ABOUT HACCP

HACCP
CERTIFICATION HACCP (Hazard Analysis and

OUR
CERTIFICATION
PROCESS

>

Critical Control Points) is a
systematic approach to food safety

management. It provides a

structured framework to identify,
assess, and control hazards in food
production processes. HACCP
emphasizes the following principles:

INTEGRATE
ASSESSMENT
SERVICES

FOOD HAZARD IDENTIFICATION
AND ANALYSIS
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Submit your application to help us x5
understand your requirements.

—_— CRITICAL CONTROL POINT
Our auditors evaluate your —q ? ESTABLISHMENT
organization's documentation,
policies, and processes against the
requirements of the standard :Q;ﬁ\l/l MONITORING, VERIFICATION,

AND RECORD-KEEPING

Our auditors verify the

CORRECTIVE ACTION HACCP
IMPLEMENTATION CERTIFICATION

implementation and effectiveness of
your management system against
the requirements of the standard.

DOCUMENTATION AND
COMMUNICATION

If any non-conformities are

QL

identified during the audits, you'll
have the opportunity to address
them.

Elevate food safety standards with HACCP,

S grents Cerifieation ses) ensuring the production of safe and ACHIEVE EXCELLENCE

successful audit. wholesome products through proactive WITH INTEGRATED

. ASSESSMENT SERVICES
hazard prevention and control.



CONTACT US

. www.iascertification.com

@ enquiryeiascertification.com

Unlock Success with Integrated Assessment Services:
Your Path to Certified Excellence!

WHY CHOOSE IAS?

Our skilled auditors have
over 15 years of industry
experience to provide
valuable insights during
the certification process.

—  We tailor our services to
meet your specific needs,
ensuring a seamless
certification journey.

We are with you beyond
certification, assisting
with maintenance and
updates as your business
evolves.

Our certification services
are internationally
recognized, giving you a
competitive edge.

BENEFITS OF
HACCP
CERTIFICATION

Increased consumer confidence
in food safety and quality

Enhanced operational efficiency
and optimized processes

Informed decision-making based
on data-driven quality metrics

Strengthened internal
communication and teamwork in

food safety

Compliance with food safety
regulations and industry standards

Opportunities for business growth
and market expansion through
safe products



