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‘Vill’Jﬂﬁ 1 aGWUﬁC&Tﬂ@Wﬂ’ﬁNaW N1SNNAUELDIN LazNIT
ﬂﬁqﬂ%’ﬂ‘kﬂ /Location, Production Building, Cleaning and

Maintenance

1.1 huafifedesieanunasiinelmannsumideu wu dsUfina
fngdunae Aonderiruatu tvihudy Location of a production
building shall be located with sufficient clearance from
sources of contamination such as rubbish, hazardous
substances, animal pens, dust, smoke, flooding. Effective
preventive measures shall be applied in case of the location
is located anywhere where it is not suitable and will create a

threat to food safety.

1.2 Uinulagseusiasuanuaznielueiniswda Lidnng aza
deveslilduds vieliieidestunisndnerwns/Areas around
and inside of a production building shall be clear of objects
not in use or not required for manufacturing that may build
up of dirt or being harborage or breeding source for animals,
insects and pathogens. Additionally, measures to prevent

unintended use of the damaged objects shall be applied.
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AN 1 @0UNAI0IANTHERN MIIALEER Lasn1sUngesny)

/Location, Production Building, Cleaning and Maintenance (519)

13 meusnuazmeluemskan Srievisomeszue fwsngew
anBeadiome ligau LivildAaiduer wavanusn fns
aamw‘uﬁmmzamﬁuﬁﬂmqmﬁzmaﬁﬁ/ Appropriate water piping
or drains shall be installed outside and inside a production
building with capability to collect wastewater generated from
inside the building as well as to collect rainwater. Slope of the
pipes or drains shall be appropriate to allow adequate drainage.
The pipes or drains shall be no blockage and not cause flooding,
muddy and dirty conditions. Direction of water flow shall be

taken into consideration when design a drainage system.

14 2ensuEn Tups wlawss senuuuitesemsvhaLareaua
U1395nw1 anwazen wazliv1ge/ A production building shall be
sound constructed and designed to allow easy cleaning and
maintenance. It shall be regularly cleaned and maintained in a
good condition. The following requirements shall be complied:

(@5 U18ATWIIURINY W9 e ulaglidinisweniadald)
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Maintenance (#®)

1.4.1 W 1Fanamu Fou vhauazendie Sauainides
Jfieamaasgnisszuieun anwazenn lig130/ Floor shall be
made of durable and smooth material. It shall be easy to
clean and have appropriate slope to allow adequate

drainage. It shall be in a clean and no damaged condition.

1.4.2 wifs Tg¥anmnu Seu viAuage1ndiy @01 azonnl
Gl?%;m/ Walls shall be made of durable and smooth material.
It shall be easy to clean and be in a cleaned and undamaged

condition.

1.4.3 wiau [¥anamu Fou vanuavendiesiuiigUnsaii
fadadnuuy ldneliAnnsuuleuaninazeinlaidnsn/ Ceilings
shall be made of durable and smooth material. It shall be
easy to clean. Overhead fixtures shall be clean, no damage

and not cause contamination.

1.5 omsnanaiunsadesiudnivaziuaadngdusinndn vse
Unsiudmiazinasduiaa1nis/A production building shall be
capable to protect against animals and insects to enter into

production areas or to come to contact with foods.
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NUIAT 1 @0UTIAIDIATTHAR N1TYTIAINEALEIA WAENIT

U1 iﬁﬂ%’ﬂ‘hﬁ / Location, Production Building, Cleaning and

Maintenance (#9)

1.6 rnsnanfinulunsHaniissneusnituf nsnane1mis
ganvndiineandowasnisnanndndaeiduiialvenmsmu nsese
Uy »a111s 5907 105 IS UUTENIUE IS/ A production
building shall have sufficient production area. The production
area shall be separated from residential areas, dining areas
and areas for production of non-food products as defined by

the Food Act.

1.7 spsndndiuilunseandudmdudiu wasduluay ae
unmswaaldneliinnsuuioudn/ Each area of processing
in a production building shall be appropriately allocated and
arranged in a logical sequence of production line so as to

prevent cross contamination.

1.8 1ASHANNYBIUTIINTONUINTNTIANITANUNUTTY Lile
Josdunisuuid sugundsnisd i andnduaina (M)/ Filling
room or management of filling zone shall be established to

prevent post-processing recontamination. .(Major defect)
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‘VI&I’Jﬂﬁ 1 amuﬁéﬁ’qmmswﬁm ﬂWS‘VIO’]ﬂ’J’]ﬁJﬁSB’]ﬂ baenNI9
U°’1§qﬂ'%’ﬂ°ts}’1 / Location, Production Building, Cleaning and

Maintenance (®)

1.9 mmwﬁmﬁizuuszmEJmﬂmﬁmmmﬁﬁmamﬂmama
omelllfiAansuulou wasiiszuusruiseniail Weameiie
JostunisiindesuasyfUReuasain/ The ventilation
system shall be able to control direction of airflow in such a
way that air shall not flow from high contaminated areas to
clean areas. Air ventilation shall be sufficient to prevent

contamination and growth of moulds in production areas as

well as to obtain a comfortable working condition.

1.10 971ANTHAMI LEIATI19LWEIWD/ Lighting shall be provided
adequately, in particular the areas where improper lighting
can cause mistakes during working or can affect food-hazard

control measures.




FamuuAnINUIENIANTENTINEIS1TUEY (AUUR 420)
N.A. 2563

Fatmvuamaenansatuiuiiuansdanguune/
RANINY/ TanN1uun/ S18az1den AfeInsiigulABs

UTenuusenIANIENIINEIsI g

ARG RN

lLidenndag

NUIAT 2 LAS0laLAeIaNs gUNIal NISHER N1SVINANNELRIN LaznIs
U'15,99 n®¥1/ Equipment, Machines, Utensils, Production tools,

Cleaning and Maintenance

2.1 \A3esile insesdnsuwazgunsalmndnidudaniuevns dn1sesnuuy

a

ngnguanuae Jagunzal esen1s vianuazenaliiivenyuvsesey
\Wousefianaliiafe/ Production equipment, machines and utensils
that come into contact with foods shall be hysgienically designed
and made of materials that are non-toxic, no rust, corrosion resistant
and not react with foods. They shall be easy to be cleaned and free

of pockets or imperfect fusion/ welding lines which make them

difficult to be cleaned thoroughly.

2.2 \ednsilainTasdnsuazgunsninsudninsaluiumisvnyay [Huly
AINAIEIIUNITHNAMI18A BNI1TYINAINAER R UJURuazaIn/
Production equipment, machines and utensils shall be installed at
appropriate locations and arranged in a logical sequence of
production line. They shall be located where permits easy cleaning

and maintenance and facilitates operations to be carried out.

2.3 ip3eailownIesdnsuargunsainands dauduiusivelinveeinis

a

NANAANTTNITAITNAALAZTTIUIULN 89N/ Production equipment,
machines and utensils shall be suitable to that particular type of
food and processing. They shall be equipped in sufficient numbers
when taking into consideration taking into consideration production

capacity and be effectively function to suit its intended purpose.
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RUINN 2 LATDNUBDLATIDIVNT E}]Uﬂim N1INER NITNIAIUALDIN LN
ﬁﬁﬁﬂ‘m/ Equipment, Machines, Utensils, Production tools, Cleaning
and Maintenance (#9)

2 4 IG]°"1/i3E]‘W‘UN’J‘UQ‘UG]\‘1’1‘14‘1/1ﬁMNﬂﬂU@’]WﬁI@EJWNE)EJﬂLLU‘U ﬂﬂﬁGUﬁ NYEUS
‘W‘L!N’JLTEJ‘U aammmvaulmﬂuauu ‘1/|’Wﬂ’]’ma”@’m\‘l'188\‘1‘ﬂ’1ﬂWU’E]EJNUEJ%J
60 o viselusearuiianunsadestunmsuud aumﬂwusumzﬂgumm/
Tables or work surfaces coming into direct contact with foods shall be
smooth surface, non-toxic, no rust, corrosion resistant and not react
with foods. They shall be so constructed that they can be easy to be
cleaned. The height shall be at least 60 centimeters or at an
appropriate level which that is sufficient to prevent contamination of

dirt from floor during operation.

25 nsdildszuuvislunmsgnidesens fuinmeluviesauia Ju Tede
Usifundawingg fiduifaensdesoonuuuegisgnavdnuaeliifiansu
uazgonyu @1usavin Awazealdiag dgunsandaumeviendlild
31U/ In the case of using piping to convey foods, the internal surface
of the pipes including pumps, joints/ couplings, gaskets and valves
coming into contact with foods shall be hygienically designed and free
of pockets or cormers that could retain dirt or microorganism socould
reduce capability of being throughout cleaned and sanitised. It shall
be of such construction as to be 7 capable of being throughout
cleaned. Any kind of cover shall be available to close an open-end of

tubbing when not in use
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Al 2 \nTeslleln3esdng gunsal MsHEn MsvAnuazen Laz
miﬁﬁq\ﬁﬂm/ Equipment, Machines, Utensils, Production tools,
Cleaning and Maintenance (si9)

2.6 \a3esile 1ndesdnsuazgUnsaimandndasinnsviianuazen
stvahianensdifildduiatuemsindaudmsunisuslan (ready
to eat) Foafinisendonounisldnuinsdaiugunsdivhaig
azeaud 1udedudiu gnaudnuusdeatunisuuion/
Production equipment, machines and utensils shall be regularly
cleaned by the effective method, in particular those that come
into contact with ready-to-eat foods shall be sanitised before
use. The cleaned or sanitised equipment shall be tidily kept
under hygienic conditions and be protected against
contamination.

2.7 \30sdle 13093035 uazgUnsainswan deaingasnuilieyly
anwiiamlFonldldvudeu nideunsalfiengmsldnudesantuiin
91gnsltauuaziUdsuilensufvun/ Production equipment,
machines and utensils shall be maintained in a good condition,
be able to operate effectively and not present any
contamination.  Appropriate records and plans of control
operation including scheduled replacement programme shall be
established for the equipment including its parts that have a
limited lifetime, such as UV lamps, rubber gaskets, filters, filtering
materials. During maintenance is being carried on, it shall not
constitute cross- contamination to foods
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NN 2 1AT0900LATRIINT JUNTAl NISHER N15YINANUETDIR
LLazmiﬂﬁﬁ'ﬂw/ Equipment, Machines, Utensils, Production

tools, Cleaning and Maintenance (#19)

2.8 guUnsalnsdemsiafianumnzanifivane Sauiisinsg
wlughiimsaeudieusgratiosd 1 ady/ Balances and measuring
equipment of an appropriate range, accurate and precise
shall be available in adequate numbers. Calibration shall be
done with appropriate frequency and at least once a year.
Appropriate actions shall be performed upon the devices of
which calibration results indicated deviation from an
acceptable range. (l3iszydn 1 ¥ udiidrasurgdniaanuii

wunzaule)

NN 3 N1IAIUANNTEUIUNINER/ Process Control

3.19900U diunay wazdngideUue1nis/ Raw materials,

Ingredients and Food Additives

3.1.1 insAadieningfu ddunay wazinglevueivng 4

AN ANUUaeAdELaziitayanuUasndy nuUsELANYes

9

v a

1007 U/ Raw materials, ingredients and food additives that
are qualified and safe shall be acquired. Safety information

for each type of raw material shall be made available.
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UUIAN 3 mimUﬂmwmumimam/ Process Control (#1®)

3.1.2 fnsiAusneuutunsesniiy dastunisvudeu wanduy

[ [y

v & ] 1 [y A o a A o I 1 =
dadudiu Wivsduiuingdunsenseingavdunliliemisnsd

9

'
a a =

Hane I sldfiansnegliwidesiuuenaningiuifiansnagiu

Y
a

Hszvumsiluldensdusz@nsnin/Raw materials, ingredients
and food additives shall be kept on pallets/ shelves or
platforms under conditions that permit protection from
contamination and minimizing deterioration of materials such
as control temperature and humidity. They shall be kept
separately from hazardous substances or non-food materials
and materials. In case of production of allergen-free foods,
they shall be kept separately from materials containing

allergens.

a b=}

3.1.3 §Bnsanmsvuioudesiuandunmeiiunfuingiunie
drunaumuAuI LTy WU a1eviAuEaE e IRdRLAIARLENaIN
NIDIANB UNA q9n Léldi'ya/ Where necessary, pretreatment
processes such as washing, trimming, sorting, blanching,
filtering, cooling, sanitizing, shall be applied to reduce hazards

that may be carryover from raw materials or ingredients.

3.2 MBULUTIY/ Food Contact Packaging
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NN 3 N1IAIVANNTEUIUNIIHER/ Process Control (5i9)

3.2.2 fimadivshvudowazluldesamuvean idwdeu 3
sguunsi lUlgmua1auneuna s/ Food packaging shall be
appropriately stored and transported in a manner that
permits protection from contamination and damaging. The

effective stock management system shall be established.

3.2.3 fimsieuazeraviesidonounisldnumumusuiy
yuienurussivhanuazenuds nglinelminnmsvudion
g1 mnldldeuiuiidesdissuunstestunsvuidew Where
necessary, food packaging shall be washed or sanitized to
remove dirt before use. The cleaned or sanitized packaging
shall be handled in a way that permits protection from
contamination and damaging and be immediately filled.
There shall be in place the effective system to protect the
cleaned/ sanitized packaging against cross- contamination
from environment and un-cleaned packaging if it is necessary

to delay the filling step.

