‘ %ﬂ&?\ﬁiﬂf [
HACCP X Z W\ LEuE P
WFPS: 368HACCPXXXXXXX

2% IE BR

NEIBFR: XXXXXXXXX
F—1E SRS XXXXXXXXX
SEARHBIE : XXX

BAZHBIE : XOOXXXXKXXXXKXXXXKXXXXKXX

HACCP R R T J:
eEothaxEEs=R (HACCP) REx=IAEEX (V1.0)
BTSSR/ TR . XXXXXXXX

HACCPIARZINIERT B SR BE :

XXXXXXXXXXXXXXXXXXXXXXXXXX

P
YIRSTUERER: XXXXEXXBXXH SZRA /JW

IWFREMEIE:  XXXXEXXAXXH

Bk 58 IR s

(Wit A0 ) | (WA R0

A~
ERER

CNAS MJEIAGEMEHT SYSTEM

v CNAS C250-M

E . 1\
%_g O Hodik: BT RIAT X B 700145 B RHE [ BJRE 708 %

SREE RS PRFALLSAGE R B AR, TR A EI AN IS AT Dy bRiRS BT BAREEAT .
AUEASE BT TE E ZAIE AT W B A B 23 SY 2 B TP (www.cnca.gov.cn) FITA GRS ( www.enchgroup.com) A,




