(f&R)

2020 SEREEETR (B 4209) [BRfoflEsE, 8&ckiF3
RE|MERRE] CE S BERBARVENE Y 2 7 LHBE X ZEHE O & R ERSREN
TOREICETZH L FF4 (2023 45 ARR)

1979 fFF B I D 2 HilE 2 2020 FREE ST (B 420 5) [RGOELETE, BhEic
B 2B OMRIE] 25, FrEEH 0132021 £ 4 H 11 Hic, BEFHZEEICIT 2021 4
10 A7 Hic#ER S h, A<, BREESZESFHRER [BREARAORELEY 27 4
BUSEHLEEAE ) B RITI N2 & 2R T, RREERREIRIL. BIRE 2 F—D /7T
FEITTER LT 220, BRPEEMREFCORMBMAK S EEROHERICEWTHES N
% it b DL E O ICH DWW 8GE Y 2 T AR ETAEAE OREO A F T4 v EX
DEBYHRET 5,

LZOEREZMEFLATNIE AL R WIARMOFE 13, &5 2 8GR cilE s nze
TOREOHFHNCHMAINEIBMTH S, 72770, KD 4 »AicoibEiIRL,

LISKEIE, VAT 7V, S8 fbik e, BMzdifl L Cml e, HEEX T CItgR
bhd kS iciRFET iRk, 72720, 5 B Lo E w5, Xk 7 AL Eo 7 ##E % v
RPEEHAS, MEAREHEESN IR TERERORIEILR L,

1217/, BR 7% &AL DT L 8 T O B 5 D IGEMERK

1.3 B 0BG fER

1.4 2017 AR {IEA SR 386 5 [HREEEMITE TR Y o flE )ik, $ER O REICE T
2R, WOICRR O] 1CE D < RRE DR O LRI - Y ORI K OV e B
k. 1979 FRMEICEWT [8E] ik, [ME2) . NRAT3) . [Ty 2] 24
L. ¥oic [MARKT 2] 3D LERINTVE, LERST, ZOERELESFLETE
BELHEVHRICIIZY L EWVEARRIIRDOEY

CHELEDERICEU LAVES Hlz2 X, BEGEHNOWAICSH > Tid, oy g, £3IF,
aaFyVvoE (FrFHucnizn) W, EoFr v EoF Py ioE (HETnh

GE1) CoBRAREREZ, 2 4BUFIc X 2 ARARER IR L, HERIEM %2 Biic, JETRO Bangkok 23EmK L 72FEA R
HbDTT, EMEEZRTET 230 TEDH Y THADT, RIEROKE I FEKO CHIcBOHL LFgEd, Hi— &
MIEHW 2 HESELELTH, JETRO BEFE2A S T B TEEILADTITERLE X 0,

(GE2) KO OWTIRTRRAEZELE I v,

https://mnfda. fda. moph. go. th/dis/p_420/
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V) L HL R EAEE T BKETY DA K N ERE DR, D A T EFEA TKEEBIYIL
L oARY

- BEEHM TR g AL Bl 2B ELEFF ATE (F —2) 2 S L T v 3 EN o it EhE#H 23,
HooTHCEMEIE LCERT 2201, XIMEAANICHEET 2 -0 IcBMERAT 2%

b

2MWGEH D 1 HICE D W B AE (X, RO XV RITI N, REROfRICH

SET 2 A L R OB ICHE D W 72 B S R 7 AHIRE IFEEAE (Certificate) DJRA %
HELZZ TR S v,

2.1805E3F o FE o H Y BUFEERS (Competent Authority) . X i

2.285EF O E O YL BUFFEE 2> b0 b vz 2 O o BEEE | Xk

2.3ERERE 7 + — 7 L (International Accreditation Forum; IAF) D X v oX—-C, IAF %538
W 67 REREES (Accreditation Body ; AB) %> & 32E & 7= 3R AEHERES (Certification Body ;
CB)

