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® QOverview of Advanced Food Safety Management
Ia & Mr. Yong Kok Seng (Managing Director, Quality Management Consultants
Malaysia)
A111UaaAA8N19919115 (Food Safety) nuneng ns3usesitomstuaylinelhiindunsiese
Fuilan Wegnwdeu uaz/m3e uilaredisgnies lasduns1eiunaine1ms (Food Hazard) léuA sunsems
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1. Pre-Requisite Programs (PRPs) LLuiﬂﬁﬁaﬁﬁ L% Good Hysienic Practice (GHP), Good
Agricultural Practice (GAP), Good Veterinarian Practice (GVP), Good Manufacturing Practice (GMP) ISO/TS
22002-1; PRPs on food safety — Part 1: Food manufacturing, Part 2: Catering, Part 3: Farming, Part 4: Food
packaging manufacturing, Part 5: Transport and storage %5 © Part 6: Feed and animal food production
Guidelines for PRPs 1Jusiu
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System
(Framework / Model)

Communication;
S & RR

Hazard Control PRPs
(Control Measures) (Good Practices)
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2. Hazard Control nM13auAusunsie Iaeiin1siinseidunsie 1InIn13AIUAN LaghNuaAIuAY
BUNIIY

3. ﬂi%‘U’J‘uﬂWiLLa%i%‘U‘ULLu’JVl’NQjﬂ’J’]ZJﬂaE]ﬂﬁEJ@WM’]i

ORGANIZATIONAL PLANNING AND CONTROL
4. Can the organization
9, Lea NP
. B Planr > a aration —» 9 Performancg — 10. Improvermnent =

7. Support (including control of B iUesrail evaluation - RrGHRnent

extarnally-provided processes,

products, or services)

PRP:=
= g Hazard Valigation m:"tﬁrgfgljan o
raceability System _ of cantrol » arfication
Analysis Measures HACCP / planning
OPRP plan)
Emargancy preparedness and response

Pian (Food Safety)

Implarmentation of the Plan
Updating of preliminary Verification activities (Food Safetyl
informatien and documents
specitying the PRMs and ;
the hazard control plan Analysis of results of
werification activities

Cantro| ef moritormg and
magsuring

Control of product ana
ey : process nar-conformities
Act (Food Safety) Check (Food Safety)

Do (Food Safety)

AT 2 LHURINITAUANLINEANUABANBRIMINT

® Al about Food Safety

1ag Mrs. Darunee Edwards (Advisor, Food Science and Technology Association of
Thailand
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Anulasnieveso s ludiudfyrenuans1sagy waz The Codex Alimentarius Commission (Codex) i

JuainaruTmiioves FAO uaz WHO iiteduasesarunasnsfovesiuilng Ssssmaauidnyndssimaazidndau

Ussypiilefiansansianmsguomnsviownuiifsneg lussduana Sadumnsgulussdufeiunnissine
Codex wisunsgumuaveondu 3 nqule Ao

1.

wpsgruiertuidesialy Useneusne 10 a1 Ae

- wdnmslu (General Principles)

- 2871181913 (Food Labelling)

- SPUUATIERULAzNITeenlusUIesduAIu Nl Lardsoen (Import and Export
Inspection and Certification Systems)

- 91dnInnAa (Residues of Veterinary Drugs in Foods)

- JngIeuuemns (Food Additives)

- @siiumnAs (Pesticide Residues)

- ansuuitou (Contaminants in Foods)

- gUanwMras (Food Hygiene)

- WwATEvnazdnfIeg1 (Methods of Analysis and Sampling)

Tnvunisuaremnsidinguszasdfiiay (Nutrition and Foods for Special Dietary

Uses)
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JUATIENI9TI0N (Biological Hazard) An duns1eiiina1ndalidia laun weqdunsg
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B Causes and Prevention of Contamination on Foods in Bangladesh
Iae Dr. MD Khurshidul Zahid (Associate Professor, Institute of Nutrition and Food
Science (INFS) University of Dhaka, Bangladesh)
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Tu¥ 2009 Bufimsdndaszuveimsiunisl street food) ivaendouasideguaimlutanae
Taglasanis FAO leidnmnsaidudmiunsveifiquendiens uduvilwedassmisiaiuatrsdnonimsuaiiy
Uaensevesemnslutinaind Welaiuaisdannuamsodunadauaznisuimsdanislurnatsnindiues
FTUUAIUANAINUABANEDIMITUIIYIA WBNIINTEUVRIMITUINIUET N1alasanisdeatuayunieniu
wosfuRnsiinszionns smsgiuemsiaznsUsziliunnudes msaiensiuiiaznsinuiliuilan wu
namaihseilsaiiAnainewns minsindeue vnImuANUAsLa A LA AL Uaeadei e IaLTlY
AUAMIINTISINYAS Inefigagone Ae nsEsuaisnnuulansddiiulasiasmdnvesanulasndovesenis
wazatiuayuIzUUAUANDIMITSEAVEam Faazdisuntosgunmuesssrwulazdaaiunisdminge s

