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BACKGROUND
1. The 19th Session of the Codex Committee on Fresh Fruits and Vegetables (CCFFV19) 1 held in Ixtapa
Zihuatanejo, Guerrero (Mexico) in October 2015 agreed to establish an EWG, led by Mexico, and working
in English and Spanish to prepare a draft Glossary of Terms for Application in the Layout for Codex
Standards for Fresh Fruits and Vegetables for consideration at its next session.
2. The EWG had the participation of 22 member countries, which are included as Appendix II.
Discussion in the Working Group
3. The Chair noted that Glossary of Terms for Use with UNECE Standards on Fresh Fruit and Vegetables
2016 was officially published by UNECE at the seventy-second Session of the Working Party in 2016
(https://www.unece.org/fileadmin/DAM/trade/agr/standard/standard_layout/Glossary_FFV_2016_E.pdf).
The Chair further noted that the glossary contains definitions that have the objective of facilitating the
interpretation and implementation of the provisions within the UNECE standards for fresh fruit and
vegetables.
4. Based on the comments submitted by EWG members and the Glossary developed by UNECE, the draft
glossary of terms used in the layout for Codex standards for fresh fruits and vegetables for members future
reference was prepared (Appendix I).
Recommendation
5. CCFFV is invited to consider Appendix I, the draft glossary of terms used in the Layout for Codex standards
for fresh fruits and vegetables
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Appendix I
DRAFT GLOSSARY OF TERMS USED IN THE LAYOUT
FOR CODEX STANDARDS FOR FRESH FRUITS AND VEGETABLES

