
fl≈¡flƒ¡À¸˝◊√√Ù¬
‡±√… øÚ¬ı˛±¬ÛM√√± øÚ(˚˛Ó¬±ø¬ıÒ±Ú ¬ÛXøÓ¬ (Bengali)

5. Œ¬ı˛fl¡Î«¬¸ƒ ¬ı± ¸—¬ı˛øé¬Ó¬ ø¬ı¬ı¬ı˛Ì

’Ú…±Ú… ¸˜ô¶ ’—À˙¬ı˛ ¸Àe ˚≈Mê√ ˝√√›˚˛±˚˛ õ∂øSê˚˛±˚˛ ’±¬ÛÚ±¬ı˛ ¬ı…¬ı˝√√±À¬ı˛¬ı˛ Ê√Ú… 

øfl¡Â≈√ øÚÀ«√˙ › Ú˜≈Ú± Œ√›˚˛± ¬ı˛À˚˛ÀÂ√º

5
.  Œ

¬ı
˛fl
¡Î

«¬¸
ƒ 
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¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±¬ı̨ ¬ı± ◊̋√√À¬ı̨, Œ˚˜Ú ‡ø¬ı̨V±À¬ı̨¬ı̨ ¬ı±øÎ¬̌ÀÓ¬ ¬ı± ¬ı± ◊̋√√À¬ı̨ ’Ú… Œfl¡±Ô±› ¸¬ı̨¬ı¬ı̨± √̋√ fl¡¬ı̨±

·¬ı̨˜ › Í¬±G± ‡±¬ı±À¬ı̨¬ı̨ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì

Œ¬ı̨øÙË¬Ê√±À¬ı̨È¬±¬ı̨, Í¬±G± fl¡¬ı̨±¬ı̨ ¸¬ı̨?±˜, Í¬±G± ‡±¬ı±¬ı̨ ¸±øÊ√À˚̨ ¬ı̨±‡±¬ı̨ ◊̋√√Î¬◊øÚÈ¬ ¤¬ı— ’±¬ÛÚ±¬ı̨ ÙË¬œÊ√±¬ı̨

¬ı± ÙË¬œÊ√±¬ı̨&ø˘¬ı̨ fl¡± «̊fl¡±ø¬ı̨Ó¬±¬ı̨ Î¬◊¬ÛÀ¬ı̨ ÚÊ√¬ı̨√±ø¬ı̨¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì

Í¬±G± ‡±À√…¬ı̨ ø¬ı¬ı¬ı̨Ì

’±¬ÛÚ±¬ı̨ HACCP-øˆ¬øM√√fl¡ ¬ÛXøÓ¬¸ ”̃À √̋√¬ı̨ Â√̊  ̨˜±¸ ’ôL¬ı̨ ¬Û¬ı̨œé¬±¬ı̨ ¤¬ı— Œ˚ Œfl¡±Ú ’ôL¬ı«Ó¬π

¬Û¬ı̨œé¬±¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì 

Purpose

·¬ı̨˜ ‡±À√…¬ı̨ ø¬ı¬ı¬ı̨Ì

¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±¬ı̨ ¬ı± ◊̋√√À¬ı̨ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ì

¸±Ù¬± ◊̋√√ fl¡ «̧̃ ”ø‰¬

¬Û «̊±À˘±‰¬Ú±

¸˜±ø¸fl¡ Œõ∂±¬ı Ô±À «̃±ø˜È¬±¬ı̨ ¬Û¬ı̨œé¬± 

¸±5±ø √̋√fl¡ ø¬ı¬ı¬ı̨Ì

^©Ü¬ı… - ’ÀÚfl¡ ¬ı…¬ı¸±À˚̨¬ı̨ Œé¬ÀS, Î¬◊¬ÛÀ¬ı̨±Mê√ ¸˜ô¶ ø¬ı¬ı¬ı̨ÀÌ¬ı̨ ø¬ıfl¡ä ø √̋√̧ ±À¬ı ë’˘- ◊̋√√Ú-›˚̨±Úí ¬ı± ë¤Àfl¡¬ı̨ ˜ÀÒ… ¸¬ıí ø¬ı¬ı¬ı̨Ì ¬ı…¬ı √̋√±¬ı̨ fl¡¬ı̨± Œ˚ÀÓ¬ ¬Û±À¬ı̨

¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±˚̨ ¸¬ı̨¬ı¬ı̨±À √̋√¬ı̨ Î¬◊¬ÛÀ¬ı̨ ÚÊ√¬ı̨√±ø¬ı̨¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì¸¬ı̨¬ı¬ı̨±À √̋√¬ı̨ ø¬ı¬ı¬ı̨Ì

¬ı̨±iß± fl¡¬ı̨±, Í¬±G± fl¡¬ı̨± ¤¬ı— ’±¬ı±¬ı̨ ·¬ı̨˜ fl¡¬ı̨±¬ı̨ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì 

¸±Ù¬± ◊̋√√¤¬ı̨ ø¬ı¬ı¬ı̨Ì [¤ ◊̋√√ ø¬ı¬ı¬ı̨Ì ¸±Ù¬± ◊̋√√-¸—Sê±ôL √̋√±Î¬◊Ê√ è˘ ƒ̧ ’—À˙ ¬Û±›˚̨± ˚±À¬ı] ¸—¬ı̨é¬Ì

Œõ∂±¬ı Ô±À «̃±ø˜È¬±¬ı̨ ¬Û¬ı̨œé¬±¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì 

’±¬ÛÚ± ¸ ỗ¶ √̋√±Î¬◊Ê√ è˘ ƒ̧ ¤¬ı— Œ¬ı̨fl¡Î«¬ ƒ̧-¤¬ı̨ ¸±5±ø √̋√fl¡ ¬ı…¬ı¶ö±¬ÛÚ± ¬Û¬ı̨œé¬±¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì 

‡±¬ı±¬ı̨ ·¬ı̨˜ ¬ı̨±‡±¬ı̨ ø¬ı¬ı¬ı̨Ì ¬Ûø¬ı̨À¬ı˙Ú Ú± fl¡¬ı̨± ¬Û «̊ôL ‡±¬ı¬ı̨ ·¬ı̨˜ ¬ı̨±‡±¬ı̨ Ó¬±¬Û˜±S±±¬ı̨ ø¬ı¬ı¬ı̨Ì ¸—¬ı̨é¬Ì

Œ¬ı̨fl¡Î«¬ ƒ̧ ¬ı± ¸—¬ı̨øé¬Ó¬ ø¬ı¬ı¬ı̨Ì 

ëfl≈¡flƒ¡À¸ ◊̋√√Ù¬í ¬ı…¬ı √̋√±¬ı̨ fl¡¬ı̨±¬ı̨ ¸˜À˚̨, ’±¬ÛÚ±¬ı̨ ÚÊ√¬ı̨√±ø¬ı̨ ¬ÛXøÓ¬&ø˘¬ı̨ Ù¬˘±Ù¬˘ ¤˜Ú ¸˜˚̨ ’ôL¬ı̨ ¸—¬ı̨é¬Ì fl¡¬ı̨± ’¬ı˙… ◊̋√√ √¬ı̨fl¡±¬ı̨ ˚±ÀÓ¬ ’±¬ÛÚ±¬ı̨ 

‡±√… ¸¬ı̨¬ı¬ı̨± √̋√ ¬ı…¬ı¸±À˚̨¬ı̨ ¬õ∂fl‘¡øÓ¬ › ’±fl¡±¬ı̨ õ∂øÓ¬Ù¬ø˘Ó¬ √̋√̊ º̨ ŒÓ¬˜øÚ, ˚‡Ú ÚÊ√¬ı̨√±ø¬ı̨ÀÓ¬ Ê√±Ú± ˚±À¬ı Œ˚ ’±¬ÛÚ±¬ı̨ √̋√±Î¬◊Ê√ è˘ ƒ̧-¤ ¬ıøÌ«Ó¬ ¬

ÛXøÓ¬&ø˘ øÍ¬fl¡˜ÀÓ¬± ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√̊ ø̨Ú, Ó¬‡Ú ’±¬ÛÚ±¬ı̨ ¸—À˙±ÒÚœ ¬ı…¬ı¶ö&ø˘¬ı̨ ø¬ı¬ı¬ı̨Ì› ’¬ı˙… ◊̋√√ ¸—¬ı̨é¬Ì fl¡¬ı̨ÀÓ¬ √̋√À¬ıº ¤ ◊̋√√̂ ¬±À¬ı ø¬ı¬ı¬ı̨Ì   

¸—¬ı̨é¬Ì ’±¬ÛÚ±¬ı̨ ¬ı…¬ı¸±À˚̨¬ı̨ øˆ¬Ó¬À¬ı̨ ‡±√… øÚ¬ı̨±¬ÛM√√±ø¬ıÒ±Ú ¬ÛXøÓ¬&ø˘ ¸øÍ¬fl¡ˆ¬±À¬ı ¬Û¬ı̨œé¬± fl¡¬ı̨±˚̨ ’±¬ÛÚ±Àfl¡ ¸± √̋√±˚… fl¡À¬ı̨ ¤¬ı— ’Ú…À√¬ı̨ fl¡±ÀÂ√

