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Project on Improvement of Human Resources in Food
Laboratories for Improvement of Quality of Milk and Dairy
Products (FLAQUM)

XL 2 4L The Kyrgyz Republic
PR EHE Ministry of Economy and Commerce (MOEC)

BRI & R

Department of Technical Regulations and Metrology

WA PERTAf & TV RESERR

Division of conformity assessment system regulation
and halal-industry

ERfr 7 — Center for Standardization and Metrology (CSM)
B RATT Testing laboratory of food and agricultural products
rfd Ministry of Health (MOH)

PRI T B A 2 5 BB T

Department of Disease Prevention and State Sanitary
and Epidemiological Surveillance (DPSSES)

R T

Laboratory Testing Center

FHRRGUIE K OV A BB

Department of Noncommunicable Diseases and
Sanitary Surveillance

BRXEA Ministry of Agriculture (MOA)
Bk R A A AR A Veterinary Service under Ministry of Agriculture (VS)

MER WAt ¥ —

Center for Veterinary Diagnostic and Expertise
(CVDE)

BRIE R AT Department of State Veterinary Supervision
FIUFAREL S Z— Kyrgyz Center for Accreditation (KCA)

XL X X [ESEHEAF T

Kyrgyz State Technical University (KSTU)

BN —= T 2 —

Training and Practical Center “Technologist”

—F T Rk R

Eurasian Economic Union (EAEU)

1A—I VT REEESR

Eurasian Economic Commission (EEC)

A PR A Conformity Assessment

b5 Chemical Analysis

PR A Microbiological Testing

WEBHE R BE (R An S ) Internal Quality Control

SR ITVE D 2 G R Method Validation

TREE Verification

TerERER Proficiency Testing (PT)

IEEYE Reference Material (RM)

HE DA S Measurement Uncertainty
(fdh) TG (Food) Factory Inspection

A B Hygiene control

HOMWES Declaration of Conformity

VAL =TT Master Plan (M/P)

BR =R AERER Veterinary Sanitary Certificate

Bt i Japan International Cooperation Agency (JICA)
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IaYxl NOH Y E—— NI, HACCP WHED AR ZIEH L, [BERREHREEER O
HOERESLR « fARNERICBIT 2 R8MEE~=2 T V) Z{ER LTz, 4%, tEEES
% AL T THOMHEG R E L TEH SN Z Enfiff s s,

x3-8 BEFLEZERTEGEETMETFX FOELGAR

g4 v FRBRER AR B OO OMER/EZRICK T D RnfiE~=27 L
BE AL IS - B HER G, BREBEEHORIT Fhe S . Bdh THO HACCP F = v 7 U A b

£ 5 T35 D HACCP S04k 2H

R)

— AR | AR FL—Y U T EIRARME R SR & A ORTERE B IEE B ORTEE
HUEMHE, EHREB, FEROBE L R EY, BRI B

HACCP HACCP 7 JRHII & 12 Rl : HACCP 7 JR I o> FEA

HACCP iy : BEAICHIT DA B OERFH, BADDOEREE, THIZBITL2EATF
JIE, 5 EE% O HACCP, ANl &~ & IEHEE

-4 SIS % HACCP (EEU Decision No. 94)
ER4 BRISEEORITHVHE - RiEsh . GERUE)

(2T ey FOIEE) 2-4-3 pE 2 IR D5 (1) BREM AR AERE O A B 1f11F HACCP
M—=r7] THHENIM LT TH~OEERITIZONT, B 1 ROEEE FDOXNREE~D
HACCP WHEDIEENERE IO W T8, 2 2 TIEEE E L TR U T~ 2B H OA 5 T3
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BEARATICOVW T FIOR T, ARORITIE, BEABIHEEL L TOMEST Th o723, BEAE
MR ET L LIGOFEAEHRICOVWTORELHHEL AR E LI2bDTH Y | 5 1 BIOFERFHEHIZ
DT HACCP AZHNT 722 DB DO T E L TCORMAEZHR Lb DT, THOEE A E
N5 Z L TCLBOfAESHUGEIC T -ar Y LT — g U EAERT H 2 LT, G0 LER
LAVEREIRICATE E LCEBNT D 2 &0 5,

BEmISEEATOER (FE2m)
(TIGEEARRAITER 1 812 520 L 7= HACCP A3 A T8 (2022 452 A 24 H) 2%k L TH 2 [8]¢> HACCP
BEARITEITo72)
HEE : 20224511 H 25 H
T35 : Sutash
Ui s F—X
B TR R
- HIEMEML72ZGE Y 2 MBI LT, REREM A LE L LRV GEERE S 2 ik
ENR L,
- AEEE T T ATy 7 &R CEBEMICOI D X TERY . RIFOMERED
ARG & 0 B> Tz,
- WMERBSE 2 TCCP Z2FMEt L, 5Mdb 72 CCP # Rk A (PUAEWERRE) &K
WA TS LT,

igi®5 EZEB® 0T JO4 5 LAHE - S b, GERE) |

BAYF—=L A N=RNTav=zy bR LA ART = v 7 v — N RITRY
KOG OBEEZITV, JFETTOT & L THFEEBE~OBEEIME IT-o72, Fio, BEFE KL
OHEAEF I HEETH~ =27 VO—EMH LT, AELOREFED =D D HACCP ([22W\W T
TOT & LCH AT F—L A NRN—NhEa (T,

ESELS; 2023 459 A 14 H~15 H 09:00-17:00

ES -5 AT INAING =T 4 & 7 AMKEREFR AT RERE BT, BEYS, £
WHEX G | =T 4 7 AKX OBRER AR T A B R OVRFE M OGS
HENZ GBS BT OBEAHE (B OSBRI 31T 2 E e &)

W B 52 R OVBEFL 338~ D HACCP A&

WHEEE | VS: X A7 F—L AL 3— (24)
Tavxl k24

3-1-3 RMAER3 : I - HAHERIIETLREMDEES M X T LDERRE
(fRf2 8 &m T Ih A A & BB &) (DPSSES) B UMt 5 E#5FT)

EIE1 BHEZERIT- 60U LA FRLGSHRRIMTEL LTOTRLRLRILEERT S, GERF)
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AN E OB, HFE2E ey =7 FofER) 2-3-1 Ao Hm L 2) &
B OBMAAHE « SHETT#) THE7ZL OIS, Funv=7 bR EET L~V E LT 24
MRS ) HARNEFR SN0 E D 0 T FEMHE A F L~ » TUTE SN T, FEMHEOHMWIZ LY
ARE L RO LT HEME BT TROED .

& 39 HHEDHERE L TEHEMRVERRLEZBOH-HKMTER (DPSSES)

BUE DA T FEERRl O E 7o IEE b o FRAE T AT D
Btk HZE DA & RO - Bk AH T FRBRAEEL
GC 3 | GC: BREDOWESM, T AL 2 PM (1) 10 4ELL | (5)
LC 3 LC: 777 hFv U ERY 3 fit, (1) 54EDLE (7)
AAfth, 3 AN EEJR 2
Micro | 6 | Micro: MAEMBEDZ YRR | 3 3~6 4 (2)
(A3h) 14 (& i 10

DPSSESIZ& 1T 5 HAEDKZXME 142 PI0B AR EMHRRMEZEFT LB LALITE L,
(BAR60%I5xt L T 46 DERMENFREGELANILICELZEWVZ D)

B2 SHRDTIARTA L (EEE) H IS0/IECI7025:2017 (JR#FhR) Zi#Hl=T &5 ICHEIND
GERGE)

DPSSES 7 AR, 4 & T 1S017025:2005 R (IHRR) ZFiA L TH Y | FAXFAEEE ¥ — (KCA)
M5 IS0/1IEC17025:2017 CGHThR) OFRE%E 2021 4 5 HIZHUSG LT\ 5, 1S017025 [ZFSW\W T T R
VRV AUMEEBLTEY, FBEITER SN TWD LSRN HICHENERIND,

BEFO~FR YA b (WWEER) REIZHOWT, NEEEZBOEMENELBOITICH T
HRBIEIZOWNWT, BEEEIT o7, AMAPNIHGEOREOE B, 3RE, Bk RoE R L
TRFZ AL FOBENDIZIFHINCEBEINTND E S 2D, Skt &R Ll
DWTLLFIZRT

% 3-10 DPSSES SRR A v FEEKR

EEfSkt s 0RE: | @EAJE (Cd,Pb, Zn) . ~A 7 &7 = —7+AAS RERE
B OSSR T, RO D)

P EL BEEROEEE ¢ i)

FK  RIBNZITE AR 2 F

PRBRRE ROEHEL, QC : Y

MRS EEAER © PE
RREAR - R

—SOP : {ERkH

— - U MR AR ER - RN

~AAS DIEIRD S« 72 L (WHVKIER R EH)
R, TR, | R ESGERERRER,. AAS HME - A LT ARERR - Cd A HFIRIFE A
Mo—=
SOP {ER% D GOST B Z E 1= DAL, ~ A 7 e v = —7RIERE, AAS JlEEE—

2 2-3-1 MAEHINOREEAME b. 707 NBAEE T 5 7 REREDO L~V EBROZ L
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DT L DIZTED SOP BT 5 FiE,

<A 70— RIRTOD AAS FRERIEICHOUNTIIHEST U T 2 YV EREREABR 2 F2 ki
L. FNETERD AAS JIES %2 F & T SOP AL LA uEZe 570y, E7-, AAS 13
KIEARFNTE D L Z ARV IEBZER I L D BRIISHMNETH 5,

1
SN
S
P
&

1542 3. HACCP EEEMME TRV J LARFE I, THTOMMBELETHITENS, TL T, Rigd
DPSSES FiRIZ & WA SN B, (ERE)

BN THEEEDO N L —=2 0 TRV 2= LU AT AE, AFET7ay=7 FNMEELCE S
07T LERINT, ZATTF—BRA NN EMF L) LTI L, A%ERT 2 HTEER
A& T HACCP DEEAREN T(LC F L —F—DFEZ BV E LThh | i CEEBHOR LA
BT % A NOERREAIT 5,

ey —Ii
R—=2948 - LAR)L 1%t day>
1. EAEU TR Al
—."‘ = #ﬂ}
g'mgﬁﬁ;E@W) TR 5
g ie 1. EEEHBERAETER
(#ETAL) 2. BEXxFzvHsI— b

<

SZFLARJL <2 and 3 day> A
4 BEMENS k-
5. HACCP #&%& - R - e
b BREETATAY FURTL . "(’7"_;’;;3;’:)”3’
1. BRYVTYVY 6. BT (TB/TOERT£ED)
8. ELE! G HACCP
HBETRK)

Bk
7. pC
- 8. KT FR—F

[ HAGCP b L—F— J

K 3-1 HACCPEEERNL—=UFED2a—ILYRT L

x3-11 KRATHHLEEFEENEZEEATEMFEMET I X FOELHAR
ZA by | HACCP JRA & AEZRO -0 DOFL « L OHmAEHEEAT A FT A

BEE A | R e B O MR - BB, BIRLIR R O H v BLAI R F6 10 2 5 A PR o0 366
FIE, EAEU O HEATBIRIZRICE T DEFEEHDO Y X7 N—27 T u—F QAL Tk
— MR | R R RMRME B, MRk - B ORI AR L, TS OBRET - fiii~ DR FIH,

(=gl BAEHE, CEBORMATE, AT, FREHE, SHLE LRI 7T A B
EYEE

HACCP HACCP JFHI| : 12 FNE & HACCPT JRHI
HACCP BEAE : 1S09001 (243 < BE B~ ER, TIGEEA O [E 52| B R FIH, HACCP
BT
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FHRER | 8 F o7 o— MR EMIREDZE, 3R OBSMRATIERR, HACCP I
(IR A B 5L O B)

R4 BRIGEBEDOSITHIE - RiESh b, GERE)

BoETuy =y FOIEE) 2-4-4 BCR 3ITARDIEE) (1) &AfEAERA R RM T HACCP h L —
=27 THHAIN T THEA~DERRITICOWNT, H 1 EOEE Z 0583 ~0 HACCP #f
EDIFEBEFUZ DWW TIHATZA, 2 TIEAR E L ToORM THEATITICOWTLLUFIIRT,
AR ORITIX, BEEBHE L L COMBESIT TH o722, BRI SR LT THomAERHICS
WTOFHERCSEE B E L72bOTHY . 5 1 BIOHEFHFEIZ- OV T HACCP HAIZMIT 7% D
BOTHE L TORMMAZHER LT b DT, THOBEELZEAENRD Z & TLGOMAS UGS
g learyr—rva v eE T 52 8T RO SERCZEMERRICITEE LTERRT
HZ &b,

mIGEERITOERE (2)
(THEARITH 1 0% ki L 7= HACCP R A T35 (2022 4F 2 H 25 H) (2% L CH# 2 [alo> HACCP
EaRITEITo72)
Hf2 : 20224 11 H 14 H
T35 : Artezian
B F—X
B AT
- YHAAEEICLY THETHERE I AbNTHT, EEOARL —v 3 v OERD
T&Eh o7,
- DEHER L 2 EAD S B, MR AT LDEARKOBEL L YEALE LT3
BRIZBENICSBEE L T2 LD L o8, B OIRAE CliE 2 &R
RIS NZHED H o 72,

igiE5 EEEM 0T FO4 5 LAE - EEEh b GERE) |

B2 F—=IMRA U NR—=NENFNHHERNEZ 5 LT TOT & LT, #FEAR BIZ% 1 5 HACCP #F
Ex1T-o7,

1) HFEEA BTk 5 HACCP AHE D HEfii (N—1 v 7 Lo ULifHE)

H 2022 4E 7 H 27-28 H (2 HIE) 9:30 - 14:00

2 i DPSSES &=

PSS F oA N GEARE (20 4)

FHENZ | F/0F 2K OVEAEU O& S EEICET 2 1E4., AitesRit 7 v 72 A HACCP12 FIE,
BNGELZOEHE, HACCPT JFH|

BE  RSAAREA R, RS ELE T o — Bk, fEEOHTRIER. HACCP FHEI{ER M OY
I
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2) HuFEER BT xtT % HACCP WHE D FEHE (3 =7 L ~LIHE)

H & 2022 4% 11 A 10-11 H (2 HFE]) 10:00 - 14:00

= % DPSSES 2235

PO S F oA INHFREAEE (20 40)

NR—=2 w7 LAYUIHEIZ SN LT- R B 20 4 O 0D | BEARRER N B F CRRAEAEL
T A NN —EKYELL ETH 72 54 & TRE

HENZ | LB HACCP, B T LA T v ey —=v7 hL—HE VT ¢ A7 A HACCP
BEA . B~ YA AT A (18022000 2%5) . &5 7V v 7, AR

3-1-4 pBE 4 E-HERIETLMEOBESMEITME L X T LD
(REEBEEESE T V7 —BRIRER W) RUAEHHRT)

EIE BHEZRIT- 10U LA FHRLESARRMEL LTOTRLRLANILEERT S, GERF)

BREFEMEOENL, THE2E S0y =7 bOIFE) 2-3-1 RARMOENM E 2) WA
Bitfir OBEAMHHE - 4B FH#) TR L HIC, Tave s REEBETLULE LT T4
M) HAIRDN B S NI E 9 a7 REIRFE A v~ » 7SN T, EFEOHBTIC XL
HHE LD DIV HANEHIL FERDEY

*& 3-12 PHEDHER L L THEMRMNHRREDBO-EKMEL (CSM

BUE DAL AT HEERR O F 705 ETEE L oo FRAE T D
TS BEFIE DA HE & B O T Bl a5k AN T B
GC 2 GC: REIEDMESM . kT 71k 2 10 4ELL E (4)
LC 3 LC: 777 bxv U llERE 2 540 E (2)
AAfh, 3 | AN AR, RS 2
Micro 1| Micro: BUEMIRE D4 PERER 1 3~5 4 (1)
aib [ 9 (& @b 7 14 (2)

CMIZEB T BRAEDNKMEO AP 7 AR LMHEERMEZEG LARGLAIVITELL,
(BART0%I=xt L TTT. 8hDEFRMEBNAREGL L ANILITELI=E WA D)

B2 SHRDIARTA L (EEHE) A IS0/IECI7025:2017 (JR#FhR) Zi@dl=T L5 ICHEIND
(ERE)

CSM Z AR 1X, 4 F T 1S017025:2005(IHK) ZFf> Tk, F/AFAEEE - Z — (KCA) 1D
[SO/1EC17025:2017 (GHrhi) DFRE % 2020 4F 3 AIZHEUSSF L T\ 5, 15017025 IZHDSNWT TR~ R Y
AV IEEBLTEY, HETERSNTWDEEEZDD, HICWENILETH D,

HL, REHBID KCA 7> B FERFIMAEMRE O AL ST OV THRIET 2 £ 912 & OfRfER
H Y ABEIOFHE FHERI I EDRERIAZE ) O AN S OHE LfFE 2%, Yry=27 MM

3 0-3-1 MEEMOREAIAI L b. e Y=y FRHELT LI REREDO LV ESRO - &
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FAFXE FAGEDEDDRGEBANEHE T 7 2 F (F2H])

%@nm%i%% L/‘]LL.O

MO~ A b (WEEH) RIZHOWT, NEMEEEOFMAFE N EES B IHTIC
HRERIEIZHOWT, BEREAIT o f:o ARRAEFTIIEORIEOFHE, 3 BRIE, ﬁiﬁ%ﬁfﬁ:%@”@f?iiﬁ L
TR R AL FOBLED WUNZEMEINTNWDLEE DD, 5B T _REHER LI
DUWTLLTIZRT
KI-1BCMSARTRIOA Y FERFER
EAZRORBE | @FESRE (Cd,Pb, As,Hg) . ~A 7 a1 v x—7+ 1CP R Bk
ROt FEAE AL, PRI« Y]
PREL HREROEER Y]
HUKEEEOFBE, AKE : EY)
ARG R OB, QC : L)
SIS PR PR R« AT
FAIRE A« B
—HILPR 2 SERINCEER L7z SOP 2372780y,
~EMFIT X B U MR/ M ER R O FNEN R F B D &R - CEli, 7295,
SFER VL IR— 7 — L ORI
el FEmERat, b | RO ESCERGRER, AAS E - A T ARERR. - Cd AR HEFIARE
L—= %

SOP fEjk D GOST B £ -0 BisUk bk, ~A 7 0w =—7RiERE, AAS HIEEE —oIcE &
BIZJED SOP 2B T 5T 7E,
Ltk DR <A 7 a Yy —THRELCO AAS FERIEIC OV T, L T YRR FEhE L. s

TERD S ITESS 2% & 5T SOP AL LT UT AR B2V, E7-. AS ITEAARATNIS DL =5
ARVDSIEREEE IS L D RIS BLETH D,

3-1-6 JmPz ¥y +EE

BIR . RAMHEENTBRIESNEBRESERSN-HEZOKN 100EMT 5,
(BRI ERSN-REAEZORDIEMEET 105U LETH YERF)

W, ALK OISO NE & LRI HOW T OEA MMl AR A CEBENTVDLZ LD
L L CRITSNTERAETENE (Fm han) MERE LN, 7aYx 7 b itk oyt
REINTHETHREINZ»E SRR T 52 xR ch v, HICAEHEFICEEK S 1L ofrEH
AL OMEMBICERL L LEBEI N,

TuY 7 FRRETOL, BHFEOSHT T 2 A MRS L0 UGB LIRS iR S e s
EEmATE LT T2 Thd, 7uy=2 MAAAT(2018 ) & 7= 7 ME TR
(2023 FR) DA B W TR U VEN RS S I T IE Oz e L7z,
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x® 3-14 SREMICE TS EEESER SN HBREOHE

CVDE Lab
Before the project Year 2018 Year 2022 End of Year 2023
Antibiotics 2 (ELISA) 7 (ELISA, LC-MS) 7 (ELISA, HPLS-MS)
Mycotoxin - 1 (HPLC) 2 (HPLC)
Heavy metal - 4 (AA) 4 (AAQ)
Pesticide - 6 (GC, GC-MS) 6 OHP (GC, GC-MS)
Acidity - 1 1
Gravity - 1 1
Fat content - 1 1
Total number of method 2 21 22
DPSSES Lab
Before the project Year 2018 Year 2022 End of Year 2023
Antibiotics - 7 (ELISA, HPLC) 6 (HPLC-MS)
Mycotoxin 1 (TLC) 2 (HPLC) 2 (HPLC)
Heavy metal 5 (Voltammetry, calorimetry, AA) | 7 (AA, Voltammetry) 7 (AA, Voltammetry)
Pesticide 1 (TLC) 6 (GC) 6 (GC)
Acidity 1 (Titrimetric) 1 (Titrimetric) 1 (Titrimetric)
Melamine 1 (HPLC) 1 (HPLC) 1 (HPLC)
Benzopyrene 1 (HPLC) 1 (HPLC) 1 (HPLC)
Trans fatty acid isomers -- 4 (GO) 4 (GCO)
Milk fat in butter -- 1 (Titrimetric) 1 (Titrimetric)
Sorbic and benzoic acids - - 2 (HPLC)
Vitamins A, B1, B2 - 3 (HPLC) 3 (HPLC)
Total number of method 10 33 34
CSM Lab
Before the project Year Year 2022 End of Year 2023
2018
Antibiotics 0 1 (HPLC) 1 (HPLC)
Mycotoxin 1 (TLC) 1 (HPLC) 1 (HPLC)
Heavy metal 2 (Voltammetry, calorimetry) 12 (ICP) 12 (ICP)
Pesticide 1 (TLC) 2 (GO) 2 (GO)
Acidity 1 (Titrimetric) 1 (Titrimetric) 1 (Titrimetric)
Gravity 1 1 1
Fat content 1 1 (Soxhlet) 1 (Soxslet)
Moisture 1 1 1
Total Nitrogen 1 1 1
Radionuclide 0 2 (Radio meter) 2 (Radio meter)
Microbiology 4 6 6
Total number of method 13 29 29

LK R ML A EAEU INER ENCER 4 2 72 OIS HIN R B O BERFEIH I > TWA Z & 2R
BMAEFEANMETH L0, UENITAEYWESCES R EORGDOE LN RFET D720 DfE 42 D
HHARETAZ ENTEXT, WESIHITHIF T AKX 7 P OREKEB I CRAEKIES LT
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Teo ZDIOBTTIINEDIARIZE Y, LERBRAERM-CIEML A THE S,
NEKEThH-T,

a7 MM, FEMESHER SO T IEOMENT & SR T X D ARERC X D Hf
FORENM L& B L, 43 L EAEU BEAFBAIOZERIEH 2 T2 0 iglc 32 2 L 2 HEE T
RoTeh, Tu e MBS RART TR e TIRAS FTRBIZ R > 72 HE (FROMR
FHERAY) L. REFTOSHERRE N EIZHF G LWz b L, Y uv=7 M X DI
R EEZ D,

HHE AR D%

x 3-15 J/BREMICEITHHEBRER (2023 £ 12 ARTA)

a. BREfAEMAERT BREDEREE > % — (CVDE) (L K OV PR =

I AT z=a—)L
c ANV ATV
s _X=v U

B SSEE SHEH RER DL FR AERiL
AR L OVEL S | CU TR033/2013 | HUAWE DFREE 134T GOST 32219-2013 (ELISA M4 #7) HPLC K
dh (EA KO OV LC-MS/MS 12 & D54 E o#r (KCA &
i D AT D TGk T2 HSBHIE )
WT) BBV E DT ELISA method
T hIHA 7Y MVI. MN 3951-2015

MVI. MN 2436-2015
MVI. MN 2642-2015
MVI. MN 5336-2015
KMS GOST R 54904-2019 (LC-MS)

775 hoF LML OH
775 k% Bl
FU T ¥ T

GOST 30711-2001 (HPLC)
GOST 30711-2001 (HPLC)
(KCA A8 Gk 72 338 A7)

BRI GOST EN 14084-2014
cHRITA GOST EN 14084-2014

A GOST R 53183-2008

- IKER GOST 31707 - 2012

- b F#E (EN 14627: 2005) (AAC)
AT SRR R (0CPs) 34T

-a, B, y-HCH GOST 23452-2015 SOP-13-2019
-DDT, DDE, DDD (GC and GC-MS)

GC-ECD |2 X A4S h A1
SRR SR (HPLC,  LC-
MS/MS)

&Sy HT GOST 3624-92 (section 3)
e ST GOST 3625-84 (section 2)
N& W5y #r GOST 5867-90 (section 2)

b, PRAEE (MOH) FRAF T Blifhir A4 =7 B 0 (DPSSES) L2243 it o eI S E R

TR CU 033/2013
CCM 712:2004
CCM 724:2005
CCM 719:2004

=LV N
FLIRRAE oy 5

k7 ARG
NEMIRR D A F N T AT IV

EUSSELTE it ER DL T HERTE
A3 K VAL | SanPiN FerE () GOST 30305. 3-93
i 2.3.2.1078-01 AZ 3 (HPLC) MUK 4. 1. 2420-08

TP No. 84 NV L (HPLO) GOST 32258-2013

GOST 5867-90

GOST 34178-2017
GOST 31754-2012
GOST R 51483-99

(GC)
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VOV U, REBER GOST IS0 92312015 (HPLC)
GOST P 52054 I BT GOST 26929-94
2003 etc. B, TR A KR, GOST 312262-2004
=N NS GOST 26929-86 etc.
77T bRV M GOST 34049-2017 (HPLC)
FIT hEFUL A GOST 32587-2013 (HPLC)
PR IR GOST 23452-2015 (GC)
HCH (GC), DDT and its GOST 23452-2015 (GC)
metabolite dioxin GOST 31983-2012
EARAEL /K] GOST 33426-2015 (HPLC)
JaS AT r=a—), T ANTH+T IR, = A IXS—),
coH ATV AMLT R=2 Y 7 EOLCMS/MSIZ & 54547
h~A ¥ etc. GOST R 54904-2012) (KCAAER 7= A3
AW)
Vitamin A, Bl, B2 GOST R 54635-2011 (HPLC)

c. MRWHEBE KEEfTrZ—CM R

EUSSESE SRR B DL T AR E

B LT | TR CU 033/2013 | AEWiZr. KOy ROV EE &, | GOST 5867-90 (AEMA)

— XL TR CU WhE, REFRER LY (Vv 7 AL —ik)
021/2011, GOST 3626-73 (7k43)
GOST718-84 1, GOST 3625-84 (#5JEE)

GOST 3624-92 (FAJE))

GOST IS0 5983-2-2016 (fa%E3)
GOST 33490-2015 147iH)

GOST 31504-2012 178+ (HPLC)
GOST 31754-2012 b 7 > AfigNfilz
GOST R 51483-99 A F /LT RT /L

EEYE GOST 31262-2004 #3. 1 F3I 7 A
gh. o KI oA, Wigh, 4R, | GOST 31262-2004 b 3%
L3R, KR, AKX GOST 26930-86 7K &R

GOST 26927-86 A X
(ICP 1T & 2 EHa B /i KCA AR ERTZ 0

YN
A (HCH, DDT 4%) GOST 23452-2015 (GC)
ENGE /LY HPLC (2 K 2 70#r (KCA A% d%)
WM (Bv oA, R GOST 32163-2013
e Fr L) GOST 32161-2013
777 F¥TUBL M GOST 30711-2001 (TLC)
MR A GOST 32901-2014 —f %L

GOST 30347-2016 Kt
GOST 31659-2012 47 K7 R
GOST 33566-2016 55 JF LA

(KT : T RS A VRERESENSDIER, 2023 F 10 ARR)
*GOST kg : = &7 RO EFILRR D EFAEERE
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HR 2.
ERGR

SHRIRDAV FDOEEREZRET H-OOEREHOYNTOO Y MNEBICK YIEM

(ERFE)

TaYe s M, RESRIZEIT AR OMERFE B0 B IS oot HIEOWERE 417> T
WO, BEFO~ XY A L NOBEEREMIE L, GE SN HEINRFIELZ B EOEITE TSk
TN 72 DI HAEHEMEE TIETE (SOP) ZERL L TR < 2 ENEE TH 5, BIRE L CERAEFT AT
AT 2EHERZ LI FIIRT,

& 3-16 BEEMICBETEIRIRDAL FDEODOEEESE

a. BREZWHREL % — (CVDE) WMART
Category Name of documents

Manual Regulations on the Department of Chemical-Toxicology and VSE of the Center for Veterinary
Diagnostics and Expertise

Regulations Technical Regulations of the Customs Union: 021/2011, 033/2013, 034/2013, 040/2016

SOP-01-2014 | Meat and meat products. Qualitative method for determining antibiotic residues using the Premi®Test
test kit" (edition 2, 2019).

SOP-02-2014 | Intermediate check of the operation of automatic dispensers” (edition 2, 2019).

SOP-03-2015 | FISH. Qualitative method for determining residual amounts of antibiotics using the Premi®Test test kit”
(edition 2, 2018).

SOP-04-2015 | EGG. Qualitative method for determining residual amounts of antibiotics using the Premi®Test test kit"
(edition 2, 2018).

SOP-05-2015 | Determination of residual amounts of chloramphenicol in meat and milk by enzyme immunoassay using
RIDASCREEN® Chloramphenicol test systems (quantitative method)” (edition 2, 2018).

SOP-06-2015 | Determination of residual amounts of tetracycline in meat and milk by enzyme immunoassay using
RIDASCREEN® Tetracyclin test systems.” (edition 2, 2018).

SOP-07-2015 | Determination of residual amounts of streptomycin in meat and milk by enzyme immunoassay using
RIDASCREEN® Streptomycin test systems.” (edition 2, 2018).

SOP-08-2015 | Determination of residual amounts of penicillin in meat and milk by enzyme immunoassay using
RIDASCREEN® Penicillin test systems” (edition 2, 2018).

SOP-09-2019 | On DNA extraction from food and animal feed using SureFood® PREP test systems” (edition 1, 2019).

SOP-10-2019 | Identification of meat and raw material composition of meat products using the SureFood® test kit.
¥(edition 1, 2019).

SOP-11-2015 | Screening of GMOs using the SureFood® GMO Screen 4plex 35S/NOS/FMV +IAC test kit.” (edition 1,
2019).

SOP-12-2015 | Identification of soybean line using the SureFood® GMOID RoundupReadySoya test kit” (edition 1,
2019).

SOP-13 2019 | Sample preparation of products of animal origin using the QuUEChERS purification system and
determination of residual amounts of organochlorine pesticides using GC, GC-MS according to GOST
23452-2015; GOST 32308-2013; KMS GOST R 57849:2019" (edition 3, 2023).

SOP-14 2019 | Validation of the analytical method for the quantitative determination of cadmium, lead and copper by
atomic absorption spectrometry with electrothermal detection.” (edition 1, 2019).

SOP-15-2019 | On sample preparation of products of animal origin (milk, meat, honey) using the QUEChERS extraction
and purification system, to determine the residual content of chloramphenicol by high-performance
chromatography-mass spectrometry (HPLC-MS/MS) according to KMS GOST R 54904-2019" (edition
2,2023)

SOP-16-2019 | Determination of residual content of aflatoxin M1 in milk. Purification using immunoaffinity
chromatography and determination by high-performance liquid chromatography (HPLC) according to
GOST 30711-2001" (edition 2, 2023).

b, BRI TP AP EE D (DPSSES) fRApr

Category

| Name of documents
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Regulations

Regulations of the Laboratory Testing Center

Regulations of the Laboratory of Chemical Analytical Research

Job description

Job description of the head of the laboratory department

Job description of a specialist for sanitary and hygienic laboratory tests of Laboratory of Chemical
Analytical Research

Job description of a laboratory assistant of sanitary and hygienic laboratory tests, Laboratory of
Chemical Analytical Research

Job description of a laboratory cleaning specialist of sanitary and hygienic laboratory tests,
Laboratory of Chemical Analytical Research

PR SM 4.14.2 Impartiality. Confidentiality

PR SM 5 Structure

PR SM 6.2 Personnel

PR SM 6.3 Premises and environmental conditions

PR SM 6.4, 6.5 Equipment. Metrological traceability

PR SM 6.6 Products and services provided by external suppliers

PR SM 7.1 Review of requests, tenders and contracts

PR SM 7.2, 7.6. Selection, verification and validation of methods. Estimation of measurement uncertainty

PR SM 7.3 Sampling

PR SM 7.4. Handling of test objects

PR SM 7.5. Technical records

PR SM 7.7. Ensuring the reliability of results

PR SM 7.8. Presentation of results reports

PR SM 7.9. Complaints (claims)

PR SM 7.10, 8.7. | Management of non-conformities. Corrective Actions

PR SM 7.11. Data and Information Management

PR SM 8.3, 8.4 | Management system documents management. Records management

PR SM 8.5 Actions related to risks

PR SM 8.6 Internal audits

PR SM 8.9 Management review

RI. PR. SM 6.4 Instructions for stripping voltammetry when analyzing a sample (for simultaneous determination of
mass concentrations of Zn, Cd, Pb, Cu)

RI. PR. SM 6.4 Instructions for preparing standard solutions (metals)

F3.PR SM 6.3. Instructions for washing glassware

RI. PR. SM 7.7-1 | Instructions for constructing the Shewhart Control Chart

RI. PR. SM 7.7-2 | Instructions for interlaboratory comparison

RI. PR. SM 6.4-1 | Instructions for constructing a calibration graph

RI. PR. SM 7.2-1 | MUKit - User Guide

RI. PR. SM 7.7. Instructions for monitoring the accuracy (correctness and precision) of laboratory tests

RI. PR. SM 6.4. Instructions (rules) on technology and fire safety

RI. PR. SM 6.4. Instructions for fire extinguishing measures

RI. PR. SM 6.4. Instructions for neutralizing spilled caustic and toxic substances

RI. PR. SM 6.4. Instructions for safety precautions when working with glass utensils

RI. PR. SM 6.4. Instructions for sampling water sent to determine residual amounts of organochlorine pesticides

RI. PR. SM 6.4 Equipment operating instructions (63 in quantity)

TOTAL: 104 guidance documents for Laboratory of Chemical Analytical Research

c. EEfiE X2 — (CSM) &SR
Category Name of documents
SOP-01 UV spectrometer Evolution 350
SOP-02 Inductively coupled plasma optical emission spectrometer ICAP 7000 SERIES
SOP-03 Voltammetric analyzers AKV-07
SOP-04 Soxhlet extraction systems E-500 SOX
SOP-05 Gas chromatograph Trace 1310 GC
SOP-06 Digital thermometer-hygrometer RST2310
SOP-07 Spectrometer-radiometer RADEK
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SOP-08 Electronic laboratory scales CE4202-S

SOP-09 Microbiological safety box BMB-II-"Laminar-S" -1.2

SOP-10 Kjeldahl "Keltran"

SOP-11 Evaporative apparatus “Heating Bath B-300 Base”

SOP-12 Refractometer R4

SOP-13 Thermostatic water bath with stirring, 4 liters WB-4MS, Biosan
SOP-14 Moisture Analyzer Sartorius
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% 4-1 FAOICKBBRREIAR DAY FEHACCPEEF—T AT S L

Technical seminar on food safety management and application of the HACCP system
for food manufacturers and processors, timed to coincide with World Food Day and
World Standards Day Provisional date : 31 October 2022

Program Lecturer
About ongoing food safety projects implemented by FAO: tasks, activities National consultant
and intermediate results of the FAO project
Legal aspects of food safety regulation in the Kyrgyz Republic Expert of Kyrgyzstandart
Codex Alimentarius Commission International Standards for Food Safety Expert of Kyrgyzstandart
Prerequisite Programs (PRPs) in food production. Analysis of the current Expert of Kyrgyzstandart
state of the production environment of the infrastructure, the main
processes of the food enterprise.
12 steps and 7 principles of HACCP. Step 1: Create a working group Expert of Kyrgyzstandart
Step 2-5: Product Description. Expert of Kyrgyzstandart
Step 6: Hazard assessment, selection and evaluation of control measures Expert of Kyrgyzstandart
Step 8: Determination of critical limits for CCP; systems monitoring; Expert of Kyrgyzstandart
Step 9-10: Nonconformity Management; Expert of Kyrgyzstandart
Step 11-12: Verification of food safety (internal audit) Expert of Kyrgyzstandart
Marking quality indicator Expert of Kyrgyzstandart
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5-2 FBHED 3 hEAMRAETRGETE
PDMAZE U DR 1 DIREEDO—>TH & 5 TEFED 3 WEAMBFEEEE ] TH, C/P 25
R S NIZFIEOBE 2~y (T 3ET m =7 b OERE 3-1-1 Bk 13) 3 WA

FEEMGTE] ZH) . 2 2 TIEAEE D DR S FHEI R OFEM &~ T,
* 5-2 BHED 3 WEAMBRBERETE
(1) BEFF—L
a. CVDE Laboratory Staff Training plan
Ne Name of the topic | Trainer/place of training | Trainee name | Date
ELISA
1 Determination of antibiotics by enzyme Training centers of the EAEU | E. Shambetova Year 2024-2026
immunoassay with chemiluminescent and EU countries (according A. Kasymalieva
detection using biochip technology in meat, | to the proposed plan)
honey and milk
5 Validation/verification of methods. Center for advanced training E. Turenko Year 2024-2026
Shewhart Control Charts. Calculation of BCSM Bishkek R. Toimbetov
uncertainty. Quality management system in E. Shambetova
testing laboratories A. Kasymalieva
B.  Zhumabek
kyzy
G. Musaeva
HPLC and HPLC-MS
3 “Determination of residual content of Training centers of the EAEU | E. Turenko Year 2024-2026
sulfonamides, nitroimidazoles, penicillins, and EU countries (according B. Upon receipt of
amphenicols using high-performance liquid | to the proposed plan) Ibraimakunova applications. In
chromatography with a mass spectrometric the form of
detector in food products” 16 hours individual
4 “Determination of the residual content of Training centers of the EAEU | E. Turenko training.
tetracyclines in livestock products using and EU countries (according B.
high-performance liquid chromatography to the proposed plan) Ibraimakunova
with a mass spectrometric detector" 16
hours
5 “Determination of residual amounts of Training centers of the EAEU | E. Turenko
aminoglycosides of animal origin by high- and EU countries (according B.
performance liquid chromatography witha | to the proposed plan) Ibraimakunova
mass spectrometric detector” 16 ac. hours
¢ | "Practical aspects of chromatography, gas Training centers of the EAEU | E. Turenko Year 2024-2026
chromatography-mass spectrometry” and EU countries (according B.
to the proposed plan) Ibraimakunova
GC, GC-MS
7 Training and advanced training of Training centers of the EAEU | G. Musaeva Year 2024-2026
specialists in chromatography GC, HPLC, and EU countries (according B.Jumabek kyzy | and based on
mass spectrometry to the proposed plan) applications
3 Practical aspects of chromatography, Training centers of the EAEU | G. Musaeva
chromatospectrometry and EU countries (according B.Jumabek kyzy
to the proposed plan)
9 Practical aspects of the application of Training centers of the EAEU | G. Musaeva
HPLC and GC methods using the example and EU countries (according B.Jumabek kyzy
of determination of antibiotics, pesticides, to the proposed plan)
trans isomers of fatty acids
10 Determination of pesticides and Training centers of the EAEU | G. Musaeva
antibacterial residues in food products using | and EU countries (according B.Jumabek kyzy
HPLC MS/MS and GC methods to the proposed plan)
1 Practical aspects of the application of Training centers of the EAEU | G. Musaeva
HPLC and GC methods using the example and EU countries (according B.Jumabek kyzy
of determination of antibiotics, pesticides, to the proposed plan)
trans isomers of fatty acids in food products
12 Practical use of the AAS method for the Training centers of the EAEU | R. Toimbetov
determination of metals in feed, products, and EU countries (according G. Musaeva

5-3




FoFRE AaEHALEDEDD BN EE 77 2 b (2 H)

environmental objects (with practical to the proposed plan)
exercises at workplaces in the laboratory)
Atomic Absorption Spectroscopy

13 Practical use of the AAS method for the Training centers of the EAEU | R. Toimbetov Year 2024-2026
determination of metals in feed, products, and EU countries (according G. Musaeva
environmental objects (with practical to the proposed plan)
exercises at workplaces in the laboratory)

Microbiology and VS

14 Sampling of food products of animal and Training centers of the EAEU | O. Savelieva Year 2024-2026
plant origin, feed, feed additives for the and EU countries (according A. Seidalieva
purpose of laboratory quality and safety to the proposed plan)
control (“Sampling”)

15 Veterinary and sanitary examination with Training centers of the EAEU | O. Savelieva
the basics of technology and and EU countries (according A. Seidalieva
standardization of livestock products to the proposed plan

16 Veterinary and sanitary examination of Training centers of the EAEU | O. Savelieva
livestock products and EU countries (according A. Seidalieva

to the proposed plan

17 Physico-chemical methods for honey Training centers of the EAEU | O. Savelieva
research and EU countries (according A. Seidalieva

to the proposed plan

18 Methods of microbiological control of food | Training centers of the EAEU | T.
products. Validation and verification of and EU countries (according Abylkasymova
microbiological research methods. to the proposed plan A. Kasymalieva

b. DPSSES Laboratory Staff Training plan

Implementation deadlines

No Training topic

2024 2025 2026
1 Instrument | Application of high-performance liquid chromatography IV quarter | III quarter | II quarter
al analysis | and tandem mass spectrometry (HPLC/MS/MS) and high-
(GC, performance liquid chromatography (HPLC) methods for
HPLC, determining residual amounts of antibiotics (sulfonamides,
HPLC/MS | tetracycline, furacilin, etc.) in food products
2 /MS, Application of high performance liquid chromatography II quarter | III quarter
AAS, ICP- | (HPLC) method for determination of vitamins (tocopherol
MS) (E), calciferol (D), vitamin K, thiamine (B1), niacin (PP),
folic acid (Bc), ascorbic acid (C), etc. ) in food products
3 Application of the high-performance liquid IV quarter | III quarter

chromatography (HPLC) method for the determination of
mycotoxins (fumonisins B1 and B2, T-2 toxin,
deoxynivalenol , etc.) in food products

4 Determination of mineral substances by the atomic IV quarter
emission method (sodium, potassium, calcium, magnesium
and manganese) in food products

5 Determination of mineral substances by atomic absorption IV quarter
spectrometry with atomization in an air flame, acetylene
(sodium, potassium, calcium, magnesium, selenium, etc.) in
food products

6 Determination of toxic elements by atomic absorption IV quarter
spectrometry (chromium, nickel and iron) in food products

7 Increasing | Conducting tests for compliance with the requirements of during a year
laboratory | technical regulations of the EAEU and expanding the scope
capacity of accreditation
8 for food Improvement of the quality management system in during a year
safety laboratories in accordance with the current international
standard ISO/IEC 17025
9 Training of laboratory specialists in method validation during a year
/verification
10 Estimation of measurement uncertainty during a year
11 Participation in a proficiency testing program with leading during a year
food safety providers
12 Training in modern laboratory testing methods and food during a year
safety training
13 Develop and approve standard operating procedures (SOPs) during a year
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c. CSM Laboratory Staff Training Plan

types of equipment Gas
chromatographs,
spectrometers, high-
performance liquid
chromatographs, atomic
emission spectrometers, etc.

Moscow and Novosibirsk.

No. Test methods introduced Equipment Necessary activities that must | Implemen
be periodically repeated tation
according to the plan period
annually

1 Milk and dairy products. | Gas chromatograph Trace | Test Method Validation 2024

Detection of vegetable oils | 1310 GC  with  mass | Conducting proficiency test at
and fats. spectrometric detector ISQ | the international level
GOST 33490-2015 7000 Additional training
2 Vegetable oils, animal fats and Test Method Validation 2024
products of its processing. Conducting proficiency test at
Methods for determining the the international level
mass fraction of trans isomers Additional training
of fatty acids
GOST 31754-2012
3 Milk and dairy products. Ultimate 3000 High Purchase of reference materials | 2024
Determination of the content | Performance Liquid for pesticides and solvents
of preservatives and dyes Chromatograph (HPLC) Additional training
using high-performance UV detector or UV detector
liquid chromatography GOST | with diode array
31504-2012 Fluorescence detector
4 Meat and meat products. | HPLC Amino Acid Analyzer | Purchase of reference materials | 2025
Method for determining the | S433 for pesticides and solvents
amino acid composition of Training in advanced
animal protein GOST 34132- laboratories of the EAEU
2017
Vegetable oils and animal fats. Purchase of reference materials | 2025
5 Determination by gas for pesticides and solvents
chromatography of the mass Training in advanced
fraction of methyl esters of laboratories of the EAEU
fatty acids
Vegetable oils. Method for
determining fatty acid
composition GOST 30418-96
6 GMOs in food Real Time Rotor-Gene Q Conducting proficiency test at | 2026
GOSTR 58958— 202 the international level
Additional training
8 Vodka, ethyl alcohol from Gas chromatograph Trace | Purchase of reference materials | 2025
food raw materials. Gas 1310 GC flame ionization | for pesticides and solvents
chromatographic express detector
method for determining the Training in advanced
content of toxic laboratories of the EAEU
microimpurities GOST Invite technical experts to the
33833-2016 laboratory
Alcoholic drinks. Gas
chromatographic method for
determining the volume
fraction of methyl alcohol
GOST 31663-2012
10 Milk and dairy products | Chromato Mass Spectrometry | Purchase of reference materials | 2024
determination of more than 70 | Tandem HPLC and Mass | for antibiotics, solvents.
types of antibiotics Spectrometry Invite technical experts to the
laboratory
eleven | Maintenance of high-tech Service - experts from Almaty, | 2026
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(2) HACCP Bs&EF— L

a. DPSSES inspector training plan

Plan of the training for the specialists from territorial Centers for Disease Prevention and State Sanitary and
Epidemiological Surveillance for the inspection of enterprises producing and processing milk and dairy products, as
well as manufacturers engaged in the production and processing of food products, including milk and dairy products
for the implementation of the HACCP system

No | Topic name Regions Participants | Number of | Duration | Date Source of
trainees financing

Basic level
1. | Introduction. Food safety system | Bishkek Inspectors 25-30 from | 3 days 2024 Donor

based on HACCP principles in food | and all from each region | each 3-4 funds
industry enterprises: regions DPSSES quarter
- Legislation of the Kyrgyz
Republic. Technical regulations of 2025
the CU/EAEU 2-3
- Risk analysis and hazards quarter
2. | -Fundamentals of food | Bishkek Dairy 15-20 from | 3 days | 2024 Donor
microbiology and all producers each region | each 3-4 funds
- Prerequisite programs regions quarter
- HACCP preparatory steps
- HACCEP principles 2025
2-3
quarter
Advanced level
1. | Implementation of the HACCP food | Bishkek Dairy 10-15 in | 3 days 2025 Donor
safety management system in food | and all producers each area each 3-4
industry enterprises: regions quarter | fynds
- Prerequisite programs
- HACCP preparatory steps 2026
- HACCP principles 2-3
quarter
2. | HACCP food safety management | Bishkek Inspectors 15-20  in | 3 days 2025 Donor
system in food industry enterprises | and all from each area each 3-4
- Legal basis for conducting HACCP | regions DPSSES quarter | funds
inspections within the framework of
state control and supervision 2026
-Fundamentals of food 2-3
microbiology quarter
- Prerequisite programs
- HACCP preparatory steps
- HACCP principles
3. | Inspection of the production of Bishkek Inspectors 25-30  in | 2 days 2025 Donor
milk and dairy products for and all from each area each 3-4
compliance with HACCP principles | regions DPSSES quarter | funds
and sanitary and hygienic
requirements: 2026
-Implementation of inspection 3-4
guidelines quarter

- Review of HACCP principles and
use of checklists
- Food sampling

b. VS inspector training plan

VS PLAN for Training of regional veterinary inspectors of the Veterinary Service of the Ministry of

Agriculture of the Kyrgyz Republic, According to HACCP inspection at farms, milk collection points

and food enterprises, on the veterinary and sanitary requirements, 2024-2025-2026

Topics for 1. Theoretical seminars and trainings on HACCP inspection, in accordance with the

the training veterinary and sanitary requirements of the EAEU, national legislation and the Codex

plan: Alimentarius: Presentations on legal acts; PRP; HACCP 7 principles and 12 procedures,
and CCP, Stages of HACCP inspection at a farm, milk collection point, food enterprise

2. Practical training seminar on HACCP inspection using the example of One farm, milk
collection point and food enterprise
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3. Familiarization with the HACCP Manual, Checklists for the farm, milk collection point
and food enterprise

4.  Work with documents for HACCP inspection of a farm, milk collection point and food
enterprise, in accordance with veterinary and sanitary requirements

Period: 2024: Training seminars throughout the year

2025: Providing advisory and methodological assistance, explanatory work on the inspection

of farms/milk collection points/food enterprises, in accordance with the veterinary requirements

of the EAEU, national legislation and the Codex Alimentarius using Checklists and preparation

of documentation for HACCP inspection

2026: Results of inspection and implementation of HACCP at a farm, milk collection point and

food enterprise with the attachment of reports, photographs and documentation on HACCP

Participants | 1. State Veterinary inspectors

2. Private Veterinarians

3. Farmers

4. Milk collection points

5.Dairy processing plants

Trainers 1. JICA Project

2. WHO project

3. FAO project

4. Center for advanced training CSM, MoEC KR

5. VS Trainers

Regions VS Bishkek Department, Chui, Talas, Issyk-Kul, Naryn, Osh, Jalal Abad, Batken
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5. RRYF—LAN—1) Xk (2023F11A308R%E)

FLAQUM Project Task Team members (Lab team)

Chemical and Toxicological Testing

2023/11/30

CVDE (VS
Laboratory vS)
No. Name
Responsibility Experience Professional Background
Position
1 Mr. Kurmankulov Ermek
Head of laboratory
2 Ms. Turenko Elena Qu?’hty and sz.ifety Chemistry, 3 Years, HPLC,
indicators, animal More than 10 years
. .. .. . LC-MS/MS
Engineer physicist origin raw material
3 Ms. Duishobekova Aizada Quality and safety
indicators, animal atomic absorption
Chemist origin raw material
4 |Mr. Rasul Toimbetov Quality and safety
indicators, animal atomic absorption
Chemist origin raw material
> Ms. Ibraimankulova Begimai Que.lllty and sz.ifety chemical technology, 2 years,
indicators, animal 1 to 3 years
. .. . HPLC
Chemist origin raw material
6  |Ms. Chokmorova Erkingul .Que.thty and Sf}fety Biology and chemistry, 12
indicators, animal More than 10 years
. .. . years, ELISA
Chemist origin raw material
7 Ms. Bakashova Gulzhamal Qua}llty and s;.ifety chemical technology, 4 years,
indicators, animal 3 to 5 years
. .. . GC/MS
Chemist origin raw material
8  |Ms. Djumabek Kyzy Begaim Quality and safety
indicators, animal
origin raw material
9 Ms. Shambetova Elzat Quality and safety
indicators, animal
origin raw material
10 |Ms. Abylkasymova Taalaikul microbiological microbiology
A more than 5 years
indicators
(New comer)
11 [Ms. Kasymalieva Aygul microbiological microbiology
o more than 5 years
indicators

(New comer)
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FLAQUM Project Task Team members (Lab team)

Center for Labortory Testing

DPSSES (MOH)

2023/11/30

No. Name
Responsibility Experience Professional background
Position
1 Ms. Djumakanova Aygul
Center for Laboratory Testing, Head
2 Ms. Akimbaeva Gulbarchyn toxic elements, heavy atomic absorbtion,
T - " 18-19 years
Specialist for sanitary and hygienic metalls voltampermetr
laboratory research
3 Ms. Boobekova Makhabat . :
chlorine organic about 20 years GC, voltampermetr
Specialist for sanitary and hygienic pesticides Y ’ P
laboratory research
4 Ms. Zhaparova Meerim trace impurities in
T : o . 6 2010+, 6
Specialist for sanitary and hygienic vodka, toxic elements years Ge years
laboratory research
5 Ms. Jolboldieva Gulkaiyr . S
trace 1impurities n 10 vears GC
Specialist for sanitary and hygienic vodka, toxic elements 4
laboratory research
Analytical t
6 Ms. Lymareva Natalia naly lc.a paramacters
and equipment
GC, LC, hromatomass,
5 to 10 years
- . - chlorine organic ELISA
Specialist for sanitary and hygienic .. o
pesticides, antibiotics
laboratory research
and sweeteners
7 Ms. Yrsalieva Azima heavy metalls
T - P ti 1t: t
Specialist for sanitary and hygienic 7 years absorbtion, voltampermetr
laboratory research
8 Ms. Faizova Fluza . e
trace 1mpurities n 3 vears GC. 3 vears
Specialist for sanitary and hygienic vodka, toxic elements 4 2
laboratory research
? Ms. Andekova Gulzat Analytical paramaeters
T - " . 6 years LC-MS
Specialist for sanitary and hygienic and equipment
laboratory research
10 Ms. Tologonova Aisuluu Analytical paramaeters
T - " . 8 months GC
Specialist for sanitary and hygienic and equipment
laboratory research
11 Ms.Asylbekova Nurzada Analytical paramacters | years ac

Specialist for sanitary and hygienic
laboratory research

and equipment
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FLAQUM Project Task Team members (Lab team)

Testing Laboratory for Food and

2023/11/30

. CSM (MOEC
Agricultural Products ( )
No. Name
Responsibility Experience Professional background
Position
1 Ms. Aksupova Aygul Pb, Cd, As, Pesticides,
mycotoxins, More than 10 years
Head of the testing laboratory microbiological
2 Ms. Alseitova Anar
Pesticides, mycotoxins |More than 10 years Process Engineer
Leading Engineer
3 Ms. Kachkanakova Satynbu
Toxic elements More than 10 years Process Engineer
Engineer of 1 category
4 Ms. Tursunova Elmira Physical and chemical .
e 5to 10 years Process Engineer
. indicators
Engineer of 1 category
5 Ms. Sopieva Salika
GMO, microbiology |5 to 10 years Biochemist
Engineer of 1 category
6 Ms. Shumikhina Ekaterina . . .
Microbiological o .
s More than 10 years Sanitation and hygiene
. . indicator
Leading Engineer
7 Ms. Bakashova Aruuke Physical and chemical Chemist-technologist
indicators 1 to 3 years
Engineer of 2 category n (New comer)
8 Ms. Esenalieva Meerim Engineer-technologist
Toxic elements Less than 1 year
Engineer of 2 category (New comer)
9 Ms. Raimjanova Roksana Engineer -technologist
GMO, microbiology |Less than 1 year
Engineer of 2 category (New comer)
10 |Mr. Aberaimov Anvar

Pb, Cd, As, Pesticides,
mycotoxins

(New comer)
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FLAQUM Project Task Team members (HACCP Team)

Veterinary Survice under Ministry of

2023/11/30

. VS (MOA
Agriculture ( )
No. Name
Experience Working area Academic background
Position
! Ms. Iskembaeva Gulmayram (Mira) External veterinary Higher, Agrrarian Univ.,
More than 10 years .. Veteri Facult
DFSSVS, Chief supervision eterinary Faculty
2 Ms. Kaldyralieva Eliza
1 to 3 years Alamudun district Higher, Agrrarian Univ.
Alamudun VPA, Senior inspector
3 Mr. Sagynbek uulu Talantbek
Alamudun district Higher, Agrrarian Univ.
Alamudun VPA, Inspector
4 Ms. Zhukeeva Murzakul Bishkek city Higher, Agrrarian Univ.,
5 to 10 years Veteri Facult
Bishkek DVS, Chief cterinary racuity
> Ms. Abdyldacva Asel . . Higher, Agrrarian Univ.,
1 to 3 years Bishkek city Veteri Facult
Bishkek City, Inspector cterinary racuity
6 Ms. Sakeshova Zhyldyz . . Higher, Agrrarian Univ.,
Less than 1 year  |Bishkek city Veteri Facult
Bishkek City, Inspector cterinary racuity
7 Mr. Dzhuzumaliev Timur
3 to 5 years Bishkek city Higher, Agrrarian Univ.
Bishkek City, Inspector
8 Mr. Abdymanap uulu Maripbay
Bishkek city Higher, Agrrarian Univ.
Bishkek City, Inspector
9 Mr. Samatbekov Bekulan
Bishkek city Higher, Agrrarian Univ.