3.Certificate XE L OF;&. ML OREHE 2 51T L 2B, £ 1 BN OREE O FE O KEEH#E
L < IFEHERE, SLEF o FE N O BUFHEES X 12 Notary public / Chamber of commerce /
Commissioner of Oaths / Justice of Peace 7 EBUMICFEE X /- AMIC X 2EH%Z Z 1 e 0 huid
7257\,

Certificate & F7 — X TH 5., XIFBTFEHKIC X Y EH I iz Certificate TH 256, &
FHGNCBE 3 2 ICHERLL CGE 32 2 &8T5,

2019 EFHI a2 v F 7 4 L ZRYUYE(COVID-19) 7 T Fic BT, il AE 2 Certificate DJE
Krx AFTERvEEIR. (RREERZERFHRET 12019 FHH a0 5 v 4 L REGYE
(COVID-19)03iifT Fic B 2 FEH IO T 2 HEMS | ICEOX)FEHRVPACIHHAT 2T
HLZfHTE 2, 72720, EEoRUAIR T, A 2 LELo5 2 THXIZH 3HOH 1
Bk L Q3 2 RICiEVWFhe g 35 2 &,

4D EFER M L 7= Certificate DA, KD W T N OB 13 AW X 2 BIFRGEEH % 52
72 2 A BB IIFEFE~DFR 2R T 5 2 &,

4.1 8iEF OEIC BT B 2 A4 K I TEHEFEAE

4.2 2 A FEWICFE S 2 8LE#H OE o KR I3 FHH

4.3 EFEHIMG 272 L. GEPHE 20 2 2 BIFRCE 2 5 O A & 72 13FEBY

4AMTXEICRTINTVESELREICHTESTHEL LT 22 L3 ok
DEERET L2 4N

45 MEAERZ OB TH Y. ZOHBEMKICEVTLHELHFICRRIN TV 25851
By 5

5.Certificate A T OHABEBETNTWBE T L,
5.1 &% D AR 2 O
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5.2 578 420 B ICHUE T 2 HHE L L, EofliE o 2 7 LK

5.3 AT 2 BMOMIHNIT X 4 7% H N —3 2 GRAED #i

5.4 Manufacturing , Processing 7 &' 521k % 52 \F 7= 16 H)

5.5 FE0EE 2 THIC E D\ 7= Certificate D FE{THEE]

5.6 EEH K OFRAED AR, SRALO ARNHR G H T LT WA, Z @ Certificate
OAMIARNIE. XEOFKITH X IIZFEOEHAH 25 1 ELUNE 35,

6. WITNOFEHNIT X 4 TDOREMA 2020 FREE ST B 420%5) [BihofhEmk, i
ICEB T B EMEIRE R CIRITE] OfFROWFNOERFIEZ BT L AT hiEh o v ot
I, AHAFI4 v 6.1 HEUE 6.2 HICKEIWTITH,

75 1E X N7 R RS 193 5 UV 342 5 (Primary GMP) IO W72 B I T%
Tl s 27 28k (3 TSR & 72 o 72 ISO9001 (3FR <) 13, FEARERFIEICH Y
T 5720, ZOREBAERE 420 SICEO G 2 TE 5, LEL, IXATATF—X
— KK,

F 72, IS N REEETRE 220 5, 5 298 5 U 349 Bt ow B TE T
W7 KRS L, EAREOR I SO SR I IS Y 3 2 720, [FAfRIC, RIEEERSE 420 51
EoRffifHT 5,

BEARZREIHICHY T2 X BES X7 2B 2 M A 2. XIIEHE T 2 0D H 2 &b A
k. DFEREFL. 2) MTo— BT, S zadk (bulk) . vy iy s O RBAEGRICIL
& 72D O (Primary GMP v — 7O R TH % 25, KEERRJICIINT 2 b D), 3) g, =
Al, Ay PELIFMY I v 7 ROEEER EOMT. TR M5 RIS 5RE 386 5 DRI
DZ DM DEREREY., MU 4) 2 F T GMP OMSFZEBN T o T nuawny, [EdE] o
ERICH T E 2 - MREMETWAT 256 1L, EREREHICHYS T2 X5 8iEs X7 281K
A D, XIIEHET 20ERH 5,

