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Vaxigrip Vaccine
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Who has health has hope then has every thing.
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(SaccharomycesCerbesia)

(Lipase) . (Pratase)
(Amylase)

& Phenolase)
.(Peroxidase

.(Anisakis)




( ) (Millard Reaction)

(JECFA)

Codex Alimentarius :

(Aflatoxin)

(Thiaminase)

(BI)

/<

CQDEX alimentarits—=" ¢ @

The Codex Alimentariuz Cormmizsion was created in 1963 by FAQ and WHO to develop food
standards, guidelines and related texts such as codes of practice under the Jaint FAD/WHO Foad
Standards Programme. The main purposes of this Programme are proteding health of the
consurners and ensuring fair trade practices in the food trade, and promoting coordination of all
food standards work undertaken by international governmental and non-governmental
organizations.

product recall
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UPLC-MS GC-MS, HPLC

.(1ppb, 1ng/kg)
- : UPLC-MS
Solid Phase Extraction (Micro Filters)
- Cartridges
UPLC-MS ‘HPLC
:GC-MS

(Derivatization)
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HACCP Definition@W@Q@mg @

* A systematic approach to the

* Food safety Hazard:

—biological, chemical, or physical agent

* Supplier requirements

» Cost savings

in, or condition of, food » Due diligence

— with the potential to cause and adverse * Waste minimization

health effect.

Benefits of HACCP

* Legal compliance
e identification, evaluation and . Customer confidence

control of Food Safety Hazards, 7 . International Markets

Correspondence between HACCP steps and IS0 22000

HACCP Principles HACCP Application Steps ISO 22000

Step 1 Assemble HACCP Team| 7.3.2 Food Safety Team

7.3.3 Product characteristics

Step 2 Describe product{7.3.5.2 Description of process steps and

. control measures

Step 3 Identify intended use| 7.3.4 Intended use

Step 4 Construct flow diagram|7.3.5.1 Flow diagrams

Step 5 | On-site confirmation of flow diagram|7.3.5.1 Flow diagrams

Principle 1 List all potential hazard| 7.4. Hazard analysis

Conduct a hazard analysis .| 7.4.2 Hazard identification and

Conduct a hazard analysis . .

Step 6 determination of acceptable levels

7.4.3 Hazard assessment]

Consider control measures| 7.4.4 Selection and assessment of control

measures

Principle 2 7.6.2 Identification of critical control points

Determine the critical control Step 7 Determine CCPs (CCPs)
points (CCP)

Ectablicn cmneiple 3 | step g | Establish critical limits for each ccp| /®3 Determination of critical fim s for

. Principle 4 Establish a monitoring system for 7.6.4 System for the monitoring of CCPs

Establish a system to Step 9 each CCP

monitor control of the CCPs.

Principle 5 7.6.5 Actions when monitoring results

Establish the corrective exceed critical limits

act!on_s to_be_taken when Step 10 Establish corrective actions

monitoring indicates that a
particular CCP is not under
control

Principle 6 7,8 Verification planning

Establish procedures for

H@@ 22@@@ ﬂm D@D{ﬂ@m A Systematic Approach based

¥ Jordan Institution for Standard and .
Metrology has translated this standard
and recommended it as a Jordanian

the food chain”.
¥ The ISO Regional Seminar on Food
Safety Management System and ISO

ISO 220000 as a FSMS.

\ ¢

» 12 stages based on 7 Principles :

standard 22000/2006 entitled:“Food — Principle 1: conduct Hazard Analysis
safety management systems: — Principle 2: Determine CCPs
Requirements for any organization in — Principle 3: Establish Critical Limits

on the Codex Principles

Step by Step and systematic approach

— Principle 4: establish monitoring procedures

— Principle 5: Establish corrective actions

22000 was held in Amman this year. — Principle 6: Establish Record Keeping
Many companies in Jordan choose — Principle 7: Verify and review the HACCP Plan
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The PDCA Cycle

Undertake the / Establish objectives

necessary actions and necessary

to improve the processes to ensure
Act

performances of Plan results
the processes corresponding to the

continuously i customers and

organization policies
Monitor and

requirement
measure processes Check Do
and product in
comparison with
policies, objectives
and requirements \
of the product and

records the results

Implement the
processes

/

Continual Improvement

-

ISO 22000 as a Management
Svstem

Validation ‘ Implementation

7 FJ

.
B O ==

-requirements
-materials
-processes Hazard N Risk g

-products ‘identification| “analysis Gperationarf/m easures
-PRP’s PRP’s

CCP’s

Control

ISO 22000 as a management

* GAP,GMP,GDP’'s
e Pre-requisite programmes
*« Codex Alimentarius:

