Rifamr PRy mL 4

BRC =BR GG B PRERT IFS 4

HERREE. ReMNEEMTE L, dWNSHEENEDRFTENES, UEHE

FEEEEKR,

EF "6 EE" BN, RSB REBIEBRZT
HBEREALHUHBREHNLE, BNTERFE
ST —RIERBRRGUNETE NIRRT TR
w (FERRD) FRURE. REMEEXM, XEIR
ERDERET RO~ LRIV, BEETHITE
BET "EEEE" RN, FNATRLHNENE—

=
o

BRC ( XEFERMS ) £IRCHE D HEH IFS YRR
HBBETREMELECERRE, TNATRLMI
Ron/~oho ENNEILEFEHRENEEFSTHN,
HEDZERTCHE. THIDERY, ETEFHEE
BRMIIEZHN~RRLESREN,

RN iE

wER R

logd

BRC 2K EHMNHIVERODREZERFHI SRR
ARG~ REEIPFEOLW R, REEEMHMHE
PHFRREMVEEE, KIOEBETU T AAHRS
ERMNEMAPBRENEKR, RIPERS.

 Rftg—BAtRERIHE S R R e HERN A
o AFBIINEN /A S ATEFFHA ™ Wi~ R
TRk 55

IFS Wit E—REEFEENEER AT RIL 4 ~F0
HENXRMA LY, BOETERENMENGEER

&

MANAGING RISK =)

INT

A\



FFRIETLE M, IFS¥rRtREINER VARG REMERIN
ST HNERENNREIUER, FHBTEV#HEER
2R, RIPFERE,

BRC & Bk 2 #8570 IFS i Ar ol IUFE IS B9 1k .
o IFBAT WV R BO R, FEAERILLEERT,
#CEIEEE" RUERTHITEERE

s BUHETEERERR, HPLIVEFHHERAR
EEREFEMN

s BUAMMEEHNERRL SN, Himki#tr
DR EGH

o RENREARN~GBE

1\ K7 204e] 9 A UE MU & 2

FREMAMNEVEERE-ENMLE, EYIAE
REEBEIRS. REEN —RRENENLIESR
ARASE . RIRRE, BEAE MBI N K E 85
THH HH,

FABE.

s BUREBEENRR

o WHINEREK

* HINFERMZEREMEXEIEENE ( HACCP
&) FaHEty

s WINERHRFES. PEMSTE, BIFEREEH,
REM FYHY, XRMERE, B, URERFE
FREEK

o LHEERI R E B RSBt

cn.foodsafety@dnv.com
www.dnv.com.cn

AT AEFEDNV A S EE?

DNVEZ AV RMESEREERRS TR
&, BYH100Z F5ENEAT WV EENFIT VAR
BRRENEAANUNRNSERSEESHN, (EA—D
M HEESs, FRERPESG. WEARRENBTR,
BN ERSESENFRLRTFENELE,

DNViRftEmm 2 MiFfE . IAME. BIFIHEAR
%, UEBhVEER SEENHNENRE, BIIRR
RS ERE, TR EERHRILRM, FEFImEXA
RRBRRASTBAT "B, REMUAFELR" R,

DNVE—1mipiitsd, MESNREELREE
BHNEE, BNESKEILTIS N HEL, FHAT
WRITMNEREHREBXNES, x0T BRALS
2. IJRFIH5H.

HMNEEBNTEHNENNETK, HERNHEER
T A A AZE R M RENTILER,

DNV £ K& &R T HEME, HAERKEEE
DEHAEFENERF NN N TR, XEHTHEE
AMARGTYNRESIEKRE, BEEEEEDNVIER
TEHEERE, HRENRMNARB LT —FIFHERE
PN



