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a1y ) Name w:;:;u flag Address wasnsdini waslvsans YBUYIWUATFIU Scope AUADY
o Uit il uein TUV NORD B0l |ocew/od-ao Tued |1858/75.76 16" |ob-oitecodo  |cb-wacocs  |o. uny. cobmedos winmshlusugudnuazens :msuftime (1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 18 aAu 2569
(Uszwelng) $1% | (Thailand) Ltd. 91AN5BUABTAE U |Floor, Interlink gudnvaziia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
wa%’g]u Lw’]qu’]qu'ﬂﬁ Tower, Debaratna b. UNY. Kobe-b&oe ik’fU'Uﬂ??a:i?j%ﬁﬁumi?ithﬁﬁ:}ﬂ y . AND GUIDELINES FOR ITS APPLICATION
WA Road, Bangna Tai, . UAY. doc’o-lbdoo ﬂjﬁﬂ?’U:?Tﬂﬁjwimijjﬁ*fltﬁﬂuhtmhgajLm‘ 3. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
AMINYATE090 |Bangna, Bangkok & UNY. Woderlod e waﬂﬂgﬂﬁiﬂﬂfuzﬁwamiwlﬁLﬂwmm:aagml 4. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
& Uy, come-beds MIUURTREmSuMsHaninuasnaldandnuss AGRICULTURAL COMMODITIES
10260 wiouuslan 5. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
b |U3tn ewfjifin1s | Central Laboratory | CB 02 |boac auunwaledu 2179 Phaholyothin |olbo-sicooree-a  |ob-dacadsn  |o. 1N, coroloeos nanuflumsnsiauarunanFeudmiulss 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 18 m@a1AN 2570
nans (Uszwelne) (Thailand) Co., Ltd. UYNAINY Rd., Ladyao, §19 em ob-xopobe | TUTIMALlsnUTI COLLECTING HOUSE AND PACKING HOUSE
Fiin wnIRINT Jatujak, Bangkok ©. unY. cobmedoe winmsluiguinuazens msufdfme |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
NFUAMUMILAT @00 | 10900 quanuaziin 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
. UNY. Kobe-b&oa iauumﬁmiwﬁﬁumwuaxgm AND GUIDELINES FOR ITS APPLICATION
Angpiifesmouguuazmmdum iUl 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
< UN¥.comd-bdon : MIUFUATR MUl WavsTainuaznaliian FRUITS AND VEGETABLE
& N coserogvo. MIURUATd SIS IMINUazkaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UMY, Koc>lodoo MIUFTRTRE MTUNSHEAISBULTEnLs FRUITS AND VEGETABLES
o 3. xoco-odes winURTRRmumTaRAUAunueIIEeNL |6 TAS 90462017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
<. ut. oooc-bedn AU TG miunssuumsINaliand e |7 1as 90412014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
dautaslavonled ) AGRICULTURAL COMMODITIES
o Y. comatbEdn maUfiRARdsumandnuaznalddndusit g s 10042014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
wSouvilaa FRUITS
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |UTEn yls nediia Bureau Veritas (B 03 [oao 01ANINTINN  |16" Floor, Bangkok | olo-briocan ob-rocerco  |e. 1N, cob-eebe MdnMIlUMUgUinYIEeIMs :NsUfTAMS |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 18 m@A1AN 2569
weliTliaty (Wsewe | Certification Yo% T oo Tower, 2170 New | olo-omoccoo quinuaLiia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
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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 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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a1y ) Name w:;:;u flag Address wasnsdini waslvsans YBUYIWUATFIU Scope AUADY
& |U3tm eadiea SGS (Thailand) CB 04 |ome e1A13lvegades  |238 TRR Tower, ob-peidemen - 0. UNY. cono-bdos waNUFURluNMInTILasSunaniSeudmIuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 12 wgAdnIeu 2570
