[ Downloaded from hsr.mui.ac.ir on 2026-02-04 ]

[ DOR: 20.1001.1.17352363.1397.14.4.6.2 ]

[ DOI: 10.22122/jhsr.v14i4.3530 ]

DOI: 10.22122/jhsr.v14i4.3530 Vesnu Publications

o o g 5 )i Sr4el 2 (5 jlwodly bl 3 (g puiS g ShuigF S03 55T B LRI 415 (L3
Sleho! g 33 (SIS g0 (Soal Su ko s

*6‘,1:&435.54 %%} ‘\"O‘:m}m RYVEN f‘:a:da'.: s fg,l.“uus Olaye ‘Y‘,x;\bfl I ybeu / \6.\.4.:‘ »la

auis
33 CL? sl ABL o A 5 0 s 530S W dgs Ol ke J 25T Cg 6,15 «(FSMS |, Food Safety Management System) 1dé slse el o ke (e 40ARR
Jse! «GMP | Good Manufacturing Practices) o = AJ 5 Jsel Jsls (PRPS L Prerequisite Programs) il iy sbaast , Cols e ) Il g
Sl IS i b LTz «GLP L Good Laboratory Practices) o> &ab3T Jsel (GHP L Good Hygiene Practices) oy culig
Olejle 53 baasl 5 51wl (ISO  International Standard Organization) ;1 CuiS™ &y e (e 5 (HACCP | Hazard Analysis Critical Control Point)
D3y oS 4 o1 (clres 5T 5 Gl 5 Sl )8 Comds oy o gz PRPS Ol gie Cowd 2SS Lo 55 01l (Siizy 25 50T 5 0lays ety ojlis os,ls 5 16
23 8 Oy s Olgiol g ;3 FSMS )l il Cg PRPS Solwosly bl 5 ‘5}).“'5)‘5;2;‘5&5:)5-(};)[?&3)5&\1})\ e b Lo eyl

L3S sy oled e Bay 4 WA 5 WD sladle b Olgiel gb 3 (65 mS s 238 03,51 5wl MY Low — s adlas ol s i 9
SPSS ,ijlp 5 53 0T awslie 5 i 5 (slasbmn 18,8 &y g PRPS oS Gy b 51 Bl JeaSS 1D 5C B A S 55 5ler bl Slmils 87 o5
A byl

ool kmils 13 Jlal b op 2t U C AS ar s 55 Olgiol (55,8 5 2855 bosysT 3 Sl I8 doys FY/F 5 ¥U/F L5 4 W9 5 1140 ladle s tladidl
WA Jlo 4 s W47 Jlo 3 bl I8 4l PRPS cadeSs llasl s Wyl zils |y Cand op i HACCP 5 1SO Jsul Suley 4inj 55 Sl )
LS odalive

5 Sl (B OV g 5 CokS S Olpde 4 oY 55T 35d e sl Bk 2O PRPS Uyl oS ey b FSMS il 18 8" dors
gdesls (p“—ﬂ} et B laes 55T 3 4 Oy 53 sl opl (65 luosly Coadl (o e 53 olds (slaes ;T 5

S d S abB s ST ot (5L by St (@ ME 3lsn (sl Sy ke e 1SS (SBOS19

‘S}l.wbbl.x u.ol.w' » ds)m.\s 9 w; d&b:)ei).é ul’vlb)ls tstf‘})‘ i oybditnl e ldgesne (e addie (oo bole dylu jadlpl e gaesl :&l?)‘
FOV-FOF :(¥) V¥ YAV ool pllas o Al « (s ko] s 33 (2I3E Dgo (son] Cu pde b 3] ] Cpa (635 iy (S0l o

LA\ZARVALRNSESE T WAV/S/YA alie b WAV/E/YY tlie sl 5

425 90 (s slmoysly s (el (LT (AUST Jl33l g 350 pges
Sy B slaglojls 5 ole galone (BRI 5 (52 pme
(Y) ol 83 15 olie clmod gl b
Sl 4yt g oty ol 1 45 000l 3529 4y oo 09l
S gl s 1l o ol 3500 el g lige 5 IS e Ll 08
by ot gglate (pay oy Jhis a (Lol 03918 a5 (ISl
Slee uilige plojls S e (pamsd e 5 3kl Ml glasle
95 9 a3 lojlw 9 (WHO L, World Health Organization)
#HUl lsse L (FAO | Food and Agriculture Organization) .¢;,slis