¤ ◊̋√√ õ∂˜±Ì ø√ÀÓ¬ ’±¬ÛÚ±Àfl¡ ¸é¬˜ fl¡À¬ı̨ Œ˚ ’±¬ÛøÚ ¸˜ô¶ Á“≈¡øfl¡ fl¡± «̊fl¡¬ı̨ˆ¬±À¬ı øÚ˚̨LaÌ fl¡¬ı̨ÀÓ¬ ¬Û±¬ı̨ÀÂ√Úº 

Œfl¡±Úƒ Œfl¡±Úƒ ø¬ı¬ı¬ı̨Ì ’¬ı˙… ◊̋√√ ¸—¬ı̨é¬Ì fl¡¬ı̨ÀÓ¬ √̋√À¬ı∑

HACCP [¤ ◊̋√√‰¬¤ø¸ø¸ø¬Û]-øˆ¬øM√√fl¡ ¬ÛXøÓ¬&ø˘ fl¡± «̊fl¡¬ı̨ ˝›˚̨±¬ı̨ Ê√Ú… ’±¬ÛÚ±¬ı̨ øÚÀ‰¬¬ı̨ ø¬ı¬ı¬ı̨Ì&ø˘ ¸—¬ı̨é¬Ì fl¡¬ı̨± √¬ı̨fl¡±¬ı̨ Â√

• ÚÊ√¬ı̨√±ø¬ı̨ ¬Û¬ı̨œé¬± - ’±¬ÛÚ±¬ı̨ √̋√±Î¬◊Ê√ è˘ ƒ̧ ¬ı̨‰¬Ú± fl¡¬ı̨±¬ı̨ ¸˜À˚̨ ’±¬ÛøÚ ¤&ø˘¬ı̨ ¬ı…±¬Û±À¬ı̨ ø¸X±ôL ŒÚÀ¬ıÚ

• ˚±‰¬± ◊̋√√ ¬Û¬ı̨œé¬±  - ¤ ◊̋√√̧ ¬ı ¬ı…¬ı¶ö±¬ÛÚ±-¸—Sê±ôL ¬Û¬ı̨œé¬±&ø˘ ◊̋√√øÓ¬˜ÀÒ… ◊̋√√ ëfl≈¡flƒ¡À¸ ◊̋√√Ù¬í Œ¬ı̨fl¡øÎ«¬— Ù¬ «̧̃ ƒ-¤¬ı̨ ˜ÀÒ… ¬ı̨±‡± √̋√À˚̨ÀÂ√

• ’±¬ÛÚ±¬ı̨ HACCP-øˆ¬øM√√fl¡ ¬ÛXøÓ¬&ø˘ ¬ÛXøÓ¬¬ı̨ ¬Û «̊±À˘±‰¬Ú± - fl¡‡Ú ¬Û «̊±À˘±‰¬Ú± fl¡¬ı̨ÀÓ¬ √̋√À¬ı Œ¸ ◊̋√√ ¬ı…±¬Û±À¬ı̨ øÚÀ«√ø˙fl¡± ¤ ◊̋√√ ’—À˙¬ı̨ Œ˙À ∏̄

¬ı̨œøˆ¬Î¬◊ Œ¬ı̨fl¡Î«¬-¤ ¬Û±›˚̨± ˚±À¬ı

øfl¡ Ò¬ı̨ÀÚ¬ı̨ fl¡±·Ê√¬ÛS √¬ı̨fl¡±¬ı̨ √̋√À¬ı∑ 

’±¬ÛÚ±¬ı̨ ÚÊ√¬ı̨√ø¬ı̨ ¬Û¬ı̨œé¬±&ø˘¬ı̨ ø¬ı¬ı¬ı̨Ì øÚÀ‰¬¬ı̨ Œ˚ Œfl¡±Ú ¤fl¡È¬± ¬ÛXøÓ¬ÀÓ¬ øfl¡—¬ı± ¤fl¡ ¸Àe fl¡À˚̨fl¡È¬± ¬ÛXøÓ¬ÀÓ¬ ¸—¬ı̨é¬Ì fl¡¬ı̨± Œ˚ÀÓ¬ ¬Û±À¬ı̨ Â√

1. ëfl≈¡flƒ¡À¸ ◊̋√√Ù¬í-¤ Œ√›˚̨± Œ¬ı̨fl¡øÎ«¬— Ù¬ «̃&ø˘ ¬ı…¬ı √̋√±¬ı̨ fl¡À¬ı̨í 

2. Œ˚í¸¬ı Œ¬ı̨fl¡øÎ«¬— Ù¬ «̃ ’±¬ÛøÚ øÚÀÊ√ √̋√̊  ̨fl¡±·ÀÊ√ ø˘À‡ øfl¡—¬ı± Δ¬ı≈√…øÓ¬Ú Î¬◊¬Û±À˚̨ ¬ı̨‰¬Ú± ¬ı± ¸—fl¡˘Ú fl¡À¬ı̨ÀÂ√Ú, Œ¸&ø˘ ¬ı…¬ı √̋√±¬ı̨ fl¡À¬ı̨íº ¤&ø˘¬ı̨

˜ÀÒ… ëfl≈¡flƒ¡À¸ ◊̋√√Ù¬í Œ¬ı̨fl¡øÎ«¬— Ù¬ «̃&ø˘ÀÓ¬ Œ√›˚̨± Ó¬ÀÔ…¬ı̨ ¸˜Ó≈¬˘… Ó¬Ô… ’¬ı˙… ◊̋√√ Ô±fl¡ÀÓ¬ √̋√À¬ıº 

ëfl≈¡flƒ¡À¸ ◊̋√√Ù¬í-¤¬ı̨ ¸¬ı̨¬ı¬ı̨± √̋√ fl¡¬ı̨± Œ¬ı̨fl¡øÎ«¬— Ù¬ «̃&ø˘¬ı̨ ˜ÀÒ… Œfl¡±ÚƒÈ¬± ¬ı…¬ı √̋√±¬ı̨ fl¡¬ı̨± Î¬◊ø‰¬Ó¬∑   

¤ ◊̋√√ ˜…±Ú≈̊ ±̨˘ ¬ı± øÚÀ«√̇ ¬Û≈øô¶fl¡±˚̨ ¸¬ı̨¬ı¬ı̨± √̋√ fl¡¬ı̨± ø¬ı¬ı¬ı̨Ì&ø˘, ˚ø√ Ó¬±À√¬ı̨ øÍ¬fl¡˜ÀÓ¬± ¬ı…¬ı √̋√±¬ı̨ fl¡¬ı̨± √̋√̊ ,̨ ¤fl¡È¬± HACCP-øˆ¬øM√√fl¡ ¬ÛXøÓ¬ı̨ ø¬ıøˆ¬iß ˙Ó«¬

¬Û”¬ı̨Ì fl¡¬ı̨±˚̨ ¤¬ı— ¤ ◊̋√√ ¬ÛXøÓ¬ Œ˚ fl¡± «̊fl¡¬ı̨ˆ¬±À¬ı fl¡±Ê√ fl¡¬ı̨ÀÂ√ Ó¬± õ∂˜±Ì fl¡¬ı̨±˚̨ ’±¬ÛÚ±Àfl¡ ¸± √̋√±˚… fl¡¬ı̨À¬ıº 

ëfl≈¡flƒ¡À¸ ◊̋√√Ù¬í ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨±¬ı̨ ¸˜À˚̨, øÚÀ‰¬¬ı̨ ÚÊ√¬ı̨√±ø¬ı̨¬ı̨ ø¬ı¬ı¬ı̨Ì ¸¬ı̨¬ı¬ı̨± √̋√ fl¡¬ı̨± √̋√̊  ̨¤¬ı— ¬ı…¬ı √̋√±¬ı̨ fl¡¬ı̨± ‰¬À˘ Â√

Î¬◊¬ÛÀ¬ı̨±Mê√ ø¬ı¬ı¬ı̨Ì&ø˘ ’¬ı˙… ◊̋√√ ¤fl¡È¬± ≈̊øMê√̧ eÓ¬ ¸˜˚̨ ¬Û «̊ôL ¸—¬ı̨é¬Ì fl¡¬ı̨ÀÓ¬ √̋√À¬ı ˚±ÀÓ¬ õ∂˜±Ì fl¡¬ı̨± ˚±˚̨ Œ˚ ’±¬ÛÚ±¬ı̨ fl¡ «̃¬ÛXøÓ¬ øÍ¬fl¡˜ÀÓ¬± 

fl¡±Ê√ fl¡¬ı̨ÀÂ√º ’±À¬ı̨± ø¬ıô¶±ø¬ı̨Ó¬ ø¬ı¬ı¬ı̨Ì ¤¬ı— ¬Û¬ı̨±˜À «̇¬ı̨ Ê√Ú… ’±¬ÛÚ±¬ı̨ ¤ÚÀÙ¬± «̧À˜KI◊ ’øÙ¬¸±¬ı̨ ¬ı± ¬ı˘¬ı»fl¡¬ı̨Ì fl¡ «̃fl¡Ó«¬±¬ı̨ ¸Àe Œ˚±·±À˚±· 

fl¡¬ı̨À¬ıÚº 

Œ¬ı˛fl¡Î«¬¸ƒ 5.1

CookSafe Food Safety Assurance System     Issue 1, August 2004 (RT)

