
HACCP (Hazard Analysis Critical Control Points)

Management system as per Codex Alimentarius Commission
Recommended International Code of Practice - 

General principles of Food Hygiene CAC/RCP 1-1969, rev. 4 (2003)

C E R T I F I C A T E

This certification was conducted in accordance with the TÜV Middle East auditing and certification procedures and is subject to 

regular surveillance audits.

In accordance with TÜV Middle East procedures, it is hereby certified that

Certificate Registration No. EIAC 01 00735

Audit Report No. 1000 4847

Initial certification 2008

Valid from 17-09-2020

Valid until 16-09-2023

Seascape International General Trading LLC
Warehouse No. 05, 22nd Street 
Al Quoz Industrial Area No. 2
Dubai, United Arab Emirates

Trading of Chilled, Frozen & Dry Food Products 

EA: F1

Certification Body Abu Dhabi, 03-05-2021

www.tuvme.comTÜV Middle East      Mezzanine Floor, Danat Tower A, Airport Road, P.O. Box 46030, Abu Dhabi, UAE 

applies a HACCP-System in line with the above guideline for the following scope

.
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