1I. TRAINING PROGRAMS

1. Existing Training programs by the Ministry

1-1 Purpose and objectives : .
1-2 Participants number and qualification of app]icahts
1-3 Duration

1-4 Curriculum

1-5 Expenses borne by the Ministry

2. Training plans, if any, which will be carried out in cooperation with Japanese
experts _ _ ‘ '
2~1 Purpose and‘bbjeétives _
S 2-2 Rele of Japanese experts f
2-3 Participants number and qualification of appllcants
2-4 Duration
2-5 Curriculum

3. Traln1ng of Thail counterpart personnel in Japan
3-1 Observation tour (for high ranking administration personnel)
3-1-1 Selection of applicants
3-1-2 Expected course contents
3-1-3 Expected role of the counterparts who took a tralnlng course in Japan when they
‘return to the Mlnlstry '

3-2 Study tour (for technleal personnel)

3-2-1 Selection of applicants

3-2-2% Expected course contents . .

3-2-3 Expected role of the counterparts who took a training course in Japan when they
return to the Ministry ' :

111, ADMINISTRATION OF THE PROJECT

1. The name of the position and institution which will bear overall respeneibility for
the administration and implementation of the project '

2. The name of the position and institution which will be responsible for the managerial
and technical matters of the project

3. Committees _
3-1 Joint Coordinating committee
3-1-1 Functions

3-1-2 Composition: Chairman and members



- 3-2 Steering Committee
3-2-1 Functions
3-2-2 Composition: Chairman and members

4. Administrative structure and relationship among the institutions concerned listed
below (with organizational chart) ; '
- Department of Medical Sciences {DMSc)
- Bivision of ‘Food Analysis:
Division of Food-for Exbort Analysis
Food and Drug Administration (FDA)}
Food Cohtfol Division

' Insﬁecti@n:Diﬁision
Technical Division
Public:RelatiOD & Advertisement Control Division
- Provincial Health Offices under the Provincial Chief Medical Officers
- 9 Regional Medical Sciences Centers

B. The.site(s) of project implementation
- 5-1 Address
5-2 Area.

6. Logistic personnel _

§-1 Administrative personnel (number, ful 1-time/part-time)

§-2 Provision of local allowances for secretaty, typist and driver accorded to
_Japanese Experts under Technicél Cooperation Programs endorsed by Department of
Technical Economic Cooperation

6-3 Arrangement of secretary, typist, and driver by DMSc and FDA

7. Provision of buildings and facilities
7-1 Office for the leader of Japanese experts
7-2 Offices and necessary facilities for Japense experts
7-3 Facilities such as electricity, as and water suppiy, sewarage system, telephone,
. facsimile, copy machine, furniture and vehicle necessary for project activities

8. Allocation of all running expenses for the implementation of the project
Budget of:
§-1 Adﬁinistrative expenses
8-2 Operating expenses
8-3.Expenses for supply.and/or replacement of equipment and machinery
8-4 Expenses for maintenance of eduipment and machinery

9, Technical assistance which has begn/will be conducted by other donors'
9-1 The names of donors. '
9-2 Dutline of assistance



10. Extentlon plan of the effect of the progect to the whale country after the :
termination of the proaect

v, IMPLEMENTATIUN.AGENCIES

1. Outline of 1mplement10n agenCLes
1-1 Authorities and detailed duties of each divisions involved in- the ponect
1-2 Number, level, sex and age of personnel allocated to the divisions
- Department of Medical Sciences (DMSc)
D1v1310n of Food AnalySLS _ :
DIVISIOH of Food-for Export Ana1y31s
- Food and Drug Administration (FDA)
Food Control Division
Inspectlon Division
Technical Pivision - R
Public Relation & Advertlsement Control Division _
- Provincial Health Offices under the Provincial Chief Medical Officers
- 9 Regional Medical Sciences Centers

2. Rules and regulations relating:
2-1 Food sanitation .
2-2 Animal”slaughter saﬁitation
2-3 Quarantine of food=for-import/export
2-4 Food =zanitation inspection
-5 Standards for food and food additives and examination methods

3. Statistics (in the past five years)
3-1 Infectious diseases and food poisoning
3-2 Food-for-import/export

4. Annual budget of implemetation agencies _ _

4-1 Administrative expenses, operating expenses, (breakdown, including equipment and
machinery malntenance expenses, expendable supplles expenses), others and total
budget

b. Existing buildings and facilities ‘
5-1 Type, layout, area; number of years since construction, present condisions and .’
main purposes of the buildings and f30111t1es
5-2 Capacity of power supply (layout) and coverage of backup generator
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6. Ex1st1ng equ1pment . .
6-1 Type, speclflcatlons including the manufacturer s name, model, the date of
- purchase, number and working conditions of equipment
6-2 hrrangement for maintenance of equipment (division in charge in the Ministry.
céntract with private companies, etc)
6-3 Arrangment for purchase of spare parts, expendable supplies, reagents (dealers,
" procedures, number of days regiired, etc)

y Related3information

1. Foddfiﬁsﬁection system (organization, number of personnel involved, main duties
and présent activities)

2. Protocols for chem10al analysis of food components and food contaminants
2-1 Food components
2-1-1 harmful components (cyanide, aikaloid. etc)
9-1-2 Benéficial components (nutrittional ingredients, dietary fiber. etc)
2-1-3 Degeneration (peroxide lipid., histamine, decayed amine. etc)

2~% Food contaminants

2-2-1 Agricultural chemicals (organo-phosphrous compound, organo-oxacid compound., etc)

2-2-2 Envi:onmental pollutants (low-boiling-point organo-oxacid compound, organo-tin
compound, ete)

2-3 Antimicrobial synthetic compound, antibiotics, hormone drugs for animal
2-4 Fungal toxin

2-5 Heavy metals

2-6 Food additives

2-T Containers-packages -

2-8 Testing procedures concerning above listed compenents (scope of a kind of food
for testing. annual number of cases, type of equipment for testing, etc)

3. Number and scale of testing institutions, numbers of handling cases and violation
cases per annum, items of vielation '
3-1 National level |
3-2 Provincial ‘level
3-3 Private institutions

4, Procedures of technical and admlnlstratlve guidance by the Ministry (national level)
to pr0v1nc1a1 and private food testing institutions
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5. Food testing institutions under the jurisdiction of the Ministries other than the -
Ministry of Public Health (the Ministry of Agriculture, etc) -

6. Administrative measures taken in case of oral-infectious diseases. and food poisoning
(including cases found in testing procedures) - '

7. D1v1s1ons resp0n31ble for food analy51s relatlng

1-1 In case of 1nc1dence

1- 2 Quarantlne of food-for- export/1mport _ .

7 3 Guidance and 1nspect10n to maintain food safety for the public

— 102 —



QUESTIONAIRE ON THE PROJECT TOR

STRENGTHENING OF FﬁOD SANITATION ACTYIVITIES

1 MASTER PLAN OF TECHNICAL COOPERATION

2.

. Objectives of food sanitetion activities in the National Public

Health Development Plan formulated in tbe 7th National Economic
and Social Development Plan. October 1992 -~ Sepbember 1997, and

the middle- an¢ long tern goals of food sanitation activities.

Object ives 1
1. To continuously improve food safety for public consumpbion.
2. To minimize and solve problems that way arise in.exporting
food and to facilitazte international food bLrade.
Goals = ' _
1. Raising the standard of liviag and bhe well being of the
people of Thailand through the improﬁed henlth condition.
2. Susbtaining the recognition of Thai food products in

internationel market.

The relevance of Lhe Project to the objectives and goal mentioned

 above,

To‘nchieve:the.objectives and goals of food sanitation sctivities
mentioned above, the most effective food conlrol system for both
domestic and export levels is neéded by Llhe Ministry of FPublic
Heaith. Kodern technology and equipment to support the

implementing sgemcies are heeccessary. The Project which will
provide uodern instrunents, experts and fellowships for technical
transfering and creabing well-trained personnel will surely

fulfill the need of the ministry for carrying out its task.
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3. Outline of the Project

3-1 Objectives
3-1-1 Goal:
Pfomoting consumner’s health_protection progran through
“the inprovenent of food sanitation for both domestic
and exporting level.
341~2'.Pr65ect pﬁrpose: _
Strengthening the capabilities of food snalitical
serﬂices of DSc and food control activities of .
 FDA.
3-1-3 Ouﬂputsé : L
1. Fobd‘labdratoriég'and ﬂhe‘impiémcnting_agencies
(DS and FDA) will be well equipped with
aﬁpropiate instruments supplied by phe governuenl
;of Japan. - | _
2. A considerable number of well-trained persunné]s
in Lhe field of food analysis and food control
vill be created.in-both ugencieg_by means of
felloushiﬁ$ and technique Lransfer from the
Japanese exﬁerts. ‘ _
3. Legal food control system of the country will be
more strenpgthened,
4. Loss of food marketed due to poor quality and number
‘of food consignments detuined.at and rejected from
importing countries will be reduced,
3-1-4  Aetivitiess _
The main oactivities of the project on'teéhnica1
collboration that must be'undertukcn in order Lo
accomplish outpubs will be as follows:
L. Technical transfer and information nschuaae.

(dispatch of experts):
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o 3-2

3-3

3-4.

2. Development of competency for Th;i'parhicipahts
through study and trainiﬁg in Japan,
{fellowship program)
3. Provision of apprqpiate lﬁb and other equipment to
facilitate elfective implementﬁtion.
4. In house trainings and workshops in_Thqiland will
| be.cﬁntributed“by the Japanese counterparts.
5. Other activities when necessary

“-(Ple&se see nore details in Attachment 1§

‘Verifiable indicators :

- Sucéessful installation and utilization of cquipment
donated throughout the_project

- anuledge acduired by Thai céunterp&rts in related

" fields.

Means of.verifiéation:

- Increasing in service capabilities of DMSc smd FDA.

- Iwplemeniation of [cod sanitation control will be more

concrete and systematic,
Assumbtions and external factors:
~ the budget from the Government of Thailand will be

alloceted vhen necessary to support the project.

4. Expected impact of the project on those who are involved in:

4-1

4-2

The project activities

Food control personnels from_FDA.and food analysts from
DHSe will be vell-Lrained in appropi&tc fields ncéessary
Lo their responsibilities.

The food industry seotor

The food sanitation control téchniqﬁes acquired. will be
brnﬁsfered to the quality conlrol laboratory of {ood

industry.
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4-%3 The area covéredkby the project activities

- Both' central and provincial areas of Ehe'country.

- Countries to vwhich Thai food produdﬁs are exported,

5. Perspeclives of sustainable development in terms of technical

inprovement - sfter the termination of the project

~5-1

5-2

5-3

Application of kno#lédée ahd_ékills tfaﬁsrered:

- Analysis of nev food additives, residics and

conteminants cansed by dévelopmenb'in fond processing
and industry. ' | |

- Transfér of‘tgchnicdl knowledge to private sertor and

.. governmental provincial food hgencies.

Allocation of ‘the sufficient number of ﬁorsqnnel;in the

‘related divisions in the Ministry:

A maxinun of two percent increasing in Lhe number of
personnel will be ailccatéd aach yeﬁr according to

policy end the need of individual insbitute.

Utilization and settlément of the technique acquired
through project. activitiesz |

The establishment of & wodernized cenbter ‘in Thailand for
food analysis and sanitation contfol ¥ill be planned to
serve as training base for Indochina region. |
Plans of fosLering neﬁ recruits in order to maincain bthe

Lechnical level:

-~ The an-job'ﬁraining will be held for new recrvuits in order

to maintain Lhe Lechnica) level.
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.11 TRAINING PROGRAMS

1. -Ekisting training program by the Ministry (i994)
DMSe: |
DFA::
Tfuining needs: Technice] refreshuent course for junior lab
sbalf |
Objective : to promote the capabilities'bf food annlysts from
Regional Centers ﬂedical Sciences and private

1sboratories.

1. Peterminabtion of ibdine in food '(15 persons/4 days)
2. Hygienic problems of food packeging (15 persons/4 days)
3, Chenieal analysis”of food; Part I (15 persons/4 dayS)

-4, Chemical analysis of food; Part II (15 persons/4- days)
The participants will be those from Regional Centers of
Hedical sciences and private laboratories.

" Expenses borne by the Ministry is approximate 300,000 Baht.