3.3 N1INAN/ Mixing of ingredient
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L N13AUANNTLUIUNIIHER/ Process Control (s1n)
3.3.1 nsdlldinniiovuemsdeddmuiinguunefivun dama
shegunsaifimngan navliidrfuegaiis ffuiinua vions
Iansvrglunisudn deddnudeyaniudasndielasidinmninig
A9 aaﬂiﬁagﬂmzﬁuﬁ'ﬂaamﬁlﬁl(M)/ 1 In the case of using
food additives, it shall be in compliance with legal
requirements. Measuring of food additives shall be done by
the appropriate devices. Mixing of food additives into other
ingredient shall ensure homogeneity. Appropriate records
shall be maintained. In case of using processing aids, it shall
be in accordance with the reliable safety information. The
amount of food processing aids being used shall be limited
to their indications given on the labels and it shall be
afterward removed from foods to a certain level that is safe
for consumer.(Major defect) (haiszy3nduingiiavueims
mmsna‘SU'}ﬂIﬂﬂswﬁuﬁ"s%’a 3.3.1 uae 3.3.2 19)

3.3.2 mumamau 4 ANNIRTIVFOUDAITNEIUNTHEL ELVFL‘LJUVL‘UW‘IM
EW]TV] LLﬁ@Q‘U‘UQa’m mamim‘uaumml’a LaENNTHANL AL
ammmamamuamammw/ To control qualities and safety of
a finished product, a proportion of each ingredient used other
than food additives shall be reviewed to ensure that it is
being used in accordance with that specified on the product’s
label or in the registered recipe.
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NUINN 3 miﬂ’mﬂmmzmumwam/ Process Control (#18)

T
YY) d

3.3.3 Uwaziude fludiunay viefidudatuoms infeudm
N15USLNA TAMNINVTENINTFIU AUUTENIANTENTIEAITITUAY THA
1150599 TAT% egetfesdar 1 adwuariinsdafivludnuay 7l
AeldAansuuidou (M)/ Water and ice that are food ingredient
or coming into contact with ready-to-eat foods shall possess
qualities or standards as prescribed in the Notifications of Ministry
of Public Health regarding bottled drinking water or edible ice, as
the case may be. Testing results of its qualities or standards that
analyzed at least once a year by a government laboratory or
accredited laboratory shall be maintained. They shall be stored
under hygienic conditions so that permits protection against

contamination.(Major defect)

3.3.4 51119NLUIUNHER TnaAusnsdiunaufinas uda
melfannefitostumadondenngdunds wasnmstuloudw
wazdlUldeg19dUse@nS naw/ During production is being
operated, the mixtures of ingredient shall be kept under
suitable conditions that permits protection against
deterioration caused by microorganisms, such as control
holding temperature and time, prevent cross-contamination

and be scheduled to use effectively.
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NUINN 3 miﬂ’mﬂmwmumimam/ Process Control (#18)

a a 6 1

3.4 iN1IMIVANNTEUIUNTAALALITIASUNTIEAUREUNTE Tviag
Tusedufivaendasonisuilam warfinisnsavaeu egrsasiiame
wagUunnwa (M)/ A processing that is employed to reduce
and eliminate microbiological hazards shall be controlled in
order to reduce and eliminate microbiological hazards to be
at safe level for consumption. Such processing shall be

periodically reviewed. The appropriate records shall be

maintained.(Major defect)

a

3.5 nsdlmsndnilsiiinsruiunsanuazvindunsnefu qaunse
WU MsnaNATIRANLT T oveamarilu dity nmsudausey
DIMITUIT N1TAALAIENNALLIEA N15UTIVBIMITANABITNIT
muammiﬂmﬁaumaam NIZVIUNTHANDE 19NN (M)/ For
the case that there is no any step of processing to reduce
and eliminate microbiological hazards to be at a safe level
such as mixing, repacking, cutting of fresh produces, strictly
control of contaminations, such as selection of raw materials,
prevention of contamination from human, food contact
surfaces and environment, shall be performed all over a
production process considering particular risk of food being
processed. (Major defect)(#nliadurganiziaizas aunsa

asulalagsiunusiite 3.4 1)
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nUIN 3 ﬂ’liﬂ’m@uﬂiw’mﬂ’limam/ Process Control (s1®)

3.6 NM3UsIMarUaniln/ Container fill and close

3.6.1 visquarUandnegnamuizan andunissnis augu
gumniifietestunsiaiyues Wegdunidummsnistasiums
Judoud nsdldingsnwvinunmermsdoddadsgnias
Filling and closing of containers shall be done appropriately
requiring that the measures to prevent re-contamination from
production equipment and workers shall be implemented. In
this regard, it shall be done without delay and temperature
of foods shall be appropriately controlled taken into account
types food in order to prevent growth of microorganism. Use
of preservatives shall comply with the relevant regulations.

(@3urenwiduniedussymangay Jasiunisuuidow)

3.6.2 A53d0UANANYTIvaenN1sUaANin/ Quality of seal or

seam shall be inspected

3.6.3 anmaainauysalidveyaiivame el uslaa awnse
uslanlaog19Uaenny/ Labels shall be in a good condition
and provide sufficient information in order that consumer

would be able to consume product safely.
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nuan 3 N1SAIVANNTTUIUNITHER/ Process Control (#19)

3.7 lunsguiunisudn In1svudeingiu diunay ng3aUu
9115 wasnanduaigavne Tudnvaueiliin nsvudeudiy
(M)/ Transportation of raw materials, ingredients and
finished products during processing shall be done in such a
way that it does not cause cross-contamination. (Major

a 1% 1 1 ) [ A
defect) (85usnmniglienizianzarinluingidovuaims)

3.8 ffayafisndufiovsddmiunmuaoudoundy Wy vl Jums
wARUazUMAaNTIIveaTngAiu drunan ngiieUue1vis NMrurUTIY
wanfouaianving windwst 7lulfnnss/ Identifiable information
that is necessary for effective traceability and analysis of root-
causes of non-conformity or contamination problems shall be
maintained, such as identification of type, lot and sources of raw
material, food additives and packaging, finished product, non-

conforming product.

3.9 nansiuIanve/ Finished product

39.1 Nﬁmﬁmsﬁqmﬁﬁaﬁﬂmmwﬁammgmmm YIENIANTENTI
as1saguiiieades InefinaTinseiogieiosday 1 ass (MY
Qualities and standards of finished products shall comply
with the relevant Notifications of Ministry of Public Health.
Testing results of its qualities or standards that analyzed at
least once a year by a government laboratory or accredited
laboratory shall be maintained. (Major defect)
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nUIN 3 ﬂ’liﬂ’m@uﬂiw’mﬂ’limam/ Process Control (s1®)

3.9.2 Inmafuinwasuudssandusigaiing iedmiuigogis
WMHNZANAINNTOSNIAUNN a19viadErenn wazdeaiung
Judloudu nmwimugauds UFTRML wavAndeuls
Storage and transportation of the finished products to sale
shall be done appropriately. Appropriate equipment or
vehicles for transportation of foods shall be allocated. Such
equipment or vehicles shall be capable to maintain quality
of foods and it shall be easy to operate cleaning of area or
surface assigned to keep foods in order to effectively
protect against cross-contamination from the equipment or

vehicle, human and environment.

a o 1Y a

3.10 fidufinifenfueda USunmnisudn Wazdayan1sInULIeY
seii3dnsiSnaAududn/ Records of information regarding
types, production volume, and sale data shall be maintained.
Product recall procedures shall be established, in particular

dietary supplements.

3.11 finsdansuandaueinlalaunsgiuegianngay Inunisdn
WenNuns en 1a1e/ Non- conformity products shall be
appropriately managed by separation or destruction in order

to prevent distribution to sale or consume.




FornuanINUszn1ANTENTINES15UEY (UUR 420)
W.A. 2563

Fainuamanenansatuiaiivansdanguung/
waNINeI/ Tan1vue/ s1easiden AdesnsiisulAeg

UTenuusen1ANIENTINEs1 s

ARG RN

lLidenndag

nUIN 3 ﬂ’liﬂ’m@uﬂiw’mﬂ’limam/ Process Control (s1®)

3.12 dnsUsnwTuinuass18UNaIINRUTLELIAN 11519
Favinefiuansluaainwandueiog19ies 13/ Records and
reports shall be maintained for at least one year after the
date shown on product labels. (a%mamwnfwlﬁizq 2814

Yoy 1 )

3.13 fin1saavszidunuieslaeniisaunislurie wiieeau
aeuen muUsenas atuiledeiosTaz 1 ade wazduiums
Taegifieudamnudila nsdinuteunnsesdesiiumenisurily/
At least once a year, internal quality audit (IQA) shall be
carried out based on the requirements prescribed in this
Notification by the internal or external competent auditor(s).
Effective corrective actions shall be taken to address the non-

conformity.

NI 4 N15YIAUIS/ Sanitation

4.1 ihiilddenduthazen MunzaunuingUszasadild/ Water
for domestic use shall be clean water and be appropriately

treated to suit the intended purposes of use.
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NUINN 4 N155YIAUIS/ Sanitation (50)

4.2 Wosdi wazesdndentnvesdin Iswnuwieawe Tdanula
gnaudnuasy Taywen gunsalilifleurisvioanssndelsa uen
PNUTUNEIelUng USaKEnlaunsY Toilets and hand
wash basins located outside the toilets shall be adequately
provided for workers. They shall be in usable and hysgienic
conditions. The basic hand wash facilities, e.g. hand wash
solution and hand drying facilities or sanitizing solution shall
be adequately provided. Toilets shall be situated separately
from production areas or shall not opened directly into

production area.

4.3 f3sasnaznndmiuddsudedn uvedddius
yosfUftRNu iswenazmnzay oglusunsiiazninsonis
Wmuhiﬂ'a’[,ﬁ’l,ﬁmmSUuLﬁau/ Appropriate changing facilities
including cabinets/ lockers dedicated to keep personal
belongings shall be adequately provided. Those facilities
shall be located in suitable locations to facilitate

convenience of workers and it shall not cause contamination.
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NUINN 4 N155YIAUIS/ Sanitation (50)

4.4 9198198 U3 Ianan UL eaweld 1 ula s uns
g Saywan Seunsalvilifleuiwioasaiidelsa/ Hand
wash basins located in the production areas shall be clean,
usable and adequate for workers. The basic hand wash
facilities, e.g. hand wash solution and hand drying facilities or
hand sanitizing solution, shall be adequately provided.
Location of hand wash equipment shall be suitable for
worker to use and not cause contamination into production

lines and products.

v v ¢ 1

4.5 Ju1nsn1smuadkariIndnitaziuaegedussdnsnin
Fensmdnldneliiinnisuuilew The effective measures to
control and eradicate pests and insects shall be
implemented requiring that the pest management
procedures shall not cause contamination into production

lines and products.
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NI 4 N133UAUIS/ Sanitation (e)

4.6 fins¥anisvesiiuuvay neldiAnnisuuileou nmvusld
Yepzay mumisiinansugldussuioquiTnveynzas
Bnswararudlunisiidaves uagnsvudredndes Linelian
ﬂ’]iUuL‘fTau/ Waste management shall be done properly in
such a way that does not cause contamination. Appropriate
bins shall be adequately provided and located at appropriate
location. Selections of bin shall suit each step of food
processing so that it shall not cause contamination such as
using a bin with lid. Waste collection area shall be separated
and located away from food premises. Clearance of the
collected waste shall be done properly with an appropriate
interval of time so that it shall not be allowed to accumulate
and create environment conducive to be breeding sites of
pests, insects and pathogens. Unpleasant odor shall not be
produced due to the accumulated waste. Transportation of
waste shall be done in such a way that does not contaminate

into the food premises, production lines and products.
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U 4 N133UAUIS/ Sanitation (se)

4.7 fumsmsinnsansiedifiteyaansiadiluldeds Yasnase
au3snsldimvun Livwdeu Safivuen Wudmduduain
Uinamdn uneiitheusdilinnans Jestudliiedeniansad
sunelUldlaglilasuaunn/ Measures for management of
chemical substances used in food premises, e.g. pesticides,
personal hygiene agents, cleaning and sanitizing agents,
chemical agents used for maintenance, shall be established.
Information which includes type of chemical substances,
material safety data and instruction regarding safety and
effective use shall be made available. Application of
chemical substances shall follow the prescribed safety
instruction and that it does not cause contamination into
production lines and products. Tags or labels showing clear
information shall be displayed in order to prevent misuse.
The chemical substances shall be separately stored from the
food premises in the orderly manner. The hazardous
chemical substances shall be protected from the

unauthorized persons to access and use without permission.
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U 4 N133UAUIS/ Sanitation (se)

4.8 flamsnisinnisfugunsaliiAedestumsmdndnivas
LUAINTATIAYe LAY BuA ST aaT g Tudnula)
ﬂ'aiﬁjlﬁﬂmﬁ‘dmﬂ” 98U/ Measures regarding management of
equipment used for eradication of pests and insects,
cleaning, sanitizing and maintenance shall be implemented
so that it shall not cause contamination. (85u18nIWsIN 9 AU

L =3 =
MIVDNITLNUAITLAL)

NI 5 guanwalzduyans/ Personal Hygiene

516 UJUaauuarymaInsluusiing n/ Workers and

personnel involved in production area

5.1.1 lhdulsanTenvzaeslsanungnaznsia atud 1 1l
UIauAa Wagilasmsdmiu fuitRnuiinennisvedise/ They
shall not have diseases or being a carrier of diseases that are
prescribed in the Ministerial Rule Number 1 (B.E. 2522) issued
under the Food Act of B.E. 2522. They shall not have wounds.
Measures shall be applied to those who have illness
symptoms in order to ensure that any person coming into
direct- or indirect- contact with foods would not cause
contamination to foods. (85UNeiin1snTIRgUA N Weiliiszylse

MINNONTENTNATUN 1 AN WIU. 8IU1T W.A.2522)
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NI 5 guanuazauyans/ Personal Hygiene (si)

5.1.2 $hwANdre1nve9seney laudu lumaidu/ They
shall keep the body clean such as keep fingernails short and

unpainted.

