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(Wszdlve) $1in | (Thailand) Ltd. 91A5BUNDIIA OUY | Floor, Interlink quinuziin 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
s uraunld | rower, Debaratna . 1N, Rolbe-bdoe sxuumﬁ»‘nwﬁa”ummuam‘m GUIDELINES FOR ITS APPLICATION
RN Road, Bangna Tai, . UNY. doo-bdoo njiﬂ?fwjﬁﬁjw%’umjuﬂ%ﬂz}L%autsﬁt?athiq= 3. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
AIMIUAT0050 [52ens Bangkok « . kocorbden vV SN sRARdud A denuds 4. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
& UNY. doma-beds MIUJURTRdmSuMsHaninuazsaliandauds  [AGRICULTURAL COMMODITIES
10260 wiouuilon 5. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |U3¥ WosufiRnns  |Central Laboratory | CB 02 |wes nuuwvaleSu  |2179 Phaholyothin  [ol-acobrce-m |ocb-dnxednn  |o. 3. como-odos vanUfiRuMInTIasfunayBoudmiuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 18 @anAy 2570
nans (Uszwelng) (Thailand) Co., Ltd. [IRTeNaloab] Rd., Ladyao, 59 bem ob-adopobe | TIUTILAzlTAAUTY COLLECTING HOUSE AND PACKING HOUSE
e waandng Jatujak, Bangkok . unY. ctoloa-bodo winmsvhlushuguinuaizems :msUfiimne |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
NEVWYILAS 10900 AuAnwMEA 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
SOROO . 1N, Rolbe-bdsd FFUUMTTATwRUATIEUAZIR GUIDELINES FOR ITS APPLICATION
Ingeiidermunsuasimilumsiiluly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
@ uny.conc-odon : MUFTATRMMIUTsAnUTsYinLazaliian FRUITS AND VEGETABLE
& unY. docaoeo MIVFIRTFdmIUIsswswinuazsaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UMY, doc-oewo MIVFIRTFdmIUMsHAMEeuLTBonuts FRUITS AND VEGETABLES
ol 1N, ocerbdds ManUTRd mIuNskEnduAnunsudBonuds 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
&. 1N, ecoc-bed wanUTRdmiunszuumTImaldandanfing 7. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
daoslavonlas AGRICULTURAL COMMODITIES
& Y. domateees MsUFURTIRIMIUMSHARTnuasnaliandauss  [8. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
wiouvilna FRUITS
9. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
m | U3g yls nedvia Bureau Veritas (B 03 |lboso 8115NTUNN |16 Floor, Bangkok | Ob-belocm@a ob-rodordo |0 MY, Rolembene aNMsTIlUMuAUANUIze S :MsUfTAMS |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 18 faAy 2569
oAty (Ussma | Certification M3 TU oo Tower, 2170 New Ob-broER00 AuinuLiia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
Tne) 3ia (Thailand) Ltd. ﬂuulw‘nm‘%ﬁmlwﬂ Petchburi Road, lb. 1N, wobe-bdoe qu‘umﬁmﬁww?a"umwULLaszinqmﬁﬁaﬂmuuqu GUIDELINES FOR ITS APPLICATION
Lauened Bangkapi, uazuumslunisiluly 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
g Huaykwang, Bangkok . UNY, comé-bdom MIUFURNAGmIUlsdnUsIInuasnalian FRUITS AND VEGETABLES
A TTLAS 10310, Thailand & UNY. coca-odoo msuﬁﬁaﬁaﬁwmsammﬁnuawalﬂam 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
@;m@o & 1N, Roao-bdoo MaUiRnAdmMIuNsHAASauLdenuds FRUITS AND VEGETABLES
. UNY, Koge-bdds MaNUGURGmTUNMHARGUAInuasuldenuds 5. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
. 4%, eoos-beda vanUftRdmsunszuunssunalianmefiie 6. TAS 9041-2014 CODE OF PRACTICE FOR THE
dauoslaoonlys MANUFACTURING OF FROZEN AGRICULTURAL COMMODITIES
& unY. comeead MsUFTRTRMIUNIHERdnuasraliandausds |7, TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
niouuslaa FRUITS
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
< |U3w Loadioa SGS (Thailand) CB 04 238 TRR Tower, ol-brldecem 0. UMY, colon-bene MMl uguanYNzems :MsUfSAMG |1, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 12 waedngy 2570
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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