‘DFEA =&
Training necds: Induslrisl QC parsonnel
‘Objectives To promole Lhe capabilities of qunfity control

personnel in food-for-exporl processing plants.

1. The determination of oxytetracycline in cultivated black
tiger shrinp (25 persons/l1 days)

2. Chenical Analysis and Control of chemical additives in
food-for-export (25 persons!+ days)

3. Hicrebiological Control of food-for-export
{25 persons/4 days)

:The pérﬁicipants are Qé.pbrsonnel of food-for-export processing

plants especialiythose who are umembers of TEFEA and TFPA.
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“Expenses borne by.the Hinistry is approxiﬁate 500;000 Roht,.
FDA: _ ' |
Objective: To atrenghten FDA ehaffs on &dminastraLlon management

systen &nd znspectlnn techn1ques.

1. Admiristration technique fa_courses)
2. Project ranagement
3. Training for the trainer
4. Inspection technique~ _ _
The participants will be selected from FDA staff with the total
nunher of 150. - | |

Expenses borne by the Minisbry is approximate'l;z miilidn'Bﬁhﬁ.’

2. Tréining plans, -if any, which wlll be carried out’ in

cooperatlon with Japanese experts

2-1 DHSc:

The trainiﬁg courses will be carvied oﬁt_with{the purpoée of
pronoting the capabilitics of the food analysts of DHSc. The
Japﬁnese'expérts are invited as lecturers and/or technical
brainers. Particihants will be selectedifrqm food aﬁaiyshs

of DXSc. Quaii[icaLion of posrtieipants depend. on specific
ohiective of the coufse vith at least one year experience in

| food analysis, -

The fields and durabtion of training should bhe as follous:
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~Field o No. of Puration

porticipants (days)
1, Labofdtdry nansgement ' 10 5
{Qe/Qa in laboratory) - _ |
2. Antibiotics_in food 10 5
3, Hormone in food : N 10 5
4. Food parasite ' 10 5
5. Bacterial toxin — 10 . 5
6. Marine boxin = . 10 5
S q. PolypﬁoéﬁhatE'in food - v 5
8. Food ndditive in food ' 10 5

'2-2 FDA:

The Lopic of the training course will be Inspeclion Technique

ﬁith the purpose'of sgrengthening the FbA inspeutofs on
sampling ﬁnd inspection technique. Japnnese experts are
expec@ed-to propose training nodule and prp?jdc knowledge on
sanpling and inspection techniques. Participanté will be
selected from_inspectors with.at least one yeur experience.
The Lotal numbér of participants are 50, The durntion of

training depend on the experts.
Training of the counterpart personnei in Japan

3-1 Obéervation tour (for high~ranhking
_ adninistration persounel)
3~i-1 Se#ection of applicnnts:.
o The #pplic&nts_uill be néminated by the Director

-'-Generalrof_DHSc and Secretary General of FDA.
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I1I

3-2

312 Expécted course sontent:

§-1-8

Study
3-1-1

3-1-2

§-1-3

\

Admipistf&tibn and Information System

Expected role upon returning howo: |

1. To_give idﬁice to ﬁhe implementihg agencies.on

 aduinistration and informatidn ﬁatter.

2. To excoute and keep Lne 1|plemantﬂtlon of the
proaeet in line, _

8. To evaluste the progress ofﬁthe'projéct _

4. Other Lasks concernlng the Jmplemenfatlon of the
project. when RECESSATY. '

Lour

-Selection of -applicants:

The - applicants are the difectnrs'or heads of sub-
division from the relevant agenc;eo of DMSe and FDA
Expected course confent'

!aboratnry management system and arcredlL&tlon

systenm (for DHSc)

Public relation programme and inspertion prograume

(for FDA)

Expected role upﬁn returning howe:

1. To give advice on the management of laboratory .
and accreditation (DMSc) and on public relation.

and inspection (FDA). ‘

2. 7Tn evaluabte the progress of the project at ecach
level.

. Othgr'basks concefning the.implementaﬁipn of the

‘project. when necessary.

ADHINISTRATION OF THE PROJECY

projects

The name of the position and instihution which will beal overall

'reSponsibility for Lhe sdwinistration end implemenbation of the

Permanont Secrelary of Minisiry of Publie Heuith
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2. Tbe name of the position and institubion whieh vill he responsible

for the managerial and technica) wallers of the projects:

1. Director General, IMSe

2. Seeretory General, FDA

%. Comnittees

3-1  Joint Coordinating commitiee |

3-1-1 Tunébions

3-1e2

The Cdordinatihg Coumittee uiil peel ai least once a year
or vhenever necessity srises and work in Lhé following
SCOpes; _
1. Td'formuiate peliey in line with master plan
: objective of the project,

2. To evaluate Lhe progress of the project,
3. To advise the both governwenlis on: '

a. the implementation of the projcet,

b. the budgetsry mattors,

¢. tLhe recruilment of Thei counterparl personnel,

d. _other palters nulually agreed wpon as negessary,

for cxecution of the specific aclivities,

4. . To establish the subcowwittees, when necessary, for

the execution of specific setivities.
Composition: Chairman and wembers
Chairman:  Permenent Secretary,

Hinistry of Public Health

Mepbers:

1. Thai.gidé:
u, Director General, DMSc
h. Secrelary Genersl, FDA
.c..Deputy birector General, DHSc
d. Deputy Secretary Génerﬁ], FDA
‘e. Principal scientist, DHSc

£, Direétor of Food Control Division, FDA

- 111 -



g A representaﬁive of the Departument of

Technical and Economie Cooperation
- 2, Japanese side '

a. Tean leader _

b. Coordinatbr/Li&isoﬁ officer

¢. Ohheyr eXperEs and personnel concerned to be
dispatched by JICa, if-neéossary.

-d. Resident rebresent&ﬁive of the Bangkok office,

' JICA._-

8. Secretariat staff .

8- 'Steering connitbes
3-2-1 Funchioné
The steeriﬁg committees uillfﬁéet evely three ponths or
~ vhenever necessity arises and work in Lhe folloﬁing
scopes: |

1. To reviev the 6Uera]1 progress of the juplemenstion
in line with the master plan -and the policy and
reconnendations of ﬁhe.Cnordinating Copnittce of
the project. _

2. To reviev the mepsures talen by the government of
Japan, ‘j.e,:
a. Dispatch of Japanese experls,”
b. Acceptance of Thei éounterparh_peréunnel in

dapan for training,

¢. Provision of equipment.

3. To révieu the moasures.taken by thé Government of
Theiland, i.e.:
a. Allocation of necessary budgets, (including

local cost expenditures)

~b. Allocation of necessary counterbnrt:persoﬂncl,

c. Utilization of equipwent provided by the
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governwent of Japan. _
4. To formulate the annual work plan and preparc the
report of the project.
5. To recommend to6 the both Governments, particularly
ont |
a. Appointmenb.of;the Thai couﬁterpaéﬂlpersonnel,
b. Effective ubilization of equipment,
c. Appropriate dispﬁtch of Japonese experts,
d. Acceptance -of Thai counterpart personnel, for
training in Japan,
e, OLher matters mutually sgreed upon as necessary.
3—é—2 ‘Composition: Chairman and members
: Chairman: Direcbor Genér&l, DHSe
“Members: | . '
1. Thai side:
a. Depubg Senretary,_FDA
b. Deputy Direc£or, DXSe
c. 2 Senior technical adviser (DHSc, FDA)
d, 2 Directors, DMSe
e. 4 Directors, FDA
2. Japanese side:
a. Tean lesder
b. Coordinator/Liaison officer
c. Other experta and personnel concerncd to be
dispabched by JICA, il nocéss&ry.

3. Senretafiut steff
Adwinistrative structure and relationship among the institutions

concerned listed below (with organizational chart)

Please see Attachment 2
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5.

-1

The gite(s) of-ﬁhq project iﬁﬁlementatibn
L. Department of Hedinﬁl Sciences
1.k D1v1810n of Food ﬂn&lySJS
1.2 Division of Food- for—Export Ana1331s
Address+ 693 Bamrungmuang Road, Bangkok 10100
Areaz DFA and DFEA together pceupy 7 floors of Lhe ten floor
bulldlng. By the end of 199?. they will occupy the
uhole bulldlng._
2. Food and Drug Adwinistration
fAddress- (befnre H&rch 19984)
Hlnlstry of Publlc Health Sanaen road, Bangkok 10200,
“After Mazch 1594 the address vlll be:
‘Hlnlsbry of Public Health, Tluanon Road, Bangkr&soa,
Nonthahuri

Aren : FDA ocoupies B floors of the 8-floor building.

Logistictic personnel

B-1 Administrative personnel will be arranged by the steering
comnittee ' |

6-2 The Royal Thai government will provide local allquancés,
for secretary, typist and driver for Japanese experts in.
collaborate of sccordantve with'thc Departmént of Technical
Economic Cooperation (DTEC)..

6-32 Upon the inplementation of the'project DMSe And FDA

will arrange the secretary; typist, and driver,

Provision of buildings and facilities

7-1 Office for the leader of Japanese experts is prbvidud.at'the
Department of Medic&l_Sciehcés.f?odvée)}

7-2 0ffice and necéssary facilities for Japanese experkts
Regarding the sctivities to be implemented at DMSc, the
office will be arranged at DHMSc.

Regarding the activities to be implenented at Fba, the
office will be arranged st FDA.
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10.

7-3 The facilities such as electricity, water supply, telephone

and office furniture will be arranged by DHSc and FDA.

Allocation of all running expense for the implementation of the

_prujecb Bedget,:

B~1 Administrative expensgs.will be provided partly by the
go&ernment of Thailapd accbrding to DTEC financisl support.

8-2 0peratihg expensé will by provided by the Government of Japan
under the'ﬁéchnjcal eooperatioﬁ program. However, when
necessary, The anﬁual hudget of the implemenling agencies
'uill_be gllocated to support this éxDense.

8-5 Expense of supply and/or replacement of equipwment will be
provided.hy £he Government. of Japan throughoul the project.

8-4 Expense fqr maintEnance of equipment will be pruvidcd hy

- DMSc/FDA and bhe Government of JApan under this project.

.. Technical assistance which has been/ﬁi]l be conducled by other

-donors

None

Extention plan of the effth of the project to bthe whole
country after the termination of the prodect
1. Promotion and strengthening of the activitics of the
regional area sush as Regional Centers of Medical Scientes
or Provincial Heslth Officés in tern of Léchnjcai
subject Lo enable Ehem to solve the problens on fopd
" sanitabion vhich differ from region to region,
2. Transfer of the bLechnical knowlédgc régarding food-for~
export Laboratory service to regional level of DHSe.
3. Prowotion of food-for-export analysis by privale food to

privake sector.
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~

1V. IHPLEMENTATION AGENCIES .

1. Outline_df implementation'agencies

1-1 Authorities and detailed duties of each divisions involved

in the project

DNSe:

Division of Food Analysis is responsible for the quality

" assurance of food both produced locally and imported to

ensure safety for public consumption.

Duties:

1. Analysis of food, beverage, water, food container and

food'additive;

. study and research onffbbd“compdSitibh, adulteration,

neturl toxin, food ‘processing and effect from pollution
in order Lo amend ahd'ﬂpdate fdod:standdfd'and subporﬁ'
food processing impfoﬁement, Stu@y'on Lhc.cnuse and
epideniclogy surveillance of food«borne_discase.
Assessment of the quality assurance of.food products for

both private and governmental laboratories.

. Coordination and cooperation with national and inter-

nationsl orgaﬁizahion-uith‘regard to all aspects of food.

Division of Food-for-Export Analysis is responsible for

quality and safety assessment, cerbtification of food for

export and promotion of quality and sefety inprovement in

food industries especislly Cood-for-cxport.

Duties:

1.

Providing laboratory services for exporlers and food
producers for expork.

Issuing certificates for food consignments in.thc figids
of food safety and heelth standards according to the

requirements of inporting countries and/or importers.

. Prowoting improvement of food for export industry with
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 FDA

reference ko health requirements,
Giving technicel advisory services Lo fond processing
plants for expdrt.

Providing specifie informabion exchange.

The authdritiéé and functions are confined.to the scope

of the 8 Acts including Food Acts. Its main roles are
imp]emehhd@ion en{oréement. surveillance and

public relationalﬁaod”conbrol programs are under the
respohsibilihy‘of the following divisions:

Technical Division formulates and coordinales the
implementgﬁion of the annual ¥DA work plan, follows up
and evaluate £he pfojacbs under FDA plan.

