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HACCP - ans

We measure it.

NPOAYKTIB XapuyBaHHS.

B xapu4oBin npomMncnoBOCTI Npea’siBNS0TbCSA 0CO6NMBI
npoaykuii Ha
BCix eTanax ii Bupob6bHuutBa Ta nepepobku. KoHTponb

BMMOIrn [0 36epexeHHAa 6e3Ne4YHOCTi

3aKiH4YyeTbCA
“Big,

nany po crtony”! Ons rapaHTyBaHHS NMOBHOI 6e3Me4YyHOoCTi

NOYMHAETLCS 3 OTPUMAHHSA CUPOBUHU i
nepen nopadverd roToBOro MpPoAyKTy CrnoXuBady -

NPOAYKTIB Xap4yyBaHHsA BCi MPOMiXKHI npoLecn Ta npoueaypu
nepepobKu, TpaHCMOPTYBaHHSA BMMaratwTb MNOCTINHOIO

MOHITOPUHIY, aHanisy Ta ynpasniHHS PU3nKaMu.

Cim npuHumnis koHuenuii HACCP

AHanis pusukis

KpUTHYHI TOYKMN KOHTpPOJIO

FpaHN4YHi 3HaYeHHA

Be3nepepBHUII MOHITOPUHI

KoHTponbHi BUMiptoBaHHA

LA OKYMEeHTYyBaHHA

PerynspHa nepesipka

HACCP (XACCII) a6o Hazard Analysis and Critical Control
Points (AHanis Pusukis i Kputnyni KoHTponbHi To4ku)
nonsirae B NOCTINHOMY KOHTPOSi BCiX HEOOXigHMX npoueciB
Ons 36epexeHHs SKOCTi npofykTiB. HagilHi BumiptoBanbHi
npunagun Testo gnsa xap4oBoi NPOMMNCNOBOCTI, WO crelianbHO
po3p0obseHi ansa 34iNCHEHHSA MOBHOMO KOHTPOJIO BigNoBigHO
no sumor HACCP (matote ceptudikatn HACCP) nonoMoxyTb
BMPIWMNTN BCi Bawi noe’s3aHi

MNTaHHA, 3 KOHTpoJsieM

6e3ne4vHOCTi NpoayKuii.
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Be3ne4yHIiCTb Xap4yoBUX NPOAOYKTIB MO>Xe
OyTnN JOCArHyTa TiJIbKN 3aBOAKN HaANBULLNM

Mpunagwn testo ana xap4oBoro cekTopy oTpuManu ctaTyc
«BesneyHi gnsa xap4yoBux MNPOAYKTIB» 3rigHO cepTudikaTy
MixxHapogHoi opranisauii HACCP. 3py4yHuin gusaiH
i yHKUiOHanNbHICTb Npunagis pobuTb iX igeanbHUMK
NOMiYHUKaMN N8 CUCTEMATUYHOIO BUSABEHHS KPUTUYHNX

TOYOK MPU KOHTPONIi SSIKOCTi XapyoBUX NPOAYKTIB

CeptudikoBaHi Ha BignoBigHicTb Hopmam HACCP-
npunagv NoBUHHI BignosigaTv cyBopum BUMoram
fIKOCTi, a came:

e MaTu 3axucT Bif ygapiB Ta noTpanisHHsa 6pyay

e MaTtepianu npunagis NOBUHHI 6yTn 6e3neYHnMmn ans
Xap4oBUX NPOAYKTIB

e 3abe3nevyBaTty WBMAKE i NPOCTE YNLLIEHHS

e MaTtu 3po3ymifne MeHto Hasirawii i 4iTke BigoOparkeHHs
pes3yneTaTtiB BUMIPIOBaHb, a TakoXX 6araTo iHLIOro.
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Ha uen yac Testo € eguHMM BUPOBGHMKOM BUMIpIOBaNibHOro
obnagHaHHs, Wwo otpumas MixxHapogHuii ceptudikat HACCP.
YTpumMyBaTu Len ctaTyc HenpocTo, TOMY Lo Len cepTudikar
BMAAETHLCA TiNIbKW 32 YMOBW NOCTINHOMO BUKOHaHHSA CyBOPUX

