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'

so / No.: 11ACCP.019.2.23

HACCP

Chü•ng nhin HQ thong phån tich moi nguy vå diem kiém soåt tfri hqn (HACCP) cüa:
This is to certify'that the Hazard Analysis and Critical Control Point System (HACCP) of

CONG TY TNHH THÜY sÅN HÅI LONG MIA TRANG

DRAGON WAVES FROZEN FOOD FACTORY CO., LTD

Dia chi / Address:

Lö C3, C4, C5,C6 vå mot phån C7, Khu cong NghiQp Suöi Dau, Xä Subi Tån,

HuyQn Cam Lim, Tinh Khånh Höa, Viet Nam

Lot C3, C4, C5, C6 and apart ofC7, Suoi Dau Industrial Zone, Suoi Tan Ward,
Cam Lam District, Khanh Hoa Province, Vietnam

Cho linh VVC /for thefollowing activities:
Sån xuat thüy sin döng l?nh

Processing of Fishery Products

Dä dlrvc dånh giå vå phi hvp v6i cåc yéu cau cüa tiéu chuan:
Has been assessed andfound to conform with requirements of thefollowing standards

- CXC 1-1969, Rev. 2020: General principles of food hygiene
- US FDA— 21 CFR 123: Fish and Fishery products "Mandatory Seafood

HACCP Regulations" and US FDA - 21 CFR 110: Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food
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