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realization of safe products)
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(Validation Verification and Improvement of FSMS)

296 N3@09YNM53UTas (Validate) tRaliuanidn aasmTingmansoliuad
ﬁﬂga"lﬂumsmuquﬁumm fUs=@nSnw ua:ﬁmmmmsnLﬁﬂ‘lﬁﬂﬁ@ﬂ”ﬁtwi‘ussqmuﬁ
fmua winldidulderwiaanany  daelasunisUsuaouuazdseifinlng nawns

ﬂszqﬂm‘lﬁmmmimuqulu PRPs LazuWth HACCP wIamsilasuuiadla g

pefnIFaLaaInang BNt uwI AT Eheds inseanaia uwazgunyol 4
aNUMANzENREINTaIRaMIaTasa Ui Tade Lﬂ‘%laaﬁaqﬂmrﬂﬁaaﬁmiaamﬁﬂu
TN IFARLUALININUUNNHANNTROUN I ULAZNIBFALITZLUANTIANTMUANNLAaaAE
81115 W adszilinnelu (Internal audit) waawuinmInuaeulina lizeaasas
AALKY fadasdadiiunsudluuazdasdnsiiansdinaantannianssumInIuaay
UazIN mm;ﬂ?ﬁmnﬁiaﬁ'}LiﬁqﬂﬂiﬂszqwummjﬁLm'%ms LLa:'I,"ELﬂm”agaﬂ%'m:uulﬁ

NUINEY

nann1sdrngyuasnInsgIu 1ISO 22000

WANNITENAQYVDI ISO 22000 Usznaualun1319unns, N1 Uy §1ia,
dLiiun1s M3t uwaznsdsudssszuuimsnudiuanudasaise il
el iansniadudngonnsasaranisinlules wazdaaansdaguilaa (plan,
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providing products that according to their intended use are safe for the consumer) lag

nfl d011ua1nig nsensNandIungsuy ns. 0-2886-8088 ¢ia 3106 - 5500 2/3

ISO 22000



1 waasldidutsanumusalumaihlddszgndls ldluaaunisallagdu uas
m”aﬁ'mmn,ﬁmﬂ”ung%mmi"mmmﬂaa@ﬁ'ﬂmms (demonstrate compliance  with

applicable statutory and regulatory food safety requirements)
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(demonstrate such conformity to relevant interested parties)

6 VLGT%?IJT]’]S%ILISQG %%amsﬁumLfl'ﬂm:uuﬁmsmuﬁ'}ummﬂaaﬂﬁ'ﬂmmi
Iﬂﬂﬂﬂ’)ﬂd’]%ﬂﬂﬂuaﬂ ﬁa@hLﬁumiﬂsnﬁuﬁwmmaa ﬂ%ﬂﬂﬂii:uﬁ/’)mﬂumd ’j’]a\‘iﬁ(ﬂi
ﬁms@i’nLﬁumuﬁmamwmwaamﬁaaﬁummgmmﬂa (seek  certification  or
registration of its food safety management system by an external organization, or make

a self-assessment or self-declaration of conformity to this International Standard)

ﬁuﬁuiagmﬁmaw © www.tisi.go.th

nfl d011ua1nig nsensNandIungsuy ns. 0-2886-8088 sia 3106 - 5500 3/3

ISO 22000



