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[ English text - Texte anglais ]

AGREEMENT

BETWEEN

THE GOVERNMENT OF CANADA 

AND

THE GOVERNMENT OF THE KINGDOM OF THAILAND 

ON THE EQUIVALENCE OF 

FISH AND FISHERY PRODUCTS 

INSPECTION AND CONTROL SYSTEMS

THE GOVERNMENT OF CANADA AND THE GOVERNMENT OF 
THE KINGDOM OF THAILAND (hereinafter referred to as "the Parties");

RECOGNIZING that fish and fishery products traded between Canada and 
the Kingdom of Thailand are intended to be safe, wholesome and properly identified;

DESIRING to establish a process for recognizing and maintaining equivalence 
of the fish and fishery products inspection and control systems of the Government of 
Canada and the Government of the Kingdom of Thailand;

INTENDING to improve efficiencies, and where possible, to reduce 
duplication in the fish and fishery products inspection and control systems of the 
Government of Canada and the Government of the Kingdom of Thailand; and

SUPPORTING the objective of harmonization pursuant to Canada’s and the 
Kingdom of Thailand’s memberships in the World Trade Organization (“WTO”),

HAVE AGREED as follows:

ARTICLE 1

Definitions

For the purposes of this Agreement:

(a) "Equivalence" means the capability of different inspection systems to achieve 
the same objectives;

(b) "Establishment" means a fish processing facility licensed, registered or 
approved by the responsible authority and operating under a mutually 
acceptable Hazard Analysis Critical Control Point (“HACCP”) system;

(c) "Fish" includes Finfish, crustaceans, molluscs, and other forms of aquatic 
animal life where such animals are intended for human consumption;
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(d) "Fishery product'1 means any edible human food product consisting in whole 
of fish or a product containing a portion of fish, including fish that has been 
processed in any manner, in which the characterizing ingredient is fish;

(e) "Fully cooked" means a product which is heat processed to reduce or eliminate 
unacceptable health risks;

(f) "Processing” includes cleaning, filleting, washing, shucking, icing, packing, 
canning, freezing, irradiating, pasteurizing, smoking, salting, cooking, pickling 
and drying;

(g) "Proper identification" means freedom from false, misleading or deceptive 
labeling practices according to the legal requirements of each Party;

(h) "Responsible Authorities" means:

(i) for Canada, the authorities described in Part A of Annex 1; and

(ii) for Thailand, the authorities described in Part B of Annex 1;

(t) "Wholesome” means freedom from decomposition and other unfit
characteristics identified in the standards developed by the Codex Committee 
on Fish and Fishery Products as approved by the Codex Alimentanus 
Commission.

ARTICLE 2

Scope

1. This Agreement shall apply to the fish and fishery products inspection and 
control systems of the Parties in respect of the trade tn fish and fishery 
products which are processed in establishments and which are intended to be 
safe, wholesome and properly identified.

2. This Agreement shall not apply to trade of live molluscan shellfish, or 
products thereof (excluding canned and other fully cooked products), nor 
concerns related to fish health, fish disease or quarantine issues.

ARTICLE 3

Relation to Ihe WTO Agreement

Nothing in this Agreement shall affect the rights or obligations of the Parties 
under the Marrakesh Agreement establishing the World Trade Organization.

ARTICLE 4

Recognition of Equivalence

1. Each Party hereby recognizes as equivalent the other Party’s fish and fishery 
products inspection and control system governing raw materials, holding, 
handling, transporting, processing, packaging, and trade in fish and fishery 
products. This recognition of equivalency was conducted in accordance with 
the procedures for the recognition of equivalence as outlined in Annex II.

3



I-530/7

2. The fish and fishery products inspection and control systems shall be 
recognized as equivalent for those fish processing establishments identified in 
Annex m. The Parties may amend Annex m by an Exchange of Notes.

3. Where differences exist in product standards and labelling requirements, the 
exporting Party will require the establishments identified in Annex III to 
comply with the product standards and labelling requirements under the laws 
of the importing Party.

ARTICLE f

Import Inspections and Inspection Fees

1. The frequencies of import inspections are set out in Annex IV.

2, A Party may, in accordance with its legislation and procedures, collect fees for 
the costs incurred in conducting import inspections.

ARTICLE .6

Audits

1. A Party may audit all or part of the other Party’s fish and fishery products 
inspection and control system in accordance with the audit procedures specified 
in Annex V.

