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Background

Geographic Location: Southeast Asia

Area: 198,115 sg mi
51.31 million hectares
(~1.2 x California)

Population: 66.7 million
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Important AgrlculturaI/Food Commodltles

(2008)
Commodities Export Production | % Export
(x1000 t) (x1000 t)
Cassava 15660 25160 63
Rice 10216 21190 48
Sugar 5012 7820 64
721 1300 55

Pineapple




Value of Exporting Agricultural
Products (2009)

e 1. Japan: 137,889 million Baht
e 2.U.S.A.:125,192 million Baht
e 3.E.U. :116,961 million Baht 4

[ ) [ ] [ )
A alla ° < 'l Y




Export Certification in Thailand

e Export Certification, especially Sanitary or
Health Certification, has been issued for over
35 years with the aim to strengthening the
capacity and reliability of food safety to meet
the requirement from importing countries.

e The certification has been
issued firstly for fish & fishery g &/ »




Export Certification in Thailand

e After a rapid growth in aquafarming, Thailand
nad expanded its capacity for aquacultural
oroduction, especially marine shrimp, and
pecame a major exporter.

e Together with the expansion in exporting
activities, certification has become




Export Certification in Thailand

e Other agricultural food products, such as plants,
fruits and vegetable, had the production capacity

exceeding domestic demand. Therefore, they were
also exported to the international markets.

e Due to the fact that the food safety control are
different among countries, the importing countries
that have sophisticated analytical instrument can




Export Certification in Thailand

e Mad Cow Disease outbreak and Dioxin contamination
in Europe in early 2000 called attentions among
consumers around the World to be aware of the safety
in food production including those raw materials
produced from farm level.

In addition, a series of zoonotic diseases such as Avian
Influenza and Foot and Mouth Disease (FMD)

e As aresult, Export Certification
became the solution to control
product quality and food safety.




Export Certification in Thailand

o After facing exporting issues, the Cabinet
announced Ministry of Agriculture and
Cooperatives (MOAC) to be the CA agency
that control all stages in the whole food chain
to achieve a true from-farm-to-table control.




Export Certification in Thailand

 Thailand become the multi-agencies

Competent Authory that inspect/certify
products:

1. Fish/Fishery products: Dept. of Fisheries (DOF)
2. Livestock/Animal products: Dept. of Livestock




Export Certification in Thailand

e Previously, certificates were issued after
inspections on every lot of the products for
physical, microbiological, and chemical
(residual and contamination) qualities. The

inspection process took tremendous load of
sampling and analysis.




Export Certification in Thailand

e Nowadays, MOAC took control of the entire
system by certify each of the production levels.

— Farm : GAP
— Pre-Processor : GMP & HACCP \g

Department of Agriculture

_ P ro Ce SSO r : G M P & H ACC P Ministry of Agriculture and Cooperatives

This is 0 certfy that

Doctor's Vegetables Co. Ltd
CODE : AC 03-03-0131-2289-555

3 Moo 6. Boungasam, Nongsua. Prathumshan

Good Manufacturing Practices (GMP)
Under
Codex Aimentarius, Annex 1o CAC/RCP 1-1969, Rev.4 (2003)

FOR : Vegetsties, Fruts and Mushrooms
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Road Map of Food safety

— FOOd safety standards ——————————

- Registration &  GgAp - Product - Control hygiene

Inspection of Implementation Registration of market/retailer

pesticide, & Certification /Certification &
fertilizer,

vet drug, other

- Consumer
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Export Certification in Thailand

 Together with the certification system, the surveillance
programs are implemented. The programs include 1)
system audit (once/twice per year) and 2) sampling
plan (depends on manufacturer performance)

e Examples of sampling plan,

— Fishery product: randomly selected according to
performance level:




Export Certification in Thailand

e Livestock products are controlled by veterinarian
officials at farm, slaughterhouse, and processing
house. Therefore, when paperwork was signed by
the official veterinarians, certification can be
issued by DLD with confldence N




Advantage of Certificate System

Advantage:

1. Government can use certificate as a tool to control
and ensure high standard for food safety.

2. Producers (throughout the production chain) must
cooperate and work together because the entire

system is linked together in order to complete the
traceability system. With traceability system, we can




Advantage of Certificate System
 Advantage:

4. Know what skills and knowledge the farmers need
in order to provide those necessity knowledge.

5. Know what/where problems are in order to

correct and place measures to prevent them from
recurring.




