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NOI DUNG CHINH TRONG PHAN NAY

<Lay mau la gi

*»Khi nao 18y mau va kiém nghiém
mau trong tham tra hé théng HACCP

<Cach tién hanh Iy mau dé kiém
nghiém

< GiGi thiéu cac ké hoach ldy mau
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LAY MAU LA Gi ?

Qua trinh trich rdt hodc lua chon don vi mau tir mét
16 hang hay tU mét sé long hang da san xuat dé
kiém nghiém.

DPinh nghia theo Codex — Ldy mau la su thu
thdp mot hodc nhiéu don vi mau doc lua chon tir
mot 16 hang dé kiém tra. Mau la téng hop cla tat
cd cac don vi mau doc 18y tir mot 16 hang dac thu
nham muc dich kiém tra hoac kiém nghiém.



CAC DINH NGHIA KHAC (e

«<+Mau ngau nhién — mau trong d6 moi yéu
to trong 16 déu c6 co hdi nh nhau va doc
lap dé doc da vao mau.

< Mau dai dién — mau trong do cac don vi
mau doc lua chon da vao thé hién doc
moi tinh chat cuda 16 theo mot ty e tdng
rng.



CAC PINH NGHIA KHAC

(tiép)

K& hoach ldy mau — xac dinh s6 don vi mau

can lay dé c
(chap nhan

o két luan kiém tra chinh xac
hay tU choi 16 hang). SO don vi mau

can lay co t

hé tay thudc vao khdi long tinh

cua don vi mau, sd don vi mau trong 16 va
dang moi nguy lién quan dén viéc phan tich
kiém tra dang doc tién hanh

Codex Alimentarius



MUC DPIiCH LAY MAU

Qua trinh 1ay mau va kiém nghiém cung
cap théng tin nham giap quyét dinh xem
c6 chap nhan hodic tir chéi 16 hang hoac
sd long hang da san xuat khéng

Trong tham tra hé thong HACCP, qua
trinh 1dy mau va kiém nghiém nham giap
xac dinh cac thu tuc HACCP c6 dang
hoat dong hiéu qua khong
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LAY MAU TRONG THAM TRA

Mau dagc lay dé kiém nghiém hoa, ly hoic vi
sinh:
* Lay mau theo tiéu chi da dinh khi tham tra DKSTH
(nguyen liéu va ban thanh pham)

* L3y mau theo tiéu chi da dinh khi tham tra SSOP
va GMP

* Kiém nghiém thanh pham trong tham tra hé théng
HACCP

* Mau du’dc CO quan co tham quyen lay khi tién
hanh tham tra tir bén ngoai nham muc dich quan

ly



< Tai khau tiép nhan nguyén liéu
< Trén day chuyén san xuat doi véi ban thanh pham
< Trong nha kho hoic kho lanh di véi thanh pham

“ Tai nhirng diém thich hop déi véi chat Iong néc
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CAC Vi DU VE KIEM NGHIEM

Kiém nghiém vi sinh:
* Salmonella trong tdm (nguyén liéu va thanh pham)
* Téng khuan trong cac san pham chin (nh tdm luéc...)

* Téng khuan trong cac ban thanh pham, thanh pham
clia san pham séng an lién (sushi / sashimi)
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CAC Vi DU VE KIEM NGHIEM

Kiém nghiém hoa hoc:

* Histamin trong ca ngu
(ngyyén liéu, ban tbénh
pham va thanh pham)

* Sulfite trong tbm nguyén
liéu

* Cac loai thudc thu y trong
tom

Kiém nghiém vat ly:
* pH
* Hoat tinh néc (Aw)




KIEM NGHIEM _CHAT LU'ONG NU'GC

\/
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Mot hoat dong kiém nghiém va I3y
mau quan trong

Doi hoi phai c6 cac phép thu vi sinh,
héa hoc va vat ly riéng

& s A’ N s gan " ~?
San co6 rat nhiéu tai lieu an pham (Vd:

Chi thi cua EC 98/83/EC; cac tiéu
chuan néc ctia WHO; va bd 1SO 5667-
2006 vé 1ay mau dé kiém tra chat Iong
ndc; Viét Nam: quy chuan ky thuat
qudc gia vé CL néc dn udng QCVN
01:2009/ BYT thay thé Quyét dinh sé
1329/ 2002/ BYT - Qb )
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BAI TAP TAI LOP
Hay néu cac vi du 1ay mau khac cho cac muc sau:
HACCP: Visinh.......

GMP: Visinh ........

SSOP: Visinh ........

13
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LAY MAU

< Viéc ldy mau phai doc thuc hién ding cach

< Tién hanh 14y mau sao cho két qua kiém nghiém
phai dai dién dgc cho 16 hang, nghia la phai dai
dién doc vé mat thong ké

*Viéc Iay mau do cong ty thuc hién co thé khac so

vGi viéc 18y mau do co quan ¢cb tham quyeén tién
hanh.
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CACH LAY MAU

% Chon cac mau cé thé dai dién cho 16

< Chon s6 Iogng mau du cho viéc phan tich tai
phong kiém nghiém (Vd: kiém song song 2
hodc 3 mau) va dé cé thé phan tich lai
trong tréng hop c6 su cd

< XU ly va bao quan mau sao cho miu cé thé
dai dién cho 16 hang tai thai diém 1ay mau

15



-
J

CACH LAY MAU (s
% Tuy thudc vao muc dich kiém nghiém :
* LAy mau kiém nghiém vi sinh doi hoi cac
ky thuat dic biét dé tranh nhiém chéo
(can c6 dung cu chira mau va cac thiét bi
vo trung)
* Tham chi 1ay mau kiém nghiém héa ciing
phai than trong dé tranh nhiém chéo

16
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CACH LAY MAU i)

Dung cu: cac vat chura sach hoac vo trung (tui
nhua, chai lo...), thung cach nhiét, dén pin, but
danh dau, dao chuyén dung, ...

