\_

=ct

fresh AtO|E(fresh.haccp.or.kr)

o i
Ol= Sot

HACCP2ISA

Hi= &AL

~

)

F@%ﬁ%ﬂﬁ%ﬂlﬂ%ﬁﬂ




+82 43-928-(

HEes
[Web21]

HsM . Al FEettia ol E
OOX| 2l

TAte| A At Z2HE of2f 2t 2ol

2 =ER|Hct

YA = A EoR 22| 2158
TR ELS

Ao ABHUAE
AE: A EH =03
w8 2N EF
Al af:
H4#$:2023-0-0-00000

86 O
* Q@W@#Q

+82 43-928-

HE=ls

[WebAl]

QHASIN|R. SHRAIZOIH 2| IS

0 o X|eiL|ct.

FISHIA AlE St alRlo| ofzhet 20| H4g
Qdse Y=Lt

12l

=
[=]
i =

HE8Ya

EI‘;_'_'
0&

Z 002
re
r_L
rt-.l
o
[
ot
H_)I

12l @ b °|§ﬂ’—*la

Al
29! - 2023-05-25
E%‘-E‘iﬁ 2023—0—0—00000l
ol =)

T4 o 2o|ALE2 o oX| 2l I B AN
CEHEIRH043-928- )2 -22|510{ FA|7|
Higtch

o 2 r2 0218

I

(O A )

* Q.W@@Q'




4ol
_I.'I‘
X
mi
7p)
XL
il
Ju

ot Al ZOHHUE| QIS ZSH|O| X|(https://www.haccp.or.kr) T

D | = zsusonzzsy x [+ o
C @ %) https://www.haccp.or.kr A aQ % = :.

HACCPRZE =01 ISAELS T|HLIS
HBI2I2 A1T10] AZOrRIg) m

FRESH ADEEHACCP ZAFEIH(RHHIETH

HACCPAIL, K BEHIZ ANIEHACCP BEHE ZABINTHIET) ZEHE
TTIIRAE M2

T

UIE§EIOIII

wsasgp

2 £ g @

SAH YUSEH usLy HES T2 AL
SAE QMSTH HIE oK OIEH DR L AHEL} B3 TRAR HA Y NEEIGERT
oKy TIZee ol

® ® ©®  ®@ & | ®

Eda= wgd clgesnsm AR nElc] [=0 n=elkE
HEJEHS Bt 15 DR MR Cl - HACCPOIZDIA L8R HACCPRIZ BITIRIRIAIE PIE{U7 IS4 20) Y=g SIS IRTE %
ISP HE S BWHEZ SUOH FHE HID



FRESH AIO|E &= (https://fresh.haccp.or.kr)

£ FRESH (Food Report on Safety X +

e

c

& fresh.haccp.or.kr/main.do

GLOBAL

FRESH Food Report on Safety of HACCP

AHOVE 8270 & AEERSEDR © siszossay | @ sRuzonEEpEl

(aw% YtaFAe B

00S0

AZRIYERISSUE

)
O"
1

= RSREe HACCP BTE: 3 ZA SAEESE A oro[mjo| |
=
ZAE HACCP 1§ (2i2int 5949-52i0101%)
ﬂg'ﬂ#ﬁ ﬁ% ?—H'" ¢ YA S 29t S ey 520 R, YAIE| HBELIC)H & &

- BRRAE AR B

- DR OP| Y- H
et 2

HACCPF244)

HAQCPOI N2 AN SIS
2BHEAR

- YHIRHEY)2 ]S FA| 22510 LY -H

FRESH A ACCPRR

- BFOP|Y-Fe MR 2Y
AHH DK HAT ES D2Ao0L | 2194 5% Ol At

Fresh £ AMH|A

SIAEORIIR|QIBH0| 23t 2R IHASE M luMe

=

MRS

. B
A2 AR/UHO| WAE TUIRIG AAFAIR!