Disadvantage of Certificate System.

 Disadvantage: =
1. Require tremendous resources (labor ang .
to control the entire food chain.

2. Require tremendous documentation system and
storage to ensure traceability.

3. Require certified laboratory (ISO 170




Disadvantage of Certificate System

* Disadvantage:

4. Importing countries often change the required
information on certificates. Difficult to manage
computerized certification system.

5. Fraudulent certificate problem in some countries
cause extra document checking




Disadvantage of Certificate System

* Disadvantage:

6. Several countries require
large amount of data to be
displayed on A4 certificate.

7. Sometimes, many products
are shipped in one

DEPARTMENT OF FISHERIES
MINISTRY OF AGRICULTURE AND COOPERATIVES
REE P e dh S
HEALTH CERTIF .
for fishery products originating in Thailand and intended for export to the People’s Republic of China

Reference number: ...........
Country of Origin: THAILAND Competent authority: DEPARTMENT OF FISHERIES
M BR EWET: Wl

Competent Service: FISH INSPECTION AND QUALITY CONTROL DIVISION
WML b B R i

L K™ & LB / Details identifying the fishery products:
W Wl (FE) Tk
Commodity Name Species (scientific mame) Processing Method

o
Number of Packages:, =t 2 ssberb 3 . Nt weight: ..

RETELA R Requisite storage and transpart temperature 8%/ 57 F B : Code numberProduction date;

MM/ Fishing REGION cvvvversiesrmrsevrissiinn

5 W8 e OB EE. TOMA. AR R AR

Name(s) and registrati i Eactory vessel(s), or cold store(s) or freezer vessel(s) registered by the
Department of Fisheries for export o the People’s Republic of China

TIL AP Eh i 0 [ #E / Destination of the fishery products

5% 12 + The products arc dispatched

R4 e Mool et 61/ container seal no. :
(3558 / Mace of dispasch)

B8 A H BRI / Name and address of consignor

(i 4% &1/ Country snd place of de
IR A S FET0MENE / Name of consignee and sddress st place of destination:

ER AT AT /by the following means of transport:
(BHER, SUEY, MES, B8, SEEEY name of vessd, container no., Aight mo. trick, railway car 00}




Examples of Certificates
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CERTIFICATE FOR NON-VIABLE PRAWNS AND PRAWN PRODUCTS
(other than shelf-stable prawn-based food products')
Reference No. :
Country of dispatch : Thailand
Competent authority: Ministry of Agriculture and Cooperatives. Department of Fisheries.
Inspection department: Fish Inspection and Quality Control Division. Tel. 662- 5580150-5 Fax 662-5580136

1. Identification

l:l Cultured prawns

1) Species name
Common :

2) Quantity Total weight:
Number of units

II. Origin

2) Aquaculture establishment/s
O] ITARIIES v ausns s e s s e O RN SRR R A R S SR s (RS ST
Address:i i
2.2 Name:
AAAAPESE L vmimssassanissnnaioe s sois oo i st
oA INENBE . s b s sss s st s AT B A s TR RFO AFTERE
Address:

3) Processor of product
Name:
Addres

Exporter

Name:......

AAAIess:..vuvvirinniierr e
Means of transport.

Nature:....oooeiennn

Identification:. ...

IIL. Destination
1) Australian importer (consignee) of product

2) Port of import..

"' Shelf-stable prawn-based food products include dried prawns, canned prawns or condiments
ining prawns as an i ient (e.g. prawn

IV. Sanitary Information
1, the undersigned, certify thai the prawns or prawn products identified in this certificate:

a are uncooked
AND have had at least the head and shell removed (last shell segment and tail fans permitted);
AND have been processed, inspected and graded in a premises approved by and under the control of the
Competent Authority;
AND are free from visible signs of infectious disease;
AND are fit for human consumption;
AND each package in marked with the words “for human consumption only-not to be used as bait or feed for aguatic animals”.

are uncooked; .
AND have been highly processed, i.c.: the head and shell removed (last shell segment and tail fans permitted) and;

coated for human consumption by being breaded (crumbed) or battered, or

coated for human consumption by being marinated in a wet marinade (the marinade is no less than 12% of the

total weight of the product), or

coated for human consumption by being marinated in a dry marinade (the marinade is clearly seen to cover the product), or
coated for human consumption by being marinated and placed on skewers (the marinade is clearly seen to

cover the product), or

the raw prawn meat processed into dumpling, spring roll, samosa, roll, ball or dimsum-type product;

/AND have been processed, inspected and graded in a premises approved by and under the control of the

Competent Authority;

AND are free from visible signs of infectious disease;
AND are fit for human consumption.

have been cooked in a premises approved by and under the control of the Competent Authority to a minimum
core temperature of 70°C for at least 11 seconds, where all the proteinin the prawn is coagulated and no raw
meat remains.