IHATNY G — R —ROKEEAT B840, BEAREREIE K OME B SR FEIFICH Y T 5
gy R T LAHMGICEE L s T id e b n e,

8.RMIKD Y = 74 4 Mo T, (RIEEE T LY T 2 BaihE s 2 7 LK OF 2 AT D ) 28
LT3,

8.1 fR{EE &5 386 F KD < Bl A DYe
http://food.fda.moph.go.th/law/data/Ex_386.pdf

8.2 TR 5 420 510 Bl A DL &
http://food.fda.moph.go.th/law/data/Ex_420.pdf
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FHOY = 7H A4 LTI L T 3 R LG Y X 7 AHIRLAMC O W T Bl 2 SR
EW(“FMMMWQ)7»—7ﬁ$¥%wﬁ“%ﬁ%%%%ﬂﬁét ic. % OEMELEY 2
7 LB EBE L. GMP BT 2 (EE R ICHED  BORFIHIGEA L, Y35 < & 2R
Lt:&ﬁ%%ﬁ%@%vz%Aﬁ%\&Uﬁm%% R R O D SR B A L 7S
. GMP ICBI 2 G SR 150 CBERFEICHA L, YT 5 2 & A& N il
SAT LB EIE, L OLISIIC X DB S h s ol XEER T X 2,

X 5T, T|EE A EZ]E (Health Certificate) . Certificate of Free Sale, & 3#Fn[&
(Business License) . XIZf7- AL H © Bk IEICE D  RGE0 RS CXES D) . LKL
RS RS 386 B35 L < ITREE RS 420 5 c Y 3 i o B iliEic B 5 fE
EFRNAMEREH N Y 27 LOHEICO VTR L Lo EH L, AMEEY X7 2HkOH
FLFEAE . LT 2,

9. Food Safety Management Systems — Requirements for any Organization in the Food Chain,
ISO 22000 International Standard Organization / Global Standard for Food Safety. British Retail
Consortium (BRC) / International Food Standard; IFS / SQF Food Safety Code for
Manufacturing: Edition 8.1 (1995) / FSSC 22000 (Food Safety System Certification 22000) 7z
&L BREIEIC fE BN Sy AT EEELAE 4 (Hazard Analysis and Critical Control Point System:
HACCP) D JFHI Z B0 A7 HFERE S 2 7 23k % 5E L 72 Certificate %, %X 43 O & il A
KR LTHEATE 5, 72720, 4% Certificate THE & Lz BB M IC i 3 2 HiPHICIR 2
bDEI 5

(W& - FDAICHEE L 72 & = A, #4ZFFn]3# (Health Certificate) . Certificate of Free Sale Z5 % {# {3
BIGEICH o TiE, REEEER 420 BIcHE T 2 L MEMU LofliE s 2 7 A8 KA L <\ 5 §05E
BHENICREH I TR e Bl L, )



6.1 (RIEEERE 420 50 [FHEARTERFIH | Z2ETFLARTNIE RO RWEBMOEE/ 2 4 7 oEt

HER D EERKEIH ﬁ:ﬁ':@ifiiﬁ/ & 4 7D RiEE EREE 420 5 REEE EREE 420 5 OEAERHFIHICGHA T 5 Bt OHl
REIEE TN 193 | FEEE M B L O FLA FEARTGREIH B

2 —. KEE
s

F%7ﬁﬂ—7/7ﬁiﬁﬂ B

§ ¢

a B AU EERE A - BB OGRS,
HRAREGA D B (R2Be, WA
FLELS (R Wik-mE) o A% (Hom
R 32— e — 2R RS

W) . AE, F—X, HEDOY — X,
fg. WBR, Faal—F, fVvRX
v b

FNEHEW T a—A VI HNLRUOF

Y VT 4=, RELE, oYy I CICERE
TZ52RMEY P, TCRLERLNEE
m Bl BEF TR (R—AH Y —) |
Wik T Clcgxon s & il : K
WDY ¥y —F— (L—HTv) . 27U X
v—FK—7 (L—=—V)

(1) Good Hygiene Practices (GHPs). General Principle of
Food Hygiene CXC 1-1969. 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: 2005.
International Standard Organization.

