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Good Hygiene Practices (GHPs). General Principle of Food Hygiene CXC 1-1969.
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, I1SO 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.
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2.1 WINTFINENANTONINTFIUANUTENA

(1) Code of Hygienic Practice for Bottled/Packaged Drinking Waters. CAC/RCP 48-2001.
Codex Alimentarius International Food Standards.

(2) Code of Hygienic Practice for Collecting, Processing and Marketing of Natural
Mineral Waters. CAC/RCP 33-1985. Codex Alimentarius International Food
Standards.

(3) Hazard Analysis and Critical Control Point System Codex Alimentarius International
Food Standards.

(4) Food Safety Management Systems — Requirements for any Organization in the
Food Chain, I1SO 22000: 2018. International Standard Organization.

(5) Global Standard for Food Safety Issue 8. British Retail Consortium.

(6) International Food Standard (IFS)

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

(8) HACCP Code for Food Safety Programs. TQCSI HACCP CODE:2020. TQCS
International (Group) Pty Ltd (TQCSI)

(9) The Food Safety System Certification 22000 (FSSC 22000) version 4.1 /version 5.
Foundation FSSC 22000.
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(1) Code of Hygienic Practice for Milk and Milk Products. CAC/RCP 57-2004. Codex
Alimentarius International Food Standards.

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

(3) Food Safety Management Systems — Requirements for any Organization in the
Food Chain, I1SO 22000: 2018. International Standard Organization.

(4) Global Standard for Food Safety Issue 8. British Retail Consortium.

(5) International Food Standard (IFS)

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

(7) HACCP Code for Food Safety Programs. TQCSI HACCP CODE:2020. TQCS
International (Group) Pty Ltd (TQCSI)

(8) The Food Safety System Certification 22000 (FSSC 22000) version 4.1 /version 5.
Foundation FSSC 22000.
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4.1 WINTFIUANANTDNIATFIUAUTENA
(1) Code of Hygienic Practice for Low and Acidified Low Acid Canned Foods.
CAC/RCP 23- 1979. Codex Alimentarius International Food Standards.
(2) Code of Hygienic Practice for Aseptically Processed and Packaged Low Acid
Foods. CAC/RCP 40-1993. Codex Alimentarius International Food Standards.
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(3) Hazard Analysis and Critical Control Point System. General Principle of Food
Hygiene CXC 1- 1969. Codex Alimentarius International Food Standards.

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

(5) Global Standard for Food Safety Issue 8. British Retail Consortium.

(6) International Food Standard (IFS)

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

(9) HACCP Code for Food Safety Programs. TQCSI HACCP CODE:2020. TQCS
International (Group) Pty Ltd (TQCSI)

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