a) Food'notified_ﬁo be labelled
_,-b)'bther géneral food. .

Legal provisions ﬁre'established pegarding labeliiné
requirenent; food additi#e, food_contamingnt,-poisoning substances residue,
packaging natérial, food cblouringband-fiavoring elo. | |

Ihpbrt and export foods are fequired.inpogtatinn licensé,
ganufacturing license and registratipg from FDA of the Minisiry of Public
Health before distribntingriptb the'Kingdon.

- Régulabnry Conﬁiiance..

Thrée pain divisons naeed Food Control Di#iéién, Inspection
division,-hﬁd Cnnsuﬂef Prntection.Tnsk gr0up arg féSbbnsible for Lhis
important anbivitiés.. Legal gandabtory cnnsisté Df“difeﬁt and iudifect
measures. _Achiuihies include setbting up food sﬁandard gnd Specification
as well as hygieniu'and labeiling fequireneuts, cbnhro}ling of the proﬂuctioq,
impﬁrh and exporﬁ of fond products, iSsuance.of-Hanﬁfacturing_License aud_- -
 Importabion License, regiskration of specific-conbrollsd food products before
parket.ing, approval of food addihives and packnginé material Lo be used in too,
labelling and advertising approvals, giving Lechnical advisory fbr.fuod
product development, inspection of foud'establishmenb, sampling and qualiky
assessment of Food produpts, taking.legal'aphipn ge. spizure, product
recalls, prosecubion, conducting epidemiblogical’studies and proaotion of

consumer awarngss.
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(1) Pre-marketing Control

Achivities include the process of issuance bf manufacturing
liceﬂse.and iepprtation license &n nanufacturer and izporter, regisbration
of controlled food products before marketing, approval of food additives
used in ford, labelling and advertising approvals.

1.1 Hanufaciuring License

Plant lay—bnﬁ'is Lo be subnithed for approval. Plant
inspected by TFDA inspector is required before issuing manufacturing

ligense . This licease is to-Dbe renewed every bhree years,

1.2 Imporkation Licenss
A license ié néeded in ordar to import food into Thailand.
A licensed importer can import various kinds of food . The designated
storage or varehouse has to be inspected and approved by the TFDA before
8 license is'issued.. An imporkaktion license is Lo be fanewed.évery
Lhreep years as'well..

1.3 Product Registration

If a fobd produch, gither mannfactured or imported, is
cabegorized as_Speaifac—CpnﬁrolIed Fopd, it must be registered. Analysis
of Lhe product as well as debails of Lhe process and.ingredienﬁs is
required for Lhe registrabion prosess and Lhe SLandard of that product
'ﬁo meet Lhe standard specified in bhe Hinisterial NotLificabion.

1.4 Labelling Approval

All -imported food products, fresh, frozen or processed forgm

are required Lo bear labels conbaining Thai language. The labels of.all
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inported products aré suhjecb'to aprbvnl by_TFDA'prior .o Séiljin the .
market. For Fond Drodﬁct84.in‘genef&ls:labelling gust foiioﬁ'thefnotifications
of the Ministry of Public Health No: 68 (B.E.2525) and No: 95 (B.E.2528) .
Re ¢ Label; o |

1.5 Advertising Approval -

“Any Form of advertisement for food throngh aﬁy uedia
is subdject ‘to approval of TFDA. False or deceptive advérbisement on
quﬁlihy or benefik of food is prnhibited.

(2) Monitoring and Compliances

. The purpose of monitoring cnntrol.is;bo‘ensure hhét food
distributéd.bo'consnmers'are_ﬁholesomé and haﬁe'QUality that cnmplies.with
the nati&nalszod standard. As & résult, this msasure dséls?primgfily
witﬁ the activities of enfofcemént.' Inspection of gll_fnnd”faéhnriés_hnd
prémises.throughoub the eountry is conducted iegularly,.ﬁogethér with
raidon sampling of food producks for laboratory anﬁiysis and assay to
Bnsure cbmpliance wWith legal feQuirenents. In case of viblatioﬁ,
ackipns liké séizhré, recall, and prosecition will be executed. In general,
there are two bLypes of inspectipqs.:

2.1 Begular Inspeckion

‘This is.a planned inspeckion ko ensu:e_phab the TFDA’s
annual plan on consnmer protection has been succeszu]ly.impleménted.'
There are 3 types of regular inspection :

- Licensing Inspeclion. _This is a comprehensive
inspection of newly established plant or the renewal one ﬁfior tb

issuance of manufacturing license.
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- Roﬁbine Inspechion. This is a periodip inspectibu
of the premises_ﬂhat-already hold licenses.

- Follow-up Inspection. This is to cohfirm ~that certain
corrections reguired by priDr in$Dection have been mﬁde.