Bishkek City, Inspector
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FLAQUM Project Task Team members (HACCP Team)

Department of Disease Prevension Atate
Sanitary and Epidemiology Survaillance

DPSSES (MOH)

2023/11/30

No. Name
Experience Working area Academic background
Position
1 Ms. Arykbaeva Bubuzhan C
entral Department, . .
More than 10 years Bishkek citp Higher, Medical Academy
DNDP S8, Head y
2 Mr. Imakeev Azamat
Central Department, . .
Bishkek P Higher, Medical Academy
DNDP SS, Head ishkelc city
3 Ms. Abamuslimova Nazgul
Central Department, . .
More than 10 years Bishkek ip Higher, Medical Academy
DNDP S8, Sanitary doctor ek city
4 Ms. Sabyralieva Zhanyl
Central Department, . .
3 to 5 years Bishkek ip Higher, Medical Academy
DNDP S8, Sanitary doctor ek city
5 Ms. Moldobek Kyzy Altynai
Central Department, . .
1 to 3 years Bishkek ip Higher, Medical Academy
DNDP S8, Sanitary doctor ek city
6 Ms. Satybaldieva Umut
More than 10 years  |Bishkek city Higher, Medical Academy
Bishkek Center, Sanitary doctor
7 Ms. Kozhogulova Gulnara
3 to 5 years Bishkek city Higher, Medical Academy
Bishkek Center, Sanitary doctor
8 Ms. Bekieva Dilbar
Central Department, . .
Bishkek ip Higher, Medical Academy
Bishkek Center, Sanitary doctor ek city
9 Ms. Imankulova Mayrambubu
Bishkek city Higher, Medical Academy
Bishkek Center, Sanitary doctor
10 Ms. Alimbekova Aida

DNDP S8, Sanitary doctor

Central Department,
Bishkek city

Higher, Medical Academy
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(1) 4th JCC

MINUTES OF MEETING
ON THE 4™ JOINT COORDINATION COMMITTEE
FOR THE PROJECT ON IMPROVEMENT OF HUMAN RESOURCES
IN FOOD LABORATORIES FOR IMPROVEMENT OF QUALITY OF MILK
AND DAIRY PRODUCTS IN THE KYRGYZ REPUBLIC (FLAQUM)

The fourth Joint Coordination Committee (hereinafter referred to the “JCC™) Meeting of the

Project on Improvement of Human Resources in Food Laboratories for Improvement of Quality of Milk
and Dairy Products (hereinafter referred to as the “Project”) was held on 23 of March 2022 at the Ministry
of Economy and Commerce of the Kyrgyz Republic under the chairmanship of the Project Director.

As the major issues taken in the meeting, the issue on the explanation of the progress of the

project and Work Plan in Phase 2 and the recent project activities by the time of the 4" JCC meeting were

presented by the expert and counterparts respectively. The requests for an addition of some activities in the

project were raised from the counterparts. The updated Monitoring Sheet (version 4.0) was also submitted

to the JCC for the approval.

The details and conclusion of the Meeting are given in the ATTACHMENT. This document was

written in both English and Russian languages in duplicate. In case of any discrepancy of interpretation,

the English text shall prevail.

3
)‘l%‘-ﬁ?j&d/
Mr. KAWAMOTO Hiroyuki
Chief Representative,

Japan International Cooperation Agency
Kyrgyz Republic Office
(JICA)

F 5>
Mr. HAGIWARA Satoru

Chief Advisor,
The FLAQUM Project

Bishkek, 23 March 2022

Mr. SHABDANOV Bak%bek Kasmalievich
Head of Depamncnt'(/)}

Technical Regulations and Metrology,
Ministry of Economy and C mmerce of

the Kyrgyz Republic

Mr. ABDYKADYROV Sultan Abdyldaevich
Director of Department of Disease Prevention
and State Sanitary Epidemiology Surveillance,
Ministry of Health of the Kyrgyz Republic
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/ Cal
Mr. SHARSHENBEKOV Almaz Kamchybekovich
Director of Veterinary Service,
Ministry of Agriculture of the Kyrgyz Republic
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Date: 23" of March 2022
Time: 10:00-11:45
Venue: Ministry of Economy and Commerce of the Kyrgyz Republic

Opening remarks:

Mr. Shabdanov Bakytbek, Head of Technical Regulation Department (Project Director)

Mr. Shabdanov welcomed participants of JCC meeting on behalf of the Ministry of Economy
and Commerce of the Kyrgyz Republic and told the achievements and progress of the Project
activities would be presented by partners and technical experts at this meeting. He also proposed to
discuss the implementation of the phase Il of the Project and requests of implementing agencies.

Mr. Kawamoto Hiroyuki, Chief Representative of JICA Office in the Kyrgyz Republic:

Chief Representative of JICA Kyrgyz Republic Office welcomed all participants and
expressed gratitude to Mr. Shabdanov and counterparts for the effort to keep this project moving
forward even under the pandemic situation and successfully implementing until now.

He highlighted productive work of the Working Group of implementing agencies not only
on the implementation of project activities, but also on identification and discussion gaps in the
implementation of Food Safety and Regulation System that complies with EAEU regulations. He also
highlighted the conducted on-site practical training based on the HACCP principles. JICA Kyrgyz
Office also joined and observed one of on-site trainings by the Project. JICA believes FLAQUM
offers an assistance to accelerate the progress of the Kyrgyz government's goals for an improvement
of the product safety management system which may lead to the increase of exports.

Project is also making progress in capacity building of the laboratory such as improving internal
quality control, improving technical abilities of laboratory technicians with utilization of uncertainty
assessment program.

JICA is now looking for the project contribution to the development of training with the TOT
system, and strengthen the future sustainability of the project outcomes. Mr. Kawamoto expressed
his hopes for the fruitful cooperation, successful implementation during the remaining extended
Project period.

1. Presentation by Japanese expert

Consultant Team Leader Mr. Ueno Kazumi made a presentation including a summary of Work Plan,
major activities in the Phase I, and Phase Il that started from February 2022.
Presentation of Mr. Ueno was consisted of mainly three topics below:

First topic: 3 pillars in the project activity

1st pillar is about management related activities such as holding JCC meeting, WG meeting activities
and preparation of the reports.

2nd pillar is about “Human Resource Development support”. In Phase | the Project provided the
workshop for Laboratory Quality Control inviting 3rd country (Latvian) expert and workshop for
HACCP activity by inviting Belarusian expert. During COVID-19 period the Project provided the
remote trainings for Laboratory Statistics and HACCP principles in discussion with C/P.

3rd pillar is on the technical supports to the activity of laboratories and HACCP inspection (DPSSES,
CSM, CVDE, VS)

Second topic: Issue-Solving Approach.

Mr Ueno explained that the Project is taking the “Issue-solving approach™ to the laboratory
technicians and HACCP inspectors. For Laboratory, it is important to consider the improvement of
laboratory to produce reliable data that comply with EAEU Technical Regulation, particularly
emphasizing the importance of equipment maintenance, od validation instructed by the expert.
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For the HACCP inspector, the most important matter is practical HACCP training and knowledge.
said Mr. Ueno, and added his expectation in increasing the number of inspectors at trainer level for
future inspector development. He also noted the increase of assignment period of Chemical Analysis

expert up to 1.5 months in Phase II (from 1 month in Phase I).

Third topic: Comparison between Phase I and Phase 11

During the Phase I, the Project mainly focused on baseline survey, providing “Reference Materials™
to the laboratories, conducting trainings (online and offline mode) for laboratory technicians and
HACCP inspectors.

As for Phase 11, the C/P teams of HACCP inspection have already carried out factory trial inspections
as one of practical trainings. The Project is planning to continue such practical activities so that C/Ps
can acquire more knowledge and experiences which can guide them to the development of the Kyrgyz
own check sheet in future. The evaluation test for Laboratory technicians and HACCP inspectors are
also given to the C/Ps twice a year to confirm the understanding level of C/Ps on relevant expertise.

2. Presentations by Kyrgyz side

Ms. Elena Turenko (CVDE Lab): She presented about consultations on the optimization of methods
for the determination of antibiotics using HPLC with a hermetic detector, and the determination of
aflatoxin M1. Based on the equipment optimization, tests were carried out in the presence of a
Japanese expert. The next step was to carry out diagnostics and tuning of HPLC with a mass
spectrometric detector with the provision of a tuning solution from the Japanese expert. In the process,
a report was obtained, which was sent to the Shimadzu service centre in Japan, and received
recommendations for LCMS-8050. In addition, a complete HPLC diagnostic with a mass
spectrometric detector was carried out in order to restore the initial intensity of the detector. In the
presence of a Japanese expert, the number of maintenance activities were carried out by CVDE
specialists. Experimental activities were also carried out in order to obtain calibration curves and
confirm the competence of Lab specialists in the process of carrying out these activities. Ms. Turenko
mentioned about possibility on communication with technical experts on emerging issues.

Ms. Azima Yrsalieva (DPSSES Lab): She presented activities that were carried out under the
coordinating of Japanese Expert Terunuma Yukimi, a chemist, who was also engaged to carry out the
audit programs. As a result of the training for operation and maintenance of atomic absorption
spectroscopy, the personnel were awarded certificates of participation. Also Ms. Yrsalieva mentioned
one more useful support from the Project in 2022: the laboratory received 7 reference materials with
accompanying certificates for the determination of toxic metals in food products - lead, zinc,
cadmium, tin, chromium, nickel, mercury.

Ms. Aigul Aksupova (CSM Lab): She presented on Japanese Experts support for Laboratory of CSM
in the field of sample preparation for determination of heavy metals by ICP (Induced Coupled Plasma)
spectroscopy. She also marked that JICA Project dispatched reagents, since reagents are a very big
problem in laboratories. She proposed for the remaining year and half of the Project is to focus on
dairy products and pay more attention to antibiotics, verification methods specifically on HPLC
(high-performance liquid chromatography) and also to conduct Proficiency Testing at the
international level through a Japanese provider if possible.

Ms. Mira Iskembaeva (VS HACCP): She made a presentation on activities under the guidance of
Project FLAQUM such as conducting a trial onsite factory inspection and receiving basic information
on production control, a flowchart of the production process, determined CCP (Critical Control Point),
and PRP (Prerequisite Program). She was thankful for the training materials that provided by Japanese
Experts. Counterparts are planning to develop HACCP checklists in production for further work,
using the experience of Japan.




Mr. Kawamoto Hiroyuki

He thanked all presenters and noted a good achievement of the Project by now despite of facing a
challenging situation under COVID-19. He shared his opinion that this training experience will be a
precious asset for the future. He hopes that the developed guidance during the Project will be useful
and valuable for future specialists.

He was impressed by good collaboration of 3 C/P ministries through even online during pandemic
situation.

Mr. Shabdanov Bakytbek

Mr. Shabdanov, as a chairman of JCC, showed his thankfulness to the Project for conducting practical
activities, and noted that some activities are still in a small percentage of completion and hoped (as
citing those below) the activities can be fully completed within the second phase.

- Prepare practical guidance on laboratory testing and food inspection.

- Carrying out TOT on the 2nd phase for HACCP groups

- Developing a training system for TOT inspectors

- Technology improvement for conducting verified or validated methods

- Improving technical capabilities using methods of uncertainty

- Training of inspectors in the opportunity of implementing the HACCP system

Mr. Shabdanov pointed out the importance of keeping the gained knowledge and experiences in the
institutional form and developing a methodology for training specialists. He also inspired all C/Ps to
make suggestions to the JICA advisory mission when they arrive here in June 2022. As considering
the remaining period for the project activity, he emphasized to the C/Ps on doing the best in gaining
the knowledge and pass on to others.

Finally, he concluded with his appreciation to the project team, Mr. Kawamoto and JICA Kyrgyz
Republic Office.

3. Summary of requests from C/Ps:
a. Ms. Mira Iskembaeva (VS):
1. To assist the preparation of HACCP inspection manual;
2. To extend onsite training hours from half day to whole day since the legislation of the Kyrgyz
Republic requires 10 days for small enterprises and 15 days for large enterprises in regular
inspection.

b. Mr. Ermek Kurmankulov (CVDE):

He expressed his appreciation to JICA FLAQUM Project, and add there is also a collaboration of
JICA with Kyrgyz Republic within another Technical Cooperation project (MOMP) on the milking
hygiene program. JICA also conducts trainings for development of private veterinarian services
through public-private and academic partnership. He mentioned about activities carried out with the
expert on Chemical Analysis and the expert on Microbiology in Phase 1. At the end of his speech, he
added one request for the project assistance to invite an expert to train a new method for the detection
of antibacterial drugs using biochip array in regards of TR EAEU 021 for the new 54 antibiotics.

¢. Ms. Bubujan Kamchybekova (DPSSES HACCP):

She commented that the experts (Mr. Hatano & Mr. Ueno) in charge of HACCP gave them the
informative knowledge on food microbiology which are widely used in Japan.

She asked a possibility of providing a training for ToT program by the Japanese experts, with
certification.

d. Mr. Ueno Kazumi
He mentioned that the Project provided the practical training-with considering the preparation of SOP
(Standard Operating Procedure) and manuals for the labofatety as outputs. And C/Ps in HACCP can
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also share the check sheet and manual (to be combined later as one booklet) for the future staff of
C/P’s institutions. He added that he would share the idea with C/Ps respectively for finalizing all
materials as a booklet, and requests from C/Ps will be discussed with JICA Head Quarter and JICA
Kyrgyz Republic Office after receiving the request documents.

Mr. Bakyt Shabdanov on behalf of MOEC, appreciate all participants of JCC meeting and especially
representative of JICA for continuously support and express his hope for further fruitful cooperation

ANNEX

Annex 1. Monitoring sheet ver.4.0

Annex I1. Plan of Operation ver.4.0, Reference material procurement to the laboratories
Annex I1I. Agenda of 4" JCC meeting

Annex IV. List of participants

Annex V. Five (5) presentation materials (Power Point)

- One (1) material for Project Expert
- Four (4) materials for Project Counterparts (CSM, DPSSES, SV, CSM)
End of Document
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(2) 5th JCC

MINUTES OF MEETING
ON THE 5™ JOINT COORDINATION COMMITTEE
FOR THE PROJECT ON IMPROVEMENT OF HUMAN RESOURCES
IN FOOD LABORATORIES FOR IMPROVEMENT OF QUALITY OF MILK
AND DAIRY PRODUCTS IN THE KYRGYZ REPUBLIC (FLAQUM)

The fifth Joint Coordination Committee (hereinafter referred to the “JCC™) Meeting of the Project

on Improvement of Human Resources in Food Laboratories for Improvement of Quality of Milk and Dairy
Products (hereinafter referred to as the “Project”) was held on 30 of November 2022 at the Ministry of

Economy and Commerce of the Kyrgyz Republic under the chairmanship of the Project Director.

As the major discussion points in the meeting, there were two issues, the explanation of the recent

project activities by the time of the 5™ JCC meeting by the Project expert and counterparts, and the issue

on extension of the project period or launching the next phase of the Project by the counterparts. Besides

the revision of the indicators of the Project Design Matrix (PDM) and updated Monitoring Sheet (version

5.0) were also submitted to the JCC for the authorization.

The details and conclusion of the Meeting are shown on the ATTACHMENT. This document was
written in both English and Russian languages in duplicate. In case of any discrepancy of interpretation,

the English text shall prevail.
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Mr. KAWAMOTO Hiroyuki
Chief Representative,

Japan International Cooperation Agency
Kyrgyz Republic Office
(JICA)
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Mr. UENO Kazumi

Team Leader,
The FLAQUM Project
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ATTACHMENT

Date: 30" of November 2022
Time: 10:00-11:45
Venue: Ministry of Economy and Commerce of the Kyrgyz Republic

1. Opening remarks:

Ms. Usenbekova Ainura, Deputy Minister

Ms. Usenbekova welcomed participants of 5" JCC meeting and expressed her deep gratitude to
Project team and Government of Japan for effort and assistance on developing the economy and
human resources in the Kyrgyz Republic.

Mr. Kawamoto Hiroyuki, Chief Representative of JICA Office in the Kyrgyz Republic
Chief Representative of JICA Kyrgyz Republic Office welcomed all participants and expressed
gratitude to Ms. Usenbekova and counterparts of the Project for the continuous effort and
flexibility. He briefly talked on Project activity, Project team focused on providing not only
theoretical trainings such as training on Statistical Processing and Seven principles of HACCP to
online tools and build foundation, but also practical training such as the Trainer of Training (ToT)
for dairy processing factories and regional inspectors for further activities. Mr. Kawamoto pointed
his believes that the accumulation of each single activity lead Project Counterparts to achieve
great achievements and also mentioned about upcoming trainings in Japan to counterparts.

2. Project progress and future plan

Mr. Ueno Kazumi (Project Team Leader) made an explanation about three approaches within
the framework of Project Activities to assist the counterparts:
1) Sending Japanese experts to Kyrgyzstan and provide technical transfer to C/Ps
2) Assisting by 3rd country experts. Project has already invited experts from Latvia and
Belarus.
3) Technical training in Japan to understand the food safety regulatory system in Japan

Mr. Ueno summarized the project progress and their results about capacity development of
laboratories and human resource development for HACCP inspection as follows:

1) Laboratory: Laboratory chemists have enough knowledge and skill, but they have sometimes
encountered problems in the analysis. Japanese Experts can contribute to improve the
laboratory capacity with them to investigate issues, consider countermeasures, consider

effective means, olve problems. Results include improved recovery rates, improved
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instrument sensitivity, and effective use of instruments and software. This is the Project’s
approach for solving problems.

2) HACCP: Food Inspectors who are the target of this project have already conducted
inspection for food factories and have enough knowledge and experience, but regarding
HACCP issue, it cannot be said that sufficient training and experience have been accumulated
so far. Experts conduct training on the seven principles of HACCP and Prerequisite Programs
(PRP), and Counterparts provide trainings as ToT for food factory staff and regional inspectors
by utilizing project programs. Expected results in the future include improvement of training
programs, improvement of check sheets for inspection, and preparation of HACCP training
textbooks.

3. Presentation by the C/Ps on the recent main activities and achievement

Mr. Kurmankulov Ermek (CVDE Lab): Improvement of analytical techniques using laboratory
equipment such as GC, GC-MS, LC, LC-MS/MS, and learning of maintenance and management
techniques. Method implementation for analysing antibiotics on Honey, Milk and Poultry.

Ms. Djumakanova Aigul (DPSSES Lab): Analysis techniques for Vitamins and Ochratoxins in
dairy products, antibiotics and hydroxy methyl furfural in honey, with analytical equipment HPLC
were improved, and the laboratory is extending the area of analysis.

Ms. Alseitova Anara (CSM Lab): Accreditation of methods in the laboratory was prepared by
CSM through the project activities.

Ms. Isakova Iren (DPSSES HACCP): Explanation on activities such as ToT Program for
HACCP Inspection. creating check sheets with HACCP inspection. and procedures of selection
of senior trainers. 8 inspectors were selected as National level trainers, and they provided training
for factory staff and regional inspectors.

Ms. Mira Iskembaeva (VS HACCP): Training of HACCP 7 principles and improvement of
Check Sheet for Farm Inspection. Trained inspectors by the Project conducted training seminar
for regional inspectors in Chui Region as ToT.
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4. Requests from the Counterparts

CVDE Lab: Request for extension of 1 to 1.5 years or launch the next phase of the Project in
order to develop further analytical methods and analysis of other foods (such as dried fruits, honey,
and export oriented products)

DPSSES Lab: Utilization technology for newly introduced equipment such as LC-MS/MS,
monitoring methods for antibiotics, etc.

CSM Lab: Further analytical technique improvement.

DPSSES HACCP: Mentioned one-year moratorium for upcoming 2023 year. Request for the
trainings in the regions and more detailed programs such as Traceability and Product Recall
Program.

VS HACCP: Expansion of training program for Veterinary Inspectors all over the Kyrgyz
Republic

5. Conclusion of the meeting:

Counterparts discussed and impressed their opinions on extending Project Period or launching the
next phase of the Project or any opportunity for new Project in cooperation with JICA in order to
develop and improve activities of Counterparts. The project responded that the availability of
training in other areas or some other options will be considered with JICA within next year during
the project period, and agreed.

Mr. Kasymaliev on behalf of MOEC, appreciate all participants of JCC meeting with productive
discussion and especially the representative of JICA for continuous support and express his hope
for further cooperation.

ANNEX
Annex 1. Monitoring sheet ver.5.0
Annex II. Plan of Operation ver.5.0,
Annex III. Agenda of 5" JCC meeting
Annex IV. List of participants
Annex V. Six (6) presentation materials (Power Point)

- One (1) material for Project Expert

- Five (5) materials for Project Counterparts (CVDE, DPSSES (2), CSM, VS)

End of Document
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MINUTES OF MEETING
ON THE 6™ JOINT COORDINATION COMMITTEE
FOR THE PROJECT ON IMPROVEMENT OF HUMAN RESOURCES
IN FOOD LABORATORIES FOR IMPROVEMENT OF QUALITY OF MILK
AND DAIRY PRODUCTS IN THE KYRGYZ REPUBLIC (FLAQUM)

The sixth Joint Coordination Committee (hereinafter referred to the “JCC”) Meeting of the
Project on Improvement of Human Resources in Food Laboratories for Improvement of Quality of Milk
and Dairy Products (hereinafter referred to as the “Project”) was held on 26 of May 2023 at the Ministry
of Economy and Commerce of the Kyrgyz Republic, the Deputy Minister of Economy and Commerce
(or the Project Director) chaired the meeting.

The issues on the explanation of the report of terminal evaluation study by joint evaluation
mission, the results of the technical training in Japan held in February 2023, and future project activity
plan were mainly discussed. The updated Monitoring Sheet (version 5.0) was also submitted to the JCC

for the authorization.

The details and conclusion of the Meeting are shown on the ATTACHMENT. This document
was written in both English and Russian languages in duplicate. In case of any discrepancy of

interpretation, the English text shall prevail.

Bishkek, 26 May 2023
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Mr. KAWAMOTO Hiroyuki Mr. MALAEV Nazarbek
Chief Representative, Deputy Minister,
Japan International Cooperation Agency Ministry of Economy and Commerce
(JICA) Office in the Kyrgyz Republic of the Kyrgyz Republic
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Mr. UENO Kazumi Mr. SHABDANOV %bek
Team Leader, Head of Department. Department of
The FLAQUM Project Technical Regulations and Metrology,

Ministry of Economy and Commerce
of the Kyrgyz Republic
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ATTACHEMENT

Date: 26™ of May 2023
Time: 14:00-16:25
Venue: Ministry of Economy and Commerce of the Kyrgyz Republic

1. Opening remarks:

Mr. Malaev Nazarbek, Deputy Minister welcomed participants at 6™ JCC meeting. He shared
information about 314 food producing and processing companies, which are exporting within
EAEU region. And some of them are dairy companies. He also explained on situation about
inspection of Federal Service for Veterinary and Phytosanitary Surveillance (Russian Federation)
and as a result of these inspections, some companies were recommended to strengthen quality
control of laboratories, and to assure the traceability system of products. He expressed his hope
on JICA Project experts support and for further fruitful cooperation.

Mr. Kawamoto Hiroyuki, Chief Representative of JICA Office in the Kyrgyz Republic
expressed his gratitude to attend 6th JCC FLAQUM project, and thankfulness for continuous
support for commitment for the project for extended period. He marked several progresses since
last JCC meeting: training of Kyrgyz CPs in Japan, the important step of capacity building and
another group of CPs has been prepared to follow. The project has also initiate on farm trainings
based on HACCP principles and this is the strategic move to enhance safety and quality of food
production system. One of essential aspect of the Project is the concept of ToT systems, the
establishment of such system 1s instrumental in ensuring long term sustainability of the project
by empowering individuals with the ability to share the technology and skills. As he noted it is a
final phase of project, it is a critical time to assess and strategize to the future. This terminal
evaluation will help to better understand our strength and areas for improvement. He mentioned
Deputy Minister’s explanation, one of the major challenges is the dairy sector and this country is
dealing with the ban from Russia on dairy products, he pointed that as far the activities achieved
in quality area from this Project, it should be resolved soon. He expects this meeting will be
very fruitful for participants for brighter future for dairy sector of Kyrgyz Republic.

Mr. Malaev shared information on dairy products export, and some issues related to food safety
in the dairy sector. He expressed his hope that training participants in Japan will be able to
transfer their knowledge. He was grateful for JICA support to Kyrgyz Republic expressed his
hope for further cooperation.

2. Presentation on the results of training in Japan by C/Ps

Ms. Jumakanova Aigul (DPSSES Lab): Ms. Jumakanova presented combined presentation
form three laboratories (DPSSES, CSM, CVDE) because they have same issues, same testing.
The presentation contains information on trainings within JICA FLAQUM Project in Japan and
about visiting several places, such as testing laboratories, local markets, and dairy factory. She
marked strong points of laboratories in Japan:

- Sustainable support from Government sector

- Fully equipped laboratorics

- Monitoring of imported food before entering local markets.
Also Ms. Jumakanova shared her impression on tool such Immuno-Affinity (IA) Columns for
Aflatoxin that are commonly using in laboratories in Japan, and marked that these columns are
more cost effective in compared to the methods that they use in (DPSSES) laboratories,



Ms. Abamuslimova Nazgul (DPSSES HACCP): Presentation was provided from the points of
the factory inspector. The difference of HACCP legislation between two countries was
identified: a single requirement for all enterprises in the Kyrgyz Republic, and the flexible
implementation system in Japan. Food safety administrative systems were learned in the
trainings: such as food safety surveillance system, import food monitoring, agricultural products
standards, traceability system, and HACCP training base. And continuous further cooperation is
proposed as the action plan: capacity building on HACCP with broad coverage, food safety
monitoring with risk-based approach, implementation of a traceability system, training base for
HACCP etc.

Ms. Iskembaeva Mira (VS HACCP): After explanation of current situations on dairy sector
and HACCP implementation and related issues in the Kyrgyz Republic, the results of training in
Japan were presented, and the draft action plan was proposed: such as developing HACCP
guideline for veterinary inspection, expansion of training for regional inspectors, and the
assistance for the production of organic products of animal origin, etc.

Mr. Malaev asked on activities that had been carried out by project.

Ms. Jumakanova replied that Japanese expert for laboratory visited 5 times and provided
trainings on implementing new methods of analysis using the equipment within Russia Project,
and on the other part of project had a training in Japan in February. This project aimed on milk
and dairy products, and right now we are carrying out analysis on mycotoxins, and would like to
analyse more parameters, therefore asking for extending of the project duration. During the
training in Japan, they had known that preventive measures of disease is supported on
institutional level, while in Kyrgyz side institutional involvement comes after disease. Therefore,
they would like to receive institutional support, DPSSES in need case studies and experience of
Japan, on supporting laboratories using tools such as legislation base, institutional support,
strengthening food safety on institutional level.

Mr. Malaev asked about impact of trainings.

Ms. Jumakanova replied that Japanese expert provides them not only training on making
analysis but also practical trainings on proper maintenance of equipment. For example, cleaning
of GS-MS, replacement of spare parts, it is very useful trainings, emphasizing that equipment is
new for DPSSES laboratory. As a result of trainings, they can save the cost of maintenance
service, by doing themselves.

Ms. Kirino Yumi (Leader of Japanese-side Evaluation Team) confirmed about possibility of
applying methods using Immuno-Affinity (IA) Column in Kyrgyz Republic that mentioned by
Ms. Jumakanova.

3. Project Activities and Future Plan

Mr. Ueno Kazumi (Team leader of FLAQUM project): Recent activities were briefly
explained from the points of project management by team leader. After this terminal evaluation
study and 6™ JCC meeting, FLAQUM project will have several activities until the end of the
project period, such as End-line survey in August, training in Japan in October, 7" JCC meeting
in November, and submission of completion report as shown in the future plan schedule.

4. Presentation from Terminal Evaluation mission




1) Outline of the terminal evaluation
Evaluation method based on the project design matrix (PDM) and six evaluation criteria were
explained, and the achievement of the project was assessed for each indicator of related output.
[Outputl: MOEC, MOH, MOA discuss and agree the project activities and structure]

1.1 Implementation of working group (90% achicved)

1.2 Three-year training plan is not yet formulated, but it is planned by the end of the project (0%

achieved)

[Output2: Activities for veterinary service and CVDE]

2.1 Skills of laboratory technicians are assessed as appropriate level (Achieved)

2.2 Laboratory has accredited with latest version of ISO/IEC17025 (Achieved)

2.3 HACCP training program has been developed (Achieved)

2 4 Factory inspection trials have been carried out. (Achieved)

2.5 HACCP inspection training program has been developed and need to be approved (Achieved)
[Output3: Activities for DPSSES]

3.1 Skills of laboratory technicians are assessed as appropriate level (Achieved)

3.2 Laboratory has accredited with latest version of ISO/IEC17025 (Achieved)

3.3 HACCP training program has been developed and need to be approved (90% achieved)

3.4 Factory inspection trials have been carried out. (Achieved)

3.5 HACCP inspection training program has been developed (Achieved)
[Output4: Activities for CSM]

4.1 Skills of laboratory technicians are assessed as appropriate level (Partially achieved: 60% met the
criteria, although the target benchmark was set at a higher threshold of 70%)

4.2 Laboratory has accredited with latest version of ISO/IEC17025 (Achieved)
[Project Purpose: Conformity assessment system is developed in accordance with TR]

4.1 Number of reliable testing methods (Achieved)

4.2 Number of management documents (Achieved)

4.3 Inspection check sheet has been developed and approved, and to be revised later (90% achieved)

= Project Purpose will be achieved by the end of the Project.

2) Results of evaluation survey

Ms. Dushenalieva Cholpon (Leader of Kyrgyz-side Evaluation Team)

Evaluation Results are explained based on the six (6) evaluation criteria as follows.

[1. Relevance: High]|
Consistent with EAEU Technical Regulations, needs of target groups.

[2. Coherence: Moderate]
Consistent with assistance policy, effective demarcation in cooperation scheme

[3. Effectiveness: High]|
Project activities were effective to produce positive outcomes; installation of equipment
was delayed but did not seriously affect the activities.

|4. Efficiency: High]
C/Ps and experts were sufficient and appropriately allocated, efficient utilization of the
equipment provided by Russia.

|5. Impact: High]
The solid progress for Overall Goals has been acknowledged. The Kyrgyz inspectors
realize that humane emotions also important on the introduction of HACCP. FLAQUM
becomes a kind of platform for interaction at the individual level of C/Ps.

[6. Sustainability: Moderate]
The administration and collaboration capacitics of the implementing agencies have been
strengthened. Solid commitment of the related institutions is necessary. Technical skills
of the C/Ps will be secured through continuous utilization of the program and system
developed.

3) Conclusion and recommendations
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Ms. Kirino expressed her gratefulness for project members’ effort, and various information for
the mission. Based on the evaluation results presented by Ms. Dushenalieva, Ms. Kirino made a
conclusion that almost all activities of this project have been implemented as scheduled.
And expect that project purpose will be achieved soon, and accordingly it is concluded that
the project should be closed at the end of December 2023 as scheduled. She also added that
technical skill of laboratory staff was improved, and 3 labs improved their management
according to [SO 17025, also training modules were developed for HACCP inspectors and
inspection check sheet was developed. Also, various kind of test method was improved and there
are many test methods which are now reliable and was high quality.

Pointed on activities 3.6 and 3.7 that project was expected to establish food safety management
system of this country. Ms. Kirino made an explanation that food safety management system
should be developed under the concrete policy and requires collaboration with third party of
private sectors. She explained about 3 recommendations that cover gaps between recent activities
and project goals.

Three (3) recommendations from the mission:

1. “Japanese experts and Kyrgyz professionals will standardize the check sheet not only for
one single institution, but across a relevant institution to make inspection consultation
scheme according to achievement level of targeted factories™.

2. “Draft guidelines for food safety management system has been developed by referring to
Japanese one. As for recommendation 2, we have plan to have another study trip to Japan
in October this year. So, the findings in that study trip will help draft this guideline for
this country™.

3. “To train relevant staff using the updated check sheet, institutionalize the training scheme
to be held regularly with appropriate budget allocation™.

And also informed about approved checklist availability, and provide information about how
several institutions using it during inspections on dairy factories. it was mentioned by her that
some checklists have not been shared among several institutions and at the same on district level
there are many inspectors who haven’t learned how to utilize this checklist.

Ms. Dushenalieva expressed her impression with Project ways of activities. As she noted
Japanese experts providing instructions on how to manage equipment, detailed explanation of
analyzing data, how to check accuracy. The idea of Project is Capacity Building of Kyrgyz
Republic.

5. Closing remarks

Mr. Malaev expressed his gratitude and mentioned that all aspects of the project activities,
plans, and studies matches with the results of the report. And he mentioned that effective work
was carried out.

Mr. Kawamoto expressed his appreciation to Deputy Minister, the members of 6™ JCC, and to
Ms. Kirino. He emphasized the importance of ongoing discussions in the future.

ANNEX

Annex I. Monitoring sheet (ver. 6.0)
Annex II. Plan of Operation (Ver. Ver. 7.0)
Annex III. Agenda for 6% JCC meeting
Annex IV. List of participants



Annex V. Six (6) presentation materials
Three (3) materials for Project Counterparts
One (1) material for Project Expert
Two (2) materials for Terminal Evaluation Mission

End of Document
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MINUTES OF MEETING
ON THE 7™ JOINT COORDINATION COMMITTEE
FOR THE PROJECT ON IMPROVEMENT OF HUMAN RESOURCES
IN FOOD LABORATORIES FOR IMPROVEMENT OF QUALITY OF MILK
AND DAIRY PRODUCTS IN THE KYRGYZ REPUBLIC (FLAQUM)

The seventh Joint Coordination Committee (hereinafter referred to the “JCC™) Meeting of the

Project on Improvement of Human Resources in Food Laboratories for Improvement of Quality of Milk

and Dairy Products (hereinafter referred to as the “Project”) was held on 29 of November 2023 at the

Ministry of Economy and Commerce of the Kyrgyz Republic with the Deputy Minister of Economy and

Commerce (the Project Director) as the chair person.

On the JCC, the results of the project implementation including technical training in the whole

period of the project, and work products of the project were presented, and related discussions were held.

The updated Monitoring Sheet (version 7.0) was also submitted to the JCC for the authorization.

The details and conclusion of the Meeting are shown on the ATTACHMENT. This document was

written in both English and Russian languages in duplicate. In case of any discrepancy of interpretation,

the English text shall prevail.
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ATTACHMENT

Date: 29" of November 2023
Time: 10:00-11:50
Venue: Ministry of Economy and Commerce of the Kyrgyz Republic (MOEC)

1. Opening remarks

Ms. Usenbekova Ainura, Deputy Minister, welcomed the 7" Joint Coordination Committee
(JCC) meeting participants. She briefly outlined the project’s history, highlighting its sustainability
and its significant contribution to improve the quality infrastructure and human capital
development. She noted that skills gained by personnel through their professional activities have
an effective and lasting effect.

She mentioned that over a period of four years, the counterparties (C/Ps) have learned
significantly, and as a team, they have developed a robust system. She thanked the partners from
JICA for their support and fruitful collaboration. Additionally, she expressed her hope that the
Ministry of Economy and Commerce of the Kyrgyz Republic (MOEC) will continue cooperation
and partnership with JICA aiming to further deepen the economic relations between two countries.

She informed about the recent activities on the development of cooperation with Japan, in
particular highlighting the visit of the President of the Kyrgyz Republic to Japan in November
2023 and the subsequent arrival of the Japanese delegation in the Kyrgyz Republic. She expressed
MOEC's openness to cooperation with JICA and underscored the ministry’s significant efforts in
facilitating these activities.

Mr. Kawamoto Hiroyuki, Chief Representative of JICA Office in the Kyrgyz Republic
expressed his gratitude to the participants of the 7" JCC meeting. He noted that this meeting
marked the conclusion of the FLAQUM project. He mentioned that the FLAQUM project has
made significant progress. The Terminal Evaluation conducted in May 2023, provided valuable
insights and recommendations for areas needing improvement, which have been instrumental in
guiding their efforts. He reported on the training of Kyrgyz counterparts in Japan as a crucial step
in capacity building. He added that he had an opportunity to meet with the participants in Japan in
October 2023 and JICA expects these trainees will effectively apply knowledge and experience to
achieve further goals. Also, he noted that HACCP training conducted in Issyk-Kul and Talas
regions were another significant milestone for the project.

He noted his awareness of C/P's application for technical support to the Japanese Government,
which is currently under consideration.

Mr. Kawamoto expressed his hope that Kyrgyz C/Ps will show strong commitment to utilize the
results of the FLAQUM project in line with JICA’s objection to capacity building of C/Ps. In his
concluding remarks, he respectfully urged the Kyrgyz Government to address the
recommendations from the terminal evaluation mission for the post-project period. JICA looks
forward to secing the Government not only consolidate but also expand outcomes of the FLAQUM
Project. Also. he added that JICA is committed to continue dialogue and considerations on food

safety policy support.
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In closing, Mr. Kawamoto thanked all the participants of 7" JCC for their attention and
commitment to the project.

2. Awarding from MOEC

Mr. Shabdanov Bakyt, Head of Department of Technical Regulation and Metrology of the
MOEC announces the awarding of partners from JICA for improving the activities of food
laboratories in the dairy sector. In acknowledgment of their efforts, the MOEC conferred the 'For
Cooperation' medal to the following individuals:

- Mr. Kawamoto Hiroyuki, Chief Representative of JICA KR Office

- Mr. Ueno Kazumi, Team Leader of the FLAQUM Project
Additionally, MOEC presented commemorative gifts to other distinguished experts for their
invaluable contributions:

- Mr. Tonai Fumio, Project Coordinator

- Mr. Nagata Masahiro, Chemical laboratory Expert of the Project.

3. Presentation on the results of the project activities

Ms. Jumakanova Aigul (Laboratory Group) briefly informed about the chronology of the
project, starting with the Master Plan Project on Inspection of Quality and Safety on Milk and
Dairy Products from 2017, and this FLAQUM project started in 2019. She noted that the main
contribution of this project is to increase the capacity and qualification of the staff of three
laboratories: DPSSES, CVDE, and CSM, and particularly mentioned that the specialists have
gained skills to improve the methods using newly installed equipment such as HPLC, LC-MS/MS,
GC, and GC-MS for the determination of antibiotics, mycotoxins, and vitamins in food products.
She thanked the JICA partners and experts of the FLAQUM project.

Mr. Imakeev Azamat (HACCP Group) reported on HACCP training activities in the project.
He said that the aim of the project is to improve the capacity of sanitary and veterinary inspectors
on the implementation of a food safety system based on HACCP for dairy products with
developing training programs. He also mentioned that trained trainers in the project conducted
training for regional inspectors and dairy companies as Training of Trainer (TOT).

And he shared his experience and impression from visiting Japan. He highlighted the following as
some of references; the strict compliance with the regulations in terms of food safety, wide
coverage of international certification systems such as 1SO22000, and advanced training and
qualification of personnel.

[n response to the recommendations from the terminal evaluation, it was stated that the Agency
will consider improvements not only in technology but also in systems to strengthen the legislation
in the field of food safety through the implementation of a three-year human resources
development plan. He thanked the JICA project, and MOEC.

Mr. Ueno Kazumi (Team Leader) presented the outcomes and accomplishments that the
counterparties (C/Ps) attained during the Project period. The brief history of FLAQUM from 2019
was shared by the project flow. And he noted that despite the challenges posed by the COVID-19
pandemic in 2020, JICA continued the project activities in remote mode, and after the difficult
period, the project could effectively provide training for each laboratory using newly installed
equipment from Russia.
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He emphasised that all indicators of Project Purpose and Outputs outlined in the Project Design
Matrix (PDM) were achieved, significantly enhancing the capabilities of government agencies in
both laboratory operations and HACCP implementation. This achievement contributed to the
development of a conformity assessment system in the dairy value chain, thanks to the collective
efforts of all C/Ps. Finally, he suggested the ideal future plan to expand the capacity and target
areas using the Project outputs to solve the current problems.

Mr. Kawamoto Hiroyuki mentioned that during the COVID-19 period, JICA prolonged projects
period and C/Ps received equipment, so it gives additional outcomes and send his best regards to
all of C/Ps to make their sincerity force for the project.

4. Comments and requests from Counterparts

Ms. Aksupova Aigul (CSM Laboratory Group) thanked the JICA FLAQUM project. She
informed that the project was very useful and the results obtained were very good. She expressed
her hope that they will continue even further in terms of testing laboratories.

Mr. Imakeev Azamat thanked JICA for the support and training. He shared that during the project
period they were able to develop guidelines for HACCP inspection of food production and were
able to revise their checklists taking into account harmonisation with international standards.
Several supports were very useful in the form of training programs and materials taking into
account the best practices of Japan. In the future, they hope that the cooperation will also continue;
they still have to institutionalise the project, as well as a 3-year plan. And in order to implement
this plan, the C/Ps need advisory and financial support.

Ms. Iskembaeva Mira (VS HACCP Group) together with the above-mentioned colleagues
expressed gratitude for the assistance provided in the framework of the project, which increased
the capacity of VS inspectors for HACCP. The training of trainers was effective through theoretical
and practical training. She expressed her hope that the project will be continued.

Mr. Kurmankulov Ermek (CVDE Laboratory Group) thanked JICA on behalf of CVDE
Laboratory for the many efforts put in each laboratory. He expressed his hope that there will be
more projects, regarding food safety of the VS, DPSSES and CSM. He expressed special thanks
to the JICA experts who spent hours every day with the laboratory specialists; they proved
themselves to be very qualified and professional experts. He noted that the experts adapted to each
laboratory, and in addition to setting up the experiment, the experts shared their experience and
knowledge, which is not written anywhere in any instructions. He expressed his experience on
visiting Japan that the project also showed the cultural program during a trip to Japan. The whole
program was carefully planned and organised..

Ms. Koshoeva Galia (MOEC) expressed her gratitude to the JICA project, all managers, and all

the experts, and also mentioned that successful project implementation is a team effort.

5. Closing remarks

Mr. Shabdanov Bakyt addressed C/P to continue project activities and expressed his hope that
they will have more projects with JICA. He thanked JICA for the fruitful cooperation.
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ANNEX

Annex [. Monitoring sheet ver. 7.0)

Annex 1I. Plan of Operation (ver. 8.0)

Annex III. Agenda for the 7th JCC meeting

Annex IV. List of participants

Annex V. Three (3) presentations
- two (2) materials for Project Counterparts
- one (1) material for Project Expert
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Annex |

PROJECT MONITORING SHEET (ver7.0)

The Project on Improvement of Human Resources in Food Laboratories for Improvement

Terms of Monitoring: June 2023 — December 2023
Submission: 29 November, 2023

Position: fTe

Position: Team [eader (FLAQUM)

Note: The sentences covered with a_grey meshs are the contents newly described or partly
revised in this version (7.0), and thase with no gray mesh are the summary of contents written in
the last version (6.0).

Summary

I. Progress

I-1 Progress of Inputs

JICA side
1. Dispatch of Japanese Experts and Outsourced Experts
I.1. Long term expert
Mr. Hagiwara Satoru: Chief Advisor in charge of project management.
Terms of assignment: Three (3) years from 17 July 2019 — 16 July 2022
*Emergency leave to Japan due to COVID-19: 22 Mar, 2020 - 20 Mar,2021

1.2. Technical Experts (Consultants): Nine (9) Experts were dispatched on the shuttle basis as
scheduled below during this monitoring term.
(D _Mr. Ueno Kazumi: Leader of consultant team and in charge of Food Safety Management /

Training (HACCP and Laboratory) Programs Design / Management
Guidance
Terms of assignment (dispatch):
(Y2019) 1%: 19 Apr - 17 June, 2%: 05 July - 04 Oct, 3¥: 26 Oct - 22 Dec
(Y2020) 1% O1Feb - 15 Mar
(Y2021)_1%: 24 Apr — 13 June, 2%: 09 Oct — 14 Nov
(Y2022) 1%: 11 Feb — 03 Apr, 2%: 03 Jun — 30 Jul, 3%: 07 Oct — 03
(Y2023) 1% 04 Apr-03 June, 2% 21 July - 3 Sep, 34 04 NoyZ16 Dec
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(@Mr. Nakatani Masayoshi: Operation Advisor
Terms of assignment:
(Y2022) 1% 08 July — 28 Aug, 2" 18 Nov — 22 Jan, 2023
(Y2023) 1 19 May —10 July, 2"%: 26 Aug — 24 Sep

(OMr. Tonai Fumio: Project coordinator
Terms of assignment:
(Y2019) 1%% 19 Apr - 17 June, 2™ 15 July - 30 Aug, 3":18 Oct -12 Dec
(Y2020) 1 25Jan - 23 Feb.
(Y2021) 1% 23 Apr - 29 May, 2™%: 26 June — 01 Aug
(Y2022) 1% 11 Feb — 03 Apr, 2™ 20 May — 26 June, 3": 09 Sep — 30 Oct
(Y2023) 1% 12 Mar — 29 Apr, 2™: 30 June — 06 Aug, 3™%: 28 Oct — 10 Dec

(©OMr. Terunuma Yukimi: in charge of Internal Quality Control for laboratory testing

Terms of assignment:
(Y2019) 1%:02 Aug - 30Aug, 2":23 Nov - 22 Dec.
(Y2022) 1*%: 11 Feb — 20 Mar.

(®Mr. Hatano Mamoru: in charge of HACCP introduction:
Terms of assignment:
(Y2019) 15 01 Sep - 30 Sept., 2: 09 Nov- 24 Nov.
(Y2020) 1°": 08 Feb - 29 Feb.
(Y2021) 1%: 26 June — 25 July
(Y2022) 1t: 11 Feb — 12 Mar, 274 7 July — 7 Aug, 3% 23 Oct — 27 Nov
(Y2023) 1% 30 June — 30 July

(©Ms. Fukagawa Hiromi: in charge of Market Survey

Terms of assignment:
(Y2019) 1% 01 - 15June, 2":01 - 15 Sep
(Y2023) 15% 29 July — 26 Aug

(DMr. Nagata Masahiro: in charge of Chemical Analysis
Terms of assignment:
(Y2021) 1% 14 May - 13June, 2™%: 16 Oct — 14 Nov
(Y2022) 1% 20 May — 03 July, 2: 09 Sep — 16 Oct
(Y2023) 1% 09 May — 08 June, 2™: 05 Aug — 27 Aug, 3": 07 Nov — 03 Dec

(®Mr. Ozono Tatsuya: in charge of Microbiological Testing
(Y2021) 1*: 16 Oct — 14 Nov

(OMr. Tizuka Shinji: in charge of Microbiological Testing

(Y2022) 1%:: 03 June — 03 July
(Y2023) 1°% 09 May — 08 June

1.3. Outsourced (local and foreign) Experts
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(1) The project contracted with one local consultant (Ms. Kozlova Larisa) for the baseline survey
(completed).
(*The survey report was already shared with Ministry of Economy and Commerce, Ministry of
Health, Veterinary Service, and JICA in February,2020)

(2) The project invited the expert from Latvia as a lecturer of the workshop on “Laboratory Quality
Management” which was held for 3days from 16 -18 Dec, 2019 in Bishkek.
Expert profile: Dr. Vadims Bartkevics, Head of Laboratory, Institute of Food Safety, Animal and
Environment “BIOR”, Latvia.

(3) The project invited the expert from Belarus as a lecturer of the workshop on “Food Hygiene and
HACCP inspection” which was held for 3days from 17 -19 Feb, 2020 in Bishkek.
Expert profile: Ms. Alena Bulavina, Head of department for confirmation of conformity of food

products and licensing, Belarusian State institute of Metrology.

2. Other daily operation costs.
Project is sharing the costs for employment of four (4) support staffs, project vehicles and other
necessary costs related to the project activity.

3. Equipment/Material procurement
Based on the requests of 3 laboratories, the project purchased necessary reference materials from
local agent for the use of their laboratories (The list of reference materials is shown in ANNEX II

4. Promotion of training program in Japan

(1) Under recommendation of the project, one (1) applicant, Ms.Mars kyzy Zhazira, Senior inspector
of State Inspectorate (SI), has participated in the JICA training course, namely “Local Industry
Development through the enhancement of Hygiene and Quality Management for Animal Sourced
Foods” for 2 months from Feb to Mar 2020.

(2) The project initially organized the C/P training in Japan for 11 C/Ps (5 in laboratory test and 6 in
HACCP). But the training plan was rescheduled twice for the reasons of JICA’s difficulty to accept
at the project proposed timing in 2020 and succeeding COVID-19 pandemic.

(3) JICA decided the number of times and participants for the training in Japan, ten members each
on February and October 2023. And C/P proposed the list of candidates to the project.

(4) The project assisted to prepare the application forms for the participants who went to Japan in
February and October 2023, and the documents were submitted to JICA through the Ministry of
Finance

Kyrgyz side

1.1 Provision of office space for the project
One office room and electricity charge has been continuously provided to the project team by the
Ministry of Economy and Commerce of the Kyrgyz Republic.

1.2 Assignment of counterpart officials:
Following high official, managing officers, laboratory technicians and factory inspectors of the
three organizations were assigned to the project as the counterpart personnel.
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List for Assignment of counterpart officials

Ministry Organization name Person in charge Assignment
Ministry of Ministry of Economy and Commerce Ms. Ainura Usenbekova Chairman of
Economy and Duputy Minister of MoEC JCC
Commerce Department of Technical Regulations Mr. Bakytbek Shadbanov Project

and Metrology Head of Department Director
Division of conformity assessment Ms. Galiia Abdymomunova Project
system regulation and halal-industry Head of Division Manager
Center for Standardization and Ms. Aigul Aksupova Project
Metrology, Bishkek center for Head of testing laboratory of food and | Manager
certification and testing agricultural products
Ministry of Department of Disease Prevention State | Mr. Asylbek Sydykanov, Acting Deputy
Health Sanitary and Epidemiology Surveillance | Director of Department of DPSSES Director
Department of Disease prevention State | Ms. Aigul Dzhumakanova Project
Sanitary and Epidemiology Surveillance | Head of Laboratory Testing Center Manager
Department of Disease prevention State | Mr. Azamat Imakeev - Head of the Project
Sanitary and Epidemiology Surveillance | Department of Food Hygiene Manager
Veterinary Veterinary Service (VS) Mr. Ulugbek Kozhobergenov Deputy
Service (VS) Director, VS Director
under the Veterinary Service (VS), State Ms. Gulmairam Iskembaeva Chief Project
Ministry of Veterinary Supervision Department Inspector of the Department of Manager
Agriculture, Identification, Traceability of Animals
(Former S.I) and Animal Products
Center for Veterinary Diagnostic and Mr. Ermek Kurmankulov Project
Expertise (CVDE) Head of Chemistry and Toxicology Manager
Department

*In January 2022, Name of relevant Ministries was changed under the structural reform of
Government organizations.

