(Good Manufacturing Practice; GMP)

5 GMP

Codex
(Pre-requisite  Programme)

GMP GMP

51 GMP

GMP Codex

511
(Food Chain)

512 Hazard Analysis Critical and Control Point ~ HACCP

513

GMP Codex
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90

3
I (Primary Production)
I : (Establishment : Design
and Faciliies)
I (Control of Operation)
I : (Establishment : Maintenance and
Sanitation)
I : (Establishment : Personnel Hygiene)
I (Transportation)
I (Product
Information and Consumer Awareness)
I (Training)
GMP
GMP
GMP Codex  Codex
1SO 9001
521
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Codex
4

I (Environmental Hygiene)

I (Hygienic  Production  of
Food Sources)

I (Handling, storage and Transport)

|

(Cleaning, Maintenance and Personnel Hygiene at Primary
Prodluction)
HACCP

GMP
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(Location)
(Premises and Rooms)
(Equipment)
(Facilities)

92



93

523

I (Control of Food Hazard)
I (Key Aspects of Hygiene
Control of Systems)
(Incoming Material Requirements)
(Packaging)
(Water)
(Management and Supervision)
(Documentation and Records)
(Recall Procedures)
8
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GMP Codex
ISO 9001:2000
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