(4) Global Standard for Food Safety.British Retail
Consortium.

(5) International Food Standard (IFS)

(6) SQF Food Safety Code for Manufacturing;Edition
8.1(1995). The Safe Quality Food Institute.

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

(8) Global Seafood Assurances Global Aquaculture Alliance
Best Aquaculture Practices(BAP) Seafood Processing
Standard-Issue - 5.1 (Effective date: January 16, 2021).
Global Seafood Alliance (GSA).

(9) HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group)Pty Ltd(TQCSI)
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— M L AUEE L M5 %
Ri-GHEES Bl Bl X4 (7
7—F—=9—=) D&, 5 5bXKPHbE
SEFBROIE—7 v

TRiEE SRS
298 5 GMP T3
DN RTF % 7
A RSB

i B RS EE R - FEREFL, I — 2 v b

FEARBRERIA

TRiEE SRS
342 F it KoK
i
(Primary
GMP)

FREHAEN  TCILBRLbN AN

(e T 2 REORBICEIE)  #:
W LB —Fy v, TL#OE
A, BRI, KRB, ¥ 45, g
b, Ly vy, FI_=2},
R L7z e~ 7 Y offi, 2T, ¥ b
7Y oIy v v SET

—fRES T L, lRFETE 3 REOR
BcEEL—RES H:
e, W~ b X A0, hy Ml
BWERZEZAN, va) v 7=+, FL
v, EWL. K. Ty, EEE
¥o, TLYA &7, EEAE BT,

FoRRREE, T~ aaFf vy I K

IFR, &

HATREIH

(10) The Food Safety System Certification 22000 (FSSC
22000) version 4.1 / version 5. Foundation FSSC 22000
(11)**Codex Code of Practice for Fish and Fishery

Products CAC/RCP 52-2003 (& #/KEY) D g A DA,

(12)*Primus GFS (¥ + a vy a—~v—+ 7 v X+ 7 %

— 7 L., The Consumer Goods Forum) 1T

KE

(1) Code of Federal Regulations Title 21 Part 110 Current
Good Manufacturing Practice in Manufacturing, Packing,
or Holding Human Food. United States Food and Drug
Administration (USFDA)

(2) Code of Federal Regulations Title 21 Part 117 Current
Good Manufacturing Practice, Hazard Analysis, and Risk-
Based Preventive Controls for Human Food. United States
Food and Drug Administration (USFDA)

(3) Code of Federal Regulations Title 21 Part 111 Current
Good Manufacturing Practice in Manufacturing, Packing,
Labeling, or Holding Operation for Dietary Supplements.
United States Food and Drug Administration (USFDA)

(4) Idaho Food Code Idapa 16.02.19. Division of Public
Health Idaho Department of Health and Welfare Food
Protection Program Boise, Idaho.

(5) Current Good Manufacturing Practices (cGMP) Title 51
Part VI. Louisiana Department of Health.
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W, whm= AT vT 44—, X4
Rl (/) Ly—v) | BFO74Y YV
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TRiEE &SRS
342 U DO B
AT
#EFRIZTH
D GMP ICHD
W7z AT b &S
fFrohTni
Polz, )
(Primary GMP
7V — 7 L[k
DMLEMTH
B8, 2NV
% (bulk) . A
YV IRE
D RIIE G TN
Manhizd o)

FREHAMN  TCICBELN B
(KBIORH|ICEE tbulk) Bl 2 BRI
LB e—F vy, TLBDOBET,
RO S, K, F 45, hEEDH
., FLyv v 7, FUV_=Xb, BRfF
FLe~w7 ) off, #icHE, vy
Oy vy FET

