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The catering landscape

* pnilineunilsluduvesdauduihaiiosninlsanumainems (Yszuna 730 was)
* willuawvesdidetin 420,000 auaeihiluan #

. mﬂcﬁqﬂwmﬁmmanuazcﬁ’w%’@uumﬁuﬁﬂﬁ’mﬂ@iamﬁﬂ:mﬂummﬂa@ﬂﬁ’ﬂmmmmmaz
v d'Q 3 LI | 1 a 9
Tamsfymnnavulviuasnegium
] 9y 9
* deauisiseuazinannniumassulsemuennsueniiutesiu laslinnunan g
o = w ;A = o & = A g
° gagmnIsuiinmsnyuieuvesninnugegunuanudsiazsuiludestivuimeiidluszuy
s 9 o ¢ A~ da Y
* peansdevilnilosnmanyalias ¥oIFoe e T UATUA

* Jausssuanuilasansvetermsgnizynianudinyedsalumsiiliemisdacant

[ ]
bSl. Copyright © 2018 BSL Al rights reserved # World Health Organisation Q



DeS|gned for the foIIowmg

Hotels

Ld
bSl. Copyright © 2018 BSI. All rights reserved e



Key Basic Hygiene
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Key Basic Hygiene
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BSI Catering Food
Safety Certification
Self-assessment tool

BSI Catering Fooc Safety Certification scheme overview
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BSI Catering Food Safety Certification
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Scope of Certification

Catering
Food Safety

Certification
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The journey to certification

Application i + “ertincatis Audit report
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Scheme structure

Food safety
management
system

Prerequisite
programs
(module 1)

Specific
Process Peocglig"ﬁgg ai?]d \\/ prerequisite
controls (module 3)p 9 e\ programs
- (module 3)
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Pre-requisite programmes (module one)
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Pre-requisite programmes (module one)

9 1 1 a Y o & 1 & | 1 o 9
* msvuad - asndoulimilanmaasaumndiiegl liluileunsedemeseninemsvuda lildagna
o ] &’ Y] dy 4 A 9
¢ fﬂi‘ﬂ1ﬂ?1Nﬁ$@1ﬂ!!ﬁ$ﬂ1§m1!‘ﬂﬂiiﬂ - ﬁmﬂumﬁﬂmﬂammmmﬁmﬂ’qﬂﬂﬁmuazmu’maau
v A Y] 1A 9 A o 1 = 2!}
¢ a1I9UNIY - fJ‘L!EJ‘L!’J"IﬂJﬂTi(lG]fﬁ'TiLﬂﬂJ‘Vﬂﬂfﬂllﬁ'%i’)"Iﬂ@fJNL‘HﬂJW%ﬁ'lILLa%llllﬂJIi’)ﬂ"lﬁ'ﬂl!L‘]Ji’)u
LY = Y 1 = 122 A P A o o A
° NIFAANITVOILAY - Gli?ﬁ]ﬁ@ﬂiﬁ!,l,uelﬁ]’J'IGIJE]QLETEJD]JJ@Qﬂﬂﬁiﬂlﬂu%ﬁﬁﬂﬂﬂﬂ]@\‘lﬁﬁgv\l%
w A (% Y] [ = ! A A9 di [ 9 [y d' (Y] 9
e ﬂ”liﬂ')‘iJf’!NﬂﬂEW‘li - ﬂ@\‘lﬂulmgiﬂkﬂﬁﬁgwﬁlﬂ@fJ']x‘Iﬂi%@]E]i@iulfwE]iﬂ‘]el1%1@]3;@'IH@'I‘L!Q"’UE]H'I?JUV]EJ@N?U“@
Y dd' VY v ] 9 Y] A Aq ¥
® iﬂﬁ!!ﬂi%“ﬂWWﬁ]ﬂ!ﬂﬂﬁ‘ﬂﬂﬂ UNIFIIVION - ﬂ’]‘llﬂiJﬂ’J'liJﬂa?JﬂﬂfJﬂﬂ!ﬂ'lWLlazﬂ’ﬂi\lgﬂﬁ@ﬂ"lﬁ]ﬁ’]G]i]'ﬂ‘]_m(l‘i)'

