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a1fu o) Name w:':;:;u 1'7ia§.j Address LS INTANA Wwasnsans VOUVIWUINTFIY Scope nuAa"Y
o U g wedn TUV NORD (BO1 |owew/m-oio U od |1558/75.76 16" ob-agecodo co-ti€ococs  |o UNY. Robabens aNMslUMuguanvaLe NS :MsUfURMS |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 18 panAu 2569
(Useinelne) 91da  [(Thailand) Ltd. 91PTBUADIAIN QUL |Floor, Interlink AU 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
WINSHAU LU29Uu e Tower, Debaratna . 1NY. Kob-b&oa ixUUﬂWﬁ:ﬂi}sﬁﬁumﬂEil,l,a:::;@ g GUIDELINES FOR ITS APPLICATION
AU Road, Bangna Tai, . UNY. oas-b&oo ﬂ:’ii@fﬁ‘tﬁmajmvmjwf@?LiﬂuLL%wIajLL%ﬂd 3. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
NMIIMUATOO0L50 |Banena, Bangkok & UNY. Rodo-b&ds waﬂu%ﬁlwfwlﬁwameiwlwmwmueu:aazuml 4. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
& 1NY. Ronx-b&&o miilgummmmumimammml,azmaluam@me AGRICULTURAL COMMODITIES
10260 wseuuslan 5. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |USEM MosUuRnMs  |Central Laboratory | CB 02 [eewe auuwnaledu  |2179 Phaholyothin |olb-d@obcce-m  |cb-dnacdas  |o. UNY. codo-beoo wanufUAlunmnsauasiunaysoudmivls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 18 manAu 2570
nang (Usenelne) (Thailand) Co., Ltd. UMY Rd., Ladyao, $10 bem ob-®&oboom TIUTUALlTIARUTIY COLLECTING HOUSE AND PACKING HOUSE
9110 LURaRINS Jatujak, Bangkok . 1IN, oba-béde winmamludugudnuarens meufdAnig |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
NFUVNLAILAT @owoo [10900 GUEIICATAT 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
m. UNY. Kobe-bé&oe %U‘Uﬂﬁ%meﬁéJummLLasﬁgm GUIDELINES FOR ITS APPLICATION
aﬂﬂmﬁﬁmmﬂﬂﬂLLangWﬂum?ﬁﬂﬂw 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& UNY.com&-odon : MIUURNAGmTUlsFnUTTIRnLasnalilan FRUITS AND VEGETABLE
& uny. wogw-beoo MIJTRTIdwIlsmuTLhuazmalin 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UNY. woasodoo NMSUJURTAGMSUNMINERYSeuLdBonuds FRUITS AND VEGETABLES
o, uNY. cocerbedn anUfiRdmiunmanduiinuasutifensds |5 a5 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
<. UnY. ooos-bes vanUfjiidmiunszuaumssunaliandiine 7. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
Fawlaslaoanles AGRICULTURAL COMMODITIES
& UMY, KonbEED msujjdRindmsumsdninuaskaldandousis g ruc 10000014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
wiouuilae ERUITS
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |USEW yls nedvia Bureau Veritas CB 03 |bewo 81ANINTINN 16" Floor, Bangkok ~ |olo-brocmcm co-slogordo  |o. 1. dobmlbdoe naNMTlUMUgUdNYMToINT MIUFTANIS |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 18 panAy 2569
wolady (Usend | Certification N8BS TU oo Tower, 2170 New  |o-omod@oo GUGRITATEATT 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND

Ina) 19

(Thailand) Ltd.
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Petchburi Road,
Bangkapi,
Huaykwang, Bangkok
10310, Thailand
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8. UNY. woma-b&ds MIUUANRdMSUNINERNwasNa LTansinusa