2.2 Suspanted pr PelLitioned Iaspectipn This is a particular

Lype of inspection with specific purpnse of investigabtion and gathering
nécessary evidence for prosgeition.

(3) Food Surveillance

The'ﬁih of food surveillance is to assure bhe safety and
qualiﬁy of food iténs distributed in marketplace. Food surveillance is
uondﬁcbed-hy several minisberial prganizations and TFDA also plays a main
_rble in this activity. 'Foods are talken from marketplace and Lhen -analyzed
Lo ensure the cénfnrmity to the standards.

Food :Certificabion System

1. ¥Yoluntary Compliance

Besides Lhe regulatory nompliancé, Food Contrnl Division pf
the TFDA"takeé Lhe imbortant role relating to up;éfade and develop of food
panufacturers tlhrcughout the country by sething up thé GHP as a guiding
~for all food planks. The HACCP progrﬁme is ﬁlso one of all measures used
for technieal and adyisory services for food gquality promotion in order Lo
peet Lhe inhernatipnal standard. Various types of'GHPs of foﬁd, eg. canned
fond, drinking water, beverages, [ish sauce, soy sauce, milk ﬁroducts,
 fishery products have already been seb up. Many technical training

copurses and informabion servieces have also been conducked and are



in progress. - These include the develnpmentfbf‘hygienic prapﬁices in fond
prosessing and qualiby grading of food sstablishwents intended for
international hrade, issuing different forms of certification sﬁch:hs-

certification of Free-sale, Sanitary Certification and GMP’s Cerbification.

2. The Deﬁarthent_nf’ﬁedicai Sﬁienceé-(DHSc)_6E.Hinistry of ‘Public

Health provides fobd anaiyticai serviéesifor~a11 fond contrql-gbtivi#ies
thrnﬁgh the work of bed Analysis Division, Récenhlygiﬂhg;roodéfor—Export
Analysis DiViSioh was estabiished in prnuiding'lghnrahbfy Servites. Pfe-export
inspection of hhp=cnﬁs{gnm£nt and.food_producers:for exppf@,'afe'alén
berforned upDn_reqﬁeéb,-issuing:certificatés;for fﬁqd exﬁprt couéignments
ih'hhe_fieid'of fond'sﬁfehy.ahd healﬁh shandardé‘according to the
requiresents of imﬁoxting gountries and prouptioﬁ:bf food export indusbry
with refersnce to héalth.requireménts.

.Now, :services concérning expnrbatipﬁ are afﬁil&ble_through
the Ceﬁtre for Expert Food Service'jush establisﬁed]in-Haféh 1922.
This cenfre will act as "a ong stop".servibe celitre fbr hhé Kinisbry of
Publirc Health and will provide various types Df_service_rgduired by the
exporbers and counkry of destinalion. IbL is locabed in.Lhé'Departdénh
of Medical Sciences, Bangkok and-operabed with the cooperation of the

Thai Food and Drug Administration.



I1. Current Food Slhuaflon

Y the pating habit and cooking sivlp of penple have drasf1rallw
rhanged during the past, decade. Semi- prnbpsspd and prnvessed foods bpuome
more popular and influent to Thai’s dally 11fe. From 1979 to 1993, 11censes
nf 3482 domest ic food-manufacturefs and 971 imﬁorters were 1ssued by the
office of Food and Drug Adm1n15trah1on (FDA) and more Lhan 10, DOO food
formulae -were reglstered, In Tha1land The Fnod and Drug Admlnlstrahlon \FDA)
Hinistry of Public Health  is resp0n51ble for regulatory sonkrol and
.mou1tor1ng of fond for: quallhy and safsty wlhh the support of Ffood analyt;ca]
services of the Dppartmpnt of Hedlcal Science (DHSe.). In additipn,
prov1nc1a1-heglbh pfflce help FDA_fnr the control of sone certain food products
regarding_ﬁo'hhé decenbralized powér'éystem of FDA in the year 1891.

From Lhe mpnitoring data on microbiolpgical and shemical hazards
as well as fhe use of food addihivﬁs' exanined by DHSe -during the recent
YEAYSs shoun Lhat maJDr prohlem has npome from poor sanitation and hygisne.

