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QAIC (Thailand) Co., Ltd.

A1M3 Knowledge (1IWaN3)
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A1M3 Knowledge (1IWaN3)

-Pasteurization, heat treating, drying, freezing (e.g. dairy , products, processed egg)
-Thermal processing (e.g. low-acid canned foods)

-Aseptic processing (e.g. aseptically-packaged low-acid foods)

-Cooking or drying (e.g. ready-to-eat meat and dairy products)

-Fermentation or acidification (e.g. meat and dairy products, other acidified or fermented low-
acid foods)

-Grinding (e.g. meat)

-Slaughtering
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Washing, grading, packing (e.g. shell ,eggs)Fresh cutting, modified atmosphere packaging (e.qg.
vegetables)Freezing (e.g. vegetables)Cutting (e.g. butter, cheese)Cold packing (e.g. cheese)
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Thermal processing or aseptic processing (e.g.high-acid foods)Maple products processing

(includes maple syrup producers and processors)Honey processingFreezing, drying, packaging
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A1M3 Knowledge (1IWaN3)

(e.g. fruits)Drying, packaging (e.g. vegetables)Registered storages (e.g. dry storages, freezer
storages)
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