CERTIFIED

FOOD SAFETY
MANAGEMENT SYSTEM

—— HACCP

Tasmanian Pacific Oyster Company
209 Kensington Road

West Melbourne Vic 3003

Operates a HACCP management system
that complies with the requirements of:

CODEX ALIMENTARIUS ALINORM:2003/13A (HACCP)

The Scope of Certification is:

Receival, filleting, shucking, packing, storage, dispatch and delivery of whole
and filleted fresh seafood, oysters, Smoked salmon, smoked rainbow trout,
squid tubes, prawns and frozen products.

Audit Date: 15 December 2011

Issue Date: 22 December 2011

Expiry Date: 31 December 2014 i

Certificate Number: 11970001-HMS-001 @\‘R o '
Certification Number: 11970 W\/

On beh‘elf of tﬁé\'poard members

To confirm the currency of this certificate please email certification@ncsi.com.au
This Certificate remains the property of NCS International Pty Limited ACN 078 659 211
7 Leeds Street, Rhodes NSW 2138
A wholly owned subsidiary of The National Association of Testing Authorities, Australia ACN 004 379 748
Accreditation by the Joint Accreditation System of Australia and New Zealand (www.jas-anz.org/register)


mailto:certification@ncsi.com.au
www.jas-anz.org/register

