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The Ministry of Industry is playing a leading
role in improving food safety compliance in
Lebanese industries for the past few years. The
ministry has requested UNDP the deployment
of an international expert to develop a plan
addressing food safety concerns. Through
the TOKTEN project (Transfer of Knowledge
through Expatriates Nationals) this initiative
has focused on training inspectors on the
latest international standard and practices in
food inspection at the production level.

This booklet aims at addressing food safety
concerns related to personnel, plant, sanitary
operations, equipment, warehousing and
distribution. It also includes specific chapters
for Lebanese meat, poultry, baked goods
and pastries industries, following site visits,
inspections and sampling that were conducted
by experts and inspectors of the Ministry.
The booklet also recommends an inspection
form to be used by both industries’ as well as
ministry inspectors.
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While observing applicable good manufacturing
practices in Lebanon, this general guideline has
been developed by Dr. Fadi ARAMOUNI, Professor
of Food Science at Kansas State University,
in collaboration with Eng. Lina ASSI, Head of
Standards and Quality control Department at
the Ministry of Industry, after on-site visits of a
few food processing establishments dealing with
meat, poultry, sweets, baked goods and ready to
eat filled pastries.

Its material has been adapted from the Food and
Drug Administration FDA's Good Manufacturing
Practices (21CFR110) and the United States
Department of Agriculture USDA's sanitation
requirements for meat and poultry products, in
addition to other mandated hygienic practices
by European countries, Codex Alimentarius and
International Standardization Organization ISO.

A few steps are recommended as a follow-up at
this time:
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A: Close coordination between all ministries and
government agencies involved with inspection of
food. This should include:

® Sharing of information and data on
foodborne diseases in the country especially
as they relate to causative agents, products
and prevention

© Unification of performance and inspection
criteria and enforcement relating to good
manufacturing practices, microbial and
chemical standards

B: Mandating training programs for food handlers
in food service operations

C: Developing media programs for educating
consumers on prevention of foodborne illness

E: Expand the current document to cover other
food commodities such as, pickles, spices, nuts,
and juices.
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DISEASE CONTROL

Any person who, by medical examination or
supervisory observation, is shown to have, or
appears to have, an illness, open lesion, including
boils, sores, or infected wounds, or any other
abnormal source of microbial contamination by
which there is a reasonable possibility of food,
food-contact surfaces, or food- contact materials
becoming contaminated, shall be excluded from
any operations which may be expected to result in
such contamination until the condition is corrected.
Personnel shall be instructed to report such health
conditions to their supervisors, and relevant records
shall be available.

CLEANLINESS

All persons working in direct contact with
food, food-contact surfaces, and food- contact
materials shall conform to hygienic practices
while on duty to the extent necessary to protect
against contamination of food. The methods
for maintaining cleanliness include, but are not
limited to:

© Wearing outer garments suitable to the operation
in a manner that protects against the contamination
of food, food-contact surfaces, and food-contact
materials.

® Maintaining adequate personal cleanliness.

© Removing all jewelry (with the exception of the
plain marriage ring) and other objects that might
fall into food, equipment, or containers.



Washing hands thoroughly (and sanitizing if
necessary to protect against contamination with
undesirable microorganisms) in an adequate
hand-washing facility before starting work, after
each absence from the work station, and at any
other time when the hands may have become
soiled or contaminated.
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® Maintaining gloves, if they are used in food
handling, in an intact, clean, and sanitary condition.
The gloves shall be of an impermeable material.

© Wearing, where appropriate, in an effective
manner, hair nets, headbands, caps, beard covers,
or other effective hair restraints.

® Storing clothing or other personal belongings in
areas other than where food is exposed or where
equipment or utensils are washed.

® Confining the following to areas other than
where food may be exposed or where equipment
or utensils are washed: eating food, chewing gum,
drinking beverages, or using tobacco.

<)

No eating
or drinking

® Taking any other necessary precautions to
protect against contamination of food, food-
contact surfaces, food contact materials and
food-packaging materials with microorganisms or
foreign substances including, but not limited to
perspiration, hair, cosmetics and medicines applied
to the skin, tobacco and chemicals.

EDUCATION AND TRAINING

Personnel responsible for identifying sanitation
failures or food contamination shall have a
background of education or experience, or
a combination thereof, to provide a level of
competency necessary for production of clean and
safe food. Food handlers and supervisors shall
receive appropriate training in proper food handling
techniques and food-protection principles and shall
be informed of the danger of poor personal hygiene
and insanitary practices.

SUPERVISION

Responsibility for assuring compliance by all
personnel with all requirements of this part shall
be clearly assigned to competent supervisory
personnel.




EXCLUSIONS

The following operations are not subject to
this part: Establishments engaged solely in
the harvesting, storage, or distribution of raw

agricultural commodities, which are ordinarily
cleaned, prepared, treated, or otherwise processed
before being marketed to the consuming public.
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PLANT
AND

GROUNDS

GROUNDS

The grounds about a food plant under the control
of the operator shall be kept in a condition that
will protect against the contamination of food. The
methods for adequate maintenance of grounds
include, but are not limited to:

® Removing litter and waste, and cutting weeds
or grass within the immediate vicinity of the plant
buildings or structures that may constitute an
attractant, breeding place, or harborage for pests.

© Maintaining roads, yards, and parking lots so that
they do not constitute a source of contamination
in areas where food is exposed.

AR PR B b =

® Adequately draining areas that may contribute
contamination to food by seepage, foot-borne filth,
or providing a breeding place for pests.

® OQOperating systems for waste treatment and
disposal in an adequate manner so that they do
not constitute a source of contamination in areas
where food is exposed.

© If the plant grounds are bordered by grounds not
under the operator’s control, care shall be exercised
in the plant by inspection, extermination, or other
means to exclude pests, dirt, and filth that may
be a source of food contamination.

PLANT CONSTRUCTION AND DESIGN
Plant buildings and structures shall be suitable
in size, construction, and design to facilitate
maintenance and sanitary operations for food-
manufacturing purposes. The plant and facilities
shall:

® Provide sufficient space for such placement of
equipment and storage of materials as is necessary
for the maintenance of sanitary operations and the
production of safe food.



® Permit the taking of proper precautions
to reduce the potential for contamination of
food, food-contact surfaces, or food- contact
materials with microorganisms, chemicals, filth,
or other extraneous material. The potential for
contamination may be reduced by adequate food
safety controls and operating practices or effective
design, including the separation of operations in
which contamination is likely to occur, by one
or more of the following means: location, time,
partition, air flow, enclosed systems, or other
effective means.

® Be constructed in such a manner that floors,
walls, and ceilings may be adequately cleaned
and kept clean and kept in good repair; that drip
or condensate from fixtures, ducts and pipes does
not contaminate food, food-contact surfaces,and
food contact materials; and that aisles or working
spaces are provided between equipment and walls
and are adequately unobstructed and of adequate
width to permit employees to perform their duties
and to protect against contaminating food or food-
contact surfaces with clothing or personal contact.

® Provide adequate lighting in hand-washing
areas, dressing and locker rooms, and toilet

rooms and in all areas where food is examined,
processed, or stored and where equipment or
utensils are cleaned; and provide safety-type light
bulbs, fixtures, skylights, or other glass suspended
over exposed food in any step of preparation or
otherwise protect against food contamination in
case of glass breakage.

® Provide adequate ventilation or control equipment
to minimize odors and vapors (including steam
and noxious fumes) in areas where they may
contaminate food; and locate and operate fans
and other air-blowing equipment in a manner that
minimizes the potential for contaminating food,
food-contact materials, and food-contact surfaces.

® Provide, where necessary, adequate screening
or other protection against pests.
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GENERAL MAINTENANCE.

Buildings, fixtures, and other physical facilities
of the plant shall be maintained in a sanitary
condition and shall be kept in repair sufficient to
prevent food from becoming adulterated. Cleaning
and sanitizing of utensils and equipment shall
be conducted in a manner that protects against
contamination of food, food-contact surfaces, and
food contact materials.

SUBSTANCES USED IN CLEANING &
SANITIZING.

Cleaning compounds and sanitizing agents used
in cleaning and sanitizing procedures shall be
free from undesirable microorganisms and shall
be safe and adequate under the conditions of
use. Compliance with this requirement may be
verified by any effective means including purchase
of these substances under a supplier’s guarantee
or certification, or examination of these substances
for contamination. Any facility, procedure, or
machine is acceptable for cleaning and sanitizing
equipment and utensils if it is established that the
facility, procedure, or machine will routinely render
equipment and utensils clean and provide adequate

cleaning and sanitizing treatment. Residue levels
have to be routinely monitored.

STORAGE OF TOXIC MATERIALS

© Toxic compounds and pesticide chemicals shall
be identified, held, and stored in a manner that
protects against contamination of food, food-
contact surfaces, and food- contact materials.

® Only the following toxic materials may be used
or stored in a plant where food is processed or
exposed:
1. Those required to maintain clean and
sanitary conditions.
2. Those necessary for use in laboratory testing
procedures.
3. Those necessary for plant and equipment
maintenance and operation.

TOXIC
'CHEMICALS




MANUFACTURING PRACTICES
GENERAL GUIDELINES

For the Lebanese Food Industries _

PEST CONTROL

No pests shall be allowed in any area of a food
plant. Effective measures shall be taken to exclude
Pests from the processing areas and to protect
against the contamination of food on the premises
by pests. The use of insecticides or rodenticides is
permitted only under precautions and restrictions
that will protect against the contamination of food,
food-contact surfaces, and food- contact materials.
Detectors and traps for pests shall be inspected
and the results shall be analyzed to identify trends.

SANITATION OF FOOD-CONTACT
SURFACES.

All food-contact surfaces, including utensils and
food-contact surfaces of equipment, shall be

cleaned as frequently as necessary to protect
against contamination of food.

® Food-contact surfaces used for manufacturing
or holding low-moisture food shall be in a dry,
sanitary condition at the time of use. When
the surfaces are wet-cleaned, they shall, when
necessary, be sanitized and thoroughly dried before
subsequent use.

® |n wet processing, when cleaning is necessary to
protect against the introduction of microorganisms
into food, all food-contact surfaces shall be cleaned
and sanitized before use and after any interruption
during which the food-contact surfaces may
have become contaminated. Where equipment
and utensils are used in a continuous production
operation, the utensils and food-contact surfaces
of the equipment shall be cleaned and sanitized
as necessary.

® Non-food-contact surfaces of equipment used
in the operation of food plants shall be cleaned
as frequently as necessary to protect against
contamination of food.

© Single-service articles (such as utensils intended

for one-time use, paper cups, and paper towels)
shall be stored in appropriate containers and shall
be handled, dispensed, used, and disposed of in
a manner that protects against contamination of
food or food-contact surfaces.




STU RAGE AN D HAN D LI NG UF CLEAN E D Cleaned and sanitized portable equipment with
food-contact surfaces and utensils shall be stored
in a location and manner that protects food-contact

PORTABLE EQUIPMENT AND UTENSILS ~ =o=fonseen=e

A



MANUFACTURING PRACTICES
GENERAL GUIDELINES

SANITARY

FACILITIES AND
CONTROLS

Each plant shall be equipped with adequate
sanitary facilities and accommodations including,
but not limited to:

WATER SUPPLY

The water supply shall be sufficient for the
operations intended and shall be derived from
an adequate source. Any water that contacts food
or food-contact surfaces shall be safe according
to applicable legislation and of adequate sanitary
quality. Running water at a suitable temperature,
and under pressure as needed, shall be provided
in all areas where required for the processing of
food, for the cleaning of equipment, utensils, and
food-contact materials, or for employee sanitary
facilities.

PLUMBING.

