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HACCP:2011- ASI — USA

HACCP : 2013 (LTC & GAAT)

1SO 9001 : 2008 , 2013 (LTC & GAAT)
1SO 22000 : 2005, 2013 (LTC & GAAT)



= |SO 19011 : 2011- Internal Auditor, 2013 (LTC
& GAAT)
= FSSC 22000, 2015 (SGS - IRCA - England)
= |SO /TS 22002- 1 : 2009(SGS - IRCA — England)
= Global G.A.P :TUV —-NORD -2012.
= Global G.A.P : SGS - 2015.
= Codex Alimentarius Standards of Food Hygiene
— 2011 - Bafry, Germany.
» IFS - Food, International Food Standards
,Version 6 : 2013 (LTC & GAAT).
= BRC, Global Standards of Food Safety, 2013
(LTC & GAAT).
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