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FR T GRS TRAL e Certificate No.: 001HACCP2400729

XI’AN BEST BIO-TECH CO,,LTD.

Faintriess Reghiirahes Missber: 9161003 MARTTTFY TG

S G A e e i o eane THIS IS TO CERTIFY THAT
XI’AN BEST BIO-TECH CO.,LTD.

has been awarded the cenificate for compliance with
Business Registration Number: 9161015 1MAO6U/PY D4G

Requirements for the Hazard Analyvsis and Critical Contrel Peint (HACCF)System Certilication (V1.0)
shuzhi Industrial Park,Dahua Group,No.789 Tiangu 6th Road,High Tech Zone, Xi’an City,Sha:

HACCP SYSTEM

has been awarded the certificate for compliance with
zard Analysis and Critical Control Point (HACCP)Syster

Food Chain (Sub) category: FII in hazard identification, evaluation and control. It can
, HACCP System Applies in the Following Area*

The HACCP food safety management system ensures
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the safety of food during the production, processing,

manufacturing, preparation and consumption of food.

Certified since: Augast X8, 2024 Valid from: August 28, 2024 Valid until: Auguast 27, 2027
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Thes certificate and its relevans indfonmoesen can query m the webaie of CamBeasos and Acoredsanon Admessianon of
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It is a scientific, reasonable and systematic method

identify possible links in the food production process
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and take appropriate control measures to prevent
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hazards from occurring. And by monitoring and

controlling every step of the processing process, the

probability of hazards is reduced.




