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7 MINISTRY OF MARINE AFFAIRS AND FISHERIES
11 REPUBLIC OF INDONESIA

DIRECTORATE GENERAL OF FISHERIES PRODUCT
PROCESSING AND MARKETING

| CERTIFICATE
) } OF IMPLEMENTATION OF HAZARD ANALYSIS CRITICAL CONTROL POINT
§ (HACCP)

’@ i! Ref No |
’{)!‘ 96/F P/HACCP/PB/4/09
y

E l having regard 1o the Regulation of Mimister of Marine Alfairs and Fisheries No. PER.01/MEN /2007
_,'{ ii To certify that

3\ a

i y

,5 : Fr_. Fishery Processmyg Plant . P, MARINDO MAKMUIL USAHAJF\Y:\

A

i ,\:-‘-f Address ~JL Muncul Induwi 1T Gedanyan, Sidoarjo

5 East Java - Indonesia

A Telephone (62-31) £544452-33

Y2 Facsinule (62-31) 8544456

4l oy i Type of Product (s) - Frozen Product Value Added Seafood

.:': Scopeof Processing Step Rexeiving, Processing, [reauing, Packing/

310 Labeling and Cold Storing

R Pre-requisite Ratu A

LE Date of Verification Audn . November 14, 2008

' % The establisiment bas effecively implemented of HACCP and complied with ¢

‘nF ¢ CACRUIN-1969, Revid (2003) General Principles of 'ood Hygicoe,

4y e Decrec of Minister of Marine Affairs and Fisheries No, KEP 01/MEN/2007

5% e ¢ Regulation (EC) No.852/2004 of The European Parhament and of the Counvil ul 29 Apul 2104 on
‘4 the hygicne of foodstutts and Regulation (LC) No- 83372004 of The European Parbiament and f
) s The Council of 29 Aprif 2004 faying Jewn specilic iygiene rules for food of anmal origin,

i R e US Food and Drug Administrauen (US-FDA) wegulation addressing Procedure for the Safe amd

' 3 34 Sanitary Processing and finporting of Fish and | ishery Product/Good Manulsctiring Practice of
g 21 CFR Part 110 and 123.
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