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ໝທຈ຋ີ I 

ຍຈ຺ຍຌັງຈັ຋ ຺ໃທແຎ 
 

ຓາຈຉາ 1.  ຅ຈຸຎະຘຄ຺ 

ຂໍໄຉກ຺ຖຄ຺ຘະຍຍັຌີໄທາຄບບກ ຽຑືໃ ບຽຎັຌຽ຃ືໃ ບຄຓ ື ເຌກາຌ

຃ຸໄຓ຃ບຄກາຌຏະຖິຈຑືຈຏກັ ຾ຖະ ໝາກແຓ ໄຘຈ຺ ຉາຓ

ຓາຈຉະຊາຌກະຘກິາໍ຋ີໃ ຈ ີ ປຍັຎະກຌັ຃ທາຓຎບຈແຑຂບຄຏູໄຍໍ

຿ຑກ; ຘາຓາຈຽຘືໃ ບຓ຿ງຄກຍັຉະນົາຈຘາກຌ຺ ຾ຖະຑາກຑືໄຌ; 

ຘໄາຄຓຌູ຃ໃາຽຑີໄຓເນໄ຾ກໃຏຌ຺ຏະຖິຈຑືຈຏກັ ຾ຖະໝາກແຓ ໄຘຈ຺ 

ຂບຄຘຎຎ ຖາທ.  
 

ຓາຈຉາ 2.  ຓາຈຉະຊາຌ ກະຘິກາໍ ຋ີໃ ຈ ີກ ໃຼ ທກຍັ ຃ທາຓຎບຈແຑ

ຂບຄຏຌ຺ 

ຏະຖິຈ 

ຓາຈຉະຊາຌກະຘກິາໍ຋ີໃ ຈ ີກ ໃຼ ທກຍັ ຃ທາຓຎບຈແຑຂບຄ 

ຏຌ຺ຏະຖິຈ ດູໃ ຘ ຎຎຖາທ ຾ຓ ໃຌ ແຈໄຑຈັ຋ະຌາຂຶໄຌຍຌ຺ຑືໄຌຊາຌ 

ຓາຈຉະຊາຌກະຘກິາໍ຋ີໃ ຈ ີ ຂບຄບາຆຼຌ ຆຶໃ ຄກທຓຽບ຺າຂໍໄກາໍຌຈ຺ 

ຉໃາຄໂ຋ີໃ ຏູໄ ຏະຖິຈ ຾ຖະຏູໄຎະກບຍກາຌ ຉໄບຄຎະຉຍິຈັ ຽຑືໃ ບ

ເນໄແຈໄຏຌ຺ຏະຖິຈຓ຃ີທາຓຎບຈແຑຉໍໃ ຏູໄຍໍຖິ຿ຑກ.  
 

ຓາຈຉາ 3.  ບະ຋ິຍາງ຃າໍຘຍັ  

  ຃າໍຘຍັຉໃາຄໂ຋ີໃ ເຆໄເຌຂໍໄຉກ຺ຖຄ຺ຘະຍຍັຌີໄຓ຃ີທາຓໝາງຈ ັໃຄຌີໄ: 

1. ຓາຈຉະຊາຌ ໝາງຽຊຄິ: ກາຌກາໍຌຈ຺຃ຌຸຖກັຘະຌະຘະຽຑາະ

ຂບຄຏະຖິຈຉະຑຌັ, ຘຌິ຃ໄາ, ກາຌຍໍຖິກາຌ, ຂະຍທຌກາຌ,     

ຘິໃ ຄ຾ທຈຖໄບຓ ຾ຖະບືໃ ຌໂ຋ີໃ ກ ໃຼ ທຂໄບຄກຍັ຃ຌຸຌະຑາຍ; 

2. ກາຌຏະຖິຈກະຘິກາໍ຋ີໃ ຈ ີ(Good Agriculture Practice 

“GAP”) ໝາງຽຊຄິ: ກາຌຌາໍເຆໄທ຋ີິກາຌຽຑືໃ ບຎໄບຄກຌັ ນືົ 
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ນຸົຈ ຏໃບຌ຃ທາຓຘໃຼ ຄ຋ີໃ ຽຎັຌບຌັຉະຖາງບາຈ ຽກຈີຂຶໄຌເຌ

ຖະນທໃາຄ ກາຌຏະຖິຈ, ກາຌຽກຍັກໃຼ ທ ຾ຖະນົຄັກາຌຽກຍັ

ກໃຼ ທ; 

3. ຿຃ຄຘໄາຄຽ຃ນາຘະຊາຌ ໝາງຽຊຄິ: ຘະຊາຌ຋ີໃ ຎກຸຘໄາຄ,         

຿ປຄຽປບືຌ, ຘະຊາຌ຋ີໃ ຏະຖິຈ, ຽກຍັຓ ໄຼ ຌ, ຎຄຸ຾ຉໃຄ ຾ຖະນຸໄຓ

ນໍໃ ຏຌ຺ຏະຖິຈ; 

4. ຘາຌຽ຃ຓ ີ ໝາງຽຊຄິ: ຐຸໃຌຽ຃ຓ,ີ ດາຎາຍຘຈັຉູຑືຈ,                

ດາຂໄານງໄາ, ປໍ຿ຓຌ, ຘາຌຽ຃ບືຍຏິທ ຾ຖະ຾ປໃ຋າຈຍາໍຖຄຸຈຌິ; 

5. ຽ຃ຓບີືໃ ຌໂ ໝາງຽຊຄິ ຌ ໍໄາຓຌັຽຆືໄບແຒ, ຌ ໍໄາຓຌັຽ຃ືໃ ບຄ ຾ຖະ 

ຘິໃ ຄບືໃ ຌໂ; 

6. ຋າຈບານາຌຍາໍຖຄຸ ຈຌິ (Soil Additives) ໝາງຽຊຄິ: 

຾ປໃ຋າຈຉໃາຄໂ : ຽນຖັກ, ຓຄັກາຌ, ຍໍຕບຌ (Bn), ປທີຓຈັ 

(humus); 

7. ຽຆືໄບ຅ຖິຸຌຆ ີໝາງຽຊຄິ: ຘິໃ ຄ຋ີໃ ຓຆີີທຈິ຋ີໃ ຍໍໃ ຘາຓາຈຽຍິໃ ຄຈໄທງ        

ຉາຽຎ຺ໃ າແຈໄ;  

8. ຽຆືໄບຆທີະທິ຋ະງາ ໝາງຽຊຄິ: ຽຆືໄບ຅ຖິຸຌຆ຋ີີໃ ຓຆີທີຈິ຋ີໃ ຽຎັຌຎະ

຿ນງຈ ຋ີໃ ແຈໄຓາ຅າກຽຆືໄບແທຕຈັ,   ຾ຍັກຽຉຖີີ, ຽຆືໄບຕາ; 

9. ກາຌຽປັຈບາຌາແຓ/຋ຳ຃ທາຓຘະບາຈ ໝາງຽຊຄິ: ກາຌຖໄາຄ, 

ຽຎ຺ໃ າ, ຽຆັຈ, ຎຈັ, ກທາຈ ຾ຖະຊຽູບ຺າຈຌິ, ຘິໃ ຄຽຎິຽຎືໄບຌ ຾ຖະ   

ຘິໃ ຄ຾ຎກຎບຓບບກ຅າກຏຌ຺ຏະຖິຈ, ຘະຊາຌ຋ີໃ ຎຄຸ຾ຉໃຄຽຍືໄບຄ  

ຉ ຺ໄຌ ຾ຖະ ຘະຊາຌ຋ີໃ ຽກຍັຓ ໄຼ ຌຏຌ຺ຏະຖິຈ; 

10. ບຄ຺ກບຌ຋ີໃ ຓບີາໍຌາຈ ໝາງຽຊຄິ: ກາຌ຅ຈັຉ ັໄຄຖຈັ ນືົ ຽບກະ

ຆຌ຺ ຋ີໃ ຊກື ປຍັປບຄ ຽຎັຌ ບຄ຺ ກບຌ຋ີໃ ຓ ີຘຈິ ບາໍຌາຈເຌ ກາຌ

ຑຈັ຋ະຌາ ນືົ ກທຈກາຓາຈຉະຊາຌ ຾ຖະ ນົກັກາຌ 

຅ຈັຉ ັໄຄຎະຉຍິຈັ ກຈ຺ ຖະຍຼຍ ຾ຖະ ຌະ຿ງຍາງຉໃາຄໂ . 
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ງກ຺ຉທ຺ດໃາຄ : ກຈ຺ຖະນຈັບານາຌ (CODEX) ຾ຓ ໃຌ ກຓ຺

ບານາຌ ຾ຖະດາ, ກຓ຺ຎກູຐຄັ;  

11.  ທຈັຊບຸຄ຺຃ະ຋າຈ (Organic Material) ໝາງຽຊຄິ: ທຈັຊ຋ີຸໃ

ແຈໄຓາ຅າກ ຑືຈ, ຘຈັ ຾ຖະ ຾ປໃ຋າຈຉໃາຄໂ ຋ີໃ ຍໍໃ ແຈໄຏໃາຌຂະ

ຍທຌ ກາຌຘຄັຽ຃າະ; 

12. ຘິໃ ຄ຾ຎກຎບຓ (Foreign Objectives) ໝາງຽຊຄິ: ຘິໃ ຄ຋ີໃ  

ຍໍໃ ຉໄບຄກາຌຎະຎຌ຺ດູໃກຍັ  ຏະຖິຈຉະຑຌັ ນືົ ຍໍຖິຽທຌ 

ບໄບປບຍ ຏະຖິຈຉະຑຌັ ຆຶໃ ຄບາຈກໍໃເນໄຽກຈີຏຌ຺ກະ຋ຍ຺  ຉໍໃ  

຃ທາຓຎບຈແຑ ນືົ ຃ຌຸຌະຑາຍຏຌ຺ຏະຖິຈ. ຉທ຺ດໃາຄ: ຾ກໄທ, 

຿ຖນະ, ແຓ ໄ, ກໄບຌນີຌ, ຈຌິ, ເຍແຓ ໄ, ຏໄາດາຄ ນືົ ຊຄ຺ດາຄ 

຾ຖະ຾ກໃຌນງໄາ; 

13. ຆືໃ ຏະຖິຈຉະຑຌັ ໝາງຽຊຄິ: ຆືໃ ກາຌ຃ໄາຂບຄຏະຖິຈຉະຑຌັ; 

14. ຏູໄຌາໍເຆໄ ໝາງຽຊຄິ: ຜູຈ້ດັຕ ັງ້ປະຕບິດັຕວ຺ຈງິ ກ່ຼ ວກບັການນ  າ

ໃຉຝຸ້ນ່, ຢາ ຾ລະ ສານຽຄມ;ີ 

15. ຘິໃ ຄຌາໍຽຆືໄບຑະງາຈ ໝາງຽຊຄິ: ຑານະ຋ກຸຎະຽຑຈ ຽຎັຌຉ ຺ໄຌ

຾ຓ ໃຌ ຃ຌ຺, ຘຈັ ຾ຖະ ຑານະ ຋ີໃ ຽຎັຌຘາງຽນຈເຌກາຌຌາໍ 

ຽຆືໄບຑະງາຈຓາຘູໃຏຌ຺ຏະຖິຈ. 
 

