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Overview of advanced FSMS

Recent advances in FSMS

Tools, techniques, and approaches in advanced FSMS

Adapting advanced FSMS to the organizational context

Development of advanced FSMS

Implementation of advanced FSMS

Performance evaluation of advanced FSMS

Best practices of advanced FSMS
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Dr. Md. Khurshidul Zahid Dr. Md. Ruhul Amin

FOOD SAFET
AANA EN

1
Yong Kok Seng Darunee Edwards

AT 1 ETEIINIAIUDINNT

® Session 1: Overview of Advanced Food Safety Management 1ag Yong Kok Seng
msusseneliniug Session 1 latiausuwifananuagnannistunisinnisanuvasndevesenis
(FSM) asAUsznoudAyluszuudmniu FSM wazluanienssuiun1shag sy uuamsu FSM

nanmslumsianisaulasndovese1nis (FSM) laun
- sjaiugnén (Customer focus)
- anudugii (Leadership)
- M3l mveAY (Engagement of people)
- BUINNNNIEUIUNIT (Process approach)
- M3U5UUse (Improvement)
- msfndulanundng1u (Evidence-based decision making)
- ANFIANTAUENAUS (Relationship management)

asrusznavdAgluszuudmsu FSM laun dermunlusunsuilossiu (PRPs: Pre-Requisite Programs) N15AUAL
dun318 (Hazard Control) kay 52U (System)
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System
(Framework / Model)

,,./"'Communication B
’ S & RR

Hazard Control PRPs
(Control Measures) (Good Practices)

29 2 psadsznavdAgylussuud Sy FSM

o ¢ A ad o Aa . = a o o o w ° ! °
‘Mﬁﬂmm“ﬂﬂimﬁmiﬁj%ﬁﬂ‘tﬂmxm@ (Good practlces) RUAY AYNTITURIDNITATIENINADINIDYINHULETUD
Usznauiy

P 1Y) ¢ A aa o Aa .
AN 2 NANNUNTIBITNTEVANYULNA (Good practices)

Good Hygienic Practice (GHP) Good Production Practice (GPP)
Good Agricultural Practice (GAP) Good Distribution Practice (GDP)
Good Veterinarian Practice (GVP) Good Trading Practice (GTP)

Good Manufacturing Practice (GMP)

Hazard Control

Hazard Analysis >> Control Measure >> Hazard Control Plan

nann1siluAuguanuairms (General Principles of Food Hygiene)

Pre-requisite Program (GHPs)

pest control, cleaning procedures, hygienic practices, allergen

!

Preliminary Procedures
(5 steps)

HACCP Principles

(7 principles)

W

Training

A 3 nannsTluAugraNYEe1Ms (General Principles of Food Hygiene)
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MFIATIEITUATIBLAEIAINATREIRIUALTUNSNENB1MNST (HACCP: Hazard Analysis Critical Control Point) &4
AwlsEnaumy 12 Tuneu (7 annis) laun

VI"I‘S"N‘VI 3 ﬂ'ﬁ’)Lﬂ3'1u‘ViE‘J‘LlG]S']EJLLau‘ﬂ(ﬂ’Jﬂi]GWIG]E‘J\‘iﬂ’JUﬂiﬂUﬂ'ﬁNama’m’ﬁ

Yunud 1 SARaitiy HACCP Jumeudt 7 fnsan CCP (dnnnsdl 2)

YUADUN 2 UTTUUDNYULHANN D AU 8  Muum Critical limit (18nA157 3)

PUABUN 3 MAUANSIINER 9 QUABUN 9 ATUANISASIIRANIY (MANNISN 4)

z o v o d - z o o e o 4

UABUN 4 FAYNRITUABUNITHES uAUN 10 MUUATBNITWALY (anN1SN 5)

& a A o O a & a v o o o a

UABUN 5 M59TUTUTUNDUNISHER UABUN 11 IAYNTURBUNISNIUFDY (MannIST 6)

Yupaudl 6 Annzidunsieuazivuanmsmiuan  Aueaudl 12 dviienansuazszuumsdaiuiuiin
(#ann1sh 1) (Mann1sa 7)

