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If	you	plan	to	offer	food	and	beverages,	pharmaceutical	products,	etc.	for	your	product	in	Malaysia,	then	you	will	have	to	apply	for	HACCP	certification,	MESTI	as	well	as	GMP	certification	for	your	business.	You	can	learn	more	about	the	standards	and	guidelines,	training	and	course	you	need	to	attend,	audit,	compliance,	food	safety	management
system,	and	hygiene,	system,	principles,	and	plan,	hazard	analysis,	control	points,	and	more.	Most	companies	will	hire	a	consultant	or	an	agency	to	help	them	apply	for	these	certifications	from	the	beginning	to	the	beginning.	©	To	the	end.	HACCP	in	Malaysia	Hazard	Analysis	and	Critical	Control	Point	(Hazard	Analysis)	©	a	management	system	that
deals	with	food	safety	issues	through	©	Analysis	and	control	of	biological,	chemical,	physical	and	much	more	risks.	In	the	ready-to-eat	food	sector,	the	Survey	of	Dangers	and	Critical	Control	Points	(HACCP)	©	extremely	significant.	And	so	far	©	be	consumed,	the	food	produced	should	not	be	spoiled	for	long.	Degradation	occurs	to	contaminants	such
as	Clostridium	botulinum	generated	by	harmful	microbes.	Eating	food	infected	with	these	toxins	can	induce	minor	side	effects,	such	as	diarrhea	and	circuitry	and,	based	on	the	intensity	of	the	toxin,	can	also	©	result	in	serious	injuries	and	destruction	o	f	the	livestock.	The	ta	©	techniques	that	keep	food	in	a	oxygen-free	form	©	Do	not	at	this	level,
such	as	soap,	minimise	the	number	of	bacteria	©	ris	that	cause	waste	but	will	not	offer	a	comprehensive	solution	because,	in	a	oxygen-free	environment	©	No,	the	pathogens	©	Bacterial	nicos	can	thrive.	That	is	why	there	are	strict	regulations	in	the	production	and	preservation	of	the	food	industry,	including	its	dispatch	to	final	destinations	and	end-
users,	both	applied	in	a	global	context	and	by	local	authorities.	What	is	it?	©	the	HACCP	Certificate?	With	regard	to	food	security,	each	country	has	legislation	on	requirements	contained	in	your	cord	for	food	production.	There	are	also	other	evaluation	frames	of	food	security	that	are	recognized	worldwide.	HACCP	is	these	pictures.	Let's	see	what	it
is.	©	this	process	with	a	closer	look.	HACCP	©	a	strata	©	adopted	for	the	first	time	in	the	1960s	to	manufacture	"zero	malfunction"	items	for	Ex	o	©	US	and	NASA	trade.	It	has	been	used	by	the	FDA	(US	Food	and	Drug	Administration)	for	authorised	investigations	since	the	1970s.	It	is	a	framework	focused	on	identifying	dangerous	situations	from
production	to	production.	©	Food	distribution	and	prevention	of	these	hazards	in	the	process.	Food	safety	vulnerabilities	can	be	exemplified	a	s	quantic,	physical	and	microbiological	hazards,	which	are	aspects	that	occur	since	production	to	©	the	distribution	and	distribution	up	to	©	the	consumption	in	any	situation.	©	a	food	security	system	that	sets
the	necessary	hygiene	standards	for	the	development	of	healthy	food	products,	meets	these	requirements,	highlights	the	factors	that	can	put	the	customer	at	risk,	and	is	focused	on	the	removal	of	those	reasons.	As	a	mother	©	all	globally	applicable	to	the	management	of	diseases	caused	by	different	foods.	MS	1480:2019	Food	Safety	according	to	the
HACCP	system	in	Malaysia,	the	Bureau	of	Standards	released	the	MS	1480	Malay	standard	to	set	criteria	©	health	and	safety	rivers	for	food	under	the	Hazard	Analysis	Framework	and	the	Credit	Control	Point	(HACCP)	to	ensure	food	safety	and	hygiene	during	planning,	processing,	production,	packaging,	storage,	transport,	delivery,	treatment	or