1. TERMINOLOGY PERTAINING TO BOTANICAL CLASSIFICATION
1.1. Family
Classification unit in the taxonomic categories, including genuses sharing a number of major characteristics.
The name of each family ends with “-aceas”.
1.2. Genus
Group of species sharing several traits. A genus includes beings among which inbreeding not possible due to
their belonging to different species, in which case fertilization is impossible or sterile specimens named hybrids
are produced. The name of each genus is both capitalized and underlined.
1.3 Species
Group of similar organisms, closely connected in structure and functionality, where inbreeding naturally occurs.
The names of species are written in small letters and underlined.
1.4 Variety
Within certain species, groups recognizable by hereditary traits even though those traits are not important
enough to be considered as pertaining to another species.
2. TERMINOLOGY PERTAINING TO FRUIT MATURATION
2.1 Breathing
Biochemical process in which fruit cells consume oxygen to transform simple sugars and obtain energy,
releasing carbon dioxide and water.
2.2 Physiological maturity or ripeness
Part of the maturation process of fruits where they are likely, under appropriate conditions, to continue
transforming and reach the level of maturity making them apt for consumption. Fruits are best harvested at
that particular point. Doing it before that ensures quite irregular a maturation process.
2.3. Maturity for consumption
The physiological condition in which the fruit shows physical, chemical and sensible characteristics making it
apt for consumption.
2.4. Aging
Period in which biochemical changes such as flesh softening as well as other changes in color and structure
occur in the fruit, making it inappropriate for consumption.
2.5 Climactere
Period in which some fruits increase their breathing rate, to reach a “climactic” point, and then gradually
decrease it.
2.6 Climacteric fruits
Those fruits undergoing, after harvest, a period in which their breathing rate increases to “climax”, thus
maturing considerably after harvesting.
2.7 Non climacteric fruits
Those fruits decreasing their breathing activity after harvesting. Their maturing process remains practically
unchanged after harvesting.
3. TERMINOLOGY PERTAINING TO THE PARTS OF FRUITS
3.1 Fruit
Botanically speaking, that part of the plant containing the seeds. Basically the fertilized and consequently
developed ovary; it may also have other parts connected to it. The fruit structure consists in the pericarp and
the seeds.
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3.2 Pericarp
That part of the fruit covering and protecting the seeds, and resulting from the transformation of the ovaric wall.
It is made up by three parts named: epicarp, mesocarp, and endocarp.
3.3 Epicarp (skin or peel)
Layer originating from the ovarian external epidermis and constituting what we call skin or peel.
3.4 Mesocarp
Resulting from the transformation of the ovarian chlorophyllic parenchyma. In a large number of fruits, the
mesocarp is fleshy and overdeveloped, thus accumulating large amounts of water, starch, sugars, organic
acids, as well as other substances. It makes up what we call the “flesh” of the fruit.
3.5 Endocarp
The endocarp is a layer resulting from the transformation of the ovarian inner epidermis and covering the cavity
containing the seeds. A number of fruits lack an endocarp, the seeds being scattered inside the mesocarp.
3.6 Seed
The fertilized and transformed ovule in phanerogamous plants. Likewise, it is that part of the plant responsible
for the perpetuation of the species.
3.7 Almond
The inner part of the seed in fleshy fruits. It contains the embryo and a number of sustaining substances.
3.8 Flavedo
Used only for citrics. The flavedo is the pigmented epicarp (skin) of those fruits.
3.9 Albedo
Used only for citrics. The albedo is the white mesocarp between the epicarp (skin) and the endocarp
(segments) in citrics.
3.10 Peduncle
Part of the fruit attaching it to the plant.
3.11 Apex
Part of the fruit situated exactly opposite to the peduncle.
3.12 Hull
This term refers to the nut’s pericarp.
3.13 Bunch
Several fruits attached to a common axis.
4. TERMINOLOGY PERTAINING TO FRUITS’ CHARACTERISTICS
4.1 Consistency
Flesh firmness.
4.2 Polar diameter
Measured from the central core of the fruit, proceeding lengthwise from the basis of the peduncle toward the
apex.
4.3 Equatorial diameter
Measured at a right angle from the polar diameter, at the widest section point.
4.4 Size
The degree of development of a fruit, stated in terms of volume.
4.5 Well developed fruit
Produce showing the physical and chemical characteristics of species and variety.
4.6 Whole fruit
Produce free of whatever damage or deterioration likely to affect its integrity.
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4.7 Clean fruit
Produce free of mud, branches, leaves or any other foreign matter.
4.8 Sound fruit
Produce free of disease, damage, rot, damage caused by insects or pests, and free of live or dead insects or
their larvae.
4.9 Fresh fruit
Produce not submitted to any industrial processing changing substantially its natural properties.
4.10 Homogeneity or uniformity
Terms used to indicate that the produce are very similar as to shape, size, and color.
5. TERMINOLOGY PERTAINING TO FRUIT DEFECTS
5.1 Defects classified according to the damage caused.
5.1.1. Defect
Whatever deterioration affecting the appearance or usability of the produce.
5.1.2 Slight defect
Does not have a major impact on the acceptance of the produce by the consumers. Slight defects include:
bruising, blemishes, and other non extensive outside defects.
5.1.3 Major defect
Without being critical, major defects do have a considerable impact on the acceptance of the produce by the
consumers. Produce may show evidence of pests or disease, scabs, and similar blemishes not affecting the
flesh.
5.1.4 Critical defect
The defect on the flesh of the produce is likely to cause rejection by the consumer. It may consist in severe
cases of pest attack or disease, unscarred blemishes and other damage affecting the flesh.
5.1.5 Defective unit
Unit showing one or several defects.
5.1.6 Minor defective unit
Unit showing one or several minor defects, while being free of major or critical defects.
5.1.7 Major defective unit
Unit showing one or several major defects, in addition to minor ones, although none of a critical nature.
5.1.8 Critically defective unit
Unit showing one or several critical defects, in addition to major and minor ones.
5.2 Causes
5.2.1 Genetic – physiological.
Due to hereditary abnormality or to unfavorable environmental conditions during growth and development.
5.2.2 Entomological
Due to actions linked to insect feeding, spawning and biting.
5.2.3 Microbiological
Due to fungal, bacterial, yeast, or viral action.
5.2.4 Mechanical
Due to inappropriate manipulation of the produce during and after harvesting.
5.2.5 Meteorological
Due to a variety of natural atmospheric phenomena such as hail, rain, wind, and frost.
5.3 Commonest defects
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5.3.1 Deformation
Anomaly in the shape of the produce measured against those typical of species and variety.
5.3.2 Color variation
Evident in superficial areas showing a color not corresponding to the produce, in terms of maturity, species, or
variety.
5.3.3 Damage caused by citrus red spider mite
This particular damage occurs in pomegranate, avocado and especially citrics. It is caused by several species
of Tetranychus attacking the skin cells of the produce. Produce attacked by Tetranychus sexmaculatus (Riley)
show white or silvery areas, while those attacked by Brebipalpus californicus show dark areas with scarred
corky plates.
5.3.4 Sooty mould
Damage produced in citrics by the Phylocoptruta oleivora mite, which bites the epidermic cells of the produce.
Cells take on a reddish (brownish gray – blackish) hue due to the oxidization of the oils exuded by the attacked
