(f&R)

2020 SEMEA ST (B 4205) [RFoMERE, 8Eickl)3
RERE R CRE] icHES L ARBARUEE Y X 7 2HBREZEAE 0 &R ERLRER
TOREICETEHA F T4 (2024 55 ARR)

1979 FREIEICH D EHIE T 2 2020 FREE ST (420 5) [TRAOELEE, BhEic
B 2B OMRIE] 25, FrEEH 0132021 £ 4 H 11 Hic, BEFHZEEICIT 2021 4
10 H7 Hi#EH S, iz <, BmEERRERFFRER R AHogMmiliEs X 7 4
BUSELEEAE ) B RITI N2 L 2R, RREERREIRIL. BRE 2F—D 7T
FEITTEZ LT 220, BRPEEMREFCORMMAK P EEROERICEWTHES N
2 3 L AL E oM ICHEE W ELE Y 2 T A BB E X IZEIHEOMED A F 74 v R
DEBYHRET 5,

L. OERZESF LA T TR S R A RSO & 13, » 6w 2GR cilE s /-2
TOREOHFHNCHMAINEIBMTH S, 72770, KD 4 »AicoibEiIBRL.,
LIBKEIE, LR 7V, 8 Fbik e, Bzl L ol e, HBEEX T It
bhd X HIciRFET Bk, 7272 L. 5 B Lo E w5, Xk 7 AL EoSr##E & v
RPEEHAS, MEAREHEESN IR TERERORIEILR <,
1.2 17/, BB 7 &R o5 L AE T O B i O IRGEERR
1.3 B 0BG fER
1.4 2017 EOR{EE &5 386 5 [HRPE ARSI X IR 0 RiE 5, BhE R CRE T BT
LR, WOICRR O] 1CE D < RRE O O LRI - Y ORI K OV i
k. 1979 FRMEICEWT [8E] ik, [ME3) . TRAT2) . [FAKkTs 2] 24
L. ¥oic [MAEEET 2] AL LEREINTVS, LENST, ZOHEREESFLATFT
BLHEVHRICIFFZY L EAVEARRIIROED,

CAESE)

ZOHARFENIX, FABFIC X 2 ARNHAFER T AL, Hdef 2 HIIC, ¥ = b ey a2 HEHL
ER L7292 b oCcF, FEMEZHRITT200TIEIH Y FEAD T, ZHHEINBITO HM - HiFiC
BT ZE v, THHINZTTBAMIEE L2 WL FENE L LTH, Yz ek LIER
—YOETZAVINRETOTITHELEZ

FEHICOWTIE, T2 B A X\, AURLIZ20244E5 A 24 AACTESTH 2 L 2T LTHY
95, 5% URL A4 - IR S 3 gl s S V15,

(V=27 _=Y)
https://logistics.fda.moph.go.th/media.php?id=537536090890969088&name=P.420.pdf

2024 £ 5 H 14 HkzET



https://logistics.fda.moph.go.th/media.php?id=537536090890969088&name=P.420.pdf

CHENEOERICHY L vRS HlE, IGEHNOBAICS > Tk, Eor v oE, FIE,
aaFyvoE (FxHoetnizy) | W, EZoFxy vy 3 E0F T oE (BETnik
W) . TE, H, A=, ARCEECLIKEFYOMAKRTESO T Y, Ao, Ao
A N7 EBCATEKEBPIR S & OB A7x &

- IRFEEBI T R WA, B 2 RRELETFRIE(F—2) R L T 3 BN O B ELEE 25,
HOoLECEMELE LTS 272001, XIMEANICHE T 2720 IcBMZTAT 57
L.

