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Code of Hygienic Practice for Fresh Fruits and Vegetables: CAC/RCP 53 -2 00 3. Codex
Alimentarius International Food Standards.

Hazard Analysis and Critical Control Point System. General Principle of Food Hygiene CXC 1-
1969. Codex Alimentarius International Food Standards.

Food Safety Management Systems — Requirements for any Organization in the Food Chain,
ISO 22000: 2018. International Standard Organization.

Global Standard for Food Safety Issue 8. British Retail Consortium.

International Food Standard; IFS

SQF Food Safety Code for Manufacturing: Edition 9 (2020). The Safe Quality Food

Institute.
The Food Safety System Certification 22000 (FSSC 22000) version 4.1 /version 5.
Foundation FSSC 22000.

Global GAP

® Global GAP. Integrated Farm Assurance ver.5.1 Control Points and Compliance
Criteria; Harvest and Post - Harvest (Product Handling) Activities

® Global GAP. Integrated Farm Assurance ver.5.2 Control Points and Compliance
Criteria; Harvest and Post - Harvest (Product Handling) Activities

® Global GAP. Integrated Farm Assurance ver53 - GFS Control Points and
Compliance Criteria; Harvest and Post - Harvest (Product Handling) Activities

® GLOBAL GAP - Produce Handling Assurance (PHA) version 1.2
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