doude
A4S Cl ogo Caygale 5 el wiliseo slal )3 Wl (lié Wi g el
5l ciblie o Glidg demp «luls iulial 5l 6 uSals ¢ olie (b5l Laas LL
K g gals cladaly diwly ol > )8 i |y o cusS g cod
(Farm t0 FOrk) oyau b acyjo jl o8 sl oads (Sl Mallip 9 (o zdaw
g o3l ¢ b pie ol oy an 4y o lise (sbadlsliwl (5,5, 4 L
|y Loz 558 5 0125 G e sl |y ol lizabl 5 30,5 L 5 oo
5 b (mio 4y dgi b sl o Sl 5o (V) wbl ash enisSu)e ly
Bt 025 5o s e (Sl (al3il (i sloed gl 3 05l M)

O‘)ﬁl ;OLQ(&,A ool d)?jf)é 5 pole Jle uﬁ:)yi Ao ‘USL».Sl pols 0SSN oo e 09,5 el sl )5 ggomiily =)
ol el oyl d)?l‘)é g pole Je u»»a] duwge o Sl pole 0aSil «y e 09,5 ¢ boliwl =Y

Sl eolaiol (ool (K53 pols oSl o ls 5 1ié cigles Y

Oyl (oleduol (loduol (S pole oKl co)ly g L Ciglas cdrwgi g 225 Anlg 5 (olie pole g 4 ds5 oSl ( wlie o g pols 095 ( waass (¢8> —F

Email: research_esfandiary@mui.ac.ir

&bl 105 2 Jgguuo 0w g3

fO

WAY o) /F 0yl IVF Jlo /e pllss ol abore

http://hsr.mui.ac.ir


http://dx.doi.org/10.22122/jhsr.v14i4.3530
mailto:research_esfandiary@mui.ac.ir
http://orcid.org/0000-0002-9214-5690
https://orcid.org/0000-0003-2399-2762
http://orcid.org/0000-0002-9214-5690
https://orcid.org/0000-0003-2399-2762
http://orcid.org/0000-0002-9214-5690
https://orcid.org/0000-0003-2399-2762
http://orcid.org/0000-0002-9214-5690
https://orcid.org/0000-0003-2399-2762
http://dx.doi.org/10.22122/jhsr.v14i4.3530
https://dor.isc.ac/dor/20.1001.1.17352363.1397.14.4.6.2
http://hsr.mui.ac.ir/article-1-1057-fa.html

[ Downloaded from hsr.mui.ac.ir on 2026-02-04 ]

[ DOR: 20.1001.1.17352363.1397.14.4.6.2 ]

[ DOI: 10.22122/jhsr.v14i4.3530 ]

FSMS 5 1de (slaes ;5T 5 Slesils 187

Carley pobsl pr (ladol o (59, 9 (2365 slodygld Slosls
28,5 &g FSMS )il cus PRPS

Lagdy,

sl g gainde ) irae ol Gy 5 (Mo — o g5 5l adlllas ()
5 oolisnl Ly ool g (59,8 g (gS (sLmodygl, b loglsl
Jso! 4 bgyo (slnyass I PRPS cand S 397 PRPS o) Sx
1S iyl e slasLas Uil sl Gl 5 dbogoeo olz) GMP
bl gl o lindy) o) Mol chiw g S dro ey dac )
aslbio S ld s il (2B 5 (EElge Slo g T dhal OSE
(e 5 Sl g B g s S5 (55118 9 W5 slocuand
et ¢(63 3 Cabligy gl saiaslys () US,S cusligy Jols) GHP Jouo!
Js—ol (tloil 5 (il Jold) GLP Jool febllas g (gde 2o
Ll Jols) 1SO gl 5 (il g @y bas lulis Lols) HACCP
g3 s ptie SIS (olod) 5 (Ll ()l (38 Jghue
9 35 e lojlas (9 5 (Slajlw 9y SLLS )| (LS el 00!
@l bl el sl oad JS5 (e g (e slaplsS g dngs
OYD g 4 1S0 3 HACCP GLP GHP GMP &ises, Jseol sl
ol Veve JS sl 5 Vo8 XV XF QA