2WGEHI D 1 HICE D W Ml A (3. RO XV #ITI N, FERofRICH

SET 2 A L R OB ICHE D W 72 B S R 7 LB E IFAEAE (Certificate) DJRA %
HAELRTNE RS v,

2.185&E#F o E O H Y BUFFHEES (Competent Authority) |

2.285EF O E O YL BUFFEE 2> b0 b L7z 2 O o BEEE | Xk

2.3FEBEEE 7 + — 7 L (International Accreditation Forum; IAF) D X v X—-C, IAF 2> 52
B 6N 7= RERER (Accreditation Body ; AB) 2> & F8E X I 7-3Rak%EREd (Certification Body ;
CB)

3.Certificate 2’E L 0556, ML OREHE 2 51T L 2B, £ 1 BN OREE O FE O KEEH#E
L < I3HERE, 80L& o FE N O BURHEEI X 12 Notary public / Chamber of commerce /
Commissioner of Oaths / Justice of Peace 7z LB ICREE T L7z AT X 252 % T 72 1T uid
2B 7R\,

Certificate 2’87 — X TH 5, XIFETFEHIC X Y EH I N7z Certificate TH 23585, &
FHGNCRE T 2D ICHERLL GER$ 2 2 L 23T 5,

44D FEERM L 72 Certificate DA, KD W OBEBI I AYIC X 2 BIRRAEH % 2
7o 2 A BN FFE~OFIRZ IR T2 2 &,

4.1 BLEF DEIC BT B & 4 KMHAE Y I FEFHA

4.2 2 A EPNICTE 9 % 8t o E o KA AR 3 AR

4.3 EBBS 27z Uy GERHE 21 2 2 BIERE 2 E & AW £ 72 (3HRE

4ABYLECRRINT VWL SHEARECS T2 SEE LMY 2 L3RR EokiE
DEERET L2214 A

4.5 BEBERZOBIZTH Y, COBBEMHFICF O TYELEHICRREIN TV L 5EETE
B

5.Certificate IZA T ONEREENTWE T L,
5.1 BLENERR D 405 K AR TE Y
5.2 f57R 420 FICHLE 3 2 HHE L AL EofliE s 2 7 LB
5.3W AT 2 BMOEE NI X 4 7% hoN—F % RAED HiH
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5.4 Manufacturing , Processing 7& & 52GE % 32 \J 72 58}

5.5 EECEE 2 THIC KD\ 7= Certificate D F{THEEE

5.6 el H i OVFREED A RIIIIR, AL ARAR D GEH T T nwiGE, @ Certificate
DAEFNIAMNIE, EORITHXITZEEDEMH 20 1 U E T 5,

6.\ FROMEIL LA 4 7 0 feths 2020 FRLEET (6420 %) [RghoWishik, Wik
(27 B BIREEK O] OREO VT ROERBEAMF L4 T Lk &7\ bRt
. AHA K74 Y OF 6.1 ERUH 6.2 HIc ST 5,

7B X N REE SRS 193 5 MUV 342 5 (Primary GMP) I oW i icfif ¢ %
Tl s 27 28k (3 TSR & 72 - 72 ISO9001 (3FR <) 13, FEARERFIE ICH Y
T2, ZORMALRE 420 SO SR EfEHCE 5, 2L, IATAY F—X
— KR OKIZER < .

F 7o, BEIEI N RMEAE R 220 5, 55 298 5 O 349 oW BT E T
W7 RIS IE, AR EE SO EER IS Y § 2 72 o, FRRIC, fRIEEETES 420 51
EoRffifT® 5,

BARZORFIHICHNY T2 L) BLES X7 2B 2 A 2. XIIEHE T 2 LED H 2 f it A
E. DFEEA, 2) Lo T, ~A2ad (buk) . #u v &y sl o RBIRHRICIN
&7z O (Primary GMP 20— 7O R TH 2 55, KRN T 2 b D), 3) deir, 5
Al Ay PELIEMY I v 7 ROEER EOMT. TR M5 fEE 5REH 386 5 DRRES.
DF DM DEMEFREY., MU 4) 2 F T GMP OMSFZEBN T o T nwny, [EdE] o
ERICY T E 2 - MREMETWAT 2561, EREREHICHY I 2 X5 8iEs 27 281K
A D, XIIEET LR0ERD 5,

