
 

 

Receiving No. ………………….. 
Date                              . 

Product assessment for food registration Form 
 cow’s milk    flavored milk   milk products    fermented milk     

 ice-cream    food in sealed containers   beverages in sealed containers     

Data of products of premise name.................................................................  
1. Name of food in Thai.............................................................................................. ......................... 

..................................................................................................................................... ............................ 
2. Name of Food in foreign language (if any)............................................................................... 

............................................................................................................................. ................................ 
3. Food description.......................................................................................................................... 
4. Purpose of use  

⧠ Consume as general food  
⧠ Raw material for production of other foods include................ 
⧠ Others, please specify………………………………… 

5.  Direction of use            
⧠ Ready to consume  (continue to No.7)                      
⧠ Shall dissolve /dilute prior to consume (continue to No. 6)  
⧠ Cook or mix prior to consume (continue to No. 6))   
⧠ As ingredients in food production 

6. Product preparation method (per one unit of consumption or per one serving)  
Quantity of product : ................................gram        
Quantity of liquid   : ................................milliliter  
(specify kind of liquid :................................................ ) 

7. Type of packaging.....................................................................................................................  
............................................................................................................................. .................... 

8. Food category (as in Notification of the Ministry).................................................................. 
Food type (as in Notification of the Ministry)...................................................................... ... 
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Data of Products of premise (continued) 

9.  All ingredients in the product    

No. List of ingredients and Food Serial Number 
(as the case maybe) 

function quantity remark 

G FA FL AI 
        

        

        

        

        

        

        

        

        

        

 total     100%  

In case of food in sealed containers under Notification of Ministry of Public Health: Re Food in sealed containers      
: Drained weight................................% 
Food category as in Codex: ....................................................................................................................................................... 
 Function G (General) means ingredients used in general for production of foods such as sugar, salt, 

unmodified tapioca starch, etc. 
 FA (Food Additive) Means food additives proceed  to Form Sor Bor. 5-2  document of Checking for quantity  

of food additives used. 
 AI (Active Ingredient) Means vitamin, mineral, amino acids, herbs, extracts, synthetic substances, etc.   

If they are vitamin, mineral fill in Form Sor Bor. 5-3, if they are amino acid  fill in Form Sor 
Bor. 5-4,  and if they are herbs, extracts or synthetic substances  fill in Form Sor Bor.  5-5.  

 FL (Flavour) means flavoring agents shall specify food serial number or certify those ingredients 
used have followed legal requirements by having food serial number already             

Furthermore, “ingredient” used contained with mixture of substances such as Vitamin Premix, mixed food additive, flour 
premix, etc, shall be specified details by giving ingredients in recipes 100% or food serial number.   

10. Production methods  (specify by fact) 

(  ) Pasteurize                                                            (  ) Gaseous  
(  ) UHT                                                                    (  ) Reverse Osmosis (R.O.)                    
(  ) Sterilize                                                               (  ) Ultraviolet  
(  ) Frozen                                                                 (  ) Irradiation  
(  ) Ferment                                                              (  ) Pickle, cure                  
     Specify microorganisms.......................................           (  ) Ozone  
(  ) Other treatment methods, specify………………..…         (  ) Other methods, specify 
      ………………………………………………………..                           …………......................................……                                 

 

 

(Form Sor Bor. 5-1) 

 

Receiving No.                   .                   
Date …………………………………… 
           . 
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Data of Products of premise (continued) 

11. Foods under scope of the Notification of the Ministry of Public Health(No.349)   
B.E. 2555 (2012) including foods having characteristics in 5 conditions as follows: 
 (1) Food which passed through heat treatment to destroy or inhibit microorganisms 
growth before or after sealing; 
 (2) Low Acid Food  (pH > 4.6) or Acidified Food (pH ≤ 4.6) 
 (3) Water activity (aw) > 0.85 
 (4) Keep in hermetically sealed which can protect migration of air from outside to inside package  
 (5) Keep at room temperature 

If it falls in all conditions, completing details of item 11.1 to 11.4 is required. 

11.1 F0 (if low acid)...............................min 

11.2 pH.......................................................... 

11.3 duration for equilibrium pH (if acidified)..................................... 

11.4 water activity (aW) ........................................................... 

12. Shelf life..............................................at temperature...................................................... 

To certify that  

1. Above mentioned data are true and complied with law 

2. If there are any changes in any given data, Form Sor Bor. 6 together with 
evidences to support correction will be submitted.  

3. To deliver report of analysis of product qualities when first production or market.     
A copy such report shall be kept as evidences at production/importation premises. 

4. Preparation of documents which specified Manufacture profile and Product 
profile and being kept at production/importation premises under the 
Announcement of the Food and Drug Administration on Preparedness for 
supporting of food production/importation premises inspection. 

5. Acknowledge and implementing requirements and criteria for cancellation of 
food serial number under the regulation of Food and Drug Administration     
Re: procedures of Food Serial Numbers B.E………………………………………….. 

                                                              Sign........................................A business operator 

                                                                  (                                            ) 

                                                               Date..............................................................  

     

 

 

Receiving No.                   .                   
Date …………………………………… 
           . 
 

(Form Sor Bor. 5-1) 