offer	for	sale	or	acquisition	in	any	business	of	the	food	industry.	HACCP	standards	define	the	framework	food	safety	specifications	in	which	a	food	industry	needs	to	show	its	ability	to	follow	food	safety	risks	to	ensure	that	food	is	healthy	when	consumed	by	customers.	In	three	January	2019,	the	second	version	of	MS	1480:2019	Food	Safety	according
to	Hazard	and	Critical	Control	Point	(HACCP)	System	has	been	launched.	Cancels	this	standard	and	replaces	MS	1480:2007.	Seven	Principles	of	the	HACCP	System	There	are	seven	fundamental	concepts	of	the	painting.	However,	these	concepts	should	not	be	implemented	independently.	This	should	be	based	on	another	framework	for	food
protection.	If	we	examine	these	principles	in	more	depth,	the	details	are	given	below.	Risk	Analysis	Gesture	The	hazards	that	may	occur	during	the	manufacture	or	preparation	of	products	are	defined	by	this	theory.	This	idea	involves	listing	the	systems	by	which	nutrition	will	move	and	the	potential	risks	that	may	arise.	At	this	stage,	the	HACCP	team
must	focus	on	ways	to	remove	hazards.	Determining	Credit	Control	Points	The	HACCP	team	establishes	the	control	points	at	this	stage	that	can	generate	possible	hazards.	To	assess	the	control	points,	the	HACCP	decision-making	scheme	©	Used.	Determination	of	the	crippling	limits	In	this	sense,	the	©	It	is	important	to	know	the	maximum	and
minimum	values	for	the	quantic,	biological	or	physical	effects	to	be	recorded	after	the	observations	to	be	m	a	de	at	the	control	points.	In	each	inspection,	the	evaluations	must	be	created.	It	is	therefore	necessary	to	decide	the	limitations.	Chronic	Control	Points	Monitoring	Consultations	including	how	to	take	espoon	©	control	point	summits,	what	so
©	techniques	will	be	evaluated,	which	are	responsible	for	taking	esp	©	HACCP	team	summits,	or	how	many	times	samples	must	be	taken,	will	be	defined	at	this	stage.	Stage	5	defines	the	measures	to	be	followed	in	the	event	of	incidents	that	impel	the	safe	processing	of	food	or	the	application	of	the	HACCP	system.	Here,	all	measures	taken	are
reviewed	in	accordance	with	the	HACCP.	The	configurations	of	the	devices	used	are	included	in	these	measures.	This	move	is	©	usually	conducted	by	the	audit	team	assembled	within	the	HACCP	team.	Keeping	notes	and	records	All	the	HACCP	processes,	foam	©	The	conclusions,	effects,	control	points	and	limitations	are	documented	under	this
principle.	In	this	way,	both	the	sustainability	of	the	quality	of	the	Wow.	©	assured	and	new	workers	are	managed.	Application	Application	HACCP	How	do	©	the	process	works?	Prerequisite	©:	All	requirements	and	practices	are	necessary	for	a	healthy	and	safe	product	to	be	produced.	Food	hygiene	is	©	as	a	result	of	the	implementation	by	food
companies	of	policies	and	essential©	procedures	centered	on	HACCP	principles.	The	services	©	them	offer	the	organization	the	ability	to	adopt	HACCP	successfully	and	therefore	must	be	introduced	prior	to	the	development	of	HACCP	practices.	Key	Programs	and	Measures	of	the	©-Requirement:	Development	of	buildings	and	environmental
conditions	Specific	to	devices	and	equipment	for	installations	Requirements	of	raw	©	Requirements	Requirements	©	materials-Raw	Treatment	and	Sanitation	Controls	on	Raw	©	Safe	Handling	of	Food	(including	Packaging	and	Transportation)	Protection	of	Cold	Storage	Personnel	Hygiene	and	Training	State	of	Workers	Waste	Sorting	Systems	food
pest	control	Procedures	For	Pest	Control	Regulation	of	HACCP	Certification	Benefits	operations	in	The	Disease	The	qualifications	and	attributes	obtained	by	the	company	with	the	successful	HACCP	are	as	follows:	Increases	customer	confidence	Ensures	that	customers	are	confident	that	items	they	buy	as	food	are	safe	and	effective	Age	according	to
