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TAIWAN, Mr. Chen, Min-Hung

China, Rep. | Associate Technical Specialist

of. Agriculture and Food Agency, Council of
Agriculture, Executive Yuan

No.8, Guanghua Rd., Nantou City

Nantou County 540, Taiwan

TEL: 886-49-2332380 #2346

FAX: 886-49-2341133

E-mail: cmh@mail.afa.gov.tw

Bangladesh |Mr. A. K. M. Azizual Hoque Molla
District Fisheries Officer (Reserve)
Quality Manager

Department of Fisheries

Ministry of Fisheries & Livestock
Matshya Bhaban

Ramma

Dhaka - 1000

TEL: 880-2-9562861

FAX: 880-2-9568393

E-mail: eng rathmouny@yahoo.com

Mr. Kalyan Roy

Assistant General Manager (Production)
Romania Food & Beverage Ltd.

Bengal House, 75 Gulsan Avenue, Gulshan-1
Dhaka 1212

TEL: 880-2-9888248

FAX: 880-2-8827507

E-mail: kroy@bengal.com.bd

Cambodia Mr. Um Serivuth

Vice Chief Officer of Productivity Promotion
Nation Productivity Centre of Cambodia

45 Preah Norodom Boulevard

Khan Daun Penh




Phnom Penh

TEL: 855-23-222-243

FAX: 855-23-428-263

E-mail: serivuth_npcc@yahoo.com

Fij1 Ms. Lynnet Preetika Ram

Training Officer - Food Manufacturing
Training & Productivity Authority of Fiji1
GPO Box 15676, Suva

Jerusalem Road, Nabua

Suva

TEL: :679-337-0446

FAX: 679-338-4777

E-mail: lynnet_ram02@yahoo.com

India Dr. P. Senthil Kumar

Managing Director

The Sikkim Cooperative Milk Producers Union Ltd.
Tadong, Gangtok

Sikkim 737 102

TEL: 91-3592-231218

FAX: 91-3592-232107

E-mail: senthilkumarifs@yahoo.com

Iran, Dr. Soheyl Eskandari Gharabaghlou

Islamic Faculty Member

Republic of | Head of Food Control Laboratories & Technical
Manager

Food and Drug Control Laboratories
Ministry of Health and Medical Education
31, Imam Khomeini Avenue

Tehran 11136-15911

TEL: 98-21-66496153

FAX: 98-21-66404330

E-mail: s_e50@yahoo.com

Lao PDR Ms. Viengxay Vansilalom

Deputy Head of Food Control Division
Ministry of Health Food and Drug Department
Vientiane

TEL: 856-21-214013

FAX: 856-21-4015

E-mail: vsysanhouth@yahoo.com

Malaysia Mr. Yap Yun Fung

Consultant

Centrex Training & Consultancy

No. 10, Lrg Permai 6A, Tmn Pdandamaran Permai




42000 Port Klang. Sel DE
Malaysia

TEL: 6019-3746837

FAX: 603-31668667

E-mail: yunfungyap@hotmail.com

Nepal Mr. Sanjay Bhandari

Food Research Officer

Department of Food Technology & Quality Control
Babasmahal

Kathmandu

TEL: :977-1-4256947

FAX: :977-1-4262337

E-mail: sanjaybrt2000@yahoo.com

Pakistan Mr. Mazhar Hussain

Manager Production

Qarshi Industries (Pvt) Ltd.

Plot No. 56, Phase III

Hattar Industrial Estate

District Haripur

TEL: 92-51-4533069

FAX: 92-301-5256500

E-mail: mazhar.hussain@quarshi.com

Philippines | Ms. Haide Trono Rojas

Fish Inspector

Department of Agriculture

Bureau of Fisheries and Aquatic Resources
3rd Floor, 860 Arcadia Bldg

Quezon Avenue

Quezon City

TEL: 63-632-4099055

FAX: 63-632-4115017

E-mail: haidz143@yahoo.com

Sri Lanka Ms. Ranatunga Appuhamilage Mala Ranjanee
Manager (Quality Assurance and Research and
Development)

