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 SFA Export Library Market Reports on Food Import Regulations and Standards 
Country of Origin Singapore (SG) 

Country of Destination Thailand (TH) 

Food Product Category Eggs and Egg Products 

Product Code HS Codes: 0407, 0408  

 

The information in this document has been compiled and provided by the Singapore Food Agency (SFA). SFA emphasises that importers and 
exporters have the responsibility to find out the import requirements of destination countries/regions/markets. Exporters are advised to confirm 
with their importers on the import requirements and eligibility of their product before exporting. 

SN Sub-header Details 

1 Product 

eligibility/ineligibility 

Eggs and egg products are not eligible for export from Singapore to Thailand. According to Thailand Food 
Classification Guidelines, egg products in Thailand include liquid egg products, frozen egg products, dried 
and/or heat coagulated egg products. Refer to Annex for the full list of egg products as defined in the Thailand 
Food Classification Guidelines (pages 57 to 59).  
 
In Thailand, eggs and egg products are regulated under the Animal Epidemic Law B.E.2558 (2015) [English 
translation] which defines “carcass” as “a body or part of a body of a dead animal or anything derived from 
living or dead animals, and shall include cooked food comprised of, made or prepared from carcasses, or 
finished artificial items made from carcasses.” As Singapore is not in the approved list of countries and 
production enterprises certified to export livestock products into Thailand (where no other country is 
approved) as published by the Department of Livestock Development (DLD), Singapore thus cannot export eggs 
and egg products to Thailand. 
 

2 Importing country 

authority 

According to the responsibilities of various food safety regulatory agencies in Thailand, table eggs are jointly 
managed by Thailand Food and Drug Administration (TFDA), Ministry of Agriculture and Cooperatives (MOAC), 
Ministry of Commerce (MOC), and Thai Customs Department. 
  

https://food.fda.moph.go.th/media.php?id=496217215620751360&name=type17.pdf
https://food.fda.moph.go.th/media.php?id=496217215620751360&name=type17.pdf
http://moac.go.th/law_agri-files-422791791810
http://legal.dld.go.th/web2012/news/P15/151/ANIMAL%20EPIDEMICS%20ACT,%20B.E.%202558.pdf
http://legal.dld.go.th/web2012/news/P15/151/ANIMAL%20EPIDEMICS%20ACT,%20B.E.%202558.pdf
http://aqi.dld.go.th/webnew/index.php/th/service-menu/office-service-menu
http://aqi.dld.go.th/webnew/index.php/th/service-menu/office-service-menu
https://dld.go.th/th/index.php/th/
https://www.fda.moph.go.th/home
https://www.moac.go.th/moaceng-home
https://www.moc.go.th/index.php/moc-english.html
https://www.customs.go.th/index.php?lang=en&
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The DLD, an organisation under the MOAC, is responsible for formulating regulations on animal diseases, 
import and export management of fresh eggs and egg products, as well as the monitoring, supervision, and 
inspection of fresh eggs. The TFDA is responsible for formulating relevant regulations as well as the monitoring, 
supervision, and inspection of prepackaged egg products. The MOC is responsible for formulating relevant laws 
and regulations based on trade agreements between countries and regions. Thai Customs Department is 
mainly responsible for customs clearance inspection of imported eggs and egg products. 
 

3 Pre-export approvals 

by the importing 

country 

Products 
If Singapore wants to export egg and egg products to Thailand, the Singapore Food Agency (SFA) should apply 
to Thailand for certification in accordance with A Brief Procedure for Import of Live Animals and/or Animal 
Products into the Kingdom of Thailand B.E.2561 to obtain market access qualifications. The specific processes 
are as follows: SFA applies to DLD which will be assessed and on-site audited by relevant Thailand institutions; 
if the audit is passed, the import requirements for each item will be made in negotiation with Singapore 
authorities and submitted to the Market Access Committee of Thailand for clearance. 
 
(1) Fresh Eggs  
The Regulations on the Administration of Import and Export of Animals or Animal Ketones B.E.2563 stipulates 

that importers need to obtain an import permit issued by the MOAC before importing fresh eggs. Application 

for Import and Export of Animals or Animal Ketone Bodies B.E.2558 stipulates the documents to be submitted 

when applying for such an import permit. 

 
(2) Egg Products 
The Food Processed or Cooked from Animal Carcasses is Regarded as Animal Ketone Body B.E.2561 under the 
Animal Epidemic Law (B.E.2558) issued by the MOAC, since 13 August 2018, states that salted eggs, salted egg 
yolks or preserved eggs must meet the same requirements as fresh eggs when imported. 
 
In addition, Thailand Ministry of Public Health (MOPH) Food Division will announce notifications concerning 
updates in food policies. For instance, the Notification of the Ministry of Public Health (No. 424) B.E.2564 Foods 
Prohibited to Produce, Import and Sell and Notification of the Ministry of Public Health (No. 430) B.E.2564 
Amendment of Notification No. 424 stipulate the types and parts of animals and plants that are prohibited 

https://legal.dld.go.th/web2012/news/P15/05116100001.pdf
https://legal.dld.go.th/web2012/news/P15/05116100001.pdf
http://legal.dld.go.th/web2012/news/P15/0113713140263.PDF
http://legal.dld.go.th/web2012/news/P15/132258161058.pdf
http://legal.dld.go.th/web2012/news/P15/132258161058.pdf
http://www.ratchakitcha.soc.go.th/DATA/PDF/2561/E/162/4.PDF
http://www.ratchakitcha.soc.go.th/DATA/PDF/2561/E/162/4.PDF
https://food.fda.moph.go.th/food-law/category/announcement-of-the-ministry-of-public-health-1?ppp=50&offset=400
https://food.fda.moph.go.th/media.php?id=509437502592000000&name=P424_E.pdf
https://food.fda.moph.go.th/media.php?id=509437502592000000&name=P424_E.pdf
https://en.fda.moph.go.th/media.php?id=517782073239543808&name=P430_E.pdf
https://en.fda.moph.go.th/media.php?id=517782073239543808&name=P430_E.pdf
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from export to Thailand. When exporting to Thailand, exporters need to pay special attention to whether there 
are any categories that Thailand prohibits from importing. 
 
