(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 5 7 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

ﬁﬂﬂb:’)b\fii\ T?ﬂ’i’ :%( f:éb\o ZIKURL bj: 202455'57 ﬂ 2 Eﬁﬁ,ﬁfﬁﬁj}’fﬁé - &%E@%ﬂbfj’ab
£ 95, 4% URL 258 - IR S 03 WTREME S © X0 2 5,

(V=27 _=Y)
https://logistics.fda.moph.go.th/media.php?id=537536090890969088&name=P.420.pdf
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CHEUEDERICEY L xR fliE, BGEEMOAICS > Tk, Aov v ok, FH,
aaFyvoE (FxHoetnizy) | W, EZoFxy vy 3 E0F T oE (BETnik
V) L T EDEMF YT Y (EEHOTHRWIREE) | Bl oAl e, HO A
=, AR CEZCw I KEFYOWA R Ao Y, RO, DA N 7x EHEA TEIKEE
B L DA L

- BEEH Tl RVl AL Bl SRS ELERT AT (F —2) BT L v 2 EN o B ELEH 23,
HOo LY ClEMELE LTS 27200, XIMEANICHE ST 2720 IcBMZTAT 57

E,

2WGEH D 1 HICE D W Rl A T (3. RO XV #ITI N, FERofRICH

TE T % HLHE & [ oK IC D W2 BE Y X T A E X IFREHE (Certificate) DJRA %
HAELRTNE RS v,

2.1805EH o H o #H Y BUFFEES (Competent Authority) , i

2. 2855 O E O Y B2 b0 b v 2 O OB | Xk

2.3FEBEEEE 7 + — 7 L (International Accreditation Forum; IAF) D X v X —-C, IAF 2> 5 &2
W 67 REREES (Accreditation Body ; AB) % & 38E & 17238 AEHEBES (Certification Body ;
CB)

3.Certificate 235 L D565, BEDREHE 2 FAT L 72BKB, & A BN D RLEH O E O KL
L < IdHFAE, BEH OFEN O BUMHERI X 13 Notary public / Chamber of commerce /
Commissioner of Oaths / Justice of Peace/ Commissioner for taking affidavits 7z & BURFICRERE &
N PN X 252 Z T 2T id e b,

Certificate ST 7 — X TH 5, XIFEFEHLIC LY EFEA I N Certificate TH 2585, &
TGS 2E L L GER T 5 2 &8 T% 5,

4D EEEZ MM L 72 Certificate DI, KD WF i OB I AYIC X 2 BIFRGEH % %

Te 2 A GEXIFGE~DFR 2 IR T2 2 &,

4.1 #LiEH DOEICE T 5 2 A REGEE X IZTHFHAR

4.2 2 A EWICATTES % BLEH O E O KRR X (13 sHFAH

4.3 [EFHks 2 72 L. GRS 20 2 2 BIARE 2 B U AW £ 72 13 FEEY

44 YFELHICRRIN TV I EEBARECET 5L LT 2 2 L3R Lok
DEBEERBET L2 AN

45 FEREMRDOEIHTH Y, ZOHFMRICE N THELHFICRKRIN TS F5iE%2E
HS 5K

5.Certificate lZLA T OHNERETNTWVE Z L,

5.1 BLEMERE D A5 S O T EHE
5.2 7R 420 5 ITHIE S 5 HHE & AL E oSG o 2 7 LK
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53 AT 2 BMOEENIT X A 7% HoN—F 5 RREDHiH

5.4 Manufacturing , Processing 7& & 52GE % 32 \J 72 58}

5.5 ERCEE 2 THICE D 7z Certificate D FE{THERY

5.6 el H i OVFREED A RIIIIR, AL ARARD GEH T TG, @ Certificate
DAEZNIAMIE, EORITHXITZREDEMH 20 1 U E T 5,

6.\ FROMEIL LA 4 7 0 feth s 2020 LA ST (6420 %) [RghoWishik, Wik
(51 5 RIERER R ) OHED VT RO BAFHE BT L 4T UL% 5 %20 R
. AHA K74 Y OF 6.1 ERUH 6.2 HIc ST 5,

