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1) Introduction

Protection of the hedth of consumers requires effective food safety control sysgems. These
gygems mug beinplemented onthe ertire chain of food produdion from farmtotable. The control and
ingoection of the food safey implementaion is carried out by two parties including bath the officia
governmenta seaor and non-governmenta paties associated with the chan of food produdion. The
governmenta sedor is reponsible for legslatingthe legal framework relatingto food production as well
as the augmentation of the ather sponsoring programs for the food producers. This pgper presents
examples of the goplication of food safey control tha aretheresult of coopeation bawem the officia
sector and the private food producers on the entire chain of production sysgem of fresh produce.

2) Food Safety Control of Fresh Produce

Fresh produce is aterm for fresh agriculturd product that is cultivaded and ddivered to the
consumer. In generd, theterm *fresh produce’ refers to fresh fruit and vegetable, of which many of
them can be esten uncooked. However, consunption of uncooked food that was contaminated from
food produdion process can incresse the hedth risk for the consumers. Possible sources of
contamingion for fresh praduce include: 1) chemica contamination such as pesticide residues; 2) heavy
metal; and 3) pahogenic microorganismsthat may cause food-borneillness. These contaminaions may
occur a any g of food produaion rangng from the farm production, pregaraion, grading/ packagng,
market digribution, and even during retail sdetothe consumer.

Food safety control can be achieved through the implementaion of asafety and gopropriate food
produaion sy sem, of which there areprinciples or guidelines for taking caution in each g of the food
produaion. These frameworks include Good Agicultura Pragtice (GAP), Good Hygdenic Practice
(GHP), Good M anufaturing Pragtice (GMP), and Hazard Analysis Critical Cortrol Points (HACCP).
These guiddines are then to be used as a basis for pragice for the voluntary non-officia fresh food
producers paticipating in the program and for the government authority to monitor and enading
necessary legdl action. Thefood safey control for fresh produce in Thailand is divided into four mgor
categories including:

Farm
Grading/Packing establishment
Exporting
Retailing
The next section of this pgpe discussesthe food safey sysem on the agpect of the officid and
non-officia control.



3) Farm

3.1) Officid Cortrol

Since 1992, Thailand has enacted and enforced the Hazardous Substance Act which regulates
the authorization and regstraion of pegticides, declaration of peticides prohibited for regstretion,
importing or selling Thepurposeof thisHazardous Substance Ad isto providesafdy inthe gplicaion
of peticides for bath farmers and consumers. The enfarcement of this Ad is carried out during the
pesticide regstraion process, which is astep before thepegicide can be distributed or sold. M oreover,
this Ad empowers governmentd officids to control and ingoect pedicide a ports of entry,
manufacturing plants, and rdailers. Thus alowing governmenta officids to cortrol the quality of
pesticides sold to the farmers while providing safety to the agricultura produds and the farmers who
usethepesticide.

Toprotect the hedth of consumer in Thailand, the Thai government enadted the Food Ad in the
year 1979.!" By theFood Ad,theMinistry of Public Hedth (M OPH) established the M aximum Residue
Limits (MRLs) for peticide residues on each type of food and agricultura produce. Thepurpose of the
enactment of this regulation istoprated the consumea. However, the invetigation andthe legd action
based upon this Ad have been directed tovard thetrading of food raher than the farm which is less

pragmatic.
3.2) Non-Officid Control

The sdety of fresh produce produdion resulted fromthe gopropriate agricultura practice by the
farmers at the farming level. The non-officia control is therefore essertia for the safdy of fresh
produceprodudion. Any of theprogrammes and frameworks that would aid farmers to understand and
implement a good agricultura pradice is deemed necessary. In this light, Thailand’s Minigry of
Agiculture and Cogperaives (MOAC) has begun to promate and encourage farmers to comply with
GAP quiddlines for severd years. In theyear 2003" theM OAC declared the sandard of GAP for Food
Craps. The farmers are, then, able to usethese criteriain the cultivation to ensurethe safdy and quality
of the food crgp. Additionally, the government authority is ableto usethe GAP for Food Crops as a
basis to evauate the agricultural farm before awvarding certification. To enhance the precision of the
criteria, the MOAC will declare the gandardized GAP for specific economicdly significant fresh
producesuch as durian, mango, longan, agparagus, chilli peppeas c.

