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

VICAS 033 - I'SMS CXC l-l“)(»'), Rev,2020
21 CFR parc 123

GIAY CHUNG NHAN
CERTIFICATE |

S6/No.: NAFI5 129-HACCP/26

Chirng nhan hé théng HACCP cua/
Certify that the HACCP System of:

| CONG TY TNHH CHE BIEN THUY SAN HNG
E HNG SEAFOODfPROCE_SSING:LIMITED COMPANY |
| Dia chi/Address: S5 190, &p khu 4, xa Nhu Gia, Thanh phé Can Thg, Viét Nam /
| No. 190, Hamlet zone 4, Nhu Gia Commune, Can Tho City, Vietnam

.~ Dia di€m san xudt/Location. of production: S& 190, ap khu 4, xa Nhu Gia, Thanh |
. Ph& Can Tho, Viét Nam / No. 190, Hamlet zone 4, Nhu'Gia Commune, Can Tho City, |

Vietnam / ,
; Cho linh vuc hoat dong/For the following activities:

| , . CHE BIEN SAN PHAM THUY SAN,

i SAN PHAM PHOI CHE (THUY SAN, THUC VAT) PONG LANH

‘ PROCESSING OF FROZEN FISHERY PRODUCT: S, FROZEN MIXED PRODUCTS
i (FISHERY PRODUCTS, PLANT)

ba dugc danh gia va phi hgp véi cac yéu cau caa tidu chuan/
Has been assessed and found to conform with the requirements of the following standard:

CXC 1-1969, Rev. 2020
U.S. FDA rules in 21 CFR part 123
Giay chifng nhan cé gia tri tir ngay/ This certificate is valid from:
04/5/2026 dén/to: 24/3/2028

Ngay cép/Date issued: 05/5/2026 (Quyét dinh s6/Decision No: 103/Qb-CCPTS5)

TRUNG TAM CHAT LUGNG, CHE BIEN VA PHAT TRIEN TH] TRUONG VUNG 5
{ Dja chi: 57 Phan Ngoc Hién, phuong Tan Thanh, tinh Ca Mau, Viét Nam
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PHU LUC

(kém theo gidy chiing nhin s6 NAFI5 129-HACCP/26)

- Ch& bi&n Tém nuéi tudi/chan/hap déng lanh
Processing of frozen Shrimp and Fish (wild caught, farmed)
- Ché& bién Tém nudi tuoi té’r’ﬁ: bét dong lanh ‘
Processing of frozen Squ1d and Octopus , " S

. = Ché& bién Tom nuéi tu'dl butterfly dong Ianh an Ilen

Processing of Frozen Mollusks Scallops (from domest/c and imported raw |
' “materials), clams (from semi- ~finished products ), Silk clams '

- Ché bién Tom nudi hap sushi ebi an Ilen dong lanh |

Processing of frozen raw Pangasius/Basa fish (from semi-finished products)

i - Ché& bién Ca bién (sinh histamine va khéng sinh histamine) tuci
dong lanh

Processing of frozen snail products (raw whole, and blanched meat)
- Ché& bién Ca nudc ngot tuci déng lanh

Processing of frozen snail products (raw whole, and blanched meat)

1
TRUNG TAM CHAT LUQONG, CHE BIEN VA PHAT TRIEN TH] TRUONG VONG 5 ;
Dija chi: 57 Phan Ngoc Hién, phicng Tan Thanh, tinh C \Iau Viet Nam |
l_ b Dn:n thoai: 0290.3837804, Email: naﬁqpmS@mae gov.vn, Web: naﬁmdS gov.vn All
- : - 1(a

l_ e e e P e

Duoc quét bang CamScanner



https://v3.camscanner.com/user/download

