(f&R)
AAFERE 1
2020 FFRERETR (B 4205) [REOBESK, ECkIT 3

WA R URE] KIS BERBARUVEE Y X 7 LHBE X TEEHE O & AERSRERT
TOREICETZ2H 4 F T4 (2022 4 6 AKR)

1979 FREIEICH D EHIE T 2 2020 FREE ST (420 5) [TRAOELE E, BhEic
B B EMEIRE R OMRTE] 25, PFEEH I3 2021 4E4 H 11 Hic, BHfFRZE# 1013 2021 48
10 H7 HICEA S, A<, BMEERZERFFHE R [RhmAHOZREE s X7 4
BUSEIEEHE ) 2RIT I N2 & 2R, RMERLMAR T, BERE 2 FR—D 7T
EITTEL LT 5720, BRMERLREN CORMMAKR N EOERICEWTHESI L
% it b DL E O ICH DWW 8GE Y 2 T AR ETAEAE OREO A F T4 v EX
DEBYVRET 5,

LZOEREZMEFLATNIE AL R WIARMOFE 13, &5 2 8GR cilE s nze
TOBEOIRFHNCTIMAINEIRMTH S, 1277, RO 4 2FcoibEiIRL,

LIEM, VAR Z v, 28 mbiza &, Bzl L CRm T4, HEEX TSIt
bivd X I ICHRIET B R, 7272 L. 5 BAILA Lo AE W5, X3 7 AL Lo 553 % A v
RPEEMAR. WEAKBEHEN N IR REERENOELE IR,

1.2 1778, BH 7% ERLo G I3 AE T O RO IRFE iR

1.3 B o flxk fiEzk

1.4 2017 AR {IEA SR 386 5 [HREEEMITE TR Y o flE )ik, $hERk O REICE T
Lkl R, W OICRR ORI 1D REE O O BT - T oI K O ek m
B, 1979 ERMEICE T [8E] ik, fF2) . TRAGT L) . %S 2] zi5
L., 61 MEAERET ] bEDEERINTVE, LD ->T, ZOHERNZESTLRITIT
BLHRVHRICIIZY LAVEARRIZRDOEY

CHELEDERICEU LAVES Hlz2 X, BGEHNOEAICSH > Tk, oy oE, £IF,
aaFy VDR (FEHTwRy) (WM, FoFr vy S AoF P Uyr oK (BETnhk

(GE1) ZoHARERIZ. 24 BIFIC X 2 0NAARGERTIZA L, IERIRME% B, JETRO Bangkok 23ERL L 72 JE A5
bOTT, FEEEARIAET 20 TIEHY THAOT, KERORE XBFHKO THWcBEVHL EiFEd, T— K
Flis 2 W2 FENPELFLTH, JETRO 3 ETZE ) ZEDRTEIRADTI TR ZE W,

(GE2) FHICOWTETREZIELZE 0w,
https://www.fda.moph.go.th/sites/logistics/Shared%20Documents/FAQ/P.420.pdf
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W) L H, R EAEE CuKESY O A KR CE OB, EfED 4 Hix KA KEEYII
RN YN R

- RFEEB TR A VEA, B ISR ELEF ATEH (G —2) 2 S L Cw 3 EN o i EGEF 23,
HooTHCEMEIE LCERT 2201, XIMEAANICHEET 2 -0 IcBMERAT 2%

b

2WGEH D 1 HICE D W BMiAE (X, KO XV RITI N, REROfRICH

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

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

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

2.3ERERE 7 + — 7 L (International Accreditation Forum; IAF) D X v oX—-C, IAF %538
W 67 REREES (Accreditation Body ; AB) %> & 32E & 7= 5RAHEBES (Certification Body ;
CB)

3.Certificate XE L OF;&. ML OREHE 2 51T L 2B, £ 1 BN OREE O FE O KEEH#E
L < IFEHERE, SLEF o FE N o BUFHES X 12 Notary public / Chamber of commerce /
Commissioner of Oaths / Justice of Peace 7 EBUMICFEE X /- AT X 2EH%Z Z T e 0 huid
72D 7R\,

