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a0y U0 Name 4 nog Address waslnsdni waslnsans VBUVWNINTZIU Scope
BN
o |USth il weda TUV NORD (Thailand) | CB 01 |ewé&w/eid-ato  [1858/75-76  |cb-aldecocs - |ob-sidacoas |o. U, coce-beew vanufURdmiunsuan 1. TAS 9041-2014 CODE OF PRACTICE FOR THE
(WUszwelng) 910 |Ltd. oo 81015 16" Floor &o dudnumsudidonuda MANUFACTURING OF FROZEN AGRICULTURAL
Bumasaed aul | 10iF Tower . UNY. Rome-beds NSURURTAdMTUNS  |COMMODITIES

WWSAU WU
SURNYRI]
UAUINUN
NTUNNAUVIUAT
®obDo

Bangna-Trad
Rd., Bangna,
Bangkok 10260

nanfnuazraliandaunmiauuilan

o, 1N, come-oedn : MIUFTRTRGMILTS
Anussanuazkalilan

& 1NY. wobmbddo -WaNNMTMNISURUR :
wdnmshluiafugudnuuroims

& UNY. Robe-bEdo -T¥UUNTIATIEITUNTY

wazgaingaidasmuankaziInstuntsi Ul

: Codex Alimentarius Commission: CAC/RCP 1-
1969, Rev.4-2003 Recommmended
International Code of Practice: General
Principles of Food Hygiene, Hazard Analysis
and Critical Control Point (HACCP) System and
Guidelines for Its Application

2. TAS 9039-2013 GOOD MANUFACTURING
PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

3. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLES

4. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE

5. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION

: Codex Alimentarius Commission: CAC/RCP  1-
1969, Rev.4-2003 Recommended International
Code of Practice: General Principles of Food
Hygiene, Hazard Analysis and Critical Control
Point (HACCP) System and Guidelines for Its
Application
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adiu o Name wz::;u flog Address waslnsdnwi | waslnsans VOUYILUINTFIY Scope
b |UTEM Central Laboratory | CB 02 |&o nuu 50 co-xEobRRe-m |ob-wdodded |o. UMY, docwbeso MIUFTRTIAA MU 1. TAS 9047-2017 GOOD MANUFACTURING
ViosUiRn1snans  |(Thailand) Co.Ltd. waleSu Phaholyothin | #® e Tssusudnuazualiian PRACTICES FOR COLLECTING HOUSE OF FRESH
WUszmelng) s1dn WUAIRET) Rd., Ladyao, b. UNY. coco-bdoo MIUJUANAGMIUNS  [FRUITS AND VEGETABLES
LURANINT Jatujak, HanySouutdonuds 2. TAS 9046-2017 GOOD MANUFACTURING
NUMWAMIUAT  |Bangkok 10900 T aimy. «oailga@iu nanuuRdmiun1sndn  [PRACTICES FOR FROZEN DURIAN
©0x00 AUANNYATUYL DN 3. TAS 9041-2014 CODE OF PRACTICE FOR THE

<. Ny, rol-oeds WanMAA : Tormun
YSnnegnamendu

&. UNY. eooc-be&w MaNUUR MY
nszvNsIuna aadeinedames

lneonluyd

5. UNY. com-beds MIUFTRTRdMIUMS
nanfinuazkaliandnunmiauuilan

o, UnY.come-bedan : MIUFTATIRd MU
usIInuazHallan

o, UNY. wobarbd&o -NANNUNNITUHUR :
wanmsmhluiiafugudnuureimns

& 1UNY. Robe-bddo -TFUUNMTIATINEUNTIY
uazgningaiifesnunuwaziumdlunsluly

MANUFACTURING OF FROZEN AGRICULTURAL
COMMODITIES

4. TAS 4702-2014 PEANUT KERNEL : MAXIMUM
LEVEL OF AFLATOXIN

5. TAS 1004-2014 CODE OF PRACTICE FOR
SULPHUR DIOXIDE FUMIGATION OF FRESH
FRUITS

6. TAS 9039-2013 GOOD MANUFACTURING
PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

7. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLE

8. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE

9. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION
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adiu o Name w:.::;u flog Address waslnsdnwi | waslnsans VOUYILUINTFIY Scope
o [UTEM yls e3via  |Bureau Veritas CB 03 |wewo 8115 (2170 16" Floor, |ob-oslocRoo  |cb-sleresco |e. 1NY. cobm-oedo -waNNMIINTUTR : 1. TAS 9023-2007 CODE OF PRACTICE

oAy Certification N30 [Bangkok Tower, wdnmshluieafugudnuureims ‘GENERAL PRINCIPLES OF FOOD HYGIENE

