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Abstract

Recently, food categorization in Thailand by Thai FDA is required for two purposes as for
pre-marketing registration based on related Notifications of Ministry of Public Health and for the use
of food additives based on the notifications of Ministry of Public Health regarding food additives
that have different criteria for classification leading to increase work process of both competent
officers and food business operators. The objectives of this study are to analyze situation and
problems on food categorization and to provide a new concept with clear criteria for food
categorization by reviewing international standards and principles as Codex standards including
regulations or guidance from other countries (European Union, United State of America, and India).
From the study, the new concept of food categorization is proposed by establishing 17 Main food
categories for comprehensive types of food products launched in the market. Clear and practical
criteria for the classification are provided by 4 criteria as 1) Based ingredient of food product,
2) Processing method, 3) Purpose of use, and 4) Food characterization which are in lined with
international standard and principle or guidelines in other countries. In addition, food code which
is applied to every food category is consistent with requirement of food additives resulting of
complying condition of use for food additive regulation. The benefits of this new food category
are to reduce working process for officers as well as to facilitate food business operators for
self-classifying food product correctly and easily. An important measure for supporting this new
concept of food categorization is to repeal some unnecessary Notifications of Ministry of Public
Health and to revise Notifications of Ministry of Public Health related to specified food products
in order to update identity, quality, and safety requirements based on international standards.

Key words: Category, Standard, Principle, Food
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ffufiSun swamnaes dWeldlunsesiedeu
FoulumseygwliliingFouuovnsiiiuren
TngAzNITUNSIAANgG (Codex Alimentarius
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LAYSWAVDINUINDINT (PRI 1NN 1 WAy 2)

LUsEpelAne 4 UUIN MIULNSINITRANTEUN MUY
M99 1 SAaELazUIZIANINT 16 NUIRg
Food Food
category Food category category Food category
number number

01.0 Dairy products and analogues, excluding

products of food category 02.0

09.0 Fish and fish products, including molluscs,

crustaceans, and echinoderms

02.0 Fats and oils, and fat emulsions

10.0 Eggs and egg products

03.0 Edible ices, including sherbet and sorbet

11.0 Sweeteners, including honey

04.0 Fruits and vegetables (including mushrooms
and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweeds, and

nuts and seeds

12.0 Salts, spices, soups, sauces, salads and protein

products

05.0 Confectionery

13.0 Foodstuffs intended for particular nutritional uses

06.0 Cereals and cereal products, derived from
cereal grains, from roots and tubers, pulses,
legumes and pith or soft core of palm tree,

excluding bakery wares of food category 07.0

14.0 Beverages, excluding dairy products

07.0 Bakery wares

15.0 Ready-to-eat savouries

08.0 Meat and meat products, including poultry

and game

16.0 Prepared foods

(1 : GSFA Online, 2019)
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Food category number Food Category Descriptors

04.1 Fruit includes all fresh (04.1.1) and processed (04.1.2) products.

04.1.1 Fresh fruit

04.1.1.1 | Untreated fresh fruit

04.1.1.2 | Surface-treated fresh fruit

04.1.1.3 | Peeled or cut fresh fruit

04.1.2 Processed fruit

04.1.2.1 | Frozen fruit

04.1.2.2 | Dried fruit

04.1.2.3 | Fruit in vinegar, oil, or brine**

04.1.2.4 | Canned or bottled (pasteurized) fruit

04.1.2.5 | Jams, jellies, marmalades

04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes,

and aloe vera), seaweeds, and nuts and seeds:

04.2.1 Fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and

legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.1.1 | Untreated fresh vegetables (including mushrooms and fungi, roots and tubers, pulses

and legumes (including soybeans), and aloe vera), seaweeds, and nuts and seeds

04.2.1.2 | Surface-treated fresh vegetables (including mushrooms and fungi, roots and tubers,

pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.1.3 | Peeled, cut or shredded fresh vegetables (including mushrooms and fungi, roots and

tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers, pulses and

legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.1 | Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses and

legumes, and aloe vera), seaweeds, and nuts and seeds

04.2.2.2 | Dried vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes,

and aloe vera), seaweeds, and nuts and seeds

04.2.2.3 | Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes,

and aloe vera) and seaweeds in vinegar, oil, brine, or soybean sauce

04.2.2.4 | Canned or bottled (pasteurized) or retort pouch vegetables (including mushrooms

and fungi, roots and tubers, pulses and legumes, and aloe vera), and seaweeds

(31 : GSFA Online, 2019)

