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FD(Freeze Drying) VD(Vacuum Drying) CVD(Continuous Vacuum Drying) SD(Spray Drying) AD(Air Drying)
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Certificate of registration
The Food Safety Management System of

Sangmifood Co., Ltd.
at

503, Susin-ro, Susin-my Di i,
Chungcheongnam-do, 31251, South Kona

has been assessed and determinad to comply with
the requirements of

Food Safety System Certification (FSSC) 22000

(Version 4.1)

Certification scheme far Iaoﬂ safity management systems consisting of the followsng elemants:
0 220002005, ISO/TS 22002-1:2009 and
Whund F55C 22000 requirements (version 4.1).

This cerificate is applicable for the scope of:

The manufacture of Ready to cook food, Dried vegetable flakes, Compound
seasoning, Dried noodles, Cheonggukjang, Sauce, Concentrated/extraction
products.

Food Chain (Sub)Category: C, Cil, CIV

Certificate of regsiration number: FSSC TO2802
Certification decrsion date: 2018-03-05
Iretigd certfication date: 2018-03-08 Authonzed by

Issue date: 2019-03-14
Walid until: 2022-03-05

Marc Bames
Glogal Director - Food

Acereditng Canficaton Bogy: B51 Assurance UK Limited 388 Chimwick High losd Lordnn V¥4 4AL Unied ¥ingsor

Iesusd by D51 Grows ANZ Py Lid, ACN OB 658 211, Sate 2. Level 7. 15 Talivers Road Macauaris Pam NSW 2113 Astrala

Waligty of this cerificale can be verifed ine
FS8C availitie
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Certificate of Registration

ENVIRONMENTAL MANAGEMENT SYSTEM - IS0 14001:2015

This is to certfy that: Sangmifood Co,, Ltd. HUNBE(F)
503, Susin-ro SULE B SR 410
Susin-myeon, Dongnam-qu SHF 503
Cheonan-si 31251
Chungcheongnam-do s=
31251
Republic of Korea
Holds Certficate No: EMS 713178

and operates an Environmenital Management System which complies with the requirements of 150 14001:2015 for
the following scope:

The design and manufacture of Ready to cook food, demetdzleﬂd:ﬁ.(}orrmmaned
veggahle flakes Cm\pund Sauce,Concentrated/extraction saasoning, Dried

tion products,
é»ﬁ zel o B SCIIAL, BR, ARDE, ESOHAS SA, FE
ek

For and on behalf of BSI:

Chris Cheung, Head of Compliance & Risk - Asia Pacific

Effective Date: 2020-03-25
Expiry Dater 2023-03-24

Original Registration Date: 2008-03-25
Latest Revision Date: 2020-02-26

© o

Page: 1of 1

This certificate was issued lectronically and remiains the property of BST and bs bound by the conditions of contract.
An sectronic certificate can be authenticated anline.

Prited copies can be vabdated at wvw Dsgroup.com/ ClreDirectony o telephone: +42 2 777 4123,

551 Grou Hores Lines, BF Tachvwo Bidp. 26, Insadang Sl Jongno-gu, Seoul, 03162, Kores,

B51 Group Kones Limited is 3 cubsidiary of Brkich Standards Instiusion.

..making excellence a habit’
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