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Chwong Trinh Bao V& Thwc Pham Strc
Khoée Mo6i Tredng Quan Cam

Cach thwrc c6 dwgc PASS

Cdc bi¢n phdp tang cwong dbi v6i Con Diu Théng Bdo Kiém Tra bit ddu c6 hiéu lic tir
ngay I thdng Mwoi, 2009




Cach Thire COo Bwoc PASS

Noi Dung Chuong Trinh

e Muc dich ctia chuong trinh huan
luyén nay

e Tong quan vé Cac Con Dau Théng
Bao Kieém Tra moi

e Cac truong hgp vi pham nghi€ém
trong

o Cac mdi nguy hiém ttc thoi d6i
vO1 suc khoe

e Cac Cau Ho1 & Giai Bap




Cach Thire COo Bwoc PASS

e Muc dich cua chuong trinh huan
luyén nay 1a cung cap cho cac
nhan vién di€u hanh co so¢ thuc

] ' LI 14

pham ctia Quan Cam moi thong SOOI T < o
tin ma ho can dé c6 dugc PASS. ot 0 U et r el
* Not dung: s “'to educate,”’ =

e Cac truong hop vi pham nghi€ém P S e 2 —t
trong va Iy do dinh chi gidy phép ~ |= — © from &~
e Nguyén nhan dan téi cic truong k-v vy, H’ \'h\ Ve
hop vi pham nay -

e Nhitng cach thirc chu dong




-

Tdng quan vé Cac Con Dau Kiém Tra Mo

This feed tacility was inspecied
to be in
California Health and Safely Code,

o Bat dau tir ngay 1 thang Muoi, 2009

e “Hinh thirc” duogc cai tién ciia Cac Con Dau Kiém Tra ¢6 ndi1 dung ro rang hon

va céac chit cai noi bat hon.
e 3 Con Dau Kiém Tra-Thém Con Dau Kiém Tra “Closed” (“Péng Cira”).

/




Con Dau Kiém Tra PASS

e Con DA4u Kiém Tra PASS duoc cép

cho mot co s “chit yéu 1a tuin
hanh”.
e “Chi Yéu la Tuin Hanh” =
Co hai truong hop vi phg}m Nghiém
Trong hodc it hon, c6 tI}é khac phuc
duoc trong qua trinh kiém tra.

This food facility was inspected Lap lai to1 thi€u cadc hanh dong vi

and deemed to be in substantial compliance with

California Health and Safety Code. pham nhc

Within a reasonable time of request, the food facility operator will provide Cé Glﬁy Ch]:[‘n g Chi An TO én Th]_.l‘c

a copy of the mast recent Inspection Report for review, ” ,
To report a foodborne illness or an unheal h A h A A 1A ] | d h A
o avsi iy oAb o o Ay remte pl: Pham hién con gia tri va dugc chap
HCA Environmental Health 24-Hour Hotline at (714) 433-6000
or e=mail HCA Environmental Health at: A
ehealth@achca.com thuan
Visit the HCA Envirenmental Health
for more infor

e Khoang 75% co sd thuc pham hién
tai khOng doi hoéi phai tai kiém tra.
Chung toi yéu cau phai dat 100%!




Con Dau REINSPECTION DUE
(CHO TAI KIEM TRA)

* Puoc cép cho mot co s& khong
phai 1a dién chu yéu 1a tuan hanh.
e Hon hai truong hgp vi pham nghiém~
trong da dugc khac phuc ngay tai cho

e Bit ky hanh dong vi pham nghiém
trong nao khong dugc khac phuc.

o Nhiéu lan lip lai cac hanh dong vi
pham nho.
. Khvéng c6 gidy ching chi an toan thuc
pham
¢ Khoang 23% co so thuc pham hién
tai nhan duoc Con Dau nay.




Con Dau CLOSED (PONG CUA)

CLOSED

This food tacility has been inspecied and closed,

EEEH T TR T FrT

Within & reaggnable bme of g, Be sod faclity spomier wil previde
& copy of he mest recant |napeciion Repori lor review,

'li-ru-n-m. & Fosdboene llress ar an unheakhy

panilney condilicn st s food sy, pleace cal:
Iﬂlmlri-h-l:il Mhhllrﬂr-H-HllrlllHﬂ‘l-l]m
o sl li] i it

Duoc cap khi mot co so co giay phép
bao vé strc khoe bi dinh chi do cac
mo1 nguy hiém tirc thoi d6i véi stc
khoe va co s¢ do6 dugce yéu cau dong
cua tam thcn

Sau khi gidy phép dugc phuc hoi,
con ddu CLOSED (BONG CUA) S€
dugc g ra va thay bang con dau
thich hop.

Co s6 thuc pham d6 khong dwoe gd
con dau do ra.

Chi xay ra & chua toi 1.5% cac co so
thuyc pham.