Plumbing shall be of adequate size and design
and adequately installed and maintained to:
e (Carry sufficient quantities of water to required
locations throughout the plant.
@ Properly convey sewage and liquid disposable
waste from the plant.
@ Avoid constituting a source of contamination
to food, water supplies, equipment, or utensils or
creating an unsanitary condition.

® Provide adequate floor drainage in all areas
where floors are subject to flooding-type cleaning
or where normal operations release or discharge
water or other liquid waste on the floor.

® Provide that there is not backflow from, or cross-
connection between, piping systems that discharge
waste water or sewage and piping systems that
carry water for food or food manufacturing.

SEWAGE DISPOSAL

Sewage disposal shall be made into an adequate
sewerage system or disposed of through other
adequate means, according to applicable
legislation.

TOILET FACILITIES

Each plant shall provide its employees with
adequate, readily accessible toilet facilities.
Compliance with this requirement may be
accomplished  by:

© Maintaining the facilities in a sanitary condition.
© Keeping the facilities in good repair at all times.
® Providing self-closing doors.

® Providing doors that do not open into areas
where food is exposed to airborne contamination,
except where alternate means have been taken

For the Lebanese Food Industries _
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to protect against such contamination (such as
double doors or positive air-flow systems).

HAND-WASHING FACILITIES

Hand-washing facilities shall be adequate, available
in each work area, convenient and be furnished
with warm running water. Compliance with this
requirement may be accomplished by providing:

e Hand-washing and, where appropriate, hand-
sanitizing facilities at each location in the plant
where good sanitary practices require employees
to wash and/or sanitize their hands.

Now wash
your hands

o Effective hand-cleaning and sanitizing preparations.
® Sanitary towel service or suitable drying devices.

® Devices or fixtures, such as water control valves,
so designed and constructed to protect against
recontamination of clean, sanitized hands.

© Readily understandable signs directing employees
handling unprotected food, unprotected food-
contact materials, and food-contact surfaces to
wash and, where appropriate, sanitize their hands
before they start work, after each absence from
post of duty, and when their hands may have
become soiled or contaminated. These signs may
be posted in the processing room(s) and in all
other areas where em ployees may handle
such food, materials, or surfaces.

© Refuse receptacles that are constructed and
maintained in a manner that protects against
contamination of food.

RUBBISH AND OFFAL DISPOSAL

Rubbish and any offal shall be so conveyed, stored,
and disposed of as to minimize the development
of odor, minimize the potential for the waste

becoming an attractant and harborage or breeding
place for pests, and protect against contamination
of food, food-contact surfaces, water supplies, and
ground surfaces.



EQUIPMENT

&
UTENSILS

ALL PLANT EQUIPMENT AND UTENSILS
shall be so designed and of such material and
workmanship as to be adequately cleanable,
and shall be properly maintained. The design,
construction, and use of equipment and utensils
shall preclude the adulteration of food with
lubricants, fuel, metal fragments, contaminated
water, or any other contaminants. All equipment
shall be so installed and maintained as to facilitate
the cleaning of the equipment and of all adjacent
spaces. Food-contact surfaces shall be corrosion-
resistant when in contact with food. They shall
be made of nontoxic materials and designed to
withstand the environment of their intended use
and the action of food, and, if applicable, cleaning

compounds and sanitizing agents. Food-contact
surfaces shall be maintained to protect food from
being contaminated by any source, including
unlawful indirect food additives.

SEAMS on food-contact surfaces shall be
smoothly bonded or maintained so as to minimize
accumulation of food particles, dirt, and organic
matter and thus minimize the opportunity for
growth of microorganisms.

EQUIPMENT that is in the manufacturing or
food-handling area and that does not come into
contact with food shall be so constructed that it
can be kept in a clean condition.

HOLDING, CONVEYING, and manufacturing
systems, including gravimetric, pneumatic, closed,
and automated systems, shall be of a design and
construction that enables them to be maintained
in an appropriate sanitary condition.

EACH FREEZER AND COLD STORAGE
compartment used to store and hold food capable
of supporting growth of microorganisms shall be
fitted with an indicating thermometer, temperature-
measuring device, or temperature-recording device

so installed as to show the temperature accurately
within the compartment, and should be fitted with
an automatic control for regulating temperature
or with an automatic alarm system to indicate
a significant temperature change in a manual
operation.

INSTRUMENTS AND CONTROLS used for
measuring, regulating, or recording temperatures,
pH, acidity, water activity, or other conditions
that control or prevent the growth of undesirable
microorganisms in food shall be accurate and
adequately maintained, and adequate in number
for their designated uses.

COMPRESSED AIR

or other gases mechanically introduced into food or
used to clean food-contact surfaces or equipment
shall be treated in such a way that food is not
contaminated with unlawful indirect food additives



All operations in the receiving, inspecting,
transporting, segregating, preparing, manufacturing,
packaging, and storing of food shall be conducted
in accordance with adequate sanitation principles.
Appropriate quality control operations shall be
employed to ensure that food is suitable for human
consumption and that food contact materials are
safe and suitable. Overall sanitation of the plant

> . shall be under the supervision of one or more
i competent individuals assigned responsibility for
this function. All reasonable precautions shall be

\i i taken to ensure that production procedures do
oy not contribute contamination from any source.
\ = ' Chemical, microbial, or extraneous-material testing
| | procedures shall be used where necessary to identify
' sanitation failures or possible food contamination.
All food that has become contaminated to the

extent that it is adulterated shall be rejected, or

if permissible, treated or processed to eliminate

the contamination.

e




RAW MATERIALS AND OTHER
INGREDIENTS.

® Raw materials and other ingredients shall be
inspected and segregated or otherwise handled
as necessary to ascertain that they are clean and
suitable for processing into food and shall be
stored under conditions that will protect against
contamination and minimize deterioration. Raw
materials shall be washed or cleaned as necessary
to remove soil or other contamination. Water used
for washing, rinsing, or conveying food shall be
safe and of adequate sanitary quality. Water may
be reused for washing, rinsing, or conveying food
if it does not increase the level of contamination of
the food. Containers and carriers of raw materials
shall be inspected on receipt to ensure that their
condition has not contributed to the contamination
or deterioration of food.

® Raw materials and other ingredients shall
either not contain levels of microorganisms that
may produce food poisoning or other disease in
humans, or they shall be pasteurized or otherwise
treated during manufacturing operations so that
they no longer contain levels that would cause

the product to be adulterated. Compliance with
this requirement may be verified by any effective
means, including purchasing raw materials and
other ingredients under a supplier’s guarantee or
certification.

© Raw materials and other ingredients susceptible
to contamination with aflatoxin or other natural
toxins shall comply with current regulations
and action levels for poisonous or deleterious
substances before these materials or ingredients
are incorporated into finished food. Compliance
with this requirement may be accomplished by
purchasing raw materials and other ingredients
under a supplier's guarantee or certification, or
may be verified by analyzing these materials and
ingredients for aflatoxins and other natural toxins.

® Raw materials, other ingredients, and rework
susceptible to contamination with pests,
undesirable microorganisms, or extraneous material
shall comply with applicable defect action levels
for natural or unavoidable defects if a manufacturer
wishes to use the materials in manufacturing food.
Compliance with this requirement may be verified
by any effective means, including purchasing
the materials under a supplier’'s guarantee or

MANUFACTURING PRACTICES
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certification, or examination of these materials
for contamination.

Raw materials, other ingredients, and rework
shall be held in bulk, or in containers designed and
constructed so as to protect against contamination.
They shall be held at such temperature and relative
humidity and in such a manner as to prevent
the food from becoming adulterated. Material
scheduled for rework shall be identified as such.

Frozen raw materials and other ingredients shall
be kept frozen. If thawing is required prior to use,
it shall be done in a manner that prevents the raw
materials and other ingredients from becoming
adulterated.
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MANUFACTURING OPERATIONS.

® Equipment and utensils and finished food
containers shall be maintained in an acceptable
condition through appropriate cleaning and
sanitizing, as necessary. Insofar as necessary,
equipment shall be taken apart for thorough
cleaning.

e All food manufacturing, including contact
material and storage, shall be conducted under
such conditions and controls as are necessary
to minimize the potential for the growth of
microorganisms, or for the contamination of
food. One way to comply with this requirement
is careful monitoring of physical factors such as
time, temperature, humidity, water activity aw, pH,
pressure, flow rate, and manufacturing operations
such as freezing, dehydration, heat processing,
acidification, and refrigeration to ensure that
mechanical breakdowns, time delays, temperature
fluctuations, and other factors do not contribute
to the decomposition or contamination of food.

® Care should be taken during the inspection to

fully identify sources of and possible routes of
contamination to the product, as specified in a

written document developed by the plant.

® Food that can support the rapid growth of
undesirable microorganisms, particularly those
of public health significance, shall be held in a
manner that prevents the food from becoming
adulterated. Compliance with this requirement
may be accomplished by any effective means,
including:

Maintaining refrigerated foods at 7 °C or below
Maintaining frozen foods in a frozen state.
Maintaining hot foods at 60 °C or above.
Heat treating acid or acidified foods to destroy
mesophilic microorganisms when those foods
are to be held in hermetically sealed containers
at ambient temperatures.

e\

© Work-in-process shall be handled in a manner
that protects against contamination.

o Effective measures shall be taken to protect
finished food from contamination by raw materials,
other ingredients, or refuse. When raw materials,
other ingredients, or refuse are unprotected, they
shall not be handled simultaneously in a receiving,
loading, or shipping area if that handling could
result in contaminated food. Food transported by
conveyor shall be protected against contamination
as necessary.

® Equipment, containers, and utensils used to
convey, hold, or store raw materials, work-in-
process, rework, or food shall be constructed,
handled, and maintained during manufacturing
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or storage in a manner that protects against
contamination.

e Effective measures shall be taken to protect
against the inclusion of metal or other extraneous
material in food. Compliance with this requirement
may be accomplished by using sieves, traps,
magnets, electronic metal detectors, or other
suitable effective means.

® Food, raw materials, and other ingredients that
are adulterated shall be disposed of in a manner
that protects against the contamination of other
food. If the adulterated food is capable of being
reconditioned, it shall be reconditioned using
a method that has been proven to be effective
or it shall be reexamined and found not to be
adulterated.

® Mechanical manufacturing steps such as
washing, peeling, trimming, cutting, sorting
and inspecting, mashing, dewatering, cooling,
shredding, extruding, drying, whipping, defatting,
and forming shall be performed so as to protect
food against contamination. Compliance with this
requirement may be accomplished by providing
adequate physical protection of food from

contaminants that may drip, drain, or be drawn into
the food. Protection may be provided by adequate
cleaning and sanitizing of all food-contact surfaces,
and by using time and temperature controls at and
between each manufacturing step.

© Heat blanching, when required in the preparation
of food, should be effected by heating the food
to the required temperature, holding it at this
temperature for the required time, and then either
rapidly cooling the food or passing it to subsequent
manufacturing without delay. Thermophilic growth
and contamination in blanchers could be minimized
by the use of adequate operating temperatures and
by periodic cleaning. Where the blanched food is
washed prior to filling, water used shall be safe
and of adequate sanitary quality.

o Batters, breading, sauces, gravies, dressings,
and other similar preparations shall be treated
or maintained in such a manner that they are
protected against contamination. Compliance
with this requirement may be accomplished by
any effective means, including one or more of
the following:

1. Using ingredients free of contamination.

2. Employing adequate heat processes where

applicable.

Using adequate time and temperature controls.

4. Providing adequate physical protection of
components from contaminants that may
drip, drain, or be drawn into them.

5. Cooling to an adequate temperature during
manufacturing.

6. Disposing of batters at appropriate intervals to
protect against the growth of microorganisms.

w

e Filling, assembling, packaging, and other

operations shall be performed in such a way

that the food is protected against contamination.

Compliance with this requirement may be

accomplished by any effective means, including:

1. Use of a quality control operation in which
the critical control points are identified and
controlled during manufacturing.