Food Control.Division is responsiblé.for pre-markel ing

control through establishing rules and guidelines for

food safety and quality, registration and liscensing as

vell as upgrading the standard of locnl food processing

plants.

Public Relation and Advertisement Cowntrol Division is
respongible for cempagning for public awarcncss of food
safety, building up public propér‘underahnnding about
food parlicularly at "grass roobt level” and noE

influenced by deceptive advertising of unscrupulous food

_ producers or venders.

. Inspection Division is in charge of post marleting

control to ensure that the population of the vhole
country will be provided with whelesome and nutritious

food.
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1-2 Nubber, level, sex and age of personcl sllocated to the
divisions (DHSc, FDA, PHO's and 9 RHSC)
1-2-1 DHS¢

Age level _ “Numher

malelfemalc‘ (Lotal'

Division of Food Analysis

-pirector _ _ _ lﬂ : _ _ . 1
~Adminiéﬁrgtivo staff = 20-30° . ' 0/4  ' J'
o 8140, - o2 o
| _ 41-50 - oo
-;Workers and employees 20-30 7 - | 6f1 : 1
31240 - 572 8
41-80 . - | s &
-Scientists: - | 20-30 Junior 179 9
31-40 . junior 3/8 . 11
senior - 2/12 14
- 41-5D senior vt . 8
5160 | .senlior - 1/8 _ 4

Total 14755 - 70




Age level

D e e P P e e N

" Nunbep

nale/fenale  (Lobal

Division of Food-for-Export Analysis

~-Director
~Administrative staff 20-20 - 0/5 5
_ 3140 - 0/5 5
~bekérs and employees = 20-30 - i7/22 19
| 31-40 - 3/2 5
~Scientistss 20-30 junior 3/22 25
| 3i-40 senior 2/7 K
41-50 senior 0/3 3
Totel 25/67 9%
1-2-2 FDA
| Division Total
- Tenﬁnical Diuision. 58
- Food Centrol Division 61
- Public Relstion and 44
Advertisement Control Division
- Inspecﬁion Division 135
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3. Stabistics
3-1 Infectious diseases and food poisoning

:Fodd poisoning in- Thajland

Food poisoning in_Thailand

1987“1991

Yedr . | No. of case o Deabh No. of

‘Total no.| Rate pef : NQ;.of‘déath 1 of death oulbreak
Pop. (100,000) | ”

1987 | 52,060 97. 10 54 0. 10 15

1988 | 53,452 101.70 33 | o008 11
19891 54,893 98,83 380 0.05 11
1980 | 55,662 98.87 | 25 - 0.04 14
1991 | 59,708 | 105.38 Cig v.03 iz

source: Annual Eﬁidermiologicﬁi Surveillance Report, 1986-1991

IBSN  0857-6521 .
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3-2 Food-for~inport/export

Food-for-export

Food-for-Export (1992-1999)

e S e e T T T Tt =y

Product Amount (meirijc tom).
1902 1933
1. Agricultural products | 3,966,800 - 5,137,000
2, Fishery and cettle products 459,900 _ 518,300
3. - Industrial agriculture products 482,000 415,100
4,  Canned and process fruits . 472,060 544,000.
5. Canncd and process Vegetables _ 53;000 111,000
8. Rice products A _.' 113,800 : 124,000
7.  V¥heat products and other instant 44.000 AS,DDO
foods ‘
8. Anime) food - 140,000 154,000
9. Fish sauce and other ééndiments : 28,000 30,000

ToTal 5,739,500 : 7,108,400

source: Department of Business Bconemie, Ministry of Comeerce
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4. Annual budget of implementation agencies

The budget in the year 1953 in Baht

Allocation of budget DHSe ¥DA
(1893) DFA . DFEA
1. Salary and wage 9,801,000 5,011,000 76,700,000
2. Aduinistrative and 2,033,800 3,726,000 79,085,100
scientific equipment |
3. Haintenence and 2080, 000 2,425,500 49,871,400
'other”expense
Totsl 13,814,600 14,164,500 © 199,666,500

5. Existing buildings and facilities

The building in which the Pivision of Food Analysis and

Division of Food-for-Export Annlysis locabed is a ten-floor

building. It was construcled in 1982 and it is still in good

condition. Since bhe nain purpose of construction was for

laboratory wbrk, bhe facilities and power supply were provided

Lo facilitate the full secale operation. -

f. Existing equipment

Mlease see Atbachment 3
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v

RELATED INFORMATION

Food inspection systen

Organization

8 sub-divisions as follows

Central Inspeebion

~ Import and Export.Contr01

- Investigation and Coppilation the Evidence .

~ Ingpection Standard and Evaluation

- Supporting .and Promotion the Provincial Control in the North

-~ Suppo}ting and Promohibn the Provineis) Control in the
North - East _

--Supﬁorting and Promotion the Provincial Conbrol jw the
_Central Part

- Supﬁorting and Promotion the Provineial Control in the South

Number of personnel involved

(X

Main duties and present aclivities

- parry out the postmarketing surveillance of Lhe controlled

products

- Inspedtion of all the prenises

Prolocols for chemicﬁl gnalysis bf food components and food
contaminants:

éPIOnse see Atbachwent 4)

Nunber and scale of tesbLing institutioens, numbhers of handiing

coses and violalion fases per annum, items of violation
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4. Procedures of technical and ndminiétfhtive guidanse hy the
Ministry (national level) Lo prévincial and pfiunte food teﬁting
institubions: -

L. Visib to such laboratories by tean of aduinistrative personnel
to review the policy and evaluate the progress of ﬁhe
_activities.
2. ?ro?ide technica1 tr&iﬁing for food personel from such

laboratories,

5. Food”tééting'ihstitutionS'under'thé'jﬁfisdichjdn df'the.ﬂinisbries
othcf'thén:thq Hinistry of Public Heslth |
ﬁinistry of §ecience, Technology and Enefgy
‘Ministry of Industry’ o
.ﬁinistry of Agriculture end Co-operative
Ministry of Commerce

Ministry of ¥Finance

6. Administrative messures taken in case of oral-infcclious

diseases and food poisoning (including cases found in testing

procedures)

Preventive measures:

The preventivc:me&sures recommende&:afe the pfomotinnzqf food
supplement to correct disease-associated palnubrition,
‘improvement of pérsonnel and dowesbic hygicne and sanitation,

provigion of safé vater supply and health educulion.

Contrnl messures s
‘The main control measures include
1. Dehydration therapy.

2. Drug therapy.
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Division responsible for food analysis relebing:
7-1 In case of incidence:
Division of Food Analysis
Regional Conters uedicai Sciences
7-2 Quargntine of food-for-export/import:
Foéd—foruimporﬁ; Division of Food Analysis, Regional
Centérs Medical Sciences and other
_ i'nst_itute's _
Foodffor—éxporh; Division of Food-for-Export Analysis .
7.3 Guidance and inspection to maintgin food safety for the
~ public: -
Division df Foo& Analysis and Division of Foodffof-Export
Aﬁulysis {in cooperation with FDA)
Regionul Centers of Medical Sciences (in cooperation with

Provincial Health Offices)
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structure of DHSc.

Attﬁchnéﬁt 2

Department of Medi¢a1 Sciences -

Derector Genersl

Senior Principal
{ Medical Scientist(3)

Principal -
Hedical Scientisti103

Deputy

‘Director General(3)|

divigion of

Food Analysis

~-Chemical Analysis
of Food.
~Chemical Analysis
of Water and
Beverage.
-Residue Analysis.
~-Analysis of
Hazardous
Substances.
—Quality antrol
Laboratory
Developmenﬁ.

-adninistrative.

Regional Center
‘of Hedical

Sciences (9)

-Clinical Pathology.
~Driug annlysis.

-Food analysis.

- ~Toxicology.

~Administrative.
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Divisipn of
Food-[or-Export

- Analysis

-Microbiological.
Analysis.
-Chenical Analysis.
-Physicsl
det.erminnbtion and
tgsting.

-Food for Export
Qualily Promotion.

~pduinistrative
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it

Div. of Food piv, of

Control Inspoction

Div. of Div. of Pub.

{ Relaticn &

Tachnical

o

ABVErtiSement Control

e e By o, AR e erw e e —

piv, of -

Food Analysis -

T

[

_ |
for-Export Analysis| . |
4

—_— ke w mmme e

P e B e

4

:
L__..—._....——.—-w-.—u e Ab a—ptd

: Premarketing food & resear;h

t Postmarkeling food & research
: Research _ |
: Cooperation on foud—for»export

: Inspection of rejection’s

consignoent

Provincial Healbh Offices |

6: Technical cooperalion
T: Pre/postumarketing food
B: Pre/postmarketing food

& research
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Equipments in the Division of Food Analysis

. 8.

Equipment Total .Manufacturer Year of.
number purchased
Leb, equipment:
1. AAS 2 Perkin Elmer 1075
| Varian 1991
2. Céntrifuge, high'speéd
féfrigerted, 1 . Tomy Seiko 1979
‘Decp freezer 2 Tony 1980, -92
4. Fume hood 29 Labconco(25} 1982
5. GC 8 Yanaco (2} 1978,.81
Hewlet Packard(4) 1880, 83
1988, B89
- Shinadzu(l) 1983
chrompack 1892
6. HPLC (fluoresqence. 1 Minton Roy Lab 1950
detector)
HELC {reflective I Waters 1987
index detector)
7. Incubakor | 3 Hirayama 1882
| Precision 1582
Coolei 1891
8. Larmina flow carbinet .1 Labgard 1982
9. | 1590

Lyophylizer 1

Labconco
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Equipment Total Hanufacturer Year of

nunber purchased
10, Kuffle furnace 7 Lindberg (4 -, 1985,
- ' 1981, 90

Fister Scientific (1) 1986

:Therqolyne.(i) -
) Ney, Usa (1) ] 1380
11. pH meter | 8 Coleman (1) Iate
orion (8) 1979, 83, BB
“Beckaan (2) 1983, 83
' Radiometer (0 1982
Janco {1} 1581
Hanna 1) | 1981
12. Rotary evaporator 7 Rotary Vacuum (2) | ig%so, 82
N . Buchi 5 <=, B4,
| 1982, 85
13, Shaker 7 Yoaoto (2) 1980, 89
| Salker (5 . .1979, 8%
1585, 89
13991
Ogéwa .y : 1386

A.H. Thomas (1)

14. Spaectrophotometer
~double bean 2 Shimadzu 1990

GBC 1982
-single beanm 2 Spectronic2o -, 1979
~-fluorescence 2 Colman -

Jusco - 1987
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Equipment Total Manufacturer Year of
nunber purchased
15. Stonacher 1 Stomaéher 1979
16. Tecator Kjeldabl 2 Kjeltec system 1983, 89
17. Top Iéa&ing balance 8 Hettler(l) 1879
' . Sartorious (4} -, 80,
- 1962, 92
Ohaus (2) - -
Shimadzu (1) 1980
18, ¥ater bath, .low 2. - -
constant teﬁpefature
19. Water bath 10 Gallen Xamp (4) --y-, 1982
‘Precision {2) 1980, 83
Newmert (1) 1984
Yanaco (1) © 1974
Robéert Shaw (1) i9?9
Fisher (1} 1990
Office automation
and communication
facilities: '
1. Hicrobus 2 Toyota 1380
2. Fhotocopy machine 1 Sharp 1991
3. Type writer 3 - -
4. Facinile 1 Kita 1991
5. Personal computer 2 ACT 1992
. Wearns 1990
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“Attachment 3 7

The exisbing equipments of DFIA

Iten No.of unit Hedel/date of purchase

Scientific inétfumentnénd apparatﬁs ' o _ _
1:'HPLC with:UY & Fluorescencg deﬁéctor. 1 ‘Hgtersliﬂéi .
2. Atomic Absorption Spéctrophotogeﬁer &_' 1 Pérkin—Eiméf:303OB/

Fume Hood o R 1988
8. Gas Chromatography with ..

