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3 BUMiptoBanbHUMKN npunagamn Testo.




BumipioBaneHi pilleHHA 0N Xap4yoBOro ceKTopy

.El,oporou,lHHl TOBapVI 3acnyroByrOTb
rypboTu - “Big cdbepmMn oo

Y 1a1l bl
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PisHomaHiTHMIN Habip npunapgis Testo ona KoHTponto 6e3nekKn NpPoayKTiB XapyyBaHHS
JOMoMoXe BaM nerko ta wsugko sukoHatun sumorn HACCP, a Takox rapaHTyBaTu
6e3ne4yHe 36epiraHHs Ta NepepobKy xap4oBUX NpoayKTiB. Hawa BumiptoBanbHa TexHika
BK/toYae B cebe norepu gaHux, TepMOMETPU, TECTEPU ONil ANS CMa)KeHHs, pH- meTpu
ONSA nepeBipoK Ha Micusax abo [OBroTpmuBanoro MoHiTopuHry. Testo mae Bci HeobXigHi

npunagun gns KOXXHOI NaHKM y BUPOBGHUYOMY NaHLtory.

[MekapHi Ta PecTtopaHu
Bupo6Huyteo TpaHcnopTyBaHHS 36epiraHHsa nepepobka m'saca CynepmapkeTu i kKape

===

-

Big cupoBKMHW 00 roTOBOI NpoayKLii:
BN MOXETe BUKOPUCTOBYBATH HaLli BUMiploBaskbHi
pilLeHHS Mo BCbOMY TEXHONOTYHOMY NaHLory.

HACCP INTEHNATIONA%
BumipoBansHa TexHonoria Testo nponoHye Bam:

* BbeanepebiilHWil KOHTpONL TemMnepaTypu
BUPOGHUYOro NnaHuora
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N * TouHe, akyparHe i LUBUAKe BUMIpPIOBAHHS Ta

OFO0OD SAFETY

ERTIFICATIO

. OOKYMEHTYBaHHSA BCiX BUMIipIOBaHb
AHania puank-MeHePKMeHTY B3[10BX BCLOIO

BUPOGHNYOTO NaHLIIOTa - Lie HallBaXuBiLe * 3abeaneyeHHs rapHoI penyTauii aAns sac

3aB[aHHA Woao 3a6eanevyeHHs 6e3neku * CepTudikauis Bcix BUMiploBanbHUX npunagie

npopyKTie xap4yBaHHs - «Bia (epmu fo ctony»! BignoBigHo oo ACTY EN I1SO13485: 2105 Ta norepis
no EN 12830

* CepTudikauis HACCP International



BupoGHnureo

* [lpuknagHa BUMipIOBanbHa TeXHiKa, Wo onTMMiZoBaHa ana
KOMHOI 06nacTi 3acTocyBaHHA

* Mo6ineHi Ta cTauioHapHi BUMIpIOBaNEHI pilueHHA

* KanibpyeaHHA BCiX BUMIpIOBaNbHUX NpUNanie y Hawiil BnacHin
naGoparopii

* Lllnpokwit piana3oH 30HOIB ANA BCix 3acTocyBaHb

TpaHcnopTyBaHHA

* BeanepepBHWA MOHITOPWHI XONOAHOro NaHuora i
[OKYMEHTYBaHHS aHUX BUMIpIoBaHb

* Puank «BigxmneHHa rpaHMyHOro 3HavyeHHs TeMnNepaTypu
aripHo HACCP= 3aexaw nig KoHTponem

* |HOMBIOYanbHi, NPaKTUYHI pilueHHA Ha 6a3i cucTem
MOHITOPWHIY naHux testo saveris Ta testo saveris 2

36epiraHHna

* BeanepepBHWiA 3anWc TemnepaTypwu Ta BONOrocTi B ofHiA abo
OeKiNbKoX TOYKax BUMIpIOBaHHA

