Certificate No.: 001HACCP1900782
THIS IS TO CERTIFY THAT

HACCP SYSTEM
has been awarded the certificate for compliance with
GB/T 27341-2009 Hazard Analysis and Criticai Control Point (HACCP) System—
General Requirements for Food Processing Plant
GB 14881-2013 General Hygienic Regulation for Food Manufacturing
Hazard Analysis and Critical Control Point (HACCP) Additional Requirements V1.

&)

The HACCP System Applies in the Following Area:
Production of Export Dried Fungus(Dried White Fungus. Dried Black Fungus) I

Certified since: October 21,2019 Valid from: October 21, 2019 | Valid until: October 20, 2022 ‘

CQC No. : 00119H32760R0S/3500

CNAS C001-M e
Signed by: Lu Mei
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CHINA QUALITY CERTIFICATION CENTRE

Section 9, No.188, Nansihuan(the South Fourth Ring Road) Xilu(West Road), Beijing 100070, China
http://www.c com.cn
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= HACCP SYSTEM CERTIFICATE

Certificate No.: 001HACCP2300326
THIS IS TO CERTIFY THAT

Business Registration Number: @

HACCP SYSTEM
has been awarded the certificate for compliance with
Requirements for the Hazard Analysis and Critical Control Point (HACCP)System Certification (V1.0)
Food Chain (Sub) category: CL,CIII
The HACCP System Applies in the Following Area:

Q;rpduction Frozen Cod Fillet,Frozen Mackerel and Fillet,Frozen Seasoning Mackerel Fillet(Vinegar Mackei
Fillet,Salt Braised Mackerel Fillet)

Certified since: May 4, 2023 Valid from: June 6, 2023 I Valid until: May 3, 2026 |@

CQC No.: 00123H41291R0M/3700
After a surveillance cycle, the certificate is valid only when used together with an Acceptance Notice of Surveillance Audit issued by CQC.
Please access www.cqe.com.cn for checking validity of the certificate.
This certificate and its relevant information can query in the website of Certification and A ditation Admini ion of
the People's Republic of China ( www.cnca.gov.cn).
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CHINA QUALITY CERTIFICATION CENTRE

Section 9, No.188, Nansihuan(the South Fourth Ring Road) Xilu(West Road), Beijing 100070, China
http://www.cqc.com.cn
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HAZARD ANALYSIS AND CRITICAIL CONTROL POINT
(HACCP) SYSTEM CERTIFICATE
No.
1. Founrilogvean
Registered Address: o . ] &
2. IAIFIUTEUUNITNGR
Audit Address: ' '4
3. YBUVIVRININTTULASHNANN N
Organization code: v a2 "
System Area Assessed: Production of frozen raw processing aquatic products (sea caught 4' ’JuVIau?‘Iﬂﬂ'ﬁi‘U‘iﬂﬁ
fishing,breeding fish, cephalopod), boiling cephalopod aquatic products (Export only, excluding bivalve @ 5. vrul,a EN"I‘IJﬁE]E]ﬂIU%’UiiN . (CB)
shellfish and puffer fish) in aquatic products processing workshop , .
Assessment standard: 6. MuBUTMNIIFUTES : (AB)
GB/T 27341-2009 Hazard analysis and critical control point (HACCP) system-General requirements
for food processing plant @
GB14881-2013 National food safety standards -General hygienic regulation for food enterprises

Hazard analysis and critical control point (HACCP system) certification complement requiremgnts 1.0
Date of issue: Oct 01,2021 Valid period: Oct 01,20 @

AP mu
CNAS :A!Nng"ENT SYSTEM
Seagll”

CNAS C083-M

&% &% &%
- & & g &
g & e & Y &

Notice: The certificate validity based on periodic supervision to maintain, The validity of
the certificate can be validated by "annual confirmation notice or the web
“www.cnca.gov.en” or “www.fjsec.com”™

Registered No. of ONCA: CNCA-R-2002-083

Address: No. 121, Shantoujiao Ximenwai, Gulou District, Fuzhou, Fujian.China

Tei: =86 591-83762042 Fax: +86 591-83705673
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Certificate: AE 21/50526

The management system of

2]
7]