5.1.3 dailelviaze1annasenousuu iR wag Aenasain
v o oa a Y a & = = Y Y oA v
ﬂMNﬁﬁ\iWﬂ@ﬂLﬂLﬂﬂﬂ’]iUuLU@u i’JﬂJﬂﬂﬂiﬂJﬁ’JlliNll@@EN@’N@JE]I‘VT
ﬁsmﬂnﬂﬂfﬂﬂ'au ﬁ’JiJQQﬁE)/ They shall always wash their
hands before working or after touching sources of
contamination. Hands shall be washed thoroughly before

wearing gloves.

5.1.4 nsdlanugadefi duiasmsndedesegluaninanysal
azo1ngnavdnuaizindneagidudaemsidlaglinelfiAanis
Umﬁauﬁ’ummi/ Gloves that are coming into contact with
foods shall be intact, clean and sanitary. Gloves shall be
made of food grade materials that would not constitute

contamination into foods.

5.1.5 @uvuInAa UKy N3oR1AguUNY YAnITar Ul ou wag
v o a wa & Y a o &
TOUMNEZ DN VUL U UAIUTITNEILUAUINAILANNDL T/
During working, a clean hat or hair-scarf/ net, clean apron or
cloth and clen shoes shall be worn. Face masks shall be worn

if necessary.
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NI 5 guanuazauyans/ Personal Hygiene (sia)

5.1.6 liv3lnae s liguyvdluvas e uay lithwedd
drudandluluus nande wu s esdsedu wiinuaglad
wqﬁmsuﬁmaﬁﬂﬁﬁmmsﬂuL%J”aqu{'mmi/ During operation,
they shall refrain from eating, drinking, smoking or behaviors
that could result in contamination to foods. Personal effects
such as jewelry, watches shall not be brough into production

areas.

5.1.7 gujuRaudunsineusuuiagseau g1 minzauLazll
n¥ngunsfineusy TuisufiRautediieuduauinuas
DY 19LATIAT A/ Personnel of each position shall be trained
with appropriate training course(s). Evidences of training
attendance shall be maintained. They shall strictly comply

with the signs and notices of hygienic practices.

SNad

5.2 #3smnsedeujuadmivdliiiedestunisudnddaim
sududoadnlvluusnamandedesiumsuudiow Procedures
or provisions to prevent contamination shall be implemented
toward persons who are not engaged in food processing and

going to enter production areas.




M19197 2 WigusudeimunnulsenIANTENTIvEsIsaEY UUN 420) w.e. 2563 sanauaalunsesvdyd@ions w.a. bbb 1384

aa a A A = a 2 o Y o
A0N1INAR Lﬂi@ﬂu@Lﬂﬁ@Ql'{ﬂUﬂqiwam WAL NITLNUITAYIDINIT UVDATUUALRNIS 1

Y o
varviualanig 1
dmsuniswanuiuslnalunvuzussaiuaain diussssuyia

WsoUwIIUsInA AHIUNITUATNIINTBY
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1. nsalnanuulnalun1vuzUsIINUAaEN waTUIUITITUYA
ANIUNTINATN131989 /Production of bottled drinking water

and natural mineral water by filtration process

1.1 §518971UNANIATIVIATIRAUAINUIAUN IV BIUHURNS
1 1 | I = 1< v [
9g19UpsUay 1 AT L‘WBLUusUayjaIUﬂ’ﬁ’e]@ﬂLL‘U‘Ui%‘U‘Uﬂ’]i‘US‘U
AN MU IATIAULTEINBLAZWLNZEL/ At least once a year,
physical and chemical qualities of raw water shall be tested
in laboratories in order to obtain information required for
designing of the appropriate and adequate water-treatment

systems.

1.2 ﬁﬂszmumsﬂ%’uamwﬁwﬁuLﬁaam%mmqéw%éﬁmﬁu
newdnszurunisuuamuamd (auausui) dmsy
n1sUFUAMNMEILT sTsuYAd asld vl arsusEneuddy
WA suuUas/ Where necessary, pretreatment of raw water shall be
performed in order to reduce initial load of microorganisms prior
subjected to further treatment systems. In a case of production of
natural mineral water, the methods of pretreatment shall not

jeopardize the essential compositions of the mineral water.
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1. nIAUNAAUIUILNATUMBULUTIRNTAETIN LAz ILssITUYIAT
WUN3INA 5 N19n989 /Production of bottled drinking water

and natural mineral water by filtration process (#8)

1.3 dnszuaunmsuiuaunmiinaninsaansunsienilegluinfu
Iegluszaunuasnsdugannaesnuingvuieiivun 1a3eeile
gunsainsUsuaun i ldnula duiusiuiudnsnisnds uwag

Aoeln1snsIaeulsEansann1svinauresgUnsalnisnyes

W39 ¥ eag 1Al naNe nSouduninNg v9ll n1sUsuAMAIN

(%
o

Y1us55suAdeslivnivaisusenevd A s sundas/
Water-treatment processes shall be established to eliminate
or reduce hazards in raw water to safe levels and that shall
comply with the relevant legal requirements. Equipment,

Devices and facilities for water treatment shall be functioning
properly and relate to production rate. Performances of the
equipment for filtration and disinfection being used shall be
periodically checked. Records shall be maintained. For the
case of production of natural mineral water, the methods of water-
treatment shall not jeopardize the essential compositions of the

mineral water.




FaMNRUARNIE 1
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1. nIANAAUIUILNATUMBULUTIANTAETEN LAz ILssITUYIAT
WUN3INA 5 N190989 /Production of bottled drinking water
and natural mineral water by filtration process (#9)

1.4 fin1sUeosnun15UuLl oug/ There shall be measures to
prevent post-contamination.

1.4.1 fmsvhenuavornnaza il ofluisduiaonnsluduneunis
U599 19U LA BSUTTY ¥UsTe enamnzasiludnuadilinelifa
nsUwd suasg A st unguiinesa/ Food contact surfaces of
the equipment used in a step of fillng such as filling
machines/ devices, dispensers shall be appropriately cleaned and
sanitized by the methods that shall not constitute contaminants
to the products. Records shall be maintained.

1.4.2 fanmsnistiosunsuuieuninnwusussy/ There shall
be measures to prevent contamination from packaging.

(1) mvuzussyrdaldldvaiass dnsvianuaverauay
ézhl,%aasmgﬂ?% wazilumsnistestunsuideunindndey
nE s Ezen wavsnd ey ﬂégﬁ’mfﬁami’q wazily
U339 U9/ Reusable packaging shall be washed and sanitized by

the valid procedures. Measures to protect the washed and sanitised
packaging from environmental postcontamination shall be carried
out, such as rinse containers with treated water and fill water
immediately.




JaAIUALRNIE 1
mm‘umswamu’mﬂnﬂ’LumﬂJu"Uiswﬂﬂaw U35 ITUTR
Wiotudauslng feunssudsnisnses
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1. nadirAninilnelunsuzussiitnai wasiussssuvAin
N33U35n13n5849 /Production of bottled drinking water and
natural mineral water by filtration process (#9)

(2) nuzussyadaliadadio nddeisoussysetinsmsdy
Tunstesriu M‘%E}ammiﬂuﬁjaueuaqmeuuzmiag wazhlUuTsiui/ Single-
used packaging shall be rinsed thoroughly by treated water. Otherwise,
other measures to reduce or prevent contamination from packaging shall
be carried out. Filling of treated water shall be done immediately.

1.4. 3 Uﬁﬂi‘u‘ﬁ@ﬂUiiﬁ]V]ﬁu@’]@ LLau’Jﬁﬂ’]i‘Uiiﬁ]ﬁﬁJﬁﬂﬂENﬂ‘Llﬂ’ﬁ‘U‘LlL'U’eJu
Q’]ﬂﬁQLL’J@a@N S mmumsaaamﬂwu ‘Uiiﬁmﬂﬂ%’)‘UiiﬂIﬂEﬁﬂiﬁ bbele
U@Nuﬂwumﬁmiﬂmmuﬂmﬂas[,mﬂmmiﬂumau/ Filling shall be done in
clean filling-rooms and in a manner that allows protection against
contamination from environment, such as operation done on a platform
with appropriate height above ground; fill water directly form
dispensers and immediately close a container after filled; closure shall

not constitute contamination.

1.4.4 mmiﬂamumsﬂmﬁ E’Juﬁl’mN‘U‘iiﬂ Iﬂ‘&JMENLLGNﬂWEJﬂ EJ’W]
ﬁ’JllN’m‘UL‘UEJu ﬁ’)lﬁ/ill')ﬂﬂall&lll N’]‘Uﬂﬂ’]ﬂ LLﬁuﬁ’NllEJ‘VlﬂﬂiﬁﬂEJULill
UjuRau LLaujJEJVLNﬁiJNﬁ‘UWﬂVﬁEJﬂWEJI‘LJJY]‘UL!UUii"\! Juegedon/
The minimum requirements or measures to prevent contamination
shall be applied toward the personnel engaged in the filling process,
which include wearing clean clothes, apron, hair net/cap and face mask,
regularly washing hands before start working, and avoid touching an
opening or inside of a container
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2. NSAINAALILIIUSINATINIUNTIUATN15NT89/Production of

edible ice by the filtration process

2.1 i ldndmiudeiauamuinssrudiduluauusene
NTENT19As130E 9719 2845 oeuud ¢ TnednaTiaseinng
WosuRmseeaieslar 1 ade dnsusuamamiifildudn
iudeivngan wudoartumssaminlnelunvususs iteain
M1uYe 1.2 Lay 1.3/ Water used for making ice shall possess
qualities as prescribed in the Ministry of Public Health regarding
edible ice. Water qualities testing shall be done by laboratories at
least once a year. The water-treatment processes described for
bottled drinking water as stated above in the paragraphs 1.2 and
1.3 shall be used to treat water for making ice.

2.2 msrdmiudewes Fesdlinnsmatosfumstuideus egratesd
nssudunseil/ A production of block ice shall apply the
measures to prevent post-contamination of which the following
minimum requirements shall be applied:

2.2.1 hilldaeavesiuds tidaiuds vethiiilenadudan
huda fedldihiiflumsguudeatuiildnaniuds nsdld
Fronldsuinilduassnnmiuareinvesensedaineg e
avaneuarTuiinua/ Water that is used for releasing the ice from
the ice cans, that is used for washing ice or that is possibly coming into
contact with ice shall possess qualities as same as water that is used
for making ice. Recirculated water shall be regularly replaced.
Cleanliness of water tanks or reservoirs shall be maintained.
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2. ASAINAALILIIUSINATINIUNTIUASN15NT89/Production of

edible ice by the filtration process (519)

2.2.2 uinduaninds Wy Humuaonwes AAITisdsmauds
‘l:l?’]LL‘ﬁ\‘ié?I’eN Lﬂ%@ﬂﬁﬂ%%@u%ﬁ%lfﬁﬂ ﬁﬂ?ﬁﬁ’]ﬂ?’]&lﬁ%@’]ﬂLLag"Zj"IL%@’EJEJI’N
aiaue Tuaiinnsnsdauson Wemunugudnumy
WA susesinazenndl Iianzusiay/ Any surface that is coming
into contact with ice such as platforms for dropping ice, ice
conveyers, ice cutting machines or crushers, shall be regularly
cleaned and sanitised. Restricted areas shall be determined with
provisions to control hysienic conditions such as change into clean

shoes dedicated for a specific area.

2.2.3 {EMsd e fin ua UTY vuds sgsgnavanualinelviin
N3 9w/ Conveying, cutting, crushing, packing and transportation
of ice shall be carried out in a hygienic manner and in such a way

that not cause contamination.