* PilieHHs AnA BUCOKOTOYHUX BUMIPIOBaHb B EKCTPeManbHUX
yMoBax

* |HOMBIOYanbHi, NPaKTUYHI pilleHHA Ha 6a3i cucTem

MOHITOpWHIY OaHux testo saveris Ta testo saveris 2

MexkapHi Ta nepepo6ka m'aca

* BeaneyHe OOTPMMaHHA CTaHOAPTY AKOCTI ANA cBiXoro i
LWBWMAKONCYBHOMO M'ACA Ta XONOOHMX M'ACHUX NpoOyKTiB

* ABTOMAaTHYHMWIA KOHTPONL TEMNEpPaTYPK Ha Beix
XONnoAMNeEHUKax

* Bigo6SpaxeHHa Ta QOKYMEHTALiA 0aHWx BUMipioBaHb 683 6yOb-
AKOl py4Hoi npaui

CynepmapkeTu

* ToYHMil KOHTPONE AKOCTI NpoOYKUi Big BUpO6HUKA 00 TOYKK
nponaxy

* [lpodhinakTuka Hebeanexku AnA 3abeaneyeHHA 300poB’A
crnoxueadie

PecTopaHm i kade

* lllBmaka Ta HagiilHa BUMIpIOBaNkbHa TeXHIKa

* [irigHi4yHa YncToTa 3aBAAKW BOOOHENPOHWKHOMY Kopnycy abo
3axucHomy voxny TopSafe

* Kani6pyeaHHA BignoeigHo 0o HalBUWWX cTaHOapTie

* Lllnpokwit gianazoH 3oHOiE oA 6yOb-AKOI BUMipIOBaNbHOI

3apadi

Be sure.




Ornag npogykuii

AKicTb

MOHa BUMIPATH.

MornAHbTe Ha CBIT BL’1Mi].’JKJBaI'IbHMX piL!JeHb Testo gna Xap4OBOIo CeKTopa.

pH-meTp 2 BUMipOBaH-

HAM TEMMEpaTypH

testo 205

» KombiHoBanwii 3o4g pH | Temnepatypw, wo

MOME 3MIHIOBATMCA KOPUCTYBauem
» MNpunag He notpebye obcnyrosysanHa

3aBAAKMW reNb-enekTponity
3amosnennn N2 0563 2051

pH-meTp 3 BUMipoBaH-

HAM TemnepaTtypu
testo 206-pH2

- MNpunag He notpebye obcnyroysaHHA

3aBAAKW renb-enekTponity
» HapiitHwii BOgOHENPOHWKHWIA 3aXWCHWUIA Yoxon

TopSafe, knac 3axucty IP68

3amoenennn N2 0563 2062

MpoHWUKHWA TEpMOMETD

testo 103

» lpeansbHo nigxoguTe gnAa ixi: ceprndikosanmnin
HACCP 1a EN 13485

MpakTUYHKWIA CKNagHWA MexaHiam -

nicnA po3KpPUTTA Bigpazy NOYWHaTLBCA
BUMIPIOBaHHA, 3pYYHO PO3MILLYETbCA |

OEO

3amosnenna N2 0560 0103

MpoHWMKHWUIA TEpMOMETD testo 105
=3MiHHWIA 30HA ANA BUMIDIOBAHHA
HanisTBEpAUX cepefoBuLL, TaKUX AK

M'ACO, BXOOQWUTb Y KOMMNNEKT NocTaBky,
BUMIpOBanbHWA HAKOHEYHWUK ANnA

3aMOpOKEHWUX NPOAYKTIB Ta 30H/ AOBXUHOK

200 mm, pocTynHi AK onuia

- Ceprudikosanmin HACCP 1a EN 13485

3amosnenna N2 0563 1051

pH-meTp 3 BumipoBaH-

HAM TemnepaTypu
testo 206-pH1

- Mpunag He notpebye obcnyrosysaqHA

3aBAAKW reNb-enekTponity
- HapiiiHuit BOgOHENPOHWKHWIA 3aXMCHWIA Yoxon

TopSafe, knac 3axucty IP68
pH-meTp 3 BuMiploBaHHAM
TEMNepaTypH

testo 206-pH3
- MNigknoueHHA cTaHpapTHOro enekTpoay pH

Big iHWWX BUpobHUKiB
» HapiiiHuit BogOHENPOHUKHUWIA 3aXUCHUIA

uoxon TopSafe, knac saxucry IP68
(y==|
"

