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k. 1979 FRMEICEWT [8E] ik, [ME3) . TRAT2) . [FAKkTs 2] 24
L. ¥oic [MAEEET 2] AL LEREINTVS, LENST, ZOHEREESFLATFT
BLHEVHRICIFFZY L EAVEARRIIROED,
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ZOHARFENIX, FABFIC X 2 ARNHAFER T AL, Hdef 2 HIIC, ¥ = b ey a2 HEHL
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https://logistics.fda.moph.go.th/media.php?id=537536090890969088&name=P.420.pdf
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https://food.fda.moph.go.th/media.php?id=509431569891598336&name=P420.pdf
https://www.jetro.go.jp/ext_images/world/asia/th/foods/law/health/24.pdf
https://food.fda.moph.go.th/media.php?id=702397300592484352&name=announ-fda-import67.pdf
https://www.jetro.go.jp/ext_images/world/asia/th/foods/law/health/73.pdf
https://logistics.fda.moph.go.th/media.php?id=537536090890969088&name=P.420.pdf
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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,
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%,

31ROV 2 7H 4 DT = 2= LA MEET 5 LA TE B,
-FSSC ., Global GAP. L oHM Y = 7% 4 +, Xi
-JAS-ANZ 72 D IAF b8 b ’—}JE%%EEJ (Accreditation Body ; AB) .
-SBREHEES (Certification Body ; CB)
-EBREEE 7 + — 7 L (International Accreditation Forum; IAF) :

https://www. iafcertsearch. org/
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(5) IAF 22528 b7 8EME] (Accreditation Body ; AB) 7> & 527 & 4172 i2GEHEES
(Certification Body ; CB) D FATHEBE N 13 HiE & 2 7 2 8UH& 0 FTHEB

k. MAFT ITRBMHERMSRENMOBEICL 2FEREOKRIC, FiLD 3.2 IS ER~DT 7
+ ZEAZ IR L R T 7R 5 7a v,

4.Certificate XE 17T — X2 TH 5, NIFETEHIC LV EH S 7z Certificate TH 26, &
FHENCEET 2 IR GERST 2 2 283 T& 5, 2770, ETIEIFERT (ETDA) ov
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5.1 8LiEFH DEICE T 5 £ 4 KEE T EFAE

5.2 2 4 ENICHTE S % BiEE o E o KAEEE T sESAE

5.3 EIFHUS &7z L, GEAE 20 2 2 BIRCE % 5 O AW & 72 13 pEBd
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DEEXRBETLI24 N
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6.Certificate IFLA T ONEREEN TS T &,
6.1 BLENERR D 2 V5 K AR TE Y
6.2 N 420 5 ICHUE 3 5 Rt & R E o filiE o X T LB
6.3 AT 2 BMOEE NI L A 7% HoN—F 2 5RAE D HiH
6.4 Manufacturing , Processing 7z & 281 % 52 1 7= 16 8
6.5 _EFCES 2 THICH: D\ 72 Certificate D FATHEREE
6.6 FAEH K OVFRRED AR, FRAED ARNAR 2 EH T LT W&, Z @ Certificate
DAEZNAM L, EHEORITH XITZFEOHEHH 25 1 FEUNE T 5,

T OTHORENIE X 4 7O 2020 SEREEER (F 420 5) [EROME %, 8
ICB T 2 E R ORI O RO TN OERFIHZ B L2 T id e b 7w Ot
3. AAHA4 F 94 v 6.1 HMOE 6.2 THICH S WTITH,

8. FE I X N 7= RMEE 5 193 5 R UV 342 5 (Primary GMP) 1ZHEo W 7= R MICfE © &
Twi-8hEs 27 2B (3 TR & 7272 1SO9001 13 <) 13, FEATRETHICHH Y
T30, ZOREEETRE 420 SicKk oG & HHTE 2, AL, IATATF—X
— R UOKIERR <
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¥ 72, BEIE I N RMEEETE 220 5. 5 298 5 UV 349 SicE oW BMICHTE T
W7, FEARBOREIE R OB ERFIHICH Y 3 2 720, RIS, PRIEEERE 420 51
O TE 3,

