
 
THAI AGRICULTURAL STANDARD 

TAS 1501-2004 

OKRA  

National Bureau of Agricultural Commodity and Food Standards 
Ministry of Agriculture and Cooperatives 

ICS 67.080.20                        ISBN 978-974-403-543-1



UNOFFICAL TRANSLATION 

 

THAI AGRICULTURAL STANDARD 

TAS 1501-2004 

OKRA 

National Bureau of Agricultural Commodity and Food Standards 
Ministry of Agriculture and Cooperatives 

50 Phaholyothin Road, Ladyao, Chatuchak, Bangkok 10900 

Telephone (662) 561 2277  www.acfs.go.th 

Published in the Royal Gazette Vol.121 Section 63D,   

dated 7 June B.E.2547 



 (1)

Working Group on the Elaboration of Standards for  
Asparagus, Peppers, Okra, Tomato, Chinese parsley 

 
1. Chairperson of the Working Group 
 Mr.Manoch Thongjiem (Senior Expert in Crop Production) 

2. Representatives of the Department of Internal Trade 
  Ms.Phatcharee Payakkawong 
  Mrs.Suwannee Sirisawatpipat 

3. Representative of the Department of Export Promotion 

4. Representatives of the Department of Cooperative Promotion 
  Mrs.Lawan Inthachad 
  Mr.Songkiat Chotputtikul 

5. Representative of the Horticulture Research Institute, Department of Agriculture  
 Mrs.Kanokrat Sittipoch 

6. Representative of the Plant Protection Research and Development Office, 
  Department of Agriculture 
 Mrs.Piyarat Thammakijjawat 

7. Representative of the Institute of Research and Development on Agricultural Production Science,  
 Department of Agriculture 
 Ms.Jintana Poomongkutchai 

8. Representative of the Postharvest and Product Processing Research and Development, 
 Department of Agriculture 
 Ms.Benjamas Ratanachinakorn 

9. Representatives of the Bureau of Agricultural Product Quality Development,  
 Department of Agricultural Extension 
 Mr.Wirote Sunthornpak 
 Ms.Chalermsri Tumma 

10. Representative of the Office of Commodity and System Standards, 
 National Bureau of Agricultural Commodity and Food Standards 
 Ms.Metanee Sukontarug 

11. Representative of the Vegetable, Flower and Herb Promotion Division, 
 Department of Agricultural Extension 
 Mrs.Orasa Dissataporn 

12. Representative of the Faculty of Agriculture, Kasetsart University 
 Assistant Professor Sutevee Sukprakarn 

13. Representative of the Faculty of Agriculture, Khon Kaen University 
 Assistant Professor Suchila Techawongstien 

14. Representative of the Faculty of Agriculture, Chiang Mai University 

  



 (2)

15. Representative of the Faculty of Natural Resources, Price of Songkla University 

16. Representative of the Federation of Thai Industries 

17. Representative of the Thai Food Processors’ Association 
 Ms.Huai Hui Lee 

18. Experts 
 Mr.Suraphong Kosiyachinda Expert of the Postharvest and Quality of Vegetable and Fruit 
 Mr.Piyasak Soonthornprapatsorn Representative of the Nopkate Intertrading Company Limited 
 Mr.Lapprasert Wichian  Representative of the Taniyama Siam Company Limited 
 Mr.Suraphol Wongvilaikul Representative of the Phol Intergrower Company Limited 
 Mr.Prasert Boonmayam  Representative of the Uniseed  Company Limited 

19. Representative of the National Bureau of Agricultural Commodity and Food Standards
 Ms.Tassanee Pradyabumrung Secretary 

20. Representative of the National Bureau of Agricultural Commodity and Food Standards 
Ms.Monthicha Sanpa-asa  Assistant Secretary 

  



 (3)

Thailand is an important producing and exporting country of okra. In order to provide Thai 
okra with better acceptance by both national and international levels in term of food safety 
for consumers and export promotion, the Ministry of Agriculture and Cooperatives deems it 
proper to establish a standard for okra. 
 
The provisions of this standard are based upon the information of the following document: 
 
The Dept. of Agriculture. B.E. 2545. Good Agricultural Practices for Okra.  Thai Agricultural 
Cooperatives Assembly Printing House, Bangkok. 22 pp. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Remark: 
The standard title has been revised from “Thai Agricultural Commodity and Food Standard 
(TACFS)” to “Thai Agricultural Standard (TAS)” in accordance with the enforcement of the 
Agricultural Standards Act B.E. 2551 (2008). 

  



 

NOTIFICATION OF THE NATIONAL COMMITTEE ON 
AGRICULTURAL COMMODITY AND FOOD STANDARDS 

SUBJECT: OKRA 
B.E. 2547 (2004) 

 
 
 

It is appropriate to establish the national standard for okra for the benefit of quality 
improvement, trade facilitation and consumer protection. Therefore, the National Committee 
on Agricultural Commodity and Food Standards notifies the establishment of Thai 
Agricultural Commodity and Food Standard entitled Okra to be used as a voluntary standard 
as attached herewith. 
 
 
 
 
  

Notified on 26 April B.E.2547 (2004) 

              Somsak Thepsutin

      Minister of Agriculture and Cooperatives 
Chairperson of the National Committee on Agricultural Commodity and Food Standards 



TAS 1501-2004 

THAI AGRICULTURAL STANDARD 
  OKRA 

1. DEFINITION OF PRODUCE 

This standard applies to commercial varieties of okra grown from Abelmoschus esculentus L. 
Moench of the Malvaceae family to be supplied fresh to the consumer, after preparation and 
packaging. Okra for processing is excluded. 

