CERTIFIED

FOOD SAFETY
MANAGEMENT SYSTEM

— HACCP ———

Trisco Foods Pty Ltd
54-58 Ron Boyle Crescent

Carole Park QId 4300

Operates a HACCP management system
that complies with the requirements of:

CODEX ALIMENTARIUS ALINORM:97/13A (HACCP)

The Scope of Certification is:

Product development, manufacture and marketing of:

Flavoured syrups; fruit cordials; fudge toppings; essences, colours;
marinades, sauces and chef accompaniments; ba%ery fillings and industrials
ingredients; isotonic drink bases; smoothie and frappé bases; ice cream
ripples; low water activity bake stable fillings; fruit pastes and jams.
Products are destined for the domestic and international markets.
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Audit Date: 25 May 2011

Issue Date: 20 September 2011

Expiry Date: 30 June 2014 9, i

Certificate Number: 7476000-HMS-001 C\“Q_Q\ W
Certification Number: 7476 on behw of t& poard members

International

To confirm the currency of this certificate please email certification@ncsi.com.au
This Certificate remains the property of NCS International Pty Limited ACN 078 659 211
7 Leeds Street, Rhodes NSW 2138
A wholly owned subsidiary of The National Association of Testing Authorities, Australia ACN 004 379 748
Accreditation by the Joint Accreditation System of Australia and New Zealand (www.jas-anz.org/register)