75 1E X N7 R RS 193 5 UV 342 %5 (Primary GMP) IO W72 B I T%
Tl s 27 L8k (3 TSR & 72 - 72 ISO9001 (3FR <) 13, FEARERFIEICH Y
T2, ZORMALRE 420 SO SR EfEHCE 5, 2L, IATAY F—XK
— K OKIEER <

¥ 72, FIEXI NG ERE 220 5, 55 298 5 R U 349 SicKown B TcE T
W7 KRS L, EAREORFIE S OMER SR I IS Y 3 2 -0, [FAfRIC, RIEEERSE 420 51
EoRffifT 5,

BARZORFIHICHNY T2 L) BLES X7 LB 2 A 2. XIIEHE T 2 LED H 2 f bl A
. DFEBEFL. 2) MTo— &<, SrzaZ (bulk) . vy iy 7o RBAEGRICIL
& 72D D (Primary GMP v — 7O R TH % 25, KEERRJICIINT 2 b D), 3) i, =
Al, Ay PELIF MY I v 7 ROEEER EOMT. TR M5 RIS 5RE 386 5 DRI
DF DM DEREREY., MU 4) 2 E T GMP OMSFZEBN T o T nawny, [EdE] o
ERICY T E 2 - MREMETWAT 256 1L, ERIEKREHICHYS I 2 X 5 8iEs X7 281K
A D, XIIEET LR0ERD 5,

SHATNY F— R —ROKEEAT B854, BEARTEREIE K OME B SR FEIFICH Y T 5
gy X7 LAHMGICEE L s b il b n e,

BEMTDOY = 7% 4 MicT, FRMEAE R EMHY T 2 RBMELEY A7 LB OH % AT 0@ Y 2
RLTWES,

8.1 fR{EA &R 386 Fic ko Bl A D&
http://food.fda.moph.go.th/law/data/Ex_386

8.2 fREA TR 420 Fic &0 L BMA DY
http://food.fda.moph.go.th/law/data/Ex_420
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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=512250335797059584&name=Ex_420.pdf
https://food.fda.moph.go.th/media.php?id=512250335797059584&name=Ex_420.pdf

FHOY = 7H A4 LTI L T 3 R LG Y X 7 AHIRLAMC O W T Bl 2 SR
EW(“@MM@WQ>f»—fﬁ%%%wﬁuﬁﬁ%%%%ﬂ?ét ic. Z oMLY 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) . I 7= A TH o 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 S 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 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

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)

(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) SQF Food Safety Code for Animal Product
Manufacturing

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

(10)Global Seafood Assurances Global Aquaculture
Alliance Best Aquaculture Practices(BAP) Seafood
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— M - AUEE L MR 5 %
Rl-GHEES Bl Bl X4 (7
7—F—=9—) D&, 5 5bXKPHbE
SEFROIE—7 v

RIEE SR
298 5 GMP T HE
DL ANATF ¥ 7
A RFEPEEL

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
ScuELE—RER fl: X A&
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

HATREIH

Processing Standard-Issue - 5.1 (Effective date: January 16,
2021). Global Seafood Alliance (GSA).

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

(12) The Food Safety System Certification 22000 (FSSC
22000) version 4.1 /version 5. /version 6. Foundation FSSC
22000.

(13)**Codex Code of Practice for Fish and Fishery

Products CAC/RCP 52-2003 /K EEY) D i A D5 Hr.
(14)*Primus GFS (¥ - av ¥ a—<—+ vy X+ 7
— 2 L., The Consumer Goods Forum) F1T

KIE

(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.
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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

(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

(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 1T

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, 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

2024 £ 7 A 1 HKGET




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

(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

Okima T - BanfEiEE)
(6)* Food Sanitation Act Article 6,7 of Ordinances of
Controlling the food Manufacturing Industry (Tokyo) (G¥
e RE e S ()
(7)* Food Sanitation Act Article 4 of Ordinances of
Controlling the food Manufacturing Industry (Saga Law
No.9 of 1959) CX#REE T : &=01)
(8)* Sanitation Regulations (the 46th 1954 Hokkaido
Regulations) C¥#R#&E = 561)
(9)* 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

CEFAES: Vi N AR-E )
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~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)
(4)* The Guidelines on Good Manufacturing Practices for
Traditional Medicine and Health Supplement,1st

Edition,2008 CREBHIBIBM T - 138N 2 EET 5 /-

3 O JFI KO A )

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

Ay g

(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)

2024 £ 7 A 1 HKGET




10

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).