the	concept	of	preventive	approach	and	prevents	damage,	restructuring	and	product	collection	Increases	product©	quality	through	monitoring	of	critical	points	Application	of	regulatory	requirements	The	HACCP	standard	is	both	a	food	protection	system	and	a	quality	assurance	framework.	In	manufacturing	and	distribution	processes,	if	these
requirements	are	met,	it	indicates	that	physical,	biological	and	chemical	risks	are	under	control.	So	what	do	HACCP	standards	achieve?	Operating	in	accordance	with	these	guidelines,	companies	and	facilities	reduces	the	risks	that	may	affect	public	health.	They	follow	the	device	strategy	and	avoid	the	occurrence	of	possible	risks.	In	accordance	with
international	quality	control	principles,	they	carry	out	their	operations.	They	anticipate	health	and	safety	concerns	that	will	arise	and	mitigate	the	financial	and	moral	costs	incurred	in	addressing	issues.	The	public	knowledge	of	the	industry	in	Malaysia	is	increasing	in	food	security.	GMP	Certification	(Good	Manufacturing	Practices)	in	Malaysia	What
is	GMP	Certification?	GMP	(Good	Manufacturing	Practice)	is	a	system	used	to	ensure	that	products	are	consistently	produced	and	controlled	according	to	quality	standards.	GMP	aims	to	minimize	the	risks	involved	in	any	pharmaceutical	production	that	cannot	be	eliminated	through	the	final	product	test.	For	a	product	to	be	effective	and	safe,	GMP	is
a	series	of	guidelines	that	must	be	applied,	starting	with	the	necessary	raw	materials,	before	reaching	the	customer.	In	GMP,	the	experience	of	null	defects	is	the	goal	and	the	goal	is	to	maintain	the	proper	quality.	The	production	standards	for	products	that	have	a	direct	effect	on	human	health	(food,	medicines,	medical	equipment,	etc.)	must	comply
with	the	GMP	rules.	With	the	implementation	of	GMP	(Good	Manufacturing	Practices),	hygiene	standards	during	the	production	and	distribution	of	food	products	can	be	maintained.	GMP	is	a	quality	framework	that	guides	manufacturers	through	good	manufacturing	practices	to	indicate	in	what	conditions	and	conditionsmust	be	provided.	These	GMP
applications	are	among	the	fundamental	for	the	manufacture	and	distribution	of	food	products	and	can	be	defined©	as	a	set	of	procedures	that	really	must	be	continuously	implemented	in	the	phases	of	raw	materials,	processing,	product	creation,	manufacturing,	packaging,	storage	and	distribution	to	ensure	quality	standards.	GMP©	also	serves	as	a
standard	justification	for	the	standards,	rules	and	regulations	established	for	active	ingredients	and	pharmaceutical©/natural	products,	products	used	within	and	outside	the	body,	and	food	producers.	GMP	Certification	in	MalÃSia	In	South	Korea,	MS	1514:2009	GMP	Ã©	the	specifics	established	by	the	Quality	Division	of	the	Health	©	For	Food
Safety,	aimed	at	increasing	the	level	of	local	standards	of	food	producers	for	the	production	of	healthiest	foods,	cosmetics	©	supplements,	as	well	as	conventional	medicine.	Consequently,	the	development	of	good	manufacturing	practice	is	©	important	to	strengthen	your	brand	awareness	and	increase	consumer	confidence.	Why	should	producers
apply	GMP?	The	GMP	certification	offers	a	high	degree	of	trust	that	foods,	cosmetics©	and	medicines	developed	with	effective©,©	and	quality	methods.	Items	that	are	manufactured	after	GMP	also	©	comply	with	market	requirements.	GMP	strengthens	the	quality	of	production	and	prepares	it	for	sectoral	©	criteria.	Inspection	is	an	aspect©	of	GMP,