AND are fit for human consumption

Poneat: soomrsiavmmssi v R e e

Signature of official inspector
(Name in capital letters, capacity and qualifications of person signing)




Examples of Certificates
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DEPARTMENT OF FISHERIES
MINISTRY OF AGRICULTURE AND COOPERATIVES
B A E O e RS
HEALTH CERTIFICATE
for fishery products originating in Thailand and intended for export to the People’s Republic of China

Refersnce nUMber: oo e isissumnym

Country of Origin: THAILAND Competent authority: DEPARTMENT OF FISHERIES
[FpEsh: EEMT: EAR

Competent Service: FISH INSPECTION AND QUALITY CONTROL DIVISION
WENSE: B R B o

L KP= §RSI407T / Details identifying the fishery products:

e Ak (8D Tk
Commodity Name Species (scientific name) Processing Method

fubt g B
Nuber Of PRCKARRAL ... iiovivs iy sk wivins desnissnisansminaminss o INGEWRIBHE v i issiansind avenss sieavssinin

TN IE AR AL R . Requisite storage and transport temperature. %35 457 H # : Code number/Production date:

IL 77 §3k4R / Origin of the fishery products:

BRI R A B O S, TR R A R 0B B R
Name(s) and registrati of i factory vessel(s), or cold store(s) or freezer vessel(s) registered by the

Department of Fisheries for export to the People’s Republic of China:

TIL. K7 i 0 E #93 / Destination of the fishery products

7= % 35 ¢ The products are dispatched:

M from:. .. #E)1% / container seal no. :
(Bi¥h / Place of dispatch)

B NE Tk / Name and address of consignor:

(A# &/ Country and place of destination)
Bt B A& BRI AL / Name of consignee and address at place of destination:

FEHIJT AT : /by the following means of transport: ... A S A RS
(RAZH, SEEEY. MEES, R, KELE S/ name of vesse, container no., flight no., truck, railway car no)

1V, M IEN / Health attestation

B TR A AR
The official inspector hereby certifies that the fishery products specified above:

(1), ik 7= e 15 2 3l R A £k

The aquatic products come from the establishments that have been registered by the Department of Fisheries.

()% MR PERMETEM, Ak, sk, FEFEEUREELT

The products were produced, packed, stored and transported under sanitary conditions and under the supervision of the
competent authority.

(3) ZF=@eEELRRRRE, RRAFTENRENENAERE, AE0ENR0RY

The products were inspected and ined by the authority and do not have harmful bacteria including

Vibrio chlorerae, noxious or harmful substances or foreign substances as defined by Chinese and Thai regulations.

@), &S AREREER, & ARGA

The products meet veterinary sanitary requirements and are fit for human consumption.

EET

Done at:

(1 23/Place) (H #/Date)

K N R /
Signature of official inspector
BITEN#E Official Seal

EF KRGS, IRFMER /

Name in capitals, capacity and qualifications of person signing

DOF. 12350
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Examples of Certificates
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COUNTRY: THAILAND Fishery products

HEALTH CERTIFICATE
FOR IMPORTS OF FISHERY PRODUCTS INTENDED FOR HUMAN CONSUMPTION

NTRY: THAILAND

Veterinary certificate to EU

L.1. Consignor
Name

Address

Postal code
Tel. No.

1.2. Certificate reference number 12a

1.3. Central Competent Authority
and Ci

Ministry of

of Fisheries.

L4. Local Competent Authority
Fish Inspection and Quality Control Division.
Tel. 662- 5580150-5 Fax. 662-5580136

L.5. Consignee
Name

Address

Postal code
Tel. No.

L6.