Tt 2013 SganuisnAtinamaeydAnse sl gAnnulasaduiueims

Tu¥ 2015 defemirssuauUasnfediueisvesdenanne (BFSA) dn1sasrstunounis
UURNUNINTEIU (SOPs) Uagnanujum (COPs)

1wl 2017 wisuanuvasnisaiueInsreItinatnalamewnsszidoulnneauUasnieves
o3 (Msvudeuansiadl ansity uavansndneiiusunsie)

1ul 2019 wisnuanulasaduaiusmisvestenaima laissuunisiiazwuuluukauddiniu
Uszifiudwemnsludlemans ileszyaunimvesiuemns lnefinnsananngdedefusugueunsiowaz A
Uaansgvede1ms

Green =90 | A+ Excellent

Blue 50-89 ‘ A4 Good

Yellow 55-79 | B Average™
Orange 45-55 ‘ (& Grade pending, unsafe

*Yellow sticker restaurant will get three months to upgrade their quality,
and license of those restaurants will be cancelled if they have failed to
improve their quality

A 3 seaunislvrgiuuiuemig wavtheuavuaninaniniiuemsluliewavesianalme

1T 2020 Buldszuunsivaeuiuenns wuaznsdnseaulng eGovHub

Tud 2022 ﬁmiﬁ’lﬁ’uauaﬁﬁaau msdanistuimadiunzean wasilasinsnisadanitiuay
Uaondeduanslutnawnafiosmsiivaenfodeiu ddlassnsildsuuammismuiiomsimussuing
UszinAvadanigaisni (USAID) uagldsuniseeniuulag FAO

®  How Organizational Context Affects Advanced FSMS Adoption
Ia & Mr. Yong Kok Seng (Managing Director, Quality Management Consultants
Malaysia)
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®  Food Safety vs Food Innovation
1ag Mrs. Darunee Edwards (Advisor, Food Science and Technology Association of
Thailand
arwaurasiuilnauanafuly winnudesnisiugumiioudu fe mnulasafouasamnin
savAnA faaAmislavuinis danumainvans vssiasindge anvazanlunseden/uilaa
fuenfusan dmsudnfiazerauazfuinsroduwndon Funsusomnslutagiu fed
- pMnIuazlARsALAAEIA > anslimuYIU gL ansvaunilesiy
- pwnsinded > asvaunulefen wioune
- Functional Food > 81m5t@3u
- BINTAMIZYARS > WU dmsurgele dnfvn
- msldAuasudsndussund > ewnaidin gneu twaldl
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- msaweslad (Sterilization): l¥anuseugudunaiuiu Weneaufiserveteuled viaeqduniduas
adasle
- UHT (Ultra Heat Treatment): 1dunisldfgamafiasunnuazldiiandu eviliemsuaenie
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msuUsgUsensE UMM
- msuniBenuda (freezing) angrungfivasorms it -18 ssmuwaidea diluomsssidsuanundy
huds ifumsasenuan wagsnwiamninewnslid
- msudidu (chilling) Wunisinlemisiigumglanadlugdu wallaungligindigadenuds (freezing
point) 18391915 Hieanianssuveoulesiag
C mshuiauusdonuds (Freeze-dry) unsvhussdensudidonuds devildinudouaosdundn
dudanou udrFeananudiuielindniudesuiindule Fuhlinansueiia a, i Twanfisenad
LazAANTIUNNRaT I luemMIs
N13uU35UAENSYIUIY deanUsinaautuluems fnaneds Wy nsminuan Msldiaeuusis mseuuiaiae

gy aaunIAnsawsu Msiuisuuunukes nsauwisiaglulasin Wusiu
n15ldingaatvuemis Jatuiiingiieuueimisuinnida 3,000 vilandanius GRAS (Generally Recognized As
Safe) IngusazUszinaldanvuanisldveanulaa@am1un1suseiliuanude1eg194a930 11358 YsunsIe

dnwauziame n1sdula waznsdnnisiitemunuanzsunssningietuemsusazain
wnsgruhludmiunsldingiietusmsues Codex ve General Standard for Food Additives:

GSFA aginsszyingideuuemsneldiinnsgiu omnsieygaliliingiieusims nquovnsitlioygnlild
Inquieuuemns Vsinansligeanvesingidotusmsiioyqnelild vénnsliingidevusms msfiansanany
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1. n3n dwehiiduastude nseluommsitaly Tiun ddumey nndndn waznsauanin iusu
miﬂ’m@umﬂmﬁumm (Acidity regulator) ﬂ’m@ummLﬁuﬂimﬁaﬁhwmmmi
ansUesiunsduiluneu (Anticaking agent) ann1s3udidunpuveIdIUHEN VD19
a1steaiunisiinnes (Antifoaming agent) anvisedosiunsiianedueims
astleafunisiinesndindu (Antioxidant) e desiunsidenidsainnisesndiadu 1wu nisfiuveslausiu