ÚÊ√¬ı˛√±ø¬ı˛¬ı˛ ø¬ı¬ı¬ı˛Ì Î¬◊ÀV˙…
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Œ¬ı˛fl¡Î«¬¸ƒ 5.2

CookSafe Food Safety Assurance System     Issue 1, August 2004 (RT)

õ∂øÓ¬ ¸¬ı˛¬ı¬ı˛±À˝√√¬ı˛ fl¡Ó¬&ø˘ ‡±¬ı±¬ı˛ ’±¬ÛøÚ ’±˘±√±ˆ¬±À¬ı ëŒõ∂±¬ıí ¬ø√À˚˛ ¬ı± ’Ú… Œfl¡±Úˆ¬±À¬ı ¬Û¬ı˛œé¬± fl¡¬ı˛À¬ıÚ Ó¬± ’±¬ÛøÚ ø¶ö¬ı˛ fl¡¬ı˛À¬ıÚ

’±¬ÛÚ±¬ı˛ ø¬ıøˆ¬iß øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ¤‡±ÀÚ ø˘‡≈Ú Â√

¸¬ı̨¬ı¬ı̨±À √̋√¬ı̨ ø¬ı¬ı¬ı̨Ì ë’˘- ◊̋√√Ú-›˚̨±Úí ¬ı± ë¤Àfl¡¬ı̨ ˜ÀÒ… ¸¬ıí ¤ ◊̋√√ ø¬ı¬ı¬ı̨ÀÌ¬ı̨ ø¬ıfl¡ä 

Have the corrective actions been carried out?

˝“√√…± ˚ Ú± ˚ õ∂À˚±Ê√… Ú˚˛     [Œ˚˜Ú √¬ı˛fl¡±¬ı˛ Œfl¡ÀÈ¬ ø√Ú] 

Date checked by Manager/Supervisor

............................................................................................................................................

Initials

...............................

Temp Corrective Action
˛

Corrective Action Examples:

• ‡±¬ı±¬ı̨ ¬ı±øÓ¬˘ fl¡¬ı̨±

• ¸¬ı̨¬ı¬ı̨± √̋√fl¡±¬ı̨œ¬ı̨ ¬Û «̊±À˘±‰¬Ú± fl¡¬ı̨± 

• fl¡˜π õ∂ø˙é¬ÀÌ¬ı̨ ¬Û «̊±À˘±‰¬Ú± fl¡¬ı̨± 

•

•

Critical Limit Notes

ø‰¬ã ¬ı± Í¬±G± fl¡¬ı̨± ‡±¬ı±¬ı̨

ŒÙË¬±ÀÊ√Úƒ ¬ı± ø √̋√̃ ±ø˚̨Ó¬ ‡±¬ı±¬ı̨

fl“¡±‰¬±˚¬ı̨±iß± fl¡¬ı̨±˚‡±›˚̨±¬ı̨-Ê√Ú…-ΔÓ¬¬ı̨œ ‡±¬ı±¬ı̨

’±˘±√± ¬ı̨±‡±

‡±À√…¬ı̨ ’¬ı¶ö±

Ó¬±ø¬ı̨À‡¬ı̨ ¸—Àfl¡Ó¬ 

Ó¬±ø¬ı˛‡ ¸—Àfl¡Ó¬Ó¬±ø¬ı˛‡ ¸—À˙±ÒÚœ ¬ı…¬ı¶ö± ’±√…é¬¬ı˛¸¬ı˛¬ı¬ı˛±˝√√fl¡±¬ı˛œ˚ø¬ıøˆ¬iß‡±¬ı±¬ı˛ Ó¬±¬Û˜±S±

øSêøÈ¬fl¡…±˘ ø˘ø˜È¬

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±&ø˘ øfl¡ ¢∂˝√√Ì fl¡¬ı˛± ˝√√À˚˛ÀÂ√∑ ˜…±ÀÚÊ√±¬ı˛˚¸≈¬Û¬ı˛ˆ¬±˝◊√√Ê√±¬ı˛-¤¬ı˛ ¡Z±¬ı˛± Ó¬±ø¬ı˛‡ ¬Û¬ı˛œé¬± 

ø¬ı¬ı¬ı˛Ì ¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¬ı˛ øfl¡Â≈√ ‘√©Ü±ôL Â√

Ú±À˜¬ı˛ ’±√…é¬¬ı˛
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Œ¬ı˛fl¡Î«¬¸ƒ 5.3

CookSafe Food Safety Assurance System     Issue 1, August 2004 (RT)

Í¬±G± ‡±¬ı±À¬ı̨¬ı̨ ø¬ı¬ı¬ı̨Ì ë’˘- ◊̋√√Ú-›˚̨±Úí ¬ı± ë¤Àfl¡¬ı̨ ˜ÀÒ… ¸¬ıí ¤ ◊̋√√ ø¬ı¬ı¬ı̨ÀÌ¬ı̨ ø¬ıfl¡ä

˝“√√…± ˚ Ú± ˚ õ∂À˚±Ê√… Ú˚˛     [Œ˚˜Ú √¬ı˛fl¡±¬ı˛ Œfl¡ÀÈ¬ ø√Ú] 

Date checked by Manager/Supervisor

............................................................................................................................................

Initials

...............................

’±¬ÛÚ±¬ı˛ ø¬ıøˆ¬iß øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ¤‡±ÀÚ ø˘‡≈Ú Â√

Corrective Action Examples:

• Ó¬±¬Û˜±S± ’±¬ı±¬ı̨ ¬Û¬ı̨œé¬± fl¡¬ı̨± 

• ‡±√… ¬ı…¬ı √̋√±À¬ı̨¬ı̨ Ê√Ú… øÚ¬ı̨±¬Û√ øfl¡ Ú± ø‰¬ôL± fl¡¬ı̨± 

• ‡±√ ”√ø ∏̄Ó¬ √̋√À˚̨ Ô±fl¡À˘ Ó¬± ŒÙ¬À˘ Œ√›˚̨± 

• fl¡˜π õ∂ø˙é¬ÀÌ¬ı̨ ¬Û «̊±À˘±‰¬Ú± fl¡¬ı̨± 

• ¤ø?Úœ˚̨±¬ı̨Àfl¡ Î¬±fl¡± 

Critical Limit Notes

Œ¬ı̨øÙË¬Ê√±À¬ı̨È¬±¬ı̨[&ø˘]

Chill(s)

Cold Display(s)

ÙË¬œÊ√±¬ı̨[&ø˘]

˜±¸ Â√ ....................................................................................................

Temperature of Refrigerator/Chill/Cold Display – RECOMMENDED TWICE PER DAY

Function/Temperature of Freezer – RECOMMENDED ONCE PER DAY

UNIT
¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¸ ”̋̃ √√ Ú±À˜¬ı̨

’±√…é¬¬ı̨DATE AM PM AM PM AM PM AM PM AM PM

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

Œ¬ı˛øÙË¬Ê√±À¬ı˛È¬±¬ı˛˚Í¬±G± fl¡¬ı˛±¬ı˛ ¸¬ı˛?±˜˚Í¬±G± ‡±¬ı±¬ı˛ ¸±øÊ√À˚˛ ¬ı˛±‡±¬ı˛ Ê√±˚˛·±¬ı˛ Ó¬±¬Û˜±S± - ø√ÀÚ ≈√˝◊√√¬ı±¬ı˛ ¬Û¬ı˛œé¬±¬ı˛ ¸≈¬Û±ø¬ı˛˙

ÙË¬œÊ√±¬ı˛-¤¬ı˛ fl¡±˚«fl¡±ø¬ı˛Ó¬±˚Ó¬±¬Û˜±S± - ø√ÀÚ ¤fl¡¬ı±¬ı˛ ¬Û¬ı˛œé¬±¬ı˛ ¸≈¬Û±ø¬ı˛˙

Ó¬±ø¬ı˛‡

˝◊√√Î¬◊øÚÈ¬

¸fl¡±˘       ø¬ıfl¡±˘      ¸fl¡±˘      ø¬ıfl¡±˘      ¸fl¡±˘       ø¬ıfl¡±˘      ¸fl¡±˘      ø¬ıfl¡±˘      ¸fl¡±˘      ø¬ıfl¡±˘ 

øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ø¬ı¬ı¬ı˛Ì ¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¬ı˛ øfl¡Â≈√ ‘√©Ü±ôL Â√

Í¬±G± ‡±¬ı±À¬ı˛¬ı˛

¸¬ı˛?±˜[&ø˘]

¸±øÊ√À˚˛ ¬ı˛±‡±¬ Í¬±G±

‡±¬ı±¬ı˛[&ø˘]

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±&ø˘ øfl¡ ¢∂˝√√Ì fl¡¬ı˛± ˝√√À˚˛ÀÂ√∑ ˜…±ÀÚÊ√±¬ı˛˚¸≈¬Û±¬ı˛ˆ¬±˝◊√√Ê√±¬ı˛-¤¬ı˛ ¡Z±¬ı˛± Ó¬±ø¬ı˛‡ ¬Û¬ı˛œé¬± Ú±À˜¬ı˛ ’±√…é¬¬ı˛

Ú±À˜¬ı˛

’±√…é¬¬ı˛
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Œ¬ı˛fl¡Î«¬¸ƒ 5.5
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Have the corrective actions been carried out?