1.7. Country of origin | 1SO Code | 1.8. Region of origin Code

1.9. Country of destination ISO Code | L10.
|
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L.11. Place of Origin
Name Approval number

Address

L1z,

1.13. Place of loading

1.14. Date of departure

1.15. Means of transport
Aeroplane [] Ship []

Road vehicle [ Other []

Identification:

Documentary references:

Railway wagon [ ]

L16. Entry BIP in EU

1.18. Deseription of commodity

1.19. Commodity code (HS code)

1.20. Quantity

1.21. Temperature of product

Ambient [] Chilled []

1.22. Number of packages

1.23. Identification of container/Seal number

1.24. Type of packaging

1.25. Commodities certified for
Human consumption

1.26.

1.27. For import or admission into EU

e

1.28. Identification of the commodities

Approval number of establishments

Species Nature of
(Scientific name) commodity

Treatment type

Manufacturing plant

Number of packages

Net weight

Part 11z Certification

1. Health attestation Ila  Certificate reference number | ILb. AL

ILT () Public health attestation
1, the undersigned, declare that 1 am aware of the reievant provisions of Regulations (EC) Tio 178/2002, (EC) No §52/2004, (EC) No 853/2004 and (EC) No
2004 and certily that ishery products described above were produced in aceordinee with those requirements, in p.s icular that they
come from h g based on the HACCP principles in accordance with Regulation (EC} No 852/2004;
have been caught and handled on board vessels, landed, handled and where appropriate prepared. processed, frozen and thawed hygienically in compliance
the requirements laid down in Section VI, Chapters Ita IV of Annex ITI toRegulation (EC) No 853/2004;
y the health standards laid down in Section VIII, Chapter V of Annex III to Regulation (EC) No 853/2004 and the criteri laid down in Regulation (EC)
No 2073/2005 on microbiological criteria for foodstuffs,
have been packaged, stored and transported in compliance with Section VILL, Chapters V1 to VIII of Annex 111 to Regulation (EC) No 853/2004;
have been marked in accordance with Section T of Annex 11 to Regulation (EC) No 853/2004;
the guarantees covering live animals and products thereof, if from aquaculture origin, provided by the residue plans submitted in accordance with Directive
96/23/EC, and i particular Article 29 thereof, are fulfilled and
—  have satisfactorily undergone the official controls laid down in Annex I to Regulation (EC) No 854/2004.

1.2 ()()Animal health attestation for fish and crustaceans of aquaculture origin
1121 &)()[Requirements for susceptible species to Epizootic uleerative syndrome (EUS), Epizootic haematopoietic necrosis (EHN), Taura syndrome and
Yellowhead disease
I, the undersigned official inspector, hereby certify that the aquaculture animals or products thereof referred to in Part 1 of this certificate.
(originate from a country/territory, zone or compartment declared free from (*)[EUS] ()[EHN (*)[Taura syndrome] (‘)[Yellowhead disease] in accordance with
Chapter VII of Directive 2006/88/EC or the relevant OIE Standard by the competent autharity of my country,
(i) where the relevant diseases are notifiable to the competent authority and reports of suspicion of infection of the relevant disease must be immediately investigated
by the official services,
{if) all introduction of species susceptible to the relevant diseases come from an area declared free of the disease, and
(iii) species susceptible to the relevant diseases are not vaccinated against the relevant diseases]
m22¢)" i for species ible to Viral ic septicaemia (VHS), Infectious haematopoietic necrosis (IHN), Infectious salmon anaemia
(ISA), Koi herpes virus (KHV) and White spot disease intended for a Member State, zone or compartment declared disease free or subject to 2 surveillance or
cradication programme for the relevant disease
1. the undersigned official inspector, hereby certify that the aquaculture animals or produsts thereof referred to in Part I of this certificate.
(Yoriginate from a country/teitory, zone or compartment declared free from ()[VHS] (THN] ()[ISA] ()[KHV] ()[White spot disease] in accordance with Chapter
V1L of Directive 2006/88/EC or the relevant OIE Standard by the competent authority of my country,
(i) where the relevant diseases are notifiable to the competent authority and reparts of suspicion of infection of the relevant discase must be immediately investigated
by the competent authority,
(i) all introduction of species susceptible o the relevant diseases come from an area declared free of the disease, and.
(iii) species susceptible to the relevant diseases are not vaccinated against the relevant diseases]
11.2.3 Transport and labelling requirements
1, the undersigned ofTicial inspector, hereby certify that:
11.2.3.1 the aquaculire animals referred to above are placed under conditions, including with a water quality, that do not alter their health status;
11.2.3.2 the transport container or well boat prior to loading is clean and disinfected or previously unused; and
1123 3 the consignment is identified by a legible label on the exterior of the container, or when ransported by well boat, in the ship's manifest, with the relevant
information referred to in boxes 1.7 to L1 of Part 1 of this certificate, and the following statement:
“(")|Fish](*)[Crustaceans] intended for human consumption in the Community™.
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Qualification and title:

