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GENT
o [UT¥n il uedn TUV NORD CBOl |omer/mewo fues | 858/75-76 16 olb-si¢ecodo ob-rdocoss  |a. UNY. foce-badn vanufiRdmiunmandud 1. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING
(Usgmﬂlwa) bRl (Thailand) Ltd. 21A15ULNBSRIA UYL Floor. Interlink NYATULEDNUT OF FROZEN AGRICULTURAL COMMODITIES

windau uv il |Tower. Debaratna b. 1NY. Romc-loeds MIUFTRTAdMIUMINEATNUAT |2, TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-

WA Road, Bangna Tai walifandausianionuslnn TO-EAT FRESH PRE-CUT FRUITS AND VEGETABLES

ARUNMBIUAT00090. |Banana Bangkok on. Mﬂw-v«om&"-lsﬁm : MUJURNAdmIUTssAAUTIIN |3, TAS 9035-2010 GOOD MANUFACTURING PRACTICES FOR

10260 uaznalifan PACKING HOUSE OF FRESH FRUITS AND VEGETABLES
€ UNY. Rolomrlodeo ManNsinSURUR mdnmsily |4, TAS 9023-2007 CODE OF PRACTICE :GENERAL PRINCIPLES OF
Aefuguanvure1ns FOOD HYGIENE
& UNY. @olec-boddo FHUUNTUATINTUIIONAZT |5 TAS 9024-2007 HAZARD ANALYSIS AND CRITICAL CONTROL
Angriifesmuauuazuuanlunsthluly POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION
: Codex Alimentarius Commission: CAC/RCP 1-1969, : Codex Alimentarius Commission: CAC/RCP  1-1969, Rev.4-2003
Rev.4-2003 Recommended International Code of Recommended International Code of Practice: General Principles
Practice: General Principles of Food Hysiene, Hazard | of Food Hygiene, Hazard Analysis and Critical Control Point
Analysis and Critical Control Point (HACCP) System and |(accp) Systern and Guidelines for Its Application
Guidelines for Its Application
b [U3EM Central Laboratory | CB 02 |&o auunmnaleSu 50 Phaholyothin ob-rkEobRRe HD |olb-Eninam@e e. UNY. Koew-b&oo miﬂﬁﬁ'ﬁﬁﬁﬁm%ﬂ 1. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR
ﬁmﬂﬁﬁamsﬂmq (Thailand) Co.,Ltd. YRR qumqﬁﬂs Rd., Ladyao, [Sloto) lsssausaudnuazsalian COLLECTING HOUSE OF FRESH FRUITS AND VEGETABLES

(Uszwnelng) $1dn

ATUANNUNIUAT

[glel~{eTe)

Jatujak, Bangkok
10900

. UNY. docolodoo MIUTRTRAmIuNIHEMEeuLT
Wenuds

. UNY. Roce-beds nanufURdmiunmandud
wnuasudidenuds

€ UNY. oot WiAndA : JotmunUiiuosy
ameniu

& 1N, @ococ-b&&n NanUiRAmTunTTUIUNMIIY
walifandiefiedameslaoonles

. UNY. comeodds MIUfTRTRdmTUNIHARdNWAY
waldfandoudanfouuilaa

o, Uy, comt-oddn : MUFTRTIRAMIUIssdAUTITn
uaznalian

o, 1Ny, colbmloddo VNAEINTUFTR widnmsl
Wenugudnuasemns

& UNY. Rolba-bddo -TFUUNMTUATIETUATIBUAZYN
IngaitfesmunuuaziumslunsiilUle

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 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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LAUN
o |[USE yls edia  |Bureau Veritas (B 03 |bodo 01AINTUNN | 16" Floor, Bangkok ~ |ob-broemoo co-moderso  |o. 4N, docn-beso MIUFRTAAMIUIssTuTINE 1. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR

warlatu
(WUszwrlne) $1iin

Certification
(Thailand) Ltd.

M83 T o
AUUMTTYIERL
wUNUNg T
WAIBIIN

NIUNNUNUAT ®@ome0o

Tower, 2170 New
Petchburi Road,
Bangkapi,
Huaykwang, Bangkok
10310, Thailand

"
uaznaliian

. 4NY. Roco-bdoo MIUFURNAAMTUNSHAMISEULY
onuds

wa

. UNY. Rocerbeds nanUHURdmTunHAnGUA
inumsugiBenuds

& 1N, @ooc-b&n NaNUURAMTuNTTUIUNMITY
naliandefiadamesiaeonted

& Ny, Romclodes MsUfTRTRdmIusHEninuay
nalfiandausaiouuilon

5. UN¥.comeodem : MIUFTRTRdMIUlsnUTTY
uaznaliian

o, 1Y, dolom-o@do -MENINUTNTURTR vannsly
Aerugudnuarens

. UNY. Robe-bEdo -TFUUNTIATIITUATIBLALIN
Inguitfesmuamuasuamdlunsiiluld

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

COLLECTING HOUSE OF FRESH 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 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