—MES T L, KUARCEEL -
(bulk, Hmv, Z2v7) —RER f:
IR, AEWHE. FHOFA. KO
fir, 3o, TLxv, #EEA =, EY.
Wk, & Fyy, EEET. TLY
A2, AR LT, g, T2,
aady Y Iy, Xt Ak, BN,
~hn=, AT T 44—, EHLDT 4
Yy 2 XE s v ey s JHEL b,
< RAX—F, W BEEF. A—0

HATREIH

(6) Food Sanitation Rules. (Effective Date: February 1,
2020). Oregon Health Authority Division 150. Food
Sanitation Rule

(7)* HEALTH AND SAFETY CODE DIVISION 104
ENVIRONMENTAL HEALTH Section 110460, California

Department of Health %17

HA

(1) Regulation for Enforcement of the Abattoir Act
(September 28, 1953) (Ordinance of the Ministry of Health
and Welfare No. 44) (November 7, 2019) (Order of the
Ministry of Health, Labor and Welfare No. 68). The
Ministry of Health, Labor and Welfare of Japan.

(2) JFS-B Standard (Requirement for Organizations)
(Sectors:E/L) Version 2.0. October 21,2019. Japan Food
Safety Management Association.

(3) JFS-C Standard Document (Requirements for
Organizations) (Sector: CI,ClII,ClII,CIV/K) Version 3.0.
October 2,2020 Japan Food Safety Management
Association.

(4)* Food Sanitation Act Article 52,55 CXfR& L @ B4
k)

(5)* Food Sanitation Act Article 6,7 of Ordinances of
Controlling the food Manufacturing Industry (Tokyo) (3%

L TEcRaEE S (1))
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gRYX— FIbH v, HELE-=V=
7 DEE

fkIFTho | A FEARZRFIH
GMP IZHED Wiz | - U ZFE- T L oEY) (& Tk
ETHBBANT | ) - MEEOAE, WA A
bvTWinho | - WHEZELZNLT EORY f @ HEw
xofio—f | b, wEb~, BHEFY TV
R
CRIEA SRS — A PR BRI Ay FELLIR HARZRFIANX 1E
386 SO Z | FY IV IIRUEELR O L TR TRIEA &R 386
DD AERFR | O RIEAE T 386 5OfTE 1 SN DL 5
7 BEERY Bl ¥ oA SAF YT
FERIZ TR | Bk, L xR, BT LB, aRL X
D GMP IZHD | AGERIE : dheea), T4 A AN—=FL X R
WZITHER | GUE : dhneuda) . =Y, E+x R
NIoRTeR |y cy5— Fn& L4y GRiE:
Polco ) MA) L Lxoas, ki, otV xuoA

T, IOoF0Y

(6)* Food Sanitation Act Article 4 of Ordinances of
Controlling the food Manufacturing Industry (Saga Law
No.9 of 1959) C¥fR&E i : &)

(7)* Sanitation Regulations (the 46th 1954 Hokkaido
Regulations) C¥fm#&E @ 561)

(8)* Food Hygiene guideline

VIR =

(1)Singapore Standard. SS 590: 2013 HACCP-based food

safety management systems — Requirements for any

organizations in the food chain. Singapore Standard

Council.

(2)* Wholesome Meat and Fish (Processing

Establishments and Cold Stores) Rules
(RERIArREEN T L)

~L—v7

(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.

(2)* Food Act 1983. Ministry of Health. Malaysia

(3)* MeSTI (Makanan Selamat Tanggungjawab Industri)
(4)* The Guidelines on Good Manufacturing Practices for
Traditional Medicine and Health Supplement,1st

Edition,2008 CREBHIEIEM T 72 I KEMHPI RN 2 8E 3
% 7= AT B R
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(5)* Good Manufacturing Practices (GMP) for Food MS
1514:2009. Department of Standard Malaysia. Ministry of
International Trade and Industry.