PLAN (FSMS)
4. Cmtext of the organization

DO (FSMS)

Plan (Food Safety)

Act (Food Safety)

Check (Food Safety)

I:I!EBK IFSMSJ

ACT (FSMS)

Do (Food Safety)

Al 4 Organizational planning and control

® Session 2: All about Food Safety Ing Darunee Edwards

msusseneliauslu Session 2 lonanfvesdusznaufidifylulszinusiuanulasndevesens
dwiugnineitesluslgeims
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Food Value Chain/Food System

A Consumer/
market

Transportation

Packaging

Consumer
/ Market

[ Plant and Animal |
_ breed

Food Supply
Processing Chain Farming system
Pack [ Management (GAP/CoC)

Manufacturing
(GMP/HACCP) Pre-harvest &
Post-harvest

A 5 5EUUWILEUNUeIMT (Food Supply Chain Management)

Breed

FEUUNINIFIUTLAEITRIRUNISInNIIANUADAAER1S tauA Primary GPM, GHPs, HACCP uag 1SO22000

Food Safety Management System

Private Standard:
':> ISO 9000+HACCP+GMP
000 Food Safety Management system

2 Codex General Principles

HACCP Rev 2020
Codex Guideline Principles
GHPs B | Rev 2020
. General Practices
anarv GMP +SS E> Thai: mandatory 2014

A 6 Food safety management system

dunluems wusld 3 Ussuam laun
1. Supsiemesunienn (Physical hazard) 1w wwuiuan iewdiulany [Wudu Jeeravhlnia

mMsunluunguslon

MsInvTIgIUMemaInIsilnTnsiele (RUUUSUU a.A. 2562) Wi 6 ve3 17
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2. duATIEN9eUAll (Chemical hazard) Wiy a5i3euuluarmsidudnluluemslulSunaiiiu
AARvUe asieinvuidauadiusimsinglaamnun

| —

3. duATIENAIUTINIY (Microbiological hazards) 1eia sunsieiailosanuuaitiie 1isa wie
Usdn sunsenntinmduaimuainisielsromsiluiiv nmsindenseudmeainisvionds
913su Noufsye nsvihauvesleaumal

Hasudity 5 oghe TilFemsUasnseanniu (5 Keys to Safer Food) léun
- MSSwIANNATen
- MswendusEnInvingAuLare v sUTeEn
- msUganegani
- fudhwomsfigumgiuanzauifimudasa e
- e Tnghufildinasguaaeadelumsnanems

®  Group Work: Country Presentation
TuthewhevesTuusnléfinsedusengu Tnefidnsnlassnmsazgnuafungudes $1u 5 nay ddluus
agnguariifununusiazUssng lnegidnsiuusasyinuiziniaueteyavestsemenues Tuide “What
are challenges and opportunities on food safety management in your country?”
HAINNNTUNLEUD mmmajﬂﬂimﬁuﬁﬁ@lé’ﬁaﬁ

a151971 4 challenges and opportunities on food safety management

Challenges Opportunities
Bangladesh Bangladesh
- Lack of awareness of mass people - Careers of FSM
- Street food venders do not know how to - Ensuring hygiene and hazard awareness in
hygienic different kinds of food food production and preparation
- Lack of implementation food safety law - Ensuring effective risk management in the
- Environment pollution food industry is an imperative for both
- Lots of uneducated people involve food managers and staffs
related business - Establishment of a prominent single food
- More than use fertilizer in crop/harvest land safety authority ensuring food safety for all
- Lack of human resource, infrastructure - Promotion of trade facilitation at national

and international level

MsInvTIgIUMemaInIsilnTnsiele (RUUUSUU a.A. 2562) Wi 7 903 17
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- Necessary capacity building of the officer of
Bangladesh food safety authority
Cambodia
- Documented foodborne disease outbreaks
- Aggregated food safety research
- Current food safety regulatory structures