Number of task team member officers in each organization as of 22 Nov. 2023

Organization name Laboratory team HACCP team
DPSSES 14 9
VS, CVDE 9 9
CSM 9 -
I-2  Progress of Activities
Activities other than Outputs related
[JCC meeting in Phase 1]
No. | Date Agenda Main points of discussion Remarks
Ist | July 29. | Consultation of Work Necessity of involvement of PDM and Monitoring
2019 Plan private sector, regional sheet will be discussed
laboratory/ inspection, and in WG meeting.
KCA were commented.
2nd | Nov,29. | PDM revision and Selection of trainers and the JICA recommended to
2019 project performance indicators of PDM were have presentation both
discussed. from Japanese and
C/Ps.
* | Nov,09. | Note: Replacing original schedule of JCC meeting, the project prepared and submitted the
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2020

“Activity Progress Report” to the Ministry of Economy and Finance (MoEF) with having

prior explanation to the project manager of MoEF by the expert through internet meeting

system.
3rd | June 8, | Monitoring sheet, Extension of project period and | Not held in 2020 due to
2021 Project extension project activity plan. COVID-19 pandemic,
Activity achievement (*See Note above)
Future activity plan.
[JCC meeting in Phase 2]
4th | Mar,23. | Monitoring sheet, Core activity components in Presentation to JCC by
2022 Phase? activity plan Phase 2 and latest activity C/Ps was discussed in
Project achievements achievements (Lab & HACCP | WG meeting on 11Mar,
inspection trial)
5% | Nov.30 | Monitoring sheet, Several achievements in Presentation of project
2022 Approval of PDM practical trainings in Phase 2 activities to JCC by
revision, Recent project C/Ps
activity and future plan
6% | May 26 | Monitoring sheet and Project evaluation and Presentation of
2023 project performance recommendation from Technical training in
Report of terminal Terminal evaluation mission Japan by participant
evaluation study
7% | Nov.29 | Monitoring sheet and Several results of training Presentation of
2023 project performance. activities Technical training in the
Work products of the Summary of work products full project period by
project and discussion on the future C/Ps.
project idea
[Other Issues]

(1) Mr. Tanaka Hiroyuki, Director in charge of FLAQUM project in JICA H.Q made a courtesy call
on MOE on 19 February, 2020. He had a short discussion with Project Director Mr. Bakytbek
Shabdanov, and Director Mr. Hiroyuki Tanaka mentioned that JICA would consider an additional
(2nd) C/P training in Japan.

(2) Advisory mission by JICA HQ

Mr. Suzuki Atsushi, the person in charge of FLAQUM project in JICA H.Q., carried out advisory
mission to understand the project progress and to discuss the activity plan with all C/Ps from June
26 to July 1, 2022 in Bishkek. He recommended to review the indicators of PDM according to
the actual project activities with the results of survey.

Terminal Evaluation mission

€)

Terminal evaluation mission team, headed by Ms. Kirino Yumi, carried out terminal evaluation
study with Kyrgyz side evaluator from May 16 to May 29, 2023, to assess the effectiveness of
the Project, to recommend actions to be taken by both Kyrgyz and Japanese to complete the
Project, to explore a future cooperation plan for the Kyrgyz dairy sector by JICA, and to prepare
a joint terminal evaluation report.

Activities related to Qutput 1 of PDM
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(P.O 1.0) To conduct Baseline Survey (first six months after the commencement of the Project)

and End-Line Survey (last three months before the end of the Project) for obtaining necessary

information of planning and evaluation of the Project

Note) P.O. 1-0 = Activity number listed in the Plan of Operation (P.O)

[ Achievement] Following items were surveved to carry out effective activities in the Project by

Baseline Survey from May to September 2019. The survey report in Russian and English version

were shared all C/P and JICA.

And demand for food safety.

consultant, and domestic
survey by Japanese expert

Category Survey items Conducted by Findings
Food safety laws Update of EAEU regulations, Survey in Russia and Risk factors were
and regulations Current status of food safety Kazakhstan by local identified in dairy

measures consultant products.
Market data in the | Export volume of dairy products | Survey in Russia and Export amount to
EAEU region to EAEU regions, Kazakhstan by local Russia is increasing.

Current state of

Number of companies declaring

Domestic survey by Japanese

Export-oriented

C/p

management system,
Aassessment of the capacity of

by Japanese expert
Survey for laboratory

the dairy industry | conformity and ISO22000 expert companies have
certification 1SO22000.
Current status of | Current status of laboratory Task team meeting with C/P Method validation

should be improved
for the conformity

current status of existing
equipment.

regional laboratories, Capacity activities by local consultant assessment.

of farm or factory inspectors.
Equipment Information of Equipment Task team meeting with C/P Equipment
information procurement from Russia, by Japanese expert maintenance, method

validation, SOP
should be improved.

[ Achievement] Following items were surveved to carry out EAEU Regulation and Market research

in End-line Survey from August to October 2023. The survey report in Russian and English version

were shared with all C/P and JICA.

Category Survey items Conducted by Findings
Market Export volume of Kyrgyz dairy Domestic survey by Export volume is increasing
information in the | products, Demand for food safety | Japanese marketing to Russia, especially butter
EAEU region in the markets expert and cheese.

Current situations
of the dairy

Number of companies declaring
conformity and 1ISO22000

Domestic survey by
Japanese marketing

Production volume is
increasing with the increase

regulations related
to food safety

in EAEU countries, Current status
of risks related to food safety

collection Survey by
local consultant

industry certification expert in the number of registered
company.
Laws and Update of food safety regulations | Information Regulatory system for

securing the dairy products
safety was reviewed

Present situation
of laboratories in

Comparison of laboratory
capacity and service before and

Survey for laboratory
activities by local

Progress of laboratory
capacity was evaluated from

projects in dairy
sector

safety and laboratory
improvement

collection Survey by
local consultant

the Kyrgyz after the project, Present issues in | consultant the point of the laboratory
Republic the project and recommendations infrastructure.
Other donor Recent program related to food Information There are several projects by

PTB, FAO, World Bank,
USAID in dairy sector.

(P.O 1.1) To establish Working Group (WG) in order to discuss and agree the roles of KIA,

priorities of food testing items to be strengthened, training program of food testing staff and food

factory inspectors and so on.

[Achievement ] (Records of WG meeting)
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Period

Main discussion points

May 2019 —
August 2019

WG composed of PMs of all C/Ps was organized for the monthly discussion on key issues.
TT composed of C/Ps including laboratory technicians, factory inspectors was organized in May
2019. And a series of discussions with experts were conducted for arrangement of activities.

September 2019 —
November 2019

The revision of PDM draft (ver. 0.1 -> ver. 1.0) WG had a series of discussions on the revision
of PDM. Their ideas and suggestions were reflected to the revised version 1.0

December 2019 —
March 2020

Training in Japan for C/Ps. WG had a series of meeting on the training in Japan as scheduled in
April 2020. After mid-January 2020, however, with notification of JICA’s difficulty to accept
the training in April, WG urgently discussed again and reset it to December in 2020.

April 2020 -
December 2020

WG meeting in former style was not held under proliferation of COVID-19 infection. However,
the project had discussions six (6) times with PMs and TT members during this period through
internet conference system.

May 2021 -
June 2021

WG meeting on 6 May, the member discussed on the arrangement of weekly training schedule
from May, evaluation test for task team members, preparation of 3" JCC including a nomination
of counterpart’s presentation, preparation of updated Monitoring Sheet, etc.

WG meeting on 2 June, the member confirmed the draft Monitoring Sheet, presentation
materials for JCC meeting, and discussed on one-year extension of project period.

October 2021 -
November 2021

Considering to avoid a group meeting under the prevailing pandemic, in the middle of
October,2021, the consultant team leader Mr. Ueno accompanied with Chief Advisor Mr.
Hagiwara visited all project managers individually and explained the issues on the revised
schedule of expert’s assignment to the Kyrgyz up to March 2022, and detailed activity plan of
chemical analysis expert and biological testing expert for the laboratories from the middle of
October to the middle of November, etc.

February 2022 -
March 2022

WG meeting on 16 Feb

The team leader Mr. Ueno presented Work Plan for Phase 2 detailing key points of Lab
and HACCP activities and their schedule. He also requested C/Ps to provide their
presentation at the JCC meeting on the latest activity achievement. PM. Galiya
(MOEC) asked other PMs to prepare their request matters to JICA.

WG meeting on 11March

The WG has discussed on the role of C/P for presentation at the 4™ JCC meeting on the latest
activity achievement.

April 2022 —
October 2022

WG meeting on June 8

The chief advisor explained the purpose and schedule of JICA advisory mission with the
request for accepting him to C/Ps. The project explained the tentative plan for the training in
Japan.
WG meeting on July 26 (in Bishkek), Aug. 9 and Sep.6 (by Zoom)

The project discussed the revision of indicators in PDM with C/Ps with some additional
information of logical frame and the structure of PDM by the team leader.
WG meeting on Sep. 21

The project coordinator, Mr. Tonai, explain the document preparation and the tentative
schedule for training in Japan to the participants.
WG meeting on Oct. 18

The team leader, Mr. Ueno, discuss the revision of indicators with new PDM, the preparation
of JCC meeting on Nov. 22, and the contents of training in Japan.

December 2022 —
May 2023

(Technical Training in Japan) in February

WG members, who participated the training in Japan, prepared the action plan based on the
results of technical training.

WG meeting on April 20

Explanation of activity schedule, terminal evaluation mission, and action plan.

June 2023 —
December 2023

WG meeting on August 29

Explanation of project activities: End-line survey, Regional survey in Talas, Issyk-Kul and
Technical training in Japan in October

WG meeting on November 13
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Explanation of project activities: JCC meeting, Laboratory training, and Summary of final
report

WG meeting on December 7

Explanation and discussion on the Follow up activity

(P.O 1.2) To assess the development status of food safety regulation system from the view point
of EAEU conformity, to discuss implementation gap by WG.

[ Achievement]

- This issue (the differences of conformity of EAEU) was discussed with C/Ps during the baseline
survey and its contents were reflected into the survey report.

- The laws and regulations related to the export of Kyrgyz dairy products were collected in
second quarter of 2020 with a support of Ministry of Economy and Commerce (MoEC).

- The trainees of technical training in Japan visited administrative sites and received training on
Japan's food safety policy and regulatory system during training programs held in February and
October 2023. The trainees presented the direction for improving the food safety regulatory
system in Kyrgyzstan as a result of their training.

(P.O 1.3) To summarize practical guidance for food testing and food factory inspection.

[ Achievement]

- Since all food business operator in Japan are required to implement HACCP, various food
industry associations have prepared product-specific "Guidelines for Hygiene Control of Food
Production Incorporating the HACCP Concept" for small and medium-sized companies seeking
to implement HACCP. Since the project aims to strengthen HACCP inspection in the
production control of raw milk and dairy products, these guidelines were used as reference
materials in the training, including the preparation of HACCP inspection check sheets and
HACCEP textbook.

[ Achievement out of P.O activity list]

(*Monitoring survey is conducted in order to support a preparation of monitoring sheet.)

- The project conducted a monitoring survey to the C/P organizations in October 2019.

Activities related to Output 2 (for CVDE & VS) of PDM

(P.O 2.1) To develop and implement the training program of food factory inspection based on
HACCEP principle.

[ Achievement]

1) Training program for HACCP inspection)
The expert of HACCP introduction has proposed to formulate the stratified training system such as

“Basic” “Senior” “Trainer” depending on the technical and career level of inspectors.
| Inspector | Program | Training contents | Training method | Expected period |
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level
Trainer HACCP HACCEP plan, Factory audit trial Dec. 2021
level introduction to Factory audit based on Preparation of Hygiene | May and October
factory HACCP principle Control sheet 2021
Sampling Improving the sampling Provision of reference | June 2021
management and procedures | materials
International 1SO22000, FSSC22000 etc. | Provision of reference | (In Phase 2)
food safety materials (Example as
regulations Food safety
management in Japan)
Senior HACCP basic HACCP 7 principles Remote training October to
level November, 2020
February to March
2021
Basic Pre-requisite Hygiene management and Practical training June — July, 2021
level program (PRP) | education, Pest control etc.
Food safety EAEU Technical Regulations | Preparation by C/Ps June 2021
regulations
Requirements Inspection and sampling Practical training June — July 2021
for inspector

2) Remote training program for farm/factory inspector.

HACCP Seven (7) principles are necessary and important for HACCP inspection by the

inspector, because of the requirements of EAEU Technical Regulations for factory

operation.

These trainings are effective preparation of field training to inspectors in Bishkek, Pre-requisite program

training and factory inspection trial etc. ware implemented later with HACCP introduction expert, Mr.

Hatano.

1% remote training for HACCP 7 principles
Period: September — December,2020

by send training material with questions =) training
by email to each C/P

Meeting with
C/P after 1%

1% training

2" remote training for follow-up

Period: February — March, 2021
by Zoom conference with C/P

AN hE O =

<Contents of Training>
Hazard analysis
Critical Control Points
Critical Limits
Monitoring Process
Corrective action
Verification and Validation
7. Record Keeping

C/Ps>
Training is

<Comments from

Validation
4. Other optional training

<Contents of Training>

1. Principle 1: Hazard Analysis
2. Principle 5: Corrective Action
interesting, but 3. Principle 6: Verification and
need face-to-face
lectures with
Q&A, and review
the 1% training.

Participants of the training: DPSSES (9), VS (9)
Materials will be utilized for one of the future inspection training by the trainers.

3) HACCEP introduction using hygiene control sheet is undergoing.
The Training program design: the expert, Mr. Ueno, introduced “Hygiene Control Sheet”
as the HACCP inspection tool, which was developed for HACCP sector-wise introduction

in Japan.

1. To establish Hygiene Control Plan
2. To carry out Hygiene Control Plan
3. To record the data

Process operation using HACCP principles is controlled by following three steps:

In the group work of task team meeting, Mr. Ueno explained and request to prepare the Hygiene Control
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Sheet for dairy products to prepare Kyrgyz own Hygiene Control Sheet in the future;
Daily cattle raising and milking, and milk collection center, Drinking milk, Ice cream, butter, and cheese.

(P.O 2.2) To develop Training of Trainer (TOT) program for food factory inspection.

[ Achievement]
The training program for trainer level has been developed with the team leader training in the task
team workshop for factory inspection
- Information collection for factory inspection activities
»  Existing checklist for factory inspection and inspection manual
» Actual inspection flow of inspector
»  “Manual of HACCP introduction for small-scale-enterprises” by IFC/Belarus
- Preparation of training material based on following materials
» Sample of HACCP Plan for dairy production
» HACCP Principle 6: Presentation on the verification procedure

(P.O 2.3) To conduct training of Trainer (TOT)

[ Achievement]
1) HACCP Plan preparation exercise (Group work)
2) Lecture and exercise for Pre-requisite program (staff training)
3) Candidate trainers in the task team member are selected as follows;

Senior trainer Young trainer Others
VS 2 2 4
DPSSES 7 0 2

(P.O 2.4) To try food factory inspection based on HACCP principle

[ Achievement]

1) 1% factory inspection trial

This activity started after selecting the factories for inspection trial.
The factory inspection trials for inspectors have been carried out for two (2) dairy processing
companies as TOT training. (One factory for HACCP not yet installed, the other one for
HACCEP already installed).

1% visit
VS DPSSES
Date Feb. 24, 2022 Feb. 25, 2022
Company name Sutash Artezian
Target Product Cheese (Holland cheese) Cheese (Cottage)
Participants 6 (Task team)+2 (MOEC) 9 (Task team) + 2 (MOEC)
+2 (JICA) +5 (Project) +5 (Project)
HACCP Not yet installed Not yet installed
Review meeting Mar. 1, 2022 Mar. 1, 2022
2™ visit
10
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VS DPSSES
Date Mar. 3, 2022 Mar. 4, 2022
Company name Kant Sut Semeinya Tradicii
Target Product Milk Cottage cheese,
Participants 7 (Task team) + 5 (Project) 9 (Task team) +2 (Project)
HACCP 1S022000 1S022000
Review meeting Mar. 9, 2022 Mar. 10, 2022

The results of 1% inspection trial are as follows;

- Task team members could accumulate the management experience through the factory

inspection trials from both HACCP installed and not yet installed.

- Task team members could meet the inspection standards by sharing several issues which

were found in the factories through the review meeting.

- Important points of inspection methods and procedures through the actual training were
learned by the young inspectors, who could not experience the factory inspection because of

moratorium measures.

2) HACCEP training to the staff of the cooperate factories by task team members as TOT

training

Each task team members provided the HACCP training to the factory which has been
conducted 1* inspection trial and HACCP has not been installed.

VS DPSSES
Date July 18-19, 2022 July 12-14,k 2022
Participants 2 person from Sutash company 3 persons from Artezian company
Target Product Cheese (Holland cheese) Cheese (Cottage)
Lecturers 4 task team members 8 task team members

3) Regional inspector training needs survey of VS in Chui region

Date & Time | August 5, 2022 10:45 — 12:45
Target VS Issyk-Ata region branch office
Participants | VS: Director and VS inspectors (5), HQ Chief inspector (1)
Project: Experts (2), Assistants (2)
Survey In the region, they have never received HACCP training.
results In case of introducing Farm HACCP, the hygiene training at the level of
breeding management level will be useful in this area.

4) 2 factory inspection trial

VS DPSSES
Date Nov. 24, 2022 Nov. 15,2022
Factory Sutash Artezian
Target Product Cheese (Holland cheese) Cheese (Cottage)
Participants 6 (Task team) + 5 (Project) 9 (Task team) +5 (Project)
HACCP Not yet installed Not yet installed

5) VS inspector training in dairy farm

Date & Time

January 17, 2023 (Tue) 9:30 — 13:00

Place

Sokuluk district in Chui region, Dairy farm
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Participants | VS: Task team members (6), Regional inspectors (4)

Project: Experts (1), Assistants (1)

Training Training for improving the inspection capacity in dairy farm for VS
program inspectors

6) Preparation of training in the milk collection center
Date & Time | June 16, 2023 (Fri) 10:00 — 12:00
Place Sokuluk district in Chui region, Milk collection center
Participants | Milk collection center: Director and staff (7)
Project: Experts (1)
Training Request for training such as operation inspection using check sheet in
program the milk collection center

7) Preparation of training in small cheese factory
Date & Time | June 29, 2023 (Tue) 13:00 — 15:00
Place Sokuluk district in Chui region, Cheese factory
Participants | Cheese factory(Director, staff(3)), Chairman of dairy union
Project: Experts (1), Assistants (1)
Training Request for training such as operation inspection using check sheet in
program the cheese factory

(P.O 2.5) To establish food factory inspector training system with TOT program.
[ Achievement]

1) HACCRP inspector training program was developed and implemented as follows;
- HACCEP trainings for the regional inspectors in Chui region was carried out as TOT training

- HACKCP trainings for dairy factory staffs in Chui region was carried out as TOT training.
2) Inspector training system will be improved through the factory inspection etc.
3) HACCEP training needs survey in the regions (VS)
Based on the requests from C/Ps for expanding the project period and target area, project
conducted the training needs survey in the regions as follows;

Osh Talas Iskyk-Kul
Period April 24 —27, 2023 July 4 -7, 2023 September 13 — 16, 2023
Place Osh VS office, Kara-Buura VS office, | Jety Oguz VS office,
Dairy factory farm, milk collection | Dairy farm, milk collection
center, dairy factory center
Survey Market of dairy products | Not enough HACCP It is necessary to formulate
results in Osh is only domestic, | training and training farmer group and to
the hygiene training should provide not support hygiene control for
should be provide both only inspectors, but improving milk quality.
inspectors and dairy also private sector.
companies.

4) Development of HACCP training manual for VS inspector

Project counterparts prepared_“Manual on Food Hygiene in the field of veterinary and sanitary
requirements for the inspectors on VS under the Ministry of Agriculture of the Kyrgyz Republic”,
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utilizing the results of HACCP training. It is expected to be used as a training material for
regional inspectors in the future.

(P.O 2.6) To improve the Internal Quality Control (for Laboratory testing)

[ Achievement]

1) The laboratory survey by Internal Quality Control Expert, Mr. Terunuma, was conducted to
understand the present situations of internal quality control and to identify the necessity of
technical assistance as follows:

(Main survey points are the management of equipment, chemicals, method, operation, method

validation, and internal quality control.)

Date Laboratory name Target methods Recommendations

August 14, | CVDE(Bishkek) | Lead in milk (AAS) CVDE has appropriate laboratory

2019 management, but it is necessary to

August 21- Organochlorine improve the method validation.

22,2019 pesticides in milk (GC)

December | CVDE (Osh) Cd in powder milk (AAS) | It is recommended to measure from

4,2019 the calibration curve solution to the
sample solution at once as possible as
possible after the AAS stabilize.

2) The expert provided a seminar for introduction of International and Japanese guidance for the
international quality control, US guidance for Standard Operating Procedure (SOP).

3) As one of collaboration activities among laboratories, the project arranged a meeting for
information sharing of SOP preparation for laboratories. The meeting was held on 25 Feb,
2020 at DPSSES and CVDE has introduced SOP preparation procedure based on the CVDE’s
achievement and experience.

4) Internal Quality Control Expert, Mr. Terunuma, conducted laboratory internal audit as
international auditor, to assess the compliance with the requirements of ISO/IEC 17025, as a
case of Atomic Absorption Spectroscopy test method for heavy metals in food.

(P.O 2.7) To develop and conduct testing technology which fit for purpose

[ Achievement]

1) Testing technology for the Chemical Analysis

+ Chemical Analysis Expert, Mr. Nagata, has started laboratory training activities from 17 May, 2021
after checking existing testing methods with main equipment and requests from C/Ps. He considers
the training plan to improve the laboratory activity through his support.

+ Existing major equipment and main analytical parameters to be used for the technical instruction by

the experts to the laboratory counterparts are as follows;

Major equipment Atomic Absorption | Liquid Chromatograph | Gas Chromatograph
(AAS) (LC, LC-MS/MS) (GC, GC/MS)
Brand Shimadzu Shimadzu Shimadzu
Analytical parameters | Heavy metals Antibiotics, Aflatoxin Pesticides
13
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Mr. Nagata transferred the technologies to use equipment effectively through equipment
stabilization and maintenance based on requests of the laboratory as follows:

Date Main training items Results and achievement

May and June, 2021 Improving the operation for GC, | GC-MS sensitivity was up by
GC-MS, LC-MS/MS tuning.

May and June, 2022 Trouble shooting and maintenance | Low sensitivity of MS was
for GC, GC-MS improved.

Sep. and Oct. 2022

Trouble shooting and maintenance
for GC, GC-MS

Plunger error was found by the
dirty from sample.

2) Testing technology for microbiology testing

* The assignment of microbiological expert, Mr. Ozono, to the Kyrgyz was one month from the
middle of August to September 2021.

* The assignment of microbiological expert, Mr. lizuka, to the Kyrgyz was one month from the

middle of May to June 2022, as a successor of Mt. Ozono.

* Mr. lizuka provide a series of internal quality control training for microbiological testing.

(P.O 2.8) To develop and conduct testing technology with verified or validated method

[ Achievement]
SOP Method Equipment

SOP-14-2019 | Validation of the analytical method for the quantitative AAS*
determination of analytes being determined.

SOP-15-2019 | Sample preparation of animal products (milk, meat, honey) using | HPLC*
the QUEChERS extraction and purification system, to determine
the residual content of chloramphenicol (levomycetin) by HPLC-
MS / MS method according to GOST 54904-2019

SOP-16-2019 | Determination of residual aflatoxin M1 in whole milk. Purification | HPLC
by immune-affinity chromatography and determination by HPLC.

* AAS: Atomic Absorption Spectroscopy
HPLC: High Performance Liquid Chromatography

Mr. Nagata transferred the technologies for method validation to improve the analytical
reliability based on requests of the laboratory as follows:

Date

Main training items

Results and achievement

May and June, 2021

Pesticide residue analysis by
GC

SOP of Pesticide analysis by QUECHERS was
confirmed.

Oct. and Nov. 2021

Measurement conditions for
HPLC and LC-MS/MS

Measurement conditions LC using Aflatoxin
M1 standard solution was confirmed.

May and June 2022

Pesticide residue analysis by
GC

The recovery ratio increased in the spike test.

Sep. and Oct. 2022

Pesticide residue analysis by

Sensitivity and linearity of calibration curve was

GC and GC-MS

confirmed for new parameters.

May — Nov. 2023

Effective use of LC-MS/MS
and GC-MS

Perform tuning, Optimize MS and LC
conditions, Training of GC-MS operation

* The assignment of microbiological expert, Mr. Ozono, to the Kyrgyz was one month from the
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middle of August to September 2021.

* The assignment of microbiological expert, Mr. lizuka, to the Kyrgyz was one month from the
middle of May to June 2022, as a successor of Mt. Ozono.

* Mr. lizuka provide a series of internal quality control training for microbiological testing.

(P.O 2.9) To improve technical ability and utilization of uncertainty assessment

[ Achievement]

1) Remote training program for the laboratory technicians.

These training can be effective preparation of field training to laboratory technicians in Bishkek,
Equipment maintenance and method development training etc, has been implemented later under
instruction of chemical analysis expert, Mr. Nagata.

I remote training for Statistics in | Meeting with 2™ remote training for measurement
laboratory C/P after 1% uncertainty

Period: October — December, 2020 training Period: February — March, 2021

by sending training material with > by send training material with exercise
exercise by email to each C/P >by email to each C/P

<Contents of Training> <Comments <Contents of Training>

1. Statistics for analytical data from C/Ps> 1. What is Uncertainty

2. Detection of Outliers Training is 2. Uncertainty in Atomic Absorption
3. Test and estimation effective for 3. Uncertainty in HPLC

4. Regression Analysis laboratory 4. Uncertainty in Microbiological
5. Uncertainty activity testing

Participants of the training: CVDE (7), DPSSES (8), CSM (6)

Excel operation training was carried out in May 2021, by Mr. Ueno, to understand how to use Excel
in the laboratory work with exercise in each laboratory.

2) This activity in Kyrgyz was implemented in second and third quarter of 2021 and 2022 by the
chemical analysis expert, Mr. Nagata, and microbiological expert, Mr. Ozono.

(P.O 2.10) To develop laboratory staff training program with TOT system

[ Achievement] :

1) A series of discussion and formulation of draft training program for laboratory technicians was
carried out by the expert team from May to August 2020 as one of domestic work in Japan during
COVID-19 pandemic.

2) The expert developed the self-learning materials on statistical analysis inclusive of 5 technical
programs. Those materials were distributed to laboratory technicians to be used in distance
training.

3) Remote training on statistical analytical data for laboratory technicians was conducted 18 times
from October 2020 to March 2021 to strengthen the knowledge and technique for statistics and
data processing. This training aimed a practical exercise for C/Ps.

4) The project planned to introduce the periodic technical level qualification test given to the

technicians that classify “Level 1 to Level 8”. This practice could be a good incentive for the
C/Ps to upgrade their capacities stepwise.
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Step Laboratory Quality Control and ASS GC, GC/MS LC, LC/MS Remarks
technique statistics
1 Washing Significant number
techniques Decision of Outliers
Solution
preparation
2 Using pure water Shewhart control chart Basic level
Equipment/chemical list
3 Sample SOP  preparation and
preparation improvement
4 Waste treatment Storage of SOP Trainer level
for region
5 Equipment Planning IQC Equipment Equipment Equipment
operation and ISO17025 operation and operation and operation and
maintenance maintenance maintenance
6 Cusum chart Method search Method search Method search
7 Method validation and Condition setting Condition setting Condition setting
uncertainty of equipment of equipment of equipment
Recovery test and | Recovery test and | Recovery test and
method validation | method validation | method validation
Proficiency Proficiency Proficiency
testing, testing, testing,
8 Inter-laboratory Method Method Method Trainer level
comparison development Development Development of central
5) Base-line test for finding the technical subjects which the project should emphasize in the training:

6)

In the middle of May, the test for laboratory technicians and farm/factory inspectors was carried
out for considering the improvement and strengthening points which the project will take more
emphasis in the trainings based on the understanding the knowledge and technology of the C/Ps.
The method of the test is to send the question of examination to individual counterpart by email,
and to have answers returned to the project for scoring. The results of the test are under analyzing
by the project.

The number of participants for the Base-line tests are as follows;

CVDE, VS DPSSES CSM
Laboratory 5/10 7/13 6/10
HACCP inspection 10/10 9/10 -

Laboratory technician skill map and comprehension test

Japanese experts prepared the laboratory technician skill map to evaluate the capacity of testing
technique and knowledge for each technician after the individual training. And the experts took
comprehension tests to check the understanding after training.

Activities related to Output 3 (for DPSSES) of PDM

(P.O 3.1) To develop and implement the training program of food factory inspection based on
HACCEP principle

[ Achievement]

1) This activity can be covered by the description shown in the achievement of (P.O.2.1)

(P.O 3.2) To develop the Training of Trainer (TOT) program for food factory inspection

[ Achievement]
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1) This activity can be covered by the above description shown in the achievement of (P.0.2.2)

(P.O 3.3) To conduct training of Trainer (TOT)

[ Achievement]

1) This activity can be covered by the above description shown in the achievement of (P.O. 2

(P.O 3.4) To try food factory inspection based on HACCP principle.

[ Achievement] :

1) This activity can be covered by the above description shown in the achievement of (P.O.
2.4)

(P.O 3.5) To establish food factory inspector training system with TOT program

[ Achievement]

1) The training module system has been developed by trainers in collaboration with the project
expert before implementation of inspector training. Inspector training system will be
improved through the factory inspection etc.

2) HACCEP training module system

Training system

Basic level <1°t day>
1. EAEU Technical Regulations
2. Pre Requisite Program (PRP)
3. HACCP 7 principles
(Comprehensive test) Texts

4T - Food hygiene text for inspector
- Inspection check sheet

Senior level <2"® and 3" day>

4.  Food Microbiology Methods
5. HACCP inspection - Lecture
6. Food Safety Management System - Group discussion (Workshop)
7. Food Sampling - Exercise (including practice in factory)
8. HACCEP for dairy products
(Comprehensive test) Equipment
Nt - PC

- Whiteboard

[ HACCP trainers }

Based on the training module system, HACCP training for the regional inspectors of
DPSSES in Chui region as TOT training has been conducted.

a. Beginner level regional inspector training
Date & Time | July 27 — 28, 2022 (2 days) 9:30 — 14:00
Organization | DPSSES

Target 20 members of regional inspectors in Chui region
Training EAEU food hygiene regulations, PRP, HACCP 12 steps and 7 principles
contents Exercise: Preparation of Production flow, Hazard Analysis, HACCP Plan
17
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Based on the results of comprehension test at the end of training, the senior level trainees were selected.

b. Senior level regional inspector training
Date & Time | November 10 — 11, 2022 (2 days) 9:30 — 16:30
Organization | DPSSES

Target 5 members of regional inspectors in Chui region
Training HACCEP inspection, HACCP for milk and dairy products, Traceability,
contents Factory layout and Zoning, Food Microbiology, Food safety management

system, Food sampling

3) HACCEP training needs survey in the region (DPSSES)

Based on the requests from C/Ps for expanding the project period and target area, project conducted
the training needs survey in the regions as follows

Talas
Period August 8-11,2023
Place Talas DPSSES office, Laboratory, Dairy factory (Taras Daamy, Taras Sut)
Survey Not enough HACCP training and training should provide not only inspectors, but
results also private sector. In the model area

(P.O 3.6) To develop the stepwise training system from improvement of HACCP
introduction to food safety certification

[ Achievement]

DPSSES task team members understand the effectiveness and necessity of the stepwise
training system through the HACCP training by the project, especially the training in Japan.
They will consider to develop the stepwise training system to encourage food companies to
obtain the food safety certification such as [ISO22000 and FSSC22000 in the future in the future.

(P.O 3.7) To establish Food Safety Management System (FSMS)

[ Achievement]

HACCP task team members understand the necessity of supporting system for the food
companies to introduce ISO22000/FSSC22000 etc. to expand the food export to foreign
countries through the training in Japan. They consider to improve regulatory system, such as
mandatory HACCP system and training program of ISO22000 for food companies.

(P.O 3.8) To improve the Internal Quality Control

[ Achievement]

The laboratory survey by Internal Quality Control Expert, Mr. Terunuma, was conducted to understand
the present situations of internal quality control and to identify the necessity of technical assistance as
follows:
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(Main survey points are the management of equipment, chemicals, method, operation, method
validation, and internal quality control.)

Date Laboratory name Target methods Recommendations
August 15,2019 | DPSSES Lead/Cd in food DBSSES has appropriate
(Bishkek) (Voltammetry) laboratory management, but it

August 20, 2019 Chloramphenicol in is necessary to verify the
milk(HPLC) method in the laboratory.

December 2-3, DPSSES (Osh) Cd in food (Voltammetry) Careful operation of the

2019 Hardness in drinking water micropipette may reduce the
(Titration method) variation in values.

Internal Quality Control Expert, Mr. Terunuma, conducted laboratory internal audit as
international auditor, to assess the compliance with the requirements of ISO/IEC 17025, as a case
of Atomic Absorption Spectroscopy test method for heavy metals in food.

(P.O 3.9) To develop and conduct testing technology which fit for purpose

[ Achievement]

1) Testing technology for the Chemical Analysis

Chemical Analysis Expert, Mr. Nagata, has started laboratory training activities from 17 May, 2021
after checking existing testing methods with main equipment and requests from C/Ps.

He considers the training plan to improve the laboratory activity through the support by experts.
Existing major equipment and main analytical parameters are as follows;

Major equipment Atomic Absorption | Liquid Chromatograph | Gas Chromatograph

(AAS) (LC) (GC, GC/MS)
Brand Shimadzu Shimadzu Shimadzu, Agilent
Analytical Heavy metals Antibiotics, Aflatoxin Pesticides
parameters

Mr. Nagata transferred the technologies to use equipment effectively through equipment
stabilization and maintenance based on requests of the laboratory as follows:

Date Main training items Results and achievement

May and June, 2021 Improving the operation for HPLC | Understanding data analysis by
using new HPLC (Shimadzu)
Oct. and Nov., 2021 Determination of 2,4-D by GC-ECD | After maintaining GC inlet, it was
finally determined.

Sep. and Oct. 2022 Determination of sugar in honey by | Before no laboratory can analyze
HPLC sugar in Kyrgyz, now Kyrgyz
laboratory can analyze by herself.

Testing technology for microbiology testing

* The assignment of microbiological expert, Mr. Ozono, to the Kyrgyz was one month from the
middle of August to September 2021.

* The assignment of microbiological expert, Mr. lizuka, to the Kyrgyz was one month from the
middle of May to June 2022, as a successor of Mt. Ozono.

* Mr. lizuka provide a series of internal quality control training for microbiological testing.

19
A7-19



(P.O 3.10) To develop and conduct testing technology with verified or validated method

[ Achievement]

1) Testing technology for the Chemical Analysis

Mr. Nagata transferred the technologies for method validation to improve the analytical
reliability based on requests of the laboratory as follows:

Date Main training items Results and achievement
May and June, 2021 | Aflatoxin analysis by HPLC | By using centrifuge for extraction, it improve
the recovery ratio and shorten the time.

Oct. and Nov., 2021 | Tetracycline analysis by After changing mobile phase composition, it can
HPLC be determined.

Sep. and Oct. 2022 Vitamin B1, B2 analysis by | It was the first time for DPSSES to analyze
HPLC Vitamin B1 and B2 by HPLC

May — Nov. 2023 Effective use of LC- | Optimization of MS and LC conditions; and
MS/MS preparation of LC protocols.

2) Testing technology for microbiology testing

* The assignment of microbiological expert, Mr. Ozono, to the Kyrgyz was one month from the
middle of August to September 2021.

* The assignment of microbiological expert, Mr. lizuka, to the Kyrgyz was one month from the
middle of May to June 2022, as a successor of Mt. Ozono.

* Mr. lizuka provide a series of internal quality control training for microbiological testing.

(P.O 3.11) To improve technical ability and utilization of uncertainty assessment

[ Achievement]

1) This activity is the same as the description shown in the achievement of (P.0.2-9)

(P.O 3.12) To develop laboratory staff training program with TOT system

[ Achievement] :

1) This activity is the same as the description shown in the achievement of (P.O 2.10)

Activities related to Output 4 (for CSM) of PDM

(P.O 4.1) To improve the Internal Quality Control

[ Achievement]

This activity is the same as the description shown in the achievement (P.O.2.6).

The laboratory survey by Internal Quality Control Expert, Mr. Terunuma, was conducted to understand
the present situations of internal quality control and to identify the necessity of technical assistance as
follows:
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(Main survey points are the management of equipment, chemicals, method, operation, method
validation, and internal quality control.)

Date Laboratory name Target methods Recommendations
August 16,2019 | CSM (Bishkek) Water content in Cheese CSM has appropriate
August 23, 2019 Lead/Cd in mineral water laboratory management, but

(Voltammetry) validation methods need to
be improved.

Internal Quality Control Expert, Mr. Terunuma, conducted laboratory internal audit as
international auditor, to assess the compliance with the requirements of ISO/IEC 17025, as a
case of Atomic Absorption Spectroscopy test method for heavy metals in food.

(P.O 4.2) To develop and conduct testing technology which fit for purpose

[ Achievement]

1) Testing Technology for Chemical Analysis
Chemical Analysis Expert, Mr. Nagata, has started laboratory training activities from 17 May, 2021
after checking existing testing methods with main equipment and requests from C/Ps.
Appropriate methods will be presented through training by the experts.
Existing major equipment and main analytical parameters are as follows;

Major equipment Induced Coupled Liquid Chromatograph | Gas Chromatograph
Plasma (ICP) (LC, LC-MS) (GC, GC/MS)
Brand Thermo-Scientific Thermo-Scientific Thermo-Scientific,
Russian
Analytical parameters | Heavy metals Antibiotics, Aflatoxin Pesticides

Mr. Nagata transferred the technologies to use equipment effectively through equipment
stabilization and maintenance based on requests of the laboratory as follows:

Date Main training items Results and achievement
May and June, 2021 Operation of GC-ECD Determination condition of GC for
pesticides is confirmed.
Oct. and Nov. 2021 Operation of radiation measuring | Cesium was determined with new
devise equipment.
May and June 2022 Operation of Soxhlet equipment for | Practical check points were
fat content analysis instructied.

2) Testing technology for microbiology testing

+ The assignment of microbiological expert, Mr. Ozono, to the Kyrgyz was one month from the
middle of August to September 2021.

* The assignment of microbiological expert, Mr. lizuka, to the Kyrgyz was one month from the
middle of May to June 2022, as a successor of Mt. Ozono.
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* Mr. lizuka provide a series of internal quality control training for microbiological testing.

(P.O 4.3) To develop and conduct testing technology with verified or validated method

[ Achievement]
1) Testing Technology for Chemical Analysis

Mr. Nagata transferred the technologies for method validation to improve the analytical
reliability based on requests of the laboratory as follows:

Date Main training items Results and achievement
Oct. and Nov.2021 Operation  of  radiation | Validation of equipment was conducted through
measuring device the radiation source.
May and June. 2022 Operation of Soxhlet Important points of measuring sample was
equipment for fat analysis understood.
May — June 2023 Effective use of LC-MS/MS | Optimization of MS and LC conditions, and
preparation of LC protocols.

2) Testing technology for microbiology testing

* The assignment of microbiological expert, Mr. Ozono, to the Kyrgyz was one month from the
middle of August to September 2021.

+ The assignment of microbiological expert, Mr. lizuka, to the Kyrgyz was one month from the
middle of May to June 2022, as a successor of Mt. Ozono.

*+ Mr. lizuka provide a series of internal quality control training for microbiological testing.

(P.O 4.4) To improve technical ability and utilization of uncertainty assessment

[ Achievement]

1) This activity is the same as the description shown in the achievement of (P.0.2-9)

(P.O 4.5) To develop laboratory staff training program with TOT system

[ Achievement]

1) This activity is the same as the description shown in the achievement of (P.O 2.10)

I-3  Achievement of OQutput

Output 1:
Implementing agencies discuss and agree the detailed Project activities and implementation structure.

Verifiable Indicator.

1. The agreement among counterparts includes following contents;
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1) The collaboration among all C/Ps in the Project activities

[Achievement] (by October 2019)
* Inter-laboratory comparison tests implemented between CSM and DPSSES using powder milk

samples as standard material for nutrition analysis in Japan.

+ As an achievement of collaboration among C/P organizations, Project Manager of CVDE introduced
the SOP samples prepared by CVDE to C/Ps of DPSSES and CSM on 2 Feb,2020

2)

Departmental 3-years Human Resource Development training plan and a training

program will be prepared and approved by the head of related agencies and be

implemented after project termination

[ Achievement]
Ministry of Economy and Commerce gave order all Project Manager at the WG meeting to

submit the departmental 3-years Human Resource Development training plan before the 7% JCC

meeting.

Followings are the summary of 3-year Human Resource Development training plan from

each department.

< Lab group>
CVDE DPSSES CSM
Title of Training on HPLC, LC-MS/MS, Training on HPLC, LC- | Testing laboratory external
the plan GC, GC/MS, AAS, ELISA MS/MS, GC, GC/MS, AAS, | and internal training plan
ELISA, ICP-MS Practical training on the
implementation of method
validation of methods.
Main Increasing the level of Increasing the laboratory’s Practical training on the
purpose professional competence of capacity to implementation of methods and
personnel. Introduction of new harmonize/standardize validation of methods.
methods/methods of testing, laboratory testing methods

allowing to expand the range of with an expanded range of

determined safety indicators of tests

food raw materials of animal

origin, subject to control

Main — Satisfying the needs of — Further improvement and Implementation of methods;
targets entrepreneurs of the Kyrgyz improvement of the quality | — MS method for determining
and Republic in terms of management system in antibiotics in dairy products;
activities determining the safety laboratory in accordance — PCR analysis of GMOs in
indicators of food raw materials with the current dairy products;
of animal origin entering the international standard - GC method for determining
domestic market and exported ISO/IEC 17025. the fatty acid composition of
to the EAEU countries. — Training of laboratory dairy products;

— Determination of safety specialists — Conducting tests for
indicators for food raw — Regular participation in compliance with the
materials of animal origin in Inter-laboratory requirements of technical
accordance with the comparison test and regulations of the EAEU
requirements of the CU TR. Proficiency testing.

<HACCP group>
DPSSES VS
Title of Training plan for the specialists from regions of Training Plan of regional veterinary inspectors of
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the plan DPSSES for the inspection of the manufacturers the Veterinary Service according to HACCP
engaged in the production and processing milk inspection at farm, milk collection points and food
and dairy products for the implementation of the enterprise on the veterinary and sanitary
HACCP system. requirements 2024-2026
Main Expanding knowledge of the HACCP system Improve the capacity of regional veterinary
purpose though training as an inspector and instructor. inspectors to promote HACCP implementation in
Strengthening training abilities and gaining the region.
experience in conducting training as a trainer on
the implementation of the HACCP system in the
food industry.
Main Training module and program — Theoretical seminars and trainings on HACCP
targets <Basic level> inspection
and 1.  Technical regulations of EAEU — Practical training seminar on HACCP
activities 2.  Prerequisite Program (PRP) inspection using the example of one farm, milk
3. HACCP 7 principles and HACCP Plan collection point and food enterprise
<Senior level> — Familiarization with the HACCP inspection
1. Food microbiology Guide, Checklists for the farm, milk collection
2.  HACCEP inspection point and food enterprise
3. Food safety management system such — Work with documents for HACCP inspection
as [1SO22000 of'a farm, milk collection point and food
. Food sampling enterprise, in accordance with veterinary and
5.  HACCP for dairy products sanitary requirements.
Output 2 :

The system to assess the conformity for safety of raw milk and manufacturing process by CVDE,
VS and its RFTCs from the viewpoints of technology and human resource is developed.

Verifiable Indicator

1.
2.
3.

More than 50% of them obtain satisfactory level of skills as a competent technician.
Laboratory management is improved to update the new version of ISO/IEC17025.
HACCEP inspection training program is developed, and improved through the training in the

factory, and approved by the head of VS under the Ministry of Agriculture of the Kyrgyz

Republic.

[ Achievement corresponding to above indicators]

The trial food factory inspection is designed and executed.
TOT program is designed and executed.

1. Project has focused to provide practical trainings of method validation in the laboratory operation,

because existing chemists have enough knowledge and technology from level 1 to 7 in the
Qualification system (refer to [PO. 2.10] ). And they need more practical training of method
validation even though they have theoretical knowledge of method validation. Level Seven (7) is
a target of FLAQUM project.

And in CVDE laboratory, the number of chemist who have actually received the training of

validation, and understand its knowledge and carry out practice in the laboratory, and who obtain
satisfactory level of skills as a competent technician.is 7/9 = 77.8% (over 50%).

2. In the end of March 2020, CVDE has successfully acquired the certification of ISO/IEC17025
(2017 New version) from Kyrgyz Center for Accreditation (KCA).
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3. First draft of HACCP inspection training program including basic, senior and trainer levels was
formulated.

4. The training material and check sheet was improved through the factory inspection.

5. The trial factory inspection was designed and executed. (second times)

6. TOT program was designed and executed.

Output 3:

The system to assess the conformity for safety of milk, dairy products and manufacturing process by
DPSSES and its RFTCs from the viewpoints of technology and human resource is developed.

Verifiable Indicator

1.
2.
3.

More than 60% of them obtain satisfactory level of skills as a competent technician
Laboratory management is improved to update the new version of ISO/IEC17025.

HACCEP inspection training program is developed, and improved through the training in the
factory, and approved by the head of DPSSES under the Ministry of Health of the Kyrgyz
Republic.

The trial food factory inspection is designed and executed.

TOT program is designed and executed.

[ Achievements corresponding to above indicators]

1. Project has focused to provide practical trainings of method validation in the laboratory operation,
because existing chemists have enough knowledge and technology from level 1 to 7 in the
Qualification system (refer to [PO. 2.10] ). And they need more practical training of method
validation even though they have theoretical knowledge of method validation. Level Seven (7) is
a target of FLAQUM project.

And in DPSSES laboratory, the number of chemist who have actually received the training of
validation, and understand its knowledge and carry out practice in the laboratory, and who obtain
satisfactory level of skills as a competent technician.is 10/14 = 71.4% (over 60%).

2. DPSSES is currently under review the new version of ISO/IEC17025 by KCA on January 2021.

3. First draft of HACCP inspection training program including basic, senior and trainer levels was
formulated.

4. The training material and check sheet was improving through the factory inspection.

5. The trial factory inspection was designed and executed. (second times)

6. TOT program was designed and executed.

Output 4:

The system to assess the conformity for quality of milk, dairy products by CSM and its RFTCs from
the viewpoints of technology and human resource is developed.

Verifiable Indicator

1. More than 70% of them obtain satisfactory level of skills as a competent technician

25
AT-25



2. Laboratory management is improved to update the new version of ISO/IEC17025.

[ Achievements corresponding to above indicators]

1. Project has focused to provide practical trainings of method validation in the laboratory operation,
because existing chemists have enough knowledge and technology from level 1 to 7 in the
Qualification system (refer to [PO. 2.10] ). And they need more practical training of method
validation even though they have theoretical knowledge of method validation. Level Seven (7) is

a target of FLAQUM project.

And in CSM laboratory, the number of chemist who have actually received the training of
validation, and understand its knowledge and carry out practice in the laboratory, and who obtain

satisfactory level of skills as a competent technician.is 7/9 = 77.8% (over 70%).

2. CSM acquired a new version of ISO/IEC17025 (the certificate was issued on 02 March 2020)

-4

Verifiable Indicator:

1.

project activities increase 10%.

through the project activities.

Achievement of the Project Purpose

[ Achievements corresponding to above indicators]

1. Number comparison of analytical method with validation before and present status in milk/daily
products. (Laboratories can analyze several parameters using below additional analytical methods

through the efforts of each laboratory with project activities.)

Number of reliable methods with validation/verification during project period through the
Necessary number of management documents to improve laboratory management increases

Check sheet for Factory inspection including HACCP contents is developed and approved by
Ministry of Economy and Commerce

CVDE
Before the project Year 2022 End of Year 20233
Year 2018
Antibiotics 2 (ELISA) 7 (ELISA, LC-MS) 7 (ELISA, HPLS-MYS)
Mycotoxin - 1 (HPLC) 2 (HPLC)
Heavy metal - 4 (AA) 4 (AAC)
Pesticide - 6 (GC, GC-MS) 6 OHP
(GC, GC-MS)
Acidity - 1 1
Gravity - 1 1
Fat content - 1 1
DPSSES
Before the project Year 2022 End of Year 2023
Year 2018
Antibiotics - 7 (ELISA, HPLC) 6 (HPLC-MS)
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Mycotoxin 1 (TLC) 2 (HPLC) 2 (HPLC)
Heavy metal 5 (Voltammetry, 7 (AA, Voltammetry) 7 (AA, Voltammetry)
calorimetry, AA)
Pesticide 1 (TLC) 6 (GC) 6 (GO)
Acidity 1 (Titrimetric) 1 (Titrimetric) 1 (Titrimetric)
Melamine 1 (HPLC) 1 (HPLC) 1 (HPLC)
Benzopyrene 1 (HPLC) 1 (HPLC) 1 (HPLC)
Trans fatty acid -- 4 (GC) 4 (GC)
isomers
Milk fat in butter -- 1 (Titrimetric) 1 (Titrimetric)
Sorbic and - - 2 (HPLC)
benzoic acids
Vitamins A, B1, - 3 (HPLC) 3 (HPLC)
B2
CSM
Before the project Year 2022 End of Year 2023
Year 2018
Antibiotics 0 1 (HPLC) 1 (HPLC)
Mycotoxin 1 (TLC) 1 (HPLC) 1 (HPLC)
Heavy metal 2 (Voltammetry, 12 (ICP) 12 (ICP)
calorimetry)
Pesticide 1 (TLC) 2 (GO) 2 (GC)
Acidity 1 (Titrimetric) 1 (Titrimetric) 1 (Titrimetric)
Gravity 1 1 1
Fat content 1 1 (Soxhlet) 1 (Soxslet)
Moisture 1 1 1
Total Nitrogen 1 1
Radionuclide 0 2 (Radio meter)
Microbiology 4 6

2. The relevant data is to be prepared in the end of respective year.

3. First version of check sheet for factory inspection including HACCP contents has been developed
and already approved by Ministry of Economy and Commerce. And DPSSES is considering the
revising the version after improvement by factory inspections.

I-5  Negative factors and actions taken

[Negative factor 1] The spread of COVID-19 brought the drastic negative impact on the normal
project schedule in Phase I with suspending the activities of Japanese experts at Kyrgyz site for
about one year (April 2020 to March 2021)
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(Actions taken by the project)

1) | The expert team prepared a draft training programs and contents of technical level
qualification tests for C/Ps.

2) The expert team had frequent communications with the C/P team and JICA through
internet meeting system as well as expert internal meeting.

3) | The project carried out remote trainings on statistics for laboratory technicians conducted
eighteen (18) times from Oct,2020-Mar,2021 and on HACCP seven principles for factory
inspectors conducted eleven (11) times from Sep,2020-Mar,2021.

[Negative factor 2] In 18 July 2021, JICA gave the project a notice on the abeyance of expert’s
travel to the Kyrgyz (without designating the definite periods) due to a skyrocketing number of
COVID-19 patients in Kyrgyz. With following the JICA’s instruction, the project urgently
cancelled the expert’s assignment schedule to the Kyrgyz in August and September. On 16
August, JICA notified to all JICA concerned project and experts on a travel to the Kyrgyz being
possible.

(Actions taken by the project)

1) | The expert team urgently discussed and proposed to the C/P team the implementation of
the remote training for tentatively two (2) months from August to September 2021 as
expecting the experts could travel to Kyrgyz from October.

2) | After completion of the remote training from August to September, the expert could
resume to travel the Kyrgyz from October to November,2021

I-6 Progress of Actions undertaken by the counterpart organization /Government of
Kyrgyz (Relating to 1-5)

1. The C/P organizations have fully agreed on the revision of the project activity schedule and
contents in consideration with an influence of COVID-19. And all C/P organizations have been
showing their full cooperation to the Project in order to make up for the blank of activity in Kyrgyz.

2. Delay of Work Schedule and/or Problems (if any)

2-1. Issue and activity component of Task team (TT) or activity other than TT related under delay

<Detail of delay, cause and action to be taken or has been taken to recover >

1))

2)

“Workshop on Food Hygiene Inspection”

The initial workshop schedule was on October 17-19 and it was rescheduled to 17- 19 February,
2020 because of overlapping the schedule with ADB workshop of which participants was
duplicated with those of FLAQUM project. The workshop was held successfully on revised
schedule of 17- 19 February 2020.

Abeyance of project activities in Kyreyz site and alternative works in Japan

COVID-19 pandemic has terribly messed up the entire schedule of project activity and expert’s
dispatch to the Kyrgyz Republic.

While the expert team stayed in Japan during the pandemic, the team continued the domestic works
as described below. While pursuing those works, they also had a series of meetings and discussions
successively with all relevant stakeholders including C/P teams (Ministry of Economy, Laboratory

technician team, Factory Inspector team) and JICA (HQ& Kyrgyz office).
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Showing below are the activities carried out by the expert team in Japan by March 2021.

* (April) The question list for the technical level qualification test®" for C/Ps was prepared.

CD The technical level qualification test has a purpose of identifying the technical level and needs of the C/Ps,
and reinforce their expertise further in the following project activities. The evaluation of their improvement
level in knowledge and actual practice will be confirmed step by step with further advanced tests and
practices. And project certificate on each technical level can be provided to the C/P who are judged as
qualified at each level.

- (May) Confirmation of analytical method by the prior check for SOP was carried out.

* (June) Questionnaire survey to the C/Ps was carried out in June by remote operation for the
purpose of grasping their technical interests and needs for the future technology transfer in the
project. And the survey result was reflected to the formulation of training programs targeting
both laboratory technicians and factory inspector

* (April to June) The idea of training programs for the factory inspectors and laboratory technicians

were discussed and the draft programs were formulated.

* (July to August) In the plan of distance training for C/Ps, the expert team developed two (2) kinds
of training(self-learning) materials. The one is “Statistics of analytical data” for laboratory
technician and another is “HACCP seven principles and twelve procedures” for factory

inspectors.

* (September to December) 1% distance training for two teams (Laboratory technician of CVDE,
DPSSES, CSM and factory inspectors of DPSSES and SI) were conducted on schedule.