2. Adequate cleaning and sanitizing of all food-
contact surfaces and food containers.

3. Using materials for food containers and food-
contact materials that are safe and suitable.

4. Providing physical protection from contamination,
particularly airborne contamination.

5. Using sanitary handling procedures.

For the Lebanese Food Industries _
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® Food such as, but not limited to, dry mixes,
nuts, intermediate moisture food, and dehydrated
food, that relies on the control of aw for preventing
the growth of undesirable microorganisms shall be
processed to and maintained at a safe moisture
level. Compliance with this requirement may be
accomplished by any effective means, including
employment of one or more of the following
practices:

1. Monitoring the aw of food. Pathogen growth
is controlled at a aw <0.85

2. Controlling the soluble solids-water ratio in
finished food.

3. Protecting finished food from moisture pickup,
by use of a moisture barrier or by other means,
so that the aw of the food does not increase
to an unsafe level.

® Food such as, but not limited to, acid and
acidified food, that relies principally on the control
of pH for preventing the growth of undesirable
microorganisms shall be monitored and maintained
at a pH of 4.6 or below. Compliance with this
requirement may be accomplished by any effective
means, including employment of one or more of
the following practices:

Acidic

1. Monitoring the pH of raw materials, food in
process, and finished food.

2. Controlling the amount of acid or acidified
food added to low-acid food.

® When ice is used in contact with food, it shall
be made from water that is safe and of adequate
sanitary quality, and shall be used only if it has
been manufactured in accordance with current
good manufacturing practices.

® Food-manufacturing areas and equipment used
for manufacturing human food shall not be used
to manufacture nonhuman animal feed or inedible
product.

Neutral

Alkaline




WAREHOUSING &
DISTRIBUTION

Storage and transportation of finished food shall
be under conditions that will protect food against
physical, chemical, and microbial contamination
as well as against deterioration of the food and
the container.
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FINISHED

PRODUCT

Finished goods shall be evaluated for factors which
affect their safety before they reach the consumer.
Some foods, even when produced under
current good manufacturing practices, may be
compromised during and after packaging in their
final form. Factors to look for include:

® Package closure: inspect for leaky seams,
incorrect lid placement and any damage to
containers.

® Mislabeled product: ensure that the product in
the package matches the label declaration as to
identity of the food and a complete declaration of
all ingredients, especially to avoid allergic reactions
by susceptible consumers.

® Required storage conditions: the label shall
clearly state whether to keep food refrigerated
or frozen.




® Some foods, even when produced under current
good manufacturing practices, contain natural or
unavoidable defects that at low levels are not
hazardous to health.

e Defect action levels are established for these
foods whenever it is necessary and feasible to do
so. These levels are subject to change upon the
development of new technology or the availability
of new information.

® Compliance with defect action levels does not
excuse violation of good manufacturing practices.
The manufacturer, distributor, and holder of food
shall at all times utilize quality control operations
that reduce natural or unavoidable defects to the
lowest level currently feasible.

® The mixing of a food containing defects above
the current defect action level with another lot of
food is not permitted and renders the final food
adulterated

NATURAL OR
UNAVOIDABLE
DEFECTS IN FOOD FOR
HUMAN USE THAT
PRESENT NO HEALTH
HAZARD
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ADDITIONAL CONSIDERATIONS FOR

MEAT AND POULTRY

SANITATION

Some examples of what to look for in a meat
processing facility include the number of flies and
times when they were on the product, open doors
or damaged screens providing the flies a route to a
toilet or to the outside, and the specific distances
to animal holding facilities like feedlots, garbage

® Sanitizers for meat and poultry plants must be

a bactericidal treatment to reduce spoilage and
bacteria causing foodborne illness. Soils of

concern are fats, meat juices, blood, grease, oil
and mineral build up. Chemical sanitizers applied
cannot successfully penetrate soil deposits to
destroy microorganisms, steam and halogens are
effective compounds used.

® |t is possible to produce animals in a specific
pathogen free environment to reduce contamination.
Contamination can also be reduced through
administration of bacterial cultures that exclude
pathogens from the gut flora by competition

Sanitation practices need to be established on a
farm environment to improve hygiene. The stressful
conditions of live animal transportation may cause
pathogen carriers to spread these microorganisms.
It is necessary to incorporate sanitary practices
during transportation to reduce contamination in
the plant. New procedures and modifications are
necessary to reduce contamination in removing the
protective coat of meat animals. The appropriate
packing material will protect the product from
contamination.
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PATHOGEN CONTROL

There are major risks in evisceration of spilling
the gut content onto the poultry carcasses. These
highly contaminated carcass parts shall be trimmed
to lower the microbial count. A significant portion
of fresh meats used as raw materials for processed
products can be contaminated, it is critical to prevent
post-processing re-contamination. Personnel who
work in the raw and finished areas such as smoke
houses and water and steam cooking areas shall
change outer clothing and sanitize their hands or
change gloves when moving from a raw to finished
area. Frequent cleaning with floor scrubbers is
essential.

TEMPERATURE CONTROL

Meat and poultry must be stored out of the danger
zone (2 °C - 60 °C) and should be taken through
this zone as quickly as possible when a temperature
change is necessary. Storage temperature below
the danger zone does not effectively destroy
the bacteria but does reduce the rate of growth
and multiplication. Under unsanitary conditions
and improper temperature control, species of
Pseudomonas will double every 20 minutes.

LIVESTOCK AND POULTRY TRUCKS

Immediately after removing livestock or poultry
from trucks scrape and remove all manure. Clean
the truck beds, wheels, and frame to remove all
debris. Disinfect with a quaternary ammonium
sanitizer spray or by cleaning and sanitizing with
an alkaline detergent sanitizer.

LIVESTOCK PENS

After livestock are removed from pens, clean
manure from floors and walls. Every 4 months,
scrape all dried manure and loose whitewash from
the gates and partitions. Sweep cobwebs from
the ceiling. Mix a cresylic acid type sanitizer with
the white wash slurry. Cleaning and sanitizing are
complementary processes.

SLAUGHTER AREA

Pick up large pieces of extraneous material and
transfer the matter to receptacles. Cover all
electrical connections with plastic shearing. Pre
rinse all soiled areas with 50-55°C water, start
with the ceilings and continue down towards
the floor. Apply an alkaline cleaner through a
centralized or portable foam system, rinse. Inspect
all surfaces and touch up as necessary. Remove all
drain covers, clean and replace. Apply white edible
oil to surfaces subject to rust. Clean specialized
equipment according to the manufacturers
recommended cleaning procedure.
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POULTRY PICKERS

Pick up large debris and transfer to receptacles.
Cover electrical outlets with plastic sheeting. Pre
rinse equipment. Apply a heavy duty alkaline
spray, rinse. Remove residual feathers and debris.
Apply a sanitizer through a central or portable unit.

CHILLING

Air chilling is the preferred method since it prevents
carcass to carcass contamination. Chilled air shall
be of adequate sanitary quality.

In case of cooling in a water chiller, water shall
be sanitized with approved chemicals. Sanitizer
levels and water temperature shall be measured
at specific intervals to ensure effectiveness.

RECEIVING AND SHIPPING AREAS

Cover all electrical connections with plastic
sheeting. Briefly rinse walls and floors with high
pressure water. Apply an acid cleaning detergent
through slurry or foam gun, rinse. Remove, clean
and replace drain covers. Replace hoses in their
proper place.
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SUGGESTED GUIDELINES FOR TESTING

EQUIPMENT AND SURFACE AREA
SWABBING

® Generally 2 swabs are taken from food contact
surface equipment per plant visit.

© Biological hazards: total plate count TPC, total
coliforms, fecal coliforms, Salmonella, generic
Listeria, Staphylococcus aureus.

® Action: Presence of any pathogen or of fecal
coliforms in plants making raw products requires
review of sanitation procedures and re-swabbing
until swabs come back negative for pathogens and
fecal coliforms. For plants making Ready to Eat
RTE products, any swabs of food contact surfaces
positive for pathogens or fecal coliforms triggers
finished product sampling.

PRODUCT TESTING

Raw Poultry, their products and

preparations:
® Generally 2 samples per finished product of

the same lot are taken the day of the visit or from

cooler/freezer.

© Biological hazards: total plate count TPC, total
coliforms, Salmonella, Escherichia coli E coli .

® Action: if Salmonella is present at a higher
percentage than that stated in the reduction plan
approved by the Ministry of Industry, the Ministry
of Industry will give the owner/manager a warning,
repeat its visits to this plant with critical review
of operations and procedures and re-sample until
Salmonella level shows compliance.

Raw Beef, Lamb and Goat, their
products and preparations:

® Generally 2 samples per finished product of
the same lot are taken the day of the visit or from
cooler/freezer.

© Biological hazards: total plate count TPC, total
coliforms, Salmonella, shiga toxin producing
Escherichia coli STEC and non STEC /325 g
@ Action if Salmonella is present at a higher
percentage than that stated in the reduction plan
approved by the Ministry of Industry, the Ministry
of Industry will give the owner/manager

a warning, repeat plant visits with critical review
of operations and procedures and re-sample until
Salmonella level shows compliance.

Cooked Beef, Lamb, chicken and Goat,
their products and preparations:

® Generally 2 samples per finished product of
the same lot are taken the day of the visit or from
cooler/freezer

© Biological hazards: total plate count TPC, total
coliforms, Salmonella sp/25 g, Listeria sp/25
g., staphylococcus aureus/25g, STEC /325 g,
anaerobic sulphite reducing bacteria (in sterilized
forms of food).

® Action: If any pathogen is present in any taken
sample, the Ministry of Industry will require the
relevant plant to recall (withdraw) the defective
lot of products, give the owner/manager a warning,
repeat plant visits with critical review of operations
and procedures and re-sample till no pathogens
are detected.
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Baked goods and sweets

® Generally 2 samples per finished product of
the same lot are taken the day of the visit or
from cooler/freezer. At least 200 grams of food
are sampled for microbiological analysis.

© Biological hazards: total plate count TPC, total
coliforms, Salmonella sp/25 g, Listeria sp/25 g, ,
staphylococcus aureus/ 25 g

® Chemical hazards: heavy metals and aflatoxins

® Action: If any chemical hazard exceeds the
acceptable level or any pathogen is present in
any taken sample, the Ministry of Industry will
require the relevant plant to recall (withdraw) the
defective lot of products, give the owner/manager
a warning, repeat plant visits with critical review
of operations and procedures and re-sample until
levels show compliance.

RTE filled Pastries

® Generally 2 samples per finished product of
the same lot are taken the day of the visit or

from cooler/freezer. At least 200 grams of food
are sampled for microbiological analysis.

© Biological hazards: total plate count TPC, total
coliforms, Salmonella sp/25 g, Listeria sp/25 g,
staphylococcus aureus/ 25 g, , STEC /325 g

® Chemical hazards: heavy metals and aflatoxins

® Action: If any chemical hazard exceeds the
acceptable level or any pathogen is present in
any taken sample, the Ministry of Industry will
require the relevant plant to recall (withdraw) the
defective lot of products, give the owner/manager
a warning, repeat plant visits with critical review
of operations and procedures and re-sample until
levels show compliance.

ADDITIONAL CONSIDERATIONS FOR
READY-TO-EAT PRODUCTS, BAKED
GOODS AND SWEETS

Ready-to-Eat products, baked goods and sweets
with water activity above 0.85, plus halwa, tahineh,
chocolate, and filled pastries have been associated
with bacterial foodborne illnesses especially
salmonellosis, Listeriosis and staphylococcus
aureus toxins.