224 fanmsmatlostumstud sunnnuzuss neamznvue
vrruialdldvanenss wu nsdldnszaeuussguiouda fesdinmsdns
siiife Adviusis uasfusnueegnaudnunie/ Measures to prevent
contamination from packaging shall be implemented, in particular
that the multiple- use packaging such as nylon-sacks for contain ice

shall be washed, sanitized, dried and kept under hygienic conditions
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2. ASAINAALILIIUSINATINIUNTIUASN15NT89/Production of

edible ice by the filtration process (519)

225 fimsfestunstud sunndufianu Tnedesudsmeazern
a1 ud euammunequns d19aUn dradeonnadsneu
S’m‘dﬁ U#971/ The minimum requirements or measures to prevent
contamination shall be applied toward the workers, which include
wearing clean clothes, apron, hair net/ cap and face mask and

regularly washing hands before start working.

a 4

a B < = [ & o 1
2.3 MIndnuudseis AswdluinsnisUeasnunisiuidoutdn egns

Ky

Wowiln13aLiun1369/ A production of tube ice shall apply
the measures to prevent post-contamination of which the

following minimum requirements shall be applied:

2.3.1 ﬁmmmiﬂaﬂﬁ’umSUuLﬁaumﬂmﬂszﬁq Taglaniy
auzussgialdldnarsns wu nsdldnszasuussgrinuda dog
in13dns dnde dliurs uasifudnuiodegnaudnums/
Measures to prevent contamination from packaging shall be
implemented. The multiple- use packaging such as nylon-
sacks shall be washed, sanitized, dried and kept under

hygienic conditions.
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2. ASAINAALILIIUSINATINIUNTIUASN15NT89/Production of

edible ice by the filtration process (519)

SNad

232 ussluiesussafiazeuasiismsussdost unmsUudeuan
daunden 1y ﬁLwiuussa;qwmﬁu UTIRNAIVTIYnensaay
Taudnudl 38nsUandnlineliiansuuidew/ Filing shall be
done in clean filling-room sand in a manner that allows protection
against contamination from environment, such as operation done
on a platform with appropriate height above ground; fill the ice into
a container directly form dispensers and immediately close a

container after filled; closing practices shall not constitute

contamination.

233 fimstiestumsuudouanngussy Tnedosusameaven @i
ﬁuﬁauaawmﬂﬂqmu HUaUn a”wqﬁanﬂﬂ%gaﬁauﬁwﬁﬂ’ﬁmu
wazdlaliduliaunn1vusussy visenelun1vugussy/ The minimum
requirements or measures to prevent contamination shall be applied
toward the personnel engaged in the filling process, which include
wearing clean clothes, apron, hair net/cap and face mask, regularly
washing hands before start working, and avoid touching an opening

or inside of a container
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3. ﬁjm‘UﬂumsNaﬂa’lmi/ Food process control supervisor

3.1 fnsussssyeainaiuaednualdnes dWevmdhiidaauau
NISNAMND1115 (Food process control supervisor) Usga
aoufindn vinifigua arvgunseaaynguliidulaiy
nHuIY iauﬂ’jdmuaauﬁuﬁﬂmamuqm%zmumiwﬁm IGEL0N
ﬁmmﬂumamuqummﬁm I@aﬁué’ﬂgmmiaaum'muazef%%ﬁ]
ndnamsamuunmandaiiuilaaluneususseiileadn dius
5350917 waviudauslaafinaunssudsnisnses aand1ifnay
ALENIIUNITOMNSLaen nionthellneusuiilad udydlifu
didnauAuzNIIUNITaMITHAZE/ The personnel, so called
food process control supervisor, shall be assigned duties in
written to oversee and control all batches of food production
being undertaken at a food premise in order to ensure
compliance with the relevant regulations and to review
records regarding process control activities. The food process
control supervisor shall be qualified to perform

process control and maintain any evidence of successfully
completion of the training courses on process control
supervisor of bottled drinking water, natural mineral water
and edible ice which conducted by either the Food and Drug
Administration (FDA) or the training institutes accredited by
FDA.
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1. P135UUIUUAY/Incoming raw milk

1.1 fnmsnislunstestundeansunseanenufisugluiu
fulweyluszdufivasnde wavdudinua/There shall be the
measures to prevent or reduce risk of antimicrobial agents in
raw milk to safe levels. Records shall be maintained.

1.2 mmmsmﬂumimmummumaﬁlaumaLiumuiuuﬂuumu
bW a‘ﬂaqnumsaiwmiww wmumamwmau Gﬁﬂﬁ]ﬂﬁlﬁﬂﬂda@@ﬂ”ﬁ‘iﬂlﬂ]@
il amgim/There shall be measures to control the initial load
of microorganisms in raw milk in order to prevent production of
heat-stable toxins which may result in incomplete disinfection.

2. NIAVANNTTUIUNTHIALRDLSY

finsmuaunszuIunIarelsd Ingldanmniuasnamulsene
nsgnTNEIsaiaUi nendes vielidulummdninmsiiseusu
wazdlraensiesi e uslna wisuuinkg/Control of pasteurization
process Pasteurization process shall be controlled. Temperature
and time of pasteurization shall be in compliance with the values
as prescribed in the relevant Notifications of Ministry of Public
Health or as determined in the acceptable scientifically proven
procedures of pasteurization which provide safe products for

consumer. Appropriate records shall be maintained.
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2.1 nswiaelsduuulisagiosy/Batch pasteurization (51)

221 waomawelsd fgunsaliinsudau gndfes Tauls eehailes
fn1sanduns feil/a pasteurizer shall be equipped with
a complete and correct set of instruments so that it can function
properly. The followings are minimum requirements

(1) 13 psiio¥mgmn fdwiuTng amgigreda Andslusiumis
i anunsain g g Tudndasilug el feudmasnszoziian
vasmssinde wargumad HAnSasvERunTTUIUN IR A
Faaitssmsaiug Snsaouiisuegosday 1 ads uaziidhousng
fuiivhmsaeuiieu eSsanamvietuasuimungeudiouadadaluly
Fuvaiiiuld ¥t The thermometers for measuring reference
temperatures shall be installed at the locations where it can detect
the lowest temperature of the food while pasteurization run as well
as the temperature of the food after cooling section. The
thermometers shall be accurate and precise and it shall be
calibrated with a frequency of at least once a year. The calibration
tags showing the dates of the last or next calibration shall be
displayed at any position where it can be clearly observed.

(2) gunsaimu Anadlusiumisiivenzauielimudounszaeld
981991709/ The agitators shall be installed at appropriate locations
where it can facilitate uniform distribution of heat.
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2.1 nswiaaelsduuulisagiiosy/Batch pasteurization (51)

1.2 Imseuangaugduagiiainismiaaslsdlunniunisnin
WS oUUUNNHa/Temperature and time of pasteurization shall
be controlled for every production batch. Records shall be

maintaine

2.2 Mswidlaslsduuunaiilas/Continuous pasteurization

2.2.1 w3eanaelsd Tgunsalnasuiau gnses Tdnuls sginies
1n13aLHun1T Aell/A pasteurizer shall be equipped with
a complete and correct set of instruments so that it can function
properly. The followings are minimum requirements:
(1) wisewleingaumgidmiuingamniensds wu wesluilnesyila
Usovlu wiswia wesludwesuuunineanlgunsaldsdyaandu
WU RTD ¥3 @ RTD PT100 ¥3 8Themocouple %389 Unsadd uilansnsa
gouieuiinnuiiswsusludlaviaiientiu Aans o duvnisanving
VBV DA NN TN BU 1U1g NTTUIUNITANY UNA T UAZ AN
N IR UM INAAN NG R NTLUIUNTANYUNNH 19T U
eI sfas i osluvilinisluaves omnsUdsuutasluawinle
a & Ay €V 1 o g Y a v oA a Twy
Aansewdent ldauy sal liviliiAngedu Sesuanimwaind el
Tushundsnamailaig erugumgillaavidenta 0.5 ssrieaided
=] [ I 1 a IS ! a
w39 1 aspmiisuled uasliainaliiiiu 4 ssmwaduaneuiiuns

=~ ::4' o )~ =~ | aAgy
LLASHAIMULV BRI IILLL WY I@EJN WNaNIIEDUN UU@i@UﬂQﬁJGU'NV] IGUQ']U
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2.2 Msn1aLaalsduuunaiil 9/Continuous pasteurization

)

The reference temperature indicating devices such as a mercury-in-glass
thermometer, a digital thermometer that is equipped with the resistance
temperature detectors (RTD) or RTD PT100, or thermocouple. Other
devices may be used to measure temperature if their calibration results
indicate that they have 16 equal precision and accuracy to the reference
temperature devices. The indicating thermometers shall be installed to
the holding tube out prior to the cooling section and after the colling
section at any location where it shall not jeopardize a flow characteristic
of food which lead to incomplete pasteurization as well as not create
pockets. Display of the thernometers shall be located anywhere where
it is easy to read. The themmometer shall have divisions that are easily
readable to 0.5 degree Celsius or 1 degree Fahrenheit and whose scale
contains not more than 4 degrees Celsius per centimeter of graduated
scale. The themmometers shall be accurate and precise and that it shall

be calibrated with a frequency of at least once a year. The calioration




tags showing the dates of the last or next calibration shall be displayed
at any position where it can be dlearly observed.
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2.2 n15n1aLealsduuun atil 89/Continuous pasteurization

)

(2) gunsalvunngaumniidnlusiiusenauslvgunsaiinuas

[ |

dadnyeyreu (Sensor) AARY Q4 AUMUIAAT18VDIVIBAIQ UV T
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eunssanaaviotu asusmunaouiues s alulusum o il
Y911/ The automatic temperature recorders shall be equipped with
temperature sensors that are installed to the holding tube out prior to
the cooling section and after the colling section at any location where
it shall not jeopardize a flow characteristic of food which lead to
incomplete pasteurization as well as not create pockets. There shall be
a temperature recorder that receives signal from a temperature sensor.
Temperature values shall be automatically recorded of which the recorded

data shall not be forgery or modified. Before processing starts,
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2.2 n1sn1dLaalsduuunaLil 89/ Continuous pasteurization

(%8)

the automatic temperature recorders shall be adjusted to read
temperatures that agree as closely to and not be higher than the
reference thermometers.  Systems to prevent unauthorized
adjustment made to the automatic temperature recorders shall be
established. The automatic temperature recorders shall be accurate
and precise. At least once a year, the instruments shall be calibrated
with a calibration range covers all operating temperatures. It is
required to display a calibration tag for each one showing the last and
the next calibration dates. The calibration tags shall be displayed at

any position where it can be clearly observed.




(3) guUnsallAsufiantamsinadalusAnazsruuidoulunsd
RRIVRF dudfasdniniidimun lnvgunsalingaumaniiuazdedyaio
dlemuaunsvieuwesgUnsainsdsufianienisiua dosings
 fwvisaavhevesienigamnll danuifismsasiugy Tnsilna
nsaeufisuagnsieslos 1 ads Sthouanstuiiviinsasuiiioy
adaangavietunsuimunaeuiiiouafsdalulumumisiifuld
FaLau LLazﬁmmmiﬁaqﬁumiﬂ%’uLwiqmié?qmqmmﬁﬁmé’uima
filiilFsuounn nuialssuuifounsdoung wdnsusivdans
gdasninfifisus/The automatic flow-diversion devices and
alarming system dedicated for the event that pasteurization

temperature falls below the desired set levels.
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2.2 mMswiaaalsduuunalilas/Continuous pasteurization (f8)

The system shall be equipped with temperature sensors
installed into the end point of a temperature-holding tube and
it shall be accurate and precise requiring calibration done with
a frequency of at least once a year. It is required to display a
calibration tag for each device showing the dates of the last or
next calibration. The calibration tags shall be displayed at any
position where it can be clearly observed. Measures to prevent

unauthorized person to adjust the preset cut-in temperature




must be established. The alarming system shall be installed to
warn that pasteurization temperature falls below the desired
set levels

(4) gunsaimuAuaNsiva desflinnsnismuaunisuiuasy
§n31n13 et olallfiAnnisid saiuuluannd favun/Flow rate
regulators shall be implemented with the measures to control
alteration of flow rate so that it does not deviate from the set

parameter
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2.2 Msnialealsduuunaiilas/Continuous pasteurization (#g)

2.2.2 1113A3UA 19 U T 1azkIa1NIsNIaelsd nng unsuan
1158 ud'unI1u el a9 (Validation) veeniarlunisaae umg il
(Holding time) thazy 1" nia/Temperature and time of pasteurization
shall be controlled for all production batches. Holding time shall be

validated. Records shall be maintained.

2.3 n190529U52d 5 Annrswaealsy wasly L ud anvua

Tun1snsiava euNdnn ugl 19U N15AsIAeuled Waanwna 13e




Woseandina 13 8n15nTI9Y 83§ UNT & wav Ui n/Pasteurization
efficiency shall be monitored and employed to release the finished
products such as testing of phosphatase enzyme, peroxidase enzyme

or microbial qualities. Records shall be maintained.

3. n1sdaenuni1sUuilausn/Prevention of Post-contamination

3.1 ﬁmmmiﬂaaﬁumiﬂuﬂyaumﬂm%uzmi@ Ipgiimeiauazan
nssiude vise Wushwmeldaneidestunsludoveshamnge
AuAu3 0 1/ Measures to prevent contamination from packaging
shall be established. Where necessary, the packaging shall be
appropriately washed, sanitized or kept under conditions that permit

protection against contamination.
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3. n15Ua9nun15UuLU auein/Prevention of Post-contamination

(»9)

3.2 iMsvhAnuazeakazel W ol Ul dd Ul A sTud uneunds
N15Naaelsd U §9RNTOUTIY 1ATBIUTIY IUTTY TEUUNE
o N | (% d' ! 1 Y a ¥ I
ades egramnganludnwaed ldl nelitiianisvud ouasg

a o I3 v = .
NA BN UN LLagUUNNNa/Food contact surfaces that come into




contact with pasteurized milk such as storage tanks, filling
machines, milk dispensers, pipes shall be cleaned and sanitized.
Cleaning and sanitizing shall be appropriately taken in a manner
that does not cause contamination into products. Records shall

be maintained.

