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TRUNG TAM CHAT LUONG, CHE BIEN VA PHAT TRIEN THI TRUONG VUNG 5
1 National Authority for Agro - Forestry - Fishery Quality, Processing and Market Development - Center 5

VICAS 033 - ISMS 21 CFR part 123 ‘

GIAY CHUNG NHAN
CERTIFICATE

S6/No.: NAFI5 099-HACCP/26
Chirng nhan hé thong HACCP cua/
Certify that the HACCP System of:
CHI NHANH CONG TY CO PHAN KINH DOANH CHE BIEN THUY
SAN VA XUAT NHAP KHAU QUOC VIET Xi NGHIEP I1I (DL786)
Quoc Viet Seaproducts Processing Trading and Import Export |

| Corporation - Factory II
| Dia chi/Address: S& 444 Bis, dudng Ly Thudng Kiét, khém 14, Phudng Tan Thanh, Tinh |
Ca Mau, Viét Nam / No. 444 Bis, Ly Thuong Kiet Street, Sub-ward 14, Tan Thanh Ward,
Ca Mau Province, Vletnam‘
Dia diém san xuat/Location of production: S6 444 Bis, dudng Ly Thudng Kiét, khém 14,
Phudng Tan Thanh, Tinh Ca Mau, Viét Nam / No. 444 Bis, Ly Thuong Kiet Street, Sub-
ward 14, Tan Thanh Ward, Ca Mau Province, Vietnam

Cho linh vuc hoat dong/ For the following activities:
Ché bién tom tudi, tom Sashimi, tdm hap, tdm nhiing, tém tam bét,
tom tam bot chién, tém Tempura, tdm cudn banh trang déng lanh
Processing of frozen raw, sashimi, cooked, blanched, breaded, fried breaded,
! tempura and filo shrimp
| Pa dugc danh gia va phu hgp véi cac yéu cau cua tiéu chuan/
,f Has been assessed and found to conform with the requirements of the
i following standard:

| U.S. FDA rules in 21 CFR part 123
| Giay chirng nhan cé gia tri tr ngay/ This certificate is valid from: ﬂ_
16/7/2026 dén/to: 27/12/2028
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Ngay cap/Date issued: 16/7/2026 (Quyét dinh sé/Decision No: 197/QP-CCPT5)
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Dija chi: 57 Phan Ngoc Hién, phuong Tdn Thanh, tinh Ca Mau, Viét Nam
IS Dién thoai: 0290.3837804, Email: nafigpm5@mae.gov.vn, Web: nafiqad5.gov.vn A3
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