O 2 LS g (i @5 ol g S (52540l Codghna
sdge o VLo oo dn gliE (slaodygld SLBl S (Shree 2
b g it clacigle Saelil 5 olie glaosjsl b o)llas oo
slmosjgl, 5 SLogl S il o 58 JS ) (Kb pole sloolSitils
LDyCB A LS 2y ke & ol b g 2bj) jl pw 213
«Be e —FFA 5 £0--YAQ Ae e—ARQ QeemVeeon ol ae il
S jlgal &8 (plaasly 4 Sl 3a5 53 (V) L9 o GMpnds
Slosld,l8 @y 8 ds ang b .ol jolal E 4y S cws 0. -
5 Lo o)l (olod 4y g taod pis g ool il > lie clood gl 5
Jbé clbuls S kS pols Jimgg ) cadlllas ploxl caa (Sloj cudginee
©gme 2 (215 TF) Gladol b (g9 pmiS g (2355 slood)5l 8 ainej 5
=il g iy 3y5—e WWAF 9 WVAD sl b L 3 (g)lo—iyuw
ed)S )%

Ol 9 el cp i 5 o a8 4 Slglh8 lame Slol ((S0Lee
Jitle s 53 Jlw s sl PRPS S 3 a5y sl cs5lomdly
(version 22, IBM Corporation, Armonk, NY) y¥ as.; SPSS
5 W clalw o ol dwlie 5 do s Oy 4 @ljlital 03,5 dulxo
5 dele VWAS

Ladasls
9 oS slmodygly 3 GLosls,lS iy (o 3y90 1,18 TY ggesns |
a3l ), 8 C anyd )5 WAF 5 WA Jlw o gladol o (59,
(O Js2)

L, Hazard Analysis Critical Control Point) sl 8 alais jlas:
slmosygly b ciligy el g HACCP (¥) sl oa iy s (HACCP

Co s i L i olyan o el dog b g5 0 b lie
Olese 4 (ISO L International Standard Organization) 55 c.uas

it dlas sl Co pis i il > bl glaplS S
(¥) 545 1,2 (FSMS L, Food Safety Management System)
Sy eyl 3l el (gl 1ie o 3 ol &ygo 4 FSMS s
LB aon YVeer 55l 3l cod 5 cul 0ad b Ll
(D) 3gycm S & 132 puals 0 pomi;

552 g HACCP i jlyawl FSMS (giLuwosly cas pl8 sl
Prerequisite Programs) (¢ils ysw sladely (slysl g (b L VY- .-
L, Good Manufacturing Practices) s wg Jaol Jols (PRPS L
{GHP L, Good Hygiene Practices) w45 cislig Jsol (GMP
5 (GLP L, Good Laboratory Practices) wys a5 bl Jsol
{7 ) il e 18 sl g CoieS o) 13 1SO 13 0ns glas 4l Jseol
ol s an e g (3 se HACCP (sla Jallygis 1,0
(ol ML Jo o 5l 6 Sl e J ST (Slie & sl (olA2 g
Lol bLE (59 5 sl 00d (2 i lood gl A > (S
S ada (3,5 pasie Ly i (ol «Bly 53 2)15 35 505 slad o
JLaas! wilys g adsl slge 45 (CCP | Critical Control Point) il
() 3230 IS ) (poal é N guae (295 5 Mg

Lo 03,5 oo cpats D)kl (Jallips lojle bwg 45 1SO - ol
Sk g @)l g bl (il g el pe ) Closd g LY ad e 4
Ll ol Glats o WY HEaS G me 5l 5 5ol |y baygis o
s ol 55 o S 55 3 0y Slae S 2 GMP ool )
S GHP Jgol () e (ol aialp S cle) an bgayo oS
sleby, 581 L el 5 ol (2l 00,9118 4 (litios 5 (Lol sl
LSS 5 LS Lo > gis 4 5l wile ndligy wol)lS g g
oled 5 Lajline I slaegacme 525 GLP (sla iy, (3) d9-( 00 Cogume
oS ool 3 gulss Coro g (hgejl slaig) slsis] g9y o 45 aib oo
3B emle Jb 3 (1) 25l (gl 15T lie sloodygl § closls S
2 e S5 lagbe, 3l g plal 3 e sleesgld alg cll
Slogls S )3 FSMS il i o cullad olad 03518 (o3l (slise
ol ol 85 095 00 2] (a8 g0 b el 0aits (glwodly Ge b e
(W) 25 0 g glaase (Il 4 oo 58

ool 2l loed gl 3 0l Ca e &0 4 FSMS (gjlunsly
Loy b oS Cul S SRS glpde g JERS g pled Sus iS4
PRPS Jool cosley cdin cplay olawd oly o ping g g0 (slad bl
5 oley wdline @ylis s9)b 5 138 lojle 5 PRPS o S a0
Slosl ) (i Gty L)l g col 0ad Sk ol (S35 sl
Wosygld JymS ol Ly FSMS il can lié sloos,sl 3
Lol Jls 5 5L 93 55tS go ) 5 e clacigles upelil o ol
oy St Lo o lisee (glayadS )0 Cund S opl aslitio (VY) 295 0
25l e 0dlitul 390 olie clamodygld clbuls S 0 FSMS cuxsg