NSpuUINA

GUIDELINES FOR ITS APPLICATION

3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLES

4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
FRUITS AND VEGETABLES

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

6. TAS 9041-2014 CODE OF PRACTICE FOR THE

MANUFACTURING OF FROZEN AGRICULTURAL COMMODITIES

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

8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
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A10U %o Name w:::;u flog Address Wasinsdnwn wasngans VOUVIWUINTFIY Scope nuAa"Y
< U leadlea SGS (Thailand) CB 04 |omz 21Anslngsases 238 TRR Tower, olb-peigeRem - o. UNY. colbabane MaNMsMlUMuavanvaze s :MsUFUAMe |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 12 wgAdnieu 2570
(Uszmelng) 9adm | Limited 1 oc-be a1 19"~ 21* Floor, audnuaziin | 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
USBNEIASUNS  [Naradhivas . UNY. Robe-bdod -TEUUNMTIATIENTUATIBLALININGATNABIAIVAN  |GUIDELINES FOR ITS APPLICATION
WY WA | R aarinra wazuwnslumsinldly L ) 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
U1 AW |Road. Chong Nonsi m. UNY.dom&-bdom msﬂgaiiqﬂaomiubmmﬁﬁ;iﬂLLa:wah:am FRUITS AND VEGETABLES
®0ebo Yannawa, Bangkok € UNY. coaw-bdoo miﬂqﬁijf'f?mfﬂm’iﬂﬂiiNﬂLLéiwale@ 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
’ &. 1NY. Koao-bd&oo ﬂ’]iﬂaUmVl@ﬁ’]ﬂiUﬂ’lﬁNa@VlLSEJULLSULEJE]ﬂLL‘SUQ FRUITS AND VEGETABLES
10120 ©. UNY. eooc-been MaNUURdmIunsyuumssunaliianheis 5. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
Fawloslasenled 6. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
ol UNY. oo bees HanUfURdmMSUNIHARAUALNYATUITDNLDY FRUITS
F- UM, somaioddn msUfURTRG wiunskandnuaskaldandoudt 17 a5 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wsenuilan AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
€ |anUususeaunsg1u |Management CB 05 |oobe 1025 Yakult olb-venenios ob-berenox |o. 1NY. codob&os MaNUHURlUNMINTIIErTURaNISEudmMTULSS 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 12 wgAINIgU 2570
lawodleo gnamnssy  |System 91A1381AAN ALY Building, FIUTILaIAAUTIY COLLECTING HOUSE AND PACKING HOUSE
inuYails Certification wialedu Wty - [Phaholyothin Road, . 3N, olbarbdoe wdnmsvhlususudnvazems msUftAme |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Institute (Thailand), iAmgln Phayathai, guanuazi | 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
Foundation for ASIMNUTUAS socoo [Phayathal, Bangkok on. UNY. obe-b&od -5EUUNMTIAATIENTUATIOUALININGATIABIAIVAY  [GUIDELINES FOR ITS APPLICATION
ndustrial 10400, Thailand uazuumslumaillly | 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
Development & UNY.cond-bdom : msﬂﬁﬁ’““ﬁﬁ’m%’u‘lsﬂﬁmUiiﬁgﬁﬂLLazmahEam FRUITS AND VEGETABLE
& unY. cocw-odoo MsUTRNATMSUlssIvsIANUAzHAln 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UNY. oas-bdoo MIVJTANAGMTUNTHANTEULTENLT FRUITS AND VEGETABLES
. 1Y, @oereees uiNU TR MU IRGRAUAINTILTBonu s 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
% UM, somaoddn msUfianAdmsunaninuaskaldandiauss |7 a5 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wseslan AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o U3 lelawa washl [SOCOTEC CB 06 |boo % & 81ANTIFHY |200 Moo 4, Jasmine |ob-woeaosbo [ob-woearom- |o. UNY. coba-b&os vanmsvhlsuaudnuagemns :msUfdAmma |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 8 funau 2570
Wiy Wszmelne)  |Certification SumesiutuLua International o #18 o audnwalza 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
S (Thailand) Co., Ltd. UL aILY Tower, b, 1NV, ol bdod -FFUUMTIATIENTUATIBLATIINGATNFBINIUAL  [GUIDELINES FOR ITS APPLICATION
SnaUInnSe Chaengwattana Rd., wazuwuImslunmsinluly