Certificate &7 — X TH 5., XIFBTFEHKIC X Y EH I iz Certificate TH 256, &
FHGENCBI S 2B HERLL TEMS 2 2 L3 TE 5,

2019 EFHI a2 v F 7 4 L ZRYUYE(COVID-19) O T Fic B W, il AE 2 Certificate D5
Krx AFTERvEEIR. (RREERZERFHRET 12019 FHH a0 5 v 4 L REGYE
(COVID-19)03iifT Fic B 2 FEH IO T 2 HEMS | ICEOX)FEHRVPACIHHAT 2T
HLZHTE 2, 72720, EEORUAIR T, BAE 2 LELo5 2 THXIZE 3HOH 1
Bk L Q3 2 R ICiE VW Fhe g 95 2 &,

4D EFER M L 7= Certificate DI, KD W T N OB 13 AW X 2 BRI % 52
72 2 A GBI TGE~DFR 2 RT3 2 &,

4.1 BhEF OEICE T B 2 A KEEE I FEEAE

4.2 2 A ENICFTTE 3 % BEH O FE o KEEE X X TSR

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

4AMTXEICRTINTVESELREICHTESTHEL LT 22 L3 ok
DEERET L2 4N

45 MEAERZ OB TH Y. ZOHBEMKICEVTLHELHFICRRIN TV 25851
By 5

5.Certificate LA TOHNBEREEITNTNE T &,
5.1 Bl ik D A PR T
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5.2 578 420 B ICHUE T 2 HHE L L, EofliE o 2 7 LK

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

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

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

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

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

75 1E X N7 R RS 193 5 UV 342 5 (Primary GMP) IO W7z B I T%
Tl s 27 28k (3 TSR & 72 - 72 ISO9001 (3FR <) 13, FEARERIEIE ICH Y
T 5720, TORMEERE 420 5o 5[ e ffHTE %, AL, IATAVU+—X
— KK,

F 72, IS N REEETRE 220 5, 5 298 5 U 349 Bt ow B TE T
W7z B I, FEARESREIE N OME M ER R HICH Y 3 2 2o, FRIC, (RS ESTRES 420 51
EoRffifHT 5,

BEARZREIHICHY T2 X BES X7 2B 2 M A 2. XIIEHE T 2 0D H 2 &b A
. DFEEAL, 2) MLo—MkEM T, v zak (bulk) . vy &y ko RBFERICIL
E 7z b D (Primary GMP 2L — 7O B TH 3 55, KRBT 5 b D), 3) veid. %
Al, Ay PELIFMY I v 7 ROEEER EOMT. TR M5 RIS 5RE 386 5 DRREAL
DZ DM DEREREY., MU 4) 2 F T GMP OMSFZEBN T o T nuawny, [EdE] o
ERICH T E 2 - MREMETWAT 256 1L, EREREHICHYS T2 X5 8iEs X7 281K
A D, XIIEHET 20ERH 5,

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

8.RMIKD Y = 74 4 Mo T, (RIEEET LY T 2 BaiEhE s 2 7 LK OFI 2 AT D ) 28
LT3,

8.1 fR{EE &7 386 F ik O Bl A D56
http://food.fda.moph.go.th/law/data/Ex_386.pdf

8.2 fR{EAE 5 420 5o Bl A DL &
http://food.fda.moph.go.th/law/data/Ex_420.pdf
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FHOY = 7H A4 LTI L T 3 R LG Y X 7 AHIRLAMC O W T Bl 2 SR
EW(“@MM@WQ>f»—fﬁ%%%wﬁuﬁﬁ%%%%ﬂ?ét ic. Z OEMEEY 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 OISIIC X DB S h s ol XEER TR 2,

X 5T, T|EE IIHEEZ]E (Health Certificate) . Certificate of Free Sale, & 3#Fn[&
(Business License) . XIZfEi 7= A TH © Bk IEICE D  RGE0 RS CXES D) . LKL
RS &R 386 55 L < IRMEA SRS 420 S + 2 ShdEER o BmELEIc s T 5 G