ຓາຈຉາ 4.  ຂບຍຽຂຈກາຌຌາໍເຆໄ 

ຂໍໄຉກ຺ຖຄ຺ ຘະຍຍັຌີໄ ຓຏີຌ຺ຍຄັ຃ຍັຎະຉຍິຈັ ຘາໍຖຍັຍກຸ຃ຌ຺, 

ຌຉິຍິກຸ຃ຌ຺ , ຃ບຍ຃ທ຺ ຾ຖະ  ກາຌ຅ຈັຉ ັໄຄ຋ຄັຑາງເຌ 

຾ຖະຉໃາຄ ຎະຽ຋ຈ ຋ີໃ ຓ຅ີຈຸຎະຘຄ຺ ຈາໍຽຌຌີ຋ຖຸະກຈິຈໄາຌ 

ກາຌ ຎກູ ຑືຈ ຏກັ ຾ຖະ ແຓ ໄເນໄໝາກ ຉາຓ

ຓາຈຉະຊາຌກະຘກິາໍ຋ີໃ ຈ ີ ກ ໃຼ ທກຍັ ຃ທາຓຎບຈແຑ ຂບຄຏຌ຺

ຏະຖິຈ ດູໃ ຘຎຎ ຖາທ. 
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ໝທຈ຋ີ II 

຃ທາຓຎບຈແຑ ຂບຄຏຌ຺ຏະຖິຈ 
 

ຓາຈຉາ 5.  ຎະນທຈັ ຾ຖະກາຌ຅ຈັກາຌຑືໄຌ຋ີໃ ກາຌຏະຖິຈ 

1. ຉໄບຄທແິ຅ຎະຽຓຌີຏຌ຺ ຾ຖະຽກຍັປກັຘາຍຈ຺ຖາງຄາຌຏຌ຺ກາຌ 

ທແິ຅ ຃ທາຓຘໃຼ ຄກາຌຎຌ຺ຽຎືໄບຌ ຂບຄ ຘາຌຽ຃ຓ ີ

຾ຖະຽຆືໄບ຅ຖິຸຌ ຆ຋ີີໃ ຽຎັຌບຌັຉະຖາງຉໍໃ ຏຌ຺ຏະຖິຈຽຌືໃ ບຄ

຅າກກາຌຌາໍເຆໄຑືໄຌ຋ີໃ ເຌ

ແຖງະຏໃາຌຓານືົ຅າກຑືໄຌ຋ີໃ ເກ ໄ຃ຼຄກໃບຌກາຌຎກູຑືຈ຾ຉໃຖະ 

຃ ັໄຄ;  

2. ຊໄາຏຌ຺ທແິ຅ຑຍ຺ທໃາ ຑືໄຌ຋ີໃ ຓ຃ີທາຓຘໃຼ ຄຉໍໃ ກາຌຎຌ຺ຽຎືໄບຌຂບຄ 

ຘາຌຽ຃ຓ ີ຾ຖະ ຽຆືໄ ບ຅ຖິຸຌຆ,ີ ຉໄບຄແຈໄຌາໍເຆໄຓາຈຉະກາຌ 

ຎໄບຄກຌັ຃ທາຓຘໃຼ ຄ ດໃາຄຽໝາະຘຓ຺ ຾ຖະຍຌັ຋ຶກຓາຈຉະກາຌ

ຈ ັໃຄ ກໃາທແທໄ; 

3. ຉໄບຄຽກຍັປກັຘາຍຈ຺ຍຌັ຋ຶກ ກໃຼ ທກຍັຑືໄຌ຋ີໃ ກາຌຏະຖິຈຽຑືໃ ບຽຎັຌ

ນຖກັຊາຌບໄາຄບຄິ.  
 

ຓາຈຉາ 6.  ກາຌຌາໍເຆໄ ຾ຌທຑຌັຑືຈ 

1. ຾ຌທຑຌັຑືຈ຋ີໃ ຏະຖິຈດູໃຑາງເຌຒາຓຉໄບຄຍຌັ຋ຶກຂ ັໄຌຉບຌກາຌ 

ຏະຖິຈຖະບຼຈ, ເຌກຖໍະຌຌີາໍເຆໄ ຘາຌຽ຃ຓ ີຽຂ຺ໄາເຌ ກາຌ 

ຏະຖິຈ ຉໄບຄເນໄຽນຈຏຌ຺ ຂບຄກາຌຌາໍເຆໄ;  

2.  ຾ຌທຑຌັຑືຈ ຋ີໃ ຌາໍຓາ຅າກຍໃບຌບືໃ ຌຉໄບຄຍຌັ຋ຶກ ທຌັ຋ີ, ຆືໃ  

຾ຖະຘະຊາຌ຋ີໃ  ຂບຄຏູໄຘະໜບຄ; 

3. ຍໍໃ ບະຌງຸາຈ ເນໄຎກູ຾ຌທຑຌັຑືຈ ນືົ ຆະຌຈິຑືຈ ຋ີໃ ຽຎັຌຑິຈຉໍໃ  

ຘຂຸະຑາຍ ຂບຄຏູໄຍໍຖິ຿ຑກ ດູໃ ຑາງເຌຘທຌຎກູຑືຈ. 
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ຓາຈຉາ 7.  ກາຌຌາໍເຆໄຐຸໃຌ   

1. ຉໄບຄທິແ຅ ຾ຖະຍຌັ຋ຶກຏຌ຺ກາຌທແິ຅ ຃ທາຓຘໃຼ ຄກາຌຎຌ຺  

ຽຎືໄບຌ ຂບຄກາຌຌາໍເຆໄຘາຌຽ຃ຓ ີ຾ຖະຽຆືໄບ຅ຖິຸຌຆີ ຂບຄ 

຾ຉໃຖະຑືຈ; 

2. ຊໄາຏຌ຺ກາຌທແິ຅ ຑຍ຺ກາຌ ຎຌ຺ ຽຎືໄບຌ ຅າກກາຌຌາໍເຆໄຐຸໃຌ , 

ຉໄບຄເຆໄຓາຈຉະກາຌຉໃາຄໂ ຽຑືໃ ບນຸົຈຏໃບຌ຃ທາຓຘໃຼ ຄກາຌຎຌ຺ 

ຽຎືໄບຌຉໍໃ ຏຌ຺ຏະຖິຈ; 

3. ຉໄບຄຽຖືບກຌາໍເຆໄຐຸໃຌ ຋ີໃ ຍໍໃ ຓ຃ີທາຓຘໃຼ ຄ ຉໍໃ ກາຌຎຌ຺ຽຎືໄບຌ ຂບຄ 

຿ຖນະໜກັ; 

4. ຍໍໃ ບະຌງຸາຈເນໄຌາໍເຆໄ ທຈັຊບຸຄ຺຃ະ຋າຈ ຋ີໃ ຍໍໃ ຏໃາຌກາຌຍ ຺ໃຓນືົ 

ໝກັຽຂ຺ໄາເຌກາຌຏະຖິຈ; 

5. ຉໄບຄຍຌັ຋ຶກ ທ຋ີິກາຌ , ຘະຊາຌ ຋ີໃ , ທຌັ຋ີ ຾ຖະ ແຖງະຽທຖາ 

ຂບຄກາຌຍ ຺ໃຓ ນືົ ກາຌໝກັທຈັຊບຸຄ຺຃ະ຋າຈ; 

6. ຉໄບຄຘະ຾ຈຄຽບກະຘາຌດັໄຄດືຌ ຾ນົໃຄ຋ີໃ ຓາຂບຄທຈັຊບຸຄ຺຃ະ຋າ

ຈ;   

7. ຍໍໃ ບະຌງຸາຈເນໄຌາໍເຆໄຘິໃ ຄຽຘຈຽ ນືົບ຅າກປໃາຄກາງ ຂບຄ຃ຌ຺ຽຂ຺ໄາ

ເຌກາຌຏະຖິຈຑືຈ; 

8. ຉໄບຄຍາໍຖຄຸປກັຘາ ຾ຖະກທຈກາຽ຃ືໃ ບຄຓບືຎຸະກບຌ ເນໄດູໃເຌ 

ຘະຑາຍຌາໍເຆໄແຈໄຽຎັຌຎະ຅າໍ; 

9. ຉໄບຄກາໍຌຈ຺ ຋ີໃ ຉ ັໄຄ, ຘະຊາຌ຋ີໃ  ຾ຖະ ຘິໃ ຄບາໍຌທງ຃ທາຓ 

ຘະຈທກ ຘາໍຖຍັກາຌຏະຖິຈ, ກາຌຎະຘຓ຺ ຾ຖະ 

ກາຌຽກຍັປກັຘາຐຸໃຌ ຽຑືໃ ບນຸົຈຏໃບຌ຃ທາຓຘໃຼ ຄ  ຉໍໃ ກາຌຎຌ຺ 

ຽຎືໄບຌ ຂບຄຑືໄຌ຋ີໃ ກາຌ ຏະຖິຈ ຾ຖະ຾ນົໃຄຌ ໍໄາ; 

10. ກາຌ຅ຈັຆືໄຐຸໃຌ ຉໄບຄຓ ີຖາງຖະບຼຈ ກໃຼ ທກຍັ ຆະຌຈິຐຸໃຌ,         

ຘະ ຊາຌ຋ີໃ ຏະຖິຈ, ຆືໃ ຏູໄ຅າໍໜໃາງ, ທຌັ຋ີ ຾ຖະ ຅າໍຌທຌ; 
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11. ກາຌຌາໍເຆໄ ຐຸໃຌ ຉໄບຄ ຍຌັ຋ຶກ ທຌັ຋ີ , ຆືໃ ຏະຖິຈຉະຑຌັ ,           

ຘະຊາຌ຋ີໃ , ບຈັຉາ, ທ຋ີິກາຌ ຾ຖະ ຆືໃ ຏູໄຌາໍເຆໄ. 
 