Establishments 
While establishment listing is required for eggs exported from Singapore to Thailand, no relevant information 
has been published. 
 
Importer 
The Thai Customs Department stipulates that all those who need to go through customs clearance procedures 
need to be registered with the customs. Therefore, importers need to register with the customs according to 
this requirement. 
 
According to the Food Act B.E.2522, it is the responsibility of “food importer”, who has a company located in 
Thailand, to get the import license covered to food categories that they want to import and they have to 
register for the FDA serial number by themselves. The Food Act B.E.2522 stipulates that all importers need to 
obtain an import license issued by the TFDA before they can import food into Thailand. Please see the public 
manual for entrepreneurs of food products under guidelines for entrepreneurs for reference. 
 

4 Export certificates 

for food  

When exporting fresh egg and egg products to Thailand, a Health Certificate issued by the competent authority 
in the country of origin and a Certificate of Origin are required. Exporting all foods (including fresh egg and egg 
products) to Thailand will need to provide certification documents that are not lower than the requirements 
of Thailand Good Manufacturing Practice (GMP) for egg products or equivalent Good Agricultural Practice 
(GAP) for eggs. 
 
(1)Health Certificate 
An Export Health Certificate issued by the Singapore Food Agency (SFA) is required for each consignment of 
eggs and egg products. For exports that require an Export Health Certificate, you may forward the import 
permit/conditions to SFA here. 
 
(2)GMP Certificate or Equivalent (Such as GAP, ISO 22000) 

https://www.customs.go.th/cont_strc_simple.php?ini_menu=menu_business_160421_01_160421_01&ini_content=business_160426_01_160426_01&lang=th&top_menu=menu_homepage&left_menu=menu_business_160421_01_160421_01
http://registeronline.customs.go.th/RON/
https://www.fao.org/faolex/results/details/en/c/LEX-FAOC064932/
https://www.fao.org/faolex/results/details/en/c/LEX-FAOC064932/
https://food.fda.moph.go.th/media.php?id=461454372606451712&name=EngVersion.pdf
https://food.fda.moph.go.th/media.php?id=461454372606451712&name=EngVersion.pdf
https://food.fda.moph.go.th/for-entrepreneurs/category/guidelines
https://www.sfa.gov.sg/food-import-export/commercial-food-exports
https://csp.sfa.gov.sg/feedback
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All food exported to Thailand should have the certification documents of the food production system listed in 
the Notification of the Ministry of Public Health (No. 420) B.E.2563 Food Production Processes, Production 
Equipment/Utensils, and Storage Practices or the Attachment on Examples of Food Production System 
Standards Equivalent to That in the Notification No. 420 (PSEONI MOPH NO.420). The documents must be 
original, and the language should be Thai or English. PSEONI MOPH NO.420 stipulates that GMPs accepted can 
be any following: GMP by Codex, HACCP, ISO 22000, etc. The organization issuing the certificate can be the 
government agency responsible for the relevant certification in the country of origin, other agencies recognized 
by the competent authority of the country of origin, or an organization that complies with the CAC/GL 26-1997 
audit and certification system. 
 
The GMP 420 (regarding the certificate of production premises) provides guidelines on the revised 
requirements and records of domestic GMP audits to be up-to-date in line with international standards. 
 

5 Regulations and 

standards  

Egg and egg products exported to Thailand must comply with relevant Thai laws and regulations. The following 
content is for reference: 
 
(1)Pesticide Residues 
In Thailand, the limits of pesticide residues in food must comply with the Notification of Ministry of Public 
Health Notification (No. 387) B.E.2560 (2017) Re: Food Containing Pesticide Residues (Pesticide Residues in 
Food) and its amendments Notification (No. 393) Food Containing Pesticide Residues (Pesticide Residues in 
Food) (No. 2) and Notification (No. 419) Food Containing Pesticide Residues (Pesticide Residues in Food) (No. 
3). These laws and regulations stipulate the maximum residue limit (MRL), extraneous maximum residue limit 
(EMRL) and residue detection methods that imported foods (including eggs) must comply with. For those that 
has not established the limit, the default limit will be 0.01mg/kg. They also list the types of pesticides that must 
not be detected and the limit requirements for various types of pesticides in different foods. 
 
(2)Veterinary Drug Residues 
The limit of veterinary drug residues in food must comply with the Notification of the Ministry of Public Health 
(No. 303) B.E.2550 (2007) Re: Veterinary Drugs Residues in Foods. The regulations stipulate the definitions of 
veterinary drugs, veterinary drug residues and foods containing veterinary drug residues; food containing 

