Be sure.

HACCP

CERTIFIED

potpumymntecb Hopmatumsis HACCP.



BumiproBanbHi pilLLEHHA AN Xap4OBOro CeKTopy

OdoporouiHHi ToBapm 3acnyroByoTb

“Big dbepmMmn po
cTony”!

PisHomMaHiTHUI Habip npunapgis Testo ona KoHTponto 6e3nekn NpoayKTiB Xxap4yyBaHHSA
OOMOMOXe BaM Nnerko ta weuako sBukoHaTtn sBumorn HACCP, a TakoX rapaHTyBaTu
6e3neyHe 36epiraHHA Ta NepepobKy xap4oBuxX NPoayKTiB. Halwa sumiptoBanbHa TexHika
BK/toYae B cebe norepun gaHux, TepMOMETPU, TECTEPU ONil ANs CMaXKeHHs, pH- mMeTpwu
AN nepeBipoK Ha Micusax abo JOBroTpMBanoro MOHITOpUHry. Testo mae BCi HeOOXiaHi

npunagun Ans KOXXHOT NaHKK y BUPOGHUYOMY NaHLtory.

[MekapHi Ta PecTtopaHun
BupobHuuteo TpaHCnopTyBaHHS 36epiraHHsA nepepobka m’saca CynepmapkeTu i Kache

S0 e

Big cupoBrHM 00 roToBOI NpoRyKLii:

BN MOXXETe BUKOPUCTOBYBATU Halli BUMipOBasbHi

PiLLEHHS MO BCbOMY TEXHOMOTYHOMY JlaHLorY.

HACCP INTERNATIONAL
: ﬂ E :

ERTIFICATIO

BumiproBanbHa TexHonoria Testo nponoHye Bam:

e Be3nepebiiHNin KOHTPOMb TemnepaTypu
BMPOOHNYOro naHuora

ZINNWVHEHODOH
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® ToyHe, akypaTHe i LUBUAKE BUMIPIOBaHHA Ta

. LOKYMEHTYBaHHS BCiX BUMiptoBaHb
AHani3 pUsnK-mMeHedXKMEHTY B3LOBX BCbOrO

BMPOGHMNYOro NnaHutora - Le HaiBaxnusille * 3abesnedenHs rapHoi penyTauii Ans Bac

3aBAaHHSA WoAo 3abesneveHHs 6eanekm e CepTudikaLisi BCix BUMiptoBanbHMUX Npunagis

NPOAYKTIB xapyyBaHHs - «Big depmu go cTony»! BignosigHo go OCTY EN I1SO13485: 2105 Ta norepis
no EN 12830

e Ceptudikauis HACCP International



Bupo6HMLTBO

¢ [puknagHa BUMiptoBasnbHa TEXHIKa, Lo onTMMi3oBaHa ans
KO>XXHOT 0611acTi 3aCTOCYBaHHS

® MoGinbHi Ta cTauioHapHi BUMiptoBanbHi pilleHHs

* KanibpyBaHHs BCix BUMiptOBanbHNX NpuNagis y Hallin BNacHii
na6opatopil

e LlInpokunii giana3oH 30HAIB ANs BCiX 3aCTOCYBaHb

TpaHcnopTyBaHHSA

* BeanepepBHUA MOHITOPUHI XONOLHOrO flaHLutora i
[OKYMEHTYBaHHS AaHnX BUMiptoBaHb

® Pusunk «BigxmneHHs rpaHM4HOro 3Ha4YeHHs TemMnepartypu
3rigHo HACCP» 3aBxgu nig, KOHTponem

* |HAMBIAYanbHi, NPaKTUYHI pilleHHa Ha 6a3i cuctem
MOHITOpPUHry AaHux testo saveris 2, testo 160 i testo 162

36epiraHHsa

e BeanepepBHUA 3anUc TeMnepaTypu Ta BOOroCTi B 0gHin abo
[EKINbKOX TOYKax BUMIPIOBaHHSA