- Gaps in food safety knowledge or practices

Philippines
- Implementation of the food safety act and
other regulations to me more in line to the
international standards
- The impact of the pandemic on the
production, distribution and demand for the
food commodities.
- Foodborne illnesses
- The water system
Republic of China
- Raw material accessibility
- Work force shortage
- Different regulations
Turkiye
- Water scarcity
- Increased demand for food
- Increased energy costs
Thailand
- Organizational and staff capacity constraints
e.g., lack of employee engagement on the
HACCP implementation and understand the
HACCP system
- Finance and budgetary constraints e.g. The
need to acquire new equipment and tools
for testing food hazards
- Human characteristics: High turnover rate of
staff, Lack of attitude or motivation
- System requirements constraints: The
complication of certifying processes, Lack of

management support

mssavTIeaIumenaINInihTlazinneile @UvUsUY a.a. 2562)
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- Improved health and nutritional status

Cambodia
- There is significant enthusiasm for addressing
food safety across ministries, university and
other research centers
- There are significant opportunities to further
integrate food safety programming into this
existing infrastructure
- Its human capacity, networks, and numerous
agricultural technology parks, offers unique
opportunities for collaboration in all areas,
from research to outreach
Philippines
- Adoption of international standard on FSMS
- The continuous effort in strengthening the
Food Safety Act
- Efforts of the food manufacturing industry to

join training on food safety

Republic of China
- Food protection digital platform
- Food protection plan builder
- Food safety information database
Turkiye
- Strategic location
- Renewable energy
- Improvement on Human Health
Thailand
- Incorporation of the related organization that
can support FSMS including research
institution and university
- Opportunity to manage knowledge, improve

resource and review about FSMS

911 8 09 17
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® Session 3: Cause and Prevention of Food Contamination in Bangladesh 1ag Dr. MD
Khurshidul Zahid

Session fagiufgiuuumntluedn a0y wareuanlunmsseywazuiledameineg Tunsuuleuly
21slulszimatanalne

nsvudeuresemslussnatnannd (Food Contamination in Bangladesh)
- amumizﬁmiﬂuL'nyawuaammiLLazmmiﬁaUmaqﬁqﬂmmmLﬁu{]ggmﬁmmmmqﬁuﬁ%ﬁaLm
- ownsiiliaensouasludewiliAnlsaiouswasitedildvarsedng saumlsariossasluauis
uziSegUuuUsnge

mmami‘uuLﬁaumaqmmﬂuﬂizLwﬂﬁqﬂmmﬂ (Causes of Food Contamination in Bangladesh)
- alassadsitugruiieadestu FsMs fanasguaruenmasgiitidusaluiidlgomait
NIATIAEN DD
- lifiszuunsnaevetsasiaue
- ANNAVMAIYBINYYINEIMILANNUADAEANWR IS
- USnasaiiyduiuinn
- anadipanmsewnsiidunmnniniliianusiduiitesdinsdersemnsivuteu
- shaldownsiildannsamuasldilunagieussme
- ferhannlunmsasuslamnuimefuas s iRdetunsuudedluewns
- pamhdsauildunsindunasilusagle
- yemsaiuayunissiulaznsAnwifeiiuems
- govinlunisdeansseninagfuslnauazsuan
- vangvne/sufeuifeiungmneindisanulasadefueimns
- msliuiRmungraineinmeanulasndeiuemis

nsdestumsuuilouesemslulstmeatinanna (Prevention of Food Contamination in Bangladesh) Tusiin
Yagdu uaveuran
.6 2552 153715354 Street food

ﬁmﬁmﬁgﬁzwmmﬁwmqﬁﬂaamﬁsLLazﬁﬁiaqﬁJmﬂuﬁ'ﬁﬂmmﬂ 1m8 FAO 9AM15aidunngenmissunig
Tninazunasngliguediguouniend dadudnmiwedasinsairsdnonmilnseunqulufuanuuaenssves
gnsTutinanmadasulul we 2552 Wiaidduaddnauauisadunedawas nsdnnisTunaieniadiures
STUUAIUANDN TN uannTlATINTIEN01MIT19M 9 (Street foods) Mslasensdeatiuayuiianis il

