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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
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FRUITS

9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
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Fafauunys eeooo  [11000 JUANYUE | 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
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ol UNY. Rodo-bdde NANUJURAMTUNITHENFUANYATLYTDNLDS 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
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7. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
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