MpoHWKHWIA TEpMOMETP
testo 104 @
- lgeanbHo nigxoAnTs ANA NPoayKTiB
XapuyBaHHA: cepTMdiKoBaHWiA
HACCP 1a EN 13485
« MNpakTuuHuil MexaHism i3 HapiiHUM
METaNneBMM CKNafaHm WapHipoMm, 3pyYHmii,
rOTOBMWIA O BMKOPWCTaHHA NPAMO 3apa3
3amoenenna N2 0563 0104

Lo &S0

3amoenenns N2 0563 2061

3amosnenna N2 0563 2063

- XapuoBwii TepMoMeTp
| testo 106 @
. = ONTHUYHMWIA Ta 3BYKOBWIA CUrHanW npu
- nepeBUILEHH] TPAHWUHOID 3HAYEHHA, AKe
a, BCTAHOBMKETLCA IHAMBIAYanbHO)
a

- ToHKWiA 30HA i3 giameTpom 2,2 MM: OTBOPKM
Bif NpOKONiB NPakTUYHO HE NOMITHI

SO

3amosnenna N2 0560 1063



r\,ﬂ"l
=

®
®

)

\ (‘.:‘)
( ‘ -

TepmomeTp 3i 3MIHHUMK
3oHgamm ftesto 108
= BumiploBau Temnepatypw BOAOHENPOHUKHWUIA

3 NPOHMKHWM 3oHAoM (IP67)
» Ceprudikosanmin HACCP 1a EN 13485

3amosnenna Ne 0563 1080

TepmoMmeTp 3i 3MiIHHUMK
soHgamn testo 926

- Po3'em gnA 30HAY TEMNEpaTypu, MOKHa
AOAaTKOBO NIAKNIOYATH pagio3oHy

» Ceprudikosanmin HACCP 1a EN 13485 -
ifeanbHo NiAXoAWTL ANA XapuYoBOro CEKTOpa

0S5O

baratokaHanbHUIA TEpMOMETP

(6-xananis) testo 735-2 o

= MoHa nigkniounTi Tpu 30HgM 3 kabenem Ta
TPW AOAAaTKOBI pafio 3oHAK

= MNoxubka BumiplosanHa cucremn 0,05 °C 3
BWCOKOTOYHMM 30HAOM (onuis).

3amosnennn N2 0560 9261

3amoenenna N2 0563 7352

©

IHdpauepeoHMit Ta NPOHUKHWA e

Tepmometp  testo B26-T4

» lHdpauepeoHmit TepMmomMeTp 3 onTukow 6:1
3 Na3epHUM BKa3iBHWMKOM Uini Ta NPOHWKHAM
30HOOM TEMNEPATYPU

« Jlerkmii MOHITOPWHI rPaHWYHOTO 3HAYEHHA 3
MiH/MaKC 3HaYeHHAM, HeralHa TpUBOTa Npyu
nepeBuILeHHi rPaHMUHKUX 3Ha4YeHb

3amoenennn N2 0563 8284
IndpauepeoHuit TepMmomeTp
testo 805

« Pexkum cKaHyBaHHA ANA JOBroTPUBaNMX
BUMipIOBaHb

- K IBMIA GOpPMAT BUMIp 1oro
npyunaay: KOMNakTHWIA po3mip gnA 3pyyHol

pobotu

3amosnenna N2 0560 8051

testo

)

Bae

i

184 T3

{
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e

Be sure.