2.1 DOHESTIC AND IMPORTED FOOD

2.1.1 Mierobial soataminabion : Posikive improvement in microbiolpgical

quality was observed in ﬁlmbsh all types of specific-controlled fopnd except
food in sealed conkainers and semi-processed food, bokhled drinking waker,
powdered and concentrated flavored-syrup beverage; fruit juirce, ice creaa

and sauces that more than 10 % ~ of samples examined during 1989-1391 were
contaninabed by microhihl.sanitéfy'indicator, fopd poispning, yeast and apld:
Fifteen percent of ready-tn-gai fobd sold al fond.stalls very contaminated by

food-borne pathogens.
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2.1;2 foxib elemenks = Oyer 400 samples of primary,[ond;_ﬁere
anainga for bhe lev91 bf boxic and esseﬁtial'eleménts. Tﬁé_fesulh_of
this study was similgp.bo thé situébipn,of heavy métals contamination
reported in many countries, average levels:of‘lead,'eadmiun:fiércnfy_and;
arsenic in seafood were highér.than pther food cﬁnmodibies.u CQQpared Lo
LheIIEgal-liiits,-nbne-of food saﬁples waéffoﬁnd to'havé_levels of mercury
and arsenic higher bhah 0.2 mg/kg . and 2 ng/kg:respectively,,fFo}_léad,f
abouﬁjzo % of vegetable samples and 27 %_of.fisﬁ sampies conbained more than
the legal level of 1 mg/kg. It is expected thab lead levels in-foods Hiil
decreﬁse'in;ihéffuhure as Lhe governmenb haé'ﬁakeﬁ aétion:since 1990_£o

lower the Iégd_cohhenh'in petrol from 6.45 g/1 to 0.13 g/1.

2.1.3 Péstibide residues and_polychlorinahed'hiﬁhenjls_(PCBsJa: Honiﬁoring
and survey of prim#fy and semi—procesﬁed.fqod commodities for péstiéide
residues have also been carried out. Analysis of méfe!ﬁhén iﬁﬂ residﬁes of
organochlorihe, organophosphate and carbarmate campounﬁs was performed by
the DMSk Facilities. Traces ampunt of DDT and sbheibfganoﬁhlpfine (0C)
compounds were sLill detested in nmany groups of Th&i staple food.uhile
organophosphate (OP) residues were more fréquenhly'fpund than oC in -
vegetable and ffuit samples, of which about 5 % of yeéetabies_anﬂ 6 % of
fruits conhaingd fesidues'ﬁxceeding the Codex maximuﬁ-limits.

Peshicide intake by the hLotal diet approach, has been launched
in Thailand by the Department of HedinaI.Sciense'lsﬁﬁ. The nabion-wide

study in 1991 showed that 10 peshicides (5 0C, 4 OPF and 1 carbamabe;



vere dehested. The intake anount of each peshicide vas muéh lover than
WHb gccephahle daily intake which ﬁas'similar to the studies from many
developed bounbfies.‘

. PCBs  have ndh been detected in fishes or any types of falbty
food since 1973.

2.1.4 . Aflaloxins .The paxinum }imit of aflatoxins in Thai food is
20 meg/kg. o In 1991, over 4ﬁ0'samples of various'hypes of food Hére
analyzed for aflaboxin, 20 % of peanut and its prndnbts gére contaminated
. and}the nmounﬁs'ahbve legal‘limit of aflatoxins were present in é % of
the sémples. In'1992,.more than 200 samples of peanut and products
were ponitored agéin,'it-was found that the contaminakion rate decfeased

top 11 % . No boxins was found in processed vegetable nil samples.

2.1.5 Fpod addihives"Labelliné of additives used in specific-
controlléd3and standardized foods is requiréd by law. Violation of
food hdditive fegulation was found in some ready-tn-eab food, such as
using pyclamate, a prohibited sweekbener, in preserved fruits, excessive
amount of benzpic acid and its benzpate salts in vénder soft drink.
~ Food coloring and noﬁ—food eoloring ﬁgenbs’ﬁere oprasionally found in the
' food nok ﬂllouéd Lo be colored, such as pickled fruits, fish ball,
and dried shrimp.

2.2 FoOD FOR EXPORT

More than 14,000 samples of foods werp analyzed annually by
Department of Medical Science for expert certifieakion. Frozen vegetables,
fruits, seafood and meah_prnduchs; canned, and dried food are the eain
comﬁodihies Lested. Around 2 % of sanples did not couply Lo Lhe iaporter
quality standards due to Foodd-borne pathogens, misused of addikives,

antibiohic residue contamination and ‘some physical defects.



III..Pfoblams in éeneral : .

Thg expansion fofood-industry iﬁ Thailand is'drépatisally
rapid to keép peoe with the incre&sing denands of dﬁnéshic and international
ﬁarkets.--Evén‘nore than 19,000° food farnulag are registered.. However,
A number of small seale or huﬁe-nade proﬁﬁcers withoﬁh reﬁiSbéred ligéhées are
also incrgasing; This makes the difficulty fof food control agenéies.
Lo look after-eabh factories, ESpeﬁiﬁlly, when bhé-bwnefs of nedinn and saall scale
are lack of kﬁoﬁledge'in gobd mannfactﬁring practices (GnP)fin the field
of food sﬁnitﬁtion and hygiene, and hive'pnér quality cnn£r01 management
dne'to no well-trained perSonnél in:factofies;' Horeuvéf, inspecbiqn
Lenﬁuiques beiugJﬁééd by FDA Staff are inefficienh A ﬁfa@k-doun'the fﬁod
problems abt the fond processing sites. | .

