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HACCP - MOT HE THONG QUAN LY CHAT LUQNG
VE SINH AN TOAN THU'C PHAM CO HIEU QUA

HACCP - AN EFFECTIVE SYSTEM FOR MANAGING QUALITY OF FOOD SAFETY
TRAN MINH TAM®™

TOM TAT: HACCP la hé thong quan 1y chdt heong, an toan vé sinh thuc pham dwoc dp
dung cho linh vuc céng nghiép thuc pham. HACCP la chit viét tdt ciia phdn tich méi nguy
va xdc dinh diém kiém sodt téi han. HACCP da dwoc khoi xudng cach day ba thip ky
nhdam cung cdp thire phdam an toan cho chwong trinh vii try NASA (co guan hang khong va
vil tru My). Céc nguyén tic HACCP ¢6 thé givip chiing ta phén tich dwoc cdc moi nguy dan
dén mat an toan thuc phcfm, d(fng thoi xdc dinh dwoc cde diém kiém sodt t&i han, dé ra
nhitng bién phdp phong ngira thich hop. Nhiéu quéc gia yéu cau chirong trinh an toan thic
pham dwa trén co s6 HACCP nhir mot diéu kién téi thiéu dé cung cdp thwe pham cho dat
nuwoc ho.

HACCP la mét hé thong cé tinh chii dong phong ngiva chir khéng phdi la thy déng doi
phé, chii trong hudng t6i ca qud trinh chir khéng phdi dwa trén két qud kiém tra thanh
pham nhw cach lam kiém tra chdt lwong truyén thong (KCS). Hai diéu kién tién quyét dé
trién khai bién phdp HACCP la Quy pham san xudt tét (Good Manufacturing Practice -
GMP), Quy pham vé sinh chudn (Sanitation Standard Operating Process - SSOP) thi méi
c6 thé hoat dong duoc.

Dé thue hién thanh cong hé thé'ng HACCP, can thuc hién 7 nguyén tic ciia HACCP va
12 buée thuce hién theo ké hoach HACCP,

Tir khéa: HACCP, vé sinh an toan thwc pham, cong nghiép thire pham.

ABSTRACT: HACCP is food safety management system applied for food processing
technology. HACCP stands for Hazard Analysis Critical Control Point. HACCP was
originally developed as a microbiological safety system for NASA to ensure the safety of
food for the astronauts during the early Apollo Space Missions. The principles of HACCP
system help us in hazards analysis, and to determine Critical Control Point to bring out
appropriate preventive methods. Many countries demand a HACCP based food safety
program as a requirements for the food supply to their country.

HACCP is a system that is proactive rather than passive, focused on the process
rather than on the results of the final product inspection as traditional quality control
(KCS). GMP (Good Manufacturing Practice) and SSOP (Sanitation Standard Operating
Process) are prerequisites to implement HACCP system.
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In order to successfully implement the HACCP system, 7 principles of HACCP and 12

steps of HACCP plan should be implemented.

Keywords: HACCP, hygiene food safety, food industry.

Theo thong ké ciia Bo Y té, nhiing con
sO bao dong vé ngd doc thuc pham ngay
cang gia ting trong nhitng nim gan day.
Diéu nay kéo theo sb vu tir vong vi ngd doc
thuc pham ngdy cang nhiéu, co thé xay ra
mot lic cung véi nhidu ngudi va da sd cac
truong hop ngd doc déu mang tinh chat tap
thé nhu: truong hoc, ddm co, co quan, xi
nghiép,... anh hudng cia vin dé nay rat
16n: hao phi stc lao dong, tén phi thudc
chita chay, hao mon stc khoe,...

Pé d¢am bao an toan cho cac san pham
thyc pham tai noi san xuat, doi hoi phai c6
mot hé thong quan 1y chat lugng vé sinh an
toan thuc phdm that tot. Mot trong nhirng
bién phap hiru hi¢u hién nay la quan ly theo
hé théng HACCP ¢6 thé dam bao dugc van
dé vé sinh an toan thuc pham [1].