FERDWTEEEH N AT LOHIEICO W TR L 2o FH %2, KRG 27 LB IgOH
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 JF R #HL b AN 7- & fEElLE > 2 7 Lk %50 L 72 Certificate %, % [X 5 O£ Ml A
KR LTHEATE 5, 72720, %D Certificate THRE S - BB M IC i 3 2 HiPHICIR 2
bDLI 3

(FW& T : FDA ICHER L 7= & 2 A, fiidkE#Fal& (Health Certificate) . Certificate of Free Sale ZF % {#i {4
ZHAICH o TE, RIEESET 420 5 ICHUE T 2 BHE L AL L@y 2 7 ZBIGES L T 5 BA5EE
BHENICREH I TR e Bl L, )



KIRATE 1 2022 4F 2 AR BB S AT BUE IS TR Z AT LT,

6.1 (RIEEERE 420 50 [FHEATERFIH | 2EBFLARTNIE RO RWEMOEE/ 2 4 7oMEt

HER D EREIH ﬁ:ﬁ'aoﬁ@‘ﬁ/ & 4 7D RiEE EREE 420 5 REEE EREE 420 5 OEAERFIHICGHA T 5 HtgOHl
RIEA TN 193 | FEEEEM © 7 B L O FLA FEARTGREIH B

2 —. KEE
s

F%7ﬁﬂ—7/7ﬁiﬁ% B
7]

B AU E RS © A8 oERS.
ARG Y Bk (e, WD)
FLELE, GZMe, Wik-mE) o & Gzl
ym&ﬁm>\:~t~(&@\mwﬁ
) . . F-X, FFEDY — X, i
fE. #iBIRM, Faar—1F, 4 v RZ
v b

k

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

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

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

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

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

(5) International Food Standard (IFS)

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

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

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

(9) HACCP Code for Food Safety Programs. TQCSI HACCP
CODE:2020. TQCS International (Group)Pty Ltd(TQCSI)
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— M L AUEE L M5 %
Ri-GHEES fl:BE~ X4 (7
7—F—=9—=) D&, 556K LE
SEFBROIE—7 v

RIEE SR
298 5 GMP IZ 3L
DLNRTF ¥ 7
A RFEPEEL

i B RS EE R - FEREFL, I — 2 v b

TRiEE SRS
342 F it KoK
i
(Primary
GMP)

FOREHAMN  TCIRBERLN BN

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

—fRES T L, lRFETE 3 REOR
BcEEL—RES H:
PE., W~ b XA, hy ML
BWERZEZAN, va) v 7=+, FL
v, EWL. K. Ty, EEE
¥o, TLYA &7, EEAE BT,
VR, I, aat vy Ing . F

T*2, A

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 & #/KEEY) Diifi A DI Er,
(12)*Primus GFS (¥ - av v a—v— - 7 v X - 7 %
— 7 L., The Consumer Goods Forum) 1T

KE

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

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

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

(4) Current Good Manufacturing Practices (cGMP) Title 51
Part VI. Louisiana Department of Health.

(5) Food Sanitation Rules. (Effective Date: February 1,
2020). Oregon Health Authority Division 150. Food
Sanitation Rule
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W, whm= AT vT 44—, X4
Rl (/) Ly—v) | BFO74Y YV
A QAN i[5 SN % - N g S
Z— N, R BEE. A=Y v oo
VX —

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

Department of Health F&1T
(7) Code of Federal Regulations Title 21 Part 111 Current

Good Manufacturing Practice in Manufacturing, Packing,

Labeling, or Holding Operation for Dietary Supplements.