General Principles of Food
Hygiene (CAC/RCP 1)

Pre-requisite Programms -
G-M-P-s

ISO 22000 as a management

« Codex Alimentarius:
HACCP System and
Guidelines for its application

HACCP principles

(Codex Alimentarius)

Pre-requisite Programms -
GMPs

\o

Part 2

Eng. Shifa A. Halah
Jordan Institution for Standard and
Metrology (JISM)

IS0 22000 as a manegement

dementsof

Manegement
Systemdements

HACCP prindiples
(Codex Alinentarite)

Pre-requisite Programs -

GVWPs
ISO 22000 as a management system

Food safety
management system

elements
HACCP pri nC|pI<_es Food safety
(Codex Alimentarius) system
Pre-requisite Programms - Basis

GMPs

Risk Based Management
System
\ ;)

1 Hazard

licy / scope Identificatior
3
ent

Risk
Assessm

— Risk based —
management model

3
Validation

7
Performance
Evaluation
(Verification®

4
Objective
Setting

) 5

5
3} Risk
Implementation Control

Tools




Using Anthropometric measurements
during assessment of nutritional status

Dr. Yousef Tawalbeh
Head of Risk analysis and Studies Department
Food Directorate/JFDA

The best method for assessment of
person's nutritional status is to follow the
ABCD approach, thelst step is to collect
anthropometric measurements by using
measurements of the human body.
Anthropometric measurements are
techniques that aim to quantify changes in
body composition .

A skin fold measurement is performed to
determine fat stores. The most common site
for skin fold measurement is the triceps skin
fold. The fold of skin measured includes
subcutaneous tissue but not the underlying
muscle. It is measured in millimeters using
special calipers.

To measure the triceps skin fold (75F),
locate the midpoint of the upper arm, then
grasp the skin on the back of the upper arm
along the long axis of the humorous
(figurel), placing the calipers 1 cm below
the fingers, measure the thickness of the fold
to the nearest millimeter.

Figure 1

The mid-arm circumference (MAC) is
measure of fat, muscle and skeleton. To
measure the MAC, ask the person to sit or
stand with the arm hanging freely and the
forearm flexed to horizontal. Measure the
circumference at the midpoint of the arm

11

recording the measurement in centimeters, to

the nearest millimeter(figure 2).

o

Figure 2

The mid-arm muscle circumference
(MAMC) is then calculated by using reference
table or by using a formula that incorporates
the triceps skin fold 7S7and the MAC.

The MAMC is an estimate of lean body
mass, or skeletal muscle reserves. MAMC can
be measured by using theFollowing formula:

MAMC (cm) = MAC (cm) — 3.143 TSF (mm) / 10
Standards  values for anthropometric

measurements for adults are shown in
(Table 1).

Measurement Male Female

Triceps skin
fold (mm)
Mid —arm

circumference 29.5 28.5
(cm)

Mid —arm
muscle
circumference
(cm)
Changing in anthropometric measurements
often occur slowly and reflect chronic rather
than acute changes in nutritional status. They
are therefore used to monitor the person's
progress for months to years rather than days

to weeks.
Body Mass Index (BMI)

This indicator used mainly to measure the
obesity. The following formula is used to
calculate the BMI

BMI = Weight in kg / (height in meters) 2

Values range between (18.5 — 25) refer to
healthy persons, while values less than 18.5
refer to under weight persons, on the other
hand, values ranged between (25 — 35) refer to
obese persons, and value over than 35 refer to
sever obese person.

12.5 16.5

25.3 23.2
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S.pullorum

S.cholera-suis

S.abortus ovis

*L__—_-—

S. typhi
S.paratyphi
S. enteritidis .

S.gallinarum

S.dublin

S.abortus equi
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Good Manufacturing Practices .

R

- Standard Sanitation

- Operation Procedures (SSOP)

- . data sheet
- -
( ) +
_ *
-
- -
- * -
- (ccp) +
( - - ) - (ccp) +
(ccp) *
-
-
- . ( verification ) -

- Indification and recall
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