ຓາຈຉາ 8.  ຾ນົໃຄຌ ໍໄາ ຾ຖະກາຌຘະໜບຄຌ ໍໄາ  

1. ຌ ໍໄາ຋ີໃ ເຆໄຘາໍຖຍັກາຌຎກູຑືຈ ຾ຖະ ກາຌຖໄາຄຏຌ຺ຏະຖິຈຉໄບຄ  

ຘະບາຈ, ຎບຈແຑ ຾ຖະ ຍໍໃ ຓກີາຌຎຌ຺ຽຎືໄບຌ຅າກຘາຌຽ຃ຓ຋ີີໃ

ຽຎັຌບຌັຉະຖາງ ,ເຌກຖໍະຌຑີຍ຺ທໃາຓ຃ີທາຓຘໃຼ ຄຉໍໃ  ກາຌຎຌ຺ 

ຽຎືໄບຌຉໄບຄແຈໄຽປັຈກາຌ຋ຈ຺ຘບຍ຃ຌຸຌະຑາຍຌ ໍໄາ; 

2. ເຌກຖໍະຌີຑຍ຺ທໃາ ຌ ໍໄາຓ຃ີທາຓຘໃຼ ຄຉໍໃ ກາຌຎຌ຺ຽຎືໄບຌຈໄທງຘາຌ 

ຽ຃ຓ ີ ນືົ ຽຆືໄບ຅ຖິຸຌຆ ີຉໄບຄຌາໍເຆໄຌ ໍໄາ ຅າກ ຾ນົໃຄບືໃ ຌ ນືົ  

ຍຳາໍຍຈັຌ ໍໄາ ເນໄຊກືຉໄບຄຉາຓນົກັທຆິາກາຌກໃບຌກາຌຌາໍເຆໄ

ຑໄບຓ຋ຄັຽກຍັ ປກັຘາຍຈ຺ຍຌັ຋ຶກຌ ັໄຌແທໄ. 
 

 

ຓາຈຉາ 9. ກາຌຌາໍເຆໄຘາຌຽ຃ຓ ີ 

1. ຍກຸ຃ຌ຺ ຋ີໃ ຽປັຈທຼກກຍັຘາຌຽ຃ຓ ີຉໄບຄ ຏໃາຌກາຌຐຶກບຍ຺ປຓ຺ 

ກໃຼ ທກຍັກາຌຌາໍເຆໄຘາຌຽ຃ຓດີໃາຄຊກືຉໄບຄ; 

2. ຏູໄ຾ຌະຌາໍກາຌຌາໍ ເຆໄຘາຌ ຽ຃ຓີຉໄບຄຓ ີ຃ທາຓ ປູໄຑືໄຌຊາຌ ຈໄາຌ 

ທຆິາກາຌ຋ີໃ ກ ໃຼ ທຂໄບຄ; 

3. ຉໄບຄຌາໍເຆໄຖະຍຍ຺ກາຌຎໄບຄກຌັຑືຈ ຾ຍຍຎະຘຓ຺ຎະຘາຌເຌ  

ຍໃບຌ຋ີໃ ຓຽີຄ ືໃບຌແຂຽຑືໃ ບນຸົຈຏໃບຌກາຌຌາໍເຆໄ ຘາຌຽ຃ຓ;ີ 

4. ຉໄບຄຘ ັໃຄຆືໄຘາຌຽ຃ຓ຅ີາກຏູໄ຅າໍໜໃາງ ນືົ ຏູໄຘະໜບຄ຋ີໃ ແຈໄປຍັ

ເຍບະຌງຸາຈຽຎັຌ຋າຄກາຌຽ຋຺ໃາຌ ັໄຌ; 

5. ຘາຌຽ຃ຓ ີ຾ຖະ ຽຆືໄບຆທີະທ຋ິະງາ ຋ີໃ ຌາໍເຆໄ ຉໄບຄຓເີຍບະຌ ຸ 

ງາຈຌາໍເຆໄ ຅າກຑາກຘໃທຌ຋ີໃ ຓຘີຈິ ຾ຖະໜໄາ຋ີໃ ກ ໃຼ ທຂໄບຄ; 

6. ຂບຍຽຂຈກາຌຉກ຺຃ໄາຄຘຄູຘຈຸຂບຄດາຎາຍຘຈັຉຑືູຈ (MRL- 

Maximum Residue Limits) ຉໄບຄຎະຉຍິຈັຉາຓກຈ຺
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ຖະນຈັບານາຌ (Codex Alimentarius) ຆຶໃ ຄບຄ຺ ກາຌບາ 

ນາຌ ຾ຖະ ກາຌກະຽຘຈ ແຈໄກາໍຌຈ຺ບບກຽຎັຌ຾ຉໃຖະແຖງະ; 

7. ກາຌຌາໍເຆໄຘາຌຽ຃ຓເີນໄຎະຉຍິຈັແຎຉາຓ ຘະນົາກນືົຽບກະ 

ຘາຌ ຾ຌະຌາໍ ຂບຄຏະຖິຈຉະຑຌັຌ ັໄຌ; 

8. ຽຑືໃ ບປຍັຎະກຌັກາຌຌາໍເຆໄຘາຌຽ຃ຓີ ເນໄຊກືຉໄບຄ ຉາຓຖະ 

ຍຼຍນົກັກາຌ, ຉໄບຄທິແ຅ຘາຌຑິຈຉກ຺຃ໄາຄ ເຌຏຌ຺ຏະຖິຈ 

຅າກນໄບຄທິແ຅ ນືົ ນໄບຄ຋ຈ຺ຖບຄ ຋ີໃ ແຈໄປຍັກາຌປຍັປບຄ 

຅າກຑາກຘໃທຌ຋ີໃ ກ ໃຼ ທຂໄບຄ; 

9. ຍໍໃ ບະຌງຸາຈເນໄຎະຘຓ຺ຘາຌຽ຃ຓີນຖາງກທໃາ 2 ຆະຌຈິ. 

ງກ຺ຽທັໄຌ ເຌກຖໍະຌ຅ີາໍຽຎັຌ ຉໄບຄແຈໄປຍັບະຌຸງາຈ຅າກຑາກ 

ຘໃທຌ຋ີໃ ກ ໃຼ ທຂໄບຄ; 

10. ຘາຌຽ຃ຓີ  ຋ີໃ ຌາໍ ເຆໄຉໄບຄ ດໃຳ ູເຌຂບຍ ຽຂຈ ບາງຸ ກາຌ ຌາໍ ເຆໄ 

຾ຖະ ຑາຆະຌະຍຌັ຅ດຸູໃເຌຘະຑາຍຈ;ີ 

11. ບຎຸະກບຌ຋ີໃ ຌາໍເຆໄກຍັຘາຌຽ຃ຓ ີ ຉໄບຄຍາໍຖຄຸ ປກັຘາ ເນໄດູໃເຌ    

ຘະຑາຍ຋ີໃ ຌາໍເຆໄແຈໄ ຾ຖະ ກທຈກາຎະຘຈິ຋ິຑາຍຂບຄກາຌຌາໍ 

ເຆໄ ດໃາຄໜໄບງຎີຖະ຃ ັໄຄ; 

12. ຉໄບຄ຋າໍ຃ທາຓຘະບາຈບຎຸະກບຌ ຅າກກາຌຌາໍເຆໄ ຘາຌຽ຃ຓີ 

ເຌ຾ຉໃຖະ຃ ັໄຄ; 

13. ຉໄບຄກາໍ຅ຈັຘາຌຽ຃ຓີ຋ີໃ ຽນືົບ຅າກກາຌຌາໍເຆໄ  ຈໄທງທ຋ີິກາຌ 

຋ີໃ ຍໍໃ ຓ຃ີທາຓຘໃຼ ຄຂບຄ ກາຌຎຌ຺ຽຎືໄບຌ ຉໍໃ ຏຌ຺ຏະຖິຈ; 

14. ຉໄບຄຽກຍັປກັຘາຘາຌຽ຃ຓ ີ ແທໄເຌຍໃບຌ຋ີໃ ຓ຿ີ຃ຄຘໄາຄຽ຃ນາຘະ 

ຊາຌ຋ີໃ ຾ໜໄຌໜາ, ຎບຈແຑ ຾ຖະ ຅ຈັທາຄເນໄຽຎັຌຖະຍຼຍ; 

ຘາຌຽ຃ຓຆີະຌຈິຌ ໍໄາ ຾ຖ ະ ຆະຌຈິຐຸໃຌ ຉໄບຄຽກຍັປກັຘາ຾ງກ

ກຌັ, ຑໄບຓ຋ຄັ ຉິຈຉ ັໄຄຘິໃ ຄບາໍຌທງ຃ທາຓຘະຈທກ ເຌກຖໍະຌີ 

ຓຘີາຌ ຽ຃ຓປີ ຺ໃທແນົ. ນໄາຓຍກຸ຃ຌ຺຋ີໃ ຍໍໃ ກ ໃຼ ທຂໄບຄຽຂ຺ໄາເຌຘະຊາຌ 

຋ີໃ ຽກຍັ ປກັຘາຘາຌຽ຃ຓ ີກໃບຌແຈໄປຍັບະຌງຸາຈ;  
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15. ຉໄບຄຽກຍັປກັຘາຘາຌຽ຃ຓແີທໄເຌຑາຆະຌະຍຌັ຅ຽຸຈຓີ. ຊໄາຘາຌ 

