
sERTi Fi xe7 cr RT I FI cATE
HELAL nEıcnsİ/ı,ıqı Jrsll şJLlü

AKA ET cr»ı r,iuirro şinxıri
ATATüRK ltr{H. YILDıRIM BEYAZıT cAD. ILGI GAYR|MENKUL INS No: 184 ARNAVUTKöri isTANBUL

Kuruluşunun HeIal şartlann karşıladığını gösterir sertifi kasıdır.

D-]1 ğL,Ul. ş+! lJiJ! oİ ,-.ıı: iı!ıj çı_ı.

It is a certificate that shows that the organization meets the Halal requirements.

Kuruluşunun *YENiLEBiLiR SAKATAT (CiGER iŞKEMBE. sÖsREü( TAŞLlK VB.) ToPTAN TiCARETi,
Kapsamr için

For scope "WHOLESALE TRADE OF EDIBLE OFFER (LIVER, TRIPE, KIDNEY, GLZZY,ETC.)"

HALAL CERTIFICATE
lıl4J jJ.ıJlş+Ljl

Helal Gıda İçin Genel Gereklilikler TS OIC/SM]IC 1 Standardnm şartlarını kalşülamaktadrr.

TS.EN lso 22000 standardına uygun olarak Üreti|nektedir. ıÜnr GIDA KODEKSi GIDA KATKI MADDELERi
YONETMELIGI ne uygun olarak üretilmektedir.

Sertifika Yayın Tarihi : 20.1I.2025
Sertifika Geçerlilik Tarihi ı 20.|1.2026

Authorized

HALAL
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AKA ET GIDA LiMiTED ŞiRKETİ

ATATtIRK MAH. YILDIRIM BEYAZIT cAD. ILGI
CAYRIMENKUL tNS No: ı84 ARNAWTKÖY/ iSTANBUL

Kuruluşunun..YENİLEBiLiR SAKATAT (CiĞER, iŞKEMBE, BÖBREK,
lAŞLlK VB.) toP lAN l iCARL.Ti* Kapsamı için

For scope "WHOLESALE TRADE oF EDIBLE OFFER (LIVER, TRIPE,
KIDNEY, G\ZZY, ETC.),,

KALITE YONETIM SISTEMI
QUALITY MANAGEMENT SYSTEM

Kuıduğunu ve uyguladığını belgelemetİe ve BEL taİafından gerç€kleştirilen denetim
bu yönetim sisteminin a§ağıdaki standardm şartlaİını karşlladlğmı doğrularnaktadlr.

lt certities that it is çstablished and implcmeı]ttd. and the audit perfbnncd b1 l}Ei-
i1 conlİmls thal this ınandgemcnl sıstem meels lht İequifemonls ol'the lb]]owing sıandaı,d
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BELcERT ULUsLARARASl BELGELENDiRME şiRKETi
Hürriyet BuLvarl, No,45, Türkseven Apt. K,l -D,7, Yakuptu, Beytikdüzü / istanbut

Tetefon, 02l2 438 04 76 - E-mai[, info@belcert,com

BeLgenin geçertiLik durumu httos,//www,belcert,com adresinden kontro( edilebi(ir,

www.beIcert.com
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CERTİFİCATE

uluslararası
BeIgelendirme

ISO 9001:2015

h

sertifİk Ntmıfasi l cenııcaıe Nambef
Scİtifika Kodl, / cerıılicale coıle
scrtilikı Yeytn Tıfihi / Ccrıificaıe Issae Doıe
sertilika Geç§rlilik Tarihi / ce ilicaıe Valıdio Date
Se İ lifi kA P ci 
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: A1596020
: AK{ DT
:20.11.2025
: 20.11^2026
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AKA ET GIDA LiMiTED ŞİRKETi

ATATIJRK MAH. Y|LD|RIM BEYAZIT cN). ILGI
GAYRIMENKUL INS No: 184 ARNAWTKÖY/ İSTAI{BUL

ENVIRONMENTAL MANAGEMENT SYSTEM
Kurduğunu ve uyguladrgını belgelemekte ye BEL tarafından gerçekleştiıilen denetim
Bu yönetim sisteminin aşağldaki standardın şartlarln1 karş{adlğını doğrulamaktadtı.

lt cetifies tlıat it is established and implemented, and the audit performed by BEL
it confirms that this management Sysıem meets the lequirements ofthe tblIowing standard

sd.m eb b, §.!n. .od.rodolç € ğ&dn dİİgi m,nda }rpd,ğ, frOdleE bu &ü9€ ] ,r gç &
g€L &fu y!İEtr,n& gg.ıd fu n y*tİ 96bffie 6am boyi
fuğ}teü Bu b€üğmn mdkiyd h* EELaffi[]dğnidbrnde ad..difuıdtr

strtilikı Numırı§t l Celtirtaüıe Nan be.
Sattif|kA KodıJ / ce iJıİaıe Code
Scrtilik8 l'ayn T.rıbi / cefliİcüe Issue Dole
sertifikİ Geç€rlilik Taİihi l ceftİliİaıe 

'/alidıE 
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S.rtifrk, Pertyodo/ cenilıcoıe Pe.iod

ı

,,ffiRS
ACCREDlTED

lLAs-Ms_0089

P4

o
9ü

BELCERT ULUsLARARASl BELGELENDiRME şiRKETi
Hürriyet Butvarı, No,45. Türkseven Apt, K,l -D,7, Yakuplu, Beytikdüzü / istanbut- 

Tetefon, o2l2 438 04 76 - E-mait, info@belcert,com

Betqenin geçertitik durumu httos,//www.belcert,com adresinden kontrol edilebitir
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ulus|ararası
Belgelendirme

Kuruluşunun "YENiLEBiLİR SAKATAT (CiĞER, iŞKEMBE, BÖBREK,
|AŞLIK VB.)TOPTAN TiCARETi' Kapsamı için

For scope "WHOLESALE TRADE OF EDIBLE OFFER (LIVER, TRIPE,
KIDNEY, G|ZZY,ETc.)"

ÇEVRE yÖNnrİıvı si srnıvıi

ISO 14001|2015
: A1596021
: AKA ET
| 20.1r.202s
,20.11.2|J26
I lylll I Yeır
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CERTlFlCATE

uIuslararası
Be!gelendirme

ATATiIRK MAtı yILDIRıM BEyAztT cAD. ILGI
GAYRiMENKUL lNS No: ı84 ARNAVUTKÖY/ iSTANBUL

Kurduğunu ve uygu ladlğınl belgelemekte ve BEL taraflndan gerçekloştirilen denetim
bu yönetim si§eminin aşağldaki standardln şartlarını karşıladığtnı doğfulamaktadlİ.
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s€rtifikı Numıİısl / celıiJıcole Numbe.
S.rlifik^ ll.od'n / ceıtiJİcıüe coıle
§ertifika Yıyln Terihi / ce?ıiftaıe Issue Daıe
sertilil(a Gcçcrlilik Tıİihi l ceItalicate Vati.ıiıy Date
S.rtitik\ Pcriyodül ccııilıcoıe Pe.iod

Aı596022
AXA ET
20.r r.2025
20.11.2026
lylll I yeol

-r.WflS
AcCREDlTED

ş

g
ı lllü

www.belcert.com

42315

*

BlS E (N

3
m

ş
F
G
uJ

* tAKA ET GIDA Liuirnn şinxrri

Kuruluşunun,YENlLEBiLlR SAKATAT (CiĞER, iŞKEMBE, BÖBRtK,
'!-AŞLtK \.B.) TOPTAN TiCARET|* Kapsamı için

For scope "WHOLESALE TRADE OF EDIBLE OFFER (LIVER, TRIPE,
KIDNEY, G\ZZY,ETC.\"

iş saĞırĞr vn GiJvENLiĞi yöNETiM sisTEMi
OCCUPATIONAL HEALTH AND SArETY MANAGEMENT SYSTEM

It cortifies that it is established and implemented, and tht audit pçrformçd by BEL
it conlirms that this management svstem meets the aequirement§ ofthe following standard.

ISO 45001: 2018
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BELCERT ULUsLARARAsl BELGELENDiRME şiRKET|

Hürriyet Bulvarı, No,45. Türkseven Apt, K,l -D,7, Yakuptu, Beylikdüzü / istanbul
' 

Tetefon,0212 438 04 76 - E-mai[, info@beLcert,com

BeLgenin geçertitik dı.]rumı.ı httosl//www,belcert,com adrcsinden kontroIedilebitir
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CERTİFİCATE

e ulus!ararası
Belgelendirme
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AKA ET cı»ı r,irwirnn şinxrri
ATATÜRK MAH. YILDIRIM BEYAZIT CAD. ILGI

GAYRlMENKIJL INs No: t84 ARNAWTKÖY/ ıSTANBUL

Kuruluşunun'YENiLEBiLiR SArarar (ciĞpn, iŞKEMBE, BÖBREK,
TAŞLIK VB.) TOPTAN rİcaneri" rapsımı için

For scope "WHOLESALE TRADE OF EDIBLE OFFER (LIVER, TRIPE,
KIDNEY, G\ZZY,ETc.).

SOSYAL SORUMLUL[JK YÖNETiM SiSTEMİ
SOCIAL RESPONSIBILITY MANAGEMENT SYSTEM

Kurcluğunu ve uyguladlğınl bolgclemekte Ve l]l-]L taratindan gerççkleştirilcn dcnetiıİ
bu yijnetim sistcninin aşağıdaki standardın şartlarlnı karşılad|ğlnl doğrulanaktadtr.

[t certifies that it is established and impl9mented- and th€ audiı pe.form9d by BEL
it confi.ms üat this management system meets the requirements ofthe folIowing staıdaıd.

e gd4!,n lelkirğ afrannd yap d ğ| mudde&. bu Elge ] y 99$ddl
iı vo yen iR gGtems i. 6ğmi b

.ftyeekiLBu belqeih mdk ya h:k, B€L fu € *nftrğ,ada rad. .dü fudf

Rt§'
4.

'rhLflSACCREDlTED

P Flzğ

lrü ğ

www. belcert.com

42314

ISO 26000:202l

ı

t
I

ı

scrtifika Numerı$ l cenificoıe Numbe.
Sarıifik l<odu l cerıiİıcüe Codz
scrıifikİ Ye}r[ Tı.ihi / ceflıficaıe Issue Doıe
scrtifk. Geçcrlilik T.fihi l Cıflifıcaıs Volidio Doİe
scrlifike Peİiy odl, l cerıiIıcüe Peiod

: ,41596023
: AKA ET
| 20.11.2025
:20.11.2026
, Iy|l/1Yeırf

,ry

llAs-Ms_0089

Bl Es LN

* *

5
F
G
1,

3
m

ş

BELCERT ULUsLARARASl BELGELENDiRME ŞiRKET|
Hürriyet Butvarl. No,45, Türkseven Apt, K,l -D,7, Yakuptu. Beytikdüzü / lstanbUt

Telefon,02'l2 438 04 76 - E-mai[, info@belcert.com

B€tgenin 9eçerLitik durumu h!$5lwu4.Lbctcİlelo adresinden kontrol edilebilir.
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CERTİFİCATE

e uIuslararası
Belgelendirme

AKA ET cmı r,irınirn» şiRIGTi
ATATÜRK MAH. YILDIRIM BEYAZIT CAD. ILGI

GAYRIMENKUL INs No: ı84 ARNAwıxÖyı İsraşsul,

Kurulıışunun "YENjLEBiLiR SAKATAT (CiĞE& İŞKEııor, aÖınaç
TAşLIK VB.) TOPTAN T|CARETi* Kapsamı için

For scope "WHOLESALE TRADE OF EDIBLE OFFER (LIVE& TRIPE,
KIDNEY, GIZZY, ETC.),

KURUMSAL RİSK YÖNETiM SİSTEMi
RISKMANAGEMENT SYSTEM

Kurduğunu Ve u}guladlğml belgelemekte tc BEL taraf!İdan ge.çcklcştirilen denelim
lru )iiırdtim sistcninin aşağıdaki standard!n şartlarını karşıladlğlnı doğrulamaktadlİ-

lt cerljljcs that it is estabiishcd and implemcntcd. and the audil pertbrmcd b] BEt,
i1 confirms that this managcmeİl s!slem mccts ühe.equiremeı]ts ofttıe lblb$ing standard,

ISO 31000: 2018

JE, uoo" ,ö eqP, ,4 .

sertifika Numara$ / cenilicüe Nünıber
SertifrkA Kodo / cİtıificaİg code
serti{ıkı Ya},rn Tsrihi / cefıirtcaıe /,§,sue Daıe
sertifike Geçerlilik Teihi / C-elıilıcaıe Vaıidİly Daİe
Sertifik^ Pelilodnl cerıifr caıe Period
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BELcERT ULUsLARARASl BELGELENDiRME şiRKETi
Hürriyet Bu[Van, No,45, Türkseven Apt. K,l -D,7, Yakuptu, Beytikdüzü / istanbut

Tetefon,0212 438 04 76 - E-mai[, info@belcert,com

Betgenin geçerlilik durumu httos://wwwbelcefl.com adresinden kontrot ediLebiLir.www.belcert.com
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CERTlFlCATE

uluslararası
Belgelendirme

AKA ET GIDA LiMiTED şiRKETi

GAYRlMENKUL tNs r\o: l8,ı ARNAVUTKÖY/ isTANBUL

Kuruluşunun "YENiLEBiLiR Sı«arnr (ciĞpR iŞKEMBE. sÖsREr.
TAŞLIK VB.) TOPTAN TiCARETi" Kapsamı için

For scope "WHOLESALE TRADE OF EDIBLE OFFER (L]VE& TRIPE,
K]DNEY, GLZZY,BTC.)"

iş sünnrı,iı-iĞi yöNnriıu sisrnvıi
BUSINESS CONTINUITY MANAGEMENT SYSTEM

Kurduğunu vc uyguladığlnı bclgclcınekte vc BEL laralindan gerçcklcştifilen dençtim
bu !önctiıİ sisteminin aşağtdaki standardn şartlarınü karşıladüğtn1 doğrulamaktadır.