Aaqa e~

3.3 §38n15ussa i ld neliiAnnisuwd euaind wand o 1y
Juvuussg Ny Ussy 1niauTsylnensuasd and nviud
'ﬁmﬁ‘ﬂ@Nﬁﬂlﬂiﬂ"eﬂﬁlﬁmmiﬂmﬁau/Filling practices shall be done
in @ manner that does not result in contamination from
environment, for example, filling done on a platform with
appropriate height above ground; fill directly form dispensers and
immediately close a container after filled; closing shall not

constitute contamination.
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3. N1sUaInun1sUUU auen/Prevention of Post-contamination
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3.4 {15t estunisvud euning ussa nedosud snieazen
ansfiffuidion anvenn aqusa A sn uasdnsilonnasaieuda
UURnu Seliddudaunvisemelunvug ussy/Measures to prevent
contamination shall be applied toward the workers engaged in the
filling operations, which include wearing clean clothes, apron, hair
net/cap and face mask, regularly washing hands before start working,

and avoid touching an opening or inside of a container

3.5 A oen13AIuANE v TraaT el LA U 8 asrwaldya
HADALIAINIYNE ﬂiz‘U’JuﬂWi‘WWﬁLﬁ]@lisgﬂ’]iLﬁU%ﬂ‘lﬁ fNABMIUNIT
Yud s wazuiinua/The products temperature shall be maintained
at 8 degrees Celsius or below for the entire downstream processing
including the pasteurization outlet, storage and further

transportation. Records shall be maintained.
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q, I}:d'ﬂ’wﬂumiwﬁﬁmmi/Food process control supervisors

4.1 finsusisi sy amnad uanednuaidnws il oy i aduey
NNINAMDINT (Food process control supervisor) Uszan ad a0 HEn
yhmindi aua AuAuMsnaanngu Widulununguune ey
#oUTUINNITAUANNTEUIUMINES kagdowulnug Tunsaiuay
msudn Ineflvd ngunIsaoUN UaTd LS MENGATH ATUANNMIHER
wansariumseuuslaaviamaniiiunssuisand efeauseu
I@EJ%%WW&LQ@I?‘ZZ NENNUAULATIUNTOINITUALYN YT ONUIY
Anousuil e 7wl udineu ruenssunisesuaze/ The
personnel, so called food process control supervisor, shall be
assigned duties in written to oversee and control all batches of food
production being undertaken at a food premise in order to ensure
compliance with the relevant regulations and to review records
regarding process control activities. The food process control
supervisor shall be qualified to perform process control and maintain
any evidence of successfully completion of the training courses on
process control supervisor of production of Ready-to-Consume Milk
Products in Liquid Form using Pasteurization organized by either the
Food and Drug Administration (FDA) or the training institutes accredited
by FDA.
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1. n1sdudualrugnaas (Validation) wagn1sn1MuUA
NITUIUNITUNY 8A18AUTDY / Process validation and

scheduled process

1.1 ﬁ%é’ﬂgmmigugummgﬂéfaﬁ (Validation) ¥89n52UIUNNT
shdersrmuSeuiiismelumsilienmsUaendodamse feil
/ The evidences of thermal process validation in order to
prove that it is adequate to achieve commercial sterility of

foods shall be made available as follows:

¥ = =

1.1.1 NIMLANTDBIMITNAINITUTIY ABILII89IUNANITANEIN

q

[
=] 1% b4

aiunistaed fvuanszuiunisedenioniusou (Process
Authority ; PA) A1l

(1) MsAnwIN1INTEAYaUN I lUATRIE YR (Temperature

]
= ¥ (2

Distribution study) 19 n# IR 1UNa

Y
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1. n1sdudualrugnaas (Validation) wagn1sn1MuUA
NITUIUNITUNY 8A18AUTDY / Process validation and

scheduled process (§8)

(2) NMFANYINITWNIANIUAIUS DUIUNANA UM D195 (Heat

'
= 4 v

Penetration study) M ansaaIn1uu%a

Y

a (% a (Y cal o a a A o N
ANNTZLALINUNARNUNVIINITHNANDIY baZLBUNITIUASULUAY

N391015 TR 99ANWT

Tidn1svaaaulnd s oA tdun1510AMUA UV IH N1WUA
AsTUINNSE LY afeAIL e 1wy n1swAnnanTaeilag n1s
\WasuwUastormuavesuan e vieidsunlasianiorwa
N1YULUIIY / Forin-container sterilization, reports of the
studies done by the process authorities (PA) shall be made
available as follows:

(1) Temperature distribution study for a new retort
installed shall be carried out on site by using the sound
scientific methods. Re-evaluation of temperature distribution or
actions in accordance with recommendation of the process
authorities shall be done for a retort of which any equipment
and facility are modified and that such modifications may

affect the retort performance.
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1. nsdudunal1ugnd as (Validation) wagn1sn1vum
NSYUUNISALY 8A8AI1US DU / Process validation and

scheduled process (s18)

(2) Heat penetration study shall be carried out by using
the sound scientific methods. The study shall employ factors
that are as same as those employed in the commercial
production. Re-evaluation of heat penetration or actions in
accordance with recommendation of the process authorities
shall be done if there is any changing of production-factors
such as produce new products, change product specifications

or change size and type of container.

1.1.2 psalnldnsniinsdudinsenvesaUaiaaearines Tuyay
S aax = @ a a o
NIASAIVANNTE RTINS Ingu ivemEn T auilalaense
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Studies of temperature distribution and heat penetration are
not required for a case that inhibition of germination of spores
of Clostridium botulinum is achieved by using the certain
processing that temperature of foods is directly measured
during sterilization runs. The reliable reference documents

showing that certain temperature and time of sterilization
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1. n1sdudualrugndas (Validation) wagn1sn1MuUA
NITUIUNITUNY B8R 28AMUTBY / Process validation and

scheduled process (59)

being operated for each product type can ensure commercial

sterility of foods shall be maintained.

1.1.3 NSENITU T 0AIUTEUUNITHAALASNITUTIUUUADALTD
(Aseptic processing and aseptic packaging systems) & 943

[

FIEIIUNANITANBILALNANFIUIINIUNITHILY 0A8TTA5N

[
=) a

winzan lngyinliasaidoifenisd Adudunislasginue
ﬂizU’Jumﬁfm'WLﬁyaﬁ’wmm%@u / For the aseptic processing
and packaging system, it is required to maintain the study
reports and evidences made by the process authorities
showing that the sterilization being operated is appropriate

and adequate to produce commercial sterile food:s.




1.1.4 Whnanslunisivuansyuaunisand edasanudou/
Scheduled process

(1) mswanesfifarudunsas mstmuanszuIunssge
shenrmdeusiosdnuaeliteduifnafualesvesgaunidmiu
Whsne leun aasansiiey Tuydtty (Clostridium botulinum)
Toglvien F, (Sterilizing value) laisindn 3 wnit wiensdlldidmuned

Dui@indu deaindngunisizinisin Samsimumuanuseu

MguvivIeginInalesvesnaeansiiioy Lunaty

Y o
YINTNRUALRNIE 3

a

dwsuniswanamnslumauzussyiitaadneiafifinanudu

¥
o v

NSAALATYRANUSUNTA NHIUNTTUATNISRNTBA8ANUSOU

TagvinliuaanLiaLdan15An

Fanmuanuenasatuliuiinansdongiung/
o ¢, ¥ o a Sy
nantnNeusn/ VaNINUR/ I1YaLLIYA NNDINT

WigULABIUTEANUTENIANTENTINEITITUGY

ARG RN

lLidonndag

1. nsdudunal1ugnd as (Validation) wagn1sn1vuA
N5TUAUNITANY 8RN 28A31USBY / Process validation and

scheduled process (59)

(1) For a processing of low acid food, a scheduled process
shall be established based on a study of which parameters
related to spores of the targeted microorganism which is
Clostridium botulinum are employed and the sterilizing value
(Fp) is at least 3 minutes. If other indicators are used, it shall
be indicated by sound scientific evidences showing that heat
resistant capacities of such indicators are equal or higher than

that of spores of Clostridium botulinum.




(2) MSHAMBIYINTN MINTTNT ST UL I SeNVBEUss Paaass A e
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A1BLABS LEARIR (Water activity; a,,) Y9991%19 A DIATNUA
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nsruIunsdenisanuseuluszAumanelsdiluegates
Woliiuladnanusoanusunand ogdunidivhliiialen
(pathogens) e luseduiiuaondereruslnamelsanmeldguds
W sEIBNMsmUAY Aedunsa-a Aesdunse-ansauna
(Equilibrium pH) v8Inans a9 Iuﬂsﬁﬁwﬁmﬁm%ﬁﬁuﬁaaﬁu

YouaL FAesszytaIngauazaamgiilunisiiviienisuiu

S X Tava ~ ax ' s aad
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YBIDINNT AIBLABTHOARIAFIAA (maximum water activity)
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1. nmsfuduadiugndas (Validation) uaznisniviun
NITUIUNITUNY aA28AUTBY / Process validation and

scheduled process (59)

(2) For a food processing that uses methods of inhibition
of germination of spores of Clostridium botulinum, such as
control pH or water activity (a,) of foods, a scheduled process
by means of pasteurization as a minimum requirement shall
be established in order to ensure that, under conditions used

to inhibit spore germination, pathogens are reduced to a




certain level that safe for consumer. The scheduled process
shall cover details of the methods used to inhibit germination
of C. botulinum spores such as methods to regulate pH and
equilibrium pH of foods, the certain retaining time and
temperature to obtain acidified food for a product containing
solid pieces and liquid portion, methods to regulate water

activity, maximum water activity of a product.

1.2 NSEINARDINITAIELAS 892 LY 85T UUMBLT B9 (Continuous
£ P Y] v Al &
process) fiasin1sduduanugniesvasiafldluniseduie /

For a continuous processing, sterilization time shall be validated.
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1. nsdudunal1ugnd as (Validation) wagn1sn1vum
N5TUAUNITAUNY 8RN 28A1USBYU / Process validation and

scheduled process (59)

1.3 nANTTUITNINER HHARABITAYIINTTUITNITNER TN MUA
(Scheduled Process; SP) uanednualdnusfisyyfenszuiunis
sntenieauseu Meladadeing (Critical factors) fasAiuAy
A 9 v I a o e A a [ & a %
dieliiiladudndusiemnsindnegluaniizUasnideidenism

(Commercial sterilization) uuiug uvesdadesing q Wi/ Food




producers shall establish the documented scheduled
process of all food processes showing details of the thermal
processes with critical factors to be controlled in order to
ensure commercial sterility of food products. Examples of
such critical factors such as:
- YHUALAZYUINVBINYULUSTY/ Size and type of container
- AP unIA-AeYeseWNS/ pH of the product
- @1uUI¥NOUNT 8gMIUBIDIM13/ Product composition or
formulation
- wilauarUTinavesingidetusimsild/ Types and quantity
of food additives used
- Amewmasueniinvose s/ Water activity (a,,) of product

9 v & o

a a a v 6
- Qquwimnmwwammm/ Storage temperature of the

product.
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1. n1sdudumalrugndase (Validation) wazn1sn1vum
ASLUIUNITAU LY BA 28A1US U / Process validation and

scheduled process (s18)

- J2989u 9 NlNafAaN1TENIUAUTOUVDI9INS/ Other factors
influenced on heat transfer characteristics of product
FeUadeIngaaeiuaulunseuiIunIsE LY of Nl Aol

SLAUANUUADAN TN UNS DLUUIIANIIN AAUA LU IHITUNE




msAnyvesinuanszuunsEdesisauiew/ The critical
control factors in practice shall provide safety level that is
equal or higher than those prescribed in the study reports
made by the process authorities.
dwiunsdlfiliasauauniseniefiaunsatngungives
wansasildlasnswazendoniude 1.1.2 Fesdarienaisuans
Iy Tngamgfivewdntasiuazedeuintoyngumssdn (batch)
pamdnLneinITInATangaL Wy S1utundadusiesunis
Wam sumiinstagamnd an¥eutoundowinie e/
For the processing that temperature of foods is directly
measured during sterilization runs as prescribed in 1.1.2, it is
required to establish the additional documented procedures

covering details of procedures to detect temperatures of a

sterilizer interior and foods for all production batches such as
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1. n1sdudumalrugndase (Validation) wazn1sn1vum
ASLUIUNITAU LY BA 28A1US U / Process validation and

scheduled process (s18)

number of products per batch, position of temperature

detection, cold spots of a sterilizer.




1.4 fimuanszuiunissndeseanuiou enaiuyeravionga
yananmhenuneluvdenisusniiiinimg armding uas
findesdiaifivane shwhitlumsAnvuasimuanszuaunssnde
dermudou sumssunleseingaiidnadenssndesasniou
AMSANUANTEUIUATTENT 881504 (Alternative process) Wag
dnauladnidunstundasasiidnsdeavulvannssuisnig
wAndifun TnedosdaaautAnariianuinrmaiusn fail /
The process authority may be a person or a group of people
from the internal or external organization who has expert
knowledge and adequate facilities to study and establish the
scheduled process including determination of the critical
factors affected thermal processing, alternative process
establishment and making decision on the products
produced from the deviated scheduled process. The process
authority shall possess qualifications, knowledge and skills as

follows:
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1. mﬁﬁua"umwgnm”ae (Validation) ®agn15NIAUA
ASTUAUNITANY 9M 28A1USBY / Process validation and

scheduled process (59)




1.4.1 unmsAnudusUSyees Suinermanin1sens
WAlUlaEN199IMS FAINTIUDIWNT QAAIMNTTUNEAT NI
Suﬁﬁmﬂ%umiaaﬂuﬁugm 3’1&1’360'1L?{aaﬁ’UﬂﬂiLLﬂigﬂawmi/
Completed Bachelor’s degree or higher in food sciences, food
technology, food engineering, agroindustry or other related

fields that food processing is taught.

