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BE ‘APPROVED’ - BE QUALIFIED

FOR THE EUROPEAN AND USA MARKETS

Yninpeoiec EAEyxou kat Motonoinonc AopaAelog
Tpodipwyv : AéloAoynon kot EmaAnBevon
OUHHOPPWONC TIPOLOVTWV TIpoC e€aywyn otic HMA

Qpaykiokoc K. Maupoyevakng,
ErtikepaAng Topéa Aoddletac Tpodbipwv
Swiss Approval Technische Bewertung
Certification and Technical Inspections’ Body




SWITZERLAND (Headquarters)

Via G. Corti 5, POLUS KOMPLEX, CH-6828 Balerna /
Ticino

Tel.: +41 (0)91 682 0540 / (0)91 682 92 92
www.swissapproval.ch

e-mail: info@swissapproval.ch

UNITED KINGDOM

483 Green Lanes, Suite 50, London, N13 4BS
Tel.: +44 330 330 9047
www.swissapproval.ch

e-mail: uk@swissapproval.ch

SOUTH EASTERN MEDITERRANEAN SEA (SEMS)
Arch. Makariou 2-4, Capital Center, Nicosia
Tel.: +357 22680004

www.swissapproval.ch

e-mail: cyprus@swissapproval.ch

GREECE

Trapezountos & D. Akrita, 192 00 Elefsina, GR
Tel.: +30 2105562130

www.swissapproval.ch - www.swissapproval.gr
e-mail: greece@swissapproval.ch

UNITED ARAB EMIRATES

QOasis Center, Office No.59, 3rd Floor,Dubai, UAE

Tel: +971 4 3193001 - P.0.Box: 120685,
www.swissapproval.ch - e-mail: uae@swissapproval.ch

e-mail:uae.academy@swissapproval.com

PHILIPPINES- ASEAN REGION

Kalayaan Avenue cor. Salamabca st. Bgy. Poblacion
Makati City. Philippines, Tel: +639 08 888 7880
www.swissapproval.ch e-

mail: philippines@swissapproval.ch

ITALY

MILANO AREA: Via Canova 8, 21052, Busto Arsizio (VA)
ROMA AREA: Via Ancona 21, 00198, Roma

Tel: +39 0331 63 66 01 - 338 9755 249 -
www.swissapproval.ch

e-mail: italy@swissapproval.ch

ALBANIA

Rruga Sami Frasheri, Nd. 19, H.8, 1019 Tirana
Tel.: +355 44 30 9515, +355 69 707 3002
www.swissapproval.ch

e-mail: albania@swissapproval.ch

SERBIA

Bulevar Vojvode Stepe 59, 21000 Novi Sad, Serbia

Tel.: +381 216447947

www.swissapproval.rs & www.swissapproval.ch

e-mail: info@swissapproval.rs & serbia@swissapproval.ch

KINGDOM OF JORDAN

1803 Amman, 11947, Jordan
Tel: +962795474668
WWWw.swissapproval.ch

e-mail: jordan@swissapproval.ch

PEOPLE'S REPUBLIC OF CHINA [PRC]

R 709, North Tower of Fortune 108 Plaza, No. 1839 Qixin RD,
Shanghai 201101, China. Tel: +86 021 609135 98
www.swisapproval.ch

e-mail: prc@swissapproval.ch

Contact Us

-

EGYPT

43 Masaken El Saudia st., El Sawah, Cairo,
Tel: +20 02 24 50 94 64
www.swissapproval.ch

e-mail: egypt@swissapproval.ch

KUWAIT

Ahmadi Indusltrial Area, Plots 63 & 84,
P.0.Box 24081, Safat, 13101, Kuwait
www.swissapproval.ch

e-mail: g8@swissapproval.ch

PAKISTAN

310, 3RD Floor, Jilani Tower,

M. A. Jinnah Road, Karachi, 74000,
Tel: +92 321 22 86 582
www.swissapproval.ch

e-mail: pakistan@swissapproval.ch

KOSOVA

Rr. Garibaldi, H-1, 10000, Pristina
www.swissapproval.ch
e-mail:kosova@swissapproval.ch