ຽ຃ຓຊີກືຎໃຼຌຊໃາງແຎ ເຘໃໃຑາຆະຌະບືໃ ຌ, ຉໄບຄຉຈິ ຽ຃ືໃ ບຄ 

ໝາງ,  ຂໍໄ຾ຌະຌາໍກາຌຌາໍເຆໄ, ຆືໃ ຋າຄກາຌ຃ໄາ, ບຈັຉາ  

຾ຖະ ທຌັຽທຖາໝຈ຺ບາງກຸາຌຌາໍເຆໄ; 

16. ຍໍໃ ບະຌງຸາຈເນໄຌາໍເຆໄຑາຆະຌະຍຌັ຅ຘຸາຌຽ຃ຓຽີຎ຺ໃ າ;  

17. ກາຌຽກຍັຓ ໄຼ ຌ ຾ຖະກາຌຊີໄຓຑາຆະຌະຍຌັ຅ຘຸາຌຽ຃ຓຽີຎ຺ໃ າຉໄບຄ 

ຎະຉຍິຈັຉາຓ ນົກັທຆິາກາຌ ດໃາຄຽຂັໄຓຄທຈ; 

18. ຘາຌຽ຃ຓ຋ີີໃ ງກ຺ຽຖີກຌາໍເຆໄ ນືົ ຍໍໃ ແຈໄຌາໍເຆໄຽຎັຌຽທຖາງາທຌາຌ 

ເນໄ຾ງກດໃາຄ຅ະ຾຅ ໄຄ຾ຖະຽກຍັແທໄເຌຘະຊາຌ຋ີໃ ຎບຈແຑ 

຅ຌ຺ກທໃາ຅ະກາໍ຅ຈັຊີໄຓ; 

19. ຉໄບຄຍຌັ຋ຶກກາຌຌາໍເຆໄຘາຌຽ຃ຓຽີຎັຌ຾ຉໃຖະຑືຈ,ຖາງຖະ 

ບຼຈ, ຽນຈຏຌ຺, ຘະຊາຌ຋ີໃ , ທຌັ຋ີ, ບຈັຉາ, ທ຋ີິກາຌ, 

ແຖງະຽທຖາ ດຈຸເຆໄ ກໃບຌກາຌຽກຍັກໃຼ ທ ຾ຖະ ຆືໃ ຏູໄຌາໍເຆໄ; 

20. ຉໄບຄ ຽກຍັປກັຘາ ຽບກະຘາຌ ກໃຼ ທກຍັ  ກາຌຘ ັໃຄຆືໄ ຘາຌຽ຃ຓ ີ , 

ຆືໃ ຘາຌຽ຃ຓ ີ, ຏູໄຘະໜບຄ , ທຌັ຋ີ, ຅າໍຌທຌ ຾ຖະ 

ທຌັ຋ີໝຈ຺ບາງ ຸນືົ ທຌັ຋ີຏະຖິຈ; 

21. ຉໄບຄ ຽກຍັປກັຘາ ຍຈ຺ຍຌັ຋ຶກ ກໃຼ ທກຍັ ກາຌຌາໍເຆໄ ຘາຌຽ຃ຓີ

ຽຆັໃ ຌ: ຘະຊາຌ຋ີໃ ,  ຖາງຖະບຼຈ ຂບຄຘາຌຽ຃ຓ,ີ ທຌັ຋ີ 

຾ຖະ ຅າໍຌທຌ, ທຌັ຋ີ ຘິໄຌຘຈຸກາຌຌາໍເຆໄ ນືົ ກາໍ຅ຈັຊິໄຓ; 

22. ເຌກຖໍະຌຓີຘີາຌຑິຈຉກ຺຃ໄາຄຽກຌີຂບຍຽຂຈກາຌຉກ຺຃ໄາຄຘຄູຘຈຸ

(MRL-Maximum Residue Limits), ຉໄບຄ຃ ຺ໄຌ຃ທໄານາ

ຘາງຽນຈ ຂບຄກາຌຎຌ຺ຽຎືໄບຌ, ທ຋ີິ຾ກໄແຂຽຑືໃ ບຎໄບຄກຌັ ຍໍໃ ເນໄ 

ຽກຈີຂຶໄຌຆ ໍໄາບກີ ຾ຖະ ຽກຍັປກັຘາຍຈ຺ຍຌັ຋ຶກ ຂບຄຽນຈກາຌ຋ີໃ  

ຽກຈີຂຶໄຌ ຑໄບຓ຋ຄັທ຋ີິກາຌ຅ຈັຉ ັໄຄຎະຉຍິຈັຌ ັໄຌແທໄ; 
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23. ຉໄບຄ຃ຸໄຓ຃ບຄ ຾ຖະຽກຍັປກັຘາ ຌ ໍໄາຓຌັຽຆືໄບແຒ, ຌ ໍໄາຓຌັຽ຃ືໃ ບຄ 

຾ຖະ ຘິໃ ຄບືໃ ຌໂ ຋ີໃ ຍໍໃ ຾ຓ ໃຌຘາຌຽ຃ຓີແທໄເຌຍໃບຌ຋ີໃ ຎບຈແຑຽຑືໃ ບ 

ນຸົຈຏໃບຌ຃ທາຓຘໃຼ ຄຂບຄກາຌຎຌ຺ຽຎືໄບຌ ຉໍໃ ຏຌ຺ຏະຖິຈ. 
 

ຓາຈຉາ 10. ກາຌຌາໍເຆໄຽ຃ືໃ ບຄຓບືຎຸະກບຌຽກຍັກໃຼ ທ ຾ຖະຑາຆະຌະ 

ຽກຍັປກັ  

ຘາຏຌ຺ຏະຖິຈ 

1. ທຈັຊບຸຎຸະກບຌ , ຑາຆະຌະຍຌັ຅ຸ  ຾ຖະ ຽ຃ືໃ ບຄຓຉືໃາຄໂ ຉໄບຄ 

ຏະຖິຈຓາ຅າກທຈັຊ ຸ຋ີໃ ຍໍໃ ຎຌ຺ຽຎືໄບຌຉໍໃ ຏຌ຺ຏະຖິຈ; 

2. ຑາຆະຌະ຋ີໃ ເຆໄຍຌັ຅ຘຸິໃ ຄຽຘຈຽນືົບຘາຌຽ຃ຓ ີ຾ຖະ  ທຈັຊ຋ີຸໃ ຽຎັຌ 

ບຌັຉະຖາງເນໄ຾ງກບບກ຾ຖະນໄາຓຽບ຺າຓາເຆໄຍຌັ຅ຏຸຌ຺ຏະຖິຈ 

3. ຉໄບຄຍາໍຖຄຸປກັຘາທຈັຊບຸຎຸະກບຌຽຎັຌຎກ຺ກະຉິ  ຽຑືໃ ບນຸົຈຏໃບຌ 

ກາຌຎຌ຺ຽຎືໄບຌຉໍໃ ຏຌ຺ຏະຖິຈ; 

4. ຉໄບຄຽກຍັຏຌ຺ຏະຖິຈ, ທຈັຘະຈຸນຸໄຓນໍໃ  ຾ຖະ ທຈັຊບຸຎຸະກບຌ 

ເນໄນໃາຄ຅າກຘາຌຽ຃ຓ,ີ  ຐຸໃຌ, ຋າຈບານາຌຍາໍຖຄຸຈຌິ ຾ຖະ 

ຌາໍເຆໄຓາຈຉະກາຌຉໃາຄໂຽຑືໃ ບ ນຸົຈຏໃບຌກາຌຎຌ຺ຽຎືໄບຌ  

຅າກຘິໃ ຄຌາໍຽຆືໄບຑະງາຈ; 

5. ຉໄບຄກທຈກາ຃ທາຓ຋ຌ຺຋າຌ຾ຖະ຃ທາຓຘະບາຈ 

ຂບຄຑາຆະຌະຍຌັ຅ຽຸ຃ືໃ ບຄຓ຾ືຖະທຈັຊບຸຎຸະກບຌ 

ກໃບຌກາຌຌາໍເຆໄ ນືົ ກາໍ຅ຈັຊິໄຓ (ຊໄາຓ຃ີທາຓ຅າໍຽຎັຌ); 

6. ຍໍໃ ບະຌງຸາຈ ເນໄທາຄຏຌ຺ຏະຖິຈ ເຘໃໜໄາຈຌິ ນືົ  ຑືໄຌນໄບຄ 

຿ຈງກຄ຺. 
 

ຓາຈຉາ 11. ຽ຃ນາຘະຊາຌ 

1. ຉໄບຄປກັຘາ຃ທາຓຘະບາຈຉກຶ, ບາ຃າຌ ຾ຖະຘະຊາຌ຋ີໃ ຽປັຈ

ກາຌຏະຖິຈ, ນຸໄຓນໍໃ , ປກັຘາ ຾ຖະ ຽກຍັຓ ໄຼ ຌຏ ຺ຌຏະຖິຈ.          

ຉໄບຄ຾ງກຌ ໍໄາຓຌັຽ຃ືໃ ບຄ , ຌ ໍໄາຓຌັຽຆືໄບແຒ ຾ຖະ ຽ຃ືໃ ບຄ຅ກັ 
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຋ີໃ ຌາໍເຆໄ  ເຌຒາຓບບກ຅າກຘະຊາຌ຋ີໃ ຽປັຈ ກາຌນຸໄຓນໍໃ  ຾ຖະ 

ຽກຍັປກັຘາ ຏຌ຺ຏະ ຖິຈ. 

