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& UnY, comc-odds MsUFTRTRAMIUIMIHARnuazHalandn  |FRUITS
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9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-
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. 1. ococets wiUTREMsuNlandan Y 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF
PRI PR FRESH FRUITS AND VEGETABLES
< 1y, omsoedo MUFTRTRGMIUMHAinuasusliandausis 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
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