¢ PillleHHs1 4151 BUCOKOTO4YHNX BUMIPIOBaHb B EKCTPEManbHNX
ymoBax

® IHAMBiAYyanbHi, NPaKTUYHI pilleHHsa Ha 6a3i cuctem

MOHITOPUHIy faHux testo saveris 2, testo 160 i testo 162

MekapHi Ta nepepo6ka m’aca

* beaneyHe AOTPMMaHHS CTaHAAPTY SKOCTi ANA CBIXKOro i
LUBUAKOMNCYBHOrO M’iCa Ta XONOAHNX M’ACHUX NPOAYKTIB

® ABTOMaTUYHUWI KOHTPOSb TEMNEepaTypu Ha BCiX
XOnopubHMKax

* Bigo6pa)xeHHs1 Ta AOKYMeHTaLis faHnx BUMiptoBaHb 6e3 6yab-
SKOT py4HOI npadii

CynepmapkeTu

® TOYHWI KOHTPOSb SKOCTI NPOAYKLT Bifi BUPOBHMKA AO TOYKM
npogaxy

¢ [IpodinakTnka Hebe3nekn ans 3abeanevyeHHs 30POoB’s
crnoxwuBsadis

PecTopaHu i kacde

e |lIBugka Ta HafiiHa BUMiptoBasibHa TEXHika

e [irieHi4yHa YyncToTa 3aBAsiKM BOQOHENPOHUKHOMY Kopnycy abo
3axmcHomy voxny TopSafe

e Kani6pyBaHHs BignoBigHO A0 HaWBULLMX CTaHAapTIB

e Llinpokunin pgianas3oH 30HAIB Ans 6yAb-SKOI BUMIpIOBaNbHOT

3apavi

Be sure.




Oornap, npoaykuii

AKICTb, AKY MO>XKHa BUMIPATA.

Biokpuinte gns cebe Uinnin CBIT BrMIpOBanbHX pilleHs Testo 08 xap4oBoro cekrtopa.

pH-meTp 3 BUMiptoBaH-

HSIM TemnepaTypu

testo 205

o Komb6iHoBaHuii 30HA pH i Temnepatypw, Lo

MOXe 3MiHIOBaTUCSt KOPUCTYBa4YeM
¢ [punap He noTpebye o6CNyroByBaHHs

3aBOsKMN refb-eneKkTponiTy
3amosneHHst Ne 0563 2051

pH-meTp 3 BUMiptoBaH-

~ HAM TemMnepaTypm

/ testo 206-pH2
&

¢ [punag He noTpebye o6CNyroByBaHHS
3aBASKMN reflb-enekTponiTy

TopSafe, knac 3axucTy IP68

3amosneHHs Ne 0563 2062
-

MpoHWKHMIA TepmomeTp
testo 103

e\ e |neanbHO NigxoanTb ANns DKi: cepTudikosaHunin

| HACCP Ta EN 13485

® [TpakTUYHWIA CKNagHUA MexaHiam -
| g3 ‘ nicns posKpuTTsS Bifpasy noynHaloTbes
m ‘ BUMIPIOBaHHSA, 3PYYHO PO3MILLYETHLCS i
?; | KWLUEHi
g " | 3amosneHHs Ne 0560 0103

MpoHukHui TepmomeTp testo 105
©3MiHHWIA 30HA, AN BUMIpIOBaHHSA
HaniBTBEPAUX CEPEROBUILL, TaKNX SK
M’SICO, BXOAWTb Y KOMMEKT NOCTaBKW,
3 BVMIipIOBaNbHNA HAKOHEYHUK ANs
3aMOPOXKEHUX NPOAYKTIB Ta 30HA [OBXWNHO
200 MM, JOCTYMHI AK onuis
e CepTtudikosaruin HACCP Ta EN 13485