Wszmndlne) $1%n Limited 1 ox-be oUY 19" 21" Floor, ssuaylsaiaussy . COLLECTING HOUSE AND PACKING HOUSE
USBNEATWUASUNS | Naradhiwas ©. UNY. Koloarled’od wdnnsvaludguanuures msURUanIe |2 TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
WY WA | a2 aearindra quanuassiia ) . o 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
W ﬂ‘A;JWIWN'W']uﬂi Road’ Chong Nons, . AN, dobﬁfb&n‘aﬁ *?R’z‘U‘Uﬂ'15'«!tﬂ5'15WBUVI§TULLaSQW’JﬂQVW\W@QWUUﬂll AND GUIDELINES FOR ITS APPLICATION
60660 Yannaws, Bangkok wazuwamdlumsiluly o ) . 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
’ & UNY.com&-d&om : ﬂ'ﬁUQU 191 'I‘WTUIS\WW‘Uiii}fﬂﬂhaxwa\luﬁﬂ FRUITS AND VEGETABLES
10120 & unv. <ogorogvo. MIUUATG S IsmUTInLazkaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UN¥. Roa>bdoo MR mIUNsHERYSeuutdenuds FRUITS AND VEGETABLES
o 4. eoo-beds vanUTdwsunssuIunssalifandonne 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
dawloslaoanlo 7. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
&. UNY. Roce-bede WinUTRdmIunsudndudnnuasudidenud FRUITS
o . Sonabads maUgiARtdmSumamdnduassaldiandauss g rac 90412014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
Wil AGRICULTURAL COMMODITIES
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
& |anUuiusewnsg1u [Management CB 05 |@ob¢ 1025 Yakult ocb-panenion clo-bemenor |o. 1NY. como-lbdos winUfTRlun1snsauariurnanseudmiulse 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 12 WAINTeY 2570
lowedlo guanmnssu  |System 81AN5L1AAV O Building, Funuadsfnuss COLLECTING HOUSE AND PACKING HOUSE
Winnyaiis Certification wialedu wvameln  |Phaholyothin Road, o, 1N%. <obarodoe winmsiluiuguinuarenns :msuffme |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Institute (Thailand), wangn Phayathai, quanuassiia ‘ 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
Foundation for AANMAINUAT oocoo |Phayathai, Bangkok . UNY. Robe-bEod -TFUUMTIATILATUATIBUAZIAINGATIFBIAIVAN  [AND GUIDELINES FOR ITS APPLICATION
Industrial 10400, Thailand waruuamdlumsiluly ‘ 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
Development & UNY.cone-odomn : miﬂgjﬁﬁﬁﬁ fmsulsednussginuasaalidan FRUITS AND VEGETABLE
& UNt. wod-bdoo W’JﬁU"aﬁﬁﬁawmimUmﬁm@wamm 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UNY, Roao-bdoo MIUTRTAGmTUNsKEnSsuLTdanuTa FRUITS AND VEGETABLES
o). 1Y, soderloddn “5ﬂu5ﬁai“”§un“i“ama“ﬁ“m’m“‘d‘aa”“’ﬁ‘ 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
<. 1. comslod@s MIURURRAGmIuNTakdndnuazraldandauds |2 1as 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wesilan AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |US lelama wes  [SOCOTEC CB 06 oo il @ 81Asdadiu (200 Moo 4, Olo-abarred-bo |ob-cbarrod- |0, 1. coba-eebe EnMIlUMUgUdnYreIms 15T |1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 8 Sunau 2570
Fiadu (Usenelne) | Certification Bumeiiutuuua Jasmine wo 8 <o quinuausiia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
e (Thailand) Co., Ltd. AR International . UMY, cobebde SUMTUATITUATIEUAYAINGATIFDINIUAN  [AND GUIDELINES FOR ITS APPLICATION
Sunathninia Tower, wazwwmslumsihluly