https://food.fda.moph.go.th/media.php?id=509431569765769216&name=P420_E.pdf
https://food.fda.moph.go.th/media.php?id=509431569765769216&name=P420_E.pdf
https://food.fda.moph.go.th/media.php?id=512250335797059584&name=Ex_420.pdf
https://food.fda.moph.go.th/media.php?id=512250335797059584&name=Ex_420.pdf
https://logistics.fda.moph.go.th/related-laws/related-laws-food-5
https://food.fda.moph.go.th/media.php?id=509401256389910528&name=No.387.pdf
https://food.fda.moph.go.th/media.php?id=509401256389910528&name=No.387.pdf
https://food.fda.moph.go.th/media.php?id=509401256389910528&name=No.387.pdf
https://food.fda.moph.go.th/media.php?id=509410072452014080&name=No.393.pdf
https://food.fda.moph.go.th/media.php?id=509410072452014080&name=No.393.pdf
https://food.fda.moph.go.th/media.php?id=509430512692109312&name=P419_E.pdf
https://food.fda.moph.go.th/media.php?id=509430512692109312&name=P419_E.pdf
https://food.fda.moph.go.th/media.php?id=509338798723833856&name=No.303-50%20Veterinary%20Drugs%20Residues%20in%20Foods.pdf
https://food.fda.moph.go.th/media.php?id=509338798723833856&name=No.303-50%20Veterinary%20Drugs%20Residues%20in%20Foods.pdf
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veterinary drug residues shall be managed according to the quality standardized food; the maximum residue 
limits of veterinary drugs in foods such as eggs and poultry eggs are listed in the attachments; analysis methods 
of veterinary drug residues must meet the requirements of the TFDA. 
 
(3)Contaminants 
The limits of contaminants in food in Thailand must comply with the following regulations: 

• Notification of the Ministry of Public Health (No. 414) B.E.2563 Re: Revision of Standards for 
Contaminants in Food;  

• Notification of the Ministry of Public Health (No. 413) B.E.2563 Amendment of Standards for 
Contaminants in Food; 

• Notification of the Ministry of Public Health (No. 334) Re: Standard of Food Contaminated with 
Radionuclide; 

• Notification of the Ministry of Public Health (No. 269) B.E.2546 (2003) Re: Prescribed Standards for β-
Agonist Chemicals Group Contamination in Foods; and 

• Notification of the Ministry of Public Health (No. 268) B.E.2546 (2003) Re: Prescribed Standards for 

Some Chemicals Contamination in Foods. 

 
Among them, Notification No. 413 and Notification No. 414 stipulate that food contained contaminants shall 
be the prescribed standard food, and shall comply with the contaminants limit requirements. The regulations 
stipulate the definition of contaminants and the limit requirements for cadmium, tin, lead, methylmercury, 
mercury, arsenic, radioactive substances, cyclopropene fatty acid, hydrocyanic acid, etc in food. 
 
Notification No. 334 stipulates that nuclear contaminated food belongs to quality standardized food. The limit 
requirements and inspection methods of radionuclides iodine-131, cesium-134 and cesium-137 in food shall 
be implemented in accordance with the requirements of this regulation. It also requires that the radionuclide 
inspection certificate provided by the food importer must be issued by the government laboratory or 
laboratory recognized by the government of the country of origin and in line with international standards. 
 

https://food.fda.moph.go.th/media.php?id=509427551085666304&name=P414_E.pdf
https://food.fda.moph.go.th/media.php?id=509427551085666304&name=P414_E.pdf
https://food.fda.moph.go.th/media.php?id=509426928374128640&name=P413.PDF
https://food.fda.moph.go.th/media.php?id=509426928374128640&name=P413.PDF
https://food.fda.moph.go.th/media.php?id=509369729505435648&name=P-022-E.pdf
https://food.fda.moph.go.th/media.php?id=509369729505435648&name=P-022-E.pdf
https://food.fda.moph.go.th/media.php?id=509320862562918400&name=No.269-46%20Prescribed%20Standards%20for%20%CE%B2-Agonist%20Chemicals%20Group%20Contamination%20in%20Foods.pdf
https://food.fda.moph.go.th/media.php?id=509320862562918400&name=No.269-46%20Prescribed%20Standards%20for%20%CE%B2-Agonist%20Chemicals%20Group%20Contamination%20in%20Foods.pdf
https://food.fda.moph.go.th/media.php?id=509320230116401152&name=No.268-46%20%20Prescribed%20Standards%20for%20Some%20Chemicals%20Contamination%20in%20Foods.pdf
https://food.fda.moph.go.th/media.php?id=509320230116401152&name=No.268-46%20%20Prescribed%20Standards%20for%20Some%20Chemicals%20Contamination%20in%20Foods.pdf
https://food.fda.moph.go.th/media.php?id=509426928374128640&name=P413.PDF
https://food.fda.moph.go.th/media.php?id=509427551085666304&name=P414_E.pdf
https://food.fda.moph.go.th/media.php?id=509369729505435648&name=P-022-E.pdf
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Notification No. 269 stipulates that β-Agonists and their salts (including metabolites), chloramphenicol and its 
salts (including its metabolites), nitrofuran metabolites shall not be detected in food. The detection method 
shall comply with the Limits and Analysis Methods of Specific Pollutants in Food notified by the TFDA. 
 
Notification No. 268 stipulates that chloramphenicol, furacilin, nitrofuran, furantoin and corresponding salts 
shall not be detected in food. The detection methods of these substances shall comply with the Limits and 
Analysis Methods of Specific Pollutants in Food notified by the TFDA. 
 
(4)Toxins 
Notification No. 414 stipulates the limit requirements for toxins such as aflatoxin and fumonisin in food.  
 
(5)Microorganisms 
The Notification of the Ministry of Public Health (No. 416) B.E.2563 (2020) Re: Prescribing the Quality or 
Standard, Principles, Conditions and Methods of Analysis for Pathogenic Microorganisms in Foods stipulates 
the limit requirements of pathogenic microorganisms in food (including alkaline preserved eggs) in the form of 
a schedule. Except for the limited microorganisms specified in laws and regulations, foods must not contain 
pathogenic microorganisms. 
 