FIAUUNYT eeobo

Pakkret District,
Nonthabri 11120
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A6y o5 Name w:::;u flog Address wasnsdni waslnsans VAUYLUINTFIU Scope nuAa"Y
o |[USEW Buwasing Intertek Industry  |CB 07 |olbwe/e o 1285/5, 6 Floor, ob-aoEoRRe - . 1NY. Roglo-b&os MANUHUAUNMINTIMALTURANISEUdmTULSS 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 10 nuAUS 2571
dufan3 houm was  |and Certification oS TU Prachachuen Road, FIUTILALIIAAUTTY COLLECTING HOUSE AND PACKING HOUSE
ffedu woiawa  |Services (Thailand) LUAEIN Wong Sawang b, UNY. oo naNMsMlUMUguEnYaroms msUfTAnIe |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Wszwealng) 3150 Limited WAUED Subdistrict, Khet Audnva i 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
ASAYNAUTTUAS bangsue, Bangkok, . 1N, colbe-bdbe -TFUUMTIATIHNEUATIOUALPRNATIFEINIUAN  |GUIDELINES FOR ITS APPLICATION
@;doo 10800 wazwamstunistluly | 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& 1UNY.com&-odon : MIUURNAGmTUlsIFRUTIIRNLasHaLlan FRUITS AND VEGETABLE
& UNY. ctoc-béoo miﬂﬁﬁ’aﬁa fwdtlsssausudnuazaaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UNY. oao-odoo NMIUJUANREMTUNsHARYSouLTEanLT FRUITS AND VEGETABLES
o, Y. odonoees vinURIRGmEuMIKanToLin 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
. UNY. Koo bees HanUfURAMmMSUNSHARAUALNYATLIHDNLDY 7 TAS 2507-2016 CODE OF PRACTICE FOR MUSHROOM CULTURE
. 1. oooc-bddw v idmiunszuumssualiianiheie 8. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
dautoslnoanls | AGRICULTURAL COMMODITIES
@0. Y. cometbdo MIURTRRAAIUMHARNUARALIERTUAT o 745 1004.2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
niouuilna FRUITS
10. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-
CUT FRUITS AND VEGETABLES
< |dniusesszuu Thailand Institute | CB 08 |en& 3] on 35 Moo 3 Tambon  |olb-¢neices ob-delmaelo |0, UNY. como-bdon nanUfURluMIATIANArIUNaYSEudmTULs 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 11 nuAMius 2571
ABINW (&37.) of Scientific and wiAlus1l Khlong Ha, 53U53NLL@315@5@U35@ COLLECTING HOUSE AND PACKING HOUSE
anUuAdeinemans [Technological FUaRARIN Amphoe Khlong . UNY. cobm-b&>e wdnmsilumugudnuarenns :nsufdime |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Laznalulad it Research Office of SLNPARBINAN Luang, quanuuEa 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND

Uszwmalng (37.)

Certification Body
(TISTR-OCB)

Jinunus il ewelbo

PathumThani 12120

o, UNY. colba-bdod ~3¥UUNITIATIENTUNTIBLAZYAINGATNADIAIUAN
wazkuImebun s lUly

oo

& 1UNY.com&-odon : MIUURNAGmTUlsIARUTIIRNLasHaLlan
Uy

oo

Pednsulsssiusiudnuaznalian

No

& UNY. Woan-od&oo N3

. UMY, Roco-bdoo MIUFURTRG MIUMINEAFouLTBenuds
o

=

JRdunSuNszUINNSIUNA LT AR AN

. UNY. woce-b&ds ANUHURGMSUNINERFUANYATUYEONLTS
. 1NY. @ooc-b&&w NanU])