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

1/6



PR - P | o
mMnedaniisiusadsinundnduiiviildsuntstunsideuainnsudvimsinuns

. o 4 nzifeu 4, .y )
a1ay| U2 Name Lailﬁ nay Address woasnsdnv woslnsans VBUVWUINIFIU Scope nunag
& [andususesmIgd |Management CB 05 |@oloe 1025 Yakult olo-benenion olo-bedenon |o. 1N, conobdos aNUATRluNMIATIANAE TuRaFeudmTulss 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 12 wgeAngu 2570
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Institute (Thailand), wemaln Phayathai, quinuassiia ‘ 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
Foundation for nMNIIILAS Phayathai, Bangkok . UNY, Kobe-bdod -FFUUNMTUATILRTUATIBUALAINATIRBIAIUAL  |GUIDELINES FOR ITS APPLICATION
Industrial 0000 10400, Thailand uagiuamslunnilly ‘ 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
Development & UNY.com&-bdom : miufjﬂ'ﬁﬁﬁ iulssdnussyinuaznaliian FRUITS AND VEGETABLE
& UN. docn-bdoo MIUGURTRdmSUIsTUTIinwasralilan 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UNY. cocb-edmo MUFTRTRA WS UMIHAmMFouLTTanuTa FRUITS AND VEGETABLES
. UNY, coco-bda MaNUGUIRdmTUNMHanduiinumsuidonuds 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
& un. come-edds MIUFURTIRdmIUMsHARinuazraliandausts |7, TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wiouvilaa AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o |U3th lalawma iwes | SOCOTEC CB 06 |woo v & 8113 3aiU | 200 Moo 4, Olo-RbEeRas-b0 |ob-dbexrad-  |o. 1NY. Robalsddbe MaNMIHlUMugUEnYare IS MsUFTAMY (1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 8 SunAu 2570
it (Usewellng) | Certification Sumesiutuuua Jasmine wo o <o quinvaziia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
F¥a (Thailand) Co., Ltd. uULI Ly International lb. 1N, wobe-b&be —ixuumﬁmsww‘a”umwULLazqminqﬂﬁﬁmmuqu GUIDELINES FOR ITS APPLICATION
sunatinna Tower, uwagiuamslunnilly
FmIauuny3 eoobo |Chaengwattana Rd.,
Pakkret District,
Nonthabri 11120
o |U3EW Buwesina Intertek Industry ~ |{CB 07  |olbe&/& LS 1285/5, 6 Floor, ob-aodlosre - @. 1N, woro-bdos winUFURluNnsuaTuaniSeudmiulss 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 10 nuAiug 2571
Budavs uoun wes  |and Certification auulsziu Prachachuen Road, TTLarlsRinusey COLLECTING HOUSE AND PACKING HOUSE
Filady woddawa | Services (Thailand) L9ada Wong Sawang . UMY, colon-bene ndnMsIlUFugunYLzes ;USRI |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
(Uspmalne) $18a Lirnited aUEe Subdistrict, Khet quinvaziia 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
ASUNNUVIUAT bangsue, Bangkok, . WNY. Kobe-bd&oa —qu‘umﬁmﬁww?a"umwULLaszinqmﬁﬁaﬂmuuqu GUIDELINES FOR ITS APPLICATION
@; oo 10800 uagiuamslunnilly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& unY.ctomd-bdom : MIUFURTRG MIUTssAaUsTyinuaskaliian FRUITS AND VEGETABLE
& unY. cocaeeno MsUFTRTIRd MUl IUsEnUAzualiian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UMY, ocb-dbo MsUFTRTRdmsuNsHEA oL Bonus FRUITS AND VEGETABLES
ol 1. odon-bees vANUFTRdmMTUNIHAN oL 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
&. UNY. coce-bdds MaNUJURGmTUNMHARduAInuasulBenuds 7. TAS 2507-2016 CODE OF PRACTICE FOR MUSHROOM CULTURE
& UNY. eoos-beda vanUftRdmsunszuunssunalianmefiie 8. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
dawleslnoonled AGRICULTURAL COMMODITIES
0. 1N, Ronc-oedn MsUFTRTAGMIUNsHARIUAzsAlfanfauss  [9. TAS 1004-2014 CODE OF PRACTICE FOR SULPHUR DIOXIDE FUMIGATION OF FRESH
niouuslaa FRUITS
10. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
& |dninfusessyuy Thailand Institute | CB 08 | %y &0 35Moo 3 Tambon  |ol-¢mkicome  |olo-dancmml |0, Y. como-beos wanUfURlumsnsauasiunayGeudmiulse 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 11 Auaiug 2571
AMAN (A35.) of Scientific and wialusil Khlong Ha, FTILarlRnuse COLLECTING HOUSE AND PACKING HOUSE
antiAde Technological fuanasr Amphoe Khlong . UNY. colbmlbdod ma”nnnsﬁqiﬂm”nqua”nwxaws :mMIUiAme |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES

