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USENAINPI8NIS5UTBISEUUIU (International Accreditation Forum; IAF)
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WioeygniavaisuuemsiiagUszneunts sanfaunsgIuszuUNIHAn 91T neR UM
Lazgkarnase I TlasinAuiinTanudritgenndeaziinuisuiindutemunnuysenie
N3ENTNEsIINErince GMP Tianunsaldlaaunineiiveyalniunings
uenanifusznaumsannsaldionars Health Certificate w30 Certificate of Free
Sale %30 Business License #3aiona1sdu 4 Adn13szyfanislinisiusosaudammuasiu
avdnwariivienisdnisruumaiiesisunsieuaramuaNnIngalunsNERe NS vosaa L
wARTLTE U Uss. meo vie Uas. deo uenansvideluiuseunnsgiussuumananemsls
«. Certificate ATN1538YNMIFIUTTUUM WA o ATeAmualdimannisveanis

AATILVBUNTIBUATAIUANAINGHA (Hazard Analysis and Critical Control Point System : HACCP)
mﬂ’izqﬂﬁﬂsﬁ \%U 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) annsaldldiunmstidnemsnnusznn Taedesivoudisvesmdnsusiomstussyly
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v oA e o 2 2 o A &
andu Uugsssueif | GRTmRilpsmRUNENLAZIANGN 19gleUueIMs nugu (1) Good Hygiene Practices (GHPs). General Principle of Food Hygiene

v =
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21MIAMUARNAINIIATFIY : UANEATIINOANTOU
nsztes in3oafsluntvurussiiUnat (uis 1-udidu)
WARSuTvB LY (W Yn-uti) w1 Wk dh-udi) nu
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2IMNIAMUAAMAININATFIY : UUTeD LeLise

CXC 1-1969. Codex Alimentarius Interational Food Standards.

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

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

(5) International Food Standard (IFS)

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

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

(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)

(10) The Food Safety System Certification 22000 (FSSC 22000) version
4.1 /version 5. Foundation FSSC 22000
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919115914 Uds. ace | aunsiidesiaain : ewnsnienuilnaviuil (ussylumaue | Ton1vun | (11)** Codex Code of Practice for Fish and Fishery Products CAC/
(Primary GMP) wioudmune) Ly fﬁaﬁﬂ‘ﬂﬁ)ﬂﬂ?ﬂia UIwauTd @438 ﬁuﬁqu RCP 52-200% @1SUN1SUMUIDIMISNE LA LT
o o S aa oo S STV o .
(013uUs3UNUsIRlY | U3esa 11an3eu mJ:] E167191318 U WINENUEN Wi (12)* Prirnus GES TngaunannsdssuinaUseind (The Consumer
AVULNIBUINNUIEAD | MURLIUDUUTITE LAANAAAN SNTALT DL
v - o e A v v o Goods Forum)
Huslan) awnanall : ewnsIUA KT Uaeussy muuewiasdndng ..
1 [ [ L3 4’4’ N [ 4’1’ o sal a“iﬁaLuiﬂ"l
WU @N19ANA @N5ENATIEN LUBUANADTLULEU LUDHRIN “
NUNISEALAS NE f’jﬂLLﬁﬂ 81099 911875 Dauazin wsn (1) Code of Federal Regulations Title 21 Part 110 Current Good
WA LAY Lﬁ@mwuﬁﬁunuﬁq ANV 91 NEA ”J:u Manufacturing Practice in Manufacturing, Packing, or Holding Human
14 Y] = s & I~ a v I3 Y oA
wdu dnnglsd avnand vundu windusiaenldnie Food. United States Food and Drug Administration (USFDA)
TIAVIITLL LATDIUTITE WIATA AdAT30 winlne wintdu (2) Code of Federal Regulations Title 21 Part 117 Current Good
AN : , : , ,
- > o Y EEE—— —— Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive
PIMITUBNNTL 8317 | 21NTABWEAAN : 91INTNSaNUS LA W (‘Ussaﬂumwuz VDATINUA )
A vy . L& oa o . & Controls for Human Food. United States Food and Drug
Uas. aco (1Aulddas | vunalug : bulk) wu didamenusasa Treanusa amsy | fiugu