(P,

has been assessed and certified as meeting the requirements of

HACCP Codex Alimentarius @

Hazard Analysis and Critical Control Point (HACCP)

< ! Y a
1. Fouaslogvowan
S e T 2. MNTFIUTEUUNTWER
For the following activities ' =\ =~ QU ¢
3. VAUVIYUVDININTIULATNANANUN

Receiving, Processing, Storage and Distribution of @ Iy
4. Jundugan1siused

Raw Frozen Fish, Cephalopods and Crustaceans
1
This certificate is valid from 20 November 2021 until 20 February 2022 < & .
L TR A R P @ 5. nulEufieanluiuses : (CB)

Food Category: Cl - Processing of perishable animal products
Re-certification audit due 60 days prior to expiry date ' Py}
Issue 1. Certified since 21 February 2019 6 &
. 1 EN‘]‘IJm‘VImii‘UiﬂQ : (AB)

CicClg
C/\r/ CB-HACCP-007

SGS Guif Lid

P.O. Box 18556, Dubai, United Arab Emirates
1+ 971-4-883 2222 1+ 971-4-8831160 www.sgs.com

Page 1 0of 1
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TRUNG TAM CHAT LUQNG NONG LAM THUY SAN VUNG 2

urance Department - Branch 2
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GIAY CHUNG NHAN
CERTIFICATE
Sd 7/ No.:

Chirng nhian hi thing gqu@an 1Y an toan thue phim caa/
This in to certify that rthe Fovad Safeny Managzermerny Svatemn of:

C ' (€D,

Pia chi L ddlifresy -

PDia diém san xudt/ Afancforcteoring ccledress.

Choe Tinh vuc hoat djng” For the followine activities:”

San xuit thyc phim thuy san
Mcernetac fiwe of fiskery proclieci s
—=  Texoo=

Ma chuyién nganh /‘Subcgogon - CF
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CXC 1-1969, Rev.2020 (HACCP Codcx 2020)

Da Ndng, ngay -
Da Nawg, 31 Awgracas, 2023
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Gialy chung nhin 6 gia tri tir ngayv 3170820
This coridficcse is valid from 31 August. 2023 Q30 Angust, 2 I)
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WIT ASESSMENT

=B
Hazard Analysis and Critical
Control Poina (HACCP) System
Certificate

This is to certify that the Management System established by

Unified Social Credit Code:

has been assessed ro comply with the requirements of the standard

Hazard Analysis and Critieal Control Point ( HACCP ) Systems

Certification V1.0
General Principles of Food Hygiene(CXC 1-1969 , 2020 Revision)

Scope of certification

Food safety management system based on HACCP related to production of raw
products[Frozen Sca Fish/Fillet(Include Histamine) ,Frozen Sea Fish/fillet
(No Toxins) ,Frozen Cephalopod,Frozen Sea Crab,Frozen Shrimp(Peeled),
Frozen Seafood Mix]

CenmificaseNo ™ M1 SHACCPI SGXe2 Issue Dase: NOV.14, 2022 Vaiid Uintil: OCT 29, 2024 I
The Certificanc informanion G be inguirad on the affical websie of A (www.ancagoven) .

@ |Ehas sl |

Al Seugl®  Cuascots-

First Second Thard {M?-L-ﬁ?/
Surveillance Surveillance Sarveillance
General Manager, Wang Xiaodang

The firsr survcillanc afecr the initial conification shall be condocsed within 12 mondss from the dame afisuance of the comificare Theseafier
e servellencs sl shall be condocied at oot onee cvery calendar yosr {exoepe B yese of recemnificanion), and the interval berwoen S
owo sevallsnce sk shall noc cxceed 15 monde. 2
The coruficanon oczanbeaton must conduct sarveilance andt repduely sl the segd cermfacame 35 afrer the oligibic
rurvailance sudit The cceplance labad will be antached so the regivranion corrificate afecy the chglle surveilance sodc
Where the seope of astification involves adimisistrasve Sconsng of nanonsd compulscey cormtficason roquEremenss, this certificess will
BLecume mvalid wirh the swvaldatioes of the rdevane admmistrative Bcense ce masianal comprelsary ceetficanon cortfica.
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Hanghoo WIT Asscucnc Co.J a2
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