Ingrmansiay
winluladususzina
ny (32

Research Office of
Certification Body
(TISTR-OCB)

SUNOARDINEN
Fiaunusil ebelbo

Luang,
PathumThani 12120

o o
quanuasiia
a o a v
. 1N, coloe-bdod -SYUUMTTATERTURTEuaz g ingaTifesnIUAY
waznuamslumsinlly

mulssfnussyinuaskaliian

2 wada
& UnY.com-lodom : NMTUJUANR
& U, docn-odoo MIUGURTA

diulsmunudnuassalian

. UMY, cogo-edo MsUFTRTRusUNsHEASeuLTTonus

. Uy, cocorbeen wiNUFTRGMIuMnanauiunuasudidonuds
&. 1. @coc-beds ManUFTRdmiunsrumnTunalifandiofiny
dauoslavonlast

& Y. comeeas MsUFTRTIRMSUMsHARnuanaliandaus
wieuuiloa

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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ity wesda s1in | CERTIFICATION FAUAUNNTZED 30 Bangkrasor, FuTmuazlsadussy COLLECTING HOUSE AND PACKING HOUSE
SERVICE LIMITED Sunoulesuunyi Muang, Nonthaburi . 1Y, colom-oene vdNMsIlUTUgUinYLzeNS MIUGUAMG |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
Fauuny? eeooo |11000 AuinuLiia 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
' . UMY, doloc-bdne -sEUUMTAATESuRTIBLaLIIngATifoIMIUAN  |GUIDELINES FOR ITS APPLICATION
uagiuamslunnilly 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
& unY.comé-odom : MeUuATRdmIUlssdnussynuaznaliian FRUITS AND VEGETABLES
& un. codeledoo MUFURTRdmIUIsIUTIAnUasRalian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. UNY. cocb-edmo MUFTRTRA WS UMIHAmMFouLTTanuTa FRUITS AND VEGETABLES
. UNY, coco-bda MaNUGUIRdmTUNMHanduiinumsuidonuds 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
& un. come-edds MIUFURTIRdmIUMsHARinuazraliandausts |7, TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wiouvilaa AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oo | Uit glod UIC Certification CB 10 |moa/aen Mgt 368/73 Patio ORE-RRODDED, - . UNY. coro-odod MANUFUAluNsATIMasTuRayFoudmiuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 15 dwnen 2568
wosliadu Services Co., Ltd. Wil sWBUNT1 o |Village Ramintra 1, |oce-clocdoos FsaazlsafnuTsy COLLECTING HOUSE AND PACKING HOUSE
os3awa 9in auufusna wwasiude [Watcharaphol . unY. ctoloa-bodoe wdnmsilusuaudnuazemns :msUfiRe |2 TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
ALY Road, Tharang, AuAnwMEiA ‘ 3. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
nNgAMNLTUAS Bangkhen, Bangkok . UNY. cobe-bdod -TFFUUNMTUATILATUATIBUATIINATIRBIAIUAL | GUIDELINES FOR ITS APPLICATION
oolloo 10220 uazuwmslunisihluly ‘ 4. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
< intaomd-odon : MIUFTATRG mTUlsAaUTinuasralian FRUITS AND VEGETABLE
& unY. docaoeo MVFIRTFdmIUIsswswinuazsaliian 5. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
5. 1N, Roc-oewo MsUFTRTIRdmIUNsHARFoudFonuds FRUITS AND VEGETABLES
o. UNY, coce-bdds MaNUJUIRdmTuNHanduiinuasudionuds 6. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
& 1N, come-ledds MUFURTIRAmIUMsHERinuazNaliandauds 7. TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wiouvilna AGRICULTURAL COMMODITIES
8. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
oo |U3EN diedle nfU BSI Group CB 11 |oon/oc 8115 127/29 Olb-loreeada-o | olb-baeddon |o. 1NY. Robaedoe aNMslUMugdnyares msUfTAma (1. TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES 16 nuaiug 2569
(Usznelne) $1in (Thailand) Co., Ltd. Hayasrilnnned Panjathani quinvasiia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
#oe Tower, 24" o, unw. wolba-bdod FFUUNTUATILHIUATIBUALIN GUIDELINES FOR ITS APPLICATION
auLuun Floor, Nonsee ?mqmﬁﬁam’mﬂuLLazLLHQWWQ1uﬂW?ﬁW1LﬂﬂY 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
Letasuuyd Road, . UNY.comd-bodomn : msﬂﬁf@j\iiﬁi‘miﬂwﬁmuﬁiqfﬂuawa‘h}ﬂﬂ FRUITS AND VEGETABLES
RN Chongnonsee, & UNY. coaa-odoo miﬂﬁimlﬂ?wuwiwi’:uﬂfwﬂuf‘\zﬂmaiujﬂ 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
NIRRT 900 [yannav, & UNY. doco-b&oo NMIUJUATIRAMTUNSWARYSBULTEaNLT FRUITS AND VEGETABLES