\




Cach Thwe Co6 buwoc PASS

e Doi véi tat ca Cac Con Dau Kiém
Tra:

e Con dau phai dugc dat ¢ noi1 dé
nhin thay, gan cong vao phia trude ity e e
cua co SO.

° Néu Con Dau Kiém Tra bi thiéu,
mat cap hoac hu hong, hay lién lac
v01 thanh tra vién cua quy vi dé
thay con dau mou.

il
‘o unsanitary condition at a food facility, please call:
HCA Environmental Health 24-Hour Hotline at (714) 433-5000
or

e Chi c6 thanh tra vién méi1 duoc

phép g& bo hodc thay thé Con Dau
Kiém Tra.




Cach Thwre Co Bwoc Pass

Departmentof  \8A® e Lam thé nao dé c6 duoc

ul:;ui Health 9( DPH PASS?

e Tranh cac truong hop vi
pham nghiém trong

e Truong hop vi pham nghiém
trong c6 nghia la “Mot hanh
dong vi pham [Bo Ludt Ban
Lé Thuc Phéam California]
c6 moi nguy hiém tirc thoi
doi voi sirc khée va phai
dong ctra ngay co sé thuc
pham d6 hodc yéu cau phai
khac phuc ngay.




\

Cac Truong Hop Vi Pham Nghiém Trong Ba Quan Sat Puoc - 2008

Mo Ti vé Hanh Dong Vi Pham S6 Lin Quan Sit

Improper Sanitizer Con/Meth 5543 1

Nhiét B¢ Giit PHF 4205 2

Gitr Lanh Khong Thich Hop 1234 3

Rua Tay Khong Thich Hop 1182 4

Luu Trir Thye Phdm Khong Thich Hop 1085 5

Pha Tron/Bi Nhiém Bén 1052 6

An/Ubng/Hut Thude La 654 7

Phuong Tién May Méc/Dung Cu Nau Mét Vé Sinh 593 8

C6 Bo Gian Hoat Bong Nghiém Trong 528 9

Ham Noéng Thyc Phdm Khéng Thich Hop 333 10

May Rira Chén Bia Khong Hoat Dong 313 11

Qui Trinh TPHC Khong Thich Hop 307 12

Nhidm Ban Qua Lai 291 13

Nudc Nong (< 100°F) 288 14

C6 Hoat Bong cua Dﬁzng Vat Gap Nhim & mirc 236 15
Nghiém Trong

Thé/Pha Tap ctia Tém Cua Nghéu So 154 16

Hé Théng Cng Ranh Thoat Nudc Bay U 84 17

Nhan Vién Dau Bénh/Vét Cat/Vét Lo Loét 71 18

Khéng ¢6 Bbn Rira Tay/Khong Thé Str Dung Puoc 40 19

Cac Hoat Bong cua Sau Bo Ky Sinh Nghiém Trong 32 20

Néu Khéng Thich Hop 18 21

Khéng C6 Bén Vé Sinh Hoat Pong 14 22

Khéng c6 Nude Cé Thé Dung Puge 10 23

PIC / Bénh Cin Phai Béo Céo 2 24




A A > X > \
Phuwong Phap/Nong B0 cua Chat Khw

Trung Khong Thich Hop

* Muc do thu’(‘)*ng xuyen co
hanh d@ng vi ‘pharn nay la
do c6 nhi€u lan vi pham
trong hang muc nay.

* Lam sach dao muOng

nia/phtrong ti€n may moc
khong thich hgp

* Su dung lai khan
lau/ khong cO cac thung
dung chét khtr trung dé
giat khan lau




Vé Sinh Thich Hop

e Tat ca cac dao mu()ng nia

va phuong tién may moc
ché bién thuc pham déu

phai duoc rua, trang va
khtr trung ding cach.

e 100 ppm CI TT Test Strips
e 200 ppm a-mo-ni-ac bac bon - 4 E} -
e 160°F néu la dia dung c6 sir

dung may rura chén dia. IE! TDt.%f -

130 ZCIIL} 00

. Hong kho dao muodng nia
va cac bé mat, khong dung

khan lau.




Khr Trung Khan Lau

e Sau khi dung khan lau
sach, quy v1 phar:
° Vu’t b6 chiéc khin do vao
trong thung dung do giat
e Cat trong mot chiéc thung
dung chat khir trung
o Cit chiéc khan lau do
— trong thung gitra cac lan
su dung.

 Bao tri dung dich trong
thung ¢ muec:
e 100 ppm clo
e 200 ppm a-mo-ni-ac bac bon
e Thay dung dich khi da do

hodc mirc nude khir tring
giam.

Cha h rung{ ’




May Rtra Chén bia Khong Hoat bong

May rtra chén dia thuc hién ca ba
budc bat budc theo yéu cau: rira,
trang va khir trung.

