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

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

(3) Food Safety Management Systems - Requirements for any Organization in the Food
Chain, IS0 22000: 2005. International Standard Organization.

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

(5) International Food Standard; IFS

(6) 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 GAP - Produce Handling Assurance (PHA) version 1.2
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(1) Freshcare Food Safety and Quality Code of Practice
(2) SQF Food Safety Code for Primary Production.

(3) BRC Global Standard for Food Safety. British Retail Consortium.
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(1) Government Certification of Compliance with the Criteria of Exporting Fresh Fruits
and Vegetables to Thailand (Prefectural Government Offices / MAFF)

JES A%

(1) JFS Standard for Facilities which Perform Sorting and Packing of Fruits and
Vegetables for Export to Thailand Version 1.0

(2) JFS-B Standard Version 1.1

(3) JFS-C Standard (Sector: E/L) Version 2.2 / JFS—c Standard (Sector: E)

Version 2.3

GLOBAL G.A.P.

(1) 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.b5.2 Control Points and Compliance Criteria; Harvest
and Post — Harvest (Product Handling) Activities

ASTAGAP

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

Asia GAP Control Points and Compliance Criteria Ver.2.2; include Produce handling
process

JGAP

(1) JGAP Control Points and Compliance Criteria 2016; include Produce handling process



FSSC 22000

(1) FSSC22000 version 4.1 / FSSC22000 version 5

]

(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—TU—F VR

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

KE
(1) USDA Good Agricultural Practice (GAP) and Good Handling Practices Audit
(2) GLOBALGAP’ s Integrated Farm Assurance Program for Fruits and Vegetables
(3) Primus GFS Version 2.1-2c¢ or Version 3

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

(5) BRC Global Standard for Food Safety. British Retail Consortium

(6) USDA Harmonized GAP Plus+ Audit
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(2)

3)
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(5)

Good Hygiene Practices (GHPs). General Principle of Food Hygiene CXC 1-1969. Codex
Alimentarius International Food Standards

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

Food Safety Management Systems - Requirements for any Organization in the Food
Chain, IS0 22000: 2005. International Standard Organization.

Global Standard for Food Safety Issue 8. British Retail Consortium.

International Food Standard (IFS)
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(2)

(3)

Code of Hygienic Practice for Bottled/Packaged Drinking Waters. CAC/RCP 48-2001.
Codex Alimentarius International Food Standards

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

Hazard Analysis and Critical Control Point System Codex Alimentarius International
Food Standards.
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(4) Food Safety Management Systems - Requirements for any Organization in the Food
Chain, ISO 22000: 2005. International Standard Organization.
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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 Alim entarius International Food Standards

(3) Food Safety Management Systems - Requirements for any Organization in the Food
Chain, ISO 22000: 2005. International Standard Organization.
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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

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

(3) 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)

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

(5) 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)

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

(7) Food Safety Management Systems - Requirements for any Organization in the Food
Chain, ISO 22000: 2005. International Standard Organization.
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