USDA Foreign Agricultural Service

GAIN Report

Global Agriculture Information Network

Template Version 2.09

Required Report - public distribution

Thailand
FAIRS Country

Annual

2006

Approved by:
Russ Nicely, Agricultural Attaché
U.S. Embassy, Bangkok

Prepared by:

Sakchai Preechajarn, Agricultural Specialist

Date: 8/1/2006
GAIN Report Number: TH6074

Report Highlights:

Updated on July 31, 2006. Section Updated: Food Laws (Section 1) on 1.3.1 Pre-marketing
Control and Other Regulations and Requirements (Section 6) on 6.6 Specific Control on
Unprocessed Meat and Carcasses and 6.7 Specific Control on Beef and Beef Products from

BSE-Affected Countries.

Includes PSD Changes: No
Includes Trade Matrix: No
Unscheduled Report
Bangkok [TH1]

[TH]



GAIN Report— TH6074 Page 2 of 46

DI S C L A IMER .o e 3
S0 2 3
SECTION 1: FOOD LAV S .ttt ettt ettt ettt ettt ettt e e 5
1.1 FOOd ACt OF B.E. 2522 (L1070 .uuiiiiiiiiii et ettt e et e e e e e aaae e e e aaaaaaaaaes 5
1.2 Prohibited FOod and SUDStaNCeS........ ..o 7
R = LYo T U] F= o] Y/ o o Y=Y o (161 7
1.3.1 Pre-marketing CoONtrol. .. .oooeii ittt eee e aaaaae e eeanaans 7
1.3.2 Post-marketing Control ... ... oo et iieea e eaeaas 13
1.3.3 Control of FOOd AQVEItiSING .....iiiiiiii i et iaaeaeeeeeeenns 13
SECTION 2: LABELING REQUIREMENTS ...t 14
2.1 Standard Labeling .....couioii it e 14
2.1.1 Labeling of Food Products Directly Sold to CONSUMErS......c.viviiiiiiiiiiieiiiaeennanns 14
2.1.2 Labeling of Food Products sold to Food Manufacturers as Production Ingredients. 15
D220 V10 1 & 1 W T o T = o = o o 15
220G T €117/ (@ N = o 1= 1 T 17
2.4 Thai Recommended Daily Intakes (Thai RDIS) ........uiiiiiiiiiiiiii e 18
2. LA e e 19
2.5.1 Nutritional Claim. .. ... et ettt 19
2.5.2 Health Claim . ... ettt ettt e 20
SECTION 3: PACKAGING AND CONTAINER REQUIREMENTS.......ooiiiiiiiiiiiiiiiiiiianas 20
SECTION 4: FOOD ADDITIVE REGULATIONS ..ottt ettt 20
SECTION 5: PESTICIDE AND OTHER CONTAMINANTS ...ttt 23
5.1 Food Containing PestiCide RESIAUES ...ttt eeeeeeeans 23
5.2 Food Containing Contaminants. . ... ...ttt eeeeeeeaaeaeeeaenn 23
SECTION 6: OTHER REGULATIONS AND REQUIREMENTS ......oiiiiiiiiiiiiiiiiiiiiiiieaas 23
LS I I o To ] = o] Y0 I =S € o 23
6.2 Shelf LongeVvity and PaCKaging ... ........ue ettt eeeeeeeeaaaaeeans 24
6.3 Product Samples and Mail Order ShipmeNts...........oiiiiiii e 24
6.4 Certification and Documentation ReqUIreMENTt...........oiiiiiiiii i aeaaaaeeanns 24
6.5 Import Control Under theTariff Rate Quota (TRQ).....cviiiiiiiii i eieeaaeaees 24
6.6 Specific Import Control on Animals and Animal Products..........cccciiiiiiiiiiiiiiiiinnn... 25
6.7 Specific Import Control on Beef and Beef Products from BSE-Affected Countries...... 26
6.8 Specific Import Control 0N Seafo0d........cvoiii i e 28
6.9 Specific Import Control on Fruits and Vegetables..........coiiiiiiiiiiiiiii i 28
SECTION 7: OTHER SPECIFIC STANDARDS .. i 29
4580 R T - 11 Y20 1= o 1= T Vo 29
A A [ ] g [0 o = 7= V=Y = T =T 29
RS T O e ) i 1= B o] 29
S I == T 1 0 29
SECTION 9: IMPORT PROCEDURES ... i e 30
1S I A O U] o] o o T 0TI 1 [ 30
9.2 Customs Clearance of Prepacked FOOAStUTS ......cooiiiiiiiiii et 31
SECTION 10: CONCLUSIONS /VRECOMMENDATIONS FOR U.S. EXPORTERS........... 31
APPENDIX A: MAJOR REGULATORY AGENCIES ... .o 33
APPENDIX B: LOCAL CON T A CT S -ttt e et e e e e e e e e aaaaaaaaaaans 37
U.S. GRAINS COUN L e e eeeeees 38
APPENDIX C: A FLOW CHART OF FOOD IMPORT LICENSE APPLICATION............. 40
APPENDIX D: THE APPLICATION FORM FOR PRODUCT IMPORT LICENSE............. 41
APPENDIX F: THE APPLICATION FORM FOR PRODUCT REGISTRATION............... 43
APPENDIX G: Documents Required for application Registration and Food Serial
[N 1 T 0 o] @ T 44
APPENDIX H: THE APPLICATION FORM FOR PRODUCT LABELING.............cooeee... 45
APPENDIX I: Documents Required for Applying for Label Approval and Food Serial
[N a0 1= S 46