(6)Food Additives and Nutrition Fortification 
Thailand's requirements on the use of food additives are covered in several regulations, including the 

• Notification of the Ministry of Public Health (No. 444) B.E.2566 Re: Prescribing the Principles, 
Conditions, Methods, and Proportion of Food Additives (No. 3); 

• Notification of the Ministry of Public Health (No. 418) Re: Prescribing the Principle, Conditions, Methods 
and Proportion of Food Additives (No. 2); 

• Notification of the Ministry of Public Health (No. 417) B.E.2563 Re: Prescribing the Guidelines, 
Conditions, Methods of Use and Ratio of Food Additives (No. 1); 

• Notification of the Ministry of Public Health (No. 281) B.E.2547 (2004) Re: Food Additives with related 
amendments Codex Advisory Specification for the Identity and Purity of Food Additives (No. 1);  
Notification (No. 363) B.E.2556 Food Additives (No. 2) and Notification (No. 372) B.E.2558 Food 
Additives (No. 3) 

https://food.fda.moph.go.th/media.php?id=509320862562918400&name=No.269-46%20Prescribed%20Standards%20for%20%CE%B2-Agonist%20Chemicals%20Group%20Contamination%20in%20Foods.pdf
https://food.fda.moph.go.th/media.php?id=509483946795474944&name=49_Chemicals.pdf
https://food.fda.moph.go.th/media.php?id=509320230116401152&name=No.268-46%20%20Prescribed%20Standards%20for%20Some%20Chemicals%20Contamination%20in%20Foods.pdf
https://food.fda.moph.go.th/media.php?id=509483946795474944&name=49_Chemicals.pdf
https://food.fda.moph.go.th/media.php?id=509483946795474944&name=49_Chemicals.pdf
https://food.fda.moph.go.th/media.php?id=509427551085666304&name=P414_E.pdf
https://food.fda.moph.go.th/media.php?id=509428087159660544&name=No.416.pdf
https://food.fda.moph.go.th/media.php?id=509428087159660544&name=No.416.pdf
https://food.fda.moph.go.th/media.php?id=575225582770593792&name=P444_EN.pdf
https://food.fda.moph.go.th/media.php?id=575225582770593792&name=P444_EN.pdf
https://food.fda.moph.go.th/media.php?id=509429952660250624&name=P418_E.pdf
https://food.fda.moph.go.th/media.php?id=509429952660250624&name=P418_E.pdf
https://food.fda.moph.go.th/media.php?id=509429401549676544&name=417_FoodAdditives.pdf
https://food.fda.moph.go.th/media.php?id=509429401549676544&name=417_FoodAdditives.pdf
https://food.fda.moph.go.th/media.php?id=509329998663000064&name=No.%20281%20Food%20Additives.pdf
https://food.fda.moph.go.th/media.php?id=510446767691669504&name=FA_Codex.pdf
https://food.fda.moph.go.th/media.php?id=509380672046112768&name=No.%20363%20Food%20Additives%20(No.2).pdf
https://food.fda.moph.go.th/media.php?id=509388962528370688&name=No.372.pdf
https://food.fda.moph.go.th/media.php?id=509388962528370688&name=No.372.pdf
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According to the above-mentioned regulations, food additives belong to special controlled foods, which refer 
to substances that are not normally used as food or basic food ingredients but are added to food for technical 
functions to improve the quality or characteristics of food. Food additives also include substances that are not 
directly added to food but are put into packaging containers with food in order to achieve relevant technical 
functions, such as desiccants, oxygen scavenging agent, and so on. 
 
The use limit of food additives must comply with the specific provisions in Schedule No. 1 of Notification No. 
444 (effective 7 December 2023), which lists the INS number and name (including synonyms) of additives, limits 
and corresponding remarks, including the requirements for the use of additives in fresh eggs, liquid egg 
products, pickled eggs and other products. If food manufacturers intend to use food additives not in Schedule 
No. 1, they need to apply to the TFDA. 
 
The Methods and Standards for Adding Nutrients to Foods stipulates the requirements for adding nutrients to 
foods as food fortifiers. 
 
(7)Product Specifications 
The Notification of the Ministry of Public Health (No. 236) B.E.2544 (2001) Re: Alkaline-preserved Eggs 
stipulates the definition, quality standards, production, importing, packaging, and label related requirements 
of alkaline preserved eggs. 
 

6 Labelling, packaging 

and marking 

requirements 

 

(1)Labelling Requirements 
Food labelling is subject to the Notification of the Ministry of Public Health (No. 367) B.E.2557 (2014) Re: 
Labelling of Prepackaged Foods  and its amendments Notification (No. 383) B.E. 2560 Labelling of Prepackaged 
Foods (No. 2); Notification (No. 401) B.E.2562 Labelling of Prepackaged Foods (No. 3), and Notification (No. 
410) B.E.2562 Labelling of Prepackaged Foods (No. 4) related requirements. The above regulations stipulate 
that, except for exemptions, the labels of foods which are pre-packed in containers and sold directly to 
consumers must identify the basic information of the food, such as food name, ingredients, net weight, 
manufacturer or importer information, food serial number, date, and allergen information. 
 