2. PROVISIONS CONCERNING QUALITY 

2.1 MINIMUM REQUIREMENTS 

2.1.1 In all classes, subject to the special provisions for each class and the tolerances allowed, 
the okra must be : 

2.1.1.1 fresh, green in color, whole with the characteristics of  the variety ; 

2.1.1.2 peduncle intact ;  

2.1.1.3 free of distinct signs of bruising and scratches or of condition unfit for consumption ; 

2.1.1.4 clean, practically free of any visible foreign matter ; 

2.1.1.5 practically free of pests affecting the general appearance of the produce ; 

2.1.1.6 practically free of  damage caused by pests ; 

2.1.1.7 the peduncle cut surface must be smooth and  clean ; 

2.1.1.8 free of any smell foreign taste.  

2.1.1.9 free of abnormal external moisture ,excluding condensation  following  removal  from  
cold  storage. 

2.1.2 The okra must be correctly harvested, postharvest handled, stored and transported in 
order to obtain proper size and quality and to arrive in satisfactory condition at the place of 
destination. 

2.2 CLASSIFICATION  

Okra is classified in three classes defined below : 

2.2.1 “Extra” class 

Okra in this class must be of superior quality, the pod is straight with uniform green color 
throughout. The intact peduncle is not longer than 1.0 cm. The pod skin is free of defects with 
the exception of very slight superficial defects provided these do not affect the general 
appearance of the produce, the quality, the keeping quality and presentation in the package. 
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2.2.2 Class I 
Okra in this class must be of good quality, the pod is straight or slightly curved with uniform 
green color. The pod may have slight skin defects, provided that these do not affect the 
quality, the keeping quality, the packaging and the presentation in the package. 

2.2.3 Class II 
The class includes okra which does not qualify for inclusion in the higher classes but satisfies 
the minimum requirement specified in section 2.1 above. 

3. PROVISIONS CONCERNING SIZING 

Size is determined by the pod length is classified into 3 size codes as in the following table: 

Size Code Pod Length Excluding Peduncle (cm.) 
1 > 12-14 
2 > 10-12 
3 ≤ 10 

4. PROVISIONS CONCERNING TOLERANCES 

Tolerances in respect of quality and size shall be allowed in each package for produce not 
satisfying the requirements of the class indicated. 

4.1 QUALITY TOLERANCES 

4.1.1 “Extra” Class 

Ten percent by number or weight of okra not satisfying the requirements of Extra Class, but 
meeting those of Class I. 

4.1.2 Class I 
Ten percent by number or weight of okra not satisfying the requirements of Class I, but 
meeting those of Class II. 

5. PROVISIONS CONCERNING PACKAGING AND PRESENTATION 

5.1 UNIFORMITY 

The content of each package must be uniform and contain only okra of the same origin, 
quality and size. 

5.2 PACKAGING 

Okra must be packed in such a way as to protect the produce properly.  The materials used 
inside the package must be new, clean and of a quality such as avoid causing any external or 
internal the produces. The use of materials, particularly of paper or stamps bearing trade 
specifications is allowed provided the printing or labeling has been done with non-toxic ink 
or glue. 
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5.3 PRESENTATION 

The visible produce of the contents of the package must be representative of the entire 
contents. 

6. PROVISIONS CONCERNING MARKING OR LABELING 

6.1 Consumer Packages 

There must be clearly visible with no false detail information as follows: 

6.1.1 Nature of Produce 

If the produce is not visible from the outside, each package shall be labeled “Okra” 

6.1.2 Class 

6.1.3 Size (optional) if packaged with size grading. 

6.1.4 Net weight in metric system. 

6.1.5 Data of packaging. 

6.1.6 Retailers’ data 

Name and address of retailers or packers, or display registered trade mark. 

6.1.7 Country of origin. Indication to avoid misunderstanding or deceiving. 

6.2 Non – retail Containers 

Each package must bear information which indicates in documents accompanying goods or 
labels or displaying on the container. The detail must be legible and indelible as follows: 

6.2.1 Non – retailer ’ Data 

Name and address of wholesalers and / or packer. 

6.2.2 Nature of Produce 

“Okra” 

6.2.3 Origin of Produce 

Country of origin or production location within the country. 

6.2.4 Commercial Specifications 

6.2.4.1 Class 

6.2.4.2 Size (optional) if packaged with size grading. 

6.2.4.3 Net weight in metric system. 

6.2.4.4 Date of packaging 
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6.3 Language 

Label must be in Thai. For export, appropriated language should be used. 

6.4 Official Inspection Mark 

It is carried out in accordance to the criteria and conditions set up by the inspection unit or the 
accredited unit certified by the Ministry of Agriculture and Cooperatives. 

7. CONTAMINANTS 

It is carried out in accordance with the related codes and provisions concerning Thai 
Agricultural Standard on Contaminants. 

8. PESTICIDE RESIDUES 

It is carried out in accordance with the related codes and provisions concerning Thai 
Agricultural Standard on Pesticide Residues. 

9. HYGIENE 

Different steps of okra handling such as harvest, storage and transport must be hygienically 
carried out in order to prevent the produce from biological, chemical and physical 
contaminations which are harmful to consumers.  

10. METHODS OF ANALYSIS AND SAMPLING 

It is carried out in accordance with the related codes and provisions concerning Thai 
Agricultural Standard on Analytical Method and Drawing Samples. 
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