WAY s /¥ 0)louis [VF s /aoMs pllas liioes oo

fov

http://hsr.mui.ac.ir


http://dx.doi.org/10.22122/jhsr.v14i4.3530
https://dor.isc.ac/dor/20.1001.1.17352363.1397.14.4.6.2
http://hsr.mui.ac.ir/article-1-1057-fa.html

[ Downloaded from hsr.mui.ac.ir on 2026-02-04 ]

[ DOR: 20.1001.1.17352363.1397.14.4.6.2 ]

[ DOI: 10.22122/jhsr.v14i4.3530 ]

f_)'_)&».h 9S>l >l

e & Cus 6By Jgol siluodly doyd (a8 & S5 bl

Jsol 9 C a ol gy pmiS g (2555 slood gl p bl )5 o sl
GHP GMP sl csle, slime doys .15 asnlia 1ISO 5 HACCP
9 ¥V YF QA OVD s an o) Shas bl L 1ISO g HACCP GLP

93,5 duglie Y48
mAmB C D
\Y-
Voo RYA ”/* ‘\V/V o
AS /0 av/r AY/0
VA
a A $A/A £a/v
3 ATAL go/o
3 80/4 Y.
n 9‘
aQ
—35 Ya/A
f.
Y¥/0
Y.
HACCP

Az Jgo!

sCBA shas alayu jo Az J sl (5 jbaoabas Gl jae Y Jsudi

VAP Sl o Gledes! yeudi (5.9 pulS g Sichi 95 (sLaoa, 9T 5 D

GMP: Good Manufacturing Practices; GHP: Good Hygiene

Practices; GLP: Good Laboratory Practices; HACCP: Hazard

Analysis Critical Control Point; ISO: International Standard
Organization

g cags ol Laodygl, 8 wlsuls S 5 FSMS s 059,
o 2l sl (gl g Sl (69908 (6 pel Sl g el Y gae
s HACCP GLP GHP GMP (sla isy Jols PRPS Joo! cyle,
g d @2LSe ol 5 g slo)5iS )3 & wBlpe (pulul 5 Y 1SO
Food and ) 1l (soyls 5 1 lojlu <5 (g5 4 33,5 oo 1] 60,8
&jlwesly x> PRPs i s ., (FDA L, Drug Administration
e 5 sl 3L 3y9e buly s ades 311, TWHO 43,8 15k FSMS

VAP Jha ja Glgdeol sl 5 9 yussS

ISO | HACCP | GLP
\VY/+ o £VF/YO ¥O/YO £ Y/0- VY/YO £ \/V-
VYY/PAENAM YAINY £ #/-0 FAINAEY/-A
MY/ EVNA YA/YAE VYN PY/PY £ ¥/VY¥
AY/[++ £ AYA ¥/YY£Y/-- YA/O- £ ¥/a¥

SIS 9 it gS (SLacs 9T ¥ BaIA IS (AuS (saisan 3 .Y 9o
(PRPs) Prerequisite Programs cuul<a ol g3 ldis! gl

Pl 140 Jle 4y
(0 59) slasd (30 4) alazs

¥ (\Y/Y) Y (#1Y) A

Y (Y4/¥) \Y (V£/¥) B

V¥ (FY/Y) WY (TA/¥) C

Y (*1Y) o (Vo/y) D

- () \ (77+) E

= 43,8 dule PRPS cad s )3 alfmy Jao! il (15ke
Jlos 4 o WA L 3 o Jomo!l ol silwodly oys ) S5 ol
ol LB Dgus g ial38 VYA

Ve M//\ WY \rag
A.
VE/¥
A
JATAs PYA R
% ov/s
3 s
3
n
Q
3 r
()
)
Y.
HACCP 1ISO
o\ilf@}.;‘]yo’

$Laoa 51 ¥ Blaila s S pis J gl (s jhaonlsy ()l jue N S
VY42 9 VY40 sladlu b (ylgdol pgud jo (59 S § kiR
GMP: Good Manufacturing Practices; GHP: Good Hygiene
Practices; GLP: Good Laboratory Practices; HACCP: Hazard
Analysis Critical Control Point; ISO: International
Standard Organization