HATOREIHICH Y T2 X0 8EY 27 oM 2HA 2. XIIEEST 2 LD D 5 bl A
F DFEEAL. 2) —fRINLAES T, vk (bulk) | vy kv 7g 8o KEIEEICIN
I7d O (Primary GMP 7'V — 7O R TH 2235, KAFZICUINT 2 b D), 3) ikif. &
Mo A2y PELCIE N I v 7 ROaEEZs ST TREZ M S RI#EE SR 386 5 DX RS
DZ OMDEFTFREY., KU 4) 2hE T GMP O#SF2RFET T oh vy, [8iE] o
ERICY TR T 2 REMTEAT 25013, HAERKFIHICHY 325 X 5 8i&Es X7 281H&
A%, XEAKREST 2LEDB D 5,

IATNAY F— X —=ROKEEAT D860, FEARERETE K OME B ESRFEIHICH Y 3
LGS AT LBEIGICEHE L 2 TN 67\,

9. 8Dy = 794 Mo T, RMEAER EMHYT 2 R8MELEY X7 2B OH % LIT 0 b 2
XLTW3B,

9.1 fR{EE &R 386 5 ic D < i A D5
https://food.fda.moph.go.th/media.php?id=512250336010969088&name=Ex_386.pdf

9.2 fR{EE &R 420 5 HD { R A D55
https://food.fda.moph.go.th/media.php?id=512250335797059584&name=Ex_420.pdf

FiRoy 2 794 FTIBE L T3 RNELE S 2T LRI, Bl ZE, BB
i (Pre-Marketing) 7' v — 7D FEFICRAERFS LT 2701, ZoRHELEY X
T LBEEFAE L. GMP B3 2 REEA SR ICE O ERFHICHEA L, HY T2 2L 28R
L7z 2 23 5 BihiliE s 2 7 28k, RO R MEEDRAEDT XK RS AL FREAE L 724
%, GMP B3 2 A S RIS ERFHICGEA L, HY T2 2 L3RRI N BiEhE
VAT LM, FILOERICX VEFINS IO EEEHCTE 2 (B7E MG
H1)

X 5T, FEEHIIEEFE (Health Certificate) . Certificate of Free Sale, 35 n[ &
(Business License) . X 7= L 0 BRFIHICH O CRGEO BT CKEH D) . LKL
IFREEA SR 386 5 L < IR S5 420 5k 3 2 SldEtiEk o RMELEICE T 5 fE
BERDMMEEEHLA D AT LOHEICOWCRRL 2fthoFHEZ, SR 27 280 FH
BN IFFEAE L LT %,
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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

10. 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 Bk EIHIC fE EER S i EE HAE B 27 (Hazard Analysis and Critical Control Point System:
HACCP) O JF Al Z L b A7 S FESE S~ 2 7 2 & % 50 L 72 Certificate %, £ [X 453 D £ fhifiii A
KR L CE & 2, 7272 L. 4% Certificate THRE X N7 BTS2 HiFHICIR 2
bDET 5,

(MmE ¥ : FDA ICHESR L 7= & 2 A, fiid#Fal# (Health Certificate) . Certificate of Free Sale 25 % {#ifH 4
BZIGEICH - TT, REEETR 420 SICHET 2 KL MG LofliE s 27 AR ICHE A& L T 3 §2%5E
BHERICEREINTwE Z et n e, )
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ek D BRI BROEE/ % 4 7 Dl REEERE 420 5
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mERBSE AN  ABB I oERE, ZEARSA Y Bk Gek. Wik
B . FLELE GEER. WD) o A GEEE WIR-mED . 2 —e— (2
HeOWRIA-RED) R, F-X FRED Y — X R, #ilEMS. 532
L—Fh, [ v RZ Y A
FREHERN  Fa—A VI HLRPF Y T 14—, AEE, v, <1
FHETEZ2RME Y b, TCRBROLIEM fl FEEFE TR (=7
V=) . AfkoFCicgbhs &8 #l:KRoY y—F%— (=37
V)L ZVRE=FR =7 (L—_—V)
— A ALEE U NI G R AR B R~ by XA
DE. 33X ofEo MRV —7 v
RIEEEREE 298 5 GMP IC D | VEHUSE RN I, 2 - b N
KN RF ¥ 7 A4 XFEPERL
RIEA SR 342 B IO Bh | RREHAEN 3T CIERLNIABMN (RFETE 2 REORFICEE) FEARTEREIH
(Primary GMP)  GHZEF ICHksE | Bl : BIRFH T L7280 e —F vy TLBOBEF, KATHE, KE, 4
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TFyvTA—, ZARFM (/) Ly—v) | BFO74 ) v I XIE vy
7. AR WlE, w2 x—F, R BEET. AU v oy X —