Those with lower water activities are more
susceptible to viral contamination such as Hepatitis
A and Norovirus from food handlers which shall
be addressed in personal hygiene programs.
Nut inclusions in such products shall not have
aflatoxins levels above the acceptable ones, and
shall clearly indicate the type of nuts to avoid
allergic reactions by susceptible people.
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Notes and Corrective
Actions

Waste removal
Weeds and grass
Yard and parking lot
Drainage

Space available

Separation of operations

Walls

Floors

Overhead structures

Lighting

Break room

Ventilation

Screening
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Notes and Corrective
Actions

Sanitary Facilities and Controls

Water Tests
Plumbing

Sewage disposal
Hand washing areas
Bathrooms

Rubbish & Offal disposal

Sanitary Operation

Cleaning and sanitizing chemicals
Storage of toxic chemicals
Pest control

Sanitation of food contact surfaces

Sanitation of portable equipment and utensils

Warehousing and distribution

Loading dock




MANUFACTURING PRACTICES
GENERAL GUIDELINES

For the Lebanese Food Industries _

Notes and Corrective
Actions

Personnel

Disease control
Cleanliness
Proof of training

Supervision

Raw material traceability

Raw material condition

Manufacturing Operations
Accuracy of instruments and controls
Freezer and cold storage

Package seal

Accurate label
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Notes and Corrective
Actions




Ol low Jg> osipasrgill JuuJI
Gl auilil] gilowdl 9 Xl gaivadil]

ol g wlba>Moll
LYCTCWoH |




Glw,low Jg> wvpamgidl JuJuI
bl aslisll gilaodl 9 Asdl gaiadill

I Lol (sslie guias =l oo

wlsl )=Vl 9 Llba> Mol
Acuswodd |

Jooll

w20Vl (sle 8yl
&pazeaid] @slaill
il Mz
Sl

aJoVl slgoll guis
&gVl slgall &l>

&uail wldoc
Loy wlasodl ads

syuodl szl oSlolg wl=MI
szl slgo SV
a5l Ologlenll @8lay &8s




Ol low Jg> osipasrgill JuuJI
Gl auilil] gilowdl 9 Xl gaivadil]

 OlkbeYlg Gl Vel

Jous
LICTCW-H | 920

lebuog @il @8Uail bg s ki il (§910J1
olodl wlog=d
(wlgaall) VI
seall B0l
2Vl Juue sblio
RSN
oMasll g wbladl o palzdll
xall a8l b wis wli L\l wldosll

psizill 9 il (58 @0 siall slgall
&oludl slgoll (3

<Yl axdl$o

sl i) aunoMoll aa I pies o ciulais
&S zinll wlosVl g wlazall puiiss 9 ki




Glw,low Jg> wvpamgidl JuJuI
bl aslisll gilaodl 9 Asdl gaiadill

I Lol (sslie guias =l oo

suswodd |

ool abuxoll o,V
ol

bludl lgo 9 wl>LI
oluodl oy,
qolod)l o palzdl
a> Lol a>Luwoll
Oldosdl Jad
ul)a=ll

ol VI

ayolell JSLpll
8,LV

asliw)l &,e
&gpill

J=lwodl




Olw,low Jg=> unpamgidl JuI
&l awlisdl gilawodl 8 2l gaiaill

| sl (olic gaiai >l oo

clicell wlipe (sd @y ayppxo sl @l
sizoll g waoll sde a_cluall 8,159 Lo ,—b)
aA>gig dueoll wlxiuodl Wleds g o> Lxw
lesllus >S5 9 graoll e Jggwoll | Lpanis
wldos) a8,8> ae>l,00 pg-sig giancdl lis (|
i wluell il 1w LeS (gunaill Olel,>] 9

ilao 4 ol wlog=all puls pvai

VoSl @il adlol wl)lucl
wlogladl 9 Uljeasxoll 9 oD

olisxall ¢ 85 aldl Vg Slodl s
wdel soladl Lblas we Sy sl wlugl=ly
& iyzedall 9 8oM_=l (s | @ sloVl 0.85 o
0ol oV 89 ioll wlizeolly VgSg idl g
9 Mugolludl asglolly a3Vl algaioll

Al asgaisll wlhsSolls Uy uwndl

Jo8l soladl pblas we Sy sl @iVl Lol
dto lwgaly welill & o,c 5 ST o
wwJglaio ye Gugr89y0ill 9 "M sl LUl
eSS MOV Sgiiuo WeSH Ul Ly V Lag e
Jio 8 wiai (58 J325 sl OlwSodl (sd
U gl azdl o el ol 03
Sslad olwSoll gg5 (sJl 8,LaVl oz LoS
conSdpiodl ¢ @38 83 awlunsd b ol

ransSgiM 8Vl

L 5louSUl , blsodl ©a=lgi 15| fmmlail ©
e e ol Jgrsoll Al oo (slel wlgiuo
clicell wliue (o8 @ yan ayrpo sluxl @l
wisoll g iaoll (sde dcliall 8,138 Lo,si
a_>gig dueoll wlxioll Wleds g o> Lxw
Lils >S5 9 givanll (e Jogaroll (s Lo
Oldos) 48,95 o>l )00 pg-8ig anl lis |
o> wlusll il ansi LeS (guiaill wlel,>lg
o 8 ol wlog=sll ol pewas

JSW 6,8 ] dguinzxoll wliksoll
lziiodl goo piine 33l ooy ole JSin @
ol ganll 8,5 peu 8a>lg)l @ ednll o aslpill
& ol wlog=all e, =Y .a Ml /syl oo
Oy elicell (oo dive il Lom @zglgus Sl

. plc 200 S8Vl (s e

L pwSl) csdSl saell taumglaudl 4 blioll
25/Mugol Ll cadlax VI wluiglsall caslgpll
asgaiell wlhgSall wolye 25/ i)l (ol e
il (s JgS LVl ool ¢ 25/a il
plrc 325/le, il piw ;)45

g a L@l Usleoll 1awilbouns)l jbloll ©
oS 55 Mo V|

a_louSUl 5 blsall wa>lgi 13 symmlasdl ©
sde e of Jgssall =l oo (sl wligi o,

25/Muige] Ll caJlo=Vl wliglssll @ slgpll
asesill wlysSall ol ) 25/U puiwll ol
sl (v JoS b yaninVl ol 25/a il
uilgaMI LSl ol e 325/lepidl oo 5505
(odzoll @iVl (sn8) Sl & sizeoll

& ypmeoll LoVl wa>lgs 15| tmuladl @
8139 Lorii wliyall o S s a0l
2o wxw woizall g_iasll (s e da_cluall
ol Lpuis a>gig dusall ol ol oleds
lia osJ] Lpilbs 5))Sis «giandl e Jgg—uoll
9 wldos) 4885 4 e>l,0y o985 9 g_iuaoll
i wliusll i3l anwi LeS (@il wlel, =]
ayypoll sLsVl o aJls Olsiioll pvai
8o ol

Olgl=dly Wljgaseoll
Slatiall o piine 33 oy ole S @
ol ganll 8,5 pgu 8a>lg)l & 2ol o aslpll
& yuzeoll wlog=all s, >V .a s>l /5]l oo
Oy elicall o dline il iz duaglgns Suoll
LSl sdSIl socell ra ool 5 blioll ®
25/Migol @ o=Vl wluiglsall @ slgpll
asgaisll wlhgSall polye 25/ Uil (ol
plye 25/a_ sl

alaad)l Usleoll 18w onsI] Jbolol]




Olw,los Jg> csnpagill JuJ VI
au ] aglill gilaoll 9 Xzl gaiwaill

Oyl W agasrgi Ol yiho

ol gandl 8,5 pey 8a>lo)l @ edll o aLslpill
LSl (ISl saell jausrg)gad] ybloll @
Mugolludl aJla=Vl wliglgsll @ slgpll
5—85 Y sdly 585 (ol (s dgS L iV
Lt 325 59 el pw

S Vaeow Wiga udl wa=lg 15| tmmlad] @
b Lgic yogaioll Glgiwoll ;o (sl
oo Lpuale (8-9lgoll Wigolludl yasexs a s
Lo acliall 8,59 a>gi cacluall 8,159 J8
sl iy 5555 9 @andl e Jgiaunoll ()]
9 Wldos) 4 8,85 a_e>l 00 pg-bi9 &ianll [1d
o> wlbaell sl e oS gunaidl wlsl, >
& iylao Mgl Ludl ©lgi o gai

~cloll g gloall 9 puisll 9 )—stdl po—=
Lpilraxoy Lpilxiso 5 asgabioll
lsiioll o Giine A3 pou ple JSiw ©
ol &anll 8,5 peu 8 >lg)l 2ol o aslpill
LpusSil) sdSUl a2l t@a>g)gad] Jbolkod] @

Ul ox09 Uilxiio 9 csaidl glb-JI

ol oo oiine asl oo ole JSin @
ol grandl 8,5 pey 8a>lo)l @ edl o aLslpill
W5l oo

bpasSl) (sISUl ool 1:ausglgandl ) blxodl @
Mogollwdl aJlo=>Vl wlglgsll aylgell
w5 JgS L yaiinVI

Vo eos Wiga Ll wa>lgs 3] spmmlaid] ©
& s 55 Lpic Logaioll AL o s dcl
J—38 oo Lpde (5-8lg0ll Mbgal Ll pa e
ol Lo acliall 8,59 asgi cacluall 8,59
ol Ll 0S5 9 c@andl e Jgg ol
wldose) a_8,8s a_e>l,0y pg—dig g—iaoll |3 d
s ol i3l ane LeS guaill wlel,>lg
A gylho WigodLudl wlgi o grai

Lo Lxiio 9 aliidl jcloll 9 puisl] 9 jsiudl po=)
il oo 9

Olsiodl oo uine i3] pa ple JSoaw  ©

OWls abwlW  ogirxdl  2ewoll

2wolly Aols Guiine i3l iy ele JSiy @
& o Moll wlieoll adawl e sogi,=l
Ranol) 8,L; :JS &9 q_;.\_c\U

Sl ISl saell ransrglgad] jblall @
wluglesll @ J>Yl wloglgall aslgpll
e Sally byl Mugollwdl cay;l,l
A uail asgaiell

& yonll & ypzoll LVl axlgi Of pamlad] @
A ol goilaedl (sd @bl wlsglgall of
s bl 8slel e @il ool
il LS5 9 amall by, adl auls wldl,>|
Lol anl w Loz ava o> wliyall
8585l lswioll 2w sl glasd) @il
olsindl oo wline 33l eadl oswd (JsW
Qo 00 &) ypx0 =:l-.+->i e souell j9-9 aLsilpdl

auie\W



Jaoxidly pMicw VI sblo
wlisodl guox> ddagi (s JWL plusll oz
sy ea S wly adnel asl,psll
doenll s sl wluo,Vlg =l
bg¢, 5Lp> an_wlys (seaol> @ lhio Jlasi_wl
e ol adloWU Al sy plisll o dg, of
Lpislels Lpaydaiis oliall B)las ancl g o
LpilSo (s oluodl ool g 099 LpilSo ]

il

Ol oo Jg> spagill JuJI
bl auliell gilawoll o\ Al guiadll

w=>lel s>

vl Llay adls] toe Wb plusll oo
a_ghnsi ol o] Lpliis 8, nSIl &M _nsllg
e3y Sl agacl, a il eIl Wl sasll
ode 5550 5916 ahio 2305 0laoll Juwusll
pbso guj9i LoS sy plusll o3 515, JS
=0 9l S5 Sy sLp> A wlys

il
gioi LpiV JadVl clg pJb syl @iy 5 s
Ol e S, 3l Il @ xwd oo e il Jlaul
A asMo 5, woll clg pl) & izl &gl Uy S5
Ul Jsls ool @awlys syl s> (58
douo A louS Slgou ool pusel iy
8,1,>9 posieill slgo Wlhgiio Ywlid iz LoS
Adleall Ulowa) 853 =0 d o) w9 9 ololl