Cac loai may rura chén dia nhiét do
thap st dung thudc khir tring goc
clo va phai duy tri mtrc néng d6 50
ppm CI.

Cac loai may rura chén dia nhiét do
cao st dung nhiét do dé khir trung
va phai 1am tang nhi¢t do cua dao
mudng nia 1én muc tbi thiéu 1a
160°F.

Khi may rtra chén dia ngung hoat
dong, dao mudng nia phai duoc rira
bang tay mot cach thich hop.



Presenter
Presentation Notes
Nếu máy rửa chén đĩa bị hư, họ đã gọi bảo trì tới và họ chỉ sử dụng bồn rửa có 3 khoang, chúng ta có coi đó là hành động vi phạm không?


Khong Co Nwoc Sach

e Ngudn nudc cé thé dung
dugc phai ludn co san trén
toan co so.

o Nuéc co thé dung duoc 1a
can thiét dé nau nudng va lau
chui.

e Néu vi bat ky 1y do gi ma
ngudn nude bi 6 nhiém hoic
bi ngat, quy vi phai nging
ngay bat ky dich vu va hoat
dong ché bién thuc pham
nao.




Nwée Am (< 100°F )

Nudc am 13 cﬁp thiét dé rua tay,
dung cu lam bép va cac bé mat
ding cach.

Phai c6 nude nong cua nhiét do tbi
thi€u l1a 120°F trén toan co so.
Gidy phép bao vé stc khoe s& bi
dinh chi n€u nhiét do thap hon murc
100°F.

Néu quy vi nhan thiy c6 van dé vé
nudc nong, hay goi tho stra chira
duong 6ng nude ngay va ngimg
phuc vu ciing nhu ché bién thuc
pham.




Hé Thong CAng Ranh Thoat Nwédc Bay Tran

o Hé thong cong ranh co
nhiéu vi khuan gay hai co
thé gay bénh cho ngu:c‘vi

o Nhiing vat liéu d6 ra ngoai
thuong 1a do hé thong

cong ranh hodc ludi chin
dau m& khong hoat dong.

o C6 thé xay ra:
e Bén trong, nudc day o cac hé
thong dudng ong nudec.
e Bén ngoai, nudc cong chay
ra khoi co s& vao hé thong
cong ranh thoat nuéc mua.




Nhiém Ban Qua Lai

® Tinh trang nhiém ban qua lai
xay ra khi vi khuén duoc
chuyen tu’ mOt san pham gla
suc con sOng sang thirc pham cO
thé &n ngay.

o Ngan ngu’a tinh trang nhiém

ban qua lai bang cach:
° Dung thOt rleng

e Ché bién thuc pham chura niu
chin sau khi ché bién c4c loai
thuc pham khac

* RUa, trang va khtr tring dung cu
lam b€p sau khi str dung

/




Lwu Tr® Thwe PhAm Khdng Thich Hop

| _ e Luu trur thuc phélm khong thich
- hQp la vi pham nghiém trong

= . n€u cac san pham gia suc chira

' dugc nau chin (thit, thit gia
cAm vi tritng) dugc cat trif ma
khong co nép day O phia trén
rau trai turoi khac khong co né’,p
day hodc cac loai thuc phém coO
thé n ngay.

o CAt trit tAt ca cic san phém gia
stic chita ndu chin & dudi cac
thuc phém khac va tranh xa cac
thuc phém khac.
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Phwong Tieén May Maoc/Dung Cu
Nau Mat Vé Sinh

¢ Nhiéu phuong ti€n may
moc hoac dung cu lam
bép duoc tim thﬁ,,y O tinh
trang hu hOng nghiém
trong hoac do ban.

* Dung cu gilr lanh khong
co kha nang duy tri PHF
dudi 50°F.




® Cac loai thuc phém doi
hoi phai kiém soat nhiCt
doQ vi ching c6 kha nang
ho tro sur tang truOng
nhanh va tang truOng
gén cUa cac vi sinh vat

gay bénh.

Copyright © International Association for Food Protection




® Co cac san phém gia suc
(thit va cac san pham
lam tr stra)

* San Phé,m bot hodc rau
da nau chin

e Cac san phém lam béng
dau nanh

o Trai dura xit miéég

® Gia séng




KHONG phai la PHF

e Cac loa1 thuc phém kho
o gia tri hoat dong nudce
0.85 hoac thap hon.

* Cac loai thuc phém co
axit nong do pH la 4.6
hoac thap hon.

e Cac loa1 thuc phém co
ham lugng duong hoac
muoi1 rat cao.

e Thyuc pham dung trong
hop dung dan that kin.




® SO vi khuan hOaC siéu vi mé Single bacterial cell
con ngUoi an vao trife ti€p .
anh hudng t6i mire d§
nghiém trong ctia bénh.