D EfEH RY)

BERIT T D GMP ICEETWn»
TEITDBEBHMHTON T indo
770 )

FERIZTVTHhD GMP ICHET Wi | — kAN - YN e N
BTLBENTONTO Do | - WHEZRAALT 08 (EE Tz f Ao, A 7

Z Dt O—f B A EB AT EORY) fl L S W~ b, BHEEFY TV

TRIEA SR EE 386 S LN Z oft | —M s - BEd, ERL Ay FELOR MY IVIIRUEBEREOMLIRE | HARZRFIE IR

ZA1E S RIS SR 386 5 DR 1 BN EEFRY il 04, 45
v Tl EEERR. L AR VT AW, 3 XL X ZAGERE - dneea), T A AN
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(1) Good Hygiene Practices (GHPs). General Principle of Food Hygiene CXC 1 -19 6 9. Codex Alimentarius International Food Standards.

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

(3) Code of Practice for Fish and Fishery Products CAC/RCP 52-2003. Codex Alimentarius International Food Standards.

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

(5) Global Standard for Food Safety Issue8/Issue 9. British Retail Consortium.

(6) International Food Standards (IFS): Food version 8

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

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

(9) SQF Food Safety Code for Animal Product Manufacturing: Edition 9. The Food Industry Association.

(10) 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).

(11) HACCP Code for Food Safety Programs. TQCSI HACCP CODE: 20 20. TQCS International (Group) Pty Ltd (TQCSI)

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

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

RERE
(1) 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

(2) ~ Food Sanitation Act
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(1) Natural Health Products Regulations. 2025. The Minister of Justice.
(2) Safe Food for Canadians Regulations. 2025. The Minister of Justice.
(3) The Canadian Grain Commission Food Safety and Identity Preserved Quality Management System Standard
(CGC FSIP-STAN 1.1.0) revision 5.1. 2019. Canadian Grain Commission. Process Verification and Accreditation Industry Services
(4) CanadaGAP. Food Safety Manual for Fresh Fruits and Vegetables Version 10.0 .2023

(5) ~ Canada’s Food and Drug Act and Food and Drug Regulations

TE

(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). 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. CREMBIEM T 72 1385 %2 8i&E 3 2 72 ® O 7@k i A)
=ba)

(1) Taiwan Quality Food Certification Scheme (TQF). 2021. TQF Association.

(2) Total Quality Food Certification Program. Certification Standard 2023 General Requirement. TQF Association.
2025 4F 10 H 3 HELGT



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

EES

(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: ClI,ClI,ClII,CIV/K) Version 3.0. Japan Food Safety Management Association.

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

(4) JFS-C Standard Document [Requirements for Organizations] (Sector: Cl, ClI, Clll, CIV/K) Version 3.2. Japan Food Safety Management
Association.

(5) Food Sanitation Act Article 55. Act No. 233 of December 24, 1947. Article 55

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

(7) - Food Sanitation Act Article 4 of Ordinances of Controlling the food Manufacturing Industry (Saga Law No. 9 of 1959)

(8) ~ Sanitation Regulations (the 46th 1954 Hokkaido Regulations)

(9) *Food Hygiene guideline

—a—Y—IVF

(1) Customised Food Control Plan (cFCP). Food Act 2014. Ministry for Primary Industries.