BUMOT [0 SKOCTI

MepeBaru cepTucdikoBaHMxXx Ha BignNoBiAHICTb 4O HOpPM
HACCP BumiptoBanbHux npunagis Testo:

® BesnepepBHU MOHITOPUHI BUPOOHMNYOMO NaHLoXKa

e ToyHe, WBNOKe, 6e3[0raHHe BUMIPIOBAHHS i
OOKYMEHTYBaHHS BCiX pe3ynbTaTiB BUMiptoBaHb

e LlInpokunin acopTUMEHT 30HAIB ANnst 6yab-skoi 3agadi

® HafinHicTb i NnpocToTa Y BUKOPUCTaHHI

e CtaHpgapTy BuMiptoBaHHs 3rigHo EN 13485 i EN 12830.
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We measure it. O

Bu 3aB>XamM 3mMo>xXeTe 3HanTtm

ineanbHUM AnNa ceode

HeobxigHicTb nepexogy Ha MiXHapogHi cTtaHgapTu B

YkpaiHi obymoBuna npuiHaTTs B 2007 poui HauioHanbHOro
ctaHgapty ACTY ISO 22000:2007 «CucTtema ynpaeniHHS
6e3MeYHIiCTIO Xap4oBMX NPOAYKTIB», AKWIA NMOBHICTIO BignoBigae
esponeiicbkomMy 1SO 22000:2005 (HACCP). laHum cTaHaapToM
nepenbadeHo nocTynose BrnpoBagXeHHA Hopm HACCP
Ha BCix nignpvemcTBax YKpaiHu. Hapasi BnpoBap>XeHHs

BuuiesasHa4eHoro crtaHpapTty € HeBiAKNagHUM MNUTaAHHAM

npunapg Testo.

ONs BCiX BignoBiganbHMX BUPOOHUKIB, AKi TypOyrOTbCS Mpo
3a6e3MneyeHHs KOHKYPEHTOCNPOMOXHOCTI CBOET NpoayKLii Ha
BHYTPILLHBOMY PUHKY ab0 eKCNopTYIOTb ii 3a Mexi YkpaiHu.

SKWOo BM nocTa4aeTe XapyoBi MNPOAYKTU MiANPUEMCTBY,
ceptudikosaHomy Ha ISO 22000, To BU TakoX 3060B’A3aHi
BnpoBaguTy Ta BUKoHyBaTtu Bumorn HACCP BnpopoB»X BCbOro
BMPOBHNYOro NaHLIOXKa - «Bif, laHy [0 CTOMy».

BumiproBanbHi npunagm Testo 6ynu ceptudikoBaHi Ha BignoBigHicTb Hopmam HACCP ans KOHTPOJIO AKOCTI

Xap4yoBUX NPOAYKTIB Ha BCiX eTanax:

CynepmapkeTu

Bnpo6HULTBO i TpaHcnopTyBaHHSA

rapaHTis AKOCTi
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ERTIFICATIO

Mepexi 3aknagis KyxHi PectopaHn

rpomMagCcbKoro xap4yBaHHA

@O0

Cdepa gii ACTY ISO 22000:2007 (HACCP)
NMOLLUMNPIOETLCA Ha BCi opraHisauii B Xxap4yo-
BOMY NaHLio3i - Bif BUPOOHMKA A0 KiHLEeBOro
crnoxXupaya, a came Ha:

ZINNVHODO0H

© BUPOBHVKIB CiflbCbKOrOCNOAapPChKNX KYNbTYP | TBAPUH-
HULbKI rocrnogapcTBa;

© NigNpYEMCTBaA, O 3aiMaloTbCs NEPBUHHOIO
nepepo6Kolo Xap4oOBUX NPOAYKTIB;

© BUPOGHVKIB Xap40BUX NPOJYKTIB;

© TPaHCMOPTHI, JIOFICTUYHI Ta CKNaacbKi KOMNaHi';

© ONTOBUX i PO3JPIGHNX NPOAABLIB;