1.4.2 dnangrunisasunukasd s amanansy nivun
ﬂi%‘U’J‘Llﬂ"IisZJIWL%@Gy‘lj’lEJﬂ’J’WlI%@‘U"mﬂﬁﬁ?ﬁﬂﬂ?ﬁﬂﬂd%ﬂiiﬂﬂ’]ﬁ@?%?ﬁ
waren iomiefneusuidinnuamgnssunsemnsuazenld
“'ZT”UUUQJ 714/ Holding certificates of successful completion in
the training courses on process authority organized by the
Food and Drug Administration (FDA) or the training institutes
accredited by FDA

1.4.3 fUsraunisallunisimvunnsyuiunised esaeaay
Youfidenndoswnunaulszinvemsfianuegsellommaiiy
WNNg#U/ Having appropriate experiences in establishment of
scheduled processes in respect to a food category being

studied
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2. miﬂ’wﬂuﬂiw’mmiwﬁﬂ / Process control

nswdnenslunvurussentaaidnviafidanundunsasuas
siafiuSunsairuns i mesdefennteuleilvvasnide
Fann3An ynnssuisnisnandestuiiunisail/ Processing of
low acid and acidified foods packaged in hermetically sealed
containers that employs thermal processing to produce
commercial sterility shall take following activities:

2.1 fimsmunuuagasasuiladeingeliduluaiimunl il
lonansnssInisnanditmue Wy dminussy Sasduna
UeUsEnd Tnason1sunsniuaudoulue s wu wil
ity Yevinamioomslunivurussaainudunsa-andy
91113 (pH) n3oAneIReTLoAATA (a,) gunndiiudures
NAR S uginaunsE LT e (Initial Temperature; IT) gun)iuay
natlunisside Fuedesdieildmunuuaramaaoudesian
\ansawazuiug wiendufinua/ The critical factors shall be
controlled and monitored to ensure compliance with the
requirements specified in the scheduled process such as
volume, fill-in weight, ratio of some ingredient added that
may affect heat penetration of a product such as starch and
oil, headspace of filled product containers, pH or water activity
(a,,) of foods, initial product temperature, sterilization time and

temperature. All equipment
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2. MIAIWANNTTUIUNNIHER / Process control (71)

employed to control and monitor the critical factors shall be

accurate and precise. Records shall be maintained.

2.2 flﬂ’15@]5’3ﬁ]ﬂ@Uﬂ’J’]@JﬂMgiﬂiﬂJ@ﬂi@ﬁlNﬁﬂ FNUHUDINIYUY
Uiif\m’mwﬁ'ﬂ?“zﬂma #41l/ Quality of seam/seal/closure and
defects of containers shall be examined by the accepted

scientific methodologies.

2.2.1 mans1afidadaeanem (Visual test) ag e aeetios
N 30 UM FENIWNITHER NTEAUANUMUIZANVDIINRINITHER
wagUuN nWa/ Visual tests shall be regularly performed during
processing runs at a minimum frequency of 30-minute interval
or at an appropriate frequency depending on production

capacity. Records shall be maintained.

222 m‘m%aumm&muﬂmﬁﬁammLlfﬁﬂLL'iaéuaﬂ‘iasmﬁﬂmm?ﬁﬁ
wanza Wiusinsdl) Wuszee 9 egradesnn 4 Galus vieay
AU ZANYDINIAINITNA S WazUunnua/ The quality or
integrity of seams/ seals/closures shall be regularly tested by
appropriate methods (as the case may be) at a minimum

frequency of 4-hour interval or at an appropriate frequency




depending on production capacity. Records shall be

maintained.
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2. MIAWANNTTUIUNNIHER / Process control (#19)

Tunsdlfinuarnufinunfveanisdandnns oud ofin1susu
wilunsefinmsfndnvenes elanin asdedinstuiinenufinund
waznsuily sauvi el uennd el i wud i ynioen
Wi enI9EeUT I oLl unseg 1y ausell/ Corrections
and records shall be done when any fault of
seam/seal/closure is found or when a sealing/closure device
is modified or jammed. The products produced within the
period of discovery of the fault shall be separated and

re-assessed or taken with further appropriate actions.

2.3 fnesnisaifiunstundnsaailuannefiianisdesuures
NSPUIUNISHAR (Process deviation) lannssa3snmsudsfifviun
WiouUUNnNKa / Measures shall be implemented toward all
products produced under the processing that deviates from

the scheduled process. Records shall be maintained.

2.4 1n15MUasudUNNAITAIVANNTEUIUNITHAR N1591LT0

a o ¢ v a aqvg ax a a
ansue waznismuaudadeingd ilulumunssuisnisudni

v =

Amun nelu 24 Galushaztufinug lneauaAunIsuan/ The




food process control supervisors shall review records of
process control, sterilization process and critical control
factors within 24 hours to ensure compliance with scheduled

processes. Records shall be maintained.
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2. MIAWANNTTUIUNNIHER / Process control (#19)

vV

] o <y [ ¢ o = o Yy A &
2.5 Nﬂ’]iLL@Q@\TU‘ﬂaqﬂiLUuaqﬁlaﬂwmaﬂi‘f}i VNN AU LU U

e

AIVANNITHENBIMT (Food process control supervisor) Usgdn
& anuiindn vimtiigua euaunisdsnnsulmnduluang
navaNgY i’mmzqmuaauﬁ’uﬁﬂmimuqmizmumimam TGERE
fiauslunisaivaunisndn Tnefindngiunisaeuniuuazd 159
nangAIAIUANNSHAND ST UN UL LTI Dnadnedndd
audunsndi nSerdausunsa ndTNIUANENTIINNS
pmsuaren nienuasilnousud I g udn Tl fudvnau
AMENITUNITDINTLAL YT / The personnel, so called food
process control supervisor, shall be assigned duties in written
to oversee food production undertaken at a food premise.
Such personnel shall be responsible for controlling of food
processing of all batches to comply with the relevant

regulations and reviewing of records regarding process control




activities. The food process control supervisor shall be
qualified to perform process control and maintain any
evidence of successfully completion of the training courses
on process control supervisor of production of low acid and
acidified foods packaged in hermetically sealed containers
organized by either the Food and Drug Administration (FDA)
or the training institutes accredited by FDA.
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3. n33u35n13vaeaUasvesnaansiaen lunddy /

Destruction of spores of Clostridium botulinum

3.1 nssudsnswanlagldiaTasainenieldniudu (Retorted
method) A83IN13AIVANNTLUIUNITA WY BAIEAIIUTOUA 8

dl' = = sa o & £% (% i Ql'
LAY NNV DN LNRHNTEUN MQUﬂimm"\]’]L‘UUQﬂ@@ﬂﬂiUﬂﬂu EJEﬂ‘L!ﬁﬂ’]W‘VI

a Y

THauld mudssnnveaedosinide vidonsmuidoulaigimun
nsvurumsendadasauieu eyl lunenumanisinw
nsnsreguvndluedosinge dWelviduloimansusfldt
nszurunIse g of s udousgeauy sailaed g Unsal
Aan ol LT”/ The thermal processes using retort shall be
controlled appropriately. Each retort shall be equipped with

the adequate and correct components that be functioning




properly. The components of a retort shall be completed to
meet standard of the retort model or the requirements
stated in a report of heat distribution study that established
by the process authorities. To ensure that food products are
completely sterilized through the thermal processes, the

following devices shall be employed:
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3. n33435n13vaeaUasvesnnaansiaeN lunddy /

Destruction of spores of Clostridium botulinum (#8)

3.1.1 mysiteamnnienmaurussy lneldiedessiidonsld
AU (Retorts) fipsilgunsalasuiiu gndes Tdaula agralosdl
AMsALuNNSHIl/ Retorts for in-container sterilization shall be
equipped with the following instruments which shall be
adequate, correct and function properly. The minimum
requirements are follows:

(1) w3 esilaTngumpddmiuingumgidaede 1y
wedludwmesviausonlunvauds wedludimesuuuiineads

gunsalasdayay1aaliuuu RTD vse RTD PT100 %38 Thermocouple 159




aUNTId U aNNTER U 8 UL AU g9l gl viaigunu 1ae

]
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a o

AnsansziwveaaneTiuliweiiniuntiaursountolaensa Tunsal
AfaRnszhelinyeimeusnd waiuriewl e Yomina1s el
yunadusuguinattedaiey 3/4 17 uariivesszungletivuin
Wurugudnaegiaiey 1/16 43 segludmunisiainse Tile
whululdnasnnnueniveinssilizveamesluiivesodaselia
1 dy IS . a 5 o \ A 1 14
pRaALIAINTELYe Haeuanina (display) Al iluiumiaionusnla
118 Brugumgillaazidenie 0.5 ssmwaldea vive 1 ssmwusulad
warllanalifiu 4 eswnwalsasowuiuns In1saeuifisunsounay
T 2 Ly A & = v A o =~
Pildnuegadeslay 1 a3e wazddheuansiuivinnsasuiiiey

AT 98 18 AT 83 UATUNINUAGBULY 8 U

AssanlUTudumsiila TR/
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3. n33435N13vaeaUasvesnaansiAeN lunddy /

Destruction of spores of Clostridium botulinum (#8)

The reference temperature indicating devices such as a
mercury- in- glass thermometer, a digital thermometer that is
equipped with the resistance temperature detectors (RTD) or RTD
PT100, or thermocouple. Other devices may be used to measure
temperature if their calibration results indicate that they have
equal precision and accuracy to the reference temperature

devices. A thermometer sensing bulb shall be directly inserted




into the retort shell. If the thermometer sensing bulb is placed in
a holder that is attached to the retort, the holder shall be made
of at least 3/4-inch-diameter pipe with 1/16-inch-diameter steam
bleeder mounted on a retort at a location where facilitates
continuous flow of steam to pass through the whole length of a
sensing bulb for all the times during processing runs. Display of
the indicating thermometers shall be located anywhere where it
is easy to read. The indicating thermometer shall have divisions
that are easily readable to 0.5 degree Celsius or 1 degree
Fahrenheit and whose scale contains not more than 4 degrees
Celsius per centimeter of graduated scale. The indicating
thermometers shall be calibrated with a frequency of at least
once a year. The calibration tags showing the dates of the last or
next calibration shall be displayed at any position where it can

be clearly observed.
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Destruction of spores of Clostridium botulinum (#?d)

(2) wvastuiingaunniidnludd dnsmduiingamaiiside
wusiwmaenyansldnungenqesivgamaiiuagaiiivunly
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Destruction of spores of Clostridium botulinum (#?d)

Automatic temperature recording devices shall be equipped with
chart recorders that have gridlines covered the operating ranges

of temperature and time specified in a scheduled process and be




read to less than 1 degree Celsius or 2 degrees Fahrenheit. Size
of a paper chart should be compatible with the recorder. In a
case that a blank paper chart is used, the recorder shall be able
to make gridlines and plot a time-temperature graph onto the
blank paper chart. Temperature shall be recorded at a minimum
frequency of 1-minute interval and may be recorded as digital
format. A means of preventing unauthorized changes to the
recorded temperatures shall be provided. Before processing
starts, the automatic temperature recorder shall be adjusted so
as to read temperature that agree as closely as possible to the
indicating thermometer but shall be not higher than the indicating
thermometer. Systems to prevent unauthorized adjustment
made to the automatic temperature recorders shall be
established. The automatic temperature recorders shall be
accurate and precise. At least once a year, the recorders shall be
calibrated with a calibration range that covers operating
temperatures. The calibration tags showing the date of the last
or next calibration shall be displayed at any position where it can

be clearly observed
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[

(3) gunsalnyuiBsudanansliaudou gunsalisudud uogd
Usziandanansliaanudeuiild wail/ Devices for circulation of
heating media The necessary devices used to promote circulation
of a heating medium shall be installed considering type of heating
medium used.

(3.1) Wleth fesiivesszunglenh unadurnugunansesns

198 3 fadwns (1/8 97) 31U 1 ¥09 Wusgrailes Ansclumiwnla

ngmuanansadunalalagde Ingagluiumigeanveunios

Y 9
[ 1%

Wo warnsetunuielowidn/ Steam Retorts are required to have
at least one bleeder of at least 3 mm-diameter (1/8 inch) tube.
The bleeder shall be installed in a manner that allows the
operator to easily observe its function. A bleeder shall be

installed in the top and opposite the steam entry of a retort.