2. The focus of the audit shall be on the fish and fishery products inspection and 
control system. When it is necessary to inspect individual establishments as 
part of the audit of the fish and fishery products inspection and control 
systems, the sampling of establishments to be inspected shall focus on those 
exporting to the other Party.

3. The results of inspections conducted in accordance with Article 5 may be used 
in the audit and verification process.

4. A Party may, with the consent of the other Party:

(a) share the results and conclusions of its audit procedures and import 
inspections with Third Party countries; and

(b) use the results and conclusions of the audit procedures and import 
inspections of Third Party countries.

5. The comments of the audited Party will form pan of the official report and 
only official reports will be shared with Third Parties.

6. Audit costs shall be the responsibility of the auditing Party.
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ARTICLE 7

Notification and Consultation

1. Notifications shall be made to the contact points set out in Annex I.

2. A Party, before making changes to its fish and fishery products inspection and 
control system that affects the other Party, shall notify the other Party in 
writing. The affected Party may, within 30 days, refer the matter to the Joint 
Management Committee identified in Article 9 to determine the impact of such 
changes on the recognition of equivalence under this Agreement.

3. A Party who has serious and immediate concerns with respect to public health 
and consumer protection shall immediately notify the other Party orally, and 
confirm the notice in writing within 24 hours.

4. Where a Party has concerns regarding a risk to public health and consumer 
protection arising from trade between the Parties, consultations to resolve the 
concerns shall, on request, take place as soon as possible, and in any case 
within 14 days of the request. The Parties shall exchange and take due account 
of relevant information and endeavor to avoid a disruption in trade and to 
reach a mutually acceptable solution.

5. The importing Party shall promptly provide information on any fish and 
fishery products from the exporting Party that are found not to be in 
compliance with the requirements of the importing Party, including 
information on the reason for the rejection, identification and description of the 
lot, and procedures for sampling and analysis.

ARTICLE 8 

Safeguard Measures

A Party who identifies a matter of serious and immediate concern related to 
public health or consumer protection in the fish and fishery products inspection and 
control system of the other Party, may adopt provisional measures immediately. The 
Party shall notify the other Party of those measures within 24 hours of the decision to 
implement them and, on request, consultations regarding the situation shall be held 
within 14 days of the notification. The Parties shall exchange and take due account of 
relevant information and endeavor to avoid a disruption in trade and to reach a 
mutually acceptable solution.

ARTICLE 9

Joint Management Committee

1. The Responsible Authorities shall establish a Joint Management Committee to 
oversee the implementation of this Agreement.

2. The Committee shall meet regularly, at least once every two years, to facilitate 
the administration of this Agreement.

3. The Committee may establish technical and ad hoc working groups, as 
required, for the purposes of this Agreement.
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4. The Committee will resolve concerns in good faith and exchange all relevant 
information in order to reach a mutually acceptable resolution with the least 
disruption to trade.

ARTICLE IQ 

Exchange of Information

1. Subject to the relevant access to information and privacy legislation, the 
Parties shall exchange information concerning the implementation of this 
Agreement on a regular basis, in order to engender mutual confidence and to 
demonstrate the effectiveness of the respective fish and fishery products 
inspection and control systems,

2. The information referred to in paragraph I shall include:

(a) the introduction of new requirements or changes in existing
requirements, which may affect this Agreement, in advance of their
adoption, such as:

(0 legislation,

(>i) policies, procedures and guidelines concerning enforcement and 
inspection,

(iii) sampling and analysis,

(iv) cost recovery initiatives, and

(v) other measures as appropriate;

(b) briefings on current developments affecting trade m fish and fishery 
products; and

(c) audit results.
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ARTICLE 11

Administration of the Agreement

1. This Agreement will enter into force on signature of the Parties.

2. The Annexes shall constitute an integral part of this Agreement.

3. The Memorandum of Understanding Regarding the Inspection of Fishery 
Products Between the Department of Fisheries of the Government of the 
Kingdom of Thailand and the Department of Fisheries and Oceans of the 
Government of Canada signed on November 26, 1991 and the associated 
annexes are hereby terminated.

4. This Agreement may be amended by the agreement of the Parties. The 
Annexes may also be amended through an Exchange of Notes, and such 
amendments shall not be inconsistent with this Agreement. Unless otherwise 
specified therein, all amendments to the Agreement shall enter into force on 
the date of signature or of the Exchange of Notes, as the case may be.