https://food.fda.moph.go.th/media.php?id=575225582770593792&name=P444_EN.pdf
https://food.fda.moph.go.th/media.php?id=575225582770593792&name=P444_EN.pdf
https://food.fda.moph.go.th/for-entrepreneurs/nitrification
https://food.fda.moph.go.th/media.php?id=509309397370019840&name=No.236-44%20Alkaline-preserved%20Eggs.pdf
https://food.fda.moph.go.th/media.php?id=509309397370019840&name=No.236-44%20Alkaline-preserved%20Eggs.pdf
https://food.fda.moph.go.th/media.php?id=509382524233981952&name=P367.PDF
https://food.fda.moph.go.th/media.php?id=509382524233981952&name=P367.PDF
https://food.fda.moph.go.th/media.php?id=509382524116541440&name=No.367-(383).pdf
https://food.fda.moph.go.th/media.php?id=509382524116541440&name=No.367-(383).pdf
https://food.fda.moph.go.th/media.php?id=509422482143453184&name=No.401.pdf
https://food.fda.moph.go.th/media.php?id=509425878644695040&name=P410.PDF
https://food.fda.moph.go.th/media.php?id=509425878644695040&name=P410.PDF
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Some foods also need to indicate the nutritional information of the product in accordance with the Notification 
of the Ministry of Public Health (No. 445) B.E. 2566 Re: Nutrition Labelling (effective 2 July 2024). The regulation 
stipulates how to label nutritional information. Nutritional labelling is mandatory for the following types of 
food: foods making a specific nutritional claim; foods that make use of nutritional values in sales promotion 
that specifically target a group of consumers (e.g., students, executives, elderly people, etc.); other foods which 
may be specified by the TFDA. The Notification of the Ministry of Public Health (No. 182) B.E. 2541 (1998) Re: 
Nutrition Labelling and its amendments Notification (No. 219) B.E.2544 Nutrition Labelling (No. 2) and 
Notification (No. 392) B.E.2561 Nutrition Labelling (No. 3) would be repealed on 2 July 2024. 
 
Furthermore, the Notification of the Ministry of Public Health (No. 446) B.E.2566 Re: Food Products Required 
to Bear Nutrition Labelling and Guideline Daily Amounts, GDA Labelling (No. 2) and Notification of the Ministry 
of Public Health (No. 394) B.E.2561 (2018) Re: Food Products Required to Bear Nutrition Labelling and Guideline 
Daily Amounts, GDA Labelling also stipulates that 13 kinds of foods (snacks; chocolate and chocolate flavoured 
like products; bakery products; semi-processed foods; chilled and frozen read-to eat meals; beverages etc.) 
must be labelled with guideline daily amounts version nutrition labels. 
 
In addition, the Notification of the Ministry of Public Health (No. 447) B.E.2566 Re: Health Claims in Foods to 
be Displayed on a Label (effective 2 July 2024) stipulates requirements for making health claims, nutrient 
function claims, and claims to reduce the risk of diseases on food labels. 
 
Ready-to-cook and Ready-to-eat products should comply with the requirements of the Notification of the 
Ministry of Public Health (No. 237) B.E.2544 (2001) Re: Labelling of Ready-to-Cook Foods and Ready-to-Eat 
Foods, the content to be declared include food name, food serial number, manufacturer or importer 
information, net weight, ingredients, additives, spices, production date, shelf life and storage conditions (if 
applicable). 
 
The Notification of the Ministry of Public Health (No. 325) Re: Irradiated Food stipulates that the label of 
irradiated food must indicate the information of the manufacturer and the irradiator, "irradiated" letter or 
similar in meaning messages, as well as irradiation label, irradiation year, month, day, and irradiation purpose. 
 

https://food.fda.moph.go.th/media.php?id=583907023645712384&name=P445.pdf
https://food.fda.moph.go.th/media.php?id=583907023645712384&name=P445.pdf
https://food.fda.moph.go.th/media.php?id=509290251919958016&name=P182.PDF
https://food.fda.moph.go.th/media.php?id=509290251919958016&name=P182.PDF
https://food.fda.moph.go.th/media.php?id=509303051975270400&name=No.219-44%20Nutrition%20Labelling%20(No2).pdf
https://food.fda.moph.go.th/media.php?id=509409180571017216&name=No.392.pdf
https://ratchakitcha.soc.go.th/documents/14585.pdf
https://ratchakitcha.soc.go.th/documents/14585.pdf
https://food.fda.moph.go.th/media.php?id=509411275630059520&name=No.394.pdf
https://food.fda.moph.go.th/media.php?id=509411275630059520&name=No.394.pdf
https://food.fda.moph.go.th/media.php?id=509411275630059520&name=No.394.pdf
https://ratchakitcha.soc.go.th/documents/14586.pdf
https://ratchakitcha.soc.go.th/documents/14586.pdf
https://food.fda.moph.go.th/media.php?id=509309792205021184&name=No.237-44%20%20Labelling%20of%20Ready-to-Cook,Eat-Food.pdf
https://food.fda.moph.go.th/media.php?id=509309792205021184&name=No.237-44%20%20Labelling%20of%20Ready-to-Cook,Eat-Food.pdf
https://food.fda.moph.go.th/media.php?id=509309792205021184&name=No.237-44%20%20Labelling%20of%20Ready-to-Cook,Eat-Food.pdf
https://food.fda.moph.go.th/media.php?id=509362683154407424&name=P-012-E.pdf
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Thailand government has banned the commercial planting of transgenic crops but allows the imports of 
transgenic soybeans and corns for a wide range of domestic uses in both the feed milling and food processing 
industries. The Notification of the Ministry of Public Health (No. 431) B.E.2565 (2022) Re: Food Derived from 
Genetically Modified Organisms stipulates the definitions and conditions for genetically modified foods, list of 
approved genetically modified traits or events with unique identifier, and that new genetically modified foods 
must pass the food biosecurity assessment conducted by the Thailand authorities before introducing to market. 
The Notification of the Ministry of Public Health (No. 432) B.E.2565 (2022) Re: Labelling of Food Derived From 
Genetically Modified Organisms stipulates the mandatory labelling requirements for genetically modified foods 
where the transgenic organism threshold is 5% and prohibits non-genetically modified labelling such as “no 
genetically modified ingredients.” The Notification of the Ministry of Public Health (No. 251) B.E.2545 (2002) 
Re: Labelling of Food Obtained Through Certain Techniques of Genetic Modification / Engineering has been 
repealed.  
 