Olw,los Jg> csnpagill JuJ VI
ailull aligll gilaodl o\ izl gaiail|

o oJl il
poiizo plaziowl Wyl o ULzl g wlus)VI
ol LVl g o sl Sl paoxdl g9 o
= LS . poseill 9 @ hidl (soidac JolS5
UleVl e 1 isoll M allg BLsdl &g, bais
adlj] | adloYl el as)l JS Jolgall o

wai Ve we Sisll by >

vl askio
a2l slo ol gdad all] tosly Lo oLl caze
g0 ashe ool ]| Lalig 8, Sl
el @Sl adael asl Ul wlasaedl
&3 Lw obow “ax ol (g bloll o> Jusy
Jouibsts 05 0 °55 9 °50 G Lo 2ol
&issi ol VI (s> Vo35 5w wll o Iy
ol S3S0 83¢, sLp> ala_wlg) So 16 o thio
o> a3l paxai dplwss Ll o3 =i
s il (sJl 8LVl 8o . sbliodl 9 adaw VI
loS «Lperais 5 oluall B&,Lan audncl g o> 55
Cda;-xu:\” e JSW 2l u4—u| Sy 809
daazioll Olaesdl dhi = loiall) allsll

&andl ololss s

JoaSIU o 8L, plazeiwl wluo VI cadain

6,15l oo
a_shio g, o—=>lgly po =l sz e
Le>ly>lo (0° 60 9 05° (o Lo) 6,asll 8,2l
<olS 13] e slnioll 018 b rSow ady € by
5pd bl @shio g sl gyl 8y,
Qs 0 5 LpiSly LpiSll sele osensi V
9 auzall bog, il ;895 o 13] Lo ylSig Ldgos
elan owlio JSdu )l bsd pis o)

a8 20 JS Lwbigogsewdl Bl

o>l9 Mg s Lol Jiti bl
oo WlisLadl s M| e 8, il &g, I all|
LpiMecq lomdawl Jwneg (>lgally diloll
lposisi o o9 «&LawgVl g0 4l Lpsilg=>s
LMB l_g.q.Ja...; 9| g_S\—ClJ)JI pg_ugpv| >|))_u

Lo )o0dl duppoll sVl e 6 doumadl
o= u=>lgl 9= aic 8, LS ,blxo JLa
S, >V 2Ll sde Lpsleol S iz , i
& el o @igloll el5> VI aJlj] s >
00 8118 @ aS U] .olug,Suall sac pa oz
s & Jol slg oS @loasiwnlly & >;lall pg =l
0eSi Ol Lsla oo asnanl aslig)l o lsuioll
gl 8slel Sslai S g, —all oo 3] @iglo
9 po_selll a5 sl aslpl ol
pp—asMo Joas oluodly jLeedb (spholl aslio
e wlilasll Jas ol ppsl posbizi g du)lxl
dilio o] dl olsuoll ddhio oo Jaidl

ALl Lol (sy9,-all o .asilpidl ol




Ol oo Jg> spagill JuJI
bl auliell gilawoll o\ Al guiadll

agall arobial <iljliicl

rSou LoS .oUlgul J a5 JM g dc)yoll dsn
el DM 0 gand] Jsls @ didl oo 2zl
slgo Jlosiwlg >zl £ 55 dice duso wlsl,>]

Jgalgall g

d—aiy > slicell Mo wl §u)b o<
2o A su>sllpll OLS 0lls Ll plaziwly
Ol piedl slg o) —Sou V all (| 8,V
p3lg po=lll ,Slacy vg—al pSI)5 )z

. .Ubl_qo.ug QH)J|9 ngJJ.”g

slhc] WM 5 o ey Ll Ja a3 o Sey @
a,poll sVl Gty LS olslgsl
2995 JW > 0y sleoVl (s & o0l
9 @ meall by, il sli ol ©lwylowll

all asUauill

L 3-8l ey (sl y9 oV (e alioVl pa ey
LUl soe Join pg =)l gaiai linio (sd
eVl sl (sde Lpad a>lgiy sl lioll g
oc azdly Il Csoased! bl ol & >giaoll
L Oblgazdl 2 >lgi (8910 (9 anlosll

o2z woll pisill slg o Wg S5 Ol Lz @
o iU ld >lga)l ¢ pg =)l gilas (58
0210V Il o (sl LpuiSll e




direubhll cigiell
aSayll il cagiclg
elacll 0 Llmialas
Cilaiwll] allall
JSuisi Il Sl g 5 gt
daunll e lph3

ol denb wee (sde @iVl Lae Seuxs
»blzo &l JS_ii V pa b Sgiuias wgac
pi s i Lpyslas Sy Vg & eall s le
Azl gaidl Olw)low vy Lpeuuas
Les 2gomodl Lol Olgiuo a5 psy @
s OlS (o g sl aie aieVl oip)
OMaell ol el 0is g_ax LiSowo
59895 S ol daya> d i , gk e @ o=l
b3 3> wlogleo

wgusll 0 AU 2gommnnll Sgiuall slelyo 0| @
Al giadl Olw,low awisdl pac 5y V
9 aieVl g wan py &) oo JS e
63592l 48,0 wlidoc sloicl Loiyy3s 9 Lpsyjei
V sl gl ol asmpdall Lo el pa il
LI S Sgiuw (ol ol Lpuslas oSy
i e (Seim ayicl bl oy V @
Les 2go—uodl wbgiwall Sg-85 wgall o
Jeemd T by celicell o0 S, 31 aeon Ll
Bawld asledl aieVll




aoMw e 585 sl Jolgell pnsi
Jglico (8 s 0l Jd & sl olsioll
asliell ool Lo anai 48 .ellpi ol
ol sl aue IMpiwlW asdlo e aslpll
wlw,lon) Ladg Lpepai o o))l Laas
= il Jolsell o Azl @ sl
gy (sdoul

Olguc Ol o (sl 1éusil slgo HM_e| ©
& neVl Olg (BM_eVl & aSxo ddeoll a3Vl
oo &l olgldl Oy oo JS i dcsogo
RS

oo 3SWI el sle a5l wlogleall ©
& 8lny Uy ouan 8o (slain Lusell gesiwell O
gso> ¢ VMYl o aily ailull ailogleo
& wlwsdl o sl b a ol asiligSe
e 553y Ol ez ranglhodl szl by, @
5] Lowe aroly JSiv aslidl wlogleoll a8lay
Tocoo ol Toymo slicell aas> s OIS

Ol oo Jg> spagill JuJI
bl auliell gilawoll o\ Al guiadll




alpall olziiall gy wlidac o ol oz
oo a3Vl &l 895 B9, b i Lpliie
=>9J9.09,Sw0dly sTluouSly sTbsuell g Ll

Lgibglsg auicVl i oo lJiSe




Ol oo Jg> spagill JuJI
bl auliell gilawoll o\ Al guiadll

Sl ool Lgad Lou @lled aluwg dul plaziwl
ra I
LWAVINPNTRPUTESSIWS (PN EWCIVRES
sl auieVl g guadl 308 auieVl g
& nozeoll 9l & vnoll @3Vl b o - Y
ogosdl & Ld aieVl | aslaoll

Ol s @132l slgol) g lil & noMo aic ®
oy 3 &ioly donlw oluo o Laian S
oMol & eall by, il sl (sl aycgill
olw,lan) Ladg Laian IS 13] V] paziwy Vo

Aozl e

9 oSVl phziwl o c gLVl = ©
a_sJlall @iVl g aid) daaxoll (olisoll
o OM_cVl g iad «S,andl Mg wW

JSW aslall e ol sl

V Jliod] Juw wsde asliel olsuwell o]
auieVl g ol wSolly @8l olhalzdl ozl
il @ adzall ayicVl g agh )l ala wgin
1S5 M Csoilodl bl s (sde aoss
g Lpy g €0l 5 e @ ypall sLs VI
Aogbyll oo ool Sgiuos Lphe>g Lpssias
&l plazsw| M5 o0 U5 8Lclyo ¢ Soy

s W olw,lowdl Lpuwd Loy @28 @luws

i slicel) sSledl blaull a8l =)
bl csde uoloVl Gloawo 906 bhwo
.0.85 oo J5l slo

w9 aslill aulall slg o)l Jawo o =Y
auslpdl auaeVl

wolaiol o aslpdl auieVl élas> - Y
agb)l) j>1> Jlasiwl M o dshb)ll
bl g a5, V caxm 5,3l Jiliws @l of
o0l € Sgiiao o] auieM sSloll

@ nozolly @aolsdl auieVl &80 iz ©
p8ll oo sle sl Sy aeiss (sl
JUCE WIPES | ISV PPSRENI T RPSTE WY |
ol J8T (sium9,008 08, Lplas>g (Lpy wg ¢ 0l

JWs 0 s blelyo oSoy 4.6 Solww




Olw,los Jg> csnpagill JuJ VI
aGilulll awilid] gilowdl 8 Xixd| guivasll

JWs iMoo 8)l,> a>)s sJl Ayl -0
N> aed]l ol oo pa Ll -1
eli>Vl g o0 s dM) @ wlio @ sin; wl,id

Ay ypxoll

el g gol 9 deill Wldoss plusll iz @
oo @uieVl ooz @iyl S, 3V oldesll g
alws aul plazuwl s dlelo pou gl
Lpud Low aled
> 839l @&dlye ddac plazsw| =)
JW s g >l oSl blss sa=
slie)l olgl> g o> pieig @i =¥
. & oMol ada_wVlg
oMo dlgo g sliel) whgls plaziw] =Y
a05Wo 9 4wl aJ
Sl &nlzy 9 g Ll o dlo> 4995 - &
slo )l o
&meall by, il csols wlel, =] plaziwl -0
i)l Jgla)

e el asy,b plaziwl sa) @
osde alhg>g @o;WI 8,1, =l £g b (s> sliell
P oo 9 ausllnall @ gioyll 6,50l 8,1, =)l 01 s
o0 AWl a0l (5J] 050505 of 99 055
bVl g 00 o A=l Sy U Sl wgs LoVl
wod g Ll g adlel 8, =) & zeall & 5peall
e i 8> wle)s plaziwl slwdl oM
slicall s Losic .Ues ol d oo
olaoll Ug 5 Ul e el 8 Bol ol
oy idl suli ducyy Wb g d ol @losioll

oMol észeall

auieVl ahe wlad bhswig ae Ol oz ©
l8,0Jl 9 wlalall (sJl &8loYU szly dlesIb
aay hny dpa il s, 3Vl ol axily oMol
JUs 0 2US dlelyo oSou e il (o Lpwoss
rosJWl Lpad Lou aled @by Ul olasswl
gl o adls GligSe plazsw| =)
e 4 oiMo s wlhdoece sloucl =Y
Lass)l
oMo JSoin widolly 8,5l s = ¥
oo WSl & oMo & lo> ,u9g5 - £
=i gl ,nai ol sl 48 (sl wUsgloll
Lol

a>ly gie) alled wlel,>| sl cs @
slicell (s8 @, slgo @l ol abnme wlus>
las ol J3lio Jlasiwl s slclyo o Soy
e Sl aig S| 63p= ol Lusblico of

.a_o05Mog aled I, b al 9i usleoll

g @Vl slgoll g auieVl o Lozl ez ©
o oz diyyhy dawlall s, 5V o UigSell
elicell olS 15] .a sl olssinll (sdb g L
Ay el oz Mo W o wlell
dslc| ol a o adled wls 3, b plaziwl