Jwiouuny3 eeebo

Chaengwattana Rd.,
Pakkret District,
Nonthabri 11120
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a1y ) Name wf;:;u flag Address wasnsdini waslvsans YBUYIWUATFIU Scope AUADY
o |USEM Bumeding Intertek Industry ~ |CB 07 |eloce/e $u o 1285/5, 6 Floor, olb-slodlosad - 6. 1N, Rono-bdoo MNUHURlUNIATIRaETuNaYSeudmiulss 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 10 uaus 2571
Bufan3 woud wes  |and Certification auuUsEay Prachachuen Road, TUTNaElRAnUTTY COLLECTING HOUSE AND PACKING HOUSE
Aty woddawa | Services (Thailand) RN o oat] Wong Sawang . 1. colearedos. ENMSTHlUAUgUANAILO WS :MSURTANIY |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Wszwdlng) $180 | Limited waeie Subdistrict, Khet quinueuiin 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
NTUNNUMLAS bangsue, Bangkok, an. 4NY. cobe-bdoa —inﬂ7ﬁLﬂSWw?ﬁumﬁatmzqm‘inqmﬁﬁmmuqu AND GUIDELINES FOR ITS APPLICATION
©0c00 10800 uazwwmdlumsiluly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& UNY.come-bdom : MIUGTATRFMIIEausTYinuassalian FRUITS AND VEGETABLE
& unv. cogerlooo MIUFURTRA Ml UTMAUAzHalian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UN¥. Roa>bdoo MR mIUNsHEYSeuubenuds FRUITS AND VEGETABLES
ol 1Ny bortbeex wanURTRdmEun Ao 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
& UN¥. coce-beds nanUfiRdmiunsnandudinuasudidenuds 7.TAS 2507-2016 CODE OF PRACTICE FOR MUSHROOM CULTURE
o 1Ny, oooc-bede winUlRdmiunszumssIalfandaoi 8. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
davloilavantast ‘ AGRICULTURAL COMMODITIES
@0, MY, somsot s MV MIUNTIHARANUaLHALATL 5 TS 1004 2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
wiouuilaa FRUITS
10. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-
CUT FRUITS AND VEGETABLES
& |dninusesszuy Thailand Institute | CB 08 | vi3] on 35 Moo 3 Tambon  |ob-é¢incods  |ob-grmcanle | a. uNY. coro-beos vanUfiRlunmmakariunayisoudmiuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 11 guanius 2571
Aoun (A55.) of Scientific and walusnil Khlong Ha, susauarlsaiaussy COLLECTING HOUSE AND PACKING HOUSE
anntAde Technological fruanaBT Amphoe Khlong . 1N%. <obarodoe winmsilusuguinuarenns :msufofme |2, TAS 90232021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Ingeaninay Research Office of §1LN0AABINAN Luang, quanszia ‘ 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
wialuladusauseng Certification Body %’wfﬂﬂwuﬁwﬁ ebebo |PathumThani 12120 . UNY. Kobe-b&oa —iwuﬂ7ﬁmswﬁé'umﬁaua:ﬁgﬂ?nqmﬁﬁaam’uqu AND GUIDELINES FOR ITS APPLICATION
e (1) (TISTR-OCB) vazmamslunshluly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH

fndmsulsesaussginuassalidan

& UNY.comé-ocon : MIUJTRN
& UNY. coderodoo MIUJURN

g
Fdmiulsimuudnuaznaliian
5. UNY. cows-edbo MaUFTRTRdmIuNMHaMGoutonus
. UNY. doce-beds nanUURdmIunsnanduAnuasutionud
&. UNY. eoo-beds winUfiRdmsunszuiumssunaliandmefiy
Fawleslnoonled