(2) Food Act 2014. Ministry for Primary Industries.

(3) National Programme Level 3 Pursuant to section 88 of the Food Act 2014. Ministry for Primary Industries.
(4) Risk Management Programmes (RMPs) under the Animal Products Act 1999. Ministry for Primary Industries.

(5) *Food Hygiene Regulation 1974.
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~ 7 )V — v IEHE

(1) State Standards (Gosstandard) of STB ISO 22000 — 2020 The Republic of Belarus. Issued on 2020. BelGISS

(Belarusian state institute for standardization and certificate).
e

(1) Assured UK Malt Standard version 4.6. The Assured UK Malt Technical. May 2022

74—7 5 VR (> REE)

(1) Fishery Products (Hygiene) Regulations 2012

~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) MeSTI (Makanan Selamat Tanggungjawab Industri). Food Safety and Quality Division. Ministry of Health.

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

(4) - The Guidelines on Good Manufacturing Practices for Traditional Medicine and Health Supplement, 1% Edition, 2008
CREMBIAEMNE 72 3R 2 EET 2 720 O TR O A)

(5)  Good Manufacturing Practices (GMP) for Food MS 1514:2009. Department of Standard Malaysia. Ministry

of International Trade and Industry.
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A

(1) Regulation on the Control on Production, Exported-Imported Safe Food No. 586/MOH. Ministry of Health.
Lao People’s Democratic Republic. Vientiane Capital, 12 May 2006.

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

<t F o
(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 (2018)

(2) *Food Safety Regulations.

2T VHh
(1) HACCP SLS 1266: 2011. Requirements for a HACCP Based Food Safety Management system. Sri

Lanka Standards Institution (SLSI)

BRI A

(1) Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs.

(2) Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004 laying down specific hygiene rules for food of
animal origin.

(3) * Regulation EC 882/2004, 854/2004
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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)

(2) 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)

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

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

(7) Best Aquaculture Practices (BAP) Seafood Processing Standard (SPS) Core — Issue 6.0. 05 November 2025. Global Seafood Alliance
Certification Standard.

(8) NSF/ANSI 455-2 Good Manufacturing Practice for Dietary Supplements and Dietary Ingredients. 2019.
The Global Retailer and Manufacturer Alliance (GRMA). NSF International.
(9) Seafood Inspection Program. USDC/NOAA Fisheries. U.S. Department of Commerce.

(10) *California Department of Health %17 ® HEALTH AND SAFETY CODE DIVISION 104 ENVIRONMENTAL HEALTH Section 110460

YVYHR—N

(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.
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(3) Wholesome Meat and Fish (Processing Establishments and Cold Stores) Rules1999. WHOLESOME MEAT AND FISH ACT 1999 (ACT 5 OF
1999)

AVEARAYT

(1) Piagam PMR. Regulation of The Drug and Food Control Agency 21 %5 (2019) Food Safety Risk Management Program in Food Industry
Program. National Agency of Drug and Food Control (BADAN POM).

AVF

(1) Notifications of Fresh, Frozen and Processed Fish & Fishery Products No. S.0. 730 (E) dated 215t 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)

74V

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

FAY

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

ARAL vV
(1) * Spanish Territory and in the European Union, General Health Register Food Establishment and of the Aesan

2025 4 10 A 3 HEET



77 VAR

(1) * French (E.E.C.)Legislation X 7z {Z French (E.U.) Legislation
Irve—
(1) * The Section (9) of the National Food Law, Ministry of Health and Sports, Department of Food % 7= (X

The Section (10) of the National Food Law, Ministry of Health and Sports, Department of Food

A AR

(1) * Swiss Food Law
(2) - Federal Act on Foodstuffs and Utility Articles (Hygiene Regulation SR No. 817.024.1)
(3) ~ Switzerland (E.E.C.) Legislation

AZYT
(1)  Italian Law

(2) - Decree-Law No. 327/80 providing for the prevention and detection of forestry fires