2. ຉໄບຄຘໄາຄຖະຍຍ຺ຖະຍາງຌ ໍໄາຽຎືໄບຌ ຾ຖະ ກາໍ຅ຈັຂີໄຽນງືໄບຽຑືໃ ບ 

ນຸົຈຏໃບຌ ຃ທາຓຘໃຼ ຄ  ກາຌຎຌ຺ຽຎືໄບຌ ເຌຑືໄຌ຋ີໃ ກາຌຏະຖິຈ 

຾ຖະ ກາຌຘະໜບຄຌ ໍໄາ; 

3. ຉໄບຄຓຘີິໃ ຄຎໄບຄກຌັຈບກແຒ ຽຑືໃ ບຍໍໃ ເນໄ຾ຉກຉກ຺ຖຄ຺ເຘໃຑືໄຌ຋ີໃ  

ຽປັຈກາຌນຸໄຓນໍໃ , ຑາຆະຌະຍຌັ຅ ຸ ຾ຖະທຈັຊບຸຎຸະກບຌ. ເຌ 

ກຖໍະຌຓີ ີຈບກແຒ຾ຉກຉກ຺ຖຄ຺ເຘໃເນໄຌາໍຽບ຺າຏຌ຺ຏະຖິຈຌ ັໄຌຊິໄຓ, 

ຉໄບຄຽປັຈ ຃ທາຓຘະບາຈບຎຸະກບຌ, ຑາຆະຌະຍຌັ຅ ຸ຾ຖະ 

ຽ຃ືໃ ບຄຓ;ື 

4. ຉໄບຄ຾ງກທຈັຊບຸຎຸະກບຌ ຾ຖະ ຽ຃ືໃ ບຄຓກືໍໃຘໄາຄ ບບກ຅າກຘະ 

ຊາຌ຋ີໃ ນຸໄຓນໍໃ , ຑາຆະຌະຽກຍັປກັຘາ ຾ຖະຘາຄຽກຍັຓ ໄຼ ຌຏຌ຺ 

ຏະຖິຈ. ນໄາຓຌາໍເຆໄຽ຃ືໃ ບຄຓຽືນ຺ົໃ າຌ ັໄຌ  ເຌຽທຖານຸໄຓນໍໃ , ງກ຺ງໄາງ 

຾ຖະ ຽກຍັປກັຘາຏຌ຺ຏະຖິຈ. 
 

 

 

 

ຓາຈຉາ 12. ກາຌ຋າໍ຃ທາຓຘະບາຈ 

1. ຘະຊາຌ຋ີໃ ນຸໄຓນໍໃ , ຽກຍັປກັຘາ, ຘາຄຽກຍັຓ ໄຼ ຌຏຌ຺ຏະຖິຈ , 

ບຎຸະກບຌ ຽ຃ືໃ ບຄຓ ື, ຑາຆະຌະຍຌັ຅ຸ  ຾ຖະ ຍຌັຈາບຎຸະກບຌ 

ຉໃາຄໂ ຉໄບຄ຋າໍ຃ທາຓຘະບາຈ ຾ຖະຂໄາຽຆືໄບຑະງາຈ; 

2. ຉໄບຄ຃ຈັຽຖືບກຘາຌຽ຃ຓ຋ີີໃ ຽໝາະຘຓ຺  ຽຑືໃ ບ຋າໍ຃ທາຓຘະບາຈ 

຾ຖະ ຂໄາຽຆືໄບຑະງາຈ. 
 

ຓາຈຉາ 13. ກາຌ຃ທຍ຃ຓຸຘຈັຖໄຼ ຄ ຾ຖະຘິໃ ຄຌາໍຽຆືໄບຑະງາຈ 

1. ຉໄບຄຘະກຈັກ ັໄຌຘຈັຖໄຼ ຄຉໃາຄໂ຋ີໃ ດູໃຉາຓຍໄາຌ ຾ຖະດູໃເຌຒາຓ 

ຍໍໃ ເນໄຽຂ຺ໄາຓາເຌຑືໄຌ຋ີໃ ກາຌຏະຖິຈ ຿ຈງ ຘະຽຑາະຑືໄຌ຋ີໃ ຎກູຑືຈ 
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ນືົ ຍໍຖິຽທຌບໄບຓປບຍຘະຊາຌ຋ີໃ ນຸໄຓນໍໃ  ຾ຖະຘະຊາຌ຋ີໃ ຽກຍັ 

ປກັຘາ; 

2. ຉໄບຄຌາໍເຆໄຓາຈຉະກາຌຉໃາຄໂ ດໃາຄຽໝາະຘຓ຺ ເຌກາຌຎໄບຄ

ກຌັ ຾ຖະກາໍ຅ຈັຘິໃ ຄຌາໍຽຆືໄບຑະງາຈ ດູໃເຌ ຾ຖະ ບໄບຓປບຍ 

ຘະຊາຌ຋ີໃ  ຽກຍັປກັຘາ , ນຸໄຓນໍໃ  ຾ຖະ  ຘາຄຽກຍັຓ ໄຼ ຌ 

ຏຌ຺ຏະຖິຈ;  

3. ຉໄບຄຌາໍເຆໄ ຾ຖະປກັຘາຽນງືໃ ບຖໍໄ ນືົ ກຍັຈກັ 

ຽຑືໃ ບ຃ທຍ຃ຓຸຘຈັຉ ູຑືຈ,  

ຑໄບຓ຋ຄັຍຌັ຋ຶກຘະຊາຌ຋ີໃ ທາຄຽນງືໃ ບຖໍໄ ຾ຖະກຍັຈກັ. 
 

ຓາຈຉາ 14. ກາຌບາຌາແຓຘໃທຌຍກຸ຃ຌ຺ 

1. ຏູໄບບກ຾ປຄຄາຌຉໄບຄຓ຃ີທາຓປູໄ ນືົ ແຈໄປຍັກາຌຐຶກບຓ຺ປຓ຺  

ກໃຼ ທກຍັກາຌບາຌາແຓຘໃທຌຍກຸ຃ຌ຺; 

2. ຉໄບຄຓ຃ີູໃຓກືາຌບາຌາແຓຘໃທຌຍກຸ຃ຌ຺  ຾ຖະທາຄແທໄຍໃບຌ 

຋ີໃ ຽນັຌ ແຈໄຄ ໃາງ; 

3. ຉໄບຄຓນີໄບຄຌ ໍໄາ ຾ຖະຍໃບຌບາໍຌທງ຃ທາຓຘະຈທກ ເຌກາຌ

ຽປັຈບາຌາແຓຘໃທຌຍກຸ຃ຌ຺;  

4. ຉໄບຄ ກາໍ຅ຈັຌ ໍໄາຽຎືໄບຌເຌ ຘະຊາຌ຋ີໃ ຽປັຈ ກາຌ ຏະຖິຈ ຽຑືໃ ບ  

ນຸົຈຏໃບຌ຃ທາຓຘໃຼ ຄ ຂບຄກາຌຎຌ຺ຽຎືໄບຌ ຋າຄກຄ຺຾ຖະ ຋າຄ 

ບໄບຓຉໍໃ ຏຌ຺ຏະຖິຈ. 
 

ຓາຈຉາ 15. ກາຌຽກຍັປກັຘາຏຌ຺ຏະຖິຈ 

1. ກາຌຌາໍເຆໄຘາຌຽ຃ຓີ ຽຑືໃ ບປກັຘາຏຌ຺ຏະຖິຈ ຑາງນົຄັກາຌຽກຍັ  

ກໃຼ ທຉໄບຄຎະຉຍິຈັຉາຓກາຌກາໍຌຈ຺ ເຌຓາຈຉາ 10; 

2. ກາຌຌາໍເຆໄຌ ໍໄາຽຑືໃ ບປກັຘາຏຌ຺ຏະຖິຈຑາງນົຄັ ກາຌຽກຍັກໃຼ ທ 

ຉໄບຄຎະຉຍິຈັຉາຓກາຌກາໍຌຈ຺ ເຌຓາຈຉາ 9; 
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3. ຌ ໍໄາ ຋ີໃ ເຆໄຖໄາຄ ຏຌ຺ຏະຖິຈ ຃ ັໄຄຘຈຸ ຋ໄາງຉໄບຄ ຾ຓ ໃຌຌ ໍໄາ ຋ີໃ ຘະບາຈ 

ຘາຓາຈກຌິແຈໄ ນືົ ຓ຃ີໃາຽ຋຺ໃ າກຍັ  ຓາຈຉະຊາຌ຃ຌຸຌະຑາຍ 

ຂບຄ ຌ ໍໄາຈືໃ ຓ. 
 

ຓາຈຉາ 16. ກາຌຽກຍັປກັຘາ ຾ຖະກາຌຂຌ຺ຘ ຺ໃຄ 

1. ຉໄບຄທາຄຑາຆະຌະຍຌັ຅ຏຸຌ຺ຏະຖິຈນືົຏຌ຺ຏະຖິຈແທໄຽ຋ິຄຑືໄຌຈຌິ; 

2. ຉໄບຄ຋າໍ຃ທາຓຘະບາຈ ທຈັຘະຈປຸບຄຑືໄຌກໃບຌກາຌຌາໍເຆໄ 

຋ກຸ຃ ັໄຄ;  

3. ຉໄບຄ ຋າໍ຃ທາຓຘະບາຈຑານະຌະຂຌ຺ຘ ຺ໃຄ ກ ໃບຌ ກາຌ ຌາໍ ເຆໄ 

຋ກຸ຃ ັໄຄ;  

4. ຉໄບຄ຾ງກຘຌິ຃ໄາ຋ ຺ໃທແຎ ຋ີໃ ບາຈຽຎັຌ຾ນົໃຄ ຂບຄກາຌຎຌ຺ຽຎືໄບຌ 

ບບກ຅າກ ຏຌ຺ຏະຖິຈກະຘກິາໍ຋ີໃ ຈ ີເຌຽທຖາຽກຍັປກັຘາ ຾ຖະ

ຂຌ຺ຘ ຺ໃຄ.   
 