5. Either Party may terminate this Agreement by giving at least six months’ 
notice in writing. The Agreement shall terminate on the expiry of the penod of 
notice.

IN WITNESS WHEREOF, the undersigned being duly authorized by their respective 
governments, have signed this Agreement.

DONE in duplicate at Ottawa, this 9th day of April 1997, in the English, French and 
Thai languages, each version being equally authentic.

FOR THE GOVERNMENT 
OF CANADA

FOR THE GOVERNMENT OF 
THE KINGDOM OF THAILAND
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ANNEX I

RESPONSIBLE AUTHORITIES AND CONTACT POINTS

A Party may amend its Responsible Authority or its Contact points identified 
in this Annex by a written notice* The amendment shall come into force on the date 
of the notice or on any subsequent date specified in it.

A. Responsible Authorities and Contact Points for Canada

The Canadian Food Inspection Agency (“CFIA”) is responsible for the 
application of control measures in respect of domestically produced, exported 
and imported fish and fishery products, and for issuing certificates as may be 
required attesting to agreed standards.

The Fish Inspection Directorate of CFIA is the regulatory authority responsible 
for the licensing of fish processing establishments and the inspection and 
certification of fish and fishery products prepared for export. Under Canadian 
law, fish and fishery products must be processed in a licensed or registered 
establishment having a valid Quality Management Program as required by the 
Fish Inspection Act and the Fish Inspection Regulations made thereunder.

CFIA is responsible for the inspection of fish and fishery products imported 
into Canada to ensure they comply with Canadian requirements.

CFIA also administers applicable sections of the Canadian Food and Drug Act 
and its regulations and the Canadian Consumer Packaging and Labeling Act 
and its regulations as they apply to fishery products in Canada. Policies, 
procedures and standards giving the correct application of the Fish Inspection 
Regulations and its requirements are currently described in the following 
manuals:

1 - Fish Products Inspection (Policies and Procedures) Manual

2 - Fish Products Standards and Methods Manual

3 - Facilities Inspection Manual

4 - Standard Procedures for Bacteriological Analysis Manual

5 - Chemical Methods Manual

6 - Metal Can Defects Manual

The Contact Points in Canada are:

Director General
Fish Inspection Directorate
Canadian Food Inspection Agency
59 Camelot Drive
Nepean, Ontario
K1A OY9

Telephone: (613) 990-0142
Facsimile: (613) 993-4220
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Alternate:

Director - Technical Trade and Intergovernmental Liaison
Fish Inspection Directorate
Canadian Food Inspection Agency
59 Camelot Drive
Nepean, Ontario
K1A OY9

Telephone: (613) 990-5810
Facsimile: (613) 993-4220

B. Responsible Authority and Contact Point for Thailand

The Department of Fisheries ("DOF”), of the Ministry of Agriculture and 
Co-operatives manages the fishing industry by controlling harvesting 
techniques and areas, conservation of resources, controlling and monitoring 
factors affecting the environment and ecological system of the aquatic 
resources, regulating the licensing of fish farms, fish mariculture, fish 
processing establishments, and licensing importers of live fish under the 
authority of the Fisheries Acts B.E. 2490 (1947).

Under this authority, the Ministry of Agriculture and Co-operatives issues the 
Ministerial Notifications and lays down the requirements, conditions and 
guidelines concerning harvesting and post-harvest fisheries, inspection and 
quality control. DOF therefore has the authority for the following activities:

1 - Inspection and certification of fish and fishery products;

2 - The registration of fish processing plants;

3 * Approval of fish processors for export to specified destination;

4 - Access transportation, unloading, handling, holding of fish products;

5 - Certification of vessels;

6 - Registration of shrimp farms;

7 - Approval of mollusc Harvesting Zones;

8 - Conduct inspection of establishment, quality system and products traded
with specific country under Ministry of Commerce’s Notification and 
Cabinet approval.

