
Certificate
rN02t1316

The management sysiem ot

Hazard Analysis and Criticat Conhot point (HACCp) System and
Guidelines for lts Application

Annex to cAc/Rcp_1.1969, Rev.4 (2003)

For the fo owlng aci v t es

The processing of frozen rawshrimp and cooked shrimp
Further claiicai ons regarding ihe scope ot this certificale and the apptcabitity ol

HACCP requirements may be oblained by consutting the o@anizaiion

This certiiicate is valid fiom 14 Aprit2008 untit 13 March 2011 and
remains valid subject to satisfactory surveiJlance audits.

Re certification auditdue beiore 13 February 2011
lssue4. Certilied since January 2002

Authodsed by

lUaf*f
SGS (Iha land) Lim ied Systems & SeNices Cedjicai on

l00NangllncheeRoad,Chongnonsee YannaM,Bangkokl0l20,Thaiand
t]€6 (0)2 678 18 1343 f +66 (0)2 678 06 20 vw.sgs com

Good Fortune Cold Storage
Co., Ltd.

5B/5 [,too t,
Klongpravet, Baan po,

Chachoengsao, 24'1 40, Thailand

has b*i assessed and cedited as meeUng the requ rements oi

HACCP Codex Al imentarius



Cediicate TH06/1318

lhe managemenl system of

Good Fortune Gold Storage
Co., Ltd.

58/51\,4001,

.""*ii"l:'#ffi ?Xilif,
nas been assessed and cenilied as meeting the equiremenls of

HACCP Godex Alimentarius
Hazard Analysis and Critical Control point (HACCP)System and

Guidelines for lts Application
Annex to CAC/RCP.1.1969, Rev.4 (2003)

For the fo ow n9 aclivii s

The processing of frozen rawshrimp and cooked shrimp

Cenituatian systen based on agrced cMp and HACC? cediticatian prccess
Furher clanfrcafions regarding the scope otthis cerl Ji€ie and the appticabjtit of

HACCP requirements rnay be obtained by consutting the oeanzaion

This cedifcate is valid from 14 Aprii 2008 untit 13 March 201tand
remains valid subject to satisfactory survejllance audjts.

Re certification auditdue before j3 February2011
lssue 2. Cedifed since November2006

lWr
SGS (Thai and) L mikd Sysiems & Sedices Cenifcalion

100 Nang inchee Road chongnonsee, Yannawa Bangkok 10120, Thaitaod
r +66 (0)2 678 18 13-43 f 166 {0)2 678 06 20 ww.sgs.coni
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