* (December) After completion of the distance trainings, a questionnaire survey was carried out
remotely to collect the comments of C/P teams. Based on the training result and comments of
C/Ps, the expert team and C/P teams had a series of internet meetings and discussed how to
review the training questions. Then, the discussion has concluded that the follow-up distance
training should be continued in 2021 until resuming dispatch of experts to the Kyrgyz Republic.

- (January to March 2021) 2" distance trainings for laboratory technicians and factory inspectors
were conducted based on the request from the counterpart side.
*Total times of remote training (1°° and 2") implemented from September 2020 up to March 2021
has counted consequently eighteen (18) times for laboratory technicians and eleven (11) times

for factory inspectors respectively.

* (From April 2020 to March 2021) The expert team had frequent meetings with project

stakeholders by using internet conference system during this period.

*Frequency of the meetings— 6 times with C/P teams, eight(8) times with JICA HQ & Kyrgyz
office, and sixteen (16)times within the expert team.

3) Postponement of C/P training in Japan

Refer to above “Progress I -1 (4. Promotion of training program in Japan)”.

3.Modification of the Project Implementation Plan

3-1. On 29 September 2020, the Ministry of Economy (MOE), JICA (HQ & Kyrgyz office) and the
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expert team had a meeting through internet conference system. In the discussion, JICA HQ
explained their thoughts on how to cope with COVID-19’s damage to the project activity and

committed the extension of project term for necessary period.

3-2. After JICA ‘s decision to resume the expert dispatch to the Kyrgyz in 2021, the expert team has

revised an activity schedule and its contents in accordance with an idea of project term extension.

3-3. AT the 3" JCC meeting on 8 June,2021, the extension of project term was discussed to make up
for the delay of Phase 1 schedule attributed to COVID-19. Then, the JCC has fully agreed the
extension of the period for one year until 2023.

3-4. Minutes of Meetings between JICA and Kyrgyz authorities for the Record of Discussions on the
technical cooperation project has been signed on September 26, 2022 in Bishkek. And main
points discussed are that the project period changed from April 19, 2019 to December 31, 2023
etc. in the amended version of Project Design Matrix (PDM)

ANNEX AND ATTACHMENT

List of Annex

Annex L.
Annex II.

Plan of Operation (P.O) ver. 7.0
List of Reference Material Procured and provided to the laboratories.

Annex III. List of Technical Manuals, Teaching Materials and Guidelines, etc.

Sr. Title of deliverables Type Completion date
1 | Baseline Survey Report Electric data in English, February, 2020
Russian and Japanese (Submitted to Kyrgyz side
and JICA)
2 | End-line Survey Report Electric data in English, November, 2023
Russian and Japanese (Submitted to Kyrgyz side
and JICA)
3 | List of management documents Electric data in English, November, 2023
Russian (Submitted to Kyrgyz side
and JICA)
4 | Improved methods in the lab Electric data in English, November, 2023
through the project Russian (Submitted to Kyrgyz side
and JICA)
5 | Inspection Check sheet Electric data in English, November, 2023
Russian (Submitted to Kyrgyz side
and JICA)
6 | HACCP guideline for inspectors Electric data in English, November, 2023
Russian (Submitted to Kyrgyz side
and JICA)
7 | Three years human resource Electric data in English, November, 2023
Russian (Submitted to Kyrgyz side
development plan and JICA)
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Guideline
Hygiene management and inspection of milk and dairy production for compliance with
HACCEP principles and hygiene requirements

Introduction

Integration of the Kyrgyz Republic into the common economic space of the Eurasian Union,
as well as the need to enter international trade, creates prerequisites and, at the same time, imposes
obligations to create a quality infrastructure in the country. In turn, the formation of quality
infrastructure has a direct positive impact on the export potential of the country. Over the past few
years, the Kyrgyz Republic, as an agrarian country, has taken a number of measures to increase
exports of dairy products.

One of the elements of the quality infrastructure is the implementation of HACCP principles
for the food industry through inspection and HACCP counseling of business communities by the
state supervisory authority in the field of food safety control.

HACCEP is a quality management system for food safety that includes the analysis and
control of biological, chemical and physical risks that may result from the extraction, processing
and production of raw materials, their distribution and consumption of final products.

Inspection - inspection of food products or control systems for food, raw materials,
processing and distribution, including in-process and finished product controls, to verify
compliance with requirements.

This Guide is intended for health inspectors (inspectors) to assist in the inspection of milk
and dairy production facilities for compliance with HACCP principles and hygiene requirements.

1. Regulatory legal framework in the field of food safety

The Kyrgyz Republic has been a member of the Eurasian Economic Union (hereinafter -
EAEU) since 2015. The EAEU regulatory legal acts have the status of supranational and are part
of the system of legislation of the Kyrgyz Republic. The EAEU regulatory legal acts are approved
by the Eurasian Economic Commission (EEC). The Eurasian Economic Commission ensures the
creation of a single legal framework for the free circulation of products safe for human life and
health, animals and plants, property on the customs territory of the Customs Union and the
Common Economic Space.

Main documents of the EAEU in the field of food safety:

- Technical Regulations;

- Decision of the Customs Union Commission of April 7, 2011 N 621 "On the Regulation
on the procedure for the application of standard schemes of assessment (confirmation) of
conformity with the requirements of technical regulations of the Customs Union;

- Recommendation of the EEC Collegium of 26.01.2021 Ne 4 "On principles and approaches
to the application of risk-based approach in the sphere of state control (supervision) over
compliance with the requirements of technical regulations of the Eurasian Economic Union"
(presence/absence of quality management systems - one of the risk criteria).

The regulatory legal framework of the Customs Union combines horizontal regulations with
vertical ones. There are a number of technical regulations (on food safety, labelling, packaging,
food additives and flavourings) that cover overlapping aspects of food products. There are also
vertical technical regulations. These relate to specific product groups, in particular milk and dairy
products.

Structure of EAEU technical regulations and requirements for milk and dairy products:
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The purpose of the Customs Union's technical regulations is to ensure that products entering
the market comply with these regulations (general and for certain types of products) in all respects.

The requirements for the implementation of HACCP principles are reflected in the horizontal
technical regulation TR TS 021/2011 "On the safety of food products":

Article 10. Ensuring safety of food products in the process of their production
(manufacturing), storage, shipment (transportation), realization

m.2. When carrying out the processes of production (manufacturing) of food products related
to the safety requirements of such products, the manufacturer shall develop, implement and
maintain procedures based on the HACCP principles (in English transcription HACCP - Hazard
Analysis and Critical Control Points).

p.3 The following procedures shall be developed, implemented and maintained to ensure
food product safety in the process of its production (manufacturing):

1) selection of technological processes of production (manufacturing) of food products
necessary to ensure food product safety;

2) selection of sequence and flow of technological operations of production
(manufacturing) of food products in order to exclude contamination of food (edible) raw
materials and food products;

3) definition of controlled stages of technological operations and food products at the
stages of its production (manufacturing) in production control programs;

4) carrying out control over food (edible) raw materials, technological means, packaging
materials, articles used in production (manufacturing) of food products, as well as over food
products by means ensuring the necessary reliability and completeness of control;

5) control over operation of technological equipment in the manner ensuring production
(manufacturing) of food products complying with the requirements of technical regulations
and/or technical regulations of the Customs Union on certain types of food products;

6) ensuring documentation of information on controlled stages of technological operations
and food product control results;

7) compliance with the conditions of storage and transportation (shipping) of food
products;

8) maintenance of production facilities, technological equipment and inventory used in the
process of production (manufacturing) of food products in a condition that excludes
contamination of the food products;
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9) selecting methods and ensuring that employees follow personal hygiene rules to ensure
food safety;

10) selection of methods ensuring safety of the food products, establishment of frequency
and performance of cleaning, washing, disinfection, disinsection and deratization of production
facilities, technological equipment and inventory used in the process of production
(manufacturing) of the food products;

11) maintenance and storage of paper and/or electronic documentation confirming
conformity of the manufactured food products to the requirements established by these technical
regulations and/or technical regulations of the Customs Union on certain types of food products;

12) traceability of food products.

Article 11. Requirements for ensuring safety of food products in the process of their
production (manufacturing)

1. For the purposes of ensuring compliance of the food products released into circulation
with the requirements of these technical regulations and/or technical regulations of the Customs
Union on certain types of food products, the manufacturer of food products shall be obliged to
implement safety procedures in the process of production (manufacturing) of such food products.

2. Organization of safety assurance in the process of production (manufacturing) of food
products and control shall be carried out by the manufacturer independently and (or) with
participation of a third party.

3. To ensure safety in the process of production (manufacturing) of food products, the
manufacturer shall determine:

1) list of hazards;

2) list of critical control points of the production (manufacturing) process;

3) limit values of parameters controlled in the CTC;

4) the procedure for monitoring critical control points;

5) Establishing a course of action in case of rejection;

6) periodicity of the audit;

7) frequency of cleaning, washing, disinfection, deratization and disinsection;

8) measures to prevent rodents, insects, synanthropic birds and animals from entering
production facilities.

4 The manufacturer is obliged to keep and store documentation on the implementation of
safety measures during production (manufacturing)

5. It is forbidden to eat directly in the production premises.

6. Employees shall undergo mandatory preliminary medical examinations upon entering
employment and periodic medical examinations.

7. Patients with infectious diseases, persons with suspicion of such diseases, etc. shall not be
allowed to work related to production (manufacturing) of food products.

Before release into circulation, products must undergo conformity assessment to the
requirements of technical regulations.

The following forms of conformity assessment are established for milk and dairy products,
for milk and dairy products, and the bodies authorized to issue/register them:

Type of product Conformity assessment Authority authorized to
conformity authorization issue/register them

assessment form document

Milk and dairy | Declaration of | Declaration of | Certification bodies included in

products conformity Conformity the Unified Register (EAEU)
Veterinary Veterinary certificate | Veterinary Service under the
expertise Ministry of Agriculture of the

Kyrgyz Republic
5
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- Dairy products | State registration | Certificate of state | Department of Disease

intended for registration Prevention and State Sanitary
children, and Epidemiological
- A new kind of Surveillance of the Ministry of
dairy product Health of the Kyrgyz Republic

and its territorial centers
(included in the unified register

of the EAEU)
Veterinary Veterinary certificate | Veterinary Service under the
expertise Ministry of Agriculture of the
Kyrgyz Republic

2. Prerequisite Programs

Raw material control is an operational program "Input control". The HACCP input control
procedure is carried out during acceptance of food products, raw materials and semi-finished
products for further processing and realization.

In accordance with TP TC 021/2011 "On Food Product Safety", control is carried out over
food (edible) raw materials, technological means, packaging materials, articles used in the
production (manufacturing) of food products, as well as over food products by means ensuring the
necessary reliability and completeness of control.

The main task of incoming raw material control is to prevent the launch of products that do
not meet the established requirements.

With constant control of ingredients, the manufacturer does not allow the use of contaminated
raw materials, low-quality elements, materials, the use of which may adversely affect the quality
of the finished product.

Acceptance procedure

When developing a HACCP system, it should specify:

- what package of documents the supplier must provide, requirements for each product group
(e.g. dairy and meat products have different requirements and set of documents);

- what in the accompanying documentation should be checked (batch number, date, etc.);

- requirements for product shelf life (e.g. should sausage with a residual life of 2 days be
accepted? etc.);

- product quality attributes that are mandatory to check for, for each of the product groups;

- transportation requirements (temperature, cleanliness of the vehicle, commodity proximity,
etc.);

- in which cases the supplier should refuse to accept the goods.

The HACCP incoming inspection procedure is based on:

- of the consignment note without opening the packaging;

- technical and other operational documentation;

- documents confirming the quality and safety of product use (certificates and/or declarations
of conformity, refusal letters);

- visual inspection of single samples from opened containers;

- operational check with assessment of compliance of real parameters with those specified
in the accompanying documentation.

Separate procedures are developed for each type of raw material, the implementation of
which will allow to perform incoming inspection in compliance with the requirements of ISO
22000.

Input control documentation includes:
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- tare and inventory inspection log;
- log of main and auxiliary raw materials;
- veterinary certificates and/or veterinary certificates;
- certificates;
- declaration of conformity.
Preventive actions/control measures:
- "Internal raw material quality control system" to ensure that milk from sick animals is not
accepted.
Evaluation and verification of milk suppliers (farms):
- on the state of animal welfare conditions;
- absence of infectious diseases;
- compliance with sanitary and hygienic requirements for milk collection, storage and
transportation;
- periodic sampling of milk for microbiological and mechanical contamination.
Management measures

- control by laboratory workers and milk receivers of the control program (milk must
not contain antibiotics, which is determined by rapid tests. In our country there are
four groups of antibiotics under constant control: Beta-lactam - penicillin, tetracycline
group, chloramphenicol, streptomycin;

- visual inspection of compliance with the sanitary condition of milk tank trucks by
examining tank washings. The main types of contamination in milk tankers are: milk
stone, mold, grease film.

- sanitizing milk pipes and spigots before use;

- visual control of milk during mixing in a tanker truck (during sampling).

Testing in the production laboratory

- for chilled milk t not exceeding +10°;

- organoleptic indicators (taste, odor);

- acidity -17-19°T;

- cleanliness group;

- Evaluation and screening of milk suppliers (farms) for inhibitory substances, absence of
antibiotics;

- records on cards with specifications of raw materials.

Ingredient acceptance

- In the presence of accompanying documents (certificate of origin, sanitary-hygienic
conclusion, test reports);

- Packaging integrity, visual assessment;

- Control of temperature not exceeding +18°C for bacterial starters, conditions and duration
of transportation.

Scheme of laboratory control

No Control | Controllabl | Periodicit | TND Metro- Responsib | Registrable
n/a | subject | eindicators |y of | per logic le for | results
and control control | provisioni | supervisio | (copro-dri-
actors control method | ng n documents
TND )
1.1
1.2
1.3
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According to the requirements of TR TS 021/2011 "On Food Product Safety", organizations
of production facilities where the process of production (manufacturing) of food products is carried
out shall comply with the following requirements:

1. The layout of production facilities, their design, placement and size shall ensure:

1) possibility to implement the flow of technological operations excluding counter or cross
flows of food (edible) raw materials and food products, contaminated and clean inventory;

2) prevention or minimization of air pollution used in the process of production
(manufacturing) of food products;

3) protection against penetration of animals, including rodents, and insects into production
facilities;

4) possibility to perform necessary maintenance and current repair of technological
equipment, cleaning, washing, disinfection, disinsection and deratization of production facilities;

5) the necessary space for the implementation of technological operations;

6) protection against dirt accumulation, particles falling into the produced food products,
condensation, mold formation on the surfaces of production facilities;

7) conditions for storage of food (edible) raw materials, packaging materials and food
products.

2. Production premises where the production (manufacturing) of food products is carried out
shall be equipped:

1) means of natural and mechanical ventilation, the quantity and (or) capacity, construction
and design of which allow to avoid contamination of food products, as well as provide access to
filters and other parts of the said systems that require cleaning or replacement;

2) natural or artificial illumination complying with the requirements established by the
legislation of the Customs Union member state;

3) toilets, the doors of which shall not face the production facilities and shall be equipped
with hangers for working clothes before entering the vestibule, equipped with washbasins with
hand washing facilities;

4) hand washing sinks with hot and cold water supply, hand washing facilities and devices
for wiping and (or) drying hands.

3. Personal and industrial (special) clothing and footwear of the personnel shall not be stored
in the production premises.

4. Any substances and materials not used in production (manufacturing) of food products,
including detergents and disinfectants, except for detergents and disinfectants required to ensure
current washing and disinfection of production facilities and equipment, may not be stored in
production premises.

5. Parts of production premises where production (manufacturing) of food products is carried
out shall comply with the following requirements:

1) floor surfaces shall be made of waterproof, washable and non-toxic materials, be
accessible for washing and, if necessary, disinfection, and proper drainage;

2) wall surfaces shall be made of waterproof, washable and non-toxic materials that can be
washed and, if necessary, disinfected;

(3) ceilings or, in the absence of ceilings, interior roof surfaces and structures above
production areas shall prevent the accumulation of dirt, mold, and particles from settling on
ceilings or such surfaces and structures and shall help reduce condensation;

4) opening exterior windows (transom windows) must be equipped with insect screens that
can be easily removed for cleaning;

5) doors of production facilities shall be smooth, made of non-absorbent materials.

6. Doors shall be opened outward from the production premises, unless otherwise stipulated
by fire requirements.
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7. Sewage equipment in production facilities must be designed and executed in such a way
as to eliminate the risk of contamination of food products.

8. It is prohibited to repair production facilities simultaneously with production
(manufacturing) of food products in such production facilities.

The boundaries of the company's territory are clearly defined.

A sanitary protection zone has been defined for the enterprise.

Access to the site is controlled and there is a separate room for security staff;

A perimeter fence has been installed.

Surveillance cameras have been installed.

Installed entrance doors/gates with locks and appropriate personnel disinfection facilities.

A scoreboard has been installed that shall include the name and address of the business
entity.

Fenced off areas for bulk storage, containers and other materials.

The zoning of the internal territories of the enterprise has been performed.

Transportation routes and parking areas have been identified.

Traffic and people movement patterns through the area have been determined.

Appropriate design solutions and materials preventing product contamination have been
used for buildings and structures, covering of transportation routes, parking or other areas.

A natural landscape has been created and/or maintained in areas that do not carry a
functional load.

Roads, parking lots and other areas are cleaned of dust, standing water and other potential
contaminants. Water and/or drainage systems are provided for pads, roofs and other similar
surfaces where necessary.

Equipment located on the exterior of buildings.

The amount of equipment located outside is minimized.
Equipment located outside of buildings is placed to prevent pests from breeding, to facilitate the
inspection process, and to protect equipment from deterioration and contamination.

Internal design, layout and traffic patterns.

Buildings and facilities provide for physical separation of raw food areas from processed
food areas, which includes, but is not limited to, walls, fences or partitions, or reasonable distances
that minimize food contamination risks.

Openings between rooms for transporting materials, raw materials and finished products
minimize the entry of foreign objects and pests.

Floors, walls and ceilings, as well as structures on/in and attached to them (except
production equipment).

The material of the walls and floors of the production area allows them to be washed or
cleaned, depending on the process or hazards that may be present in the area.

The geometry of wall and floor joints and corners allows for efficient cleaning and washing.
Where possible, wall and floor joints in production areas are rounded.

The floors are designed to avoid water accumulation, be free of cracks and potholes.

The floor surfaces are made of waterproof washable and non-toxic materials.

9
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In wet production areas, floors are provided with a drainage system with water locks.

The drainage system is closed and equipped with drains in the necessary places

Gutters are made of materials that are easy to clean and maintain.

Floor drains are easily accessible for cleaning and inspection.

The wall surfaces are made of waterproof, washable and non-toxic materials that can be
washed and, if necessary, disinfected.

Ceilings or, if there are no ceilings, interior roof surfaces and structures above production
areas shall prevent the accumulation of dirt, mold, and particles from accumulating on ceilings or
such surfaces and structures and shall prevent condensation of vagi

No peeling paint, other surface materials, or rust on equipment or suspended structures,
ceiling or wall surfaces.

Clamps, pipes, conductive ducts and hanging structures are installed and maintained so that
moisture and condensation droplets do not contaminate food, raw materials or food contact
surfaces.

Exterior opening windows, roof vents or fans are protected by insect screens.

Exterior openings for the passage of people, movement of goods, or movement of vehicles,
closed by doors, gates, or protected by pest screens.

Doors and other devices closing openings in production facilities are smooth and made of
non-absorbent materials.

Doors and other devices covering openings in production facilities shall be installed in such
a way as to prevent the entry of pests, contamination, and to facilitate compliance with the
temperature and humidity regime.

Doors and other devices closing openings in production premises shall be opened in the
direction of movement of materials, foodstuffs and people, unless fire requirements stipulate
otherwise and it is technically possible.

All plots are provided with sufficient lighting for the purposes achieved in those plots.

It is forbidden to use light bulbs that are not covered with lamps.

Do not place luminaires directly over exposed equipment. Exceptions to this requirement
are those cases where it is technically impossible to fulfill this requirement.

Lamps, windows, mirrors, skylights, and other glass products located above production
areas, ingredient storage areas, and packaging material are protected to prevent food contamination.

Equipment Placement.

The equipment is designed and placed to facilitate the execution of the plant's basic
programs as well as monitoring.

Equipment is located so that it is accessible for operation, cleaning, washing and
disinfecting, and maintenance.

Laboratory and laboratory equipment.

Laboratory equipment integrated into the production line and stand-alone equipment is in
controlled environments to minimize the risk of product contamination.

The laboratory is designed, located and operated to prevent food contamination. It has no
direct access to the production area.

Placement of auxiliary aids.
Each production area includes:

Handwashing fixtures (devices) near all entrances to the premises.
Identified containers for cleaning, washing and disinfecting removable parts of equipment.
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Identified containers for cleaning, washing and disinfection of the inventory used for
cleaning, washing and disinfection of the premises. Identified containers for temporary separate
storage of production and non-production waste.

Cabinets, enclosures, or other similar fixtures for storing inventory used to clean, wash,
and sanitize equipment.

Cabinets, enclosures, or other similar fixtures for storing inventory used for cleaning,
washing, and sanitizing the premises.

Each non-production room has:

Identified containers for the temporary separate storage of non-productive waste. Cabinets,
enclosures or other similar devices for storing inventory used for cleaning, washing and, if
necessary, disinfecting the facility.

Washing and cleaning areas, wastewater disposal.

Washing and cleaning areas are located at a sufficient distance from production areas
(where required).

Washing and cleaning and production areas are separated by air curtains, partitions, doors,
or other systems to eliminate cross-contamination.

The characteristics of the wastewater disposal system match the production process.

Where technically feasible, wastewater is disposed of directly into the sewer system
through hydrolocks or other devices to prevent contamination of food equipment from the
wastewater disposal system.

Hand washing facilities (devices).

Hot and cold running water is supplied to all hand washing facilities (devices) located at
each entrance to production facilities, toilets and personnel changing rooms. These facilities are,
as a minimum, equipped with detergent and disinfectant, and hand drying facilities are available.

Handwashing fixtures (devices) are identified by purpose and physically separated from
fixtures (devices) for washing production utensils, parts of production equipment, and other
supplies.

Non-contact hand washing equipment has been installed where possible.

Personal hygiene facilities and restrooms.

Toilet rooms are equipped with exhaust fans that exhaust air to the outside and do not open
directly into the production, packaging or raw material storage area.

Personal hygiene rooms and toilets for staff are marked and located so that they can go to
the production area in a way that minimizes the risk of contamination of workwear.

Adequate number and placement of hand washing, drying and sanitizing devices are
provided.

Sinks designed for hand washing, with touchless taps (where possible), separate from sinks
used for other purposes.

Staff hygiene rooms do not open directly into production, packaging or storage areas.

Adequate changing facilities (where necessary) are provided for all plant personnel.

The changing lockers consist of two parts, where personal and special clothing are stored
separately.

Staff canteens and designated eating areas.
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Staff canteens and designated areas for food storage and consumption are located so that
the potential for cross-contamination of production areas is minimized.

Warehouse space.

Rooms used to store ingredients, packaging materials and products ensure they are
protected from dust, condensation, runoff, waste and other sources of contamination.

Storage areas are organized in such a way that there is a possibility of separate storage of
raw materials, semi-finished and finished products, which are not allowed to be cross-
contaminated.

A separate, restricted storage area for detergents, chemicals and other hazardous substances
is provided.

Sanitary control is one of the necessary conditions to ensure the correct flow of the
technological process and high quality of products, especially when working in continuous flow
production.

Sanitary control includes:

- control over cleanliness of equipment, containers, inventory, transportation and correctness
of their washing and disinfection;

- cleanliness inside production and utility rooms;

- water control, air control;

- control over personal hygiene of production and expedition employees.

Enterprise valuation:

- Assessment of walls, floors and other surfaces for dust, cracks or peeling paint, including
wall-floor junctions

- Assessment of the ceiling for dust, dirt and insects

- assessment of doors (must be self-closing) and window screens

- checking for gaps between the floor and doors, holes in the wall

- check lighting, temperature, humidity

- Check air circulation (direction from the finished product to the raw material)

- checking the use of the water supply source - water must be potable, ice must be made from
potable water

Product Evaluation:
- inspection of the finished product warehouse for moisture and rodent infestation
- checking the temperature in refrigerators and freezers
- Verification of primary procedures for raw material receipt/product shipment
- Checking the label for compliance with consumer protection requirements
- Ensure that the label promotes traceability in the event of a product recall
- verification of product sales records

Control of loading and transportation conditions:
- Loading must not contaminate or spoil the product
- Transportation must protect the product and not serve as a source of contamination

Assessment of the surrounding area

- conduct an inspection of the surrounding area of the enterprise after the enterprise
inspection

- characterize the total area of the enterprise
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- assess the construction (layout) and materials of the building

- check whether the raw material and finished product areas are separated

- check the stability of the electricity supply (or the availability of a generator)
- Certify water supply (water quality) is under constant control.

Sanitation means mechanical cleaning of working surfaces from food residues, thorough
rinsing with hot water using detergents; disinfection and final thorough rinsing with hot water until
the disinfectant (sanitizer) is completely removed.

Disinfection aims to destroy any remaining microflora. Equipment can be disinfected by
steaming it with saturated steam, which kills both vegetative cells and spores of microorganisms.

Disinfection can also be done with chemical disinfectants.

The final hot water treatment plays a dual role: on the one hand, it removes the residual
disinfectant, on the other hand, it heats the surfaces, which helps them to dry quickly.

In washes from well-washed equipment, the total microbial count and coli-index shall not
exceed their content in the clean water entering the wash.

Quality control of washing and disinfection of pipelines, hoses, hoses cannot be carried out
in this way, because it is difficult to make washes from their inner surface with the help of a stencil.
In this case, the total number of microorganisms and coli-index are determined in the last washing
water by its microscopy and sowing. The total bacterial count and coli-index of the wash water
should not differ from the water used in production. To control the quality of washing and
disinfection of inventory samples are taken at the time when the inventory is prepared for work.
From small equipment (stirrers, probes, thermometers, knives, syringes, etc.) swabs are taken with
a sterile swab from the entire surface of the object and examined for the total number of
microorganisms and the presence of Escherichia coli. Tables, racks, trays, buckets, shovels, etc.,
are swabbed with a sterile swab using a burned stencil and analyzed in the same manner.

Personnel hygiene control procedure is developed to prevent contamination of food products
through persons who are carriers of diseases or sick, to ensure food safety during delivery and
storage of raw materials, semi-finished products, food products, during production and realization
of finished products and to preserve health of the consumer.

The procedure establishes basic provisions for personal hygiene rules for personnel involved
in the production and sale of food products.

Sanitary and hygienic rules - a set of requirements applicable to the employees of the
enterprise and the production environment, aimed at ensuring the output of products in accordance
with the requirements of external and internal regulations.

The rules of personal hygiene are rules from the section of hygiene, aimed at
preserving and promoting human health by observing sanitary and hygienic regime in his personal
life and activities. Personal hygiene covers the hygienic maintenance of the body, footwear and
clothing.

Medical examination is a control medical examination of workers' health status, one
of the most important components of primary prevention of occupational and occupationally
caused diseases.

Hygiene education is the teaching of the basics of hygiene.

Sanitary clothing - personnel clothing that protects food products from contamination
by microflora.

Special clothing - special clothing that protects personnel from the effects of harmful
production factors at work.

Each employee is personally responsible for ensuring compliance with the rules of personal
hygiene. The HACCP team leader is responsible for controlling the implementation of the
Procedure.
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Personal hygiene of staff

All employees directly involved in food handling must comply with the following hygiene
requirements:

Each employee must have a personal medical book, where the results of all examinations are
regularly recorded.

All new employees must undergo hygiene training and then once a year with a note in their
personal medical book.

Medical examinations shall be carried out in accordance with the established procedure and
within the established timeframe in accordance with the Resolution of the Government of the
Kyrgyz Republic dated May 16, 2011, No. 225.

Persons who have not undergone medical examination or hygienic training are not allowed
to work.

Requirements for handling personal belongings, personal and sanitary clothing:

- leave outerwear, personal items (bags, bags, cosmetics, jewelry, watches, etc.) in the
lockers of the dressing rooms;

- Receive clean sanitary clothing daily;

- Before starting work, they must put on clean sanitary clothes so that they completely cover
personal clothes, tuck their hair under a headscarf or cap and wash their hands thoroughly with
warm water and soap;

- After the end of the work shift, hand in soiled sanitary clothes and store the remaining clean
clothes in a designated locker;

- to vacate personal lockers in dressing rooms for sanitary treatment;

- Sanitary clothing should be changed as soon as it is soiled;

- It is not allowed to place sanitary clothes in lockers with outer clothing and personal
belongings of employees;

- When going to the restroom, the employee removes his/her robe; after going to the restroom
and going to the production site, he/she puts it back on.

To prevent foreign objects from getting into raw materials, semi-finished products, food
products and finished products, it is prohibited:

- bring in and store small glass and metal objects (except for metal tools and technological
equipment);

- piercings on uncovered parts of the body (nose, tongue and eyebrows);

- fasten sanitary clothes with pins, needles and keep personal items (mirrors, combs, rings,
badges, cigarettes, matches, etc.) in the pockets of smocks;

- enter the production area without sanitary clothing or wearing overalls for working outside;

- wear any outer garment over the sanitary garment;

- enter the production facility not wearing a full set of sanitary clothing.

Locksmiths, electricians and other workers engaged in repair work at production facilities:

- are obliged to follow the rules of personal hygiene,

- to work in overalls,

- carry tools in special closed boxes with handles,

- take measures to prevent foreign objects from entering the product.

Sanitary clothing must be removed when leaving the building and visiting non-production
areas (toilets, meal rooms, etc.).

Employees should use a sanitizing mat or other disinfectant when entering the product area
to prevent contamination of semi-finished and finished products.

Requirements for maintaining hand cleanliness:
- keep your hands clean;

- Hand nails must be kept short and trimmed. Employees with false fingernails or lacquered
nails are not allowed to work;
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- wash hands before starting work and after every break in work, when changing from one
operation to another, after contact with contaminated objects;

- Wash hands twice after going to the toilet: after going to the toilet before putting on a
smock and at the workplace, immediately before starting work;

- after leaving the toilet, disinfect shoes on a disinfectant mat or with other disinfectants;

- Observe the hand sanitizer treatment regime;

- Washing hands in production baths is not allowed.

Control of hand cleanliness is carried out visually before starting work, and periodically
flushes are taken from the hands of personnel.

After handling eggs, the worker should remove the apron, wash hands with soap and water
and disinfect them with a solution of an approved disinfectant.

Requirements for glove use:

- Fabric gloves are used to protect hands from damage/cold while handling products;

- If there are cuts on the hands, the wound is sealed with a band-aid and a glove is worn;

- Disposable gloves are used in the manufacture of products;

- Gloves must be in good condition and clean, otherwise they should be replaced to avoid
contamination of the objects handled;

- hands should be completely dry before putting on gloves;

- portioning of ready meals is carried out wearing gloves.

Gloves should always be sufficient and available to personnel at all times.

Food and water rules:

- meals should be taken only in the dining room;

- It is forbidden to store foodstuffs in the individual closets of the checkroom;

- Food brought by staff for personal consumption must not be perishable, must be packed in
a plastic dish or container, tightly closed with a lid, placed in a personal bag;

- A personal food bag is placed in the refrigerator located in the meal room.

Prohibited:

- eating in the production area, bringing personal foodstuffs into the production area,
drinking tea, coffee, other beverages, chewing gum at workplaces;

- Dispose of leftover food/beverages, packaging/disposable utensils from food/beverages of
personal use in the waste containers located in the production area;

- leaving leftovers in the refrigerator for storage until the next working day (leftovers are
carefully packed in a plastic bag and disposed of in the household waste container located in the
meal room).

Health requirements for personnel

To prevent contamination of food through persons who are carriers of disease or who are ill,
employees of the establishment must comply with the following requirements:

- the responsible employee must inform incoming employees in a timely manner of the list
of bacterial carrier diseases that prohibit the employee from being in food contact areas;

- All employees are required to undergo a preliminary medical examination upon entering
the workplace;

- according to the approved schedule, all employees must undergo periodic medical
examinations;

- Every day before starting work, employees should make a note of their health status in the
Employee Health and Pustular Disease Examination Log (Appendix 2 to this manual);

- Employees should notify their immediate supervisor if they experience symptoms of illness
or any ailment.

Diseases and bacterial carriers that do not allow the employee to be in food contact areas:
- typhoid, paratyphoid, salmonellosis, dysentery;

- helminth infections;

- syphilis in the contagious period;
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- lepra;

- pediculosis;

- contagious skin diseases: scabies, trichophytosis, microsporia, parsha, actinomycosis with
ulcerations or fistulas on exposed parts of the body;

- infectious and destructive forms of pulmonary tuberculosis, extrapulmonary tuberculosis
with fistulas, bacteriuria, tuberculous lupus of the face and hands;

- gonorrhea (all forms) for the duration of antibiotic treatment and negative results of the
first control;

- infections of the skin and subcutaneous tissue.

Employees with the following diseases and pathological conditions are not allowed to work:

- jaundice;

- diarrhea;

- vomiting;

- arise in temperature;

- sore throat accompanied by fever;

- visible infected skin disorders (boils, cuts, ulcers), as well as discharge from the ears, eyes,
nose.

Passing periodic medical examinations

Periodic medical examinations are required to:

- to conclude a contract for periodic medical examinations with a medical organization that
has the right to conduct them;

- compile lists of persons subject to periodic medical examinations by name;

- send the lists to the contracted medical organization;

- Notify employees of an upcoming medical examination.

The responsibility for medical examination of personnel lies with the head of the enterprise.

Preliminary examination is considered completed when the person entering the workplace
has been examined by all medical specialists, and the full scope of laboratory tests has been
performed and a medical report on the results of the preliminary medical examination (admission)
has been received.

The decision on employment is made by the director of the company in accordance with the
medical report.

The required volume of tests and their frequency during preliminary and periodic medical
examinations is determined in accordance with the Program (plan) of industrial control and
sanitary and anti-epidemiological measures and Appendix 2 to this manual.

Informing about health status daily before starting work

Before the start of the shift, the responsible person shall conduct a daily inspection of the
exposed body surfaces of employees for pustular diseases and make appropriate notes in the Health
and Pustular Disease Examination Log (Appendix B).

Persons with pustular skin diseases, festering cuts, burns, abrasions, as well as catarrh of the
upper respiratory tract are not allowed to work.

In the presence of illness or symptoms of illness, the responsible person, in conjunction with
the HACCP Team Leader, shall:

- decide if you need skilled nursing care;

- if necessary, organize first aid (cuts, burns, lesions and any other wounds on the forearms
and/or hands are covered with special waterproof bandages and the employee can continue
working in the areas specified by the head of the unit (site);

- If necessary, remove the employee from food handling operations;

- Make an appropriate notation in the Staff Health and Pustular Disease Screening Log
(Annex 3 to this manual)

Requirements for a first aid kit
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First aid supplies are kept in the first aid kit.

The contents of the first aid kit shall comply with the requirements of "On Approval of
Requirements for Completion of First Aid Kits for Employees with Medical Products".

Prohibited:

- smoking on the premises,

- bring medicines and drugs into the warehouse and production areas.

Procedures for handling sanitary and protective clothing

Provision of sanitary, special clothing, special footwear and other personal protective
equipment at the enterprise is carried out in accordance with the approved norms.

Each employee shall have at least three sets of sanitary clothing.

The set of sanitary (special) clothing includes: jacket with pants (robe cotton or mixed
fabrics), cap (cap), cap or kerchief, shoes covering the toes.

Employees shall keep sanitary clothing clean and neat throughout the day.

It is the responsibility of the employee to keep the sanitary clothing safe.

Washing, processing, ironing of sanitary clothes is carried out at the enterprise.

Dirty sanitary clothing is not used.

Employees are issued a clean set of sanitary clothing daily before starting work.

Training of enterprise personnel - as part of the prerequisites program, as one of the
mandatory moments of HACCP principles implementation.

Staff training is conducted regularly and included in the HACCP plan. The program, timing
and list of employees are documented.

Types of learning:

- in-house training with the help of its specialists;

- in-house training with the involvement of experts and trainers;

- training outside the enterprise, at specially organized seminars, courses.

Training can be general and individualized.

For effective organization of personnel training it is recommended to detail by functional
composition of personnel.

For example, staff programs by their composition:

1. training of the HACCP team

2. training of shop personnel, including to the new regulations

3. technical service training

4. training of engineering and technical staff

5. Training of those responsible for monitoring KCP, etc.

6. Training of new employees to the minimum rules, including safety (briefing), etc.

At the same time there are common themes, i.e. training for all staff.

Staff training on thematic programs (topics), e.g.: "HACCP system", "Prevention of food
poisoning", "Product recall program", "How to wear uniforms, personal hygiene", "Chemicals
used in production (detergents, detergents, other preparations)", "Sanitary rules of cleaning", "Pest
control", "Rules of cleaning equipment", "How to enter documentation", etc.

At the end of training it is desirable to conduct testing. This is the result of personnel training,
i.e. an idea of the extent to which the material has been mastered by the company's personnel.

Staff training on HACCP system

This requires first training the HACCP team, led by the work team leader, and then the plant
staff.

All employees should have a general understanding, if necessary a thorough knowledge of
the procedures basic to the principles of the HACCP system, as well as be able to work in the
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system, according to the developed standards for the enterprise, adhering to the programs,
instructions and procedures.
At the same time it will be much easier for the personnel of the enterprise to interact, to find
a common language, to get the necessary result in their work, if they see the cause-and-effect
relations of their work and organization of safe production.
More "High Level" training needs to be provided.
Every responsible staff member in a food business must have knowledge and skills:
- conducting internal audits,
- analyzing possible risks at the enterprise,
- identification of KCPs (critical control points),
- Ability to maintain documentation, records, etc,
- the ability to set KKT limits,
- communicating with auditors (owning and understanding the topic, defending one's
opinion), etc.
- training in hygiene skills, sanitary requirements, etc.

Sanitation and hygiene training and certification program for decertified groups:

1. Introduction and familiarization: Normative legal acts in the field of public health and
Technical Regulations of the Customs Union.

2 Mandatory preventive medical examinations of the decreed contingent, their significance.

3. Concept of germs and basics of epidemiology. The concept of contagious diseases. A
special danger is bacterial carriage. Botulism. AKI.

4. Prevention of alimentary-dependent diseases, non-infectious and infectious diseases.

5. Concepts of healthy lifestyle, including the harm of smoking, nasvay, alcohol, etc.

6. Sanitary requirements for enterprises: sanitary and epidemiological requirements for the
design, equipment and maintenance of various categories of facilities, compliance with sanitary
and hygienic regime during technological operations, requirements for sanitary treatment of
equipment, inventory, including HACCP principles.

7. Organization and implementation of production control.

8. Rules of personal hygiene of employees of organizations.

9. Sanitary and anti-epidemic (preventive) measures. Prevention of food poisoning.
Responsibilities of the administration of organizations.

10. Disinfection, disinsection and deratization measures.

Recommended staff training logs:

- "Training log" with the necessary points reflected, including the signature of the lecturer
and trainees,

- "Safety Log."

- contracts and agreement with the organization and the lecturer,

- training materials,

- class protocols,

- A stamp in the personnel's personal medical book with the results of hygiene training, etc.

Journal Form:

In the journal of registration of the results of professional hygienic training and certification
of officials and employees of organizations - preferably in the following form:
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Registrat | Date of | Name of | Full name of | Position Form  of | Receipt, Full Note
ion registration | organization | the listener (professio | training No., date, | name of
number n) amount the

lecturer
appendix

A sample stamp (seal) for entering the results of certification on professional hygienic training in
the corresponding page of the personal medical book:

Name of institution
Register #

ATTESTED by "" year _

Name and signature of the lecturer:

Pest and rat control in a food processing facility is important to minimize the transmission
of foodborne diseases caused by microbial contamination.

Deratization is a set of measures and procedures aimed at combating the spread of rodents.
It is carried out in the form of preventive measures and extermination by various methods.

The HACCP management system considers pests as a source of contamination, not as a
foreign substance. TR CU 021/2011 "On the Safety of Food Products", TR CU 033/2013 "On the
Safety of Milk and Dairy Products".

Pests can carry foodborne pathogens and generally contaminate food with foreign matter
such as insect eggs, larval skins, rodent hair, waste and are vectors of various diseases: yersiniosis,
salmonellosis, leptospirosis, tularemia, bubonic plague, sodocosis or rat bite fever, hemorrhagic
fever, tapeworms, etc.

The main routes of transmission from mice and rats to humans are:

- Food - when consuming water and foodstuffs contaminated with rodent excretions and not
subjected to preliminary thermal treatment;

- Contact - by contact with rodents, through pests living on mice or rats;

- airborne - viruses can also enter through the respiratory tract if a person works in areas
where rats or mice have been found to congregate;

- through bites.

Highlights on pest control

Pest control requires vigilance both inside and outside the facility.

This includes:

- Maintenance of the area to ensure adequate sanitation and elimination of pest refuges.
(prevention of spread);

- Maintaining buildings in proper condition to prevent pests from entering;
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- Adherence to proper production techniques to ensure adequate sanitary conditions in the
production facility. (Pollution Prevention).

Pest control plan (program)

The enterprise should have a preventive pest management program in place. It should be
formalized and its implementation should involve both employees of the enterprise and inspection
authorities.

Control over the quality of control, including assessment of the effectiveness of the measures
taken and compliance with safety requirements, should be carried out also within the framework
of the production control program.

The following types of work are conducted as part of the program and control: Active control
(which starts with pest identification)

- Schedule and procedures for insect control operations (including trap cleaning)

- Insecticide identification and technical cards

- A production layout plan showing where baits and electric traps are localized.

Passive or preventive measures aimed at preventing pests from infesting the facility, i.e. it
is necessary to create such conditions that pests cannot enter the facility and nothing attracts them
there.

Passive control or preventive measures are aimed at depriving rodents of food, space, and
nesting conditions and include:

- sanitary and hygienic measures - systematic maintenance of cleanliness in residential,
commercial and industrial premises, yard territories and construction sites (cleaning on schedule,
proper storage of food products (should be stored in a place inaccessible to rodents or in
appropriate containers), proper disposal of garbage and garbage).

- sanitary and technical measures are made during construction or current repair of buildings
and provide for measures that do not allow rodents of various importance (ventilation and other
openings, basement windows, hatches low above the ground surface should be covered with wire
mesh).

Adjacent area

1. Habitat and refuge removal

- thickets of grass

- waste, idle equipment and premises

- Stagnant water (old metal containers, tin cans)

- bird's nests (under the roof overhang)

- garbage containers and trash cans must be clean and covered
2. Elimination of inducing substances

- arranging grass (flowers and berries)

- waste and sewage odor

Prevention of pest invasion

1. Eliminating gaps and holes

- openings (windows, doors, receiving window)

- screen tear

2. Installation and management of pest control equipment
Air curtain, insect curtain

Preventing internal proliferation

1. Elimination of food residues

May contribute to food contamination by seeping in or providing a breeding ground for pests.
- under buildings

- drainage system
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- gaps in the floor and wall
- stagnant water
Should be drained so as not to create a haven for insects.

Active control or extermination activities

- is carried out in order to reduce the number or complete elimination of rodents

- Physical method - trapping, killing or repelling rodents

- mechanical method - use of traps, traps or traps of various designs, including glue traps,
which can trap several rodents. Traps and snares should be placed in places frequently visited by
rodents.

- acoustic (ultrasonic)-modern ultrasonic repellents do not kill rodents, but only scare them
away with special sound signals (GRAD A-500 and AC/DC).

- biological method - consists in the use of microorganisms pathogenic for rodents, which
are treated with food baits.

- chemical method - use of rodenticide poisons. They are applied in the form of food baits
with various products for pollination of dens and trails, water and gas treatment (gassing) of dens,
warehouses, wagons and ships.

Pest control

1. Use suitable pest deterrents and pest killers to deter pests

- familiarize yourself with information about pest repellents

(especially in case of emergency and safety)

- usage concentration

- Protection of the production line and the need for cleaning after use

2. Proper storage of pest repellents and pest killers

3. Maintain records regarding destruction activities

Outdoor rodent control baits must be properly positioned, secured, covered and labeled. The
lids of the baits must be closed using the devices provided or recommended by the manufacturer.

Indoor pest control measures include the use of mechanical traps, trigger traps, sticky
cardboard traps, but should not include feeding stations.

Ensure that all precautions are taken to avoid potential food contamination.

Continuous monitoring of the plant situation is necessary to ensure safety and protection

from pests.
1. Control of the presence (including traces) of pests by observation during rounds
2. Verification of monitoring equipment

- crawling insects: bait trap, sticky trap
- flying insects: light trap (sticky trap)
- specific insects: ferromone trap

Write down the result of the monitoring and analyze it

Monitoring analysis

1. Identification of trapped insects in a trap:

- internal distribution=» assess the source of reproduction

- contamination from outside=» assess the possible pathway of contamination or pollution

2. To confirm the effectiveness of the method of extermination and prevention of
insect infestation:

- seasonal changes

- comparison with last year's results
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The terms "withdrawal" and "recall" in accordance with the Resolution of the Government
of the Kyrgyz Republic dated February 18, 2020 "On ensuring the safety of food products":

Seizure - a measure to prevent the sale and circulation of food products that do not comply
with the established requirements

Recall - a measure to ensure the return of sold food products that do not comply with the
established requirements

The main reasons for the recall

- Product contamination (biological, chemical or physical)

- Defective packaging

- Residues of prohibited pesticides, drugs, dyes or food additives

- Product components containing an unlabeled ingredient, especially if this ingredient is an
allergen or sensitizing component (e.g. sulfites)

- Fake

- Disease detected by a health care provider

Important points on the recall program

1. Develop a "Product Recall Implementation Program" (also need to understand the
cost of product recalls):

(A) Designate a recall coordinator within the company: to carry out recall actions without
hindrance

B) Components of the Recall Implementation Program:

- A method for assessing the health hazards of related products;

- range of product recalls: confirming the effectiveness of product traceability (back and
forth);

- A way of sharing information about the target product;

- method of official publication;

- A way of evaluating the recall program;

- how the recalled product is handled and stored

B) Simulation of a Product Recall Implementation Program (hands-on launch of a recall

program is required to verify effectiveness).

2. Determine the method of reporting and the content of the report

3. Determine the method of reporting

4. Determine the frequency of the implementation of the recall

5. Determine the method of operating and maintaining the implementation record

6. When conducting a recall, record the occurrences of the implementation of the

recall, day by day
7. After the recall program, an evaluation of the recall program is required

Example of an unacceptable case (company system, provision of information)

- The customer did not notice the recall information and therefore the products that caused
the injury/illness were not recalled.

- As the recall information was insufficient, the client did not understand the recall
statements: the reason for the recall, grounds and security measures.

- When the recall program was conducted, there were not enough staff to respond to
customer inquiries.

- Customers couldn't figure out if the recall had ended or was still ongoing.
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Recall procedure: withdrawal of unsafe food from circulation

- FPSOs should ensure that effective procedures are in place to respond to food hygiene
failures.

- All deviations should be evaluated in terms of their impact on food safety or suitability.

- Procedures in place should ensure that all food products that may pose a risk to public
health are fully, promptly and effectively identified and removed from circulation by the
appropriate OPPO and/or that consumers return these products to the OPPO.

- If a product has been recalled because of the likely presence of properties that may pose
an immediate threat to health, other products produced under similar conditions that may also
pose a threat to public health should be evaluated for safety and possibly withdrawn from
circulation.

- Where the product to be withdrawn from circulation or returned to the OPPO may already
have reached the consumer, reporting to the competent authority should be required and
consideration should be given to informing the public.

- Recall procedures should be documented, maintained, and modified as necessary based
on the results of periodic field testing.

- Until the seized or returned products are destroyed, used for purposes other than human
consumption, found safe for human consumption or processed in a manner that reduces the risk
to an acceptable level, if authorized by the competent authority, the products should be stored
under safe conditions.

- OPPOs should maintain documents containing information on the reasons for the recall,
the volume of products recalled, and the corrective actions taken.

Customer complaints

BbiGop
OTBETCTBEHHOIO
oTaena

Mpuem xanobbl PacnpocTpaHeHue

Knnent
KAneHTa MHpopmauun

06 0T3bIBE

Mnan
MOHUTOPUHT KOPPEKTUPYHOLLMX
AencTeuii

PacnpocTpaHeHune

nHdopmauum NPUYUHDBI

Gather and share information about the product complained about
Who? The  person who received the complaint from the client.
Sales department
Quality Control Department
What? Product Name
Date and time
Customer location, Purchased raw materials
the substance of the complaint and its effectiveness
(Impact on health, client's attitude)
ResponseReturn , Product exchange, Detailed information (report sending)

Investigation based on a complaint
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1. determine the place of origin
2 Identify the causes of the occurrence
3. determine responsibility for what happened

PDCA cycle for customer complaints

MnaHnpoBaHue
KoppeKtnposKa BbinonHenune
Mposepka
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Questions on seizures and product recalls are also included in the checklist (paragraphs
91 to 94 of the checklist, see Annex I to this manual).

Legislative and regulatory legal framework in the system of waste and consumption
management:

= Law of the Kyrgyz Republic "On Production and Consumption Waste";

= Law of the Kyrgyz Republic "On Environmental Protection";

= Resolution of the Government of the Kyrgyz Republic dated August 5, 2015, No.
559 "On Approval of the Procedure for Production and Consumption Waste Management in
the Kyrgyz Republic";

= Technical Regulations of the Customs Union "On the Safety of Food Products" (TR
TS 021/2011).

Determination

Waste management - all activities related to collection, storage, use, neutralization,
transportation and disposal of waste;

Production wastes - residues of materials, raw materials, semi-finished products, formed
in the process of production or performance of works and lost completely or partially their
consumer properties, as well as related substances formed in the process of production and not
used in this production;

Consumer waste is products, materials and substances that have lost their consumer
qualities due to physical or moral wear and tear. Consumption waste also includes solid
domestic waste, which arises in the process of human activity.

In accordance with the Technical Regulations of the Customs Union "On the Safety of
Food Products” (TR CU 021/2011 Chapter 3 Article 16):

1. Waste generated in the process of production (manufacturing) of food products shall
be regularly removed from production facilities.

2. Wastes generated in the process of production (manufacturing) of food products shall
be divided into categories:

(a) Waste consisting of animal tissues;

b) waste products of productive animals;

¢) other waste (solid waste, garbage).

(3) Waste according to category shall be separately placed in labeled, in good condition
and used exclusively for the collection and storage of such waste and garbage, in closed
containers.

4. Removal and destruction of waste from production premises, from the territory of the
production facility for production (manufacturing) of food products shall not lead to
contamination of food products, environment, occurrence of threat to human life and health.

Measures for waste disposal and storage:

- If possible, waste should be collected and stored in closed containers.

- Waste should not be allowed to accumulate unnecessarily in food processing, food
storage areas, other work areas and surrounding areas if it could jeopardize food safety and
suitability.

- External packaging material should be removed from production areas, as it can also be
a source of food contamination.

- There should be instructions for waste disposal and instructions for the management of
non-conforming products.

- Disposal of waste, including hazardous waste, should be handled by trained personnel.

- Waste should not become a source of cross-contamination.
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- Waste storage areas should be easily identifiable, kept clean and protected from pest
infestation. They should be located at a sufficient distance from production areas.

- Containers used to store hazardous substances prior to disposal should be identifiable
and, where appropriate, lockable to prevent intentional or accidental contamination of food.

- Containers for waste, by-products and inedible or hazardous substances shall be
identifiable, properly constructed and, where appropriate, made of impermeable materials.

- Waste disposal records should be maintained where appropriate.

- Waste must be regularly removed from the production area, for this purpose it is
necessary to conclude contracts with the relevant services.

- Ensure proper storage and disposal (storage facilities) of solid waste;

Organization of cleaning and cleansing

Adequate means and facilities for washing and cleaning equipment and supplies should
be provided. An adequate hot and/or cold water supply should be provided.

Washing of the waste container should be done outside the production area to avoid
spreading contamination.

A separate cleaning area shall be provided for washing and cleaning equipment and
supplies from heavily contaminated areas such as restrooms, drainage drains, trash and waste
collection areas.

Where appropriate, food washing areas should be separated from equipment and
inventory cleaning areas.

In addition, separate sinks should be provided for hand washing and food washing.

Staff bathrooms and toilets

Toilets and washbasins should be provided to maintain an adequate level of personal
hygiene and to avoid contamination of foodstuffs caused by staft actions. These facilities should
be conveniently located and should not be used for other purposes such as storage of food and
food contact items. These areas shall contain:

- necessary hand washing and drying facilities, including soap (preferably liquid soap),
washbasins and, where appropriate, hot and cold running water (or a supply of temperature-
controlled water);

- handwashing sinks of hygienic design (ideally taps should not be manually operated);
where this is not possible, appropriate measures should be taken to minimize contamination
from taps;

- and convenient staff locker rooms if needed.

Handwashing sinks should not be used for washing food and utensils.

Drainage and sewerage system and waste disposal

Adequate drainage and waste disposal systems should be provided and properly
operated and maintained.

The design and construction of these systems must ensure that the risk of contamination
of food and water supplies can be avoided. The design must ensure that there is no risk of
contamination of the food or drinking water supplied

Care should be taken to prevent backflow, accidental connections and the accumulation
of sewer gases in the water and sewer mains.

It is important to prevent runoff from highly contaminated areas (such as toilets and raw
material production areas) from reaching where finished food products are exposed to the
environment.

Wastewater treatment
- The main hazard of production effluents from milk processing plants is the large amount
of organic contaminants from equipment washing operations, as well as product residues and
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waste products. It is no less dangerous if acidic and alkaline washing agents are discharged into
wastewater, which leads to pH changes in the range from 2 to 12 units. Contaminated effluent
entering a water body leads to a sharp decrease in the concentration of dissolved oxygen in the
water and the death of its inhabitants. Sanitary indicators of the water body sharply deteriorate
and it becomes unsuitable for water supply.