5 s clmodygl, s St lS 5 wliy o Lisoss (slo s

oas 4yl ¥ Jodo 5 WA o 0D s C B A LaS by b ggpmaiS

GLgls IS 55 oas 5 (cloyasls 408 )3 liliel o aS 5 oy <o)
A5 oanlie D g A LS 420 93 b gy pmiS 5 (b5 039l 8

i 93 sLaou 9T 8 Cilalla IS o Sy Jgeo! (Silie Y Jgun

GHP | GMP S 429 |
AY/0. £ V/VY OYA/VO = A/VY A
AQ/Y « £ O/A- ¥FAV/OY £ VF/\A B
FYIEY £AY/NY ¥Y#/\Y £ YY/A0 C
Y¥/- - £ V/FY TEE/-« £ YA/YA D

el 033 3155 Jlre Byl 5 Sls olal g Laealy

GMP: Good Manufacturing Practices; GHP: Good Hygiene Practices; GLP: Good Laboratory Practices; HACCP: Hazard Analysis

Critical Control Point; ISO: International Standard Organization

for

WAY s /¥ 0ylouis 1VF s /aoMs pllss ol oo

http://hsr.mui.ac.ir


http://dx.doi.org/10.22122/jhsr.v14i4.3530
https://dor.isc.ac/dor/20.1001.1.17352363.1397.14.4.6.2
http://hsr.mui.ac.ir/article-1-1057-fa.html

[ Downloaded from hsr.mui.ac.ir on 2026-02-04 ]

[ DOR: 20.1001.1.17352363.1397.14.4.6.2 ]

[ DOI: 10.22122/jhsr.v14i4.3530 ]

FSMS 5 1de (slaes ;5T 5 Slesils 187

liltel oy ysieS g GMP 5 GLP Jgol 4 bgyye cliliel o pin VYRS
O 5 Cponl ay angi Ly 5 il o HACCP 5 1SO sl 4; by
4 ol 3l FSMS aigs il § Jgame cwodo 5 oyl ;> HACCP
15 ool g o] iyl b wdiglod Goyloys i il 53 1) 395 cinss bl IS
(Y Joda) 30 (2 39290 s & (g5 o0 (63900 b alowld )8 (gian
el el o gdlae As 3 PRPS Jool cole,y (o jlasS A a8 a5
3 g el Jl, 8 GLP Jaol jl say (o3 45/Y) a> oy 5YL ,» HACCP
24D daspblie 0 0g isucols, Jeol opl Cole) e 453 oyl
YU kel M1 Ly HACCP sy o ciuns PRPS ool ol die;
0955 o2l 3 00 S jLtal oy yieS (duoyd FIF) Clayd ples 4 s
coley 48l Al opl SU1 s 6,00 b ol ol Y JSa3) il e
Dy e g

Jo—ol cle) gorad d)lg o D 0 a s Ly olsgli )5
&) Lae g S, céllss 4 bgsyo Sloljll g ilige Jgo! HACCP
st s 2,8kas Bl o (2liE (sloodyglp el 5 codl 5o Jl Lol
Iy caa |y s cpl Wb (USHE e o cuiligs coley) S yd o)l o
coley Culun 5 Cuanl Cusl L (pimen 905 By ol (slaodygl 6
ool §90,5 gt QLSS (sl (2l Slse 6y 8 1o (mblage Jge!
5= plojlw i o oml Sl (29)5 6 )Sen LB 353 03 Lagl 4 p3Y
a4y gdm slood) B —aidl oo cullige ol 53 pree g (ol i3
g mdew L)l cqa bl 5l 0g,S () ity blige Jao! sV
caley s GMP ool 4 by jo clacdloyj (3505 wal 8 L lazl cal p3¥
Olen 45 HACCP i 4 byypo )00  iilige Jpol it 2,2
5 LS s gyl p dolo 4S5 Bllas belse s 5 ol
oLl 4 b1y sl o L“’Q" b ablis 5 (6 St sbooly g Y guame adye
ol b FSMS il ol Lylys aoles 5 b aiylos ol
Cl o)Ll ggibg0 () 4y Cilisee Slaiod (3 33,5 walyd Mol o o (Lo
() D=V O¥=10 A
9 L;A—AA); d\.m.\”’l)é ubub)lf ) FSMS )l).a...ul ey D90 ul?ub)lf
ilwodly oy 4 9 PRPS Jool a8 o)yt 85 5 425 b b (g9 S
wbin ol ds ) (gl b e s Kl ISO s HACCP i
iwd S FSMS il coanl disej )5 (8590l (slol8)lS (555 5
B g 5 CaieS J5S lte sl pll g el (2lE slaeajgl b 4
g lmodygl s bols ) sl loj 3 (omimen 33,8 o dlogiduy
D95 5225 g b o sled b UKl gl g llas bayly b slo)
Os) 5 il lase Sl daolSiws lods wg s 3 059 4 clbsls S
et g (9ol cdgmio g paaste sl gaym (635 & (IS, cas
e 4 Caz ) QU Gl Jgae ol g Cullins 4 by Jgol
Db e dpog Wl Lulyd (0