Chrbmpack:packard/1987

- Flame Ionization Déetector: : ' . 1
- Electron Capture Deﬁector ' . R 1 1Chfompa5k_pa&kard/1993
3. Spectrophotometer. (Double Beaw) _ 2 ShimadZﬁﬂﬂ?-180/1991
5. High Speed Homogenizer l2 NihonseikillQBB, 1992
6. Muffle Furnace - 1 Liﬁgefg{;saa
7. Rotary Evaporator _ 2 .Buphi RE4111/A /1987,1989
6. Freezer ‘ | '_ 5 {4) Freezer made
in Thailand/1987,1891
(1) FrigidaifellSTs
(1) Whirlpool/1984
9. Autoclave 2 Amsco 2022/1970
Amsco LB 20 Aé/iSBT
10. Clean Room, Large Clean Bench 4 fererieasenen.

i1. Incubator

- Lov temperature

- ss°c_ 750 1t.

352601 Hot pack/1985

Hemuert B00/1992

12. Laminar Flow Cabinet NIH-03-112C/1982

13. Stomacher Seward BA 7021/1990,
1992

14. Analytical Balance Saftorious.R 3005/1987
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Personal computer

' Division of Food-fbréExpoft Analysis

Departnent of Medical Seiences, Yod-Se
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Iten No.of unit ﬁodel/dahe of purchase
15. Top Loading Balance 4 (2) Sartorious E550S/1887
(2) Sartorious U61005/1892
16. Fume Hodds 2 .
17. shaker _ 1 .Ogawa seilki OSK 961B/1989
18. Atomic Absorption Spectrophotometer, 1 Hiranura HG-1/1988
rFla._néless for Hg
19. Centrifuge 1 Kubota KS-5000P/1986
20. Colony counter 3 Quebec 3325/1984,1985,
1588
| 21. EPLC with UV Detector 2 Waters/1991
22. Oven (Hot air) 1 Memmert U-40/1987
23. pH neter 3 ¥ H18417)1969
(1) Corning 120/1985
=24.‘ Spectrometer, Fluorescence 1 Jasco/1991
25. Stereo Hicfogcape | 2 Nikon 218853/1983
'7 Olynpus 302982/1983
26, Water Batﬁ 4 (2) Hemmert/1986
{2} Hemmeft/lsso
27. HMicrobus 2 Isuzu/1990
-28. Electronic Type Writer 3 Olympia(lssl
Cannon/1992
29. facimile 1 Mita TC 250/1851
30. & (1) NEC APC/1984

(3) NEC APC III/1987



Division of Food Analysis

Department of Hedical Science

protocols for chemical analysis of food components and_ food

1.

contaninants:

Sanple collection

A sample of food can be collected by food inspector, Food
analyst, naﬁufacﬁurer,'or food importer. The collection must’

“be done according to the food sanpling plan. In some cases,

samﬁles are coilected and sent by 6thér-authorities or 5& the

' comsumers themselves. The purpose of analysis and other

details must be filled up in the reqﬁest form. Hore details

are sometimes needed such as type of sample, ‘code number anrd

S50 On.

Sample receipt and assignment

Tioe sample and the request form are received by the assigned

personnel who will Lhen checks the corrécihesé'df:the“égmple
and thé form. After the receipt ié-registered, tbé sémple as
well as the form is sent Lo.the related iaboratory. Before

any furbher action is done; the sample is checked agdin and

the details are recorded by the assigned analysk.

Sampiecstorage'and disposdl

Sampie stqrage is one: of the critiecal poinks of food
analysis. A sampie is stored in the manner and condiiion |
which prevent ihe change that may occur during the'eiaﬁée
tine before ahalysis, The storage. condition depénds on
such factors as-kind-of food {fresh.or frozen):\ﬁbndition of
food ( easy to spoil etg.) and iﬁeﬁ of ahalysis (éasy to

decompose etcy. The normal storage condition is dry at room
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temperature, cool in refrigerator or frozen in freezer.
Regarding the disporsal of sample, it is not a complicéte.

matter since food sample is normally not hazardous,

'Samp;e aﬁalysis and report

The sample is analysed replicately, according tb the standard
nethod. If the result -is,'not co.mplie'd with the regulation,
cénfirmation will be done. .

:ﬁhén the analysié is finishgd, the result is checked by the
:chiéf. The compléte-report is signed by the analyst, the

chief and the Director respectiﬁely.
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Divisﬁon of Food-for-Export Analysis ; Abtachment 4

Departnent of Medical Sciences.

Protocols for chemical analysis of food components and food contaminants:

1.'Samp1é collection . .

_food _samples are .éollécted according to the internatibnally
accebﬁahle sampling plan by technical teams of food-for-export division
or by exporﬁers-or food manufacturers. The samples are sent for analysis,_
with full details of the purpose of requirement analysis and other
relevant daﬂa.such as tﬁpe of samples, lot number, size of consignment

and so on, -

2. Sanple receipt and iLab Assignment

The sanple. and the request form are received by the

" assigned personnél who wiil then. checks the correctness of the sample
and the form. After the receipt is registered, the sample as well as
the form is sent Lo the relatéd laboratory. Before any further action
is done, the sémple is checked again and the deftails are-recorded by

the assigned analyst.

3. Sample storage and Disposal

Sample storage, ‘both initial and reserve is eritical to a
sanple analysis. The sampie is to be stored in a manner to prevent
a4 change in the attribubte being examined, from the time of sampling
thrdugh analysis. The usual storége areas are dry at room temperature
except for tﬁe fresh and frozen food which must be stored in
reirigeraters and freezers to prevent decomposition. Sample disposal is.
é relatively simple matter. The only problems are when there is a |
haéard involved in the desbruction, or where the sample remains must

have special treatment.
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4. Sample analysis and report

.Thé.sample is'analysed,-repliéétely; acéording ‘to the'sﬂandard._
method. If the result is not coﬁplied with the-regulatibn,:confirmation
is done. ¥hen the anilysis is finished,‘the résults is checked by the
~chief of the laboratory section: The complete report is signed'by:the:

analyst, Director and Director General or Représentative respetively.
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Hethod of

instrument

PCB’s
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.Items- Fbod connodities No. of
'analyéis samplés/year
* Food components
Harnful components &
- cyanide tapioce flour ADAC 1975 5-10
Bensficial
components _
- Fab fishery products,| AOAC 1892  [Muffle furmace
~ Ash dry fruit, AQAC 1982 Hol air oven 100
- moistire coconut milk ADAC 1992 Kjeltee
- Protein ADAC 1992 '
Degeneration
~ Histamine Tﬁna, Sardine,
Hackerel AOAC 1592 |Spectrophoto— T80
- TVB fish & fishery weter
products
Food contaminants
Agricuitural
_ chemicals
- Organolochlo-{fish & fishery | ...... Gas Chromato- - 222
rine -compound|products, cereals grapn | - 167



Items. _. : Food commodities Hethod of - | instrument No. of

analysis o ' sauples/ye
Antimicrobial
synthetic compound| )
- antibiotic shriap J. Chromatograph| MPLC . . | — 430
- antibacferial shrimp _ - J. Chromatograph| . HPLC ~ 430
Heavy metals - fish & fishery AOAC 1984 ..AAS: - : 370 (5n)
' product, fruit { AOAC 1990  |Hercury Analyzer 630 (Cu)
iuice, canned frui£ o ' 130 (As)
leereal & product : L : 3,700 (Hg)
' 1,740 (Cd)
- 400 (Pb).

Food Additives  [fish & fishery
product, Dehydréted

fruit, cereal & product

- Sulphur dioxide - Modified Rankine|Hodified - |- 2,300
| | nethod Rankine
_ apparatus
- Benzoic scid " .J.'AOAC - { HPLC - 250
- Sorbic acid " J. AOAC HPLC - 250
- Synthetic colour " Food Additives - 513
Aﬁalyticgl
- EDTA fishery products |- FDA manual of HPLC ~ 1,200

Food Additives
Analytical 1987

- Phosphate {fish & fisnery — IS0 meat & meat

TLC --1,000
products products-
— J. Japanese Spectrophoto- |~ 80

Society Food peter
Sciences & Technology

elo,
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Legal Food Control in GblatxiL]Lzaxmri'
Current laws and Regulatioos

Food Control System in Thailand is exercised in accofﬂance with
The Food Act B.E. 2522 under the adm1nlstratlon of the Ministry: of Publlo Health,
The Act composes of 8 chapters descrlblng admlnlstratlve procedures for legal
food control ‘operations. They are the establlshlng of. Food Commission,
appllcatlons of ‘licences and issuance of Ilcences, duties of licensees with _
:regard to foods control of food 1lcens1ng and advertising of foods; commpetent
officers, suspen51on or revoeat1on of licences and penaltles. The Hlnlstry of
Public Health Notifications heve been issued in the pursuance of the Food Act
B.E. 2522 describing quality standards and relevant 1nformat10n on foods
labelling 1nclud1ng 1abe111ng for exported foods, pr009551ng procedures and food

packaglng materlals.

' Prepachaged processed foods 1nclud1ng canned foods dairy products
and some traditional foods have been declared to be Sp961f10 controlled foods.
Their quality standards and lebellings have been ‘described in the Ministry of
Public Health Notifications. ' | '

The Food Act B.E. 2522 , there are a number Qf'significant points to be noted
as the followings L

(1) Under the provision of this law, the Food Control Committee shall
be appointed to advise the Minister of Public Health both on regulatory and
technical aspects concerning food control.

(2) The Minister is empowered to issue any notification to regulate
food quality standards. o _

(3) Those who determine to import. food products into the kingdom must
apply for import licence and those who determine to menufacture food must
apply for manufacturing licence. The requirements are strictly epplied to

manufacturers and importers of specific-controlled food. However, in to
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case of food manufacturing , there will be limited manufacturing firms
classified as factory in asccordance with the Industrial Factory Act B.E.
2512 (1969).' According to this abt., only premises that operate with the
use of machines which have a total power not less than two horsepowers or
have workers émployed not less t.hén seven are classified as "factories" and
must. apply for 'a.lic.ence

_ (4) The Mmlst.er, by v1r’r.ue of t.he pover vested under section 6 (1) of
the 1aw, may notify. cert.ain groups of food as specif ic-controlled food.

{B) The specﬁm——cont.rolled food spec:1f1ed by ministerial notification
is requlred to be reg1st.ered and given a registration number.

. (8) Specific-controlled food intended for export may be exempted from
labelling - i'equifément in Thai version if- request.ed by exporters for the -
-purpose sale promot.lon in 1nternat.10na1 narkets.

(7) The Mm1st.er,.-by virtue of the power vested under section 6 (3) of
t.hé law, may élso preécribe qhalit.y or standard of any food products other
than specific~controlled If bod

(8) The Minsiter is aut.horlzed to announce the prohibition of
1mportat10n and use of any au.bst.ances, which may render harmful to health,
such- as food mgredlents or addltlves. '

(9) advertising of f‘ ocod can be done only under the FDA approval.
False or deceptlve advertisement of the qualities or benefits of food is.
prdhibit.ed. _

According -to the Food Act B.E. 2522 (1979), foods may be classified -
into three wain categoriés:-‘-

(1) “Specific-controlled food: This is the category in ﬁhich the
registration is required. Legal pr_'ovisions are established regarding
quali_t.ies, specifications, labelling requirement_,, as well as other aspects
of gbod_. manuf acturing practices. Manufacturers and inporters have to apply
for respective licenses. Individual food commodity will be notified as a
specific-controlied food by the Minister of Public Health as recommended by
the Food Committee. '



(2) Standardized  food - This is the certaln types of food malnly
produced 1oca11y as a- sm&11~scale 1ndustry or household “industry. The maln
objective is to facllltate and encourage producers t.o upgrade or ah least
to maintain quallty-of the1r products and at the same taken - to safeguard
' cbﬁsumers. Standardized'food does noﬁ ﬁeed régiétfation ut  its- 'quality '
and labelling have to meet the standards or- requ1rement as notlfled hw ‘the-
'Minlster of Public Health. . - o R ,

. (3) General Food : Food either raw or cooked, preserved - or
ndnwhrésérved,A pfocessed oF non-ptdceSsed,'if-they have_noﬁ ~“been . listed
under category (1) or {2}fui11-he taken into consideration as genéral'foon
There:'ére seVéfal provisions in the Food Act'2522 vhich can be used in
dealing with the noncompllances The prov131ons regard adulteratlon,
misbranding of foods, 1nclud1ng thelr forf91t1ng. In accordance with the’
Ministerial Notlflcatlon, general food can be categorlzed into =

(a) Food notified to be. labelled.
A Gther éeneral_fbod.