It certifies thaı it is established and implemenıed_ and the audit perfurmed by BEL
it confirms üat this management sy§tcm meets the fequirements of the following standard

ISO 22301z20|9
sertifika Nümıra$ l ceftitıcoıe Numbel
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BELCERT ULusLARARASl BELGELENDiRME şiRKET|
Hürriyet Butvan. No,45. Türkseven Apt. K,l-D,7, Yakuptu. Beytikdüzü / istanbuL

Ieletoo.02'121.38 04 76 - E-mait, info@belcert.com

Betgenin geçerLitik durumu b!!_p§l^lwwje!çelf,e m adresinden kontrolediLebiliı



CERTİFİCATE
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cert

AKA ET GIDA LiN{İTED ŞiRKETİ

ATATÜRK MAH. YILDIRIM BEYAZ|T CAD. ILGI
GAYRıMENKUL lNS No: l84 ARNAVUTKÖY/ iSTANBUL

Kuruluşunun *YENiLEBİLiR SAKATAT (CiĞE& iŞKEMBE,
BÖBREK. TAŞLlK VB.)TOPTAN TiCARETi" Kapsamı için

For scope "WHOLESALE TRADE OF EDIBLE OFFER (LIVER, TRIPE,
KIDNEY, GIZZY,ETC.}"

Kurduğunu vc uyguladığını belgelemektc vc BF][, tarafından gelçekleştirilen dcnctiıTı
bu }ijnetim sistcmiırin aşağıdaki standardln şartla.ınl karşıladlğmı doğ.ulamaktadır,

serıifikİ Nümrra§ l cerıiJıcale Nuırıbel
Serfifik'i KolrtJ / Ceftirtcüe code
sertilika Yayln 'l'aİihi / C,e irtcaftIsSüe D t?
sertifik{ Geçerlilik Tarih| / Ceı,ıil'icuta Volidiı_y DOıa
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BELcERT ULUsLARARAsl BELGELENDiRME ŞiRKETi
Hürriyet Butvarl, No,45, Türkseven Apt, K,]-D,7, Yakuptu. BeyLikdüzü / istanbul

Tetefon, 0212 438 04 76 - E-mait, info@belcert,com
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ulus!ararası
Belgelendirme

DOĞAYA SAYGI SERTİFİKASI
Respect for Naiure Certificate

It certifies ıhat it is establish€d and implemente4 and the audit perfomed by BEL
it çonfirms üaı tİıis maıaggment system meçts the rcqujr9ments ofthe following standard.
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Cert1
e uluslararası

Belgelendirme

AKA ET cını ıiııiırı şinxnri
ATATÜRK MAH. YİLDIRIM BEYAZİT CAD. ILG!

GAYRlMENKUL lNS No: l84 ARNAvUTKÖY/ isTANBUL

"MüŞTERi \/DMNUNiYETi \T, ŞiKAYETLERi YöNETiM SİSTEMİ"
,CUSTOMER SATISFACT|ON AND COMPLAINTS MANAGEMENT SYSTEM"

lt certifies thaİ it is eslablished and implemented, and the audit perfo.med by BEL
it conflnİıs that this management system meets the requirements ofthe following standard

(ISO 10002:2018)
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BELCERT ULUsLARARASl BELGELENDiRME şiRKET|
Hürriyet Bulvarı, No,45. Türkseven Apt. K,l-D,7, Yakuptu. Beytikdüzü / istanbut

Tetefon,02l2 438 04 76 - E-mail, info@belcert-com

Betgenin geçertitik durumu t!!!sl&ww}ckc.d!9E adresinden kontroI edi[ebilirwww.belcert.com
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CERTİFİCATE

Kurduğunu ve ıryguladığtnı beIgclcNckte ve BEL ıaraf'ından gerçekIeştiril€ı1 dcnctim
bü yöİctim sisteninin aşağldaki standard]n şaıllarını karşıladığını doğrulaünıkladır.

ry

s€rtilika Numıra$ / certificıde Numbeı
Stİtifik^ Kodı l ce?ıitıcaıe code
s€rtifikı Yeyln Tarihi / Cefıificoıe Is§ue Düe
sertifika G€çerlilik T.fihi l ceniİıcaıe Validiı! Dau
sefliİ\kA P.ilodül cenılıcaıe Pefiod

: A1596027
: At<A ET
: 20.11.2025
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Current issue date: 4 November 2024 Initial date of certification: 2 September 2022
Certification decision date: 4 November 2024Expiry date: 17 October 2027

Certificate identity number:
Date of the last unannounced audit:

10646383
13 September-15 
September 2023

Certificate of Approval

Marta Escudero
________________________

Regional Director, Europe 

Issued by: LRQA Limited

  

 

The authenticity can be verified in the FSSC22000 database of Certified Organizations available on www.fssc.com.
LRQA Group Limited, its affiliates and subsidiaries and their respective officers, employees or agents are, individually and collectively, referred to in this clause as 'LRQA'. 
LRQA assumes no responsibility and shall not be liable to any person for any loss, damage or expense caused by reliance on the information or advice in this document or 
howsoever provided, unless that person has signed a contract with the relevant LRQA entity for the provision of this information or advice and in that case any responsibility or 
liability is exclusively on the terms and conditions set out in that contract.
Issued by: LRQA Limited, 1 Trinity Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom 

Page 1 of 1

This is to certify that the Food Safety Management System of:

ABALIOGLU LEZITA GIDA 
SANAYI ANONIM SIRKETI
Ankara Asfalti 45.km No1 Bagyurdu Izmir Izmir, Turkey

has been assessed by LRQA and determined to comply with the requirements of:

FSSC 22000
Certification scheme for food safety management systems consisting of the following elements:

ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC 22000 requirements (version 6)

Food Chain (Sub) Category: C0, CI

Approval number(s): FSSC 22000 – 0041074

COID: TUR-1-9228-597713

The scope of this approval is applicable to:

The slaughter of poultry as whole bird, portions, giblets and spiced/flavoured products chilled or frozen. Mixing, marinating, 
forming, coating, filling, cooking frying, grilling, cooling or freezing of poultry products and packing in plastic bags or 
MAP-packaging.

At least one (1) surveillance audit is required to be undertaken unannounced after the initial certification audit and within 
each three (3) year period thereafter. 



Güncel Sertifika Tarihi: 4 Şubat 2025 İlk Sertifika:
Geçerlilik Tarihi: 3 Şubat 2028 ISO 9001 - 16 Nisan 2013 
Sertifika Numarası: 10668235

Onay Sertifikası

Marta Escudero

________________________

Regional Director, Europe 

Yayınlayan: LRQA Limited
              

LRQA Group Limited, its affiliates and subsidiaries and their respective officers, employees or agents are, individually and collectively, referred to in this clause as 'LRQA'. 
LRQA assumes no responsibility and shall not be liable to any person for any loss, damage or expense caused by reliance on the information or advice in this document or 
howsoever provided, unless that person has signed a contract with the relevant  LRQA entity for the provision of this information or advice and in that case any responsibility or 
liability is exclusively on the terms and conditions set out in that contract.
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Bu Yönetim Sistemi Sertifikası,

ABALIOGLU LEZITA GIDA SAN. A.S.
ENTEGRE TESİSİ ŞUBESİ
Bağyurdu Yeni Mahallesi, İzmir Ankara Caddesi No:650/1 Kemalpaşa Izmir, Turkiye

firmasının LRQA tarafından, aşağıda belirtilen yönetim sistemi standartları için tanımlanan kapsamda 
onaylandığının belgesidir.

ISO 9001:2015
Onay numarası: ISO 9001 – 0030975

Bu sertifika, sadece onay verilen sahaların listelendiği ve üzerinde aynı sertifika onay numarasını taşıyan sertifika eki ile birlikte 
geçerlidir.

Bu sertifikanın kapsamı

Bütün ve Parça Piliç, Piliç Etinden Elde Edilen İleri İşlem ve Şarküteri Ürünlerinin
Tasarımı, Üretimi, Depolanması, Pazarlama ve Satışı, Gümrük, Dış Ticaret, Lojistik, Yönetim ve İdari Organizasyon
Faaliyetleri



Sertifika Numarası: 10668235

Sertifika Programı

              

LRQA Group Limited, its affiliates and subsidiaries and their respective officers, employees or agents are, individually and collectively, referred to in this clause as 'LRQA'. LRQA
assumes no responsibility and shall not be liable to any person for any loss, damage or expense caused by reliance on the information or advice in this document or howsoever 
provided, unless that person has signed a contract with the relevant  LRQA entity for the provision of this information or advice and in that case any responsibility or liability is 
exclusively on the terms and conditions set out in that contract.
Issued by: LRQA Limited, 1 Trinity Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom 
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Yer Faaliyetler

Bağyurdu Yeni Mahallesi, İzmir Ankara Caddesi No:650/1 
Kemalpaşa Izmir, Turkiye

ISO 9001:2015
Bütün ve Parça Piliç, Piliç Etinden Elde Edilen İleri İşlem 
ve Şarküteri Ürünlerinin Tasarımı, Üretimi, Depolanması, 
Pazarlama ve Satışı, Gümrük, Dış Ticaret, Lojistik, 
Yönetim ve İdari Organizasyon Faaliyetleri

Kemalpasa Mahallesi, 7412 Sok. No: 4,
Pinarbasi Izmir, Turkiye

ISO 9001:2015
Bütün ve Parça Piliç, Piliç Etinden Elde Edilen İleri İşlem 
ve Şarküteri Ürünlerinin
Gümrük, Dış Ticaret, Yönetim ve İdari Organizasyon 
Faaliyetleri

Eskihisar Mahallesi, Pamukkale Bulvarı, No: 2/A,, 
Merkezefendi Denizli, Turkiye

ISO 9001:2015
Bütün ve Parça Piliç, Piliç Etinden Elde Edilen İleri İşlem 
ve Şarküteri Ürünlerinin Tasarımı, Üretimi, Depolanması, 
Pazarlama ve Satışı, Gümrük, Dış Ticaret, Lojistik, 
Yönetim ve İdari Organizasyon Faaliyetleri

 

 

 

 



Güncel Sertifika Tarihi: 4 Şubat 2025 İlk Sertifika:
Geçerlilik Tarihi: 3 Şubat 2028 ISO 14001 - 16 Nisan 2013 
Sertifika Numarası: 10668233

Onay Sertifikası

Marta Escudero

________________________

Regional Director, Europe 

Yayınlayan: LRQA Limited
              

LRQA Group Limited, its affiliates and subsidiaries and their respective officers, employees or agents are, individually and collectively, referred to in this clause as 'LRQA'. 
LRQA assumes no responsibility and shall not be liable to any person for any loss, damage or expense caused by reliance on the information or advice in this document or 
howsoever provided, unless that person has signed a contract with the relevant  LRQA entity for the provision of this information or advice and in that case any responsibility or 
liability is exclusively on the terms and conditions set out in that contract.
Issued by: LRQA Limited, 1 Trinity Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom 
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Bu Yönetim Sistemi Sertifikası,

ABALIOGLU LEZITA GIDA SAN. A.S.
ENTEGRE TESİSİ ŞUBESİ
Bağyurdu Yeni Mahallesi, İzmir Ankara Caddesi No:650/1 Kemalpaşa Izmir, Turkiye

firmasının LRQA tarafından, aşağıda belirtilen yönetim sistemi standartları için tanımlanan kapsamda 
onaylandığının belgesidir.