UNCLASSIFIED USDA Foreign Agricultural Service



GAIN Report— TH6074 Page 3 of 46

THAILAND: FOOD AND AGRICULTURAL IMPORT REGULATIONS AND STANDARDS
(FAIRS)

DISCLAIMER

This report was prepared by the Office of Agricultural Affairs of the USDA/Foreign
Agricultural Service in Bangkok, Thailand for U.S. exporters of domestic food and
agricultural products. While every possible care has been taken in the preparation of this
report, information provided may no longer be complete nor as precise as some import
requirements are subject to frequent change. It is highly recommended that U.S. exporters
ensure that all necessary customs clearance requirements have been verified with local
authorities through your foreign importer before the sale conditions are finalized. FINAL
IMPORT APPROVAL OF ANY PRODUCT IS SUBJECT TO THE RULES AND REGULATIONS AS
INTERPRETED BY THE BORDER OFFICIALS AT THE TIME OF PRODUCT ENTRY.

Please contact this office if you have any comments, corrections or suggestions. The e-mail
address is agbangkok@usda.gov.

SUMMARY

Thailand’s food industry is governed by the Food Act of B.E. 2522 (1979) and subsequent
laws stipulated by the Ministry of Public Health. In general, imports of food for sale in the
kingdom require an import license and standard labeling according to domestic regulations.
Product registration is required only for specifically-controlled food. Some agencies of the
Ministry of Agriculture and Cooperatives monitor the importation of certain food products
such as meat, fruits and vegetables, through import permits and phytosanitary or sanitary
certificates. In addition, 23 agricultural commodities are subject to the tariff-rate-quota
system administered by the Ministry of Commerce.
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An overview of import procedures for foods into Thailand is indicated below:

Product Government Requirements/ Estimated Costs/Fees in Each
Agency Conditions for Import/ Length of Process
Sales Time in the
Process
1. Processed Food
1.1. Specifically- FDA 1. Import license 4 weeks 15,000 baht (US$ 370)
Controlled 2. Product Registration 4-8 weeks 5,000 baht (US$ 125)
3. Standard labeling 4-7 days Free
4. Other labeling may
Be required:
- Nutrition labeling 1-2 weeks 12,000 baht (US$ 300)
- GMO labeling Importer does a label/FDA monitors
1.2. Standardized FDA 1. Import license 4 weeks 2,000 baht (US$ 50)
2. Standard labeling 4-7 days Free
3. Other labeling may
Be required:
- Nutrition labeling Importer does a label/FDA monitors
- GMO labeling Importer does a label/FDA monitors
1.3. Food required FDA 1. Import license 1-2 weeks 2,000 baht (US$ 50)
to bear label 2. Standard labeling 4-7 days Free
3. Other labeling may
Be required:
- Nutrition labeling Importer does a label/FDA monitors
- GMO labeling Importer does a label/FDA monitors
1.4. General FDA 1. Import license 1-2 weeks 2,000 baht (US$ 50)