- osfuRn1siasIzions

- 1AsTIUITHaEN TS A

- msbinnusEuinakaznIsAnw

- nsuhsedalsafiAnanems

- N1IRTIRABUDIVSATUALLE

- EsuasANUUaenfEA UMV NLEAMAININTINYAS
WA 2556 SganIwienAtInamaNunse s laRnuUaendun ueImis w.a. 2556 (Food Safety Act, 2013)
w.A 2558 yhenusuesvesiinamenesstuly we 2558 uarldaisduneumsuiiRaumnsgiu (SOPs)
wazwanufus (COPs)
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WA 2560 Yuii 7 figuieu 2560 misnuanulasaieauemsvestinawmeliesnsydouinmeanudasasie
Fuewing (Msvuilouasiall ansiy wazansandnsiidusunsie)
A 2562 In15ldunugiid (Colour charts)

ngnuANNUaonf R ueIMsKetInane (BFSA) lalugissuunsiiasuuudmsusuemsiu
LﬁammqLﬁaizuﬂmmwmaqmﬂmuuﬁugm‘uaqngizLﬂwﬁmqﬂuamﬁaLLammuUaamﬁwaqmmﬂu'ﬂ W.F
2562
. 2563 Buldnuszuunsivaeunazdnaduduamsing eGOvHUD
w2565 Simsdanisininafivanzauuasnsthiuguaifahu
Bulassns “aantiuradasnsiogiuemsiudinameiieevnsivaonfodetu” %ﬂﬂiqmiﬁlﬁ%ﬂnumﬂ
whsnuitensimunsEinassausangendni (USAD) wagldfumsesnuuulng FAO Saudunsensis
2115UINANA
WA 2565 — 2569 anudiewae FAO Tutanatnesynined 2022 - 2026 aglasuaiuginain Country Program
Framework (CPF) fgnfuammsiiteaunw vasady uasiinuamislaauinis deaenndesiu SP2 e UNSDCF
(ﬂ’liﬁ@uumywéﬁm’]Lﬁauﬁ’uuazmwmﬂuasﬂiﬁﬁ)

® Session 4: How Organizational Context Affects Advanced FSM System Adoption 1ag Yong
Kok Seng
Session flazdnaiunudilaluuiunvesesdnsiiieatosiu FsM Ihud msseyuaznsufiRnuaa
Fosnsuazanumemisvesianldduds uasanudssuazlona
1. USunvesesdnsiiieadasiiu FSM (Context of the organization in relation to FSM) figedd
- msvimnudlaviundunnguiidunsdniussuunmsdans
- doruslunesgiuanaiion
- manumuddndsUseneuluselasiaing oudazynseu gldnlddnude wazanumenitlung
MsUjuRenu
- mia%ﬁw?wLﬁuquéﬂmﬂumia%’]qﬂam&JLLazéﬁgumauﬁéqwaLLaxmé’ﬂﬁﬂﬁtﬁmmiﬂ%’uﬂqda&m
Aol
2. mssvyarUfURnuaudeniskagauAInnivesialaids (Identification and fulfilment of
needs and expectations of interested parties)
Interested parties l#un yanavessdnsienadsmanszvu ldfunansenuan vieddnimuedldsunansny
Mnmsanaulanienanssy

v’ Customers 4 Employees
v" Owners/ Shareholders v Community
v’ External providers 4 Regulatory authorities
v’ Certification / Inspection bodies v’ Insurance companies
4 COmpetirices v' Relevant interested parties
v’ Etc.
mssavTIeaIumenaINInihTlazinneile @UvUsUY a.a. 2562) i 10 ves 17
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wupiumsndannsaldlumsdndulanesduanufeiteweildulddudsls

Priority of Interested Party (Effects on decisions)
Power (Effects of influence) = Relevance x Priority - -
Minor Some High
importance | importance | importance

No relevance 3 4

Relovance of Low relevance 6 8
Interested

Party (Effects
on activities) Moderate relevance

Significantly relevant

Power of Interested Party (Effects on decisions)
Score o Decision for ] }
Description Needs and Strategy / Objectives
Expectations
No / Low relevance with No / sk Monitor interest / Detect opportunities
L Minor importance Ry from growing interest
P address yet 9 9

