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စ��က�ပ�����ရ�၊ �မ���မ��ရ���င�� ဆည���မ�င��ဝန��က��ဌ�န 

�မ���မ��ရ���င�� က�သ�ရ�ဦ�စ��ဌ�န 

အသ��စ�မ��၊ င��စ�မ��မ���ဝယ�ယ�ရ�တ�င� 
လ��က�န��ဆ�င�ရ�က�ရမည��အခ�က�မ�����င��  

ပတ�သက�၍ အသ�ပည��ပ��ခင�� 

�ဒ�က�တ��အ�င�ထ�န�� 
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ရည�ရ�ယ�ခ�က� 

 

  

�စ��သည�မ���အ�န�ဖင�� �ဘ�အ��ရ�ယ�ကင��ရ�င���ပ�� 

အရည�အ�သ�� �က�င��မ�န�သည�� အသ��/င����င��ဥမ��� စနစ�တက� 

�ရ�င��ခ����င�ရန�၊ 

စ��သ���သ�မ���အ�န�ဖင�� �ဘ�အ��ရ�ယ�ကင��ရ�င���ပ�� 

အရည�အ�သ�� �က�င��မ�န�သည�� အသ��/င����င�� 

ဥမ���စ��သ������င��စရန�၊ 
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အစ��အ�သ�က�မ�တဆင�� က��စက��ရ�ဂ��ဖစ�ပ���မ� ရ�ခ��င���န��  

ဘက�တ��ရ��ယ�� - ၆၆  ရ�ခ��င���န�� 

ဗ��င��ရပ�စ�  - ၅    ရ�ခ��င���န�� 

ကပ�ပ���က�င� - ၅    ရ�ခ��င���န�� 

ဓ�တ�ပစ�ည��  - ၂၅  ရ�ခ��င���န�� 
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အစ��အ�သ�က�မ�တဆင�� �ရ�ဂ�က��စက�မ�ရ�ခ��င���န�� 

• မသန� �ရ�င���သ��နရ�မ� အစ��အစ�မ���   ၁၂ % 
• မသင���လ����သ�သ���လ��င�မ� (အပ�ခ��န���င���နရ�) ၆၃ % 
• တက��ယ�ရည�သန� �ရ�င��မ� အ��နည���ခင��   ၂၈ % 
• �ရ�ဂ�ပ���ရ���န�သ� အသ���အ�ဆ�င�ပစ�ည��  ၂၃ % 
• က�က��အ�င� မခ�က��ပ�တ��ခင��     ၂၁ % 
• အ�ခ��အရ�မ���      ၂၀ % 

 
 အ��က�င��အရ�မ���သည� ထပ�၍ �ဖစ����င��သ���က�င�� 

�ရ�ဂ�က��စက�မ� ရ�ခ��င���န��သည� ၁၀၀ ရ�ခ��င���န��ထက� 
�က������င�သည�။ 
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HACCP   ? 
• Management system which food safety is addressed through the 

analysis and control of biological, chemical and physical hazards 
from raw material production, procurement and handling, to 
manufacturing, distribution and consumption of the finished product 
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HACCP   ? 
H =  �ဘ�အ��ရ�ယ�မ��� 
 
A =  စ�စစ��ဖ��ထ�တ��ခင����င�� 
 
C = အဓ�ကက��သ� 
 
C = ထ�န��ခ��ပ�က�ပ�က�ရမည�� 
 
P = အဆင�� 

 �ဘ�အ��ရ�ယ�မ���က�� စ�စစ��ဖ��ထ�တ��ခင����င�� အဓ�ကက��သ� အခ�က�မ���က�� 

ထ�န��ခ��ပ� က�ပ�က��မ� စနစ� (HACCP) 
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�ဘ�အ��ရ�ယ�မ��� 

Chemical Hazard (ဓ�တ�ပစ�ည��မ���ဆ��င�ရ� အ��ရ�ယ�) 
 

 အသ��ထ�တ�လ�ပ�/သယ�ယ�/�ရ�င��ခ�စ�� ပ�ဝင�လ��သ� ဓ�တ��ဆ��ကင��မ��� 

Physical Hazard (��ပ�ဝတ� �ပစ�ည��မ���ဆ��င�ရ� အ��ရ�ယ�) 
 

 အသ��ထ�တ�လ�ပ�/သယ�ယ�/�ရ�င��ခ�စ�� ပ�ဝင�လ��သ� ��ပ�ဝတ� �ပစ�ည��မ���  

ဥပမ�- အမ�က�သ���က�မ���၊ စ�������တ���အတ��အစမ���၊ အစ��ကင��မ���၊ မ�န�က��စမ��� 
စသည� 

Biological Hazard (ဇ�ဝပစ�ည��မ���ဆ��င�ရ� အ��ရ�ယ�) 
 

 အသ��ထ�တ�လ�ပ�/သယ�ယ�/�ရ�င��ခ�စ�� ပ�ဝင�လ��သ� ��ပ�ဝတ� �ပစ�ည��မ���  
ဥပမ�- တ�ရ စ��န�မ� လ�သ�� � က��စက�တတ��သ��ရ�ဂ�ပ���မ�����င�� 
၎င��တ�� �၏အဆ�ပ�အ�တ�က�မ��� စသည� 