The Notification of the Ministry of Public Health (No. 433) B.E.2565 (2022) has repealed the Notification of the 
Ministry of Public Health (No. 365) B.E.2556 (2013), thus no longer requiring that the labelling of “Premium” 
on food labels to be approved by the TFDA. 
 
(2)Food Packaging Materials 
The Notification of the Ministry of Public Health (No. 92) B.E.2528 Re: Prescription of Quality or Standard for 
Food Containers, Use of Food Containers and Prohibition of Materials Used as Food Containers stipulates that 
food packaging and containers must be clean, must not be harmful to human health due to other substances 
contaminating the food, must not contain any pathogenic microorganisms, must not stain food, etc. It specifies 
the limit requirements for lead and cadmium in various food packaging containers.  
 
The Notification of the Ministry of Public Health (No. 435) B.E.2565 (2022) Title: Specification of Qualities or 
Standards of Food Packaging Made from Plastic stipulates that the basic requirements for plastic packaging 
containers should be as follows: clean; no other substances harmful to the human body can contaminate the 
food; no pathogenic microorganisms; no food dyeing; prohibit the use of chemical fertilizers, toxic substances 
or other harmful substances as raw materials for the production of food containers or packaging. The 
regulations also list the residual limit requirements for heavy metals and other pollutants in various plastic 

https://food.fda.moph.go.th/media.php?id=509441310101479424&name=P431_E.pdf
https://food.fda.moph.go.th/media.php?id=509441310101479424&name=P431_E.pdf
https://food.fda.moph.go.th/media.php?id=509441595192516608&name=P432_E.pdf
https://food.fda.moph.go.th/media.php?id=509441595192516608&name=P432_E.pdf
https://food.fda.moph.go.th/media.php?id=509313639631691776&name=251_Cancel_E.pdf
https://food.fda.moph.go.th/media.php?id=509313639631691776&name=251_Cancel_E.pdf
https://food.fda.moph.go.th/media.php?id=509442867157147648&name=P433.PDF
https://food.fda.moph.go.th/media.php?id=509381733100167168&name=365_Cancel_E.pdf
https://food.fda.moph.go.th/media.php?id=509381733100167168&name=365_Cancel_E.pdf
https://en.fda.moph.go.th/media.php?id=517782053803139072&name=No.92-28%20Prescription%20of%20Quality%20or%20Standard%20for%20Food%20Container.pdf
https://en.fda.moph.go.th/media.php?id=517782053803139072&name=No.92-28%20Prescription%20of%20Quality%20or%20Standard%20for%20Food%20Container.pdf
https://en.fda.moph.go.th/media.php?id=517782073843523584&name=P435_E.pdf
https://en.fda.moph.go.th/media.php?id=517782073843523584&name=P435_E.pdf
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materials in the form of a schedule. The Notification of the Ministry of Public Health (No. 295) B.E.2548 (2005) 
had been repealed. 
 

 7 Other information The mandatory or recommended standards for fresh eggs and egg products issued by Thailand can be found 
at National Bureau of Agricultural Commodity and Food Standards. 
 
(A)Mandatory Standards: 
(1) TAS 6909(G)-2019: Guidance for Good Agricultural Practices for Layer Farm 
 
(B)Recommended Standards: 
(1) TAS 9023-2021: General Principles of Food Hygiene: Good Hygiene Practices  
(2) TAS 9007-2005: Safety Requirements for Agricultural Commodity and Food 
(3) TAS 6703-2012: Duck Egg   
(4) TAS 6702-2010: Hen Egg 
(5) TAS 6704-2006: Quail Egg 
 
WTO Import Licensing Procedures  

Thailand’s legislation and notifications 
 
ASEAN resources on prepared / processed foods 
Regulation - Thailand (contains a comprehensive list of regulations, standards, and decrees in static PDF files) 
 
ASEAN Trade Repository 
ASEAN Member States’ National Trade Repositories  
Search Harmonised Standards in ASEAN 
 
Contact Information 
The contact information of the relevant departments in Thailand are as follows: 
(1) Thailand Food and Drug Administration E-mail: saraban@fda.moph.go.th Tel: 0-2590-7000 
(2) Food Division, Ministry of Public Health E-mail: food@fda.moph.go.th Tel: 0-2590-7032 