Ap dung nguyén tic HACCP ching ta
c6 thé phan tich duoc cac mdi nguy din
dén mat an toan thuc phdm, dong thoi xéac
dinh dugc cac diém kiém sodt ti han, dé ra
nhirng bi¢n phdp phong ngura thich hop.

Quan ly chit luong vé sinh an toan
thuc pham theo HACCP 14 tim hiéu va tién
hanh phan tich cac mbi nguy sinh hoc, hoa
hoc, vat 1y cé thé xay ra ddi voi mdi loai
san phdm thue pham.

Vay HACCP la gi ? HACCP la cum tu
tiéng Anh viét tit: “Hazard Analysis and
Critical Control Point”, c6 nghia 1a “Phan
tich méi nguy va diém kiém sodt tGi han”,
noi cach khac 1a “Hé thong phan tich diém

’

kiem soat moi nguy theo trong diém”.
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Khai niém vé HACCP da duge khoi
xudng cach day ba thap ky nham cung cip
thuc pham an toan cho chwong trinh vii try
NASA. Muc dich ctia chuong trinh nay la
dam bao 100% thyc pham cung cép cho
hang khong vii try khong bi nhiém ban va
khong thé gy bénh tat. Pén nam 1971,
cong ty Pillsburry trinh bay HACCP lan
dau tién tai hoi nghi toan qudc dau tién caa
My. Nam 1974, co quan Dugc va Thuc
phim My da dua HACCP vao quy ché vé
thuc pham dong hop [1].

Nam 1985, Vién Han lam Khoa hoc
Quéc gia Hoa Ky (NYAS) khuyén nghi tat
ca cic co quan cb thAm quyén chap nhan
tiép can HACCP va coi n6 1 bit budc ddi
v6i cac nha ché bién thuc pham. Dé xuit
nay dan dén viéc thanh lap Uy ban Tu van
Quéc gia vé tiéu chudn vi sinh thyc phim
cia My (NACMCF). Uy ban nay da tiéu
chuin hda cac nguyén tic cia HACCP, dén
nim 1992, NACMCF di chip nhan 7
nguyén tic cia HACCP nhu sau [7].

1) Tién hanh phan tich méi nguy, xiy
dung danh muc cac cong doan ché bién xay
ra cac moi nguy dang ké va mé ta cac bién
phédp phong ngtra.

2) Xéc dinh cac diém kiém soat toi han
(CCP).

3) Thiét lap cac giéi han téi han cho
cac bién phap phong ngura lién quan dén
mdi CCP.

4) Thiét 1ap cac yéu cau giam sat CCP.
Thiét lap cac tha tuc sir dung két qua giam
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sat dé hiéu chinh qua trinh va duy tri kiém
soat.

5) Thiét lap cic hanh dong sira chira
can tién hanh khi qué trinh gidm sat cho
thiy giéi han t6i han vi pham.

6) Thiét 1ap cac thu tuc luu trit hd so
hiru hiéu, dé ching thyc hé théng HACCP.

7) Thiét 1ap cac tha tuc dé tham tra hé
thdng HACCP c6 hoat dong tot hay khong.

Nhing nguyén tic nay sé la nhiing co
s& phap 1y dé trién khai viéc quan 1y chat
lwong va vé sinh an toan thyc pham bang
hé théng cac vin ban phap quy.

Tl d6, HACCP da dugc céc to chie co
quy md toan cau coéng nhan: Uy Ban Bo
luat Thyc pham (Codex Alimentarius),
Lién minh Chau Au (1995) va mot sb nudc
khic bao gdm Canada (1991), My, Anh,
Nhat, Uc (1984),... [5,6].

