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CXC 1-1969, Rev.2022
VICAS 033 - FSMS 2
= 21 CFR part 123

GIAY CHUNG NHAN
CERTIFICATE

S6/No.: NAFI5 155-HACCP/26
Chi'ng nhan hé thong HACCP cua/
Certify that the HACCP System of:

CHI NHANH CONG TY TNHH NGUYEN SEN

Branch of Nguyen Sen Company Limited (Branch of Nguyen Sen Co.,Ltd)

bia chi/Address: ap Rach Lum A, xa Khanh Hung, tinh Ca Mau, Viét Nam / Rach Lum A
hamlet, Khanh Hung commune, Ca Mau province, Vietnam

Pia di€m san xuat/Location of production: @p Rach Lum A, xa Khanh Hung, tinh Ca Mau,
Viét Nam / Rach Lum A hamlet, Khanh Hung commune, Ca Mau province, Vietnam

Cho linh vuc hoat dong/For the following activities:

Ché bién san pham thuy san khd, uép muéi, udp lanh
(Danh sach kem theo) :

Processing dried, salted, and chilled seafood products (See attached list)
Pa dugc danh gia va phu hgp véi cac yéu cau cua tiéu chuan/
Has been assessed and found to conform with the requirements of the following standard:

CXC 1-1969, Rev. 2022

U.S. FDA rules in 21 CFR part 123
Gidy chirng nhan cé gia tri tir ngay/ This certificate is valid from:
26/02/2026 dén/to: 25/02/2029
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TRUNG TAM
CHATLUONG, \%

Ngay cdp/Date issued: 27/02/2026 (Quyét dinh sé/Decision No: 33/QP-CCPT5)

. TRUNG TAM CHAT LUONG, CHE BIEN VA PHAT TRIEN THI TRUONG VUNG 5
Dia chi: 57 Phan Ngoc Hién, phiong Tdan Thanh, tinh Ca Mau, Viét Nam
Dién thoai: 0290.3837804, Email: nafigpm5@mae.gov.vn, Web: nafiqad5.gov.vn
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21 CFR part 123

PHU LUC / ANNEX

(kém theo gidy chi’ng nhin sé NAFI5 155-HACCP/26)
(Attached to Certificate No. NAFI5 155-HACCP/26)

STT Nhém san pham/ Product Group

T S e ) |

Khé thay san khai thac tu nhién (c6 méi nguy gin lién véi
1. |loai) khdng &n lién: khé ca bién sinh histamine /

Processing of dried histamine-forming fish

Khé thuy san khai thac ty nhién (khéng cé6 méi nguy gén lién
2 V@i loai) khong &n lién: ca, tédm bién, ruéc, muc khé /

Processing of dried fish, sea shrimp, krill, and squid

T e g

Khé thay san nudi khéng &n lién: tém nudi ludc siy khd /

3.

Processing of dried cooked cultured shrimp.

San pham thiy san 1&n men, wép mudi khac: tdm bién, ca
;i bién, ruéc mudi, ba khia muéi bao quan lanh /

Processing of chilled salted sea shrimp, sea fish, krill, and mangrove
crab

Thay san nudi (tdm, ca, cua, ludn, 8¢, s0,...) tuci uép lanh /

o Processing of chilled cultured aquatic products (shrimp, fish, crab,
eel, snail, and bivalve molluscs,...)

Thuay san khai thac tu nhién (tém, c4, ghe, ba khia, rem, muc,
bach tudc,...) tuci uép lanh /

Processing of chilled wild-caught aquatic products (shrimp, fish,
flower crab, mangrove crab, swimming crab, squid, and octopus,...)