https://food.fda.moph.go.th/media.php?id=509335293267156992&name=295_Cancel_E.pdf
https://www.acfs.go.th/#/
https://www.google.com.sg/search?q=TAS+6909%28G%29-2019%3A+Guidance+for+Good+Agricultural+Practices+for+Layer+Farm&sca_esv=557053058&source=hp&ei=VEPbZPmuMrTi1e8P66OTKA&iflsig=AD69kcEAAAAAZNtRZMUM2ayaI6DOqsHCNrucQHMaXY6X&ved=0ahUKEwj5qJSBq96AAxU0cfUHHevRBAUQ4dUDCAs&uact=5&oq=TAS+6909%28G%29-2019%3A+Guidance+for+Good+Agricultural+Practices+for+Layer+Farm&gs_lp=Egdnd3Mtd2l6IklUQVMgNjkwOShHKS0yMDE5OiBHdWlkYW5jZSBmb3IgR29vZCBBZ3JpY3VsdHVyYWwgUHJhY3RpY2VzIGZvciBMYXllciBGYXJtSABQAFgAcAB4AJABAJgBAKABAKoBALgBA8gBAPgBAvgBAQ&sclient=gws-wiz
https://www.acfs.go.th/standard/download/eng/GAP_LayerFarm.pdf
https://www.google.com.sg/search?q=%E0%B8%AB%E0%B8%A5%E0%B8%B1%E0%B8%81%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%97%E0%B8%B1%E0%B9%88%E0%B8%A7%E0%B9%84%E0%B8%9B%E0%B8%94%E0%B9%89%E0%B8%B2%E0%B8%99%E0%B8%AA%E0%B8%B8%E0%B8%82%E0%B8%A5%E0%B8%B1%E0%B8%81%E0%B8%A9%E0%B8%93%E0%B8%B0%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%3A+%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%9A%E0%B8%B1%E0%B8%95%E0%B8%B4%E0%B8%97%E0%B8%B2%E0%B8%87%E0%B8%AA%E0%B8%B8%E0%B8%82%E0%B8%A5%E0%B8%B1%E0%B8%81%E0%B8%A9%E0%B8%93%E0%B8%B0%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B8%94%E0%B8%B5&sca_esv=556959823&ei=oATbZMifDbHKpgfNnLCoCw&ved=0ahUKEwjI79aa792AAxUxpekKHU0ODLUQ4dUDCA8&uact=5&oq=%E0%B8%AB%E0%B8%A5%E0%B8%B1%E0%B8%81%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%97%E0%B8%B1%E0%B9%88%E0%B8%A7%E0%B9%84%E0%B8%9B%E0%B8%94%E0%B9%89%E0%B8%B2%E0%B8%99%E0%B8%AA%E0%B8%B8%E0%B8%82%E0%B8%A5%E0%B8%B1%E0%B8%81%E0%B8%A9%E0%B8%93%E0%B8%B0%E0%B8%AD%E0%B8%B2%E0%B8%AB%E0%B8%B2%E0%B8%A3%3A+%E0%B8%81%E0%B8%B2%E0%B8%A3%E0%B8%9B%E0%B8%8F%E0%B8%B4%E0%B8%9A%E0%B8%B1%E0%B8%95%E0%B8%B4%E0%B8%97%E0%B8%B2%E0%B8%87%E0%B8%AA%E0%B8%B8%E0%B8%82%E0%B8%A5%E0%B8%B1%E0%B8%81%E0%B8%A9%E0%B8%93%E0%B8%B0%E0%B8%97%E0%B8%B5%E0%B9%88%E0%B8%94%E0%B8%B5&gs_lp=Egxnd3Mtd2l6LXNlcnAisAHguKvguKXguLHguIHguIHguLLguKPguJfguLHguYjguKfguYTguJvguJTguYnguLLguJnguKrguLjguILguKXguLHguIHguKnguJPguLDguK3guLLguKvguLLguKM6IOC4geC4suC4o-C4m-C4j-C4tOC4muC4seC4leC4tOC4l-C4suC4h-C4quC4uOC4guC4peC4seC4geC4qeC4k-C4sOC4l-C4teC5iOC4lOC4tUiVtQpQkbMKWJGzCnACeAGQAQCYATqgATqqAQExuAEDyAEA-AEB-AECqAIUwgIKEAAYRxjWBBiwA8ICFxAAGIoFGOoCGLQCGIoDGLcDGOUC2AEBwgIWEC4YAxiPARjqAhi0AhiMAxjlAtgBAsICFhAAGAMYjwEY6gIYtAIYjAMY5QLYAQLiAwQYACBBiAYBkAYHugYECAEYB7oGBggCEAEYCg&sclient=gws-wiz-serp
https://www.acfs.go.th/files/files/commodity-standard/20211002144127_294091.pdf
https://faolex.fao.org/docs/pdf/tha161065.pdf
https://www.acfs.go.th/files/files/commodity-standard/20190604230201_355875.pdf
https://www.google.com.sg/search?q=TAS+6703-2012%3A+Duck+Egg++&sca_esv=557053058&ei=VUPbZKmHMtCW4-EPuO2cmAU&ved=0ahUKEwjphdGBq96AAxVQyzgGHbg2B1MQ4dUDCA8&uact=5&oq=TAS+6703-2012%3A+Duck+Egg++&gs_lp=Egxnd3Mtd2l6LXNlcnAiGVRBUyA2NzAzLTIwMTI6IER1Y2sgRWdnICBI6gpQ3AhY3AhwAXgBkAEAmAEuoAEuqgEBMbgBA8gBAPgBAfgBAqgCFMICFxAAGIoFGOoCGLQCGIoDGLcDGOUC2AEBwgIWEAAYAxiPARjqAhi0AhiMAxjlAtgBAsICFhAuGAMYjwEY6gIYtAIYjAMY5QLYAQLiAwQYACBBiAYBugYECAEYB7oGBggCEAEYCg&sclient=gws-wiz-serp
https://www.acfs.go.th/files/files/commodity-standard/20190604153610_438545.pdf
https://www.google.com.sg/search?q=TAS+6702-2010%3A+Hen+Egg&sca_esv=557053058&ei=k0PbZMuAMr7G4-EPhuQn&ved=0ahUKEwiLlpmfq96AAxU-4zgGHQbyCQAQ4dUDCA8&uact=5&oq=TAS+6702-2010%3A+Hen+Egg&gs_lp=Egxnd3Mtd2l6LXNlcnAiFlRBUyA2NzAyLTIwMTA6IEhlbiBFZ2dIlAlQyAdYyAdwAXgAkAEAmAExoAExqgEBMbgBA8gBAPgBAfgBAqgCCsICFhAAGAMYjwEY6gIYtAIYjAMY5QLYAQHCAhYQLhgDGI8BGOoCGLQCGIwDGOUC2AEB4gMEGAAgQYgGAboGBAgBGAo&sclient=gws-wiz-serp
https://www.acfs.go.th/files/files/commodity-standard/20190609180203_783667.pdf
https://www.google.com.sg/search?q=6704-2006%3A+Quail+Egg&sca_esv=557053058&ei=2UXbZMe_E_Ku4-EPzN6pqAU&ved=0ahUKEwiHkL20rd6AAxVy1zgGHUxvClUQ4dUDCA8&uact=5&oq=6704-2006%3A+Quail+Egg&gs_lp=Egxnd3Mtd2l6LXNlcnAiFDY3MDQtMjAwNjogUXVhaWwgRWdnSP8TUK8KWLwRcAF4AJABAJgBLKABR6oBATK4AQPIAQD4AQHiAwQYASBBiAYB&sclient=gws-wiz-serp
https://www.acfs.go.th/standard/download/quail_egg.pdf
https://lic-public.wto.org/en/members/thailand
https://aanzfta.asean.org/resources/publications/capacity-building-programme-for-msme-on-international-prepared-food-standards-catalogue-regulations
https://atr.asean.org/read/national-trade-repositories-asean-member-countries/60
https://atr.asean.org/index.php/standards/
https://www.fda.moph.go.th/sites/fda_en/SitePages/ContactUs.aspx
mailto:saraban@fda.moph.go.th
https://www.fda.moph.go.th/sites/FDA_EN/SitePages/Food.aspx?IDitem=Contact
mailto:food@fda.moph.go.th
https://www.fda.moph.go.th/sites/food/SitePages/contact-fda.aspx
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(3) Ministry of Agriculture and Cooperatives E-mail: webmaster@opsmoac.go.th Tel: 0-2281-5884 
(4) Department of Livestock Development, Bureau of Disease Control and Veterinary Services E-mail: 
info@dld.go.th Tel: 0-2653-4444 (ext 4151) 
(5) Department of Fisheries E-mail: support@fisheries.go.th, Tel: 0-2562-0600  
(6) Ministry of Commerce E-mail: webmaster@moc.go.th Tel: 02-507-7000, 02-507-8000 
(7) Thai Customs Department E-mail: saraban@customs.go.th Fax: 0-2667-7767  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.opsmoac.go.th/about-e_services
mailto:webmaster@opsmoac.go.th
https://dld.go.th/th/index.php/th/about-dld-menu/contact-menu/contact-dld-menu
mailto:info@dld.go.th
https://www4.fisheries.go.th/dof_en/%20view_message/369
mailto:support@fisheries.go.th
https://www.moc.go.th/en/page/item/index/id/6
mailto:webmaster@moc.go.th
http://www.customs.go.th/list_strc_download.php?lang=en&top_menu=&show_search=1&current_id=14232a32414d505f4d
mailto:saraban@customs.go.th
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Annex 