: 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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a1y ) Name w::;u flog Address wasnsdwi wasnssg VOUTIENINTZIY Scope
< |U3 Loadoa SGS (Thailand) CB 04 |@o0 100 Nanglinchee  |ob-beide@emn Olo-ondoblo | o, 1IN come-bdom : MIUFURTRImMIUTEAUITIAN 1. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR
(Uszwielve) §1 | Limited QUULNIALE urates Rd., Chongnonsee, uazwalifan PACKING HOUSE OF FRESH FRUITS AND VEGETABLES
LU AgIULIM Yannawa Bangkok . 1Y, Rodrodoo NsURTRTRAMIIsUTIEN |2, TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR
NS HTUASe0eo |10120 wazwalifan COLLECTING HOUSE OF FRESH FRUITS AND VEGETABLES
“ o 1NY. Rogo-lodbo NMIUFURTAGMIUMINENZEULY |3 TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN
LN DURIAN
& UNY. ecocbeen MANUJIRFMIUNTZUILNMTIN |4, TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE
naldanmefiedamoslnoonled FUMIGATION OF FRESH FRUITS
& un. cocerbedn vinUfURdmIuNINAndun 5. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING
wnwmsutfonud ‘ OF FROZEN AGRICULTURAL COMMODITIES
o. 1N, conatbedn NIURTATIAGMIUNIHARNLAZ |6 TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-
waldfamdnusimientilnn . TO-EAT FRESH PRE-CUT FRUITS AND VEGETABLES
. uns. <ol loddo wdninausinisURUR mdinn1siall |7 Tas 90232007 CODE OF PRACTICE (GENERAL PRINCIPLES OF
LﬂU?ﬂUqTﬁﬂTﬁmE@’]WWi FOOD HYGIENE
<. UNY. colocUddo TUUMTIATIASUITIWNAI |5 a5 9020-2007 HAZARD ANALYSIS AND CRITICAL CONTROL
Ingpiiosnauguaziamslun e POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION
& |an1duduses Management CB 05 |ecl& 1025 Yakult ob-penenlos cbberedor |o. UNY. doen-bdbo MIUFURTRGMTY 1. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR
wmsgilotodle  |System 91ANSENAAY DU Building, Tssmusminuagualiian COLLECTING HOUSE OF FRESH FRUITS AND VEGETABLES
anamnssuim | Certification waledu wamgnln  |Phaholyothin Road, b unY. cocorlodoo MIUFURTRRmMIUNSHARYSEULT |2, TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN
yafls Institute (Thailand), wang Phayathali, Bonuis DURIAN

Foundation for
Industrial

Development

APNNUNIUAT @000

Phayathai, Bangkok
10400, Thailand

. UNY. dode-bads wanufiRdmsunsnandum
inumsugiBenuds

€ U, domeloeds NMIURTRTRdGMIUNTHARINLAY
nalfiandausaiouuilon

& Un¥.comeodem : MIUFTATRAmMIUTsnuTIYn
uaznaliian

. UMY, dolbm-o@do -MANINUTNTURTR vdnnsly
Werugudnuaemns

o, UNY. Roba-bddo -TFUUNMTIATIERTURTIBLAZYN
Inguitdesmuauuasiuamdluntsiluld

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 FRUITS AND VEGETABLE

7. TAS 9024-2007 HAZARD ANALYSIS AND CRITICAL CONTROL
POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION
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a1y U Name o nog Address o sInsdned weslnsans VBIUVWYUINTZIU Scope
LAUN
o [uth lelawa SOCOTEC CB 06 |woo 1y « 8159y (200 Moo 4, co-abarrar  |ob-wbadabo  |o. UNY. com-oddo ENINUMMIUFUR mdnmsilu |1 TAS 9023-2007 CODE OF PRACTICE :GENERAL PRINCIPLES OF
iwasaThadu Certification Suwesiutuiua v |Jasmine WNefuguanuuzems FOOD HYGIENE

(WUszwrlne) $1iin

(Thailand) Co., Ltd.

p
o3

AUULITTRIUY FUND
tnnia Sariauunys

0®ebo

International
Tower,
Chaengwattana Rd.,
Pakkret District,
Nonthabri 11120

. UNY. Kobe-bEdo -TLUUNTIATILITURT BN
Inquitfesmuanuazsuuamdlunsiiluld

: 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

2. 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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A1y, U Name o nog Address LwasTnsfind woaslnsans VBIUVWYUINTZIU Scope
LAUN
o |U3n BumesinA  [Intertek Industry  |CB 07 | e/ T b nuu 1285/5, 6 Floor, olo-abdome 0. 1N, coca-odbo MIUFTRTREWIUlsUTIAN |1, TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR

a e o .