Xac dinh vi tri va nhan dién diang 16 hang

Panh dau va ghi sd nhan dién mau rd rang trén
vat chira (ma sé va ngay thang)

Van chuyén va bao quan mau

Tiép nhan mau tai phong kiém nghiém

17
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CAC KE HOACH LAY MAU

< Nhiéu hé thong ldy mau véi mirc chap nhan
khac nhau dang doc su dung

< Mot ké hoach lay mau co thé phu hop véi mot
san pham hoac dang kiém tra nay nhng khong
phu hop véi san pham hoac hé thong kiém tra
khac

< K& hoach ddc chon xac dinh bdi murc dap g
nhu cau cua ngdi sur dung
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< AQL (Acceptable Quality Level)- Mirc chat Iong
chap nhan:

* Ty lé toi da cac phan sai hong hoac
* 86 long toi da cac sai hong trong 100 don vi mau
* Cac dac tinh lién quan dén chat long: AQL 6,5

" Cac dac tinh lién quan dén nguy co doi véi surc
khoe: AQL 0,1

* AQL cang thap thi sd Idng sai hong cho phép
trong 16 hang cang nho

Nguén: Ké hoach I1dy mau déi vdi thuc pham dong géi san ctia CODEX
(AQL 6,5)

KE HOACH LAY MAU
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DINH NGHIA CAC THUAT NGU

L6 hang hoac 16 hang kiém tra
» Tép hop céac don vi mau, _cuing kich ¢8, chiing loai

va cung hinh thiic x& ly, san xuat hoac ché bién
trong cung nhiing diéu kién cc ban nh nhau

Kich co 16 (N)
» S6 long cac don vi mau trong mot 16
Pon vi mau

« HOn hap don |& hoac t6 hdp san pham doc kiém
tra hoac kiém nghlem nh mo6t dcn vi duy nhat

20
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CAC NGUON THONG TIN |

< Cam quan/ su nguyén ven cua bao géi/ khdi Iong tinh
* Codex Alimentarius CAC/RM 42-1969: ké hoach lay mau cho
thwc pham da bao goéi
* CAC/GL 50-2004: Hwéng dan chung vé lay mau
CAC-GL 31-1999: Hwéng dan vé danh gia cam quan ca va
thuy san c6 vo tai phong thi nghiém
* ]SO 2859-1:1999: ké hoach lay mau phan loai theo AQL dé
kiém tra theo 16.
“* Visinh/Hoa hoc

* |CMSF (Uy ban quéc té vé chi tiéu vi sinh thuc pham)
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KE HOACH LAY MAU
Theo muc 3.2. Tiéu chuan CAC/GL 50-2004

Phan loai ké hoach 1y mau theo mdi nguy hodc mdi quan tam

Nature of concern Decreased Unchanged hazard Increased
hazard
hazard
Mo direct health hazard n=>5 ¢=3 n=35 ¢=2 n=5 ¢=1
(spoilage and shelf-hie)
Low indirect health hazard n=35 ¢=3 n=35 ¢=2 n=5 ¢=1
(ndicator organisms )
Moderate direct health n=35 ¢=2 n=35 c¢c=1 n=10 ¢=1
hazard (lmited spread)
Moderate direct health
hazard of potentially n=35, c=0 n=10, ¢ =0 n=20, ¢c=0
extensive spread m food
Severe direct health hazard n= 15, ¢=10 n=30 ¢c=0 n=060 ¢=10
22
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KE HOACH LAY MAU 1 (AQL 6.5)
Trong long tinh tong dong hoac déi 1 Kg
Theo Tiéu chuian CAC/RM 4-1969

Kich cd 16 (N) S6 mau (n) S6 chap nhan (c)
nho hon hoac biang 4.800 6 1
4.801 - 24.000 13 2
24.001 - 48.000 21 3
48.001 - 84.000 29 4
84.001 - 144.000 48 6
144.001 - 240.000 84 9
tren 240.000 126 13
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Vi DU
1. TOM nuoi 2. Ca ngur dong lanh
Kich cG 10 40.000 don vi ? don vi
(N) (2000 kg / 50g trén don vi (20 tan, 1 kg trén don
mau) vi mau)
S& mau 21 ?
(n)
Séchap |3 hoic it hon = chap nhan ? = chap nhan
nhan () |4 hoic I6n hon = tir choi ? = tur choi

24




Lién hé:

Ban quan ly Dy an EU-MUTRAP

Phong 1203, Tang 12, Khu Vin phong, Toa thap Ha Noi,
49 Hai Ba Trung, Hoan Kiém, Ha Noi

Tel: (84 - 4) 3937 8472

Fax: (84 - 4) 3937 8476

Email: mutrap@mutrap.org.vn

Website: www.mutrap.org.vn

(Tai liéu dao tao dwgc dang trén trang Web nay)


http://www.mutrap.org.vn/