Thailand’s Classification of Eggs and Egg Products (Based on Google Translate) 

Food Category 

Code 

Food Type Description Food Examples 

10.0 Eggs and egg products  

10.1 Fresh eggs 

Fresh in-shell eggs are not expected to contain additives. However, colours may be used for 

decorating, dyeing, marking, branding or stamping the exterior surfaces of shell eggs.  

- Fresh whole eggs  

- Fresh whole duck eggs  

- Fresh whole quail eggs 

10.2 Egg products 

Products that may be used as replacement for fresh eggs in recipes or as a food. They are 

produced from fresh eggs by either (i) with egg yolks and egg whites combined, which are 

made from whole eggs; or (ii) only egg whites or only yolks. These are further processed to 

produce liquid, frozen or dried eggs.  

 

10.2.1 Liquid egg products 

The purified whole egg, egg yolk or egg white is pasteurized and chemically preserved (e.g., 

by addition of salt). 

- Liquid egg product 

- Liquid egg yolk     

- Liquid egg white 

10.2.2 Frozen egg products 

The whole egg, egg yolk or egg white is pasteurized and frozen. 

- Frozen eggs 
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10.2.3 Dried and/or heat coagulated egg products 

Sugars are removed from the whole egg, egg yolk or egg white, which is then pasteurized 

and dried. 

- Egg powder  

- Egg yolk powder 

- Egg white powder 

10.3 Preserved eggs  

This includes traditional Oriental preserved products. 

- Salted eggs 

- Canning eggs 

10.4 Egg-based desserts 

This includes ready-to-eat products and products to be prepared from a dry mix. 

- Custard 

- Meringue 

- Egg tart 

10.5 Ready-to-eat egg products  

This includes ready-to-eat egg products from whole eggs, white eggs, or yolks which are 

processed by thermal or heating process to be cooked or partially cooked. The product may 

be flavoured or coloured including mixes for preparation of ready-to-eat egg products. This 

excludes egg-based desserts are classified in 10.4. 

- Boiled chicken eggs 

peeled in brine 

- Egg products that have 

been heated and 

seasoned ready to eat, 

such as boiled eggs, 

boiled eggs with soy 

sauce, etc. 

*The report mainly focuses on 10.1 and 10.2 eggs and egg products 
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Disclaimer: SFA is providing this document for information purposes only. While care has been expended in the preparation of this report, SFA 

makes no representation or warranty, express or implied, as to the accuracy or completeness of any information contained in this document. 

Appropriate professional advice should be obtained before relying on or acting on any of the information contained in this document, and neither 

SFA nor any of its officers, employees or agents shall be held liable for any loss or damage, whether direct or indirect, as a result of any improper 

or incorrect use of the information in this document. 