ISO 14001:2015
Onay numarası: ISO 14001 – 0030973

Bu sertifikanın kapsamı

Bütün ve Parça Piliç, Piliç Etinden Elde Edilen İleri İşlem ve Şarküteri Ürünlerinin
Tasarımı, Üretimi, Depolanması, Pazarlama ve Satışı



Güncel Sertifika Tarihi: 4 Şubat 2025 İlk Sertifika:
Geçerlilik Tarihi: 3 Şubat 2028 ISO 45001 - 27 Mayıs 2021 
Sertifika Numarası: 10668231

Onay Sertifikası

Marta Escudero

________________________

Regional Director, Europe 

Yayınlayan: LRQA Limited
              

LRQA Group Limited, its affiliates and subsidiaries and their respective officers, employees or agents are, individually and collectively, referred to in this clause as 'LRQA'. 
LRQA assumes no responsibility and shall not be liable to any person for any loss, damage or expense caused by reliance on the information or advice in this document or 
howsoever provided, unless that person has signed a contract with the relevant  LRQA entity for the provision of this information or advice and in that case any responsibility or 
liability is exclusively on the terms and conditions set out in that contract.
Issued by: LRQA Limited, 1 Trinity Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom 
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Bu Yönetim Sistemi Sertifikası,

ABALIOGLU LEZITA GIDA SAN. A.S.
ENTEGRE TESİSİ ŞUBESİ
Bağyurdu Yeni Mahallesi, İzmir Ankara Caddesi No:650/1 Kemalpaşa Izmir, Turkiye

firmasının LRQA tarafından, aşağıda belirtilen yönetim sistemi standartları için tanımlanan kapsamda 
onaylandığının belgesidir.

ISO 45001:2018
Onay numarası: ISO 45001 – 0030976

Bu sertifikanın kapsamı

Bütün ve Parça Piliç, Piliç Etinden Elde Edilen İleri İşlem ve Şarküteri Ürünlerinin
Tasarımı, Üretimi, Depolanması, Pazarlama ve Satışı



Certificate of Registration
ENERGY MANAGEMENT SYSTEM - ISO 50001:2018

This is to certify that: Abalioglu Lezita Gida Sanayi A.S.
Entegre Tesisi Subesi
Bagyurdu Yeni Mahallesi İzmir
Ankara
Cadde Dis Kapi No: 650/1
KEMALPASA/IZMIR
İzmir
Turkey

Holds Certificate No: ENMS 696192
and operates an Energy Management System which complies with the requirements of ISO 50001:2018 for the
following scope:

Hanging of chickens, slaughtering, evisceration, cooling, debonning, packaging of whole or
debonned chickens, further processed poultry meat,such as doner kebab, salami , sausage,
ham and soujouk packaging, rendering. Poultry feed production.

Previous certificate expires on 25/09/2024
Recertification audit ended 13/09/2024

For and on behalf of BSI:
Theuns Kotze, Managing Director Assurance - IMETA

Original Registration Date: 2018-09-26 Effective Date: 2024-10-04
Latest Revision Date: 2024-10-04 Expiry Date: 2027-09-25

Page: 1 of 2

This certificate was issued electronically and remains the property of BSI and is bound by the conditions of contract.
An electronic certificate can be authenticated online.
Printed copies can be validated at www.bsigroup.com/ClientDirectory

Information and Contact: BSI, Kitemark Court, Davy Avenue, Knowlhill, Milton Keynes MK5 8PP. Tel: + 44 345 080 9000
BSI Assurance UK Limited, registered in England under number 7805321 at 389 Chiswick High Road, London W4 4AL, UK.
A Member of the BSI Group of Companies.

https://pgplus.bsigroup.com/CertificateValidation/CertificateValidator.aspx?CertificateNumber=ENMS+696192&ReIssueDate=04%2f10%2f2024&Template=cemea_en


Abalioglu Lezita Gida Sanayi A.S.
Entegre Tesisi Subesi
Bagyurdu Yeni Mahallesi İzmir Ankara
Cadde Dis Kapi No: 650/1
KEMALPASA/IZMIR
İzmir
Turkey

Hanging of chickens, slaughtering, evisceration, cooling,
debonning, packaging of whole or debonned chickens,
further processed poultry meat,such as doner kebab, salami ,
sausage, ham and soujouk packaging, rendering

Abalioglu Lezita Gida Sanayi A.S.
Kemalpasa Subesi
Mehmet Akif Ersoy Mahallesi 120 Sokak 2.
Oteyaka Kume Evler Dis Kapi No: 52
Izmir
Turkey

Poultry feed production

Certificate No: ENMS 696192

Location Registered Activities

Original Registration Date: 2018-09-26 Effective Date: 2024-10-04
Latest Revision Date: 2024-10-04 Expiry Date: 2027-09-25

Page: 2 of 2
This certificate was issued electronically and remains the property of BSI and is bound by the conditions of contract.
An electronic certificate can be authenticated online.
Printed copies can be validated at www.bsigroup.com/ClientDirectory

Information and Contact: BSI, Kitemark Court, Davy Avenue, Knowlhill, Milton Keynes MK5 8PP. Tel: + 44 345 080 9000
BSI Assurance UK Limited, registered in England under number 7805321 at 389 Chiswick High Road, London W4 4AL, UK.
A Member of the BSI Group of Companies.

https://pgplus.bsigroup.com/CertificateValidation/CertificateValidator.aspx?CertificateNumber=ENMS+696192&ReIssueDate=04%2f10%2f2024&Template=cemea_en
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T.c.
rüçü rç eKM EcE KAyMAKAıvı ı_ıĞ ı

iı_çr GıDA, TARıM vE HAwANcıLıK ıvıüoünı_üĞü

işı_erıvıe KAyıT BELGEsI

,TR_34-K_095396

Biz Unlu Mamüller Ve Gıda Sanayi Ve Ticaret
Anonim Şirketi

Biz Unlu Mamülter Ve Gıda Sanayi Ve Ticaret
Anonim Şirketi

Küçükçekmece İı<ıteııı osb Mah. J Blok
Sokak No:1-2 Merkez Küçükçekrnece -

İstanbul

Küçükçekrnece İı<ıteııı osb Mah. J Blok
Sokak No:1-2 Merkez Küçükçekmece -

İstanbul

Gıda Uretimi Yapan lşletmeler

26.o9.2014

İş bu belge, 5996 sayılı Kanunun 30 uncu
maddesine dayanılarak düzenlenmiştir.

Kayıt No :

İşletmecinin Adı-Soyadı /

Tüzel Kişiliğin Adı

İşletmenin Ticaret Unvanı ]

.* ::"'i' 
";_1"Ş

Şirket, Kururn, Kurutçi§)"" ,, ;

Merkez Adresi

İşletmenin Adresi

İşletmenin Faaliyet Konusu

Belgenin İlk Veriliş Tarihi
Belgenin Değişiklik Tarihi

uğin eADEMLi
İlçe Müdürü







POŞET SÜZME SİYAH ÇAY

BELGE KAPSAMI
SCOPE OF LICENCE

007223-TSE-16/04

17.10.2017

17.10.2026

DOĞUŞ ÇAY VE GIDA MADDELERİ ÜRETİM PAZARLAMA 
İTHALAT İHRACAT ANONİM ŞİRKETİ

KARAPINAROSB MAH. MUHSİN TERCAN SK. DOĞUŞ CAY  NO:42 /1 
ALTINORDU ORDU/TÜRKİYE

DOĞUŞ ÇAY VE GIDA MADDELERİ  ÜRETİM PAZARLAMA  İTH. İHR. 
A. Ş.

KARAPINAR OSB MAHALLESİ MUHSİN TERCAN SOK. DOĞUŞ ÇAY 
SİT. NO:42/1 ALTINORDU ORDU / TÜRKİYE

BELGE NUMARASI
REFERENCE NUMBER OF LICENCE

BELGENİN İLK VERİLİŞ TARİHİ
DATE OF FIRST ISSUE OF LICENCE

BELGENİN SON GEÇERLİLİK TARİHİ
LICENCE VALID UNTIL

İPTAL EDİLEN BELGE NUMARASI (Varsa)
INDICATION OF SUPERSEDED LICENCE (if any)

BELGE SAHİBİ KURULUŞUN ADI
NAME OF THE LICENCE HOLDER

BELGE SAHİBİ KURULUŞUN ADRESİ
ADRESS OF THE LICENCE HOLDER

ÜRETİM YERİ ADI
NAME OF THE MANUFACTURING PLACE

ÜRETİM YERİ ADRESİ
ADRESS OF THE MANUFACTURING PLACE

TESCİLLİ TİCARİ MARKASI
REGISTERED TRADE MARK

doğuş

007223-TSE-16/03

 TS 12929 / 25.04.2013İLGİLİ TÜRK STANDARDI
RELATED TURKISH STANDARD

SAMSUN BELGELENDİRME MÜDÜRÜ V.

25.09.2025

         

https://evrakkontrol.tse.org.tr/BelgeDogrulama.aspx?p=es2t0wq3 adresinden belgenin doğruluğunu ve geçerliliğini sorgulayınız.         1 / 1

e-imzalı/e-signed

*Bu belge, belgelendirilen ürünün, üretim yerinin Enstitümüzün belirlediği şartları karşıladığını da gösterir.
*Bu belge, hiç bir suretle tahrif edilemez, kısmen veya okunmasını zorlaştıracak şekilde çoğaltılamaz, kazıntı ve silinti yapılamaz.
*TSE SAMSUN BELGELENDİRME MÜDÜRLÜĞÜ * Adres: Şabanoğlu OSB Mah. Vali M. Erdoğan Cebeci Bulvarı No:49 Kat:2 Tekkeköy/SAMSUN * Telefon: 0-362-266 40 22 Santral: 0-
362-266 40 20 - 21* Faks: 0-362-266 40 23
*TSE BELGELENDİRME MERKEZ BAŞKANLIĞI; Adres: Necatibey Cad. No:112 06100 Bakanlıklar/ANKARA – Telefon: 0 312 416 64 81 / 416 64 27, Faks:0 312 416 66 17  E-posta
 :bmb@tse.org.tr , web : www.tse.org.tr

Belgelendirme Merkezi Başkanı Adına
ÖZGÜN SALİH YURTTÜRK

TÜRK STANDARDLARI ENSTİTÜSÜ
TÜRK STANDARDLARINA UYGUNLUK BELGESİ

TURKISH STANDARDS INSTITUTION
CERTIFICATE OF CONFORMITY TO TURKISH STANDARDS



YERLİ MALI BELGESİ
TÜRKİYE ODALAR VE BORSALAR BİRLİĞİ

Belgenin Veriliş Tarihi: 29/07/2025 Belgenin Geçerlilik Tarihi: 29/07/2026 Belge No: 2025101310366149042

Firma Unvanı: DOĞUŞ ÇAY VE GIDA MADDELERİ ÜRETİM PAZARLAMA İTHALAT İHRACAT ANONİM
ŞİRKETİ

Adres:

Telefon:

KARAPINAR OSB MAHALLESİ MUHSİN TERCAN SK. DOĞUŞ CAY SİT. NO: 42/1

452-2339999 Faks: 452-2341912 E-posta:Web: www.doguscay.com.tr ordu02@doguscay.com.tr

Vergi Dairesi / No: Köprübaşı V.D. / 3090080411

Oda Sicil No:
Ticaret Sicil No:

004767
3480

MERSİS No: 0309008041100063

Ürün Kodu
82.92.10.00.01

1,5-2 GRAMLIK SÜZEN POŞET ÇAYÜrün Adı:

(PRODCOM/GTİP):

- MARKA :DOĞUŞ
Teknik Özellikler

Ürün Özel Adı: 1,5-2 GRAMLIK SÜZEN POŞET ÇAY

Kapasite Raporunun 17/04/2024Tarih: No: 16818 Geçerlilik Süre Sonu: 26/04/2026

Sanayi Sicil Belgesi Tarih: 22/05/2003 No: 546074

74.9Yerli Katkı Oranı (%):

Ürünün Teknolojik Düzeyi: Düşük Teknoloji

Diğer Belgeler:

Düzenleyen Oda
ORDU TİCARET VE SANAYİ ODASI

Onaylayan

ERDİNÇ KARADENİZ

Sanayi Uzmanı
(e-imzalıdır)

İşbu belge Bilim, Sanayi ve Teknoloji Bakanlığı’nın 13/09/2014 tarih ve 29118 sayılı Resmi Gazetede yayımlanan "Yerli Malı Tebliği
(SGM 2014/35)” ile 10/06/2017 tarih ve 30092 sayılı Resmi Gazetede yayımlanan değişiklik Tebliğine istinaden ve TOBB tarafından
hazırlanan “Yerli Malı Belgesinin Düzenlenmesi Uygulama Esaslarına” göre 29/07/2025 tarihinde düzenlenmiştir.
Belgenin geçerlilik süresi veriliş tarihinden itibaren bir yıldır.



