alcumus®

Integrity. Technology. Quality. Safety

Certificate of Registration
Alcumus Bangladesh certifies that, having conducted an audit

ATLAS SEA FOOD LTD.
Rupsha Approach Road, Khulna-9100, Bangladesh

Meet the requirements set out in the

HACCP - International Code of Practice General Principles of Food Hygiene
CAC/RCP 1-1969, Rev. 2022 and
GMP - Good Manufacturing Practices, Requirements of the Codex Alimentarius
Annex to CAC/RCP 1-1969, Rev. 2022

For the scope of activities:

“Processing of Aquaculture Shrimps (as washing, beheading, grading, soaking, blanching,
cooking & cooling, freezing, glazing, hardening) and packing into printed LDPE / BOPP bags
and Laminated Card Board”

Serial No.: 24113291
UL T

Initial Registration Date : 24 November 2024 AN
Expiry Date* : 23 November 2027 %E
1st Surve. Due : 12 August 2025 \\ /4

PegisTens®
2nd Surve. Due : 12 August 2026

Authorized by : U
Certification Manager E -

*Validity of the Certificate is subject to successful completion of surveillance audit on or before of due date. In case surveillance audit
is not allowed to be conducted, this certificate shall be suspended/withdrawal. Further clarification regarding the scope of this
certificate and the applicability of the relevant standard’s requirement may be obtained by consulting Alcumus.

Alcumus Bangladesh Ltd.
House no.: 49 (3rd floor), Road: 13, Block: D, Banani, Dhaka-1213; Bangladesh
Hot Line Number: 02-41081516. e-mail: info@alcumus.org, web: www.alcumus.org

AQC MIDDLE EAST FZE.
E1-1401 E Amber Gem Tower, Sheikh Khalifa Bin, Zayed Road, 2, Ajman, UAE, www.aqcworld.com

This certificate remains the property of Alcumus Bangladesh Ltd.
In the issuance of this certificate, Alcumus assumes no liability to any party other than to the client, and then only in accordance with
the agreed upon Certification Agreement.
Certificate Verification: Please Re-check the validity of certificate at https://alcumus.org/check-certificate or at Active Clients.
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