GMP/GHP MANUAL
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(This document may be used as it is and presented as the GMP/GHP Manual)
(6®® edPencs GMP/GHP 230620 6383 9882353 2R 1)

1. Brief Description of the Establishment

Provide very briefly the information of establishment with regard to history of
establishment, ownership. Type of business, products for services provide, product of
service deliver, customers and suppliers, branches, if any etc.

#3BBI66S 3D S, HDO, D$12318668 2DIDCS, 8323652 2IEFR ©eHT
©eddr, ¢eP) ) 6830 8B8®mO® &2 i®s, 3860 IEmB S,
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2. GMP/GHP Policy / GMP/GHP 2362323253253 ¢S

Define GMP/GHP Policy and get it approved by the top Management.

GMP/GHP 32832325353¢5 & 22581 O 993 € 82502185306 08
BB BDIVBIB.
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3. Responsibilities and Authorities / DH 25O 299 VRCHR

Define the responsibilities and authorities of personnel whose work affecting good
manufacturing practices or good hygienic practices and document the separately. Please
attach the organizational structure, identifying relevant personnel.

O5) BPerem 950 6T 851 6e89NBICKBL) 1925 BEHED OB BH)
1805 @e5DEEE DHBO )1 DEBE 6OB GIHO 6ER&H ®1B BOHE. 6O
6ENEED IR DB B33 6Re8 223D &1 IBTB) DR[ABES &) & 535).

4.  Safety/ 8362582527

Describe how safety of products or services is ensured throughout the operations or
activities involved.

Bderer D3 6657 629103 2385825570 53901 D zSes 285 @end
B)5:2620® B¢ 26 2291865 eI S 53.
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5. Primary Production/ 86:)&2 838238 %)¢5

State how the company ensures Environmental hygiene, Hygienic production of food
sources, Handling, Storage and transport and Cleaning , maintenance and personnel
hygiene at primary production.

2382382 ©e39BICEB20DEB, Ge89NBICEBL) B6RE3 10 &nd KPe3remds,
BBenSencs, HDNY BB 2325 9912065, 0Tz BFeermelE B88e BE®,
BRBBD 2325 38D 3 83028015228 5320 ST OB 22N 83ENBT WEBIB).

6. Buildings and Facilities/ @225 297 asanggzsu@

State how the building s and facilities are designed and how good manufacturing or

hygienic practices are established and maintained. Please attach the layout of the
Establishment with material movement.

PISDBERE 6EHINENEE 201 2320832@ O3 KFeew ) / 60T ce39NBICHB5)
228025 53PS DB A#EICED BDBIDIEHB) 3%5) eSO WERNBS WEBIE. ©OP
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&0 2535).
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7.  Equipment/ &a2)6&0

Describe how equipment are selected used and maintained throughout the operations to
ensure product or service safety.

380 62361 ©EeDE, %1353 BEGDE ) 35IDI6® B 5H6DE Kdsrex)
653 62D DR 8362825508 530S WS B 2SS DS EBIB).

8.  Water Supply / 8@ 23123¢5®

Describe how potable or non-potable water, hot and cold is used to ensure product of
service safety.

cene3® 607 BEE, 2315365 GenT 2318305 ©2500%) B3, Be3rem eend 6edDIDE
236285270 )9S DB #2860 218250 EB) 2e§Sr DeIHE WS BI®Y.
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9.  Lighting and Ventilation / 226@I2NCS 293 DIzIEScS

Describe how lighting and ventilation is maintained throughout the premises of
establishment.

#6375 38ES BB AIBEIZ $DIBNGS BDBIDIEHB) 55) 2e§Sr DeIHE
O35

10. Storage of Material / £®25 ®Q&)H BHES

Describe how purchased material is accepted and storage area is maintained to ensure
product or service safety. State how raw material, semi processed items, finished
products and other components stored to avoid contamination.

IO ®B3 D15 BEMBIEN #WICETS, Besres 6T ©eddr pSr8ents Eeees)
©ORE 3E®%ELI 8DBIDIGH®) (525 2SS DB WEBIB.
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11.

12,

Operational Control 125)28¢5 BIRKBAS

Describe how all operations or activities are performed to ensure product or service
safety. Please attach separate operational schedules for each type of major activity or
series of operations, as applicable. If any procedures or work instructions are identified.
Please give reference to them.

B2 60F 688D eprSz8encs 53051 DB 1213630 BiE® 28G5
657 E)51282® 3¢ EB 21z JeIBHE WEBIE). 6@ EED DO
B3NB) B8O 657 28 B8@NSB eI 5885 #NEB B
283002) 1R8N B3 65 6B Y EHKIE). 6O 23O GAMSS L)% BEGAE
653 20805 @362 HEIENES 5O I B 63e8 608 BB, B
280053 B GHBIBY.

Packaging / e2301@2 €005

State how packaging design and materials ensure adequate protection for products to
minimize contamination, prevent damage and accommodate proper labeling.

#2086 2B 3D BBO, 6K 8O DI, 23ces 388 6EE
REOO 20206 e31BBOD HRDB) 388 2egS1® OB EBHICIB® 8820
$12361® BREO ¢ WEB) 243Gy e3een B3 wEBI®.
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13.