A—A+Z707
(1)* Food Act 1984

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

CREMHIRME 2 I8N E2ELE T 2 72 © O JFEME i A)
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(1) * Public Health and Municipal Services Ordinance (Cap.132)Section 56 Section 26 to the Dairy Act 2000 and Regulation

AR RET (Pre-Marketing) 7V — 7 BB EZICRBRNERES 2T 57201, ZoRBMLES X T LB EZER L. GMP ICEHT 5%
S ERICHE D C EREIEICHEAS L. M T2 L 2RAL~-C L2 28 MEE Y 27 L%

** R AR AL T I OV R AR 2SI RIRE A L 72 K5I, GMP IS 2 fRIEA SR IC RO C BORFIHICHA L, M35 2 L ARR I N il
Y AT LB

71 R A SR 420 B0 [REARBERFIE | 2@85F LR TNiEa b waihofElE/ 2 4 7omat ()

R DEREIR B OREE/ £ 4 7D RIEEETE 420 5
PRIEE &R 5 386 S LA D Z Dftt | sl B, BN Ay PELCR MY IV IRTCEER DM T TR | FAERFEIE L AR
DA fEFH R ZHE D PRMEA SR 386 S O 1 IV LR IRY) Bl v A4, 47 AN 386

FEXITVFTho egmp ITED W v v, BEERR, L AR T XER, 2 XL X AGERE | dneea), T A AN
ERTHEBHMNTON T Aad o | — 7L &2 GUE: fmeuta) . ©—Y, HEEr Y, <7 F—, Eh¥,
) LAY GREE:auA) . Lx 9% ki, <), 2u4%E, 30F0db
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(1) Code of Hygienic Practice for Fresh Fruits and Vegetables: CAC/RCP 53-2003. Codex Alimentarius International Food Standards
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(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

@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. 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

(3) SQF Food Safety Code for Primary Production.

A—-RX+Z7V7

(1) Freshcare Food Safety and Quality Code of Practice.

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

AFEK

(1) CanadaGAP. Food Safety Manual for Fresh Fruits and Vegetables Version 10.0 .2023
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(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. 2.3; include Produce handling process

(3) JGAP : JGAP Control Points and Compliance Criteria 2022; include Produce handling process

RKERE
(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—JVF

(1) New Zealand Food Regulations 2015, New Zealand Food Act 2014

(2) New Zealand GAP-Global Standard (NZGAP-Global Standard v7). 2024

KE

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

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

(3) USDA Harmonized GAP Plus+ Audit
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(1) Code of Hygienic Practice for Bottled/Packaged Drinking Waters. CAC/RCP 48-2001. Codex Alimentarius International Food Standards.

RIEEETRE 420 5 OEAEREER ENERFRIGHAT 2B OB (IATALT+—%—)

(1) 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.
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(3) Global Standard for Food Safety y Issue 8/Issue 9. British Retail Consortium.

(4) International Food Standards (IFS): Food version 8

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

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

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

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

P

(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.

=E:S

(1) JFS-B Standard [Requirements for Organizations] (Sectors: CI,CII,ClI,CIV/K) Version 3.0. Japan Food Safety Management Association.
(2) JFS-B Plus Standard [Requirements for Organizations] (Sectors: CI,CII,CllII,CIV/K) Version 1.0. Japan Food Safety Management Association.
(3) JFS-C Standard Document [Requirements for Organizations] (Sector: Cl, ClI, Clll, CIV/K) Version 3.2.

Japan Food Safety Management Association
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(1) Customised Food Control Plan (cFCP). Food Act 2014. Ministry for Primary Industries.
(2) Food Act 2014. Ministry for Primary Industries.

(3) National Programme Level 3 Pursuant to section 88 of the Food Act 2014. Ministry for Primary Industries

~_RJ)v— v 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).

~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.