"Food and Drug Administration of the Ministry of Public Health and the
Provincial - offices of Public Health are responsible for legal food control
operations with the support of food analytical services of'the Department of

Medical Sciences.
Regulatory Measures

Legal mandates consist of direct and indirect. measures as folloﬁs:
Premarketing clearance, monitoring and compllance, surveillance. - These are
sequense of operatlons 1nclud1ng llcen31ng of manufacturing and 1mportat10n,
registration of specific controlled foods; control of 1abe111ng, use - of food
additives, packaging materials etc.; giving technical advisory for food product.
development.; inspection of food esteblishments; sampling andlquality éssessment
of  food products; taking legal actions e.g. séizure, broduct recalls: ete.:

conducting epidemiological study; and promotion of consumer awareness and



voluntary compliance of food manufacturers to ensure that foods whether
imported to or manufactured in the kingdom of Thailand are in compliance with
good menufacturing practice and regulation criteria set. forth for consumer

- protection.

Food-for-Export. Quality-Safety Assessment ond Certification Services of The
Department, of Medical Sciences, Ministry of Public Health.

The Departmént of Médical Sciences (DMSc) , one of the sagencies
of the Ministry of Public Health, was established in 1942. Now, it composes
of 14 Divisions located in Bangkok and Nonthaburi Province and 9 Regional

'Centerg of Medica; Sciénces. Its major responsibilities are researéh,
servides ﬁraining’and others in the fields of medical and health sciences.
Oné.important ‘respbhsibility of‘the Departnent is to provide services in
the fieldé' :of food safety and quality standards assessment and '
certification of fobd'for export. according to the requirements of importing
countfiés and/or impdrters are performed to facilitate internaticnsl trade

of food at the Division of Food-for-Export Analysis in Banglkok and the

Regional.Center of Medical Sciences in Songkhia Province.

Division of Food-for-Export Analysis (DIFIA >

' The Division of Food-for-Export Analysis (DFEA) ,one of the
Divisions in the ﬁepartment of Medical Sciences, Ministry of Public Health,
Thailand was formed in 1990 after 28 years of services in thq Division of
Food Analysis; It has the_reéponsibility in providing laboratory services
for exporters and food producers; and certification of food for export in
the fields of food safety and health standards according to the

requirements of importing countries and / or importers.
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ORGANIZATION AND MANAGEMENT'

_ DFEA consists of 4 technical sections. The panagement, team is -as

follows: -
Director : Mrs. ACHARA POOMCHATRA
Microbiological = Physical Determination
Analysis Section - . . and Testing Section
Chief :: . Chief : Mr. TANONGPAN SAJAPALA
Mrs. PENSRI RODMA ' R Food-for-Export. Quality
| ‘Promotion Section. |
Chief : Miss PIYANART LEEVIVAT -
Chemical ‘Analysis Section
Chief : Miss CHANCHAT JAENGSAWANG
STAFFING

‘The DFEA’s personnel COmpbses.of university graduated and ‘well
trained people with experiences in food inspection, food quality- éontrol'
and laboratory analyses. It comprisés of 35 bermanent technical people and
8 adminiétrative clerical staffs with 48 temporary personnels.,

ACTIVITIES: _

1. Laboratory services. DFEA provides .food laboratory services
for the assessment of miorobiological quality, physical quality, food
additives, contaminants including heavy metals,_ pesticide residues,
veterinary drug residues etc. Exported semi-processed and processed foods
of Thailand origin fall into 4 main categories. They are frozen foods,

canned foods, dried foodstuffs and other types of processed foods. The
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average of 1;100 samples per month are sulmitted for laboratory analysis
and aséessments. to be in compliance with the health requirements of

impbrting cbunt._ries°

2. Pre-export inspection of processing and  food-for-export
con31gnments are conducted by 8531gned investigation teams upon. requests of
the. exporters/prodncers. It is respons1b1e for helplng of manufacturing to
paintain good quality food products for export. Ensuring of food for export
" by way. of regular 1nspect10n,samp11ng and sending to laborstory of DFEA to
be analysed. The procedure for Quallty-Safety Assessment and Certifying Exported
. C0n51gnmen§s by DMSc. (Attachment. 1)

3. Certification for food safety and quality. Certificates for
exported fOOd_cgnéignmenﬁs of the Departﬁent of Hedical Sciences, Hinistfy_
of Public Health are issued in various forms to more than 70 countries of
destination. The averagé number of certificates issued from both Bangkok and
Songkhla Regional Center'ﬁer month is 2500.

4. Food quality promotion and technical assistant services.

4.1 Several projects relating to food aquality promotion
including a préject on computerized data bank for food quality and safety
of food»for~export,_ a project on Sanitary Improvement of Frozen Seafood
Plants are in progress. .

4.2 Training courses - in food analysis and food quality
control are hygienic problem for fdod manufacturer are provided for food

industrial personnel periodically in order Lo help them maintaining good
quality food products for export.

4.3 Technical cboperations relating to all aspects of food
quality and safety are provided .for_both governnental and private sectors
vwhenever the problems concerning fopd—for-export araise. Researches are
being déhe- each year in order to find proper solution for existing food

control problens.-
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5. Internationsl Activities. Senior Medical Scientists are
assigned to participate in the meetings of relevant Codex-Commit."r,ee's' and to

Jjoin Thai missions for technical probl_em solving in importing’-ébﬁnt.ries.-

6.  Technical Information Service. A computerized Data Bank.on
Food Safety and Quality Requirement of import ing country is nov in operation.
Inf ormat,ion ser_vi'ces" are _a.vailable free of chargé for exporters 'anc_l food producer
upon request. ' '



Attachment 1

DMSc. Export Food Consignment Certification Procedure

Survey % saspling by Technical inspectors of_DHScolor
- Request form submitted to the Department..
by Exporters/food manufacturers

Food samples collected according to
the internationally acceptable sampling plan

are submitted to. the Division

The samples aie then sent to laboratories for
microbiological examinations/chemical analysis/

physical determinations.

tuality and/safety assessment are determined
from the resulis of analyses in accordance
with the regulations/requirements of importing countries

“or foreign buyers/international standards.

Results of analysis aré

found in compliance.

Exporters submit request
for certificatibn_of .

The exporting consignment.

Certificates are iséued
by the Department of Medical

Sciences.
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not, in compliance.

The Department issue notice
of refusal of certifying

The consignment.



Division of Food Analysis,'néparﬁlent.of Nedical Sciences

Thé:'Division of . Food _Ana]ysis has been eshﬁbiished in ﬁhe
Department of Medical Sciences, Hinistry‘of_Pﬁblic Health in order to
support, public Heglth end ﬁhdﬁstfial-foad c6ﬂtr61 activities and to
promote -high quality food -fbr"bnth..donéétic _consumption and for

exportation,

it’s functions'and responsibilities.gre as follows:

1Y Analysis of food, be#erage, watéf, food coﬁtainers. food
additives and contaninénﬁs to ensure the consuﬁer.sﬁfetg, |

2)  Study and research on food _ébipositidn,_lﬁdulteration;
natural toxin, food processing an& effect from polluﬁinn in order té
amend and update.fond standard and support fhod_pfocessing_fmﬁroﬁement.
Tncluded is the study on the eause and.epidemiolﬁgy survei]lanne of
fond borne desease. |

2) Assessment  of the miality assuirance of anﬁlySis'of fond
products  for bhoth private and gnvefnmentg] .1abnrahnries. The
divigion ﬂ]so serves as reference laboratory for food analysis.
Development, of ‘analysis methods for better performing efficiency is
inciuded.

4)  Coordination and_cooper&tion with national and international
nrganization with fegafds.to all aspects of food. |

5 Training. to educate ﬁnd'create well-trained persunnels in
the field of fond =analysis. Participanks are thusé_frol priv&ﬁe
sentors, government séntions ahd from &brond as well as university

students.

— 154 —-



The division is organized into 7 sections. Their responsibilities
are as follows:

1. Chemical analysis of food

It ' is responsible for Chemical " analysis of.all dorestic and
imported foods as well as  food 'additives in - accordarce with the
notifications issued by the Hinistryu of Public Health under the Food

Act (1979

2.. chemical snalysis of water and beverage

This ﬁéécﬁion is'responsible'for chénicn] analysis of water
and beverage according to the notifications of the ministry. These
inelude drinking water, bottled drinkin§ water, mineral water. ice.
Qaste water, concentrated fiavor syrup, carbonated drinks, beverages
in dried powder, fruit Jjuice, beverage flavof, minerals beverages,

sova milk, caffeine containing drink, tea and coffee.

2. Residue analysis of food

1t is fesponsible for chemical analysis of pesticides such
as 0rgﬁnochlorine, organophosphate, carbagste and synthetic pyrothroid,
herbicidés, industrial waste residue (PCBs and TOCP), antibiotic
residues, growth enhancers and hormones in all lcinds of foeds for

monitoring and enforcement.

4. Annlysis of food for harzedous substance

The responsibility of this section is analysis of food for
: tbxic substance_such aé myeotoxin (aflatoxin), biotoxin_(narine toxiny,
ﬁetabo]ic poison theavy metals), carcinogenic substances,

radionuciides and other contaminants.Included is analysis of plastic

food container and food packaging.
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§.  Microbiological analysis of food

it is respbnSib]e for microbiological analysis of food. water
and beverage according Lo the concerning notifib&tions;-This_section'
also carries out the research annd monotoring on food hygien and

sporadic investigation of food poisoning bacteria in case of putbreak.

6. . Food laboratory developaent

This section is responsible for ‘assessment of  food
laboratbry quality - assurance Staﬂdards,-food anﬁIysis handbooks and -

literatures.

7. Adeinistrative

In addition to general administrative work, the'function of
this section is to receive samples submitted for anniysis and to

distrbute them to the involving laboratories.
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INTRODUCTION

: ThlS document. is” prepared to ve _used as :a” source Lbf
~rnformation on the re5p0n31bllltles "and actrvrtres of the rood

.~ and Drug. Admlnlstratlon, Mlnrstry of Publlc Health of the Krng—'
dom - of Thailand.

. 8irnce food’ aod druq are, two of the - most essentlal elewentsd3ai
of llfe, hence - acceptable degree of . safety and qualrty of the
.products to be consumed- or utrllzed by the publlc have to’ be 7

tested or assured by means of adequate measures St is "also.

'necessary to ‘implement a proper system of control in order tofn'

safequard the public. In ‘this respect, therefore,:Food and: Drug

'Admlnrstratlon has  been established. ‘with the main . roles and .

.responsrbllities of admlnrsterlng the laws -and regulatlons con- < |

cerned.. In addltron, FDA ‘also . controls narcotlc, psychotroplc '
substance, .cosmetic, tOXlC substance ‘and medical devrce _ E

The jurlsdlctlon of FDA is stlpulated An the followrng'

'-leglslatlve measures: - '

::,_li.Food Act B.E. - 2522 (1979) ' ' o
- 2. Drug. Act B.E. 2510 (1967), Drug Act {2 nd Revlslon)
E B.E. 2518 (1975),Drug Act. (3 rd Révision) B.E. ?522_
’(1979), Drug Act’ (4 th Revision)B.E.. 2527 (1984) and '
Drug Act {5 th ReV151on) ‘B.E. 2530 (1987)

. Cosmetic: Act B.E. 2517 (1974) -

: Narcotlc Act B.E. 2522 (1979) - . '

. Psychotroplc Substance Act B. E. 2518 (1975)

. Toxic Substance ‘Act B.E. 2510 (1967) and Toxic

‘ Substance Act (2 nd Revision) B.E. 2516 (1973)

7. Medical Device Act B.E. 2531 (1988)

o W

Historical Background _ RS g .

' Food and drug control act1v1t1es ‘were. flrst started in 1922
and . the ‘first legrslatron promulgated. in this freld was. the
Narcotic Act B.E. 2465 whrch had been enforced: = The NdrCOth
DJVlSlon of - 'the Mlnlstry of - Interior was respon51ble for. -the
1mplementat10n of the law and regulatrons and later: transferred_-
to the Ministry of Publlc Health under the name of the Food and
Drug Division. | :

During the perlod of 1953 1972 thlS organlratlon was named“
'-the Food and Drug Control DJVlSlon and  functioned as a separate
unlt under the Office of- the Permanent. -Secretary for Public

Health. The office was promoted as the Food and Drug Adm1n15~ o
~tration in 1974, : L

Important Miiestones

1922 Firstly, established as Division of Narcotics,--
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1827
1934
1937

1938

1939
1941
1950
1959

1964
1965

1967

1972

1974

1974
1975
1979
1984
1985

1987

1988

Ministry of Interior and engaged in the works
under the Narcotic Act B.E. 2465.