** (1008 19A195UEYNINDIRTT 04.1.2.3

v v
o w A o & '

waldluhdusiey Wiy viauunde : naliudluduaney dnffuvseuinde uazenauwsssavifseiinma

o D AN = a o ¢ Ay Ao 1a = = - v b
U ﬂHﬂA&LLMQWﬁ@VLQJﬂbLﬂ ladsaufia HNARNUNAINNAUIN 04.1.2.7 NEDIUANWULLYRY LUDUNIBDLARDUAILUINA

2158159 1M15UAZEN AUURIUNNIIAL-LUWIEY 2563 19



2.2 aunmmglsy

891U Food Safety Authority of
Ireland (FSAI) la@ifiunianans “Guidance Note
No.2: Guidance Note on the EU Classification
of Food”® Wi8ununmadssumsguiuiedis
o msHAnvIet e T19de ULALEINTIY
Answiennsldognsgnifes el lonansdenan

lafldngmune (non-legal binding document)

A1519% 3 EU Categories and EU Category Codes

wald Uk uInausensailalunistiesnaula
A W v ¥ I o ¢
Wednuszianemisiagnseuazidundnina
Wedtusgradmihiwaggusenaunis
NLBNATUUIMIG annmglsy 1idn
wUIUsELAND1IMSTU 21 USEANeIms wuanny
9AUsENaUNAN (based ingredient) uae Inguszasd
MssaUSLAA InwsasUsennilswanuin EU

category code MAUAILS 01 89 21 (FIM15797 3)

EU Category EU Category

e EU Category | EU Category
01 Dairy Products 11 Wine
02 Egg and Egg Products 12 Alcoholic Beverages (other than wine)
03 Meat and Meat Products, 13 Ices and Desserts

Game and Poultry

04 Fish, Shellfish and Molluscs 14 Cocoa and Cocoa Preparations, Coffee and Tea
05 Fats and Oils 15 Confectionery
06 Soups, Broths and Sauces 16 Nuts and Nut Products, Snacks
07 Cereals and Bakery Products 17 Prepared Dishes
08 Fruit and Vegetables 18 Foodstuffs Intended for Special Nutritional Uses
09 Herbs and Spices 19 Additives
10 Non-alcoholic Beverages 20 Materials and Articles Intended to come into
21 Others Contact with Foodstuffs

(wn: FSAI, 2001)
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neldnguuiy Code of Federal
Regulations Title 21, Volume 3 P9D section
170.37 fwuauszanemsiily (general food

categories) WaNgueWNSIANTEAN TR (group

specific related food) it Tunwuamnisiansan
AvueUsinagsanvesduUsenauiilildluems
vosywdliotsUaansie Inendnduaienvis

v o 1

resdnegneliszianenns visenguemsianie

'
a o

Arrualily 43 UsennaesiegnauseLnnens
(MamN5197 4)

A15197% 4 Feene General Categories and Group specific related food

Category General Categories and Group specific related food Category General Categories and Group specific related food

1 Baked goods and baking mixes, including all ready-to-eat and 11 Egg products, including liquid, frozen, or dried eggs, and egg dishes made
ready-to-bake products, flours, and mixesrequiring preparation therefrom, i.e., eggroll, egg foo young, egg salad, and frozen multicourse egg
before serving. meals, but not fresh eggs.

2 Beverages, alcoholic, including malt beverages, wines, distilled 12 Fats and oils, including margarine, dressings for salads, butter, salad oils,
liquors, and cocktail mix. shortenings and cooking oils.

3 Beverages and beverage bases, nonalcoholic, including only 13 Fish products, including all prepared main dishes, salads, appetizers, frozen
special or spiced teas, softdrinks, coffee substitutes, and fruit multicourse meals, and spreads containing fish, shellfish, and other aquatic
and vegetable flavored gelatin drinks. animals, but not fresh fish.