˝“√√…± ˚ Ú± ˚ õ∂À˚±Ê√… Ú˚˛     [Œ˚˜Ú √¬ı˛fl¡±¬ı˛ Œfl¡ÀÈ¬ ø√Ú] 

Date checked by Manager/Supervisor

............................................................................................................................................

Initials

...............................

’±¬ÛÚ±¬ı˛ ø¬ıøˆ¬iß øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ¤‡±ÀÚ ø˘‡≈Ú Â√

Corrective Action Examples:

●   ‡±√… ¬ı…¬ı˝√√±À¬ı˛¬ı˛ Ê√Ú… øÚ¬ı˛±¬Û√ øfl¡ Ú±˚”√ø¯∏Ó¬ ˝√√À˚˛ Ô±fl¡À˘ ŒÙ¬À˘ 

Œ√›˚˛±¬ı˛ fl¡Ô± ø‰¬ôL± fl¡¬ı˛±

øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ø¬ı¬ı¬ı˛Ì

¬Ûø¬ı̨À¬ı˙ÀÚ¬ı̨ ’±À·

·¬ı̨˜ ¬ı̨±‡± ‡±¬ı±¬ı̨

Date Food Items Core Temp Time of check Comments / Corrective Action Initials

¬Ûø¬ı̨À¬ı˙ÀÚ¬ı̨ ’±À· ‡±¬ı±¬ı̨ ·¬ı̨˜ ¬ı̨±‡±¬ı̨ ø¬ı¬ı¬ı̨Ì

õ∂øÓ¬ø√Ú fl¡Ó¬&ø˘ ‡±¬ı±¬ı˛ ’±¬ÛøÚ Û¬ı˛œé¬± fl¡¬ı˛À¬ıÚ Ó¬± ’±¬ÛøÚ˝◊√√ ø¶ö¬ı˛ fl¡¬ı˛À¬ıÚº ë’˘- ◊̋√√Ú-›˚̨±Úí ¬ı± ë¤Àfl¡¬ı̨ ˜ÀÒ… ¸¬ıí ¬ÛXøÓ¬ ¤ ◊̋√√ ø¬ı¬ı¬ı̨ÀÌ¬ı̨ ø¬ıfl¡äº

Ó¬±ø¬ı˛‡ ø¬ıøˆ¬iß ‡±¬ı±¬ı˛ Œfl¡±¬ı˛ Ó¬±¬Û˜±S±
Ú±À˜¬ı˛

’±√…é¬¬ı˛˛
¬Û¬ı˛œé¬±¬ı˛ ¸˜˚˛ ¬˜ôL¬ı… ˚ ¸—À˙±ÒÚœ ¬ı…¬ı¶ö±

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±&ø˘ øfl¡ ¢∂˝√√Ì fl¡¬ı˛± ˝√√À˚˛ÀÂ√∑ ˜…±ÀÚÊ√±¬ı˛˚¸≈¬Û±¬ı˛ˆ¬±˝◊√√Ê√±¬ı˛-¤¬ı˛ ¡Z±¬ı˛± Ó¬±ø¬ı˛‡ ¬Û¬ı˛œé¬± Ú±À˜¬ı˛ ’±√…é¬¬ı˛

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¬ı˛ øfl¡Â≈√ ‘√©Ü±ôL Â√
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øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ø¬ı¬ı¬ı˛Ì

·¬ı̨˜ ‡±¬ı±¬ı̨

Í¬±G± ‡±¬ı±¬ı̨

Œ¬ı˛fl¡Î«¬¸ƒ 5.6

CookSafe Food Safety Assurance System     Issue 1, August 2004 (RT)

’±¬ÛÚ±¬ı˛ ø¬ıøˆ¬iß øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ¤‡±ÀÚ ø˘‡≈Ú Â√

Corrective Action Examples:

●   ‡±√… ¬ı…¬ı˝√√±À¬ı˛¬ı˛ Ê√Ú… øÚ¬ı˛±¬Û√ øfl¡ Ú±˚”√ø¯∏Ó¬ ˝√√À˚˛ Ô±fl¡À˘ ŒÙ¬À˘ 

Œ√›˚˛±¬ı˛ fl¡Ô± ø‰¬ôL± fl¡¬ı˛±

•

Date Food Items Core Temp Time of check Comments / Corrective Action Initials

¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±¬ı̨ ¬ı± ◊̋√√À¬ı̨¬ı̨ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ì

õ∂øÓ¬ø√Ú fl¡Ó¬&ø˘ ‡±¬ı±¬ı˛ ’±¬ÛøÚ Û¬ı˛œé¬± fl¡¬ı˛À¬ıÚ Ó¬± ’±¬ÛøÚ˝◊√√ ø¶ö¬ı˛ fl¡¬ı˛À¬ıÚº ë’˘- ◊̋√√Ú-›˚̨±Úí ¬ı± ë¤Àfl¡¬ı̨ ˜ÀÒ… ¸¬ıí ¬ÛXøÓ¬ ¤ ◊̋√√ ø¬ı¬ı¬ı̨ÀÌ¬ı̨ ø¬ıfl¡äº

Ó¬±ø¬ı˛‡ ø¬ıøˆ¬iß ‡±¬ı±¬ı˛ Œfl¡±¬ı˛ Ó¬±¬Û˜±S±
Ú±À˜¬ı˛

’±√…é¬¬ı
¬Û¬ı˛œé¬±¬ı˛ ¸˜˚˛ ¬˜ôL¬ı… ˚ ¸—À˙±ÒÚœ ¬ı…¬ı¶ö±

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¬ı˛ øfl¡Â≈√ ‘√©Ü±ôL Â√

Have the corrective actions been carried out?

˝“√√…± ˚ Ú± ˚ õ∂À˚±Ê√… Ú˚˛     [Œ˚˜Ú √¬ı˛fl¡±¬ı˛ Œfl¡ÀÈ¬ ø√Ú] 

Date checked by Manager/Supervisor

............................................................................................................................................

Initials

...............................

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±&ø˘ øfl¡ ¢∂˝√√Ì fl¡¬ı˛± ˝√√À˚˛ÀÂ√∑ ˜…±ÀÚÊ√±¬ı˛˚¸≈¬Û±¬ı˛ˆ¬±˝◊√√Ê√±¬ı˛-¤¬ı˛ ¡Z±¬ı˛± Ó¬±ø¬ı˛‡ ¬Û¬ı˛œé¬± Ú±À˜¬ı˛ ’±√…é¬¬ı˛
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Œ¬ı˛fl¡Î«¬¸ƒ 5.7
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’˘- ◊̋√√Ú-›˚̨±Ú ø¬ı¬ı¬ı̨Ì ¬2 Û‘á¬±¬ı˛ 1 Ú— ¬Û‘á¬±

¸¬ı̨¬ı¬ı̨± √̋√ - õ∂øÓ¬ ¸¬ı̨¬ı¬ı̨±À √̋√ fl¡Ó¬&ø˘ ‡±¬ı±¬ı̨ Œõ∂±¬ı-¤¬ı̨ ¸± √̋√±À˚… ¬Û¬ı̨œé¬± fl¡¬ı̨ÀÓ¬ √̋√À¬ı Ó¬± ’±¬ÛøÚ ◊̋√√ ø¶ö¬ı̨ fl¡¬ı̨À¬ıÚ

¸¬ı̨¬ı¬ı̨± √̋√fl¡±¬ı̨œ¬ı̨ Ú±˜

ø¬ıøˆ¬iß ‡±À√…¬ı̨ ø¬ı¬ı¬ı̨Ì 

ˆ¬…±Ú-¤¬ı̨ ’¬ı¶ö±

• ¬Ûø¬ı̨26√ißÓ¬±

• fl“¡±‰¬± ¤¬ı— ¬ı̨±iß± fl¡¬ı̨±˚‡±›˚̨±¬ı̨-Ê√Ú…-ΔÓ¬¬ı̨œ ‡±¬ı±¬ı̨

’±˘±√± ¬ı̨±‡±

‡±À√…¬ı̨ Ó¬±¬Û˜±S±

• øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ - ø‰¬ã Â√ ................................

• øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ - ŒÙË¬±ÀÊ√Úƒ Â√ ................................

‡±À√…¬ı̨ ’¬ı¶ö±

• Œ˜±Î¬̌fl¡ ¬ı± ’±Ò±¬ı̨˚”√̄ ∏Ì

Ó¬±ø¬ı̨‡ ¸—Àfl¡ÀÓ¬¬ı̨ øˆ¬Ó¬À¬ı̨

• ë ◊̋√√Î¬◊Ê√ ¬ı± ◊̋√√í ’Ô¬ı± ëŒ¬ıà ø¬ıÀÙ¬±¬ı̨í

¸—À˙±Ò±Úœ ¬ı…¬ı¶ö±¸ ”̋̃ √√

• ‡±√… ¬ı±øÓ¬˘ fl¡¬ı̨±  

• ¸¬ı̨¬ı¬ı̨± √̋√fl¡±¬ı̨œ¬ı̨ ¬Û «̊±À˘±‰¬Ú±

• fl¡˜π õ∂ø˙é¬Ì ¬Û «̊±À˘±‰¬Ú±

Í¬±G± ‡±¬ı±À¬ı̨¬ı̨ ø¬ı¬ı¬ı̨Ì 

Œ¬ı̨øÙË¬Ê√À¬ı̨È¬±¬ı̨/ø‰¬ ƒ̆/Í¬±G± ’¬ı¶ö±˚̨ ¸±øÊ√À˚̨ ¬ı̨±‡±

• øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ................................