IHATNY G — R —ROOKEEAT B840, BEARTEREIE K OME B SR FIFICH Y T 5
gy X7 LAHMGICEE L s P g b n e,

BEMEDY = 79 4 MicT, REAEREHLT 2 EMME Y X T LB OHZ LT O Y
XLTW5B,

8.1 f-fHE 57N 386 F ko < Al A D&
http://food.fda.moph.go.th/law/data/Ex_386

8.2 fRMEA T~ 420 FIc D B A DY &
http://food.fda.moph.go.th/law/data/Ex_420

EROY =794 b THIL Te s RBlE S 27 ABIEESHC 0w T BRI, AR
AT (Pre-Marketing) 74— 7 BHEH C AR EREFS LT T 27010, ZoBMEED 2
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https://food.fda.moph.go.th/media.php?id=512250336010969088&name=Ex_386.pdf
https://food.fda.moph.go.th/media.php?id=512250336010969088&name=Ex_386.pdf
https://food.fda.moph.go.th/media.php?id=512250335797059584&name=Ex_420.pdf
https://food.fda.moph.go.th/media.php?id=512250335797059584&name=Ex_420.pdf

7 LRE e EE L. GMP BT 2 RIEE SR ICED CERFIHIGHEA L, HY T2 2 L 2A/R
L722 e d3d 5 BmilEs 27 L8&, LR SR IRE T I R il o3 [ AL L 7245

B, GMP IcB3 2 fRIEA SR ICEED CEORBIHIGHS L, L5 2 L3RR T - gamihd
VAT LM, FLWIERICX OV ER I el g TR 2,

X5, BEZIIEEDE (Health Certificate) . Certificate of Free Sale, = ZZFn[&
(Business License) . X3 7z A O ERKFHICHK D S REEOHT CEH D) . AHLL
ARG ER S 386 575 L < I3 RIEE 5N 420 5 ¢ 3 Sl o g mEliE ic s T 5 G
FERRDMEEEHLA AT LOHEICOVCTRRL 2 fthoFHZ, SiildEs X7 LB OFH
B FAEAE L LT 5,

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 BN Sy AT EEELAE 4 (Hazard Analysis and Critical Control Point System:
HACCP) D JFHI Z B0 A7 HFERE S 2 7 2k %50 L 72 Certificate %, & [X 43 O & il A
KL THEATE 5, 72720, 4% Certificate TIRE S Lz BB IC i 3 2 HiPHICIR 2
bDLIT 5

(W& - FDAICHESE L 72 & = A, #4EFn]3# (Health Certificate) . Certificate of Free Sale Z % {# 3
BIGEICH o Tt REEEEIR 420 5ICHUE S 2 B L [ L olilhE s X 7 AHICHEE L T 3 B A3
BHENICERIhTWwE 2 etz e, )

2024 45 H 14 H&ET



6.1 tRIEEE SR 420 50 [FHEATRFIH] 285F L 20 NE RS R WRMOHELE/ & 4 7 OET

RER D ERKFIH BRmOMEE/ 4 4 T of] RIEE 5REE 420 5 RIEEETEE 420 5 OEAERBHICES T 2 BEOH]
RIEEER 193 | FrE BN © AL TR 7L O FLLh FEAREKERTH [EFRA
FICEOKE WHZ v =7y 7HEHMIL. BN (1) Good Hygiene Practices (GHPs). General Principle of
o ) Food Hygiene CXC 1-1969. Codex Alimentarius

< = International Food Standards.

SAT YA (2) Hazard Analysis and Critical Control Point System
g skple | MESUSEEER : (BB ROME, e , ysrem

> 7 e ot iene e General Principle of Food Hygiene CXC 1-1969. Codex

<, B WORE GER, RIR-ri) Alimentarius International Food Standards.

