay ho dau dung
lam thyc pham
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Food and feed
processing
Ché bién thuc
pham va thirc
an chan nudi

Food
Manufacturing

Ché bién thuc
pham

Animal feed
production
San xuét thire
&n chan nudi

Pong goi va bao quan tai
néng trai

Cl Processing of | Production of  animal
perishable animal | products including fish and
products seafood, meat, eggs, dairy
Ché bién cac san | and fish products
ph&m dong vat dé théi, | San xuét cac san pham
héng dong vat bao gdm ca va hai

san, thit, trieng, siva va ca

Cll Processing of | Production of plant
perishable plant | products including fruits
products and fresh juices,
Ché bién cac san | vegetables, grains, nuts,
phdm cay trdng dé | and pulses
théi, hdng San xuét cac s&n pham cay

trdng bao gdm trai cay va
nwéc ép twoi, rau, ngi cée,
qua hach va cay ho dau

Clll Processing of | Production of mixed animal
perishable animal and | and plant products
plant products (mixed | including pizza, lasagne,
products) sandwich, dumpling, ready-
Ché bién cac san | to-eat meal
phdm tir dong vat va | San xuét san pham hon
cay trong dé théi hong | hop tir dong vat va cay
(san phdm hén hop) | trdng bao gém  piza,

lasagne, sandwich, banh
hép, thirc 3n &n lién.

Clv Processing of ambient | Production of food products
stable products from any source that are
Ché bién cac san | stored and sold at ambient
phdm s dung dai & temperature, including
nhiét dd mai tredng canned foods, biscuits,

snack, oil, drinking water,
beverages, pasta, flour,
sugar, food-grade salt

San xuédt cac san pham
thwc phdm t¥ c4c ngudn
dwoc lwu trir va ban & nhiét
dé méi trwong, bao gém
thwe pham dong hop, banh
quy, banh snack, dau &n,
nwéc ubng, nwdc gidi khat,
pasta, bot my, duwdng, mubi
an.

DI Production of feed Production of heed from a
San xuét thir &n chan | single o mixed  food
nuoi source, intended for food

producing animals

San xuét thirc &n chan nudi
ttr ngudn thuc pham don 1&
ho&c hén hop, du kién diing
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cho déng vat dé san xuat
thye pham

DIl

Production of pet food
(for other pets).

San xuét thiee pham
cho vat nudi

Production of single or
multiple products, whether
processed, semi-processed
or raw, which are intended
to be fed to non- food
producing animals other
than dogs and cates.
Examples: Dry and wet pet
food, treats, cooled, chilled,
frozen and ambient stable.
Sa&n xuét thtre &n chan nudi
tie ngudn thirc pham don 1é
ho#c hén hop, dy kién diing
cho déng vat khéng phai dé
san xuét thwe pham

Catering/
Cung cép

Catering/ Cung cép

Preparation, storage and,
where appropriate, delivery
of food for consumption, at
the place of preparation or
at a satellite unit

Chuén bj, bdo quan va néu
thich hgp, phan phdi thuc
phdm @& tiéu thu tai dia
diém chuan bi hodc don v
vé tinh

Retail,
transport and
storage

Ban [&, van
chuyén  va
bao quan

Distribution
Phan phéi

Fl

Retail/Wholesale
Ban |&/ban budn

Provision of finished food
products to a customer
(retail  outlets, shops,
wholesalers)

Cung cép cac sdn pham
thi'c &n hoan chinh cho
khach hang (ban [&, cla
hang, ban buén)

Fll

Food Broking/ Trading

Méi  gigi/buén  ban
thwe pham

Buying and selling food
products on its own account
or as an agent for others
Associated packagingc)
Mua va ban san pham thirc
an cho chinh khach hang

ho&c dai ly cho nhitng
ngu&i khac

Bao gdi kém theo®

Provision of
transport and
storage
services

Gl

Provision of transport
and storage services
for pershiable food
and feed

Cung cép dich vy van
chuyén va bdo quan
déi voi thwe phdm va

Storage facilites and
distribution vehicles for the
storage and transport of
perishable food and feed

Associated packaging

Phwong tién bao quan va
xe cO phan phdi dung dé
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V00-11
Cung cép dich thirc an chan nudi dé | bao quan va van chuyén
vu van chuyén thdi, héng thirc pham va thirc a@n
va bdo quan chan nudi dé thoi, hong.
Bao goi kém theo ¢
Gl Provision of transport | Storage  facilities ~ and
and storage services | distribution vehicles for the
for ambient stable food | storage and transport of
and feed ambient stable food and
Cung cap dich vy van | feed
chuyén va bdo quan | Associated packaging
do,' ch' thu? phaT \:a Phwong tién bdo quén va
ihite =n chan NUOT ON | xe c¢ phan phéi dung dé
dinh & nhiét & moi | bao quan va van chuyén
trudng thire pham va thikc &n
chan nudi &n dinh & nhiét
dd mdi tredng.
Bao goi kém theo ©
Auxiliary Services/ Dich vu Provision of  services
service related to the safe

Dich vu b tror

production of food,
including water supply, pest
control, cleaning service,
waste disposal

Cung cép céc dich vu lién
quan dén san xuét an toan
thwe phdm, bao gébm cung
clp nuwéc, diét giong cay
hai, dich vu lam sach, thai
bd chét thai.