& UNY, come-odds MIUFTATRdmMIUNMKARANIAzRalTandauss

wSeuuilaa

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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a1y ) Name wf;:;u flag Address wasnsdini waslvsans YBUYIWUATFIU Scope AUADY
« |U3tn Inavea wosATl |GLOBAL CB 09 |m w085AUSIUAS mo |3 Soi Rattanatibeth |ob-worance, olb{olo-doonabo  |o. 1Nk, cono-beoo niNUfURluNMIATIRaETuNaYSeudmuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 3 dwnau 2571
ity wesia e CERTIFICATION FUAUNNTTED 30 Bangkrasor, TuLaglsfnusTy COLLECTING HOUSE AND PACKING HOUSE
SERVICE LIMITED gunewiosuuny3 Muang, Nonthaburi . Uy, kolom-odoe wénmsialusuguinazenms mURTAMNS (2. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
FWAUUNYS eeooo | 11000 quinuziid 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
) . 1NY. wobe-bdoe —iwumﬁmswﬁﬁumwmmsqm‘inqmﬁﬁmmuqu AND GUIDELINES FOR ITS APPLICATION
wazmamslunshluld 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& UNY.come-bdom : MIUGTATRFMIIEausTYinuassalian FRUITS AND VEGETABLES
& unv. <ogorogvo. MIUUATG S IsmUTInLazkaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UN¥. Roa>bdoo MR mIUNsHERYSeuutdenuds FRUITS AND VEGETABLES
o UNY. <ocerlodn ”57“”5]‘3557ﬁ“”““amawy”m“mwma”“*‘“ 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
& . omacbeds MUt M mAniuasraliandauds |7 1as 90412014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
oSl AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oo |Uith glod UIC Certification (B 10 |mow/em vy 368/73 Patio oxa-dodbbbd, - 6. 1N, como-beoo HANUJURlLNMIATIRAzTuRayFeudmiuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 15 damneu 2571
woshnlad Services Co., Ltd. wdile SWBUNT @ Village Ramintra 1, |oge-clbedoon FuTmuazlssusTy COLLECTING HOUSE AND PACKING HOUSE
wesiawa $1in auufusna uviwinuds |Watcharaphon ©. unY. cobmedoe winniludugudnumzenns :msURUiinie |2 TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
LY Road, Tharang, quinuaiiia ‘ 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
NS el |Bangkhen, Bangkok . UNY, oloe-bdod ~TFUUNTIATIHIBUATIBUAYIAINGATIRBIAIUAL | AND GUIDELINES FOR ITS APPLICATION
10220 uazmamdunsiluly ! 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& UN¥.comd-odon : MIUJUATF WUl WavsTainuasnalilan FRUITS AND VEGETABLE
& Ny, woseacvo MR MRS Muazalan 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. 14N, coc>bdoo MIUJTRNFdmTUNsHARSuLidanuds ERUITS AND VEGETABLES
o, 3. sogerloden “5”U§‘7=5W”%““75“5m?‘“57m"m'maa““"i“ 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
<. ut. comecbedn MURUATA M Handuasalidandauds |7 1as 90412014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
weunilan AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oo |U5tn Uiedle n3U BSI Group CB 11 |olba/ox 81713 127/29 obbraerRs-cl | cbloreadon |o. 1. cobaeebe ManMIlUMugudnYEaIMs :NsUfTAMS |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 14 AuAIUS 2569
(Usvwelng) $1  |(Thailand) Co., Ltd. Yoyasniinmanes Panjathani gqudnvaziin 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
o Tower, 20" ©. 4Ny, cobcedoe FLUUMTUATIZRBUNTIBUAR AND GUIDELINES FOR ITS APPLICATION
T Floor, Nonsee Angritdoserupuuazuuamslumsiluld 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
T Road, . UNY.Komd-lodon : nwiﬂéﬁiﬁi{mi Iiaﬁmussﬂ,inuawahzam FRUITS AND VEGETABLES
UREIULNN Chongnonsee, & ANk, coskbdbo ﬂ“ﬂﬂﬂi""jj‘f’/‘jUI‘sz57354”%@2“51”3@ 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
AL 00000 Vannawa, & UNY. codo-bd&oo ﬂ’li‘UQU NAFINIUNIINAAVLIYULTIEDNLTY FRUITS AND VEGETABLES

Bangkok 10120

. UNY. woderbdde MU TRdmIuMsHanauAInuasutidenuds
o. 4N, ome-oddo MIUJIRNRG MTUNIHARTNUAzHalTaafause

