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> CERTIFICATE OF i
HACCP APPLIED ESTABLISHMENT

Certificate No. : 2009-1-8014

Manager : KIM JUNG SOO (Birth Date : 1964/03/26)

Name of Est. : SAMYANG FOODS CO., LTD. WONJU FACTORY
177, Usan-ro, Wonju-si, Gangwon-do, Republic of Korea
Scope of Subject Cs : Oil-fried noodle

CCP : X-ray inspection process, Frying process

Valid Date : 2023/03/15 ~ 2026/03/14

This is to certify that the above is designated as HACCP applied establishment in
accordance with Article 48.3, 48-2.3 of the Food Sanitation Act and Article 63.3, 68-2.3

the Enforcement Rule of the Food Sanitation Act.

03 /13 /2023

The Director of Korea Agency of HACCP ; - N
Accreditation and Services VY ataaitia
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