Lo

Bangkok 10120
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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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uua Certification & &/ UTNOYATIIE | Soi Ramintra 4/2A, qudnvaiia 2. TAS 9024-2021 HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM AND
\wasatiaty woud Compliance Co., UAUIIUY Anusawari Sub b, UNY. Kobe-bdba —ixuUmﬁmswxv‘xij"umﬂUuaxi;m?nqﬂﬁm"aqmuf]u GUIDELINES FOR ITS APPLICATION
aoulnaueud s19m  |Ltd. nNqMNLTILAT District, Bang Khen uagiuamslunnilly ‘ 3. TAS 9035-2020 GOOD MANUFACTURING PRACTICES FOR PACKING HOUSE OF FRESH
Soblbo District, Bangkok . UNW.comE-odom : miufjﬂ'ﬁﬁﬁ iulssdnussyinuaznaliian FRUITS AND VEGETABLES
10220 & UN. don-bdoo msﬂﬁu‘“fn‘ﬁﬁwws"uimmmﬁmmmaiﬂam 4. TAS 9047-2017 GOOD MANUFACTURING PRACTICES FOR COLLECTING HOUSE OF FRESH
& Ny, coao-odoo MsUJURTRdMSUMsKEnSeuLtdanuds FRUITS AND VEGETABLES
. UNY, Kocoe-bda MaNUHTRdmTUNMHanduAnuasuidonuds 5. TAS 9046-2017 GOOD MANUFACTURING PRACTICES FOR FROZEN DURIAN
o, 4N, come-edds MIUFURTIRAmIUMsHARIuarraliandauis |6, TAS 9041-2014 CODE OF PRACTICE FOR THE MANUFACTURING OF FROZEN
wiouvilaa AGRICULTURAL COMMODITIES
7. TAS 9039-2013 GOOD MANUFACTURING PRACTICES FOR READY-TO-EAT FRESH PRE-CUT
FRUITS AND VEGETABLES
o [U3EN gineda Universal CB 13 |eoae/& YA 1097/5 BCD oblb-obarbre  |ond-doadms | o. Y. dono-eds MANUFURluMInTLAzIUNaYFoudmIuls 1. TAS 9070-2023 CODE OF PRACTICE ON INSPECTION AND RECEIVING OF DURIANS FOR 7 wauaeu 2569
wosAiadu wosia | Certification autAdeslugn dua  [Wichienchodok Rd., FuTmuazlsaAnussy COLLECTING HOUSE AND PACKING HOUSE
(Uszmelng) 19 Services (Thailand) Wty Suneiiles T Mahachai, lo. 4NY. Kobm-bdoe ua“nnwsﬁqiﬂﬁwuqmﬁnw:mms MUfUAme |2, TAS 9023-2021 GENERAL PRINCIPLES OF FOOD HYGIENE : GOOD HYGIENE PRACTICES
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