Aewld e all o A SEl g aiaxd

guraill (59 S5 S0l wlgbazdl pii Of e ©
9 &—hsidl 9 o il 9 sl 9 JuwslS
Wy aJlg oluodl élsly opxdall 9 Gruiasly 5,0l
5 Baxl g aszilly ully gl 9 2oyl
g Ll o slig)l (oo g ode JuSll
&losdl ol JMS 0 IS 8lclyo (Sou
oo il Gliglol (o sliel) dosModl aiy juall
&8l sliell b , haw ol e ws Ol Sowll
oMol 2wVl g oz psiioi 9 i (sl
9 81,2l g wdgll lhiog piMo JSiw sliel

2LVl U=l o> w9 dd>s0 S



Olw,low Jg=> unpamgidl JuI
&l awlisdl gilawodl 8 2l gaiaill

| sl (olic gaiai >l oo

&l 18 aieVl Jolas oy ol = °®

ool @l adled wlel,>] 3ol sy ©
9 & oVl slg ol ey Ll (o ayilpidl & glic
Jglai wsw V .obladl of s, 3Vl olsgSoll
oladl of s, sVl olgSell 9 a gVl sl ol
PMiwVl bl (a8 @99 iiSe wulS s (od
oo Jgloil 13a 0lS 15] «opmeid] ol Jsoeill
&los s aigle auiel sJl Sxi ol wlw
oo gl by s (sl Lplsi iy il @yie)

85902l s> ldg g Ll

o|v:)_zoJ|9 A Uluog Jglatig guiai wazy ©
O35 9l ba>g Jad Josins ool olslaly
8 auieVl Lpad Loy aniellg adgVl slg_oll
oo asyyln) g aiaill 65V 61 20lly & siaill

Ruaoll slac] o @giSo adug a9

LoVl g oi @ yeell @03Vl baass Ol sy ©
il &l lgw V Ly wgcy0ll jue @ ppxoll
ool 01 8lclo o Soy .auieVl oia

Lpio aJl2d J5lawg 83 c JM> 0

7° 8L, > (s e 65,0l aieVl b o> - )
.J=sl ol agio wls)s

w9 danzoll auieVl s de blax)l - Y
Do aJl>

&> sde aslwll a3Vl h o> - Y
ST ol @ ugie @>)> 60° &), >
&_panlsl a3eW a )=l asleall - £
LoVl e slasll J>1 o cdanzoll ol
ca_wgiall 81,5l aic gowi sl & rpmeoll
olgls Ly dcgngo auieVl ug S Losie
osledl g =l 8,1, > (sde B eVl & oS0

il ulloc
olgl> g wliesll § SV o9 po Ol Lz ©
oMo g, b s aslpdl alslie)l olswwell
oS .L-,_,,.o)'\U| p._.\.sm..ﬂ 9 @ dhiudl JM > U—0
gan> asaid 8y9,all e oWV eliSes wso

Lpsly=i

a3Vl gunai wliloc g rocw pludll oy @
a_3eM) @ woMoll slg ol elJs o8 Loy
0 -\—>u blgog B9y b J b 55 s2ills
aieVl Gg b oo ol @ypmoll sLusVl g o
&8l M oo wlilhioll 0is dlclyo (Sou
&)=l 9 gl : Jso audyzusll Jolgel) 4 s8>
hh_2ally 8_ngozdly solodl bliull g &gb,llg
asaidl oldasl (] @8loVU (5911 Jisog
ay)lzdl azdleally e pszill 9 3ozl o
ol ol J_Lw g0 Ulaia) ayyuilly paroxills
sl ol aSolSodl JUael o asieVl
ol 8, =l ols)s (v wldadl of wdoll (b

Jolg2)l o Lo e

3V e el édess pluall JMs @

dLoszeall Judly ,3Laoll gaox ,Luchl
sazoll g =l (sl assliall olsoll wy i)




oo wldlhioll 0ia dlelo (o 2 SWI oy
el s o8 Lou c@dled aluwg aul JM>
ool aJLaS gl 83lp i =900 & oVl slg_oll
e ausSdl Wapy slgoll 0id La = gl (5,9 ol

S,V wligSoll ¢ @Vl slgoll s> oz

e gaadl 8slcy alall olssioll o
Lowocs @iy wligls (sod 8Uieoll o 6Lisoll
agb, 9 8,1, sde Lphha> oz g lil oo

= il o Lpaosy 9= sdeg du s
Rwail 85LcV 81 20l slgoll oy,

Lo ,u g dacozadl &gVl slgoll Jaa> wisw
Uld ol JLs (sdg .63 05w0 wLigSell o
Ol e plazewVl o andsdl &olsY asls
9 a oVl slgoll o li g iay g sle s oy
.S,V ©UgSall

oo aJLeS ol 83l wmgou S,V GLgSelly
.()..J.))S‘O.”

olgSell g &gVl slg o)l gnzs Ol iz ©
oSG UBVL g il dye weSi sl s, VI
aspdall pgoudl (o Ldsacg (w0l yhall aw)
olgiwnlly Jg2aoll a,luwdl Oley, il
8,Lall ol @l slgol) duwidb Loy zgomol!
lxsiall b s3] Sgnll @dgVI slgoll (59
oo wldlniall 031 8lclyo oSoy .aslpll
S,V ©gSall g &gVl slgoJl e, JM_=
oSoy 9l cnygall oo @S ol 83lp i >
sloodl 03 Jdzs JMs o U o (g-al
p3onlly aaSGEWW il wlsgSolls

S, 3Vl @l

oLgSell o a gVl slgoll Ug S5 Ol s ®
gaill 8sLc) & slall olssinlly s, =V
& @,pmnll simVl g wloVL we il @ 20ll
by, id) dsylao ayyell slgoll g Lps gl
olgiwnll oz il s>Vl ac,oll
V sl Ggelly aeudall Loyl o @lguioll
plazeiwl gaaoll shi Jls (a8 (Lpusles ¢S

el guiai (58 slg ol 0id

S,V WlisSoll 9 adgVl slgoll

L ucs oVl slgodl Giugisi oy Ol cazy @
23SW o3y LaS Leglas of Lplasy wlgSod! oo
aslpil wlsuioll dclua) LpiosMog Lpsolas oo
ol (o Lpsos 025 bog s (o L33 g
slgodl e dais ol Jue o Lpali o0 axi g
wUiglo @l of a5Vl allsV g5l aic aJoVl
9 @losiwol! ool g S5 Ol (sle s, 3]
S0y Aoulwg diel ayieVl a9 Jaue
15l auieVl Js5 9 Jws) oluoll plozuwl dslcl
0id &g li @ 85U csdl Sxg V als ols
slg_odl SM 8Ly wlugls Giuxiai s .anieVl
s o] Lpsl Olaua) pMowVl sie aJgVl
Lpali of auieVl &gl &las] (sd

olgSell 9 &gVl slg ol g Lz Ol =y ®
aypzoll sL>Vl o Olgiwe o S, 3V
ol soilig)l pouidl i 308 (sl @ yonll
i e V] 9 0l 5,51 Lol,l a0l
V o dasiaid] oldes)l JMs Lpisdles of
s> ol Ll oo Slgiwe sde (Sgixs s
slclo s (3imdl oSoy gl ali (s
&g Sl slosel JM s 0 wldlioll 0is

a_JoVl slg ol £l S (59 Loy c@led



Uit § pWiwl wlidoc gaa> pot Ol sy
CH)»S‘L?JEBMSHMB)J—QSJ—B{S
o Moll dlzeall adlall ésslol Ladg ayicVl
Oloua) auieVl ey o (g-dxil s LaS
slo ol Ulg oS, il IMpsiwM Lpios\o
ol e @ aiMog diol au3eM & oMol
oo Lpasbgo oo ,3ST ol Tasly g ilaell e lSs
e GlL_wVl & apos pluill sl oSl ppsa)
g0 3Lzl sy aall by, il g sex
ol =Y ol Olowa)  aSewdl wlblasVl
oo 83eVl Eygli (8 palws V & smiiaill
olog=all plazwl oz g .0 ja_ae Sl
w9 LoS aug,Suodl 9 ailouSIl ay ol
s sl 5929 pac o STl @y 2l sl
Joszeo &g b gl & umeall bg, il slcl,o (s d
Lo ool auieVl g wnx pa9) wm .auicW
Lpclas] g Lpixlleo of Lpali s ]| oS3l g bs
VLl (8 S ddl ey deias wlulos

S Ly s (sl




@dlell wlgsl ¢ 8592V U S5 Ol L
ol>)sy  Jameuig pbhis 9 ywlas) aoszwoll
9 dogaxll 9 csinz9)repll p5)lly 8, =l
il s, 3V Jolge)l @_ra>g sSlall bl
& p=nll sVl (sle 8kl Josiws
Lagos gin ol ayieVl (58 Loy wg¢yoll e
p=Mo JSin Lpude blaxll oz LoS .a8.9>
lolxzuwW Tes adlS slacl La,udg o

LgJ 853 =0l

ollell ¢ bo—ondl clo—pll & sleo =
LSl auieVl (b Lplss] ooty sl 5,5Vl
ab_wVls ol el @ i) pasiws ol
o li (sl 55855 V aume @uie M oMol

oMol pdawVl OMawogi Ue S5 Ol L
elicel ol pSly oo dxl) sludo auieW
oo I 9 &gaell slg oll 9 2loweVl o

EWIPEN] PR PIPVE VI L9

auieW daoMall e lasell Ve Ss Ol Lz
&3Vl Jsgloss ol gaiai oSl st 83g->g0llg
A Lpslan g aiyyhy dinog doouan
alii g clill clguix| aadbil USSH Ul L=
Josdaddl plbadl &S (8 Loy Qesaiaig
9 daoan uSowdly (3leally (sSlgpll 9 csuijoll
ode blasdl @lSo| oo @,k & cguang

meall by, il sals @ osMe a)lsw slisll

=53l =Slol 9 Wl Ml Uy S5 Ul o
aieVl o> ¢ sz dosiwodl Syl
Olsuou 83930 «8uypeal] sVl 5183 do 20l
Jeati sle=> ol 8yl ol sLe> ol (8)>
pobid (o Suilogigl slps Laagys Joasy LS
ol 8L (s Sslegisl Hli0] sLp> ol 6,1, =

Byl Ols)s 0d 5SSl

<l
Cilacallg

e....a.oJI wlaso 9 VI o>
>|9_ou_oClJ9m99q_o.o..a.ou95Ju|u_w
i piy Ol oz Lpsiluo o Lpardans Jpuy
a_syyl wlaeolly WYV Jlosiwly g—siaig
59 90)l 9 puse il slgou @uieVl &g l5 &_iod
LoS .La,ucq dagloll oluodl 9 Usleoll g_ladg
0S5 Ul ez agp ww Loy @l @alniollg
JSTl @ oglio auieW awwoMoll pdawVI
Wg%u)_;sblg_ou_oq_cgmng
A p>9 oo Vg, bll Lploxi oai adyyh
pabailly il slg o)y 85g-asell L)losiwl
&z dyieM & uoMoll abowVl slay] iz
s (o8 Loy WS joan ST oo we il o
aliell ololasll ,wlbo e JSuiw we Ll



Wlw,low Jg> cspa>sill JuJuI
ALl 4l gilondl 59 il gaiaill

| sl (olic gaiai >l oo

Jowe B, b Jg > a4ieM) é oMol adaw VI
J—8 pgs Ul sic Lpouisi si> ol sV
8990 < i JS A2 ol Josll 8, iliall
glo ol axuuio ppuil prai o> ol Joal
JS 99 guiaill B,e (b wlsgll oia sl
Jlaell pg8 Ol iz cau> S, 5Vl SV
bVl g slgoll g auieVl 0id Jso yuod

