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374 Import Sanitation Requirements for Edible eggs

and egg products from Thailand

Import Sanitation Requirements

For Edible Eggs and Egg Products from Thailand (Draft)

0000. 00. 00

Minister of Food and Drug Safety



Thank you for your mail.

Please refer to the following answers for your questions.

Firstly, I'd like to clarify usage of a term which causes misunderstanding. Heated egg products and Heat processed
products are the same, so I'll use Heated egg products from now on.

Q1. Could you please let us know the references to each condition of the heat treatment for egg products from
Article 77

1. For the references of heat treatment conditions, please refer to Appendix 1 and | also added revised import sanitation
condition with red color.

2. | guess the heat treatment conditions for heated egg products which | previously sent,” Heated egg products (For Heat
pasteurization): 90°C for at least 20 mins or equivalent heat treatment of core temperature basis”, may confuse you, so I'd
like to replace it to Appendix 3.

Q2. What kind of egg products is classified to heated egg products? Could you please give any example for Heated
egg product, which Thailand products able to export to Korea?

Examples of heated egg products are Heat stable egg yolk with salt and Hard boil peel eggs.



Q3. Article 7. “Heat processed products (For Heat pasteurization): 900C for at least 20 mins or equivalent heat
treatment of core temperature basis”

It means goods such as Hard boil egg or NOT? Because of process hard boil egg products is similar to above heat
treatment definition (Article 7).

Hard boil egg belongs to Heated egg products. Whether to adopt the heat treatment condition for Heated egg products is
optional. However, if a product doesn’'t meet the applicable heat treatment condition(Temp > 90°C, Time > 20 Minuets), the
product should be labeled and distributed as non-sterilized product.

Q4. Definition of Heat processed products are included “Heat stable egg yolk with salt” or NOT?
and What is treatment or condition can used to Egg product with added additives process?
Heat stable egg yolk with salt is explained in the definition of Heated egg products.

Please refer to the definition below.

Heated eggs product refers to products made by heating eggs with or without the addition of food or food additives; or by
boiling down or processing eggs, added with food or food additives with/without removing shells after boiling them in water.
(those with not less than 30% egg content)

Besides, the heat treatment condition for Heated egg products is optional. If a product doesn't satisfy the applicable heat
treatment condition(Temp > 90°C, Time > 20 Minuets), such product should be labeled and distributed as non-sterilized
product.



Q5 In addition, we have many (variety) processed egg products in Thailand market. And each manufacturer might
have own processing (heat treatment). Is it possible they can used different condition that have effect similar as
OIE and/or MFDS standards? Such as lower temperature but longer process times for heat treatment condition.

For example:

-Liquid white: Temp > 57°C, Time > 195 Seconds

-Whole egg liquid: Temp > 62.5°C, Time > 3.5 Minutes

-Hard Boil Egg, Hard Boil Peel Egg: Temp > 92°C, Time > 18 Minutes

-Soft Boil Egg: Temp > 75°C, Time > 14 Minutes

-Semi Boil Egg: Temp > 95°C, Time > & Minutes

When exporting 6 types of products: Whole egg liquid, liquid white, liquid yolk, Whole egg powder, Egg white powder, Yolk
powder, if any heat treatment conditions used in a Thai manufacturer are different from that of the MFDS standards, the
Thai government must demonstrate that the heat treatment conditions used by the manufacturer are equivalent or stricter
than that of the MFDS standards. After the demonstration has been approved, an export health certificate should be issued.
For example, the heat treatment condition for Whole egg liquid is Temp > 62.5°C, Time > 3.5 Minutes, so if a different
condition is applied, the Thai government should provide relevant evidence which can demonstrate alternative condition is
equivalent or stricter than the original condition.

Best Regards
Soyoung, Park
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MFDS on-site inspection in Thailand:

24 Feb - 5 Mar 2019
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523147199ufi 24 Feb - 5 Mar 2019

Tentative Itinerary of Mission of Ministry of Food and Drug Safety (MFDS) on-site inspection
Egg and egg produocts establishments and poultry establishments in Thailand during 24 Febronary — 5 March 2019

(DRAFT)
DATE ITINERARY
Sunday, 24 February 2019
- Arrive Bangkok
{Accommodation: Banglkok)
Monday, 25 Febrvary 2019
09.00- 09.30 - Courtesy call on Director General of the Department of Livestock Development (DI.ID)
- Opening meeting at the DLD
10.30- - visit the Kasemchaifood Co., Ltd. (EST. 288)

% Fog product processing plant
in Nakhon Pathom Province
(Accommeodation: Bangkok)

Tuesday, 26 February 2019

10.00 - - visit the CPF (Thailand) Public Company Limited (EST. 204)
## Fgp product processing plant
in Nakhon Nayok Province

{Accommodation: Bangkok)
Wednesday, 27 February 2019

10.00 - - vizit the Silver Farm Center Co., Ltd. (EST. 266)

% Poultry Slanghterhounse, Cutting plant and Cold store
in Saraburi Province

{Accommodation: Lop Buri Province)

Thuorsday, 28 February 2019

09,00 — - visit the Saha Farms Co., Ltd. (EST. 99)

% Poultry Processing plant and Cold store

in Lop Buri Province

fAccommodation: Nakhon Ratchasima Province)
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Friday, 1 March 2019
09.00 - - visit the CPF (Thailand) Public Company Limited (EST. 139)

w4 Poultry Slaughterhouse, Cutting plant, Cold store and Poultry Processing plant
in Nakhon Ratchasima Province

(Accommodation: To be confirmed)

Saturday, 2 — Sunday 3 March 2019

Holidays
(Accommodation: To be confirmed)
Monday, 4 March 2019
08.30-13.30 - visit the Better Foods Co., Ltd. (VPH (E) 17) — New approval

% Shell egg packing plant (Egg collecting center)
in Prachin Buri Province

16.00 - Closing meeting at the DLD

(Accommodation: Bangkok)

Tuesday, 5 March 2019

- departure to South Korea

“echnical liaison and contact person at DLD

Dr. Nutchanart Tipmongkolsilp Email: nutchanartt@hotmail.com Cell phone +66 (0) 87-500-2541
Dr. Kanyarat Chanraswimonrat Email: kanyarat.cham @ gmail.com Cell phone +66 (0) 89-574-0835
Dr. Dolnarat Yamtang Email: blsc_inspection@dld.go.th Cell phone +66 (0) 94-560-4788
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Sanitary control system for egg products

Sanitary control standards of egg products plants for raw egg
breaking and cooling standards for whole eggs obtained from
egg breaking (refer to Article 7.3 of the Import Sanitation

Requirements)
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Thank you for your attention