2. Other labeling may

Be required:
- Nutrition labeling Importer does a label/FDA monitors
- GMO labeling Importer does a label/FDA monitors
2. Meat and Department of 1. Import permit 1-2 weeks
carcasses Livestock 2. Health Certificate The certificate must be presented at
(Frozen or Ministry of arrival.
Chilled) Agriculture
3. Seafood (Frozen FDA Import license 3-15 days 15,000 baht (US$ 375)
or Chilled)
4. Fruit and Department of 1. Import permit 1-3 weeks 50 baht (US$ 1)
vegetable Agriculture
Ministry of 2. Phytosanitary The certificate must be presented at
Aariculture shipment
Certificate arrival.
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SECTION 1: FOOD LAWS

The food laws and regulations governing the Thai food industry are confined to the scope of
the Food Act of B.E. 2522 (1979). The Ministry of Public Health is designated by law to
take executive charge of the Act. Food control activities are the responsibility of the Food
and Drug Administration (FDA), which is a department of the Ministry of Public Health.

The Food Control Division, under the FDA, is responsible for the control of licensing of local
manufacturing and importation of food products, registration of specifically-controlled food,
and food labeling. Standard requirements for specifically-controlled food and codes of
hygienic practices as guidelines for domestic manufacturers and importers are elaborated,
handled, and periodically issued in Ministerial Notifications by the FDA’s Food Control
Division.

1.1 Food Act of B.E. 2522 (1979)

The Food Act of B.E. 2522 (1979) remains in effect. The Act defines the word “Food” as
edible items and those which sustain life, including:

(a) Substances that can be eaten, drunk, dissolved in the mouth or induced into the
body by mouth, no matter in what form, but not including medicine, psychotropic and
narcotic substances.

(b) Substances intended for use or to be used as ingredients in the production of food
including food additives, coloring and flavoring materials.

The Act classifies food into four categories as listed in the following table.

1. Specifically-controlled food - the category for which registration is required. Legal
provisions are established regarding standard quality, specifications, packaging and labeling
requirements, as well as other aspects of good manufacturing practice. At present, 17
types of food have been listed in this category.

2. Standardized food - the category for which quality standards will be defined by
regulations. Food in this category is mainly locally produced food from small-scale or
household industry. The main objective is b facilitate and encourage food producers on
upgrading or at least maintaining hygienic quality of their products. Standardized food does
not require registration but its quality and labeling have to meet the standard requirements
as specified in the Notification of the Ministry of Public Health. There are 27 types of food in
this category.

3. Food required to bear standard labels - the category which needs less-restricted
control than the first two categories, as food under this category exposes a low risk of
hazard to consumers’ health. There are 12 items of food in this category.

4. General food - food either raw, or cooked, preserved or non-preserved, processed or
non-processed, if they are not listed under category 1, 2, or 3 will be considered as general
food. Although registrations are not required, general food products are controlled and
monitored on hygiene, safety, labeling and advertisement.
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Food Category