but	does	not	mean	a	high	degree	of	quality	assurance	without	GMP	separately.	This	is	©	the	best	manufacturing	methodology	that	guarantees	the	production	of	safe	and	healthy	products,	maintaining	the	competent	performance	of	food	industry	workers.	The	GMP	certification	process	investigates	a	company	with	all	its	elements,	©,	with	its
fundamental	characteristics©	and	various	criteria	for	each	manufacturing	process.	GMP	certification	bodies	determine	and	regulate	the	performance	and	performance	of	the	manufacturing,	infrastructure,	machine	equipment	and	production	©	all,	personnel	and©	raw	materials.	GMP,	which	regulates	regulates	The	pharmaceutical	sectors,	co-
operation	©	food	and	food	guarantee	that	Cosmic	products	©	are	recognized	as	detergents	and	that	cleaning	products	also	©	are	included	in	this	area	of	research.	©	In	addition,	there	are	several	guidelines	to	follow	in	the	manufacture	of	hand	products	©	dices	for	human	and	animal	use	(medicines,	cosmetics)	©	etc.).	Thanks	to	this	certification
label,	a	certain	degree	of	reliability	and	credibility	will	be	incorporated	into	your	business,	therefore,	the	GMP	Good	Manufacturing	Practice	Certificate	helps	your	brand	become	more	attractive	in	the	competitive	market.	The	product	is	©	constantly	controlled	and	supplied	to	the	consumer	in	the	most	healthy	way	under	this	quality	management
system.	What	are	the	key	points	of	GMP	(Good	Manufacturing	Practices)?	Quality	assurance	and	quality	control	of	robust	product	production	practices	Hygiene	and	Sanitation	Quality	and	Validation	Reclamation	of	all	industries	Contractual	manufacturing	and	testing	Internal	controls	and	efficiency	Courses	Staff	training	courses	for	good	Hygiene
manufacturing	practices	for	workers	Amenity	Facilities	Equipment	and	Services	Documentation	Manufacturing	practices	Why	are	GMP	audits	necessary?	GMP	contributes	to	production	and	commerce	©	healthy	food	and	GMP	creates	more	confidence	in	the	customer.	For	food	producers/processors,	GMP	aligns	itself	with	the	necessary	legal
requirements.	By	having	GMP,	you	will	improve	operational	performance	and,	through	©	Procedures	without	interruptions	will	eliminate	inappropriate	practices.	Hello.	©	m	of	this,	GMP	constitutes	the	basis	for	the	certification	of	the	institution	of	many	other	requirements	in	terms	of	©	food	security	and	HACCP.	What	are	the	GMP	principles?
Personnel	and	structure	Construction,	services,	equipment	and	materials	Receiving	paper	from	the	raw	product,	product	manufacture,	handling	and	management	of	transport	quality	and	assessment	of	competence	Proof	of	all	operations	and	authorisations	Error	exam,	follow-up	after	use	of	manufactured	products	Storage,	disposal	of	problematic
goods	and	returned	MESTI	certificate	of	internal	and	external	control	in	Malaysia	A	renamed	framework	to	replace	the	first	Malamania	Food	Protection	Scheme	(SK1	M)	©	MeSTI,	or	Makanan	Selamat	Tanggungjawab	Industri	Certification	Scheme,	was	introduced.	Under	Regulation	2009	on	food	hygiene,	it	is	expected	that	all	owners	and	occupants
of	processing	facilities,	food	production	and	packaging	will	draw	up	and	maintain	a	food	safety	programme.	This	certification	©	also	©	m	obligatory	for	an	entity	that	has	no	other	food	security	management	system	in	force,	since	the	MeSTI	complies	with	the	criteria	©	Basic	rivers	to	ensure	that	the	food	provided	by	the	manufacturer	is	safe	within
Malaysia.	The	other	certifications	are	worldwide	recognised	food	security	systems	such	a	s	HACCP,	GMP	and	ISO	22000.	Before	qualifying	for	the	JAKIM	Halal	Certification	on	that	also	©	m	We	offer	consultancy	services,	m	©	also	©	They	need	their	business	to	follow	MESTI.	An	organization	must	adhere	to	a	broad	spectrum	of	basic	hygiene