Moderate / significantly relevant Must be Keep sa?lsﬁ‘ed, |nformefi &’mAanage cloasly

6to12 - HE / Build interest, maintain interest &
with Some / High importance addressed X
Support, monitor for changes

AW 7 Interested Parties Scoring Matrix

3. avudeauazlonid (Risks and opportunities)
Audes (Risk): nansznuvasaulduiuey
- JJeauuldandianald
- Positive or negative
- mesaiﬁa'mlﬁm%u / Tomauazuadiniuu
- pafienuan 'mamwaniwuﬁmqmwwﬁlﬁﬁwszmﬁ anuldutiueuremansynutuasa
Fanussosunsielueins

Ton1a (opportunities)
55 fiAeadosiu FSMS
- Food Safety
- Food Suitability
- Food Security
- Food Sustainability
- Success of Implementation
Tonmaanunsniiilugnistiuuamna falnianld danisuiuivdeundnsusivianssuiunis Tagld
waluladlmivareudulldmainudug dWedanisfuanudeiniswaranumanisiiuaiulasnderesems
YoseIAnIUI RN lAd Y
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Economically driven
Motivation is ‘GAIN’

Unintentional
adulteration

Accidental
Foocdborne illness

AN 8 AMULELINI9A1UBIMNS (Food Risk)

Day 3: Sufi 7 fiueneu 2565

® Session 5: Food Safety vs. Food Innovation g Darunee Edwards

Intentional

adulteration

Ideologically driven
Motivation is ‘HARM'

Session HarfiasandateMnIvastuNMIWaLINARS Ui liUsTauaLdsSalun1sasilunais

asAUsEnaUTasuinnTsy (Innovation) laun
- anunvihmamalulag
- msUssynaldmalulaganand
- YAMMNALATYENT

M15199 5 Consumer trends Food trends wag Trends for food manufacturers

Consumer trends Food trends
= Y v a
ﬂ\iLLSJ'J']ﬂ'J']SJ’UEJU’UENQU‘SIﬂﬂQﬁ

wananenuluTundazaaui winau

v 91suazAIeIALLARET
> @13 IiAINMIY e

Food manufacturers
v ewnsdesiinim
UaensigulasannIn

v g =
ABINIINUIIUAD

v’ mnuvaensiouasaunm

V' s waznisuansiloen
e

v gunmiuaziinaaima
lnwuins

v ownsviennvane

v’ msesnuuuussSeiuas

nmyundesmdnsuaimidign

Ta

v amuazanlunseien/
uslan

v @veaiu

LSRN N NN

WU arsnaunulusiu
gmsindoleiousn > @13
nauuleien w3oame
mmﬂﬁ'aq%mw > 95
G

IMTANITUAAR > FIALAS
Touazasiy

M3EAEITUTR > 215N
anew Ywaldl
MIUAINAUTITUR >
NAnSuTTTIa aned sy
NANSN9DINT

MsInvTIgIUMemaInIsilnTnsiele (RUUUSUU a.A. 2562)
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v

v

THadesiloviu
Useansnn
Aflsdalnruinig
UATEUNIN
TipudnAgy
NPUTEUR
Clean and Green
processing
annsaayideeIms
Tpgnsuaue
WWIAA 3Rs (reduce,
reuse, recycle)
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V' mswanfiazerauaziiug v’ UsuUsaesesing

K3%) ASHAR IV UETY
v ihdsomsfidesnisldegng v idsuiilile
NARIRE) LINEaND

v
N

PANNSIUNSHRUHNAR AU VL USauIRNSIUDIMS TRt

Product concept
l «—— focus group

Product prototype
l «—— consumer affective test

Meodified product
l «—— \erification of consumer test

Final product

AN 9 PENNTIUNSHRAIUHAN AU VL YSPUINNTIUBIMNS

WUIARLAZAUWUUNERS T
- TYaTdYAFU
- 2sAUTENOUYBNAIUNAY
- Suanelag MAedes
- UnnanhilqundannsathlUlEld (Aw) ansidunsa-sna (pH) ansussneuiinegiius
- welulaglunsuussy wu nmslimnudeu msldaumgilivn nmsviuis msvinlvidn mssuaiu
- U
- pgmaiuihyazanmmsiuing

o SeSS|on 6: Implementation of Advanced FSM Systems 1ag Dr. MD Khurshldul Zahid
Session HariidusianssudmMSUNSI FSM hJiJgum Tneldesunely 3 shdevan wll
1. mmiiwuammmml,ﬂugmLLaummmmumamiﬁmmimmﬂaaﬂﬂmaqmmi (FSM)
(Leadership and commitment)