KUŞBURNU -BİTKİSEL ÇAY
REZENE -BİTKİSEL ÇAY (KG:03.12.2024)
KARIŞIK-BİTKİSEL ÇAY (KG:03.12.2024)
ELMA -BİTKİSEL ÇAY (KG:03.12.2024)
ADAÇAYI -BİTKİSEL ÇAY (KG:03.12.2024)

BELGE KAPSAMI
SCOPE OF LICENCE

007223-TSE-02/06

18.02.2005

18.02.2026

DOĞUŞ ÇAY VE GIDA MADDELERİ ÜRETİM PAZARLAMA 
İTHALAT İHRACAT ANONİM ŞİRKETİ

KARAPINAROSB MAH. MUHSİN TERCAN SK. DOĞUŞ CAY  NO:42 /1 
ALTINORDU ORDU/TÜRKİYE

DOĞUŞ ÇAY VE GIDA MADDELERİ  ÜRETİM PAZARLAMA  İTH. İHR. 
A. Ş.

KARAPINAR OSB MAHALLESİ MUHSİN TERCAN SOK. DOĞUŞ ÇAY 
SİT. NO:42/1 ALTINORDU ORDU / TÜRKİYE

BELGE NUMARASI
REFERENCE NUMBER OF LICENCE

BELGENİN İLK VERİLİŞ TARİHİ
DATE OF FIRST ISSUE OF LICENCE

BELGENİN SON GEÇERLİLİK TARİHİ
LICENCE VALID UNTIL

İPTAL EDİLEN BELGE NUMARASI (Varsa)
INDICATION OF SUPERSEDED LICENCE (if any)

BELGE SAHİBİ KURULUŞUN ADI
NAME OF THE LICENCE HOLDER

BELGE SAHİBİ KURULUŞUN ADRESİ
ADRESS OF THE LICENCE HOLDER

ÜRETİM YERİ ADI
NAME OF THE MANUFACTURING PLACE

ÜRETİM YERİ ADRESİ
ADRESS OF THE MANUFACTURING PLACE

TESCİLLİ TİCARİ MARKASI
REGISTERED TRADE MARK

doğuş

007223-TSE-02/05

 TS 12933 / 04.03.2024İLGİLİ TÜRK STANDARDI
RELATED TURKISH STANDARD

SAMSUN BELGELENDİRME MÜDÜRÜ V.

24.01.2025

         

https://evrakkontrol.tse.org.tr/BelgeDogrulama.aspx?p=yusbymje adresinden belgenin doğruluğunu ve geçerliliğini sorgulayınız.         1 / 1

e-imzalı/e-signed

*Bu belge, belgelendirilen ürünün, üretim yerinin Enstitümüzün belirlediği şartları karşıladığını da gösterir.
*Bu belge, hiç bir suretle tahrif edilemez, kısmen veya okunmasını zorlaştıracak şekilde çoğaltılamaz, kazıntı ve silinti yapılamaz.
*TSE SAMSUN BELGELENDİRME MÜDÜRLÜĞÜ * Adres: Şabanoğlu OSB Mah. Vali M. Erdoğan Cebeci Bulvarı No:49 Kat:2 Tekkeköy/SAMSUN * Telefon: 0-362-266 40 22 Santral: 0-
362-266 40 20 - 21* Faks: 0-362-266 40 23
*TSE BELGELENDİRME MERKEZ BAŞKANLIĞI; Adres: Necatibey Cad. No:112 06100 Bakanlıklar/ANKARA – Telefon: 0 312 416 64 81 / 416 64 27, Faks:0 312 416 66 17  E-posta
 :bmb@tse.org.tr , web : www.tse.org.tr

Belgelendirme Merkezi Başkanı Adına
ÖZGÜN SALİH YURTTÜRK

TÜRK STANDARDLARI ENSTİTÜSÜ
TÜRK STANDARDLARINA UYGUNLUK BELGESİ

TURKISH STANDARDS INSTITUTION
CERTIFICATE OF CONFORMITY TO TURKISH STANDARDS



SİYAH ÇAY

BELGE KAPSAMI
SCOPE OF LICENCE

007223-TSE-08/03

20.06.2000

29.07.2026

DOĞUŞ ÇAY VE GIDA MADDELERİ ÜRETİM PAZARLAMA 
İTHALAT İHRACAT ANONİM ŞİRKETİ

KARAPINAROSB MAH. MUHSİN TERCAN SK. DOĞUŞ CAY  NO:42 /1 
ALTINORDU ORDU/TÜRKİYE

DOĞUŞ ÇAY VE GIDA MADDELERİ  ÜRETİM PAZARLAMA  İTH. İHR. 
A. Ş.

KARAPINAR OSB MAHALLESİ MUHSİN TERCAN SOK. DOĞUŞ ÇAY 
SİT. NO:42/1 ALTINORDU ORDU / TÜRKİYE

BELGE NUMARASI
REFERENCE NUMBER OF LICENCE

BELGENİN İLK VERİLİŞ TARİHİ
DATE OF FIRST ISSUE OF LICENCE

BELGENİN SON GEÇERLİLİK TARİHİ
LICENCE VALID UNTIL

İPTAL EDİLEN BELGE NUMARASI (Varsa)
INDICATION OF SUPERSEDED LICENCE (if any)

BELGE SAHİBİ KURULUŞUN ADI
NAME OF THE LICENCE HOLDER

BELGE SAHİBİ KURULUŞUN ADRESİ
ADRESS OF THE LICENCE HOLDER

ÜRETİM YERİ ADI
NAME OF THE MANUFACTURING PLACE

ÜRETİM YERİ ADRESİ
ADRESS OF THE MANUFACTURING PLACE

TESCİLLİ TİCARİ MARKASI
REGISTERED TRADE MARK

doğuş

007223-TSE-08/02

 TS 4600 ISO 3720 / 28.04.2003İLGİLİ TÜRK STANDARDI
RELATED TURKISH STANDARD

SAMSUN BELGELENDİRME MÜDÜRÜ V.

02.07.2025

         

https://evrakkontrol.tse.org.tr/BelgeDogrulama.aspx?p=wv872csf adresinden belgenin doğruluğunu ve geçerliliğini sorgulayınız.         1 / 1

e-imzalı/e-signed

*Bu belge, belgelendirilen ürünün, üretim yerinin Enstitümüzün belirlediği şartları karşıladığını da gösterir.
*Bu belge, hiç bir suretle tahrif edilemez, kısmen veya okunmasını zorlaştıracak şekilde çoğaltılamaz, kazıntı ve silinti yapılamaz.
*TSE SAMSUN BELGELENDİRME MÜDÜRLÜĞÜ * Adres: Şabanoğlu OSB Mah. Vali M. Erdoğan Cebeci Bulvarı No:49 Kat:2 Tekkeköy/SAMSUN * Telefon: 0-362-266 40 22 Santral: 0-
362-266 40 20 - 21* Faks: 0-362-266 40 23
*TSE BELGELENDİRME MERKEZ BAŞKANLIĞI; Adres: Necatibey Cad. No:112 06100 Bakanlıklar/ANKARA – Telefon: 0 312 416 64 81 / 416 64 27, Faks:0 312 416 66 17  E-posta
 :bmb@tse.org.tr , web : www.tse.org.tr

Belgelendirme Merkezi Başkanı Adına
ÖZGÜN SALİH YURTTÜRK

TÜRK STANDARDLARI ENSTİTÜSÜ
TÜRK STANDARDLARINA UYGUNLUK BELGESİ

TURKISH STANDARDS INSTITUTION
CERTIFICATE OF CONFORMITY TO TURKISH STANDARDS











































YERLİ MALI BELGESİ
TÜRKİYE ODALAR VE BORSALAR BİRLİĞİ

Belgenin Veriliş Tarihi: 31/07/2025 Belgenin Geçerlilik Tarihi: Belge No: 202510131036614925431/07/2026

Firma Unvanı: DOĞUŞ ÇAY VE GIDA MADDELERİ ÜRETİM PAZARLAMA İTHALAT İHRACAT ANONİM
ŞİRKETİ

Adres:

Telefon:

KARAPINAR OSB MAHALLESİ MUHSİN TERCAN SK. DOĞUŞ CAY SİT. NO: 42/1

Faks: E-posta:Web:
Vergi Dairesi / No: Köprübaşı V.D. / 3090080411

Oda Sicil No:
Ticaret Sicil No:

004767
3480

MERSİS No: 0309008041100063

Ürün Kodu
82.92.10.00.01

1000 GRAMLIK LAMİNELİ POŞET DÖKME ÇAYÜrün Adı:

(PRODCOM/GTİP):

- MARKA :DOĞUŞ
Teknik Özellikler

Ürün Özel Adı: 1000 GRAMLIK LAMİNELİ POŞET DÖKME ÇAY

Ürün Kodu
82.92.10.00.01

1000 GRAMLIK METALİZE POŞET DÖKME ÇAYÜrün Adı:

(PRODCOM/GTİP):

- MARKA :DOĞUŞ
Teknik Özellikler

Ürün Özel Adı: 1000 GRAMLIK METALİZE POŞET DÖKME ÇAY

Kapasite Raporunun 17/04/2024Tarih: No: 16818 Geçerlilik Süre Sonu: 26/04/2026

Sanayi Sicil Belgesi Tarih: 22/05/2003 No: 546074

100Yerli Katkı Oranı (%):

Ürünün Teknolojik Düzeyi: Düşük Teknoloji

Diğer Belgeler:



Düzenleyen Oda
ORDU TİCARET VE SANAYİ ODASI

Onaylayan

ERDİNÇ KARADENİZ

Sanayi Uzmanı
(e-imzalıdır)

İşbu belge Bilim, Sanayi ve Teknoloji Bakanlığı’nın 13/09/2014 tarih ve 29118 sayılı Resmi Gazetede yayımlanan "Yerli Malı Tebliği
(SGM 2014/35)” ile 10/06/2017 tarih ve 30092 sayılı Resmi Gazetede yayımlanan değişiklik Tebliğine istinaden ve TOBB tarafından
hazırlanan “Yerli Malı Belgesinin Düzenlenmesi Uygulama Esaslarına” göre 31/07/2025 tarihinde düzenlenmiştir.
Belgenin geçerlilik süresi veriliş tarihinden itibaren bir yıldır.



İıİ

VeriCert

Processing and Packaging of Black Te4
Green Tea and Herbal & Fruit Teas

ISO 9001:2015 QUALITY
MANAGEMENT SYSTEMS

Vericert Belgelendiıme ve Gözetim Hizmetleri
Ltd.Şti. has audited and ıegistered this organization
for meeting the requirements of the management
system mentioned above. This certificate is valid foı 3
years, only rvhen the organization continues to
comply with the fequifements of "Vericert
certifi cation and audit requirements".

Certificate Number:

Inital Certifıcation Date:

Reneırual Date:

Issue Date:

Expiry Date:

Vericert |tizmetleri Ltd, Şti.
Zürİriitevıer Mah. Urdl sk. No:
'f : +90 216 325 25 Ol F : +9O 216 325 73
in]n@rgrçg{latrlr \r§,w.veIiccıt.coın.tr

/-Form 23-10_05.2022 R:M

CERTIFICATE

verification
certification

DOĞUŞ ÇAY VE GIDA MADDELERİ
irn paz. irrr. irrn. aş.

Address(es)

Karapmar OSB Mah. Muhsin Tercaıı Sok.
Doğuş Çay Sit. No:42l1 Altınordıı/ORDU

You can chçck the validity of youl
c€rtificate is tfuough 'vericert qI
application'. please doııaload ouİ
applicatioıı to your sınaİtphone.