aliie Gladss 0959 pis 4y (g oyl ddlllas glacudgizs
FSMS i ul cops PRPS cole) fliue 40 basye ol dunlio cups

dl_:aw”i)_é Ql?dl&)lf Q\)‘l,.,‘;p\ dlii)')l IXWS) ul'“*’ Jbb aslllas CJLJ
ol sl 03 ol 51 8 Jlo & G WWA5 Sl 15 (598 5 2855

lasline culey )3 (o) 3)90 LIS b 4 9y K9 03 lo g
Gyl oy 38T i) ol Lol s () Jgie) 23b o PRPS cond S
Coad S olul 1 di8)S Cygo (giuee yd 00 odaliio Cans bld 3503
S pade olSLils g 5 e Ciglas sl Lawgs &5 sl PRPS
5 S Loyl b Slogl, S iy (b ol b 39 e 6K o)
Jo=ol (silwerly i 5l g il 15 C (&S 423 3 oy 350 5555
ol L 185 5y 0 (a8 4> a5yl (gl Adg bawgio 4> 3 PRPS
by e Slog dag (bl CuiS S plpde 5 (8 (Y ghee
& o Ken 9 BaS suios gl sl auil PRPS cad s jadly 0,8
il €y s & Lo Sl o 3l a5 )5 ol a5 0
il pae eyel cpl ol Jd 56 03 Jd e Gyeo 4 PRPS 4 1i
Ay gy adgl Jool cule) pogas 13 QLS 5 olpse (S 3l
Jool Jlyiul o) Ken 5 Konecka-Matyjek .(8) as (s pSams olie
(OF) 05,8 35S it 555 e s S woys 4) 51, PRPS
4S (8) Lin > Singh 5 (VF) Lwiss 0 ol e 9 Gaaloul wllas gbs
g a0 PRPS o plonl Same o g oMe slaodygl b clools,lS 5
sl 3 olSen 5 Allata 5,5 ke FSMS (gjluosly 5 p3¥ ol
St 45 33505 S sty g SIS S 3 o plol b
JyttS adais Lol 9 PRPS ol (gl al Uy Y-+ 53] (o5Lumdly
Jomame 3 cpllas CudS 5 ol Co o dige 3)Slas 4 ol 0 <l
00) 3,

1m0y 5l Slogl S Wls jiag s pglaio 4yl gl )3
28,5 51,8 2Lyl 2)50 PRPS cand S )3 00 plgis Jgol (sjlwosly
JLus 5 oLl 3590 Slouls IS alS ol caus 4 guls ol () JSW3)
303 MIA GHP Jso! il 0o )> YVEIF GMP ool 5l ko )3 A</ AYAF
I1SO Jgol 3l a3 #¥10 s HACCP sl 5l 3u0)5 SY/A GLP ool |
2 355 de Olowl )l as o o lis Wodly (pl b3gs 03,8 (gilwedly |,
FSMS il @b yg,ms 51 45 1SO g HACCP ool csley 4 i
S HACCP sl cule; liee o baslyd cl lodges Jas cignd kil o
33,5 odalie 35 WVA0 Jls ) alie &g 43 1ISO

Jo=ol 538> L)l e (&S a2y Hlag 0 el MBI & xgi L
st 2y9mn Sl S 015 5 Jpol (siluosly sl (Sie PRPS
D8 auwlio )50 VYA Jluw o 0Bl Cjaw 4 oS wglate s b
e MW L 3 o] s &y 5 3o (Y S 5 ¥ Jpi2) o8
4 HACCP 4 GLP 4 bgyye A dspd 3 0dis (gilwodly Jgol 2o
(A1) 1SO Jool 4y by yye jlial oy yiaS 5 Ao > AF/Y g AV/E L i
Lo L 1SO adlge & 00 e jlisel (5208 55 C 9 Bz )5 )5 il o
HACCP 5 GHP Jso! D a5 5 .cuily (olais! as ) 00/Y ¢ 521V
$ 037 ot 3 g3 $IE 5 V¥ID i ) 2555 o |y il a5
Sbsli,E L 1) ool; AW HACCP Jaol (sjlwosly e «lnls 8
Y JSCs o Leedly dglie (Y JSK3) ol plis C s B A (4S5 4y )
Jlw 0 a8z Jgol o Glowls )5 IS 1uKhe (obs)l 5o &8 s o )lis