Faaslaoonlan

a

& 1UNY. come-beds MIUFURANAdmTUNSREnNLazNallansdinus
niouuslan

GUIDELINES FOR ITS APPLICATION

4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLES

5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
FRUITS AND VEGETABLES

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

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

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

9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
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. 4 neilou . o o g .
Anu TR Name 5 iag Address WasINsANA Wasnsans VAUV WNINTFIY Scope nuAa"Y
GEN]
« |U3tm Inavea woshl |GLOBAL CB 09 |m ¥985AUIBIUAS mo |3 Soi Rattanatibeth |ob-ebamnice, olb-{ob-dobrabo  [o. UNY. como-beoo AU URlUNMIATIALASUNaYSBWdnTUls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 3 danau 2571
AU LBSIE 311 A CERTIFICATION ANUAUNNTLED 30 Bangkrasor, TIUTAUAL]SIAAUIY COLLECTING HOUSE AND PACKING HOUSE
SERVICE LIMITED SN0LlaIUUNUS Muang, Nonthaburi . UNY. Robmbdoe NANMINILUMUgUaNYAULMIT MSUJURMS |2 TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
FIAUUNUS oecoo  |11000 GUGIITAVEAT0 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
m. UNY. Kobe-bd&o>a —ﬁxUUﬂ’l'ﬁLﬂi'mﬁé’u{?ﬁ’]EJLLﬁ%’Q@%ﬂE]G]ﬁﬁENﬂ’JUQN GUIDELINES FOR ITS APPLICATION
wazuunslunai 1y 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
&. UNY.Rom&-vdom : ﬂ’]iﬂﬁﬁqdaﬁ’m%}UINﬁﬂUiiﬁ;ﬁﬂLLagwaiﬁﬁﬂ FRUITS AND VEGFTABLES
€ UNY. coaw-bdoo miUﬁUQmmmﬂm’m’mWﬂLLaWﬁlM@ 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UNY. oao-odoo NMIUJUANREMTUNsHARYSouLTEanLT FRUITS AND VEGETABLES
ol. UNY. code-lbdds MANUJUASIMIUNINANAUANYATWTLHDNITY 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
&. Ny, come-beds MIUUATRG UM Hasinuazaliandauds |7 Tas 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
UEEEEISG AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-FAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oo |UTE¥m glod UIC Certification CB 10 [ao/een vigiUnU 368/73 Patio Village [oxe-aaolboes, - 0. UNY. Roso-beoo WinUjAlunisniauasFunaySoudmiulss 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 15 &wnmu 2568
WaSHNLATY Services Co., Ltd. N9LD SIUBDUNTT @ Ramintra 1, oRe-Roedoow FIUTLATLSIAAUTIY COLLECTING HOUSE AND PACKING HOUSE
WO ad S50 aunfuswa uvisviuds [Watcharaphol . UNY. Robmbdoe NANMINILUMUgUaNYAULIMT MSUJURMS |2 TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
VAU Road, Tharang GUGIITAVEAT0 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
AFUVNLMILAT eolbloo [Bangkhen, Bangkok a. 1UNY. coba-bdod -TFUUNMTIATIENTUNTIEWALININGANADIAIUAN  [GUIDELINES FOR ITS APPLICATION
10220 wazuuInluna iy 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& 1UNY.comd&-odon : MIUURNAGmTUlsIAnUTIIRNLaLHaLlan FRUITS AND VEGETABLE
& 3UNY. ctoaki-bébo miUﬁUQ?WWWIW?WMWﬂLLaW@lM@ 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UNY. oao-odoo NMIUJUANREMTUNsHARYSouLTEanLT FRUITS AND VEGETABLES
ol. UNY. code-lbdds MANUJUASIMIUNINANAUANYATWTLHDNITY 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
&. Ny, come-beds MIUUATRG UM HAsdnuazaliandauds |7 1A 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
UEEEIEIGG AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-FAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oo |U3tM Jiodle n3u BSI Group CB 11 |ebe/oc 81ANT 127/29 obbredermx-lo [ ob-bacddann [0 UNY. obm-b&oe %5ﬂﬂﬂiﬁaiﬂ€fmaj°ua”ﬂ‘wmzmms :N5UF TR 1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 14 qmmﬁué 2569
(Uszmdlne) 311n (Thailand) Co., Ltd. Yggasriimanes Panjathani GURINTAVEAT 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
& oe Tower. 24" . 1N, Rob-b&od FFUUNTIATIENTUNTIBLALA GUIDELINES FOR ITS APPLICATION
= IngeidosmIuAuLaskInistun s ULy 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
SUUUUNT Floor, Nonsee e omda e " . .
LL?J’N‘E&ENUU‘VI‘% Road . UNY.Rom&-od’om : mS‘Ug‘UGmlﬂmﬂ/ﬁUIﬁdﬂﬂ‘Uﬁ@NﬂLLﬁxNﬁi@Jﬁﬂ FRUITS AND VEGETABLES
UREIUUTI ch & U, Ro-odoo MUfTRnAdmsUlsITIUTIiNUasNalildn 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
ONSNONSEE, & UNY. Koco-b&oo MIUJUATREMTUNsHARToULTEanLT FRUITS AND VEGETABLES
NFWNNUMIUAT 00000 [y on ’