VCR.TR.0 1.0 l 5362lPt:.02

16.05.2023

Almemın

V

TÜRKAK BDS NO
YS_86lB_BAAB

Scope

|3.05"2025

15-05.2026

,19

€ı ışoıEc
ı9-ro56_ys ]



ıiı

VeriCerf

Kapsam

Siyah Çay, Yeşil Çay ve Bitki & Melve
Çaylanıın İşlenmesi ve Paketlerıınesi

ISO 9001:2015
KALİTE YÖNETİM SİSrnİİİİ

Veric.ert Belgelendirrne ve Gözetim Hiaıetleri
Ltd.Şti. kuruluşun yukanda belidilen yönetim sistem

şardarmı kaşıladığını denetlemiş ve tescil etmi$ir.
Bu sertifika 3 yıl boyunca, kuruluş tarafndan
Vericert'in "Belgelendimıe ve denetirn şartlanna"
uygunluk sağladığı müddeÇe geçerlidir.

Sertifika No:

İlk Belgelendirme Tarihi:

Yenilenme Tarihi:

Yayın Tarihi:

Geçerlilik Taıihi:

SpRTipiı<e

verification
certification

DoĞUŞ ÇAY VE GIDA nnınunr_,nnİ
ün pız. iru. irrn. nş.

Karaprnar OSB Mah. Muhsin Tercan Sok.
Doğuş Çay Sit. No:42ll Altınordıı/ORDU

ğ Sertifrkaııın geçerlilik durumunu 'Vericert QR
uygulamasındarı' koıtrol edebilirsiniz. Lütfen
uygulamayt aİ|l|| lelefoİ uİl Uza indirİniZ.

VCRTR01.015362lR:02

16.05.2023

V

B.a5.2025

|5.05.2026

vericert Belgelendirm Hizmctleri Ltd. Şti.
Zümrütevler Mah. Ural sk. No:
T,. +9o 2|6 325 25 ol F : +90 216 325 '73

infol'.!Jç|iç9!İ]pl]L!! lvww.veü,ictrl.çom.lİ

?-Form 23_ l 0_05-2022 R:04
TÜRKAK 8DS NO
Ys_B6lB_BAAB

Adres(ler)

A^",g
Genel Müdür

Fuad Alneman



İıı

VeriCert

Scope

Processing and Packaging ol Black Tea,
Green 'I'ea and Herbal & Fruit Teas

ISO 14001:2015
ENVIRONMENTAL

MANAGEMENT SYSTEMS

Certificate Number:

Inital Certification Date:

Renewal Date:

Issue Date:

Expiry Date:

CERTIFICATE

verification
certification

DoĞUŞ ÇAY vE GIDA MADDELERİ
ün pız. irn. irrn ış.

Karapınar OSB Mah. Muhsin Tercan Sok.
Doğuş Çay Sit. No:42l1 Altınordıı/ORDU

You can check the validity ofyour
certificale i§ through 'vericert qr
application'_ please download our
application to your smartphone.

VCR.TR-02.0 1 5362/R:02

16.05.2023

V

Vericert Belgelendirme ve Gözetim Hizmetleri
Ltd.Şti. has audited and registered this organization
for meeting the requirements of the management
system mentioned above. This certificate is valid for 3
years, only when the organization continues to
comply with the requirements of "Vericert
certification and audit req uirements".

13.05.2025

15.05.2026
General
F'uad Almeman

TÜRKAK
o

AB-0056_YS
'tı-F orm 23 -10.o5.2022 R:04

TÜRKAK BDS NO
Ys_8A79-9DAA

Address(es)

veİicert Bclgelendirmc ve.G_6_zetim lüizmetleri Ltd. Şti.
Zümrütevler Mah. Ural sk. No: 2tlç {a9ı Npı,,!9,!&!W4gapbuı"
T, +9o 216 325 25 ol F| +90 2|6 325'l3 79
info4]vcaiccrt.com.ır w\rtv.vericen-com.ta



ıiı

VeriCert'

Kapsam

Siyah Çay" Yeşil Çay ve Bitki & Meyve
Çaylannn İşlenmesi ve Paketlenmesi

lSO l4001:2015

ÇEVRE yÖNrcriıvr sİsrEıvri

Vericert Belgelendirme ve Gözetim Hizmetleri
Ltd.Şti. kuruluşım yukanda b€lirtilen yönetim sistem

şartlarını karşılaüğını denetlerniş ve tescil etıniştir.
Bu sertifika 3 yıl boyunc4 kuruluş tarafindan
Vericert'in "Belgelendirme ve denetim şartlanna"
uygunluk sağladığ müddetçe geçerlidir.

Sertifika No:

İIk Belgelendirme Tarihi:

Yenilenme Tarihi:

YaynTarihi:

Geçerliük Tarihi:

Veİiceİt Hizmetleri Ltd. Şti.
Zümrütevler Mah. Ural Sk.
T: +90 216 325 25 0| F: +90 216 325

SpRTipira

verification
certification

DOGUŞ ÇAY VE GIDA MADDELERI
trn pı,z. iru. iun ış.

Adres(ler)

Karapınar OSB Mah. Muhsin Tercan Sok.
Doğuş Çay Sit. No:42l1 Altmordı-ı/ORDU

@ seıtir*arun geçeılilik durumunu 'Vericeıt
QR uygutamasındaıı' kontlol edebilirsiniz.
Lütf§n uygulffiüayı akılıı telefonunuza
indiriniz.

VCR.TR.02.0 1 5 362 lR:02

16.05.2023

V

vVL
13.05.2025

15.05.2026 Müdür

IÜRKAK BDS NO
Ys-8A79-9DAA

info@veİicer|.com.tİ wı\,tlr.veliced.com.ıl

l-Form 23-10.05.2022 R:04

Fuad



iiİİ

VeriCert'

Scope

Piocessing and Packaging of Black Tea,
Green Tea and Herbal & Fruit Teas

category code:C4

ISO 22000:2018 FOOD SAFETY
MANAGEMENT SYSTEMS

Certificate Number:

lnita] Certification Date:

Renewal Dale:

Issue Dale:

Expiry Date:

Hizmetleri Ltd. Şti.
zümrıitevler Mah_ Ural sk. No:
T: +90 2l6 ]25 25 0l F: +q0 2l6 J25 7J
info@Vericeı-l.com.tI www.Vericert.com,tr

CERTIFICATE,

verification
certification

DoĞUŞ ÇAY \.E GIDA MADDELERİ
trn. pa.z. irrr. irrn aş.

Address(es)

Karapınar OSB Mah. Muhsin Tercan Sok.
Doğuş Çay Sit. No:42l1 Altınordıı/ORDU

V

Vericert Belgelendirme ve Gözetim Hizmetleri
Ltd.Şti. has audited and registered this organization
foı meeting the requiıements of the management
system mentioned above. This certificate is valid for 3
years, only when the organization continues to
comply with the requireınents of "Vericert
certificaüon and audit requirements".

l
.l
}

You caı check the validity ofyoul
ceItificate is tfuough 'vericeİt qr
application'. pleas€ doraT oad oul
applicalion to your smarlphone.

VCR.TRO3.0 1 5 3 62lPı:,02

|6.05.2023

13.05.2025

15.05.2026

Vericert

..s
17:

6
s.
üElllEE§Fı/-Form 10.05-2022 R:04

TÜRKAK 8DS NO
YS-7DAc-c96D

ül^*,g
General Manager
Fuad Almeman



ıiı

VeriCert

Kapsam

Siyah Çay, Yeşil Çay ve Bitki & Meyve
Çaylarının İşlenmesi ve Paketlenmesi

Kategori Kodu:C4

ISO 22000:2018
GIDA cirvnNıİĞİ

yöNprivr sisrnui
Vericert Belgelendiıne ve Gözetim Hizmetleri
Ltd.Şti. kuruluşun yukarıda belirtilen yönetim si§tem

şartlannı karşıladığnı denetlemiş ve tescil etmiştir.
Bu sertifika 3 yl boyunc4 kuruluş tarafindan
Vericert'in "Belgelendirme ve denetiın şartlanna"
uygunluk sÇladığ müddetçe geçerlidir.

Sertifika No:

İlk Belgelendirme Tarihi:

Yenilenme Taıihi:

Yayın Tarihi:

Geçerlilik Tarihi:

SpRTipiı<e

verif ication
certification

noĞuş ÇAY vE GIDA ıvrnnnrr_,rRİ
ün paz. irrr. irrn aş.

AdresQer)

Karapmar OSB Mah. Müsin Tercan Sok.
Doğuş Çay Sit. No:42l1 Altınordıı/ORDU

sertifitanm geçerlilik durumunu'vericert
QR uygulaoasmdan' kontro| edebilirsini7.
Lütfeıı ırygulamayr akllh tglefonunuza
indiriıiz.

VCRTR.03.015362lR:02

16.05.2023

13.05.2025

|5.05.2026

v

EffiE

ffi

TÜRKAK BDS NO
Ys-7DAc_c96D

Genel Müdiir
FuadAlmeman..

vericert Belgelendirme ve Gözetim Hizmetleri Ltd. Şti.
l,ümriitcvl(r Mah. Ural Sk. No:22 lç Kapı No: l8 Malıepeı isıanbul
[: .90 2|ö 325 25 0| L |902||J325,73791s
info@Vericert.com,tr www.Vericert.com.ir

|,F orm 23 - 1 0.0 5 -2022 R:O4

['oi]a'ejİrür_jiY-'§-|
[şEü ıson€Ç 1}021]-1



*ı

VeriCerf

Scope

Processing and Packaging of Biack Tea,
Green Tea and Herbal & Fruit Teas

ISO 45001:2018
OCCIJPATIONAL ruALTH AND

SAFETY MANAGEMENT SYSTEM
Vericert Belgelendirme ve Gözetim Hizmetleri
Ltd.Şti. has audited and registered this organization
for meeting the requirements of the management
system mentioned above. This certificate is va|id for 3
years, only when the organization continues to
comply with the requirements of "Vericert
certifi cation and audit requirements".

Certificate Number:

lnital certifi cation Date :

Renewal Date:

Issue Date:

Expiry Date:

vericert Hizmetlerl Ltd. Şti.
Ziimİütovler Mah. Ural sk. No:
T| +90 216 325 25 ol F: +90 216 325 '73

info@Vericert.com.tr www.Vericert_com.tf

/-Form 23_10-05.2022 R:04

CERTIFICATE,

verification
certification

DoĞUŞ ÇAY vE GIDA MADDELERİ
ün pız. irır. irrn ış.

Address(es)

Karapınar OSB Mah. Müsin Tercan Sok.
Doğş Çay Sit. No:42ll Altınordıı/ORDU

You can check the validity ofyour
certificate is through 'vericort qr
application'. please download our
application to your smartphone.

VCR.TR. l 5.0l 5362lP.02

16-05.2023

V

|3.05.2025

15.05.2026

Almeman

TüRKAK
o
g

AB4056_YS

A^*,G
General Manager .

TÜRKAX BDS NO
YS€FA2-2199



*ı

VeriCert'

Kapsam

Siyah Çay, Yeşil Çay ve Bitki & Meyve
Çaylannın İşIenmesi ve Pakellenmesi

ISO 45001:2018
iş s,ıĞırĞr vr ciryrNl,iĞi

yöNsriM sisTEMi
Vericert Belgelendirme ve Gözetim Hizınetleri
Ltd.Şti. kuruluşun yüanda belirtilen yönetim sistem

şartlannı karşıladığrnı denetlemiş ve tescil etrniştir.
Bu sertifıka 3 yıl boyunca, kuruluş tarafindan
Vericert'in "Belgelendirme ve denetim şartlarına"
uygunluk sÇladığ müddetçe geçerlidir.

Sertifika No:

İlk Belgelendirme Tarihi:

Yenilenme Tarihi:

Yayın Taıihi:

Geçerlilik Tarihi:

vericert Hizmetlefi Ltd. Şti.
Zümrütevler Mah. ural sk.
T: +90 216 325 25 0l F: +90 2|6 325
info@Vericert.com,tr www.Vericert.com.tr

SpRTipirca

verification
certification

Adres(ler)

Karapınar OSB Mah. Muhsin Tercan Sok
Doğuş Çay Sit. No:42ll AltnoıdüORDU

V

Eİffi El Serlifi kan|n geçcrlilik durumunu,Verjcen

ffiffiş ıi-:l"jxlT*xil,"ilif :J;H.;l;
iSffi indiriniz

VCR.TR. 1 5.0 1 5 362lR:02

16.05.2023

|5.05.2026 Müdilr

tş Şeğlo tĞ crv. Y_s.
,9EH lsı]ı/€c 17021_,

'1)-F oİm 23 -1 o.o5 _2022 R,o 4

TÜRKAK BOS NO
YS-8FA2-21 99

DOĞUŞ ÇAY VE GIDAMADDELERİ
üR. paz. iru. irrn. ış.

