Certificate JO09/2090

The management system of

Al-Thuraya Cor;lpany for Supply
and Marketing of Poultry
Products.

Behind Al- Hussein Industrial Complex, Az Za'tre, Al Mafrag- Jordan

as been assessed and certified as meeting the requirements of

HACCP Codex Alimentarius

Hazard Analysis and Critical Control Point (HACCP)
System and Guidelines for its application
Annex to CAC/RCP-1-1969, Rev. 4 (2003)

For the following activities

Poultry slaughtering, processing, packaging, storage and distribution of
the following: Whole Chicken Fresh and Frozen, Chicken Cuts Fresh and
Frozen, Chicken Giblets Fresh and Frozen, mechanically de-boned
poultry meat

This certificate is valid from 4 January 2016 until 21 December 2018 and
remains valid subject to satisfactory surveillance audits

Re certification audit due before 22 November 2018

Issue 3. Certified since 21 December 2009

Authorised by

9G Ahmed Kamel Street (off Laselky Street),
New Maadi, P.O. Box 581 Maadi, 11728, Cairo, Egypt
t+20227 26 3000 f+2 02 25200 797www.sgs.com
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This documentis issued by the Company subject to its General Conditions of
Certification Services ible at www.sgs.com/terms_and_conditions.htm.
Attention is drawn to the limitations of liability, indemnification and jurisdictional
issues established therein. The authenticity of this document may be verified at
tp:/www.sgs.com/clients/certified_client.htm. Any unauthorized alteration, forgery
ar falsification of the cantent ar annearance of this doctiment i unlawfiil and
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