O Viét Nam, thang 5/1991, véi su hd
trg cua Tap chi INFOFISH va chuong trinh
dao tao cua UNDB/FAO, B6 Thuy san Viét
Nam d3 t6 chtc 16p tap hudn HACCP dau
tién cho nganh thuy san vi sy tham gia cua
cac giang vién qudc té. T ndm 1995, do
strc €ép cua thi truong xuét khau, dic biét la
EU, My c6 anh hudng 16n dén tién trinh ap
dung HACCP ¢ Viégt Nam. Chi thi
94/356/EC quy dinh cac doanh nghiép ché
bién xuét khau thiy san xuét sang EU phai
ap dung chuong trinh ty kiém soat (Own
check) (HACCP). Theo quy dinh ctia FDA,
ké tir ngdy 18/12/1997, tat ca cac xi nghiép
xuét khau hang thiy san vao thi truong My
phai &p dung HACCP. Tu 5 xi nghiép thi
diém nam 1995, d&én nay, nganh thay san
da c6 89 doanh nghiép ap dung HACCP
trén tong sb 283 doanh nghi¢p san xuat
thiy san quy m6 cong nghiép trén pham vi
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ca nudc. Nam 2000, cac bd, nganh c6 lién
quan dén san xuat ché bién thyc pham ciing
dd to chuc hoi thao vé HACCP va da ap
dung cho cac xi nghi¢p vira va nho.

HACCP 13 mdt hé théng cé tinh chu
dong phong ngura cht khong phai la thy
dong d6i pho, cha trong hudng tdi ca quéa
trinh chtr khong phai dya trén két qua kiém
tra thinh pham nhu cach 1am kiém tra chét
luong truyén thong (KCS). Tuy nhién,
HACCP van co tip trung vao nhitng trong
diém trong qua trinh ¢é ¥ nghia quan trong
dbi véi an toan thyc pham [3].

HACCP 1a hé théng phong ngira va
kiém soat cac mdi nguy lién quan dén thuc
pham ngay tir khi tiép nhan nguyén liéu,
trai qua sudt qua trinh ché bién ti khau
cubi cung va téi noi phan phdi cho nguoi
tiéu dung dé dam bao an toan thuc pham,
nhung n6 khong phai 1a hé thong dimg mot
minh. Hai diéu kién tién quyét dé trién khai
bién phap HACCP 1a: Quy pham san xuit
t6t (Good Manufacturing Practice - GMP)
va Quy pham vé sinh chuin (Sanitation
Standard Operating Procedures - SSOP)
thi méi c6 thé hoat dong duoc [7].

GMP, quy dinh cac bi¢n phap gitr v¢
sinh chung, cling nhu cac bién phap ngan
ngua thuc phém bi lay nhiém do diéu kién
vé sinh kém, dé& cip dén nhiéu mit hoat
dong cta xi nghiép va tap trung vao thao
tac cua cong nhan.

SSOP, 1a loai quy pham nhim giup
thuc hién muc tiéu duy tri cdc GMP trong
san xuat thyc pham. SSOP mé ta hé thong
cac myc tiéu riéng r& lién quan dén viéc xur
Iy thyc phdm hop vé sinh véi méi truong,
v¢ sinh xi nghi€p va cac hoat dong duogc
tién hanh dé dat cac myc tiéu d6. Khi SSOP
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duogc thiét ké tot, dugc thuc hién ddy da va
hitu hi¢u, chiung tré nén cod gia tri trong
viéc kiém soat mbi nguy.

Viéc kiém tra hoat dong qua trinh theo
HACCP khac véi phuong phép kiém tra
truyén thong dé kiém soat an toan thuc
pham. Cic phuong phap truyén thdong
danh gia cac hoat dong ché bién chi trong
ngay kiém tra, thanh tra va duwa trén két
qua kiém tra thanh pham. Céch tiép cén
HACCP cho phép nha quan tri cac cép, ké
ca cac nha chirc trach lién quan, c6 thé
xem xét tat ca nhirng gi dang dién ra trong
doanh nghiép bang cach xem xét hé thong
sO sach giam sat va cac hoat dong sira
chira cua xi nghi¢p [2].

HACCP dugc nhiéu nudc trén thé gisi
ap dung vao cac quy trinh ché bién thuc
pham, dich vu thuc phim. Pdng thoi, nd
cling duoc dung dé xay dung cac thu tuc
kiém soat quy trinh cho hé théng quan ly
chat luong nhu 1a hang loat céac tiéu chuan
ISO 9000 [4].