Production of Food packaging and packaging
material/ S&n xuét bao géi thuc pham va vat liéu
bao gbi

Production of food
packaging material

San xuét vat liéu dong goi
san pham

Equipment manufacturing/ Ché tao thiét bi

Production and
development of  food
processing equipment and
vending machines

San xuét va phat trién thiét
bi ché bién thuc phdm va
may ban hang

Biochemical
Hoa sinh

Production of (Bio) chemicals
San xuét ché phdm (sinh) hoa hoc

Production of food and feed
additives, vitamins,
minerals, bio-cultures,
flavourings, enzymes and
processing aids

Pesticides, drugs,
fertilizers, cleaning agents

San xuét cac phu gia trong
thuc phadm va thirc 3n
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QUY TRINH DANH GIA HTQL ATTP

ch&n nudi, vitamin, khoang
chét, chat sinh hoc ho tro
nudi tréng, hwong liéu,
enzym va chét hé tro ché
bién

Thudc trir sau, dwgc
pham, phan bén, chét lam
sach

LUU Y "D& hdng" cé thé dwoc coi la thyc phdm thude loai hodc tinh trang ¢ thé bi hdng va phai dwoc bao
quan trong méi treeng duec kiém soat nhiét do/ NOTE "Perishable" can be considered as food of a type or
condition such that it can spoil and must be preserved in a temperature controlled environment.

Phu luc 4: Cach tinh thoi lwong danh gia
HACCP/GMP:

Twong tw nhw Phy lyc 3, tuy nhién: TCVN 5603
quy dinh cho viéc phan tich méi nguy va xac dinh
diém kiém soat t&i han (HACCP) dwoc xac dinh ¢o
it yéu cau hon so vai tiéu chuan 1SO 22000. Thoi
lwong danh gia téi thidu dwoc tinh déc 1ap bang
70% thoi legng danh gia 1ISO 22000.

Annex 4: Determination of Audit time of
HACCP/GMP

TCVN 5603 regulated for hazard analysis and
determination of critical control points (HACCP) is
defined that has fewer requirements than I1SO 22000.
The minimum audit time is calculated by 70% of audit

time to 1ISO 22000.

Phu Luc 5: Cach tinh thei lweng danh gia FSSC

22000:

Téng th&i gian danh gid/thdi gian danh gia dia

diém (ddi véi mot dia diém) dwoc xac dinh la

Ds + Trssc trong dé:

a) Ds = (To + Tu + Trre) 1a tdng thoi gian danh

gia dugec tinh theo 1ISO 22003-1:2022; Va

b) TFSSC dwoc tinh nhw sau:

i. 1,0 ngay danh gia (8 gi¢ lam viéc) khi cong ty

cé it hon 250 FTE va 1 hoac 2 ké hoach HACCP.

ii. 1,5 ngay danh gia (12 gi& lam viéc) khi té chire

c6 250 FTE trd |én; hoac 3 ké hoach HACCP tré

Ién.

Khi dwge ghi chép va chirng minh hop ly, viéc

giam thoi gian danh gia Ds co thé duoc thuc

hién theo ISO 22003-1:2022, Phu luc B. Viéc

giam thoi gian danh gid Ds khdng bao gior duoc

qua 0,25 ngay danh gia (2 gio' lam viéc) va Ds

khéng thé gidm xudng dwdi 1 ngay. Viéc giam

khéng thé dugc ap dung cho Trssc.

Thoi gian danh gia giam sat dwoc tinh nhw sau:
D =1/3 Ds + Trssc

Thoi gian danh gia chirng nhan lai duoc tinh

nhuw sau:T = 2/3 Ts + Trssc

Annex 5: Determination of Audit time of FSSC
22000:

The total audit duration/site audit time (for a single
site) is defined as Ds + Tessc where:

a) Ds = (To + Tw + Trre) Which is the total audit
duration calculated according to 1ISO 22003- 1:2022;
and
b) TFSSC shall be calculated as follows:
i. 1.0 auditor day (8 working hours) when the
company has less than 250 FTE and 1 or 2 HACCP
studies.
ii. 1.5 auditor day (12 working hours) when the
organization has 250 FTE or more; or 3 HACCP
studies or more.
When properly documented and justified, a reduction
of the Ds audit duration can be made in accordance
with 1SO 22003-1:2022, Annex B. The reduction in Ds
audit duration can never be more than 0.25 auditor
day (2 working hours) and the Ds cannot be reduced
below 1 day. The reduction cannot be applied to the
Trssc.
The minimum surveillance audit time is calculated as
follows:

T=1/3 Ds + Trssc
The minimum renewal time is calculated as follows:

T=2/3Ts+ Trssc
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