13.05.2025

o
rünxaı<

ü





1000 GRAMLIK METALİZE POŞET DÖKME ÇAY (.), BİTKİ VE MEYVE SÜZEN POŞET (0,9-1-1,1-1,3-1,35-1,5-1,6-1,7-1,75-1,8-2-2,5GRAMLIK) (.), 200 GRAMLIK 
LAMİNELİ POŞET DÖKME ÇAY (.), 1000 GRAMLIK LAMİNELİ POŞET DÖKME ÇAY (.), 15 GRAMLIK DOYPACK POŞET DEMLİK ÇAY (.), 20 GRAMLIK DOYPACK 
POŞET DEMLİK ÇAY (.), 500 GRAMLIK METALİZE POŞET DÖKME ÇAY (.), 500 GRAMLIK LAMİNELİ POŞET DÖKME ÇAY (.), 800 GRAMLIK METALİZE POŞET 
DÖKME ÇAY (.), 3,2 GRAMLIK DEMLİK SÜZEN POŞET ÇAY (.), 200 GRAMLIK METALİZE POŞET DÖKME ÇAY (.), 25 GRAMLIK DOYPACM POŞET DEMLİK ÇAY (.), 
200 GRAMLIK KARTON KUTU DÖKME ÇAY (.), 1,5-2 GRAMLIK SÜZEN POŞET ÇAY (.), 5000 GRAMLIK LAMİNELİ POŞET DÖKME ÇAY (.), 100 GRAMLIK KARTON 
KUTU DÖKME ÇAY (.), 40 GRAMLIK DOYPACK POŞET DEMLİK ÇAY (.), 30 GRAMLIK DOYPACK POŞET DEMLİK ÇAY (.), 3,4 GRAMLIK DEMLİK SÜZEN POŞET ÇAY 
(.), 125 GRAMLIK TENEKE KUTU DÖKME ÇAY (.), 3000 GRAMLIK LAMİNELİ POŞET DÖKME ÇAY (.)

Yukarıda hüviyeti yazılı işletme 24.04.1957 tarih ve 6948 sayılı Kanunun ikinci maddesi gereğince tescil edilmiş olup 2941 sayılı Seferberlik ve Savaş 
Hali Kanunu hükümleri gereğince Türk Silahlı Kuvvetlerine tahsis edildiği takdirde bu tahsisi taahhüt etmiş sayılır.

Bu belge düzenleniş tarihi itibariyle belge iptali gerçekleşmediği sürece geçerli olup iki yılda bir vize ettirilmek zorundadır.               Sanayi Sicil Belgesi 1/1. sayfasıdır. 

İş bu e-belge ORDU Sanayi ve Teknoloji İl Müdürlüğü tarafından düzenlenmiş olup belge geçerliliği doğrulamak için yukarıdaki QRCode veya aşağıdaki link kullanılmalıdır.
https://sanayisicil.sanayi.gov.tr/b?i=d9PkGkj1OeT6ApzE9synyTagRiuQorFLRovU4TzGRjroQ0%2bnmDMBcQPcid9iiPPN  

Belge Basım Tarihi : 23/05/2025

SANAYİ SİCİL BELGESİ

İşyeri İşletme Ünvanı : DOĞUŞ ÇAY VE GIDA MADDELERİ ÜRETİM PAZARLAMA İTHALAT İHRACAT ANONİM ŞİRKETİ

İşyeri Adresi               : KARAPINAROSB MAHALLESİ MUHSİN TERCAN SOKAK DIŞ KAPI NO: 42  İÇ KAPI NO: 1. 
ALTINORDU/ORDU

22/05/2003 546074Belge Tarihi : Belge No : 

T.C. SANAYİ VE TEKNOLOJİ BAKANLIĞI
SANAYİ GENEL MÜDÜRLÜĞÜ 

Üretim Konusu

22/05/2025Vize Tarihi :  22/05/2027Vize Dönemi Bitiş Tarihi : 

3090080411Vergi/TC No : 

https://sanayisicil.sanayi.gov.tr/b?i=d9PkGkj1OeT6ApzE9synyTagRiuQorFLRovU4TzGRjroQ0%2bnmDMBcQPcid9iiPPN






        
 
 

 

 

 

 
 

  

 Sertifika 
 

 
 

 Denetim Standardı 
 ISO 14001:2015 

 

 Sertifika Tescil No.  01 104 087234 

 

 Belge Sahibi: 
 

 BEYPİ BEYPAZARI TARIMSAL ÜRETİM  

PAZARLAMA SAN. VE TİC.A.Ş.  
 

 VAKIFGEÇİTVEREN KÖYÜ KABAKÇIKIRI SOKAK NO:4  
BOLU 
TÜRKİYE  
 
 Ekteki lokasyonlar dahil 
  

 

 Kapsam:  Kanatlı Yemi Üretimi ve Satışı, Sofralık Tavuk Yumurtası Üretimi, 
Tasnifi, Paketlenmesi ve Satışı, Taze ve Donmuş Piliç Eti Ürünleri, 
İşlenmiş ve İleri İşlenmiş Ürünlerin Tasarımı, Üretimi, Satışı ve 
DışTicaret, Gümrükleme, Yönetim Ve İdari Organizasyon 
Faaliyetleri İle Bu Faaliyetlerle İlişkili İşlemler Ve Bunlara Bağlı 
Üretim Ve Hizmet Sunumları 
 

   Yapılan bir inceleme ile ISO 14001:2015 şartlarının sağlanmış 
olduğu kanıtlanmıştır 
 
 

 

 Geçerlilik:  İşbu sertifika 2023-04-18 den 2026-04-10 e kadar geçerlidir. 
 İlk sertifika tarihi 2008 
  

  

 2023-04-24   

 

  

  TÜV Rheinland Cert GmbH  
 Am Grauen Stein · 51105 Köln   

 

 

 

       

 

 

 www.tuv.com 
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 Sertifika 
 

 
 

 Denetim Standardı 
 ISO 22000:2018 

 

 Sertif ika Tescil No.  01 154 1317796 

 

 Belge Sahibi: 
 

 BEYPİ BEYPAZARI TARIMSAL ÜRETİM 

PAZARLAMA SAN. VE TİC.A.Ş. 
 

 VAKIFGEÇİTVEREN KÖYÜ KABAKÇIKIRI SOKAK NO:4 BOLU 
BOLU 
Türkiye 
 
 locations Ek’e istinaden 
 

 

 Kapsam:  Kanatlı Yemi Üretimi ve Satışı, Sofralık Tavuk Yumurtası Üretimi, 
Tasnifi, Paketlenmesi 
 

 

 Kategori:   CI, DI  
 

 

 Alt kategori:   C2, D1 

   Yapılan bir inceleme ile ISO 22000:2018 şartlarının sağlanmış 
olduğu kanıtlanmıştır 
 
 

 

 Geçerlilik:  İşbu sertif ika 2023-06-25 den 2026-06-24 e kadar geçerlidir. 
 İlk sertif ika tarihi 2014 

  

 2023-06-23 

 

  

 TÜV Rheinland Cert GmbH  
Am Grauen Stein · 51105 Köln   

 

   
 

 

 www.tuv.com 
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https://v3.camscanner.com/user/download
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ALERJEN KONTROL FORMU  

 

Form No: FM-246 [0] 

Ürün Adı / Grubu  
Name of Product / 
Group 

Baskılı baskısız PE Film, laminasyonlu film, konfeksiyon, cpp film, streç film 

Tarih / Date       15/05/2025 

 

ALLERJEN 

 / ALLERGEN 

Direk 
Kontaminasyon / 

Direct 
Contamination 

Olası Kontaminasyonlar / 
Possible Contaminations 

Üründe bulunur 
/ The product 
contains this 
ingredient or 

derivative 
thereof. 

Aynı hatta 
üretilen diğer 

ürünlerde 
bulunabilir 

/ The ingredient 
or derivative is 
present on the 

same 

production line. 

Aynı fabrikada 
kullanılmakta 

/ The ingredient 
or derivative is 
present in the 
same factory 

but not 
production line. 

Evet / 
Yes 

Hayır / 
No 

Evet / 
Yes 

Hayır / 
No 

Evet / 
Yes 

Hayır / 
No 

1. Gluten İçeren Tahıllar / Cereals Containing Gluten       

2. Soya ve Soya Ürünleri / Soya and Soya Products       

3. Kükürt / Sulphites (> 10 ppm)       

4. Fındık, Fıstık gibi Kabuklular / Nuts,        

5. Yer Fıstığı / 
Peanut and Peanut derivatives 

      

6. Susam Tohumu ve Susam Tohumu Türevleri / 
Sesame Seed and Sesame Seed derivatives 

      

7. Hardal Tohumu ve Hardal Tohumu Türevleri /  
Mustard Seeds and Mustard Seed Derivatives 

      

8. Kereviz Tohumu ve Kereviz Tohumu Türevleri /  
Celery Seeds and Celery Seed Derivatives 

      

9. Yumurta ve Yumurta Türevleri /  
Egg and Egg Derivatives 

      

10. Süt ve Süt Ürünleri / Dairy and Dairy Derivatives       

11. Balık ve Balık Türevleri / Fish and Fish Derivatives       

12. Kabuklu ve/veya Kabuklu Deniz Ürünleri /  
Crustacea and Shellfish 

      

13. Acı Bakla / Lupin       

14. Yumuşakçalar / mollusc       

Not / Note: Ürünümüzde, üretim alanı ve depolarımızda belirtilen alerjenler bulunmamaktadır. 
 

 1) Kolon 2 ve Kolon 3 içerisine EVET yazdı iseniz, ürünün 
alerjenler ile çapraz bulaşmasını engellemek  için önleyici 
faaliyetleriniz mevcut mu? 

 

  EVET            HAYIR 

AÇIKLAMA:......................................... 

........................................................ 

2) Ürün ambalajı üzerinde veya etiket bilgilerinde 
alerjenler yer alıyor mu? 
 

  EVET           HAYIR 

3) Ürünlere ait spesifikasyonlarda alerjenler yer alıyor mu? 
 

  EVET           HAYIR 

 



AMBALAJ KULÜBÜ MAKİNE KALIP PLASTİK SANAYİ VE TİCARET LTD. ŞTİ. 

KOSB, MELEK ARAS BULVARI AYDINLI MA. NO:9 TUZLA / İSTANBUL  
TEL : 0216 540 34 10 

MAİL : info@ambalajkulubu.com.tr 

           

 

Tüm ürünlerimizde TS OIC / SMIIC1 Helal gıda standartına uygunluğumuz vardır. 

We have compliance with TS OIC/SMIIC1 Halal food standard in all our products. 

 

 

 

 

 

 

 

 

 

 

06.03.2025 

 



AMBALAJ KULÜBÜ MAKİNE KALIP PLASTİK SANAYİ VE TİCARET LTD. ŞTİ. 