Viée ap dung hé théng HACCP doi hoi
phai thong thao k¥ thuat, nghién ctru ky céc
budc cua qua trinh ché bién thuc pham, tir
lac chuin bi, san xuét cho dén bao quan,
phan phdi va ca viéc xur 1y cua khach hang
str dung. Néu HACCP dugc 4p dung ngay
¢ giai doan ban dau cua hé théng thuc
phim thi s& lam giam 1 rét cac nguy co
mat an toan thuc phém. Viéc 4p dung
HACCP, doi hoi su cam két va tham gia
clia lanh dao va toan thé cong nhan, doi hoi
su tiép can cia nhiéu nganh nhu: néng hoc,
tha y, vi sinh vat, cong ngh¢ thuc phém, vé
sinh méi truong, hoa hoc va cac nganh lién
quan khéc,...
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Dé thuc hién ké hoach HACCP céan
tién hanh cac bude nhu sau [7,8]:

Buwoc 1: Thanh 13p doi HACCP
(Establish the HACCP team-pre HACCP)

Xéac dinh ké hoach bao tro va quan 1y;

Nhan thire vé viée ddo tao nhan su;

Quyét dinh cau truc cta doi HACCP
va chi dinh cac thanh vién;

Pao tao céc thanh vién trong doi
HACCP. Gi4o duc va dao tao 1a nhiing yéu
t6 quan trong dé xdy dung va thuc hién
chuong trinh HACCP. Nhitng nguoi chiu
trach nhiém phai hiéu thdu ddo cic nguyén
tic clia nod;

Thanh 13p d61 HACCP la mot budc
quan trong trong viéc xay chuong trinh
HACCP. Thanh vién ciia doi nén bao gdm
cac chuyén nganh khac nhau nhu: by phan
KCS, mot sé nhan vién cha chét cua cac bd
phan khac, b phan quan déc, diéu hanh
san xuat, bd phan van hanh thiét bi may,
cong nghé, ... dé dam bao hoat dong duoc
thong sudt va nhanh chong giai quyét cac
tinh huéng bét tric, doi nén do mot pho
giam ddc cua doanh nghiép phu trach, dam
bao sy hau thuan tir doanh nghiép, quyén
han va kha nang chi dao diéu hanh cua doi
HACCP trong moi hoat dong dé dam bao
v¢ sinh cua doanh nghiép. S6 luong thanh
vién trong doi HACCP khong qud it va
cling khéng quéa nhiéu, tir 3 - 9 ngudi tuy
theo quy mo6 cua doanh nghiép ma thanh
vién ciia doi nhidu hay it. Poi s& xay dung
ké hoach HACCP, soan thio SSOP, thim
tra va thuyc hién HACCP. D¢i phai am hiéu
cac mdi nguy vé an toan thuc pham va cac
nguyén tic HACCP. Khi ndy sinh cic van
dé ma can bd cua doanh nghiép khong giai
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quyét duoc, nén tuyén chuyén gia bén
ngoai.

Viée thyc hién ké hoach HACCP c6
thé do mdt ca nhéan thyc hién. Nhung phai
luu ¥, rat c6 thé mot sé diém then chdt bi
bo sot hodc hiéu sai.

Buoc 2: Xac dinh pham vi cia hé
thong (Determine the Scope of the System)

Viét bicu miu HACCP va céc chinh
sach vé an toan thyc pham;

Cong bd pham vi va thoi gian cho viéc
ap dung ké hoach;

Mo ta san pham va myc dich str dung -
hudéng dan st dung;

Khi do1i HACCP dugc thanh 1ap, trudce
hét cac thanh vién s& phai md ta san pham,
phuong phap phan phéi, khach hang du
tinh (cho tat ca moi nguoi hay déi tuong cu
thé) va cach thic sit dung san phdm (an
lién, nau trudc khi dn, hAm néng trudc khi
an,...).

Bude 3: Su dam bao chit luong cua
ngudi cung ung (Supplier Quality
Assurance (SQA)

Viét va thoa thuan véi nha cung cap vé
cac nguyén li€u dac trung;

Xac dinh va dao tao nhirng nguodi co
chuyén mén vé SQA:;

Thiét lap lich kiém tra SQA va dua ra
cac thoa thuan.