© 3aKsiagy rpoMafCbKoro XxapyyBaHHS Ta iHLUi.
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BxigHU KOHTpONb TOBapiB
Konu BaHTaxiBKa NoBHa NPOAYKTIB Xap4yBaHHA HAAXo4WUTb A0
cyrnepmapKkeTy, BOHa MPOBOKYE LWKBan MaHiakalbHOI
OiSNbHOCTI nmpauiBHUKIB. [JocTaBneHa nNpopykuis NOBUHHA
OyT NepeBaHTaXXeHa Ha MigAOHW i peTenbHO nepeBipeHa Ha
SKICTb | cBiXiCTb. Lle 3aBxpaun gocutb TpuBanui npouec. Ane
MOro MOXHa 3Ha4YyHO CKOPOTUTU 3aBASKN BUKOPUCTaHHIO
iHbpayvepBoHUX TepmomeTpiB Testo. MNipomeTpom testo 831
BM LWIBMAKO NpoaHanidyete Temneparypy Toeapis i Bigpasy
BiAbpaKyeTe HeAKICHY MpoAyKLuilo, Aka TpaHcnopTyBanacs 3
NOpYLUEHHAM TEMMNEPaATYPHOro pexumy. TakuM YMHOM, BaLli
cnoxXwueadi 3aexgu 6yayTb OTpUMYBaTU TiNbkKyu 6e3[0raHHi

npoAyKTn

MepeBarn BUKOpPUCTaHHSA iH(hpayepBOHUX

TepmomeTpiB testo:

e [IpocToTa B ekcniyaTauii, MOXIUBICTb BUMipPIOBaHHSA
HEeBENMKUX 06’EKTIB Ha BigcTaHi

¢ [TOBHWI KOHTPOJb FPaHNYHNX 3HAYEHb TeMMepaTypu

® BukopucTaHHs N1a3epHOro MapKepy Ans 3a6e3neyeHHst

TOYHOCTI BUMiptOBaHb

e KanibpyBaHHS npunagis 3 MiHiManbHO NOXNOKO

e CepTudikauis BCix BUMI iB Bi
0 Hopm HACCI

Bupo6HuuTBO | Nnepepo6ka

KoxeH Kpok BMpOGHMLUTBa Xap4oBOi MPOAYKLii MOBUHEH

BignosigaTum CcypoBMM HOpmMaMm Ta cTaHpapTam.
Haniscabpukatn LWBMAKO MNCYOTbCA, TOMY MOBUHHI 6yTU
nepepobsneHi skomora onepatnBHO. LIboro MoXxHa [ocAarHy T
nuwe 3a yMOB AOTPUMaHHs 6e3rnepepBHOro Xosog4oBOro
KONM HeobXigHO TOYHO
6yne
testo 926 3

curHanisauieto rpaHMyHNX 3Ha4YeHb i MOXXMBICTIO OPYKY

naHutora. B uin cutyauii,

KOHTpoOnoBaTM TemnepaTypy, He3aMiHHUM

BWCOKOTOYHUIA Ha[inHUA TepMoMeTp
pes3ynbTaTiB BMMIpIOBaHHS Ha MOPTaTUBHOMY MPUHTEPI

6e3nocepenHbO Ha MiCLi BUMiptOBaHb.

MepeBaru BukopucTtaHHa TepmomeTpiB testo:

* BurbipkoBuIA KOHTPOJIb TEMMEPATYPU BENNKOI KiJIbKOCTI
NPOAYKTIB XapyyBaHHSA Ha NPOTSA3i BCbOro NpoLecy
nepepobkun

e LlInpoknihi aCopTUMEHT 30HAIB Ans 6yab-aKOro
3acTOCYBaHHSA, B TOMY YMCIi pagio 30HAIB

°* MoXXnNMBIiCTb iHAUBIQYaNbHOIO HaNaWTYBaHHA FPaHUYHUX

KYETHCS 3BYKOBUM




MpuroTtyBaHHA i Ta 06CcnyroByBaHHA

[o 3aknafie rpoMafcbkoro XapuyBaHHsl, a TakoxX Ao iX

nocTavyanbHWUKIB BUCYBalOTbCA HaWBWLL BUMOTWU.