SRS N

warnsiUdsuduesens

ansiiny3inas Bulking agent) Prewfinuiinaetens Inglifnasermdsnuvesemnseeedited

3 (Colon) Huansfitheifiuniosnudveserms

ansnsanInvesd (Color retention agent) ansfinsanmviiesnuvdeifiudveainis

a1silvinauniasa (flavors) asiiuussdilisarinionauants 019ldaIndIunauaInsssuminse

Fupszity

10. asifiusand (Flavors enhancer) ansifidsanfivdenauvesems

11. 857a8leas Emulsifier) a1sisnwarunaLvesEsTisiufafy Wy tuazthiuluenmns Wianuduie
WU

12. ansusuusanaamud (Flour treatment agent) ansfiinluluudafiowinguandiluniseusaznisiind

13. asindeuiia (Glazing agent) ansduilaldiuinneusnuesemsud asidnvugsingiiuiaiu vie
Hendeuiniiotostu

14. ﬁ?iﬁ’ﬂﬁtﬁﬂﬂ’ﬂlﬂjﬂ%ﬂ (Humectant) anstlaafunisuisveanms esanussenniaitinudusi

o o N o

15. fadinglunsifiusnwiemns (Packaging eas) ’3'mqL?}aﬂummaﬁlLfJuﬁ”ﬁszﬂéfﬂﬁuaﬂﬂiumwx‘uaiﬁ;ﬁqﬂ'au
TEMININMIUTTY Wagndansussgiedneignsfiuinwewns TasannsifnufAseeendindu

16. ansfude (Preservative) asnenguesosiaemstosiunsidesndsannqdurse

17. ansvilvinh (Stabilize) ansfivhlsinisuriuassvesanssiaus 2 ¥da Aldrufluewnsdianuashiaue

18. anslsiAumu (Sweetener) ansfilfsavanudun flalsihmaluianaiien (monosaccharide sugar) wio
ﬁﬂmaiul,af;a@: (disaccharide sugar)

MIINITIEILNIENaINITTITlATINITeNle (RUUYTUUF .0, 2562) Wi 7 999 12
FIUAIIUT T TENINUSUNA FITUAUNANEIUAITIF



19.

20.

21.
22.

astedueyyalave (Sequestrant) Jngiiouomsiliduivansifiuszquan wu Tanguiin iiedesiu
nsiiaufisevesaventn

59l (Raising agent) ansvidovewmanvasesivinlioinauendndudass uaziinuTuaveauds
yinuuntly

asldAnee (Gelling agent) ansilliideduiavesemsinenisadiaea

ansvilifusiy (Firming agent) ansisnwveviliidodevemaliviodnuuuaznseu nsoiuaseniu
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®  Implementation of Advanced FSM System
1a & Mr. Yong Kok Seng (Managing Director, Quality Management Consultants
Malaysia)
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B Community based future approaches in FSM system in Bangladesh
1Iae Dr. MD Khurshidul Zahid (Associate Professor, Institute of Nutrition and Food
Science (INFS) University of Dhaka, Bangladesh)
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®  FOOD SAFETY MANAGEMENT SYSTEMS IN BANGLADESH: NOW AND FUTURE

Ine Dr. MD Ruhul Amin (Professor, Institute of Nutrition and Food Science (INFS)

University of Dhaka, Bangladesh)
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1. Ministry of Food 2. Ministry of Agriculture

3. Ministry of Fisheries and Livestock 4. Ministry of Science and Technology

5. Ministry of commerce 6. Ministry of Environment and Forest

7. Ministry of Industry 8. Ministry of Health and Family Welfare

9. State Ministry 10. Cabinet Division

11. Local Government Division 12. Institute of Epidemiological Disease Control and Research

13. Department of Agriculture Extension 14. Department of Fisheries

15. Department of Livestock service 16. Directorate of National Consumer Protection
17. Bangladesh Standards and Testing Institution 18. Bangladesh Accreditation Board

19. Department of Public Health Nutrition 20. Directorate of Environment
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21. Directorate General of Health Services 22. Bangladesh Atomic Energy Commission

23. Bangladesh Atomic Energy Authority 24. Directorate General of Food
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®  Food Business Sustainability

1a @ Mrs. Darunee Edwards (Advisor, Food Science and Technology Association of

Thailand
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Food Safety Outbreak

Listeria monocytogenes Listeriosis  Salmonella Infection
USA, 1July 2022 USA, 10 Jun 2022
Product: food source not yet Product: peanut butter
identified From: if
From: 722 16 cases reported across several
states infected
Symptom: fever, diarrhea,
vomiting and abdominal pain
Action: Recalled all products using
Jif peanut butter as ingredient

o
o

24 people hospitalized

Symptom: fever, diarrhea, muscle
aches, headaches, 1 case died

Action: interview people about
type of food eaten
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