No. Type of Food Remarks
1. Specifically-Controlled Food For food imports for sale, import
license, product registration and
labeling approval are needed.
1. Food in Sealed Containers
2. Sodium Cyclamate and Food
Containing Sodium Cyclamate
3. Modified Milk for Infants
4. Flavored Milk
5. Cultured Milk
6. Milk
7. Drinking Water in Sealed
Containers
8. Ice
9. Other Milk Products
10. Food Additives
11. Food Enhancers
12. Food Color
13. Infant Food
14. Food for Weight Control
15. Supplementary Food for Infant
and Children
16. Food in Sealed Containers
17. Ice Cream
. Standardized Food For food imports for sale, import
license and labeling approval are
needed. As for table salt, no labeling
approval is needed.
10 Coffee
20 Table Salt
30 Fortified Rice
40 Quicklime Soaked Egg
50 Cream
60 Mineral Drinks
70 Chocolate
80 Tea
9. Some Particular Sauces
10. Soybean Milk in Sealed
Containers
11. Vinegar
12. Peanut Oil
13. Coconut Oil
14. Palm Oil
15. Butter Oil
16. Edible Oil Derived from Animal or
Vegetable
17. Fish Sauce
18. Mineral Water
19. Butter
20. Honey
21. Cheese
22. Margarine
23. Ghee
24. Products from the hydrolysis or
fermentation of soybean protein
25. Jam, Jelly, and Marmalade in
Sealed Containers
26. Royal Jelly and Royal Jelly
Products
27. Semi-Processed Food

UNCLASSIFIED
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11 Food Required to Bear . For food imports for sale, import
Standard Labels license and labeling approval are
required.
1. Bread
2. Sauce in Sealed Containers
3. Seasoning Salted Water
4. Husked Rice Flour
5. Garlic Products
6. Processed Meat Products
7. Flavoring Agents
8. Processed Agar and Jelly
9. Chewing Gums and Candies
10. Processed Food Ready for
Consumption
11. Food Used for Special Purpose
12. Irradiated Food
1V. General Food ‘ For food imports for sale, import
license and labeling approval are
required.

The food products listed above have standard requirements announced by the Ministry of
Public Health in the Ministerial Notifications. Also, there are other Ministerial Notifications
concerning control aspects of other items associated with food. Among these are Quality
Standards of Food Containers, Plastic Containers, Feeding Bottles, Labeling Requirements
and Nutrition Labeling.

1.2 Prohibited Food and Substances

(1) Substances prohibited to be manufactured, imported or sold: Dulcin, cyclamic acid and
its salts, AF-2 (Furylframide), potassium bromate, food containing Daminozide (Succinic
acid 2, 2-dimethyl hydrazide). Except for export: sodium cyclamate, stevia.

(2) Food prohibited to be manufactured, imported, or sold: corn and corn products with Cry
9C DNA Sequence.

(3) Food prohibited to be imported or sold: (a) food of which declared "expiration date" or
"best before date" has been passed; (b) beef and beef products from Great Britain,
Portugal, France, lIreland, Switzerland, Belgium, Germany, Netherlands, Denmark, Italy,
Liechtenstein, Luxembourg, Spain, Czech Republic, Greece, Japan, Slovakia, Slovenia,
Austria, Finland, Israel, Poland, Canada (July 2003), and U.S.A. (December 26, 2003).

(4) Substances prohibited to be used as ingredients in food: see the negative list of food
additives in Section 4.

1.3 Regulatory Procedures

While some of the following information does not specifically apply to U.S. exporters, the
following will be levied upon importers of products, including U.S. products. The principles
of the regulatory procedures for food involve the following aspects.

1.3.1 Pre-marketing Control

Activities at this stage are the responsibility of the Food Control Division.

(A) Establishment of food standards and manufacturing requirements

UNCLASSIFIED USDA Foreign Agricultural Service
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The established standards as supervised by the subcommittee on food standards
and local manufacturing requirements are minimum acceptable requirements.

(B) Control of food manufacturing

Local food manufacturers must apply for a license prior to proceeding with their
business. Plant layouts must be submitted for approval to the Thai FDA’'s Food
Control Division. The FDA inspectors will then visit and inspect the plant before a
manufacturing license can be issued. It is the responsibility of the licensee to
renew the license every three years.

© Control of food importation

A license is required for importing food for sale in the country. A licensee may
import various kinds of food provided that the Office of Food and Drug
Administration approve them. FDA inspectors will visit and examine the
appropriateness of the designated storage place or warehouse before a license is
issued. A license to import must be renewed every three years.