3amosneHHsa Ne 0563 1051
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* HagiiiHuii BOOOHENPOHUKHUIA 3aXUCHUIA YOXON

o SET)

pH-meTp 3 BUmMipioBaH-

HAM TemnepaTypu
testo 206-pH1

¢ [punag He noTpebye o6CNyroByBaHHs

3aBASKMN reflb-enekTponiTy
® HapfilHWin BOOOHENPOHNKHUIA 3aXMCHUIA YOXON

TopSafe, knac 3axucTy |IP68
pH-meTp 3 BUMiptOBaHHAM
TeMmnepatypu

testo 206-pH3
e [ligknoYeHHsa cTaHgapTHoro enekTpopy pH

Bif iHLINX BUPOOHUKIB
* HagiiHnii BOOOHENPOHUKHUIA 3aXUCHUI

yoxon TopSafe, knac 3axucty |IP68
.
™

MpoHUKHUI TepMomeTp Ta nipomeTp
testo 104-IR BT

® |feanbHO NiAXoAUTb ANSA NPOAYKTIB
XapyyBaHHS: cepTudikoBaHnin
HACCP Ta EN 13485

® [1paKTUYHUIA MEXaHi3M i3 HagiiHUM
MeTaneBuM CKnagaHum 30HAO0M, NipoOMeTp Ta
nepepada gaHux y 3actocyHok testo Smart

3amosneHHs Ne 0560 1045 60

SO
-

) XapyoBui TepmomeTp

£ testo 106

.
. ® ONTW4YHWI Ta 3BYKOBWIA CUrHanu npu
nepeBuLLEHHi FPaHNYHOro 3Ha4YeHHs, ke
BCTaHOBIOETLCS iHAMBIQYaNBHO)
* TOHKWIA 30HA, i3 AiaMeTpom 2,2 MM: OTBOPU
Bifi MPOKONiB NPaKTU4YHO HE MOMITHI

SO

3amosneHHs Ne 0563 2061

3amosneHHs Ne 0563 2063

H,i
<> ®

3amosneHHsa Ne 0560 1063



TepmomeTp 3i 3MiHHUMK
3oHgamm testo 108

* BumiptoBay TemnepaTtypu BOJOHENPOHUKHWI
3 MPOHNKHUM 30HAOM (IP67)
* CeptudikosaHuin HACCP T1a EN 13485

3amosneHHs Ne 0563 1080

TepmomeTp 3i 3MiHHUMU
3oHgamm testo 110

* BuMipsiHi gaHi MoXXHa gucTaHLinHO
nepepasaTtun y 3acTocyHok testo Smart

e CepTtudikosaruin HACCP Ta EN 13485 -
ifeanbHO NiAXOAWTb ANA Xap4oBOro cekTopa

3amosneHHs Ne 0563 0111

0SO

IHdpavepBOHUI TepMmoMeTp
testo 805

® PeXuM CKaHyBaHHSA A/ AOBroTpuBanmx
BUMIipIOBaHb

* KnLieHbKoBWIA hopmaT BUMIpOBasibHOrO
npunagy: KOMNakTHUA Po3Mip Ans 3pyyHOT

po6oTtun

3amosneHHs Ne 0560 8051

Testo nponoHye
6inbwe HiX 60 npunapis

CepTtudikoaHux HACCP. Bci npunagn goknagHo
onncaHi Ta Nno3Ha4veHi BignoBigHO NO3HAYKO
Ha Haliin cTopiHui B IHTEpHeT.

Ons we 6inblwoi BNeBHEHOCTI M1 JOAAEMO
akTyanbHi gitoun konii ceptudikatis HACCP
International Ha Bci npunagn B KiHUi LbOro

Karanory.