(3.2) Wlounanania dasiadsinay weuszuuaun
Fodmvodlovuwarennie Woyaynaud oud e pauvhanReund/ Air
mixed steam A fan with alarm to indicate fan failure shall be
installed. A system to control proportion of steam and air shall
be installed. Air mixed steam A fan with alarm to indicate fan
failure shall be installed. A system to control proportion of steam

and air shall be installed.
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3. nssudsnsianeaUasvasnaaansiney Tuyaily / Destruction

of spores of Clostridium botulinum (%)

(3.3) Tuinfeuvian Feslounsaivdessuumudewminseudi
Wiesesianssidonudidvualy wu 19du vieldeniasn Tae
Andsludnunedivinliniansznegungiinigluniosinge ifuay
avliaye ﬁmiﬁ@ﬁaﬁmmmﬁamﬁa%w%mzuumguﬁamv‘imuﬁmﬂﬂﬁ
figunsoiuansszaut 1 ilensaadeuinnaonnsnderifousylusdui
yrumurUTIyTuULaelaitosndt 15 wuRnsvie 6 H Madlunsdiil
dnsuiuvasuisnsmyuisuidou desinis@nvinmanssang
arufouinandliiiuih fnmsnszaeeoamaianslusiosiidossns
mf’fn,ama/ Hot water immersion Devices or systems to promote
water circulation such as pumps or pressurized air shall be
adequately installed to meet requirements of sterilization.
Installation of such devices or systems shall be done in such a
manner that allows an even temperature distribution throughout
a retort. An alarm to indicate malfunction of water circulation
system shall be installed. Water level indicating devices shall be
installed to indicate that water level in the retort be maintained
during processing at a level of at least 15 centimeters or 6 inches
over the top layer of product containers. For the case when
changed water circulation system, heat distribution study shall be
carried out to indicate an even temperature distribution

throughout a retort.
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3. N554735N15%1a8aUBsVRIRARENS LAY Tuy&ty / Destruction

of spores of Clostridium botulinum (¢)

(3.4) Mirdouniu desiinisindsdumyuiouiou
demunushmmslva fnshnsgunsaliadansiva (Flow meten)
osinfounmyuidsulusunisiiuangay Sanuiismsusiug
Tnefiwanisasuifisuasounquiaeildauegeiosdas 1 ads
warditheuansuivhmsaeuifisunsaaaavie Tunsuimuaaay
ieuadsaldluswmisdidiilddaou fduanasiowdessuuilontu
nsdlsnsnsinavesindisuuvasiuaniimmunndeturny
WAaUNn®/ Hot water spray Hot water circulating pumps shall
be installed to control flow rate of hot water. A flow meters
shall be installed at an appropriate location to determine
flow rate of the circulating hot water. The flow meters shall
be precise and accurate and shall be calibrated for at least
once a year. The calibration range shall cover the operating
range. A calibration tag showing the date of the last or next
calibration shall be displayed at any position where the tag
is clearly observed. Alarm systems or precautions shall be
installed to indicate malfunction of the pumps or departure

of water flow rate from the preset rate.
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3. nssudsnsianeaUasvasnaaansiney luyaily / Destruction

of spores of Clostridium botulinum (#8)

(@) msldindesdndeneldanusuiildaududuiin Over-
pressure retorts) fpeflinsInAILFY (Pressure gauge) fifluun
duriumudnameniintneetion 4 41 Wislienildamu S
Foomlsaubends 2 Uoussemyis Sauiiswswsiug Suanis
aouifleunsounquisillinuedietionTay 1 At wasdithouans
fuiivhnsaeufisundsaranvie fursuimungeuiiieuadsdaly
Tustuwny 97 Wi wld TaLau/ Over-pressure retorts The over-
pressure retorts shall have pressure gauges. The pressure
gauge dial shall be of at least 4-inch-diameter to allow clearly
reading and its scale shall be readable to 2 pound-force per
square inch (psi). The pressure gauges shall be precise and
accurate. Calibration shall be taken at least once a year with
a calibration range covers the operating values. The
calibration tag showing the last or next calibration date shall
be displayed at any position where the tag is clearly

observed.
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3. nTsUBMIIaEaUasvasARRansIAEY TUNATA / Destruction

of spores of Clostridium botulinum (#@)

(5) n13l¥1a3 nesind aneldarududi sanuuuldnyunio
wasufivaizeinde flgUnsalAIuANTOUNITUYUNTBAIUSIVOS
3LAa oufivesnansaet Tunsdfildindeeindowvuroios
(Continuous retort) #asfigUnsaiAmIuANs RIS A8 WY
 sdustus futnanildlunisenid o/ Rotary/Reel and Spiral
Retorts Devices to control rotational speed of the reel or
speed of product movement shall be installed. The
continuous retorts shall be installed with devices to control

speed of a conveyer belt which is depend on sterilizing time.

3.2 NITUTTNITHANAIYIZUUNITHAALAZNITUTTIUUUUADALYD

/ Aseptic processing and aseptic packaging systems

3.2.1 Hunugiinisuin (Process flow diagram) Nuansfistady
a a v aa a a o

INANABDIAIUANAINNTIUITNIINAANN1UUA / The process
flow diagrams showing critical control factors as specified in

the scheduled process shall be established.
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3. nTsUBMIIaEaUasvasARRansIAEY TUNATA / Destruction

of spores of Clostridium botulinum (#@)

3.2.2 STUUNSNAALUUUADALYD (Aseptic processing system)
aeligunsalasudiugnees Tdauld sgredesidnisanidunis
A 11 / The aseptic processing systems shall be adequately
equipped with the devices which shall be complete, correct
and function properly. The minimum requirements are as
follows:

(1) 1T eedladnauunnid1miuing unniia1989 \u

5 a s a | 1% 5 a s aa a
wosludwesriausonluuwriunl meslulineiuuufineaiil
gunsaldsdeyanaaduluu RTD w3 RTD PT100 %58 Thermocouple

= e A = )~ PN I o Myve a

wsegUnIalduianunsaaeuisuiinnuiieswsaiuglaviaiiey
flu Anee o dunlsgavinevesiensumvgineudignssuiunig
angunail wagiwiaaINsinnssaslivinlinslnavesemis
WaguwladldauriliAnnisenenlaauysal livinliingadu
awilildansaansianuagealanifs Jesuanauainsslilu

Auvsgualadg erugungilaavidenis 0.5 sariwalgya




w38 1 sarnviisuled warllanaldiiu 4 esrwal@adouiiuns
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3. nIsUBMIIaEaUasvasARRansIAEY TUNATA / Destruction

of spores of Clostridium botulinum (#9)

The reference temperature indicating devices such as a
mercury-in-glass thermometer, a digital thermometer that is
equipped with the resistance temperature detectors (RTD) or
RTD PT100, or thermocouple. Other devices may be used to
measure temperature if their calibration results indicate that
they have equal precision and accuracy to the reference
temperature devices. The indicating thermometers shall be
installed to the holding tube out prior to the cooling section
and after the colling section at any location where it shall
not jeopardize a flow characteristic of food which lead to
incomplete sterilization as well as not create pockets that
makes it difficult to be cleaned thoroughly. The

thermometers shall be located anywhere where it is easy to




read. The thermometer shall have divisions that are easily
readable to 0.5 degree Celsius or 1 degree Fahrenheit and
whose scale contains not more than 4 degrees Celsius per
centimeter of graduated scale. The thermometers shall be
accurate and precise and that it shall be calibrated with a
frequency of at least once a year. The calibration tags
showing the dates of the last or next calibration shall be

displayed at any position where it can be clearly observed.

Y o
YINTNRUALRNIE 3

a

dwsuniswanamnslumauzussyiitaadneiafifinanudu

¥
o v

NSAALATYRANUSUNTA NHIUNTTUATNISRNTBA8ANUSOU

TagvinliuaanLiaLdan15An

Fanmuanuenasatuliuiinansdongiung/
o ¢, ¥ o a Sy
nantnNeusn/ VaNINUR/ I1YaLLIYA NNDINT

WigULABIUTEANUTENIANTENTINEITITUGY

ARG RN

lLidonndag

3. n33435N13vaeaUasvesnnvansiAeN lunddy /

Destruction of spores of Clostridium botulinum (#d)

(2) aunsalduiingamaiidnludf Uszneudiegunsalinuas
dadtyay1au (Sensor) ANAY QU M WNUIFANI8VDVIDAI NN

AowdgnIzUIUNITAN QaUnN ALNUIVDINTSAAG IR0 bl vinTer

(3
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Jostunisusuusians Asevaaaiossufinlaglaldsueynyn
wazfiauiiiansasiug lnednanisaeuiisuasounqueis
oumndiflénuetrsiiosTay 1 ada uariithe uansTufoudiivh
nsapuifisuafsgariglumuniedifulddaiau/ Automatic
temperature recording devices shall be equipped with
temperature sensors that are installed to the holding tube
out prior to the cooling section and after the colling section
at any location where it shall not jeopardize a flow
characteristic of food which lead to incomplete sterilization

as well as
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of spores of Clostridium botulinum (¢9)

not create pockets that makes it difficult to be cleaned
thoroughly. There shall be a temperature recorder that
receives signal from a temperature sensor. Temperature
values shall be automatically recorded of which the recorded
data shall not be forgery or modified. Before processing starts,
the automatic temperature recorders shall be adjusted to
read temperatures that agree as closely to and not be higher

than the reference thermometers. Systems to prevent




unauthorized adjustment made to the automatic
temperature recorders shall be established. The automatic
temperature recorders shall be accurate and precise. At least
once a year, the instruments shall be calibrated with a
calibration range covers all operating temperatures. It is
required to display a calibration tag for each one showing the
last and the next calibration dates. The calibration tags shall
be displayed at any position where it can be clearly

observed.
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3. nTsUBMIIaEaUasvasARRanTIAEY TUNATM / Destruction

of spores of Clostridium botulinum (#8)

(3) aunsalaruAudnsIN1siua (Timing/Metering pump)
wazaunsalindnsinasiua (Flow meter) lnsgunsalindnsn
A5 AR 9 ANULN B9ATILALLLUE Taadinan1saauLisUDena
v - o ~ o a o ~ o a
doslaz 1 A39 uasliouansiuivinnisaeuiiisunsiagavse
Juasuimuaasusuasatallusundsniulavaiau failly

nsdinlaiiinnsinngunsalindnsinisiva dedldluviia Positive




Displacement ‘171”'muqmé’m5’1mﬁiv1a1usdwmiszhL%‘ya (Heating
section) v §n15% Homogenizer &ailionansuananuduiug
5¥%719A910L5 950 U7 WA ugnsanislua/ Timing/Metering
pumps and flow meters The flow meters shall be precise and
accurate and it shall be calibrated at least once a year. The
calibration tag showing the last or next calibration date shall
be displayed at any position where the tag is clearly
observed. For the case that a flow meter is not installed, a
positive displacement pump such as a homogenizer shall be
installed to control flow rate in heating section during
sterilization runs requiring a document showing relationship

of revolution speed and flow rate.
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3. nTsUBMIIaeaUasvesnaaansiAey lunata / Destruction

of spores of Clostridium botulinum (#9)

(4) gunsaiaseaiududaundu (Back pressure device) Lile
Josfunsienuazidsuanuznatedule (flashing) V@98 1MILUA7D
flguvniigand 100 esmwadoa Fsoravilinissndeldauysal/
Back-pressure devices For a case that a processing requires the

use of temperatures in excess of 100 degrees Celsius, the back-




pressure devices shall be installed to prevent liquid foods from
boiling and turning to vapor (flashing) as it could lead to

incomplete sterilization.

(5) 9Un3aIAIUANAIINANIVBIAIUAUTENINHAA NI TRY
mMegaudatuiidsliimunisende nsdlldind swanideunuseu
Tnedou (ndirect heating) fifinsuanideuninudeussninamdndos
finunisel 1 oudanuil gl naunisand e (Product-to-product
regenerator) fimufissnsaudugn Tnefinanmsaeuiisvegaiosday 1
Af1 wawditheusns fuivnmsaeuiteusssdaavio funsusmnaeuiiioy
afadalulusum s Winlddaaw Differential pressure controllers
shall be installed for a case that product-to- product regenerator
is used to heat the cold unsterilized product entering the
sterilizer by means of an indirect heating system. The differential
pressure controllers shall be precise and accurate and it is
required calibration taken at least once a year. The calibration tag
showing the last or next calibration date shall be displayed at any

position where the tag is clearly observed.
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(6) gunsalivdsuiianienisivasalusia (Flow diversion
device, FDD) wagszuutiiou ietladefifiuasranisendenie
anmvaenid el snuuluannssuisnisand mvua foad
umsnstestunsuuusslaedilaildiueygyn gunsaiiaiade
fflnasonisandednnuniisinsaudug Inefinanisaeuiiioy
ogatioslay 1 Ay warlithouans Tufiviinisaouiiounssanan
wioTunsuinuaaouiiisuasadalulusundsiviulddaan/
Flow diversion devices (FDD) and alarm systems shall be
installed as precaution in the event of any factor influencing
sterilization or sterility condition deviates from those
specified in the scheduled process. A means of preventing
unauthorized adjustment made to the instrument shall be
provided. The instruments used to measure the factors
influencing sterilization shall be precise and accurate and
shall be calibrated at least once a year. The calibration tag
showing the last and next calibration date shall be displayed

at any position where the tag is clearly observed.
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3. nssudsnsianeaUasvasnaaansiney Tuyaily / Destruction

of spores of Clostridium botulinum (%)

3.2.3 finssndeiniesiouargunsainanan (Pre-sterilization) fi
AaRandeeiid 0919115 (Downstream equipment) 183 1N13
NAR warsnwan nUaenid oseninan1suan wazSutinua /
Equipment and utensils used in downstream processing shall
be sterilized before processing starts (pre-sterilization). Sterility

condition of such equipment/ utensils shall be maintained during

processing runs. Appropriate records shall be maintained.