ဥပမ�- �မ���မ��ရ��ခ�သ�����င�� တ�ရ စ��န�သ����ဆ�ဝ���ကင��က�န�မ�����င�� ၎င��တ�� �၏အဆ�ပ� 
အ�တ�က�မ���  
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အစ��အ�သ�က�မ�တဆင��လ�သ�� � က��စက�မ� 
�ဖစ��စ�သ� �ရ�ဂ�မ��� 

 Camphylobacter 

E.coli 

Yersinia 

Listeria 

Organisms causing intoxications 

Food borne Parasitic diseases 

 

 

 

 

 

Hydatiodosis 

Spaganosis 

Trichinellosis 

Protozoal diseases 

Amoeba 
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�စ��သည�/�စ��ဝယ�မ���၏တစ�က��ယ�ရည� က�န��မ��ရ���င�� သန� �ရ�င��မ� 
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သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  

အ�ရ�င� 
ပ��မ�န�သဘ�ဝအ�ရ�င�ရ��ရမည�။ 

�ဆ�ဆ���ထ��သည��အ�ရ�င�မ���ကင��စင�ရမည�။ လတ�ဆတ��သ� 
အ�ရ�င�ရ��ရမည�။  

အမ�သ��၏အ�ရ�င�သည� န�ရ��န�ပ�� သ���/ ဆ�တ�သ��သည� 
အမ�သ��ထက� အ�ရ�င�အနည��ငယ��ဖ���သည�။  

ဝက�သ��သည� အမ�သ��/သ���ဆ�တ�သ��တ�� �ထက� အ�ရ�င��ဖ���သည�။   
အန� � 
ပ��မ�န�သဘ�ဝအန� �ရ��ရမည�။ မ��စ��မ�� �ဖ�ယ�အန� �မ���၊ 

ပ�ပ�သ����သ�အန� �မ�����င�� မစင� န� �မ���ကင��ရ မည�။  
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သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  

မ�က��မင�အ�နအထ�� 
အမ�သ��သည� သ���/ဆ�တ�သ����င�� ��င��ယ���ပ�က အသ��မ�င� �ကမ��ပ�သည�။ 
ဝက�သ��တ�င� အဆ�အ�ခ�က�မ���ပ�သည�က���ကည��၍ အသ��၏ မ�န�ကန�မ�က�� 

သ����င� ပ�သည�။ 
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အသ��မ���တ�င��တ� �ရသည�� ကပ�ပ���က�င�၏သ���လ�င��မ��� 
 
 
 
 
 
 
 

 

Taenia Saginata Taenia Solium 
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Fit for consumption  

Hydatic cyst 

Fit for consumption  

Cattle liver-normal Pig liver-normal 

Hydatic cyst Hydatic cyst Liver fluke 

sheep and goat liver 

Fit for consumption  

သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  
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Normal lungs 
 

Hemorrhagic lungs 
 

Inflated lungs 
 

Pleuro-pneumonia 
 

Fit for consumption 
 

Tuberculosis in lungs 
 

Normal lungs 
 

သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  
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Normal heart 

Fit for consumption  

Hydatic cyst Hydatic cyst Hydatic cyst 

သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  
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Normal kidney of cattle and buffalo 
 

Hydatic kidney 
 

 
 

Fit for consumption 
 

Normal kidney of pig 

Hydatic kidney 
 

Hydatic kidney 
 

Hydatic kidney 
 

သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  
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Spleen of cattle and buffalo Spleen of sheep and goat Spleen of pig 

Hemorrhagic spleen Hydatic spleen 

သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  
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လတ�ဆတ��ခင��ရ���သ�အသ��မ��� 

သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  

လတ�ဆတ��ခင��မရ���သ�အသ��မ��� 
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သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  

လတ�ဆတ��သ�အသ��မ��� 

လတ�ဆတ��ခင��မရ���သ�အသ��မ��� 
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သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  

လတ�ဆတ��သ�အသ��မ��� 

လတ�ဆတ��ခင��မရ���သ�အသ��မ��� 
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သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  

လတ�ဆတ��သ�အသ��မ��� 

လတ�ဆတ��ခင��မရ���သ�အသ��မ��� 
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သန� �ရ�င��လတ�ဆတ�၍ စ��သ���ရန�သင���လ����သ��ရထ�က�ပစ�ည��မ��� 

သန� �ရ�င��လတ�ဆတ��ခင��မရ���သ��ရထ�က�ပစ�ည��မ��� 

သ��င��မ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ  
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ညစ�ပတ��ပက���န�သ�ဥမ��� ညစ�ပတ��ပက���ပ�� က��အက��န�သ�ဥမ��� 

သန� �ရ�င��၍ စ��သ���ရန� သင���လ����သ�ဥမ��� 

ဥမ���ဝယ�ယ�/�ပင�ဆင�ခ�က��ပ�တ�ရ�တ�င� သတ�ထ��သင��သည��အခ�က�မ��� 
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ထ�တ�ပ����ခင����င�� သ���လ��င�သ�မ��ဆည���ခင�� 

�ဈ�တ�င��ရ�င��ခ�မည��အသ��အ�� သ���လ��င�ရမည��အပ�ခ��န�- သ�ည (0) မ� ၂  
°C 
�အ�ခ�အသ��သ���လ��င�ရမည�� အပ�ခ��န�  - အ��တ� ၁၈ (-18)  °C 
�ကက�ဥသ���လ��င�သ�မ��ဆည��သင��သည�� အပ�ခ��န� - 4  °C 
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�က��ဇ��တင�ပ�သည�။ 
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