Certificate AE15/50073

The management system of

INDOGUNA PRODUCTIONS FZCO

P.0.Box: 61142, Plot No S5116, JAFZA South, Dubai, United Arab Emirates

has been assessed and certified as meeting the requirements of

HACCP Codex Alimentarius

Hazard Analysis and Critical Control Point (HACCP)
System and Guidelines for its application
Annex to CAC/RCP-1-1969, Rev. 4 (2003)

For the following activities

Processing (Cooking, smoking, fermentation) of frozen & chilled meat & poultry
products such as sausage, mortadella, franks, burger, mince meat, raw meat,
cured products, frozen & chilled dim sum (dumpling raw & cooked, mantou, pau,
spring roll, tart & prepared sauces).

This certificate is valid from 22 Octaber 2018 until 12 October 2021
and remains valid subject to satisfactory surveillance audits
Recertification audit due before 12 October 2021

Issue 2. Certified since October 2015

Authorised by

SGS Gulf Ltd.,
P.0. Box 18556, Dubai, United Arab Emirates
r+971-4-883 2222 f+971-4-8831160 www.sgs.com
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This document is issued by the Company subject ta its General Conditions of
Certification Services accessible at www.sgs.comferms_and_conditions.htm.
Attention is drawn to the fimi of kability, i ification and jurisdictional
issues established therein. The authenticity of this o may be verified at
hitp:/www.sqs.com/clients/certified_clients.him. Any unautherized alteration,
forgery or falsification of the content or appearance of this document is unlawful
and offenders may be prosecuted to the fullest extent of the law.