Sanpon0HosaHe cnoXxxuneav4yam MeEHK Mae 6yTI/I He Tinbkun

cMavyHumMun, ane n Hameuwoi sikocTi. [lpu ubomy Hemae
3Ha4YeHHs po3Mip 3aknagy - BignosiganeHi B1 3a 20 aéo 20000
MiCLib, B NOBUHHI LLOJEHHO [OTPUMYBATUCS LUMX CTaHAAPTIB
HaMKpawum YmHoM. Maixe >XogHe MeHto He 06xoanTbes 6e3
CMaXeHUX NpoAyKTiB. 36epertm CMaKoBi SKOCTi Ta
6e3MneyvHiCTb Takmx NPOQYKTIB Aornomoxe Tectep testo 270.
Bam gocTtatHbo 3aHypuTU 30HA Npunagy B onito ANt CMaXKeHHS
i N0 KONbOPY ANCNAEID (3ENEHNN-XKOBTUA-KPACHWI) MUTTEBO

OLiHUTU NPMAATHICTb ONil ANA NOJANBLIOrO CMa>KeHHS.

MepeBarn BUKOpPUCTaHHA TecTopa AKOCTI onii testo:

e OnTumManbHe, EKOHOMHE BUKOPUCTAHHA POCANHHOI onil

e [loTpuUMaHHS HOPMOBaHUX FPaHNYHUX 3Ha4eHb TPM (cy-
MapHUX NOASPHUX MaTepianis)

e [loBinbHe BBEAEHHS FrPaHNyHMX 3Ha4eHb 3rigHO HopMaTu-
BaM KOHTPOJIO SAKOCTI onil

MNpocToTa B ekcnl

i, 6e3 O6yAb-AKUX BUTPAaT Ha Ha-

TpaHcnopTyBaHHA Ta 36epiraHHa

[MpoTAroM BCbOro NaHuoXXKa TPaHCNOPTYBaHHA HEOOXigHO
OOTPMMYBaTUCSA 3a4aHOro TEMMEPATYyPHOro Pexumy i He
JonycKaTtu NepeBuLLEeHHS BCTAHOBIEHWX FPaHNYHUX 3HaYeHb
TemnepaTtypu OXonogXeHHs. Ona Takoro 6e3nepepBHOro
MOHITOPVHIY HalkpawiyM YMHOM MigXOASTb peecTpaTopu
naHnx Testo. KomnakTHi Ta 3pyyHi peectpaTtopu testo 174T
PO3MiLLyIOTbCS B TPAHCMOPTHNX 3acob6ax pasoM 3 NpoayKLio
i CynpoBOAXYIOTh ii NMPOTArOM BCbOrO0 MapLUpPYTY, MNOCTINHO
3anucyyn TemnepaTypy. YHikanbHi MOXNMBOCTI Hapgae
cuctema Testo SaverisTM , L0 3a6e3nevye aBToMaTn3oBaHUn
3anuc JaHnx Npo yMOBM HaBKOJIMWHLOrO cepegoBuLlla i
CnoBilllae KopucTyBaya npo BiAXWNEHHS Bif 3a4aHOT HOPMU.

MepeBaru BukopuctaHHa Testo Saveris Ta

peecTpaTtopiB gaHux testo:

o [lOCTINHWUIA KOHTPONb TeMNepaTypu K foKas
BiANOBIAHOCTI NMaHLOra OXoNno4>XXKeHHS

e 3abe3neyeHHst 4OTPUMaHHS CTaHO4apTiB SKOCTI

® Benukuin obesr 36epiraeMnx AaHux i ix 4OKYMeHTyBaHHS

e [lepepaya gaHux Ha MK no 6e3gpoToBin Mepexi abo 3a

nonomoroto iHTepdeiicy USB
am EN 1283
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Be3ne4yHIiCTb NpoAyKTIB Xap4iyyBaHHSA
MOXXe OyTun BUMiIpsAHa “Big naHy oo
cTony”.

Bupo6bHuyteo

testo 1113 testo 103 testo 104
YHiBepcanbHui KomnakTHui 3py4HuMin BopoHenpoHuKHMn
BOLOHEMPOHVKHUIA TEPMOMETP, 3 30HOOM, TEPMOMETP, 3 30HAOM,
MiHi-TepMOMETP. L0 CKNnapaeTbcs L0 CKNnapaeTbcs

TpaHcnopTyBaHHs

CynepmapkeTu

testo 105 testo 106
3pyyHUiA Ta MiLLHWIA TEPMOMETP 3i LUBUOKWUIA Ta KOMMAKTHUIA
3MiHHUMM 30HAAMU. Xap4oBuii TepMOMETP.