- In the pre-treatment stage it is necessary to remove debris, heavy mineral impurities and
floating grease - everything that can lead to clogging and breakdown of pumping and other
equipment. Traditionally, mechanical grates and grease traps combined with sand traps are used
for this purpose. This equipment should be installed at the very beginning of the construction,
before the effluent is fed to the averaging tank.

Important aspects of wastewater management

1. Carrying out preventive measures at:

- Residual solids (including sludge)

- foul odor

- the appearance of pests, rats and birds

2. Conducting regular monitoring of treated wastewater
- (pH, COD, WTP, etc.)

- COD: Chemical Oxygen Demand (COD)

- BOD: Biological Oxygen Demand

- SST: Suspended solids

Total flow
Process wastewater=» Grease trap=>» Waste water treatment=» Drainage

3. HACCEP principles

The HACCP system is not autonomous and is based on preliminary programs, mandatory
compliance with sanitary and veterinary regulations.

Mporpammbl
- 5 nogrotosu- 7 NpUHUMNOB
peasap o TeJIbHbIX LWAros HACCP

TeNbHbIX YCA0BUM

Approach recommended for developing a HACCP program (from the Codex
Alimentarius Commission's Food Hygiene Committee Rulebook):

12 HACCP steps:
step 1. establishing a working group
step 2. product description
step 3. defining the area of use
step 4. description of the production process and flow chart
step 5. confirmation of the process and facility layout
step 6. principle 1. Hazard analysis
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step 7. principle 2. Identify critical control points (CCPs)

Step 8. Principle 3: Establishing Critical TSC Limits

step 9. principle 4. Establish monitoring procedures for each KCP
step 10. principle 5: Establishing corrective actions

step 11. principle 6. Establish verification procedures

step 12. principle 7. Establish procedures for recording data

Initial challenges in developing HACCP plans:

1. Organize a HACCP team (working group) at the enterprise and approve by order.
2. describe the characteristic of the product produced.

3. Identify the intended use and consumer.

4. Develop a flowchart of the technological process.

5. Confirm block diagrams of the process flow at the production facility

The organization's management should define and document a policy regarding the safety
of manufactured products that is practicable and enforceable

The organization's management should define and document policies regarding product
safety and ensure that they are implemented and supported at all levels.

The safety policy should be practically applicable and realizable, meet the requirements
of state control and supervision bodies and consumer expectations.

The management of the organization should define the scope of the HACCP system for
specific types (groups) or names of products and stages of the life cycle, which include
production, storage, transportation, wholesale and retail sale and consumption, including
catering.

Step 1: Creating a working group

The organization's management should select and appoint a HACCP team that is
responsible for developing, implementing and maintaining the HACCP system.

Stage 1. Formation of the HACCP team (working group)

~
PekomeHgyemas cTpyKTypa rpynnsi HACCP }
N
p
PykoBOAMTENL NPEANPUATMA 1
A
-
PykosoguTens rpynne HACCP
"
'd R .f Mpouue YneHbl pabovei rpynnel R

(a Takme MOMHO NPHENEYL OTEETCTBEHHOIO 33
TexHonordeckoe obopya0EaHWE, OTBETCTEEHHOMD
\ 4 33 COCTOAHWE CUCTEM M3MEDEHMIA 1 T.4,)

s o7

TeXxHWYECKWIA cerpeTapb

29

A8-29



Important aspects of team building are: the number of specialists, the discipline of the
member of the working group, special knowledge and experience with the relevant products
and processes, assistance from experts from external sources, etc. It is important that the
working group should not be formed based on the hierarchical structure of the company! It is
important that the working group should not be formed based on the hierarchical structure of
the company! The functional responsibilities of the organization's management, members and
HACCP team coordinator are developed.

A HACCP Plan is a developed food safety program that focuses (aims) to prevent hazards
by applying controls from raw materials to finished products, after ensuring that the agreed plan
is followed.

The HACCP team should identify and assess all hazards and identify all possible hazards
that may be present in the production processes.

Step 2: Description of the product characteristic

To begin a hazard analysis, a complete description of the final product and all ingredients,
including customer specifications, must be prepared. This information will help the HACCP
team to identify the real hazards associated with the production process:

Cbipbe, matepuansi loToBaA NPoAyKUKMA

HaumeHoBaHWe NpoayKLMKM MAK NnogobHoe

| | Buonorvuyeckme, XMMUYeCcKue, ¢M3HLIECKME
MAEHTUGUKALMOHHOE onucaHne

XAPAKTERPMCTHHK

COCTaB CNOMHbIX MHIPEAMEHTOB, BKAKOYaA
[oBAaBKKM W BELECTRA, MCMNONb3YEMBIE B
npou3soacTee

L]
I:I MNpouncxoxaeHne

| MeToabl NOCTABKM M YNAKOBKK

Cocras

BWONOMMYECKHUE, XMMWYECKME, U3NYECKME
XaPaKTEPUCTHKN, MMEIOLME OTHOWEHWE K
He30NacHOCTM NMLLEBOI MPOGYKUMK

MpeaycMOTPEHHBIH CPOK MOGHOCTH U

YcnoBuA XpaHeHUA U CPOK rogHOCTH YCNOBMA XpaHeHHa

2 Ynakoeka
“crnonb3osaHMem unu nepepaboTkoid
MapkupoBka, Kacalolwanca GesonacHocTK

NUWEBO NPOAYKUMK M/ MAKM MHETPYKUWIA no

U040 oo

KpMTepuM npuemiM, OTHOCALLMECA K

I:I Moarotosky u/unu obpaboTky nepeg

6e30NacHOCTH NULLLEBOM NPOAYKLMK UAK APUrOTOBAEHHNIO, OBPALLEHIIO UK
HOPMaTHMBHYIO JIOKYMEHTALIMIO Ha MCMOAb30BAHMIO
MaTepuansi U MHIPEAMEHTbI, 3aKyMNAEHHbIE l:l

MeToa(bl) pacnpegeneduna

B COOTBETCTEMM C MX NpUMEHEHKWEM

Step 3. Identify the intended use and consumer

An important consideration is how the product will be used. Information on whether it
will be consumed directly, cooked or processed will be relevant to the hazard analysis. The
target group for the product may also be relevant, especially if it includes susceptible groups
such as infants, the elderly. The likelihood of misuse of the product should also be considered,
such as the use of pet food as human food, accidentally or intentionally. This information can
be recorded in the same form as the product description.

Step 4... Development of block diagrams of the technological process

The first function of the HACCP team is to produce a detailed process flow chart that will
give a clearer and more understandable picture of all stages of food manufacturing. The
flowchart will help to identify sources of potential contamination and determine methods to
eliminate risks. Group discussions will have a more positive outcome if the entire process from
raw material to final shipment is compactly depicted in a flowchart.
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Example of a flow chart of a process flow:
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A list of possible steps in flowcharts:

-transportation of raw materials and ingredients,

-receiving raw materials and ingredients,

- storage of raw materials and ingredients,

- stages of the product manufacturing process,

- components of raw materials and ingredients and their further processing,
- packaging of finished products,

- operations transportation of finished products,

- storage of the finished product, distribution on the sales market,

- The use of the product by the consumer.

Step 5: Confirmation of the block diagram of the technological process at the production site

All members of the HACCP team should visit the production site to compare the
information on the flowchart with what actually happens in practice. All members of the
HACCP working group should be involved in the flowchart review, with the involvement of
responsible staff from the relevant departments.

Such testing is very important, because the rest of the chain of steps will depend on the
right process flowcharts.

If the drawn scheme corresponds to the actual situation, it should be approved. For this
purpose, the name and surname, position, date of the person who approved the scheme should
be indicated on the scheme and the scheme should be prepared with his signature.

To verify the production flowchart, the HACCP working group should take the
following actions:

- compare the production flowchart with the existing technological process;

- analyze the production process over the entire production cycle several times at set
intervals;

-make sure that the flowchart is correct throughout the process flow, i.e:
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- Once the flowchart has been drawn up, it must be tested on the job, as it is impossible
to initially take into account all the factors that will affect the production of the final product.
For example, there may be some differences in the operation of the first and second shift. In
addition, outdated documentation may not take into account the newly installed equipment;

- at this stage, on-site review of production operations is conducted to verify the accuracy
and completeness of the flowchart. If any inconsistencies and unpredictable situations are found,
the flowchart is modified and documented.

Next, the implementation/monitoring of the 7 HACCP principles should begin.
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It is important to understand, HACCP is:
NOT a zero risk system, but it is designed to significantly reduce risk. '
NOT a paper exercise for one time. The system requires daily application
and regular revision.
NOT the responsibility of one person, but the result of teamwork by all
employees

3.2.

Risk identification involves analyzing the raw materials used and identifying the risks
that are expected at each stage of the flowchart from raw material acceptance to shipment of
the finished product to the customer. The identified hazards that may occur in each component
and at each step of the flowchart must then be analyzed. When assessing hazards, the probability
of occurrence of hazards and the severity of health effects on consumers should be considered.

The analysis needs to separate safety issues from food quality issues.

Cblipbe, KOMMOHEHTI, TpaHcnopTMpoBka,
oBopyaoeaxve, \ / nepepabotka u

ynakoBka u np. [ OnacHble dhakTopsl ‘ pacnpegeneHue
Kakue?

Buonoruveckume:; XUMUYECKHE: Duandeckue:
MHWKPOOPraH13mel, TOKCHHBI, XMMUYECKHMe METann, cTexkno,
BWPYChI, coeguHeHns, KaMmeHb,
napasuThl NpoayKTLl THUEHUSA WanyyeHue
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The probability of a hazard occurring is called risk. Once a hazard has been identified, a
hazard analysis must be performed to understand the relative risk to human or animal health
associated with the hazard. Risk can be assessed subjectively and simply categorized as low,
medium, or high. Only those hazards that are deemed by the HACCP team to pose an
unacceptable risk of presence are carried forward to the next step.

Conducting a hazard analysis leads to three important results:

1. Possible hazards are identified and their management measures are determined;

2. necessary process changes are identified so that food safety can be assured;

3. A framework for determining critical control points is established (second principle of
HACCP).

The hazard identification process is generally conducted in two phases:

Stage 1 - all possible hazards are identified using the brainstorming method.

For this purpose is conducted:

- Analyzing all ingredients used in the product;

- the activities performed at each step of the production process;

- equipment used;

- final product;

- Methods of storing the final product and methods of distribution;

- the intended use of the product by the consumer.

Based on the results of the brainstorming session, a list of potential biological, chemical
and physical hazards is created. The list focuses on those hazards that can be directly controlled
in the production process.

Stage 2 - those hazards that need to be included in the HACCP plan are identified. For
this purpose, each potential hazard is evaluated in terms of the severity of consequences for
consumers and the probability of occurrence of this hazard. The hazards are ranked in order of
importance.

Biological Hazards (B):

Foodborne biological hazards include bacteria, viruses, molds and other fungi, and insects.
These organisms are usually associated with humans and raw materials used in production.
Some of them are found in the natural growing environment of food raw materials. Others may
originate from the water and processing equipment used in production and may enter raw
materials and finished products from the air. Many of them are destroyed in the process of
pasteurization, as well as their number can be minimized if the optimal mode of production,
storage and transportation is observed.

Biological risks include risks arising from exposure to living organisms, including
microorganisms (Salmonella, Escherichiacoli, etc.), protozoa, parasites and their toxins and life
products.

For example: what are biological hazards? Biological hazards are dangerous due to food
poisoning and the spread of intestinal infections and helminth infections.

Listeria Causes infection with mild flu-like symptoms.
monocytogenes Serious forms of listeriosis can develop in people with
(nonsporiform) weakened immune systems and cause septicemia,

meningitis, encephalitis and stillbirths
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Salmonella Causes infection with the following symptoms:
(nonsporiform.) nausea, vomiting, abdominal cramps, diarrhea, fever and
headache. It can be fatal in people with weakened immune
systems

Examples of biohazard controls:

- temperature and time control

- heating processes (pasteurization, sterilization)
- cooling and freezing

- fermentation and pH control

- Addition of preservatives (sugar, acids)

- drying,

- source control

Chemical Hazards (H):

Chemical hazards to human health include hazards from chemical compounds
that enter foods during preparation, transportation, or improper storage.
The raw products may include:

o toxins;

o pesticides;

o herbicides;

« antibiotics and other medications.
Chemical hazards also include chemicals used in factories:

o cleaners and detergents;

» disinfectants;

o oils, lubricants;

« paints, pesticides, etc.
Infections from the external environment:

o lead;

o cadmium;
e mercury;
e arsenic;

o RCB (polychlorinated biphenyls)
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NPUMEPLI ©®UIWYECKHMX ONACHLIX ©AKTOPOB
Matepuan BosMomHble TREEMbI HeTaummim
Crekno Mopessl, KPOBOTEYEHHA; MOMKET NOTREG0BATE ByTuinku, Ganku, nerkan apmarypa,
onepaUMM, JTofbl HAATH HNH YLANHTH nocyAa, gauge covers, el
Jepeso Mopeabl, MHCEKUNR, HAPYILEHNA AbXAHHS, Maneasie netoqHmon, pallets, kopofim,
MOHET NOTpe50BaTE ONEQAUMK ANA YAANEHHA CTROHTENBHEBIE MATERHANLI
Kamuu HapylweHHa AbIXaHHA, CROMAHHBIE 30kl Nong, 3HaHkA
MeTann Mopessl, MHexUUA; MoKeT noTpedosars Obopynoaatie, nans,
ONEpaLMH ANA YAANEHHA NpoOB0AA, COTRYAHHKN
MaonAuMa HapyLweHHA AbIXAHHA; XPOHWIECKHE, 8CnM achesT CTpOMTENLHLIE MATERHARGI
Koo HapyleHns AbixaHns Henpaeunsvas nepepaioTka
MnacTux HapylweHHa AbIXaHHRA, NOPE3bl, HHOEKLMK; Vnawoeka, 060pYAOBAHHE
MOHET NOTRES0BATE ONEQAUMH ANA YAANEHHA
NMiuHoe HapylweHHa AbIXaHHRA, NOPE3bl, COTRYAHHKM
HMYLECTBO CRoMaHHele 2ybicl; MoXeT noTpedoaars
ONEpALMH ANA YAANEHHA

Physical Hazard Control:

Magnet;

Metal detectors;

Screens / Sifters;

Bone Separator;

Visual inspections;

Shooting boards

Preliminary Programs;
Specification Assurance Letters.

The results of the hazard analysis should be documented, either in table or text form.

Example:
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Critical Control Point (CCP) - The stage at which the HACCP system applies the control
measures necessary to control a significant risk. (Codex Alimentarius Code of Practice on
Principles of Hygiene (CXC1-1969 version) 2020). This is the stage of the process at which
controls can be applied and which is essential to prevent or eliminate the hazard or reduce it to
an acceptable level. In some sources, critical control points are also referred to as critical control
points .

Critical control points are established only for those risks that have been determined to
be significant as a result of the risk analysis. Critical control points are established at stages
where control is necessary and where deviation could result in the production of potentially
unsafe food. The result of the application of controls in the TSC shall be to reduce the level of
controlled risk to an acceptable level. (Codex Alimentarius section 2, part 3.7.).

In accordance with paragraph 3 (2) of Article 11 of TR CU 021/2011 "On Food Safety"
it is required:

- To ensure safety in the process of production (manufacturing) of food products, the
manufacturer shall determine the list of critical control points.

- And also Principle #2 of the HACCP system requires that critical control points be
identified in the process.

- There are several points in food production where control of hazards is only possible
within certain limits. There are several stages in production where loss of control will result in
the manufacture of potentially hazardous food products. These points/steps are the KCPs in
terms of HACCP.

There is a linkage of the TSC with the hazard analysis. The result of the hazard analysis:
1.Significant hazards (those that actually affect safety) are identified.

2. Measures to control (i.e., eliminate, reduce, or avoid) these hazards have been
developed.

Thus, the CCP is the point/step in the process at which the measure to control a significant
hazard is applied

In most cases, the CCP is not at the same stage where the hazard occurs, but at some later
stage.

How do you define a CCP?

Where to install the TSC - at the stage where a significant hazardous factor (SHF) occurs
or at the stage where such a hazardous factor can actually be influenced?

CCP at the raw milk acceptance stage? X

Is the CCP in the cooling phase? X

CCP at the pasteurization stage ¥/

So the CCP is not the point/step in the production process where a hazardous factor occurs,
but the point/step where such a hazardous factor can actually be influenced.

Each manufacturer must have its own CCP.

The CCP is at each plant are different and may vary depending on the plants design
plan, recipe, process, equipment design, ingredient specifics, and pre-program specifics.

How many CCPs should there be?

o The decision is entirely up to the manufacturer

o Often, manufacturers install a CCP even at stages where it is not necessary-but
this is the manufacturer's decision

o 1t should be remembered that if a point/stage has a CCP in place, then all
subsequent HACCP principles must also be followed at that point/stage!

o A large number of CCPs should alert the developers (it will complicate the

monitoring system itself)
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o If you get a lot of CCPs - change the technology or strengthen sanitation
programs.

The decision tree can be used to determine whether the stage at which a control measure
is applied is a critical control point in the HACCP system. The way in which the decision tree
is constructed should be flexible.

It depends on whether it describes production, animal slaughter, processing, storage,
marketing or other processes. Other approaches, such as consulting experts, may also be used.

In order to find the CCP - regardless of whether a decision tree or other approach is used
- it is necessary:

"] to assess whether a control measure can be used at the analyzed process step:

e [fa control measure cannot be used at this stage, this stage should be abandoned

e consider the CCP for this material risk;

e if the control measure can be used both at the analyzed step and at later steps in the
process, or if there is another control measure for that risk that can be used at another
step, then the analyzed step should not be considered a CCP.

1 determine whether a control measure in one step is used in conjunction with another
control measure in another step to control the same risk; if so, both should be considered a CCP.
(Codex Alimentarius section 2, part 3.7.).

To define a CCP, a TSC Decision Tree is required

o Helps you determine if a process step is a CCP process step

o Applies to each step listed in the flowchart and 4 questions need to be asked in
turn

o Critical limits associated with the hazard (measured/observed parameters and

their boundary values) are specified for each CCP.

Decision tree
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The application  of this method of KCP installation is recommended
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Results of answering the questions on the Decision Tree

Questions and Answers (Yes/No) Result
Stage Question I | Question 2 | Question 3 Question 4
pasteurization Yes Yes KKT 1

Critical control point (CCP) and control point (CP) are different concepts:
- A control point is any point/step or procedure during a production process where
biological, physical or chemical hazards can be controlled, but control there is not safety critical.

Even the most short-term loss of a control point jeopardizes safety. Short-term loss of a control
point is quickly remedied.

In practice, frequently encountered CCPs and TCs

CCP:

- Heat treatment (temperature, time)

- Addition of ingredients affecting safety

- Technological procedures (filling, capping)

- Cooling, when it is important to reach a certain temperature in a certain amount of time
- Brakering of products in glass containers
- In some cases, cold storage of finished products

Points of Control:

- Checking quality indicators during acceptance
- Filtration at acceptance

- Pre-treatment of milk before pasteurization

- Bactofugation

- Normalization by fat content

- Adding sourdough starter

- Temperature control in production facilities
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Example of a CCP
HACCP plan - pasteurized milk production

Example: Block diagram of pasteurized drinking milk production

[ 1.1 [Ipsemra CEIPOTO MOJIORA ]
~ {
[ 1.2 drTpamas Moora ] 2.1 npHeM ynaROEOYHEIX
MATepPHAIOE (IUIeHEA,
X n/nmak) H TPAHCOOPTHOH
1.3 ouseTRa MoTORA \ _Tapsl
) v
[ 1.4 oxnasmnenne ] [ D
g - 2.2 xpanenne
g 151 1.5 mporewyToTHOe YUAROEOTHLIX MATEPHATIOR
B g xpanerme 8 H TPAHCIIOPTHOH Taphl
5 E
" 19
= © 3 1.6 KKT-I nacrepuzanua (npu g ‘L
§ g E HeoOX0IHMOCTH FOMOTeHHIAIHA é % ( 2.2 mofira amunos,
= E I r 8 g IOOTOTOEKA YOAKROEKH K
=39 -/ cellapHpoEaHIe =l PO2IHEY IPOIYRIIHH
(S =) = - 7 N
[ 1.8 oxnamnenue ]
1.9 HopMaTHaaUHA k
L9 moparaa )<
1.10 poanue, ynaroera, L
MAPKHPOEKA
[ 1.11 opmuEpoOBaHHE TOOTOHOE ] . \'S
A
!I CaHHTAPHEI Gpak MOJIORA E
(112 xpanenne J | Ha mponmepepaGoTkY, !
| ¥HIAROEKY Ha yTH.IHZALHIO !
[ 1.13 orrpyara, TPAHCOOPTHPOBKA ] ~ ’

Control of the TSC (typical discrepancies):

There are no limit values at the CCP control location. CCPs and CTs are not labeled on
the flowcharts. The HACCP plan does not identify methods and records for rechecking
CCP controls (if they are KTD acts, all forms should be numbered). Operators responsible
for monitoring the CTDs have not been trained. Hazards from product contamination with
allergens have not been assessed.
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The purposes of establishing Critical Limits:

- CLs are established to prevent the development of identified risks in a particular CCP;

- CLs are entered to determine whether the situation in the KCP is under control;

- critical limits must be measurable or observable;

- criteria such as minimum or maximum values of critical parameters associated with a
control measure are often used;

- Identify and validate the critical limits for each CCP;

- parameters monitored may include (temperature, time, physical dimensions, humidity,
water activity (Aw), titratable acidity and pH, salt concentration, chlorine, preservatives), or on
organoleptic parameters such as odor and appearance, use or non-use of preservatives.

Definition of CL

A critical limit is the maximum and/or minimum value by which chemical or physical
parameters at a critical control point must be controlled to prevent, eliminate, or reduce to an
acceptable level the presence of food hazards.

Critical limits are used to distinguish between safe and hazardous production conditions
at a critical control point.

Deviation from the CL indicates the likelihood of unsafe food production.

Critical limits should not be confused with operating limits, which are set for reasons
other than food safety

Critical limits can be based on factors such as:
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Temperature, time, physical dimensions, humidity, water activity (Aw), titratable acidity
and pH levels, salt concentration, chlorine, preservatives, or on organoleptic indicators such as
odor and appearance.

For example: Pasteurization of milk

Critical limit (parameters) - temperature not lower than 85° C, duration of pasteurization
not less than 20 sec.

Critical limits are important to justify and validate.

In many cases, confirmation of critical limits can be done independently by the enterprise
through a series of recorded experiments.

Confirmation of critical limits can also be done by an external organization.

Types of critical limits:

- Regulatory Critical Limits (CLs) to guarantee food safety;

- alternative CLs based on available scientific data, existing literature, regulations or
instructions of competent authorities, results of scientific research, methodological
recommendations

- CLs established by the company itself or by experts for the company, third parties,
equipment manufacturers (all documentation-protocols, reports, test results-should be kept).

To evaluate the implementation of critical limit requirements, the health officer
(inspector) must verify that:

- Each critical limit established by the enterprise is based on fundamental sources, such
as regulations, standards and rules, scientific data, and results of experiments and product
testing;

- each CL should have a clear definition of safe and hazardous working conditions;

- CLs are documented in the HACCP Plan and are put into practice in the production
steps identified as CCPs;

- has it been determined which measurable and monitored parameters apply to the CCP?

- Are the CLs for these parameters registered?

- Does the controlled process meet official food safety requirements?

A food processing facility should endeavor to establish stricter CLs, for better compliance
with all regulatory requirements.
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In accordance with paragraph 3, subparagraph (4) of Article 11 of TR CU 021/2011 "On
Food Product Safety", in order to ensure safety in the process of production (manufacturing) of
food products, the manufacturer shall determine the procedure for monitoring critical control
points of the production (manufacturing) process.

What is monitoring?
Codex Alimentarius:

Monitoring is the performance of a planned sequence of observations and measurements
to determine whether the CCP is under control and to produce reliable records for later use,
including verification.

Monitoring should provide this information in a timely manner so that process
adjustments and controls can be made to prevent critical limits from being breached.

If improperly controlled and deviations from critical limits occur, a food product that is
hazardous to health may be produced.

Monitoring Objective:

- Monitoring the process and identifying trends of approaching critical limits that may
necessitate process control.
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- Determination of the moment of loss of control (occurrence of a deviation on the CTC).

- Provide written documentation of the operation of the process control system.

Types of Monitoring

- Observation - when we check whether or not something is present (e.g. a supporting
document), when we observe that the equipment is operating correctly (e.g. a return valve in a
flow pasteurizer operates during a test run).

-In the form of measurements - when we take measurements using measuring
instruments (thermometers, chronometers, moisture meters, pH meters, etc.)

- Continuous - when monitoring takes place automatically and continuously without
interruption, for example. When a measuring device monitors the required parameters during
the entire process - a thermocouple built into the pasteurizer, with the current temperature
reflected on an electronic display).

- Periodic - when monitoring occurs at a set interval.

Importance of monitoring for safety - has a direct impact on the safety of the food products
produced.

If monitoring indicates a critical limit violation

o Presence of a direct health hazard

o Potential for direct health hazards

o Lack of safety-guaranteeing conditions for product production

Monitoring procedures shall be carried out as prescribed

The manufacturer shall comply with the following:

- Describe in writing the procedures that will be used to monitor each critical control
point;

- Ensure that monitoring procedures are followed as prescribed.

Monitoring procedure

Monitoring structure

What? How? How often? Who?

A procedure is a written procedure that clearly describes the following aspects:
1. What is the subject of monitoring?

2. How is monitoring done?

3. How often, at what frrequency is monitoring conducted?

4. Who conducts the monitoring and is responsible for it?

The monitoring procedure should be in writing, so that it can be familiarized to all
interested parties.

The monitoring procedure is developed in advance, when developing the HACCP plan,
i.e., even before HACCP is implemented.

It should be clear to the monitoring worker how to conduct the monitoring.

WHAT is being monitored, i.e., what specifically we are monitoring.

* The monitoring procedure should clearly define what is being monitored (i.e., what is
being monitored)

* Monitoring is conducted for parameters for which critical limits are set

* Measurements of a specific product or process parameter to determine if critical limits
are being met
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* A monitoring procedure is developed for each critical control point
* Monitoring favors physical and chemical measurements
Example: pasteurization of milk at t 62C - 30 minutes, or at t 71C - 40 seconds.

"HOW?"
* Sequence of actions + tools used
* Monitoring favors physical and chemical measurements

The most common monitoring tools include:
* Thermometers (thermographs),

* Hours,

e Libra,

* pH meters,

* Moisture meters,

* Chemical analysis equipment.

To ensure the effectiveness of the monitoring, the accuracy of the measuring devices must
be carefully checked. Measuring devices must be verified and calibrated!

"HOW OFTEN?" (frequency of monitoring)

* Monitoring can be continuous (ongoing) or periodic

* If continuous monitoring of the CTC is not possible, monitoring intervals should be
sufficiently short to detect deviations from critical limits

* If monitoring shows a deviation from the KP, it should be assumed that the deviation
occurred immediately after the last "positive" monitoring event

"WHQO?": (responsibility).
* Responsibility for monitoring may be assigned to the following individuals:

. Process line workers

. Equipment Operator

. Technologist

. Person responsible for receiving raw materials, etc.

* The plant employee responsible for monitoring at the critical control point shall perform
monitoring activities strictly as specified in the written monitoring procedure (HACCP plan).

« It is important to remember that the worker responsible for monitoring must be trained
to carry out the monitoring procedure!

Documentation of monitoring results

The results of monitoring should necessarily be logged and analyzed

* Recorded by the employee responsible for monitoring

* Analyzed periodically (e.g., once per shift) by a person higher in rank than employees
(e.g., shop foreman)

Logging means making immediate entries on monitoring forms/logs.

At a minimum, the monitoring form/logbook should contain the date and time of the entry,
the result of the monitoring (e.g., temperature value), and the signature of the person who made
the entry.

Analysis of the monitoring log by a superior person:
* Periodically and regularly
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* To ensure that no deviation from the control is overlooked and to identify trends in
deviations

* Date, signature

A prerequisite for monitoring - must be accurate and take place in real time!

The 2 golden rules of monitoring:

1) Monitoring activities are carried out strictly at the appointed time (precisely with the
specified frequency)

2) Monitoring results are documented strictly at the time of monitoring

A sample monitoring program is reflected in Annex 4 to these guidelines.

3.6.  Principle 5: Corrective Action (Step 10)

According to Article 11 para. 3 (5) TR CU 021/2011 "On Food Product Safety" to ensure
safety in the process of production (manufacturing) of food products, the manufacturer shall
determine the procedure of actions in case of deviation of indicator values from the established
limit values.

What is the "procedure for dealing with deviations"?

Codex Allimentarious

Corrective action is the procedure to be followed when a deviation from the critical limits
is detected on a TSC. The manufacturer shall develop specific corrective actions for each TSC
by which deviations from critical limits will be eliminated.

Procedure to be —
followed in case of e Corrective Action
rejection
49

A8 -49



The procedure for dealing with a deviation is what is called corrective action in HACCP.

No real business can do without situations where deviations occur on the TEC. It is not
necessary to treat deviations as a mistake or fault of the enterprise and hide it. For example:
electricity may go out, pasteurizer may fail, refrigeration equipment may malfunction, etc. It
happens to everyone. The main thing is how the enterprise reacts to the deviation.

If monitoring at the TQC indicates that a deviation from the established critical limits has
occurred, this means that the products produced under violated critical limits are potentially
hazardous. Corrective actions are needed to respond to this situation.

Specific corrective actions need to be developed by which deviations will be addressed
for each TSC.

Corrective actions consist of the following activities, which shall:

- eliminate the manifestation of the deviation (i.e., eliminate the critical limit violation)
and bring the process back under control;

- find the cause and fix it;

- to decide what to do with the exhausted products;

- take measures to prevent the occurrence of such deviation in the future.

Correction is an action to correct an identified nonconformity.

Corrective action refers to the handling of potentially hazardous products and can
therefore be used in conjunction with corrective actions

Corrective action may be recycling, further processing, and/or elimination of harmful
effects of nonconformities (e.g., directed for other uses or specific labeling).

Corrective actions - actions aimed at eliminating the causes of detected nonconformities
or other undesirable situation.

Corrective action procedure

Corrective action procedures to be developed in advance and described in the HACCP
plan.

The procedures are based on the formula "If... (brief statement of the nature of the
deviation), then... (order of action).

Each corrective action procedure should describe both the corrective actions and the
corrective actions themselves, and should contain a defined set of activities.

Should summarize variance options and corrective action options.

Describe the immediate actions of the person responsible for the procedure: what to do
immediately and who to tell.

Describe the actions to identify the causes of deviations and to return the KCP to control.

Describe actions to prevent future deviations.

Describe actions to be taken with respect to products released in violation of critical limits.

The sequence of operations for a product developed under deviation conditions includes
the following:

Step One: Determine if the product poses a security risk by considering:

(a) Expert evaluation;

¢) results of physic-chemical and microbiological tests.

Stage Two: If, based on the results of the first stage assessment, no hazard exists, the
product can be used for its intended purpose

Step Three: If a potential hazard exists (based on the results of the assessment in Step
One), determine if the product can be used:

(a) Recycle;

c) direct safe use.
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Step Four: If the operations on a potentially hazardous product in Step Three are not
possible, the product should be destroyed. This option is usually the most expensive and is
considered the last resort.

The retained product must be subjected to a safety assessment. If the product is safe (the
deviation was minimal and did not affect safety), the product can be returned to the process.
Accordingly, if the product is found to be unsafe, the most typical corrective action options for
such products include:

- transferring the affected product or ingredients to another process line where the
deviation that occurred would not be considered critical;

- retreatment;

- non-food referral;

- product destruction.

The enterprise shall establish and maintain documented information that describes
appropriate actions to identify and correct the cause of non-conformances in order to prevent
recurrence of the non-conformance and to bring the process back under control after the non-
conformance has been identified.

These actions shall include:

- analyzing non-conformities identified by customer and/or end-user complaints and/or
reports from regulatory authorities;

- Analyzing trends in monitoring results that may indicate a loss of control;

- Establishing the cause(s) of the non-compliance;

- identifying and implementing actions to ensure that the non-compliance does not recur;

- documenting the results of corrective actions taken;

- verification of corrective actions taken to confirm their effectiveness.

Documentation of corrective action implementation is the manufacturer's defense in the
event of potential litigation with the consumer in the event of food deviations.

The company should document all corrective actions in protocols. The form of the
protocol can be any form convenient for the manufacturer - for example, a report filed in a
folder, a log, etc.

Corrective action protocols shall contain:

- identified deviation

- immediate debugging actions, where applicable

- information vertical

- reason for retention of products produced under deviation conditions

- retention date and time

- quantity retained

- conditions for further use and/or return of products to the technological process
- the person who decides on the further use of the product

- date/signature of the person responsible for the corrective action

- date/signature of the person who analyzed the protocol (higher in rank)

Protocols shall be subject to inspection by authorized employees of the company, who
are higher in rank than the person who drew up the protocol.

In some cases, not all possible violations of critical limits can be foreseen in advance. In
addition, sometimes a new hazard arises that may pose a threat to product safety. In such cases,
the plant should have a standardized corrective action sequence that will allow the equipment
operator/monitor/responsible person for corrective action to avoid confusion.

In the event of an unanticipated deviation (for which there is no predetermined corrective
action procedure) or an unanticipated hazard, the company must:
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- separate and retain affected products at least until control is resumed and the deviation
is corrected;

- Conduct an analysis to determine the marketability of the affected products;

- implement, where possible and necessary, actions with affected products to ensure that
unsafe products do not enter the trade of products that may cause harm to consumer health by
deviating from critical limits;

- Re-evaluate the HACCP plan to determine whether a new identified deviation or new
unanticipated hazard should be included in the HACCP plan.

In this case, also draw up an act of corrective action.

It is important that the responsibility for corrective actions is clearly defined and a
responsible person is designated. As with those responsible for monitoring, it is useful to assign
responsibility for corrective actions to those workers who, by virtue of their job responsibilities,
are located and work at the stage of the process at which the KCP is installed. These workers
should, at a minimum, carry out the corrective actions. Since the corrective action procedure
also includes a reporting vertical, the worker should clearly know who exactly needs to be
informed in case of deviation. Then more complex situations will be handled by more
competent persons. However, it is very important that all persons mentioned in the corrective
action procedure follow the procedure strictly as written.

Plant management must realize that employees responsible for corrective actions must be
trained on how to perform them. This usually involves on-the-job training.

It is also important to remember that the documents resulting from corrective actions
should be periodically reviewed by a person higher in rank than the employee responsible for
the corrective action. This is to ensure that all corrective actions for deviations have been
implemented correctly and that potentially hazardous products will not be shipped out of the
facility.

Example of corrective actions for deviations from critical limits in the pasteurization
stage (CTC):

The plant has a flow-through pasteurizer equipped with a return valve - i.e. pasteurization
takes place while the milk is passing through the coil. The duration of pasteurization is ensured
by the speed of milk flow, which in turn depends on the diameter of the pipe. In case of
temperature drop in the pasteurizer, the return valve returns the milk for re-pasteurization. If
the return valve does not work, the plant will not be able to react immediately to a temperature
deviation, so it is extremely important to check its operation, and its improper operation is one
of the possible deviations. This is why the return valve is given such attention in corrective
actions
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3.7. Principle 6. Establish verification procedures (verification) (step 11)

Verification (verification) - confirmation of compliance with established requirements by
providing objective evidence.

When a HACCP plan has been developed and all CCPs have been validated, it should be
checked at regular intervals.

This should be the task of a HACCP team specialist with detailed knowledge of the
production process. In this way, the appropriateness of the TSC and control measures can be
determined and the extent and effectiveness of monitoring can be verified.

Ways in which you can test your HACCP plan in action include:

- collection of samples for analysis by a method other than the monitoring procedure;

- conversations with staff, especially CCP observers;

- Supervision of activities in the CCP;

- A formal audit by an independent person.

1 example of some activities to test the HACCP system:
- review of monitoring record documents;

- review of record documents from critical limits;
- verification of technological operations;
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- analytical analysis of products (primarily microbiological) with the involvement of

external organizations;

- calibration of measuring instruments (verification), etc.

2 example of verification procedures:

Action Frequency Responsible Control
Verification of the planning Annually or when HACCP Team Head of

the HACCP plan S
procedure Leader organization

changes
Verification of KCP According to the | According to the | According to the
monitoring as described in HACCP plan HACCP plan HACCP plan (e.g.
the plan (e.g., cooking (e.g., once per (e.g., line quality control
temperature monitoring) shift) dispatcher) department)
Verification of corrective .
action monitoring records to Quality

orng re Once a month Assurance HACCP group
show compliance with the S
Division
plan
Comprehensive verification Once a vear Independent Head of
of the HACCP plan Y expert(s) organization
54

A8 -54




Effective and accurate record keeping is essential for the application of a HACCP
system. HACCP procedures should be documented. The documentation and record keeping
should be appropriate to the nature and size of the operation and should be sufficient to help the
enterprise verify that HACCP controls are in place and properly implemented.

HACCP materials developed by subject matter experts (e.g., industry HACCP
guidelines) may be used as an element of this documentation, but provided that these materials
reflect the specifics of the particular operations of a given food establishment.
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Examples of such documentation include, but are not limited to:

e HACCP team composition;

e Risk analysis and scientific justification for including some risks in the plan and
excluding others;

CCP definition;

determination of critical thresholds and scientific justification of the set values;
validation of control measures; and

changes made to the HACCP plan.
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Examples of accounting data are:

e KCP monitoring activities;

e deviations and associated corrective actions; and
e verification procedures performed.

A simple record-keeping system can be very effective and its data can be easily
communicated to staff. It can be an element of existing operations: existing documents such as
delivery notes and statements, such as product temperature data, can be used to maintain records.
Where appropriate, records can also be maintained electronically.

Objectives

 Understand the importance of record keeping in documenting compliance with the
HACCEP plan

* Defining HACCP account types

* Record retention requirements and regulated access to HACCP documents

HACCP Credentials:

* This is proof that the HACCP plan is being followed (regulatory requirements for
products with mandatory HACCP certification)

* Document the safety of the product

* Provide tools to explore potential problems

There are four types of records:

1. Hazard Analysis Summary

2. HACCP plan

3. Supporting documentation

4. Daily (routine) records of transactions

Hazard Analysis Summary:

* Records of the discussion and decisions of the HACCP team members:
* A complete hazard analysis

v Potential hazards have been identified

4 The hazards have been assessed as sufficient

v Justification of decisions

4 Selection of control measures

Accounts in the HACCP Plan
It is recommended that entries in the HACCP plan include:

v List of HACCP team members and assigned responsibilities
v Product description, distribution, intended use and customers
v Confirmed diagram of the operational flow with the KKT

v HACCP Plan Summary Table.

Create a HACCP plan summary table containing information for:
e Steps in the process that are KKT

e Risk

e Critical limits

e Monitoring*

e Corrective Actions™

e Verification procedures*

e Documentation procedures*

56

A8 -56



* A brief summary of the provision, on performance of activities, procedures and
frequency shall be provided.

Example of a HACCP plan summary table

KKT

Risk

Critical limits

Monitoring

Corrective actions

Checking

Recording

Supporting Documentation (HACCP Plan Justification)
e Definition and Establishment:
v
v
v
v

Daily transaction records

KKT
Critical limits

Monitoring procedures
Corrective actions

e Verification/Verification Procedures
Summary of preliminary programs supporting the HACCP system

* Record monitoring
* Corrective Action Reports
* Verification and validation records

Good Documentation Practices:
* Using the right shape
* Accurate and legible

v

* The time of observation does correspond

v
v

* File organization, easy to access.

All records must include:

Errors corrected with initials present, no erasure

There are no pre-recordings

No entries later

* Name and location of the processor
* Date and time of activity

* Signature or initials of the responsible person

* Identity of product and production code, where applicable
* Actual observations or data obtained during monitoring

Document Archiving System:
* Controlling the archiving of documents is very important
* HACCP plan, charts, forms, SOPs and other instructions must be relevant to the current

situation
v

v

Obsolete materials should be eliminated
* Computerized records
Ensuring the integrity of data and signatures

Record Review:
* Conducted by a qualified professional

v

Ensure that all HACCP plan requirements are accurately documented
* Documented by signing and dating the record
* Used to identify deficiencies in accounting and other procedures

57

A8 -57



Documentation:
Prescribed Risk Analysis and HACCP Plan:
v" must be signed and dated by the most responsible person on site or the highest authority;
v" must be signed and dated upon initial acceptance, without any modification or
verification and acknowledgement.

Record Storage:
* Regulatory requirements for the retention of HACCP records:
v’ Atleast 1 year - livestock slaughtering activities, perishable refrigerated products.
v' At least 2 years - frozen, canned or shelf-stable foods.
e Products not regulated by HACCP
v" Product shelf life and other regulatory requirements must be considered.

Other record retention requirements:

* Low-acid canned and leavened foods

v’ 3 years

* Maximum retention periods for product records should be adhered to.

Regulatory access to records:
* HACCP records must be made available to the inspector upon request

* HACCP records copied by a state inspector could potentially be released to the public
» Companies should develop SOPs for documentation access protocols.
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In general, the implementation of a HACCP system involves continuous monitoring, record
keeping, corrective actions and others as described in the HACCP plan.

4. HACCEP inspection

4.1.
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HACCEP inspection (inspection, audit) requires knowledge of HACCP principles and the
ability to apply (inspect) them in practice.
At the same time, HACCP inspection requires knowledge of:
- of the EAEU legislation and the national legislation of the Kyrgyz Republic,
- production technology,
- Microbiological and chemical food hazards,

- sanitation and hygiene issues,

- basics of operation of technological equipment, control-measuring devices, quality
management, etc.
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In conducting an inspection (audit) of HACCP, sound value judgments should be made,
with the inspection of HACCP principles having the character of advising and assisting in their
organization and compliance.

Personal Qualities:

Auditors should have the necessary attributes to be able to act in accordance with the
principles of auditing.

Auditors should conduct themselves in a professional manner while performing audit
activities.

Desired competencies mean to be:

- ethical (moral), i.e., impartial (fair), truthful, sincere, honest, and discreet;

- open to discussion, i.e., willing to consider alternative ideas or points of view;

- diplomatic, i.e. able to behave tactfully with people;

- observant, i.e. actively cognize the surrounding reality and activities;

- perceptive, i.e. intuitively feeling and being able to understand situations;

- flexible (versatile), i.e. easily adaptable to different situations;

- persistent, i.e., acting persistently, focusing on achieving goals;

- decisive, i.e. draw conclusions in a timely manner based on logical inferences and
analysis;

- Self-confident, i.e. acting and behaving independently while interacting effectively with
others;

- a strong spirit, i.e. to act responsibly and ethically, even when the actions taken may be
unpopular and lead to outcomes that others do not agree with or oppose;

- ready to improve, i.e. to draw the right conclusions (lessons learned) from situations;

- culturally sensitive, i.e., become familiar with and act in accordance with the culture of
the audited organization;

- willing to cooperate, i.e., interact effectively with others, including audit team members
and staff of the audited organization.

The auditor should be able to:

- Understand the types of risks and opportunities associated with audits and the principles
of a risk-based approach to audits;

- Plan and organize work effectively;

- to conduct the audit in accordance with the agreed schedule;

- Prioritize and focus on those issues that are essential;

- Communicate effectively orally and in writing;

- Gather information through effective interviews, hearings, observations, and analysis of
documented information, including records and data;

- Understand the acceptability and implications of using case sampling techniques for
audits;

- Understand and take into account the opinion of technical experts;

- Audit a process from start to finish, including its interaction with other processes and,
where appropriate, different functional structures;

- verify the applicability (relevance) and accuracy of the information collected;

- confirm the sufficiency and acceptability of audit evidence to support audit findings and
audit conclusions;

- Evaluate those factors that may affect the reliability of audit results and audit
conclusions.
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The requirements to the safety of food products and the processes of their production and
turnover are established by the technical regulations of the EAEU. Meanwhile, state supervision
over compliance with the requirements of technical regulations is determined by the national
legislation of the Kyrgyz Republic.

State supervision in the KR is based on risk assessment.

Main normative legal acts of the KR regulating state supervision:

- Law of the Kyrgyz Republic "On the Procedure for Conducting Inspections of
Entrepreneurial Entities" dated May 25, 2007, No. 72

- Resolution of the Government of the Kyrgyz Republic dated February 18, 2012, No.
108 "On Approval of the Criteria for Assessing the Degree of Risk in Business Activities"

- Resolution of the Cabinet of Ministers of the Kyrgyz Republic dated February 07, 2022
No. 60 "On issues of state control (supervision) over compliance with the requirements of
technical regulations".

In accordance with the Law of the Kyrgyz Republic "On the Procedure for Conducting
Inspections of Entrepreneurial Entities", inspections of milk and dairy production enterprises
are carried out both in a planned and unplanned manner (in the presence of appeals or
complaints).

Scheduled inspections are formed 3 months in advance before the start of the inspection
and are agreed with the Ministry of Economy and Commerce of the Kyrgyz Republic. The
procedure for conducting scheduled and unscheduled inspections is established by the Law of
the Kyrgyz Republic "On the Procedure for Conducting Inspections of Entrepreneurial Entities".

In accordance with the Resolution of the Government of the Kyrgyz Republic dated
February 18, 2012 Ne 108 "On approval of criteria for assessing the degree of risk in the
implementation of entrepreneurial activities", the activities of enterprises for the production of
milk and dairy products refers to a high degree of sanitary and epidemiological risk (processing
of food raw materials, production of food products). At the same time, scheduled inspections
are carried out no more than twice a year.

Scheduled inspections are carried out strictly in the presence of check (check) sheets
approved by a joint order of the Department of Disease Prevention and State Sanitary and
Epidemiological Surveillance of the Ministry of Health of the Kyrgyz Republic and the
Ministry of Economy and Commerce of the Kyrgyz Republic.

How are HACCP requirements verified?

- HACCP requirements are included in the scope of the inspection

- Inspections are conducted on checklists (include HACCP requirements)

- Based on the results of the inspection, the Inspection Report (and other documents, e.g.,
test reports, prescriptions, etc.) is issued

In 2022, new check (check) sheets incorporating HACCP requirements were approved by
joint order of the Department of Disease Prevention and State Sanitary and Epidemiological
Surveillance of the Ministry of Health of the Kyrgyz Republic (Order No. 109 dated October 4,
2022) and the Ministry of Economy and Commerce of the Kyrgyz Republic (Order No. 171
dated October 3, 2022). The form of the check-list is in Annex 1 to these Guidelines.

International, regional and/or national standards may be used to meet the requirements of
technical regulations.

Codex Alimentarius standards can also be applied in the territory of the Kyrgyz Republic.

Stages of HACCP system validation:
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—Conducting the first interview;

—Conducting Risk Analysis self-monitoring by the inspector;
—Evaluating the Company's Risk Analysis;

—Evaluation of the HACCP plan

—Verification of records and evaluation

—HACCP non-compliance report

First interview

—Necessary to conduct the HACCP verification process:
—Merchandise assortment

—Today's production plan

—Production line

—Start-up and shutdown times

—Night shift (presence or absence)

—Storage and shipment situation for production today
—Intended use

Selection of the target product to be tested

Inspection/audit of a product that has a higher probability of food safety hazards

Product identified in a past inspection/audit/verification

Spot inspection

Product for which there have been complaints / seizure / any food safety incident in
production;

Conducting an initial risk analysis

Prior to the initial risk analysis by the inspector, it is not necessary to verify the HACCP
plan, the documented SOPs of the production itself.

Even if there is no HACCP plan for the product, the inspector should confirm that actual
processes are in place. In this case, it should be determined whether or not the required
operational method is in place.

Risk self-assessment by the inspector:

—Create a block diagram;

—Describe the operational content of each process;

—Interviews with the production manager and with the responsible employee on the unit;
—Description and assessment of potential risks;

—Assessment of control measures for significant risks;

—Other (issues regarding PRPs/GMPs)

Creating a block diagram

Establish the production process from receiving raw materials to shipping finished
products

Confirmation of the production process from acceptance to shipment of the final product

Establish the content of the process, the person responsible and the duration of each
process

Observation of operating processes
—Data on inspections during the inspection
—Receiving and storage of raw materials
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—The duration of each process and the presence or absence of stagnation

—Degree of process stagnation (possibility of unforeseen biological risks caused by
process stagnation)

—Changes in product temperature during the process

—Use of nutritional supplements

—Condition of machinery and equipment (possibility of contamination by metal shrapnel)

Interviews with the head of production and representatives of the block
—Supplier of raw materials

—Content and condition of acceptance control

—Raw product information from suppliers

—Heat sterilization conditions (time and temperature)

—Shelf life in the refrigerator as a whole

—Product storage temperature

—Longest shelf life

—Corrective actions for expired products

Description and assessment of potential risks

Importance to consider that the description of potential risks:

The likelihood of occurrence is there or not;

Significant risks or not;

(do potential risks need to be closely monitored or not?)

Assessment of control measures for significant risks

Are there any process specific controls in place to control significant risks?
—Time and temperature control of the heat sterilization process

—The process of metal detection into metal fragments

The inspector may find non-compliance that is not covered by the HACCP system, in
which case the inspector should describe these points.

This is especially true for the initial HACCP inspection.

For example:

—Improper cleaning of premises and equipment\ Improper treatment of equipment

—Spoilage/ rejection of raw materials

—Contamination by foreign objects during the process

Assessment of production risk analyses
Block diagram comparison

If there is a discrepancy between the production and the inspector, it must be resolved
through:

—Clarification to the responsible officer

—Control traversal for block diagram comparison

Comparison of risk analysis
List of potential risks for the production inspector

Consideration of significant potential risks according to the list of

Control measures
Established critical control points
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Evaluation of the HACCP production plan
— Developing a HACCP plan
—  Signature of the HACCP plan (company authorization)
— HACCEP plan requisites
— Risks, critical control points and critical limit of the HACCP plan
—  Monitoring procedures
—  Format of monitoring records
—  Corrective action procedures
—  Verification procedures
— Validation procedures

HACCP plan requisites

— Establishing a critical control point for significant risks identified by the inspector
during the risk analysis ?

—  Are critical limits set for each critical control point?

— Is the critical limit appropriate?

— Are monitoring procedures described for each critical limit?

— Are monitoring procedures consistent in terms of methods and frequency?

— Is the format of the monitoring records set?

—  Are corrective action procedures described for each critical limit?

— Is the corrective action procedure described in accordance with the HACCP plan?

—  Have the Critical Control Point monitoring instruments been calibrated?

— Is the calibration procedure in terms of method and frequency consistent?

— Have appropriate methods and frequencies of compliance been established?

Verification Procedures:

The three constituent verification procedures:

— Record Review;

— Calibration of monitoring instruments (includes other instruments)
—  Product testing

Validation processes

Validation is part of the verification system

—  The company confirms that the HACCP plan controls identified risks in the validation
process;

— The company has supporting documentation as it has been established for each critical
control point;

—  For example: milk processing:

— Confirmation of pasteurization time and temperature for a large number of
microorganisms;

Frequency of validation checks:
— At least one year after the initial HACCP plan is developed
— Any change in processes can affect the risk analysis

Evaluation of the implementation of the HACCP plan

—  Confirmation of the actual operation of the HACCP plan

—  Monitoring is conducted as an established method of the HACCP plan

— Is monitoring conducted according to the established frequency of the HACCP plan?
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— Are the monitoring instruments configured and usable properly?

—  Are the monitoring instruments in working good condition?

— Are the monitoring instruments validated according to the established HACCP plan?

— Is the monitoring data recorded instantly and accurately?

— In case of deviation from the operating limit, are corrective actions taken?

—  Are the corrective actions recorded properly?

— Any method of verification, such as product testing conducted in accordance with the
HACCP plan, is conducted?

—  Are the results of the verification method recorded appropriately?

Verification of records and evaluation

—  The record is complete and correct

—  The specified critical limit is suitable

— If the critical limit is not appropriate, take appropriate corrective actions

—  Product verification and/or testing is conducted in accordance with the HACCP plan
— Record checks are conducted at the appropriate time.

Verification of records and evaluation

Required documents for evaluation:

—  Monitoring recording

— Records of corrective actions of critical control points
Inspection records

— Sanitation monitoring records

HACCP non-compliance report
Observational data should be described

— A simple and concise explanation
Accessible explanation from the production side

— The report should contain material issues, the results of observations should reflect on
potential risks

—  For conciseness, the report should be sorted by the content of the observations

— The report's conclusion should not be based on a personal viewpoint and on an
unjustified assessment

Specific instances of non-compliance with HACCP

— Incorrect entries

— In cases of deviation from critical limits, corrective actions have not been taken. Or not
carried out properly

—  Critical control points are not monitored or inadequate monitoring activities are in place

— The HACCP plan is not available, despite its necessity

— The HACCP plan is not in compliance. Measures to control some/all significant risks
are not in place

— HACCEP records are missing. Or non-compliance records are missing
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Manual on Food Hygiene in the field of veterinary and sanitary requirements for AF inspectors of

the Ministry of Agriculture of the Kyrgyz Republic (FLAQUM project)

Introduction

These Guidelines on HACCP inspection in food enterprises in the field of veterinary and sanitary
requirements are developed within the framework of the FLAOUM project "Improving human resource
development of food laboratories to improve the quality of milk and dairy products in the Kyrgyz Republic"
for inspectors of the Veterinary Service under the Ministry of Agriculture of the Kyrgyz Republic, in
fulfillment of Article 10 p. 2 of TR EAEC 021/2011 "On food safety".