◊̋√√Î¬◊øÚÈ¬ ◊̋√√Î¬◊øÚÈ¬ ◊̋√√Î¬◊øÚÈ¬ ◊̋√√Î¬◊øÚÈ¬

Ó¬±¬Û˜±S±¬ı̨ ¬Û¬ı̨œé¬±

[ø√ÀÚ ≈√̋ ◊√√¬ı±¬ı̨ fl¡¬ı̨±¬ı̨ ≈̧¬Û±ø¬ı̨˙]

¸fl¡±˘ ø¬ıfl¡±˘ ¸fl¡±˘ ø¬ıfl¡±˘ ¸fl¡±˘ ø¬ıfl¡±˘ ¸fl¡±˘ ø¬ıfl¡±˘

ÙË¬œÊ√±¬ı̨

• øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ................................

◊̋√√Î¬◊øÚÈ¬ ◊̋√√Î¬◊øÚÈ¬ ◊̋√√Î¬◊øÚÈ¬ ◊̋√√Î¬◊øÚÈ¬

fl¡± «̊fl¡±ø¬ı̨Ó¬±¬ı̨ ¬Û¬ı̨œé¬±

[ø√ÀÚ ¤fl¡¬ı±¬ı̨ fl¡¬ı̨±¬ı̨ ≈̧¬Û±ø¬ı̨˙]

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¸ ”̋̃ √√

• Ó¬±¬Û˜±S± ’±¬ı±¬ı̨ ¬Û¬ı̨œé¬±

• ‡±√… ¬ı…¬ı √̋√±¬ı̨ øÚ¬ı̨±¬Û√ øfl¡ Ú± ø‰¬ôL± fl¡¬ı̨±

• fl¡˜π õ∂ø˙é¬Ì ¬Û «̊±À˘±‰¬Ú±

•

õ∂øÓ¬ø√Ú ¸•Û”Ì« fl¡¬ı̨±¬ı̨ ¤¬ı— ø¬ıøˆ¬iß ¤fl¡fl¡ ø¬ı¬ı¬ı̨ÀÌ¬ı̨ ø¬ıfl¡ä ø √̋√̧ ±À¬ı ¬ı…¬ı √̋√±À¬ı̨¬ı̨ Ê√Ú… Â√ ë¸¬ı̨¬ı¬ı̨±À √̋√¬ı̨ ø¬ı¬ı¬ı̨Ìí, ëÍ¬±G± ‡±¬ı±À¬ı̨¬ı̨ ø¬ı¬ı̨Ìí,  ë·¬ı̨˜ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ìí,

ë¬Ûø¬ı̨À¬ı˙ÀÚ¬ı̨ ’±À· ·¬ı̨˜ ¬ı̨±‡±¬ı̨ ø¬ı¬ı¬ı̨Ìí ¤¬ı— ë¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±¬ı̨ ¬ı± ◊̋√√À¬ı̨¬ı̨ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ìí

Ó¬±ø¬ı˛‡ Â√ ...........................................................................................................................
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’˘- ◊̋√√Ú-›˚̨±Ú ø¬ı¬ı¬ı̨Ì ¬2 Û‘á¬±¬ı˛ 2 Ú— ¬Û‘á¬±

Food Item

COOKING

Time
Started
Cooking

Time
Finished
Cooking

Core
Temp

COOLING

Time
Started
Cooling

Time
Finished
Cooling

REHEATING

Core
Temperature

¬ı˛±iß±¬ı˛ Ê√Ú… ’±¬ÛÚ±¬ı˛ øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ¤‡±ÀÚ ø˘‡≈Ú Â√

Í¬±G± fl¡¬ı˛±¬ı˛ Ê√Ú… ’±¬ÛÚ±¬ı˛ øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ¤‡±ÀÚ ø˘‡≈Ú Â√

’±¬ı±¬ı˛ ·¬ı˛˜ fl¡¬ı˛±¬ı˛ Ê√Ú… ’±¬ÛÚ±¬ı˛ øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ¤‡±ÀÚ ø˘‡≈Ú Â√

·¬ı˛˜ Ó¬±¬Û˜±S±¬ı˛ ø¬ı¬ı¬ı˛Ì - ’±¬ÛÚ±¬ı˛ Ó¬±¬Û˜±S± øÚ˚˛LaÌ ˝√√±Î¬◊Ê√ è˘¸ƒ-¤¬ı˛ Î¬◊¬ÛÀ¬ı˛ fl¡Ó¬ ¸˜˚˛ ’ôL¬ı˛ ÚÊ√¬ı˛ ¬ı˛±‡À¬ıÚ Ó¬± ’±¬ÛøÚ˝◊√√ ø¶ö¬ı˛ fl¡¬ı˛À¬ıÚ

‡±√…¬ıd

¬ı˛±iß± fl¡¬ı˛± Í¬±G± fl¡¬ı˛± ’±¬ı±¬ı˛ ·¬ı˛˜ fl¡¬ı˛±

¬ı˛±iß± qè¬ı˛

¸˜˚˛

¬ı˛±iß± qè¬ı˛

¸˜˚˛

¬ı˛±iß± Œ˙¯∏

fl¡¬ı˛±¬ı˛ ¸˜˚˛

¬ı˛±iß± Œ˙¯∏

fl¡¬ı˛±¬ı˛ ¸˜˚˛

Œfl¡±¬ı˛

Ó¬±¬Û˜±S±
Œfl¡±¬ı˛ Ó¬±¬Û˜±S±

¸—À˙±ÒÚœ ¬ı…¬ı¶ö± ¸ ”̋̃ √√ Â√

¬ı̨±iß± fl¡¬ı̨± Â√

● ’±¬ÛÚ±¬ı˛ øÚø«√©Ü Ó¬±¬Û˜±S±˚˛ Ú± Œ¬Û“ÃÂ√±ÀÚ± ¬Û˚«ôL ¬ı˛±iß± fl¡À¬ı˛í ‰¬˘± 

● ‡±√… ¬ı…¬ı˝√√±À¬ı˛¬ı˛ Ê√Ú… øÚ¬ı˛±¬Û√ øfl¡ Ú±˚”√ø¯∏Ó¬ ˝√√À˚˛ Ô±fl¡À˘ ŒÙ¬À˘ Œ√›˚˛±¬ı˛ fl¡Ô± ø‰¬ôL± fl¡¬ı˛±

Í¬±G± fl¡¬ı̨± Â√
● ‡±√… ¬ı…¬ı˝√√±À¬ı˛¬ı˛ Ê√Ú… øÚ¬ı˛±¬Û√ øfl¡ Ú±˚”√ø¯∏Ó¬ ˝√√À˚˛ Ô±fl¡À˘ ŒÙ¬À˘ Œ√›˚˛±¬ı˛ fl¡Ô± ø‰¬ôL± fl¡¬ı˛±

● Í¬±G± fl¡¬ı˛±¬ı˛ õ∂øSê˚˛±˚fl¡˜πÀ√¬ı˛ õ∂ø˙é¬Ì ¬ı± Œ¬∏C˝◊√√øÚ—-¤¬ı˛ ¬Û˚«±À˘±‰¬Ú± fl¡¬ı˛± 

’±¬ı±¬ı̨ ·¬ı̨˜ fl¡¬ı̨± Â√

● ’±¬ÛÚ±¬ı˛ øÚø«√©Ü Ó¬±¬Û˜±S±˚˛ Ú± Œ¬Û“ÃÂ√±ÀÚ± ¬Û˚«ôL ’±¬ı±¬ı˛ ·¬ı˛˜ fl¡À¬ı˛í ‰¬˘± 

● fl¡˜π õ∂ø˙é¬Ì ¬Û˚«±À˘±‰¬Ú± fl¡¬ı˛± 

ø¬ı¬ı¬ı̨Ì Â√

¬Ûø¬ı̨À¬ı˙ÀÚ¬ı̨ ’±À· ‡±¬ı±¬ı̨ ·¬ı̨˜ ¬ı̨±‡±¬ı̨ ø¬ı¬ı¬ı̨Ì ¤¬ı—˚’Ô¬ı± ¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±¬ı̨ ¬ı± ◊̋√√À¬ı̨¬ı̨ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ì

You determine the monitoring frequency in your Temperature Control House Rules

’±¬ÛÚ±¬ı̨ ¬Ûø¬ı̨À¬ı˙ÀÚ¬ı̨ ’±À· ·¬ı̨˜ ¬ı̨±‡±¬ı̨ ¤¬ı—˚’Ô¬ı± ¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±¬ı̨ ¬ı± ◊̋√√À¬ı̨¬ı̨ Ó¬±¬Û˜±S±¬ı̨ øSêøÈ¬fl¡…±˘ ø˘ø˜È¬ ø˘‡≈Ú Â√