-
Mepexi roomagcekoro
XapyyBaHHsi

KyxHi

I©

PectopaHu
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testo 108-2

BopoHenpoHukHuin npunag ans

BUMIPIOBAHHS TemrnepaTtypu 3i

CTaHOapTHUM NMPOHNKAK4YM 30HOO0OM.

Pi3HOG6Gi4YHi BUMiploBanbHi npunagm 3i aMiHHUMK 30HA4AMMU

AN BUMiplOBaHHA TeMnepaTtypu

testo 110

YHiBepcanbHui BOKaHaNbHUN
TEPMOMETP 3 BESIMKM BUOOPOM
30H[IB.

testo 926

LLIBngkopgitounin ogHokaHanbHui
TEPMOMETP 3 MOXJINBICTIO
BUKOPUCTaHHA 6€34pOTOBOrO 30HAY.

2 A

NIC: 28,120 T
PS030 G

testo 112

BucokoTo4Huii 3paskoBuii
OfHOKaHanbHU npunag ans
OodiLiHNX BUMipIOBaHb 3 MOXMBICTIO

KaniépyBaHHs.

BucoKoTouHI npunagv ans BUMipIOBaHHS
TeMnepaTypu 3 MOXKJIMBICTIO JOKYMEHTYBal

testo 735

[MopTatnBHMIN 6-TU KaHaNbHWIA BUMIpPIO-
BaJIbHUI Npwunag 3 MOX/MBICTIO MigKto-
YeHHs1 6e30pOTOBUX Ta BUCOKOTOHHUX
3oHpiB Pt100.
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testo 826 T4
Komb6iHoBaHUin xap4oBui
NipOMeTP Ta NPOHMKaYnn
TEPMOMETP.

Po3ymHa komGiHauUis ansa BUMipIOBaHHA
TeMnepaTypy KOHTAKTHO Ta 6€3KOHTAKTHO

testo 104-IR
BopoHenpoHnkHui yHiBepcanb-
HWUA TEPMOMETP 3 BiAKUAHUM

30HIOM.

testo 831
IHbpavepBOHUIN TEPMOMETP 3

BMCOKOIO TOYHICTIO, 3aBOsIKMN
LBMAKOMY NPOLIECOPY.

LBupki iHppauepBOHi TepMmomMeTpu Ansa

HepYMHIBHOro BUMiprOBaHHA

testo

MiuHuA Ta 3pyyHUn
iH(bpayvepBOHUIA MiHi -
TEPMOMETP.

ek

Ble

805 testo 830

@_

I

1747

testo 174

Cepist peecTpatopis gaHux gns
BUMiplOBaHHA Temnepatypu (1
kaHan) i BonorocTi (1 kaHan).

3pyuHi, p¢
KOHTPOJIK

Cepisl iHppayepBOHUX TEPMOMETPIB 3 Na-
3epHMM BKa3iBHUKOM Lifli Ta 30HAamMu ang
KOHTaKTHOIO BUMIpIOBaHHSA TeMnepartypu.
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testo 176 testo Saveris 2 h 3
Cimenctso peecTtpaTopis Ans BespgpoToBa Wi-Fi cuctema gns ¢
BUMIPIOBaHHS abCOMOTHOIO TUCKY, 6e3nepepBHOro MOHITOPUHIY
Temnepatypu (8o 4-x kaHanis) Ta BOJIOTOCTi (B0 2-X KaHanis) Ta
BOJIOrOCTi (40 2-X KaHani.). Temneparypu (0o 2-x KaHani.).
»3ymHi Wi-Fi peecTtpaTopu paHux testo Saveris 2 pna 6esnepepBHOro MpocTuin Ta 6e3ne4YHnit MOHITOPUHI
) TemnepaTtypu SAIKOCTi oJlii ANs CMa)KeHHsA
testo 175 testo 184 testo 270*
Cepisa peecTpaTtopiB 415 BUMIpPIOBaHHSA Cimenctso peecTpaTtopis 3 USB Ta TecTtep sKocTi onii gns
abCoNIOTHOro TUCKY, TEMMepaTypm (8o 2-X 6e3[pOTOBOIO NMepefayeto JaHnx no CMaXKeHHs 3ab6e3nevye LBUOKNIA
KaHasiB) Ta BonorocTi (1 KaHan) 3 BENUKUM NFC gns sBumiptoBaHHA ygapHoOro Ta 6e3neYHnin aHani3 SKocTi onil.
06’eMOM Nam’aTi. HaBaHTaXXeHHs, TemnepaTtypu Ta
BOJIOrOCTi.

