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1. CAC/RCP 1-1969, rev.4-2003, Recommended International Code of Practice-General

Principles of Food Hygiene.

2. CAC/GL 69-2008 Guidelines for the validation of food safety control measures

3. Code of Federal Regulations, Title 21: Food and Drugs, PART 110—Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food

4. REGULATION (EC) No 852/2004 THE EUROPEAN PARLIAMENT AND OF THE
COUNCIL of 29 April 2004 on the Hygiene of Foodstuffs

5. Standard 3.2.2-Food Safety Practices and General Requirements (Australia Only)
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