[

3.2.4 lunsdlfisndudeafvinvindnsusifiesonsussyfosdn
198 Aseptic surge tank ﬁmimmuamwﬁ%’ﬂmamwﬂaamL%Ua
wazUuinua / Aseptic surge tanks shall be provided to store
the sterile products until aseptic filling. Sterility condition

shall be maintained. Appropriate records shall be maintained.

3.25 ssuumsmiﬁ;LLaz%mﬁmeUaam%a / Aseptic packaging

system

(1) Anssdensuzussgliegluandaonide Tasdinismuau
Jadui inadeUsedninmesnisandenivurussy Wuluanm
nssusn1swARTirue wawSufinua / Packaging shall be sterilized.
Factors influencing packaging sterilization efficiency shall be
controlled and complied with the scheduled process.

Appropriate records shall be maintained.
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3. N554735N15%1a8aUBsVRIRARENS LAY Tuy&ty / Destruction

of spores of Clostridium botulinum (¢)

(2) #38msvAuanIMUasnde (Aseptic zones) lusening

v a v & ada a a o
n15U553 wardadedngs Wduluaiunssudsniswdniininue
wagUuvnua / During operation of packaging, measures to
maintain the aseptic zones shall be implemented in compliance
with the scheduled process. Appropriate records shall be

maintained.

3.2.6 Imafuinuindnfausigavinegiamnyay Weteafulaly
Aarudsmeuazvuilousuiansdoundsls / The finished
products shall be stored appropriately to avoid damage to
finished products which would lead to contamination and

deterioration.

4. n35uA5N138UgIN15senvesaUasAnRanIAY Tunaty /
Processing Control by inactivation of germination of

Clostridium botulinum spores

4.1 35n15dudan1ssanvasavasaavansiney Tuyaty /
Methods of inactivation of germination of Clostridium

botulinum spores
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4. n3suiFnsdudeniseanvasavasaasansiae luyaty /
Processing Control by inactivation of germination of

Clostridium botulinum spores (§18)

4.1.1 33n1s5Ufunsn desdiienarsiunouisnisusunsn niourissey
JadvingeilAvaiunisusunsn nsdudaetng MInsI9aeU LAy
tuiinnanisasadeuAnnudunsa-ane auaudfivangau e
arvauldndan ue e unsa-a1saun ad
T3iifin 4.6 meluszeznaniiiivun / Acidification The equilibrium
pH of food products shall be maintained at not excess 4.6 within
a specified period of time. For this purpose, it is required to establish
the documented procedures regarding

acidification, in particular that it shall provide details of the
relevant critical factors influencing acidification, sampling and
testing methods. Records of pH testing taken at appropriated

frequency shall be maintained.

4.1.2 33n13AIUANAIBLABTLEARIA VB9R NS Hlenansiuneu
ABN1TAIVANAIBLADS HEARIAYBIDIMT Niounaseydadeingad
NEIU8s MIFUATI9E19 N139TINEU kA TUNNNANITATIAABUAIID

s aad aa - Y a o ea
WESUOARIAYBI01MNT MUANNTVINTaY WaAuANlNER Sl

Anlalliu 0.92 visemuANAIaWmaILeARIA YaseIMsliteunitdiie




T T
a a o o

LADT LOAM T/ VOI811M15A1d A (Minimum a,) 7

ARRARIALY lunauu asasyldlueimsiu 9
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4. n55uATN15GugIN1SeenvesaUatAnaansIAY Tunaty /
Processing Control by inactivation of germination of

Clostridium botulinum spores (sa)

/ Control of Water Activity of Low- Acid Foods Water
activity (a,,) of food products shall be maintained at a certain
level which is not excess 0.92 or lower than the minimum a,,
of the food that permits growth of Clostridium botulinum in
it. For this purpose, it is required to establish the documented
procedures given detailed methods to control aw of foods,
in particular that it shall provide details of the relevant critical
factors, sampling and testing methods. Records of aw testing

taken at appropriated frequency shall be maintained.

4.2 nssindadaeanudou dnsmusumssniedenudou
Frendessndefinzan fgunsaifisniugniesasutu eglu
anmildauld auuszianvenadesnde ieldiiulady
wAnSaafldrunisededisauioustnauysallnefigunsal
Fasioluil / Thermal processing the thermal processing using

sterilizing facilities shall be controlled appropriately. Each




model of sterilizing facility shall be adequately equipped with
the correct elements and be function properly. The following
devices shall be installed in order to ensure that food

products are completely sterilized through thermal processing:
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4. n33u3fn1sdugeniseanvasavasaasaniinen Tuyady /
Processing Control by inactivation of germination of

Clostridium botulinum spores (#d)

4.2.1 nsdsingaavs vi'%aszhLﬂ'z”iyaa'\miw%'auﬂwuwssq fe
i3 essindaneldainuduusseinia lnedesigunsaliiasudau
andes 1deuld ogadesfinisdniiunig fadl/ Sterilizing facilities
used at atmospheric pressure to sterilize foods or in-container
foods shall be adequately equipped with the correct

components and be functioning properly as follows:

(1) wn3esileTngamgll 1wy meslufivesvindulans vde
esiiogunsniduiifianuiaifioy seillaidndudesanslifinTossin
Holaonsa uslimsldadauiaududesaniloniaunnuazduiou
WdnszuIunisuan dessuguugiilaasidenta 0.5 ssriwaldua

=

30 1 aseusuled) wazdianaliiiu 4 esrwaloadowufiumns
fimnuigansawiug lngasuiisunsounauiunginldaiuegis
D 1 = o Ao =~ S N o

weelaz 1 A9 wazdthewansiuninisaeuiiisuasianganseiuasy

muunasuisuasadaluluduniaiiuladaian/ Thermometers




such as the bottom connected thermometers or other equivalent
instruments, shall have divisions that are easily readable to 0.5
degree Celsius (1 degree Fahrenheit) and whose scale contains

not more than 4.0 degrees Celsius per centimeter

Y o
YINTNRUALRNIE 3

a

dwsuniswanamnslumauzussyitaainysianiiaanudu

¥
o v

NSAALATYRANUSUNTA NHIUNTTUATNISRNTBA8ANUSOU

TagyliuaanLiaLdani1san

%’aﬁwuﬂm’mLanmiaﬂ’uLﬁuﬁuam%ngwmﬂ/
o ¢, ¥ o = Ay
nantnNaus/ YanINuUn/ I19aLDUA NNBINIT

WigULABIUTEANUTENIANTENTINEITITUGY

ARG RN

lLidonndag

4. n55UATN1sGUTIN1SeenvesaUaTAnRanSIAY Tunaty /
Processing Control by inactivation of germination of

Clostridium botulinum spores (¢9)

(17 degrees Fahrenheit per inch) of graduated scale. Such
thermometers are not required to be installed directly into
the sterilizing system. The thermometers made of glass
should not be used due to possibility of breaking and
contaminating food processing. The thermometers shall be
precise and accurate where it is required calibration taken at
least once a year. The calibration range shall cover the
operating temperatures. The calibration tag showing the last
or next calibration date shall be displayed at any position

where the tag is clearly observed.

(2) gunsalAruaudasnIwEIeNIY N3al7 MLAT 0eslLTe

wuusiaitles Feduiusiuanlaglunisdge/ Conveyor belt




speed controlling devices used in continuous sterilizers shall

associate with sterilizing time.

(3) gunsalniu dusun1sendeemIsvaielialuisa
nszaneANsoululas esd 1 olaegeviadslazauiaue/
Agitating devices shall be used for sterilizing of liquid foods

to ensure an even heat distribution throughout the sterilizers
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4. n35uA5N138UgIN15senvasalasAnRanIAY Tunaty /
Processing Control by inactivation of germination of

Clostridium botulinum spores (§19)

4.2.2 nsglgindaamiswal Inalda3asanranuusaiios

Y ¢ Y Y v Y ! Y o a o &
GIEN?LIQ‘LJﬂi&!‘VlﬂiUﬂ’JU anNndY SL“ZN’IUVL@ DYNUDYUNITANLUUNITAIU/
Continuous pasteurizers used for sterilizing of liquid foods
shall be adequately equipped with the correct elements and

functioning properly as follows:

2
g o 1

(1) wasilaYauastuiingumgiisnTusf@ fnds o duviisanying
V8I9AIRUMNN NEUENITUIUNTANUNYE UALALMUITDINT
AncaiadlaivinliinsinavesemsasuulasldauriliAnnsenide
filsianysalliviliiAngady Mudegumgifituiinaniedesdudin

gaunnddnludidedndifsuazligaininvesludmasilduans




gaunil lngsadiunnsmstdesiunisysuudddaednlidlasueunyn &
ANUNBIR IR TnedinanisauiiisunsauaquYeildauegng
D & a o Ao P & A W

weelay 1 A9 wazltewansiuninisaeuiiieuaisanganseiuasy
mrundauLiouns 18 alulus w9 i ula ¥aLau/ Automatic
temperature indicating devices and recorders shall be located at
the temperature holding section outlet prior cooling section in
such a way that it does not jeopardize the product flow as well

as does not create pockets which lead to incomplete sterilization.
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4. n35uA5N138UgIN15senvesalasAnRanIIAY Tunaty /
Processing Control by inactivation of germination of

Clostridium botulinum spores (§19)

The recorded temperatures shall agree as closely as possible
to and shall not be higher than the indicating thermometer.
A means of preventing unauthorized changes in the
adjustment shall be provided. The temperature recording
devices shall be precise and accurate where it is required
calibration taken at least once a year. The calibration range

shall cover the operating temperatures. The calibration tag




showing the last or next calibration date shall be displayed

at any position where the tag is clearly observed.

(2) aunsalilasuiianianisluadnludfuazszuuiiou e
U789 dnamneni1se1 o0 89 uuluannnssudSnsuanininum

=

funmsnistleatunisuiuudsnisdanlaedildldsueyan gunsal
Yafaui senswt ug lneduanisasuiisvet 1910
Uar 1 ade uneithouansfuiiviinisaeuifioundsdrganietunsy
svusdeuiisunssdalulusumiaiviulddaaw Flow diversion
devices (FDD) and alarm systems shall be installed as
precaution in the event of any factor influencing sterilization

deviates from those specified in the scheduled process.
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4. n35035n158UgIN1590nvasaUas ARRARTIA BN TuN AU /
Processing Control by inactivation of germination of

Clostridium botulinum spores (#18)

A means of preventing unauthorized changes in the adjustment
shall be provided. The FDD and alarm systems shall be precise
and accurate where it is required calibration taken at least once
a year. The calibration tag showing the last or next recent
calibration date shall be displayed at any position where the tag

is clearly observed.




(3) aUnsalAaUANTNIINITING #0ITUINTNITATUANNIT
UuwdesudnsinisinadieldiiAnnisidsauulvand dvualy
5513 MsHARTif e/ Flow rate regulators shall have measures
to control flow rate changes so that it shall not deviate from the

value prescribed in a scheduled process.

4.3 N15UTIYNI1YNAIN15U0Y 891415 / Packaging fill after

sterilization

431 fmahenuarenuazsnidenuiaduiaemslutuneundanse
Woewns 1y FainTaussy iwdetussy Wause ssuuviedides oghe
wanzauludnuaedlinoliiAansuud eunsduansdast uasiufinua,/
Surfaces that are coming into contact with foods after sterilization
such as storage tanks, filling machines, dispensers, pipes shall be
cleaned and sanitized appropriately in a manner that does not cause

contamination into food products. Records shall be maintained.
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4. n35035n158Ugen1590nvasaUasARaRTIA BN Tunauw /
Processing Control by inactivation of germination of

Clostridium botulinum spores (#18)

4.3.2 35n199 LN 1 UL UTIINBIMLTANLAENING LU a15LAll

98 S0N15MANNS U WU U1SeU U1 NISIEAINNSTRUYD
& A aa A A a '

91 TANYBNIVULUTTY ¥3035N158U 9 Nileuwin / Methods

used to sanitize packaging shall be appropriate and capable




to achieve complete sterilization of packaging such as chemical
disinfection, irradiation, heat treatments such as using hot
water, steam, using heated food content to sterilize packaging

or other equivalent methods.

433 Fmaussineliiameudeunndannde wu Swivuss
asniiu ussaniusTlaessuasdandniiud 35n1sTanin
wazauinededlineliinnsuuiou / Filling procedures shall
be done in a manner that permits protection against contamination
from environment such as operation done on a platform with
appropriate height above ground; fill food content directly form

dispensers and immediately close a container after filled; closure

and transportation shall not constitute contamination.
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4. n55uA5N15GUgIN15eenvesaUaTAnRanSIAY Tunaty /
Processing Control by inactivation of germination of

Clostridium botulinum spores (#d)




4.3.4 fnmsdestunsuulouandussy lnsdesudsneazenn
anuifutou aauvinn aquny fndan wazdnediennasinon
SuUfURau felidudauinvienislunivuzussy / Measures
to prevent contamination from workers who handle filling
shall be implemented, which include wearing clean clothes,
apron, hair net/cap and face mask, regularly washing hands
before start working, and avoid touching an opening or inside

of a container.