ຓາຈຉາ 17. ກາຌຑິຘຈູນົກັຊາຌ ຾ຖະ ກາຌປຼກ຃ືຌ  

1. ຉໄບຄຉຈິ ຆືໃ  ຾ຖະຖະນຈັ ເຘໃ຾ຉໃຖະຑືໄ ຌ຋ີໃ ກາຌຏະຖິຈ ຑໄບຓ຋ຄັ 

ຍຌັ຋ຶກເຘໃ຾ຏຌ຋ີໃ  ຑືໄຌ຋ີໃ ກາຌຏະຖິຈແທໄ;  

2. ຉໄບຄຉຈິຽ຃ືໃ ບຄໝາງ  ຆືໃ , ຖະນຈັ ຾ຖະ  ຘະຊາຌ຋ີໃ ຎກູຑື ຈເຘໃ    

ຑາຆະຌະຍຌັ຅ຏຸຌ຺ຏະຖິຈ;  

3. ຉໄບຄຍຌັ຋ຶກ ທຌັ຋ີ ຾ຖະ຅ຈຸໝາງຎາງ຋າຄ ຂບຄກາຌ 

ຂາງຘຌິ ຃ໄາ຾ຉໃຖະ຃ ັໄຄ;   

4. ເຌກຖໍະຌຑີຍ຺ທໃາຏຌ຺ຏະຖິຈຓກີາຌຎຌ຺ຽຎືໄບຌ ນືົຓ຃ີທາຓຘໃຼ ຄຉໍໃ  

ກາຌຎຌ຺ຽຎືໄບຌ, ເນໄ຾ງກຏຌ຺ຏະຖິຈບບກຉໃາຄນາກ ຾ຖະ  

ນໄາຓ ຍໍໃ ເນໄ຅າໍໜໃາງ ນືົ ຊໄາຂາງບບກແຎ຾ຖໄທຉໄບຄແຈໄ຾຅ ໄຄ 

ເນໄຏູໄຆືໄປ ູໄ ຋ຌັ຋ີ; 
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5. ຃ ຺ໄຌ຃ທໄານາຘາງຽນຈຂບຄກາຌຎຌ຺ຽຎືໄບຌ ຾ຖະທ຋ີິກາຌ຾ກໄແຂ 

ຽຑືໃ ບຎໄບຄກຌັກາຌຽກຈີ ຆ ໍໄາບກີຑໄບຓ຋ຄັ ຽກຍັປກັຘາຍຈ຺ຍຌັ຋ຶກ  

ຌ ັໄຌແທໄ. 
 

ຓາຈຉາ 18. ກາຌຐຶກບຍ຺ປຓ຺  

1. ຏູໄຌາໍເຆໄ຾ປຄຄາຌ ຾ຖະ ຏູໄບບກ຾ປຄຄາຌ ຉໄບຄແຈໄປຍັກາຌ 

ຐຶກບຍ຺ປຓ຺ ຾ຖະ ຓ຃ີທາຓປູໄ ກ ໃຼ ທກຍັ ກາຌຎະຉຍິຈັ 

ກະຘກິາໍ຋ີໃ ຈ.ີ 
 

ຓາຈຉາ 19. ກາຌຍຌັ຋ຶກຽບກະຘາຌ  

1. ຉໄບຄຽກຍັປກັຘາຍຈ຺ຍຌັ຋ຶກກໃຼ ທກຍັ ກາຌຎະຉຍິຈັກະຘກິາໍ຋ີໃ ຈ ີ

ແທໄດໃາຄໜໄບງ 2 ຎີ ຂຶໄຌແຎ.  
 

ຓາຈຉາ 20. ກາຌ຋ຍ຺຋ທຌ຃ືຌ  

1. ຉໄບຄ ຋ຍ຺຋ທຌ຃ຌື ຋ກຸໂກາຌ຅ຈັຉ ັໄຄຎະຉິ ຍຈັ ດໃາຄໜໄບງ  

ຎີຖະ຃ ັໄຄ ຽຑືໃ ບ ປຍັຎະກຌັ  ກາຌຎະຉຍິຈັ  ຾ຖະທ຋ີິກາຌ ຌາໍ

ເຆໄຊກືຉໄບຄ ຉາຓຖະຍຼຍນົກັກາຌ; 

2. ຉໄບຄ ຽກຍັປກັຘາຍຈ຺ຍຌັ຋ຶກ ກໃຼ ທກຍັທ຋ີິກາຌ຅ຈັຉ ັໄຄຎະຉຍິຈັ 

ຈໄາຌ຃ທາຓຎບຈແຑ ຂບຄຏຌ຺ຏະຖິຈ . 
  

 

ໝທຈ຋ີ III 

ກາຌເຆໄກາໝາງ຾ຖະຘະນົາກ 
 

ຓາຈຉາ 21.ກາໝາງ ກະຘິກາໍ຋ີໃ ຈ ີກ ໃຼ ທກຍັ຃ທາຓຎບຈແຑ ຂບຄຏຌ຺

ຏະຖິຈ 

1. ຏຌ຺ຏະຖິຈ຋ີໃ ຏໃາຌກາຌກທຈກາ ຾ຖະ ດັໄຄດືຌຓາຈຉະຊາຌ 

ກະຘກິາໍ຋ີໃ ຈຈີ ໄາຌ຃ທາຓຎບຈແຑຂບຄຏຌ຺ຏະຖິຈ຅າກກຓ຺ຎກູຐຄັ
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ຽ຋ ຺ໃາຌ ັໄຌ຅ິໃຄຓຘີຈິຌາໍເຆໄກາໝາງກະຘກິາໍ຋ີໃ ຈຈີ ໄາຌ຃ທາຓຎບຈ

ແຑຂບຄ ຏຌ຺ຏະຖິຈ; 

2. ຍໍໃ ບະຌງຸາຈເນໄຌາໍເຆໄກາໝາງກະຘກິາໍ຋ີໃ ຈຈີ ໄາຌ຃ທາຓຎບຈແຑ

ຂບຄຏຌ຺ຏະຖິຈ ຽຎັຌງີໃ ນໍໄຂບຄຏຌ຺ຏະຖິຈ, ກາໝາງກະຘກິາໍ຋ີໃ

ຈກີ ໃຼ ທກຍັ຃ທາຓຎບຈແຑຂບຄຏຌ຺ຏະຖິຈຉໄບຄຍໍໃ ຽຈັໃ ຌກທໃາງີໃ ນໄໍ ໄ 

ຂບຄຏຌ຺ຏະຖິຈ ຿ຈງ຿ຉບກັຘບຌຍ ຺ໃຄຍບກ ກາຌດັໄຄດືຌ 

ຓາຈຉະຊາຌ ຾ຖະ ຘຌັງາຖກັຓາຈຉະຊາຌກະຘກິາໍ຋ີໃ ຈ ີ    

ກໃຼ ທກຍັ຃ທາຓຎບຈແຑ ຂບຄ ຏຌ຺ຏະຖິຈຉໄບຄຓຂີະໜາຈຍໍໃ

ຽກຌີ 3/4 ຂບຄງີໃ ນໍໄຏຌ຺ຏະຖິຈ. 
 

ຓາຈຉາ 22. ກາຌເຆໄຘະນົາກ ກະຘິກາໍ ຋ີໃ ຈ ີ ກ ໃຼ ທກຍັ຃ທາຓຎບຈແຑ 

ຂບຄ  

ຏຌ຺ຏະຖິຈ 

1. ຑາຆະຌະຍຌັ຅ ຸຉໄບຄຓຆີືໃ , ຋ີໃ ດູໃ ຏູໄຏະຖິຈ ນືົ ຏູໄຎະກບຍກາຌຏູໄ

ຏະຖິຈຘຈຸ຋ໄາງ ຋ີໃ ຂໍກາຌດັໄຄດືຌ ຅າກກຓ຺ຎກູຐຄັ, ຑໄບຓ຋ຄັ

ຖະຍ຾ຸນົໃຄ຋ີໃ ຓາຂບຄຏຌ຺ຏະຖິຈ;  

2. ກໃບຌຓກີາຌ຅ຈັຑິຓຘະນົາກ ນືົ ທຈັຊນຸຸໄຓນໍໃ ຍຌັ຅ຏຸຌ຺ຏະຖິຈ຋ີໃ ຓ ີ

ກາໝາງຓາຈຉະຊາຌກະຘກິາໍ຋ີໃ ຈ ີ ຈໄາຌ຃ທາຓຎບຈແຑ ຂບຄ 

ຏຌ຺ຏະຖິຈຉຈິດູໃ, ຏູໄຏະຖິຈ ນືົ ຏູໄຎະກບຍກາຌ ຉໄບຄ ຘ ຺ໃຄຘາໍ

ຽຌ຺າຉ ຺ໄຌຘະຍຍັ຾ຍຍຘະນົາກ ນືົ ທຈັຊນຸຸໄຓນໍໃ ຍຌັ຅ຏຸະຖິຈຉະຑຌັ 

ເນໄກຓ຺ຎກູຐຄັ ກທຈກາ຃ທາຓຊກືຉໄບຄກໃບຌ຋ກຸໂ຃ ັໄຄ. 
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ໝທຈ຋ີ IV 

ກາຌບບກເຍດັໄຄດືຌ ກໃຼ ທກຍັ ຃ທາຓຎບຈແຑຂບຄຏຌ຺ຏະຖິຈ 
 

ຓາຈຉາ 23. ກາຌບບກເຍດັໄຄດຶຌ ກໃຼ ທກຍັ ຃ທາຓຎບຈແຑຂບຄຏຌ຺

ຏະຖິຈ 

ກຓ຺ຎກູຐຄັ, ກະຆທຄກະຘກິາໍ ຾ຖະຎໃາແຓ ໄ ຽຎັຌຏູໄປຍັຏິຈ 

ຆບຍເຌກາຌຎະຽຓຌີຏຌ຺, ກທຈກາ ຾ຖະ ກາຌບບກ

ເຍດັໄຄດືຌ ກໃຼ ທກຍັ຃ທາຓຎບຈແຑຂບຄຑືຈຏກັ-ໝາກແຓ ໄຘຈ຺

ເຌຘຎຎຖາທ. 
 

ໝທຈ຋ີ V 

ຌະ຿ງຍາງຉໍໃ  ຏູໄ຋ີໃ ຓຏີຌ຺ຄາຌ ຾ຖະຓາຈຉະກາຌຉໍໃ ຏູໄຖະຽຓຈີ 
 

ຓາຈຉາ 24. ຌະ຿ງຍາງຉໍໃ ຏູໄ຋ີໃ ຓຏີຌ຺ຄາຌ 

ຍກຸ຃ຌ຺ ນືົ ບຄ຺ກາຌ຅ຈັຉ ັໄຄ຋ີໃ ຓຏີຌ຺ຄາຌຈຽີຈັໃ ຌເຌກາຌຎະ 

ຉຍິຈັຓາຈຉະຊາຌກະຘກິາໍ຋ີໃ ຈ ີກ ໃຼ ທກຍັ ຃ທາຓຎບຈແຑ ຂບຄ 

ຏຌ຺ຏະຖິຈ ຅ະແຈໄປຍັກາຌຎະຉຍິຈັຌະ຿ງຍາງ ຾ຖະ ກາຌ 

ງໄບຄງໍຉາຓ຃ທາຓຽໝາະຘຓ຺. 
 