4 Breakfast cereals, including ready-to-eat and instant and 14 Fresh eggs,including cooked eggs and egg dishes made only from fresh shell
regular hot cereals eggs.

5 Cheeses, including curd and whey cheeses, cream, natural, 15 Fresh fish, including only fresh and frozen fish, shellfish, and other aquatic
grating, processed, spread, dip, and miscellaneous cheeses. animals.

6 Chewing gum, including all forms. 16 Fresh fruits and fruitjuices, including only raw fruits, citrus, melons, and berries,

and home-prepared "ades’ and punches made therefrom.

7 Coffee and tea, including regular, decaffeinated, and instant 17 Fresh meats, including only fresh or home-frozen beef or veal, pork, lamb or mution
types. and home-prepared fresh meat-containing dishes, salads, appetizers, or sandwich

spreads made therefrom

8 Condiments and relishes, including plain seasoning sauces and 18 Fresh poultry, including only fresh or home-frozen poultry and game birds and
spreads, clives, pickles, and relishes, but not spices or herbs. home-prepared fresh poultry-containing dishes, salads, appetizers, or sandwich

spreads made therefrom.

9 Confections and frostings, including candy and flavored 19 Fresh vegetables, tomatoes, and potatoes, including only fresh and home-
frostings, marshmallows, baking chocolate, and brown, lump, prepared vegetables.
rock, maple, powdered, and raw sugars.

10 Dairy preductanalogs, including nondairy milk, frozen or liquid 20 Frozendairy dessertsand mixes, including ice cream, ice milks, sherbets, and
creamers, coffee whiteners, toppings, and other nondairy other frozen dairy desserts and specialties.
products. 21-43

(f131: USFDA, 2019)

uenanil neldngmne Food Safety
Modernization Act (FSMA) 11791 102 Gauiluan
11M51 415 (a)(2) ¥89 Federal Food, Drug, and
Cosmetic Act (FD&C) Act leiinvusilvianiud
wAnovIARsveeYn Insduteyausznauns

a = o= v Ao & A a A a
NITEUT WIQWUQIUTQM”@V]Q’]LUHQ@ BUANBDTANININER
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TmﬁiﬁizqmwisLﬂmmmiﬁﬁmuﬂu 21 CFR
170. 3 wazfiusynieiiusislng USFDA ol
ﬂiaUﬂqmﬁﬂmmiﬁﬁmwaunpmwémmmg%ma
YDIANIF Fafimsusgnmeiin 9 Usslanemmns®
WU Baby (Infant and Junior) Food Products

Including Infant Formula, Fruit and fruit products,
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Shell Egg and Egg Product Categories WHusu
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#UI897U The Food Safety and
Standards Authority of India (FSSAI) anela
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Food Safety and Standard Act ¥ 2006 wievh
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Wukun1slunsdnuseLnnuan Susianmisany
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Indian Food Category Number Category Name and Descriptor
level 1 | Llevel 2 |level 3 |level 4 |
17 Products not covered into category 1-16: These foods are not included in the other food categories (01-17) and are |
considered on a case-by-case basis. Includes products like Silver/ Gold Leaves, Catechu. :
{
: a9 Substances added to food which are "not for direct consumption as food": This category includes Food additives, |
| Food enzymes, Food flavourings, Processing Aids, Nutrients like Vitamins, Minerals, Amino Acids, Fatty Acids, |
Mucleotides etc., microbial preparations and ingredients of functional nature. These can be in any combination and
in any form such as premixes, preparations, emulsicns, compounds, mixes etc. :
99.1 Food Additives : {all 27 classes) includes Baking powder/ Baking aids, Gelatin, MSG and such taste enhancers like dis :
sodium guanate and di sodium incsinate 1
992 Enzymes and their preparations - ommmmmmmmmmmmmmmmmTTE i
99,3 Flavouring and their preparations |
99.4 Processing Aids E
99.5 Mutrients and their preparations 1
9.6 Microorganisms and Microbial Preparations !
9.7 __ Functional Ingredients S ]

A13519 Usetanemisnan (Main Food categories) ('17‘1'm: FSSAI, 2012)
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2) NFPUIUMINGR (Processing methods)
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