standards	for	the	qualification	of	MESTI,	which	emphasizes	effective	procedures,	hygiene&sanitation,	quality	control	and	record	management.	The	MeSTI	provides	theoretically	the	reasons	why	small	and	medium	©	days	enterprises	(SMEs)	reach	acceptable	food	production	and	processing	standards.	The	reason	behind	this	is	©	that	many	small
businesses	have	a	long	way	ahead	of	them	in	terms	of	having	infrastructure,	resources,	capabilities	©	sufficient	techniques	and	skills	to	acquire	food	security	guarantee	programs	that	are	globally	accepted,	such	a	s	HACCP	and	GMP.	But	it	works	vice	versa.	The	MeSTI	certification	also	©	m	provides	a	fast	and	relatively	easy	certification	process	f	o	r
companies	that	already	have	HACCP,	GMP	or	Packaged	Drinking	Water,	Natural	Mineral	Water,	or	ice	licenses	recognized	by	the	health.	What	©	the	purpose	of	MeSTI	Certification	in	Maleia?	With	the	qualification	of	MeSTI,	before	certification	is	granted,	food	operators	are	directed	and	obliged	to	and	apply	the	PJKM	(2010),	the	Food	Safety
Program.'	Under	this	PJKM,	companies	must	build	a	framework	with	a	national	framework	of	expected	and	reported	activities.	Pre-mise	access,	control	and	traceability	activities	are	among	the	main	themes	of	PJKM	success.	MeSTI	is	a	food	security	program	initiated	by	the	Ministry	of	Health	to	introduce	a	food	hygiene	management	system	and
operations	involving	food	security	protection	and	food	quality	and	safety.	The	MeSTI	certification	logo	is	implemented	through	this	program	as	adherence	to	food	security	and	is	a	safety	regulation	for	micro,	small	and	medium	enterprises	(SMEs)	in	Malaysia	to	become	a	major	exporter	or	producer	of	food	products,	also	allowing	the	implementation	of
food	safety	standards.	How	does	the	MESTI	certification	process	work?	In	training	on	the	MeSTI	certification	criteria,	companies	will	be	trained	and	oriented.	These	include	the	basic	course	on	Mesti	food	production	standards,	a	workshop,	good	manufacturing	practices	(GMP)	course	for	the	food	processing	business.	The	auditors	will	audit	production
facilities.	The	visuals	of	the	production	facilities	will	be	used	during	the	audit	process	to	disseminate	suggestions	for	change.	All	assessments	and	audits	will	be	carried	out	in	evidence.	Specially	trained	auditors	assigned	by	the	Ministry	of	Health	will	be	responsible	for	the	certification	process	of	your	company.	They	will	check	whether	the	necessary
MeSTI	elements	are	provided,	meet	the	desired	limits	or	expectations,	and	implement	all	the	necessary	elements	in	operation	all	the	time	to	provide	consistent	quality.	After	field	auditing,	there	will	be	a	follow-up	audit	to	give	time	to	companies	to	resolve	non-conformities	within	3	months.	After	the	MeSTI	certification,	these	institutions	will	also
belater	on	©	monitoring	audits	to	protect	your	certification	eventually.	This	Food	Safety	Program	©	a	system	and	also	©	m	a	table	provided	for	small	MCH	companies	operating	in	the	food	industry	to	ensure	that	any	of	the	processed	or	manufactured	products	will	not	be	detrimental	to	their	consumers.	Audit	registration	tasks	would	include	the
following:	Completing	forms	for	secure	food	industry	(Mesti)	manually	filling	the	files	with	the	Food	Security	Guarantee	Program	(PJKM)	to	demonstrate	the	general	PJKM	records	Foster	Formulary	of	Filling	Information	(MOH	Locations	Registration)	and	Mesti	by	location	manager	providing	the	list	of	documents	suitable	for	the	qualification	of	Mesti