cells. Sometimes, the fumagina caused by fungi of the genus Capnodium (see 2.5.3.7) is also called “Sooty
mould”.
5.3.5 Anthrachnose
Fungal disease which, after attacking the stem, leaves, and fruits of a variety of plants, causes typical brown
or darker colored necrotic lesions likely to cover wide areas. It is caused by fungi pertaining to Colletotrichum,
Glomerella, Gloesporium, Gnomonia, Marssonina, Mycosphaerella, Neofabrae and Pseudopeziza genuses.
5.3.6 Powdery Mildew
A variety of diseases caused by certain fungi, which after developing on the surface of the infested tissue,
produce very thin layers of powder-like spots.
5.3.7 Fumagina
Disease attacking the surface of certain tropical and subtropical fruits, caused by fungus Capnodium sp. The
mycelia affix on the skin surface forming a thin film with the appearance of soot layers.
5.3.8 Melanosis
Disease common in citrics, and caused by fungus Diaporthe citri Wolf. At the beginning, the skin shows small
stains or gummy cells clusters irregularly scattered, which are likely to form dark rough scabs.
5.3.9 Rot
Destruction and decay of fruit cells and flesh, paired with extraneous odor and taste due to microorganism
invasion.
5.3.9.1 Dry rot
Rot by fungal infection.
5.3.9.2. Soft rot
Rot by bacterial infection.
5.3.9.3 Peduncular rot
Fungal or bacterial rot attacking the fruit from the stem cavity and often penetrating into the flesh to reach the
seeds of the fruit.
5.3.10 Crusts
Scabs on the surface of the fruit.
5.3.11 Bruising
Softened areas or spots on the skin or flesh of the fruit, caused by blows, packing, tight ties in package or
other reasons.
5.3.12 Bites
Variably deep lesions either mechanically caused or inflicted by predators such as birds, rodents or others.
5.3.13 Limb rub
Injuries caused by violent friction on the skin of the fruit. Cover irregular areas.
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5.3.14 Scarred lesion
Areas of fibrous tissue replacing normal skin after destruction of some of the dermis.
5.3.15 Unhealed lesion
Any kind of penetrating injury with no regenerated tissue and showing raw flesh unprotected from the
environment.
5.3.16 Oleocelosis
Occurs on citrus skin when the flavedo oil cells break. The defect is usually due to harvesting at the wrong
hours or rough handling. Hardly detectable on the first day, oleocelosis usually becomes apparent by the next
day.
5.3.17 Cracks
Fissure on fruit surface, caused by mechanical, physiological, or meteorological actions. They may or may not
be healed.
5.3.18 Sunburns
Discoloration in some area of the fruit surface due to overexposure to sunrays.
5.3.19 Latex burns
Discoloration caused by latex dripping on the skin of certain fruits. The affected part takes on a darker shade.
5.3.20 Hail damage
Produced by the action of hail, multifarious damage can be seen on the surface and/or flesh.
5.3.21 Frostbite
May be due to deficient refrigerating, and have different effects such as discoloration, external or internal flesh
darkening, softening, etc.
5.3.22 Extraneous matters
Presence of any kind of extraneous matter on the fruit, such as mud, stems, leaves, animal excrement, or
other impurities.
6. TERMINOLOGY PERTAINING TO FRUIT MARKETING
6.1 Marketing
This term includes all trade operations carried out to move commodities from the production areas to the
consumption centers.
6.2 Marketing channels
The means used by the producer and the buyer to bring the product to the consumer.
6.3 Retailer
A person who visits wholesalers or medium wholesalers to purchase products later sold to the final consumer.
6.4 Wholesaler
A person who buys large quantities of a product directly from the producer or middleman to be later distributed
under the most appropriate market conditions.
6.5 Middleman
A person devoted to buy goods in wholesale and middle wholesale for distribution in vegetable markets.
6.6 Storage
The process of keeping a product in an establishment equipped for custody or sale.
6.7 Collection Center
Place where a variety of agricultural products are collected to be distributed to vegetable markets at a later
date.
6.8 Vegetable Markets
A marketplace where products are directly sold to consumers.
6.9 Local Market
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This concept includes trade operations involving commodities commercialized within a production area.
6.10 Regional Market
This concept includes trading of commodities within a region or influence area, which as a whole constitute
the domestic market.
6.11 Domestic Market
This term includes all the trade operations conducted throughout the country.
7. TERMINOLOGY PERTAINING TO FRUIT HARVESTING AND PACKAGING
7.1 Harvesting
The cutting and picking of agricultural products.
7.2 Spraying
Exposure of fruits to the action of appropriate chemical agent in order to prevent or eliminate plagues or
diseases.
7.3 Harvesting Package
Package used at the field, generally a container made of wood, plastic, canvas or any other material, where
fruits are stored while harvesting.
7.4 Handling
Any kind of maneuver involving fruits, whether in bulk or packed, at any time, from harvesting to consumption.
7.5 Pre-selection
Manual operation; fast or superficial removal of foreign mater and products with obvious quality flaws.
7.6 Selection
Mechanical or manual operation to separate products meeting certain quality requirements, such as size,
shape, color and degree of maturity.
7.7 Classification
Operation consisting in separating fruits according to quality criteria.
7.8 Washing
Operation by which fruits are cleaned with water to remove impurities or foreign mater adhered to them.
7.9 Waxing
Application of a fine layer of natural or synthetic wax to fruits in order to prolong their shelf life and improve
their appearance.
7.10 Degreening
Accelerating the occurrence of a yellow pigmentation due to destruction of chlorophyll.
7.11 Painting
The action of covering fruits with vegetable colorings in order to improve their appearance.
7.12 Packaging
The process of storing the product properly inside of a suitable container.
7.13 Overfilling
Quantity of fruit exceeding package capacity.
7.14 Labeling
The process of applying a label identifying the product thoroughly.
7.15 Loading
The process of arranging in an orderly fashion the packages containing any product.
7.16 Packer
Premises where the product is selected, classified and packed.
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8. TERMINOLOGY PERTAINING TO TRANSPORT
8.1 Transport
The carrying of a product through diverse routes from the production areas to the final consumer.
8.2 Bulk Transport
The carrying of the products inside a vehicle without any package or container toward distribution centers.
8.3 Packed Product Transport
Transportation of packed products arranged in an orderly fashion inside a vehicle toward distribution centers.
8.4 Refrigerated Transport
Any means of transport having suitable cold-storage equipment. This transport is used to carry perishable
products over long distances, in order to ensure optimal preservation.
8.5 Non-refrigerated Transport
Any means of transport not having cold-storage equipment. This transport is used to carry perishable products
over short distances (less than 1000 km).
9. TERMINOLOGY PERTAINING TO INSPECTIONS
9.1 Inspection
The process of measuring, examining, testing or somehow comparing a unit against the specifications agreed
upon.
9.2 Product Unit
The unit inspected to determine its classification. A unit may comprise a single product, a dozen, a set, or a
shipment of it.
9.3 Sampling Plan
Proceeding used to determine the number of units to be inspected, as well as the criteria to be applied for the
acceptance of a batch.
9.4 Fruit or Vegetable Quality
The set of characteristics of a product used to distinguish one unit from another, and relevant in terms of its
acceptance by the consumer.
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Appendix II
LIST OF PARTICIPANTS
Chair by Mexico