A temporary import license will be needed for occasional import of food i.e. for
exhibition. An exemption will be granted only for the import of food samples for
laboratory test and consideration for purchase. The details in applying an import
license are provided in the appendixes of the report, including a flow chart of
import license procedures (Appendix C), the application form for importing food
into Thailand and documents required in applying an import license (Appendix
D).

(D) Food product registration

Importers of food products deemed to be specifically-controlled food are required
to register the products before importation for sale. However, exemptions are
granted for products imported directly by food service outlets and manufacturers
for their own use as ingredients or materials for food processing.

Applications for product registration should be submitted to the Food Control
Division, FDA. For those residing outside the Bangkok Metropolitan area,
applications can be submitted to the concerned Provincial Office of Public Health.

The approximate amount of time required for product registration, starting from
submitting the application, is about one month. However, delays are usually
caused by inaccurate or unacceptable details in the documents. There is little
chance for registering a product unless the manufacturer or exporter provides the
necessary details required by the FDA.

The following details are needed for product registration:

- Name and type of food

- Characteristics of food (in accordance with the food analysis report)
- Type and size of container/packing

- Name and quantity of the ingredients in the food

- Manufacturing process

- Name of producer and place of production

With the application, an importer must attach labels (both foreign and Thai
language labels), result of analysis of the food (not over one year) by a

UNCLASSIFIED USDA Foreign Agricultural Service
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government laboratory or institution specified by the FDA, and other required
materials dependent on the types of food. For imported food products, the
results of food analysis from the government or accredited laboratory in the
manufacturer’'s country are acceptable. A food sample is required for FDA’s
inspection.

Documents showing the formulas and manufacturing processes from the
manufacturer or exporter are required for certain types of food, e.g. infant food,
baby food supplements, medical food, and food for special purposes.

Clinical data that show that the product brings about desired results as indicated
and is safe for consumption is required in the case of medicinal food, food for
special purposes, and food for weight control. Such information must have
already been published in a reliable professional journal.

A certificate from the exporter’'s home country government authority may be
needed for food supplements in the form of mixture and novelty food in order to
certify that such food is being sold as food in the manufacturer’s country.

Once a product license is granted, it shall be valid ad infinitum, but can be
revoked by the Minister of Health if found later that the details of food do not
conform to the details in the approved food recipe or is adulterated or unsafe for
consumption.

A translated copy of the product registration application form, translated from
Thai, is provided in Appendix C. Note that the application form must be
submitted in Thai. The standard fee for a product license is THB 5,000
(approximately USD 125), in addition to another fee for official laboratory testing.

A food product, either manufactured or imported, if categorized as specifically-
controlled food, must be registered. Analytical results for the product as well as
details on manufacturing processes and its ingredients must be submitted along
with an application for registration.

The details of applying for food product registration are provided in appendixes of
the report, including a flow chart of product registration and product labeling
procedures (Appendix E), the application form of product registration (Appendix
F), and documents required in applying product registration (Appendix G).

(BE) Control of food labeling

Imported food products, which are categorized as specifically-controlled food,
standardized food, and food required to bear labels, are required to bear
standard labels. More details on the standard label requirements are provided in
Section 2. In addition, this report provides a flow chart of product registration
and product labeling procedures (Appendix E), the application form for product
labeling (Appendix H), and the documents required in applying for a product label
(Appendix ).

) Control of nutrition labeling

Nutrition labeling is also required for some specific products. More details on the
standard label requirements are discussed in Section 2.

((©)) The requirement of Good Manufacturing Practice

UNCLASSIFIED USDA Foreign Agricultural Service
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Since July 24, 2003, the Ministerial Notification No. 193, B.E. 2543 (2000),
Titled "Method of Food Manufacturing and Equipment for Manufacturing Food and
Food Storage", has been applied to all domestic manufacturers and foreign
suppliers of 54 types of products.