Thalland’'s MOAC is in the process of promating the gandardized GAP to farmers dl over the
country. A large number of farmers have been persuadedto jointhe GAP. Thosewho areready to join
the GAP sygem will then be regstered with the MOAC. The GAP sysgem is planned, a present, to
target 27 Food Crops. It is expededtha thee will be regstered 325,000 farmers by the end of they ear
2004 Sncetheincrease of the auditing programme for the farmers’ sandardized GAP, report in June
2004 indicated that 5225 farmas have been cetified. It is projeded tha the number of certified
farmerswill reach 56,000 by the end of they ear 2004. Hence, the catification processwill generate the
geater numbers of farmers who engage in gppropriate and safe agricultura pradices as well as help
increase the amount of safe food crop in the marke. This, in turn, will further benefit bath the
consumers and thosewho engage in business ventures dealing with agriculturd produds.

4) Grading/ Packing Establisnment

4.1) Officid Cortrol

The grading and packing of fresh produce can be done & the farm leve, by the farmer, under
GAP sydem or & the manufaduring level under GMP sysem. According to Thalland’'s Food Ad
(1979), any grading/packing esablishment caegorized as afood indugry mug receive apermit fromthe
Minigry of Public Health (M OPH) prior to the begnning of the produdion process. To bedigble for
thepermit, the grading/packing establishment mug pass ahy geneingpedion peformed by axMOPH’s
officer.
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4.2) Non-Officid Control

The mogt inportant non-official food sefety control measure & the manufaguring leve is the
promation of GMP and HACCP sygem. The inplementaion of these two sysens is based on the
Codex stadards, paticularly the Codex Generd Principle of Food Hygene and Codex Code of
Hy gene Practice for Production and Handling of Fresh Fruits and Vegetables. Accordingy, Thalland’s
Minigry of Agiculture and Coopeaatives has initisted a certification programme for fresh produce
grading establishment. Any certified fresh produce grading/packing e ablishment tha passes ingpedtion
will receive GMP catification. To further assure the promation of the tata food safety control, the
MOAC has encouraged fresh produce grading/packing establishments to create a network between
grading/packing establishment and GAP catified farms This programme also entailsthe ingpection and
evauation of bath farms and the grading/packing establishments. There is the collection of sanples
from bath fams and the gradingpacking plants for laboraory anaysis. Those who pass the
standardized evauation will be certified and dlowed to show the mark “Q” Food Safety. Snce the
augmentation of theprogramme, thereare 35 certified fresh produce businessesthus far.

5) Exporting

5.1) Officid Cortrol

On April 11, 2004, Thalland’'s Minigry of Commerce, in accordance with the “ Exporting and
Importing Goods into the Kingdom of Thailand Act,” declared tha 12 economicdly significant fresh
fruits and vegetables mug be ingpected for petticide residuesprior to expartaionto the United Sates,
Jgpan, the European Community , the Regoublic of China, Hong Kong, M daysia, and Sngapore. These
fresh fruits and vegetables include mangosteen, durian, mango, tamarind, ly chee, longan, pomelo, baby
corn, okra, gnger, and chilli peppers. The Depatment of Agiculture (DOA) is designated as the
reponsible party for ingpeding the pesticide residue in the aforementioned fresh produce. The fresh
produce exporter is dlovedtoproceed withthe exportaion only if theproduce passes the ingoedtion by
being tesed against the sandard, and then receives a cartification avarded by theDOA. Accordingto
regulation, the exporter mugt contadt and informtheDOA prior to exportation. TheDOA's officer will
collect samples from the exporter’s packing house. The collected sanples will then be analyzed for
pesticide residues. In the pas year done, the DOA has anayzed mare than 20,000 fresh produce
samples. Theresults indicate atrend for the overal decrease in contaminaion levels of samples. The
number of fresh produce sanmples with residues over maximum residue limit (MRL) has declined from
nine percent intheyear 2003 to goproximately four percent in theyear 2004. Up until Augugt 2004,
none of the exports tha passed ingpedion have been rejected by the detinaion courtry. This policy
aso promates awvareness among bath producers and exporters about food safdy & al stages of fresh
produce produdion paticularly on the cortrol of food safety & the farm level. While this policy has
booged the importing countries’ confidence, the cogd for residue anaysis is subgartiad and inposes
difficulties for exporters. Therefore, the MOAC has decided to employ the non-officia cortrol, for
exporting, to aleviatethe burden of bath the government and exporters.