WAY s /¥ 0)louis [VF s /aoMs pllas liioes oo

fOF

http://hsr.mui.ac.ir


http://dx.doi.org/10.22122/jhsr.v14i4.3530
https://dor.isc.ac/dor/20.1001.1.17352363.1397.14.4.6.2
http://hsr.mui.ac.ir/article-1-1057-fa.html

[ Downloaded from hsr.mui.ac.ir on 2026-02-04 ]

[ DOR: 20.1001.1.17352363.1397.14.4.6.2 ]

[ DOI: 10.22122/jhsr.v14i4.3530 ]

f_)'_)&».h 9S>l >l

W ) g olE clbedygld besl g wollas cuiS 4 oliwd ;> FSMS
sl (Ll 5 Josly uono S Caps 29 oo dlpgudiny cdmols oMo
5 8 Y ghme ohig 4 JELS U (gl (joel (sl s )

33,5 58 olid celbodglp ol lS )5 i S o

8 g S
APEVEVY oles Ly 05) ookt IS glaio 4ol bl 1 48,5 5 ol Limgy
iy oy bl ol pgld g pole Jlo (B0l dusto o
Sl 5 ladol (S psle oKl g9yl g i Coglae | (x5
ygl o Jos a4 JI0)08 g ;S5 Winged (6 Ko alllae ol ploul y> &S

Dy S o)Ll oS slalinl 2K » olie dltzwb);)é Calisee Glols )55
S o LSl Smgi Ll 3 (Slej Codgizmo o dng L crizean
23,55 wald ol il Slie L;hz:a)”i)é Jid bold )5 slacuu) S

SoaSdaild
louls )5 0o ) FY/F YRS JLw o as ob L pols adles gols
2 PRPS S ulol 1 pladiol 13 (55pmi8 5 (5 sloodgl,3
SLstol i)l WWAD Jlos &y g WA Jlus 3 5 2zl )3 C LS 4oy
O iy «lowlB 8 5l 09,8 )3 i )T sdalidie a8 Gl alS s
Uis 4 455 b .3 HACCP 4 1SO (slaasl yr (silwosly 4 bgypo cons

References

1.

Walker E, Pritchard C, Forsythe S. Hazard analysis critical control point and prerequisite programme implementation in small
and medium size food businesses. Food Control 2003; 14(3): 169-74.

2. Wilcock A, Ball B, Fajumo A. Effective implementation of food safety initiatives: Managers, food safety coordinators and
production workers perspectives. Food Control 2011; 22(1): 27-33.

3. FAO/WHO guidance to governments on the application of HACCP in small and/or less-developed food businesses. FAO
Food Nutr Pap 2006; 86: 1-74.

4. Payan R. Principles of the hygiene and safety in the food industry. Tehran, Iran: Ayiizh Publications; 2011. p. 237-63. [In Persian].

5. Singh MK. A study on implementing food safety management system in bottling plant. Procedia Soc Behav Sci 2015; 189:
433-41.

6. Bas M, Ersun AS, Kivanc G. Implementation of HACCP and prerequisite programs in food businesses in Turkey. Food
Control 2006; 17(2): 118-26.

7. Kotsanopoulos KV, Arvanitoyannis IS. The role of auditing, food safety, and food quality standards in the food industry: A
review. Comp Rev in Food Sci Food Safe 2017; 16(5): 760-75.

8. Institute of Standards and Industrial Research of Iran. Guidelines for the application of the hazard analysis critical control point
(HACCP System) No. 4557. Tehran, Iran: ISIRI; 2009. [In Persian].

9. Esfandiari Z, Badiey M, Maracy MR, Sarhangpour R, Yazdani E, Mahomoodian P. Examination of natamycin content in iranian
yoghurt drink (Doogh) produced in dairy processing plants in Isfahan, Iran. J Health Syst Res 2013; 9: 1585-94. [In Persian].

10. Rastegari H, Joshghani H, Sameii H, Pourmoghim M, Mahjouran S, Rezvani R, et al. The principles of documentation of
quality control system in laboratory. Tehran, Iran: Arya Publication; 2016. p. 3-10.[In Persian].

