Certificate TH17/10672

The management system of

NISSUI (THAILAND) CO., LTD.

118/1 Moo 1 Karnjanavanich Road, T. Takam, A, Hatyai, Songkhla 90110, Thailand

has been assessed and certified as meeting the requirements of

GHPs - The General Principles of Food Hygiene: Good Hygiene
Practices (CXC 1-1969, Latest Revised 2020)

For the following activities

The processing of

Frozen raw fish (Cutting with and without Deboning) in plastic tray, plastic bag and metalized film
Frozen raw consumption fish (Cutting and Deboning) and fish roe in plastic tray, plastic bag and
plastic foam tray

Frozen cooked fish (Grilled and Steamed) in plastic tray, plastic bag

This certificate is valid from 31 January 2022 until 21 December 2023 and remains valid subject to
satisfactory surveillance audits.
Issue 4, Certified since 21 December 2017,

Authorised by

SGS (Thailand) Ltd.

100 Nanglinchee Road Chongnonsee Yannawa, Bangkok 10120 Thailand
1 +66 (0)2 678 1813 - www.sgs.com
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This document is issued by the Company subject to ils General Conditions of Certification Services
accessible at www.sgs.com/terms_and_conditions.html. Attention is drawn to the limitations of liability,
indemnification and jurisdictional issues established therein. The authenticity of this document may be
verified al http:/fiwww.sgs.com/en/certified-clients-and-producis/certified-client-directory. Any unauthorized
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.
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