wSouuilaa

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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. 4 e o Y. ,
GRIAY U Name o ‘VIE]Q Address L‘uaﬁmﬁww L‘Uaﬁ‘ﬂiﬁ’]i VBUVWUINTZIU Scope wunY
el
olo | U3 Bumesiufu  |International B 12 |w/oo o3 WBUNTY  |8/11 ol-brREres - o. UMY, colom-bee MENMIlUMUgUdnYAEeIMS :N15URTAMMS |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 16 fwiaw 2569
wua Certification & &/en Wineoya3 | Sol Ramintra 4/2A, qudnuaziin 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
woSETATy wous Compliance Co., E— Anusawari Sub . 1N, @oloe-odd -TFUUMTIATIERBUATIOUALRIANAATIRDIAIUAL  [AND GUIDELINES FOR ITS APPLICATION
poulwauoud S |Ltd. NJUNNUMUAT @ololoo | District, Bang Khen uazwmdlumsiluly 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
District, Bangkok . UN.comd-odom : mwﬁﬁ“ﬁﬁ fmsulssaussyinuasaalidan FRUITS AND VEGETABLES
10220 < . cocstodoo. MURUARAGmiulssmuTaiuazalian 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
& 1Ny, coc>odoo MIUfTRTRdmIuNsHEaySeuutbenuds FRUITS AND VEGETABLES
o, U, woco-bdds AU miunnanduA ALty |5 TaS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
o umy. comereeds MR mIuMHARdnuaaldandauds | Tas 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wiowulon AGRICULTURAL COMMODITIES
7. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
om [UTEN glneida Universal CB 13 |eowa/& UAY 1097/5 BCD oblo-bbadbre  |ome-dondmn | o. 1NY. cosolbdos winUfiRlun1snsaauariunaniSeudmiulse 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 7 wqunAu 2569
wosAThaty wosia | Certification audleslugn fua  [Wichienchodok Rd., TS IAnUsY COLLECTING HOUSE AND PACKING HOUSE
WUsznlng) $ia Services (Thailand) ande sunewdles TMahachai, . 4. woloarledoe aNMsMlUFugudnazamns :msUfTfime |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Co, Ltd. aumsanas AMuang Samut quanyaeia 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
. sakom. Samut . UNY, coloe-bdod -TEUUNTIATIMIBUNTIBUAYIAINGATIRBIAIUAL  [AND GUIDELINES FOR ITS APPLICATION
o0 sakorn 74000 uaswmdumsiluly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESHF
Thailand ' & UNY.comd-bdon : MsUJTRTRdmIUlsWausTainuasnaliian RUITS AND VEGETABLES
allan avadao o o v,
& UNY. cose-bdoo MIUJUATA wiulssmuraiuasealian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UNY, Roao-bdwo MIUPTRTAGmTUNMsKEnSsuLTdanuTa FRUITS AND VEGETABLES
o 1N, oooc-bede winUiRdmiunszusnssalifandaoi 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
dawioslavanled 7. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
&. UNY. Roce-bedn WinUFTRdmIunsuandudnnuasudidenuda FRUITS
o . conaodds MY i wumssdndnuozmaliiaaiusit g 1ac 9041014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
Wil AGRICULTURAL COMMODITIES
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oc | V3TV AU Asia Medical And CB 14 |moe Y08A1ANI1 361 Soi Ladprad olo-Eaplodl {9 [ob-dovbacs | 0. UNY. xomo-bdos winUHURlun1InsIuarTunanaudmiulse 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 13 Aameu 2569
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Agricultural
Laboratory And
Research Center
Public Company
Limited

oblo AUUAIANTTY
WYRNAUNAT
LnTivomans

NFUNNUMIUAT @om@o

122, Ladprad Road,
Phlabphla,
Wangthonglang,
Bangkok 10310

&eo

TuTarlsafause

. UNY. cobasdoe MENMIlUIUgUENEAILE S M3
gqudnvaziin

o 1Y, coloe-beo -EUUNMTIATIuATBIALYingaTifiesnIUAY
uazwmslumshluly

< unY.come-baom : MIUURTdmMIUIsausTInUasaliian

& Uy, oca-bdoo MsURTRTA mSUlssIuTinuazaalilan
UR ARG

. UNY. Roo-b&oo NMT diunisudaySeunddenuds
o 1NY. Rodo-bdds nanUfTRdmumsKanduAunynsuiSonuds
< g

. UNY. @ooc-bdds Miny,

fdmiunszuaumssunaliianiefine
Faleslaoonles
& UNY. come-oddo MIUJIRTRG MTUNSHARTNuAzHalTanfauste