Convenience Foods (Lanka) PLC

No. 133, 7th Lane

Off Borupana Road

Kandawala, Ratmalana

TEL: 94-11-2624408

FAX: 94-11-2611279

E-mail: ranatunga_m@yahoo.com

Thailand Dr. Orn-In Prachaiyo




Lecturer

Department of Agro-Industry

Faculty of Agriculture, Natural Resources
and Environment

Naresuan University

Phitsanulok 65000

TEL: 66-5596-2735

FAX: 66-5596-2703

E-mail: orn-inp@nu.ac.th

Ms. Suprapada Chotemanece

Food Safety, Quality and Standard Consultant
Thailand Productivity Institute

1025 Yakult Bldg. 15 Floor, Phahonyothin Road
Samsennai, Phayathai

Bangkok 10400

TEL: 66-2-619-5500

FAX: 66-2-619-8071

E-mail: suprapada@ftpi.or.th

Vietnam Mr. Nguyen Van Hung

Training and Certification Manager
WOA Vietnam Company Limited

4th Floor, 82 Bach Mai Building
Hai Ba Trung District

Hano1

TEL: 84-4-36227789

FAX: 84-4-36227666

E-mai1l: trangtra83@gmail.com

A BPRRIT R OFIR R 2 RSB YR

Mr. Ng Ha Wai, Howie Mr. Yong Kok Seng

Director Managing Director

1-VAC Certification Limited QMC Resource Centre Sdn.Bhd.
1701 Asian House 11-3-3, New BOB Centre

1 Hennesy Road, Wanchai Jalan Gottlieb, 10350 Penang
Hong Kong Malaysia

TEL: 852-2566-9000 TEL: 60-4-2299-727

FAX: 852-2566-9290 FAX: 60-4-2299-727

E-mai1l: ng288@hotmail.com E-mail: yongks@gmc.com.my
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3~ Fﬁ#[U/E:EF—TEJE'JEk W %F4) (Identify intended use) : clause
7.3.4-
4 ~ ;ﬁij'i;’ﬁ%[ﬁ‘ (Construct flow diagrams) : clause 7.3.5.1°
5- FE q,@ﬁaﬂ (On-site verification of flow diagrams) : clause
7.4.2-7.4.4-
6~ 73 Mg :Fﬁ ( Identify & analyze hazards and their control
measures ) : clause 7.6.2 °
7 "ﬁ"é@%l??fﬁﬂ%ﬁ@etermine CCPs) :clause 7.6.2-
8 ~ g *E?fﬁﬂﬁ'#l@ (Establish critical limit for each CCP) : clause
7.6.3°
9~ B EFAEIAAAS- (Establish monitoring system for each CCP)
clause 7.6.4 -
10 ~ ;@Tﬁ}?ﬁﬁ% (Establish corrective actions) : clause 7.6.5 ¢
1~ gt FEFJ‘EH (Establish verification procedures) : clause
7.8 ¢
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12 ~ A - (Establish documentation) : clause 4.2
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|~ sEp By R - 2R Table A1 Y0

Table A.1 — Food chain categories

Category codes Categories Examples of sectors
i animals; fish; egg production; milk preduction;
A Farming 1 (Animals) beekesping; fishing; hunting; trapping
: fruits; vegetables: grain; spices: horticultural
B Farming 2 {Plants) products
Processing 1
{Perishable animal products)
& including all activiies after farming, e.g. msul, poultry, Spge, day snct Seh products
slaughtering
D Processing 2 fresh fruits and fresh juices: preserved fruits;
(Perishable vegetable and fruit products) fresh vegetables; preserved vegelables
Processing 3 - it i
E (Products with long shelf ife at ambient e e e R B
temperalure) waler; beverages; pasla; flour; sugar; sa
Feed production animal feed, fish feed
Calering holals; restaurants
H Distribution " | retail outlets; shops; whaolesalers
water supply; cleaning; sewage; wasle disposal;
I Services development of product, process and
equipment; velennary services
J Transport and slorage transport and slorage
K Equipment manufacturing process equipment; vending machines
L " i . additives; vilaming; pesticides; drugs; ferilizers;
(Bio)chemical manufacturing cleaning agents; biocultures
M Packaging material manufacturing packaging material
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Table B.1 79[+

Table B.1 — Minimum initial certification audit time

D H M3 FTE
Catege Basic For each additional  Absence of Number of employees For each
®997Y | 5n-site audit time| HACCP study | certified relevant sihdMonal siia
e management vistted
Annex A)
. 23R,