WUsewelng) e |(Thailand) Ltd. fueoauy  |New Petchburi b. 1NY. Roba-bE&o -TFUUNMTIATIENSUATIE (2. TAS 9024-2007 HAZARD ANALYSIS AND
ws3dnlval  |Road, Bangkapi, wazgeIngaiiFosnIuguuazuuImdlunsiilUld [CRITICAL CONTROL POINT (HACCP) SYSTEM
LU Huaykwang, AND GUIDELINES FOR ITS APPLICATION
AN Bangkok 10310, : Codex Alimentarius Commission: CAC/RCP 1-|: Codex Alimentarius Commission: CAC/RCP 1-
AFTVLTUAS Thailand 1969, Rev.4-2003 Recommended 1969, Rev.d-2003 Recommended International
one0 International Code of Practice: General Code of Practice: General Principles of Food

Principles of Food Hygiene, Hazard Analysis
and Critical Control Point (HACCP) System and
Guidelines for Its Application

Hygiene, Hazard Analysis and Critical Control
Point (HACCP) System and Guidelines for Its
Application
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adiu o Name w:.::;u flog Address waslnsdnwi | waslnsans VOUYILUINTFIY Scope
< |U3um eadiea SGS (Thailand) CB 04 |@co 100 cbbaiedon  |ob-brdoblo |e. 1N, dods-bebo MIUFTRTRAMIUNT | 1. TAS 9046-2017 GOOD MANUFACTURING
(Usznelng) $1dm  |Limited QUL Nanglinchee nannseuutidonuda PRACTICES FOR FROZEN DURIAN
WU9TIUEnS  |Road . UNY. vooc-b&dn NanUjuRdmIu 2. TAS 1004-2014 CODE OF PRACTICE FOR
AL Chongnonsee nszvunssunalifansieimdamesineenled  |SULPHUR DIOXIDE FUMIGATION OF FRESH
ATeVWALAS  |Yannawa on. UNY. coce-b&&w MaNUJURAMTUNSHER  |FRUITS
] oy s g

00660 Bangkok 10120 duenuasugionuds 3. TAS 9041-2014 CODE OF PRACTICE FOR THE

< UNY. comaoedo MIUFTRTRGMIUNS
naadnuazwaliandauransouusing

&, uN.come-oddm | MIUFURAAGmTUIsEn
usslnuazialdan

. UNY. Robabddo -NANNAUNNITUHUR :
winmsnluifafugudnuuroims

. UNY. dobe-bEdo -TEUUNTIATIZROUNTIY
wazyningaifesniunuuaziuamdlun ULy
: Codex Alimentarius Commission: CAC/RCP 1-
1969, Rev.4-2003 Recommended
International Code of Practice: General
Principles of Food Hygiene, Hazard Analysis
and Critical Control Point (HACCP) System and
Guidelines for Its Application

