UNOI'FICIAL

NOTIFICATION OF THE MINISTRY OF PUBLIC HEALTH
No. 144 (BE 2535(1992))
Re : Food Packed m Sealed Container,
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Whereas it is deemed appropriaie to revise the Notification of the
Ministry of Public Health respecting [ood packed in sealed contaimer,

By virtee of Scction 5 and Section & (1) (2) (4) (5) (6) (7) (9) and {10)

of the Foods Act BE 2522(1979), the Minister of Public Health hereby notifies that:

NO. 1. The Natification of the Minisiry of Public Health No, 69 B.E.
2525(1987) Re Food Packed in Sealed container, dated 4th Auvgust 1982 shall be

repealed.

ND. 2 Food packed in sealed containers shall be specfic controlled
foods. :

NO. 3. Food packed in scaled container means:

] Food which has been passed through the process of
destroying or deferring the growth of microorganisms by means of heat after or
befare packing or sealing and which i3 présenved in sealed container of mefal or
ofher dorable materials capable of preventing outside air from eniering into the
contziner and which can be kept under normal lemperature, or

_{2) Food packed in comtainer which has been laminated,
coated compressed or alfixed with meial or other things or fond packed in glass
bottle and sealed with mubber cover or other materials or food packed in other
container which can prevent the molsture or the air from entering into the said

H‘.-I':,.l_min:r under normal cnnﬁitimland which can be kept under normal lemperature.

" 7 NO. 4. The foods under No. 2 shall have the following quality or -
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(1) Shall have no colour, odonr or flavour different fmﬂ
the characteristics of such food;

{EEI Containing no microorganisms that may cause diseases;

(3) Containing no toxic substances rom mnatpuinm ..
in a guantity that may be hazardous to bealth;

(4} Containing no foreign matiers, excepl:
(#.1) Food packed in metal container: -

Tin not exceeding 250 milligrammes per
1 kilogramme of food;
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Zinc not excecding 100 milligrammes per
1 kilogramme of lood;

notl exceeding 20 milligrammes per
1 kilogramme of food;

B4

nol exceeding | milligramme per

1 kilogramme of food, except the
fond with natural constitutent of

lead at high quantity which is allowed
as approved by the Food and Drug A
Administration;

Arsemic nol exceeding 2 milligrammes per
| kilogramme of food;

Mercury  not more than 0.5 milligrammes per

l kilogramme of sea food and not
more than 0.02 milligramme per |

kilogramme of other food.

{4.2) Food packed in non-meial container:

Lead notl exceeding 1 milligramme per 1
kilogramme of food except the
food with natural constitutent of
lead at high quantity which is allowed
as approved by the Food and Dm;
Administration;

Arsenic not exceeding 2 milligrammes per 1
kilogramme of food; ;

Mercury  not exceeding 0.5 milligramme per

L T : | kilogramme of sea food uul not
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2 = . TTT Yo sbinshe, Kilogramme of other food ~ e

NO. 5. Th:fnﬁdundn'ﬂu”!il}whmhhﬁhmnpmadthmuﬂllh
process of heat after the packing or sealing shall, other than having the quality or
staiclirds under No, 4, have the specific guality and standards as follows : containing
no preservatives, except those which come with the raw materials which are the in-
gredients of such food.

The provisions in paragraph one shall not include the use of potassium
nilrile or sodium nitrite or polassium nitrate or sodium nitrate in a quantity approved
by the Food and Drug Administration in cured meat product



NO. 6. The food under Moo 3 {1) with'pH value higher than 4.5 shall,
other  than having {be guelity or stapdards under MNo. 4 and Mo, 5, have the specific
quality or standards az follows : conlaining no microorganism that can grow during
the time of storing under normal temperature,

NO. 7. The food under Mo, 3 (1) with pl value from 4.5 downwards
and the food under No. 3(2) shall, other  than havieg the quality or standards under
Mo. 4 and No. 5, have the specific quality or standards as follows:

(1} Growing microogranisms may be detected at the tem-

(1) not exceeding 1,000 per 1 gramme of food under
Ma. 3 {1},

(b not exceeding 10,000 per 1 gramme of food under
Mo, 3 (2);

(2} Yeast and mold may be detected at not excesding 100
per 1 gramme of food;

{3) Containing no choliferm bacteria or choliform bacteria

may be detected at net exceeding 3 per | gramme of food by MPN method (Most
Probable Mumber).

NQ. 8,  Containers of the foods under No. 2 shall :
(1) be clean;

(2) have never heen used for packing food or any other
articles before if they are metal;

(3) confain no lead, rust or any other colours in the interior
except the colour of lzcquer or the colour of tin?  the interior of the container which
is made of steel sheet must be coated with tin or other substances which prevents the
food from coming into direct contact with the steel sheet,
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{4) - not be leaking nor swallen; =720 s el
(5] not gj;n: ot an:,f-si:bsmlnm to contaminate with the food
in. a gquantity that may be dangerous fo health. '

NO. 9. The foods under No. 2 shall have drained weight as prescribed
in the schedule annexed hereto except those which can not be drained,

The determination of drained weight shall be made in accordance with the
Association of Official Analyviical Chemists of the United States of America’s book,
13th Edition.

NO, 10. The display of label of the foods packed:in sealed containers

shall be in accordance with the Notification of the Ministry of Public Health Re
Label.
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SCHEDULE OF DRATNED WEIGHT OF FOOD

Kind
|

Pieces or slices
YWhole fruits

Pleces
seed
Eurs or tubers i

Pickles or sweetened such as Se I

Chek Chai, Kong Chai, Tang Chai
Soy bean-curid

Sova-hbean paste

|
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Packed in saline waler, sauce, |
pil or others which are not I
flavourings: I
Shell-fish meat in saline water, !

gauce, ol or others which are |
not flavourings.
Savsages in zaline water.

Chills currics

Thick curries

Yellow or massaman curry
Fried chilli, with fish or prawn
Ed.f[ﬂd or aweetenerl pmwut

Bw EE'.h:nE-ﬁ [mﬂ-:

{'hmcsa style cumry, :Eanen or |
pork % Salted chicken or pork
or hands of pig, |
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Drained weight of food in

percentage of net weight

Mat less than 60
Mot less than 40

Mot less than 60
Mot less than 30
Mot less than 40

Mot less than 65
Mot less than &0

Mot less than 50

Mot less than G0

Mot less than 50
Not less than 50

Mot less than 50
Mot less than 65

Hu!l lessthan &0
Mot less than 90

Mot lacs than 80

' Hdtlle.ss. thar ?:.‘

Mot less than 55

Foods of the categories or kinds listed in this Schedule but are of special
characteristies that their drained weight can not be prescribed per the

standards herein o ather categories or kinds of food not listed herein, the
ivained weight shall be as approved by the FDA®




	Clause 5 To protect the consumers from misleading
	Clause 6  This notification shall be enforced after the lapse of one year from the day

