TUVNORD

Certificate

HACCP (Hazard Analysis Critical Control Points)

Management system as per Codex Alimentarius

Commission
Recommended International Code of Practice -
General principles of Food Hygiene CXC 1-1969 Revision 2020

In accordance with TUV NORD CERT procedures, it is hereby certified that

DERMA d.d.
Podravska ulica13
42000 Varazdin
Croatia

Category
Cl: Processing of perishable animal products

Scope
Production and sale of natural casings

Certificate Registration No. 04 112 050138 Valid from 2024-06-04
Audit Report No. 11224019 Valid until 2027-06-03
Initial certification 2009

Zagreb, 2024-04-13 j_ //m

Certificatiol’Body at TUV NORD CERT GmbH

This certification was conducted in accordance with the TUV NORD CERT auditing and certification
procedures and is subject to regular surveillance audits.
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