ຓາຈຉາ 25. ຓາຈຉະກາຌຉໍໃ ຏູໄຖະຽຓຈີ 

ຍກຸ຃ຌ຺ ນືົ ບຄ຺ກາຌ຅ຈັຉ ັໄຄ຋ີໃ ຖະຽຓຈີຂໍໄຉກ຺ຖຄ຺ ທໃາ ຈໄທງ

ຓາຈຉະຊາຌກາຌຘກິາໍ຋ີໃ ຈ ີ ກ ໃຼ ທກຍັ຃ທາຓຎບຈແຑ ຂບຄຏຌ຺

ຏະຖິຈຘະຍຍັຌີໄ຅ະຊກືກໃາທຽຉບືຌ, ຘກຶຘາບຍ຺ປຓ຺, ຎຍັເໝ ນືົ 

ຖຄ຺຿຋ຈ຋າຄບາງາຉາຓ຋ີໃ ແຈໄກາໍຌຈ຺ແທໄ ເຌກຈ຺ໝາງທໃາຈໄທງ 

ກະຘກິາໍ ຂບຄ ຘຎຎ ຖາທ.  
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ໝທຈ຋ີ VI 

ຍຈ຺ຍຌັງຈັຘຈຸ຋ໄາງ 
 

ຓາຈຉາ 26. ກາຌ຅ຈັຉ ັໄຄຎະຉິຍຈັ     

 ຓບຍເນໄກຓ຺ຎກູຐຄັ, ກະຆທຄກະຘກິາໍ ຾ຖະ ຎໃາແຓ ໄ     

ຽຎັຌຽ຅຺ໄາກາຌ຅ຈັຉ ັໄຄຏຌັຂະນງາງ ຾ຖະ ຎະຘາຌຘຓ຺຋ຍ຺ກຍັ 

ຑາກຘໃທຌ຋ີໃ ກ ໃຼ ທຂໄບຄ຅ຈັຉ ັໄຄຎະຉຍິຈັຂໍໄຉກ຺ຖຄ຺ຘະຍຍັຌີໄ 

ເນໄຓຎີະຘຈິ຋ິຏຌ຺ຘຄູ.  
 

ຓາຈຉາ 27. ຏຌ຺ຘກັຘິຈ 

ຂໍໄຉກ຺ຖຄ຺ຘະຍຍັຌີໄຓຏີຌ຺ຘກັຘຈິຌຍັ຾ຉໃທຌັຖຄ຺ຖາງຽຆັຌ

ຽຎັຌຉ ຺ໄຌແຎ. 

 

ຖຈັຊະຓຌ຺ຉີ ທໃາກາຌ ກະຆທຄກະຘິກາໍ ຾ຖະ ຎໃາແຓ ໄ  

 

 

 

 



18 

 

 

LAO PEOPLE’S DEMOCRATIC REPUBLIC 
Peace Independence Democracy Unity Prosperity 

 

 

 

 

 

 

 

 

Agreement of the Minister 

on  
Good Agricultural Practices for Food Safety Standard  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ministry of Agriculture and Forestry 

July 2011 

 

 

 

 



19 

 

Table of Contents 

Part I General Provision       19 
Article 1: Objective        19 

Article 2: Good Agriculture Practices Standard for Food  
Safety Module       20 

Article 3: Definitions        20 

Article 4: Scope         21 

Part II Food Safety Module       22 

Article 5: Site history and management      22 

Article 6: Planting material       22 

Article 7: Fertilizers and soil additives     22 

Article 8: water         23 

Article 9: Use of Chemicals       24  

Article 10: Harvesting and handling produce    26 

Article 11: Buildings and structures      27 

Article 12: Cleaning and sanitation      27 

Article 13: Animals and pest control     27 

Article 14: Personal hygiene       28 

Article 15: Produce treatment       28 

Article 16: Storage and transport      28 

Article 17: Traceability and recall      29 

Article 18: Training        29 

Article 19: Documents and records      29 

Article 20: Review of practices      29 

Part III Labeling and Sealing       30 

Article 21: Sealing        30 

Article 22: Labeling        30 

Part IV Certification of Good Agriculture Practices for Food  

Safety        30 

Article 23: Certification of Good Agriculture Practices  30 

Part V Rewards and Sanctions      31 

Article 24: Rewards        31 

Article 25: Sanctions        31 

Part VI Final Provisions       31 

Article 26: Implementation       31 

Article 27: effectiveness       31 



20 

 

 

LAO PEOPLE’S DEMOCRATIC REPUBLIC 

Peace Independence Democracy Unity Prosperity 
___________ 

Ministry of Agriculture and Forestry     No   0115   /MAF 

Vientiane, Date 27/01/2011 

 

Agreement of the Minister 

on  

Good Agriculture Practices for 

Food Safety Standard 
 

- Persuant to the Law on Agriculture, No. 1/98 LNA, 

dated 10 October 1998 

- Persuant to the Degree of Prime Minister, No. 148/PMO, 

dated 10 May 2007 on the Organization and Role of 

Ministry of Agriculture and Forestry 

- Referred to letter of Department of Agriculture, 

No.1176/DOA, dated 09 November 2010. 

 

Part I 

General Provision 
  

Article 1: Objective 

This Agreement is provisioned to supervise as a 

tool for practicing Good Agriculture Practice on Food 

Safety Management of fruit and vegetable production; as 

to secure food safety for consumption; to be integrated 

with regional and global market, as well as to create 

value added for fruit and vegetables in Lao PDR.  
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Article 2: Good Agriculture Practices Standard for Food Safety  

Module 

Good Agriculture Practices on Food Safety 

Management has adopted from ASEAN GAP. This 

Module includes the requirements that producers and 

operators have to apply in production system in order to 

improve safety of fresh fruits and vegetables for 

consumers.  

 

Article 3: Definitions 

Terms used in this regulation shall be interpreted as follows: 

1. Standard A specific identifications 

requirements of produces, 

products, service, processing and 

environment related to quality. 

2. Good agricultural practice   Practices used to prevent or 

reduce the risk of hazards 

occurring during production, 

harvesting, postharvest handling 

of produce. 

3. Infrastructure A area of construction, houses, 

production areas, warehouse, 

processing and packing places. 

4.  Chemical substances The fertilizers, pesticides, 

Hormones, waxing soil additives. 

5. Other chemical The fuels, oils, and other non-

agrochemicals. 

6. Soil additives Products or materials that are 

added to the soil to improve 

fertility, structure or control 

weeds. Examples are animal 

manure, sawdust, compost, 

seaweed, fishbased products. 

7. MicroOrganism  Living organisms that can not see 

with neck eyes including virus, 

bacteria and fungi;  

8. Bioagents  Beneficial microorganism from 

virus, bacteria and fungi; 
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9. Cleaning  The removal of soil, dirt, grease 

or other foreign matter. 

10. Competent authority The Public and private authority 

that is a recognized authority to 

develop or monitor standards, 

rules of operation, code of 

practice, regulation and policy. i.e 

Department of Agriculture; 

Department of Food and Drug. 

11. Organic material  A material originating from plants 

and animals and not from synthe- 
tic sources. 

12. Foreign objects  Unwanted objects in or around 

produce that may affect food 

safety or quality-for example, 

glass, metal, wood, stones, soil, 

leaves, stems, plastic,  and weed 

seeds. 

13. Name of product   A commercial name of product 

14. User A practical person who use 

fertilizers, medicines and 

chemicals. 

15. Disease carrier Agents Vehicles, human and animal that 

bring diseases to produces. 
 

 

Article 4: Scope 

This agreement applies to persons, juristic persons, 

families and organizations that apply Food Safety 

Management of Good Agriculture Practices for 

producing fruit and vegetables in Lao PDR. 
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Part II 

Food Safety  
 

Article 5: Site history and management  

1. The risk of contaminating produce with chemical and 

biological hazards from the previous use of the site or 

from adjoining sites is assessed for each crop grown.  

2. Where a significant risk of chemical or biological 

contamination of produce has been identified, either the 

site is not used for production of fresh produce or 

 remedial action  is taken to manage the risk 

3. A record is kept and maintained for references. 
 

Article 6: Planting material 

1. If planting material is produced on the farm, a record is 

kept of any chemical treatment used and the reason for 

use. 

2. If planting material is obtained from another farm or 

nursery, a record is kept of the name of the supplier and 

the date of supply. 

3. Varieties known to be toxic for human consumption are 

not grown. 

Article 7: Fertilizers and soil additives 

1. The risk of chemical and biological contamination of 

produce from the use of fertilizers or soil additives is 

assessed for each crop grown and a record is kept of any 

significant hazards identified. 

2. If a significant hazard from the use of fertilizers or soil 

additives is identified, measures are taken to minimize 

the risk of contamination of produce. 

3. Fertilizers and soil additives are selected to minimize the 

risk of contamination of produce with heavy metals. 
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4. Untreated organic materials are not applied in situations 

where there is a significant risk of contaminating the 

produce. 

5. Where an organic material is treated on the farm before 

application, the method, date and duration of the 

treatment are recorded. 

6. If a product containing organic materials is obtained 

from off the farm and there is a significant risk of 

contaminating the produce, documentation is available 

from the supplier to show that the material has been 

treated to minimise the risk of contaminating the 

produce. 

7. Human sewage is not used for production of any fresh 

produce destined for human consumption. 

8. Equipment used to apply fertilisers and soil additives is 

maintained in working condition and checked for 

effective operation at least annually by a technically 

competent person. 

9. Areas or facilities for storage, mixing and loading of 

fertilisers and soil additives and for composting of 

organic materials are located, constructed and 

maintained to minimise the risk of contamination of 

production sites and water sources. 

10. A record of fertilizers and soil additives obtained is kept, 

detailing the source, product name, date and quantity 

obtained.  

11. The application of fertilizers and soil additives is 

recorded, detailing the date, name of the product or 

material used, treatment location, application rate, 

application method, and Operator name. 