dudans uaun
saa o

R INAATY

Wwoslawa

(WUszwrlne) $11in

and Certification
Services (Thailand)

Limited

UseTU WUI99AaINa
WAUNTD
NIWVNIMUAT oo

oo

Prachachuen, Road,
Wong Sawang
Subdistrict, Khet
bang Sue, Bangkok,
10800

"
uaznaliian

. 4NY. Roco-bdoo MIUFURNAAMTUNSHAMISEULY
onuds

wa

a. 1NY. bon-bedx MaNUHTRAMSUNHEAToLN
B

& UNY. Koo beds nanUiuRdmun1INandu
inwAsuidonuds

& UNY. eooc-beds MaNUHURGMTUNTEUIUNITITY
naldanimefinadamoslneanlas

. UNY. come-lodds MIUfTRTRdmTUNIHERiNIaY
naldandnunansanuilan

o, Uy comt-oddn : MUFURTIRAMIUIssFAUTITn
wazuallan

&, 1N, Kolom-od@o -MANINUTINTUFTR mdnnsitaly
Aertugednuarens

& UNY. Roba-bddo -TEUUNMTIATIEHEURTIBLAZYN
IngaitresmunuuaziumslunsilUle

: 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

COLLECTING HOUSE OF FRESH FRUITS AND VEGETABLES

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

3. TAS 2507-2016 CODE OF PRACTICE FOR MUSHROOM CULTURE
4. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING
OF FROZEN AGRICULTURAL COMMODITIES

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

: 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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. - ey . Y . )
ahiu T Name o g Address wasTnsdn waslnsans YBUVIBAINTFIU Scope
waufl
& |dinfusesssuu  |Thailand Institute | CB 08 |an¢ %3 on 35 Moo 3 Tambon |olo-éanizmae  |olo-danzmale  |o. 4NY. dogsHodoo MUfTRTIRdMIUTs AN |1 TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR

AN (A53.) of Scientific and wealusnil fuanaosi [Khlong Ha, uazwaliian COLLECTING HOUSE OF FRESH FRUITS AND VEGETABLES

antAAdY Technological SUNBARDIVEIN Amphoe Khlong . 1NY. Rodp-bdoo MIUFURTAMTUNIHAAYTEULY 2. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN

Tnemansuay Research Office of Jriaunusil ebelo |Luang, HRNUT DURIAN

weluladus Certification Body PathumThani 12120 . Y. KO0 b wanufuRdmiunisedinduan 3. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING

Usundlne (1) |(TISTR-OCB) NuATUGLIBNLYY o OF FROZEN AGRICULTURAL COMMODITIES
& UN%. oooe-bEde VaNUJURAFMSUNTEUINNSTY 4. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE
waldanmeofedamasinoanled FUMIGATION OF FRESH FRUITS
& 1Y, comatbdds NMIURTRANAGMIUMIHANINUAY |5 TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-
wallsfandfousionounilan ‘ TO-EAT FRESH PRE-CUT FRUITS AND VEGETABLES
o, 1N Rome-bedan : MIVJIRTATMIULNAUIIPN |6 TAS 9035-2010 GOOD MANUFACTURING PRACTICES FOR
uasnalian . PACKING HOUSE OF FRESH FRUITS AND VEGETABLE
ol unY. coloarloddo -wininasinISUTR w1l |7 a5 9023-2007 CODE OF PRACTICE :GENERAL PRINCIPLES OF
Aeriuguanvure1ns FOOD HYGIENE
& 1Y, RoberbE&o STUUMTAANBVBUATIBUAZAN |3 Tas 9024-2007 HAZARD ANALYSIS AND CRITICAL CONTROL
Inqidiosmuniazamslun g POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION

® U39 lnavea GLOBAL CB 09 |o wo5audiurs mo |6 Soi Rattanatibeth |olo-dlobsiads ob-dobrigbo | 1Y, docn-odbo NMIUFIRTRAmTUsITIUTIAN | 1. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR
Wwoshaduy CERTIFICATION fuauanseae gune |30 Bangkrasor, uazwaliian COLLECTING HOUSE OF FRESH FRUITS AND VEGETABLES