FLELS (RZEE. WIR-ED) . A (R2B.
AR« 2 — b — (KR, WK
) . A, F-X, BFEo Y — %, il
g, WiBhEMN, FaaLr—F, 4 VX
v M

RTREHEMN  Fa—A VI HLRUF
Y VT 4=, RELE, oYy I CICERE
TZ52RMEY P, TCRLERLNEE
m Bl BER R (R—A ) —) |
Wik T Clcgxon s & il : K
WOy y—F— (L—H7v) [ 7V R
v—Fr—7 (L——V)

(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.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 - AUEE L MR 5 %
Rl-GHEES Bl Bl X4 (7
7—F—=9—) D&, 5 5bXKPHbE
SEFROIE—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
|cEEL—BRES 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

K

(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) Code of Federal Regulations Title 21 Part 123 Fish and
Fishery Products.

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

(6) 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
A QAN S S NI % - N g S
Z— N, R BEE. A=Y v oo
VX —

TRiEE &SRS
342 U DO B
AT
#EFRIZWTH
D GMP IZHD
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) B 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

—ES 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

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

(8)* 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 (Requirements for Organizations)
(Sectors:E/L) Version 2.0. October 21,2019. Japan Food
Safety Management Association.

(3) JFS-B Standard (Sector: Cl, ClI, CllI, CIV/K)
<Manufacture of food products and Manufacture of food
products and Manufacture of chemicals (including
biochemical products)> Version 3.0 May 55, 2022. Japan
Food Safety Management Association

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

(5)* Food Sanitation Act Article 52,55

O« R fAk)
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gRYX— FIbH v, HELE-=V=
7 DEE

fkIFTho | A FEARZRFIH
GMP IZHED Wiz | - U ZFEA T L oEY) (& Tk
ETO BB | ) - MEOAE, WA A
bvTWinho | - WHEZELNLT EORY f @ HEw
xofio—f | b, wE b~ BHEFY TV
R
CRIEA SRS — A PR R Ay FELIR HARZRFIAX1E
386 S DZ | FY IV IIRUEELR O T TR TRIEA &R 386
DD AERFFR | O RIEAE T 386 5OfTE 1 AN DL 5
7 BEERY Bl ¥ oA SAF YT
FERIZ TR | Bk, L xR, BT LB, aRL X
D GMP IZHD | AGERIE : dheea), T4 AAN—=F L X R
WZITHER | GUE : dhnmauda) . =Y, HE+x R
NIORTeE |y cy5— Fn& L4y GRiE:
Polco ) MA) L Lxoas, ki, otV xuoA

T, IOoF0Y

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

(7)* Food Sanitation Act Article 4 of Ordinances of
Controlling the food Manufacturing Industry (Saga Law
No.9 of 1959) (C¥#REE T : &0l

(8)* Sanitation Regulations (the 46th 1954 Hokkaido
Regulations) CX#RE i @ 4fl)

(9)* Food Hygiene guideline

VR =

(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

CEFAES: Vi $ R GRR-E 1))

~L—7

(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)
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(4)* The Guidelines on Good Manufacturing Practices for
Traditional Medicine and Health Supplement,1st

Edition,2008 CREBHIIBM T - X RMEEET 5 72

O JFAEL D)

(5)* Good Manufacturing Practices (GMP) for Food MS
1514:2009. Department of Standard Malaysia. Ministry of
International Trade and Industry.

hFx

(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)

AV EXRTT
(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).
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7 AR

(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

(2)** The Food Law and Regulation of Lao PDR

~ I — o HFIE

(1) State Standards (Gosstandard) of STB ISO 22000 —
2020 The Republic of Belarus. Issued on 2020. BelGISS
(Belarusian state institute for standardization and
certificate)

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)

SRIES]

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
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11

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)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.