~ ehilndmSnennsitsndudmnsu FSM flagsadld

- finsfeansiennnudfyres FSM fifussavdnauavaenadostudernueiiisatostuany

Uaonduvo901ms

-~ FSM azdedlgsunisuszidiuuagldnadndanunasivisiunly

- yeraiidudululszAviamees FSM TFFunmstunzuazmsatiuayy

- dinmsdaaSunisusuupsethsianos

- atuayuunumnsianisdue) Anedesiiouansannudugin

2. msUssgndldmsatvanusasning1nsUseaneneg (Support and resources)

mssavTIeaIumenaINInihTlazinneile @UvUsUY a.a. 2562) wih 13 ves 17
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M13°99 6 NsUsEEnAldnTatuayukaENINeINTUTEAYNAI9 (Support and resources)

Support Resources
4 IENIBHE 4 UAAA
v anuanmnse v lassadisiiugiu
v amunseniin v Ussenensvinau
v msdeas v asruszneuiiiauanaieuen
v’ doyatenans v\ mseuRunsNEn ndnsfase waru3nisan

Mewen
3. mssudumsisndudmiunsh (Fsm) TUFTR deusgnause
- mmsnamuaufilddanistuianssuuazaniiziiugiu (PRPS) inasgugudnuasiinlun1ssde
91913
- MIMIVANTUATIY uazn1TIANG (HACCP/ oPRP plan)
- SBUUATINEOUGRUNAY
- aswssuAunSouLaySullomnRnLay
- MIMUANNSARALLATN1TIANE
- NIATIIEDU PRP 4aZNIAIUANSURTIY
- nsmuauAdiduluaaderimun

® Session 7: Community-based Future Approaches in FSM Systems in Bangladesh lag Dr. MD
Khurshidul Zahid
Session ﬁaxzjqLﬁﬂﬂﬁLWq%NﬁLflulﬂléﬂuamﬂm waznsidiusnvesuvuluszuy FSM vasdanatine
- uyuluszuu FSM vasdananme (Community based FSMS)
0 wnwwuilenisuan (Production Chain)

Productfan

b
v Processlng

. > D:srr!bu:fon

o d Pr‘epa ration

Cantrnr of food contaminations in Bangtadash

0 wﬂﬂéj’luﬁwam QU%I:]W wazldug (Interventions — Producers, Consumers and
Authorities)
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0 mehumsiamseUulging/sudeu/ngmne/uleueiiflegly (Developing new
or adapting existing rules/ regulations/ laws/ policies)

T s

A 10 Community-based FSM Systems in Bangladesh

Day 4: Sufi 8 fiuenau 2565

® Session 8: FSM Systems in Bangladesh: Present and Future 1ng Dr. Md. Ruhul Amin
Session dlalAs1eviszuy FSM Jagtuludinanmanazesuieyuueddusuinan
- szuu FSM Jagduludsnana

0 Tudname anuaulaneiuanulasasevesevsiiudulugialdnUnniuan wazd

nsvgemvesUsErnslulouassutunaig

0 wudndmatomIsuUsIU 140 Tenmsantenannedeantudy 144 Ussinenalan

guawdvuasaulasasdevasomstudinanmamaasuanuaulaaindrsszme
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Export food trends - Bangladesh (USD Million), 2013-2018

600.00
= 500.00
o
= 400.00
2 300.00
a
¥ 200.00
100.00
2013-14 2014-15 2015-16 2016-17 2017-18
B Vegetable. Fresh/Chilled 1.27 2,10 1.90 0.92 7.20
mTea 3.19 241 1.46 4.35 2.69
m Shrimps and prawn 335.18 458.33 397.76 481.20 414.11