Bangkok 10120

. INY. Rocer-b&de NanUj)

va aa

YRENTUNIINARFUA NN YRSV DNLTS
URANAEMSUNISHARNNLaTNA l@nRRLLAS

o. UNY. Rome-bd&&o 15U
niauuslaa

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

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

7. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
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A6y o5 Name w:::;u flog Address wasnsdni waslnsans VAUYLUINTFIU Scope nuAa"Y
olo | UFEM Bumesiudu  |Interational B 12 |w/ee ¥0857UdUNITT  |8/11 ob-brlREEae - &. 1N, colbmbdoe ANMILUMUgUanvaIzoT :MUFTRMS |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 16 Tu1Aw 2569
wua Certification & &/lon WUNBYANTY  |Soi Ramintra 4/2A, quinuoi i 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
wosATliatu woud Compliance Co., ALY Anusawari Sub o, 11, Roloc-odoe -TLUUNTIATIETSURSBLALYINAaTIRDIATUAY  |GUIDELINES FOR ITS APPLICATION
aoulnaueus ive |Ltd. NAVMUVIUAS eolloo |District, Bang Khen wazuunsluna e | 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
District, Bangkok m. UNY.con&-bdom : msﬂﬁﬁ““ﬁﬁm%’ubqﬁmﬁﬁ;ﬁﬂLLa:waiﬁam FRUITS AND VEGETABLES
10220 € 1N, coew-b&oo miﬂﬁﬁqﬁaﬁmmm’m’mﬁﬂLLaWﬁiﬁﬁ@ 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
&. UNY. doeao-b&oo ﬂ?iﬂiﬁaﬁaﬁ’m%}Uﬂ’ﬁNa@wL%EJULL%L@E]?]LL%Q FRUITS AND VEGETABLES
o, Uy, coce-been winUfjifdmiumanaaduiinuasutifonuds |5 Tas 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
. Uy, comclodds MIUURRAmSUMsHERdNuasKaliianduss 16 TAs 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wsenuilan AGRICULTURAL COMMODITIES
7. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |USEN gllloda Universal (B 13 |eow/& UA 1097/5 BCD oblb-bbadbre  |ome-dondme  [o. UMY, cono-beos winUjURlumnTiaasiunaneudmniulas 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 7 waunAL 2569
wosatedu wesia  |Certification audeslagn vua  [Wichienchodok Rd., SIUTMLALSIANUTY | COLLECTING HOUSE AND PACKING HOUSE
WUszwalng) e Services (Thailand) Ut snedleg T Mahachai, b. 1N, Robarbdoe NaNMINIUAUgUanYMraNT :MSUJURMS |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Co., Ltd. AT AMuang Samut auinuauitn | 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
E - sakorn, Samut o, 1NY. RobE-b&od -TFUUNMTIATINTURTIELATININGANFIATUAYN  [GUIDELINES FOR ITS APPLICATION
Moooq sakorn 74000, wazuwnslumsinldly | 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESHF
Thailand <. UNY.Rom&-odoen : msUﬁﬁﬁﬁﬁé’m%’ubqﬁmﬁ@ﬁﬂLLama"Lﬁam RUITS AND VEGETABLES
& UnY. cocsHodoo MIUIRNAF mIUlsmUTmAnUazHAl iR 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UNY. Roas-odoo MIVFIRNRAMTUNsHANSEULtENLT FRUITS AND VEGETABLES
ol 1. eooc-bdda winUURdmiunszuIuMTIIKaLiTandsfing 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
Fawloslnoonled 7. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
<. UNY. doce-b&dn ManUfURGMSUNsHARAUALNBASLYHONLT FRUITS
& UMY, KonbEED msUiRndmSunananinuasaldandiauds s ac 90419014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wieuyilng AGRICULTURAL COMMODITIES
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oc [USTN Aud Asia Medical And | CB 14 |aoe wo@1anE10 361 Soi Ladprad ~ |olo-¢eblcl flo |ob-¢ovbras | 1NY. cosolbes nanUfURlunsaTIaLazuNanSeudmsulse 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 13 A9mMAN 2569
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COLLECTING HOUSE AND PACKING HOUSE

2. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES

3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
GUIDELINES FOR ITS APPLICATION