{in audit days) (in audit days) {in audit days) {in audil days)
A 0.75 0.25 1t018=0
B 0,75 0,25 20to 49 =05
c 1.50 0,50 S0ta79=10
= 1"9’0 250 B0 10199 = 1.5
E 1.50 0,50
F 1,50 0,50

20010499 =20 50 % of minimum

o 1.0 e 2.25 on-site audil time
H 1,00 0,50 500w B899=25
I 1,00 0,25 9001tc 1299=13,0
J 1,00 0.25 1300t01699=35
K 1,00 0.25 1700to 2 839=4,0
L 1.50 0,50 300010 5000=4,5
M 1,00 0,25 =5 000 =50

3 fﬁiﬁﬁﬁﬁﬁﬂj il

—‘C

: Ts=(D+H+MS+FTE)

D is the basis on-site audit time.

H is the audit days for additional HACCP studies.

MS 1s the audit days for absence of relevant management system.

FTE 1s the audit days per number of full-time employees.

¢¥4ffﬁlejggﬁﬁﬂﬂ'

=2

EES TR
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() i-VAC

i T AT P

Audit Plan
“Audit No UG [Stage 2 Audit)
Customer name Fairview Seafood Restaurant
Site / Location | 123 Devan Street, Kingston e e
Cert Scope (temt) | Provision restaurant food service
Audit Criteria 150 2200:2005
Audit date Start 2005.12.2 Finlsh 2005.12.3
| Audit team Kame Role Code
“Alan Smith Lead Audnor A
Peter Normans Auditor B
Group 1 Group 2
Date | Time | Auditor Procoss/ dept Date | Time | Auditor Process, dept
(122 [0930 |A+B | Opening Moating
0945 | A+B | Restawrant Tour
1000 | A G M (No4,568) 1 1000 |8 Kitchen A [Ho 7}
1130 | A Zales (Mo 5.7, 7.3.4, *
7.10) L
1400 | & Food Sataty Team I 1400 | B Kitehen B (No 7)
(PRP/HACCE 7.2-6,6)
1530 | A mrﬂm ¥
{No 5.5-7, 7.7-10)
1730 | A+B | Dally review
12.3 | 0930 | A Food Safety Team 0930 | B Restaurant Opgrations |
(Mo 5.8, 8) [Mo ¥}
1030 | A "D con (Ho 4.2) 1400 | B Restaurant Operations
(Mo ¥
1115 Purchasing (Na 7.3)
1200 HiR (Mo 6.2)
1408 | & Haimtenance (5.3,8.3)
1600 | A+B | Report preparation
1730 | A+B | Closing meeting
Prepared by Approved by
Lead Auditor  Allen Smyth  2005.11.21 F5MS Scheme Manager John Croft  2005.11.23

(= )3Ty (Nonconformity, N.C.) Hi-f - #iFr N. C. Reporter

B 4 ARG
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FSMS AUDIT - NONCONFORMITY REPORT (Sample 1)

Company under Audit: Greater Penang Nuts Ltd (GPN) Nenconformity Number: AC1
Area under review: Production Line €, 3 floar IS0 22000 Clause No: 4.2.2 b
Category MINOR

Nonconformity

GPN Documentation Procedure PO3 Clause 12.3 states that all work instryction new issues and
revisions shall be approved by the Production Manager

However

Work Instruction GP/32/DXY revised by the Production Line C Supervisor has not been officially
approved by the Production Manager,

Auditor: Allen Chen  Lead Auditor: John King Customer Authorized Rep.: Tim Nicolson

2005.11.28 2005.11.28 2005.11.28
Corrective Action proposed by Tim Nicolson 2005.12.13

Works Instruction GPY32/DXY has now been approved by Production Manager.,
Corrective Action reviawed by John King 2005.12.16

Not accepted. Proposed action is just a correction. Auditee shall eliminate the cause of the detected
nonconformity. Corrective action to be re-submitbed,

g
FSMS AUDIT - NONCONFORMITY REPORT (Sample 2)
Company under Audit: Strait Beverages Lvd (SBL) Nonconformity Number: 151
Area under review: Maintenance Department IS0 22000 Clause No: 7.2.2.c

Category MINOR

Nonconformity ;
SBL Food Safety Manual (Rev 2.01) states all Work Instructions shall be followsd by operations staff.
However