MANUFACTURING OF FROZEN AGRICULTURAL
COMMODITIES

4. TAS 9039-2013 GOOD MANUFACTURING
PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

5. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLE

6. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE

7. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION

: Codex Alimentarius Commission: CAC/RCP  1-
1969, Rev.4-2003 Recommended International
Code of Practice: General Principles of Food
Hygiene, Hazard Analysis and Critical Control
Point (HACCP) System and Guidelines for Its
Application
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LI
€ |andususes Management System | CB 05 |eclb& 1025 Yakult  |clo-bedann | cb-banenos |, 1NY. Rosa-edoo MIUFTRTIRE MY 1. TAS 9047-2017 GOOD MANUFACTURING
nmssleweale | Certification Institute 21A158AAN Building, Isasusmdnuazaaliian PRACTICES FOR COLLECTING HOUSE OF FRESH
amanIsuaL | (Thailand), auunvaledu  |Phaholyothin b. UNY. coco-bdoo MIUJUANAGMIUNS  [FRUITS AND VEGETABLES
Jais Foundation for wyananly Road. Samsen- nannseuutidonuda 2. TAS 9046-2017 GOOD MANUFACTURING
Industrial aamanin Nai, Phayathai on. UNY. coce-b&& MaNUJURGMTUNIHER  |PRACTICES FOR FROZEN DURIAN
@ ’ ’ a v o <
Development njuMmIYLAT |Bangkok AUAMNYATHULEDNUY o 3. TAS 9041-2014 CODE OF PRACTICE FOR THE
< UNY. coma-b&do NIUHUATIAAMIUNT  |MANUFACTURING OF FROZEN AGRICULTURAL
®O0&00 10400, - o v oy
nandnuavnaldandaudmiauuilon COMMODITIES
Thailand

&, uN.come-oddm | MIUFURAAGmTUIsEn
usslnuazialdan

. UNY. Robabddo -NANNAUNNITUHUR :
winmsnluifafugudnuuroims

o, 1NY. Robe-bddo -TFUUNMTIATINEUNTIY
wazyningaifesnunuaziuamdlunsluly

4. TAS 9039-2013 GOOD MANUFACTURING
PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

5. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLE

6. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE
FRUITS AND VEGETABLE

7. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION
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. - nzidou a4 . .y ,
a1ny %o Name o fing Address waslnsdni waslnsans YoUIBUINTFIU Scope
UN
o [USEm lalawa SOCOTEC CB 06 |woo 1y & 200 Moo 4, |ob-wbeswes |ob-sbeaabo |o. 1NY. Robarbedo -nannaTNSUTR : 1. TAS 9023-2007 CODE OF PRACTICE
wosaT Aty Certification A5Tasiu Jasmine nannsaluifeafivavdnuage s :GENERAL PRINCIPLES OF FOOD HYGIENE
(‘Ui:ﬁLVIﬂlﬁAEJ) ﬁqﬁjﬂ (Thalland) Co., Ltd. aULmaéLusﬁuLLua International . UNY. Kobe-bd&&o -33U°Uﬂ'ﬁs)l,ﬂ§q5ﬁélu(ﬂiqﬂ 2. TAS 9024-2007 HAZARD ANALYSIS AND
ed Tower uazgaingaiisesnuauuazuumslunsiilUld |CRITICAL CONTROL POINT (HACCP) SYSTEM
AL TR Chaengwattan AND GUIDELINES FOR ITS APPLICATION
o g : Codex Alimentarius Commission: CAC/RCP 1- |: Codex Alimentarius Commission: CAC/RCP  1-
2unalInnim  |a Rd., Pakket
v o o o 1969, Rev.4-2003 Recommended 1969, Rev.4-2003 Recommended International
WAIAUUNYS District,
International Code of Practice: General Code of Practice: General Principles of Food
®e6bo Nonthabri o , .
Principles of Food Hygiene, Hazard Analysis Hygiene, Hazard Analysis and Critical Control
11120