Be sure. STO

TepmomeTp 3i 3MiHHUMK
3oHpamm testo 108-2

* BumiptoBay TemnepaTtypu BOJOHENPOHUKHWI
3 MPOHWKHUM 30HAOM (IP67)

® HapiHni po3’em 3 ikcatopom Ans
30HAIB

e CepTtudikosarHuin HACCP Ta EN 13485

3amosneHHs Ne 0563 1082

MpoHnKHMIA TepmomeTp
testo 104

® |neanbHO NigXxoauTb AN NPOAYKTIB
XapyyBaHHs: cepTudikoBaHuin
HACCP T1a EN 13485

® [TpakTUYHNIN MeXaHi3M i3 HagiiHUM
MeTaneBnM CKNafaHUM 30HAOM, 3PY4HUN,
roToBUiA 4O BUKOPVCTAHHSA NPSIMO 3apas

3amosneHHs Ne 0560 0104

© S00

USB peecTpaTop gaHux

testo 184 T3

* HeobmexxeHnin TepMiH po6oTu

* Bce B nam’ATi peecTpartopa: faHi BUMipto-
BaHHsA B hopmarti PDF, dainn koHdbirypaduii,
cepTudikaT KanibpyBaHHs, IHCTPYKLiA 3
ekcnnyarauif

e CepTudikatn KanibpyBaHHs, Wo
BigcTexyeTbes (ISO 17025, DAkkS)

3amosneHHs Ne 0572 1843
& %
o~oo



Oornap, npoaykuii

CrauioHapHa cuctema
B - %BB
MOHITOPMHry Ha 6a3i
WiFi norepis paHunx
testo Saveris 2, testo 160 i testo 162
¢ [epepada gaHmx no WiFi Ha xmapHuii cepBsic
testo Cloud
e [locTyn A0 AaHWxX Ta nporpamysBaHHsA 3 6yab-
SKOro NPUCTPOLO NigKto4eHoro Ao IHTepHeT
* 3py4He KepyBaHHS OMOBILLEHHAMU

© S0

BoaoHenpoHUKHUIA TepMoMeTp
testo 1113

® YHiBepcasibHe BUKOPUCTaHHS - Bifi KyXOHb 0
nabopaTopiii, B NPOMUCAOBOCTI i cafdiBHULTBI

* Bigo6paxkae MiH/Makc Ta MUTTEBE 3HAYEHHS
NpU HaTUCKaHHi KHOMKKN

3amosneHHs Ne 0560 1113

SO

PeecTpaTop paaHux

testo 175 T1

® |geanbHO NiAXoanTb ANS AOBroTpuBannx
BMMIpIOBaHb: NaM’ATb Ha 1 MiNbINOH BUMIpIO-
BaHb, TEPMiH Cny>6un 6atapei 3 poku

e CepTtudikoarHuin HACCP ta EN 12830, knac
3axucty IP65

3amosneHHs Ne 0572 1751
.

MiHi peecTpaTop AaHux

testo 174 T

e CepTtudikoaHuin HACCP Ta EN 12830, knac
3axucty IP65

* AHania gaHux 3a JonomMoroto 6e3KOLITOBHOro
nporpamMHoro 3abeaneyveHHs

3amoBneHHs Ne 0572 1560
@ SO0
-

PeecTpaTop Temnepartypu

testo 176 T2

® |peanbHO NigXoAUThb AN AOBroOTPMBaNNX
BUMIpIOBaHb: NaM’aTb Ha 2 MinblioHa
BUMIpIOBaHb TEPMIH Cny>k6u 6aTapei 8 pokis

o [igkNto4YeHHs 2-X [OAaTKOBUX 30HAIB

® CepTudikosaruit HACCP ta EN 12830

©

3amosneHHsa Ne 0572 1762

IndbpavyepBOHUIA TepmomeTp
testo 831

* HapassmyaliHo BYCOKa LUBUAKOAIS: ABa
BVIMIpIOBaHHS Ha CEKyHAY - Lie 03Ha4ae,
LLIO BN MOXXeTe CKaHyBaTh NMOBHY BENUKY
KiNbKiCTb TOBapy 3pasy nicns npubyTTs