4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH

5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH FRUITS
AND VEGETABLES

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

7. TAS 9041-2014 CODE OF PRACTICE FOR THE

MANUFACTURING OF FROZEN AGRICULTURAL COMMODITIES

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

9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT FRUITS
AND VEGETABLES
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. y nzilou n o v .
a1nu U Name o ‘VIE]Q Address L‘UE]iIVIiﬂ‘W‘VI L'U'é]ﬁﬂiﬁ'ﬁ ‘UE]U‘U']EJ&HG]‘Jﬁ']U Scope ‘Viilﬂiﬂq
LaUN
o¢ [USHM weapnsALe LRQA (Thailand) CB 15 |o&e/eom 91ANT No. 252/123, ob-bemEEoo - o. UMY, colbm-odoe MENNTTRIUMUgUaNYAILoMS MU TR 1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 13 NSNPL 2569
WUsznetlng) $18m Limited Sladlng-51s Aoy Muang Thai - quinuaiin 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
1) WEnd gnanst %u'uﬁ Phatra Complex . 1NY. Koba-b&od -I¥UUNTIATIRNBUATIBUALIAINGATIADIAIUANLEY  |GUIDELINES FOR ITS APPLICATION
y o " wwwnstunsiluly
o NBIAIN Tower B, 26 Floor,
bdo/oba (¥) WU | it 252/123 (C),
S¥ANAlEn WUEIY Ratchadaphisek
N9 LWAIBYIN ,
Road Huaykwang
ATUNNURIUAT @omeo o
! Sub-district,
Huaykwang District
Bangkok 10310
ob |USS Mmedh woash Quality Assurance | CB 16 |om/eo woun1eyaun  [23/36 Soi ob-@Ronrae cb-cdbraxn |0 1Y, cobmlbdoe vaNMTTlUMUgUEnYAIz1MS MU TR 1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES SALANNISTUNZLD By
%’usg Lszja%a?\lm%’u ’ti‘])’]fgf@] Certification Co., AN como LUINUN Kanjanapisek 0010, qmﬁﬂwmzﬁa 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND RULSUSD
Ltd LA LUAUTGLA Bangkae . 1N, Robe-b&od -TEUUNITIATISNTUATIBLALIAINNTIABIAIUANLEE  [GUIDELINES FOR ITS APPLICATION TS99 UN AT LE T

APNNUAIUAT ®oeDO
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5. 1NY. eooc-b&ds ManufiRdmiunszuiunissunaldansieinadamosin
ponlen