The	Benefits	of	Mesti	certification	in	the	Malaysian	certification	Food	security	security	with	easy	access	to	satisfy	the	requirements	established	by	the	Food	Hygiene	Regulations	2009	Ability	to	market	your	products	as	supermarkets,	as	well	as	As	Markets	KR1M	and	COOP1M	Sales	Certificate	Receive	Logotype	Orientation	of	the	Ministry	of	Mesti
Ministry	in	Your	Product	Rapids	will	increase	the	confidence	of	customers	and	will	trust	in	promotional	activities	add	The	reliability	achieved	by	this	certification	does	not	forget	that	your	company	must	be	registered	in	the	mala,	registered	in	the	Ministry	of	Saúde,	and	its	installation	it	must	be	licensed	by	local	authorities.	All	details	of	the
application,	documents	and	evidence	should	be	sent	to	the	local	health	service	where	your	installation	is	located.	What	are	the	difficulties	encountered	in	certification	processes?	It	must	be	ensured	that	the	work	is	concluded	according	to	written	and	appropriate	instructions	before	starting	any	operation.	Information	must	be	obtained	from	the	right
authorities	and	sources	and,	if	necessary,	external	aid	must	be	obtained.	At	all	times,	these	guidelines	should	be	followed,	without	any	omiss.	It	should	be	transformed	into	corporate	culture	to	operate	in	a	way	that	eliminates	the	risks.	You	must	be	for	errors,	accidents,	and	unpleasant	incidents	always	and	they	should	be	reported	immediately.	Ensure
that	records	are	kept,	maintained,The	controls	are	accurate.	HACCP,	GMP,	and	MESTI	Consultancy	in	Malaysia	Mandreel	is	a	third-party	organization	that	offers	consulting	services	and	certification	assistance	and	verification	HACCP,	GMP,	and	MeSTI	for	companies	working	in	the	food,	pharmaceutical,	and	cosmetics	industry.	The	certification	of	the
food	safety	management	system	with	Mandreel	for	HACCP,	Good	Manufacturing	Practices	and	MESTI	standards	offers	customers	an	ideal	way	of	preparing	for	inspections	by	regulatory	authorities	and	other	stakeholders.	The	method	will	help	you	to	maintain	compliance	with	regulations	while	at	the	same	time	showing	your	awareness	of	the	value	of
producing	and	marketing	healthy	and	high-quality	foods.	To	learn	more	about	the	certification	process	for	HACCP,	GMP,	and	MeSTI,	please	feel	free	to	contact	us.	The	Mandreel	agency	offers	training	and	consulting	services	for	HACCP,	MESTI,	and	GMP	systems.	From	the	original	intention	to	the	effective	development	and	execution	of	management
systems,	we	provide	advanced	skills	and	comprehensive	functional	knowledge	to	help	people	establish	these	management	systems.	What	do	we	do	for	HACCP,	GMP,	and	MESTI	certifications	for	our	customers?	In	its	current	Management	Framework,	we	recognize	first	the	areas	that	need	change	or	growth.	Then,	in	coordination	with	the	company's
staff,	create	a	strategic	plan.	To	increase	awareness	and	provide	them	with	the	knowledge	and	skills	needed	in	the	implementation,	we	offer	the	necessary	training	for	your	company.	During	the	process,	guidelines	and	recommendations	will	be	provided	on	the	design	and	implementation	of	systems	such	as	document	compilation.	We	assist	in	the
production	of	protocols	and	in	the	preparation	for	the	internal	audit.	Then,	until	the	final	audit	by	the	certification	body,	we	conducted	an	independent	investigation	to	ensure	the	successful	implementation	of	the	management	framework.	Alsoa	meeting	to	review	the	results	of	the	management	system	and	identify	a	reas	to	be	improved	for	Prepared	for
real	audits.	We	look	forward	to	working	with	your	business	and	earning	the	certification	Mesti,	HACCP,	and	GMP	to	help	you	grow	your	business,	our	team	would	be	happy	to	help	you	with	some	more	details	You	need	it.	Need.
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