THAI AIRWAYS INTERNATIONAL PCL

333/4 MOO 1, NONG PRUE, BANGPHLI, SAMUTPRAKARN 10540 THAILAND

VERITAS

This is a multisite certificate. See appendix for site details

Bureau Veritas Certification (Thailand) certifies that the Management System of the above
organisation has been audited and found to be in accordance with the requirements of the
management system standards detailed below
Standard
Hazard Analysis and Critical Control Point Standards

CODEX ALIMENTARIUS INTERNATIONAL FOOD STANDARDS,
HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION, CXC 1-1969, REVISED IN 2020
TAS 9024 : 2021 : HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM

AND GUIDELINES FOR ITS APPLICATION

Scope of certification

AIRLINE CATERING FOR IN-FLIGHT FOOD SERVICES AND LAUNDRY SERVICE.
PROCESSING OF MEALS, BAKERY PRODUCTS, THAI DESSERT, FROZEN BAKERY, FROZEN
DOUGH AND SOFT DRINKS FOR ON GROUND CATERING

Original Cycle Start Date: 09 March 2011
Expiry date of previous cycle: NA
Certification / Recertification Audit date: NA
Certification/Recertification Cycle Start Date: 08 March 2023
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Subject to the continued satisfactory operation of the organization’s

Management System, this certificate expires on: 08 March 2026

Certificate No.: TH021007 Version: 1 Revision date: 08 March 2023
/)YY’/ BUREAU VERITAS
Certification

Certification Authority

Certification Body Address: Bureau Veritas Certification (Thailand) Ltd. 16 Floor, Bangkok Tower,
2170 New Petchburi Road, Bangkapi, Huaykwang, Bangkok 10310, Thailand

Further clarifications regarding the scope and validity of this certificate and the applicability of the management system requirements, can be
obtained by consulting the organization. To confirm the validity of this certificate, please contact the number +662 670 4800
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THAI AIRWAYS INTERNATIONAL PCL

Hazard Analysis and Critical Control Point Standards
CODEX ALIMENTARIUS INTERNATIONAL FOOD STANDARDS,
HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM
AND GUIDELINES FOR ITS APPLICATION, CXC 1-1969, REVISED IN 2020
TAS 9024 : 2021 : HAZARD ANALYSIS AND CRITICAL CONTROL POINT (HACCP) SYSTEM

AND GUIDELINES FOR ITS APPLICATION

Scope of certification

Site Name Site Address Site Scope
333/4 MOO 1, NONG PRUE,
SUVARNABHUMI CATERING | BANGPHLI, SAMUTPRAKARN 10540 | AIRLINE CATERING OPERATIONS FOR
el s IN-FLIGHT FOOD SERVICES

AIRLINE CATERING OPERATIONS FOR
IN-FLIGHT FOOD SERVICES

PROCESSING OF MEALS, BAKERY
PRODUCTS, THAI DESSERT, FROZEN
BAKERY, FROZEN DOUGH AND SOFT
DRINKS FOR ON GROUND CATERING

171/1 VIBHAVADIRANGSIT ROAD,
DONMUANG CATERING SANAMBIN, DONMUANG, BANGKOK
10210 THAILAND
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Certificate No.: TH021007 Version: 1 Revision date: 08 March 2023

W BUREAU VERITAS @ (;ngaé

Certification

2016 HACCP

Certification Authority

Certification Body Address: Bureau Veritas Certification (Thailand) Ltd. 16t Floor, Bangkok Tower,
2170 New Petchburi Road, Bangkapi, Huaykwang, Bangkok 10310, Thailand

Further clarifications regarding the scope and validity of this certificate and the applicability of the management system requirements, can be
obtained by consulting the organization. To confirm the validity of this certificate, please contact the number +662 670 4800
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