TepmomeTp 3i 3MiHHUMK

aoHgamu testo 108-2

« Bumipioeauy Temnepatypy BOAOHENPOHUKHUIA
3 NPOHUKHUM 3oHAoM (IP67)

- Hagiitmia po3'em 3 dikcatopom gna
3oHiB

» Ceprudikosanmit HACCP 1a EN 13485

0O

BaratokaHanbHWIA TEpMOMETP

(6-kananis) testo 735-1 @

= 3i aMiHHMMMW 30HAAMK, AKI BUMIpIOOTD
TEMMEepaTypy B CepefuHi, TEeMNepaTypy
NoBepxHi Ta TeMnepaTypw NoBiTpA

+ MoHa nigkniounT Tpu 3oHgm 3 kabenem Ta
TpW fopaTKoBi paflio 30HAW

3amosnenna N2 0563 1082

3amosnenna N2 0560 7351

©

IHdpauepBOHMIt Ta MPOHWKHWA @

Tepmomerp testo 104-IR

» KomBiHoBaHwii nipoMeTp i3 nasepHum
BKa3iBHMKOM Uini Ta NPOHWKHWUM 30HAOM

- Ceprudikosannin HACCP ta EN 13485

3amosnenna N2 0560 1040

CEE

©US00

IHdpauepBoHMiA TEpMOMETD

testo 826-T2

« lHppauepeoHWi TEpMOMETP 3 oNTHEDIO 6: 1
3 NazepHUM BKasiBHUKOM wLini

= Jlerkuit MOHITOPWHI rPaHWYHOTO 3HAYEHHA 3
MiH/MaKC 3HaUeHHAM, HeraiiHa TPMBOTa Npu
NepeBULLEHHI TPaHWYHKMX 3HaYeHb

3amosnenna N2 0563 8282

© S0

USB peectpaTop gaHux

testo 184 T3 @
Heobmemenuit Tepmin poboti

Bce B nam'ATi peecTpatopa: AaHi BUMIpIO-
eaHHA B dopmarti PDF, daiin koudirypauii,
ceprudikar kanibpysaHHa, iHCTpyKUiA 3
eKkcnnyaTtauii

CepTudikath kanibpysaHHa, wo

sigcremyetben (150 17025, DAkKS)

3amoenenna N2 0572 1843



Ornapg npogyKuii

testo Saveris 2

* 3py4He KepyBaHHA ONOBILLEeHHAMMN

e [locTyn flo JaHux Ta nporpamMyBaHHa 3 6yab-
AKOro NpUCTPOIO NigKnYeHoro go IHTepHeTty

*[epepaya gaHwx no WiFi Ha xmapHuit cepeic

Cuctema peccTpauii faHux

Bignosipae
% TEXHIYHAM
pernaMmeHTam
BoaoHenpoHWKHWI TepMmomeTp
testo 1113

* YHiBepcankHe BUKOPWCTaHHSA - Bifj KYXOHb O0
naGopaTopiit, B NnpoM1ucnoBocTi | cagiBHUUTEI

* Bigo6paxae miH/MaKc Ta MUTTEBE 3Ha4YeHHA
NpW HAaTUCKaHHI KHOMKK

3amoeneHHA N: 0560 1113

SO

PeecTpaTop gaHux

testo 175 T1

* |geanbHo nigxoanTe ONA fOBroTpuBanix
BUMipIOBaHb: NaM'ATb Ha 1 MiNbACH BUMIpIO-
BaHb, TEpMiH cnyx 6w GaTapei 3 poku

¢ Ceptudikopannit HACCP Ta EN 12830, knac
aaxucty IP65

3amoeneHHA N: 0572 1751

Q90

MiHi peecTpaTop gaHux

testo 174 T

¢ Ceptudikopannit HACCP Ta EN 12830, knac
aaxucty IP65

* AHanis paHux 3a QONOMOrol 683KOLWTOBHOMD
nporpamHoro sa6eaneyeHHs

3 Bignoeigae
q// TexXHiuHMM
3amc Ne= 0572 1560 pernameHTam

PeecTpaTtop TemnepaTtypmn
testo 176 T2

* |geanbHo nigxoanTe ONA fOBroTpuBanix
BMMipIOBaHb: NaM'ATb Ha 2 MinbiloHa
BUMipOBaHb TEpMiH cnyx6u 6aTapei 8 pokie

