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GHP (Good Hygiene Practices) “naninmunnsadsnisdganynuzna”

‘ -—l b L -— « & 1 e -—'l" < < '..Id
*%* qoudusavulyunrgyeo WHO naovnislnenmisiinoiudasans aulanisdanwn 1[agodnd auns:=no
nvlazonisyus:znaunisluriovldonis

“Farm to Table” 159 “Farm to Fork”

Trensportetion
Hervesting buys from
the meorket



U160S51U GHP

» uslnalidansnozarandvdnonisnwoniznusinavzlasans
naztnuizdnsunisusina

= msiHulos/u1aidudneInls 919sUlSONVIUIEEIM tazauisndowaldsnoduniwyoogusinag
Taluszaz910

> N1s@191M155:n910UssInd 1azdns1y90Uunnavingdinactiiuiu
" dowaus=lgguniodoaunazasusio taenvrilinistwsns=onsvevaduidulosnolanladnedu

" Gwannan U ywaa yusznaumsaavaual laddandonis §aan1sonis yaruan uas
yuSlna nndgaoviiadusuiagou Wolrhiulvinemisdasany nazinuizaudinsunsusina

» doMna00NUN1Sas1955N0911M150810808U Food Business Sustainable

" UNaNNISYa0 NIYID 5 aan gavovanisaulslan (WHO)



nann1snulo 5 aan
iwoaniinonnasdaasang

1. SNYIADWA=D1(
13u nsarie nisrihadcwa:zanangUnsni nisdevnudndwin:zunlsa
2. usndanav uazanisuspdnaanoiniu

1wWu MsteniAviliodndaueonvINeIMsdu 9 tazonmsnwiunsUsodniad

3. Usponaslridnagnonono

13u NMisUsvomislianagnondnvadgaunnilyuisendn 70°C

a. inuamsnigluspunniinlasana

—hte0c :
Danger for mose than 20O
' C = i | —u ot —_ = Zzone! cmmd&'“’“mwe 19-*"**/"””5-0
15U vanuamsndspdanndeomsaanldnorunniluiiu 5°C sc e e
’ in the refiigerit
< ¥ onotsorefond OSSN

v S fropen food A OOM

5. 16U1 nazonnaunlaosans

wWu msldthna:zena msidendnnauna=onanazUasans Iulddnnaunnuaong

v s emgiey date
> Domn&b“dwﬂs

Knowledge = Prevention st



U160S51U GHP

General Principles of Food Hygiene finnuauuontodijua GHP 159 4o

1. Uninla:N1sAdUAYAUASI8TUDINIS (Introduction and control of food hazards)
2. mswami"'uoi’u (Primary production) @ @i AlliEvrams
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(Establishment — design of facilities and equipment)
4. n1sWnausunazA21Wd@IU1SA (Training and competence)
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7. NM1SAUAUNISURUGOU (Control of operation)
8. doyaneonuwannmrinaznisasraduigr e Tiyusina

(Product information and consumer awareness)
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waguov1neao M (Manufacturing) idued H (Hygiene)
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lUéBU—'{‘j‘OU'WlSﬁ'IU 91N Good Manufacturing Practice (GMP)
1JU General Principles of Food Hygiene: Good Hygiene Practices (GHP)
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