KOSB, MELEK ARAS BULVARI AYDINLI MA. NO:9 TUZLA / İSTANBUL  
TEL : 0216 540 34 10 

MAİL : info@ambalajkulubu.com.tr 

 

                                                                                                                                           

















                                                                                                                                                                                                                    
 

  

              

 

KALİTE YÖNETİMİ 
QUALITY MANAGEMENT 

  FOLYOTERM AMBALAJ PLASTİK SAN. VE TİC. A.Ş.  
 

     kuruluşunun, 

       company, 

   Merkez: Osmangazi Mah. Vatan Cad. No:5/1-2-3-4 Esenyurt / İstanbul / Türkiye  
    Fabrika: Veliköy OSB Mah. 1. Cad. No:18-20/1 Çerkezköy / Tekirdağ / Türkiye  

 

          adresinde, 
          at address, 

PET, PP, PS, GIDA AMBALAJ ÜRETİMİ VE PET, PP, PS, LEVHA 

(BOBİN) ÜRETİMİ 
 

PET, PP, PS, FOOD PACKAGING PRODUCTION AND PET, PP, PS,        

PLAQUE (BOBBIN) PRODUCTION 
 

                                                                                                     kapsamında 
                                                                                                        at scope 

 

 

kalite yönetim sistemi yürürlüğe koyduğu, 
perform the quality management system, 

 

ISO 9001: 2015 

 

               standart taleplerinin yerine getirildiği belirlenmiştir. 
               the complete of the standard was determined, 

 

      İlk Yayın Tarihi         / Date First Registered     : 14.01.2022 

      Yayın Tarihi              / Date Certificate Issued   : 11.01.2025 

             Geçerlilik Periyodu   / Period of Registration     : 3 Yıl / Years 

      Geçerlilik Tarihi       / Date Certificate Expires  : 13.01.2026 

      Sertifika Numarası   / Certificate No                   : 01/10943/04 

 

 

                                                            Onay: 

                                                           Approved By:  

   

 



                                                                                                                                                                                                                    
 

  

              

 

ÇEVRE YÖNETİMİ 
ENVIRONMENTAL MANAGEMENT 

  FOLYOTERM AMBALAJ PLASTİK SAN. VE TİC. A.Ş.  
 

     kuruluşunun, 

       company, 

   Merkez: Osmangazi Mah. Vatan Cad. No:5/1-2-3-4 Esenyurt / İstanbul / Türkiye  
    Fabrika: Veliköy OSB Mah. 1. Cad. No:18-20/1 Çerkezköy / Tekirdağ / Türkiye  

 

          adresinde, 
          at address, 

PET, PP, PS, GIDA AMBALAJ ÜRETİMİ VE PET, PP, PS, LEVHA 

(BOBİN) ÜRETİMİ 
 

   PET, PP, PS, FOOD PACKAGING PRODUCTION AND PET, PP, PS, 

 PLAQUE (BOBBIN) PRODUCTION 
 

                                                                                                     kapsamında 
                                                                                                        at scope 

 

 

             çevre yönetim sistemi yürürlüğe koyduğu, 
             perform  the environmental management system, 

 

    ISO 14001:2015 

 

            standart taleplerinin yerine getirildiği belirlenmiştir. 
             the complete of the standard was determined, 

 

      İlk Yayın Tarihi         / Date First Registered     : 19.04.2023 

      Yayın Tarihi              / Date Certificate Issued   : 17.04.2025 

             Geçerlilik Periyodu   / Period of Registration     : 3 Yıl / Years 

      Geçerlilik Tarihi       / Date Certificate Expires  : 18.04.2026 

      Sertifika Numarası   / Certificate No                   : 02/10943/03 

 

 

                                                            Onay: 

                                                           Approved By:  

   

 



                                    

 

 

 

 

GIDA GÜVENLİĞİ YÖNETİMİ 
FOOD SAFETY MANAGEMENT 

  FOLYOTERM AMBALAJ PLASTİK SAN. VE TİC. A.Ş.   
 

kuruluşunun, 
  company, 

    Merkez: Osmangazi Mah. Vatan Cad. No:5/1-2-3-4 Esenyurt / İstanbul / Türkiye  
    Fabrika: Veliköy OSB Mah. 1. Cad. No:18-20/1 Çerkezköy / Tekirdağ / Türkiye  

 

 adresinde, 
  at address, 

 

PET, PP, PS, GIDA AMBALAJ ÜRETİMİ VE PET, PP, PS, LEVHA 

(BOBİN) ÜRETİMİ 
 

PET, PP, PS, FOOD PACKAGING PRODUCTION AND PET, PP, PS,  

PLAQUE (BOBBIN) PRODUCTION 
 

 

 kategori I(1) kapsamında 
at scope category I(1) 

 

gıda güvenliği yönetim sistemi yürürlüğe koyduğu, 
perform  the food safety management system, 

 ISO 22000: 2018 
  standart taleplerinin yerine getirildiği belirlenmiştir. 

 the complete of the standard was determined. 

  

       İlk Yayın Tarihi         / Date First Registered     : 14.01.2022 

      Yayın Tarihi              / Date Certificate Issued   : 11.01.2025 

             Geçerlilik Periyodu   / Period of Registration     : 3 Yıl / Years 

      Geçerlilik Tarihi       / Date Certificate Expires  : 13.01.2026 

      Sertifika Numarası   / Certificate No                   : 03/10943/04 

 

 

 

                                               Onay: 

                                              Approved by:  

                                                                                                                                                                                   

          

                       



    

 

 

 

 

 

 

 

 

İŞ SAĞLIĞI VE GÜVENLİĞİ YÖNETİMİ 
OCCUPATIONAL HEALTH AND SAFETY MANAGEMENT 

     FOLYOTERM AMBALAJ PLASTİK SAN. VE TİC. A.Ş.  
 

    kuruluşunun, 
      company, 

     Merkez: Osmangazi Mah. Vatan Cad. No:5/1-2-3-4 Esenyurt / İstanbul / Türkiye  
        Fabrika: Veliköy OSB Mah. 1. Cad. No:18-20/1 Çerkezköy / Tekirdağ / Türkiye  

 

      adresinde, 
       at address, 

  PET, PP, PS, GIDA AMBALAJ ÜRETİMİ VE PET, PP, PS, LEVHA    
(BOBİN) ÜRETİMİ 

 

     PET, PP, PS, FOOD PACKAGING PRODUCTION AND PET, PP, PS,  

      PLAQUE (BOBBIN) PRODUCTION 
 

 

                                                                                                   kapsamında 
                                                                                                      at scope 

 

   

İş sağlığı ve güvenliği yönetim sistemi yürürlüğe koyduğu, 

         perform  the occupatıonal health and safety management system;  

    ISO 45001: 2018   
                                                                        standart taleplerinin yerine getirildiği belirlenmiştir. 
                                                                            the complete of the standard was determined. 

 

 

        İlk Yayın Tarihi         / Date First Registered    : 14.01.2022 

       Yayın Tarihi              / Date Certificate Issued   : 11.01.2025 

              Geçerlilik Periyodu   / Period of Registration     : 3 Yıl / Years 

       Geçerlilik Tarihi       / Date Certificate Expires  : 13.01.2026 

       Sertifika Numarası   / Certificate No                   : 04/10943/04 

                                                       

                                                                  Onay: 

                                                                 Approved By:  

  







T.C.
SAKARYA VALİLİĞİ

Çevre ve Şehircilik İl Müdürlüğü

Belge No: TS/54/B3/16/7 Tarih: 25/12/2020
SIFIR ATIK BELGESİ

(Temel Seviye)
Adı : ŞENPİLİÇ GIDA SAN.A.Ş.SÖĞÜTLÜ ŞB.

Adresi : SAKARYA,SOĞUCAKOSB Mahallesi, 3. ORGANİZE SANAYİ BÖLGESİ KÜME EVLER, No: 40 /1­,
SÖĞÜTLÜ,Türkiye

Vergi
No : 8030043327

12/07/2019 tarihli ve 30829 sayılı Resmi Gazete'de yayımlanarak yürürlüğe giren Sıfır Atık Yönetmeliği'nce Sıfır Atık Yönetim
Sistemi'ni kurarak Sıfır Atık Belgesi'ni almaya hak kazanmıştır.

Belge Son Geçerlilik Tarihi: 25/12/2025
Nedim ARSAL

Çevre ve Şehircilik İl
Müdürü

Bu belge, güvenli elektronik imza ile imzalanmıştır.

Belge Doğrulama Kodu : XHTNYXJBBelge Doğrulama Adresi: https://www.turkiye.gov.tr/cevre-ve-sehircilik-bakanligi



 

 

                 

 

 

GÜRSOY TAVUKÇULUK TİC. LTD. ŞTİ. 
 

 

 
 YENİBOSNA ÇOBANÇEŞME MH. MİTHATPAŞA CD. NO:14 34190 

BAHÇELİEVLER/İSTANBUL 
 

OIC/SMIIC 1:2019 

Helal Gıda İçin Genel Gereklilikler 

General Requirements for Halal Food 

Aliment, bu sertifika ile yukarıda bilgileri verilen kuruluşun ve ürünlerinin ilgili standardın şartlarına uygunluğunu onaylar. 

Aliment approves that for the organization and its products comply with the requirements of relevant standard. 

 
KAPSAM/SCOPE 

 Kategori/Category: CI 

BEYAZ-KIRMIZI ET İŞLEME, DONUK BATON, PİŞMİŞ ET VE TAVUK DÖNER ÜRETİMİ, KÖFTE ÜRETİMİ 
 

WHITE-RED MEAT PROCESSING, FROZEN BATON, COOKED MEAT AND CHICKEN DÖNER PRODUCTION, 
MEATBALL PRODUCTION 

 
 Sertifika No/Certificate No : H19032406  

 

 İlk Yayın Tarihi/First Issue Date : 19.03.2024  Yayın Tarihi/Issue Date : 19.03.2024  

 Geçerlilik Tarihi/Expiry Date : 18.03.2025  Bitiş Tarihi/End Date : 18.03.2027  

 
          

               

          ONAY/APPROVAL 
  

 

 





c

fka
lFıCATECERT

SertiflkaNo / Certification Number

nk Kayıt Tarihi / Date of lnitial Reg.

Basım Tarihi / Dete of Certificate

Geçrlilik Taihi / Daİe of Expiry

Revizyon / Revision

MTS-46652
|,rc.2025
1.10.2025

30.a9.2026
:000

Bu sertifika kuruluşun belgelcndinııe şaıtlarına uyması ve ylda en az l kez yapılacak olaıı gözetim deııetimleriniı
başaıü geçınesi halinde itç yıllık sertifi*asyon periyodu biğ tarihine kadar ggçfrtidir.

This cenificate is valid until üe end ofthe three-year certification period ifüe organizatioı complies wiü üe certificatioı
ıequirements aıd tle sıırveillance audits to be caıfied out at lea§t onc€ a yeaı ere completed succossfiılly.

ffim
c.li|(ji$ 8ü

SıGMACERT Doo 
tii§c1-136

Q Gavra Vukovıöa BB Podgorica, Montenegro
E§belgelendirme@sigmacert.com.tr (+38268lt8852

YS. FR.129 Rev.04 02.05.2025

GÜRsoy TAvuKçuLuK TİCARET
ı,iıvıiTED şinrrcri

çoBAI\içEşME MAIı ıvrirgarpAş,A. cAD. No: 14 iç xarı No: 11
BA}IçELiDvLER/i§TAI\tBuIıTtIRKiyE

ISO 9001 i20 15
Kapsam/§cope

çiĞ vg pişıvriş ET vE TAwK oöurn tinnriıııi iır xm,ıırzı ET vE rı.yur nri
PARÇALAMA VE DEPOLAMA

RAW AND COOKED MEAT AI\D CHICKEN DOI\İ,ER PRODUCTION AI\[D RED MEAT
AND CHICKEN MEAT CUTTING Aİ{D STORAGE

IAFKOD:3

Bu sertifika ile yukanda adı geçen kuruluşun Kalit§ Yönetim Sisteıni gereklilitlerini kaşıladığı lasdik olunur.

This is to certifu that the above mentioned company meets the requircıneııt of Quali§ Manageınent system.

Geneı Müdür / General Manager

z
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CERTlFlCATE

çünsoy TAvuKçuLuK ricıRET
ı,ivıiTED şinrrcri

çoBAI\çEşME MAH. ııirııarpAşA cAD. No: 14 iç rarı No: 11
n,l.rıçnr,inwBnıistaxguL/TüIRKiyB

§O 22000:201 8
Kapsam/§cope

çiĞ vg pişıuiş ET vE TAvt K oöxrn tınnriııi iın ı«.ıırzl ET vE rawx rri
PARÇALAMA YE DEPOLAMA

RAW AİtD COOKED MEAT AI\D CIIICKEN DOİIER PRODUCTION AİtD RED MEAT
AhtD cmcKEN MEAT CUTTING AIYD §TORAGE

x-ırnconİ :CO _CI

Bu sertifika ile yukanda adı geçeıı kuruluşun Glda Güvenliği Yönetim Sistemi gerekliliklerini kaşıladığı tasdik o|unur.

This is to ceftiry that the above merıtioned company meets the requirement of Food Safeğ Management system.

Sçrtifüa No / Certification Number

İlk Kayıt Tarihi / Date of Initial Reg.

Basm Torihi / Date of Ceıtifıcarc

Geçerlilik Tarihi i Date of Expiry

Revizyon / Rwision

MTs-46653

|,|0.2025

|.|0.2025

30.09.2026

:000
Bu sertifika kııruluşun belgelendimıe şartlanna uymas ve 1ılda en az l kez yapılacak olan gozetim denetimlerinin

başarıIı geçmesi halinde 0ç yılıık se*ifkasyon periyodu bitiş taıihine kadar geçerıidİ.