a wa o

o UNY. Koo beds ManUiiRdmunsHARduAnuRsLYEoNLD

wada o

&. UNY. Romc-be&o NTUHURANAGMTU
ASHANENLATHA ARSI ALAINSDUUSLAA

3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH FRUITS
AND VEGETABLES

4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH FRUITS
AND VEGETABLES

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

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

7. TAS 9041-2014 CODE OF PRACTICE FOR THE

MANUFACTURING OF FROZEN AGRICULTURAL COMMODITIES

8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT FRUITS
AND VEGETABLES
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. 4 nzileu g . o _u g ;
a10u %9 Name )y Nag Address waslnsAnd Wasngans YIUUPUINTFIU Scope nUADEY
BRI
oo [USEM annunise Standard Intrust CB 17 |oxc/ems 298/136 Soi ob-Coeros - o. UMY, colbm-odoe MENNTTRIUMUgUdNvAILoMS MU TR 1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 21 psnau 2571
SUNTAs Certified YOULINTSLN & Petchkasem 53. Lak audnwaiLia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
L%@%@W’]aﬁ auma% International LLGU'NWé/ﬂﬂEN SOﬂg, Bangkae, . UNY. dob@—bd‘(‘of -ITUUNMTUATITNBUAINULAZININGAVIABDIATUANLAL GUIDELINES FOR ITS APPLICATION
o o o . wuslunsinluly
LUYULUS 31NA Company Limited LURAUILLA Bangkok 10160
NTUNNUNUAT @oeDO
oc |USEN Aeled QAIC (Thailand) CB 18 |/ wpun1Qyaunflyn  [2/8 Soi ob-eRlonEce ob-@rlbriaro |0 4NY. como-beon winUjAlunsnsauasiunayssudmIulsuTm (1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 14 NuUAUS 2569
(Uszwdlne) 1 [Co, Ltd. 0060 UEN b Kanchanapisek uazlsafinussy COLLECTING HOUSE AND PACKING HOUSE
AUUNIYIUAbEN 0010, Section 2 ©. 1NY. cobarbéoe wenmslusinugeinuarems :nsufiina 2. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
LUINUNUA LWAUINLA  |Bangkae, Bangkae uanuunn , 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
. 1UNY. Robe-bdoa ~TLUUNITAATIENBUATIBULALININGATADIAIUALLEY
NIANNUVIUAT @oe@®o [Bangkok 10160 i N GUIDELINES FOR ITS APPLICATION
: wuslunsin Uy
e o . . 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF
& UN¥.com&-bdon : MIVJUANAdMIUlsAnUTIRNLasNalilan
cesdao o o 9 FRESHFRUITS AND VEGETABLES
& UNY. RocaHodoo NSUHURNRMSULTITIUTIRNLasNA lTan
avmda o o A s s g 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UNY. Koo b&oo m’aﬂgummmmumsmammsammaamm
ol 1NY. eooc-b&ds nanufiRdmiunszuiunissunaldansieinadamosin FRUITS AND VEGETABLES
oon lase 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
2. UNY. Fome-oEds ﬂqﬁﬂaﬁqﬁaﬁqw%’uﬂqjmamﬁﬂLLagma"Lﬁamg}J@LLg{qw%’gu 7. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
Uslan FRUITS
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |U3EM lnawiu duwes [Golden CB 19 |ec&/vem 11y ol 445/243 Mu 12, orm-bdbrcee - . UNY. coslobdos NANUHURlUNMIITIALaZSUNaNISBUd M5l 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 18 NUATMUS 2570
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COLLECTING HOUSE AND PACKING HOUSE

2. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES

3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
GUIDELINES FOR ITS APPLICATION