U UARIY GMP)
(Huermsfifinisuus
35U nauiagIn Uiy
Primary GMP Wwiiu359
lunagugusITyvUIn
ey 1wy bulk uhaasu
)

outgesa drundeu Aud ramdns tada dandnin
widavnuss Susuugssa widaimand gndnden
g1vsly : e luudsguiazussylunivuzauia
g : bulk unaaay &4 19y ansain a1sduased et
K1A3ia Gudiuny 1ndedludnd fauds Yaos dnaeq
FMans dauaziin winuite Winvenwsta Winymyuiaus
amse 91 1 enznd1n ned wlatuddends Tudu
fnneled avnfnd nandusiaonldniosantouy
wesUesa e Samsa winlne windu nszifivuns
lalagu lunseiietauuis

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) 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.
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219159 21U5 u 9 §i | eymsialy Jonviun | (6) Food Sanitation Rules. (Effective Date: February 1, 2020).
wnladasufjuiaau | - dndvieda (Ldd3e) iunssuds wu Yariesdauguds | fug Oregon Health Authority Division 150. Food Sanitation Rule
= [

GMP Umv‘ffl“’w”q o (7)* HEALTH AND SAFETY CODE DIVISION 104 ENVIRONMENTAL

- WaldNIHANIUNTINAT WU dnsolunIIutude uzllowmea , L

D2 oA D HEALTH Section 110460 lae California Department of Health

WYLT NTEULTLTS 4
Y] v ' Y Y] v P v Y o U
Hanaldans u p1nsialy : dnnaldanusnlennia@vineay e 993 Uas. | Tafvun WL
UBNWTN U85, en@d | oo MINSZUIUNIST LU 879 AR AL WAZUTTY ﬁu‘im (1) Regulation for Enforcement of the Abattoir Act (September 28,
(Laulﬁﬁaqﬂﬁﬂ’am’]u leju ﬂ’] aﬂmaaﬂ Nﬂﬂ']@lﬁ@ll Nﬂﬂﬁﬂ Nﬂﬂ@ﬁ NﬂfﬁmLLﬂ'ﬂ UVl ‘V]‘%a ‘Uaﬁ. 1953) (Ordinance of the MInIStYy of Health and Welfare No. 44)
GMP 1o «) FAL suumsJ WNT e lng auﬁ] 39 Waluin waad | eeo (November 7, 2019) (Order of the Ministry of Health, Labor and

WILULNA

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

(4)* Food Sanitation Act Article 52, 55

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

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

(7)* Sanitation Regulations (the 46™ 1954 Hokkaido Regulations)

(8)* Food Hygiene guideline
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WUZU (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 (Wansiugaaildiuusznouved Meat 5o Fish)
uaLde

(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, 1 Edition, 2008 (1aN1EN1SULTN
AR Ie T viedgAudmsunskane1ns)

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

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

aM

(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

duihy

(1) Notifications of Fresh, Frozen and Processed Fish & Fishery
Products No. S.0. 730 (F) dated 21 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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Jomvun | U
WU (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)* Food Hygiene Law of the People's Republic of China

(4)* Chinese Good Manufacturing Practices for Pharmaceutical Products.
(wvnzmsthiraaduEIeT e TngAudmsumndne1ms)
LI RILRE G

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

Ruau

(1)* Food Safety Regulations.