Buée 4: Chuan bi ké hoach (Prepare
HACCP plan)

V& va tham tra so d0 cong nghé;

So dd quy trinh cong nghé biéu dién &
dang so d0 hinh khdi hodc ky higu don gian
cac cong doan ché bién va phan phdi san
phiam. Viéc chuin bi nay cung cip mot
cdng cu truc giac quan trong trong khi xay
dung HACCP.
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Mo ta pham vi cong ngh¢: Viéc mo ta
qua trinh cAn don gian, rd rang va day du
dé nhitng nguoi chua quen véi qua trinh, ¢6
thé nhanh chong hiéu duge cac cong doan
ché bién cua xi nghiép.

Tién hanh phan tich mbi nguy;

Thiét lap cac diém kiém soat t6i han;

Thiét 1ap cac tha tuc kiém soat;

Viét cac thu tuc giam sat CCP,

Pao tao nhan vién giam sat CCP;

Tham tra ké hoach HACCP;

Thiét 1ap hanh dong stra chira.

Buéc 5: Cam két thyc hién du 4n
(Project sign off)

Pong v ap dung HACCP mot cach
day du;

Xéc nhan gia tri st dung bang mot co
quan bén ngoai, danh gia doc lap.

Ngoai ra, dé chuin bi xdy dung ké
hoach HACCP, mdi co s& phai tao ra mot
nén tang ving chic cho né, dic biét 1a cam
két cua lanh dao doanh nghiép.

Phan tich mbi nguy 14 van dé then chét
ctia bién phap HACCP. Bé thuc hién viée
phan tich mdi nguy, nhim xay dung ké
hoach HACCP, cac nha ché bién thuc phém
phai c¢6 hiéu biét thuc té vé& cac mdi nguy
tiém an. Cac mdi nguy d6 duoc phan lam
ba loai: sinh hoc, hoa hoc va vat 1y.

(L)Méi nguy sinh hoc, bao gébm vi
khuan gy bénh, virus hoic ky sinh tring.

Khi phat trién, vi sinh vat thuong sinh
san ra san phu phim. Ching cang phat
trién, cang sinh ra nhiéu san pham phu 1a
cac chat doc va co thé gay bénh.

Trong nam nhom vi sinh vat thuong
gap chi ¢ nhom vi khuan, vi tring va dong
vt nguyén sinh 1a c¢6 thé lam cho thuc
phdm mét an toan.
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(2) Moi nguy héa hoc, bao gdm cac
hop chit co thé gdy bénh hoac gay hai do
tiép xtic tryc tiép, tiép xuc trong thoi gian
dai & bat clr cong doan nio trong qué trinh
san xuat va ché bién thuc pham, c6 thé chia
mbi nguy hoa hoc thanh ba nhom :

Cdc héa chdt c¢é san trong tiw nhién
nhu nhiéu loai thuc vat, dong vat hodc vi
sinh vat dugc tim thiy trong thyc pham
trudc hoac trong khi thu hoach. Vi du:
histamine trong mot s loai c4, aflatoxin &
ngd, dau phong, acid domoic trong nhuyén
thé,...

Cdc héa chdt chii dinh bo sung vao,
cac hoa chat khong chu dinh hodc ching
may nhiém vao thuc phdm. Cac hoa chét
nay duoc chu ¥ thém vao thuc phim tai
mot s6 cong doan trong qua trinh san xut
va phan phdi. Cac hoa chét sir dung c6 muc
dich s€ an toan & muc quy dinh nhung co
thé nguy hiém néu vuot qua cac muac do. Vi
du: qué trinh st dung mau thyc phim qua
mirc quy dinh, cac chat Sunfite hoa, ...

Cdc chdt vé ¥y hodc tinh co thém vao,
cac hoa chit nay co thé da sin co trong
nguyén li¢u thuc phém khi tiép nhan, tir vat
liéu dong goi tiép xtc truc tiép v6i nguyén
liu hodc thuc phim ciing c6 thé 1a ngudn
cac hoa chit tinh cd nhidm vao nhu céc
chét khir trung hodc muc in.

(3) Méi nguy vit Iy, bao gdm cac tap
chét, dj vat co trong thuc phém 6 thé gay
hai khi an nhu cdc manh thuy tinh hodc kim

TAI LIEU THAM KHAO

loai, 1a mbi nguy c6 thé gay bénh hoic lam
hai cho nguoi an.