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

Pharmaceutical Products. CREBfiBISM T - II8M%
HE3 2 7- 0 D FEM R OHA)

AV 7 A

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

Safety Management system. Sri Lanka Standards
Institution (SLSI)

Ki R [E]
(1)* Food Sanitation Act
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74 VeV
(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

—a—Y—7VF

(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)

FA Y
(1)* Food Safety, the Sanitary and Health laws of the
Federal Republic of Germany

ARA v
(1)* Spanish Territory and in the European Union,General
Health Register Food Establishment and of the Asean

ik
(1)* Public Health and Municipal Services Ordinance

(Cap.132)Section 56 Section 26 to the Dairy Act 2000 and
Regulation
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A A 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

F—X+7 07

(1)* Food Act 1984

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

Medicinal Products CREMHIBIE M T 72 1382 8E S
% 72 % O JFMEL D B A)

AZ2)7T

(1)* Italian Law

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

il

(1)* Taiwan Quality Food Certification Scheme(TQF)

77 VA

(1)* French (E.E.C.)Legislation ¥ 7= (% French (E.U.)

Legislation

2024 45 A 14 HSGET




14

Txve—
(1)* The Section (9) of the National Food Law, Ministry of

Health and Sports, Department of Food and Drug
Administration

~N L
(1)* Food Safety Regulations.

RIEA SRS 386 FIRfT U 2+ 1 DSt 2 ofthd 4
FHERY OBERM T, Lidof oK Z /T
5 LHREL L, F 2T REA SN 386 5 & A
DOHEGERIK 235 C L 23A[RETH 5,

il z 1%

B A i BLE R D]

(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

2024 45 A 14 HSGET




15

* 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.

I —X+7 07
(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) 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. 2.33;
include Produce handling process

(3) JGAP : JGAP Control Points and Compliance Criteria
2016; include Produce handling process
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K R E

(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.

Za—Y—FVF
(1) New Zealand Food Act 2014 IZ %0 { New Zealand

Food Regulations 2015
(2) **New Zealand GAP

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

B TE AT (Pre-Marketing) 7V — 7R HEFICEMERES 2T T27201C, ZoRMEE S AT LK EZHFEE L. GMP BT 2R
A S RICE D CEREHIGEA L, HUYT 222 R/R Lz Lnd ﬁ%%L/XTA%E%

** Ay TR SR AL T X VB S 23 L [E AT L 72 A5 5. GMP ICBE 3 2 (RIS S ic i O C R ETAICEA L, MU T2 2 e AR I -
&Y AT LI
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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 7Ol REBAETRE 420 5 REBAETRE 420 50D

EABSREBI R OME I ERBIHICEA T 5 B 0Bl
RIEA SR 220 | EBUSER AN « BEARSHA L O EEbK HEARFREBIHEOE | ZHARGHA Y OfkbK + Code of Hygienic Practice for
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Codex Alimentarius International Food Standards.

IA# 717 x—%—: Code of Hygienic Practice for

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

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

(4) International Food Standard (IFS)

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

(6) SQF Food Safety Code for Manufacturing: Edition 9
(2020). The Safe Quality Food Institute.
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(7) HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group) Pty Ltd (TQCSI)
(8) FSSC22000 :FSSC22000 version 4.1 / FSSC version 5

VIR —=L

(1)Singapore Standard. SS 590: 2013 HACCP-based food
safety management systems — Requirements for any
organizations in the food chain. Singapore Standard
Council.

<L =7

(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.

HA

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

(2 ) JFS-B Standard (Sector: Cl, ClI, Clll, CIV/K)
<Manufacture of food products and Manufacture of

food products and Manufacture of chemicals (including

biochemical products)> Version 3.0 May 55, 2022.
Japan Food Safety Management Association
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(3) JFS-C Standard Document [Requirements for
Organizations] (Sector: Cl, Cll, CllI, CIV/K) Version 3.0.
October 2, 2020 Japan Food Safety Management
Association

AVFERAVT
(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).

KE

(1) 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)

W E

(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
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Accreditation Administration of China.