TRiEE SRS
342 U DO B
AT
#EFRIZTH
D GMP ICHD
W7z AT b &S
Froh T
Polz, )
(Primary GMP
7V — 7 L[k
DMLEMTH
B8, 2NV
% (bulk) . A
YV IRE
D RIIE G TN
Manhizd o)

FOREHAN T CIREBRNLNE BN
(REIORBICEE cbulk)  f 2 AT
LB e—Fy Yy, FLBOBET,
BRAF S . KE, ¥ 25, DD
O, FLyv vl FU_=ZF, K}
FLl7ze~7 Y offi, ZiTHE, »tUy
ORIy vy FEG

—MES T L, KUARCEEL -
(bulk, Hmv, Z2v7) —RER f:
IR, AEWHE. FHOFA. KO
fir, 3o, TLxv, #EEA =, EY.
Wk, & Fyy, EEET. TLY
A 27, WBEAEL O, g, T,
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

United States Food and Drug Administration (USFDA)

HA

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

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

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

(4)* Food Sanitation Act Article 52,55 CXfR&E @ B
(IS

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

L TECRaEE S
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gRYX— FIbH v, HELE-=V=
7 DEE

(6)* Food Sanitation Act Article 4 of Ordinances of
Controlling the food Manufacturing Industry (Saga Law

No.9 of 1959) C¥fR&E i : &)

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

(8)* Food Hygiene guideline

(9) Regulation for Enforcement of the Abattoir Act

(September 28, 1953) (Ordinance of the Ministry of Health

BEERIZTHhO | AW FAREKETH
GMP IZHED Wiz | - U ZFE- T L oEY) (& Tk

ETHBBANT | ) - MEEOAE, WA A

bTWinho | - WHZELANT L ORY f @ HEw»

TZofio—f | b, Wb~ WEHNFI TV

=X

PRI SR e — A PR, BRI Ay PELIZ | EARTERFEIENG
386 SO Z | FY IV IIRUEELR O L TR TRIEA &R 386
DD AEREFR | O RIEAE T 386 5OfTE 1 AN DL 5

) BESE Bl o4, N4 F Y T

FERIZ TR | Bk, L xR, BT LB, aRL X

D GMP IZHED | AERIE : dneea), T4 A= L X R

WZITHER | GUE : dhnauda) . =Y, HE+x R

NIoRTeR |y cy5— Fn& L4y GRiE:

Polco ) MA) L Lxoas, ki, otV xuoA

T, IOFNY

and Welfare No. 44) (November 7, 2019) (Order of the
Ministry of Health, Labour and Welfare No. 68). The
Ministry of Health, Labour and Welfare of Japan.

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

(HE7ZZAaBEEN w3 ELE)

=L —v7

(1) Food Safety According to Hazard Analysis and Critical
Control Point (HACCP) System MS 1480: 2007.
Department of Standard Malaysia. Ministry of
International Trade and Industry.

(2)* Food Act 1983. Ministry of Health. Malaysia
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(3)* MeSTI (Makanan Selamat Tanggungjawab Industri)
(4)* The Guidelines on Good Manufacturing Practices for
Traditional Medicine and Health Supplement,1st
Edition,2008 CREMBIEM F 72 LKL RN 2 8hE 3

% 7= 1l A3 2 JE AR

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

AF X

(1) Food Safety Identity Preserved Quality Management

System Standard. CGC FSIP-STAN 1.1.0 August 12,2019
Revision 5.10 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)

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).
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Az

(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

< b J A
(1)* Food Safety Regulations Law

RERE
(1)* Food Sanitation Act

T

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

Pharmaceutical Products. CREMBIE N £ 72 135 E&48
ST 3 - oI A T B FEMED

74)vEY
(1)* Food, Drugs and Devices and Cosmetic Act, as

amended by Executive Order No.175 and Republic Act
No.9711

—a—Y—=9VF
(1)* Food Hygiene Regulation 1974
(2)* Food Act 2014
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(3)* National Programme Level 3 Pursuant to section 88 of
the Food Act 2014
(4)* Customised Food Control Plan(cFCP)

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

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

ARA Vv
(1)* Spanish Territory and in the EuropeanUnion,General
Health Register Food Establishment and of the Asean

AA 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

A—X+7V7T
(1)* Food Act 1984

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

Medicinal Products CREBMBIEM T - 3 REBHIBN %
H#hE4 3 -0 i AT 3 EMED
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AR2YT

(1)* Italian Law

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

AVF
(1)* Food Safety and Standard Act 2006 (FSS Act,2006)

i

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

7oV A
(1)* French (E.E.C.)Legislation

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

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

Health and Sports, Department of Food and Drug
Administration
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RIEEETE 386 SHM Y X + 1 DS D Z o0& HEFR
YIOBIERK I, ERROLToRKE RT3 2 L 23HRE
L. 23R EEETR 386 B L A ORERK 2R T
52 LHARETH B,

Bl 21X

BiamiLERE o f

(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

* 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) FSSC 22000 : FSSC 22000 version 4.1 / FSSC22000
version 5
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e S N R
(1) Freshcare Food Safety and Quality Code of Practice.