* Bénh do vi khuan gay bénh
san sinh nhanh ch(')ncg O nhiCt
do tr 41°F tdi 135°F. l Continued growth

® Vi khuln san sinh bang cach
phan chia, vi v@y tOc d0 tang
trrOng cang ngay cang / Divwienino \
nhanh.




e Bat dau tir 100 vi khuan (00:00)
® 200 vi khuan (00:30)

® 400 vi khuan (01:00)

* 800 vi khuan (01:30)

* 1,600 vi khuan (02:00)

® 3,200 vi khuan (02:30)

* 6,400 vi khuan (03:00)

* 12,800 vi khuan (03:30)

* 25,600 vi khuan (04:00)




* 25,600 vi khuan (04:00)

* 51,200 vi khuan (04:30)

* 102,400 vi khuan (05:00)

® 204,800 vi khuan (05:30)

® 409,600 vi khuan (06:00)

® 819,200 vi khuan (06:30)

* 1,638,400 vi khuan (07:00)
® 3,276,800 vi khuan (07:30)
® 6,553,600 vi khuan (08:00)




— vi khuan
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Nhiét D6 Gilr cua PHF

® Cac Loai Thuc Phérp Co Kha
Néng Gay Nguy Hi€m (PHF) la
cac loai thu’c pham doi hoi Phal
coO sU kiém soat nhi€t d0 d€ bao
dam 1 vi khuan gay bénh khong
san sinh nhanh chong,

Gilr cac loai thuc ph&xlmq do o
bén ngoai vung nguy hiém: 42°F
— 134°F. PHF duoc phat hién la
hién khong dugc c}}é bi€n va O
trong vung nguy hiém la hanh
d@ng vi pham nghi¢m trQng.

135°F )
60°C

-/
N
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Gitr Lanh Khong Thich Hop

-

\ o Céc loai thuc pham dugc 1am lanh
135°F de giir lanh va sau do6 sur dung phai

"\ 60°C dugc lam lanh nhanh chong.
e 135°F to1 70°F trong vong 2 gio
dong ho.
° o 70°F t6i 41°F trong vong 4 gio dong
70 F ho.
21°C
41°F e Khi _Lém Lanh Thyc Pham, Khong
5°C Nen:
e Lam lanh & nhiét do trong phong.
\ / e Lam lanh trong cac thung sau c&
lom.
Copyright © International Association for Food Protection e Lam lanh thuc phém dflng cac thflng
nhua.

e Bit kin cac thung dung dang lanh.




Lam Lanh Thich Hop

* Cac Phuong Phap Lam
Lanh Pugc Chap Nhan:

e Dung da chuom va
khuay thuong xuyén.

e Pat thuc phém trong
chao nong.

 Tach thuc pham ra thanh
cac phan nho hon.

e St dung may lam lanh
nhanh. (vi dy nhu may
lam lanh toé¢ d§ nhanh)

e Thém da lanh nhu la mét
thanh phan.

e Sur dung cac thanh da
lanh.




Nau Khéng Thich Hop

o C4c san pham gia stc phai dugc .- TEMPERATURE GIIID!\{;

nél} chip t&i mirc nhiét do toi

thiég dé bao dam tiéu diét vi

khuan c6 hai.

e Céac nhiét dd nau thich hop:

o Ga-165°F

e Thit Xay — 155°F

e Ca, Tring, Thit Heo va Thit
Cuu — 145°F

e Ham lai thirc an con la1 toi
165°F




Ham Nong Thwe Pham Khong Thich Hop

 Bat ky loai thuc phém nao sé
dugc ham lai va gitr trong
may giit Am phai dugc him
nong nhanh chong:
e t61 165°F
e Trong vong 2 gid déng hd

e Phuong tien may méc dugce
chép thuan cho st dung dé
ham lai thuc pham:

e L0 vi ba (microwave)
e LO nuong

e L0 nudng thong thuodng




Pong HO6 Do clia Nhiét Bieu Ké

+ Haad

Steam

» lce Water
< {32 "F, 0 C)

2" [Hom)
MR Emuem

o P06 d4 da nghién vao gan day ly,
sau d6 d6 nudc vao day ly.

o Dit nhiét biéu ké vao trong ly da
sau it nhat 2 in-xo. Sau 60 gidy,
hay doc s6 do. So6 do nén la 32°F.

o Néu so do khong phai 1a 32°F hay
thuc hién thao tac sau day:

e Trong khi vira dat nhiét biéu ké
trong nudce da, vira dung kim hodc
tudc no vit dé van dinh 6¢ & mit sau
ctia nhiét bicu ké cho t6i khi kim
doc muc 32°F.

o Cho 30 gidy va kiém tra lai nhiét do.
Tiép tuc ldp lai cac bude ndy cho tdi
khi nhiét biéu ké dat 32°F.