wSouuilaa

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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A10Y LG Name 4 iiag Address wasnsdn wasilnsas YBUIBUINTZY Scope unanY
L]
o¢ |USEN weaesie LRQA (Thailand) CB 15 |o&/ewn 81015 No. 252/123, OB-PeNEr0o - ©. UNY. cobm-bdoe wﬁnms%lﬂm’wuama“nwmzmww :MaUfuine 1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 13 n3ngaL 2569
WUsemelng) $1im Limited Sladlve-fns peu Muang Thai - quinunsii 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
i]a’li‘fﬁl L’Wéﬂ‘a Enﬂ"liﬁ Ea»ud Phatra Comptex . UNY. No@(—b&bf -3PUUNTUATIZVDUATIUUAZININANADIATUANLEY GUIDELINES FOR ITS APPLICATION
Y o o wualunsihldlg
D 1BIAUN Tower B, 26 Floor,
”
odlo/olon (¥) auu Unit 252/123 (C),
Sypiven wuiaie Ratchadaphisek
Y29 LUATIEUIN )
Road’Huaykwang
ATUNNUAIUAT @omeo .
N Sub-district,
Huaykwang District
Bangkok 10310
oo |USEn maéﬁ" ueath  |Quality Assurance CB 16 |loar/eno BOBN QYU 23/36 Soi oo-adrlomaas oo-adrlonaas @. UNY. colom-b&oa wé“nmsﬁalﬂﬁwquﬁmmmms :N15UGTRNS 1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES m@mwﬁwuﬁw

v ¢ fan & o @
UG LwRIRTATY 3R

Certification Co.,
Ltd.

AN coeo WINUN
LA LUAUINA
ATUNNUINUAT @oceDO

Kanjanapisek 0010,
Bangkae,

Bangkae Bangkok
10160

guinuaisiin

b. 119, Rolec-odne -SEUUNTIATIEIUATBUAR RINgaTisPIUALLAY
uuwnlumshluly

. UNY.comd-bdon : NMIUFTR
@ UNY. codw-odoo MIUHUR
& 1Ny, docpledbo MUFURTRGMIUNMTHARGuLdFanude

firdmiulssdnussyinuaznaliian
firdmulsssunuinuazualian

. UNY. ecoc-beds nanU TR mSunsruIunMssuraldandoiedamesin
oonlyd

ol 1N, coce b ninUfURdmiunsindudununsutidonuds

& Uy, doncledds MIUfTRTIRAMSY
nsudndnuazaaldandaudmiouuilon

2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM 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 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

mhesuses

Tssnunandunity
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. 4 nzfou S, .y !
Ay ke Name 4 Viog) Address wasTnsdn waslnsans YBULIBIUATFIU Scope AUADY
e v
ool [U3EN auauasa Standard Intrust (B 17 |owa/omd 298/136 Soi ob-cocenos - . UNY. coba-bdoa wﬁnms«mﬂﬁwumﬁnwmzmmﬁ :MaUfuine 1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 21 nsngrAy 2571
Sundas Certified FOULNYSN WY Een Petchkasem 53, quinunsii 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
\wosaes Buwed  |international P Lak Song, Bangkae b, 1N%. colba-bdog -SFUUMIIATIZRIUATIBUALINGATIHOIAIUANLAY  |GUIDELINES FOR ITS APPLICATION
o 0w . wumalunsthldly
LUTULUR 31NA Company Limited wauILA Bangkok 10160
NFUNNUNILAT @000
o |USEN Aualed QAIC (Thailand) CB 18 [/ Yaumgawdiun  |2/8 Soi olo-ERbrREw olo-eabaxso o 1Y, corolodns winUiRlun1TIanarfukanFeudmilsssiusm |1, TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 14 quaius 2569
(WUszneilne) $1ii0 Co,, Ltd. om0 WM b Kanchanapisek uazlsedaussg COLLECTING HOUSE AND PACKING HOUSE
AUUNYAUALN 0010, Section 2 b N, cobmloos wannmsitaluiugudnuaie s :nsufdime 2. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
WUNUINUA IUAUIUA  |Bangkae, Bangkae, quanvaizin ) 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
MRS 00050 | Bangkok 10160 . uﬂl'}.‘ldols(c—b‘;liibf “SPUunTiATRduasBuayIAINaATiReIIURINGE |\ o < oel INES FOR TS APPLICATION
N wuIStuMIuUtulY
e o . . 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF
@ UNY.com&-b&m : ﬂWiﬂ{]Uﬂ‘/\Wﬁ’MiUTNﬂmUiiﬂNﬂlLﬁ#Naluﬁﬂ
Sy . Y FRESHFRUITS AND VEGETABLES
& UNY. coca-bdoo ﬂ’ﬁﬂ{]’umﬂma’WﬁUT?ﬂi’)Ui’mNﬂLlﬁ:NﬁiMﬂﬂ
Memday s s s g 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. UNY. doao-bdDo ﬂWiﬂ{]UFIV\Wﬁ’MiUﬂ’IENﬁG‘IV‘ILiUuLWLUaﬂLL‘IN
ol 1%, ecoc-bedn HinUfiRdmiunszuunssmaliandiefiwdamlesla FRUITS AND VEGETABLES
sanled 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
& 1y, comslodds nsURTRTRRMIUNTKARRnuAealAnRAudsndes |7 TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
uilaa FRUITS
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oc |USEN naiu Buwes |Golden CB 19 |ee&/ocm Ny oo 445/243 Mu 12, oRmbEoxeEs - 0. UNY. omo-bdob wanUURluMsnTIuarsunaniseudmiuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 18 nuaus 2570
wlulua washiady |International ghuauawdlng Bang Phli Yai Sub- TwsLaddsnusT COLLECTING HOUSE AND PACKING HOUSE
(Ineuaus) $1i Certification SUNDUIING district, Bang Phli . 1N, colom-beoe anMITlUMugUEnYIzaT MIUFUAMS |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
(Thailand) Co., Ltd. Jminaynsusinig District, Samut uinvniid 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
eodco Prakan 10540 . UNY. Robe-bEod -TFUUMTIATILNTUATIBUAZIAINGATIFEIAIVAN  [AND GUIDELINES FOR ITS APPLICATION

