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e Codex Alimentarius Commission, General Principles of Food Hygiene, CXC 1-1969,
Adopted in 1969. Revised in 1997, 2003, 2020, 2022; General Principles, Good Hygiene
Practices, and Hazard Analysis and Critical Control Point System and Guidelines for it’s

Application ( # #- HACCP)

e |SO/IEC 17025 General Requirements for The Competence of Testing and Calibration
Laboratories ( #§ £ 15017025 )
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