All enterprises involved in the circulation of food products (producers-farms), distributors-purchasers),
transporters-collectors), wholesalers and retailers, cafes and restaurants) are obliged to develop, implement
and maintain food safety based on HACCP principles according to the traceability of milk and dairy products.

1. National legislation

1.1 The Law of the Kyrgyz Republic '""On Veterinary Medicine'" dated December 30, 2014,
No. 175

This Law defines the legal, social, organizational, financial and economic bases in the field of veterinary
medicine and is aimed at protecting the population from diseases common to humans and animals, ensuring
epizootic well-being and veterinary and sanitary safety on the territory of the Kyrgyz Republic.

1.2 Rules "On the procedure for execution and issuance of veterinary supporting
documents' of 29.06.2022 No. 159)

Raw materials of animal origin from the farm to the point of milk collection or to the processing plant is
strictly accompanied by VS Form No. 2a, registration of vet certificate in the form (all fields are filled in) by
a private veterinarian, a / a, according to traceability, including animal health and epizootic well-being of the
territory for particularly dangerous animal diseases.

Chilled raw milk from the milk collection point to the processing plant is accompanied by VS Form No. 2,

issued by the departmental veterinarian of the milk collection point, according to VS Form No. 2a, issued by
the veterinarian, a/o.
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At the same time, strict control is exercised over the safety of raw materials and products of animal origin,
veterinary medicines, feed and feed additives, as well as taking measures to protect the environment during
utilization.

STATE INSPECTORATE FOR VETERINARY AND PHYTOSANITARY SECURITY UNDER THE GOVERNMENT OF THE
KYRGYZ REPUBLIC

Form No. 2a

region, district (city)
is issued by private (official)

aiyl aimak, village veterinarians for raw materials and
products within the republic
Name of veterinarian

VETERINARY certificate " " 202

I, the undersigned veterinarian, have issued this veterinary certificate

(KOMy - HAaUMEHOBAHHUE FOPUIHYECKOr0

or full name of a natural person)
in that
(name of the product or raw materials of animal origin according to the technical regulations of the CU)
in quantity

(places) (pieces, kg) (packaging) (labeling)
produced

(name of the enterprise or full name of the owner)

(address, subjected to preliminary veterinary inspection, date of production, time of shipment,

temperature of chilled raw material)

U NIpU3HaHa l"OJ]HDﬁ

(for processing, sale without restriction, with restriction - specify reasons)

l'lpone}lel-n,l JAUATHOCTHYECKHE
HCC us:

(No. and date of laboratory examination, result of the examination)
Hanpasnsetcs

(mode of transportation, vehicle number, route)

(name and address of the recipient) (No. of shipping documents)

YCJIOBHSI ABTOTPAHCIIOPTA

(interior surface of cargo compartments and containers made of washable and non-toxic materials)

(cleaning, washing with potable water, disinfection with what solution, no non-food products )

The products have been subjected to additional laboratory tests

(name of laboratory, No. of examination and results of examination)

OCOBBIE OTMETKH:

(specify epizootic well-being of the area)

The certificate shall be presented for control at loading, en route and handed over to the consignee. Copies of the certificate are invalid. If
violations of the order of filling in the form are established, the certificate shall be submitted to the chief state veterinary inspector of the district at
the place of cargo exit, indicating the identified violations.
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M.P. PHE

Full name of veterinarian (full name)

Position, signature

1.3 Checklist for HACCP in a food factory

The HACCP checklist for inspection of food enterprises is developed by the Veterinary Service under the
Ministry of Agriculture of the Kyrgyz Republic and approved by a joint order of the Ministry of Economy
and Commerce of the Kyrgyz Republic and the Veterinary Service under the Ministry of Agriculture of the
Kyrgyz Republic. The form of the Checklist is attached as Annex No. .

ChecKlist for inspection in a food plant for hygiene management based on HACCP
rinciples

Company name

Name of production (branch)

Main products manufactured

Responsible person

review of the plan
and procedure

it regularly if necessary (2)

Address Email/tele
Points to be Items to be assessed Points | Assessm
monitored ent
I General points
1- Responsibilities of the business operator
1 | Preparation of a 0 The hygiene management plan was fully prepared. 2
hygiene 0 The plan was partially prepared (1)
management plan [] Food handlers are familiar with the prepared plan. 2
2 | How the plan will o Procedures Manual: Shows instructions for the use of equipment and 4
be implemented (if | tools in the facility that require daily hygiene, as well as production and
necessary) handling procedures
0 All procedure manuals prepared (4)
o0 Some are not prepared, but procedures are identified and needed (4)
0 Part of the procedures manual prepared (2)
o No procedures manual was prepared (0)
o Properly implemented in accordance with procedure (2)
3 | Conducting o0 We provide the necessary training for food workers 4
trainings for food 0 Realized for all target persons (4)
industry workers 0 Implemented for some target persons (2)
0 Not realized (0)
O Appropriate frequency of training (frequency determined by the site 2
situation)
o0 We regularly review and analyze the impact of training 2
4 | Records and storage | o0 Documents on the status of hygiene management implementation (2) 2
of information on 0 There is documentation of the status of hygiene management
hygiene implementation, but some deficiencies are present (1)
management
implementation
5 | Verification and 0 Review the effectiveness of the hygiene management plan and revise 2
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I General points (Responsibilities of a business operator in food production) Assessment
/20

II. Questions relating to general aspects of hygiene management (1/2)

1. Choosing a food hygienist

6 | Choosing a food o A food hygiene manager has been appointed at the company 1
hygienist

2. Sanitary facilities

7 | Cleanliness of o Sanitary facilities and the surrounding area are cleaned 1
premises and regularly
surrounding area o To prevent hazards, the premises are kept clean during 1

operation

8 | Unnecessary things o No unnecessary items in places of production, processing, 1

storage or sale

9 | Cleanliness of o Keeping interior walls, ceiling and floor clean 1
interior walls, ceiling
and floor in the room

10 | Daylighting, lighting | o Adequate daylight, lighting and ventilation 1
and ventilation O Appropriate temperature and humidity control is properly 1

performed

11 | Control of window o0 Window and door openings are closed (when open, measures 1
and door openings are taken to prevent dust, mice, insects, etc.).

12 | Drainage system 0 Cleaning prevents solids and ensures proper drainage 1
control o Drainage channels are not damaged, and if damaged, are 1

promptly repaired

13 | Toilet cleaning o Regular cleaning and disinfection 1
management

3. Hygienic condition of equipment and tools

14 | Cleaning, disinfection | o Washed, disinfected, stored on site in a hygienic manner 1
and repair of 0 Quick repair in case of breakage or damage, necessary 1
equipment and tools maintenance so that the equipment can be used properly

15 | Periodic inspection of | O Instruments (thermometers, pressure gauges, flow meters, etc.) 1
tools, stylizers, etc. and equipment (sterilization, water treatment) are checked

regularly
0 Documents on the results of the audit 1
(Exclude if no target tools or equipment are available)

16 | Appropriate use and O Measures have been taken to handle chemicals such as cleaning 1
management of and disinfecting agents with care and, where necessary, measures
chemicals against contamination have been taken, such as labeling of

contents

17 | Required hand Proper hand washing and drying, using the following: 1

washing equipment O Soap is provided
o Paper towels, etc. are provided. 1
o Disinfectant (alcohol, etc.) is provided 1

18 | Cleaning tools o Cleaning tools are kept clean 1

II. Issues related to general hygiene management (1/2) (Facilities and equipment) Assessment
/20

I1. Issues related to general aspects of hygiene management (2/2)

4. Water resources management
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19

Tap water or water
suitable for
drinking

o Water used for production, treatment, etc. should be regulated by
regulations of state authorities

0 When water suitable for drinking is used, water quality is tested
at least once a year and the report is kept for one year

20

Regular cleaning of
the water storage
tank

0 Wash and keep clean on a regular basis
(If you do not use a water tank, exclude this item from your scoring
results)

21

Periodic inspection
of stylizers and

water purifier

0 The result is recorded (only when using water suitable for
drinking and installing a sterilizer/water purifier)

5. Control measures against mice and insects

22

Regular survey or
control based on
investigation

o0 Windows, doors, screen doors, traps, drain covers, etc. are
installed to prevent intrusion

o Rodenticides or pesticides are used with care to prevent ingestion
of food

o0 Raw materials, products and packaging materials are stored in
containers, away from floors and walls

o In order to control mice and insects, extermination is carried out
at least twice a year or on the basis of surveys, and records are kept
for one year

6. Waste and wastewater management

23 | Waste and 0 Waste storage and disposal procedures are defined, as well as the
wastewater proper disposal of waste and wastewater
management 0 Waste containers are kept clean to avoid leaks or odors

24 | Waste storage and O Waste is not stored in areas where food is handled or stored

disposal

7. Ensuring hygiene of food workers

25

Health status of
employees

0 The decision to terminate employment is based on an
understanding of the employee's medical condition

Symptoms: jaundice, diarrhea, abdominal pain, fever, purulent skin
inflammation, discharge from ears, eyes and nose, etc.)

26

Hygienic clothing
for employees

0 Wearing clean work clothes as assigned. Wearing a cap and mask
as required

27

Hygiene of workers'
actions

o0 Employees do not wear jewelry, have short fingernails, clean
fingers and hands

0 Thorough hand washing and disinfection after defecation

0 Thorough hand washing and sanitizing after handling fresh or
unheated ingredients

O Sputum or saliva in food through sneezing or coughing, or other
actions that may cause fever, are not allowed.

o Employees do not change their clothes, smoke, eat and drink in
designated areas

8. Inspection of food samp

les

2 Carrying out Food workers who produce 300 servings at a time or 750 or more
8 | inspection of food servings of produce per day (exclude from assessment if this item is
not applicable)
samples o Storage for an appropriate period for raw materials and finished
products
2 | Information on o Documents showing places and times of delivery, quantity of
9 | delivery locations, food prepared (if this item is not applicable, exclude it from

scoring)
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time, number of
units

9. Recall and disposal

3 | Recall and disposal | o Implementation of consumer notification methods, collection 1
0 | procedures methods and reporting procedures, and proper utilization
I1. Questions relating to general aspects of hygiene management (2/2) (Other) Assessment
/20
II1. Issues related to HACCP-based hygiene management (1/2)
1. hazard analysis
31 | List of hazards and | o Correct identification of hazards at each stage 3
control measures O Appropriate management measures 3
O Prepare the list of hazards accordingly 2
2 Identification of critical control points
32 | Decision on 0 Identify the process by which control measures must be 2
determination of implemented to prevent, eliminate or reduce identified hazards to
critical control acceptable levels
points (CCPs)
3 Determination of the critical limit (CL)
33 | Determining the o It is appropriate to define a critical limit (CL) to prevent, 2
appropriate Critical | eliminate or reduce the occurrence of hazards to an acceptable level
Limit (CL) for the at each important control point
KCP 0 KP is determined using measurable indicators such as 2
temperature, time and water content, and sensory indicators such as
appearance
4. defining the monitoring method
34 | Determination of 0 Appropriately designed and implemented methods to track 2
the monitoring implementation status, either continuously or at a specified
method for the KP frequency
0 Preparation of the monitoring document 2
o Documents relevant to monitoring should be confirmed by the 2
person responsible for monitoring and the responsible manager
III. Tssues related to HACCP-based hygiene management (Principle 1-4) Assessment
/20
III. Tssues related to HACCP-based hygiene management (2/2)
5. Implementation of corrective actions
35 | Content of o Improvement measures are identified for each important control 2
improvement point and implemented accordingly when monitoring reveals that
measures at the time | the level of control is deviating
of deviation from the | o Preparation of a document on improvement measures 2
KP 0 Relevant content of improvement measures 2
6. Implementation of the verification method
36 | Implementation of a [ Verification of each HACCP plan]. 4
regular verification o Development and proper implementation of impact verification
procedure measures on a regular basis (2)
0 Preparation of a document with content (2)
[ Verification of the entire HACCP plan]. 4

0 The business operator has confirmed that the HACCP plan is
being implemented as specified (verification of compliance
status) (2)
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o Regular inspections are conducted (in case of changes in raw
materials and production methods), hazard analysis and HACCP
plan are revised as necessary (2)

7. Preparation of documents
37 | Documents on o Records of monitoring results (2) 2
monitoring results / o Some records are incomplete (1)
improvement (The records include the developer, approver, date and time of
measures / approval)
verification results (if | o Based on the results of review of the above issues, if 2
not established this deviation from the KP is found, the results of the implemented
item can be excluded | improvement measures are recorded (2)
from the assessment) | 0 Some records are incomplete (1)
(' Records contain the developer, approver, date and time of
approval)
0 Verification records available (2) 2
o Some records are incomplete (1)
(The records include the developer, approver, date and time of
approval)

IV Other (insert L if the following conditions are met)

36 | Regular attendance at | o0 Food hygiene managers regularly attend practical trainings -

trainings

39 | Storing information O Storage of records of suppliers, production or processing status, | -

about suppliers, delivery or sales locations, etc.
product delivery
locations, etc.
40 | Storage of the results | o Storage of results of voluntary inspection of produced or -
of voluntary processed products
verification
III. Issues related to HACCP-based hygiene management (Principle 5-7) Assessment
/20
[Balls].

No. Questions during production inspection Points Maximum
number of
points

1 | L General points (Responsibilities of a business operator in food 20
production)

2 | 1L Issues related to general hygiene management issues 20
(Facilities and equipment)

3 | IL Issues related to general aspects of hygiene management 20
(Other)

4 | III. Issues related to HACCP-based hygiene management 20
(Principle 1-4)

5 | L Issues related to HACCP-based hygiene management 20
(Principle 5-7)

Total 100
[Note].

Date of inspection

Organization conducting
the inspection

Name of inspector

10
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1.4 HACCP record keeping book and documentation in Food Factory

HACCP record keeping book and documentation in Food Factory shall be developed and approved by the
factory. Types of record keeping book in Food Factory:
— Decree on establishment of the WG on HACCP at production facilities
- Decree on HACCP training
- Production Plan for PRP
- HACCP Plan
- CCP recording (monitoring)
- Record book for measuring equipment
- Checklists for inspection of premises, sanitary facilities
- Employee Health Record Book
- Record Book on antiobiotics control
-Record Book control of sanitary rooms, locker rooms, cartperts

Antibiotic Control Check Sheet Drainage Control Checklist

oo g i
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2. Regulations in terms of the (physico-chemical and microbiological laboratory) of the Food
Factory Laboratory

Research methods for physico-chemical, microbiological analyses fatness, density, acidity, etc.).
» Antibiotic testing techniques
* GOSTs
* Equipment instructions
* Certificates of verification of laboratory glassware,
* Measuring equipment, etc.
All regulatory legal acts of the production laboratory in terms of physico-chemical tests, as well as
microbiological and other tests, including antibiotics should be studied/trained, filed in a folder and posted
at the workplace.

12
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3. Veterinary and sanitary requirements and norms of the EEU (TRs and Decisions )

3.1. TR TS 021/2011 "On Food Safety"

14
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Article 14. Requirements to the organization of production premises where the process of
production (manufacturing) of food products is carried out

: Hard Pasteurizat

Tarritory Production X araware ion sh

subject/ - Milk shop Sy
in-house acceptanc » » for milk/

object

laboratory e cream

ryia

Warehouse
storages

» Shop » Shop » ingredients

packages markings

1. The layout of production facilities, their design, placement and size shall ensure:

1) possibility to implement the flow of technological operations excluding counter or cross flows of food
(edible) raw materials and food products, contaminated and clean inventory;

2) prevention or minimization of air pollution used in the process of production (manufacturing) of food
products;

3) protection against penetration of animals, including rodents, and insects into production facilities;

4) possibility to perform necessary maintenance and current repair of technological equipment, cleaning,
washing, disinfection, disinsection and deratization of production facilities;

5) the necessary space for the implementation of technological operations;

6) protection against dirt accumulation, particles falling into the produced food products, condensation,
mold formation on the surfaces of production facilities;

7) conditions for storage of food (edible) raw materials, packaging materials and food products.

Finished Dressing room
goods

storage
warehouse

Shower room
(male/female) male/female

Storage warehouse

Packaging
storage

warehouse

Bathroom for disinfectants

male/female

2. Production premises where the production (manufacturing) of food products is carried out shall be
equipped:

15
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1) means of natural and mechanical ventilation, the quantity and (or) capacity, construction and design
of which allow to avoid contamination of food products, as well as provide access to filters and
other parts of the said systems that require cleaning or replacement;

2) natural or artificial illumination complying with the requirements established by the legislation of
the Customs Union member state;

3) toilets, the doors of which shall not face the production facilities and shall be equipped with hangers
for working clothes before entering the vestibule, equipped with washbasins with hand washing
facilities;

4) hand washing sinks with hot and cold water supply, hand washing facilities and devices for wiping
and (or) drying hands.

3. Personal and industrial (special) clothing and footwear of the personnel shall not be stored in the production
premises.

4. Any substances and materials not used in production (manufacturing) of food products, including
detergents and disinfectants, shall not be stored in the production premises, except for detergents and
disinfectants required to ensure current washing and disinfection of production premises and equipment.

5. Parts of production premises where production (manufacturing) is carried out
food products shall comply with the following requirements:

1) floor surfaces shall be made of waterproof, washable and non-toxic materials, be accessible for
washing and, if necessary, disinfection, and proper drainage;

2) wall surfaces shall be made of waterproof, washable and non-toxic materials that can be washed and,
if necessary, disinfected,

(3) ceilings or, in the absence of ceilings, interior roof surfaces and structures above production areas
shall prevent the accumulation of dirt, mold, and particles from settling on ceilings or such surfaces
and structures and shall help reduce condensation;

4) opening exterior windows (transom windows) must be equipped with insect screens that can be easily
removed for cleaning;

5) doors of production facilities should be smooth, made of non-absorbent materials.

6. Doors shall be opened outward from the production premises, unless otherwise stipulated by fire
requirements.

7. Sewage equipment in production facilities must be designed and executed in such a way as to eliminate
the risk of contamination of food products.

8. It is prohibited to repair production facilities simultaneously with production (manufacturing) of food
products in such production facilities.

3.2. TR EAEU 033/2013 "On the safety of milk and dairy products"

Article 11. Requirements for ensuring safety of food products in the process of their production
(manufacturing)

1. The manufacturer of food products shall be obliged to implement safety procedures in the
process of production (manufacturing) of such food products.

2. Organization of ensuring safety in the process of production (manufacturing) of food products
and control shall be carried out by the manufacturer independently and (or) with participation of a
third party.

3. the manufacturer shall determine:

1) list of dangerous factors that may lead in the process of production (manufacturing) to the
release into circulation of food products that do not comply with the requirements of these
technical regulations and 22 (or) technical regulations of the Customs Union on certain types
of food products;

16
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2) a list of critical control points of the production (manufacturing) process - parameters of
technological operations of the food product production (manufacturing) process (its part);
parameters (indicators) of safety of food (edible) raw materials and packaging materials for
which control is required to prevent or eliminate the hazardous factors specified in clause 1 of
this part;

3) limit values of parameters controlled at critical control points;

4) procedure for monitoring critical control points of the production (manufacturing) process;

5) establishment of the procedure for actions in case of deviation of values of indicators specified

in paragraph 3 of this part from the established limit values;

6) frequency of inspection for compliance of the food products released into circulation with the
requirements of these technical regulations and/or technical regulations of the Customs Union on
certain types of food products;

7) periodicity of cleaning, washing, disinfection, deratization and disinsection of production premises,
cleaning, washing and disinfection of technological equipment and inventory used in the process of
production (manufacturing) of food products;

8) measures to prevent rodents, insects, synanthropic birds and animals from entering production
facilities.

4. The manufacturer shall be obliged to keep and store documentation on the implementation of
safety measures in the process of production (manufacturing) of the food products, including documents
confirming the safety of unprocessed food (edible) raw materials of animal origin, on paper and/or electronic
data carriers. Documents confirming safety of non-processed food (edible) raw materials of animal origin
shall be subject to storage within three years from the date of their issuance.

5. It is forbidden to eat directly in the production premises.

6. Employees engaged in work associated with the production (manufacturing) of food products and
during the performance of which there is direct contact of employees with food (edible) raw materials and/or
food products shall undergo mandatory preliminary medical examinations upon entering employment and
periodic medical examinations in accordance with the laws of the Customs Union member state.

7. Patients with infectious diseases, persons suspected of such diseases, persons who have been in
contact with patients with infectious diseases, persons who are carriers of pathogens of infectious diseases
shall not be allowed to work related to production (manufacturing) of food products.

Article VII. Safety requirements for dairy products

32. Levels of toxic elements, potentially hazardous substances, mycotoxins, antibiotics, pesticides,
radionuclides, microorganisms and values of oxidative spoilage indicators shall not exceed levels in
dairy products intended for release into circulation in the customs territory of the Customs Union, including
organic, physico-chemical and microbiological indicators.

34. Production of dietary foods and fermented milk products (except for dairy compound products)
must be carried out without the use of food additives and flavorings, except for functionally necessary
components. The production of cottage cheese mass and cottage cheese grains must be carried out without
heat treatment of the finished product and the addition of consistency stabilizers and preservatives.

Article IX. Requirements for ensuring the safety of milk and dairy products in the process of their
production, storage, transportation, sale and utilization

44. Materials in contact with milk and dairy products during the production process must comply
with the requirements for the safety of food contact materials. Traceability of milk and dairy products shall
be ensured at all stages of the production process.

45. Production facilities at which processes are catried out for the production of raw milk, raw

skimmed milk, raw cream and (or) their processing (treatment) in the production of dairy products are subject
to state registration.
46. The organization of production premises where milk and dairy products production process is carried out,
technological equipment and inventory, including baby food products, used in the process of milk and dairy
products production, conditions for storage and disposal of milk and dairy products production waste, as well
as water used in the process of milk and dairy products production shall comply with the requirements of the
Technical Regulations of the Customs Union "On the Safety of Food Products" (TR TS TS 021/2011).

17
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3.3. TR TS TS 005/2011 "On the safety of packaging"

Art.14. TR TS 021/2011 "On Food Product Safety” Requirements for organization of production
facilities where the process of production (manufacturing) of food products is carried out

The layout of production facilities, their design, placement and size shall ensure:
7) conditions for storage of food (edible) raw materials, packaging materials and food products:

3.4. TR TS 022/2011 "Food products in terms of their labeling"

At the same time, the dairy production enterprise or the enterprise involved in its circulation shall ensure that
it is possible to identify any supplier of raw materials and the origin of any component included in the
products, as well as all recipients of the products of this enterprise.

Businesses involved in the circulation of products should have systems and procedures in place to make this
information available to competent authorities upon request.

Food products placed or prepared for placement on the market shall be labeled or identified in a manner that
facilitates traceability through documentation, or shall contain information consistent with food-specific
requirements.

IX. Risk analysis and critical control points (HACCP)

HACCP or HACCP-like systems in dairy production are a means of managing the production process to
ensure food safety.

The approval of a HACCP plan or a plan of a HACCP-like system for the production of dairy products should
ensure that the plan meets the objectives or criteria for ensuring the production of veterinary-sanitary safe
products, taking into account the degree of variability in the presence of hazards and risks that is usually
associated with the different health status of the animals whose raw materials are supplied for processing.
The frequency of inspections under a HACCP plan or similar HACCP system may vary depending on the
operational aspects of production control as well as the immediate results of previous inspections.

The competent authority may personally approve plans for HACCP or a similar HACCP system and set the
frequency of inspections.

Microbiological testing for the purpose of HACCP or HACCP-like system verification (e.g., for critical limit
testing and statistical production control) for many food products is a critical characteristic of the
effectiveness of HACCP or HACCP-like plans.

X. Standard Operating Procedures for Sanitary
Control (SOPSC)

Operational and pre-operational Standard Operating Procedures for Sanitary Control (SOPSC) are designed
to minimize direct and indirect contamination of milk.

A properly implemented FPIC system should ensure that all tools and equipment are cleaned and sanitized
before work begins and that appropriate hygiene requirements are met during production.

The competent authority may provide guidance on the SRPSC that includes the minimum mandatory
requirements for general sanitary control.

Features of standard operating procedures for sanitary control (SOPSC):

The institution's development of a written SRCCC program describing the procedures involved and
establishing the frequency of their use;
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appointment of persons responsible for the implementation and control of the SPSS by order of the company's
personnel;

Documentation of monitoring and any corrective and/or preventive actions taken, access to which is provided
to the competent authority for verification purposes;

corrective actions that include appropriate product placement;

Periodic evaluation of the effectiveness of the system by the head of the institution.

In sanitary inspection of the production area where finished products intended for human food are handled,
tests for microbiological cleanliness of food-contact and non-food-contact surfaces under the SRFSC should
be of a higher intensity than otherwise and for other types of products.

Storage areas for milk and milk products must be kept clean and in good repair.

Product storage rooms shall:

-allow for efficient maintenance, cleaning and disinfection, prevent or minimize air pollution and provide
adequate workspace for sanitation and hygiene work;

-prevent accumulation of dirt, contact of raw materials and products with toxic materials, crumbling of
particles from the ceiling, formation of condensation or unwanted mold (mold that is not intended by the
process) on surfaces;

-ensure proper hygiene, including protecting the premises from contaminants, rodents and insects;

- if necessary, ensure adequate thermoregulation conditions during product handling and storage, with
temperature control systems providing continuous temperature monitoring and, if necessary, recording;
to have conditions for personnel changing clothes and, if necessary, for their sanitary and shower treatment
before entering the production facilities.

3.4. Decision of the Customs Union Commission of June 18, 2010 N 317

is taken into account when drawing up and issuing a Form No. 2a vet certificate from farm to production
or from farm to milk collection point and to production:

1. When importing into the customs territory of the Customs Union and (or) moving between the Parties milk
obtained from cattle and small ruminants and dairy products, animal health, the welfare of the territory
and, respectively, raw materials of animal origin must be free:

* enzootic leukosis within the last 12 months on the farm;
*  brucellosis of cattle,

e tuberculosis - within the last 6 months in the farm;

*  no mastitis;

2. Heaating, to kill pathogenic microorganisms that pose a risk to human health;
3. subjected to a recycling process, guaranteeing the absence of viable pathogenic flora;
4. recognized as fit for food/processing/sale without restriction;

5. microbiological, physico-chemical, chemical-toxicological and radiological indicators of milk and milk
products comply with veterinary and sanitary rules and requirements;

6. milk and milk products with altered organoleptic parameters or package integrity violations are not allowed.

4. Prerequisites Program (PRP)

These are general control measures used in all areas of the food industry to maintain a safe and hygienic
environment. General sanitation of the production hall, equipment at the end of the work shift (which is a
PPU) They do not control specific hazards or steps in the production process.

The organization shall develop, implement, maintain and update Preconditioning Programs (PPPs/PRPs)
aimed at preventing and/or reducing contaminants (including food hazards) in products, in production
processes and in the production environment.
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PRP's should:
(a) Meet the food safety needs of the organization;

b) approgriate to the size and type of production and the nature of the products being manufactured and/or
processed;

c) be implemented throughout the production system either as programs applicable generally or as programs
applicable to a specific product or production line;

d) be approved (authorized) by the food safety team.
The organization shall identify the statutory and regulatory requirements relevant to the above

When selecting and/or developing the FPU, the organization should consider and use relevant information
(e.g. legislative and regulatory requirements, consumer requirements, recognized Codex Alimentarius
Commission guidelines, principles and codes of practice, national, international or industry standards).

The requirements for mandatory pre-event programs are embedded in:
e Regulation (EC) of the European Parliament and of the Council No. 852/2004; No. 853/2004 of April
29,2004.
e Codex Alimentarius (Food Hygiene. Basic texts);
e [SO/TS 22002-1:2009 Food safety prerequisite programs. Part 1. Manufacture of food products.

The content of PPU programs depends on the type of company's activity and is determined by one of the
ISO/TS 22002 standards

ISO/TS 22002-1:2009 Manufacture of food products

ISO/TS 22002-1:2013 Public catering

ISO/TS 22002-3:2011 Agricultural production

ISO/TS 22002-4:2013 Manufacture of food packaging

ISO/TS 22002-6:2016 Animal feed production

Examples:

e control of raw materials and suppliers;

e cleaning and sanitation of the production area, equipment;

e personal hygiene of staff;

e employee training;

e pest control.

e proper planning of production, support and welfare facilities;

e requirements to the condition of premises, equipment, repair work, equipment maintenance,
calibration, as well as measures to protect food products from contamination and foreign impurities;

e requirements for planning and condition of utilities - ventilation, water supply, electricity and gas
supply, lighting, etc;

e safety of water, ice, steam, food processing aids, food contact items and materials;

e cleanliness of surfaces (cleaning procedures, washing and disinfection of production, auxiliary and
domestic premises and other surfaces);

e Good industrial practice in terms of maintaining satisfactory health, behavior and hygiene of
personnel;
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protection of products from foreign inclusions; handling, collection and disposal of production waste
and garbage;

pest control, identification of pest species, prevention of their occurrence, means of prevention and
control;

storage and use of disinfectant-toxic compounds and substances;

procurement management, in particular the selection and evaluation of suppliers, as well as input
control of raw materials to eliminate the risk of supplying non-conforming raw materials for further
production of finished products;

storage and transportation of products;

process control;

Food labeling and consumer awareness

After the identification phase of the FPU, it is necessary to record the procedures for its management.
The same requirement is set out in the ISO 22000 standard. In doing so, aspects such as:

How a particular FPU helps ensure the production of a safe product;
Who is charged with overseeing compliance with the PPU;

what corrective actions are required in case of non-conformities;
How documentation of a particular PPU is maintained.

4.1 Traceability and raw material control (EEU Decision No. 94 of October 9, 2014)

The traceability of dairy products intended for human food should be ensured at all stages of production and
circulation of these products.

At the same time, the dairy production enterprise or the enterprise involved in its circulation shall ensure that it is
possible to identify any supplier of raw materials and the origin of any component included in the products, as
well as all recipients of the products of this enterprise.

Businesses involved in the circulation of products should have systems and procedures in place to make this
information available to competent authorities upon request.
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Food products placed or prepared for placement on the market must be labeled or identified in a manner that
facilitates traceability through documentation, or must contain information consistent with food-specific
requirements.

II1. General Hygiene Regulations for Enterprises (EEU Decision No. 94)

All milk collection and handling operations should be done in a manner that minimizes the
possibility of contamination of the products with any contaminants.

The following requirements are necessary to implement proper sanitary process preparation:

1) the floor surface must be kept clean, easy to clean and disinfect. Therefore, waterproof, non-
absorbent, washable and non-toxic materials should be used for flooring. Drainage drains should be
present in the floor where necessary. At the end of each working day (or shift), the floor surface
should be mopped;

2) the wall surface must be kept clean, easy to clean and disinfect. In this regard, waterproof, non-
absorbent, washable and non-toxic materials should be used for wall cladding. The wall surface
must be smooth;

3) other surfaces (including equipment surfaces) in areas where food products are processed, in
particular surfaces that come into direct contact with food products must be kept clean, easy to clean
and disinfected. For this purpose, smooth, washable, corrosion-resistant and non-toxic materials
must be used. All surfaces must be washed at the end of each working day (or shift);

4) the building shall have properly sized, properly located, covered and vented drains for the
disposal of industrial liquid wastes. The floor surface in all rooms shall be sloped to the drainage
drains;

5) the ceiling (in its absence, the interior surface of the roof) and overhead fasteners shall be arranged
to prevent dirt accumulation, reduce the potential for condensation, unwanted mold growth (mold
that is not anticipated by the process), and particle shedding;

6) windows and other openings shall be arranged in such a way as to prevent the accumulation of
dirt. Windows which open to the street shall be fitted with mosquito nets easily removable for
cleaning. Windows through which contaminants may enter the room shall remain closed during
production;

7) doors must be easy to clean and disinfect. Smooth and non-absorbent materials should be used
for this purpose. Wooden doors and doorways should be covered with metal with tightly soldered
joints;

8) Water supply: regardless of the water source used (boreholes, wells, streams, municipal water
supply, etc.), water must meet drinking water requirements. Cold and hot water should be supplied

in sufficient quantities to all production areas.

VI. Water supply (EEU Decision No. 94)
The water supply of the enterprise, including the provision of drinking water, shall be permanent and shall
be organized in such a way as to guarantee the exclusion of contamination of food products.
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Non-potable water (service water) used e.g. for fire-fighting, steam production, cooling and other similar
purposes must be circulated in a separate water supply system. Non-potable water (service water) must not
be mixed with drinking water or seep into the drinking water supply system.

Water used in the processing of raw materials or products or as an essential component in the manufacture
of products shall not introduce a risk of product contamination. It shall comply with the drinking water
standard unless the competent authority considers that its quality cannot affect the sanitary condition of the
foodstuffs.

Ice that comes into contact with or may contaminate food products must be made from drinking water. Ice
must be made, processed and stored in conditions that exclude its contamination.

Steam in direct contact with food products must not contain substances that pose a threat to human health or
may contaminate food products.

If heat treatment of raw materials or products in hermetically sealed containers is used, ensure that the water
used to cool the containers after heat treatment is not a source of food contamination.

VILI. Personal hygiene (EEU Decision No. 94)

Personal hygiene is necessary to prevent general and cross-contamination of food products with pathogens
that can cause foodborne illness in humans.

Every food handler shall observe an appropriate degree of personal hygiene and wear appropriate clean and,
where necessary, protective clothing. Any employee who becomes ill shall immediately report his/her illness
or signs of illness to his/her supervisor.

The list of illnesses and symptoms that should be reported to a supervisor for consideration of the need for a
physical examination and/or possible removal from food handling (processing) includes jaundice, diarrhea
(diarrhea), vomiting, fever (fever), sore throat, fever (chills), obvious skin lesions (boils, cuts, etc.), unnatural
discharge from the ears, eyes, or nose.

Personnel handling milk directly should also observe an appropriate degree of personal hygiene and, where
necessary, wear appropriate protective clothing, headgear and footwear. Cuts and wounds for which
personnel are allowed to continue working should be dressed with an appropriate waterproof dressing.

Staff are required to wash their hands in any instance where personal hygiene may affect food safety, e.g.:
at the beginning of work on food processing (handling);

right after going to the bathroom;

after handling raw food or any other contaminated material. This may lead to contamination of other products,
so workers in this category should avoid contact with finished products.

Food handlers should refrain from smoking, spitting, chewing or eating, sneezing or coughing near
unprotected food during working hours.

Jewelry, watches, pins or any other such items should not be worn or brought into food processing areas.

V. Storage facilities for milk and dairy products (EEU Decision No. 94)

Storage areas for milk and milk products must be kept clean and in good repair.

Product storage rooms shall:

-allow for efficient maintenance, cleaning and disinfection, prevent or minimize air pollution and provide
adequate workspace for sanitation and hygiene work;

-prevent accumulation of dirt, contact of raw materials and products with toxic materials, -pollution of
particles from the ceiling, formation of condensation or unwanted mold (mold that is not intended by the
process) on surfaces;

-ensure proper hygiene, including protecting the premises from contaminants, rodents and insects;

- if necessary, ensure adequate thermoregulation conditions during product handling and storage, with
temperature control systems providing continuous temperature monitoring and, if necessary, recording;
-have conditions for personnel changing clothes and, if necessary, for their sanitary and shower treatment
before entering the production facilities.

Businesses must maintain cleanliness:

-Milk and dairy product storage areas

-Facility requirements, storage areas, temperature monitoring, toilets, washbasins, lighting, drainage,

23

A9 -23



dirty clothes tank, equipment, water supply, personal hygiene of staff, training (HACCP), rodent control
-Principles of primary milk processing

-Organization of production at the enterprise

-Organization of safety measures during processing (recycling) and after

-Microbiological and other indicators of the suitability of raw materials

-Microbiological safety measures

-Pasteurization of milk and liquid dairy products

TP TC 021/2011 "On Food Products Safety"

1. Food (edible) raw materials used in production (manufacturing) of food products shall comply
with the requirements established by these technical regulations and/or technical regulations of the Customs
Union on certain types of food products and be traceable.

3. When receiving unprocessed food (edible) raw materials from productive animals that have been
exposed to veterinary medicines (natural and synthetic estrogenic, hormonal substances, thyreostatic drugs
(animal growth stimulators), antimicrobial and other veterinary medicines), the periods of excretion of such
drugs from the animal organism established by instructions for the use of veterinary medicines must be
observed (taking into account the longest possible period of time).

4 Storage of food (edible) raw materials and components used in production (manufacturing) of food
products shall be carried out under conditions ensuring prevention of spoilage and protection of these raw
materials and these components from contaminants.

5. Food products in circulation, including food (edible) raw materials, must be accompanied by
shipping documentation ensuring traceability of these products

Control of raw materials

Senior management should ensure that the food safety policy:

(a) Consistent with the organization's role in the food chain;

(b) complies with the legal requirements established by the state administration authorities as well as
mutually agreed consumer requirements concerning food safety;

(c) Communicated to staff, implemented and maintained at all levels of the organization;

(d) Analyzed to determine its continuing suitability;

(e) Adequate with respect to information sharing;

(f) Supported by measurable objectives
Security policy: The overall intent and direction of an organization's security policy formally articulated by
the person or group of people with the highest level of management of the organization.
NOTES.

Typically, the security policy is consistent with the overall policy of the organization and provides a
framework for setting security objectives

EEC Decision No. 94 point IY. Premises for storing milk and dairy products shall:

-allow for efficient maintenance, cleaning and disinfection, prevent or minimize air pollution and provide
adequate workspace for sanitation and hygiene work;

-prevent accumulation of dirt, contact of raw materials and products with toxic materials, crumbling of
particles from the ceiling, formation of condensation or unwanted mold (mold that is not intended by the
process) on surfaces;

-ensure proper hygiene, including protecting the premises from contaminants, rodents and insects;

- if necessary, ensure adequate thermoregulation conditions during product handling and storage, with
temperature control systems providing continuous temperature monitoring and, if necessary, recording;
Have facilities for staff to change clothes.
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Toilets

-must be in sufficient quantity and connected to the sewage system. They must not be located in the
immediate vicinity of the premises where dairy products are handled (processed).

-a proper natural or mechanical ventilation system must be present.

Item 13 Management of toilet cleaning

1 | Toilet cleaning | o Regular cleaning and | EEU Decision No. 94, Annex No. 3 Section B
3 | management disinfection Chapter IY

(sink, toilet, ceiling, walls,
litter box, floor)

deskovriki TP TC 021/2011 Ch.3 Art.14

Washbasins

-there should be sufficient numbers of properly located and labeled handwashing basins.

-should be provided with hot and cold water, should be equipped with means for washing and hygienic drying
(wiping) of hands.

-should staff restrooms, locker rooms, and work areas.

-designed so that hands up to the elbow are not required to turn the water on and off.

-for washing products, wash basins are located separately from the hand washing basins.

Ventilation

-provided with proper means of natural or artificial ventilation, excluding air ingress from the contaminated
(raw material) zone (environment) into the clean zone (production and storage area).

-designed so that filters and other parts requiring regular cleaning or replacement can be removed at any time.
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Lighting
-should have an intensity that allows the plant personnel and the technical control service to assess the
sanitary conditions of the plant and the presence of product contamination.

10 | Daylighting | o Adequate daylight, lighting and | EEU Decision No. 94, Annex No. 3

,  lighting | ventilation Section B Chapter III, TY
and O Appropriate temperature and humidity
ventilation | control is properly performed: TP TC 021/2011 Ch.3 Art.11, Art.14

-once, twice, three times a day;
-there's a checklist;
-registration is not in progress

Drainage

-Drainage devices must perform their functions properly. They must be designed and constructed to minimize
the risk of product contamination.

In areas where drainage channels are fully or partially open, they must be designed in such a way that the
waste water is guaranteed not to flow from a contaminated area into a clean area, in particular into a clean
area where foodstuffs presenting a high risk to the end user are handled (processed).

12 | Drainage system control o Cleaning of drains, prevents solids | EEU  Decision No. 94,
and ensures proper washing, | Annex No. 3 Section B
disinfection Chapter IY

-shop no.
-shop no.
-shop no.
-shop no.
-shop no.
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0 Drainage channels are not
damaged, and if damaged, are
promptly repaired
-there's a journal

Locker rooms

-located separately from rooms where food is prepared, stored or handled (processed).

-are separate from the restrooms.

-Separate locker rooms for men and women, if the company employs both.

-there must be sufficient and properly distributed lighting.

-the presence of separate changing rooms for those working in the "dirty" and "clean" zones.
The soiled clothing receptacle shall be adjacent to the service locker rooms.

4.2 Control of hygiene of equipment and device (point Y. EEU Decision No. 94)

All parts, tools and equipment with which food comes into direct contact must:

- be thoroughly cleaned and, if necessary, disinfected. Equipment must be cleaned and disinfected at
regular intervals to eliminate any risk of product contamination;

- be so constructed, of such materials and maintained through regular repairs in such a condition as to
minimize any risk of contamination;

- except for non-returnable containers and packages, be so constructed, of such materials, and
maintained by regular repairs in such condition that they remain clean and disinfected only as
necessary;

- be installed in such a way as to allow proper cleaning of the equipment and surrounding area.

If necessary, the equipment should be equipped with appropriate monitoring devices. If chemicals are
required to prevent corrosion of equipment and containers, they must be used in accordance with appropriate
safety procedures.

All milk collection and handling operations should be done in a manner that minimizes the possibility of
contamination of the products with any contaminants.

The following requirements are necessary to implement proper sanitary process preparation:

1) the floor surface must be kept clean, easy to clean and disinfect. Therefore, waterproof, non-absorbent,
washable and non-toxic materials must be used for flooring. Drainage drains should be present in the floor
where necessary. At the end of each working day (or shift), the floor surface should be mopped;

2) the wall surface should be smooth and kept clean, easy to clean and disinfect. Therefore, waterproof, non-
absorbent, washable and non-toxic materials should be used for wall cladding.

3) other surfaces (including equipment surfaces) in arecas where food products are processed, in particular
surfaces that come into direct contact with food products must be kept clean, easy to clean and disinfected.
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For this purpose, smooth, washable, corrosion-resistant and non-toxic materials must be used. All surfaces
must be washed at the end of each working day (or shift);

4) the building shall have properly sized, properly located, covered and vented drains for the disposal of
industrial liquid waste. The floor surface in all rooms shall be sloped to the drainage drains;

5) the ceiling (in its absence, the interior surface of the roof) and overhead fasteners shall be arranged to
prevent dirt accumulation, reduce the potential for condensation, unwanted mold growth (mold that is not
anticipated by the process), and particle shedding;

6) windows and other openings shall be arranged in such a way as to prevent the accumulation of dirt.
Windows which open to the street shall be fitted with mosquito nets easily removable for cleaning. Windows
through which contaminants may enter the room shall remain closed during production;

7) doors must be easy to clean and disinfect. Smooth and non-absorbent materials should be used for this
purpose. Wooden doors and doorways should be covered with metal with tightly soldered joints;

8) Water supply: regardless of the water source used (boreholes, wells, streams, municipal water supply,
etc.) water must meet drinking water requirements. Cold and hot water should be supplied in sufficient
quantities to all production areas.
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Equipment:

All parts, tools and equipment with which food comes into direct contact must:

-be thoroughly cleaned and, if necessary, disinfected. Equipment must be cleaned and disinfected at regular

intervals to eliminate any risk of product contamination;

-be so constructed, of such materials and maintained through regular repairs in such a condition as to

minimize any risk of contamination;

-except for non-returnable containers and packages, be so constructed, of such materials, and maintained

through regular repairs in such condition that they remain clean and sanitized only as necessary;
-be installed in such a way as to allow proper cleaning of the equipment and the surrounding area.

If necessary, the equipment should be equipped with appropriate monitoring devices. If chemicals
are required to prevent corrosion of equipment and containers, they must be used in accordance with

appropriate safety procedures.

9 | Cleanliness of interior walls,
ceiling and floor in the room

o Keeping interior walls, ceiling and
floor clean

-sunday (once a week, once every 10
days)

-general cleaning (once a month, once
a quarter)

EEU Decision No. 94,
Annex No. 3 Section B
Chapter III, TY

TP TC 021/2011 Ch.3
Art.11, Art. 14

11 | Control of window and door
openings

o Window and door openings are
closed (when open, measures are taken
to prevent dust, mice, insects, etc.):
-there are nets on the windows
-applied Velcro insect repellent, taking
into account the term on its
application;

-installed air conditioning

EEU Decision No. 94,
Annex No. 3 Section B
Chapter III, TY

TP TC 021/2011 Ch.3
Art.11, Art.14
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14

Cleaning, disinfection and | o Washed, disinfected, stored on site | EEU Decision No. 94,
repair of equipment and tools | in hygienic conditions Annex No. 3 Section B

- the designated tool box is labeled Chapter Y

TP TC 021/2011 Ch.3
o Quick repair in case of breakage or | Art.11 p.7, Art.14
damage, necessary maintenance so
that the equipment can be used
properly

-there is an equipment repair log

4.3 Control of personnel hygiene (Personal hygiene) point YII. EEU Decision No. 94

Personal hygiene is necessary to prevent general and cross-contamination of food products with pathogens
that can cause foodborne illness in humans.

Every food handler shall observe an appropriate degree of personal hygiene and wear appropriate clean and,
where necessary, protective clothing. Any employee who becomes ill shall immediately report his/her illness
or signs of illness to his/her supervisor.

The list of illnesses and symptoms that should be reported to a supervisor for consideration of the need for a
physical examination and/or possible removal from food handling (processing) includes jaundice, diarrhea
(diarrhea), vomiting, fever (fever), sore throat, fever (chills), obvious skin lesions (boils, cuts, etc.), unnatural
discharge from the ears, eyes, or nose.
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Personnel handling milk directly should also observe an appropriate degree of personal hygiene and, where
necessary, wear appropriate protective clothing, headgear and footwear. Cuts and wounds for which
personnel are allowed to continue working should be dressed with an appropriate waterproof dressing.
Staff are required to wash their hands whenever personal hygiene may affect food safety:

- at the beginning of work on food processing (handling);

- right after going to the bathroom;

- after handling raw food or any other contaminated material.
Food handlers should refrain from smoking, spitting, chewing or eating, sneezing or coughing near
unprotected food during working hours.
Jewelry, watches, pins or any other such items should not be worn or brought into food processing areas.

7. Ensuring hygiene of food workers

25

Health status of
employees

o The decision to terminate employment is based on an understanding of the
employee's medical condition

Symptoms: jaundice, diarrhea, abdominal pain, fever, purulent skin
inflammation, discharge from ears, eyes and nose, etc.)

26

Hygienic clothing
for employees

0 Wearing clean work clothes as assigned. Wearing a cap and mask as

required
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27 | Hygiene of o Employees do not wear jewelry, have short fingernails, clean fingers and
workers' actions hands

0 Thorough hand washing and disinfection after defecation

0 Thorough hand washing and sanitizing after handling fresh or unheated
ingredients

0 Sputum or saliva in food through sneezing or coughing, or other actions that
may cause fever, are not allowed.

o Employees do not change clothes, smoke, eat and drink in designated areas

Hand washing rule

Wet your hands and forearm in the sink to wash your hands.

With a single squeeze of the dispenser, apply a portion of soap to your hand
‘ and rub your hands together to achieve a lather.

Soap your hands up to your forearms, rub on the inside of your palms and
between your crossed fingers.

Then down the back of your hands and between your fingers.

»
' Interlock the fingers of your hands and make several rotational movements.
e

Wrap your thumbs around each thumb alternately and make a few rotational

/ < 7 movements with your hand.

-
} 3 Rub your fingertips against the opposite palm.
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Rinse hands and forearms with warm running water. The water should run
down your forearms to your fingertips.

Tear off 1-2 paper towels. Use them to dry your hands. Close the faucet with a paper towel.

Treat your hands with a hand sanitizer.

Food handlers should refrain from smoking, spitting, chewing or eating, sneezing or coughing near
unprotected food during working hours.
No jewelry, watches, pins or any other such items should be worn or brought into food processing

areas
19 Tap water or water | 0 Water used for production, treatment, | EEU Decision No. 94,
suitable for drinking etc. should be regulated by the legislation | Annex N 3 Section B
of authorized state bodies (territorial, | Chapter YI
central)
0 When water suitable for drinking water
is used, water quality is tested at least once | TP TC 021/2011 Ch.3
a year and the test report/protocols are | Art.12
kept for one year
20 Regular cleaning of the | O Wash and keep clean on a regular basis
water storage tank (If you do not use a water tank, exclude
this item from your scoring results)
21 Periodic inspection of | o The result is recorded (only when using
stylizers and  water | water suitable for drinking and installing
purifier a sterilizer/water purifier)

4.4. Training of employees (EEU Decision No. 94 point YIII )

Managers of the food production enterprise shall inspect the personnel engaged in food processing,
as well as conduct briefings and/or trainings on food safety and hygiene appropriate in their program to the
main areas of their work activities.

Training programs should:
- Provide staff with the knowledge, skills and abilities that will enable them to perform specific tasks related
to dairy hygiene and verification of statistical production control, HACCP or a system similar to HACCP;
- Provide practical training to the required degree;
- Provide for personnel testing where necessary;
Ensure that personnel involved in process control have the appropriate skills;
- be credentialed and based on professional education requirements;
- Provide for further education for competent persons.

HACKCEP training program

1 Day

Theory on the HACCP food safety management system (FSMS). Theoretical part from the point of view of
legislation. In the practical part, the expert tells and shows in practice how to conduct a risk analysis, identify
critical control points in food production (CCP). At the end of the lesson the expert gives homework to be
done on the second day of the seminar on HACCP.

Day 2
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A day dedicated to practice. You analyze the risks and find critical control points on your own on the basis
of the production processes in the enterprise: food production, catering. The expert is always in touch, you
can ask questions if you have any difficulties in completing your homework.

Day 3

Checking the developed documentation, making changes, working on errors. Continuation of the theoretical
part of the HACCP study, according to the HACCP standard

KOHTPONBLHBIE TOYKW
KOPPEKTUPYIOLUME AEWCTBUA
OOKYMEHTUPOBAHME

- Provide staff with the knowledge, skills and abilities that will enable them to perform specific tasks
related to dairy hygiene and verification of statistical production control, HACCP or a system similar
to HACCP;
- Provide practical training to the required degree;
- Provide for personnel testing where necessary;
Ensure that personnel involved in process control have the appropriate skills;
- be credentialed and based on professional education requirements;
- Provide for further education for competent persons.
HACCEP training can be conducted with the involvement of experts from a consulting company or at the
Center for Certification and Metrology of the Ministry of Economy and Commerce of the Kyrgyz Republic.
Each trained specialist receives a HACCP internal auditor certificate or a HACCP training certificate.

4.5. Pest control (EEU Decision No. 94 point XI)

Pests are a major threat to food safety and suitability. Pest infestations can occur wherever there are breeding
conditions and food is abundant.

Buildings should be renovated: this will help prevent rodent and insect access and eliminate potential
breeding sites.

Holes, drains and other places through which rodents and insects can enter the premises should be closed
mechanically. Appropriate nets on open windows, doors and shutters will reduce the threat of pests.
Wherever possible, animals other than service dogs should be removed from the dairy processing facility.
The availability of food and water encourages invasion and infestation of the plant site by rodents and insects.
Potential food sources should be stored in containers that are securely protected from pest entry and/or should
be placed above ground and away from walls.

It is necessary to properly treat the premises and area with chemical, physical or biological means on a regular
basis.

Sanitary control systems should be tested for effectiveness by periodic pre-operational verification
inspections or, where applicable, by collecting microbiological samples from the environment and from food
contact surfaces, and should be regularly reviewed and adapted to changing circumstances.

What is disinsection, deratization and pest control
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The terms "disinfection", "disinsection", and "deratization" refer to measures to destroy organisms that
participate in the spread of infectious diseases or are causative agents of such diseases. Deratization refers to
measures aimed at killing rodents, and disinsection refers to the extermination of arthropods or insects.

These concepts are also combined under the name of pest control. The term can be translated as "pest control"
and means a set of measures to limit the number of pests in a certain area.

For this, there are standard rules to follow:
-inspect the area for signs of pests;
-timely clean the territory and premises, prevent their littering, do not overfill garbage cans and remove
waste in a timely manner;
-check for holes and gaps in floors, walls, ceilings, utilities, seals and gaps in doors and windows and repair
them,;
-store products on racks or pallets, away from walls;
-check the integrity of the containers and packaging of incoming and stored food products at the facility.
And yes, pests can come to you from a supplier, so control is needed at this point too;
-control technological openings in basements;
-check the presence and integrity of metal nets on ventilation duct openings;
-Control the condition and integrity of bait stations;
-don't leave food and water accessible to pests.

The facility should have a preventive pest management program in place. It should be formalized,
and both employees of the enterprise and representatives of the provider should be involved in its
implementation.

The following types of work are performed as part of pest control:

1.Preventive measures aimed at preventing pest infestation of objects.

2.Survey: should be aimed at detecting pests, determining their species composition, studying their
habitat conditions, numbers, location and other characteristics that allow choosing the optimal tactics for
their elimination or reduction of their numbers. Subjective and objective methods of pest detection are used.

3.Extermination measures. In this case, control and extermination devices, traps are used, which
should be numbered and labeled, and their locations should be marked on the store plan with the indication
of the numbering of points and symbols.

Means, equipment and materials for pest control must be effective and at the same time safe for
humans, as well as have authorization documents: at least a certificate of state registration, declaration of
conformity, instructions for use. Means must be stored in the supplier's container in accordance with the
storage conditions established by the manufacturers, in a specialized room. And means with a total volume
of up to 10 kg should be placed in places preventing their unauthorized use. The label should reflect at least
the following information: name and purpose of the product, date of manufacture and expiration date,
precautions and information about the manufacturer.

Outdoor rodent control baits must be properly positioned, secured, covered and labeled. The lids of
the baits must be closed using the devices provided or recommended by the manufacturer.

Indoor pest control measures include the use of mechanical traps, trigger traps, sticky cardboard traps,
but should not include feeding stations.