® 3 onTtukoto 30: 1 Ta 2-X TOYKOBUM NTA3EPHUM

MapKepom
3a Ne 0560 8316

TecTep onii gnsa
cMmaXkeHHs testo 270 BT

* 3axucT Big Boan IP65 6e3 gogaTtkoBoro
Yyoxna, nepefaya faHux y 3acTocyHok testo
Smart

e [ligcBidyBaHHS AMCneo y Konbopax
cBiTnocgopa

¢ [igxoanTb Ana 6yab-aKoi onil Ans cMaXKeHHs

3amosneHHs Ne 0563 2770
PeecTpaTop gaHux
testo 175 T2

® |feanbHO NigXoaUTb ANA [4OBroTpUBanux
BMMIpIOBaHb: NaM’ATb Ha 1 MiNbIAOH BUMIpIO-
BaHb, TEPMiH cnyx6un 6atapei 4o 3 pokis

e CepTtudikosarHun HACCP Ta EN 12830, knac
3axucty IP65

3amosneHHs Ne 0572 1752
™.

PeectpaTop Temnepartypu

testo 176 T1

® |feanbHO NiAXoAUTb ANA JOBroTpUBanmx
BMMIpIOBaHb: NaM’ATb Ha 2 MiNboHa
BUMIpIOBaHb TEPMIH Cny>x6u 6atapei fo 8
pokiB

* B6ynoBaHUii BUCOKOTO4YHUIA ceHcop Pt100

* CeptudikosaHuin HACCP 1a EN 12830

3amosneHHs Ne 0572 1761
.
-
PeecTpaTop Temnepartypm i 4
BonorocTi testo 176 H1 ra H2 %BB

 [OCTiHWIA MOHITOPVHI BONOFOCTi i
Temneparypu
e 3anucye 3Ha4eHHs TemnepaTypu i BONOrOCTi

B 2-X TOYKax OAHOYACHO
e CepTudikosaruit HACCP ta EN 12830

©

3amosneHHs Ne 0572 1765 / 0572 1766



Be sure. 10

LIiHHI NpoAyKTn 3acnyroByoTb
Ha HanoinNbLly TypooTy.

Tpu Npu4nHM obpaTun BrMIpOBanbHy TexHiky Testo.

HACCP INTERNATIONAL
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Bucoka TO4HiCTb: Firieniyni Ta npugaTHi go po6oTmn fAKicTb, WO NniagTBEepAXKeHa
BUMiptoBanbHi npunagu TecTto gns 3 Xap4Y0BMMM NPOARYKTAMMU: BCi ceptudikauiero HACCP:
Xap40BOro CEKTOpYy HagaayTb Xap4oBi TEPMOMETPU, 30HAN Ta norepn AN we 6inbLloi 6e3neKn B Xxap4oBoMy
Bam BneBHeHICTb B TOMY, LLO BignoBigatoTb IP65 Ta iXx MOXKHaA MUTHK CeKTopi.
rpaHnYHi 3Ha4YeHHSA 6yayTb TOYHO nig NpOTO4YHOK BOAJOHO.
0OTPUMYyBaTUCS.

Binbwe KOHTpONO -
rapaHToBaHa 6e3neka.

Mpunaau testo ANs AOTPUMAHHS HOPM
HACCP, MOHITOPUHIY Npouecis B
arpocekTopi Ta xapuosiit NPOMUCIOBOCTI

Pasom 3 npaBunbHO nmigibpaHnMn Ta AKiCHUMK
BUMIpIOBaNbHNUMMN NpunagaMy BaM TakoXX NOTPiOHiI
JeTanbHi 3HaHHA ANA HaNeXHOro BNpoBagXeHHS

HACCP. MNoBHun nepenik npunagis, ceptudiko-
BaHnx HACCP International, a Takox goknagHy
iH(bopMaLito CTOCOBHO BUMIpIOBaNbHUX Npunagis
testo ana BnposapxeHHs Hopm HACCP Bu moxeTte
3HaNTN Ha HaLlill cTOpiHLi B IHTEpHET:
www.testo.kiev.ua