V aih Lpooy poir obled) olicgiuuo ©
o) auieVl o, e

WMol g wbladl o yadsall

9 g3 9 wMaally wLledl Js5 ooy 0l s
9 WYl Li> o e b adyyhy Lpio palzall
auieVl Gl (o oz LaS L yilSi o Lpilg]
ool wislas] g @uieW @ uwoMoll dawVl g
oluo,Vl g

\[YTAVEY )

your hands

SVl pussi g i @led Jlxo ©

i xim 85p>l &l ol waiins Blol wlejgo ©

&l oluall wlpsis Jio wluSy ol 85> ©

gioy JS_in sl piall 1= of ziisll
. g il & nseolly d_adaidl oVl LA,

o=l Jlosll a=gid H909 dugiSo wlowlss ©
g slgoJl 9 @89 iSell auieVl Jgla wgngéy

w10l

vas>rell o cwlio g OIS sac 11895 o
Lllosiwls Lol pplons Jowu JUnsll
N> o wldlioll 0 dlclo —Soy

b @l w9 3 9Lell sde blaxl e
A mall g,

OBVl gao> 88 bau> Wl (39,0l ha> ©
MVl asls lgl 995

0 S sl SVl sle gries V Llosl 1993 @
15] VI «clgplb &g Ll @ inym0 auieVl Lpud
gl 1id o dslozll.aly wlsl, > wisl
bhen d okl g &>9550)1 UlguVIS) e Ll o0
(Yl clgpll

SV Jons Oljap

@ osMo SV Jwe lyups Ug S5 Ol s
o5d 8, 9910 «Lpl| Js—o9)l Jp s -Slol (59
Say a3l ool 839508 Joc dshio JS
r ool M 0 wlllaioll 0ia slclyo

> Lpowsed) (381y0 o SV Jws) (3810 ©

Cu> guanll ;o 8990 JS (59 (bygr0 S LS,
Sl @3lal Ll low wsrgins




Ol low Jg> wsipasrgill JuJ I
Al awiligll gilowdl \8 Xixxd| guiail

ool wlslao 9 auieVl &g li Jga> Sslai ©
woili V Wy, b (15 ol wlisell g VI g
A eall by, Ll

SVl g s> (58 anilo olpo 9,Lan , 4955
ol olsolly waphaial] Wl VI Lpsd ginzs (sl
ol alslwdl oUladl ol oluadl was cau>
uslell alaaVl o<

wwall B, all ©layies g blis ol go>, gio ©
olwodl Wlagaws g0 abliludl wladl wlagawig
9 ol lie U SeS alasiwell aadaill
iVl g o

oluod| ) s
oo sall B,_all olio o pa Lzl oz
Blwg M5 0 ol piMo olba 5 4995 JM
L Jgosoll wlsy, il Tadg & aiMo S,

& oMo 59,00 golaodl JS jp= Ul e
Lpio wlispxig duzall adlaill by, i s ls
ol V Jliodl Juw (s

oluoJl 19
g0 olsoll o @818 wislao] ,udgi
Jan UeSy Ul sde g ranll (a8 aa sV
il ool Ug S5 Ol e . "Les Mo ool 03
a31eW dwoMoll adawVl ol au3eVl Luo\s
old g el >V a e ol olay, i) Tade aiol
895 e awall by, il (sl aicyi
= 9 Auwbio 3, > a >, a3l ool
gsiti b "Luygpo b OIS sso o call
slgolly ©lgsVlg wlaeoll wadai ¢ cclisl
& ywall (5910l (b ol @i & oMol

Jlasl

(wlgisdl) e UVI
Gx> oo @ aiMo bVl Ug S5 Ol Ly
Lpibeo 9 LpuSy o= 9 psouaill 9 o=l
tsde 8,008 g S pSMe JS i
gso> ] olsall o & lS wlioS Joas @
ool a5 b > g raoll slsol
alsLudl oLladl g sall Byall oluo Joa5 ©
B0 JSin giaoll po

Al Galyal
by L

Il Aalill
Lmhilgun g




)

Em “"“I I [ 1] 1 EEE =m

e <l Jglag 9 ()
g Lpadai e oliecl ¢ auielW & ool

D o) S a5 j_'u.aJI I:.n.nJIg
A3eW & oMol ada_w VI

»



Olw,los Jg> csnpagill JuJ VI
au ] aglill gilaoll 9 Xzl gaiwaill

Olg SVl g JlasiwVl éuslsl wlaeellS) sa>lg
aasMo wligls (sd (il Blygl g @85l
valzill g lpllosiwl s Lpsijeis Ledolis g
eVl g aieVl wg i 8 i aay b Lpio

a0ieW auoMaoll

oMol wlaeoell g WV adawl clJs (o8
aieVl aslax) "L g o s UlS LalsS cauic\
oo lidl 0

a03eW oMol pdawVl Ug S5 Ol s ©
auicVl bos> o guiai 9 alosiwolly
bo, il sli Olg asls agh Jl & nssinll
b py Lodie ol wVl oy aall
Lpsrexi 9 Lponsei oz oluolb oVl 0is

LJlowiwl ésle] J 8 T >

M "Ly9 0 olaodly il UgS) Losic @
S-SV RUNESIE WIVESN [ WES P WE VA JUP T
0l oSy Jrosll e @By oSl asg lplaiu]
Jlosiwl| o 13] .z wVl 0iid a Vs &g s
(@ olgio a>li] adoc o9 wlaeolly WYV
a43eW @ oMol VI poissig wdhis o
e WV e dhis wase . "Uog o s OIS Lals
oldoc 58 alosiuwall 9 au3ieW dwoMoll
aieVl sozs ay,l,Sw asliall slgoll g

NG Y| S

b0) Josiwd csill sloaVl sz o ©

WY axslso
oLV o asliell ool gz ol s
LoVl cLady aJled wlsl, =] sLssl was I
ayieVl ala> g ayieVl s upi blio o
2aaoll J31s oVl azle e weldl o
o wh_ixdl oliwe plaziwl o V
5948 9 wlbli>] Jb s V] po)lsall wlape
sloodl g gVl g a3Vl Gg i p Loz
9 3 landl Gusei oz cauieW oMol
bl s o WLVl e as Sl YV
(LY 3 >lg5 duuws) ool sle B, il

a e\
low cauieW daoMoll adawVl cadhis o



Ol oo Jg> spagill JuJI
bl auliell gilawoll o\ Al guiadll

Ao Ll Slgodl (o =i
L0l oussi 9 Jolas g i ppei iy @
o A dyylay A blonSIl la ol 9 dol
&LaoModl slgoll g 2wVl g @43Vl wg i s
el
slooll 88 52 ol plaziwl —Soy ©
Vg S x> golaoll w9 a JUl aoluwll
boy i sde bla=l a o3\l slg_oJl =)
asUail 9 & yseall
olely>] 8 plaziwW @ o3\l slg ol - ¥
el ©log=all
graodl Jae i 9 d0lual @o; Wl slgoll - Y
olizoll g

TOXIC
'CHEMICALS

didnll dalkill hg

dnaioll SlolaziwM asiMo g @l Ug S5 U
oldliell 0id dlelye oo izl oSou .LpJ
slool 03 ¢, Lgio adled & ay,b asl
va=d ol 358 0l (0 B3lp s of AIaS i >goy
ool o Lagls o (bl slg_oll 0ia
o i oV ol wlsl,_>| of (5-81,0 @l , s
Ol e 15] éguso wlaeoll § wliap=dl psbss
osde 8,508 oW g wlel, >Vl g (§-91,0)l 03d
12995 9 pbaiie JS—in wliisell § OV wathis
oMo JS_iw psiedl g wdaidl csidec
SSiw bl slg o Lilsy adle

aslall ailuall

al 9 LSyl o soliadl e blasdl oz
bog il (serli &l giaanll (59 5,51 (39,0
ol g BB JS v Lpiles 9 axall
oWl wloeodl Wb s LaS .aieVl
g adowVl g @3Vl gl o (o @iy
853 & aoMaoll slg_oll

il 9 bl (N alosiawoll slgoll
ool sl o g bl oSS 0 09 S5 Ol s
pizill o cadaisdl oldec s Josiwi (sl
5 Lo gyl e auppmall slsVl oo als




Joe Sl (sd @ oiMo  dclii| , 995 ®
9 va>lrell 9 Mol Jua By 9 sV
dﬁhﬁﬁ)—?@ews%ﬂwsiW9
alan ;805 sl @8loVl colisoll g LUV
oo ol ywuSJl ao @)aio duxls Wl yig
a9 iSoll ayieVl Bgd Sl oo adacl,

Lo ypazs J>lre o ad>p0 @l (59

sl Olaceodl s ol @ oiMo dgpi ,udg5 ©
SLzedl el s (o9 Lou) 6,20Vl 9 asle )l oo
o au> G bl (a9 (6,all a5Vl g
2olro Jreuivig g o9 @iVl cuygli ¢ Sanll
@ osdl) agpil Wlaeo o Lajpucglha W
g &l slg o g a3eVl gl & ilSo| (o

aieW & oMol ada_wVI

SLso] ol a sl sic & oMo J>bo giog ®
oLVl & =0lSa) S, wlel, ]

oo 3=l & oWl &gl , oladl Slss| o
slg ol ¢ adawVl ¢ iVl ey i JLous
slg ol of &,p=oll sLmVU aieW & oMol
aye plwsl @l ol 2LVl ol ayiluouSlI
oo &g Ll Jlois] o dsdl Sy S, 3]
g elie)l @M ) & oMo adl,o slaicl JMs
Low Jlea)l poouaidl o aulue il olaw,looll
oSou Caa> wldasdl w Jadll S (b
ST ol aliwg JM> 0 Jazw Ol g Ll
cJeolgall el g 8gall ra Wl J5lwell (o
oo La e ol @ sleol @bVl (clg_pll olsl

alea)l 5wl

a il @i wVl g ulxdl g wluo,Vl by ©
blaxl LaS oMo JSiv Lpahis o Sk
ol il (5384 V > da> @l Lpdde
bVl g wlgsll g oSl o wlaiSoll
slgodl g ada_wVl ¢ aslig)l olsmiodl &gl (s
Lo o Olyow ol éuieW d oMol
09-Si Cawzw Uhasdl 9 GV o 818 Jooc
ooay Loy OIS oy wls g lgell o aJls
Sl o @slazdl § Jlosll &S,> @gp
oo auieM) & uwoMoll o wVI of auieVl

Y gl G Madl SV



Ol oo Jg> spagill JuJI
bl auliell gilawoll o\ Al guiadll

o wlladl & sles) awlo aJl , u9gi ®
Docae UeSs V (oS Jled JSiw Lpio padsall
a3Vl Lpad g S5 sl oSVl (sod g il

graoll d ool sol VUl cslsS s o8 @
olblisVl 3Ll o @l gai V ol laass
ol 53LYI g el M o0 ianll J>1s
9 @,V 9 WLVl sleswY s, sl J5lwg all
auieVl gl Thacae JSeiw a8 ol &laweVl

ool Ulcliwl 9 puoucs

awlio wliuoll g @iVl U S5 Ul sy
pooaill 9 Lidl g pzxdl > o
il ldesll g &lall ldoc Jup sl
gsiai) & oWl azall by, Ladl sl
15910l 9 gilaosll (e iz .aieVl

o oW 8 o) a8l wlslawo ,.9gi ©
il oldesl é6lea) @ o3I slg ol (s
a3Vl 8 uiai 9 duzall bg, adl (sl

. 0Vlg doud_udl

Olhlwdl wlge § sl § B, o)l dluo ©
il 5SSV (b g Ll Thaae e Si V (sS
99 S a3Vl Lpad Lg S

il ool ayai A oiMo (s-blo , 1855 ©
W5 o auieVl Wl wows Ol o—Sou
ol J=,Vl @l wlgy #lowoVl g5 of sl

ol 5K Ul o ,udgs

gilan aball (s ol baxi of Gy
J2inoll 8ylar w i 0 S5 sl ayicVl
& holl o, W & osMoll asluall B, b