4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLES

5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
FRUITS AND VEGETABLES

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

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

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

9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
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. p nzieou L o .
a9 %o Name o oy Address wasnsdn waslnsans YBUYYUINTFIY Scope nuADY
i
bo [USEW A1 13 wesATl  |Q RO Certification | CB 20 |ome 81A13NGH 131 Innovation ORO-0OERBEE 0. UNY. como-ods inUFURlumsnTauariuNayTeudmiuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 25 figuigu 2570
WU (Usenelng) (Thailand) Co., Ltd. YIANTIY @ TUN o Cluster 1 Building, TIUTLALLTIARUTTY COLLECTING HOUSE AND PACKING HOUSE
4119 ANYANERS 2™ Floor. Thailand b. UNY. coba-beoe WanMIMlUMuguanvauze s mMIUJUAme |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Uszwelng %0989 |<cence Park Room guanuaiii 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
INCorlooe No. INCL214. Moo on. UNY. Robe-bdpe -TEUUNTIAATIFNOUATIUUALIAINGANABIATUAN  |GUIDELINES FOR ITS APPLICATION
i & auunvalesy _ wazuamalumailulg 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
v 9, Phahonyothin avadae w g o v v
ﬁwuaﬂaawﬁq ’ & UNY.cdom&-bdom : ﬂ’]iUJ;]U G]ﬁ’]‘ViiUI’NﬂG]‘Uiiﬁ;NﬂLLa%wﬁiwﬁﬂ FRUITS AND VEGETABLES
Road, Khlon avadae o v ww
. : & 1NY. docw-b&oo MUY ?WW?UBWJWJ“WﬂLLavaﬂm@ 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
C o Ui Nueng, Khlong 5. UNY. coas-odoo MIUFUANAAMTUNIHAMISEULTENUD FRUITS AND VEGETABLES
PWHNNUNUT U ebelbo v lawas w A o v LA
Luang, Pathum . 3N, Roce-bEE MANUIJUANVUMIHATAUALNBATUTIUTS 5 TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
Thani 12120 <. 1. ooosedes vinUfidmsunsruaunssamaliiandiofine 7. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
Thailand dowleslaganted AGRICULTURAL COMMODITIES
. UNY. @omeod @ MUY pidwiumswaninuazsalisndauss g 0 1004.2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
wiouuilan FRUITS
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
be |USEN 5088 Buwes  |Royal International | CB 21 |oce/m Y o 241/34, Moo 1, onE-aeo&mm . 1NY. Rodlo-b&os MANUHURUNMINTIIELTURANISEudmTULSS 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 13 39914 2570
wiuuua washslia  |Sertification Co., AUALATIY Khaerai Subdistrict, TIUTUalInUTIY COLLECTING HOUSE AND PACKING HOUSE
sl Ltd. SINDASLYULUY Krathum Baen ©. UNY. Fobm-bEoe mﬁﬂﬂqjﬁ’ﬂﬂéﬁuqmﬁﬂ@mga’]mqj ;ﬂqjﬂaﬁamqq 2. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
o oa o auSnwaia 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
WINAAYNITAIAT District, Samut 1 .
o0 Sakhon 74110 . UNY. wolba-bdod -3¥UUNMTIATIERURTIBLAZYR N aNRasAIuay  [CUIDELINES FOR TS APPLICATION
Lasiusluns Ly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
<. 1. comd-edoa : MUFTRTREMIsrusTginuasnaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH FRUITS
& UNY. coaw-bdoo NMIUHUANRIMSUlsTIUTINANLAzNalTan AND VEGETABLES
0. Y. odo-lotoo MIUFTRTR SN TIHRmSsUT enuds 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
O lmvme o o sy o« 7. TAS 9041-2014 CODE OF PRACTICE FOR THE
o, UNY. Koce-bE&&s ‘VTaﬂ‘UJ;]‘U AMUIUNTINANFUANNWATLULYLYD ALY
¢ mvse o vy e MANUFACTURING OF FROZEN AGRICULTURAL COMMODITIES
. UNY. mooc-b&&el ‘VTaﬂ‘UQ‘U dusunseurunssunaldanmenneg
. ; 8. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH FRUITS
Fameslaoonlys
mvmdas wa . 9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT FRUITS
®. UNY. Ronx-bé&do ﬂ'ﬁ‘UQU ‘VI@ﬂ'WiTUﬂ?iNaWNﬂLLa%N’ﬁlﬂJﬁ@m@LLGN
L AND VEGETABLES
niouuslaa
bl [Audiusessyuy International CB 22 [olo auuUseyngite  [126 Pracha Uthit  |ol-ewloxonlsl  |ob-gilooo  |o. 1NY. domo-bdos wanUjuRlunisasiauazSunaiSoudmiulse |1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS 12 weAdneu 2570
UIATFIUUIUIYRA Standard WYIUNUA WAYSAT  [Road, Bang Mod, FIUTIMUALLIFAUTIY FOR COLLECTING HOUSE AND PACKING HOUSE
WInesuwAlulald | Certification Center NTUNNUMIUAT @oeco [Thung Khru, . UNY. Kobabdoe NANNITNIUMUATENYALDWT :N1SUJUR |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE
NILIBUNATUYT King Mongkut's Bangkok 10140 RN GREITATATY PRACTICES

University of
Technology
Thonburi

o UNY. cobe-bdod -TEUUNITIATIENTUNTILALIAINGATIRD
muAuwazwmslunsinluly
& UNY.com&-b&on : MIVFUANREmSulsdnussInLaznallan

3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION
4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
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GRIZNY UD Name o ag Address LwasnsAn waslnsans VAUVIIUINTZTUY Scope “unagy
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oo [UTEN 3-91%a wesda  [V-Themis Service | CB 23 |obc/oo i o inUa [129/16, Moo 1, oRe-Roeoddl 0. 1Y, olbm-loebe ndNMIHlUMUgUENYAILoINT :MIUFTR |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE 10 NuANTS 2571
119 Co., Ltd. UV Bang Khayaeng mqqsué’ﬂwwﬁ'a PRACTICES
RRRINENT D! Subdistrict, Mueang . UNY. Kobe-bEpd -IFUUNITIATILITUATIELALIAINGANAD 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM

Jrinunus il ewooo

Pathum Thani
District, Pathum
Thani 12000

AIUANLazLWINIglunTt ULy

a

on. UNH.come-bdon : MIUFURNAGmTULsIAnUsIIRnLasNalilan

a vaadaa o

& UNY. doca-bdoo NSUHUTRNAGmUlsITIUTINANLasNallan

& 1IN, Rode-bede aNUJURAMSUNIHENFUALNYRSWTEDNLTS

AND GUIDELINES FOR ITS APPLICATION

3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
FRUITS AND VEGETABLES

4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF
FRESH FRUITS AND VEGETABLES

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

wandayadrgaiui 4 famnau 2568
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