wazwwmslunsihluly

frdmsulsesaussyinuasaalidan

. 1In¥.comé-odon : MIUFUAN
L UNY. codarodoo MIUJURN

g
Fdmiulsimuudnuaznaliian
. 1Y, Roao-odoo MIUURNRdmSuMsHEmSeuLtdonuda

dmfunsuandudineasudionuda

a3 U R A

. UnY. eooc-beds nanUTRdmMSUNsTUIUMsTINa ldanfefing

. 1NY. Rode-bddn WinUHUR
Bl

dawteslavenlyd

& UNY, come-odds MIUFTATRdmMIUNMKARTNUAzNal AR

wSeuuilaa

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 e 4 Y. ,
ddiy ) Name 4 Viog) Address wasvsdini waslnsans YBULIBIUATFIU Scope MUADNY
aui
o (U3 f 15 1wesiil | Q RO Certification | CB 20 |ome 81A13NGH 131 Innovation ORe-6PERTEE o. UNY. corlo-beos MANUFUAluMsAT AL SuNaNFaudmUlse 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 25 figuiy 2570
wndu (Wsginalng) (Thailand) Co., Ltd. uinnss o Huit o Cluster 1 Building, Funauarlsinussy COLLECTING HOUSE AND PACKING HOUSE
$iim gneninemans 2™ Floor. Thailand ©. 1Y, colarlodo wanmsvlufuguinumzems :msUiinne |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Ustnalng 9081897 |sionce Park Room gudnuaiziia 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
’ o, UNY. Kobe-b&oe —iwumﬁtﬂswﬁﬁumwmmsﬂm‘inqmﬁﬁmmwu AND GUIDELINES FOR ITS APPLICATION
INCo-bac No. INC1-214, Moo o : !
it & auunvalesy ) uazmamslumaluly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
T 9, Phahonyothin swadao oy s o o o
- ’ & UNY.comd-bdon : MIUFURTR WUl WausTainuaskalilan FRUITS AND VEGETABLES
Road, Khlon Swedso s e N
I P— s & UNY. coge-béo MUY 1”ﬂm“ﬁmimUm“mmw“ﬂmm 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
. ~ Nueng, Khtong 5. UN¥. Roa>bdoo MR mIUNsHERYSeuutdenuds FRUITS AND VEGETABLES
Tminunusil evebo G aume o s s P
Luang, Pathum &, 1. cocerlo¢er vaNULIRdmIuMsHanduAInYsUTTaNUTs 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
Thani 12120 &. UNY. eooc-beds winUfiRdmsunszurunmssunalianmefiy 7. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
Thailand Fawloslooonled ‘ AGRICULTURAL COMMODITIES
o . Sonabads msuuATidwiumaniuasnaliandhust |5 rac 1004014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
wiouuilaa FRUITS
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
bo |USt sofa Bumes  |Royal International | CB 21 |beo/ac M @ 241/34, Moo 1, om&-eeo&sn . UNY. Rono-bdob wANUFURluNMInTIILarFunanFeudmIuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 13 Anew 2570
wiukua wasiii  |Sertification Co., fuauas1e Khaerai Subdistrict, susauaslseiauss COLLECTING HOUSE AND PACKING HOUSE
Fudina Ltd. SUNDNITLYULUY Krathum Baen . UNY. wolom oo MANMIIlUMUgUanYare s :n1sUURine |2 TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
v o E— . TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
Foinaymsannas District, Samut quanumuza ! 3 TAS 9024-20 SIS AND CRITICAL CONTROL POINT (HACCP) SY5