ALEMANIA – GERMANY

CHILE – CHILI

MS. Ulrike Bickelmann
Head of unit 223
Federal Office for Agriculture and Food
Deichmanns Aue 29, 53179 Bonn
Phone: +49 (0)228 99 6845-3357
Fax: +49 (0)228 6845-3945
E-Mail: ulrike.bickelmann@ble.de
Internet: www.ble.de

Claudia Espinoza
Coordinadora Nacional del Comité del CCFFV.
Correo: ccffv.chile@sag.gob.cl /
claudia.espinoza@sag.gob.cl

ARGENTINA – ARGENTINA
Silvia Elda Santos
Ingeniera Agrónoma
SENASA (Argentina)
Ministerio de Agroindustria
Azopardo 1025. Piso 11, Oficina 1
Buenos Aires (1063) ARGENTINA
TE: 54 (11) 4363 -6290
FAX: 54 (11) 4363-6329
Correo electrónico: ssantos@senasa.gob.ar

BOLIVIA – BOLIVIE
Antonio Saravia
Confederación Agropecuaria – Vocal del Comité
Nacional del Codex Alimentarius
Correo Electrónico: tomatito_bolivia@yahoo.com
Zenon Quintanilla
Profesional del Servicio Nacional de Sanidad
Agropecuaria e Inocuidad Alimentaria SENASAG
Correo Electrónico: zquintanilla@senasag.gob.bo