Qui Trinh TPHC Khong Thich Hop

Thoi gian Kiém Soat Strc
Khoe Cong Bong (TPHC)
cho phép cat trir PHF ¢ nhiét
do trong phong trong to1 4
g10 dong ho.

Cac loai thuc phém TPHC
phai duoc dan nhan thich
hop.

Phai luu gitt mot ban ké
hoach TPHC tai co so.

Cac loai thuc pham theo ké
hoach TPHC phai dugc vt
bo sau 4 g10 dong ho.




Rira Tay Thich Hop

e Phai rira tay béng xa bong

B Areas most frequently missed °
during hand washing

Less frequently missed

Mot missed

[Adzpted fram Tawlor L (12731, An essluation of hand washing tec hnigues -1,
MursingTirmes, 12 January, pp %-55)

va nuOc am:

Khi quy vl tgi lam vi€c trudc khi cam
vao thuc pham hodc dU.ng cu lam bep

Sau khi di v€ sinh.
Sau khi hat hoi hoac ho.

Sau khi cham vao bat ky phan nao cla
O thé khong Pha1 la phan canh tay ho ra
ngoal ma trlIO’c do da du’O’c ria sach

Sau khi cam Vao cac san pham gia stc
chura niu chin.

Sau khi thyre hién bat ky hoat d0ng nao
khong lién ‘quan tOi thuc phﬁm (vidu
nhu dua rac ra ngoal rira dUng cu lam
bep va may moéc bl do, an hodc uOng
hodc str dung thudc trir sau).

L Can ru’a tay trong 10, tOi 15 gi y Thoi

gian bang khoang 2 1an hat bai* ‘Happy
Blrthday




Bacteria on a hand after handling raw chicken

Copyright Public Health Laboratory Service and Food and Drink Federation
Tel: D20 7834 2460 Fax: 020 7379 0481 Email: foodlink@fdf.org.uk Web: www.foodlink.org.uk




Bacteria on a hand after touching an old
dishcloth

Focink gt org. b Web. wewimtsoctlink 2.k

Bacteria on a hand after using the toilet and
before washing hands

Bacteria on a hand after handling raw meat

See how by washing your hands thoroughly,
the bacteria is removed

http://www.lancaster.gov.uk/Content.asp?id=SXCB93-A78007D5
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Khong c6 BOn Rira Tay/Khong Thé

St Dung buorc

* Phai ludn c6 mot bon
rira tay trong bat ky mot
khu vuc ché bién thyc
pham nao.

e Phai duogc trang bi nudce
may am va lanh, xa
bong va khan giay.

e Bon rira tay phai dugc
bao tri sao cho khong bi

che chan va dé su dung. Co, co bgg r'G’a tay &
ay!




An/Ubng/Hut Thudc La

e Viéc an, uong hodc hut thudc 14 &
bén trong mot co so thuc pham 13
hanh dong vi pham nghiém trong.

* Khéng dugc hut thudc 14 bén trong
toa nha.

* Nhan vién khong duoc an hoac
udng trong cac khu yuc ché bién
hodc cat trir thyc pham

o Nhan vién c6 thé dn hodc udng
trong mot khu vuc qui dinh,
tranh xa noi ché bién thuc pham.

* Duog phép str dung ly do udng
cO nap déy va ong hut, mién la
khong cat ¢ trong cac khu vuc
ché bién thyc pham va cat trix
thie pham.




Nhan Vién Dau Bénh/Vét Cat/Vét L& Loét

 Nhan vién c6 bat ky cac
tricu chirng nao sau day
khong nén lam viéc gan
thuc phém, may moc hoac
dung cu lam bép sach:
e Oi mura
e Tiéu chay
o S6t
e Ho va hat hoi khong the

kiém soat duoc

 Bat cir vét cat hodc 16 loét
nao déu phai dugc bang
lai va che bang bao tay.




™
Ngwoi Phu Trach / Nhirng Can

Bénh Can Phai Bao Cao

e MBJi co sé thuc pham déu ludn
ludn phai c6 nguoi dugce uy
nhiém la nguo1 duoc phu trach.

o Néu phai roi di, nguoi phu trach
phai Gy quyén cho nguoi khéc
lam nguo1 phu trach.

o Nguoi phu trach phai c6 thé
chirng minh cho thanh tra vién
biét 1a ho c6 kién thitc hicu biét
thoa dang vé an toan thyc pham
lién quan té1 co s¢ kinh doanh
cua ho.