and Critical Control Point (HACCP) System and
Guidelines for Its Application

Point (HACCP) System and Guidelines for Its
Application
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adiu o Name w:.::;u flog Address waslnsdnwi | waslnsans VOUYILUINTFIY Scope
o |USEW Buwesina  |Intertek Industry and | CB 07 |&me/lo ©1A15  |539/2 Gypsum  |ol-pelo@@oo  |ob-@rdmon  |o. UNY. doodbo miﬂﬁﬂaﬁaﬁm%ﬂms 1. TAS 9046-2017 GOOD MANUFACTURING
Susan3 woun Certification Services uuasiudy  |Metropolitan | olb-berecen nanysEuLdonuds PRACTICES FOR FROZEN DURIAN
WOsHTATy (Thailand) Limited U om @ Tower, 11C . 4NY. Roce-be&s ANUJURGMTUNMIHER |2, TAS 9041-2014 CODE OF PRACTICE FOR THE
Wwosiawa AuuATaLsYN Floor, FuAnunsudidonuds MANUFACTURING OF FROZEN AGRICULTURAL
WUszmelng) s1dn U7 ﬂWiyJ’;lvl Sri-Ayudhaya on. UNY. eooc-b&&a vanufiRdmsy COMMODITIES
——— Rd., Tanon- ﬂizmumsimalﬁamﬁwﬁ”w%’aw\!aﬂﬂaaﬂlsm‘ 3. TAS 1004-2014 CODE OF PRACTICE FOR
Asawmamuas  |Phavathai & UNY. coma-b&&o NFUJUANAFMIUNT  |SULPHUR DIOXIDE FUMIGATION OF FRESH
@;@Zoo Subdistict, wamEiﬂu,azwalﬁamﬁmwinw%amﬂm FRUITS
KhrtRatcha & UN¥.come-b&&e : NMIUURTAAMIULIWA |4, TAS 9039-2013 GOOD MANUFACTURING

thewi, Bangkok
10400

usslnuazialdan

. UNY. Robabddo -NANNAUNNITUHUR :
winmsnluifafugudnuuroims

. UNY. RobE-LEEo -STUUNITIATIEROUATIE
wazyningaifesniunuuaziuamdlun ULy
: Codex Alimentarius Commission: CAC/RCP 1-
1969, Rev.4-2003 Recommended
International Code of Practice: General
Principles of Food Hygiene, Hazard Analysis
and Critical Control Point (HACCP) System and
Guidelines for Its Application

PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

5. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLE

6. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE

7. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION

: Codex Alimentarius Commission: CAC/RCP  1-
1969, Rev.4-2003 Recommended International
Code of Practice: General Principles of Food
Hygiene, Hazard Analysis and Critical Control
Point (HACCP) System and Guidelines for Its
Application
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adiu o Name w:.::;u flog Address waslnsdnwi | waslnsans VOUYILUINTFIY Scope
& |dddnfusesszuu  |Thailand Institute of | CB 08 | ¥ en 35 Moo 3 olo-Eulsicmin | olo-Eanalmel [o. 1N, coa-bdoo MsUfURIRdMSUTs: (1. TAS 9047-2017 GOOD MANUFACTURING
AN (&55.) Scientific and wmalusiil sva | Tambon swsmdnuazkaliian PRACTICES FOR COLLECTING HOUSE OF FRESH
annduisey Technological AABI 6100 |Khlong Ha, . UNY. Koo w&o miﬂﬁﬂﬁﬁﬁﬁm%ﬂmi FRUITS AND VEGETABLES
SyeansLaL Research Office of ABBIVET Amphoe HAREsuuTBnul 2. TAS 9046-2017 GOOD MANUFACTURING
wielulasums Certification Body Fwtaunusil  |Knlong Luang, i aimy. «oailgac&iu nanuuRdmiunsudn  |PRACTICES FOR FROZEN DURIAN
Jszwnelng (17) (TISTR-OCB) PREPRI Pathum Thani AUANYA THUYLE DNV 3. TAS 9041-2014 CODE OF PRACTICE FOR THE

12120

& UNY. eooc-be&w MaNUUR MU
nszvuMssuRa lidnmefiedamesinoanlun
& U, comaoedo MIUFTRTRGMIUAS
nandnuaznaldandaunmianuilng