7 F A
(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 — L HHIE

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

N

(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)
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aRIEs|

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)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. CREfBIEME ZIZIRBM%Z
#Hh& 9 % 72 0 D R E O A)

AV T VA

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

Safety Management system. Sri Lanka Standards
Institution (SLSI)
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K R E
(1)* Food Sanitation Act

74 vV
(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—JVF

(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)

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

ARA YV
(1)* Spanish Territory and in the European Union,General
Health Register Food Establishment and of the Asean
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itk
(1)* Public Health and Municipal Services Ordinance

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

A A A

(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—RA+Z7 07
(1)* Food Act 1984

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

Medicinal Products CREMIBIREM T 72 3R 2 8hE 4
% 72 8% O JF M EL O i A )

A2VT
(1)* Italian Law

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

2L 3
R

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

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

NE S e
(1)* The Section (9) of the National Food Law, Ministry of

Health and Sports, Department of Food and Drug
Administration

N AA
(1)* Food Safety Regulations.

RIEE SR 386 ST U A+ 1 DStz ofthd 4
BERYOELERK T, Lo oK EFH T
5 LHREE L, F 72T REE &N 386 5 & [FISE
DREGERM A AT 2 2 L 3HETH %,

Bl 21

T 2 i BLE AR A oD 451

(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
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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

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

F—A+7I07
(1) Freshcare Food Safety and Quality Code of Practice.

(2) Freshcare supply chain standard edition 2. Scope
Packer.

HA

(1) Government : Government Certification of Compliance
with the Criteria of Exporting Fresh Fruits and
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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

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—7VF
(1) New Zealand Food Act 2014 IC 3D < New Zealand

Food Regulations 2015
(2) **New Zealand GAP
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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 FOERT (Pre-Marketing) 7V — 7 3HEH 1T nqéfiﬁﬁ%ntfiﬁ L27-01C, ZoRMELEY X7 LB EZFBE L. GMP IS 3%
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5D GMP 233 ] PAAZRA O Dk Bottled/Packaged Drinking Waters. CAC/RCP 48-2001.
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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.

AORIK, I AT AT+ — & — KIHHEHR

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

(8)HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group) Pty Ltd (TQCSI)
(9) The Food Safety System Certification 22000 (FSSC
22000) version 4.1 /version 5. /version 6. Foundation FSSC
22000.

VYHR—=N

(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
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biochemical products)> Version 3.0 May 55, 2022.
Japan Food Safety Management Association

(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

AV FEXTT
(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)

HE

(1) Hazard Analysis and Critical Control Point (HACCP)
System - General Requirements for Food Processing Plant
GB/T 27341-20009. Issued on: 2009-02-17. General
Administration of Quality Supervision, Inspection and
Quarantine of the People's Republic of China
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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.

TN — v IAE

(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)
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(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, 1ISO 22000: 2018.
International Standard Organization.

(4) Global Standard for Food Safety. British Retail
Consortium.
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(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) SQF Quality Code: Edition 9. The Food Industry
Association.

(9) HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group) Pty Ltd (TQCSI)
(10) The Food Safety System Certification 22000 (FSSC
22000) version 4.1 /version 5. /version 6. Foundation FSSC
22000.

VYK ER—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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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, 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

(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

AVEAXTT
(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)
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B

(1) Hazard Analysis and Critical Control Point (HACCP)
System - General Requirements for Food Processing
Plant GB/T 27341-20009. 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.

T n— v IAE

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

Food Safety Management system. Sri Lanka Standards
Institution (SLSI)
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(1) Code of Hygienic Practice for Low and Acidified Low
Acid Canned Foods. CAC/RCP 23-1979. Codex Alimentarius
International Food Standards.
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(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.

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

(11) HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group) Pty Ltd (TQCSI)
(12) The Food Safety System Certification 22000 (FSSC
22000) version 4.1 /version 5. /version 6. Foundation FSSC
22000.
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YR —=N

(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

(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
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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
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)

HE

(1) Hazard Analysis and Critical Control Point (HACCP)
System - General Requirements for Food Processing
Plant GB/T 27341-20009. Issued on: 2009-02-17.
General Administration of Quality Supervision,
Inspection and Quarantine of the People's Republic of
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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.

_In—HHE

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

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