USA

CHICAGO, 150 N. Michigan Av., Ste 2800,
IL60601Tel: +1 (312)291.4625
www.swissapproval.ch

e-mail: usa@swissapproval.ch
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- Industrial Third Party Inspections
- Notified Body (NoBo) Services — No 2221
- Management Systems Certification: ISO 17021 accredited
- Product Safety - ISO 17025 accredited
Laboratories Affiliated Network
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CERTIFICATION PROGRAMS FOR FOOD SAFETY

I1SO 22000 HACCP - COMPLIANCE AUDITS FOR FDA STANDARDS

*EmiBewpnoelc Eykataotdocewv
kat Mpoldviwv mpog e€aywyr oTLg
HIMA

*Process Authority Services
*PCQI Training




So&t'w!élg CERTIFICATION PROGRAMS FOR FOOD SAFETY
ISO 22000 HACCP - COMPLIANCE AUDITS FOR FDA STANDARDS

Food Safety Modernization Act (FSMA)
Food Code 2017 (u.s. DEPARTMENT OF HEALTH AND HUMAN SERVICES)

Code of Federal Regulations (CFR 121)

* Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based
Preventive Controls for Human Food (CFR 21.117)

* Food Safety Plans
* PCQl

* Mitigation Strategies to protect Food against intentional adulteration (CFR
21.121)

* GMP Packaging (CFR 21.110)
 HACCP (CFR 21.120)

www.fda.gov



http://www.fda.gov

Documents Versus Real Quality
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Process Authority Service PLUS....
EmiBewpnon Zuppopdpwonc pe US CFR 21

2Komo¢ EmBewpnong

Mapexel amobeil€elc oTo OTL £va CUYKEKPLUEVO TTPOoloV tne Katnyopiag Acidified Foods and /or
Thermally Processed Low Acid Foods cuppopdwvetal pe

* Food Safety Modernization Act (FSMA)

* USA / Code of Federal Regulations:

i CFR 21 114: Acidified Foods

ii. CFR 21 113: Thermally Processed Low- Acid Foods packaged in Hermetically sealed Containers
* |SO 22000 Food Safety Management standards / GR-EU Laws/Directives for Food Safety

JUYKEKPLUEVO TIPOLOV ONUALIVEL CUYKEKPLUEVO TIEPLEXOLEVO OE OUYKEKPLUEVN
ouokevaoia

APPROVAL
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Audit Check lists

 Product & Process Characteristics check list

e Current Good Manufacturing Practice, Hazard Analysis, and
Risk-Based Preventive Controls for Human Food (CFR 21.117)
Check list

« 21 CFR 114/ 113 Check List "\ N
» Key Facts of Conformity according to ' :
FSMS (1SO 22000:2005) Check list




O APPROVAL

W52 H Siepyacia tng EmBswpnong

EniBewpnon 2tadiov 1:

EkTipunon tng tkavotntac tng povadog mapaywyng va mopayet
aoPalEg mpoiov cupdwva PE TIC amattioelg touv FDA aAAd Ko TNG
EAANVIKAc/ Evpwnaiknc NopoBeoiog

H EmiBewpnon dievepyeital pe Baon check list mou meplthapPavel OAeg
TLG OXETIKEC OTTOULTOELC

e OQeTIKA onueia, amoKALOELS, un cuppopdwoelc apadidovtal pHEow
¢ EkBeonc EmBewpnong

* To amotéeopa tnG EmMBewpnong avtlkatomtpllel TNV LKAVOTNTA I
LN TNC POy WYLKAC Lovadac va mapayel acdaAlec tpoiov NG
enBewpoupevne Katnyopioag Mpoioviwv
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" H diepyaoia tng EmBewpnong

EmiBewpnon Ztadiou 2:

Alevepyeital €M TNG MAPAYwWYNE Twv maptidwv npoioviwy nov Ba
g€axBouv otic HIMA.

