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Quy trinh duge xay dung phir hgp vdi diéu kién

san xudt va cac quy dinh hién hanh vé an toan

thuc pham.
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@ Lua chon gidng ga dé: Chon gidng khoe manh, ngudn géc ré rang, nang sudt cao.

e Nuéi duding - chiim séc: Chudng trai sach s&, théng thodng; cham séc theo quy trinh ki thuat.
© Quan Iy thire &n va nudc udng: Thirc 4n dat chét lugng, can déi dinh dudng;

nudc udng sach, di va lién tuc.

@) Theo déi sirc khae dan ga: Tiém phong diy du, kiém tra site khde hing ngay;

dam bao an toan sinh hoc.

e Thu gom triing: Thu nhiéu 1an trong ngay, nhe nhang, dung cu sach, han ché nit va.

@ Phin loai sg bo: Loai bé tring nut, v, ban, dj hinh; chi gil lai tring dat.

a Lam sach tring: Chai khd hodic lau nhe bang khin sach; khéng rira bang nudc.

€ Soi kiém tra chat luigng: Diing dén soi kiém tra bén trong, loai bé tring khéng dat.

0 Phan loai kich ¢d: Phan theo trong lugng (S, M, L, XL) dé thuan tién tiéu thy.

@ Béng géi: Xép tring vao khay, hdp phi hop, dam bao chac chan, han ché va dap.

@ Ghinhan: Ghi ddy di théng tin theo quy dinh (phi hop NB 43/2017/NB-CP va sua déi).
@ Bao quan: Bao quan ngi kho rao, sach sé, thodng mat, nhiét dé pha hop (15-20°C).

® Xuit ban: Kiém tra ky trudc khi xudt kho, véin chuyén dam bao chat lugng san pham.
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