The Department of Fisheries (DOF) has been authorized under the Import and 
Export Control Acts B.E.2522 (1979) to inspect and control fish and fishery 
product imported from and exported to other countries including Canada, 
under condition specified in the Ministerial Notification of the Ministry of 
Commerce.
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The Contact Points in Thailand are:

Director Genera)
Department of Fisheries 
Kasetsart University Campus 
Paholyothin Rd., Chattuchak 
Bangkok 10900 
Thailand

Telephone No.: (66 2) 562-0493
Facsimile No.: (66 2) 562-0493

Alternate:

Director - Fish Inspection and Quality Control Division
Department of Fisheries
Kasetsart University Campus
Paholyothin Rd., Chattuchak
Bangkok 10900
Thailand

Telephone No.: (66 2) 562-0552-3
Facsimile No.: (66 2) 579-6687
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ANNEX n

PROCEDURES FOR RECOGNITION OF EQUIVALENCE

The determination of the equivalence between the fish and fishery products 
inspection and control systems of Canada and Thailand is based on an assessment of 
the following criteria:

1. Existence of a National Fish and Fishery Products Inspection
and Control System

(a) Legislative Framework:

Both responsible authorities should have the authority, based on 
adequate legislation, to establish and enforce regulatory requirements. 
Legislation should provide the necessary authority to carry out controls 
at all stages of raw materials, holding, handling, transporting, 
processing, packaging, and trade in fish and fishery products.

(b) Governmental Structures:

Both responsible authorities should identify the main objectives to be 
addressed by their fish and fishery products inspection and control 
systems.

Where different authorities in the same country have jurisdiction over 
different parts of the food chain, conflicting requirements should be 
avoided to prevent legal and commercial problems and obstacles to 
trade. This system should include, but not be limited to:

- the responsible authority should have in place a management 
structure that can set priorities, establish policies, decide 
personnel issues, and monitor that authority's activities.

- the responsible authority should have in place an effective code 
of ethics for its personnel, addressing both bribery and conflict 
of interest, with effective means of taking action to prevent or 
correct problems.

(c) Adequate Resources/Tools:

The responsible authority should have in place the necessary controls, 
procedures, standard setting mechanisms, enforcement options, 
facilities, equipment, laboratories, transportation, communications, 
personnel and training to support the objectives of the fish and fishery 
products inspection and control program
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(d) Appropriate Implementation of Mandate:

Appropriate policies and procedures for conducting inspections should 
formally document inspection working methods and techniques. The 
inspection program should be based on identified objectives and 
appropriate risk evaluation. In the absence of sufficient scientific 
information, inspection programs should be based on the authority’s 
best scientific judgment, taking into account current knowledge and 
practice. Procedures should be in place to ensure that inspections are 
carried out using priorities based on nsk, to address known or 
suspected non-compliance situations; and in a coordinated manner 
between different regulatory authorities, if several exist.

(e) Training for Inspectors and Laboratory Personnel:

Training for inspection personnel should include a standard basic level 
of training in the procedures and the scientific basis for conducting 
inspections, including the basic elements of sensory examinations; 
specialized and/or advanced training for specialists and advisory staff; 
and a program for continuously maintaining and upgrading the skills of 
inspection staff. Training for laboratory personnel should include 
instruction, where appropriate, in regulatory requirements, chemical, 
microbiological and sensory analytical methods, and maintaining the 
integrity of evidence.

(f) Inspection and Sampling Plans:

The system for conducting inspections should be sufficient to assure 
compliance with legislation. Sampling plans should be established to 
ensure that the results are reliable in relation to the specific objective. 
Pre-inspection preparation should assure that the scope and focus of the 
inspection is defined and that the inspector is familiar with the 
compliance history of the firm. Audit/verification techniques should 
include record review, use and conduct of interviews, inspection notes, 
and a report of observations to the firm at the close of the inspection. 
Inspection activities should include sample analysis using validated 
analytical methods and the production of a fully documented inspection 
report.

(g) Certification Systems:

When required, certification of the conformity of a product or batch of 
products may be based on:

- regular checks by the inspection service;

- analytical results;

- evaluation of quality assurance procedures;

- any inspections specifically required for the issuance of a 
certificate.

Responsible authorities should take all necessary steps to ensure the 
integrity, impartiality and independence of certification systems. 
Personnel empowered to validate certificates must be appropriately 
trained and fully aware of the significance of the contents of each 
certificate which they complete.
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(h) Enforcement History:

The responsible authority should have a consistent, documented record 
of taking the necessary legal actions.

2. Identification of Fish Processing Establishments

Both Parties should identify, maintain and update on a regular basis an 
inventory of fish processing establishments.