‡±√…¬ıd Œfl¡±¬ı̨ Ó¬±¬Û˜±S± ¬Û¬ı̨œé¬±¬ı̨ ¸˜˚̨ 

¬Ûø¬ı˛À¬ı˙ÀÚ¬ı˛ ’±À· ‡±¬ı±¬ı˛ ·¬ı˛˜ ¬ı˛±‡±¬ı˛ ø¬ı¬ı¬ı˛Ì ¤¬ı—˚’Ô¬ı± ¬ı…¬ı¸±À˚˛¬ı˛ Ê√±˚˛·±¬ı˛ ¬ı±˝◊√√À¬ı˛¬ı˛ Ó¬±¬Û˜±S±¬ı˛ ø¬ı¬ı¬ı˛Ì

’±¬ÛÚ±¬ı˛ Ó¬±¬Û˜±S± øÚ˚˛LaÌ ˝√√±Î¬◊Ê√ è˘¸ƒ-¤¬ı˛ Î¬◊¬ÛÀ¬ı˛ fl¡Ó¬ ¸˜˚˛ ’ôL¬ı˛ ÚÊ√¬ı˛ ¬ı˛±‡À¬ıÚ Ó¬± ’±¬ÛøÚ˝◊√√ ø¶ö¬ı˛ fl¡¬ı˛À¬ıÚ

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¸ ”̋̃ √√

• ‡±√… ¬ı…¬ı √̋√±À¬ı̨¬ı̨ Ê√Ú… øÚ¬ı̨±¬Û√ øfl¡ Ú± ø‰¬ôL± fl¡¬ı̨±

•

ø¬ı¬ı¬ı̨Ì Â√

˜…±ÀÚÊ√±¬ı̨˚˜±ø˘Àfl¡¬ı̨ ¶§±é¬¬ı̨ Â√ ........................................................................................................................................................................................... Ó¬±ø¬ı̨‡ ..........................................................................................

õ∂øÓ¬ ¸5±À √̋√ ¸±5±ø √̋√fl¡ ø¬ı¬ı¬ı̨Ì ¸•Û”Ì« fl¡¬ı̨±¬ı̨ fl¡Ô±› ˜ÀÚ ¬ı̨±‡À¬ıÚº

Œ¬ı˛fl¡Î«¬¸ƒ 5.8
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¸±5±ø √̋√fl¡ ø¬ı¬ı¬ı̨Ì ¬2 Û‘á¬±¬ı˛ 1 Ú— ¬Û‘á¬±

¤ ◊̋√√ Ó¬±ø¬ı̨À‡ qè √̋√›˚̨± ¸5± √̋√ Â√ ...................................................................................................................

Yes No N/A

é¬øÓ¬fl¡¬ı̨ õ∂±Ìœ¬ı̨ Î¬◊¬Û^¬ı øÚ˚̨LaÌ-¸—Sê±ôL ø¬ıøˆ¬iß √̋√±Î¬◊Ê√ è˘ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑

• é¬øÓ¬fl¡¬ı̨ õ∂±Ìœ¬ı̨ ø¬ıèÀX ‚¬ı̨¬ı±øÎ¬̌¬ı̨ ≈̧¬ı̨é¬±

• Œ¬Û±fl¡±˜±fl¡Î¬̌ ŒÏ¬±fl¡± ¬ıg fl¡¬ı̨±¬ı̨ ¶ç¡œÚ˚˜±øÂ√ ˜±¬ı̨±¬ı̨ ¸¬ı̨?±˜

• ˆ¬±À˘± √̋√±Î¬◊Ê√fl¡œø¬Û— 

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

Waste Control Yes No N/A

¬ıÊ«√… ¬Û√±Ô« øÚ˚̨LaÌ-¸—Sê±ôL ø¬ıøˆ¬iß √̋√±Î¬◊Ê√ è˘ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑

• ‡±√… ¬ı̨±‡±¬ı̨ ‚À¬ı̨ ¬ıÊ«√… ¬Û√±Ô«

• ıÊ«√… ¬Û√±Ô« ¸—¢∂ √̋√

...........................

...........................

...........................

...........................

...........................

...........................

Maintenance Yes No N/A

¬ı̨é¬Ì±À¬ıé¬Ì-¸—Sê±ôL ø¬ıøˆ¬iß √̋√±Î¬◊Ê√ è˘ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑

• ¸¬ı̨¬ı¬ı̨±À √̋√¬ı̨ fl¡±ÀÊ√√ ¬ı…¬ı √̋√+Ó¬ ·±øÎ¬̌ 

• ‚¬ı̨¬ı±øÎ¬̌¬ı̨ fl¡±Í¬±À˜±

• ’±À˘±¬ı̨ ¸¬ı̨?±˜˚Ï¬±fl¡øÚ

• fl¡±Ê√ fl¡¬ı̨±¬ı̨ Ê√±˚̨·± 

• ¸¬ı̨?±˜˚¬Û±S

• ¬ı±Ó¬±¸ ‰¬˘±‰¬À˘¬ı̨ ¬ı…¬ı¶ö± 

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

˜…±ÀÚÊ√±¬ı˛ ¬ı± ˜±ø˘fl¡ õ∂øÓ¬ fl¡±ÀÊ√¬ı˛ ¸5±À˝√√ øÚÀ‰¬¬ı˛ øÚ˚˛ø˜Ó¬ ¬Û¬ı˛œé¬±&ø˘ fl¡¬ı˛À¬ıÚ ¤¬ı— ¸˜ô¶ ¬ı…¬ı¸±À˚˛¬ı˛˝◊√√ ëfl≈¡flƒ¡À¸˝◊√√Ù¬í ¬ı…¬ı˝√√±¬ı˛ fl¡À¬ı˛í ¤˝◊√√ ¬Û¬ı˛œé¬±&ø˘ fl¡À¬ı˛í 

˚±›˚˛± Î¬◊ø‰¬Ó¬º

¬ıÊ«√… ¬Û√±Ô« øÚ˚˛LaÌ

¬ı˛é¬Ì±À¬ıé¬Ì

Œ¬Ûà fl¡ÀKC±˘ 

Training Yes No N/A

¬õ∂ø˙é¬Ì-¸—Sê±ôL ø¬ıøˆ¬iß √̋√±Î¬◊Ê√ è˘ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑ 

• ÚÓ≈¬Ú fl¡˜πÀ√¬ı̨ Ê√Ú…, fl¡±ÀÊ√¬ı̨ ¸Àe Ó¬±À√¬ı̨ õ∂±Ôø˜fl¡ ¬Ûø¬ı̨‰¬˚̨ fl¡ø¬ı̨À˚̨ Œ√›˚̨±¸ √̋√

• ’±Ú≈á¬±øÚfl¡ õ∂ø˙é¬Ì

• fl¡±ÀÊ√ ¬ı √̋√±˘ ¬ı̨±‡±/HACCP õ∂ø˙é¬Ì√±Ú

• ’Ú…±Ú… õ∂ø˙é¬Ì

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

Personal Hygiene Yes No N/A

¬ı…øMê√·Ó¬ ¶§±¶ö…ø¬ıøÒ-¸—Sê±ôL ø¬ıøˆ¬iß √̋√±Î¬◊Ê√ è˘ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑ 

• ¬ı…øMê√·Ó¬ ¬Ûø¬ı̨26√ißÓ¬±˚ √̋√±Ó¬ ŒÒ±›˚̨±¬ı̨ ¬ı…¬ı¶ö± 

• ¬ ≈̧¬ı̨é¬±ø¬ıÒ±Úfl¡±¬ı̨œ Œ¬Û± ∏̄±fl¡

• ’ ≈̧¶öÓ¬±˚’Ú≈¬Ûø¶öøÓ¬

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

õ∂ø˙é¬Ì ˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛ ¬ı…øMê√·Ó¬ ¶§±¶ö…ø¬ıøÒ

Cleaning Yes No N/A

¸±Ù¬± ◊̋√√ fl¡ «̧̃ ”ø‰¬ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑

• ¸ ỗ¶ ø‰¬ø˝êÓ¬ ¸¬ı̨?±˜ › Œé¬S 

• fl¡Ó¬ ¸˜˚̨ ’ôL¬ı̨ 

• ¬ÛXøÓ¬

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

¸±Ù¬±˝◊√√

Cross Contamination Prevention Yes No N/A

¬Û±¬ı̨¶Ûø¬ı̨fl¡ ”√̄ ∏Ì õ∂øÓ¬À¬ı̨±Ò-¸—Sê±ôL ø¬ıøˆ¬iß √̋√±Î¬◊Ê√ è˘ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑ 

• fl¡˜π¬ı‘μ

• ¸¬ı̨¬ı¬ı̨±À √̋√¬ı̨ ·±øÎ¬̌ 

• ˜Ê≈√√ ¬ı…¬ı¶ö±

• Í¬±G± fl¡¬ı̨±

• ¸¬ı̨?±˜

• ’…±˘±Ê√π ¸À‰¬Ó¬ÚÓ¬±

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

¬Û±¬ı˛¶Ûø¬ı˛fl¡ ”√¯∏Ì õ∂øÓ¬À¬ı˛±Ò

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛ 

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛ 

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛ 

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛ 

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛

P>RECORDS Bengali  14/2/07  17:07  Page 9



Œ¬ı˛fl¡Î«¬¸ƒ 5.10

CookSafe Food Safety Assurance System     Issue 1, August 2004 (RT)