Name (in capitals letters):

Signature:




mples of Certificates
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1.1 Name and address of consignor / Hazeanue 1 adpec zpyzoomnpasumens:

1.5. Certificate / Cepmudhuxam MNe

Health certificate for fish and seafood (fishery
products) and products of their processing

1.2 Name and address of consignee / Hazeanue u adpec zpyzononyuamens;

ded for h €

1p exported

Jrom Thailand into the Russian Federation
D p

ey

d
pyemoie u3 T

p Ha
oa ¢ P iicKyro

puby, mopen

Kb,

20MOBbIC UOETUA U3 HUX

Taunanda.

1.6 Competent authority in Thailand / Kemnemenmnoce sedomcmeo

MINISTRY OF AGRICULTURE AND COOFPERATIVES,
DEPARTMENT OF FISHERIES

1.3 Means of transport / Tpanenopt:
(the number of the container, flight-number, name of the ship / A¢ xoumeiinepa, peiic
CaMONEMA, HATBAHUE CYOHA.)

1.7 Organisation in Thailand, issuing this centificate / Vupeaicoenue
Taunanda, emdaaues ceprugsuxam:

FISH INSPECTION AND QUALITY CONTROL DIVISION,
Tel. (662) 558-0150-5 Fax. (662) 558-0136

1.8 Point of crossing the border uflha Russian Fedcmlmn I Hymem

P

14 Country of transit / Cripana mpancnma:

epanuysl

2. Identification of products / Hnentudukanus npoxyRunm:

2.1 Name of the product /

2.2 Date of prodution / Jlama

2.3 Type of package / Yraxoaxa:

2.4 Number of packages /

2.5 Net weight (kg Bec uemmo (kr):

2.6 Numiber of seal / Hoxiep naowéies:

27 ification marks /M

2.8. DOF approval number/ / b it HoMep

2.9, Conditions of storage and transport / Ycaosus Xpanem u nepeaossu:.

3. Origin of the products / IIponcxosxenne npogyRumn:

3.1 Name (No) and address of establishment, approved by the Competent Service in Thailand:
Hassanue (Noj u adpec

it cayowboil Tauanda:

- factory vessel / nnaaGaze

- cold store /

ritorial unit / eduruya:

MINISTRY OF AGRICULTURE AND COOPERATIVES, BANGKOK, THAILAND

Reference No.:

4. Certificate on suitability of products in food / CenieTenscTBO 0 NPATOAHOCTH NPOXYKIHH B ALY

41 Chilled and frozen fish, seafood and products of their processing subjected to treatment, destined for human consumption and exported into the
Russian Federation were produced in establishments, approved by the Competent Service in the Thailand for supplying their production for export and
operating under its constant supervision. / B P n puita, n roTossie
WAIENHA W3 HIX, PEAHA3HAYEHHEIE B MHILY 4EI0BEKY, NP HA KoMmeTeHTHOl cym6e Tannana o
NOCTaBKE MPOAYKLUH HA JKCAOPT H HAXOAALHXCA T0M &8 KOHTDOJIEM.

42 Fish and seafood (fishery produds) originate from establishments, which have not been placed under animal health restrictions.
Pritia n T ¢ ii, HA KOTOpHIC Me GUTH HATCKEH b OTPAMHENHA 0 I0POREID FHBOTHLIX

NPOAYKTH G r
BHPYCHBIX HEDEKUNA METONAMH, NPHMEHACMEIMH B Tannanpe.

caywboi e Ha wamme Garc n

43 Commercial sea and fresh-water fish and seafood (fi shery products) were examined by Competent services of the country for presence of helminths,
bacteriological and.viral infections by methods, which sre used in the Thailand / [IpoMHCToBas MOpCKAs 1 NPECHOBOMHAA puba, 8 TAKKE MOPCKME

"

44 If there are some helminths in acceptable limits the fish is inactivated by the current methods. / TIps HanH4HH TENEMHNTOB B NPEACHAX,
J\mlyL’TH'\\Hx HOpMam i, Phi0a OGCIBPCIKCEHA CYIMICCTEYIOMMMH METO/IAMH.