Wwosid i

SERVICE LIMITED

a VY
FIBAUUNYT WWIIN

uuwﬁ ®®000

Muang, Nonthaburi
11000

. 1Y, Rogo-odoo MUTRTIRAmIuNsHAMSouLY
Wonuda

. UNY. dode-bads wanufiRdmsunsnandum
inumsugiBenuds

< U, domeloeds NMIURTRTRdMIUNTHARINULAY
ualdandinussnsouuslan

& Uy comeodem : MIUFTRTRdmMIUlsinuTIYn
uaznaliian

. UMY, dolbm-o@Eo -MANINUTNTURTR vdnnsly
Weriugednuare s

o UNY. Rolba-bE&o -TEUUNMTIATIENEUNTIELAZIN
InguitFesmuauuasiuamdluntsiluld

: 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

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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o o nzlou S, y i
Aoy %2 Name o fiog Address wasTnsdn waslnsans YauUYENINTFIU Scope
GENT
oo [U3th ylod UIC Certification CB 10 |o/ob& 1/164 Venis The  |oce-cdloc@oon - 0. 1Y, dogeodoo MUFURTIRdMIUTs WA | 1. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR
iwasaThadu Services Co., Ltd. wu. 1ia f lesa wen  |inis, uaznaliian COLLECTING HOUSE OF FRESH FRUITS AND VEGETABLES
wolawa 91iin Fysna lo/e WS |Soiwatcharaphol lo. 1. coco-bdoo NMIUUANAGMIUNMIKAAYEIULY |2, TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN
WAUIIUY 2/7, Tharang, BT DURIAN
AFUNNIUMILAT oolbloo |Bangkhen, Bangkok . UNY. Roce-bes ManUHTRAmMTUNMHANFUM 3. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING
10220 inwnsutdenud OF FROZEN AGRICULTURAL COMMODITIES
< UNY. cometoeds MsUfURTRGMIUNSHARANUAY |4, TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-
nalsfandausimienusian TO-EAT FRESH PRE-CUT FRUITS AND VEGETABLES
& uny.comd-odem : MIUJURANAT MUl |5 TAS 9035-2010 GOOD MANUFACTURING PRACTICES FOR
uawnalilan . PACKING HOUSE OF FRESH
o. UNY. colbarod&o -MANINAANSULUR winn1saly |, TAs 90232007 CODE OF PRACTICE :GENERAL PRINCIPLES OF
Aeriuguanvure1ns FOOD HYGIENE
o 3nY. fobe-loédo SFUUMIAATWYOUATIBUATYN |7 TAS 9024-2007 HAZARD ANALYSIS AND CRITICAL CONTROL
Ingaiidesrouguuazamdunisilulg POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION
oo |U3tn Tiedle n§U  [BSI Group CB 11 |oba/box 81AS 127/29 Oolbreerar-clo | obloreedon |0, 1Y, docolodbo MIUfTATRdmIuNIHAMEIuLT |1 TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN
(Uszwielne) 91 |(Thailand) Co., Ltd. Yyasiinwaes Panjathani Wonuda DURIAN
o Tower. 24" . 1Y, Roco-oeen nanUTRAmTuMIHERFUM 2. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING
AUUUUNS Floor. Nonsee inwnsuddonuds OF FROZEN AGRICULTURAL COMMODITIES
TR Rom d’ . UNY. Romc-bees MsUfURTAG MIuNSHARTIuaE (3 TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-
UALTLLIN raliandausimiouuilan TO-EAT FRESH PRE-CUT FRUITS AND VEGETABLES
Chongnonsee, aemds o w o o
ASAVNLATLAT < unv.ctome-bean : MIUFURNAdMSUlsHinussin |4, TAS 9035-2010 GOOD MANUFACTURING PRACTICES FOR
} ©00L0 |yannawa,

Bangkok 10120

uagnalian

& UNY. colomloddo ENNMNTUFIR widnmsl
Wertugudnuazems

. UNY. wolba-bE&o -TEUUNMTIATIERSUNTIELAZYN
IngaitresmunuuaziumslunsiilUle

PACKING HOUSE OF FRESH

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

6. TAS 9024-2007 HAZARD ANALYSIS AND CRITICAL CONTROL
POINT (HACCP) SYSTEM AND GUIDELINES FOR ITS APPLICATION
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. - nudou . .y )
GRIZY v Name o Vlﬂg Address maﬁmﬂw Luﬂﬂ‘illiﬁﬂi VBIUVWYUINTZIU Scope
LaUNn
oo | U3t Bumesiuty  |International CB12 |e/enlo 3/32 ob-baddmEs - 0. 1N, cocs-odbo MIUFTRTREMIUNIHEMSEULT |1, TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN
wua wedatedy | Certification Founnalusu o Soi Phaholyothin Wonuds DURIAN
Wszwelny) $180  |(Thailand) Co., Ltd. auunvialesy 2, . UNY. Koce-beds WinUjiRdmiunsnandus 2. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING
el Phaholyothin Road nunsudidonuds OF FROZEN AGRICULTURAL COMMODITIES
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