Î¬◊¬ÛÀ¬ı̨¬ı̨ Œ˚ Œfl¡±Ú õ∂Àùü¬ı̨ Î¬◊M√√¬ı̨ ˚ø√ ìÚ±î √̋√̊  ̨Ó¬± √̋√À˘ øÚÀ‰¬¬ı̨ Â√Àfl¡ ¸—À˙±ÒÚœ ¬ı…¬ı¶ö±¬ı̨ ø¬ı¬ı¬ı̨Ì ø˘‡≈Ú

¸—À˙±ÒÚœ ¬ı…¬ı¶ö±

¸5±À √̋√¬ı̨ ˜ÀÒ… √̋√±Î¬◊Ê√ è˘ ƒ̧ Œfl¡±Úˆ¬±À¬ı ’˜±Ú… fl¡¬ı̨± √̋√À˚̨ Ô±fl¡À˘ Ó¬±¬ı̨ ø¬ıô¶±ø¬ı̨Ó¬ ø¬ı¬ı¬ı̨Ì ¤ ◊̋√√ Ê√±˚̨·±˚̨ ø˘‡ÀÓ¬ √̋√À¬ıº Œ˚í¸¬ı ¸—À˙±ÒÚœ ¬ı…¬ı¶ö± ŒÚ›˚̨± √̋√À˚̨ÀÂ√ Ó¬±À√¬ı̨  ø¬ı¬ı¬ı̨Ì› ø˘À‡ ¬ı̨±‡± Î¬◊ø‰¬Ó¬º         

˜…±ÀÚÊ√±¬ı̨˚˜±ø˘Àfl¡¬ı̨ ¶§±é¬¬ı̨ ........................................................................................................................................................................................... Ó¬±ø¬ı̨‡ .................................................................................

¸±5±ø √̋√fl¡ ø¬ı¬ı¬ı̨Ì ¬2 Û‘á¬±¬ı˛ 2 Ú— ¬Û‘á¬±

Stock Control Yes No N/A

˜Ê≈√√ øÊ√øÚ ∏̄¬ÛS-¸—Sê±ôL ø¬ıøˆ¬iß √̋√±Î¬◊Ê√ è˘ øfl¡ ’Ú≈̧ ¬ı̨Ì fl¡¬ı̨± √̋√À˚̨ÀÂ√∑ 

• ¸¬ı̨¬ı¬ı̨± √̋√

• ˜Ê≈√√

• øÊ√øÚ ∏̄¬ÛS ¬¬Û±˘ÀÈ¬ ¬Û±˘ÀÈ¬ ¬ı…¬ı √̋√±¬ı̨ 

• Œ˘À¬ı˘ ˘±·±ÀÚ±

• ‡±À√…¬ı̨ ≈̧¬ı̨é¬±

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

Records Yes No N/A

õ∂À˚̨±Ê√Úœ˚̨ ¸ ỗ¶ Ó¬±¬Û˜±S± ¬Û¬ı̨œé¬±¬ı̨ ø¬ı¬ı¬ı̨Ì øfl¡ ¸øÍ¬fl¡ Œ¬ı̨fl¡øÎ«¬— Ù¬ «̃ ¬ı…¬ı √̋√±¬ı̨ fl¡À¬ı̨í ¸•Ûiß fl¡¬ı̨± √̋√À˚̨ÀÂ√∑ 

• Í¬±G± ‡±À√…¬ı̨ ø¬ı¬ı¬ı̨Ì

• ·¬ı̨˜ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ì

• ¬Ûø¬ı̨À¬ı˙ÀÚ¬ı̨ ’±À· ·¬ı̨˜ ¬ı̨±‡±¬ı̨ ø¬ı¬ı¬ı̨Ì

• ¬ı…¬ı¸±À˚̨¬ı̨ Ê√±˚̨·±¬ı̨ ¬ı± ◊̋√√À¬ı̨ Ó¬±¬Û˜±S±¬ı̨ ø¬ı¬ı¬ı̨Ì   

’Ô¬ı±

• ’˘- ◊̋√√Ú-›˚̨±Ú ø¬ı¬ı¬ı̨Ì  

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

...........................

¸¬ı̨¬ı¬ı̨± √̋√ ¬Û¬ı̨œé¬±¬ı̨ ø¬ı¬ı¬ı̨Ì øfl¡ ¸øÍ¬fl¡ Œ¬ı̨fl¡øÎ«¬— Ù¬ «̃ ¬ı…¬ı √̋√±¬ı̨ fl¡À¬ı̨í ¸•Ûiß fl¡¬ı̨± √̋√À˚̨ÀÂ√∑ ........................... ........................... ...........................

õ∂À˚̨±Ê√Úœ˚̨ ¸ ỗ¶ ¸—À˙±ÒÚœ ¬ı…¬ı¶ö± øfl¡ ŒÚ›˚̨± √̋√À˚̨ÀÂ√ ¤¬ı— Ó¬±À√¬ı̨ ø¬ı¬ı¬ı̨Ì ø˘À‡ ¬ı̨±‡± √̋√À˚̨ÀÂ√∑ ........................... ........................... ...........................

õ∂À˚±Ê√… √̋√À˘ - ’˘- ◊̋√√Ú-›˚̨±Ú Œ¬ı̨fl¡Î«¬ øfl¡ ¸•Û”Ì« fl¡¬ı̨± ¤¬ı— Ó¬±¬ı̨ ¸˜Ô«ÀÚ ¶§±é¬¬ı̨ fl¡¬ı̨± √̋√À˚̨ÀÂ√∑ ........................... ........................... ...........................

House Rules Deviations Observed Corrective Actions Taken

˜Ê≈√√ ¬øÊ√øÚ¯∏¬ÛS øÚ˚˛LaÌ

ø¬ı¬ı¬ı˛Ì ¸—¬ı˛é¬Ì

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛ 

˝“√√…± Ú± õ∂À˚±Ê√… Ú˚˛ 

˝√√±Î¬◊Ê√ è˘¸ƒ ’˜±ÀÚ…¬ı˛ ø¬ı¬ı¬ı˛Ì ·‘˝√√œÓ¬ ¸—À˙±ÒÚœ ¬ı…¬ı¶ö±
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• ¬ı¬ı̨Ù¬ Ê√À˘ ¬¬Û¬ı̨œé¬±˚̨ õ∂±5 ˜±Ú √̋√›˚̨± Î¬◊ø‰¬Ó¬ -1°C ŒÔÀfl¡ +1°C, ˚ø√ ˜±Ú ¤¬ı̨ ¬ı± ◊̋√√À¬ı̨ √̋√̊  ̨Ó¬± √̋√À˘ ‹ ˚La ¬ı√̆ ±ÀÚ± ’Ô¬ı± ÚÓ≈¬Ú fl¡…±ø˘À¬ıË̇ Ú ¬ı± Sê˜±Ç øÚÒ«±¬ı̨ÀÌ¬ı̨ Ê√Ú… øÚ «̃±Ó¬±¬ı̨

fl¡±ÀÂ√ ŒÙ¬¬ı̨Ó¬ ¬Û±Í¬±ÀÚ± Î¬◊ø‰¬Ó¬º 

• Ù≈¬È¬ôL Ê√À˘ ¬¬Û¬ı̨œé¬±˚̨ õ∂±5 ˜±Ú √̋√›˚̨± Î¬◊ø‰¬Ó¬ 99°C  ŒÔÀfl¡ 101°C, ˚ø√ ˜±Ú ¤¬ı̨ ¬ı± ◊̋√√À¬ı̨ √̋√̊  ̨Ó¬± √̋√À˘ ‹ ˚La ¬ı√̆ ±ÀÚ± ’Ô¬ı± ÚÓ≈¬Ú Sê˜±Ç øÚÒ«±¬ı̨ÀÌ¬ı̨  Ê√Ú… øÚ «̃±Ó¬±¬ı̨ fl¡±ÀÂ√ ŒÙ¬¬ı̨Ó¬

¬Û±Í¬±ÀÚ± Î¬◊ø‰¬Ó¬º 

˜±ø¸fl¡ ëŒõ∂±¬ı Ô±À «̃±ø˜È¬±¬ı̨í Û¬ı̨œé¬±

Œõ∂±¬ı Ô±À «̃±ø˜È¬±¬ı̨ ¬Û¬ı̨œé¬±¬ı̨ ø¬ıô¶±ø¬ı̨Ó¬ ø¬ı¬ı¬ı̨Ì 

˜±¸ 

¬ı¬ı̨Ù¬ Ê√À˘

¬Û¬ı̨œé¬±¬ı̨ 

ø¬ı¬ı¬ı̨Ì

Ù≈¬È¬ôL Ê√À˘

¬Û¬ı̨œé¬±¬ı̨

ø¬ı¬ı¬ı̨Ì

¬Û¬ı̨œé¬fl¡

Date and Details of

Yearly Calibration

Date of next Yearly

Calibration
¬ı±ø ∏̄«fl¡ Sê˜±Ç øÚÒ«±¬ı̨ÀÌ¬ı̨

Ó¬±ø¬ı̨‡ › ø¬ı¬ı¬ı̨Ì

¬Û¬ı̨¬ıÓ¬π ¬ı±ø ∏̄«fl¡ Sê˜±Ç

øÚÒ«±¬ı̨ÀÌ¬ı̨ Ó¬±ø¬ı̨‡ 

^©Ü¬ı… Â√ ¤˝◊√√ Δ¬ı≈√…øÓ¬Ú ¸¬ı˛?±˜ õ∂øÓ¬ ¬ıÂ√¬ı˛ fl¡˜¬ÛÀé¬ ¤fl¡¬ı±¬ı˛ ¬Û¬ı˛œé¬± fl¡¬ı˛±ÀÚ± Î¬◊ø‰¬Ó¬º øÚ˜«±Ó¬±¬ı˛± ÚÓ≈¬Ú fl¡…±ø˘À¬ıË˙Ú ¬ı± Sê˜±Ç øÚÒ«±¬ı˛Ì fl¡¬ı˛±¬ı˛ Œ¸¬ı± õ∂√±Ú fl¡¬ı˛ÀÓ¬ ¬Û±À¬ı˛º 
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¬Û «̊±À˘±‰¬Ú±