BumiproBanbHi npunagu
Testo cepTudikosani HACCP

Mo6anbHa NpUCYTHICTb

Tam, ge 3actocoBytoTbes npasuna HACCP, ekcneptu TecTo Linm kepytoTbesa Hawi 32 godipHix nignpuemcTsa Ta 6inbLu
OOMOMOXYTb BaM MO BCbOMY CBIiTi. [Jns Hac Baxxnneo 6yTun Hi>x 80 TOproeenbHNX NapTHEPY MO BCbOMY CBITY.
6NM3bKUM A0 HaWKMX KNIEHTIB, e 6 BOHN HE 3HAXo4uNuChb, i

HagasaTty iM KBanipikoBaHy NiATPUMKY NPSAMO Ha MiCLii.



ABTOpM30BaHNin gucTpub’toTop Testo
TOB «J1I®OT»

Byn. InneHka, 83-g, od. 403, Kuis
(044) 501-40-10

vodafone (095) 111-80-10

lifecell  (063) 888-46-95

Knisctap (097) 235-11-27
info@testo.kiev.ua

www.testo.kiev.ua



HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

This is to certify that
Testo SE ¢l Co. KGaA

Equipment for Monitoring Temperature

Food Zone Classification: FZP (Food Zone Primary)

(Limited to the products listed on the
Certification Statement)

are certified as food-safe measurement devices that

are suitable for use in food manufacturing and food

handling processes that are operated in accordance
with a

HACCP based Food Safety Programme

noting the conditions of the certification statement

in accordance with the requirements of

HACCP Int Food Safety
Certh aﬁgn SyStem

(/'Issueci b "~ hpproved
7 June 2024 30 June 2026
Issue Date Expiry Date caseiication dvtall

This certibcale belongs 1o HACCP International and Must be retuned Ljon demand A pioduits and 56ndoes 10 which

Certificate Number
HACCP INTERMATIONAL: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Ausiralia I-PE-655-TE-1-RG-07

this cenihicate reters are evahuled prioe 0 resssue.
woaw.haccp-inemational com
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HACCP INTERNATIONAL HACCE INTERNATIONAL

eliminate the hazard - reduce the risk VilaY
Certification Statement I-PE-655-TE-1-RG-07 S —
| Page 10of2 S
C

Testo SE & Co. KGaA

Certificate Expiry Date 30 June 2026

Equipment for Monitoring Temperature
Food Zone Classification: FZP {Food Zone Primary)

Infra Red Thermometers with Probe: 826 Range

NTC analog probe/sensor - 0615 1212, 0615 1712

Probe thermometer 103

Probe thermometer 104

Probe thermometer 104-IR

Probe thermometer 104-IR BT

Probe thermometer 105

Probe thermometer 106

Probe thermometer 108

Probe thermometer 110

Probe thermometer 112

Probe thermometer 735

Probe thermometer 926

PT100 digital probe/sensor - 0618 0275, 0618 0073,0618 0072,0618 0071,
0572 2163

Temperature meter; testo 110 (when used with TopSafe 0516 0224 and 0516
0225)

TopSafe - 0516 0224

Waterproof Mini Thermometer

HACCP International's evaluation and certification is strictly confined to matters
of food safety or the operation of a HACCP based Food Safety Programme.
Whilst all reasonable care is taken by HACCP International in its evaluation of
the product(s) or services(s) described herein, HACCP International does not
guarantee that every food safety risk in every application has been identified. No
_guarantee is offered or implied in the issuing of this statement.

HACCP International certifies that these products are food-safe measurement
devices and accessories, suitable for use in food manufacturing and food
handling processes that are operated in accordance with a HACCP based Food
Safety Programme.

Calibration must be carried out in accordance with the manufacturer's
recommendations and the frequency of calibration should be specified by the
user's Food Safety Programme.