5.2) Non-Officid Control

The MOAC' food safey programme for the ertire chain of fresh produce produdion has
increased the confidence of importing courntries and domegtic market in bath the chemicd and
microbiologica safety of Thailand' s fresh produce. TheMOAC hasset criteriatha, in effed, lessenthe
burden of residue anaysis before exporting the fresh produce; 100% ingoection will betruncatedto only
10% random sampling ingpection for any food safety certified exporter.




6) Retailing

6.1) Officia Control

The hygenic and sanitary pradice codes for fresh makets, reailers, resaurants, sred food
vendors areindicated intheThai’s Public Health Act (1992). Moreover, theThai’'s Food Ad (1979) has
provided regulations which specify that the food, including fresh fruits and vegetables, sold in the fresh
markets or other retailers mug be safe from chemica or microbiological contamination that may cause
diseases or hedlth risks to the consumas. The Ministry of Public Hedth (M OPH) is in charge of the
invegtigation, ingoedion, and enforcing the fresh markets, realers, gred vendorsto conply with the
hy genic and sanitary aodes. TheM OPH aso has authority to clase down, issue an order, or punish by
law any business verture tha violates the law. Additionaly, the MOPH is authorized to randomly
collect samples of food fromthese businesses to analyze for food contaminaiontha may be harmful to
the consumers. Nondheless, the inplementation of these lavs raher focuses on the promation and
increase the awareness of the businesses to be cautious of the sanitary and hy genicpracticethantaking
alegd action or pursuing a punishment saed by law.

6.2) Non-Officid Control

TheMOPH has augmented programs to encourage retallers, restaurants and other food services
totake more cation onthepractice of food safety and hygene. Theprogrammes includethe ingpedion
and certificaionto elevaethe gaus of food service business such as:

o “ Clean Food Good Taste” programme: T his programme started inthey ear 1999." It includesthe
al over the country ingpedion of food services and Sreg vendors on the hygenic and sanitary
standards. Since the augmentation of the“Clean Food Good Tagte” programme, theM OPH has
certified and awarded the “ Clean Food Good Tagte” mark to more than 30,000 food services,
which is dmaos 30% of the overdl food service business

o The cetification of fresh markds programme: T his programme entails the ingpedion of fresh
markets for sanitay dandards and anaysis for the contamingion of 6 chemica hazards
including pegticideresidues. The ingpection involves thesanpling of food colledting from fresh
markets. Any fresh market tha passes ingpedionwill be cetified and avarded the label of fresh
market cetification. Fresh markets may then usethe labe for advetisements. Morethan 700
fresh markets have gopliedto jointhis programme thusfar.

7) Conclus on and Recommendations

Thefood safdy cortrol sysem in Thailand involves thewhole chain of food produdion — from
farmtotable. Theimplementation of the control sysem isthe amagamation of the enforcement andthe
enactment of suppoarting programmes from autharity, or the officia control, andthe cogperdion of the
privae sedors or the non-officia control which made up of those who dedls with food produdion. The
roles of governmenta sedors include the promation and providing various fornms of programmes to:
promote avareness, educae, train, advise, cetify, pratect the rights, and gve the privilege to the
certified paticipants from business sedor. The implementaion of food s&ety cortrol on the whole
chain of food production garts from the farm leved to the grading/packing establishmerts, exporting,
and retall business.

Recommendations:

o Govemment should support and encourage farmers to follow GAP guiddines to increase the
safety of fresh produce production on the farm. The supporting programme can be done by
using both the promation and the ingpection by the authorities themselves as well as by driving
force se in mation by theprivateseaor, such a grading/packing establishments and exporters.

o There should be coogperation & bath regond and internaiond leve to develop and train the
GAP implementaion. This should include the evaluaion and consideration on the practice of
GAP in each country, by usingtheCodex ¢andard as arefeence.
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o Govemment should enploy the public relation draegy to advertise and educae both domestic
and internaiona consumers about farmer certificaion programmes. This will increase
appreciation and acceptance of both the certification sy sems andthe certification marks issued

by the government authority .
o Ageement should be made between authorities of trading paties to increase the acceptance of,
and build confidence in, exporting country’s official and non-official food safety cortrol system.
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