Each responsible authority should have a system to require that seafood 
processors who are included under the Agreement have adopted a system of 
controls that prevent the occurrence of food safety hazards or other regulatory 
infractions in Fish and fishery products exported to the other Party. This 
system of preventive controls should be based on internationally recognized 
principles of HACCP.

3. Ability to Perform Audit Procedures on the Inspection Control System

Each Party should periodically conduct self-assessment or third-party audits at 
various levels of the fish and fishery products inspection and control system, 
using internationally recognized assessment and verification procedures.

Each party should have in place a system for requiring the reliability of 
laboratories used for sample analysis. Laboratories should demonstrate that 
they have consistently acceptable performance through programs that include 
adequate quality assurance controls, the use of validated analytical methods, 
and other measures necessary to document the reliability of test results.

4. Verification of Equivalence

Each Party should verify the equivalence of the other Party’s fish and fishery 
products inspection and control system to meet import requirements. This may 
include conducting a side-by-side comparison of items identified in section 1 of 
this Annex, reviewing the compliance history of products imported from the 
other Party, and conducting a compliance audit of the fish and fishery products 
inspection and control system using the procedures identified in Annex V.
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ANNEX III

FISH PROCESSING ESTABLISHMENTS

Canada

All establishments registered or licensed for export under the Fish Inspection Regulations