11. Madani RS, Esfandiari Z, Saraji M. Assesment of sodium benzoate concentration in Doogh distributed in Isfahan, Iran. J
Health Syst Res 2016; 12(1): 58-69. [In Persian].

12. Hadian Zarkesh M, Rahimi E, Esfandiari Z. Investigation of enterotoxins of Staphylococcus aureus in processed meat products
(sausage and ham, in Isfahan Province in summer of 2015. Sci J Kurdistan Univ Med Sci 2016; 21(5): 69-80. [In Persian].

13. Konecka-Matyjek E, Turlejska H, Pelzner U, Szponar L. Actual situation in the area of implementing quality assurance
systems GMP, GHP and HACCP in Polish food production and processing plants. Food Control 2005; 16(1): 1-9.

14. Gaaloul I, Riabi S, Ghorbel RE. Implementation of ISO 22000 in cereal food industry “SMID” in Tunisia. Food Control 2011;
22(1): 59-66.

15. Allata S, Valero A, Benhadja L. Implementation of traceability and food safety systems (HACCP) under the ISO 22000:2005
standard in North Africa: The case study of an ice cream company in Algeria. Food Control 2017; 79: 239-53.

16. International Organization for Standardization. ISO 22000: 2005: Food safety management systems-Requirements for any
organization in the food chain [Online]. [cited 2005]; Available from: URL: https://www.iso.org/standard/35466.html

17. U.S. Food and Drug Administration. Regulatory authority assessor competence and training requirements [Online]. [cited
2018]; Available from: URL: www.fda.gov/downlods/medicaldevices/internationalprograms/mdsappilot/ucm450649.pdf

18. Mortimore S, Wallace C. HACCP: A Practical Approach. Berlin, Germany: Springer Science & Business Media; 2013.

£00 way Ol:““j/\: o)L:..J}/\\‘ JL.; oMo PU&.‘. Olados dloe

http://hsr.mui.ac.ir


http://dx.doi.org/10.22122/jhsr.v14i4.3530
https://dor.isc.ac/dor/20.1001.1.17352363.1397.14.4.6.2
http://hsr.mui.ac.ir/article-1-1057-fa.html

[ Downloaded from hsr.mui.ac.ir on 2026-02-04 ]

[ DOR: 20.1001.1.17352363.1397.14.4.6.2 ]

[ DOI: 10.22122/jhsr.v14i4.3530 ]

DOI: 10.22122/jhsr.v14i4.3530 Vesnu Publications

Journal of Health System Research Vol. 14, No. 4, Winter
Received: 12.07.2018 Accepted: 20.09.2018 Published: 05.01.2019

Evaluation of Meat and Can Processing Plants based on Prerequisite Programs to implement
Food Safety Management System in Isfahan, Iran

Hajar Ahmadi'®’, Sara Iranpour?, Marjan Hadian®, Ali Azimi®,
Hamid Mahmoudian®, Zahra Esfandiari®

Original Article
Abstract

Background: Food Safety Management System (FSMS) is known as a tool to manage the risks in production chain.
First step in establishing this system is to observe the Prerequisite Programs (PRPs) including Good Manufacturing
Procedure (GMP), Good Hygiene Procedure (GHP), Good Laboratory Procedure (GLP), Hazard Analytical Critical
Control Point (HACCP), and International Standard Organization (ISO). These programs are used by Food and Drug
Administration of Ministry of Health in Iran through a checklist named PRPs to investigate the food processing
plants conditions. This research was conducted with the aim of evaluation of meat and can food processing plants
based on the implementation of PRPs to establish FSMS in Isfahan, Iran.

Methods: In this cross-sectional study, 33 meat and can processing plants were investigated by census method in
Isfahan in 2016 and 2017. The evaluation of processing plants was performed based on four quality grades of A, B,
C, and D after completion of PRPs checklist. Descriptive analysis and comparison were performed in SPSS software.

Findings: 39.4% and 42.4% of meat and can processing plants of Isfahan City belonged to grade C with the most
frequency, in 2016 and 2017, respectively. These processing plants were poor in observing HACCP and ISO
principles. The increasing of PRPs score was observed in all processing plants in 2017 compared with 2016.

Conclusion: Implementation of FSMS is possible through observing all PRPs principles. It is recommended to
educate the quality control managers and technical experts of food processing plants on the importance of FSMS
implementation in order to produce safe and healthy food products.
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