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Certificate of Registration

SAMJIN G.F CO., LTD.

5911, YEONGSAN-RO, GEUMCHEON-MYEON, NAJU-SI, JEOLLANAM-DO, R.KOREA

Bureau Veritas

fing SAS, UK Bras that the food safety mansgerment system of the above

zation has been assessed and determined to comply with the requirements of:
Standard

FOOD SAFETY SYSTEM CERTIFICATION 22000 FSSC 22000

Certification scheme for food s.

y management systems, consisting of the following elements.
IS0 22000:2018

IS0 TS 22002-1:2008 Prerequisite programmes on food safety

And additional FSSC 22000 requirements V5.1

This cevtificate is applicable for the scope of

MANUFACTURE OF FRESH & STERILIZED KIMCHI AND SAUCE IN PLASTIC POUCH, PET BOTTLE, GLASS
BOTTLE AND CAN.

Food Chain category: Cli - Processing of perishable plant products

CIV - Processing of ambient stable products

FSSC - Initial certification date 18-01-2020
Expiry date of previous cycle: 17-01-2023
Date of certification decision 02-12-2022

Ication cycle start date: 02-12-2022

he continued satisfactory operation of the organization's

ment System, this certificate expires on: 17-01-2026
Certificate No./Version: KROO3604/1
Contract No: 15930453

ssue Date: ’-_j 7 02-12-2022

Signed on beRalf of BUCH SAS UK Branch

(JFSSC 22000

Certification body address: 66 Prescot Street, London E1 8HG, United Kingdom

Local Office: Sth Floor, 457

m-gu, Seoul, Republic of Korea, 06096

Walidity of

] CHD2a rew 1.

FSSC Template of cartificate S

Btarer HACCP =675

CERTIFICATE OF
HACCP APPLIED ESTABLISHMENT

Certificate No. : 2009-5-8025

Manager : Bang Kwan Hyuk (Birth Date : 1952/07/14)

Name of Est. : SAMJIN G.F.,.LTD
5011, Yeongsan-ro, Geumcheon-myeon, Naju-si, Jeollanam-
do, Republic of korea

Scope of Subject Cs : Kimchi (Cabbage Kimchi)

CCP : Metal Detecting Process, Sterilizing Process(sterilized product only),
Washing Process

Valid Date : 2022/03/29 ~ 2025/03/28

This is to certify that the above is designated as HACCP applied establishment in
accordance with Article 48.3, 48-2.3 of the Food Sanitation Act and Article 63.3, 68-2.3
the Enforcement Rule of the Food Sanitation Act.

06 /14 / 2022

The Director of Korea Agency of HACCP {_
Accreditation and Services .
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