Thailand

REG NAME ADDRESS PROViNCE

1001 A&N Food Co..Ltd, 12/24 Moo 6 .Thachin Samutsakom

1003 Klang Co., Lid. 200 Moo 1 Tambol Klongpoon A Klang Rayong

1004 Lucky Umon Foods Co., Ltd. 1/74-75, Industrial Estate Samutsakom

1005 N&N Foods Co., Ltd. 5/7-8 Moo 4, Nadee Samutsakom

1006 Seafoods Enterprise Co., Ltd, 82/12-13 Thonburi-Pakto Rd., Mining Samutsakom

1007 Siam Ocean Frozen Foods Ctu.Ltd 63/7 Rama 2 Km.37,Bangkrajao,Muang Samutsakom

1008 Surapon Nichirei Foods Co.,Ltd. 22/5 Moo 4, Theparak Rd.,Bangpleeyai, Bangplee Samutprakam

1009 Surapon Foods Public Co.,Ltd. 247 Theparak Rd .Theparak Samiong-Nua Samulprakam

1010 Surat Seafoods Co.,Ltd. 262 Moo 4 Punpin Suratthani

1011 Thai Fisheries Public Co.,Ltd. 24 Moo l.T. ChaimonkoI.A.Muang Samutsakom

1012 Thai Fisheries (Songkhla) Co.,Ltd. 70/5 Moo 3,Tambol Kaortip-Chang Songkhla

1014 1 C.C. Cosmos Co.,Ltd. 99 Moo 3, Tambol Bangtorad, Amphur Muang Samutsakom

1015 Xiang Huai Sea Gull Trading 47i,AsiaTirg6way 43 Songkhla

1016 Narong Seafood Co..Ltd. 5/4-6 Moo 4. T«atx.l Nadee Samutsakom

ibi? Okeanos Co. .Ltd. 30 Ekachat Road, Amphur Muang Samutsakom

1018 Overseas Marine & Cold Storage 75/2 Chana-Pattam Rd., Ghana Songkhla

1019 Premier Frozen Products Co.,Ltd. 98/1, Moo 12,Bangna-Trad Rd(Xm.l3), Samutprakam

1020 Seafresh Industry Public Co.,Ltd. 402 Moo 3 T.Paknam, A.Muang, Chumpom

1021 STC Foodpak Ltd. 211 Moo 10, T.Bung,Amphur Snracha Chonbun

1025 Thai Union Frozen Products Public 72/1 SethaLt 1 Road,T Tarsai.A.Muang Samutsakom

1026 A P. Frozen Foods Co .Ltd. 5/1 Moo 5,Tambol Thasai Samutsakom

1027 Bright Sea Co.,Ltd. 1259 Wichianchoduk Road Mahachai Samutsakom

1028 Chaivaree Marine Products 29/1 Ekacbai Road,T Nadee,Amphur Muang Samutsakom

1029 CO-OP Foods (Thailand) Ltd. 591 Moo 14, Taiban Road Samutprakam

1030 Far East Cold Storage Co.,Ltd. $55 Theparak Road, Samrong-Nua Samutprakam

1031 Fnonor (Thailand) Ltd, 1 Soi KJuenamtai. Rama IV Rd., Khlong Toei Bangkok

1034 Kingfisher Holdings Ltd. 1261 Vicbaenchodok Road Mahachai Samutsakom

TtST May Ao Co.,Ltd. ” 95/10 Moo 7,Tienthong Rd. .Samaedum, Bangkok

15551 Queen Marine Food Co.Xtd. 129 Moo 6 Rama 2 Rd. .Preagnamdang District Samut

1042 S.Chaivaree Cold Storage Co, .Ltd. 29/1 Ekachai Road, Nadee Samutsakom

1044 Sea Horse Public Co.,Ltd 199 Chana-Songkla Rd.,Moo 3 A.Muang Songkhla
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REgT -------------------------RaKJE------------------------ ADDRESS PROVINCE