AEITUITNIVA

(1)* Food Sanitation Act
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WU (1)* Food, Drugs and Devices, and Cosmetic Act, as amended by

Executive Order No. 175 and Republic Act No. 9711

annnglsy

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

(1)* Food Hysiene 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).

o

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

au

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

Aineiuaus

(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
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WU (1) Food Act 1984

(2)* The Good Manufacturing Practices requirements of the PIC/S Guide
to Good Manufacturing Practices for Medicinal Products. (@w1gnsuintn
HARAUILETIYNT MR TRgRAUA M UNMIHEREMI)

dmnd

(1)* Italian Law

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

GENGY

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

Tondu

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

H¥aea

(1)* French (E.E.C.) Legislation

Wi

(1)* The Section (9) of the National Food Law, Ministry of Health and

Sports, Department of Food and Drug Administration
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<3 @9 q
a (34 a wva ]
(falsidasufufionu | iy W gniean dnmavew dnadn dneed Anniaud I | vie Yas. | wazarunsaldunasgiussuunsadadifieunin vas. acs lddae
GMP g «) w Fuane 0T noulugy du3 99 Wlowi waad nEo aa

Walumne

WAIFIUTLUUNIHNENIMNTANNG LYY

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

(2) Global GAP

» Global GAP. 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) SQF Food Safety Code for Primary Production.

ooanTdY

(1) Freshcare Food Safety and Quality Code of Practice.
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Tafiviun | QY
NUFY (1) Government : Government Certification of Compliance with

w38 Ua5. | the Criteria of Exporting Fresh Fruits and Vegetables to Thailand
NSO (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) 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

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

a151345gIN A

(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.

hduaus

(1) New Zealand Food Regulations 2015 n18l6 New Zealand

Food Act 2014 Useimadiduaun
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.0 MINAIANUITZIAN / ¥liaoms AdesandunsTiduluaiu “danvuaiugiu” ves Uas. <eo (sa)

damnuaLiy Aag1euszim / ¥iinemns Uas. cwo | A79E191ATFIUNFRAAGRINUTIMUUANUFIU V89 Uss. <o
dorvun | ANIgelIM
Wugu (1) USDA Good Agricultural Practice (GAP) and Good Handling Practices Audit
N30 UaS. | (2) Primus GFS Version 2.1-2c or Version 3
)lats)

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

(4) USDA Harmonized GAP Plus+ Audit

* MNERY WINTFIUTLUUNITHERDMITVRIUTEINARNY 9 Ingumiuguanausengnain neseImns wwefiarsanlinisgeusuinfiguwiiutemvuanuysenie

NITNTIETITUAVINIEY GMP LNDDBNLAYAITUUBINNT
* PNEEI UINTFIUIEUUNITHANDIMISTINBIATUD M THALEILALNBIDIMNS s IAURIsSULEvINdonAdBaLaziinL s Ui UTouAsuUsEN A

NIENTWATITUAVIINEY GMP
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WUSIALUNITUEUIIIN | 21MSAIVUAAMATNINATEIU | YafimuANugIY d1usuuuilaa : Code of Hygienic Practice for Bottled/Packaged Drinking

Ypadniiafuniy GMP
Ud5. bloo

uUslaalunvueussnUnaiin

YILITITUTIR NUIAUAY
GMP Uds. e

mmiﬁmumﬂmmwmmgm :

UILIFITUIR

Yuga NasUAIL GMP
Ud5. e

9IMIMNUAANNININATFIY : UINT
(winalddmsunisusinalusiuvunds
ANNSUNISUTEUY)

AT TDMIUUMLRNE
dusuuustnea
s Wuda

Waters. CAC/RCP 48-2001. Codex Alimentarius International Food Standards.

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

1Flana1usinas ¥us dwds :

(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

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

(8) FSSC 22000 : FSSC 22000 version 4.1 / FSSC 22000 version 5
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dwsuiuslaan
s dhuds

Asnlus

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

ALty

(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.

iy

(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, Clll, CIV/K) Version 3.0. October 2, 2020 Japan Food Safety
Management Association

dulatide

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

(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)

u

(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.