 

Article 8: water 

1. The risk of chemical and biological contamination of 

produce is assessed for water  used before harvest for 

irrigation, fertigation, and applying chemicals, and after 

 harvest for handling, washing, produce treatment, and 

cleaning and sanitation. A  record is kept of any 

significant hazards identified. Where water testing is 

required to assess the risk of contamination, tests are 
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conducted at a frequency appropriate to the conditions 

impacting on the water supply, and a record of test 

results is kept. 

2. Where the risk of chemical and biological contamination 

of produce is significant,  either a safe alternative 

water source is used or the water is treated and 

monitored and  a record is kept of the treatment method 

and monitoring results. 

 

Article 9: Use of Chemicals  

1. Employers and workers have been trained to a level 

appropriate to their area of responsibility for chemical 

use. 

2. If the choice of chemical products is made by advisers, 

proof of their technical competence is available. 

3. Integrated pest management systems are used where 

possible to minimise the use of inorganic chemicals. 

4. Chemicals are only purchased from licensed suppliers. 

5. Chemicals and biopesticides used on crops are approved 

by a competent authority in the country where the crop 

is grown and intended to be traded, and documentation 

is available to confirm approval. 

6. Up to date information on chemical MRL standards for 

the country where produce is intended to be traded, is 

available from a competent authority. 

7. Chemical are applied accordingly to label directions or a 

permit issued by a competent authority to prevent 

residue levels exceeding the MRL in the country where 

production is intended to be traded. 

8. To check that chemicals are applied correctly, produce is 

tested for chemical residues at a frequency required by 

customers or a competent authority in the country where 

produce is intended to be traded. 

9. The mixing of more than two chemicals is avoided, 

unless recommended by a competent authority. 
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10. Withholding periods for the interval between chemical 

application and harvest are observed. 

11. Equipment used to apply chemicals is maintained in 

working condition and check  efficiency of operation at 

least once per year; 

12. Equipment is washed after each use and washing waste 

is disposed of in a manner that does not present a risk of 

contaminating the produce; 

13. Surplus application mixes are disposed of in a manner 

that does not present a risk of contaminating the 

produce; 

14. Chemicals are stored in a well lit, sound and secure 

structure, with only authorized people allowed access. 

The structure is located and constructed to minimise the 

risk of contaminating produce and equipped with 

emergency facilities in the event of a chemical spill;  

15. Chemicals are stored in the original container with a 

legible label and according to label directions or 

instructions from a competent authority. If a chemical is 

transferred to another container, the new container is 

clearly marked with the brand name, rate of use and 

withholding period. 

16. Empty chemical containers are not re-used and are kept 

secure until disposal. 

17. Empty chemical containers are disposed of according to 

relevant country regulations and in a manner that 

minimises the risk of contaminating produce. Official 

collection and disposal systems are used where 

available. 

18. Obsolete chemicals that are unusable or no longer 

approved are clearly identified and kept secure until 

disposal. 

19. The application of chemicals is recorded for each crop, 

detailing the chemical used, reason for application, 
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treatment location, date, rate and method of application, 

withholding period, and operator name. 

20. A record of chemicals obtained is kept, detailing 

chemical name, supplier of chemical,date and quantity 

obtained, and expiry or manufacture date. 

21. Where applicable, a record of chemicals held in storage 

is kept, detailing chemical name, date and quantity 

obtained and date when completely used or disposed of. 

22. If chemical residues in excess of the MRL are detected 

in the country where produce is traded, marketing of the 

produce is ceased. The cause of the contamination is 

investigated, corrective actions are taken to prevent re-

occurrence, and a record is kept of the incident and 

actions taken. 

23. Fuels, oils, and other non-agrochemicals are handled, 

stored and disposed of in a manner that minimises the 

risk of contaminating produce. 
 

Article 10: Harvesting and handling produce 

1. Equipment, containers and materials that contact 

produce are made of materials that will not contaminate 

produce. 

2. Containers used for storage of waste, chemicals, and 

other dangerous substances are clearly identified and are 

not used for holding produce. 

3. Equipment and containers are regularly maintained to 

minimise contamination of produce. 

4. Equipment, containers and materials are stored in areas 

separated from chemicals, fertilizers and soil additives 

and measures are taken to minimise contamination from 

pests. 

5.  Equipment, containers and materials are checked for 

soundness and cleanliness before use and cleaned, 

repaired or discarded as required. 
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6. Harvested produce is not placed in direct contact with 

soil or the floor of handling, packing or storage areas. 
 

Article 11: Buildings and structures 
1. Buildings and structures used for growing, packing, 

handling and storage of produce are constructed and 

maintained to minimise the risk of contaminating 

produce. Grease, oil, fuel, and farm machinery are 

segregated from handling, packing and storage areas to 

prevent contamination of produce. 

2. Sewage, waste disposal and drainage systems are 

constructed to minimise the risk  of contaminating the 

production site and water supply. 

3. Lights above areas where produce and packing 

containers and materials are exposed, are either shatter 

proof or protected with shatter proof covers. In the event 

 of a light breaking, exposed produce is rejected and 

equipment and packing containers and materials are 

cleaned. 

4. Where equipment and tools that may be a source of 

physical hazards are located in   the same building as 

produce handling, packing and storage areas, the 

equipment and tools are screened with a physical barrier 

or are not operated during packing, handling, and 

storage of produce. 
 

Article 12: Cleaning and sanitation 

1. Packing, handling and storage areas and equipment, 

tools, containers and materials  that may be a source of 

contaminating the produce are identified, and 

instructions are prepared and followed for cleaning and 

sanitation. 

2. Appropriate cleaning and sanitation chemicals are 

selected to minimise the risk of these chemicals causing 

contamination of produce. 
 

Article 13: Animals and pest control 
1. Domestic and farm animals are excluded from the 

production site, particularly for crops grown in or close 
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to the ground, and from areas where produce is 

harvested, packed and stored. 

2. Measures are taken to prevent the presence of pests in 

and around handling, packing and storage areas. 

3. Baits and traps used for pest control are located and 

maintained to minimise the risk of contaminating the 

produce and packing containers and materials. The 

location of baits and traps is recorded. 
 

Article 14: Personal hygiene 

1. Workers have appropriate knowledge or are trained in 

personal hygiene practices and a record of training is 

kept. 

2. Written instructions on personal hygiene practices are 

provided to workers or displayed in prominent locations. 

3. Toilets and hand washing facilities are readily available 

to workers and are maintained in a hygienic condition. 

4. Sewage is disposed of in a manner that minimises the 

risk of direct or indirect contamination of produce. 
 

Article 15: Produce treatment 

1. The application, storage, and disposal of chemicals used 

after harvest, including pesticides and waxes, follow the 

same practices as described in Article 10. 

2. The use of water for treating produce after harvest 

follow the same practices as described in Article 9. 

3. The final water applied to the edible parts of produce is 

equivalent in quality to potable water standard. 
 

Article 16: Storage and transport 

1. Containers filled with produce are not placed in direct 

contact with soil  

2. Pallets are checked before use for cleanliness 

3. Transport vehicles are checked before use for cleanliness 

4. Produce is stored and transported separate from goods 

that are a potential source of chemical, biological and 

physical contamination. 
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Article 17: Traceability and recall 
1. Each separate production site is identified by a name or 

code. The name or code is placed on the site and 

recorded on a property map. The site name or code is 

recorded on all documents and records that refer to the 

site. 

2. Packed containers are clearly marked with an 

identification to enable traceability of the produce to the 

farm or site where the produce is grown. 

3. A record is kept of the date of supply and destination for 

each consignment of produce. 

4. When produce is identified as being contaminated or 

potentially contaminated, the produce is isolated and 

distribution prevented or if sold, the buyer is 

immediately notified. 

5. The cause of any contamination is investigated and 

corrective actions are taken to prevent re-occurrence and 

a record is kept of the incident and actions taken. 
 

Article 18: Training 

1. Employers and workers have appropriate knowledge or 

are trained in their area of responsibility relevant to good 

agricultural practice and a record of training is kept. 

Article 19: Documents and records 

1. Records of good agricultural practices are kept for a 

minimum period of at least two Years.  

Article 20: Review of practices 

1. All practices are reviewed at least once each year to 

ensure that they are done correctly and actions are taken 

to correct any deficiencies identified.  

2. Actions are taken to resolve complaints related to food 

safety, and a record is kept of the complaint and actions 

taken. 
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Part III 

Labeling and Sealing 
 

Article 21: Sealing 
 

1. Only Good Agriculture Practices standards for Food 

Safety products certified by the CB (DOA) can be 

labeled with the DOA seal. 

2. Using the DOA seal as a product brand name is 

prohibited. The words specifying the Good Agriculture 

Practices standards for Worker Health, Safety & Welfare 

Module certification and the DOA seal together shall not 

exceed ¾ three quarters of the size of the product brand 

name. 
 

Article 22: Labeling 

 

1. The name and address of the producer and/or operator 

certified by the CB (DOA) and responsible for final 

packing should appear on the product packaging. 

2. Prior to printing, a producer and/or operator shall submit 

the lay-out of a product label to the CB (DOA) for 

approval. 

 

Part IV 

Certification of Good Agriculture Practices for Food 

Safety 
 

Article 23: Certification of food safety 

The Department of Agriculture, Ministry of 

Agriculture and Forestry, is responsible for the 

evaluation, inspection and certification of Good 

Agriculture Practices for Worker Health, Safety & 

Welfare Module in Lao PDR. 
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Part V 

Rewards and Sanctions 
 

Article 24: Rewards 

Individuals or Organizations who have performed 

well in the area of Good Agriculture Practices for Food 

Safety will receive awards which deemed reasonable by 

the DOA. 

Article 25: Sanctions 

Individuals or organizations who violate these 

Good Agriculture Practices Standards for food Safety 

will be punished by way of a warning letter, education, 

fine or penalty, as provided for by the Lao Agriculture 

Law. 

 

Part VI 

Final Provisions 
 

Article 26: Implementation 

 The Department of Agriculture, Ministry of 

Agriculture and Forestry, in collaboration  with other 

concerned organization shall implement this regulation 

effectively. 
 

Article 27: effectiveness  

This regulation of the Minister shall be effective 

from the date of its signature. 

 

Minister for Agriculture and Forestry 

 

 