The covered products under this regulation are listed as follows:

CoNoohwNE

Infant food and uniform food for infant and children

Supplementary food for infant and children

Modified milk for infant and uniform modified milk for infant and children
Ice

Drinking water in sealed containers

Beverage in sealed containers

Food in sealed containers

Cow’s milk

Cultured milk

. Ice cream

. Flavored milk

. Milk products

. Food additives

. Food color

. Food flavoring substances

. Sodium cyclamate and food containing sodium cyclamate
. Food for weight control

. Tea

. Coffee

. Fish sauce

. Water by-products from manufacturing of monosodium glutamate
. Natural mineral water

. Vinegar

. Edible oil and fat derived from animal or vegetable

. Peanut oil

. Cream

. Butter oil

. Butter

. Cheese

. Ghee

. Margarine

. Semi-processed food

. Some particular sauces

. Palm oil

. Coconut oil

. Mineral drink

. Soybean milk in sealed containers

. Chocolate

. Jam, jelly, marmalade in sealed containers

. Food for special purpose

. Quicklime soaked egg

. Royal jelly and Royal jelly products

. Products from the hydrolysis or fermentation of soybean protein
. Honey (except where the place of manufacturing does not fall under the description of a factory

under the law-governing factory

. Fortified rice

. Brown rice flour

. Salted water for food flavoring
. Sauce in sealed containers

. Bread

. Gum and candy

. Processed agar and jelly

. Garlic products

. Flavor and scent additives

. Frozen food

Domestic manufacturers of these products are obligated to comply with the

UNCLASSIFIED USDA Foreign Agricultural Service
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method of food manufacturing, tools and equipment for manufacturing food, and
food storage according to the Good Practice in Food Manufacturing governing
general sanitation. Meanwhile, any importer of the covered products must
present an equivalent certificate of GMP for certain factories or plants, which
manufacture those products in line with the Thai GMP Law. The GMPs accepted
can be any of the followings: a) GMP by Thai Law; b) GMP by Codex; c¢) HACCP;
d) I1SO 9000; and e) other practice equivalent to (a)-(d).

For U.S. food products, Thai FDA officials agree that U.S. practices (it is
understood that all U.S. food manufacturers are already subject to 21CFR part
110) are normally superior to the GMP under the present Thai GMP Law.
Accordingly, any simple statement/certificate (including HACCP certificate) that is
endorsed by USG agencies will be acceptable. The statement may contain
sayings like "the food product(s) are manufactured by U.S. processing plant(s)
which is/are subject to 21CFR part 110".

(H) The requirement of Standard Certificate on certain imported foods

The US Government (USG) successfully negotiated with the RTG to revoke all
earlier guidelines under the Ministerial Rule 11, as was notified in Food and Drug
Administration (FDA) on November 25, 2005.

In September 2004, the Thai Ministry of Public Health announced a notification
based on its earlier Ministerial Rule No. 11/2004, which requires a certificate of
analysis on chemical residue and microorganism for 16 items of imported goods
(including powder milk, honey, most of grocery products, fresh fruits and
vegetables, etc.). The notification was scheduled to be effective by the end of
December 2004 (more details about this rule were reported in TH5083).

The USG made efforts to convince the RTG that its rule implementation is not
justified. As a result, the implementation of the rule was postponed three times
in December 2004, March 2005, and June 2005 and then was revoked in
November 2005.

The Thai FDA in early 2006 drafted the new guidelines under the Ministerial Rule
11 (see attached translation of the proposed revised rule). Based on our recent
informal discussion with a Thai FDA official, the following is an explanation from
the FDA: 1) None of food item(s) will be subject to the implementation of the
revised rule until there is the URGENT/CRITICAL situation to believe that the food
is hazardous for human consumption; 2) Once the food is considered hazardous,
that food can be traded as normal but all shipment(s) must be accompanied by
official certification; 3) Assessment of equivalency can be adopted to replace a
certification requirement; 4) There is no need to review any equivalency request
until they announce the hazardous food item. As a result, it is likely that the
USG's previous equivalency request will be dropped automatically due to an
issuance of the revise rule; and 5) Due to political uncertainty in Thailand and
being a caretaker government, the Cabinet postponed their approval of this
proposed revised Rule thus far.