avaddo o

. UNY.xome-b&dm : NMFUJUANRAMIULIHAA
usslnuazialdan

. UNY. Robarbddo -NANNAUNNITUHUR :
wdnmsnluiiafugudnuuroims

. UNY. Robe-bE&o -T¥UUNTIATIRINEUNTY

wazgaingaifssmuaukaziuInistuntsi Ul

MANUFACTURING OF FROZEN AGRICULTURAL
COMMODITIES

4. TAS 1004-2014 CODE OF PRACTICE FOR
SULPHUR DIOXIDE FUMIGATION OF FRESH
FRUITS

5. TAS 9039-2013 GOOD MANUFACTURING
PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

6. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLE

7. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE

8. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION
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. 4 nzibou g v o .
a0y U0 Name 4 nog Address waslnsdni waslnsans VBUVWNINTZIU Scope
LEUN
 |[U3tm lnavea GLOBAL CB 09 |o wousnuns 6 Soi Ob-&obreds  |ob-dobrabo |e. 1N, doen-oebo MIUATRTAGMIUTY |1, TAS 9047-2017 GOOD MANUFACTURING
\wosaTATY CERTIFICATION WAS mo #1ua  |Rattanatibeth SWTWIALazHa lan PRACTICES FOR COLLECTING HOUSE OF FRESH

Wwasia 31

SERVICE LIMITED

UNNTEED
UNDLIDS
wunys Jwmdn
‘LJUVIL]I%‘ ®®000

30 Bangkrasor,
Muang,
Nonthaburi
11000

wa

b. 1N, coes-bdoo NMIUFTRTRGMIUNS
nanysouLTdonuds

on. UNY. coce-b&&w MANUURAMTUNIIHEN
FuAnunsudidonuds

< UNY. comaoedo MIUFTRTRGMIUNS
naninuazraliandaunmiouuilan

&, uN.come-oddm | MIUFURAAGmTUIsEn
usslnuazialdan

. UNY. Robabddo -NANNAUNNITUHUR :
winmsnluifafugudnuuroims

o). 1NY. Robe-bddo -TFUUNMTIATIEHSUNTIY
wazyningaifesniunuuaziuamdlun ULy
: Codex Alimentarius Commission: CAC/RCP 1-
1969, Rev.4-2003 Recommended
International Code of Practice: General
Principles of Food Hygiene, Hazard Analysis
and Critical Control Point (HACCP) System and
Guidelines for Its Application

FRUITS AND VEGETABLES

2. TAS 9046-2017 GOOD MANUFACTURING
PRACTICES FOR FROZEN DURIAN

3. TAS 9041-2014 CODE OF PRACTICE FOR THE
MANUFACTURING OF FROZEN AGRICULTURAL
COMMODITIES

4. TAS 9039-2013 GOOD MANUFACTURING
PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

5. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLE

6. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE

7. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION

: Codex Alimentarius Commission: CAC/RCP  1-
1969, Rev.4-2003 Recommended International
Code of Practice: General Principles of Food
Hygiene, Hazard Analysis and Critical Control
Point (HACCP) System and Guidelines for Its
Application
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adiu o Name w:.::;u flog Address waslnsdnwi | waslnsans VOUYILUINTFIY Scope
oo |UTEn glod UIC Certification CB 10 |o/ewe 1/164 Venis  |ozerclocdnoe - 0. UNY. dosw-baoo MIUFUATAGMIUISY |1, TAS 9047-2017 GOOD MANUFACTURING

\wosaTATY Services Co., Ltd. 1u. 1ila @ lesa [The Iris, Soi swndnuazualdan PRACTICES FOR COLLECTING HOUSE OF FRESH

Wwasdawa 31759 woevTNa b/el |Watcharaphol b. 4N, Roco-beoo MIUFURTAMIUNS  [FRUITS AND VEGETABLES
WYL E 2/7, Tharane, nanysouLTdonuds 2. TAS 9046-2017 GOOD MANUFACTURING
AU Bangkhen, " aimy. «oailgac&iu nanuuRdmiunsudn  [PRACTICES FOR FROZEN DURIAN
AFUNNUMIUAT  |Bangkok 10220 AUANNYATUVLE DALY . 3. TAS 9041-2014 CODE OF PRACTICE FOR THE
oo & UNY. woma-bd&ds NFUJURNAGMTUNMT  |[MANUFACTURING OF FROZEN AGRICULTURAL

naninuazraliandaunmiouuilan

&, uN.come-oddm | MIUFURAAGmTUIsEn
usslnuazialdan

. UNY. Robabddo -NANNAUNNITUHUR :
winmsnluifafugudnuuroims

o). 1NY. Robe-bddo -TFUUNMTIATIEHSUNTIY
wazyningaifesniunuuaziuamdlun ULy

: Codex Alimentarius Commission: CAC/RCP 1-
1969, Rev.4-2003 Recommended
International Code of Practice: General
Principles of Food Hygiene, Hazard Analysis
and Critical Control Point (HACCP) System and
Guidelines for Its Application