1047 Surattham Marine Products 126/2 Surat-Nakomsn Moo 4, Bangkung, Surattham

1048 Shianlin Bangkok Co.,Ltd. 148 Moo 5,Tambol Tasai.A.Muang Samutsakom

iof$” Siamchai International Food 73/3 Tambol Bangrin Ranong

1051 SPI Canning Co.,Ltd. 275 Bangpoo Estate Soi 4 Sukumvit Rd., Samutprakam

1060 Transamut Food Co.,Ltd. 23 Thonburi'Paktho Rd. Samutsakom

1063 The Union Frozen Products 1259 Vichaenchodok Road ,A.Muang Samutsakom

1065 Yeenin Frozen Foods Co. .Ltd. 151/3 Moo 3, T.Klang,A-Muang Rayong

1066 Apitoon Enterprise Industry 5/1 Moo 5, T.Thasai,Muang Samutsakom

1067 B.S, Manufacturing Co..Ltd 99/9 Moo 7 Bangna-Trad Rd.,Bangchaloag, Samutprakam

1084 Asian Seafoods Coldstorage 55/2 Moo 2, Rama 2 Rd.,T.Bangkacbao, Samutsakom

1093 C.P. Food Products Co. .Ltd. 20/2 Suwintawoug Rd., Minburi Bangkok

1095 Inter-Oceanic Resources Co. .Ltd. 554 Moo 3, Theparak Rd. Samutprakam

1109 Chanthabun Seafood Co., Ltd. 75/1 Mooli, Tambon Nayaiarm , Kmgamphuer Chantabun

1110 CY FrozenFoodCo.Ltd. 207/8DermbangRD.,T.Mahacbai,Muang Samutsakom

till GoodFortune Cold Storage Co , 58/5Mool ,Klongpravet,Banpo, Chachemgsao

1112 Mahachai Marine Products 49/4Moo 12, Bangna Chachemgsao

1114 Thai Eastern Frozen Products 38Moo 14, Paknam, Laemsmg, Laemsing Chantabun

1120 Mahanakhon Seafood Co.,Ltd 36 Snsombon Road, Pakpanang District, Nakomsntham

1124 Surapon Foods Public Co.,Ltd. 509 Moo 1 Kabinburi Industrial Zone.Kabinburi, Prachinburi

2001 IS A (International Seafood 44/4 Petchkasem Rd.,Moo 1, Samp ran Nakorapratho

2002 Pataya Food Industries Co..Ltd. 90/6 Tambol Tarsai, Amphur Muang Samutsakom

2003 Southeast Asian Packaging and 233 Moo 4 Bangpoo Industrial Estate Samutprakam

2004 Chotiwat Manufacturing Co.,Ltd. 84/22 Asia Highway Road No 43, Hadyai Songkhla

2005 Thai Union Manufacturing 30/2 Sethaikit Road, Klongklu Samutsakom

2007 Pan Asia (1981) Co.,Ltd. 17 Chareanlap, Punpm Surattham

2008 R.S. Cannery Co.,Ltd. 255/1 Bangpoo Industnal Estate Samutprakam

2011 Narbng Canning Co.,Ltd. 101/6 Bangkhuntien Road Bangkok

2012 Tropical Canning (Thailand) Public 1/1 Moo 2, Tambol Thungyai, Hadyai Songkhla

2013 Songkhla Canning Public Co ,Ltd 333 Kamjanavamch, Amphur Muang Songkhla

2014 SPI Canning Co.,Ltd.(Cannery) 275 Soi 4, Bangpoo Industrial Estate, Sukhumvit Samutprakam

2015 Thai Agri Foods Public 155/1 Theparak Road, Bangplee Samutprakam

2019 Premier Canning Industry Co.,Ltd. 326 Ratanaraj Rd. Bangbor Samutprakam

2034 Do Food Co., Ltd. 118Moo6Suksawat76RD. .Bangfak.Phrapradaeng Samutprakam

3001 Foodex Co.,Ltd. 50/7 Moo 2, Muang Samutsakom

3002 Chuewhuad Co.,Ltd. 500 Moo 13, Angsila-Bangsaen Rd., Muang Cholburi

3003 Thai Fishsauce Factory {Squid 125^1 Moo 1, Baogchakrang, Muang Samut

3006 Tang Thai Chi an g Fishsauce 025 Areeras Rd., Paknam, Muang Rayong

3007 Pantainorasingh Manufacturing 920/33-35 Ekachai Rd., Samutsakom

3008 Tang Sang Hah Co.,Ltd. 197 Sukumvit Rd., New Bangpoo Samutprakam

3009 Bangkok behydrated marine 33/3 Moo5, Lardloomkaew-Pathumthani Rd., Pathumtham
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3010 Sum Preserved Foods Co.,Ltd. 148 Mood, Petchkasem Rd., Chedsamain, Ratchabun

3012 Rayong Fish Sauce Industry 29 Moo 4 , Ban gu a-Trad (36), Tubma, Muang Rayong

3013 Chua Hah Seng Fish Sauce Factory 180 Moo 1 Rama Rd.. Bangkaew Samuth-

34l4 Sang Thai Tra Pra Factory Ltd. 173 Meaklong, Samuth-

3015 Pichai Fish Sauce Co.,Ltd. 70 Mue 14, Sansuk, Bangsan Cholbun

3021 Tang Heab Seng Fishsauce Factory 141/5 Leabchaifung Rd., Paknum, Muang Rayong

3027 Poonsin Thang nquan Han Co.,Ltd. 15/2 Moo 1, Bangyaprack, Muang Samutsakom

3028 Tong Charoen Fish Suace Factory 54 Chaiyaporn Rd., Maeklong, Muang Samuth-

3029 Saeng Thai Fish Sauce Factory 50 Ratprasit Rd., Maeklong Samuth

3032 Kang Wan Pamch Fish Sauce 283 Moo 13, Saensuk , Muang Cholbun

3033 Nampnk Maesri Ltd. Part. 245 Petkasem Rd., Nakorapathom

3034 Shing Ha Thai's Fish Sauce 074 Samutkongka Rd., Pakklong Rayong

303^ Song KJa Industry 185/56 Soi Paowana, Bangkoknoi, Banglcbunnon Bangkok

3039 Thang Chue Hah Fish Sauce 10 , Tumbol Krokkark, Muang Samutsakom

5644 Suree Panai Oriental Foods ll/l3 Tambol Ban bo r Samutsakom

3041 NR. Instant Produce Co.,Ltd. 75 Moo 3 , Kaerai, Kratumbaea Samutsakom

3042 Chonbun Tra Maekrua Cbalaktong 26/2 Moo 7, Tumbol Banpuk, Muang Chonbun

3043 Phiboonchai Maeprnom Thai Chili 68/10 Moo 12, Boromrajchonnee Rd., Pmkiao Bangkok

'3045 Akesaoveros Co.,Ltd. 55 Moo 6, Lhumdin, Muang Ratchabun

T547" Namchow (Thailand) Ltd. 59/4 Moo 10 Petchakasem Rd., Bangpong Ratchabun
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ANNEX IV

FREQUENCY OF IMPORT INSPECTION

TvDe of Product
CANADA
Maximum Rate of Inspc

THAILAND
iction Maximum Rate of Inspection

Fish and Fishery Products 5 %‘ 5 %
with the exception of live
molluscan shellfish

1 Any product which fails to meet Canadian requirements upon entry into Canada 
will be placed on the Import Alert List and will be required to pass four inspections 
before reverting back to frequencies agreed in this Agreement.
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ANNEX V

AUDIT PROCEDURES

1. Introduction

1.1 Assessment and verification should concentrate primarily on 
effectiveness of the inspection and certification system in operation m 
the exporting country rather than on specific commodities or 
establishments.