The Skimmed Milk Act was promulgated.

The Cannabis Act was promulgated.

Thée division was reorganized as Food and Drug
Section, Mlnlbtry of Interior.

It was promoted by combinding with the Division
of_Cdnspmer Welfare to be the Division of Food.
and Drug, Ministry of Public Health. The division
was divided into 3 sections : Food, Drug, and
Registration and Statlstlcs ' .

The Kratom Act was promulgated

‘The Food Quality Control Act was promulgated

The Sale of Drug Act was promulgated.

‘The Amendment of the Food Quality Control Act was
promulgated.”

The rnew Food Quality Control Act was- promulgated.
The division was remodified its internal
organization to be five séctions as Narcotics,
Registration, Technlcal Advertisement Control,
and ' Inspection.

The Toxic Substance Act and the Drug Act were
promulgated.

The division was transferred from the Office of
the Permanent-Secretary for Public Health to be

~under the Department of Health Promotion and the.

organization was divided into 6 sections, i.e:-
Technical, Rural Inspection, Narcotics and Toxic
Substances, Food and Drug Registration, Central
Inspection, and Advertising and Information
Center,.

The office was promoted to be the Food and Drug
Administration consists of 8 divisions.

The Cosmetic Control Act was promulgated.

The Psychotropic Substance Act and the Drug Act
{Revision)} were promulgated.

The Narcotic Act B.E. 2522, the Food Act B.E.
2522 and the Drug Act,B.E. 2522 (3 rd Revision)
were promulgated.

The Drug Act B.E. 2527 (4 th Revision) was
promulgated. '

FDA (by Technical Division) was oppointed by the
Ministry of Piublic Health to be the National
Focal Point for the International Programme on
Chemical Safety (IPCS).

The Drug Act B.E. :2530 (5 th Revision) was
promulgated. The National Focal Point for the
Interhational Programme on Chemical Safety (IPCS)
was promoted to be sub-division.

The Medical Device Act B.E. 2531 was promulgated.

-



Organmzata.on and Funct:n.ona of the Food and Drug
Admlnlstratlon '

The Food and Drug Admlnmstratlon {(FDA} is one of the
departments of the Ministry of Publi¢c Health as shown in chart 1.
FDA's authorltles and functions - are confined to the scope of
- seven acts as described earxlier and its main roles are implemen-

“tation, and  enforcement . of those. laws. - With regard te the
orqanization of FDA, it is divided into elght divisional units
and two lndependent units as shown in char 2. '+  The duties and-

responSLbllltles of each lelSlOﬂ are already verlfled ‘by their
names,

From the latest flgures appeared in the -FDA . annual report
1988, there were totally 443" personnel in this office. Of this
number, more -than 60% aré pharmacists and about 20% are either
food technologists or nutritionists. The otheérs are lawyers and-
clerks. The administration is:- headed Dby a Secretary ~General
with a. background of medicine and publlc health admlnlstratlon,
he is assisted by two Deputy SecretarynGeneral who haveée pharma-
ceutical and administrative background, ‘and one Assistant Secreu
tary-General. .

FDA PERSONNEL AND OPERATING BUDGET

Admlnlstrator . : oo 114
Food-and Drug Spec;allst 156
Food- and Drug Inspector , 104
Lawyel : S
Administrative Staff 11
General Clerk o 99.
Others ' ' 34
Total : . 424
year ' government budget % increased (+) or
{baht) _ . decreased (~) or
1985 36,698,000 0
.1986 © 38,270,100 : +4.28
1987 39,011,100 . : - +1.93
1988 . 41,947,000 ' +7.52
1989 47,147,700 , L . #+12.39

The descrlptlons of wvarious diviicns of the FDA are as the
followings - : :

(1} Office of the Secretary : y .
At present this unit is headed by a senior administra-

tive officer. The responsibilities of the office are in the
administrative ‘line, financial administration, personnel
administration, and supplies and maintenance management. The
unit  is divided into three sub-divisions which are :- :

— Finance

- Personnel

~ General Administration
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(2) Legal hffaira fask Group
© Formerly, this unit was undertaken by the Office of the
Secretary, until 1987 it was promoted to be an independent

group of legal counseélor, - It is responsible for comment and
suggestion, particularly legal decision on the relevant laws and
regulations, :

{3) Technical Division

It is responsible for coordination and formulating the
1mplementat10n plan - of FDA, follow wup and evaluation all
projects under the. FDA's plan -and WNational Drug Policy
Programme. Statistical compilation of FDA activities are carried
out in various fields and generate data base filings. It also
undertakes task. of: programme implementation "as the Natiohal
Adverse Drug React;on Mpnltorlng'cénter-by collecting, compiling
of adverse drug reaction which are spontaneously reported by
medical and pharmaceutical professions from all the health
service institutions throughout - the kingdom. Numerous applied
researches are being done each year where practical and neces-
sary in order to find proper solutidns for existing food and
drug control problems. - In addition, toxic substances and’
“hazardous substances regulatory control is currently implemented
by this division and also responsible for the International
Programme on Chemical Safety (IPCS) as the national focal point.
There are five sub-divisions,namely -

~ Planning and Evaluatlon
-~ Information
- Research and Case Study
- Toxic Substance Control
- IPCS
(4) Food Control Division
"It is responsible’ for controlling of manufacturing and
importation of all food commodities including registration of
specific-controlled food. Ensuring of the wholesomeness of food
is being monitored by way of regular inspebtion, sampling -and
sending to be analysed. Standard of specific-controlled food
commodities and code of hygienic practices as a guideline for
" the manufacturers are elaborated and issued periodically under
the Ministerial Notification. The division is divided into
three sub-divisicns:
- Registration and Licensing
- Control of Manufacturing and Importation
Premises
" - Quality Assurance
(%) Drug Control D;vxsxon : _

It is respon51ble for controlling of manufacturing,
1mportatlon, and sale of drugs All pharmaceutical firms or
premises must be llcensed and product registration is required
by  law. Surveillance programme has been monitored by  this
division for the drugs distributed throughout the country for
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safety, efflcacy and quality  assurance purposes._ There are
three sub-divisions in this division, namely :~
~- Registration and Licensing.
- Control of Manufacturlng, Sale and Import
Prenises
- Quality’ Assurance
{6) Cosmetic Contxol Division : - S .

It is respon31ble for the llcen51ng of- manufacturlng
and importation premiseés and reglsterlng of controlled products.,
It is -also carrylng out a surveillance programme .in ordeér .to
ensure safety and quality of the cosmetics -distxibuted  in the
market The d1v3.s3.on is divided into three sub- lelSlonS Hae

- - Reglstlatlon and’ LlcenSLng
.= Control of Manufacturing  and Import Premlses-
~ Quality Assurance .

D] Harcotlc Control Division. _ . o

Its functlon is to regulate and. control: the manufactur—
ing, dimportation, transfer .and. possession of narcotic and psy—
chotropic substance by worklng ~in closed’ co-operation and
collaboratlon with the Office of. Narcotlc Control Board. The:
division prepares regular statlstlcal report concernlng the
‘c1rculatlon and consumption. of  narcotic in the kingdom for
submission to the INCB- {International Narcotic Control Board) .
There are four sub-divisions, namely -~

- Registration and.Licensing
- Control of Utilization of Narcotic and
Psychotropic Substance
~ Contreol and Investigation
- Standard Control :
(8) Public Relations and hdvertzsement Control DlVlBiGn

It is responsible for carrylng out .proper guidance and '
control over the advertisement of food,. drug and other con-
trolled substances in accordance with the provisions in respec-
tive acts. It also serves as an 1nformatlon center and
dlssemlnatlng relevant publications to various sectors. Con-
duction of health educational programme about the proper way to
consume food or drug is ‘done periodically nwstly in schools.
The division is divided into two sub- -divisionsg:-

- Public Relations
- Advertisement Control
(5) Inspection Division

It is responsible for carrylng out the postmarketing
surveillance of the controlled products by 'superv131on .and
monitoring the law enforcement. Inspectlon of all the premises
concerned throughout the kingdom is being done regularly accom-
panying by intensive inspection where necessary. The division
is also responsible for direct sampllng' of such products for
testing and assay accordlng to the surveillance . programme
implemented. Besides law enforcement functlon, the inspectors
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also supervise food and pharmaceutical manufacturers to upgrade
their production standard to be in line with the respective
codes of good manufacturing practice of the FDA, The division
consists of eight sub-divisions :-
-~ Central Inspection
- Import and Export Contrel
~ Investigation and Compilation the Evidence
- Inspection Standard and Evaluation
~ Supporting and Promotion the Provincial Control
in the North
- Supporting and Promotlon the Provincial Control
in the North-East
- Supporting. and Promotlon the Provincial Control
in the Central Part - .
- Supporting and Promotion the Provincial Control
in the South |
{10) Medical Device Control Division
This division has not officially been establlshed since
the Medical Device Act was promulgated in March, 1988. The
current regulatory .control for - this Act is implemented by
special task group Whlch would be reorganized as division in the
near future.
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HEALTH CONSUMER PROTECTION PLAN
.Baokéxound

_The - First Five-Year National Health Development  Plan came
into ‘operation in 1961 with emphasis on the construction and
expansion of health fagilities.. The second .and third plan
period  shifted. emphasrs towards . improving of._coordlnatlon
between planning of the natlonal ‘régional and,provincial levels
to  increase the resources .= available for ‘public.  health
facilrtres There was also a. strengthenlng of new programmes
which -were in 1line with natronal socio-economic development
goals such as family . plannrng,-nutrltlon, development and envi-
ronmental - health - as - well as - communicable dlsease control,
Another major facet of these plans, espe01ally towards the end.
of the Third Five-Year Plan, was the increasing empha51s on both
the supply and training of qualified. personnel. :

The Fourth Plan {1977-1981) was the . first time that was
given to . the formulation' of . the National Health Consumer
Protection Plan because of the" rapld changes in. scrence and
technology that caused much problem such as modern drugs, food
‘additives, cosmetics, narcotlcs,‘ etc, Durlng ‘the Fifth Plan
(1982-1986), the- development of planning on consumer protection
were undertaken to assure that the people will’ get the safe use
of food, drug, cosmetic:and tOXlC substance

The Sixth Natlonal Health Development Plan (1987 1991)
on Health Consumer Protaction

1. Problem Situation : s
During - the Fifth Plan, 1nportant problem which in-
creased considerably was health hazard from the use ofchemlcal
substances, insecticides and other. poisonous substanees found in

food, The legal development and enforcement in reference to
public health and consumer ‘protection were still limited in its
scope and lack of cooperation among responsrble parties. En-

forcement of regulation requiring pharmac;sts for. .drug dispens-
ing in pharmacies in Bangkok might ensure safety of drug use but
there was very little effect on proper utlllzatlon of medicine.

Moreover, little had been done on the pricing policy of drugs

and standardized cost of n@dlcal care provrded to the private
sector. .

2. Policy
The health consumer protectlon policy for the Sixth
National Health Development Plan (1987-1991) has been formulated
with the aim to ensure the  quality of 1life of the people
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‘particularly more emphas;zlng ‘on consumptlon of food, drug,
cosmetic and chemical substance.  The consumer protection system
will be carried out through all the levels especially in the
provinces, . districts and villages dealing. with revision of
existing laws and regulations to be conformed with current
situation and problems in publlc health. Consunier protection
will also be done in the areas of food, drug and cosmetic
through approprlate measures to upgrade collaborative mechanism,
law enforcement, public information and communication, provision
of outlet for complaints and te strengthen the process of data
collection and analysis in an effort to develop appropriate stra-
tegies for prevention and suppression.

3. Health Consﬁmsﬁ Protection Programme

Objectlves e
_ To -safeguard health and well-being of the consumers
';thrdugh consumer ~ education/information, quality control of
drug, food, cosmetlc and other chemical substance by :-
o (1) Develop infrastructure of health consumer
-protectlon control,

(2} Increase efflciency of implementation and
cooperatlon among agencies responsible for
quality control,standardization and

~ advertisement control.

(3) Develop information. system and carry out
consumer education concerning proper
consumption or use of food, drug and other
substances. ' _

(4) Promote and standardize local pharmaceutical
manufactory by promoting “Good Manufacturlng
Practice™.