Licence Commencement 01 July 2024
Certificate Issue Date 07 June 2024 “V~

HEAD OFFICE : No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060 Australia
T:+61 2 9956 6917 www.haccp-international com ABN : 98 138 356 359

REGIONAL OFFICES : FIH ¢ HONG KONG ¢ INDIA ¢ JAPAN « SINGAPORE « LK = USA




HACCP INTERNATIONAL HACCEINTERNATIONAL

eliminate the hazard - reduce the risk ‘ d;
Certification Statement ~ I-PE-655-TE-1-RG-07 o
Page 2 of 2 = 4
Testo SE & Co. KGaA ©
Certificate Expiry Date 30 June 2026

Equipment for Monitoring Temperature
Food Zone Classification. FZP (Food Zone Primary)

Licence Agreement

Testo SE & Co. KGaA is licensed to use the HACCP International certification
mark, in accordance with HACCP International's Certification Trade Mark Rules
and Conditions in All Regions (Global) in respect of the products listed above, for
a period of 24 months from the licence commencement date Testo SE & Co.
KGaA is in receipt of the HACCP International Pty ertification Trade Mark
Rules and Conditions v3.0 and agregs to abi y the conditions therein.

Licensee’s Signature: g Date: A o/ ¥

HACCP International certifies that these products are food-safe measurement
devices and accessories, suitable for use in food manufacturing and food
handling processes that are operated in accordance with a HACCP based Food
Safety Programme.

Calibration must be carried out in accordance with the manufacturer's
recommendations and the frequency of calibration should be specified by the
user's Food Safety Programme.

Licence Commencement 01 July 2024
Certificate Issue Date 07 June 2024

HEAD OFFICE : No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060 Ausirgia
T:+61 2 9956 6911 www haccp-international.com ABN : 98 138 356 359

REGIONAL OFFICES : FiJi * HONG KONG ¢ INDIA » JAPAN # SINGAPORE + UK = USA
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

This is to certify that
Testo SE & Co. KGaA

Equipment for Monitoring and Recording
Temperature, Humidity and Pressure

Food Zone Classificalion: SSZ (Splash or Spill Zone}

(Limited to the products listed on the
Certification Statement)

are certified as food-safe measurement devices that

are suitable for use in food manufacturing and food

handling processes that are operated in accordance
with a

HACCP based Food Safety Programme

noting the conditions of the certification statement

in accordance with the requirements of

7 June 2024 30 June 2026

Issus Date Expiry Date

Teas cortificate belongs fo HAGCP Intemational and must be relurmed upon demand. Al products and senvices 10 vihich
Lhis cartiticate refers are evahiated prior 10 relssue.

Certificate Number
HACCP INTERNATIONAL: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Austratia I-PE-655-TE-2-RG-07

www.haccp-international .com
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HACCP INTERNATIONAL .

eliminate the hazard - reduce the risk

Certification Statement I-PE-655-TE-2-RG-07

Testo SE & Co. KGaA
Certificate Expiry Date 30 June 2026

Equipment for Monitaring and Recording Temperature,

Humidity and Pressure
Food Zone Classification: SSZ (Splash or Spill Zone)
Data logger range: testo 0572 2800 and testo 0572 2801

Data Logger ranges: testo 174, testo 174 T BT, testo 174 H BT, testo 175,
testo 176, testo 184, testo 190, testo 191

Infrared Thermometers and Thermal Imagers: testo 805, testo 826 range,
testo 830-T1, testo 831

Temperature meter; testo 110

Testo Saveris 2 range

Testo Saveris range

FOOD SAFET
ZAWNVHDOHd

HACCP International certifies that these products are food-safe measurement
devices and accessories, suitable for use in food manufacturing and food
handling processes that are operated in accordance with a HACCP based
Food Safety Programme.

Calibration must be carried out in accordance with the manufacturer’s
recommendations and the frequency of calibration should be specified by the
user's Food Safety Programme.