<~} 4
(1) TCVN ISO 22000: 2018. National standard TCVN 1SO 22000:2018 (ISO 22000:2018) on Food safety

management systems - Requirements for any organization in the food chain (2018)

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

organizations in the food chain. Singapore Standard Council
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(2) SS 444:2018 Hazard analysis and critical control point (HACCP) system for food industry. Singapore Standard Council.

AV T VA
(1) HACCP SLS 1266: 2011. Requirements for a HACCP Based Food Safety Management system. Sri Lanka Standards Institution (SLSI)

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)
AVFRVT

(1) Piagam PMR. Regulation of The Drug and Food Control Agency 21 %5 (2019) Food Safety Risk

Management Program in Food Industry Program. National Agency of Drug and Food Control (BADAN POM).
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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, ISO 22000:2018.
International Standard Organization.

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

(5) International Food Standards (IFS): Food 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) 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 6. Foundation FSSC 22000.

i

(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) JFS-B Standard [Requirements for Organizations] (Sectors: CI,CIlI,ClII,CIV/K) Version 3.0. Japan Food Safety Management Association.

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

(3) JFS-C Standard Document [Requirements for Organizations] (Sector: Cl, ClI, Clll, CIV/K) Version 3.2.

Japan Food Safety Management Association

—a—Y—9VF

(1) Customised Food Control Plan (cFCP). Food Act 2014. Ministry for Primary Industries.
(2) Food Act 2014. Ministry for Primary Industries.

(3) National Programme Level 3 Pursuant to section 88 of the Food Act 2014. Ministry for Primary Industries

R 7N —HFE

(1) State Standards (Gosstandard) of STB ISO 22000 — 2020 The Republic of Belarus. Issued on 2020. BelGISS

(Belarusian state institute for standardization and certificate).

<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.
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(1) TCVN ISO 22000: 2018. National standard TCVN I1SO 22000:2018 (ISO 22000:2018) on Food safety management systems —

Requirements for any organization in the food chain (2018)

2V I VA
(1) HACCP SLS 1266: 2011. Requirements for a HACCP Based Food Safety Management system. Sri Lanka Standards Institution (SLSI)

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)

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

AYFAYT
(1) Piagam PMR. Regulation of The Drug and Food Control Agency 21 5 (2019) Food Safety Risk

Management Program in Food Industry Program. National Agency of Drug and Food Control (BADAN POM).
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(1) Code of Hygienic Practice for Low and Acidified Low Acid Canned Foods. CAC/RCP 23 -1 979.

Codex Alimentarius International Food Standards.
(2) Code of Hygienic Practice for Aseptically Processed and Packaged Low acid Foods. CAC/RCP 4 0- 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.
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(6) Global Standard for Food Safety Issue 8/Issue 9. British Retail Consortium.
(7) International Food Standards (IFS): Food version 8
(8) SQF Quality Code: Edition 9. The Food Industry Association.
(9) SQF Food Safety Code for Manufacturing: Edition 9 (2020). The Safe Quality Food Institute
(10) SQF Food Safety Code for Animal Product Manufacturing
(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 6. Foundation FSSC 22000.
I
(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.
EES
(1) JFS-B Standard [Requirements for Organizations] (Sectors: CI,CIlI,ClII,CIV/K) Version 3.0. Japan Food Safety Management Association.
(2) JFS-B Plus Standard [Requirements for Organizations] (Sectors: CI,ClI,ClII,CIV/K) Version 1.0. Japan Food Safety Management Association.
(3) JFS-C Standard Document [Requirements for Organizations] (Sector: Cl, ClI, Clll, CIV/K) Version 3.2.

Japan Food Safety Management Association
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(1) Customised Food Control Plan (cFCP). Food Act 2014. Ministry for Primary Industries.
(2) Food Act 2014. Ministry for Primary Industries.

(3) National Programme Level 3 Pursuant to section 88 of the Food Act 2014. Ministry for Primary Industries

~_RJ)v— v 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).

~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.

<t F A
(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 (2018)

AU 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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(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)
(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)

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

(1) Piagam PMR. Regulation of The Drug and Food Control Agency 21 %5 (2019) Food Safety Risk

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