* [lipknioyeHHA 2-x OOOAaTKOBUX 30HAOIB

* CepTtudikosanmit HACCP Ta EN 12830

3amoeneHHA N: 0572 1762

IHdpauepBoHUil TepMoMeTp
testo 831

* HapaewuailHo BUCOKa LIBMAKOAIA: OBa
BUMIpIOBaHHA Ha CeKyHAY - Lie o3Hadae,
WO BU MOXEeTeKaHyBaTh NoBHy nanety
apasy nicna NnpueyTTA

* 3 onTtukoto 30: 1 Ta 2-X TOYKOBMM Naz3epHUM

MapKkepom

3a N= 0560 8316

Tectep onii gna

cMmameHHa festo 270 @

* 3axucT eig sogw IP65 6ez popgaTtkoeoro
yoxna

* YiTka aBapiiiHa curHanisauis 3a gonomorow
nigceivyBaHHA OUCNNED Y KONbOPax

ceitnodopa
* [igxoguTe Ona 6yae-akoi onil gna cMaxeHHA

3amoBneHHA Ne 0563 2750
9

PeecTpaTop paHux

testo 175 T2

* |geancHo NiAXoaNTE ONS [OBroTpUBaNKX
EMMIipHOBaHbL: NaM’ATb Ha 1 MiNbAoH BUMIpK-
BaHb, TEPMiH cnyx6u 6aTapel fo 3 pokie

* CeprudikopaHnin HACCP ta EN 12830, knac
zaxucty IP65

3amoeneHHA Ne 0572 1752

© 00

PeecTpaTop TemnepaTtypu
testo 176 T1

* |fgeanbHo NigXoAWTE AN OOBrOTPUEBANNX
EMMipHOBaHb: MNaM’ATb Ha 2 MinbiloHa
EBMMipHOBaHb TEpMiH cnyx6n GaTapei oo 8
pokie

* B6ypgoeaHmin BUCOKOTOYHWA ceHcop Pt100

* Ceprudikoeannin HACCP Ta EN 12830

3amoeneHHA Ne 0572 1761
PeecTpaTtop Temnepatypm i
BonorocTi testo 176 H1 Ta H2 BB

* [locTiAHWA MOHITOPWHI BONOTOCTI |
Temnepatypu

* 3anucye 3Ha4eHHA TemMnepatypw i BonorocTi
B 2-X TOYKax OfjHOYaCHO

¢ Ceptudikosanmit HACCP Ta EN 12830

©

3amoBneHHA Ne 0572 1765/ 0572 1766



Be sure.

LliIHHI NnpoayKTn 3acslyroByrOTb
Ha HanbinbLuy TypooTYy.

Tpu npn4nHn obpaTtn BUMIiptoBanbHy TexHiKy Testo.

tif e o N\l :

BucoKa TOYHICTb: FirieHiudi Ta npugaTtHi go po6oTn
BUMIiplOBaneHi npunagu TecTto ans 3 Xap4YoBMMMW NpoayKTamMm: BCi
Xap4yoBOro cekTopy HajagyTb XapyoBi TEpMOMETPM, 30HAW Ta norepu
Bam BneBHeHICTb B TOMY, WO BignoeigawTe IP65 Ta iX MOXHa MUTH
rpaHuyHi 3Ha4yeHHs 6yayTb TOYHO nif, NPOTOYHOK BOAOH.
LOTpUMyBaTuCs.

Binbwe KoHTpoOnw -
rapaHToBaHa 6e3neka.