Licence Commencement 01 July 2024

Certificate Issue Date 07 June 2024 “*~

HACCP International's evaluation and certification is strictly confined to matters
of food safety or the operation of a HACCP based Food Safety Programme.
Whilst all reasonable care is taken by HACCP International in its evaluation of
the product(s) or services(s) described herein, HACCP International does not
guarantee that every food safety risk in every application has been identified.
No guarantee is offered or implied in the issuing of this statement.

Licence Agreement

Testo SE & Co. KGaA is licensed to use the HACCP International certification
mark, in accordance with HACCP International's Certification Trade Mark Rules
and Conditions in All Regions (Global) in respect of the products listed above,
for a period of 24 months from the licence commencement date Testo SE & Co.
KGaA is in receipt of the HACCP International Pty Certification Trade Mark
the conditions therein.

Date: A"/ Jnt 1

HEAD OFFICE : No. 3 Ridgewest Buiding, 1 Ridge Street, North Sydney, NSW 2060 Australia
T:+612 9958 6911 www.haccp-intemational.com ABN : 98 138 356 359

REGIONAL OFFICES : FlJi » HONG KONG « INDIA » JAPAN ¢ SINGAPORE » UK = USA
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

This is to certify that

Testo SE & Co. KGaA

Oil Monitoring Equipment
Food Zone Classification: FZP (Food Zone Primary)

testo 270 - Cooking oil tester
testo 270 BT - Cooking oil tester

certified as a food-safe measuring device that is
suitable for use within operations governed by a

HACCP based Food Safety Programme

noting the conditions of the certification statement

in accordance with the requirements of
v 1/’-“‘\‘

7 June 2024 30 June 2026
Issue Date Expiry Date
This certficate bekangs lo HACCP Internavonal and must be relurned upan cemand Alt products Bnd services to which Certificate Number
this certiicale refers ae evaluated prior 10 hssys.
HACCP INTERNATIONAL: No. 3 Ridgewest Building, 1 Ridge Street, North Sydney, NSW 2060, Australia I-PE-656-TE-RG-07

www haccp-intemational.com

T s R A U H R H BT
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HACCP INTERNATIONAL

eliminate the hazard - reduce the risk

Certification Statement I-PE-656-TE-RG-07

Testo SE & Co. KGaA

Certificate Expiry Date 30 June 2026

Oil Monitoring Equipment
Food Zone Classification: FZP (Food Zone Primary)
testo 270 - Cooking oil tester

testo 270 BT - Cooking oil tester

HACCP International certifies that this product is a food-safe measurement
device, suitable for use in food manufacturing processes that are operated in
accordance with a HACCP based Food Safety Programme.

Calibration must be carried out in accordance with the manufacturer's
recommendations.

Licence Commencement 01 July 2024

Certificate Issue Date 7 June 2024W

HACCP International's evaluation and certification is strictly confined to matters
of food safety or the operation of a HACCP based Food Safety Programme.
Whilst all reasonable care is taken by HACCP International in its evaluation of
the product(s) or services(s) described herein, HACCP International does not
guarantee that every food safety risk in every application has been identified.
No guarantee is offered or implied in the issuing of this statement.

Licence Agreement

Testo SE & Co. KGaA is licensed to use the HACCP International certification
mark, in accordance with HACCP International's Certification Trade Mark Rules
and Conditions in All Regions (Global) in respect of the products listed above,
for a period of 24 months from the licence commencement date Testo SE & Co.
KGaA is in receipt of the HACCP International Pty Lid Certification Trade Mark
Rules and Conditions v3.0 and agges to abi y the conditions therein

Licensee’s Signature: Date: / é_/)ulY

HEAD OFFICE : No. 3 Ridgewest Buiding, 1 Ridge Street, North Sydney, NSW 2060 Austratia
T:+612 9956 6911 www.haccp-international.com ABN - 08 138 356 359

REGIONAL OFFICES - FlJI * HONG KONG * INDIA » JAPAN = SINGAPORE * UK = USA

HACCP INTERNAT[ONA%
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