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food safety control

Zunfwypuninuuiwbin pyut huynwpwpugpbph gpuibiguwi
i} ubpuhdhjuntibph npudunpuwh quuigniguily

Zuniululmmmu]umilmp}mh hupnwpupwgpbph gpuiigiul Y&wph sunhp npn 2ol E hwdwdwyh
2Z EYntmuhljugh twhuupwph 2015 pYutjuth wuyphh 16-h N 515-1, hpunfmth N1 1 N2 pubmdbikphh
hulwwywnwuhnub.

L 2z whkuhjulwi Juinbwlwpgkphi hulwypunuupewt’ (putidli N1)
C2:=3000+N X 1000 (22 npud)
2. BSU wikbhlwlmb Yubintiuljwngtphi hulwguinuuoat’ (puiud N2)
Crsu=4000+N X 1000 (22 npund)
Npnky'
N huynapuipuigph Jubpnipyut wwphikph phio NpR 3 Gupng ghpuiquitighy 5-hg,
C22- 22 wbjutihljuluh Yuinbwupgbphi hufungunshaut wpgus hunlwuuou b prob hugnwpupugph
qpuibgiwh §&uph sunhb i,

Cesu- GSU wkfubthjulub Yuintwljuipgkphi hulwyunuujumi wpyuy huu.[mu;tummu[um‘imqa]mh huynwpupugph
qpuiigiwi y&wph suh b

th[mqmulmuh.lmhmp]mh ubpunhbhlunnibph qruibiguwh §&wph swthp
3. Hunfunjnp ubpuhbhluguwh hunfup' 20000 22 ppud

*- sh ubpwnnid thnpdwpluwmi wipdbpp:

wpwhpnujuth
2024p