R N—HENE

(1) State Standards (Gosstandard) of STB ISO 22000 — 2020
The Republic of Belarus. Issued on 2020. BelGISS
(Belarusian state institute for standardization and
certificate)

AY T UA
(1) HACCP SLS 1266: 2011. Requirements for a HACCP Based

Food Safety Management system. Sri Lanka Standards
Institution (SLSI)

TR{EE &5 298
B D GMP A% F
INHE AT ¥ T
A XE,

i E S EER N XA F v T A B Rl

SR E A TDEFH, 7L —N—=I T
FLEG, FLS oIk OFLEE (L&,
. KERY)

HATERFHR O
2T % 7 A4 ZFL DA
SRR IA

(1) Code of Hygienic Practice for Milk and Milk Products.
CAC/RCP 57-2004. 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. 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
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(8) HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group) Pty Ltd (TQCSI)
(9) FSSC 22000 : FSSC 22000 version 4.1 / FSSC 22000
version 5

VIR —
(1) Singapore Standard. SS 590: 2013 HACCP-based food
safety management systems — Requirements for any

organizations in the food chain. Singapore Standard
Council

=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

HA

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

(2 ) JFS-B Standard (Sector: Cl, ClI, Clll, CIV/K)
<Manufacture of food products and Manufacture of food
products and Manufacture of chemicals (including
biochemical products)> Version 3.0 May 55, 2022. Japan
Food Safety Management Association
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(3) JFS-C Standard Document [Requirements for
Organizations] (Sector: Cl, Cll, ClII, CIV/K) Version 3.0.
October 2, 2020 Japan Food Safety Management
Association

AVFERTT
(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).

KE

(1) 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)

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) Hazard Analysis and Critical Control Point (HACCP)
System Certification Requirements V1.0). No.: CNCA-
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N-001:2021. Issued by the National Certification and
Accreditation Administration of China.

RN — T HAE

(1) State Standards (Gosstandard) of STB ISO 22000 — 2020
The Republic of Belarus. Issued on 2020. BelGISS
(Belarusian state institute for standardization and
certificate)

AYZ A
(1) HACCP SLS 1266: 2011. Requirements for a HACCP Based

Food Safety Management system. Sri Lanka Standards
Institution (SLSI)

TRIEA &R 349
FICHEEO LB

(P S O
b L 7= %P AR A
h DRH)

E R E AN Y E, PP Y —ZD

A7 ik, b LEDOEYER. retort pouch
DAY 1L —, T A7 520G, &
VI A4AXFFH, UHT 7L —o"— I )L 7 UHT
FLELT . UHT SRR UHT 8% DA D %

HATERFIH R O
FWER RIS 2
LB 7% % 72 AR T
OEHEAL L 7= 5 PA
CEYNUROS I Rl
ZOREIH

(1) Code of Hygienic Practice for Low and Acidified Low
Acid Canned Foods. CAC/RCP 23-1979. Codex Alimentarius
International Food Standards.

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

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

(7) International Food Standard (IFS)

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

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

(10) HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group) Pty Ltd (TQCSI)
(11) FSSC22000 : FSSC22000 version 4.1 / FSSC22000
version 5

UK=L

(1) Singapore Standard. SS 590: 2013 HACCP-based food
safety management systems — Requirements for any
organizations in the food chain. Singapore Standard
Council

~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
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(1) JFS-B Standard [Requirements for Organizations]
(Sectors: E/L) Version 2.0. October 21, 2019. Japan
Food Safety Management Association.

(2 ) JFS-B Standard (Sector: Cl, ClI, Clll, CIV/K)
<Manufacture of food products and Manufacture of food
products and Manufacture of chemicals (including
biochemical products)> Version 3.0 May 55, 2022. Japan
Food Safety Management Association

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

AVFERTT
(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).

KE

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

(2) Code of Federal Regulations Title 21 Part 113 Thermally

2024 45 A 14 HSGET




26

Processed Low-acid Foods Packaged in Hermetically
Sealed Containers. United States of Food and Drug
Administration (USFDA)

(3) Code of Federal Regulations Title 21 Part 114 Acidified
Foods. United States Food and Drug Administration
(USFDA)

i

(1)

(2)

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.

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.

_RIN—HAE
(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) HACCP SLS 1266: 2011. Requirements for a HACCP Based
Food Safety Management system. Sri Lanka Standards
Institution (SLSI)
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