In 5d&i£ibn,'Thai people have 1inihed-senéefnf safety
awarengss due to difiniengy in’ eonsumer prnteétion’s:iind. and health

educat ion.

3.1 Probleas of Pre-marketing Control bb:be sblved

1. Lacking nf'wéll—hrained officers ﬂo*give-guidancé fﬁr‘nanﬁfanburef
on food promessing and food sanitation. (both FDA and Reéiphai=officersi

2. Manufacturers have insuffivient knowledge of quality bonhfbl
systea.

3. Ineffective equiphént'and facilities for training and

education of manufacturers and consumers.

4. Dfficers nan’t_keep ﬁp with the technolujy prngrESSi#elrnpidly.



3.2 Problem nf Posh-markebiig eonkrol tp be solved

.The post.-parketing surveillance is sne of Lhe wost importance
and necessary for the safety of consumers. The persons working in
Lhis Field are still_iﬁsuffioienb of knowledge for inspeckion sﬁch as
inspection teclnique in order %o ensure that the products processed and
distributed in - the narkgb_a;e‘safé for consumers. In addition the
inspeotion tools are quite few and oub-of-date. Almost of moniboring

systeﬁ is  depended on finished product, analysis.

IV Objectives of bLhe Project,

The Projecb—ﬁype technical ppoperation including dispateh -
pf-ekpepts,'technical'hraining and study tour in Japan:as uéll as
provision'nf eﬁuipment-frnm £he gbvernmenﬁ-bf Japan will bring a great
.suppnrh_and assistance_bo the.development of f.echnical knowledge of inspeckion,
fond.nontrol and safehy assesémenb, dompstic luman resources training
and traiﬁing'f&citities Eocused.ﬂn Lhe food sanitabion whicéh is the imporﬁant
key Lo pliminate hhe.prnblems of food-borne diseasés or sickness Lo Lhe
consumers from Lhe beginniné. Efféctive food sanitation sontrol system
will reduce.nr prevent the causes of illness from foqu, detention and
rejection of exported foods from Thailand whibh are going Lo impact

Thai’s econopic and socieby direckty as a whole.
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V. Specific Ohjectivés |

fo promote health pfohectinu'prngrauhe bhroughistreugthening_
of £ood sanitation andIS&fety control syében‘by | _

(1) To develop Lhe well-ﬁrnined persﬁnnel'in the proposad field
by Thailand, :Prﬁvinciél health office personnél .

(2 To transfer knowledge and expertlse in food. quallty control
and fnod safety to personnel in zedium and small scale food 1ndustrles.

(3) To prov1d& useful informakion to Lhe publie in relevent

.to food saniﬁﬁbion.'

Vi. Requests-Ltp JICA

The:projecb.will be categorized into 2-pﬁrts;'.
.1.:Equipnent Sﬁpplies:requested.are as'follbws s

a, 3 Hoblle units for non1tnr1ng and surevillance progxanme,
for Inspectlon D1v151on and Ponsumer Health Promption office.

"b. Audiovisual Aids plus 1nsta11ahion of studio fnr'Public
Eelation Prograsm.

2. Training Fapilikies plus ﬁr&ining-tools-for Hanpower
development of officers and manufacturers from bobh goveromenk and private sedtor.
| 2. Techniral assistance as folinus H

a. Consulbanis iﬁ 3 fields =

- Food Sanikabion and Public Relakion Activity
- Fpod Quality Control and Safety Assessmeni, Systew

- Fopd Inspeckion and Evaluakion



b. Study Tour in 2 fields
- public Relation Progranme
- Food Law , Fond Saﬂihatinn Administralion and
safety assessment system
?'Fbod Inspect ion and'Evﬁluation
G. Trﬁining ih_a fieidé-

Iﬂspechibn and Evaluakion

]

.Quality Assurance and Qualify Contrnl System

Risk Assessmenk of animal

dfuglpesticide/anﬁibiotinlconhaminant residue

Food Conkrol Systen

" 3. Contribubion Request

—'P}epariﬁg of Lraining module for educatinu of
nommﬁnihy levels

- Workshop For Traininé of Food Inspecbors in FDA

and provineial ﬁealth officers

- Workshop for Management, nf Information systes.
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