Roxana Vera
Subcoordinadora del Comité Nacional del
CCFFV.
Correo: roxana.vera@sag.gob.cl
Tel: +56+22+79+79900
COMUNIDAD EUROPEA - EUROPEAN
COMMUNITY
Mr Denis De Froidmont,
Health and Food Safety Directorate-General
Unit D 2: Multilateral International Relations
Tel.: +32 229-56438
E-mail: Denis.De-Froidmont@ec.europa.eu
Web Site:
http://ec.europa.eu/food/safety/international_affair
s/standard_setting_bodies/codex/index_en.htm
COSTA RICA
Amanda Lasso Cruz
Licenciada en Tecnología de Alimentos
Departamento Codex
Ministerio de economía Industria y Comercio
Tel: (506) 2549-1434
Fax: +506 22912015
E-mail: alasso@meic.go.cr

BRASIL - BRAZIL

CROACIA – CROATIA

Mr. André Luiz Bispo Oliveira
Standards Division Officer
Brasil
Instituto Nacional de Metrologia, Qualidade e
Tecnologia (Inmetro)
Diretoria de Avaliação da Conformidade (Dconf)
+ 55 (21) 32161008
Ouvidoria 0800 285 1818
andre.oliveira@agricultura.gov.br

Anita Štefanac
Senior Advisor for Market Organisation in
Fruit and Vegetables Sector
Department for Plant Production and Market,
Directorate of Agriculture and Food Industry,
Sector of Agriculture and Food Industry, Service
for plant production, Ministry of Agriculture
Country: Croatia
Phone: ++00385 1 610 9697
E-mail: anita.kovacic@mps.hr
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Croatian Standards Institute – HZN
HR-10002 Zagreb, P.P. 167
iva.mraovic@hzn.hr
tel: +385 (0)1 610 67 54
fax: +385 (0)1 610 93 21
ECUADOR- ECUADOR
Ing. Verónica Paulina Pilaquinga
Analista de la Inocuidad de la Dirección de
Inocuidad de Alimentos
Agencia Ecuatoriana de Aseguramiento
de la calidad del Agro
veronica.pilaquinga@agrocalidad.gob.ec
Lic. Marcia Jeanneth Padilla Páez
Especialista
Dirección de Organizaciones y Foros Comerciales
Multilaterales
Ministerio de Comercio Exterior
marcia.padilla@comercioexterior.gob.ec
ESPAÑA - SPAIN
Marta Cainzos García
Jefa de Área
Subdirección General de Frutas y Hortalizas,
Aceite de Oliva y Vitivinicultura
Ministerio de Agricultura, Alimentación y Medio
Ambiente
C/ Alcalá 56, 280071 MADRID
tlfno: +3491 33 80692 / fax: +3491 33 80169
mcainzos@magrama.es
ESTADOS UNIDOS DE AMERICA - UNITED
STATES OF AMERICA
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INDIA - INDIA
Shri Parmod Siwach
Assistant Director (T)
Export Inspection Council of India, (Ministry of
Commerce & Industry, Govt. of India)
tech5@eicindia.gov.in
India
IRAN - IRAN
Dr Ghasem Fadavi
Researcher, Member of CCFFV in Iran,
Standard Research Institute Standard Square,
Karaj, Iran.
P.O.Box: 31745-139
Tel and Fax: +98-263 2803889
Mobile: +98-912-4402291
Email: fadavi@live.com
Nadia Ahmadi
Secretary of CCFFV in Iran
Standard Research Institute Standard Square,
Karaj, Iran.
P.O.Box: 31745-139
Tel and Fax: +98-263 2803889
Mobile: +98-912-1938143
Email: nady.ahmadi@yahoo.com

ITALIA – ITALY
Antonio Fallacara
Ministry of Agricultural Food and Forestry Policies
Email: a.fallacara@politicheagricole.it

Dorian A. LaFondU.S. Delegate
International Standards Coordinator
AMS Specialty Crops Program
Specialty Crops Inspection Division
Stop 0247, 1400 Independence Ave. SW
Washington DC 20250-0247
Email: dorian.lafond@ams.usda.gov
Tel. 202-690-4944
Cell. 202-577-5583
Fax. 202-720-0016