Y] a 9 v a a (Y] do &
¢ ﬂ1’§ﬂ§3ﬂﬁ@ﬂ§9uﬂﬁﬂ - 53L!LL?IZ@]@@W?Jﬂ’lﬁglf’]f’)ﬁi]‘ﬂlllm3ﬂ’lﬁﬂ§$i]’lﬂﬂﬁ¢]ﬂﬂl°l’lﬁ’lﬁ%§ﬂ

o ) 1 a = Y A 1 a 4 1
® !‘%ﬂﬂﬁu - ‘HTE]E]ﬂED'Iﬂﬂ'IﬁEﬂ'l‘lfilﬂﬂﬂ'lﬁell18LLﬂ$ﬂ1§U§TﬂﬂNa@]ﬂﬂ!°’ﬂﬁ@?ﬂﬂﬂiﬁlﬂﬂﬂ??hlﬁﬂﬂﬁﬂQ"’llﬂ'l‘Wng

aNulasane

[ ]
bSl. Copyright © 2018 BSI. All rights reserved Q



HACCP (module two)
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Specific pre-requisite programmes (module three)
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Module three: Time and temperature
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Audit frequency
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Display of commitment and recognition
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Using the right mark for the right audience

Catering Y A ¥ ' A o Y
Food Safety 1%7aTdtiloas1e BSI iemauaiumisviseou lativieoel laridgmsugndr BSI
(Insiuaziidnenin)

Organizations that gain BSI Catering Food Safety
Certification can promote their commitment to safe
food preparation and handling by using this mark on
promotional materials, online, secondary packaging,
menus, delivery vehicles and more.
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Training
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Benefits for clients
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3 reasons why
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St

Certificate No: CATER 123456

By Royal Charter

Certificate of Registration e

Re-thermalisation and service of meals

ABC Catering Co. Ltd.
) trading as Heathly Foods tothe Health and Aged Care Sector.
BSI CATERING FOOD SAFETY CERTIFICATION 20 Apple Street
Hometown XL 000000
This is to certify that: ABC Catering Co. Ltd.
trading as Heathly Foods
20 Apple Street
Hometown XL 000000

Holds Certificate Number: CATER 1234 \

And operates a Food Safety System that complies with tl 5 of the BSI Catering Food Safety
Certification Scheme (induding food hygiene, catering « rams and references to Codex

Alimentarius HACCP) for the accompanying scope: :
Re-thermalisation and service ofmrth and Aged Care Sector. %
Forand on behafoQV Signature V

{Country Manager Name}, {Country Manager Position}, {Country}

AL D Effective Date: YYYY-MM-DD

Latest ssue : “MM-DD
Expiry Date : YYYY-MM-DD ) )
piry Oricinal Reg=tration Date:  YYYY-MM-DD Effective Date: YYYY-MM-DD
Page: 1 of2 Lat - ~MM-DD Expiry Date : YYYY-MM-DD
..making excellence a habit~ Page:2of2
This @inicats was issusd alsronicaly and remainsthe proparty of BST Group {rountry), {businass number} and is bound by the conditons of contract,
. T igﬁ:g;ﬁfﬁ*ﬁ?"d“m e o e onons f oreact This certficate can be veriiedat iy i dplil o/ cientiireory. Pintedcopies can be vaidatedat v gkl com ChentDirectay, Furcher
Sl : cle L o Bl o 2ot AR b S g it s T i
Sraanaston, The cartfoate svahdon?y  provided ongindl capies are in comples sat, onganization. This certificats is valid only if provided onginal copiss arsin complete sat.

Infarmation and Contct: 351 Group {countey}, {usiness mumber): {offics st detis}

Infarmation and Cantect: 551 Group {zountny, {business numberk: {offics sidress detsis} - il il
A Member of the BS] Group of Companies. AMember of the BSI Group of Companies
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Contact Information

Address:

Tel:
Fax:
Email:

Tel:

BSI Group (Thailand) Co., Ltd.
127/29 Panjathani Tower, 24t Fl,

Nonsee Road, Chongnonsee, Yannawa,
Bangkok 10120

02 294 4889-92
02 294 4467
infothai@bsigroup.com

www.bsigroup.com/en-th

WWW.ISotoyou.com

Paweena.Maneepon@bsigroup.com

081-1474592
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