Despite the FDA’s explanation, FAS/Bangkok viewed that there are still no clear-
cut guidelines on how this new rule will be implemented and affect US
agricultural exports into Thailand. The USDA has monitored this issue closely to
assess the impact on U.S. agricultural exports to Thailand and to figure out
whether they comply with international standards.

UNCLASSIFIED USDA Foreign Agricultural Service
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The List Attached to Food and Drug Administration Notification

On the Imported Food Standard Certificate

Type of food

Certified items

Standard

1. Modified milk for infants and follow on
formula modified milk for infants and
Young children

2. Infant food and follow on formula food

for infants and young children

Microorganisms to cause diseases,
namely :

- Salmonella spp.

Not found in 25 grams of food

- Staphylococcus aureus

- Clostridium perfringens

} Not found in 0.1 grams of food

3. Supplement food for infants
and young children
4. Powdered milk Microorganisms to cause diseases,
namely :
- Salmonella spp. Not found in 25 grams of food
- Staphylococcus aureus .
"Ciostridium perfringens Not found in 0.1 grams of food
5. Beverages in sealed container Microorganisms to cause diseases,
(Excluding dairy and alcoholic namely :
beverages) - Salmonella spp. ) .
“Staphyiococcus aureus }Not found in 50 ml ready-to-drink beverage
- Clostridium perfringens Not found in 10 ml ready-to-drink beverage
- Yeast, mold Not found in 1 ml ready-to-drink beverage
6. Food in sealed container - Microorganisms to cause diseases Not found in 1 gram or ml of food

(A type of low acid canned food only)

Clostridium botulinum

- Lead Not exceeding 1 mg. per 1 kg. food
7. Mineral water - Lead Not exceeding 0.01 mg.per 1 liter of Mineral
water
- Microorganisms to cause diseases,
namely :
- Salmonella spp.
- Staphylococcus aureus Not found in 100 ml. of mineral water
- Clostridium perfringens
8. Honey Chloramphenicol Not found
9. Dietary supplement - Lead Not exceeding 1 mg. Per 1 kg. Food
- Arsenic (Inorganic arsenic) for Not exceeding 2 mg. Per 1 kg. Food
Supplement food products with
ingredients made from marine
fish or seafood
- Total arsenic for other types of Not exceeding 2 mg. Per 1 kg. of food
supplement food
- Microorganisms to cause diseases
- Salmonella spp. Not found in 25 grams of food
- Staphylococcus aureus .
"Clostridium perfringens } Not found in 0.1 gram of food
10. Products from the hydrolysis or 3-MCPD Not exceeding 1 mg. per 1 kg. food

fermentation of soybean protein

11. Vegetables fruits fresh, chilled or Agricultural hazardous substances,
Frozen namely :
Monochrotophos, Mevinphos and Not found
Methamitophos
12. Ready-to-eat - Lead Not exceeding 1 mg. per 1 kg. food
Seasoned seaweed - Inorganic Arsenic Not exceeding 2 mg. per 1 kg. food
- Salmonella spp. Not found in 25 gram. of food
13. Dried shark fin Lead Not exceeding 1 mg. per 1 kg. food
14. Soybean and products Aflatoxin Not exceeding 20 microgram per 1 kg. food
15. Peanut and products Aflatoxin Not exceeding 20 microgram per 1 kg. food
16. Dried vegetables and fruits - Quantity of SO As indicated in Ministry of Public Health
Notification on the food additives or Codex
General Standard for Food Additives
- Aflatoxin Not exceeding 20 microgram per 1 kg. food
UNCLASSIFIED USDA Foreign Agricultural Service
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1.3.2 Post-marketing Control

(A) Monitoring compliance with the regulations

Monitoring processes primarily make sure that the food distributed to consumers
is wholesome and complies with the national food standards. Inspection of food
factories and premises throughout the country are regularly conducted together
with sampling of food products for laboratory tests. In the case of violations or
seizures, product recall and prosecution will be executed. Inspection, monitoring
and legal actions are the responsibility of the Inspection Division of Thai FDA.
Technical advice on development of food production, delivery, handling and
storage may be given during the monitoring processes.