14,

Lot Identification and Traceability / @57® af)gzs)amaﬁ@ 2324
22568052

Describe how the organization identify the product and the product status by
suitable means throughout product realization

B&e31e5) 85108, 2967® 3889 23853 538823182505 29€207% 253557 22NISEH
2825 83823185668 DI DEBINBIBN 22O 31N ER WOBIB).

Recall Procedures / 3€ z0€8® 25512352328

State how the company ensures effective procedures are in place to deal with any food
safety hazard and to enable the complete, rapid recall of any implicated lot of the finished
food from the market.

#2086 65IHBBENDBO  EBedD 319 DS NDBRHE B5istOm D®
BEBOR 32 BIEEE 629D BWES 628 e 388D 0K 212018 &S
GBI® BNDB) 22583 2nEDB) BEGDE 83eeNL] WOBIBY.
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15.

16.

Cleaning Programmmes / 8883¢ 2386® &)e30eH53

Cleaning and disinfection programmes should ensure that all parts of the establishment
are appropriately clean and should indicate the cleaning of cleaning equipments.

PIBDBEHE] BBSR® 2088 6iIns 388 888ed 3DBIDIEHB G5B
ROz, BB BB6® 2D eI ¥IBN OB ¢BmmSen £33 388
888 6m OS5, BB8Be KHBe® w3 JJSnienss BES DR
28020253 DT 53201 2EB) BV §BCS.

Personnel Hygienic Facilities / e230d®E2) 6023050 232083200®

Describe how personal hygienic facilities are maintained throughout the establishment and also
describe how cleanliness and hygiene is maintained.

68O BBIeE e8ednBm DN 8Mgwm®, 868 ¢ds
©239D5ICEBBBND ISDBIS BYE BIBIDIGHB) 525 23S Je§BS 2 B3®.
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17.  Pest Control/ 83€6I0) 23231¢5

Describe the Pest Control Programme of the Establishment.

#B3BBEE BEGDIR 33325 DB BEGAR JedmHS WEBI®.

18. Waste Management / 2238825 2)€ @220 603

Describe the waste Management programme of the establishment.

AIBBBECS 43D 2EDBITS s DR BEGAR JedmHS EBI®.
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19. Transportation / 23881e92)¢5
Food must be adequately protected during the transport.

222920 DEO LEBBIBNIDG @100 88136885 388653 212016 23D1NBB WE BB

20.  Product Information and Consumer Awareness / 5322322535 8Ee
eB0B)A 8320 23860352 125)D 5592

Describe how lot identification, product information, Date of manufacture, Date of expiry,
Instructions to consumer are conveyed to consumers and other related parties.

GBIB HEBID BB &[5 1, DO K315 BERDE 3®160D53 6205,
53823385 58, WG 9B DB E5)68, 23:86e0IE 2510 e ¢e3@eesd aa8cs
3786208203550 2826 e BB 23:8%DE B e15)dBS WEB) A5Gt 28€HBS
OB
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21.  Training / 830€m 8@

State how training programmes are conducted please attach the training plan or training schedule
if any.

#1208 DE 6e39DBICHB251D BEDE 35 en VBB 1S 55e[DD

EDreeB) NS 23en B3 SB35, DIBBEee5er DResON LS 232 28133
PBIB® 2D EHBIB).

22.  Quality Assurance / 253558 240278805
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Describe how the quality and safety of product and service is ensured.

B38e312H6E 297 ©83DE BDBBIDNE 291 OEB&HB BHNYST OB 2zISH
23eB WOBIB).

23.  Internal Audit / 205855538 8@ €05
State how internal audits carried out.

ADBBBE D6 EBL) €3¢ 2S5 ZNEES DeIBHE WS BIB.

24.  Corrective Actions/ 239168 88® 291 66I)53cs &csa

Describe how corrective actions are taken to problems or causes affecting hygienic conditions
within the organization.

AISDBIB BB Ge39NBICAB2)25)79) 28D B DR8I H1O) ) Gessr) BGE

3B 1 BNDB) PBI® DEEDB 21568 S WEBIB).
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25.  Customer Complaints / 38650382z 3@ 603

Describe how the customer complaints are handled and whether the company has a procedure for
handling of customer complaints.

3186038z 31@mE eI PISHBS OBIBN BeHr@IE® 3% 8r86nIEH
3198 01836960 K5 BEeID BERED edmd EnBIB).

26.  Control of Documents and Records / GED%) 2 DRe7or%) 23R BICS

Describe how GMP/GHP System documents and records are identified and controlled. Develop a
format which includes document No. issue no., Page No. etc. and provision for approval and
insert all documents identified in the scheme into that format.
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27,

GEDB) %oz, PYBIGKHINB) 2o2cs, 89 oS eI 388 2325 2B @1Bcs 23EeN?
@) 2B 218D GMP/ GHP 3068 6E® 83288 620010, D 6ED5) )
DB BEBIBBIBI 88%) BIEBIS 2WSB) #2668 TS 2 EBIB).

Management Review / 2)€® %7200 €0c5

Describe them mechanism of reviewing the performance of GMP /GHP scheme at the
Management Level.

9%E WEDBIMEEHS OB GMP IGHP 338368 2180 833258 DOEK®CS
6B 26 edBE EBI®.
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