COMMODITIES

4. TAS 9039-2013 GOOD MANUFACTURING
PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES

5. TAS 9035-2010 GOOD MANUFACTURING
PRACTICES FOR PACKING HOUSE OF FRESH

6. TAS 9023-2007 CODE OF PRACTICE
:GENERAL PRINCIPLES OF FOOD HYGIENE

7. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION

: Codex Alimentarius Commission: CAC/RCP  1-
1969, Rev.4-2003 Recommended International
Code of Practice: General Principles of Food
Hygiene, Hazard Analysis and Critical Control
Point (HACCP) System and Guidelines for Its
Application
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. - nzidou a4 . .y ,
Gl p) Name o g Address wasnsAny waslnsans YaUYYUINTFIU Scope
(GENT]
oo |U3Hn wodle n§U  |BSI Group (Thailand) | CB 11 |a/el 81A73 127/29 ob-bREERRE-&b - o. UNY. Ros-b&po miﬂﬁﬂﬁﬁaa‘hﬁums 1. TAS 9046-2017 GOOD MANUFACTURING
(Uszwelng) $190 | Co., Ltd. Hayasivnanes [Panjathani wanyEauLtiBenuds PRACTICES FOR FROZEN DURIAN
i ow Tower. 24" b. UNY. Koce-beds MANUJTRGMSUNSHER (2. TAS 9041-2014 CODE OF PRACTICE FOR THE
UL Floor. Nonsee AuannunsudiBonuda MANUFACTURING OF FROZEN AGRICULTURAL
WRYILUIIN Road o UNY. Ronx-bE&D msﬂgummmm'umi COMMODITIES
NFUNNUMIUAT Chongnonsee mamNﬂLLazwaluammmmnwaauyi}iﬁl i} ) 3. TAS 9039-2013 GOOD MANUFACTURING
o ’ & UNy.xome-b&dn : MIUJURTAGMIULSAA  [PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
©00vo Yannawa, o 157
UTTINNLATNALUER FRUITS AND VEGETABLES
Bangkok 10120 & UNY. wolba-bddo MANNATNTUHTR : 4. TAS 9035-2010 GOOD MANUFACTURING
winnsldineaiuguanuagems PRACTICES FOR PACKING HOUSE OF FRESH
©. UNY. RobE-LEEo -SYUUNTIATIEROUATIE 5. TAS 9023-2007 CODE OF PRACTICE
wazgningaiifesnunuaziulunsiiluly | GENERAL PRINCIPLES OF FOOD HYGIENE
6. TAS 9024-2007 HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION
oo [V Buwmesiudu [International CB 12 |ev/anlo 3/32 ob-brrEEx - 0. INY. Roco-b&da vanuiRdmiunisndn  [1. TAS 9041-2014 CODE OF PRACTICE FOR THE
wua wesATaty | Certification YRINVAlESU o |Soi AuAnuasutionuds MANUFACTURING OF FROZEN AGRICULTURAL
(UszwAlng) 91a  |(Thailand) Co., Ltd. ouunvaleSu  |Phaholyothin b 1Ny, woma-beds NSUJTRAAGMIUMST | COMMODITIES
wangy v Phaholyothin naadnuazwalianfnuaansouuslng 2. TAS 9039-2013 GOOD MANUFACTURING
Asamauns  |Road . UNY.wome-bdde : NIUJURTAGMIULSAA  [PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
y . usslnuazualdan FRUITS AND VEGETABLES
®0&00 Samsen-Naij, ) . . o
) & UNY. coba-bé&o -UANNUTNINITULUR : 3. TAS 9035-2010 GOOD MANUFACTURING
Phayathai,

Bangkok 10400

wannsaluifeafivadnuages
& UNY. Robe-bEEo -TFUUNMTIATIENUATY
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