(5) Extend consumer protection activities to cover
the provincial level.

This programme consists of 3 sub-programmes:-

{1) Food Control

{2) Drug Control

{3) . Chemical and Radicactive Substance Control
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 BEstimated budget for mplementatlon of act:.vxt:.es - under

Health Consumer Eroteaection Plan
_ '~ Buddet (Million Baht) O
Categories e o - Total
' ' 11987 | 1988 -} 1989 | 1990 | 1991
Food Control , -
1.1 Development and,Quallty R . c
Control of Food 5.4621 6.080 | 6.852(-7.770| 8.917 {35.081
Drug Control '
2.1 Development and Quallty N - . .
Control of Drugs. 8.173110.271 12.85805,321/17.875 |64.498
2.2 Habit-Forming Substance N oo '
and Psychotropic 1.071] 1.209 [ 1.385| 1,591} 1.815| 7.071
Substance Control :
. Chemical and Radiocactive ‘
Substance Control R o _ L o
3.1 .Cosmetic Control 0.994| 1,103 |1.252|1.439] 1.646] 6.434
3.2 Toxic Substance Contxol|0.9741°1.054 [ 1.201}1.399| 1.599{ 6.227
3.3 Radloactlve Substance [0.693| 0.762| 0.838}0.922| 1.014| 4.229
Control : b : : . :
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FOOD  CONTROL
Historical Background

Food is genérally recognizad as one of the four necessi-
ties . of llfe. In some cases, however, pecple pay less attention
for the most necessity, like food, for example. Getting used to
consumlng food in our day-life style causes us neglect its
actual value and its lmportance espe01ally the standard, hygiene
and sanitation. : _

. Food control started_in_1927 with the promulgatlon of the

Skimmed Milk Act, when the skimmed milk was widely -consumed at

that “time. - This law, prohibited the importation and sale of
sklmmed milk, was worthless from practlcal point of view. In
fact only very few people ‘had the knowledge about the existence

of this act. A new turn- in food control began just a few years

before World War II. Rapid development in food industries
nece331tated the government to arrogate the Skimmed Milk Act and
proclaimed the Food Quality' Control Act in 1941, According to

. this act, the Ministér of public Health was empowered to issue

ministerial regulations or notifications specifying food stan-—
dards and certain redquirements as necessary. Eventually, four

‘regulations were passed which governed milk, color additives,

‘non-alcoholic beverages, food preservatives -and labelling re-

guirement ® for' canned foods. The Committee on Food Quality
Control was app01nted to advise the Mlnlster to perform varlous
functions. :

Notw1thstand1ng the exlstence of the 1941 law, adulteration
of foods and beverages became more and more vigorous and
widespread. at the time. . Very ‘high p;ices of certain food
products - had . encouraged some unscrupulous manufacturers and
packers to adulterate their products or substituted inferior
products for standard grades. This led to the promulgation of
an amendment to the Act in 1959, setting up more intensive-penal
-ties to the offenders. '

In 1964, having accepted the concepts proposed by WHO, the
Ministry of Public Health took further steps to modernize food
control legislation and food standards. The new law, so called
the Food Quality Control Act of 1964, was promulgated. This act
. was- amended in few sections by the notification of the National

Executive Council No.49 dated January 18, 1972, The Food
Quality Control Act of 1964 and its amendment brought in
substantial improvement in the field of food control. However,

in. “order to- cope with the fast growing industries and the
everchanging global situation, another law has been promulgated
and totally abolished the older ones. 'The Food Act B.E. 2522
(1979) contains provisions mostly similar to the previous law
~and there are only few major changes regarding the scope and
requirements of food control,
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Current Laws and Regulations

According ‘to the Food Act B.E. 2522 (1979) , there. are a
numbor of smgnlfloant points to be noted as the followingsx- :
" (1) ‘Under the. provision of this law, the Food: Control
Committee shall be- appointed to advise the- ‘Minister of Public
Health both on regulatory and technical aspects concernxng food '
contxol.
@2y ‘The Mlnlster is empowered to issue any notification
to regulate food quality standards. S
' (3) Those who determine ‘to 1mpoxt food products 1nto;
the -kingdom must apply for  import licence and those who deter-
mine to manufacture food must’ apply for"manufacturlng licence,
Those requirements are. strictly: applred to manufacturers and-
importers of specific-controlled food. However, 'in the case of
food manufacturing,  there will- be limited nanufacturing firms
classified as factory in accordance with the Industrial Factory -
Act B.E. 2512 (1969).  According to this act, only premises that
~ operate with the use of machines which have a total power not
less than two hor'sepowers or have workers employed not ‘less than
seven are classified as "factorles“ and must - apply for a-
licence. -~ .~ : -

{4) The Minister, by v1rtue of the power: vested under-
section 6 (1) of the law, may notlfy certain . groups of food as
spe01flc“controlled food. .

{5} The speC1f1c controlled food specmfled by m;nlste—-
rial notlflcatlon is. required to be. reglstered and glven ‘a
registration number. : _

" (6) Specific-controlled food for export may be exempted
from labelling recquirement in Thai version if requested by
exporters for the purpose of sale promotlon in internatlonal
markets, :

(7) The Minister, by virtue of the power vested under
section. 6 (3) of the law, may also prescribe. quallty or standard
of any food products other than specific- -controlled: food. :

(8) The Minister is authorized to announce the prohibi-
tion of importation and use. of any substances, which may render
harmful to health, such as food ingredients or additives..

- {9} Advertising of food can be done only under  the FDA
approval, False or deceptive advertisement of the qualltles or
beneflts of food is prohibited.

' Food Committeo

Food Committee has been appointed by the Minister of Public
Health as - stated in the Food Act B.E, 2522 (1979). It is
functioning as an advisory body to the Minister of Public Health
on all the matters concerning. food control adm;nlstratlon.: . The
committee composes of 23 members of which are the experts. in the
field concerned and four representatives from industrial ‘sector.
The committee has a power to form subcommittees .to assist it -in
performing certain functions which are included as its responsi-
bilities. Subcommittees which have been formed are such as :-
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{1) ‘Subcommittee on Licensing Approval
. (2) Subcommittee on Food Registration Approval
(3) Subcommittee on Food Standard and Specification
{4) Subcommittee on Food Research and Study’
(5) Subcommittee on Medical Food

Reghlntory Procedures

Food control Division of the FDA is responsible for regu-
lating food control mechanism by the following activities:-

(1) To assure that every firms and products comply with the
law and regulations. This is done by regular inspection of the
facilities and sampllng ‘products- for analysis from various

sources.
' (2) To approve applications and issue llcences for manufac—
turlng or importation of food, and to issue the registration
. riumber for specific-controlled food.
"~ (3) To establish food standards, specifications, hygienic
and labelllng requlrements.

Food inspectors are authorized to inspect food factorles,
import firms or’ catering food including vehicles carrying food
and to seize or confiscate foods or food containers suspected of
being impure, adulterated, unsanitary or hazardous to health.

For the newly establishing firm, the plant survey is done by the
food specialist accompanying with the inspector to determine the
conditions and facilities for the safety aspect of the plant,
workers and environment.
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Subcommittee on Advertisement Approval formed by the Mlnrs~.
ter. of Public Health has authorlty on advertisement éontrol,
. According to the Food' Act B.E, 2522 (1979), false or deceptive
advertising of ‘benefits or quality is . prohibited Ones who
wanted to advertise benifit or quality ‘of foods through the
mass  media .. such .as newspaper, ‘magazine : or - other - types of -
publicaions, imust get approval before distributed. :

According to the Food Act BIE. 2522 (19?9), foods may be:'
classified into three main categories :- : .

{1) SPElelC controlled food: Thrs is the category in whlch
the registration is requlred Legal provislons are establlshed
regarding qualltles,-speciflcations,:labelllng requirement; a
well as other aspects of good nanufacturrng practices, Manufac— -
turers and lmporters have to apply for respectlve licenses.
Individual -food - commodxty will be notified ‘as 'a specific-
controlled food by the Minister of Public Health -as recommended
by the Food Committee.

(2) Standardized.food : This is the certarn types of food

malnly produced locally as a small-scale industry or household .

industry. The main. objectlve is  to facilitate and . encourage
producers to upgrade or. at. least to maintain quality of their
products and at the same taken ‘to safeguard consumers. Stan-
dardized food -does’ not  need- reglstration but its quality and
'labelllng have -to meet the standards or requrrement as notlfled
by the Minlster of Public Health. - : :

(3) General Food :.Food elther raw oxr cooked, preserved or
non-preserved, processed’ or non-processed,'lf they ‘have not been
listed under .category (1). ‘or (2) wrll _be taken into “FDA's
consideration as general’ food There are several. provrslons in
the Food Act (1979). which ¢an be used  in dealing - with the
noncompliances. The - -provisions regard adulteratlon, mlsbrandrng
of foods,;lncludlng their forfeltlng L In accordance ‘with the
Ministexial - Notlflcatlon,. general food can be categorwzed
into :- : '

a) Food notified to be labelled
b) Other general food
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List of Food in the Minigterial Notifications

;Q:Typlvof food"

MY (RPN T EREE LN L el

" I. | Specific~centrolled Food

1 Tea

2 Coffee

3. | Mineral Water

4, Vinegar

5. It:e-

6. Drlnklng Water in Sealed

_ Container’

7. | Beverages 1n Sealed Contalnex ‘Only non-alcoholic

‘ beverages .

8. | Food Colours = a) Organic colour:-

' -Red : Ponceau 4R,
Carmoisine ox
Azorubine,

Erythr031ne . _
Yellow : Iartrazlne,
Sunset Yellow ¥CF,
Riboflavin

Green : Fast Green

FCF : _

Blue : Indigo carmine
orindigotine,Brilliant

_ Blue FCF

b) Inorganic colour :-
Vegetable charcoal,
Titanium dioxide.

¢) Natural Food Colour :-
e.q.,Cochineal,
Carotenolids,Chloro-
phyll,Chlorophyll
Copper Conmplex,

9. | Fat and 0il : | Excluding peanut oil

10.| Peanut 0il :

11.§ Food in Sealed Contalners

12, | Milk

13.| Cultured Milk

- 14.1 Cream

| 15.] Butter 0il

" 16.] Butter
17.| Cheese
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18.
19.
20.
21.
22,
. 23.
C 24,
25.
.26,
27.

.28,
29,
30.
31,
32,
© 33,
34,
35.

36.

II

[y}

19,

III

Ghee

Ice-cream

|{Modified Milk for Infant

Flavoured Milk

Other Milk Products
Margarine. '
Flaveuring. Agent
Semi-processed Food
Infant Food
Supplementary Food for
Infant and Children
Particular Sauces

‘Palm 0il

Coconut 0il _

Mineral Drinks

Soybean Milk in Sealed’
Containers o '
Fish Sauce ~

Food Additives

Jam, Jelly and Marmalade in
Sealed Containers

‘Sodium .Cyclamate and Food
Cbntaining_Sodium Cyclamate

Standardized Food

Meiki or B-x
Pesticide Residues
Food with Contaminants

Quicklime Soaked Egg
Chocolate :
Food Contaminated by
Radicactive Substances

Substances Prohibited from
Incorporate into Food

Food. prohibited to be
manufactured, imported or

Chilly sauce, Tomato
sauce, Papaya sauce,etc.

Tin, Zinc, Copper, Lead,
Arsenic, Mercury,
Aflatoxin and other
contaminant as approved

by FDA -

Dulcin, Cyclamic acid and
its salts (except Sodium
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-

-

-

- .

sold or being used as
ingredients in food

Substances -prohibited to be

used in food

Food Notified to Bear
Standard Labels

‘Flour of Huéked'Rice'

Cooklng Salted Water _
Sauce in Sealed Contalners
Bread

Food with Spec1al Purpose
Chewing Gum and Candy
Processed Agar and Jelly
Irradiated Food

Food with Anti-moisture
substances in Container

Garlic Product

Meat Produét
Processed Food Ready for
consumption

TSR ﬁ:;_<zﬁag
i
cyclamate); AF (Furyl-
- framide):; Ingredients in
food and food containing
substances as mentioned
Brominated vegetable oil,
Salicylic acid, Boric
acid, Borax, Calcium
iodate and Potassium
iodate, Nitrofurazone,
Potassium chlorate,
Formaldehyde
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List of_nininte:ial Notifiedtioﬁs_ancarning Food Control

Quality or Standard of -
Containers Using as Food
Containers,

Label Requirement

Food which must have the

label in the compliance w1th
the Notification on labelling
requlrement are .