1.2 Assessment and verification may be conducted by officials of the 
importing country. The subject of assessment and verification may be 
an exporting country’s inspection and certification infrastructure, or a 
specific inspection and certification regime applied to a single producer 
or group of producers.

2. Preparation

2.1 Those responsible for conducting the audit should prepare a plan that 
covers the following points:

- the subject, depth and scope of the audit and the standards or 
requirements against which the subject will be assessed;

- the date and place of the audit, along with a timetable up to and 
including the issue of the final report;

- the identity of the auditors including, if a team approach is used, 
the leader;

-- the language(s) in which the audit will be conducted and 
the report issued;

- a schedule of meetings with officials and visits to 
establishments, as appropriate;

-- confidentiality requirements.

2.2 This plan should be reviewed in advance with representatives of the 
country and, if necessary, the organization(s) being audited.

2.3 Where different authorities of an importing country have jurisdiction 
over different aspects of food control in the importing country, such 
authorities should coordinate their conduct of an audit in order to avoid 
any duplication of visits in the assessment of the exporting country’s 
inspection and certification infrastructure.

3, Opening Meeting

An opening meeting should be held with representatives of the exporting 
country, including officials responsible for the inspection and certification 
programs. At this meeting the auditor will be responsible for reviewing the 
audit plan and confirming that adequate resources, documentation, and any 
other necessary facilities are available for conducting the audit.
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4. Examination

This may comprise both the examination of documentary material and an
on-site verification.

4.1 Document Review

The document review may consist of a preliminary review of the 
national food inspection and certification system, with emphasis on the 
implementation of elements of the system of inspection and certification 
for commodity(ies) of interest. Based upon this preliminary review, the 
auditors may examine inspection and certification files relevant to these 
commodities.

4.2 On-site Verification

4.2.1 The decision to proceed to this step should not be automatic but 
should be based upon a variety of factors such as risk 
assessment of the food commodity(ies), history of conformity 
with requirements by the industry sector or exporting country, 
volume of product produced and imported or exported, changes 
within a country’s infrastructure, changes to the food inspection 
and certification systems, and training (theoretical and practical) 
of inspectors.

4.2.2 On-site verification may involve visits to manufacturing facilities 
and food handling or storage areas to check on compliance with 
the information contained in the documentary material referred 
to in 4.1.

4.3 Follow-up Audit

Where a follow-up audit is being conducted in order to verify the 
correction of deficiencies, it may be sufficient to examine only those 
points which have been found to require correction.

5. Working Documents

5.1 Forms for reporting assessment findings and conclusions should be 
standardized as much as possible in order to make the approach to 
audit, reporting and assessment more uniform and efficient. The 
working documents also include any checklists of elements to evaluate. 
Such checklists may cover:

- legislation and policy;

- establishment structure and working procedures;

- the adequacy of inspection and sampling coverage and inspection 
standards;

- sampling plans and results;

- certification criteria;

- compliance action and procedures;

- reporting and complaint procedures; and
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training of inspectors.

6. Closing Meeting

A closing meeting should be held with representatives of the exporting 
country, including officials responsible for the inspection and certification 
programs. At this meeting, the auditor will be responsible for presenting the 
findings of the audit as well as, where appropriate, an analysis of conformity. 
The information should be presented in a clear, concise manner so that the 
conclusions of the audit are clearly understood. If possible, an action plan for 
correction of any deficiencies should be agreed.

7. Report

The draft report of the audit should be forwarded to the appropriate authorities 
in both countries as soon as possible. It should include a report of the audit 
findings with supporting evidence for each conclusion, along with any details 
of significance discussed during the closing meeting. The final report should 
incorporate the comments by the appropriate authorities of the exporting 
country.

8. Frequency of Auditing

The potential importing country shall decide the frequency of auditing an 
agreement with the exporting country. Factors to be taken into account include 
the findings of previous audits and the existence and effectiveness of self-audit 
systems or third party audit of the exporting country’s control systems.

9. Conformity with Codex Alimentarius

This Annex V is automatically amended so that it always conforms to the 
“Guidelines On Procedures for Conducting an Assessment and Verification by 
an Importing Country of Inspection and Certification Systems of an Exporting 
Country” as approved by the Codex Committee on Food Import and Export 
Inspection and Certification Systems and adopted by the Codex Alimentarius 
Commission.
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