(B) Food surveillance

The aim of the program is to assure the safety and quality of food distributed in
the market throughout the country. Food surveillance is conducted by several
ministerial organizations, e.g. Ministry of Agriculture and Co-operatives, Ministry
of Science, Technology and Environment, Ministry of Industry, Office of the Prime
Minister, and the Bangkok Metropolitan Administration. The FDA plays a major
role. FDA inspectors will take samples of food in markets from time to time and
whenever problems are identified. The samples will be delivered to the Food
Analysis Division, Department of Medical Science, for further analysis of toxins,
pesticide residues, heavy metals, nutritional values, and standard conformity.
Warning and legal actions such as seizure, product recall, etc. will be taken
depending on the degree of violation.

1.3.3 Control of Food Advertising
Any form of food advertisement through any public media is subject to approval from the
FDA. Advertising false or deceptive quality or kenefit is prohibited. The Advertisement

Control and Public Relations Division is responsible for approval of the statements and visual
performances to be used in food advertising.

UNCLASSIFIED USDA Foreign Agricultural Service
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SECTION 2: LABELING REQUIREMENTS
2.1 Standard Labeling

For imported food products or domestic food products which are categorized as specifically-
controlled food, standardized food, and food required to bear labels, are required to bear
standard labels. A Thai label must be applied where needed prior to entry. Failure to apply
the label before entry will lead to a product seizure by the FDA. As products imported for
sale may not enter into Thailand with standard U.S. labels only, stick-on labels, meeting
local requirements, must be affixed. Note that the approved label, corresponding to its food
package size, must be applied to every single item of food. There is no exemption for any
industrial container for distribution purpose that a Thai label shall be applied only on the
main outer package.

Based on the Ministerial Notification No. 194 B.E. 2543 (2000), the details in standard
labeling requirement are different between food products directly sold to consumers and
these food products sold to food manufacturers as production ingredients.

2.1.1 Labeling of Food Products Directly Sold to Consumers

Labels for food products directly sold to consumers shall be presented in Thai with or
without a foreign language and shall have the following details, except for those allowed to
be omitted by the FDA:

1. Name of food.
2. Food serial number.
3. Name and address of manufacturer or repacker, as the case may be, together
with the country where the product is manufactured.
4. Net content of food in metric system.
4.1Powdered, dry or solid food products shall display net weight.
4.2 Liquid food products shall display net volume.
4.3 Semi-solid or semi-liquid food products can display either net weight or net
volume.
4.4 Other food products shall display net weight.
4.5Food products in sealed containers shall display net content as well as drained
weight except food ingredients cannot be separated from the liquid part.
5. Essential ingredients listed as percentage of the total, starting with the major
ingredient For concentrated products or those needing to be diluted a dissolved
before consumption, the proportion of the products when diluted or dissolved must
be displayed.
6. The words “Preservatives used”, if any.
7. The words "Natural food color added" or "Chemical food color added" shall appear
if used.
8. The words “Natural flavor added”, “Artificial flavor added”, etc. shall be
presented, if used.
9. The words "Artificial sweetener added" if used.
10. The words "Natural scent enhanced" or "Artificial scent enhanced” if any.
11. Date, month and year of manufacture; month and year of manufacture; date,
month and year of expiry; or date, month and year within which food remains in
good quality or conforms to the standard. Accompanied by the word
“Manufactured”, “Expire” or “Use Before”, as the case may be, note that:
(a) The date, month and year of manufacture; the date, month and year of
expiry; or the date, month and year within which food remains in good quality or
conforms to the standard is used to described food which can be stored for not
more than 90 days.

UNCLASSIFIED USDA Foreign Agricultural Service



GAIN Report— TH6074 Page 15 of 46

(b) The month and year of manufacture; the date, month and year of expiry; or
the date, month and year within which food remains in good quality or conforms
to the standards is used to described food which can be stored for more than 90
days.

(c) The date, month and year of expiry is used to describe certain food products
specified by the FDA e.g. modified milk for infants, infant food, supplementary
food for infants and children, etc.

The food manufacturer or importer may request the FDA to display the date,
month and year of expiry for other types of food not 