Frozen fish and seafood (fishery products) exported into the Russian Federation have a temperature of muscle thickness not exceeding minus 18
dcgrus Celsius; are not contaminated with salmonella or other bacterial disease agents; have no alterations typical for infectious diseases; have no poor
organoleptic quality, were not defrosted during the storage period; were not treated by colering and odouring substances, ionizing and ultra-violet rays. /

pida 1 HMEIOT TEMMEPATYPY B TOMIE MPOAYKCTA ¢ BHLE Mitky< |8 rpanycos Lenscun, He OfceMeHenH
HAH (K JpYTHX Oak HE HMMCIOT fi, XApaKTepHBIX A1A 3apasuux Gonesmeli,
e AedpocTaLMH B NEPHOA XPAHEHHA, HE 0GPABATMBANMCE KPACSIMMH W
XY UMM BEILIECTBRMI, HOHHWMDYIOM OGNy UEHICM 1AM YIKTDADHOTETOR KA YN

46 As a result of sanitary inspection, sea-fish, fresh-water fish, sea-food (fishery products) and ready products are considered fit for human

and their quality is sati: and they do not contain natural or synthetic estrogenic and hormenal substances, thyreostatics,
antibiotics, other drugs and pesticides. / ITpn MOpCKEs W MPeCHOBOAHAA PhiGA, MOPENPOAYKTE H
FOTOBBIE MIAEAHA W3 HHX TIPHSHAHB MPHICLHBIMH A1A ynotpeGAeuHA B NHWY venosexy. OHM HE COJSPIAT HATYPAILHAIC MM CHHICTUMECKHE

47 M i ical, chemical, of fish, sea-food (fishery products) and finished pmducls correspond to
actual sanitary rules and requirements of the Russian Federation. / 3 HYECKHE H KM
PbiDbI, MOPENPOIYKTOB W NOTOBEIE HILCAHA M3 HHX "

1

npasknan n

I A€ BEIECTSA, THPEOCTATHACEKIC MPIapaTy, ITHGMOTHKH, MECTHINS, & TAKIKE JIEKAPCTBEHHEIE CPENICTEL
ical and

48 Fish and sea-food (fishery products) is fit for human ion in with Thailand legislation.
Pri6a # MOPENPOYKTH NPHINAHEL MPUIOMILIMM AU YIOTpefnenns 5 NHILY MOMAM B COOTBETCTEMMN ¢ 3akoHOATe bcTROM Taniansa

49 Products must have identification mark with DOF approval number (Thailand No.) on cach package. Stamped label must be placed on the package
in a way to ensure that opening of package is impossible without breaking the label./ IMpoIYKUUA UMEET MapKHPOBKY (BeTepuHApHOe Kieiimo) i

it Homep WA YNAKOBKE. JTHKETKA HAKIEEHA WA YNAKOBKE TakMM 0GpasoM, arofu
BCKPHITHE YIAKOBKH Gbin0 Hel 663 NapyIMEHHA LENOCTHOCTH MAPKUPOBOUHOI THKETKIL

410 Single-use packaging matcrial to hygienic / Tapa n
FHIBEHHYECKIY TpebOBAHAM.

i MaTepuan ONHOPA3OBHIE H COOTBETCTBYIOT

411 Means of transport are reated and prepared in accordance with the rules approved in the Thailand / TpascniopTiiie cpeacrsa oGpaBoTaIk 1
MOArOTOBACHb! B npHETLIMM B TAHNAHAE NPARIIAMH.

Place Date Official stamp

Heuarms

Signature of Competent services
odnucs 2

Name and position in capital letters
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Recommendation

1. EXPORT CERTIFICATE is a good method to ensure
food safety and reduce redundant sampling
analysis by importing country.

2. REGULATION NUMBER instead of detail of the
regulation. But certification should include

manufacturer address, lot number,




Recommendation

. SYSTEM CONTROL APPROACH instead of certification.

Remote control procedure of importing countries that
use Inspection system may not be as effective as

system that control safety at every level
(farm-to-table).

Remote control procedure that are too strict, e.g.,
require both Approved list & is time
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