Pazom 3 npaBunbHO nigibpaHuMu Ta SKiCHUMMK
BUMIpIOBanEHUMN Mpunagamum Bam TakKox
noTpi6Hi pgeTtanbHi 3HaHHA [ONA HanexHoro
enpoeagxeHHa HACCP. [oknagHa iHopmauis
CTOCOBHO BMMIiplOBanbHUX npunagie testo gns
BnpoeamxeHHss Hopm HACCP Bu mMoXeTe 3HalTK
Ha Hawiil cTopiHui B IHTepHeT:
www.testo.kiev.ua

mo6anbHa NpUCYTHICTBL

Tam, e 3acTtocoByloTecq npaeuna HACCP, ekcneptun TecTo
[ONOMOXYTb Bam Mo BCbOMY CBITi. [InA Hac BaXKNuBo 6yTH
6MU3bKUM 00 HalKWX KNiEHTIB, Ae 6 BOHW He 3HaxXOo4WNWUCh, i

M._..k@

Mpunanw testo Ann QOTPAMEHHT HOPM
npousc

HACCP, MOHITOPHHIY
ar Ta

BumiptoBaneHi npunagn
Testo cepTudikosani HACCP

HagaeaTu iM KBaniikoeaHy nigTPUMKY NpsiMo Ha MicLi.
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HACCP INTERNATIONAL
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ERTIFICATIO

fikicTb, WO NnigTBEpAXKeHa
ceptudgikayico HACCP:
AnA we 6inblioi 6e3nekn B xap4yoBoMmy

CeKTopi.

MpakTU4He KepiBHULTBO
Besneka xap4oBMX NpoAyKTiB

Lium KepyloTbes Hawi 32 godipHix nignpuemcTea Ta 6inbLu
Hi>K 80 TOoproBenbHUX NapTHeEpPW No BCbOMY CBIiTy. TecTo Mae
noHap 2500 cniBpo6iTHUKIB Yy BCbOMY CBITi.



Excknioaushnia guctpub’iotop Testo SE & Co. KGaA
TOB «J1lI®0T»

Byn. MensHukoea, 83-g, og. 403,

Kuie, 04119,

(044) 501-40-10

vodafone (095) 111-80-10

lifecell  (063) 888-46-95

Kwviectap (097) 235-11-27

info@testo.kiev.ua

Be sure. ({410
‘ \ .

www.testo.kiev.ua




HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

This is to certify that

Testo SE & Co. KGaA

Oil Monitoring Equipment
testo 270 - Cooking oil tester

certified as a food-safe measuring device that is
suitable for use within operations governed by a

HACCP based Food Safety Programme

noting the conditions of the certification statement
Food Zone Classification: FZP

in accordance with the requirements of

L R T e

03 June 2020 30 June 2022
Issue Date Expiry Date
Thiz ¢ HAC 1@and must be returned upen Jl products and sarvices to which this cemﬁcatﬂ Numbar
rificate relers are evatunted pror 1o rejssug. To verify cenification. emall cortificanon@haccp-international.com
HACCP INTERNATIONAL: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Australia I-PE-BSS-TE‘RG-os
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

Certification Statement |-PE-656-TE-RG-05

Testo SE & Co. KGaA

Certificate Expiry Date 30 June 2022

Oil Monitoring Equipment
Food Zone Classification: FZP (Food Zone Primary)

testo 270 - Cooking ol tester
HACCP International certifies that this product is a food-safe measurement
device, suitable for use in food manufacturing processes that are operated in
accordance with a HACCP based Food Safety Programme.

Calibration must be carried out in accordance with the manufacturer’s
recommendations.

Licence Commencement 01 July 2020

Certificate Issue Date 03 June 2020 e

\

HACCP International's evaluation and certification is strictly confined to matters of
food safety or the operation of a HACCP based food safety programme. Whilst
all reasonable care is taken by HACCP International in its evaluation of the
product(s) or services(s) described herein, HACCP International does not
guarantee that every food safety risk in every application has been identified. No
guarantee is offered or implied in the issuing of this statement.