’±¬ÛÚ±¬ı̨ HACCP [¤ ◊̋√√‰¬¤ø¸ø¸ø¬Û]-øˆ¬øM√√fl¡ ¬ÛXøÓ¬&ø˘ ’±Ò≈øÚfl¡ fl¡À¬ı̨í ¬ı̨±‡± ’Ó¬…ôL Ê√è¬ı̨œº ’±¬ÛÚ±¬ı̨ fl¡ «̃¬ÛXøÓ¬¬ı̨ ¬Û «̊±À˘±‰¬Ú± øÚ˚̨ø˜Ó¬ˆ¬±À¬ı fl¡¬ı̨± Î¬◊ø‰¬Ó¬, õ∂øÓ¬ Â√̊  ̨

˜±À¸ ¤fl¡¬ı±¬ı̨  ¸¬ıÀ‰¬À˚̨ ˆ¬±À˘±, ’Ô¬ı± øÚÀ‰¬¬ı̨ Â√Àfl¡ Œ√›˚̨± ¬Ûø¬ı̨ø¶öøÓ¬&ø˘¬ı̨ Œfl¡±ÀÚ±È¬± ‘̧ø©Ü √̋√À˘ Ó¬‡Ú ◊̋√√ fl¡¬ı̨± Î¬◊ø‰¬Ó¬º 

Œ˚í¸¬ı ¬Ûø¬ı̨ø¶öøÓ¬¬ı̨ √èÌ ’±¬ÛÚ±¬ı̨ HACCP-øˆ¬øM√√fl¡ ¬ÛXøÓ¬ÀÓ¬ Œfl¡±Ú ¬Ûø¬ı̨¬ıÓ«¬Ú √̋√ÀÓ¬ ’Ô¬ı± ÚÓ≈¬Ú øfl¡Â≈√ Œ˚±· √̋√ÀÓ¬ ¬Û±À¬ı̨ Ó¬±À√¬ı̨ Ó¬±ø˘fl¡± øÚÀ‰¬¬ı̨ Â√Àfl¡ Œ√À‡ øÚÚ ¤¬ı— 

’±¬ÛøÚ Œ˚í¸¬ı ¬Ûø¬ı̨¬ıÓ«¬Ú fl¡À¬ı̨ÀÂ√Ú Ó¬±À√¬ı̨ ø¬ı¬ı¬ı̨Ì ø˘À‡ ¬ı̨±‡≈Úº.

¬Û «̊±À˘±‰¬Ú±¬ı̨ Ó¬±ø¬ı̨‡ ...................................................................................................

EXAMPLES Applicable? 

yes or no

If YES, what changes are needed to 

your HACCP based procedures?

Summary of changes made, date and initials

Introduction of any
new dish with
substantially
different process

Introduction of new
equipment/supplier
or delivery methods

’±¬ÛÚ±¬ı˛ ‚¬ı˛¬ı±øÎ¬ˇ¬ı˛ Úflƒ¡˙±˚˛ ¬        

¬Ûø¬ı˛¬ıÓ«¬Ú

˝√√±Î¬◊Ê√ è˘¸ƒ-¤ 

¬Ûø¬ı˛¬ıÓ«¬Ú 

Œ˚‡±ÀÚ Œfl¡±Ú Sn∏øÈ¬ ˘é¬… fl¡¬ı˛±  

Œ·ÀÂ√ Œ¸‡±ÀÚ Œfl¡±Ú ¶ö±Úœ˚˛ 

fl¡Ó‘«¬¬ÛÀé¬¬ı˛ ¡Z±¬ı˛± ¬Ûø¬ı˛√˙«Ú 

ø¬ıøˆ¬iß ø¬ı¬Û√ › Á“≈¡øfl¡ ¸•Ûfl«¡ 

øfl¡Â≈√ ÚÓ≈¬Ú Ó¬Ô… ¬Û±›˚˛± 

¸±Ù¬±˝◊√√¤¬ı˛ ¬ı˛±¸±˚˛øÚfl¡ ¬Û±ÀÔ«¬ı˛ 

¬Ûø¬ı˛¬ıÓ«¬Ú

¬
fl¡˜πÀ√¬ı˛  Ûø¬ı˛¬ıÓ«¬Ú

‡ø¬ı˛V±¬ı˛À√¬ı˛ ’øˆ¬À˚±·

Â√˚˛ ˜±¸ ’ôL¬ı˛ ¬Û˚«±À˘±‰¬Ú±

[˚ø√ õ∂À˚±Ê√… ˝√√˚˛]

Î¬◊¬ÛÀ¬ı˛ Î¬◊À~‡ fl¡¬ı˛± ˝√√˚˛øÚ ¤˜Ú   

’Ú…±Ú… ø¬ı¯∏˚˛

ø¬ıøˆ¬iß ‘√©Ü±ôL õ∂À˚±Ê√…∑ 

“̋√√…± ’Ô¬ı± Ú±

Î¬◊M√√¬ı̨ ˚ø√ “̋√√…± √̋√̊ , ’±¬ÛÚ±¬ı̨ HACCP-øˆ¬øM√√fl¡

¬ÛXøÓ¬ÀÓ¬ øfl¡ øfl¡ ¬Ûø¬ı̨¬ıÓ«¬Ú √¬ı̨fl¡±¬ı̨∑ 

¬Ûø¬ı̨¬ıÓ«¬ÀÚ¬ı̨ ¸±¬ı̨¸—Àé¬¬Û, Ó¬±ø¬ı̨‡ › Ú±À˜¬ı̨ ’±√…é¬¬ı̨

˚ÀÔ©Ü ÚÓ≈¬Ú õ∂øSê˚˛± ¬ı…¬ı˝√√±¬ı˛

fl¡À¬ı˛í õ∂dÓ¬ Œfl¡±Ú ÚÓ≈¬Ú ‡±¬ı±¬ı˛

¬Ûø¬ı˛À¬ı˙ÀÚ¬ı˛ ¬ı…¬ı¶ö± fl¡¬ı˛±

ÚÓ≈¬Ú ¸¬ı˛?±˜˚¸¬ı˛¬ı¬ı˛±˝√√fl¡±¬ı˛œ¬ı˛

¬ı…¬ı˝√√±¬ı˛ ’Ô¬ı± ¸¬ı˛¬ı¬ı˛±À˝√√¬ı˛

ÚÓ≈¬Ú ¬ÛXøÓ¬ ‰¬±˘≈ fl¡¬ı˛± 
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ø˘ø‡Ó¬ Ó¬Ô… › Œ˚±·±À˚±·¸˜”˝√√

¤˝◊√√ ’—˙ ’±¬ÛÚ±¬ı˛ HACCP-øˆ¬øM√√fl¡ ¬ÛXøÓ¬¬ı˛ õ∂øÓ¬ õ∂À˚±Ê√… ’Ú… Œ˚ Œfl¡±Ú õ∂±¸øefl¡ Ó¬Ô… 

’±¬ÛÚ±¬ı˛ ¸—¬ı˛é¬ÀÚ¬ı˛ Ê√Ú…º 

fl≈¡flƒ¡À¸˝◊√√Ù¬
‡±√… øÚ¬ı˛±¬ÛM√√± øÚ(˚˛Ó¬±ø¬ıÒ±Ú ¬ÛXøÓ¬ (Bengali)

ø˘
ø‡

Ó
¬ 
Ó
¬Ô

… 
›

 
Œ
˚
±·

±À
˚
±·

¸
˜
”˝
√√
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’±˜±À√¬ı˛ fl¡±Ê√fl¡˜« ¸•ÛÀfl«¡ ø¬ıô¶±ø¬ı˛Ó¬ ø¬ı¬ı¬ı˛ÀÌ¬ı˛ Ê√Ú… Œ˚±·±À˚±· fl¡èÚ ÂÂ√√

HACCP Team Scotland
Food Standards Agency
St Magnus House
6th Floor
25 Guild Street
Aberdeen
AB11 6NJ

ŒÈ¬ø˘ÀÙ¬±Ú Â√ (01224) 285100

˝◊√√-Œ˜˝◊√√˘ Â√ HACCP.scotland@foodstandards.gsi.gov.uk

www.food.gov.uk
©Crown Copyright 2004
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