. WY, coloe-bdod -SEUUMTIATIISURTBUAYYRIngAfidesaIuny  [GUIDELINES FORITS APPLICATION
adeeo Sakhon 74110 ’ '
wasuumslumstlUly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& nts.stome agon : MURSERRE W IRRRUsTesnuasaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH FRUITS
& Ny, coan-edoo MaUfiRTiRdmIvlsnuTinuasHaliian AND VEGETABLES
5. 11, oxo-bdbo MIUGIRRRGMUNTHEMGeLLTEsNLS: 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
o, UNY. doce-bede ndnUfTRdmuMsHanduduauRsutdenuts 7. TAS 9041-2014 CODE OF PRACTICE FOR THE
[ v oy e MANUFACTURING OF FROZEN AGRICULTURAL COMMODITIES
&, 1N, soobeds wanUiURdmiunsyuumssunaliandiefing
- . 8. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH FRUITS
Fawleslnoonled
momdae s A s P 9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT FRUITS
& UNY. doma-bdd msﬂgu ‘V\ﬂﬁ’WMiUﬂ’ﬁNaﬂNﬂLLﬁ%NﬁiMﬁﬂ(ﬂﬂLmﬂ
. AND VEGETABLES
nieuvilaa
Wl |AudiusatITUY International CB 22 |olow auulszugiia 126 Pracha Uthit  |olo-croatomi ob-growobr . UNY. sono-beos WNURURluNMIATLAzSUNaSsudmEUlse [ 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS 12 woeAneu 2570
WINTFIUIUING Standard UYNUNUA WAYAT  [Road, Bang Mod, UTMKarlsfaUsTY FOR COLLECTING HOUSE AND PACKING HOUSE
wninerdemalulag | Certification Center AFUNNUMLAT oeco [Thung Khru, . UNY. colom-bebe ndnMsTlUMUguAnuze s :MSUFUR |2 TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE
WIZIBUNEI5UYS King Mongkut's Bangkok 10140 magudnuaeii PRACTICES

University of
Technology
Thonburi

. UNY. Rolbe-bdoa -SFUUMTIATEIEUATILAZYRINgATIHES
munuuazkuInslunmsilly

& unB.com&-bdom : MsUJTRTRdmIUlsausTIinuaznalilian

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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) Name wl:z;u flag Address wasnsdini waslvsans YBUYIWUATFIU Scope AUADY
¥ 3-filld 1wedia  [V-Themis Service | CB 23 |oloc/on Wy @ si1ua  |129/16, Moo 1, ode-doeoddo 6. 1NY, Rolsmodoe vdNNsTHlUMUgUaNYLaIMs :N1UGTR |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE 10 nuANYUS 2571
in Co,, Ltd. UNULHE Bang Khayaeng wnaqwé’nw&u:ﬁﬁ PRACTICES
ﬁwmmﬁawwumﬁ Subdistrict, Mueang b. UNY. Kobe-b&oa —swumﬁwmﬁa”umswLnaz@minqmﬁﬁaq 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
Fainunusil ewooo |Pathum Thani munuuazkunslunmsilly AND GUIDELINES FOR ITS APPLICATION
District, Pathum o unY.Rone-bdon : MUFTRTRd WIS AnUssyinuaskalian |3, TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
Thani 12000 € UNY. doen-bdoo MIUFTRTRdMIUINTUIEnuazsalian  [FRUITS AND VEGETABLES

& UNY. Roe-bedn ninUfiRdmiunwandudinuasudidanids |a. 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

Swandayadngaiuil 16 aanu 2568
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