Records of maintenance and cleaning of these devices should be maintained for each rodent control
device.

Monitoring of pest control, as well as its effectiveness

All activities must be carried out in such a way that drugs do not get on raw materials and finished products

The facility should maintain records of the services provided by the provider, describing the current level of
pest activity and recommendations for additional actions needed to reduce pest activity. The records should
include information on the materials used, the pests targeted, the amount of pesticide applied and areas treated,
the method of treatment, and the date and time of treatment. It should also include the signature of the
employee who performed the treatment.

Below we'll go into more detail on the intricacies of bird control and the specifics of using ultraviolet traps

when controlling flying insects.
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Prior to pest control, at a minimum, employees should be informed of the planned activities, informed of the
date and time of the treatment, reminded of the precautions to be taken, and pre-treatment of the premises
should be organized.

When a pest control is considered to have been conducted effectively

Deratization at the facility is considered effective if there are no signs of rodents or traces of their life activity
for three months if sanitary and hygienic, sanitary and technical measures are observed.

In case of successful disinfestation, the terms of absence of signs of insects are as follows: more than one
month for flies; more than two months for cockroaches, fleas; more than three months for ants, provided that
the facility complies with the requirements established by sanitary norms.

Accordingly, a facility is considered rodent-free when all of the above attributes are absent.

UV traps are available as high voltage and adhesive traps. The first ones destroy insects by means of high
voltage and do not allow monitoring. They are intended for extermination of insects in premises with non-
food products, serve as a barrier to the penetration of insects from the street. UV traps with adhesive backing
allow to capture small insects, identify the danger, correct actions and ensure constant monitoring of control
points. They are placed in areas with food products, where the entry of insects into the products is
unacceptable.

So, here are some specifics on the proper use of UV traps:

-It is necessary to use special fluorescent lamps in them because others will be ineffective;

-If traps are used in areas with unpackaged foodstuffs, only adhesive-backed devices with shatterproof
lamps should be used. Otherwise, fragments of insects, glass and phosphor can get into the product.
Also, do not place any traps over areas where open products are handled;

-It is necessary to keep a time log of the UV lamps, otherwise they will become ineffective, although it will
not be noticeable externally. It is better to change the lamps at the beginning of spring, when insect
activity increases. The logbook should include the individual number of the UV trap, the name of the
lamp, the date it was put into operation, the total running time and the tentative date of lamp
replacement;

-The light trap should always be placed away from any natural light sources or its effectiveness will be
reduced;

-Particularities of bird control

To solve the problem, a complex of measures, equipment and means is applied: chemical agents, spikes,
sound repellents, nets, etc. are used. The solution is selected depending on the specific situation, and
it is advisable to involve specialists for this purpose.

2. A food facility experienced a severe gnat infestation. A technician conducted a thorough inspection of the
facility, including a look at the roof air intake. The filter was so dirty that it had partially collapsed, allowing
small insects to fly in. In addition, there was a lot of lighting on the outside of the building during the evening
hours: lights located above the building entrance and over the loading gate were attracting pests.
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The problem was solved by replacing the filter grille, reducing lighting levels to the minimum acceptable for
safety and comfort during work operations, and relocating fixtures from the gate and space above the front
door to poles in the parking lot area.

4.6 Customer Complaints and Product Recall Program

Recall - a voluntary recall by a company of products put on the market when there is reason to believe
that the product is of poor quality or counterfeit, in accordance with the provisions of the Food Control

Authorities.

"Withdrawal" does not imply withdrawal from sale or restocking.

Withdrawal is the withdrawal or correction by a company at will of a distributed product that involves
a minor infringement, that does not require legal action by regulatory authorities, or that does not involve
a violation of technical regulations or a health hazard.

The main reasons for the recall:

Product contamination (btological, chemical or physical)

defective packaging

Residues of prohibited pesticides, drugs, dyes or food additives

Product components containing an unlabeled ingredient, especially if this ingredient is an

allergen or sensitizing component (e.g. sulfites)

Fake

e Disease detected by the WU MA of the Kyrgyz Republic
Important points on the recall program is carried out, according to:
-PPKR dated February 18, 2020 No. 93 "On ensuring food safety"
-Provision on implementation of withdrawal and recall of food products that do not meet the established
requirements to their quality and safety, according to Annex 1;

-Waste Control

-Provision on the procedure for utilization and destruction of food products that do not meet the established
requirements to their quality and safety, according to Appendix 2.

Scheme for reviewing a CLIENT'S CHALLENGE

Customer-Receiving a customer complaint-Dissemination of information-Investigation of the cause-
Decision to revoke-Selecting the responsible department-Corrective action plan-Monitoring-
Dissemination of information

9. Recall and disposal

30 | Recall and disposal
procedures

o0 Implementation of consumer notification methods, collection methods and
reporting procedures, and proper disposal
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4.7 Control of drainage system waste (point IY of the EEU Decision No. 94)
Drainage

Drainage devices must fulfill their function properly. They must be designed and constructed to minimize
the risk of product contamination.

In areas where drainage channels are fully or partially open, they must be designed in such a way that the
waste water is guaranteed not to flow from a contaminated area into a clean area, in particular into a
clean area where foodstuffs presenting a high risk to the end user are handled (processed).

Waste - product residue or additional product generated in the process of or at the end of a particular
activity and not used in direct connection with that activity

Production wastes - Remains of raw materials, materials, substances, products, items, formed in the
process of production, works (services) and lost completely or partially original consumer properties.

5. HACCP 7 principles and 12 procedures

5.1 Briefly on HACCP and the 12 procedures

What does the concept of HACCP mean?
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HACCP- "Hazard Analysis and Critical Control Points"

It is a science-based approach to guarantee the production of safe products by identifying and controlling
hazards.

Developed in the United States in the 1960s as part of the Space Program to prevent food poisoning in
space.

The HACCP principles have been standardized and adopted as mandatory legal requirements in many
countries around the world.

Basic requirements for manufacturers of food products:

1.List of hazards.

2.A list of critical control points of the production process.

3.Limit values of parameters, controlled and critical control points.

4.Procedure for monitoring critical control points of the production process (active traceability)
5.Establishment of the procedure for actions in case of deviation of indicator values.

6.Periodicity of the inspection.

7.The manufacturer is obliged to keep and maintain documentation on the implementation of the measures.

HACCP system

5 preliminary steps

1.Establishment of HACCP group.

2.Product Description.

3.Determining the intended method of consumption of the product.
4.development of block diagram of technological process.

5.check the block diagram of the technological process.

7 principles of HACCP

1.Conducting hazard analysis

2.Determination of critical control points

3.setting critical limits

4.Establishment of a CTC monitoring system

5.Establishment of corrective actions in case the CTC goes out of control

6.Establishment of a procedure for verification of the HACCP system to confirm its effectiveness.
7. Establishment of record-keeping procedures
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Preparatory steps, formation of HACCP group
The food safety team must have multidisciplinary knowledge and experience in the development and
implementation of a food safety management system that includes knowledge of the organization's product,
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processes, equipment and hazards within the scope of the food safety management system records must be
maintained to demonstrate that the team has the required knowledge and experience.

ﬂv-ﬁ.
- )
o &

Eﬂ""ﬂunl‘l“‘&

Product Description:
1..Product Name

2.Composition of the product

3.Chemical/physical characteristics (pH)

4.Type of processing (heat treatment, freezing, salting, smoking, etc.)
5.Method of packaging

6.Shelf life and storage conditions

7. Method of sale/method of marketing

8.Intended consumer (for general use, children, elderly)

9.Mode of use (direct and possible)

Drawing a flowchart and describing the process

Process flowcharts are developed by product or process category and provide a basis for evaluating the
possible occurrence or amplification of hazards in food products.

Blockchains should cover:

Sequence and interaction of all stages of the process;

Processes that are performed outside the organization and subcontracted work;

Stages where raw materials, ingredients and intermediates are introduced into the process;

The stages at which recycling and reuse take place;

Stages at which final, intermediate and by-products and wastes are removed

Verification of the block diagram and process description;

The block diagram should be checked in the field - to compare the developed document with the actual
processes taking place

Validated flowcharts need to be maintained as protocols

Example: Apple juice in a glass bottle suitable for long-term storage
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concentrate storage
apple iuige packaging
materials
Water Mixing
‘ Excerpt ‘

\

‘ pasteurization ‘

Hot
filling

A
| Packaging |* i Covers
|

‘ Inversion ‘

|

‘ Cooling ‘
]

‘ code/ label ‘

‘ pasteurization — Storage > Dispatch

1.Whether all ingredients and packaging materials are accounted for

2.Sequence of operations including introduction of raw materials into the process

3.Time and temperature characteristics for all raw materials, intermediate and final products, including
possible delays.

4.Reuse and rework loops.

5.Design features of the equipment

HACCEP principles

1.Conducting hazard analysis

2.Determination of critical control points

3.Establishment of critical limits

4.Establishment of a CTC monitoring system

5.Establishment6 of corrective actions in case of CTC out of control CTC out of control
6. Establishment of the procedure for verification of the HACCP system
7.Establishment of record-keeping procedures

5.2 HACCEP principles. Conducting hazard analysis

Recommendations of the Codex Alimentarius Commission
List all potential hazards:

-biological;

-chemicals;

-physical;

Analyze and identify significant hazards

Consider possible control measures

Risk Analysis Worksheet
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Why?

Measures to

Potential risks Should this (Justification prevent,
Ingredients identified, potential risk be | for the decision | eliminate, or Is this step a
or controlled or considered in the | made in the mitigate the risks | control point
Processing improved at this HACCP plan? previous included in your (CPT)? (Yes /
steps stage (Yes / No) column) HACCP plan? No)

Hazards are biological, chemical, physical agent in a food product or a condition of a food product that
has the potential to adversely affect human health.
Hazards can be biological, chemical and physical.
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A distinction is made between the following hazards:

Biological hazards include pathogenic bacteria, viruses and parasites salmonella, listeria, staphylococcus,
botulism).

Chemical hazards include substances that may cause illness or injury through non-delayed or prolonged
exposure (pesticides, radionuclides, heavy metal salts, mycotoxins, residues of detergents and
disinfectants, food additives of limited use) and may also include allergens.

Physical hazards include any physical material that should not normally be in a food product
and may cause illness or injury to the person who consumed the product (shards of glass, plastic,
metal)

Biological Chemical Physical
Salmonella Washing Glass 1
Listeriamonocvtogenes Disinfectants Metal
E.coli0157
Bacilluscereu:
Clostridium Migrating substances from packaging
Campvlobact Food chemical additives
Viruses o0 g
Parasites
Animal diseases Allergens ﬁ e
Anv organism in food that Anv substance that Any item that isn't
could spread the disease, used or . should be in the food.
that could cause comes in contact with that could cause

that could cause illness or injury

a‘;;gnc?:::nz:z i:f\ii‘sfidr from an individual who has
productificludirglergeny this product.

an illness in an individual
bv nroduct.
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Product contamination is a physical risk if it could result in injury/illness to the consumer.

5.3. Principle 2. Determination of critical control points

It is necessary to establish control measures for significant hazards identified at the technological stages
of production.

The application for determining the CTC is sequential questions to determine if a control point is a critical
control point.

Critical Control Point (CCP)

The stage of the technological process at which it is possible to control and prevent, eliminate or reduce
the hazard.

Generally, the last stage where a hazard can be effectively managed and after which the hazard does not
reoccur.

HACCP Plan.

A shift document based on HACCP principles and containing a methodology (algorithm of actions) to be
followed to ensure control of a specific process or procedure.

Significant hazards inherent to a product or associated with a particular process step should be controlled
by HACCP(CTC)
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CCP

heat treatment
pasteurization,
sterilization

cooling
low-temperature
storage

Raw material acceptance
animate
potentially dangerous

Incorporation of ingredients

limited
utilization

sifting, /
filtration

metal detection

Control steps-any steps by which biological, physical, and chemical risk factors are controlled.
TSC- steps that can and should be controlled to prevent or eliminate food safety hazards, or reduce them

to an acceptable level.

Decision tree for CCP

arTane TexHoNorM4ecKkoro npouecca?
+ : kR
na [ HET ] BHeCTHM nameHeHus B atan,
i npouecc nnu NpoaykT
+
2. HeoBxoamm N KOHTPOSMEL Ha
AaHHoOmM aTane?
+
[ HET I—»E‘ro He KK1i
-

3. PazpaboraH N AaHHbLIA 3Tan TeXxHONoOrM4ecKkoro
npouecca cneunanbHO OnA YCTpaHeHMA Ui CHYoKeHWMA
O3aHHOWM ONacHocTn?

4. MoxeT Ny gadHHasi ONacHOCTE MNPOABUTECH UMK
NMPeBbICTh JOMNYyCTUMbIA YPOBEeHb Ha gaHHomM aTane?

-

(an ] (rer ) By

5. MoryT nu cneayrouime atanbl YyCTPaHnTe OaHHYO
oNnacHocTe MM CBECTY BO3MOXKHOCTE €8 NoABNeHus 00

AONYCTHUMOIO YpPOBHSA?

[ 1. CywecTByeT N1 KOHTPOMEL JaHHOM ONacHoCTW Ha gaHHOoM J_ i

X

HACCP Plan Form
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Risks to be Critical limits for - . . Verification Documentation of
. . Monitoring Corrective actions .
included in the each control actions procedures
HACCP Plan measure

What | How | Frequency Who
Example of a HACCP plan (pasteurized milk)
Table of Contents

KCP number KKT 2

process 10 Pasteurization

Threat Residues of pathogenic microorganisms and heat-resistant spore-forming bacteria (Salmonella,

Biological threat Campylobacter, enteropathogenic Escherichia coli, Staphylococcus aureus, Yersinia enterocolitica,

Listeria monocytogenes, Bacillus wax bacillus)

The reason for the threat By reducing the pasteurization temperature, pathogenic microorganisms have a chance to survive

Control measures Temperature and time control (milk flow volume) by ultra-high temperature heating method

Critical limits Heat pasteurization temperature: not lower than 125°C.

(Normally, the pasteurizer operates at 130 °C as the set temperature. The flow switching valve is

triggered automatically when the temperature drops below 125 °C)

Monitoring method Pasteurizer heating temperature
What (D Automatic thermometer
How . .
(2 Manual thermometer in production
Frequency The start and end times of the pasteurization process, and every hour during production, a visual
Responsible person observation of the thermometer will be made and recorded. (for @ and )

Person in charge of the pasteurization process

Corrective actions When the thermal pasteurization temperature has deviated from the critical limit

. If the FDV (flow diverter valve) is triggered automatically, milk will collect in the container. The
following operation will therefore be carried out.

. Dispose of the milk from the pasteurizer and the milk from the storage tank (next stage of

Correction production) can be used for production.

. Find out the cause of the abnormality (temperature drop)

. Once the occurrence factor is confirmed, CIP cleaning will be performed and the process will be
restarted. (By the person responsible for the pasteurization process. Each time a deviation

Responsible person occurs.)

. If the FDV does not function properly, stop the entire production process manually. (By the
person responsible for the pasteurization process. Each time a deviation occurs.)

. Inform the production manager

. Stop shipping product (reuse milk for processing)

. Re-pasteurize the milk from the pasteurizer and storage tank

. Find out the cause of the abnormality (temperature drop)

. Once the occurrence factor is confirmed, a CIP wash will be performed and the process will be
restarted. (By the person responsible for the pasteurization process. Each time a deviation

occurs.)
Verification method . Checking the operation of the flow distribution valve (before and after production, by the person
What responsible for the pasteurization process)
How . Confirmation of the monitoring record (every production day, by the production manager)
Frequency . Check of pasteurizer and homogenizer operability (quarterly, by the person responsible for each
Responsible person process)

. Calibration of automatic thermometer and manual thermometer in production (once a year, by
the person responsible for each process)

. Confirmation of corrective action record (each time a corrective action is performed by the
production manager)

° Confirmation of the microbial test result (each batch, by the quality control staff).

Title of document Daily Pasteurization Report, Pasteurizer Maintenance and Daily Inspection Report, Corrective
Action Report, Automatic and Production Area Thermometer Calibration Report, Microbiological
Test Report.
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5.4.Principle 3: Establish critical limits for each CCP

Identify and confirm critical limits for each CTC

Critical limits should be measurable

Controlled parameters may include temperature, time, moisture pH, water activity, organoleptic
parameters.

The rationale for the selected critical limits must be documented.

Critical limit-a criterion that separates the acceptable from the unacceptable.

The limit value is set to determine if the CTC is under management.

Critical limits should be based on a scientific point of view

CRITICAL LIMITS MAY BE BASED ON FACTORS SUCH AS:

Temperature, time physical measurements humidity, water activity, pH factor titratable acidity, salt concentration,
active chlorine level viscosity, preservatives

Example: shop for preparation of meat semi-finished products from meat (beef)

Biological hazard abdominal microorganisms (Salmonella spp.)

process KKT Critical limits

Preparation Yes Oven (oven) temperature - 155°F
Time-20 sec.

The thickness of the dough is lem
Composition of semi-finished product
Humidity in the oven: 10%

For heat treatment these values are time, humidity, temperature. The selected values should be based on
the specifics of the technological process and ensure its control. Critical limits are closely related to
preventive actions, which must be established for each hazardous factor. Preventive actions are aimed at
eliminating the possibility of consequences that may arise in the absence of control.

5.5.Principle 4. Establish monitoring procedures for each CTC

Establish procedures for the use of monitoring results.

Establish CTC monitoring requirements to regulate the process and maintain control.

Process regulation when monitoring results indicate a trend toward loss of control at the CTC.

Identification of responsible person

Set monitoring frequencies

Keeping protocols on the results of monitoring.

Monitoring - A planned sequence of observations or measurements to assess whether the CTC is arriving
under control and to produce accurate documentation for future use in verification.

The methods and frequency of monitoring should enable timely identification of critical limit
exceedances, adjustments and product isolation.

Monitoring must be accurate and in real time.

Physical and chemical measurements are prioritized over microbiological testing because they can be
performed quickly (during the production process)

For example:

Measuring the temperature on the product surface during acceptance

Checking the operation of the filter integrity metal detector

Measurement of the temperature in the thickness of the product after heat treatment

Temperature measurement in cold storage chambers.

Pn / acidity level measurement
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Tponeayprl MOERTOPHHIA
JTan upo- Kouvponm- Kag | JansHch Keppesams
Me | mecca, pyel:an O yre | Kakmm o orseua " P er:;- KOpPeKTH-
Wi | obnekT | . | mame- | ofpa- | BT |er man ;lz:;m_ pylomue xeii-
KOHTPOSH Teas) paerca?| 3som? BRImON-| U, cTBHN
: HAeT?
TlokazaTenu
xumugeckol | Maru-
HpaEm- | omacHOCTH H | OHpyo- = Kypran Bc(:::pm no-
Ka — TEXHOIOTH- nrHe § 1pass 10 xomTpONS ne?eowuem;,
1.1 | BxoAHo#H JeCKHe! BeIec- ~ REeR A | rrrr | m o | anGop o
gt B P 3 B HOMIETO CTaBIIHKA,
chIporo OIHX H danscu- & coaT4uKa pisnish Hox60p ac-
momoxa | nesumdmoa- | drma- = . sl
PYIOLIK UHA OPTHM
Cpencrs
CHALLENGES

Recognize the importance of monitoring
Determine "what" you will monitor

" How " will you monitor

"How often" will you monitor

"Who" will monitor the "person in charge"
Types of monitoring

Observations

Measurements

Continuous

Periodic

Quality

Quantitative

FOR EXAMPLE: SIEVE
Track what? SIEVE
How to track? Visually

When to track? At the beginning and end of shifi.

Who should control? Production worker

Review monitoring records observe trends adjust the process avoid deviations
May identify discrepancies/deviations from standard operations.
May indicate the need for equipment maintenance

Create an entry log;

Identify who is responsible (position)
What is monitored

How monitoring will be conducted

When, how often (frequency) monitoring will be conducted

Where monitoring will take place

Protocols confirming compliance with the CoP.
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HACCP Plan Form

Critical Risks to be

. X Critical limits Corrective Verification Documentation
Control included in for each control actions actions of procedures
Points the HACCP e P
(CCPs) Plan

5.6.Principle 5: Establish corrective action procedures for each CCP

Corrective Action Objectives:

1.Find the cause of deviation and their timely elimination

2.After the corrective action, control for resumption of CTC.

3.Whether all measures have been taken to prevent a second rejection.

4.Product dangerous to health, does not enter the retail network

5.Persons with a thorough understanding of the HACCP process, product and plan should be designated
as responsible for implementing corrective actions.

6.The sooner a deviation is detected, the easier it is to apply corrective action and the greater the
opportunity to minimize the amount of unsafe product.

Develop specific corrective actions for each CTC to address deviations

Corrective actions taken if critical limits are exceeded shall be described in the HACCP plan

The cause of the discrepancies has been identified and the parameters managed by the CCP have been
brought back under control.

Repeat non-compliance warned

Management of potentially hazardous products to prevent them from entering the trade network

Documentation of corrective actions and actions with potentially hazardous product

Planned corrections and corrective actions taken if critical limits are exceeded shall be described in the
HACCEP plan.

HACCP Plan Form
Critical .RlSkS to ‘t_)e Critical limits - Verification Documentation of
Control included in for each control Monitoring actions rocedures
Points the HACCP measure P
(CCPs) Plan What | How | Frequency | Who

These actions shall ensure that the cause of nonconformities is identified, that parameters managed in the
CTC are brought back under control, and that recurrence of the nonconformity is prevented.

For example; the milk temperature in the pasteurizer has dropped below the critical limit, stop the milk
flow until the temperature is restored, check the heating cooling equipment and determine the cause of the
temperature deviation is repaired if necessary to resume.
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MoOHUTOPUHT

OTKVIOHEHMHME

Name

op Journal Entry
C
Yes(v') | Title of the |yes(v') Title of the
document document

Cleaning, disinfection of machinery,
equipment and appliances

Calibration of instrument (thermometer,
pressure gauge, flow meter, etc.) and
equipment (sterilization, water purification)

Water quality control implementation plan

Pest elimination and monitoring works

Waste storage and disposal

AN | B~ W

Checking the acceptance of raw materials
and shipment of finished products

~

Inspection of food samples

Measures in case of emergency (contacts
of emergency services, Ministry of Health,
etc.)

Measures for recalled products, actions
for returned products (place of storage
and method of disposal of recalled and
returned products)

10

Conducting medical examinations and
fecal tests on employees

11

Hand washing, personal hygiene control,
health check before starting a shift

12

Assessing knowledge and delivering
training
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Mouyemy ? 1
Mouemy ? ﬂ
Moyemy ? 1
Moyemy ? ﬂ

The order in which corrective actions are performed;

Corrective action, an action aimed at eliminating the cause of a detected nonconformity or other
undesirable situation.

-identifying outliers.

-Follow the documented procedure to determine the cause of the deviation.
Taking certain steps to eliminate the deviation.

Addressing other issues to avoid a similar situation in the future

Records of corrective actions and corrective action;

Up-to-date records of product production.

A standardized form containing:

Rejection.

Causes of deviations.

Reason for product retention.

The date and code of the withheld product.

Quantity of potentially hazardous products.

Information on further use and/or return of products to the technological process
Name of person in charge.
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HACCP Plan Form

Critical Risks to be Critical limits Verification Documentation of
Control included in for each Monitoring actions rocedures
Points the HACCP control P

(CCPs) Plan measure What | How | Frequency | Who

5.7.Principle 6. Establish verification procedures

The purpose of verification is to ensure that the system is functioning as intended and is updated based
on currently available information

Verification involves the use of methods, procedures or tests, in addition to those used in monitoring, to
establish whether the HACCP system is working as intended The verification process can be divided into
continuous and periodic phases.The resultant system minimizes the need to sample and test large
quantities of product.

For example: a CTC verification event.

Calibration of monitoring instruments.

Analyze documentation and perform calibration.

Targeted sampling and testing.

Analysis of CTC documents.

HACCEP system verification.

Observations and internal audits.

Microbiological testing of the final product.

Government inspections/third party audits.

VALIDATION AND VERIFICATION
There are two types of procedures for confirming that your HACCP system is functioning effectively:
Validation (confirmation) - obtaining a food safety certificate confirming that the management measures
implemented according to the HACCP plan and the production program of mandatory preliminary
measures are capable of being effective.
Verification (verification) - confirmation of compliance with established requirements by providing
objective evidence.
Validation is performed when products are developed before they are released to the market. In order to
ensure that the released products meet the requirements, the products contain ingredients in the specified
quantities and all their properties (such as taste, color, consistency, etc.) are also within normal limits. If
Validation is not properly carried out before shipment, it is carried out at the customer's premises. This is
only allowed in certain cases, for example, if the customer needs the product to start developing his own
product. Such a product can only be delivered to the customer if its safety for the customer has been
confirmed and the validation results are within the normal range.

Verification Procedures
Three basic verification procedures:
I. Review of records
I1. Calibration of monitoring instruments, including other instruments
II1. Product testing

Verification/validation procedures
Verification procedures that do not include monitoring of the TOC are not end-of-process quality
assurance, as an effective HACCP plan should be sufficient to eliminate hazards. Validation with
respect to HACCP processes can be performed during the analysis of HACCP processes to ensure that
the HACCP plan is working correctly, monitoring of the TOC is being conducted, and records of
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corrective actions are being maintained. This table defines independent experts as "other than those
who prepared the HACCP plan" and may include "additional technical expertise as well as laboratory

testing."
Example of Verification Procedures
Action [Frequency] IResponsible Control
Verification of the Annually or when Head of
planning procedure the HACCP plan EeAage(iP Team organization
changes
Initial validation of the Before and during HACCP group
HACCP plan the initial Independent
implementation of expert(s)
the plan
Subsequent verification When the limits of the HACCP group
of the process plan, KKT change,
change of HACCP significant changes Independent
. ; expert(s)
equipment after a system failure,
etc.
Verification of KCP As described in the According to the

According to the

plan

monitoring Cook}ng. plgn (e.g. once per HACCP plan (c.g., HACCP plan (e.g.
temperature monitoring) shift . . quality control
line dispatcher)
department)
Verification of corrective Once a month actions .
. o . Quality  Assurance
action monitoring to show compliance R HACCP group
. Division
records with the plan
Comprehensive Once a year Independent
verification of the HACCP P Head of organization
expert(s)

Recommended

That periodic comprehensive verification of the HACCP plan be carried out by an impartial
independent body: internal or external bodies
Verification shall include:evaluation of the hazard analysis and each element of the HACCP plan,
verification of all flowcharts and related plan records.
The results obtained can be used to make changes to improve or correct deficiencies in the HACCP

plan.

Verification is a step that the HACCP team can use to see if their plan is working or not.
Regular process analysis is paramount to ensure that the process is evolving, keeping pace with
changes in the organization's people, changes in processes, especially due to changes in raw
material supply, and changes in the business itself.
Without regular verification, a HACCP plan will be a pile of documentation that gathers dust in a

closet.
Validation process

Validation- part of the verification system
Company, confirms that the HACCP Plan controls the identified risks in the validation process
The company has evidence of how each KCP was installed

For example:

Milk sterilization: confirmation of sterilization time and temperature for a large number of

microorganisms

Re-validation Frequency: At least one year after the initial HACCP plan is developed - Any change in
processes may affect the risk analysis

Evaluation of the implementation of the HACCP Plan
Confirmation of the actual operation of the HACCP plan

1.Is monitoring conducted according to the established frequency of the HACCP plan?
2.Are the instruments set up and usable properly?
3.Are the instruments working accurately in good condition?
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4.Is the instrument validated according to the established HACCP plan?

5.Is monitoring data recorded instantly and accurately?

6.In case of deviation from the operating limit, are corrective actions taken?

7.Are corrective actions properly recorded?

8.Is any method of verification, such as product testing, conducted in accordance with the HACCP plan?
9.Are the results of the verification method properly recorded?

HACCP Plan Form

Critical Risks to be Critical limits . .

. . - Corrective Documentation
Control included in for each Monitoring actions of procedures
Points the HACCP control P
(CCPs) Plan measure What | How | Frequency | Who

Verification of records and evaluation

Review (verification) of records

The record is complete and correct

The specified control is suitable

If the CoP is not appropriate, appropriate corrective actions are taken

Product validation and/or testing is conducted in accordance with the HACCP plan

Verification of records is done at the right time

Verification of records and evaluation

Documents for evaluation are required.

KCP monitoring records.

Records of corrective actions by the TSC.

Inspection records.

Sanitation monitoring records.

HACCP Noncompliance Report.

Describe the observational data.

A simple and concise explanation available from the production side.

The report should contain material issues, the results of the observations should reflect on potential risks.
For conciseness, the report should be sorted by the content of the observations.

The report's conclusion should not be based on a personal viewpoint and on an unjustified assessment
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Specific instances of non-compliance with HACCP

Significant discrepancies

Incorrect entries.

In case of deviation from the KP, corrective actions have not been carried out or corrective actions have
not been carried out properly.

There was no monitoring of the KKT or monitoring of related activities.

Minor non-compliances

The HACCP plan is not in place despite the need.

The HACCP plan is not compliant.

There are no measures to control some/all significant risks.

HACCP records are missing/or inconsistent records.

No action has been taken on the issues in terms of hygiene control and/or there are no records of
rectification.

Hygiene control monitoring was not carried out.

Minor non-compliances

There was no review of the records.

Re-validation of the HACCP plan was conducted by an incompetent person

There is no record and/or no date on the HACCP plan

The records do not have the appropriate signatures/dates of who kept the records or the reviewer's notes
The date of the HACCP plan check is inconsistent on o date and year.

5.8. Principle 7. Establish record-keeping procedures

All HACCP procedures must be documented

Documentation and record keeping should be appropriate to the nature and size of the enterprise and

sufficient to support CAASP controls

Recommendations developed by experts can be used as part of the documentation provided that they reflect
the specific food operations carried out by the establishment. The documents confirm that critical limits
have not been breached and that appropriate corrective action has been taken when critical limits are

breached.
Documents confirming the application of HACCP principles

Protocols recording the implementation of the preparatory steps and the application of the 7 HACCP

principles.
Product Description Protocols.
Protocols for describing raw materials, ingredients and product contact materials.
Block diagram of the production and description of the process stages.
Hazard identification and assessment protocol
Protocol for categorizing management measures
HACCP plan
Critical Limit Validation Protocol
Development of a HACCP plan
The HACCP plan shall be documented and shall include the following information for each critical
control points (CTCs);
Factors causing food hazards to be managed in the CTC.
Management measures
Critical limits
Monitoring procedures
Corrections and corrective actions to be taken if critical limits are exceeded
Responsibilities and powers \
Monitoring records.
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HACCP Plan Form

Critical
Control
Points
(CCPs)

Risks to be Critical limits for Monitorin Corrective actions Verification
included in the each control & actions
HACCP Plan measure

What | How | Frequency Who

6. HACCP inspection

6.1. Principles and personal qualities in inspection (audit) based on ISO 9001

-Presumption of good faith of business entities;

- contradictions and ambiguities in the legislation of the Kyrgyz Republic establishing mandatory
requirements cannot be used against business entities;

- if a business entity in its activities has applied a rule of law that contradicts another rule of law, its actions
are proper and are not considered unlawful;

- non-interference in the activities of business entities;

- legality, objectivity and transparency in the activities of authorized bodies;

- inadmissibility of duplication of departmental and interdepartmental control and supervision during
inspections;

- financing of inspections by authorized bodies only from the state budget;

- Establishment of mandatory requirements subject to inspection by laws, resolutions of the Government
of the Kyrgyz Republic;

- mandatory informing of business entities by the authorized bodies about normative legal acts of the
Kyrgyz Republic establishing mandatory requirements, compliance with which is subject to inspection;

- continuity and promptness of the audit, i.e. full and as fast as possible implementation of the audit within
the established timeframe.

6.2. Regulatory requirements for inspection in production Established requirements
for food production

Inspection is carried out only on the basis of national legislation and requirements, and EEU norms
Prescription of the Ministry of Economic Development and Trade of the Kyrgyz Republic, Order of the
Supreme Council of the Ministry of Agriculture of the Kyrgyz Republic, personal ID of the inspector,
including HACCP inspection documents (HACCP Plan, Production Check-Lists, Inspector's Check-List,
ACP and Prescription of the Supreme Council of the Ministry of Agriculture of the Kyrgyz Republic).

6.3. Procedures and stages of HACCP inspection at production facilities

Production is divided into office, production, and housekeeping parts.

HACCP inspection procedures:

-office -documentary;

-production from clean zone (packing, labeling shop) to dirty zone (production laboratory, milk
reception, pasteurization shop, butter shop, cheese shop, etc.);

-territory (hard surface, vehicle washing and hovering, parking, garbage, de-barrier, etc.)
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HACCP PLAN CHECKLIST

Item / Activity - Principles

| Completed

Date

|Yes‘

No

l
\

Preliminary tasks are to assess inventory and current operations for food safety requirements.

Create a HACCP team that includes a person who has been trained in HACCP.

1.2 | Describe the product, its intended use and/or customer

1.3 | Describe operational production practices - types of pre-production programs.

L4 Develop a flow chart including raw material receipt, production process steps, processing equipment, packaging,
storage and shipping.

L5 | Determine compliance with existing regulatory requirements (GMP - Good Manufacturing Practices, USDA
HACCP, HACCP for juices, HACCP for seafood, SSOP - Standard Sanitation Procedures, LACF - Low Acidity
Canned Foods. Label information on allergens and more).

1.6 | Review and update food safety pre-event program SOPs.

2. Risk Analysis and Critical Control Points - Identify and assess potential risks that are likely to occur and determine
appropriate preventive controls.

2.1 | Conduct a Risk Analysis

22 Identify control measures including (but not limited to):

- Critical Control Points (CCPs)
- Other general controls required by the pre-event program (e.g., sanitation program, food allergen program, broken
glass elimination/prevention program, supply management, etc.)

2.3 | Consider design changes that will assist in managing / mitigating any potential hazards and reducing risk.

3. Critical Limits - Establish critical parameters and limits for each of the KCPs

3.1 | Critical limits have been defined and validated for each of the KKTs.

3.2 | The most commonly used limits are time, temperature, humidity levels, Aw (water ativity), pH, and visual
determinables (e.g., proper labeling of allergens)

4. Monitoring - Develop a monitoring system for each of the KCPs

4.1 Identify and prescribe appropriate monitoring activities (including their frequency) associated with preventive
controls to ensure that identified risks are significantly minimized or completely eliminated.

5. Corrective Actions - Establish procedures for corrective actions to be taken in the event of improper implementation,
control, non-compliance or inefficiency of the TSC.

5.1 Identify the corrective action procedures to be taken if the TSC is implemented incorrectly or found to be ineffective.

5.2 | Establish procedures for documenting corrective actions (e.g., corrective action completion form)

5.3 | Establish procedures for taking appropriate action to reduce the likelihood of recurrence of deviations.

5.4 Develop procedures to identify all affected products to ensure safety and prevent them from entering the market if
their food safety cannot be guaranteed.

5.5 | Develop a plan to recall and withdraw products from the market.

6. Verification and Validation - Establish procedures to verify that preventive controls are effective and that the
HACCP plan is working properly.

6.1 | Ag appropriate, establish scientific or other justification that measures to control risks effectively prevent, eliminate
or reduce them to a level that ensures food security.

6.2 | Perform an initial audit to verify that the HACCP Plan is properly developed and risks are effectively controlled.

6.3 | Establish a documented periodic reevaluation of the plan to ensure its relevance when (1) significant changes occur
that may adversely affect food safety, or (2) each year, whichever comes first.

6.4 | Establish programs to monitor external conditions and test products as verification as needed.

7. Documentation - Establish effective record keeping procedures that document the HACCP Plan

7.1 | Identify record keeping requirements (BT Act, HACCP, LACEF, etc.).

7.2 | Determine methods for maintaining and storing key HACCP plan records, and decide where and how long the
records will be stored (e.g., in the company office or at a specific site); ensure access to them.

8. Training - Create effective training programs for managers and line workers.

8.1 | Provide training to managers and employees who will develop and oversee the HACCP plan

8.2 | Establish a training/education program for operators who will implement the HACCP Plan

8.3 | Training on documentation and evaluation of its effectiveness has been conducted.
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Need for follow-up:

Description

Describe the
corrective actions

Responsible person for
follow-up?

When to implement
corrective actions?

Completed (Date)

References:
FDA website:

http.//http://'www.fda.govlFood/GuidanceRegulation/HACCP/.fda.govIFood/GuidanceRegulation/HACC

P/
USDA Web site: http.//fsrio.nal.usda.gov/haccp/meat-and-poultry-haccp
Codex:

http.//http://'www.fao.org/docrep/005/Y1579E/v1579e03.htm.fao.org/docrep/005/Y1579E/v1579e03. htm

Basic texts of the Food Hygiene Code -FAOIWHO 2004 and Annex to CACIRCP 1-1969, Version. 4

(2003)

Food safety management systems - requirements for any organization in the food chain - ISO
22000:2005-09-01, First Edition. GMA (Grocery Manufacturers Association) Food Safety Plan

Checklist, August 2011.

6.3.1 Hygienic control in dairy farms

(1). Hygiene management around the barn
Around the barn is essential:

1) Livestock housing

2) Processing room

3)Breeding management

4)Milking hygiene

5)Breeding, fertilizer management
6)Materials and dynamics management
7)Manure, waste management

(2). Tribal management is necessary:
1) Hygienic management of livestock

2) Milking hygiene management

3) Hygienic handling of feed and fertilizers

4) Hygienic handling of materials and veterinary medicines
5) Sanitary manure and waste management

Dairy farm hygiene management checklist

Address

owner's name

Tel

1 Facilities management

(1) Hygiene management around the barn of dairy cattle
(2) Dairy barn hygiene management
(3) Sanitary and hygienic maintenance of the raw milk processing plant

Inspection points

1I Feeding management
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Date of inspection

(1) Hygienic maintenance of dairy cattle

(2) Milking hygiene management

(3) Hygienic handling of feed and fertilizers

(4) Hygienic handling of materials and veterinary medicines
(5) Hygienic manure and waste management

Inspector

BcecTopoHHss oueHka

«BoT pe3ynbTaTbl Ballero COCTOsIHUS ynpaBrieHnsa rurmeHomn Ha doepme:
CtaHpgapTHbI 6ann oueHkn ByaeT npeacTaBnsATb cobon obwmin 6ann npuMeHnMbIX NyHKTOB. VIHCnekTop 3anvceiBaeT
6annbl 1 CKOPOCTb NPUOBPETEHUNA OIS KaXKA0ro NPUMEHMMOro npeamMeTa.

Koadbdomum
CraHpapT |3apabot cbehmy
MyHKTBI o eHT
KoHTponbHas Touka oueHKu HbIi 6ann |aHHble
npoBepku nprobpeTte
OLIEHKM Gannbl o
HUSI(%)
1 (1) YnpaBneHue rurmneHon BOKpyr MOfIOMHOro KOPOBHMKA 18
VnpasneHme (2) CaHuTapHo-rurneHmnyeckoe obcnyxmnBaHme XMBOTHOBOAYECKMX NomeLl 36
o6bekramu | (3) TUrmeHnyecknin KOHTporb Liexa nepepaboTky Cbiporo Monoka 20
poOMEXyTOYHbIN UTOr 74
(1) M'urneHnyeckoe ynpaBneHne XMBOTHOBOACTBOM 34
Il (2) M'wrnexHnyeckoe ynpaBneHne goeHvemM 34
Ynpasnenue |(3) M1rueHnyeckoe ynpasnexHue kopmamv v yaobpeHusamu 26
passeaeHune ((4) MmrueHnyeckoe obpalleHne ¢ matepyanamm 1 BeTepuHapHbIMm 16
M npenaparamu
(5) M'urneHnyeckoe obpaleHne ¢ HaBO3oOM 1 OTXo4amu 16
IpoMeXyTOYHbIN nTor 126
WTtoro 200
Kputepun
YpoBeHb npnobpetenns 90% unu Gonee: BHefpeHve o4eHb XOpOLUEro ynpaBreHUsi TMrmeHom
KoadpdpmumeHT npnobpetermns: 70-89%: B uenom xopoulee ynpasfieHne rurneHon
KoadhdmumeHT npnobpeterus: 50-69%: HekoTopoe ynpaBneHne rurmeHon Hy>KAaeTcs B yIyylueHnn
KoadbdmumeHT npnobpeTtenusi 49% nnu meHee: Heobxoaumo nepecmoTtpeTb obLiee ynpaBrneHue rurneHom
KoMMeHTapuu nHCNekTopoB:

1 Facilities management

(1) (1) Hygiene management around the dairy barn
"Inspection Points.

"

2 points On the farm, entry and exit of vehicles and unauthorized persons shall be restricted by gates, signs, etc., and the access path
shall be limited.

1 point Access to the farm is limited (no gates, signage, etc.).

-1 point There are no restrictions on the entry and exit of vehicles and people on the farm.

2 points Decontamination points and soda lime decontamination areas may not be organized on a regular basis (when infectious
diseases occur on nearby farms, etc.) Or the vehicle is not disinfected on a regular basis.

-1 point Disinfectants are not installed or vehicles are not disinfected.

2 points The road surface around the barn is paved or maintained in good condition and free of bumps, puddles and muddy water.

1 point Mostly maintained but there are bumps, puddles and muddy areas.

0 points Failure to comply.

| 2 points | Weed control around the barn is carried out regularly, weeds do not grow.
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| 1 point

Weed control is underway, but part of the area around the barn is overgrown.

| 0 points No weed control (overgrown with weeds).
2 points There are no items, trash or debris left around the barn.
1 point Items, trash and debris remain in a portion of the area around the barn.
0 points A lot of stuff, trash and debris is left around the barn.
2 points The area around the barn is landscaped and efforts are being made to beautify the environment by installing flowerbeds.
1 point We are trying to beautify the environment around the barn, but it's not enough.
0 points The area around the barn is not landscaped.
2 points All farm labor equipment is stored in a covered storage area.
1 point There is a covered storage area, but some farm equipment is left outdoors.
2 points The pen is kept in proper condition (no accumulation of manure, dirt, etc.).
1 point The paddock is in good condition, but partially in poor condition (some areas show accumulations of manure, dirt, etc.).
0 points The paddock is not maintained (significant manure accumulation, siltation, etc.).

* Objects without a corral are excluded from scoring.

O]

2 points Wastewater treatment is performed at facilities to prevent contamination of groundwater and river runoff.
1 point Drainage facility is present, treated, but some wastewater flows onto the site (incomplete treatment).
-1 point There is no drainage system and there is groundwater contamination or river runoff.

(2) Sanitary and

"Inspection Points."

hygienic maintenance of dairy cattle barns

2 points Only those who work there are allowed in and out of the barn.

1 point Entry to the barn is restricted (human access is not restricted).

-1 point There are no restrictions on people entering or leaving the barn.

@

2 points Offensive sanitizing receptacles and hand sanitizers are installed at entrances, etc., and are properly managed.

1 point Some of the above decontamination equipment (stage decontamination tank only, etc.) has been installed.

-1 point No disinfection equipment has been installed.

2 points If work clothes become soiled, replace immediately (at least once a day).

0 points The same work clothes are worn for 2-3 days, even if they get a little dirty.

-1 point Work clothes don't change for a while, even if they get very dirty.

2 points If there is serious damage such as a crack in a breeding tank or aquarium, window damage, or a leak in the ceiling, it is
repairable immediately.

0 points Even if there is damage, repairs will be made after some time.

-1 point Even if there is damage to the barn, no repairs are made.

2 points The barn is always tidy, there are no items other than those used in work (no unnecessary items).

1 point The barn is relatively tidy, but some unnecessary items are present.

0 points The barn is a mess.

2 points The cowshed is cleaned every day, always clean.

1 point The barn is cleaned from time to time.

-1 point The cowshed is rarely cleaned.

2 points The barn is disinfected once every two weeks or regularly applied with milk of lime once or twice a year.

1 point The barn is disinfected irregularly, once every few years.

-1 point The barn is not disinfected.

2 points | Measures are taken to prevent dogs and cats from entering (installation of mesh doors at the point of entry)

0 points | No measures are taken to prevent dog and cat intrusion, or dogs and cats live in the barn.

2 points Measures are taken to prevent the entry of wild animals such as mice and wild birds (installing mesh doors at entry points,

etc.).
-1 point Measures to prevent the entry of wild animals such as rats and wild birds are not taken. In addition, rats, wild birds, etc.
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often enter and leave the barn.

©

2 points | Screen doors, etc. are installed to prevent pest invasion.

-1 point | No pest prevention measures were taken.

2 points | Sanitary pests are routinely eliminated by spraying chemicals, germicidal lamps, fly tape, etc.

-1 point | Sanitary pests are not eradicated.

2 points There are records and they are kept for a period of time.

1 point Drug invoices and invoices from the contractor are saved and it is possible to trace the record.

0 points There are no records, can't be traced even if necessary.

2 points Adequate ventilation in the barn is provided by fans, opening and closing windows, etc., and a thermo-hygrometer is installed
for proper temperature and humidity control.

1 point Ventilation of the barn is sufficient, temperature/humidity sensor is installed, but these parameters are not controlled.

0 points Inadequate ventilation in the barn and lack of installation and control of temperature/humidity meters (poor ventilation and
poor temperature/humidity control)

®

2 points The aisles are well cleaned and dried.

1 point Aisles are cleared but not dry enough.

-1 point The aisles are filthy.

®

2 points Wild animals such as livestock, rats and wild birds sometimes contaminate the feed, but this is eliminated by cleaning the
feeder immediately.

0 points The feed may contain excrement from wildlife such as livestock, mice and wild birds, but the feeder should be cleaned
immediately.

-1 point The feeder is not cleaned. It is left unattended, even if wildlife excrement such as livestock, mice and wild birds have gotten

there.

2 points The impact of wildlife such as livestock, mice and wild birds is controlled by thoroughly cleaning the feeder and water tank.
No excrement, etc.

0 points The water tank is dirty or slimy with excrement from wild animals such as livestock, mice and wild birds. Any dirt trapped
must be cleaned out immediately.

-1 point The water tank is not cleaned. Wildlife, mice and bird excrement, dirt, slime are present.

@

2 points Regular water quality tests (color, odor, bacteria, etc.) are conducted to confirm the absence of contamination and are
recorded.

1 point Water quality tests have been conducted in the past to confirm there is no contamination, but no records are kept.

0 points No water quality testing was performed.

* Farms that do not use groundwater or spring water (using tap water) are excluded from scoring.

2 points Measures to prevent cattle slipping accidents, such as slip preventers, are properly implemented.

1 point Although measures are taken to prevent cattle from slipping, such as anti-slip agents, this is not sufficient because of the
damage.

0 points No measures have been taken to prevent livestock from slipping.

"Points to check."

(3) Hygiene management of the raw milk processing plant

2 points The processing hall and the barn are completely separated by partitions, doors, etc.

1 point There are partitions, doors, etc., but they can be open.

0 points No partitions, doors, or the processing room and barn are not separated.

@

2 points The entrance to the treatment room is always closed.

1 point Sometimes the entrance to the processing room is open.

0 points The entrance to the processing room is always open.

®

2 points A disinfectant tank is installed at the inlet and outlet of the treatment plant, and the disinfectant used and the number of
sanitizer changes are appropriate.

1 point A disinfectant tank is installed at the entrance and exit of the processing shop, but the disinfectant used and the number of
replacements are not consistent.

-1 point There is no disinfection tank installed at the inlet/outlet of the processing plant.

(@
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2 points The processing shop is always cleaned and kept clean every day.

1 point The processing shop is cleaned as contamination occurs, but cleaning conditions are inadequate.

-1 point The shop is not being cleaned.

2 points A hand sanitizer tank or hand washing area is in place, hand sanitizer or soap is being processed.

0 points There is a hand washing area, but only water washing.

-1 point Hands and fingers are not sanitized with disinfectants or soap.

2 points The treatment room is always tidy and there are no unnecessary items.

1 point The processing room is relatively clean, but there are unnecessary items.

0 points The treatment room is filthy.

2 points The treatment room is sufficiently ventilated with a fan, etc. and there is no accumulation of moisture, odor, etc.
1 point The treatment room is ventilated with an exhaust fan, etc., but humidity and odor persist.

0 points The treatment room is not ventilated with a fan, etc., moisture and odor persist.

2 points The treatment room floor is well drained and there are no congestion points.

1 point There is a part of the floor with poor drainage, water stagnates a bit.

0 points The floor is poorly dried and the drains stagnate badly.

2 points The milking system and filling tank are well cleaned and hygienic.

1 point The milking system and the fill tank are hygienic but cleaning is insufficient.

0 points Milking system, filling tanks are unhygienic (not cleaned).

©)

2 points The milking system and filling tank are regularly checked by specialists (contractors) at least once a year.
1 point Milking systems and filling tanks have been checked by experts (suppliers) in the past. Or it has been done independently.
0 points The milking system and filling tank are not inspected.

II Feed management
(1) Hygienic maintenance of cattle
"Points to check."

2 points We observe the health of cattle on a daily basis, such as healthy appetite and feces.

1 point We don't always monitor cattle health conditions such as healthy appetite and feces.

-1 point We do not observe cattle health conditions such as healthy appetite and feces.

2 points Cows with suspected disease are isolated, treated early and counseled.

0 points Cows with suspected disease are observed and treated by a veterinarian as needed.

-1 point Cows with suspected disease are left unattended.

2 points Personalized identification ear tags are quickly attached and communicated.

1 point From time to time, the wearing and reporting of individual identification ear tags may be delayed.

-1 point Individual identification ear tag not attached.

2 points Introductions, insemination, delivery date, treatment history, etc. are recorded in the lactation management logbook and kept.

1 point Introductions, insemination, date of delivery, treatment history, etc. are sometimes recorded in a lactation management logbook
and kept.

-1 point Introductions, insemination, delivery date, treatment history, etc. are not recorded in the feeding management record book.

2 points Breeding densities are established and breeding is done appropriately within this range.

1 point Although breeding densities are established, sometimes they may not be strictly adhered to.

-1 point The breeding density is not fixed and is always rigidly adhered to.

2 points The cow is inspected every day and if it is dirty, the dirt must be removed constantly so that the cow is always clean.

1 point Periodically the cow is checked, if it is very dirty, it is washed.

-1 point The cow is rarely inspected, even if it is very dirty, it is not washed.

2 points ‘ The hooves are trimmed regularly.

0 points ‘ The hooves are not trimmed on a regular basis.

®

2 points | Cows are sheared and dried regularly.

0 points \ Cows are not sheared or dried regularly.
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O]

2 points Clean and dry

1 point Sometimes cleaning is not done, there are areas that are dirty or not dry
-1 point Alittle cleaning, dirty and not dry.

©)

2 points Bedding is changed regularly and in sufficient quantity.

1 point The bedding is not changed regularly and may be a little short.
-1 point The bedding is almost never changed, it's short.

@)

2 points The program is set up as needed, vaccinations are administered.
1 point There is no program, but vaccinations are being administered.
0 points No vaccinations are administered.

®

2 points Information on treatment history of introduced cattle, hygiene status of the introduction source, etc. is obtained for each
introduction.

1 point Information such as the treatment history of the introduced cow and the hygiene management status of the introduced source
may not be available.

-1 point We did not obtain information on the treatment history of introduced cattle and the hygiene status of the introduced source.

2 points Intradosed cattle are kept in an isolated barn for a period of time and their health is monitored to ensure there are no
abnormalities.

1 point Introduced cattle are sometimes not quarantined or are quarantined in the same barn.

-1 point Intradosed cattle are not quarantined.

2 points The health status of the cows to be shipped is necessarily checked (calves, etc.).

1 point The cows (male calves, etc.) that are sent out are checked for health from time to time.

-1 point The health status of the cows (male calves, etc.) being shipped is not checked.

2 points Fallen cows are immediately examined by a veterinarian and his instructions are followed.

0 points Fallen cows are sometimes examined by a veterinarian, his instructions are not always followed.

-1 point Fallen cows are not examined by a veterinarian.

2 points The place where the fallen cows are taken out and the machines used are disinfected every time they are taken out.

1 point The place from where the fallen cows are removed and the machine used are not disinfected every time.

0 points The place of removal of fallen cows and the machines used are not disinfected.

2 points I get information through vets, magazines, flyers, internet, seminars, etc.

1 point I only get information by listening to other people.

-1 point Not getting the information in any way.

"Points to check

(2) Milking hygiene management

2 points The milking system is checked every day.

1 point The milking system is checked periodically.

0 points The milking system is not inspected.

2 points | Correctly set up according to the disinfectant manufacturer's standards.
-1 point ‘ The customization is not up to standard.

2 points The dip tank is rinsed every day and the liquid is always changed.
1 point The dip vessel is not washed, only the liquid is changed.

0 points The dip tank is not rinsed, the liquid is not changed every day.

2 points Pre-squeezing is done 5 times for each nipple.

1 point Pre-draining is done 1 time for each nipple.

0 points Pre-surrendering is not done all the time.

-1 point No pre-moistening is done.

2 points \ A mug is obligatory for the first trickle of milk.