Flavio Roberto De Salvador
CREA
Centro di Ricerca per la Frutticoltura
e-mail : fr.desalvador@gmail.com
Petra Engel
CREA
Centro di Ricerca per la Frutticoltura
e-mail : petra.engel@gmail.com

David T. Ingram,
Ph.D. U.S. Alternate Delegate
Consumer Safety Officer
Division of Produce Safety
5100 Paint Branch Parkway, College Park, MD
20740
Email: David.Ingram@fda.hhs.gov
Tel. (240) 402-0335 |

Mārīte Gailīte,
Main expert of fruits and vegetables of the Latvian
Association of the Gardener, Latvia,
e-mail: maritegailite@inbox.lv

LATVIA – LATVIA

Edīte Strazdiņa,
Chair of the Co-operative society “Mūsmāju
dārzeņi”; the board member of the Farmers
Parliament, Latvia, e-mail:
edite@musmajudarzeni.lv
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JAPÓN – JAPAN

Henry Pak
Import & Export Plants
Senior Adviser
Ministry for Primary Industries
New Zealand
Email: Henry.Pak@mpi.govt.nz
Administration and Branch Support | Policy &
Trade
Ministry for Primary Industries | Pastoral House 25
The Terrace | PO Box 2526 Wellington | New
Zealand
Telephone: 64-4-819 4462| ext 54462 Facsimile:
64-4-894 0742 | Web: www.mpi.govt.nz

Ms Miho NAKADA
Section Chief
Horticultural Crop Division
Agricultual Production Bureau
Ministry of Agriculture, Forestry and Fisheries of
Japan miho_nakada920@maff.go.jp;
codex_maff@maff.go.jp;
Ministry of Education, Culture, Sports, Science
and Technology
3-2-2 Kasumigaseki, Chiyoda-ku, Tokyo 1008959, JAPAN Telephone: + 81 3 5253- 4111 Fax:
+ 81 3 6734-4010

REINO UNIDO – UNITED KINGDOM
MALASIA - MALAYSIA
Khazana Ibrahim
Senior Assistant Director
Email address: khazana@doa.gov.my
Mariam Abd Ghani
Senior Assistant Director
Email address:siti_mariam@fama.gov.my
Food Safety and Quality Division
Ministry of Health Malaysia
Phone: 603 8885 0797
Fax: 603 8885 0790

Ian Hewett
Market Measures Trader Manager
External Relations
Rural Payments Agency
Office SCF3
South Core, Produce Hall
Western International Market
Hayes Road Southall
UB2 5XJ United Kingdom
Tel. 0044 208 561 3945 Fax. 0044 208 589 9624
Mob. 0044 7884 234574
E-mail. ian.c.hewett@rpa.gsi.gov.uk
SUIZA - SWITZERLAND

MÉXICO – MEXICO
Ing. Guadalupe Flores Pérez
Director de Agroindustriales
gflores.sa@sagarpa.gob.mx
MVZ. Gabriela Alejandra Jiménez Rodríguez
Subdirectora de Normas
gjimenez.dgvdt@sagarpa.gob.mx
Ing. María Elena Álvarez Jiménez
Jefe de Departamento de Frutales Tropicales
malvarez.sa@sagarpa.gob.mx
Secretaría de Agricultura, Ganadería, Desarrollo
Rural, Pesca y Alimentación.
Cuauhtémoc 1230 Piso 12
Col. Santa Cruz Atoyac
Delegación Benito Juárez,
Ciudad de México 03310
+52 55 3871 1000 ext. 40231 y 40356
NUEVA ZELANDA – NEW ZEALAND
Karen Sparrow
Manager, Plants Exports
Ministry for Primary Industries
New Zealand
Email: Karen.Sparrow@mpi.govt.nz

Mr Manuel Boss
Scientific Officer
Switzerland
manuel.boss@blw.admin.ch
Schwarzenburgstrasse 155
3003 Bern, Switzerland
Phone +41 58 464 93 16
martin.mueller@blv.admin.ch
www.fsvo.admin.ch
TAILANDIA – THAILAND
Ms. Kulpipith Chanbuey
Standards officer, Office of Standards
Development,
National Bureau of Agricultural Commodity and
Food Standards.
50 Phaholyothin Road, Ladyao, Chatuchak,
Bangkok, 1900 Thailand
Tel. (+662) 561 2277 Fax. (+662) 561 3357
E-mail: codex@acfs.go.th and
kulpipith@acfs.go.th