Xpnowuoroteitat check list mou meplAapBavel OAEC TIC OXETIKEC ATTOLTHOELCG

e OetkA onpela, amokAloelg, pn cuppopdwoelc mapadidovial HECW TNG
‘EkBeonc EmBswpnong

e To amotéAeopa tTnG EMBewpnong avtkatontpilel tTnv cu ppopdwon Twv
OUYKEKPLUEVWV TIapTidwV poioviwv ov Ba e€axBouv otic HMA




O APPROVAL

swisS H Siepyaocia tng EmBewpnong/
JUCKEL OOl

H Juokevaoia kot Ta UALKAL CUOKELAOLOC TTOU EpYOVTOL O€ eTadr UE Ta TPOLUA,
KaOwC KoL, CUVOALKQ, T LECO CLUOKEVAOLOC TtEPLAALBAVOVTAL OTO OKOTIO TNG
EnBswpnonc — Aopaleila Tpodipwy, MNeptBailov

* FDA 21 CFR (174-178/170.39) Food Additives that come into contact with food as part of
packaging , holding or processing (PAFA)
*  FDA Environmental policies

e EU 1169/2011 Provision of food information to consumers
* DIREC 282/2008, DIR EC 20123/2006, REACH, EC1272/2008, REG EU 10/2011,

DIR 94/62 EC, 97_129 EC

H Xpavon Twv mpoioviwyv eAeyxetal kata tnv Embewpnon/ véol kavoveg FDA

APPROVAL
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Audit Outcome

No. Unit/Department Positive findings
Site
1 Certification Firm is certified with BRC Global Standard: Food ver. 7 and IFS ver. 6
2 Sanitary condition Firm implements the appropriate sanitary conditions for this product category
3 Knowledge Firm has the appropriate knowledge and experience in the production of acidified foods

Microbiological tests at the end of shelf life are available for a number of products that verifies suitability of

4 Verification i
process conditions.

5 Production Visual instructions for operators observed at the shop floor

APPROVAL

Group of Companies
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Audit Outcome

No. Unit/Department Opportunities for improvement Rating
Site

To review the procedure of calibrating the pH meters following manufacturer’s
1 Production instructions and requirements of 21 CFR 114. Write simple instructions and make 1
them visible on the shop floor

2 Production To review document for writing down the calibration data (13A) 1
) An improvement in testing and documentation for water chlorination should be 2
3 Production implemented
. In code marking and in case of PL products, the manufacturer should be included.
4 Production 2

Consider using a code incorporated in LOT printing.

For work in progress products stored in the warehouse a “STOP” sign is used to
5 Production avoid improper handling. Consider adding some more information to the “STOP” 2
sign, like LOT and the reason to be held in the warehouse, for better handling

At production record No 8, critical limits (min and max values) as per scheduled
6 Production processes should be noted. Also include the recording of pasteurization belt 2
speed to provide a relevant recording of process time.

Integrate process source documents for xxx and ddd products with more
7 Production information on the target heat treatment offered to the product, not only at the 2
reference temperature (Fo).

Accelerated incubation tests are available for various products. Consider doing

8 QBT one for product to be shipped to US.

In process flow diagrams incorporate the places where pH measurement is
performed.

9 Quality Assurance

APPROVAL

SWISS
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H Ewc Twpa epumelpia HOC....

* Honuaoia tng akptBoug mAnpodopnong armo Ewdikoug
KOl TWV TIPOANTITLKWY eVEPYELWV/ E€0LKOVOUNGCN
XPOVOU Kall LELWON KOOTOUC

* H Xuokevaoio tooo amnd mAeupdc AodAAeLag
Tpodipwv 600 Kal ano nAsupac NeptBaAlovTiknc
Awaxeiplong sivat vPpnAng omovdarotnrog/
avénuevn evatobnoia Autikwv Kowvwviwy.

* H3Znuavon (Labeling) eivat kpioyo O€pa Adyw Twv
VEWV Kavovwy FDA yla tnv mAnpodopia mou mpeEmel
va pEpeL n etikeTa (deadline end of 2019)

* H IxvnAaowuotnta (Traceability) eivot upnAng
omoudalotnToc yLa ta npoiovra npog sfaywyn/
Stadikaoiec AvakAnoncg FDA

APPROVAL




MpootiBspevn Aéia...

e Ekmaibevon otic amnattnoelc FDA
e Exkmaibevon PCQ
e AloAoynon Zuppopdwonc pe amnattnoelc FDA

Achieving competence for Food Exports to the USA
Market — Trust to the Customer — Sales Effectiveness
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SWISS APPROVAL TECHNISCHE BEWERTUNG
Trapezountos & D. Akrita, 192 00 Elefsina, GR

Tel.: +30 2105562130
WWW.swissapproval.ch - www.swissapproval.gr
e-mail; info@swissapproval.ch
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