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HACCP — HAZARD ANALYSIS & CRITICAL CONTROL POINTS
ACCORDING TO THE PRINCIPLES OF THE CODEX ALIMENTARIUS
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10C

Institute of
Quality & Control

CERTIFICATE

NO. 121007A

This is to certify that
the Food Safety System of

Chef-Man Hamevushal Ltd

10 Halutsei Hata'asiya St. Kiryat Malakhi, Israel

Was audited by IQC and found to be
in compliance with the requirements of the standard:

HACCP — HAZARD ANALYSIS & CRITICAL CONTROL POINTS
ACCORDING TO THE PRINCIPLES OF THE CODEX ALIMENTARIUS

This certificate is valid for
the following scope of activities:

Production and development of soy sterilized food
and horseradish production.

This certificate is valid until: 25.08.2021
Certification cycle will end on:  25.08.2023
Date of first approval: 25.08.2020

This certificate is subject to the continuing satisfactory operation
of the Management System and periodic auditing by IQC
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Issue date Nir Halpern, CEO
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