testo 184 G1

* MNepenik npunagis testo,
cepTtudikosaHnx HACCP
MOCTINHO MOMOBHIOETLCA.
Lli Ta iHWi BuMiptoBanbHi
npunagn ansi Xxap4oBoro
CEKTOpY AOKNagHO OMucaHi
Ha HalIoOMy CanTi:

www.testo.kiev.ua ->
o Mpopykuis -> Bubip npuna-
Ay no cdepi 3acTtocyBaHH4A
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3po6iTb 3amoBneHHA npunany Testo, wo
cepTudikosaHnm HACCP, B>xXe cborogHi!

Ne 3amoBneHHs

IHcpayepBOHUIA TEPMOMETP AN BUMipOBaHHA TeMnepaTypu NoBepXHi

testo 805, MiHiaTiopHuii iHhpavyepBOHWIA TEPMOMETP 0560 8051

testo 830-T1, Cepiss nipomeTpiB 3 pidHOMaHITHOK onTukoto Ta 1, a6o 2-TOYKOBVM NAa3ePHNM MapKepom 0560 8311

testo 831, IHdpavepBOHNII TEPMOMETP, BUCOKA TOYHICTb BUMIPIOBaHHSA 3aBAsIKM HOBOMY MpoLecopy 0560 8316

testo 826-T4, Kom6iHOBaHwMIN iHppayepBOHU TepMOMETP 3 BOYAOBaHNM KOHTaKTHVM 30HAOM 0563 8284

testo 1113 YHiBepcanbHuii BOOOHENPOHUKHWNIA MiHiaTIOPHUIA TEpMOMETP 0560 1113

testo 103, TepmomeTp, WO ckagaeTbes 0560 0103

testo 104, BogoHenpoHWKHUI A TEPMOMETP, LLO CKNafaeTbCs 0563 0104

testo 104 IR, BogoHenpoHuKHNIT KOMGIHOBaHWI MiIPOMETP Ta NPOHMKAa4N TEPMOMETP 0560 1040

testo 105, Xap4yoBuii TepMoMeTp 3i 3MIHHUMU 30HAAMW/HacagKamm 0563 1051

testo 106, LLIBuaknii TepMOMETP BUMIpIOBaHHSA TeMnepaTypu NPoAyKTy 3 MPOHUKa4YMM 30HL0M 0560 1063

testo 108-2, BogoHenpoHUKHWIN TEPMOMETP i3 CTaHAAPTHVUM NPOHMKaYM 30HA0M 0563 1082

testo 110, YHiBepcanbHuii TepMOMETP 3 LUMPOKUM MepenikomM 30HAIB, L0 NigKNoYaTbCs 0560 1108

testo 112, BrcokoTo4HUii 0fgHOKaHaNbHI TEPMOMETP ANS IHCNEKLiNHNX BUMIpIOBaHb 3 MOXIIMBICTIO KanibpoBKu 0560 1128

testo 735-2, MNopTaTuBHUIA 6-TW KaHANbHWA, TEPMOMETP 3 MOXX/UBICTIO NiAKNIOYEHHA 6e34pOoTOBKX 30HAIB Ta 3oHAiB Pt100 0560 7352

testo 926, LLIBugkopgitounii ogHOKaHanbHNA TEPMOMETP 3 MOXNMBICTIO BUKOPUCTaHHS 6E3NPOBIAHNX 30HAIB 0560 9261

testo 270, Tectep sKoCTi onii ANs CMaxKeHHs 0563 2700 .