Viéc thuc hi€n quan ly chét lugng vé
sinh an toan thyc phim c6 nhiéu loi ich:

HACCP 1a cach tiép can hé thong bao
quat tit ca cac phuong tién an toan thuc
pham tr nguyén lidu thd, sinh trudng, thu
hoach,... va ban cho co sé bép an tap thé
dé ché bién thanh cac thirc dn sin;

Viéc ap dung HACCP s& chuyén cach
thire kiém tra cta cac nha an tap thé tir chd
chi kiém nghiém san pham cudi cing sang
tiép can phong ngira trong sudt qua trinh
ché bién dé dam bao an toan thuc pham;

Gilp nhitng nha quan 1y bép an kiém
soat nhitng moéi nguy hai sinh ra cho thirc
an mot cach hiru higu (xét vé mirc do giam
chi phi);

Ung dung HACCP dung din phai
x4dc dinh dwoc nhitng mbi nguy co thé
nhan biét va nguy hai co thé du bao
duoc trong thuc té;

Viéc ap dung HACCP s€ tap trung
ngudn luc vao nhitng phin, nhitng cong
doan trong yéu cua cac qué trinh ché bién
thuc phém;

Ap dung tiép can phong ngira s& giam
ton that vé san phém;

HACCP b6 sung tbt cho cac hé thong
kiém soat chat luong khac nhu ISO 9000;

Kiém soat hitu hiéu bénh do thirc an

gay ra.

1. United States Department of Agriculture Food and Nutrition Service (2005), Guidance
for School Food Authorities: Developing a School Food Safety Program Based on the

Process Approach to HACCP Principles.



TAP CHI KHOA HOC PAI HOC VAN LANG Trin Minh Tam

2. National Food Service Management Institute, HACCP-Based Standard Operating
Procedures website, http://sop.nfsmi.org/HACCPBasedSOPs.php.

3. lowa State University, HACCP: Hazard Analysis Critical Control Point Information
Center website
http://www.iowahaccp.iastate.edu/plans/index.cfm?CatList=14,16&ParentID=16&sectioni
d=2.

4. National Restaurant Association Educational Foundation (2006), ServSafe Coursebook,
fourth edition.

5. US Food & Drug Administration (2005), 2005 FDA Food Code,
http://www.cfsan.fda.gov/~dms/fc05- toc.html .

6. Indiana State Department of Health (2004), Retail food establishment sanitation
requirements, Title 410 1AC 7-24, http://www.in.gov/isdh/regsvcs/foodprot/pdf/410 _ia_7-
24.pdf.

7. Tran Quang Trung (Chu bién), Tai liéu tdp hudn kién thirc vé an toan thyee phdm (cho
ngueoi triec tiép san xudt, ché bién thire pham), Phan 2.

8. Ngo Pinh Truong (03/10/2014), Xdy dung hé théng HACCP cho nha mdy sdn xudt
bia chai.

Ngay nhan bai: 05/12/2017. Ngay bién tap xong: 08/12/2017. Duyét dang: 02/01/2018

93


http://sop.nfsmi.org/HACCPBasedSOPs.php
http://www.iowahaccp.iastate.edu/plans/index.cfm?CatList=14,16&ParentID=16&sectionid=2
http://www.iowahaccp.iastate.edu/plans/index.cfm?CatList=14,16&ParentID=16&sectionid=2
http://www.in.gov/isdh/regsvcs/foodprot/pdf/410_ia_7-24.pdf
http://www.in.gov/isdh/regsvcs/foodprot/pdf/410_ia_7-24.pdf
http://tailieu.vn/doc/ebook-tai-lieu-tap-huan-kien-thuc-ve-an-toan-thuc-pham-cho-nguoi-truc-tiep-san-xuat-che-bien-thuc--1757838.html
http://tailieu.vn/doc/ebook-tai-lieu-tap-huan-kien-thuc-ve-an-toan-thuc-pham-cho-nguoi-truc-tiep-san-xuat-che-bien-thuc--1757838.html