Licence Agreement

Testo SE & Co. KGaA is licensed to use the HACCP International certification
mark, in accordance with HACCP International's Certification Trade Mark Rules
and Conditions in All Regions (Global) in respect of the products listed above, for
a period of 24 months from the licence commencement date Testo SE & Co.
KGaA is in receipt of the HACCP International Pty Ltd Certification Trade Mark
Rules and Conditions v3.0 and agrees to abide by the conditions therein.

Licensee’s Signature: % DateZ/Q/ 250
¢

AMERICAS : ASIA PACIFIC : AUSTRALIA : EUROPE :

GAl Building Unit 6601, 3/1 Hidge Steet, 3 Aspen Road

618 E South Street 66/F The Centre North Sydney Chartham Downs

Suite 500, Orlando 99 Queen's Road NSW 2080 Australia Canterbury, Kent CT4 778
Florida 32801 USA Central, Hong Kong, SAR ABN 98 138 356 359 United Kingdom

T:+1407 992 6223 T: +852 2824 8601 T: +61 2 9956 6911 T: +44 1227 731745

www.haccp-international.com
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

This is to certify that

Testo SE & Co. KGaA

Equipment for monitoring and recording
temperature, humidity and pressure

(Limited to the products listed on the
Certification Statement)

are certified as food-safe measurement devices that are
suitable for use in food manufacturing and food handling
processes that are operated in accordance with a

HACCP based Food Safety Programme

noting the conditions of the certification statement
Food Zone Classification: SSZ

in accordance with the requirements of

Common

35;1 " LAl —
- it App_rcve 3
03 June 2020 30 June 2022_
Issue Date Expiry Date

Nl dUICLS iy il 5 16 whiclt this

cenificate (>| 3 1o HAGH E‘Plll ernational and nust bz Li a0
on, e l| dl[ tabondhaccp-niematonal.com

-erificate 5 are Bvalualed prior to reissue. To ver

fy

HACCP INTERNATIONAL: No. 3 Ridgfawer.l Building, 1 Ridge Street, North Sydney, NSW 2060, Australia

R R AR RN AR AR RN AR R AR

Certificate Number
I-PE-655-TE-2-RG-05




HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

Certification Statement |-PE-655-TE-2-RG-05

Testo SE & Co. KGaA

Certificate Expiry Date 30 June 2022

Equipment for monitoring and recording temperature, humidity
and pressure
Food Zone Classification: SSZ (Splash or Spill Zone)
Data logger range: testo 0572 2800 and testo 0572 2801
Data Logger ranges: testo 174, testo 175, testo 176, testo 184, testo
190, testo 191
Infrared Thermometers and Thermal Imagers: testo 805, testo 826
range, testo 830-T1, testo 831
Testo Saveris 2 range
Testo Saveris range
HACCP International certifies that these products are food-safe measurement
devices and accessories, suitable for use in food manufacturing and food
handling processes that are operated in accordance with a HACCP based Food
Safety Programme.

Calibration must be carried out in accordance with the manufacturer’s
recommendations and the frequency of calibration should be specified by the
user'’s food safety programme.

Licence Commencement 01 July 2020 ,
Certificate Issue Date 03 June 2020 L

-

HACCP International's evaluation and certification is strictly confined to matters of
food safety or the operation of a HACCP based food safety programme. Whilst all
reasonable care is taken by HACCP International in its evaluation of the product(s)
or services(s) described herein, HACCP International does not guarantee that
every food safety risk in every application has been identified. No guarantee is
offered or implied in the issuing of this statement.

Licence Agreement

Testo SE & Co. KGaA is licensed to use the HACCP International certification mark,
in accordance with HACCP International's Certification Trade Mark Rules and
Conditions in All Regions (Global) in respect of the products listed above, for a
period of 24 months from the licence commencement date Testo SE & Co. KGaA
is in receipt of the HACCP International Pty Ltd Certification Trade Mark Rules and

Conditions v3.0 and agrees to abi cppditions therein.
Licensee’s Sig nature:/ K Date: 2/ /2020

AMERICAS : ASIA PACIFIC : AUSTRALIA : EUROPE :