testo 174 T, KomnakTHWi1 peecTpaTtop TemnepaTypu 0572 1560 g[

testo 175 H1, PeecTpaTop BiZHOCHOI BONOrocTi Ta TeMnepartypu 3 BeNukum o6’eMoM BOygoBaHOi nam’aTi 0572 1754 §

testo 176 P1, PeectpaTtop abcontoTHOro TUCKY, BiGHOCHOI BONOrocTi Ta Temnepartypm 0572 1767 g

testo 184 G1, PeecTpaTop yaapHOro HaBaHTaXXeHHs, BiAHOCHOI BONOrocTi Ta TeMnepartypu 0572 1846 %

testo Saveris 2 H2, Be3npoBigHui peecTpaTop BiGHOCHOI BOMOroCTi Ta TEMNepaTypu CUCTEMU MOHITOPUHIY 0572 2005 E
5
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

f 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 (Splash or Spill Zone)

S

! in accordance with the requnrements of
TR

06 July 2022 30 June 2024

Issue Date Expiry Date

This certificate belongs to HACCP Intemational and must be retumed upon demand. All products and services to which this
certificate refers are evaluated prior to reissue. To verify certification, email certification@haccp-intemational.com

HACCP INTERNATIONAL: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Australia
To verify certification, visit www.haccp-international.com

Certificate Number
I-PE-655-TE-2-RG-O0 &
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eliminate the hazard - reduce the risk

Certification Statement I-PE-655-TE-2-RG-06

Testo SE & Co. KGaA
Certificate Expiry Date 30 June 2024

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

OFOOD SAFETY

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 2022

Certificate Issue Date 06 July 2022 <2

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: Date: “t X-19622
! P

HEAD OFFICE : No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060 Australia
T:+612 9956 6911 www.haccp-international.com ABN : 98 138 356 359

REGIONAL OFFICES : FiJI ¢ HONG KONG ¢ INDIA ¢ JAPAN ¢ SINGAPORE ¢ UK ¢ USA
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

HACCP INTERNATIONAL

40
N0

ERTIFICATIO

OFOOD SAFETY

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 (Food Zone Primary)

in accordance with the requirements of

06 July 2022 30 June 2024
Issue Date Expiry Date
This certificate belongs to HACCP Intemational and must be retumed upon demand. All products and services to which this Certificate Number
certificate refers are evaluated prior to reissue. To venfy certification, email certification@haccp-intemational.com
HACCP INTERNATIONAL.: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Australia I-PE-655-TE-1 'RG": ‘

To verify certification, visit www.haccp-international.com
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eliminate the hazard - reduce the risk

Certification Statement |-PE-655-TE-1-RG-06

Testo SE & Co. KGaA
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OFOOD SAFETY

ERTIFICATIO

Certificate Expiry Date 30 June 2024

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 2022

Certificate Issue Date 06 July 2022 2 —

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: } D&F Date: 2 § 102

HEAD OFFICE : No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060 Australia
T:+612 9956 6911 www.haccp-international.com ABN : 98 138 356 359

REGIONAL OFFICES : FlJI ¢ HONG KONG ¢ INDIA  JAPAN ¢ SINGAPORE ¢ UK ¢ USA




!IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII|IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII

HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

HACCP INTERNATIONAL

Vlla}
NO:

ERTIFICATIO

OFOOD SAFETY

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 (Food Zone Primary)

in accordance with the reqwrements of

06 July 2022 30 June 2024
Issue Date Expiry Date

This certificate belongs to HACCP Interational and must be retuned upon demang. All products and services to which this

s certil mafional ‘ Al p services to which thi Certificate Number
HACCP INTERNATIONAL: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Australia I-PE-656-TE-RG-06

certificate refers are evaluated prior to reissue. To verify cerification, email certification@haccp-international.com
To verify certification, visit www.haccp-international.com
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eliminate the hazard - reduce the risk
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OFOOD SAFETY

CATIO

Certification Statement |I-PE-656-TE-RG-06

Testo SE & Co. KGaA

Certificate Expiry Date 30 June 2024

Oil Monitoring Equipment
Food Zone Classification: FZP (Food Zone Primary)
testo 270 - Cooking oil 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 2022

Certificate Issue Date 06 July 2022 <A

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 Rulps and Conditions v3.0

and agrees to abide by the condijon$\thergin.
Licensee’s Signhature: l Date: Y. & 2007
l L

=

HEAD OFFICE : No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060 Australia
T: +612 9956 6911 www.haccp-international.com ABN : 98 138 356 359

REGIONAL OFFICES : FlJI e HONG KONG ¢ INDIA ¢ JAPAN ¢ SINGAPORE ¢ UK ¢ USA






