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(1) Code of Hygienic Practice for Fresh Fruits and Vegetables: CAC/RCP 53-2003. Codex
Alimentarius International Food Standards.

(2) Hazard Analysis and Critical Control Point System. General Principle of Food Hygiene
CXC 1-1969. Codex Alimentarius International Food Standards.

(3) Food Safety Management Systems — Requirements for any Organization in the Food
Chain, ISO 22000: 2018. International Standard Organization.

(4) Global Standard for Food Safety Issue 8/Issue 9. British Retail Consortium.

(5) International Food Standard (IFS): IFS Version 8

(6) SQF Quality Code: Edition 9. The Food Industry Association.

(7) SQF Food Safety Code for Manufacturing: Edition 9 (2020). The Safe Quality Food
Institute.

(8) International Food Standard; IFS Version 8

(9) HACCP Code for Food Safety Programs. TQCSI HACCP CODE:2020/ TQCSI HACCP
CODE: 2024. TQCS International (Group) Pty Ltd (TQCSI)

(10) The Food Safety System Certification 22000 (FSSC 22000) version 6. Foundation FSSC
22000.

(11) PrimusGFS Version 4.0 (2025) / PrimusGFS V3.2. Azzule Systems, LLC

(12) Global GAP
* Global G.A.P. Integrated Farm Assurance ver.5.1 Control Points and Compliance
Criteria; Harvest and Post - Harvest (Product Handling) Activities
* Global G.A.P. Integrated Farm Assurance ver.5.2 Control Points and Compliance
Criteria; Harvest and Post - Harvest (Product Handling) Activities
* Global G.A.P. Integrated Farm Assurance ver.5.3 - GFS Control Points and Compliance
Criteria; Harvest and Post - Harvest (Product Handling) Activities
* Global G.A.P. Integrated Farm Assurance ver.5.4-1 - GFS Control Points and
Compliance Criteria; Harvest and Post - Harvest (Product Handling) Activities
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* Global GAP. Integrated Farm Assurance (IFA) V6.0 for fruit and vegetables GFS.

* GLOBAL GAP - Produce Handling Assurance (PHA) version 1.2

* GLOBAL GAP - Integrated Farm Assurance Smart — Principles and Criteria for fruit and
vegetables Version 6.0_SEP22
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(1) Freshcare Food Safety and Quality Code of Practice.
(2) Freshcare Supply Chain Standard. Edition 2 - July 2021. Freshcare Limited

~_F —3kfE
(1) State Standards (Gosstandard) of STB ISO 22000 — 2020 The Republic of Belarus. Issued

on 2020. BelGISS (Belarusian state institute for standardization and certificate).
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(1) CanadaGAP. Food Safety Manual for Fresh Fruits and Vegetables Version 10.0 .2023
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(1) Government Certification of Compliance with the Criteria of Exporting Fresh Fruits and

Vegetables to Thailand (Prefectural Government Offices / MAFF)

JFS %
(1) JFS-B Standard [Requirements for Organizations] (Sectors: CI,CII,CIII,CIV/K) Version 3.0.

Japan Food Safety Management Association.

(2) JFS-B Plus Standard [Requirements for Organizations] (Sectors: CI,CII,CIII,CIV/K) Version
1.0. Japan Food Safety Management Association.

(3) JFS-C Standard Document [Requirements for Organizations] (Sector: CI,CII,CIII,CIV/K)

Version 3.2. Japan Food Safety Management Association

ASIAGAP
(1) Asia GAP Control Points and Compliance Criteria Ver.2.1; include Produce handling
process / Asia GAP Control Points and Compliance Criteria Ver.2.2; include Produce
handling process/ Asia GAP Control Points and Compliance Criteria Ver.2.3; include

Produce handling process/Production process sector: BIII
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JGAP
(1) JGAP Control Points and Compliance Criteria 2022; include Produce handling process

W
(1) GAP Certification, According Article 6 of the Agricultural and Fishery Products Quality
Control Act.
(2) Certificate of Designation as GAP Facility, According Article 11 of the Agricultural and
Fishery Products Quality Control Act.
(3) HACCP applied establishment in accordance with Article 48.3,48-2.3 of the food

Sanitation Act and Article 63.3,68-2.3 the Enforcement Rule of the Food Sanitation Act
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(1) Food Safety According to Hazard Analysis and Critical Control Point (HACCP) System
MS 1480: 2007. Department of Standard Malaysia. Ministry of International Trade and
Industry.
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(1) New Zealand Food Regulations 2015, New Zealand Food Act 2014
(2) New Zealand GAP-Global Standard (NZGAP-Global Standard v7). 2024

HPE
(1) Hazard Analysis and Critical Control Point (HACCP) System - General Requirements for
Food Processing Plant GB/T 27341-2009. Issued on: 2009-02-17. General Administration
of Quality Supervision, Inspection and Quarantine of the People's Republic of China
Standardization Administration of the People's Republic of China.
(2) Hazard Analysis and Critical Control Point (HACCP) System Certification Requirements
(V1.0). No.: CNCA-N-001:2021. Issued by the National Certification and Accreditation

Administration of China.
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(1) Taiwan Quality Food Certification Scheme (TQF). 2021. TQF Association.
(2) Total Quality Food Certification Program. Certification Standard 2023 General

Requirement. TQF Association.
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(1) SS 590:2013 HACCP-based food safety management systems — Requirements for any
organisations in the food chain. Singapore Standard Council.
(2) SS 444:2018 Hazard analysis and critical control point (HACCP) system for food industry.

Singapore Standard Council.
AY SR

(1) HACCP SLS 1266: 2011. Requirements for a HACCP Based Food Safety Management

system. Sri Lanka Standards Institution (SLSI)

KE
(1) USDA Good Agricultural Practice (GAP) and Good Handling Practices Audit
(2) USDA Harmonized GAP Plus+ Audit

Nt FA
(1) TCVN ISO 22000: 2018. National standard TCVN ISO 22000:2018 (ISO 22000:2018) on

Food safety management systems - Requirements for any organization in the food chain
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https://food.fda.moph.go.th/media.php?id=512250336010969088&name=Ex_386.pdf
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