HAQCPOIS

HACCPEH|

EMEHACCPRR YH Y|

APHIAE R IMNY

B [ @ ol [E

ABEHACPPEEE IR

>

112

HAtE]

e

HACCPI53 2Rts10]
opizolZaBR A R




FRESHEA[2IE 27701

QLPT"U- li__ LOO‘ éR;LICL‘
o350 O}L;QP—: SIS ARSI ZA2 00 Q52 £5) QAP | HEZILICE
S 5 b 2QBHFAD | B

1 fOfd RIHMSIEAIBSIE B [ Q52 S35l =0k

= 7192191

51 279

Ofo|H 2IZ
F2s2us7i0

SEIO OIS S Oz I}

712791

Ffs7IROpolCE}
BHEZ 20

OIS 2T])



'HACCP — HACCPOIS FMXIRIRMA 22

RESH + Food Report on Safety of HACCP

( aaois azsizae. B

= oKy HACCP g SPEZAL SAENYSE |
HACCP QR
HACCP AZY
ZAEHACQ 7525 | zoim seioinp)
s B S - R——

HACCPZ|
A

ApFEZH

X AR STorI I 208, AU XL w1 26 YARE HBELICH

<D
- YHIRHYY)2 R]E FA| 230 MY -H

SonEHACP

HACCPOIZ 2R IRk

ASEEARIR AT

=0

HACCPOIS AT

eros sy

i

WPERE

HACCPF 244

HACCPOIMZ2 A4 B
ETTRT

Fresh £ AH|A

IAZOR (OIS RI0| S25H ZRIHUXSS Oh uAe

ol

ofojolz|

& @ oS [E

0020

BRI ISSUE
HACCPRES

HACCPEH|
ZASHACCPRS YA 2|

AT A A

ADIEHACCPPEST AN

>

DMIE]

HAQCPOIS | 245101

ORIZ0IZ 5SS olfZel CELCE




SN EE UEON;

{0

o

+82 43-928-00

HEetS
[Web2tAl]

oHASINR, BHRAIEoHH MRIoIE
00| @l ejHct.

HALL| AlAFZ 2HE o2l 2f ZHo|
2=t

BAXE SHRA Zo 2| 2153
FURE LS
Hog:AFANE
& AEH =B
T 2YERIHE

A2k

F e %:2023-0-0-00000

(O &) _1
+ O0DG 2O

2ISA He Ee= GE0SA e
12| SXH0M BIOIGHA 4 YBLICH
Fresh AJO|E
HACCP 2itoi ~ HAZO|Z ) ez
HACCP 274 ~ e
BRHIYSY A Y

ZAFEL Tl

ME{ © HeHS
QBB (215) 413
aEdEE v

ARE7t

SYUAEHACCP

HACCPOIZ ZRIZINE 4+

2023-0-0-00000

= 2023-1-2-34567

* =719} - 2 TEt510] RE oY




=
= &
SAVE PRINT

"’M:V\ ”(‘)‘*xﬂ'ﬁ"? HACCP s 'i‘»ﬁ)"&b
) R

3
A 2003 2
>
A QARSI E(HACCP) M4 QASA
a =& gds
g 2 9 IBAUMNE
!
2 A 3 SHEZHFAZHT 2488 284952
4 &8 3 % &
2 8 @ 3 ¥ JIEEy, 25HE3Y
§ R 71 % @ 20234 6% 5URE 2026 68 4L 7HA|
;T
|

5

A '%_'-.u-.u.u'.'n'ﬁ"ﬁ"..-'.."..-,,'
5"{::\4 -

CERTIFICATE OF
HACCP APPLIED ESTABLISHMENT

Certificate No.:  2003-0-0000
Manager: Hong Gil Dong Birth Date :
Name of Est. : Osongsaengmyeong 5-ro, Osong—-eup,

Heungdeok-gu, Cheongju-si,
Chungcheongbuk-do, Republic of Korea

Scope of Subject Cs:  Rice Cakes

CCP: Steaming process, Metal detection process

Valid Date : 2023-06-05 ~ 2026-06-04

This is to certify that the above is designated as HACCP applied
establishment in

accordance with Article 48.3, 48-2.3 of the Food Sanitation Act
and Article 63.3, 68-2.3

the Enforcement Rule of the Food Sanitation Act.
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