PIC / Bénh Can Phai Bao Céao

e PIC phai khong bao
gom bat ki nhan vién
nao tir co sé va co két
qua chuan doan 1a mac
cac bénh sau day:

e Salmonella typhi.

e Salmonella spp.

e Shigella spp.

e Entamoeba histolytica
e Escheriachi coli.

e Siéu Vi Viém Gan A

e Norovirus
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Khong C6 Bon Vé Sinh C6 The Sur
Dung buoc

e Luon phai co it nhat mot bon vé
sinh hoat dong trong tat ca cac
g10 lam viéc.

e BoOn vé sinh tai cac co sé lién ké
s€ khdng duoc coi 1a cach giai
quyét khac.

e Loai nha v¢ sinh di dong sé
duoc coi la nha v¢€ sinh tam thoi
mién 13 chung co:

¢ Bé chua c6 kich c& thich hop

¢ Bon rira tay c6 nudc may nong
va lanh

e Xa bong va khan giéy

J Giéy v¢ sinh
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Co Bo Gian trong Khu Vwc Quan
Trong

» Bang ching vé tinh
trang cO bo gian bao
gom nhung khong gidi
han to1:

e Bo gian song

e Xac bo gian
e Cac vet

i/ il qm 3 R e Caco trl'J:ng
e Da 10t




Nhirng Gl Quy Vi C6 Thé Lam

Lau chui, lau chui va lau chui!

e Viéc lau chui ki lu’0’ng co SO s€ giup
loal bod cac ngudn nudc va thuc
pham

e Trong khi lau chui, quy vi s€ phat
hién ra nhirng noi lam t6 cua bo
gian.

Bao tri co so

o Dan kin va dong tat ca cac 16 ho va
k& hé noti chung c6 thé an nau.

e Loai bo noi tra an.

e Loai bo cac dong o va hop bia
cung qua nhiéu ra khoéi co so.

Kiém tra hang hoa giao dé tim xem c6

cac dau hi€u pha hoai trudc khi nhan

hang.

Dich vy kiém soat dong vat pha hoai

e Viéc bdo tri hang thang la thich hop
khi khong c6 tinh trang ph4 hoai.

o D¢ loai bo tinh trang pha hoai,
nhiéu dich vu c6 thé can phai béo
tri nhiéu lan mot thang.




C6 Hoat DAng clia Ddng Vat Gam
Nham Trong Khu Vwe Quan Trong

 Bing chimg vé hoat dong
ctia chudt bao gom nhung
khong gi61 han téi:
¢ Chuot song
e Xac chuot
e Phan chudt
e Cac Dau Hiéu Cha Xat
e Cac Dau Vét Gim Nham
e Cac Vét Nudc Tiéu (quan sat
bang deén cuc tim)




Nhirng Gi Quy Vi Cé Thé Lam

* Hay chan chiing O ngoai!

* Bit kin nhlrng 10 hOng trong nha
b&p ma d@qg vat gdm nham co
the¢ dung d€ vao nha.

* Di bén ngoai o sO va bit kin
cac 10 hong c6 thé khi€n dOng
vat gdm nham vao nha.

* Bao v€ tat ca cac thirc pham
trong cO sO

* Chung s€ khong 6 1ai va sOng
dugc néu khong c6 gi d€ an.

* Dich vu ki€m soat d0ng vt
phd hoai

* Dan hodc gan bay 0 bén trong
co sO dé bat chuot.

* Dat bay thudc dOc & bén ngoai
cO sO.




e

Hoat DOng cua Sau Bo Khac trong
Khu Vwc Quan Trong

e Nhin thay rat nhiéu gioi bo trong trai
cdy hoic rudi trong nha trong khu vuc
ché bién thuc phém hoic cat trir thuc
pham.

e Khong dé rudi bo c6 mit trong co sO
bang cach nung ndng cira ra vao va lap
lu6i chan cho cira so.

o Giam sb luong rudi bo béng cach loai
bo nhitng noi sinh san cua ching
e Rac
e Rau Trai Ci

e Cong Rinh va Nudc Tu Pong

™~




Ngudn Thwec PhAm Khong Bwoc Phé Chuan va
Thwe Pham Da O Nhiém/Tap

e Thuc pham duogc coi la hang tap
da bi nhiém céc chat doc hoac
chat gy hai ¢ thé khién loai
thucphanldokhongcon
nguyeén chat hodc c6 thé gay ton
thuong doi voi st khoe

e Da lanh dung de udng cung

duoc dung dé cat trir d6 udng
hoac thu’c pham.

e N4Am mdc hoidc chat théi rira
khac.

. Nhlem bui, con trung hodc cac
bé mit do ban khac.

e Thyc pham khong toi1 tir mot
nguon dugc chap thuan.

e Thuc pham duogc dung lai.