Daily cleaning check-sheet of Meat Blender MB43 indicateq that the cleaning nad not been performed
on 27 Oct & 28 Oct as required in Work Instruction on Cleaning Program (WI-M-006, Rev 3.01)

Avditer: Jack Smith  Lead Auditor: John Peters Customer Authorized Rep.: Tim Edwards

2005.11.28 2005.11.28 2005.11.28

Corrective Action proposed by Tim Edwards 2005.12.13

It is determined that the cleaning staff was absent on 27 and 28 October. An additional staff,

position C534 has now been trained to take up the responsibility in case of the absence of CS22, the
staff who has the prime responsibility of cleaning.

Corrective Action reviewed by John Peters 2005.12.16
Accepted. Effectiveness of this corrective action will be evaluated in the next surveillance visit,

-16-
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FSMS AUDIT - NONCONFORMITY REPORT (Sample 3)

Company under Audit: Super Wai Kee Bakery (SWK) Nenconformity Number: KL1
Area under review: Workshop C IS0 22000 Clause No: 7.2.2.c
Category MINOR

Nonconformity

Personal Hygiena Weork Instruction WI/PH/32 requires all operating staff to hear hairmet
Howewver

5 staff (Staff No 453, 653, 123, 089, 755) from the morning shift on Nov 25 were found without a
halrnet. L= e

Auditor: Ken Li Lead Auditar: Sue White Customer Authorized Rep.: Frank Ong

2005.11.28 2005.11.28 2005.11.28

Corrective Action proposed by Frank Ong 2005.12.13

It is determined that there was shortage of hairnet on Nov 25, Supply was available on Nov 26. The
stack quantity of hairnet has now been increased to 2 weeks, and there will be a third approved
supplier.

Corrective Action reviewed by Sue White 2005.12.16
Accepted. Effectiveness of this corrective action will be evaluated in the next surveillance visit.

P -
FSMS AUDIT - NONCONFORMITY REPORT (Sample 4)
Company under Audit: High Fly Ham Ltd {HFH) Nonconformity Number: MW1
Area under review: Warehouse W2 IS0 22000 Clause No: 7.10.2

Category MINOR

Nonconformity

Critical limit in storage temperature in W2 has been defined by the HACCP plan (H22/¢) as 2 to 4 deg
C. Corrective actions shall be taken should the temperature be exceeded.

Howewver

Temperature records of W2 from 2 Sep to 10 Sept indicated that the temperature had been
consistently above 4 degree C, up to a2 max of 5.1 degrees. Mo correction and corrective actions has
been taken so far,

Auditor: Mal Whyte Lead Auditor: Dave Moy Customer Authorized Rep.: Sam Jansen

2005.11.28 2005.11.28 2005.11.28

Corrective Action proposed by Sam Jansen 2005.12.13

W2 has a new supervisor starting from Septemnber. He has not been briefed on the requirement to
ensure temperature control by his supervisor as he was out of town. Procedure has now been
revised that all supervisors shall all relevant work instructions and HACCP plan, and take a
competence test before they can assume the position,

Corrective Action reviewed by Dave Moy 2005.12.16
Accepted. Effectiveness of this corrective action will be evaluated in the next surveillance visit,
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Certificate of Successful Completion

FR/KR/T/00
ﬂ,n's 15 to cﬂrtif;;;r tf,mt
Chen Min Hung

has completed a 5 day

ISO 22000:2005
Food Safety Management Systems

Auditor/Lead Auditor Training Course

fmm
23— 27 Augst 2010
i
seoul, Korea

& s Authorided Signature
A i imi
R Hong Kong Veritas Limited
qrﬂ“‘rﬂ%l?' wewwe. hicviritas. com

TG COM e emnif e b BRCA undor Bl

Course cenified by IRCA under Boference A17307
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Asian Productivity Organization

CERTIFICATE

This is to certify that

Mr. Chen, Min-Hung
has completed the

Training Course on the Food Safety
Management System 1S022000:2005
for Auditors/Lead Auditors

organized by the
Asian Productivity Organization
and implemented by the
Korea Productivity Center

from 23 ro 27 August 2010
in the Republic of Korea
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Shigeo Takenaka N
&5 Secretary-General =
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