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Primer uporabe Smernic DHP
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Kako ,,uporabimo® Smernice DHP?

D Korak 1: Proizvajalec izbere liste, ki so uporabni zanj.

* Smernice so sestavljene iz razlicnih listov > uporabnik izbere samo liste, ki
se nanasajo na njegov proizvod in njegove proizvodne prakse

* Na primer, proizvajalec, ki predeluje svoje kravje mleko v lakticne sire,
uporabi samo:

* Vse liste DHP in DPP

* List ,,analiza tveganja za primarno proizvodnjo”

 List, ki je izdelan na osnovi HACCP-a - Siri z lakticno koagulacijo
 Listi, ki se nanasajo na sledljivost; samokontrola in neskladnost
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Kako VDHP prilagoditi svoji proizvodniji?

D Korak 2: Proizvajalec mora GHP & GMP prilagoditi svoji
proizvodni praksi:

Na vsakem listu mora proizvajalec:

- lzbrisati vse postavke, ki se ne uporabljajo v njegovi proizvodniji

- Obdrzati priporocila, ki ustrezajo njegovi proizvodnji in celo poudariti in
podrobno predstaviti tista, ki so zanj najpomembnejsa
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rimer uporabe 1 lista v

Section Il - Good Hygiene Practices

STAFF: GENERAL HYGIENE, TRAINING, HEALTH

Hazans posed by 100 Nandiers ars easly consmiled through simpie good Nygiens pracices and the
Iimited risk the MGl MUmEer of Persann in a smail uehon
umhmmﬁm surene:mmymumrtammo?mmu o

These hyglene requirements apply to 3l food handlers — efther working Alone or whh others.

Effeciive handwashing with scap and waier Is the principal means of Infecion
production business, Fingemails shoukd be taan and urvamished and fase
WOMm. Cam should be Gken to wash Te thumbs and between the
WaENed Where mey Wil Come ITiD CONEact Wit Tood. In e case
avalabie, hand-gel or wipss can be used. However, hands

and water at the next opporunity.

Eialt shoukd wash thedr hands:
« Bty

«  Lipon entering the fond progucton arsa
»  Eafore handing food or ingrediants or starier culures.
= AmErgoing to me tolet.

= ARErUsing the phone.

«  Afer handing potensaly contaminsbed mateal,

«  Wnenever they ane ary.

St should, through their behaviour and practioes, seek fo avoid contaminstion and erocs-
mru-nhaﬂm-:-fprmmlnpmma-
Cuts and abrasions shovid be covered with 3 waberpmat dresing o giovs.

»  Food handiers shouid resrain Som smoking, sgiting, chewing or eing.

»  Food handiers shouid awnid Eneering o coughing over food products.

« Jewelieny shouid not be parmitied In procustion aress though SHMEiMEs Sxceptions ar made
&g Tor 3 piain wedding band or smal eamings.

«  Whers accidentsl relsase may pose 3 rsk of contmination, allergers (Incuding ceresis
comaling ghren, crusiacears, moiluscs, eggs, Tsh, peanuts, nuis, S0ybeEns, oel
mustard, sesame, lupin and sulphur dioeise) shouid not be brought into the food-handiing anda
uniess as a declamd Ingredient.

Ligthing

3 should wear designaied cathing for milking and ciean siomes for food produstion; sothey wom in
the dairy should not be the same ones wom for working on e fam. A change of outef diothing
{owercodts or aprons) should be provided when entering Me food production 3rea and/shouid ba
removed Before leaving the prEmESes or going to Me toliel Cioming should be In good cojfd
f1om Aps, franing and Ionss buttons,

d rhanoe of foobs. .y fthath L shinuilnl Ba mrsddied wihen remuired tn reent At helno bmaah
Imfe=ne=daine. Whene a dsinfectant footbath Is wsed, the conterts should be refreshed
enmﬂ'ﬂrﬂ'bﬁ!m.

Lmining

Al focd handlers and milking staiT shoud be f=ined: fils may be by obiaining a formal food hyglens
qualification = unGUon airect Instruction by a more experenced coissus Tralning should atress
the food NaZarDs. encOourie =0 il Gl y poduuw o ) promote understanding of good hyglenic
pracice

Stavek govori o: “Osebje mora umiti roke pred
molzo zivali....”
> Sirar, ki ne proizvaja mleka, bo zbrisal ,pred
molzo zivali“ v svojem VDHP

/QStavek govori o:(glede usposabljanja) to se
lahko zgodi s pridobitvijo uradne izobrazevanja za
igieno Zivil ali z neposrednim navodilom bolj
Izkusenega sodelavca“
» Proizvajalec naj obkrozi ,z neposrednim
navodilom izkuSenejSega sodelavca“

NB: v primeru, ko so formalno usposabljanje
opravili sodelavci, se lahko potrdila zdruzijo v
prilogo VDHP, kot dokazila.

Ce je besedilo v skladu z njegovimi praksami,
proizvajalec nima niCesar dodati, izbrisati ali
prilagoditi
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lzvleCek iz nacrta na osnovi HACCP-a sire z lakticho koagulacijo

Proizvodni Zakaj moramo biti previdni Preventivni ukrepi Preverjanje/nadzir Popravni ukrepi
korak za anje postopka
nadzor

Zorenje z : Nepravilni pogoji v Ohranite pravilno IzkuSnje Prilagodite proizvodne
inokulacijo Su proizvodnje lahko temperaturo, ¢as in odmerek proizvajalca sira: parametre: ¢as,
QCajo rast patogenih kulture. Dodajte kulture ¢im  organolepti¢ni temperaturo, tip in doziranje

prej. pregled, merjenje  kulture.
temperature, Casa,

Evening milking: in razvoja kisline

whey added in the tank just

after milking \

Tank’s temperature aolJ' usted

oizvajalec ne uporablja zoremja=¢ vecerna molZs: To vrstico obdrzimo in prilagodimo
ez ceplienja, mora to vrstico SIetAjedodanavgazen  araling . ) ker je obicajna praksa

take] po molzt . .
izbrisat Temperatura v bazenu se osameznega proizvajalca.

nastavi na 12 ° ¢