™




Thé/Tom Cua Nghéu So Pha Tap

e Céac nhan vién diéu hanh co sé
thuc pham phai bao dam 1a thé
ludn duoc gan véi thung/hdp
dung cho t4i khi da dung hét
vat dung bén trong va sau do
lwu trong ho so trong it phut da
90 ngay.

e Phai cat tdom cua nghéu so trong
cac thung/hop dung riéng néu
cO ngay thu hoach hoac khu vuc
nudi khac nhau.
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Lam Thé Nao dé Khong B
“CLOSED” (“DONG CUA")

e Truong hop vi pham nghiém trong co
nghia 1a “Mqgt hanh dong vi pham [B0
Luat Ban Lé Thuc Pham California] c6
moi nguy hiém tirc thoi doi voi stre khoe
va phai dong ctra ngay co s& thuc pham
d6 hodc yéu cau phai khac phuc ngay. AN

'CLOSED

o Bat ky truong hop ndo vi pham nghiém
trong va khong thé khac phuc ngay déu
dan toi hau qua 1a dinh chi gidy phép bao
vE suc khoée va co so thuc phém do phai
dong ctra tam thoi.




Cac Lan Binh Chi Giay Phép Do Vi Pham Qui Binh vé Strc
Khoe Trong Nam Tinh Theo Lich 2008

LL02 Su Pha Hoai ctia Bo Gian

LLO1 Su Pha Hoai cia Pong Vat Gam Nhim 111 2
LLO7 Khong Ba Nuée Nong (< 100°F) 100 3
LLO5 Cbng Ranh Pay Tran 59 4
LL16 Hoat Dong Khong C6 Gidy Phép 37 5
LL17 Khéng Tuan Theo NOV 34 6
LL19 Ha Cép Gidy Phép xubng Pre-Pack 24 7
LL18 H¢ Théng Puong Ong Nude Bi Hu Hong 19 8
LLO06 Khong C6 Budng Ong Nudc 14 9
LL11 Hoa Hoan hodac Tham Hoa Khac 7 10
LLO3 Su Pha Hoai cua Sau Bo (Khac) 6 11
LL21 Khéng C6 Dién/Dich Vu Dién Nude 5 13
LL98 Dung Cu Dap Lura 5 13
LL20 Ly Do Bong Cira Khac 3 14
LLO8 Phong V%ign;lg ﬁgﬁtcgg;hén Vién 2 17
LL10 Céc Piéu Kién Mat V¢ Sinh 2 17

LL15 Khéng Pugc Chap Thuin 2 17
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Tôi sẽ dành thời gian giải thích về mỗi tình huống dẫn tới đóng cửa cơ sở nói trên và nếu vẫn chưa thảo luận thì sẽ nói về cách ngăn ngừa các tình huống như vậy.


Ppéng Clra do Yéu Cau clia Chu S& Hiru

o Néu quy vi c6 mot hanh dong vi pham nghiém
trong khong thé khic phuc ngay duoc, dimng
chd doi cho toi khi thanh tra vién dinh chi gidy
phép hoat dong ctia quy vi.

e Hay ngung dich vu ngay va tap trung vao vi¢c
khac phuc hanh dong vi pham nghiém trong
do.

e (Cac truong hop dong ctra do chu s& hiru thuc
hién s& khong duogc niém yét trén trang web
hoic c6 bién bdo CLOSED (PONG CUA) treo
tai co s6. (Con ddu REINSPECTION DUE
(CHO TAI KIEM TRA) s& dugc niém yét cho
t61 khi sy viée dugc theo ddi tiép).

e Chu sé hitu chi dugc dong ctra co s néu co s6
do6 dong ctra trude khi thanh tra vién téi.




e 2 nam hoat dong ctia moi co sé tai
Quan Cam

e (Céc truong hop vi pham nghiém trong va
vi pham & mirc do nhe

o Bat ky qui ché thi tuc nao

e Danh sach cac truong hop dong
ctra moi thang

e Ban sao bao cdo dudi dang PDF

e Danh Sach Nhirng Nguoi Poat
Giai Thudng Xuat Sac

o Tin tic cap nhat vé y té

¢ Théng Tin vé Thu Hoi San Pham




Gidi Thuwdng Xuat Sac

Award o Excellence

Your Restaurant Name Here
12345 Your Rostaurant Stroet, Your City, Your State S0000

1 pceptionally high lood saloty and sanéation siandards throughout tha yaar ol
2009 ! - y
15, M.PH i i 30T i A Poulson, AN, MM

Giai Thuong Xuat Sac dugc trao cho cac co s& thuc pham duy tri cac tiéu chuan cao
nhat vé v€ sinh an toan thuc pham.

Cac co sé thuc pham mo cira phai c6 mot nam tinh theo lich ma:
e Khong c6 cac truong hop vi pham nghi€ém trong

e Trung binh c6 6 trudong hop vi pham ¢ murc do nhe hoac it hon
C6 it nhat mot nhan vién ché bién thyc pham cé chimg nhan.

