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HACCP Codex Alimentarius

Hazard Analysls and Critical Contral Polrt (HACCP)
System and Guidslines for ils spplication
Anman to CACREP-4-1969, Rav, 42003

b e Py G

Manufacturing of Seoraloss

Mwn process mcluding: raw matertal inspaction, dissohve, astarifies,
trpdtolyin, chloridize, coiintarsc], malraction, Sscclar & dagreais,
 cambiration & decolos. crystallizstion, grinding,

paciing, fnishad producty siorage, dispaiching.
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This certiicale is valid from 28 Meceminer 2008 uedll 77 December 2044
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