RPN RILREG

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

and certificate).
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UUNTBUANTHIUNTINTS | 22MSAINUAAAINIIATFIU : UL | darmuniiugiy (1) Code of Hygienic Practice for Milk and Milk Products. CAC/RCP 57-

Maalsd AvsAumY
GMP Ud5. be'

' a o ¢ a a
UNUTINAS HEAAIIVDIUY LAT DAY
- a o eV 19
Pruunu1andndntulele (wne wne
A28 “18°) YUALMAITNLTNTIUIZ NS

NARWUUNALDBbsd

wag Yannnun
RWIEEIRTUUN
weumuiru
nssuIsMaelss

2004. Codex Alimentarius International Food Standards.

(2) Hazard Analysis and Critical Control Point System. General Principle of Food
Hysgiene CXC 1-1969. Codex Alimentarius Intemational 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 / FSSC 22000 version 5

Awlus

(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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uaLde

(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.

iy

(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, Clll, CIV/K) Version 3.0. October 2, 2020 Japan Food Safety
Management Association

dulaiiidy

(1) Piagam PMR. Regulation of The Drug and Food Control Agency 2ty
7 21 (2019) Food Safety Risk Management Program in Food Industry
Program. National Agency of Drug and Food Control (BADAN POM).
GIEIE Y

(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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MU

(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.

LRI RILRE G

(1) State Standards (Gosstandard) of STB ISO 22000 - 2020 The Republic of

Belarus. Issued on 2020. BelGISS (Belarusian state institute for standardization

and certificate).
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9IMINU Va5, e 21MIMNUAAMAINGIATFIY : YAy | Teimuniiug u (1) Code of Hysgienic Practice for Low and Acidified Low Acid Canned Foods.
(@mslunwuzussyita | Uinsedes UanenAuluveauslowe | waz Uaimumams | CAC/RCP 23-1979. Codex Alimentarius Intemnational Food Standards.
a a g 5 = o 4 o - = o  w
auyndunsenn #3aUsu | AseUss NNNIAnBINTEUBY sllmlamm mmummﬂ,u (2) Code of Hygienic Practice for Aseptically Processed and Packaged Low
A7) UF3904 retort pouch wusliiNIuTse | nMvuzusandaain _ , , ,
i — B T acid Foods. CAC/RCP 40-1993. Codex Alimentarius International Food
KA wulpawessled wuuguas | vliandanudunse
A o« 4 4 % | s A A Standards.
UHT Haanusuesud UHT LASBIRNUN | A1 kagyuanusy
Na‘lﬂ UHT suqsﬁﬁﬂLmaqﬁﬁﬂijm"j%ﬂqi ﬂiﬂﬁ&i’mﬂiiﬂﬁ%ﬁﬂ (3) RegULatiOnS for Thermally Processed Meat and Pouktry Products (9

NaRLUU UHT

TrUasaiaian1sen

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

(11) FSSC 22000 : FSSC 22000 version 4.1 / FSSC 22000 version 5
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YoruaiugIu dunlus
RS YBNIUAINIE | (1) Singapore Standard. SS 590: 2013 HACCP-based food safety
mm*umm{'[,u management systems — Requirements for any organizations in the food
AYULUITINUAFUN o _
o oda g chain. Singapore Standard Council.
FUANUANUTUNTA -
s a & ULy
A1 bagTUaNUIY
nsaTieunssuasyia | (1) Food Safety According to Hazard Analysis and Critical Control Point

TrUasaiaian1sen

(HACCP) System MS 1480: 2007. Department of Standard Malaysia.
Ministry of International Trade and Industry.

iy

(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, Clll, CIV/K) Version 3.0. October 2, 2020 Japan Food Safety
Management Association

dulatide

(1) Piagam PMR. Regulation of The Drug and Food Control Agency atuil 21
(2019) Food Safety Risk Management Program in Food Industry Program.

National Agency of Drug and Food Control (BADAN POM).
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RS YBNIUAINIE | (1) Code of Federal Regulations Title 21 Part 117 Current Good

mm*umm{'[,u Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive

AYULUITTINUAATN , o

o oda g Controls for Human Food. United States Food and Drug Administration

yuaniaNudunsA

4 A &y USFDA

A1 bagTUaNUIY ( )

nsafd unssiasty | (@ Code of Federal Regulations Title 21 Part 113 Thermally Processed

TrUasaiaian1sen

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)

u

(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.

UL IR G

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

and certificate).
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