Certificate JP18/00198HP

The management system of

Kaetsu Industry Co., Ltd.

Head Plant 3887-1 Yanaida, Himi-shi, Toyama-ken Japan

has been assessed and certified as meeting the requirements of

HACCP Codex Alimentarius

Hazard Analysis and Critical Control Point (HACCP)
System and Guidelines for its application
Annex to CAC/RCP-1-1969, Rev. 4(2003)

For the following activities

Manufacturing of Lard

Receiving of raw materials, trimming, cutting, washing with hot water,
boiling, packaging, storage to shipment of final products

Product: Lard

Further clarifications regarding the scope of this certificate and the applicability of
HACCP requirements may be obtained by consulting the organization

This certificate is valid from 4 September 2018 until 4 September 2021
Certified since 4 September 2018

Senior Executive & Business Manager Yuiji Takeuchi

SGS Japan Inc. Certification and Business Enhancement
Yokohama Business Park North Square | 3F

134, Godo-cho, Hodogaya-ku, Yokohama 240-0005, Japan
Phone:(81-45)330-5030 Fax(81-45)330-5032
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This document is issued by the Company subject to its General Conditions of
Certification Services accessible at http:/www.sgs.com/en/terms-and-conditions.
Attention is drawn to the limitations of liability, indemnification and junisdictional
issues established therein. The authenticity of this document may be verified at
hitp://www.sgs.com/en/certified-clients-and-products/certified-client-directory. Any
unauthorized alteration, forgery or falsification of the content or appearance of
this document is unlawful and offenders may be prosecuted to the fullest extent
of the law.