GAI Building Unit 8601, 3/1 Ridge Steet, 3 Aspen Road

618 E South Street 66/F The Centre North Sydney Chartham Downs

Suite 500, Orlando 99 Queen's Road NSW 2060 Australia Canterbury, Kent CT4 7TB
Florida 32801 USA Central, Hong Kong, SAR ABN 98 138 356 359 United Kingdom

T: +1 407 992 6223 T: +852 2824 8601 T: +61 2 9956 6911 T: +44 1227 731745

www.haccp-international.com




IIIIHIlIIlIHIII!IIHIIIIHIIlIIIHIIIIIHIIIIIHIIIIIIIIIIIII_IIIIIIIIII_I__

HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

This is to certify that

Testo SE & Co. KGaA

Equipment for monitoring temperature

(Limited to the products listed on the
Certification Statement)

are certified as food-safe measurement devices that

are suitable for use in food manufacturing and food

handling processes that are operated in accordance
with a

HACCP based Food Safety Programme

noting the conditions of the certification statement
Food Zone Classification; FZP

in accordance wi he requirements of

Common
Seal
N ad s Of _

lssued by w Approved

03 June 2020 30 June 2022
Issue Date Expiry Date
jona to HACCP Intzmational and must be refurned upon demans. Al products and samcss 1o which (his Certificate Number
e fers are evaluated pnor lo ressue. To verlly certification, emiadl certiftabicn@haccp-inlernational com
HACGP INTERNATIONAL: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Australia I-PE-655-TE-1-RG-05
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

Certification Statement I-PE-655-TE-1-RG-05

Testo SE & Co. KGaA

Certificate Expiry Date 30 June 2022

Equipment for monitoring temperature
Food Zone Classification: FZP (Food Zone Primary)

Infra Red Thermometers with Probe: 826 Range

Probe thermometer 103

Probe thermometer 104

Probe thermometer 104-IR

Probe thermometer 104-IR BT

Probe thermometer 105

Probe thermometer 106

Probe thermometer 108

Probe thermometer 110

Probe thermometer 112

Probe thermometer 735

Probe thermometer 926

Waterproof Mini Thermometer
HACCP International certifies that these products are food-safe measurement
devices and accessories, suitable for use in food manufacturing and food
handling processes that are operated in accordance with a HACCP based Food
Safety Programme.

Calibration must be carried out in accordance with the manufacturer's
recommendations and the frequency of calibration should be specified by the
user’s food safety programme.

Licence Commencement 01 July 2020 )
Certificate Issue Date 03 June 2020 S~

HACCP International's evaluation and certification is strictly confined to matters of
food safety or the operation of a HACCP based food safety programme. Whilst
all reasonable care is taken by HACCP International in its evaluation of the
product(s) or services(s) described herein, HACCP International does not
guarantee that every food safety risk in every application has been identified. No
guarantee is offered or implied in the issuing of this statement.

Licence Agreement

Testo SE & Co. KGaA is licensed to use the HACCP International certification
mark, in accordance with HACCP International's Certification Trade Mark Rules
and Conditions in All Regions (Global) in respect of the products listed above, for
a period of 24 months from the licence commencement date Testo SE & Co.
KGaA is in receipt of the HACCP International Pty Ltd Certification Trade Mark

Rules and Conditions v3.0 and agreeg t de by|t# conditions therein.
Licensee’s Signature: // \ Date: < / 9/2CW

AMERICAS : ASIA PACIFIC : AUSTRALQJ EUROPE :

GAl Building Unit 8601, 3/1 Ridge Steet, 3 Aspen Road

618 E South Street 66/F The Centre North Sydney Chartham Downs

Suite 500, Orlando 99 Queen's Road NSW 2080 Australia Canterbury, Kent CT4 7TB
Florida 32801 USA Central, Hong Kong, SAR ABN 88 138 356 359 United Kingdom

T: +1 407 992 6223 T: +B52 2824 8601 T: +61 2 9956 6911 T: +44 1227 731745

www.haccp-international.com




