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CERTIFICATE OF REGISTRATION

This is to certify that the Management System
established by

Dongguan Huamei Food Co., Ltd.

Nanshe Management Community, Chashan Town, Dongguan City, Guangdong Province,
P.R. China

Unified Social Credit Code: 91441900617687236C

Has been assessed to comply with the requirements
of the international standard

« Hazard Analysis and Critical Control Point (HACCP)Systems—
General Requirements for Food Processing Plant(GB/T 27341-2009)

« General Hygienic Regulation for Food Enterprises(GB 14881-2013)
Hazard Analysis and Critical Control point(HACCP) Systems Certication 1.0

Scope of certification
Food Safety Management Based on HACCP Related to
Manufacture of Biscuits( Short Biscuit, Semi Hard Biscuit,
Cookie,Egg Roll Jand Pastry (Baked Pastries, Cooked Powder

Pastry, Moon Cake), Packing of Fruit Products (Dried Fruits),
Fried Foods and Nuts

NO: 015HACCP1400016 DATE OF ISSUE: Jul,28,2020 VALID UNTIL: Jul,27,2023
The Certificate Information Can be Obtained by Visiting http://www.cnca.gov.cn

13/14 Floor, International Sunyard,
No.1750 Jianghong Avenue, Binjiang
District, Hangzhou ¢ China

(Wt

General Manager, WangXiaoDong

First o Second | Third
Surveillance Surveillance Surveillance

The Surveillance Audit shall be Conducted at Least Once Each Year Within the Validity of Registration Certificate,
and the Interval Between Two Surveillance Audits shall not Exceed 12 Months.

The Compliance Label will be Attached to this Registration Certificate after the Surveillance Audit.

Every certificate, which the certification scope within the required of administrative license or National Mandatory
Certification requirements will become invalid when the license or mandatory certification lose effectiveness
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CERTIFICATE OF REGISTRATION

This is to certify that the Management System
established by

Dongguan Huamei Food Co., Ltd.

Nanshe Management Community, Chashan Town, Dongguan City, Guangdong Province,
P.R. China

Unified Social Credit Code: 91441900617687236C

Has been assessed to comply with the requirements
of the international standard

* Hazard Analysis and Critical Control Point (HACCP)Systems—
General Requirements for Food Processing Plant(GB/T 27341-2009)

* General Hygienic Regulation for Food Enterprises(GB 14881-2013)
Hazard Analysis and Critical Control point(HACCP) Systems Certication 1.0

Scope of certification
Food Safety Management Based on HACCP Related to
Manufacture of Biscuits( Short Biscuit, Semi Hard Biscuit,
Cookie,Egg Roll Jand Pastry (Baked Pastries, Cooked Powder
Pastry, Moon Cake) , Packing of Fruit Products (Dried Fruits),
Fried Foods and Nuts

NO:015HACCP1400016 DATE OF ISSUE: Jul,28,2020 VALID UNTIL: Jul,27,2023
The Certificate Information Can be Obtained by Visiting http://www.cnca.gov.cn.
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Surveillance Surveillance Surveillance
General Manager, WangXiaoDong

The Surveillance Audit shall be Conducted at Least Once Each Year Within the Validity of Registration Certificate,
. and the Interval Between Two Surveillance Audits shall not Exceed 12 Months.

13/14 FIOOF’ International Sunyqrq? The Compliance Label will be Attached to this Registration Certificate after the Surveillance Audit.
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