1)

2)

3)
4}

Specific-contxolled food
Standardized food
Imported food

Food notified to be

_labelled

The food should have the

label setting ‘out the .
following - informatlon.

a)
b)
c)

d)
ej
£)
g)
h)
i)
3

k)

Kind and type of food

Trade name :
Reglstratlon number_

{if any}

Name and address of the

‘manufacturers or producers

Net ‘contents in metric. unlt
Main 1ngred1ents in
approxlmate percentage of
weight

Date Marklng

Keeping lnstructlon
Preparation instruction
Use of preservatives,
colouring agent, food
flavouring agent, MSG
Instruction of food

.intended to be used .in
‘infant and specific group
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UBLIC RELALIONS AND ADVERTISEMENT CONTROL

_ Keeping pace with the rapid progress of science and tech~
nology in’ recent period, food and pharmaceutical manufacturing
technology has made a remarkable advancement on the basis of the
new:. findings; in . the related fields. - Importing of. new
technologies enable Thailand to ‘shift from a totally agricul-
tural community to -an 1ndustrialized commun;ty ‘although name ‘an
agro-industry based one.  On the other hand, it is a general
tendency that social structures have  been quickly changed, in
which the people or the consumers requlre more and more 1mproved
products. © -

' The. various activities are carried out by FDA to safeguard
consumer health ‘and ‘well- belng not only by regulation but also
education and information services. The following activities
are conducted principally by the Division of Public Relations
_and Advertlsement control. ' '

Education and Information Services

This is the mnost signiflcant activity of the division in
carrying out consumer educational programme. Main  objectives
are to lnform, ‘advise ‘and edudate public, especially students,
about the matters involved in the proper consumption or use of
focd,drug and problems concerned. The activities of the infor-
mation, producmng and dlsseminatlng of . prlnted materials and
documents are in various ‘forms,e.qg.,holding a SpEClal exhibition,
giving a specxal group lecture, etc. These operations are based
on . the' strategles of approaching target “population groups,
namely: = - Ind1v1dual approach,.'Group approach and Mass media
approach. : ' ' R

On the 1nd1v1dual approach ba51s, the information is given
or dlssemlnated as.a printed matter or materials, regularly or
upon request. - The copies of newly issued notifications "in
accordance with the relevant laws ‘and regulations will also be
made avallable for publlc 1nterest from time to time.

The group ‘éducational programs are mostly operated by means
of giving a’ lecture, organ;zzng .a .seminar  or ‘-holding an
exhibition in the fleld of food, drug, cosmetic, etc. An effort,
‘however, has been stressed upon particular group of consumers,
i.e.,students and housewlves
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The exhibition to inform and educate the public  on food,'drug
toxic substance etc. : :

Publication and poster for dissemination to the public on
awareness of food and drug consumption in daily life.
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News and articles are released regularly through press,
journals and magazines. Certain information, consumer protec-
tion campaign, highly interesting discussion and recent develop-
ment in research are, sometimes, broadcasted through the radio
and television program.

The achievement of the educatlonal conductlon will not be
only the success in dlstrlbutlon of useful informatlon to publlc
but also the impact on health knowledge, attltude or habits and
practices. - The operation is .expected to help relief the

legislations - and regulatlons :Lgnorance and products - abused by
the public.

Consumex COnplaints'

The practice- ~oriented food and drug. problems confronted by
the public are.a serious concern of FDA. The complaints may be
received directly and: individually or through the mass-media,
newspaper,-magazlnes ‘and other types of publications widely in

circulation are regularly screened and reviewed in the case. In
any event,;the matter will -be considered and decided whether or
not . an J.nvestlgatlon is  required. This aspect of FDA's
activities is aimed to serve current public interest and prevent
future problems. : '

Advertisement Control

This is an activity undertaken by the FDA in accordance
with'the ‘provision of the laws. According to the Drug Act B.E.
2510 (1967), no advertisement is permitted for dangerous drugs
and specially-controlled drugs. The revision of the law in 1979
includes additional requirement, for drug advertisement to be
approved by FDA. Furthermore, the revision in 1987 permits drug
advertisement ‘directly to medical practitioners. This 4is to
- avoid incorrect and misleading claims or informations made by
drug manufacturers or distributors. Food advertisement is also
subjected ;to be approved by the FDA prior .to its execution.
~~ For the other. controlled products such as cosmetics and
toxic .substances, the FDA is implementing a surveillance program
which involves regular inspection of all advertisements made in
various media.  Exaggeration c¢laims, misleading or misbranded
advertisement will be filed and reviewed by the agencies -
concerned and- legal action may be taken on serious cases by the
FDA of the first encounter.
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“The Food and Drug Admlnlstratlon (FDA) is actlng in various
' fields of regulatory admlnistratxon ‘dealing- with food, ‘druy;
cosmetic, etc. ¢ as mentioned. Implementation: of regulations
which aré under its respons;bml;tles include certain measures of
law enforcement by way of 1nspect10n, sampllng, analy51s and
prosecution’ of offenders. '
Inspectlon is aiming to assure of the conformlty ‘of laws
and ‘requlations’ concerned with - respective fields and to assure
that the products distributed in the market comply with official
standards and/or requirements. . o o
In general, there are two types of  inspections as- the
followings : ' S R o
(1) Regular Inspectlon This is a planned inspection
to ‘ensure ‘that the FDA annual plan on'cbnSumex
protection has been done successfully

- Plant Set Up Inspectlon. This is a comprehensive
check of newly established firms or the remodi-
fied one. prior to comply w1tb laws ox regula—

“tions to an 1ssu1ng of respectlve licence.

- Routine Inspectlon This" lS ‘a perlodlc 1nspec~
tion particulaxrly to the premlse rece1v1ng
licence.

- Follow-up Inspection. 'This is to confirm the
certain correction of the licence holders or
firms aftex the formex inspection indicated.

(2) Suspected or Petitioned Inspection. This is a-
particular type of inspection with specific aim to

‘investigate and  gather necessary evidence for_:

prosecution.

Scope and Resaponsibility of Inspectors

Inspectors are authorized by virtue of the acts under the
responsibility of the FDA,. They are empowered:- to wvisit any'
firms or suspected places (as necessary), take.samples, detain’
or seize the products, c¢ontainers, and other relevaht'substances
or documents  which are suspected to be vioclated" the laws ox
regulations pertained. In addition, primary’ screening test and
product sampling for assay are the activities of - inspector to
monitor and assure the product available in the market.

Inspection Procedures

The followings are the inspection procedures in order to
ensure that the inspection is carried out thtoughly and the
information necessary to ‘identify the legal wviolation is
obtained.
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1. Pxeparations

Prlor to any 1nspectlon, it-is needed for an inspector
to study the background of firm or visiting place and prepare
lnspectlon report form, apparatus or equipnents.

2..§eporting

The report. of 1nspectron need to - be recorded with
truely, completely and adequately in ordex to facrlltate further
proceeding and also in case of prosecutlon, it may utilize as
evrdence.

3. Folioweﬁp and Evaluation

ThlS is deemed necessary procedure of “inspection in
order to pursue the - 1mplementatlon of 1nspector when the result
of : the 1nspectron indicated that the 1licence holder ‘or the
firm's owner is ‘recommended to make any certain correction. It
is also needed where there is an outbreak of food and drug
problem that might be tackled only by an intensive monltorlng
In any case, the former inspection will be reviewed by obtaining
the information. of the report and proper follow up actlon wlll
then be decided. _

Apart from _thls, the documents on inspection ‘will Dbe
collected as. the database and statistical information in order
to complle ‘and evaluate for follow up actions and future annual
planning. :

Compliance,'

The - objectiﬁe"of 'compliance' is to compile evidences and
analyze the: problems regardlng vrolatlons of laws and regula-
tions concerned for further actions. Moreover,.lts objective is
also searching of ‘which the ‘method and solution can improve the
existing control system to retain Justlce and protect consumer
benefits. :

This  'is done by ‘the Compliance ' Committee which was
appointed by the FDA. . They . are authorized to work with its own
method, make con51deratlon and recommendation to the FDA in
various legal violation cases. The committee also collaborates
with the Inspection Division in an effort to find a possible way
to reduce the violation cases.
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The enforcement by inspection of'controlled broducts available
in the market. :
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Supearvision

Senioz inspecfor from FDA will supervise the personnel in
provincial level to clarify the new or amended law and regula-
tion, close collaboration and also discuss on various problems.

Co-operation with other agencies

Due to the broaden scope and responsibilities of inspector,
some activity could not be done by itself, cooperation with
other agencies concerned is required, Such agencies are the
Department of Medical Sciences, the Custom~House, the Office of
Consumer Protection, etc.
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(D Document proposed to the Preliminary Survey Team by Food and Adrug Administration




1. FOOD_CONTEOL SYSTEM IN THAILAND

Iﬁ Thailand , various foéd conhrol activities aré'hndefhaken'by
several organlzatlnns. Houever Lhe Hlnlster nf Puh11c Health 1s d931gnated
by 1aw to be in charge of the expnutlon Df the Food. Abb B E. 2522, and is
enpouered tD nppo1nb conpeteut nff1cers, pronulgate regulablons and seh
other actlvztles in order to narry out bhe prov151ons of bhls act
The Food and Drug Adnlnlstrahlon Df the H1n1stry of Pub11c Healhh
and the Provlnclal Offlces of Puhlln Health are raspon51ble [01 legal food
conbrol operablons thh the suppork of food analyt1bal sev1ces oE the .' '
Department nf Hedlcul Sclences. ' .

1..Food and Drug Adﬁ1n1shrab1on of hhe Hlnlsbry of PLbllc Health

\TFDA) xs ‘AL agengy whlch primary duty by v1rfue of Food Art B. E 2522 (1979;.
'Its Rmain roles are 1mplementat10n and enforcement of ths 1aw, and are. to -
guaranhee bhe qnallby and safety Df Eood by Reans of K | |
. 1 1. sethlng up fond standard aud SpBblflPaLlDP a8 well as ”
hyglenlc and lahelllug requllenenhs. .
1 2 Lontrolllng Df bhe productlon and 1mportat10n of food
prﬁducts. | |
1.3 approvﬁlzfnr feéistratinnuszépécifié—gonhfbliéd fond.
1.4 approval of packaging métgpialg,. o
1.5 giving Lechnichl.advisory'for‘fDDd“Qroduéﬁ-de#elﬁpméﬁh
1.8 inspechioh of'fond éstahlisﬁméﬁt-.
1.7 sampling &ﬁd'quali@y assessnéﬁh-bf'fbﬁa brodUcps

1.8 taking legal action eg. seizure, hrodubt recallé,'proéecntion'
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1.9 conductiong epideminlogical study
1.10 proootion of consumer awarness and volutary compliance
of fond manufachurers
1.11 ap gr&de and develﬁping food plnuts Lo meel national-
and inkernational standard by using GHP and HACC? programmes.
~Avcprding Lb Lhe Food Act. B.E. 2522-(1979), [ood can be.

plassified into three main categories :

(1} Spenfic-Conprolléd Food : This is the cabegﬁry in which the
registrabipﬁ-for:manufanturing and products is required. Legal provisions
are otﬁér aspebhs of'goodlmﬁﬂuf&chubiﬁg practices. Individnal food
cnhmddiby'is classifiad as.a spenificébion pontrelled food by the Minister
of_Puhlib Health as repommended by the Foad Commithee. eg. canned food .
AL present, bheré arg 39 tfpes of fond in the Specific-conkrolled food catesory.

{2) Standardized Food : This includes certain Lypes of food

m&iﬁly produced locally as a small-scale industry of household industry.

The main obigckive is ﬂo facilitabe and encourage prﬁduceré Lo upgrade or -

ab least Lo maintain quality of Lheir pfoducts. Standardized food required

~ labelling registration and quality  have Lo meet Lhe standards and requirement
és specificed in Ehe thifidation of Lhe Ministry of Publisc Health.

There are 7 types of food in the Standardized food cabegory.

| (3) general Food : Food is eithér raw or cooked, preserved or
non-preserved, processed or non-processed, eg. frozen foods. If they have not
been listed under category (1} or {(2) taken into FDA’s consideration

as general food. General food can be pategdorized into :-
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