AV FATT
(1) Piagam PMR. Regulation of The Drug and Food Control
Agency (21 %) (2019) Food Safety Risk Management

Program in Food Industry Program,National Agency of
Drug and Food Control (BADAN POM).

AF K

(1) Food Safety Identity Preserved Quality Management

System Standard. CGC FSIP-STAN 1.1.0 August 12,2019
Revision 5.1. Canadian Grain Commission Process
Verification and Accreditation Industry Services.

(2)* Safe Food for Canadians Regulations

(3)* Canada's Food and Drug Act and Food and Drug
Regulations

(4)** The Canadian Grain Commission Food Safety and
Identity Preserved Quality Management System Standard
(CGC FSIP-STAN 1.1.0)

7 xR
(1) Regulation on the Control on Production, Exported-
Imported Safe Food No.586/MOH. Ministry of health. Loa

People’s Democratic Republic. Vientiane Capital, 12 May
2006
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(2)** The Food Law and Regulation of Lao PDR

AV F

(1) Notifications of Fresh, Frozen and Processed Fish &
Fishery Products No. S.0. 730 (E) dated 21st August
1995. Compendium of Fish and Fishery Products
Export Inspection Council. Ministry of Commerce and
Industry, Govt. of India.

(2) * Food Safety and Standard Act 2006 (FSS Act,2006)

FE

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) National Food Safety Standard General Hygienic
Regulation for Food Production GB 14881-2013. Issued on:
May 24, 2013. The National Health and Family Planning
Commission of the People’s Republic of China.

(3)* Food Hygiene Law of the People's Republic of China
(4)* Chinese Good Manufacturing Practices for

Pharmaceutical Products. CCREFIIIE T 72 3R EF D)
BnrEhEs 3 2ol A T 3 JFEMED
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X I A
(1)* Food Safety Regulations Law

RERE
(1)* Food Sanitation Act

740V

(1)* Food, Drugs and Devices and Cosmetic Act, as
amended by Executive Order No.175 and Republic Act
No.9711

EU
(1)* Regulation EC
882/2004,852/2004,853/2004,854/2004

Za—Y—9vF

(1)* Food Hygiene Regulation 1974

(2)* Food Act 2014

(3)* National Programme Level 3 Pursuant to section 88 of
the Food Act 2014

(4)* Customised Food Control Plan(cFCP)

FAY
(1)* Food Safety, the sanitary and health laws of the
Federal Republic of Germany

ARAL YV
(1)* Spanish Territory and in the EuropeanUnion,General
Health Register Food Establishment and of the Asean
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AA R

(1)* Swiss Food Law

(2)* Federal Act on Foodstuffs and Utility Articles (Hygiene
Regulation SR N0.817.024.1)

(3)* Switzerland (E.E.C.) Legislation

A —X+ZV7

(1)* Food Act 1984

(2)* The Good Manufacturing Practices requirements of
the PIC/S Guide to Good Manufacturing Practices for

Medicinal Products CREBMIBIEMN E 72 I3 REMB BN
&4 3 -0 g AT B EMED

AZ2Y)7T

(1)* Italian Law

(2)* Decree-Law No0.327 /80 providing for the prevention
and detection of forestry fires

B

(1)* Public Health and Municipal Services Ordinance
(Cap.132)Section 56 Section 26 to the Dairy Act 2000 and
Regulation

B
(1)* Taiwan Quality Food Certification Scheme(TQF)
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79 VA
(1)* French (E.E.C.)Legislation

Iv¥Ue—
(1)* The Section (9) of the National Food Law, Ministry of

Health and Sports, Department of Food and Drug
Administration

REEETE 386 SR Y A+ 1 SO Z o0& EFR
Y OBLERKIZ. RO TORBEZMEHT 2 C & STHEE
L L., EfRMEEET 386 5 L AIFORIERK 2 fEH T
5Z LAA[RETH B,

Bl 21X

B imBLEHRE DB

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

(2) 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
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* Global G.A.P. Integrated Farm Assurance ver. 5.3 - GFS
Control Points and Compliance Criteria; Harvest and Post -
Harvest (Product Handling) Activities

* GLOBAL GAP -Produce Handling Assurance (PHA) version

1.2
(3) SQF Food Safety Code for Primary Production.