Year

B Shrimpsand prawn WTea W Vegetable. Fresh/Chilled

Source: Bangladesh Bureau of Statistics, 2018.
A 11 Export food trends in Bangladesh

- yunesszuy FSM lueswasludenaiwe: Sgutanenenuliuuannulasnsiovedsmns
0 uleuny wiu wagnagnsi
0 nsuilunguuneuazsidousieg
0 wwsgulaseadie MaUfofnuansgiu uwms wasdunsuves CODEX, IS0,
HACCP, GMP, GHP, GAP 1Ju#u
0 msUsulgsiealfuRnisliviuadenieldesdnsmieg wu BSTI, IFST, IPH dusiu
0 fssuuihsyiisafiAnainens

® Session 9: Food Business Sustainability lng Darunee Edwards
Session Haziiausiladunsudsiudmsugsinemslmifulnuasdedu
audSavnasussinemsaziesendensustanuauiiduudemeiumgtiunassuvu (village/SMCE) ey
guanuUaensiefLe1T (FDA/ ACFS) Uay andufinw (Academia)

Village/ \

FDA/ACFS Academia

A Success requires a strong coordinating body

AW 12 Food Business Sustainability: a strong coordinating body
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dauit 3 Uszlewiitldiuannnisdisulasenis
o Uszleyildonuies

- 1As39n15 Training Course on Food Safety Management Systems: Advanced a83 APO 1 ¢
ieuaismnuiuazUszaunisaflunisiluussgndfunsidemeiuenmsdaiaudifadu
0819010 uenandl SeldilonauaniUdsuszaumsnifugidnsauousiminussmasag il
yuuesNTRALLarUTUUTINTnulEATY uagldiaferisvesidemaanussimasiian uag
9MIens Geenunsauanivdsuanuiuazyszaumsaliuldluowan

- asilennaldsuniseusuagilimdnaufiuanuyniudessdnsnnty fuduuuimsditaeg
fiaUsEAvEnmnsharesiiney fasfulssloniivhveminnuuaresing

o  Usgleylsievhunuiudnin

iosnnanduideinermaniuazialuladuisUssmelne (17) Wussdnsihmsiderannuagysannis
sinenmans wealulad uazuinnssu eaenuryaduinlituiasygiaussmauuguanuainaema
Fanw nevausInTiinTamuaninn lunsudsiu uazmsianUssmaegnaddu

S arufuasusraunisaifildsunisousuluadedas fulselonisonsdns iesnausatiosdming
wazdszaumsniitldnnseusy wililunuideuazauuinegnéidaduUsznoumetuadnuagnans (SMEs)
JawRayuvy viEnaualug uazuminerds Tasasdunsidouasinuindniasiomsilsunsgunaziini
Uaonsy

o  Ussluvumaaneau

nseusuivlfinUslovddearsnuetteann Tnganenulalinisiananyaiuniside Waw uinig
Jinsz9i neaeu waglidUinuifeafundadnrienmsuaziadesduiildnuliass sufwdnsuiiasuemsuay
a3s3suTRlues wenanil Seliusnsnageue s wWu nsmadeunmaaiinieain msussdiumsdszam
duda nsusziivengnsiiuine n1svegeuauUasnievedeImIswasn1sUssduauAIIlaTuINIg Lag
Tiusnstassadieiugiu Toud Tsanuisesdmivasnswdniniows uaslssnuthsosdmduarenisuaanalil
widy ot mssusuluadsilifeafussuumsdanmsanuvaenssluomsiadinrudfyuniieliudnsasionms
FritumaAifenasnuiimsgusazauuaenss

® Aanssumsvensuanlasiiunsnglussezian 60 Jutiuaniugaievedlasenis
wistuesdnnuiiasussleviilasuliuandnauluesdng iunisussgunieluilssnuuinnssuems
4UA AUGUIANTTNEIMNIAUN N anduideInemansuazmaluladuisUsemalne
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