Co6 it nhat 2 1an kiém tra theo thong 1€ duoc tién hanh trong nam tinh theo lich do.
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Cac Cong Cu Huan Luyén

@ == e (Gi4o duc chi 1a mdt ntra cau tra
PONG VIR 101 dé giai quyét cac van dé vé
intiols | Date | Tene | Food | Locosion | Temperahue | SoTeETe an tOE‘u’] thl.IC phém

e Vigc tiep tuc kiém soat quan ly
chinh la ntra con lai.

o Thiét 1ap cac cong cu huan
luyén dé tao diéu kién cho cac
nhén vién cua quy vi va dé ho
phai chiu trach nhiém doi voi
cac cong viéc nhu lau chui va
do nhiét ¢ thyc pham.

o Check holding TermpeeThuss Opercamotely ewery d Rours
L d hoichng iempeecieat rrutt Be £1F and beices
v Hol holdng empechse: rrust be 1 35'F and cbove
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Cac Cong Cu Huan Luyén
-

e Vai Tro cua Giam Thi Cleaning Schedule
e Thiet 1ap cac ti€u chuan va o | Aoty | Shmer | s, |

chinh sach

e Y<¢u cau phai co trach nhiém

e Néu guong tot

o Kiém soat, khen thuong va

khac phuc hanh vi kém

¢ Huan Luyén cho Nhan Vién

¢ Cung Cap Cac Nguodn Tro

Giup

& Amign clsoning dufy based on speoiic oeas moh o e o

ol e bor, ulencl woefing Gled. eic
r U meohic egupmen! thiad reeck 0 be cleared
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Cac Cong Cu Huan Luyén

e

B erge Toae Festrareeol Hass)
o 1240 E Dy B, Sule |
Soriey deny, G

Food Facility Self-Inspection Form

Hol ond Cold Holding
Cold oods hebd of 41°F and balow?

Hiot oot bl ot 1 35°F anel above?
Foods ropldy cooked using opproved methods?

Proper Cooking Tempenahures
Row animal products cookad 10 piops fermpa e

Foods ropidy rehealed o 145°F wilnin 2 hows?

A proipe fhemmomeeter ocourgde fo | +/4] 2°F owallabie?
Ulensils ond Equipmant

Uawnegils i SCIOpad Of @sciss MO0, washned, findad,
saonBzed, and af dried?

Sorifher concenalian is of propet ewvek?
1700 ppm C1. 200 ppm Gudl, or 25 pom 1)

Cish machins s sanitizing propery?
150 ppm Clor 180°F and 160°F of e plohe leved)

Tt sfrid presan 80 maamse saniier concertaions?

Usied wiping clothe ans ploced n o bucke] wiflh piopes
e levvals Of In O armpad?

Food i4 preponed 40 @8 1o nol cros-conamnaia aw
foods wilh ready-io-eof foods?

Food is properly covened ond sfoned 52 as fo prevent
consarmination?

§ & 3

& & &

5 8

mwa

Employee Hygene
A ory empioveas SCK, o have oy Open Cubl, 50,
o fashes?

Al hanct wosh sinks o OCoesiin, hoves hot and ook

Erployeas hove been roined and ane using comect
hand washing procedures?

Food Sowrces
Producs & washad prcs 10 pregaealion o savica?

Al food Cormiss BOrm an pEIoW SouBcT

Shedifish foages cne rnciniaingd propey?

Ganeral Focility

Hot wioter of af ket 1 20°F |5 ovalable throughout the
orien facilty?

Greose op ond plumbing funchoning propery?

Arw dgre of vermnin ocivily or vamnin haboroge?
Equipment & commenciol grads ond in good concifon?

Foodd, ubansils, and equiprment rainigined & inches
above e foor?

Al food preporafion suifoces and eguiprment dean
and sanifized on o reguls bois?

Wiolis, fioon, and cedings in o clean and sanitary siose?

3

g & 8 8

g

g
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HAY THAM GIA!

ood
afety
dvisory

ouncil

vou

Uy Ban C6 Van An Toan Thuc Pham Quan
Cam (FSAC) la mét to chire cac co so
phuc vu an udng.

Nhan biét va giai quyét cac van dé lién
quan to1 cic tré ngat va vudng mac v€ an
toan thuc pham.

Khuyén khich moi quan h¢ cong tac chat
ch€ vd1 Chuong Trinh Bao Vé Thuc Pham
Quan Cam.

Dé biét thém chi tiét vé cach tro thanh hoi
vién bo phi€u va co tieng noi, xin toi trang
mang di¢n todn cua FSAC tai
www.ocfoodinfo.com




Pé Biét Thém Thong Tin

e Lién lac v6i thanh tra vién cua
quy vi hodc giam thi cua ho.

~L
00
-

e Robert Curtis
(714) 433 — 6103
rcurtis@ochca.com

e Trang Web cua Chuong Trinh
Bao Vé Thuc Pham Quén
Cam:www.ocfoodinfo.com




Thac Mac
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