SN

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

Thailand (Prefectural Government Offices / MAFF)

(2) JFS : JFS Standard for Facilities which Perform Sorting
and Packing of Fruits and Vegetables for Export to
Thailand

Version 1.0

(3) Global G.A.P. : 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

(4) 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

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

(1) GAP Certification, According Article 6 of the
Agricultural and Fishery Products Quality Control Act.

(2) Certificate of Designation as GAP Facility, According
Article 11 of the Agricultural and Fishery Products Quality
Control Act.

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

KE

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

(2) 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) USDA Harmonized GAP Plus+ Audit

*FE A ER LA AT (Pre-Marketing) 27V — 723 REF ICHMERFE T 2T 272010, ZoRMEES X7 LB K2 EE L. GMP ICBIT 2R
fEEERICESCEREEIOGHEA L, HUY T2 Z2RA L2 Lid 2 aMNELE Y X 7 44K

ﬁ@ﬁ%&@ﬁ&%ﬁﬁﬁ%ﬁbtﬁ%\mwmﬁféﬁ@%%%K%d<%ﬁ$ﬁmﬁét\H%T6:&ﬁ§%éntﬁ%%
Y AT LH
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6.2 TRIEASETRE 420 50 [FEARTSREFIE M OMEFERFIE | 2855 L 2T 0iE7h o R nlioE 2 4 7okt

HER D EKFIH BEDEE/ 4 4 7Ol REEE ST 420 5 REAETS 420 5D
EABSREBIE R OE I ERBIHICEA T 5 B 0Bl
RIEA SRS 220 | EBUSER AN « BEAR AL O kK HARFRBIHEOE | ZHAAGHA Y OfkbK + Code of Hygienic Practice for
B0 GMP 2338 B SR A Y ok} Bottled/Packaged Drinking Waters. CAC/RCP 48-2001.

INDEHAARGRA
h DEEIK

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

A EABRRE RN ATV F— X —

PRIEA SRS 193
5D GMP 233
INnBK

S E RIS E RS K (B OK, KEHD
KiFEErwv, )

Ke TATNVT F—
2 — K DA B E R
HIH

Codex Alimentarius International Food Standards.

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

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

BBIK, S A Ty — & — JKISfE ]

(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 00222: 0222.
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.

(7) HACCP Code for Food Safety Programs. TQCSI HACCP
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CODE:2020. TQCS International (Group) Pty Ltd (TQCSI)
(8) FSSC22000 :FSSC22000 version 4.1 / FSSC version 5
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(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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(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-C Standard Document [Requirements for
Organizations] (Sector: ClI, Cll, CllI, CIV/K) Version 3.0.
October 2, 2020 Japan Food Safety Management
Association

AV FEARTT
(1) Piagam PMR.Regulation of The Drug and Food Control
Agency (21 %) (2019) Food Safety Risk Management
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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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(1) Code of Hygienic Practice for Milk and Milk Products.
CAC/RCP57-2004. Codex Alimentarius International Food
Standards.

(2) Hazard Analysis and Critical Control Point System.
General Principle ofFood 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

(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 / FSSC22000
version 5
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(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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(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-C Standard Document [Requirements for
Organizations] (Sector: ClI, Cll, CllI, CIV/K) Version 3.0.
October 2, 2020 Japan Food Safety Management
Association

AVERXRTT
(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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(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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(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.

(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
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(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
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(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-C Standard Document [Requirements for
Organizations] (Sector: Cl, Cll, CllI, 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)
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