A—XMT VT
(1) Freshcare Food Safety and Quality Code of Practice.

HA

(1) Government : Government Certification of Compliance
with the Criteria of Exporting Fresh Fruits and Vegetables
to Thailand (Prefectural Government Offices / MAFF)
(2) JFS : JFS Standard for Facilities which Perform Sorting
and Packing of Fruits and Vegetables for Export to
Thailand Version 1.0

(3) ASIAGAP : 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

(4) JGAP : JGAP Control Points and Compliance Criteria
2016; include Produce handling process
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R RE

(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.

—a—Y—9VF
(1) New Zealand Food Act 2014 1230 { New Zealand
Food Regulations 2015

KE

(1) USDA Good Agricultural Practice (GAP) and Good
Handling Practices Audit

(2) Primus GFS Version 2.1-2c or Version 3

(3) The Safe Quality Food (SQF) Institute’s HACCP-Based
Supplier Assurance Code for the Food Industry

(4) USDA Harmonized GAP Plus+ Audit

A IRTGEAT (Pre-Marketing) 7V — 7 A HEFH ICRMNERES 253272010, ZORMIES XA T LB EEE L. GMP ICBIT 2%
f@‘é\%j—“ %“3(;&}?%@\ HWEL., Y T2 L2RBAB L2280 D QE@L/XTA%@%

**Q%E%EEEFE&U@% TR LA L 7245 5. GMP ISR 3 2 R {IEE SR IO S BRFIHICHE A L, HYU T 5 2 L 8RR I - a5
EY AT A
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6.2 TRIEASETRE 420 50 [FHEARTREFIE K OMEFEREFIE | 2855 L 2T 0iE7h o R nBihoEfE 2 4 7 okst

R DEREIH BROEE/ % 4 70l REBAETRE 420 5 REBAETRE 420 50D
EABSREBIE R OE I ERBIHICEA T 5 B 0Bl

RIEA SR 220 | EBUSER AN « BEARSHA L O EEbK HEARFRBIHEOE | ZHARGHA Y OfkbK + Code of Hygienic Practice for

5D GMP 233 ] PAAZRA O Dk Bottled/Packaged Drinking Waters. CAC/RCP 48-2001.

INDEHAARGRA
h DEEIK

RIEE SR 193
5D GMP 2% F
INBIATN
7oA ==

B RSEREAEN  IAT VT — R —

N\l

PRI SRS 193
5D GMP 233
INnBK

A E RS E AN Ok (BADK, KERHD
KiFEErwv, )

Ke TATNVT F—
2 — K DA B E R
HIH

Codex Alimentarius International Food Standards.

14 707 4 — & — : Code of Hygienic Practice for

Collecting, Processing and Marketing of Natural Mineral
Waters. CAC/RCP 33-1985. Codex Alimentarius
International Food Standards.

BRI A Ty 4 — & — JKITfE ]

(1) Hazard Analysis and Critical Control Point System
Codex Alimentarius International Food Standards.

(2) Food Safety Management Systems — Requirements for
any Organization in the Food Chain, ISO 22000: 2018.
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Acid Canned Foods. CAC/RCP 23-1979. Codex Alimentarius
International Food Standards.

2023 £ 5 A 27 HAGET




20

ft L 7= %A

D DEE)

V54 XEH, UHT 7L —o3— I L2 . UHT
FLELGE . UHT SR, UHT R ok o &

OEMEAL L 7= % PR
ar A D D O A
FOREIH

(2) Code of Hygienic Practice for Aseptically Processed and
Packaged Low acid Foods. CAC/RCP 40-1993. Codex
Alimentarius International Food Standards.

(3) Regulations for Thermally Processed Meat and Poultry
Products (9 CFR 18.300-.311 for meat product and
381.300-.311 for poultry products). United States
Department of Agriculture (USDA)

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