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Modified milk for infant and follow-up formula modified milk for
infant and young children

Infant food and follow-up formula food for infant and young children
Supplementary foods for infant and young children

Sodium Cyclamate and food containing Sodium Cyclate

Food additives

Weight-control foods
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+ Stevioside and food containing Stevioside
* Beverages in sealed containers

* Foods in sealed containers

+ Flavored milk

* Yogurt milk

* Cow’s milk

¢ Other milk products

e Jce cream

Y. #4388 4] F(Standardized food)

O WFA o] AFe mFo] HA =, FAsH 2FoT BF
2242 AR JMFTHer AatdEs AELS BEgozH 4

AAE B AE A4 e FASFL FYAII AANAY. 72
AEY A, AF FHS A Yok= HY AFY 547 o

Ministry of Public Healtholl Al A3 245 wefol 3 32744 B9 2

Fo] o] BF =3 o] 9L

Electrolyte drinks Tea
Herbal tea Coffee
Soybean milk in sealed container Ice
Drinking water in sealed container Natural mineral water
Peanut oil Coconut oil
Palm oil Fat and oil
Butter oil Butter
Cheese Margarine
Ghee lodized table salt
Vitamin fortified rice Alkaline-preserved eggs
Cream Chocolate
Some types of sauces Vinegar
Fish sauce Honey
Food seasonings derived from the Jam, jelly, and marmalade in sealed
hydrolysis  or fermentation of soybean containers
protein
Food supplement Royal jelly and royal jelly products
Semi-processed food
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* Special purpose foods

* Irradiated foods

* General food obtained through certain techniques of genetic
modification/genetic engineering

* Processed gelatin and jelly

* Chewing gum and candy

* Bread

* Sauces in sealed containers

* Brine for cooking

* Brown rice flour

* Meat products

+ Flavoring agent

* Ready-to-cook and ready-to-eat foods

< S7FAF 22" (Meat products) >
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V. Ef =

Mutrition Facis
Serving Size
Servings Per Contanes

Amount Per Sexrving

Totl Calories.......kcal (Calornes froan Fal kcal)
P FRecommendsd Daily Irgakes *

Total Fat - e

Saturated Fat g ¥
Cholesieinl m g P
Proiein - X
Total Carhohydrate B .

Dietay Fibe S S

Sugare 2 P
Sodiwm ng ¥

o Fecommended Dialy Intalies *

Witamin A o Vitamin B 1 Vo
Widamin B2 kil Calcium T
Iron P

* P ey et re comomn ercled |Lﬂ.l!}.' irifak es are based crs a 2 000 kcal diet For Thais & Sn-:i =%
arud upwrards

Indivichial calore neescds may daifffes
intakes shall be a2 followe

Baszed ona 2,000 kcal daly chet, the ruatnend

Total Fat Less than 65 g
Saturated Foat Less than 20 gz
Cholesterol Legs than 300 mg

Total O abohyelrate 200 =z

25 .

D etan wr Falves

= ochuem Less than 2,400 mg

Calones (koal) per gram: Fat =%, Protan = 4,0 amboby drate = 4

JUE FHL HFl THH JPYE FEL TSE AL T
A& W “BH ABY, AAY THRAE FNF 5 e

4F oo HEEe YAY FPHRol A8 Y AFO] “ree’ E
“low'eHe §o18 HEWel TPAAE & o), 1 oA JFaT w@e
Ao RE HE FR AFHE . HEBA J1E, free TULES
4F) W b, U, AT FH == ATUL olgAA HFAN F
Be A EE GURe] PRI YE JUR HT A A

B AR F4E 27FA o] AF A e FYEE 7S Blust
= AL D3 o E 59 “less than”, “fewer”, “more than”, “reduced”,
“lite/light” 5¢] &o1& A&ste] #7139

SHA|RE olH] “low” “very low” &5 ARESle] YYE AR v

AHA e FEAT
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4) A WY HF FELY (GMO labeling)

F3} HEZE F$Ad £ F

« WX (fermented soybean)

« T2 (Miso)
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Applicant submits:
- Produet Registration Form (Or. 17 Form)
- Other required documents

i

Document Inspection (FDA Internal

Process)
|
Reject & Retwn to the Document
Applicant Consideration
Approval Reject Revision
(4 '~ days) (20 days)

.

1. Pay fee (Baht 5,000/product
registration)
2. Receive food serial number
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