1 point \ A mug for drinking the first trickle of milk is not always used
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| 0 points \ A mug for drinking the first trickle of milk is not used
2 points | Teat cleaning is done with an individual wipe for each cow.
-1 point | Teat cleaning is not done with an individual wipe for each cow
2 points \ Dries with a paper towel or something identical.
0 points ‘ It's not drying in any way.
®
2 points The milking cup is attached 1 minute to one minute 30 seconds after pre-squeezing, and milking is completed in 5-6 minutes.
1 point There is a slight difference in milking cup and milking time after pre-squeezing.
0 points There is a big difference in milking cup and milking time after pre-milking.
2 points | Dipping is done immediately after finishing milking.
-1 point [ No diving is done at all.
©)
2 points Recommendations for the operating temperature of cleaning and disinfecting agents are as follows:
. Rinse immediately after milking: 38-43 degrees Celsius
. Alkaline circulation cleaning: 70 degrees or more at the beginning, 38-43 degrees at the end
. Acid circulation cleaning: 70 degrees or more at the beginning, 38-43 degrees at the end
. Acid rinse: 38-43 degrees.
e After rinsing: normal temperature up to 43 degrees Celsius
-1 point Cleaning and disinfection: the temperature of each cleaning process is not respected.
2 points ‘ We fully understand the purpose of using alkaline and acidic detergents and properly clean the milking system.
-1 point | The purpose of the use is not fully understood and is not properly executed.
2 points A PL tester is always used and if any abnormalities are found, medical attention should be sought from a veterinarian.
1 point A PL tester is always used, but referral to a veterinarian should not be made even if any abnormalities are detected.
-1 point The PL tester is not used, referral to a veterinarian for medical attention should not be made.
2 points Cows treated are identified and recorded by labeling.
1 point A treated cow is identified only by identification such as labeling or recording.
-1 point The treated cow is not identified.
@®
2 points Simple boards etc. have been installed in the barn to provide communication and control.
1 point We only keep in touch and make decisions verbally.
-1 point No contact with employees.
2 points ‘ All raw milk from treated cows is disposed of properly.
-1 point | Used for feeding lactating cows without culling.
©
2 points After the dispatch restriction period has expired, a check is always performed before dispatch.
1 point After the dispatch restriction period has expired, only the treating department's verification is performed and other departments
do not perform verification.
-1 point Only rest from medication is observed and no testing is done.
2 points Milk temperature is always recorded after milking and during shipment.
1 point The milk temperature is always recorded at the time of shipment.
-1 point Intermittently recorded or not performed at all.
(3) Hygienic management of feed and fertilizers
2 points Purchased from a reputable supplier, such as a licensed supplier, and guaranteed as to ingredient content.
1 point We don't have a verified permit, but we use a vendor that also works with neighboring farms.
0 points The supplier is not paying proper attention.
@
2 points There is a receipt/payment ledger and all items are recorded.
1 point There is no receipt/payment ledger, but invoices are kept.
-1 point There is no receipt/payment ledger and invoices are not kept.
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®
2 points Ingredient content is checked each time the product is received.
1 point At the time of delivery, ingredient contents are confirmed for some items.
0 points The contents of the ingredients are not confirmed at the time of delivery.
2 points No free samples are used whose ingredients cannot be documented. Ingredients are documented.
1 point Free samples from trusted suppliers are utilized by verbally confirming the ingredients.
-1 point Free samples are used without confirmation of ingredients.
2 points Based on the ministerial regulation on the standards of feed ingredients and feed additives, the required items are recorded
and kept in the ledger after the feed is used.
1 point It is possible to trace records back to invoices.
-1 point There are no records and they can't be tracked even if necessary.
2 points Good organization of subjects.
1 point Not all items are organized.
0 points There's no order.
2 points The feed is used in the correct order on a first-come-first-served basis.
1 point Some feeds are used on a first-come-first-served basis.
0 points Due attention is not paid to the manner in which feed is utilized.
2 points The feed warchouse is clean and disinfected and free of mold.
1 point The feed warehouse is not always cleaned and disinfected.
0 points The feed warehouse is not cleaned and disinfected.
2 points The feed tank and storage area are undamaged and kept dry.
1 point The feed tank is partially damaged.
0 points There are damaged parts in the tank, there is a risk of rainwater ingress.
2 points Prevent animals from entering the feed storage area.
1 point Partial measures are taken to prevent animals from entering the feed stores.
-1 point Preventing animals from entering the feed storage area is not done.
2 points We regularly exterminate rats, wild birds, etc. in feed stores.
1 point Extermination of rats, wild birds, etc. at the feed store is carried out irregularly.
-1 point No extermination of rats, wild birds, etc. was carried out in the feed store.
2 points Feed is stored separately from other materials.
1 point The feed is partially stored indoors with other materials, but everything is neat.
0 points Feed is stored in the same room with other materials, clutter.
2 points Entry and exit of vehicles are identified and sanitized on a mandatory basis.
1 point Disinfection is possible and is done from time to time.
-1 point No action has been taken on the vehicles.
(4) Hygienic handling of materials and veterinary medicines
"Points to check."
(©)
2 points [ Purchased from a licensed supplier with proven shelf life, quality and ingredients.
0 points | No due consideration is given to the vendor.
)
2 points For pesticides, receipt and payment records are recorded for all items.
1 point There is no record book for pesticides, invoices are kept.
0 points There are no records or invoices for pesticides.
©)
2 points Storage of materials is organized for each item.
1 point Some items in the materials warehouse are not organized.
0 points The warehouse is a mess.
[@
| 2 points ‘ Prevent animals from entering the material storage area.
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| 0 points No measures have been taken to prevent animals from entering the materials warehouse.

®

2 points For disinfectants and cleaning supplies, records of receipt and payment are recorded for all items.

1 point No record book is kept for disinfectants and cleaning agents, only bills of lading.

0 points No records or invoices are kept for disinfectants and cleaners.

®

2 points ‘ Disinfectants are stored in a cool and dark place.

0 points | Storage space for disinfectants is not given adequate attention.

@

2 points Preparations are kept in order and stored in a cool and dark place.

1 point Animal medications are kept in order and stored at room temperature.

0 points The place of storage of veterinary medicines is not identified and organized.

2 points Necessary questions regarding the use of medicines based on the Ministerial Decree on the Regulation of the Use of Veterinary
Medicines (date of use, individual number, etc.) are recorded and kept in books.

1 point Veterinarian's instructions are stored, records can be tracked.

-1 point There are no records, impossible to trace even if necessary.

(5) Sanitary manure and waste management
"Inspection Points."

©)

2 points ‘ There are prerequisites for manure management.

-1 point | There are no necessary manure management conditions.

)

2 points To prevent splashing or leaking of the substance solidified by adsorption of manure on bedding, etc., it is made of waterproof
materials such as concrete and provided with side walls. Alternatively, as a simple method, the top and bottom are covered
with a waterproof film.

0 points Some items are inconsistent (e.g., concrete structure but no side walls).

-1 point Excrement is left as is, splattered or accumulated outdoors.

©)

2 points As for liquid substances such as urine and sludge, storage tanks should be made of concrete, watertight sheets, steel sheets,
etc. to prevent wastewater from entering the ground.

0 points The storage tank is installed but not made of impermeable materials (concrete, watertight sheeting, steel sheeting, etc.).

-1 point It's left as is, with feces.

@

2 points Fairly fermentable through reduction and the use of a fermentation gas pedal.

1 point Partial fermentation.

0 points Not fermented.

®

2 points Regularly check for cracks and tearing of the film.

1 point Checked periodically.

0 points It never checks out.

®

2 points \ If cracks or tears in the film are confirmed, they will be promptly repaired.

0 points | Even if confirmed, not eliminated.

O]

2 points The annual amount of livestock excreta, treatment method and amount by treatment method are recorded.

1 point Not everything is written down, but some items are.

-1 point No records are kept.

2 points l Request for disposal to an industrial waste recycling company.

-1 point \ Not handled by an industrial waste recycling company.

e 2 Likely risks on the dairy farm and how to deal with them

- animal health, use of veterinary medicines
-Wealth of the territory in terms of especially dangerous animal diseases (timely scheduled preventive
measures)
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-feeding (feed test protocols)
-maintenance (hygiene requirements cleaning of the room, manure)
-Milking hygiene (according to the Instruction on personal hygiene, utensils, equipment)

o Standards for Japanese hygiene control in a dairy farm. Standards of hygienic control of
fattening of a dairy farm

Strict requirements

The use of antibiotics is authorized only for the treatment of bovine mastitis and trauma. Even after
administration, it is stipulated that "the period during which the antibiotic remains in the milk after the
ingestion or administration of a drug affecting milk, it must not be sent".

Raw milk is tested twice: when it is shipped from the dairy farm and when it is received at the plant. If
antibiotics are detected, all raw milk collected is discarded. Only milk that has been thoroughly tested is
accepted as raw milk in the factory tanks.
e All dairy farms in Japan who are going to implement HACCP must comply with the items on
the sanitation checklist.
» If a dairy farm has passed all items on the checklist, it is ready for HACCP certification.
HACCP Farms Japan

Control according to SanPin Control according to HACCP
Dairy Farm
Disinfecting, daily monitoring, recording and accounting for chemicals, chemical application records,

disposal of milk when chemicals are received, milking, shipping clean milk, storage in milk refrigerated
tanks, recording and accounting for feed, cleaning and disinfecting barns.

79

A9-79



0T

weIserp repey

‘urege 19)ud osea]q

‘swat 9[qearjdde a1 21098

jsnur 1030adsur a1 0s ‘sw d[qestjdde 1) 10§ 91008 [10) A SI,,0100G UONRN[RAY PIEPURIS,,

JuowdSeuew saNIIOR] |

[e1oUaD)

syutod uonoadsuy

{1uowos sg0joadsuy}

‘PAMIIADI 9 0) SPAAU JUSWATRULL JUIITAY [[B :SSI] 10 9,61 981 uonIsinboy

‘paaoxduur 2q 03 spaau JuawRFeURW dUISAY :9,69-(G 2)eI UonISINboy

-aoe]d ur st juowaSeuew oudISAY pood A[[eIouss 19,68-0L 26l uonisinboy

JuowaFeURW JUAISAY Po0T AIOA OP 9M 12I0W 10 9,6 JO djel uonismboy

[uouu))]

%00T

%921 ([e101qns)

%91 JUSWoFeURW 9)SEM puk dInuew Arejues ()

991 SOUIOIPOU ATBULIdJOA pUB S[eLIdJBW Jo Sulpuey JIudISAH (1)

%9 SIPZI[IS) pue Pady Jo Sur[puey dIUSISAH ()

_ %% € Judwageuew suorSAy Sunii (7)

%% € Y001SIAT] JO JudOSRURW OIUISAH (]) JuswaSeuew Supaolg ¢

_ %pL (moigng)

9,02 yuowadeuew duoiSAy jueld Surssoooxd Ny mey (g)

2%9€ SANI[IOB] JO0ISIAI] JO ddURUUIRW JIUISAY pue A1ejiues (7)

281 UIeq oY) punoie juswdSeuew oudiSAH (1)

pIepue)s JUDWSSISSE ) 0 SUIPIOII. $2I03S SuruIeIqO

:SMO[[0] sk Ik uondadsur uaI3Ay uLe) INOA JO S)NSAI Y],

UoISSNISIp da1sudyardwo) 11

A9 -80



18

JUOWOZBUR J)SEM ‘QInueA

JUSWOSBUBW SOIWRUAD PUB S[ELIdJEIA

JuowRSeURW JOZI[1I9) ‘SUIPaoIg

QuaIBAY SunyIN

JuowdSeuew SuIpaolg

woo.1 SuIssad0lg

Suisnoy| 300)soAIT

ureq 9y punory

001

08

09

[Ui%

A9 - 81



Example of control records for oil production

1. Planning and record keeping for the implementation of the General Hygiene Directorate
(GHD)
2. HACCP plan
1. Planning and record keeping for the implementation of the General Hygiene Directorate (GHD)

Maintenance and management of facilities, equipment and devices
Calibration and accuracy of measuring instruments

Temperature control of rooms and equipment

Raw materials, products, etc.

Employee hygiene

Hygiene training for catering workers

The a0 o

6.4 HACCP at the milk collection point (EEU Decision No. 94

Principles of primary milk processing The milk supplied to the consumer must not contain contaminants

that pose a threat to human health.

Because of the significant impact of the first stages of dairy product production on the safety of
dairy products, potential microbiological contamination from all sources must be minimized to the limit.

In order to have assurance of proper health status of dairy animals, it is necessary to take care of
them and use appropriate animal husbandry practices.

Poor housing conditions, inadequate or poor feeding of animals, deficiencies in veterinary care,
poor hygiene of milkmaids and the equipment they use, and inappropriate milking methods can all
contribute to food contamination by chemical residues and other contaminants at the first stages of dairy
production.

Contamination of milk by biological and chemical agents originating from animals and the
environment should be minimized at the initial stages of production (a contaminant is any biological or
chemical agent, foreign body or any other substance inadvertently introduced into a food product that may
compromise its safety or suitability).

The content of contaminant microorganisms in milk should be kept as low as possible by using
quality milk production methods and taking into account the technological requirements for its subsequent
processing.

In order to improve safety at the initial stages of production, measures should be taken to reduce
the initial concentration of contaminant microorganisms in milk, including pathogenic microorganisms and
microorganisms affecting the safety and suitability of food products, to an acceptable level.

To guarantee the safety and suitability of the product, it is advisable to use a milk preparation
technology that allows the use of less stringent microbiological control measures than other technologies
in use.

Milk collection point inspection checklist

Address and name of the milk
collection point

Phone number

Points to be inspected 1 Area of milk collection point

(1) Sanitary control of the outdoor area of the milk collection point
(2) Sanitary and hygienic control of the milk collection point.

(3) Sanitary and hygienic control of the checkpoint

(4) Sanitary control of raw milk analysis preparations and equipment.

Date of inspection
Inspector
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Comprehensive assessment
Evaluation of sanitation and hygiene control of milk collection point:

The final score is made up of the points in each section. The inspector records the scores and the compliance factor for each item

Inspection points Indicators Points Compliance Compliance rate in %
coefficient in points

1 Territory (1) Sanitary and hygienic control of 16 %
the outside area of the milk collection
point
(2) Sanitary and hygienic control of 30 %
the milk collection point.
(3) Sanitary and hygienic control of 20 %
the checkpoint
(4) Sanitary control of raw milk 16 %
analysis preparations and equipment.

Total 82 %
Criteria

Compliance rate of 80% or more:  High level of sanitary-hygienic control
Compliance rate: 60-79%: Generally good

Compliance rate: 40-59%: partially improve sanitation and hygiene control
Acquisition rate 39% or less: sanitary hygienic control from start to finish is required

Inspectors' comments:

1. Object management

(2) Sanitary and hygienic control of the outdoor area of the milk collection point.
"Inspection Points."

O]
2 points At the milk collection point, entry and exit of vehicles and unauthorized persons shall be restricted by gates, signs, etc., and the path of approach shall be
limited.
1 point Access to the milk collection center area is not restricted (no gates, signs, etc.).
-1 point There are no restrictions on the entry and exit of vehicles and people to the milk collection point.
)
2 points Decontamination points and soda lime decontamination areas are organized on an irregular basis (when infectious diseases occur at a nearby milk collection
point, etc.) or the vehicle is disinfected irregularly.
-1 point No disinfection equipment installed, no vehicles disinfected.
®
2 points The road surface around the milk collection center is paved or maintained in good condition and free of bumps, puddles, and muddy water.
1 point The pavement is mostly well maintained, but there are bumps, puddles, and scattered areas.
0 points Road pavement without maintenance.
@
2 points Weed control around the milk collection center is done regularly and there is no overgrowth of weeds.
1 point Weeds are being controlled, but part of the area around the milk collection center is overgrown with weeds.
0 points There is no weed control (weeds are overgrown).
®
2 points There are no foreign objects, trash or debris around the milk collection point.
1 point Items, trash and debris are present in part of the area around the milk collection point.
0 points A lot of foreign objects, garbage and waste are present around the milk collection point.
®
2 points The area around the milk collection point is landscaped and efforts are being made to beautify the area by installing
flowerbeds.
1 point We are trying to beautify the area around the milk collection point, but it is not enough.
0 points The area around the milk collection point is not landscaped.
@
2 points All farm labor equipment is stored in a covered warehouse
1 point There is a covered storage area, some of the C&D is not stored in it and is left outdoors.
‘ 2 points | Wastewater treatment is carried out at facilities that prevent pollution of groundwater and river flows l
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\ 1 point

Sewerage facility is in place and treated, but some wastewater flows onto the site (treatment is incomplete)

| -1 point

There is no drainage system and there is groundwater pollution or runoff into the river

(2) Sanitary and hygienic control at the raw milk collection point.
"Inspection Points."

©)

2 points Only those who work there are allowed in and out of the milk collection point

1 point Entrance to the milk collection point is restricted (passage of people is not restricted)

-1 point There are no restrictions on people entering or leaving the milk collection center

@

2 points Offensive sanitizing receptacles and hand sanitizers are installed at entrances, etc., and are properly managed

1 point Some of the above decontamination equipment is present (offensive decontamination tanks only, etc.)

-1 point No disinfection equipment installed

®

2 points If clothes get dirty, they will be replaced immediately with new work clothes (at least 1 set per day)

0 points The same work clothes are used for 2-3 days, even when they get a little dirty

-1 point The same work clothes are worn for a while, even if they are badly soiled

@

2 points If there is serious damage, such as window damage or a leak in the ceiling, it is immediately repairable

0 points If there is damage, it will be repaired after some time

-1 point If there is damage, it will be left unrepaired

®

2 points The milk collection point is always tidy and free of any unnecessary items other than those used in the operation

1 point The milk collection point is relatively tidy, but some unnecessary items are present

0 points There is no order at the milk collection point

2 points The milk collection point is cleaned daily

1 point The milk collection point is periodically cleaned

-1 point The milk collection point is rarely cleaned

@

2 points The milk collection point is regularly disinfected, once or twice a year

1 point The milk collection point is disinfected irregularly, once every few years

-1 point There is no disinfection at the milk collection point

®

2 points [ Measures are taken to prevent dogs and cats from entering (installation of netting in places of entry)

0 points | No measures are taken to prevent dogs and cats from entering, or dogs and cats are kept at the milk collection point

®

2 points Measures are taken to prevent the entry of wild animals such as mice and wild birds (installing nets at entry points, etc.)

-1 point Measures to prevent the entry of wild animals such as mice and wild birds are not taken Alternatively, rats and mice, wild
birds, etc. are often seen entering and leaving the milk collection center

2 points | Mosquito nets, etc. are installed to prevent the invasion of sanitary pests

-1 point | No measures to prevent sanitary pests have been taken

)

2 points | Sanitary pests are routinely eliminated by spraying chemicals, germicidal lights, fly tape, etc.

-1 point | Sanitary pests are not eradicated

@

2 points There are records of disinfection and they are kept for a period of time

1 point Records are retained and traceable, but not sufficiently so

0 points There are no records and they cannot be traced even if necessary

®

2 points Adequate ventilation is provided by fans in the milk collection point, opening and closing of windows, etc., and a thermo-

hygrometer is installed for proper temperature and humidity control
1 point Ventilation is adequate, temperature/humidity meter installed and not monitored
0 points Inadequate ventilation at the milk collection point and lack of installation and control of temperature/humidity meters (poor
ventilation and poor temperature/humidity control is evident)

&)

2 points The aisle is well cleaned and dried

1 point Aisle cleaned but insufficiently or poorly dried

-1 point The aisle is not cleared
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®

2 points Regular water quality tests (color, odor, bacterial tests, etc.) are conducted to confirm the absence of contamination and are
recorded

1 point Water quality tests have been conducted in the past to confirm there is no contamination, but no records are kept

0 points No water quality testing has been carried out

(3) Sanitary and hygienic control of the checkpoint.
"Inspection Points."

©)

2 points The checkpoint is completely separated by partitions, doors, etc.

1 point There are partitions, doors, etc., but they can be open and undefined

0 points No partitions, doors, etc.

&)

2 points The entrance to the checkpoint is always closed

1 point Sometimes the entrance to the checkpoint is open

0 points The entrance to the checkpoint is open

®

2 points A disinfectant has been installed at the entrance to the checkpoint

1 point A disinfectant has been installed at the entrance to the checkpoint, but the condition of the room is poor
-1 point No disinfectants have been installed at the entrance to the checkpoints

@

2 points The checkpoint is always cleaned and kept clean every day

1 point The CAT is cleaned as it becomes soiled and cleaning conditions are inadequate

-1 point The gearbox doesn't retract

®

2 points A hand sanitizer container or soap basin is installed

0 points There is a hand washing area, but only water washing is available

-1 point Hands and fingers are not sanitized with disinfectants or soaps

2 points The checkpoint is always tidy and free of unnecessary items

1 point The checkpoint is relatively cleaned up, but there are unnecessary items there

0 points The checkpoint is filthy

2 points The gearbox is sufficiently ventilated with fan etc, no moisture build up, odor etc.

1 point The CAT is ventilated with a fan, etc., but moisture and odor persist

0 points The gearbox is not ventilated with a fan, etc., and moisture and odor persist in the gearbox

2 points Floor in the checkpoint, drainage system in order, no stagnation points

1 point There is part of the floor in the CAT with poor drainage and is wet, and the water is stagnating a bit
0 points The floor of the checkpoint room is poorly dried, sewage water stagnates heavily

©)

2 points The milk collection system and filling tank are well cleaned and hygienic

1 point The milk collection system and fill tank are hygienic, but cleaning is not enough

0 points Milk collection system, filling tanks are not hygienic (filling tanks are not cleaned)

2 points Milk collection system and filling tank are regularly checked by specialists (contractors) at least once a year
1 point The milk collection system and filling tanks have been checked by experts (suppliers) in the past. Or checked independently
0 points Milk collection system and filling tank are not inspected

(4) Sanitary control of raw milk analysis preparations and equipment.
"Inspection Points."

©)

2 points | Purchased from a licensed supplier and confirmed by shelf life, quality and composition
0 points | The supplier is not particularly concerned about these issues

2 points For pesticides - receipt and payment records are recorded for all items

1 point Regarding pesticides - no record book, a consignment note is maintained

0 points For pesticides - no records or invoices are kept
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@

2 points Storage of material is organized for each species

1 point Storage is not organized for some materials

0 points Storage of materials is not neat

@

2 points | Preventing wild animals and pets from entering storage areas

0 points | No measures are in place to prevent wild and domestic animals from entering storage areas

®

2 points For disinfectants and cleaning supplies, records of receipt and payment are recorded for all items

1 point For disinfectants and cleaning agents no record book is kept, only a bill of lading is kept

0 points No records or invoices are maintained for disinfectants and cleaning supplies

2 points | Disinfectants are stored in a cool and dark place

0 points | May be stored in an inappropriate location for disinfectant storage

®

2 points Milk testing reagents are kept in order and stored in a cool and dark place

1 point Reagents for milk analysis are kept in order and stored at room temperature

0 points Storage location of regents for assays not identified and organized

2 points Necessary information about the use of funds (date of use, individual number, usage, capacity, etc.) is recorded in books, etc.,
and efforts are made to preserve it

1 point Are saved, and there is a way to track records

-1 point There are no records and it is impossible to track even if necessary

XIY.Organization of production at the enterprise (EEU Decision No. 94)
1. Acceptance of milk

When milk arrives at a dairy processing plant (provided no other action is taken) it should be cooled
and, if necessary, kept at a reduced temperature to minimize any possibility of an increase in the number of
microbes it contains.

The principle that the milk that comes in first should be the first to be processed should be applied.

2. Intermediate processed products that are stored prior to further processing (processing) should
be kept under conditions that limit (prevent) microbial growth or should be processed (processing) as soon
as possible.

The maximum safety and suitability of milk and milk products, as well as the intensity of the control
measures required during processing, depend not only on the initial microbial content of the raw material
entering the dairy processing plant, but also on the effectiveness of preventing microbial growth in that raw
material.

The use of proper storage temperatures and proper handling of raw foods are the main factors in
reducing microbial growth.

Product compliance with the intended food safety and/or related objectives and criteria depends on
the proper application of control measures, including time and temperature control.

The enterprise should have adequate turnover of raw materials and products stocks based on the
principle of "first received - first sent".

3. storage and location of finished products

Milk and milk products must be stored at a temperature that maintains their safety and edibility
from the time of packaging until consumption or cooking.

The storage temperature must ensure that milk and milk products are safe and edible throughout
the manufacturer's specified shelf life. The storage temperature may vary depending on whether the product
is perishable or not.

For perishable products, a distribution system must be developed to ensure that they are stored at
low temperatures to guarantee the safety and edibility of these products.

When handling food products designed for long-term storage at ambient temperatures, extreme
temperatures should be avoided primarily to ensure that the products have been kept under appropriate
conditions.

Expected temperature disturbances should be taken into account when developing standard
distribution and treatment models.
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Organization of safety measures during and after treatment (processing)

It is important that safety measures are applied both during the initial production period and during
processing. This will minimize or prevent microbiological, chemical or physical contamination of milk.

In addition, during the processing of various dairy products, special care must be taken to ensure
that mutual contamination does not occur through negligence, including components that may contain
allergens.

Note: A clear distinction can be made between the two types of safety measures used for
contaminants of a microbiological nature and for contaminants of a chemical and physical nature.

The safety measures used for chemical and physical contaminants in food are mainly preventive.
They aim to prevent contamination of food by chemical or physical contaminants. However, there are a
few exceptions, such as the use of filters, safety nets and metal detectors to eliminate certain physical
contaminants.

Microbiological food safety is ensured through the application of appropriate selected measures
that are applied during the initial stages of production in conjunction with the safety measures used during
and after processing.

The outcome of any bactericidal safety measure is highly dependent on the microbial content and
concentration of microbial contaminants in the contaminated product.

It is therefore important to apply preventive measures both at the initial stages of production to
reduce the initial pathogen content and during processing to prevent contamination during production.

The initial microbial content has a significant impact on the performance required for the
microbiological safety measures applied during and after processing, as well as on the performance required
for a product to be recognized as fit for food. The safety and suitability of the final product depends not
only on the initial microbial content and efficiency of the process, but also on the subsequent growth of
surviving organisms and contamination at subsequent stages of production and circulation.

Individual safety measures should be selected and applied in such a combination as to achieve
appropriate performance and reduce the risk of end product hazards to an acceptable level.

Acceptable levels of contamination in the final product should be identified based on food safety
objectives, end product suitability criteria, and other similar criteria.

Specific microbiological safety measures can be classified according to their primary functions as

follows:
Bactericidal measures are measures aimed at reducing the content of microbes, e.g. by killing them,
inhibiting their growth or physically removing them. These measures can be applied both during treatment
in the process (e.g. microfiltration, temperature control, pasteurization) and afterwards as internal factors
(e.g. oxidation);

Microbostatic measures are measures that prevent, limit or inhibit the growth of microorganisms
by chemical or physical means.

Measures of this type are used to make the product resistant to the activities of pathogens and
microflora that cause product putrefaction. They can be applied after milk production, during milk
processing (e.g. as intermediate processing steps) and afterwards.

Nevertheless, microbostatic safety measures allow for the possibility of microbial re-growth,
although they reduce it. Such measures, which are effective after treatment, can be applied to the product
as external factors (temperature or time control) or introduced into the product as internal factors
(preservatives, pH factor).

Microbostatic safety measures preventing direct contamination of a product are measures aimed at
physically preventing or reducing microbial contamination of a product. They are implemented, for
example, through the establishment of a closed production cycle, special technologies or appropriate
packaging to protect the product.

The use of single-step treatments can have significant effects on microbial contamination levels
(e.g., reduction in pH or water content), while other microbiological safety measures only reduce the
number of microorganisms contaminating the product (or the environment where it is produced) at the
particular stage of the production process to which they are applied.

Combining microbiological safety measures

More than one microbiological safety measure is usually required to control microbial content,
inhibit or prevent putrefaction and foodborne illness.

Appropriate combinations of measures can be developed to reduce the number of certain harmful
organisms and/or to make the product unsuitable for their further growth (activity). Such combinations are
sometimes referred to in the dairy industry as "barrier technology".
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Combinations of security measures have two main objectives:
during treatment - to provide assurance that levels of harmful pathogens and/or decay-causing microflora
will not increase or will be reduced to acceptable levels;

post-processing (packaging, distribution and storage) - to ensure that acceptable levels of harmful
pathogens and/or putrefactive microflora achieved during processing are controlled throughout the shelf
life of the product.

Assurances may be required that microbial growth before treatment between the various treatment
steps and after treatment is minimized.

The microbostatic safety measures used should be adapted to the needs associated with a particular
product in a particular situation.

The final outcome in terms of safety and suitability of the final product depends not only on the
initial microbial content and the effectiveness of the safety processes, but also on the success of the
implementation of methods to subsequently prevent the growth of surviving microorganisms, as well as the
effectiveness of preventing new stages of contamination.

Therefore, all combinations of microbiological safety measures should be accompanied by
appropriate pre- and post-process preventive measures if their combined application is deemed necessary.

Depending on the source and possible pathways of microbial contamination, the threat can be
controlled by preventive measures implemented at the initial stages of production and/or in the production
environment.

In assessing the effectiveness of measures to prevent microbial contamination, it is particularly
important to know what types of threats such measures may affect and to what extent they reduce the
likelihood of contamination of milk during milking or of milk products during processing and/or marketing.

Microbiological hazards not amenable to prophylactic and microbostatic security measures should
be prevented by appropriate bactericidal measures combined with some other measure.

Measures to prevent microbial contamination that are only effective during the application phase
should be used in appropriate combinations with other microbiological measures.

A combination of measures is most effective when it is multi-targeted, i.e. when different specific
measures are selected to affect different factors on which microbial survival depends, e.g. pH factor, water
activity, nutrient availability, etc.

Generally, a multipurpose combination of measures is much more effective than any single measure
applied at high intensity.

The use of several measures that inhibit the growth of microorganisms or reduce their numbers can
have a synergistic effect, where the cumulative effect of their combined application is much better than
would be expected from applying the same measures individually.

XY.Microbiological and other indicators of suitability of raw materials (EEU Decision No. 94)

Upon receipt for processing, milk should be subjected to organoleptic control:

For example, such as temperature, acidity, level of microbial contamination and chemical
contamination.

Any failure of incoming milk to meet these criteria (especially for pathogens) should result in
immediate changes on the farm and in the processing plant. Examples of the latter are:

-refusal to use this batch of milk for the production of raw milk products;

-changing the milking procedure (cleaning procedures for milking equipment, udder, etc.);

-improving the quality of animal feeding on the farm where the milk came from;

-improvement of hygienic qualities of water intended for animal watering;

-Changes in animal housing technology;

-individual animal examinations to identify the individual (or individuals) who may be the vector
of the disease; isolation of this individual from the herd if necessary.

The changes made need to be outlined and implemented, and dairy farms may require additional
specialized assistance.

In some cases where a broader set of measures is used to guarantee the safety and suitability of
milk, as when raw milk is planned to be used in the production of raw dairy products, it may be necessary
to classify farms into 2 groups:

- suitable and unsuitable for the production of raw milk, and in establishing additional requirements
for milk used in the manufacture of dairy products that have not undergone thermal heat treatment.

Depending on the results of the manufacturer's threat analysis and the combination of safety
measures applied during and after dairy processing, it may be necessary to establish additional specific
microbiological purity criteria.
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Measures to ensure microbiological safety

Note: The safety measures described in this section are provided as illustrative examples only and
should only be used after their effectiveness and safety have been confirmed.

Microbial growth depends on many environmental factors such as: ingredients, nutrients, water
activity, pH, presence of preservatives, competitive microorganisms, gas atmosphere, redox potential,
temperature and shelf life.

By controlling these factors, microbial growth can be limited, slowed or prevented.

Microbiological safety measures, as well as measures that protect the product from direct
contamination by microbes from the environment, perform microbostatic functions.

Many microbostatic measures affect the homeostatic mechanisms of microorganisms that allow
them to proliferate or persist to survive environmental exposures.

Maintaining homeostasis of the internal environment requires substantial energy and plastic costs
from the microorganism. Therefore, when a microbial measure disrupts homeostasis, the microorganism
will lack the energy to reproduce and will remain in a latent phase. Some microbial cells may die in this
process before their homeostasis is restored.

Examples of typical microbostatic measures:

Pasteurization of milk and liquid dairy products

Minimum pasteurization conditions are those that have a bactericidal effect equivalent to heating
milk to 72 °C for 15 seconds (continuous flow pasteurization) or to 63 °C for 30 minutes (intermittent
pasteurization). Similar conditions can be achieved by following the line connecting these points on the
time-temperature relationship diagram.

The required processing time decreases rapidly at the same time as the minimum temperature
increase. Extrapolation of temperatures outside the range 63 - 72 °C and, in particular, processing at
temperatures above 72 °C must be carried out with extreme caution, as this technique has not yet been
experimentally studied.

For example, it would be extremely difficult (if not impossible) to determine the effectiveness of
pasteurization at 80 °C, because in this case the extrapolated processing time would be approximately 0.22
seconds to achieve at least a 5-fold reduction in bacterial population.

To ensure that each particle is sufficiently heated, the flow of milk in the heat exchangers must be
turbulent.

When a proposal is made to change the composition, processing and use of a product, the planned
heat treatment should also be changed accordingly, after which a competent person should evaluate its
effectiveness.

For example, the fat content of cream necessitates minimum conditions higher than those for milk:
at least - 75 °C for 15 seconds.

Liquid dairy products with high sugar content or high viscosity also require pasteurization conditions in
addition to the minimum conditions specified for milk.

Process validation

According to an acceptable method, products subjected to pasteurization should show a negative
reaction for alkaline phosphatase immediately after heat treatment. Other methods may also be used to
show that appropriate heat treatment has been applied.

In many dairy products (cream, cheese, etc.) alkaline phosphatase can be recovered. In addition,
microorganisms used in the manufacture of the product may produce microbial phosphatase and other
substances that can distort the results of residual phosphatase tests. Therefore, this specific test method
should be performed immediately after heat treatment in order for the results to be reliable.

6.5.HACCP in a food production facility

(production, office, housekeeping part). Clean, dirty area.
The production is divided into office, production, and housekeeping parts.
HACCEP inspection procedures:
-office -documentary;
-production from clean zone (packing, labeling shop) to dirty zone (sanitary pass, production laboratory,
milk reception, milk pasteurization shop, butter shop, cheese shop, etc.);
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-territory - economic part (hard pavement, washing and steaming of vehicles, parking, place for garbage
can (household/production waste), desbarrier, security, Signboard about the name of the dairy, address,
Mode of operation).

Raw milk Points to be inspected Inspection results Respo
receiver nsible
Office
separator No extraneous noises, fluid  compliant/not compliant. B
leaks, etc.
Plate sterilizer  Is there any fluid leakage compliant/not compliant. B

from the plate, does the
pump make any noise,

etc.?
Batch sterilizer ~ No liquid leaks from the compliant/not compliant.  There was a leak from B
steam line, etc. the steam line, so the
gaskets were replaced.
Cooling device  Is the equipment operating  compliant/not compliant. B
properly, no fluid leaks,
etc.?

6.6. Inspection Highlights and Corrective Actions for Non-conformities

(food production inspection procedures, reporting and recommendations)
- Documentation (logs, checklists, HACCP plan, acts, regulations)
Maintenance and management of facilities, equipment and devices (premises and equipment)

Name of Inspection points Inspection Enhancement Responsible
equipment/room results Officer

Around the facility Clean, no damage to compliant/not
exterior walls, etc. compliant.
Drainage system Clean and undamaged? compliant/not  Milk solids A
compliant. remained in the
effluent, so it
was cleaned up
Waste storage area Are the garbage cans not compliant/not A
leaking? Is the garbage compliant.
sorted?
Internal walls, Is there any damage and compliant/not A
ceilings and floors in s the overall state of compliant.
the workshop repair satisfactory?
Storage location for ~ Condition is clean, no compliant/not  The place was A
tare and packaging tools or other items are compliant. dirty and untidy
present
Equipment and Are food contact surfaces ~ compliant/not A
machinery protected from compliant.
contamination?

Implementation Date: Month/Year Confirmation Date: Confirming Party:
a. Maintenance and management of facilities, equipment and devices (Production equipment)

90

A9-90



b. Calibration and accuracy of measuring instruments

Device name Inspection Inspection results Enhancement Responsible
points Officer

Self-recording temperature compliant/not

recorder for sterilization compliant.

equipment

Remote thermometer for compliant/not Replaced with a new one, @

sterilization equipment compliant. calibrated due to out of

specification.

Flow meter for sterilization compliant/not ©

equipment compliant.

Thermometers for compliant/not @©

thermostatic incubators for compliant.

checking

Storage tank thermometer compliant/not D
compliant.

Cooling system thermometer compliant/not D
compliant.

Ripening tank thermometer compliant/not D
compliant.

Refrigerator thermometer for compliant/not D

food compliant.

Thermometers for storing compliant/not Replaced with a new one due D

long-life food compliant. to an error greater than +3°C.

Implementation Date: Month/Year Confirmation Date: Confirming Party:

¢. Temperature control of rooms and equipment

Object system Implementation details (example) Responding to problems(example)

Cooling system (when taking (Check the temperature before, during Realizing the improvement of cooling

milk) and at the end of each production day) function, etc.
Cooling system (during (Check the temperature before, during
sterilization) and at the end of each production day)
Product refrigerator (Check the temperature before, during

and at the end of each production day)
Implementation Date: Month/Year Confirmation Date: Confirming Party:
HACCEP plan

a. HIST records of continuous sterilization monitoring
b. Maintain documentation on sterilization management
1. HACCP Plan

a. Maintain sterilization management records
Date held:

Reference standard: 30 minutes, more than 65°C
Date of confirmation: By whom confirmed

(batch sterilizer]
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Product Initial Sterilization | Sterilization | Temperature | Sterilization | Temperature Responsible
Name sterilization start time end time at the end of | time graph person

temperature | nations nations sterilization nations Acknowledge
nations nations (min.) denomination

[Corrective Action Record] (Record Date, Who Recorded)

Confirmation of corrective action record] (Record date, production manager)

2.HACCP Plan

b. HIST continuous sterilization monitoring records
Date held:

Control standard: sterilization at 92°C or higher for 20 seconds (corresponds to a flow rate of 300 L/h or

less)
Methods of corrective actions in case of deviation
i.  IfFDV is activated (stop pumping fluid, switch circulation)
ii.  IfFDV is not activated, manually stop the entire process as soon as possible.
iii.  If the flow rate exceeds the specified value, manually stop the entire process as soon as
possible.

[Monitoring Records.]
Product Self- Confirmation of Local Flowmeter Improvement | Responsibility
Name registration the thermometer thermometer measures person

handheld diagram
thermometer

[Checking FDV operation]

Checking FDV Verification of FDV Confirmation of FDV Confirmation date Responsible person
operation operation before operation after

production manufacturing

[Corrective Action Record] (Record Date, Who Recorded)

[Confirmation of corrective action record]
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Risk Log, KCP, Monitoring, CD, Verification, Documentation

Appendix no.

Critical Risks to be | Critical
. included in | limits for Corrective Verification Documentation of
Control Points . .
the HACCP | each control actions actions procedures
(CCPs)
Plan measure
CHECK LIST
SOP Journal Entry
Name : :
Yes(v/) Title of theYes ) Title of the
document document
1 |Cleaning, disinfection of machinery, equipment and appliances |0 m]
> Calibration of instrument (thermometer, pressure gauge, flow| 5
meter, etc.) and equipment (sterilization, water purification)
3 |Water quality control implementation plan o ]
4 |Pest elimination and monitoring works o o
5 |Waste storage and disposal o o
Checking the acceptance of raw materials and shipment of]
6 |~ . o o
finished products
7 |Inspection of food samples o m|
3 Measures in case of emergency (contacts of emergency services, 5 5
Ministry of Health, etc.)
Measures for recalled products, actions for returned products
9 |(place of storage and method of disposal of recalled and returned|o ]
roducts)
10/Conducting medical examinations and fecal tests on employees |0 ]
Hand washing, personal hygiene control, health check before
11 . . o m]
starting a shift
12|Assessing knowledge and delivering training o m]
HACCP documents
1 |Product Specification m]
2 [HACCP group list o
3 |Block diagram of the production process m]
4 |Record monitoring m]
5 [Records of corrective actions m]
6 |Verification records m]
7 Hygienic control monitoring records m|
8 [Records of hygienic control corrective actions o
Report on the results of corrective actions
Appendix no.
Corrective action log
Name ‘ SOp Journal Entry
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Yes(v) Title of document Yes(v') Title of document
1 |Cleaning, disinfection of machinery, equipment and appliances O O
2 Calibration of instrument (thermometer, pressure gauge, flow O O
meter, etc.) and equipment (sterilization, water purification)
3 |Water quality control implementation plan =] O
4 |Pest elimination and monitoring works O O
5 |Waste storage and disposal O O
6 Checking the acceptance of raw materials and shipment of finished O O
products
7 |Inspection of food samples | O
3 Measures in case of emergency (contacts of emergency services, o o
Ministry of Health, etc.)
Measures for recalled products, actions for returned products
9 |(place of storage and method of disposal of recalled and returned | O
products)
10 |Conducting medical examinations and fecal tests on employees o O
Hand washing, personal hygiene control, health check before
11 . X O [m]
starting a shift
12 |Assessing knowledge and delivering training | o
HACCP documents
1 Product Specification 0
2 HACCP group list u}
3 Block diagram of the production process u]
4 Record monitoring O
5 Records of corrective actions 0
6 Verification records m]
7 Hygienic control monitoring records O
8 Records of hygienic control corrective actions O

Examples of typical microbostatic measures:

Appendix no.

Carbon dioxide

(CO )

the addition and/or generation of carbon dioxide during processing processes to
produce long-term microbostatic effects, including creating anaerobic conditions by
replacing oxygen, lowering pH, inhibiting certain intracellular enzymes
(decarboxylation) and inhibiting the transport of water-soluble nutrients through the
membrane (by dehydration of the cell membrane). The effectiveness depends mainly
on the point of application. In ripened cheese, the release of carbon dioxide from the
cheese to the external environment is often used to provide anaerobic conditions in
the free space of the cheese package

creation of a physical barrier protecting products from microbial contamination.

Coating Antibacterial agents can be incorporated into the coating to achieve a gradual
removal of microorganisms from the surface
lowering the temperature below the freezing point of the product simultaneously
Freezing with the reduction of water activity. Freezing has both microbostatic and
microbocidal effects
Inhibition of microbial development by natural glycoproteins (with the highest
Lactoferrin concentration in the milk), allowing to prolong the latent phases of bacteria for 12 -
14 hours, through the binding of iron ions in the presence of bicarbonates.
ISJ;SCt‘Z;;ieromdase Activation of the lactoperoxidase system, or thiocyanate, or hydrogen peroxide
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Carbon dioxide
(CO ),

the addition and/or generation of carbon dioxide during processing processes to
produce long-term microbostatic effects, including creating anaerobic conditions by
replacing oxygen, lowering pH, inhibiting certain intracellular enzymes
(decarboxylation) and inhibiting the transport of water-soluble nutrients through the
membrane (by dehydration of the cell membrane). The effectiveness depends mainly
on the point of application. In ripened cheese, the release of carbon dioxide from the
cheese to the external environment is often used to provide anaerobic conditions in
the free space of the cheese package

(internal system in milk) aimed at inactivating several metabolic enzymes vital to
bacteria, resulting in a multipoint blockage of their metabolism and ability to
multiply

Modified atmosphere

creation of a gaseous environment (low oxygen and/or high carbon dioxide or
nitrogen content) to inhibit the growth of aerobic microorganisms by weakening the
biochemical mechanisms of bacterial cell metabolism. Modified atmosphere
packaging (MAP) is a product packaging technology in which a modified gas
environment is created inside the package. It should be considered that creating an
anaerobic environment to inhibit the growth of aerobic microorganisms may cause
rapid growth of certain anaerobic pathogens

Packaging

packaging provides a physical barrier that protects products from access by
microorganisms from the external environment

Decrease in pH

creation of an acidic environment leading to the penetration of additional hydrogen
ions into the cytoplasm of microorganisms, thereby disrupting the mechanisms for
maintaining the constancy of intracellular pH responsible for maintaining the
functionality of key cell components that are vital for continued growth and vital
activity. Low pH values can be obtained by fermentation or the addition of acids
(organic or inorganic). A pH value low enough to prevent microbial growth is
different for each particular pathogen, but is usually in the range of 4.0 - 5.0 pH. At
low pH, microorganisms become more sensitive to other antimicrobial measures as
well. There may be a synergistic relationship of lowering pH with salt, water activity,
organic acids, the lactoperoxidase system, and antibacterial agents

Use of preservatives

The addition of certain additives to a product to increase its preservation and stability
through direct or indirect antibacterial and/or antiseptic action. Most preservatives
are quite specific and act only on certain types of microorganisms

Redox potential control

Redox potential (ORP) is a quantitative measure of the oxidizing or reducing power
of a nutrient medium that determines which organisms are able to grow under given
conditions (aerobic or anaerobic). The ORP can be affected by removing oxygen
and/or adding reducing agents (e.g. ascorbic acid, sucrose, etc.).

Cooling lowering product temperature to inhibit microbial activity
the practice of organizing very short collection (storage) periods that limit the shelf
Time life of products, or of treating raw milk immediately to ensure that any

microorganisms present are in a latent phase, therefore inactive and more susceptible
to other antimicrobial measures

Water activity control

control of the water activity (WA) in a food (meaning the availability of water to
microorganisms, not the water content of the food), expressed as the ratio of the
water vapor pressure present in the food to the vapor pressure of pure water. The
value of AB sufficient to prevent microbial growth is different for each particular
pathogen, but is usually between 0.90 and 0.96. Water activity can be controlled by:
concentration, evaporation and drying, which also increases the buffering capacity
of milk (synergy) salting (addition of table salt), which also reduces cell resistance
to carbon dioxide and affects oxygen solubility (synergy)sweetening (addition of
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Carbon dioxide
(CO ),

the addition and/or generation of carbon dioxide during processing processes to
produce long-term microbostatic effects, including creating anaerobic conditions by
replacing oxygen, lowering pH, inhibiting certain intracellular enzymes
(decarboxylation) and inhibiting the transport of water-soluble nutrients through the
membrane (by dehydration of the cell membrane). The effectiveness depends mainly
on the point of application. In ripened cheese, the release of carbon dioxide from the
cheese to the external environment is often used to provide anaerobic conditions in
the free space of the cheese package

sugar), which when the AB value is below 0.90 to 0.95 also results in antibacterial
effects, depending on the type of sugar (synergy)

Bactericidal measures or measures of actual elimination reduce microbial content, e.g. by
destroying, deactivating or removing them.

Many microbiological safety measures have a range of functions. Some, such as pH reduction,
refrigeration, freezing, the use of preservatives and internal antibacterial protection systems, also have a
bactericidal effect, the extent of which often depends on the intensity of their application.

Pasteurization and other methods of heat treatment of milk with at least equivalent efficacy are
applied so intensively (at appropriate combinations of time and temperature) that they actually destroy some
pathogens. For this reason, these methods have traditionally been used as key bactericidal measures in the
manufacture of dairy products. Nonthermal bactericidal measures with similar efficacy have not yet been
applied so intensively to ensure the safety of the dairy product at the application stage.

Examples of typical bactericidal measures:

Centrifugation

removal of high-density microbial cells from milk by centrifugal forces. This measure is
most effective against high density microbial cells, especially bacterial spores and
somatic cells

Commercial
sterilization

High-temperature treatment of milk and milk products for a time sufficient to render
them commercially sterile, thereby allowing them to remain safe and microbiologically
stable at room temperature

Competitive
microflora

reduction of unwanted microorganisms by lowering pH, absorbing nutrients and
producing antibacterial substances (such as nisin, other bacteriocides and hydrogen
peroxide). Typically, this microbiological measure is applied when selecting a
sourdough starter. Effectiveness is determined by multiple factors including rate, pH
reduction rate, and changes at a given pH level

Preparation of cheese
mass

high-temperature treatment of cheese mass mainly for technical purposes. This heat
treatment is less intensive than thermization but makes microorganisms more susceptible
to other microbiological measures

Electromagnetic
energy treatment:

electromagnetic energy is generated by high voltage electric fields in which the
frequency changes millions of times per second (< 108 MHz), e.g. - microwave energy
(thermal effects), radio frequency energy (non-thermal effects) or high voltage electric
pulses (10 - 50 kV/cm, non-thermal effects). These treatments disrupt cells by creating
pores in their membranes through the formation of electrical charges in the cell
membrane

High-pressure

Application of high hydrostatic pressure to cause irreversible damage to sporeless cell

treatment membranes
removal of microbes, their aggregations and somatic cells by passing the product through
Microfiliration a microfilter. Typically, the pore size of the filter is approximately 0.6-1.4m, which is

sufficient to filter out most of the bacteria. This method can be used in combination with
heat treatment
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Centrifugation

removal of high-density microbial cells from milk by centrifugal forces. This measure is
most effective against high density microbial cells, especially bacterial spores and
somatic cells

pasteurization

High-temperature treatment of milk and liquid dairy products, aimed at reducing the
number of any pathogenic microorganisms to a level at which they do not constitute a
significant risk to human health.

High intensity
pulsating light

treatment (e.g. of packaging material, equipment and water) with high-intensity
broadband light pulses in the ultraviolet, visible and infrared spectrum (about 20,000
times more intense than sunlight) to kill microorganisms. Due to its inability to penetrate
opaque substances, this technology is only effective when dealing with open surfaces
(e.g. after biofilm removal) and thus prevents mutual contamination

Fermentation
(ripening)

the storage of a product for a certain amount of time at a certain temperature and under
certain conditions that result in the biochemical and physical changes necessary to make
cheese. When this process is applied as a bactericidal measure, the multifactorial,
complex system that develops in cheese (acidity, hostile flora, reduced water activity,
bacteriocidal and organic acid metabolism) is used to influence the microenvironment in
food products and, as a consequence, the composition of the microflora present in them

Termization

high-temperature treatment of milk, less intensive than pasteurization and aimed at
reducing the number of microorganisms. The expected reduction in the number of
bacteria can be as high as 3-4 orders of magnitude. Surviving microorganisms exposed
to high temperatures will become more vulnerable to subsequent microbiological
measures

Ultrasonic treatment

treatment with high intensity ultrasound (18-500 MHz) causing cycles of contraction,
expansion and cavitation in microbial cells. The implosion of microscopic gas bubbles
leads to the formation of regions of very high pressure and temperatures that can lead to
cell destruction. This method can be more effective when used in combination with other
microbiological safety measures. When applied at high temperatures, this treatment is
often referred to as "temperature-ultrasound" treatment

Heat
packaging

sealable

High temperature (80-95°C) treatment of the solid end product associated with the
packaging process, e.g. to hold the product in a viscous state for proper packaging. This
process can be carried out either in an in-line system or in batch processes. The product
is sealed at packaging temperature conditions and cooled for further storage
(distribution). In combination with the low pH factor in the products

(e.g. below 4.6) a product sealed in heat sealable packaging may be commercially sterile,
as it is possible that any surviving microorganisms will be rendered incapable of further
growth. Additional microbostatic measures should ensure appropriate cooling rates for
packaged products to minimize the potential for growth in bacteria of the Bacillus cereus
species

97

A9 -97




	表紙
	対象地域図
	写 真
	目 次
	図表リスト
	用語集
	第１章 プロジェクトの概要
	1-1 プロジェクトの背景
	1-2 プロジェクトの目的
	1-3 プロジェクトの期間
	1-4 プロジェクトの実施機

	第２章 プロジェクトの活動
	2-1 プロジェクトの実施運営方法
	2-2 プロジェクト全体に係る管理運営活動
	2-2-1 プロジェクトの管理運営体制
	2-2-2 合同調整委員会(JCC)会議（第2 期）
	2-2-3 ワーキンググループ(WG)会議
	2-2-4 業務完了報告書（第２期）

	2-3 検査とHACCP 監査のための共通の人材育成活動
	2-3-1 検査技術の能力向上
	2-3-2 HACCP 監査員への技術研修

	2-4 成果達成のための各機関による個別の改善活動
	2-4-1 成果１に係る活動
	2-4-2 成果２に係る活動（獣医衛生検査院(VS)及び獣医診断検査センター(CVDE)）
	2-4-3 成果３に係る活動（保健省疾病予防衛生疫学監督部(DPSSES)）
	2-4-4 成果４に係る活動（経済省度量衡センター試験認証センター食品検査所(CSM)）

	2-5 その他の活動
	2-6 他ドナーによる酪農セクターへの食品安全に関係するプロジェクト

	第３章 プロジェクトの達成度
	3-1 目標の達成度
	3-1-1 成果１：実施機関が案件の詳細活動/実施体制について協議
	3-1-2 成果２：生乳における安全性の適合性評価システムの開発
	3-1-3 成果３：乳・乳製品における安全性の適合性評価システムの開発
	3-1-4 成果４：乳・乳製品における品質の適合性評価システムの開発
	3-1-5 プロジェクト目標

	3-2 その他の成果
	3-2-1 酪農セクターへのインパクト


	第４章 プロジェクト実施上の課題と工夫
	4-1 プロジェクト実施上の課題とその対応策
	4-1-1 地方における食品衛生状態の把握と研修ニーズ調査1) 中
	4-1-2 HACCPの観点からの農家及び集乳業者への衛生管理強化支援
	4-1-3 ロシア連邦動植物検疫局のレポートとロシアへの輸入規制

	4-2 プロジェクト実施上の工夫
	4-2-1 他ドナーとの情報共有と支援活動連携
	4-2-2 日本の食品安全行政から学ぶ行政システム改善に向けた政策策定支援


	第５章 プロジェクト実施後の活動5-
	5-1 本邦研修実施時にC/P が作成したプロジェクト実施後のアクションプラン
	5-2 各機関の３カ年人材開発育成計画
	5-3 フォローアップ活動への要請と提言
	5-4 地方における乳製品バリューチェーンの食品安全改善プロジェクト（プロジェクトからの提言）

	添付資料
	1. PDM Ver.6
	2. 業務フローチャート
	3. 詳細活動計画・実績
	4. 専門家の現地及び国内業務の実績（第2期）
	5. タスクチームメンバーリスト（2023年11月30日現在）
	6. 合同調整委員会議事録等
	7. モニタリングシート（Ver.7.0）
	8. 監査員のための衛生管理マニュアル（保健省疾病予防衛生疫学監督部）
	9. 監査員のための衛生管理マニュアル（農業省獣医衛生検査院）