—azdl V¥ Jliodl Juw e

wlacVl g s g wlladl g & oloall all;] ©
wliio ol solo oo @yio sl gai (sl
Ulso JSaw ol lw oo willy gianll

Lpilo] of Laylss g wloVl iz



g =l s oS5V a Wl oldosl gazs V
o> i el olowwdoll 1 J—Jl o
asclyl sloall 8303 9 33 9 sla> Jlocl,
ol L azi ol Lpaddais dsle oo sl gVl
g ol lptsg s Jud Lpizdlso o Laslacl




Ol oo Jg> spagill JuJI
bl auliell gilawoll o\ Al guiadll

gl gl Sl asley ,ulas al sLsl ©
9 a53eW & woMoll adawVlg slgoll g auicVl
sloo &l ol LSl (oo wupingill 9 @susill slg o
Jladl Jow sde Joi silly oSyl ¢
Juozeil Ol pazswo o 42l g Gyl ozl V

A ilouSl slg ol g &l 9 85 inll aygl g

il 9 pudsi]
€ dos ol ol o , 8¢5 Ol =
Solidl o dmeall wlw,lowd] (b 2l ais
a3l ol pdell oo @L8IS dLals @uieVl (s
oo 59>l Sgi o)l ol Lao sVl of
LoS .aauhilly ol ayicVl zloy éslasl
o9 isall s JLaall (o JS siliy O Gz
wde oMol il @ieVl Jglas s e
9 pudadl JSadb anieVl Jolbs wluss
sblxo (sde ppeMbl g @uieVl alas> csxlw
V sl olw,lonll 9 duaz adl @ slall a_ls

all by, il (scly

Ol VI
gao> o] Ulows agiio s Ol iz
ol ol oo 52l 1is olilnia) lolall

owaizo 9 aldse Lol il

oo La e g Jlaslb ol GuoMoll o> ©
ot alasio oSlol (b drax il wluisoll
ol @99 S auieVl Lpud wg Si sl o SloVI

liap=dl 9 wlieall Lpsd J s

9 Ll a0 9wyl 9 JSVI g o @
98__u.a.\.]|‘_9_]ob.o;s\_9r_lbt_zmu_;u.>_xd|
USL0| N l_a).a> 9 u|.)._9.oJ|9 ALY J_u.t.c

o)_a.>\” OJ_@U_CCLLa.Q.w'.S)J|

&

No eating
or drinking

d ool oljlasll (s de blaxl o
0eSi Ul Lsde a9 doulw auieVl Jglos
b3 aio ,ae 85Lo oo & cgian wl3lasll ois

ool

&=l adnél g wleid g Gl U adacl ¢los)| ©
el bl giod @dled s, J5lawg aol of




Olw,los Jg> csnpa>gill JuJ VI
il aglisll gilaoll 9 Xzl gaiwasll

8,900l 3ic Lposisi 5) T SouVl Juue
J—wleo (59 (csmgySaoll So Ll o @ ylazl]
JS 22 (Jo2lb 8 ) sliodl Jud doiMo saM
s 850 JS 585 Jooall VS0 o s
el g glwgM sVl Lpud




Olw,low Jg=> unpamgidl JuI
&l awlisdl gilawodl 8 2l gaiaill

| sl (olic gaiai >l oo

b Lbgs w oz sl bl @l
olugldl ol wlaeol ol aiell

Auosein)| asUail|

ol &53eVU ,ilo Jlail aJ wlbgo JS (sde
bl ol @53eW @uoMoll slgolly oVl
& meall Olwylondl (sde aloc olgs JM_=
il o auieVl aslaxd (sslsl asll
wde aslhdl e blaxl 3, b Jois
ozl V JUiedl Jow

&> o) dwlio @yl au>)ls oMo slas,l @
9 a1Vl &g i o oz A ik 2 Lo)
03 @ uoMoll slgoll 9 adaw VI

& ol ;o @ osMo &>, sdc blaxll ®
olydgzoll 5 sl gyl g o g5 @
(&—os0dl ye glosl pils sl wl)

WVl e 6 bl
WS o s 3] Joole ST sleswl s
ol @, oVl asloll of aodall olog=sall
29> 9 Lolyol o soiley @l gy o (soiley
9 aal=ll 29,8l 9 Joidl Lpud Loy i >gi00
BgJlo yue 531 jna0 Sl ol apilall 29,2l
o] 5384 18 Sil (59 Sanll o il o
& noMoll slg_oly pda VI of @iVl &g s
Jesin ol gdgw wldac &l e aiell
e o Alad o) LW o g Ll
038 Jio e ppalodamo galu) Jlasll g
Maw b s> o 0l e & mall GVLSI
A >l e La,udgi 9 «ollol g ual, oL




Ol )low Jg> wsipasgill JuJ I
bl auliell gilaodl o\ izl gaivail|

5 whlisl g0 ow Bl Lslsill - )
ode Gl dueoll @ngSadl olwiwioll
r0oleidl [iis euan Ol se celiell

oVl Jg > bl g wlogleoll Jslus ®
by LeiV ol b ayicVl algiinll

a Bl 9 oLl 9 A wall Joloall
Usiadl g sVl 5 yleo kg 4> ©
a8loVU ¢ sumdl guiail Olw,lows aaleioll
abouSll g auxglong,Suall wleslgall (5|

a,3eVl Jglaiy wg_ogéy

oSlpinll s doMe| gioly ,ughi = Y
a03eVU @dgaioll Lol, oVl o &ulEg)l Jg >

Telw Joind wsSl 1is Bl gawgi =&
olledly Jolsdl g o Mzeed! e oS, aslie
lagll g ol wsSoll o

& o)l anzdl giail wlw,low 8lelo 8o
«sgore 3L ,9sSall pLE ol (59
aVg dzol> (sd @iVl ple (a8 9 wudo)
Vgl (spamoidl JJal [is gogs (pwlwsS
8,5l pud) ws—ole L awaipoll g
acluall 8,155 b 8392l @dl,09 wlaslgoll
Olawwsoll o sae) aliw wllyy -l
s whoglxlls gloall g po=lll grians pg-5
JSW 85 sl Slhall ¢ wlig ol

Wlw,low" o Sl 13d Vg doiwl 45 g
eloallg sl 6,15V (21CFR110) szl g uiail
olswin a8l wlulhie" g (FDA) "a S oVl
US-"eS ooVl acly)l 8,156 2lsall 9 pg =l
&all @ladl olw)low o Lauc g DA
soiwll 5 & 9,0Vl Ul Ll (58 a_iog,i0ll
aolhinll 9  Codex Alimentarius,s—lill

IS0 Guiil) & Jgall

ol sl 3Lsil > ,o0ll 0id s aais
e aliol) @ JUI







Ol )low Jg> wsipasgill JuJ I
bl auliell gilaodl o\ izl gaivail|

wlizell g WYV vV Qo Lol

— lebowo 9 wldosll A : Jlasll
S5V GlgSall g @oVl slgoall @ wolroVl sle &l
gl Gldoc o dpazeill aslaill
w33l g pudsill
Jadl 9 o=l AN

il Wlxiiall 1) Olebiiw Y1

S\ el Sow V o\l wgasll 9 bl gl 'Y adouxoll wol)Vl 9 giowoll
1 i ¥ ol 8 5 pined] Mgl Lol el alayoll (sol,VI
Lo s uanll wlslin| 9 puolai

u>loMl 9 pexll adlol wl,lucl \& Qx| a8Uaill bg s oSl 5\l Olikosl
- aall adllaidl e &ole)l &luall
asyonll @ ,p=oll LVl (ale 8wl o izl g il o8 alasiawol! slgoll
8,15l loo @ &olud| slgall (350
o>loll ¢ awlall &5 wlisLo e oY &=l
acwloll las o &5132l olsiol) oMol wlazell plawl puisiy wadais
euill aslnio o lpaukais asy &S =l OlgsVl g wlaeall Jsglas g ujso
o>loall ylas e
il e W Lhbuog dxall aslbil bg i i s\l (9100
Juozil 9 oMoVl _sblio WV
(Olgal) bV
e OblisW apersi Ol iie oluall oy
olieoll  lawM (swgizdl euwell o RS N |
: zuiodl Laxd SVl Jwleo
Slolxl g Wliguzeall g 830l ©VgSlal) @dlol wl,lucl o olalzall g wlladl o alzal

viiil) 2 aiell 3>g0ll 2590ul







Olw,los Jg> csnpa>gill JuJ VI
il aglisll gilaoll 9 Xzl gaiwasll

Ogs—idl @ aleioll dobaiVls ¢sledll gk (sl sply Aau ditisy aiwois b plp_wils acliall g Unall wgg v dcliall 858 Lo
Lpilosg Lgslouls ddogll dcliall jsei) duai  gaisy slac] oo d oMl 4 olail 3Lsls Lpclgl walizo sde ancliall Lladllg

g dsliall @Ml ,ulso ol,s] (sde "aass asliall golasdl s sogilidly caoondaid] ;UbYI gk sle dcliall 8,158 Josi LoS

lhindly Jasdl Giuyg I o ducgilly duall wldg sl Jaeaiy Lppa>gig Lpulosg Lpacs psdl @lawgiolly 6,u2all glasll éois gy lie
L paig Lp=ol 65U auslizl gslasl) asdlall s,V ,u8gi &lsuVlg HSCoYl guxeivig Lo juey wlynigally

V] 0l (58 Lpio d3laiwYls TOKTEN ¢ yisoll Wl wlylpo Jb5 geoliy JMS (0 UNDP (solosVl 8axi0ll ooVl ol g0 Lisglss Log
szl pglally dollell il aSlgo (58 Lpine,g elnsll ligy acliall 8,158 ploisl (sde (sdlo] J-s

1058 (s Jgi Ca> c@iw Sae e Ugleil 8,05 -8 asludll @Lslig)l gslaesdl st azdl gunaill ©law,low Jg> csepazedl JJal lia ol
Jooc (3,9 80 pludll (wlwslS @Yy (a9 aslill oleluall gUnd (sd ,uinmnoy LwlawilS dsols sod clie)l pe (sd Sbwl « (sgo,c SsLo
wlusl=l sl Logilxiing Logilaxog gabnally sesill pxlly gl=al 2Ll pess gslas)l ;o dcgazo (sJ| @slawe wllyp acliall 8,59
Loio wliue iy 85l wVg Slallg

3y daadly e 3V carsded 2l Loy V 0L (59 UNDP 20l (e oopouiil) ppitsosd] oSy oS, e el bzl (o8
& agoll 0id zlsul Wag Jleall i wiig Lasga=) TOKTEN zeobiy 6,030 Gwledl 0Ll éaucwd) Seadl JS 8,5liodl 038 3t puu> Logoca)
Ol b as1ie)l olebuall Guwss Bagy il @l usg aLidys acolid (sogo,e S oSl (Il Jgoge ,S_uilg

acluall 159 e

o> 2Ll s> 593S V|







Olw,los Jg> csnpa>gill JuJ VI
bl auliell gilaodl o\ izl gaivail|

The Ministry of Industry is playing a leading
role in improving food safety compliance in
Lebanese industries for the past few years. The
ministry has requested UNDP the deployment
of an international expert to develop a plan
addressing food safety concerns. Through
the TOKTEN project (Transfer of Knowledge
through Expatriates Nationals) this initiative
has focused on training inspectors on the
latest international standard and practices in
food inspection at the production level.

This booklet aims at addressing food safety
concerns related to personnel, plant, sanitary
operations, equipment, warehousing and
distribution. It also includes specific chapters
for Lebanese meat, poultry, baked goods
and pastries industries, following site visits,
inspections and sampling that were conducted
by experts and inspectors of the Ministry.
The booklet also recommends an inspection
form to be used by both industries’ as well as
ministry inspectors.
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