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

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

GIAY CHUNG NHAN
CERTIFICATE

S&/No.: NAFI5 160-HACCP/26 ,3

Chitng nhan hé théng HACCP ctia/ :

Certify that the HACCP System of: ;

CONG TY TNHH CHE BIEN THUY SAN MINH PHU KHANH AN

MINH PHU KHANH AN SEAFOOD CO.,LTD |

Pia chi/Address: Khu cong nghiép Khanh An, Xa Khanh An, Tinh Ca Mau, Viét Nam / ]
Khanh An Industrial Zone, Khanh An Commune, Ca Mau Province, Vietnam
Pia diém san xuat/Location of production: Khu cong nghiép Khanh An, Xa Khanh An,

Tinh Ca Mau, Viét Nam / Khanh An Industrial Zone, Khanh An Commune, Ca Mau 1
Province, Vietnam }

4

Cho linh vuc hoat dong/For the following activities: |

CHE BIEN THUY SAN, SAN PHAM PHOI CHE PONG LANH
(Danh muc san pham dinh kem) :

Processing of frozen seafood and mixed products (Product catalog attached) :
Pa dugc danh gia va phu hdp véi cac yéu cau caa 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 chi'ng nhan co gia tri tu ngay/ This certificate is valid from:
21/5/2026 dén/to: 20/5/2029
GIAM POC
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TRUNG TAM CHAT LUQNG, CHE BIEN VA PHAT TRIEN TH] TRUONG VUNG 5
Dia chi: 57 Phan Ngoc Hién, phuong Tan Thanh, tinh Ca Mau Viét Nam
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Ngay cép/Date issued: 21/5/2026 (Quyét dinh s6/Decision No: 120/QD-CCPT5) | _§
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TRUNG TAM CHATLUONG, CHE BIEN VA PHAT TRIEN THI TRUONG VUNG 5

National Authorit;

{\16‘& NaraEdeestry - Fishery Quality, Processing and Market Development - Center 5

Y TRUNG TAM \%,
CHATLUGNG, \%,
CHE BIEN VA PHAT TRIEN | &
5\ T TRUONG
ING 5
N

7

MwI NI » »

CXC 1-1969, Rev.2022
21 CFR part 123

VICAS 033 - FSMS

PHU LUC / ANNEX

(kem theo giay ching nhan s6 NAFI5 160-HACCP/26)
(Attached to Certificate No. NAFI5 160-HACCP/26)

STT Nhém san pham/ Product Group

Thuy san nudi, cap dong, khong xt ly nhiét, an lién: Tom sushi
12 tuoi /

Raw sushi shrimp

Thuy san nudi, cap dong, co xtr ly nhiét, an lién: Tom sushi
): luoc/hap, tom hap

Boiled/steamed sushi shrimp, steamed shrimp

Thuy san nubi, cip dong, cé xu ly nhiét, khéng &n lién: Tém
33 nhang/ chan

Blanched shrimp

Thuy san nuoi, cap dong, khong xu' ly nhiét, khong an lién: Tom
4 | tugi, tdm tuci xién que tam gia vi/toi

Raw shrimp, seasoned/qgarlic marinated raw skewered shrimp

Thuy san nudi, phoi ché cap dong, khong xu ly nhiét, khong an
5. | lién: Tom tam bot

Breaded/battered shrimp

Thuy san nuoi, phoi ché cap dong, c6 xu ly nhiét, khong an lién:
6. | Tom tam bot chién so

Pre-fried breaded/battered shrimp

Thuy san nudi, phoi ché cap dong, cé xu ly nhiét, an lién: Tom
7 | tam bot chién

Fried breaded/battered shrimp

TRUNG TAM CHAT LUQNG, CHE BIEN VA PHAT TRIEN TH] TRUONG VUNG 5
Dja chi: 57 Phan Ngoc Hién, phwong Tan Thanh, tinh Ca Mau, Viét Nam
Di¢n thoai: 0290.3837804, Email: nafigpm5@mae.gov.vn, Web: nafigad5.gov.vn
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