This certificate is valid mül the eııd ofthe three-year certificatim period ifthe organizahon complies with the oertification
requirements and the suıwillance audits to be canied oü at leasİ once a year are compıeted successfiüy.

ffiffi
ıt§cı-İ36

sıGMAcERT D00

Q Gawa VulovıĞa aa loOgorlca, Montenegro
Xbelgelendirme@sigmacert.com.tr t+38268lt8852
YS.FR.l2g Rev.04 02.05.2025

Genel Müdür / General Maııager
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FSSC-24/245

KESKİNOĞLU TAVUKÇULUK VE DAMIZLIK
İŞLETMELERİ SAN.TİC.A.Ş.

KAYALIOĞLU MAHALLESİ, İSTİKLAL CADDESİ, NO:140 AKHİSAR, MANİSA - TURKIYE

KAYALIOĞLU MAHALLESİ, İSTİKLAL CADDESİ, NO:140 AKHİSAR, MANİSA - TURKIYE

Chicken processing products; Cutting, sorting, chilling chicken, packaging as a whole chicken in PE packages or bulk packaging in PE packages; cutting, sorting and
chilling chicken into pieces, packaging in PS packages or bulk packaging in PE bags; slicing chicken pieces into special weights and shape, marinating with spices

(optional), packaging in PS packages or bulk packaging in PE bags, freezing (optional), Further processing products; Coated group products; mixing, shaping,
coating, frying, cooking, freezing or cooling frozen or fresh chicken meat with spices and additives, packaging in PET/PE packaging bags or PET/PE-MAP

packaging, Meatball and kebab group products; mixing frozen or fresh chicken meat with spices and additives, shaping, frying, cooking, freezing or cooling,
packaging in PET/PE packaging bags or PET/PE-MAP packaging. Delicatessen group products; mixing frozen or fresh chicken meat with spices and additives, filling
into PA casings, cooking, cooling, peeling the casings (optional), slicing (optional), packaging into PET/PE-MAP packages or packaging into PET/PE packages or PA
casings. Doner group products; marinating fresh chicken meat with spices and additives, shaping baton doner, wrapping with PE stretch and packaging, freezing or

marinating fresh chicken meat with spices and additives, molding, half-cooking, cooling, cutting and packaging in PET/PE-MAP.
Last audit conducted unannounced*: 26-29/09/2023

Piliç işleme ürünleri; Kesilmiş, ayıklanmış, soğutulmuş piliçlerin, bütün piliç olarak PE ambalajlara paketlenmesi veya PE ambalajlara dökme olarak paketlenmesi;
kesilmiş, ayıklanmış, soğutulmuş piliçlerin parçalanması PS tabaklara paketlenmesi veya PE poşetlere dökme olarak paketlenmesi, parça piliçlerin özel gramaj ve

şekillerde dilimlenmesi, baharatlarla marine edilmesi (opsiyonel), PS tabaklara paketlenmesi veya PE poşetlere dökme olarak paketlenmesi, dondurulması
(opsiyonel). İleri işlem ürünleri; Kaplamalı grubu ürünler; dondurulmuş veya taze piliç etinin baharat ve katkı malzemeleri ile karıştırılması, formlanması, kaplanması,
kızartılması, pişirilmesi, dondurulması veya soğutulması, PET/PE ambalaja poşetli ürün veya PET/PE-MAP ambalajlara paketlenmesi, Köfte ve kebap grubu ürünler;

dondurulmuş veya taze piliç etinin baharat ve katkı malzemeleri ile karıştırılması, formlanması, kızartılması, pişirilmesi, dondurulması veya soğutulması, PET/PE
ambalaja poşetli ürün veya PET/PE-MAP ambalajlara paketlenmesi, Şarküteri grubu ürünler; dondurulmuş veya taze piliç etinin baharat ve katkı malzemeleri ile

karıştırılması, PA kılıflara doldurulması, pişirilmesi, soğutulması, kılıfların soyulması (opsiyonel), dilimlenmesi (opsiyonel), PET/PE-MAP ambalajlara paketlenmesi
veya PET/PE ambalajlara veya PA kılıflara paketlenmesi, Döner grubu ürünler; taze piliç etinin baharat ve katkı malzemeleri ile marine edilmesi, baton döner
şekillendirilmesi, PE streç ile sarılarak paketlenmesi, dondurulması veya taze piliç etinin baharat ve katkı malzemeleri ile marine edilmesi, kalıplanması, yarı

pişirilmesi, soğutulması, kesilmesi PET/PE-MAP ambalajlara paketlenmesi.

CERTIFICATE No.

SERTİFİKA NO:

BU BELGE İLE AŞAĞIDA YAZILI OLAN ŞİRKETİN UYGULAMAKTA OLDUĞU GIDA GÜVENLİĞİ YÖNETİM SİSTEMİ
IT IS HEREBY CERTIFIED THAT THE FOOD SAFETY MANAGEMENT SYSTEM OF

BU SERTİFİKA AŞAĞIDAKİ KAPSAM İÇİN GEÇERLİDİR / THIS CERTIFICATE IS APPLICABLE FOR

AŞAĞIDAKİ FAALİYET ADRESLERİNDE / IN THE FOLLOWING OPERATIONAL UNITS

RINA Services S.p.A.
Via Corsica 12 - 16128 Genova Italy

DEĞERLENDİRİLMİŞ VE GEREKLİLİKLER İLE UYUMLU OLDUĞU GÖRÜLMÜŞTÜR
HAS BEEN ASSESSED AND COMPLIES WITH THE REQUIREMENTS OF

The use and validity of this certificate are subject to compliance with the RINA document: Rules for the Certification of Food Safety Management Systems.

Gıda güvenliği sistemleri için belgelendirme programı

ISO 22000:2018, additional FSSC 22000 requirements and

/ Certification scheme for food safety systems including

Food
Categories

Bu sertifikanın kullanımı ve geçerliliği, RINA’ nın  “Gıda Güvenliği Yönetim Sistemleri Belgelendirmesi için Kurallar” dokümanına olan uygunluğa tabidir

06.11.2024
Initial decision and
certification date

Expiry Date 14.01.2028

Organization with Management System certified since: 14/01/2022

Head of Turkey Certification

Eda Yurdakul

İlk karar ve
belgelendirme tarihi

Sürenin bitiş tarihi

Kuruluşun Yönetim Sistemi’nin ilk belgelendirme tarihi:

Gıda
Kategorisi

CI,C0

ISO/TS 22002-1:2009

Signatory of EA, IAF and ILAC

Mutual Recognition Agreements

FSM N° 019 I

The authenticity of this certificate can be verified in the FSSC 22000 database of Certified Organizations available on www.fssc.com

Bu sertifikanın geçerliliği www.fssc.com adresinde bulunan Sertifikalı Kuruluşların FSSC 22000 veritabanında doğrulanabilir.

Yayın tarihi
Issue date 30.12.2024

Belgelendirme kararı
Certification decision

30.12.2024

TUR-1-3048-673899COID:

Cisq, Italyan Yönetim Sistemi Belgelendirme
Kuruluşlari Federasyonudur

CISQ is the Italian Federation of
management system Certification Bodies

FSSC 22000 Version 6

*At least one (1) surveillance audit is required to be undertaken unannounced after the initial certification audit and within each three (3) year period thereafter

*İlk belgelendirme denetiminden sonra ve bundan sonraki her üç (3) yıllık dönemde en az bir (1) periyodik denetimin habersiz olarak yapılması gerekmektedir.



YERLİ MALI BELGESİ
TÜRKİYE ODALAR VE BORSALAR BİRLİĞİ

Belgenin Veriliş Tarihi: 24/10/2025 Belgenin Geçerlilik Tarihi: Belge No: 202510131036615440024/10/2026

Firma Unvanı: KESKİNOĞLU TAVUKÇULUK VE DAMIZLIK İŞLETMELERİ SANAYİ TİCARET ANONİM
ŞİRKETİ KESİMHANE TESİSİ ŞUBESİ

Adres:

Telefon:

KAYALIOĞLU MAH. OVA EVLERİ NO:5 / AKHİSAR / MANİSA

02364272572 Faks: E-posta:Web: www.keskinoglu.com.tr info@keskinoglu.com.tr

Vergi Dairesi / No: Uludağ V.D. / 5480005874

Oda Sicil No:
Ticaret Sicil No:

010591
9997

MERSİS No: 0548000587400067

Ürün Kodu
10.12.10.50.00.0000

Tavuk etleri, taze veya soğutulmuş, parça halde (PİLİÇ ETİ)Ürün Adı:

(PRODCOM/GTİP):

- MARKA :KESKİNOĞLU
Teknik Özellikler

Ürün Özel Adı: PİLİÇ ETİ

Kapasite Raporunun 26/02/2025Tarih: No: 144454 Geçerlilik Süre Sonu: 25/02/2027

Sanayi Sicil Belgesi Tarih: 12/10/2012 No: 515465

100Yerli Katkı Oranı (%):

Ürünün Teknolojik Düzeyi: Düşük Teknoloji

Diğer Belgeler:

Düzenleyen Oda
AKHİSAR TİCARET VE SANAYİ ODASI

Onaylayan

MUSTAFA HELVACIOĞLU

Genel Sekreter
(e-imzalıdır)

İşbu belge Bilim, Sanayi ve Teknoloji Bakanlığı’nın 13/09/2014 tarih ve 29118 sayılı Resmi Gazetede yayımlanan "Yerli Malı Tebliği
(SGM 2014/35)” ile 10/06/2017 tarih ve 30092 sayılı Resmi Gazetede yayımlanan değişiklik Tebliğine istinaden ve TOBB tarafından
hazırlanan “Yerli Malı Belgesinin Düzenlenmesi Uygulama Esaslarına” göre 24/10/2025 tarihinde düzenlenmiştir.
Belgenin geçerlilik süresi veriliş tarihinden itibaren bir yıldır.





BR2,BR3

FAALİYETLERİ KAPSAMINDA

GDO/14/80

HASTAVUK GIDA TARIM HAYVANCILIK SAN. VE TİC.A.Ş.

BALKAN MH. HASANAĞA CD. NO:8/1 NİLÜFER, BURSA - TÜRKİYE

KARAPÜRÇEK MH. HÜRRİYET CD. NO:145, SUSURLUK, BALIKESİR - TÜRKİYE

GLOBAL STANDARD FOOD SAFETY ISSUE 9: AUGUST 2022

Slaughtering of chicken; Production of chicken meat products by cutting and portioning processes and packing of chilled or frozen whole chicken, chicken meat
and chicken giblets products in PE bags and PS trays; Production of coated chicken meat products (cutting, coating, portioning) and packing in PS trays or
normal / under MAP in thermoform packaging; Production of sauced chicken products (cutting, sauce adding, mixing, portioning) and packing in PS trays or
normal / under MAP in thermoform packaging; Production of frozen baton doner (filleting, marination with sauce, freezing) and packing of them as bulk with

stretch film / cardboard packaging material
Including voluntary modules of: None  & Exclusions: None

Piliç kesimi; Piliç eti ürünlerinin kesme ve porsiyonlama prosesleri ile üretimi ve soğutulmuş ya da dondurulmuş bütün piliç, piliç eti ve piliç sakatat ürünlerinin PE
poşet veya PS tabaklarda paketlenmesi; Kaplamalı piliç eti ürünlerinin üretimi (kesme, kaplama, porsiyonlama) ve PS tabaklarda ya da termoform ambalajlarda
normal / modifiye atmosfer koşullarında paketlenmesi; Soslu piliç eti ürünlerinin üretimi (kesme, sos ilavesi, karıştırma, porsiyonlama) ve PS tabaklarda ya da

termoform ambalajlarda, normal / modifiye atmosfer koşullarında paketlenmesi; Dondurulmuş baton dönerin üretimi (fileto açma, sosla marine etme, dondurma)
ve streç film ve karton kutu içinde dökme olarak paketlenmesi

Dahili Gönüllü Modüller: Yok  &  Kapsam Dışı: Yok

CERTIFICATE No.

BU BELGE İLE AŞAĞIDAKİ FİRMA TARAFINDAN GERÇEKLEŞTİRİLEN İŞLEME FAALİYETLERİ
IT IS HEREBY CERTIFIED THAT THE PROCESSING ACTIVITIES OF

FOR THE SCOPE OF ACTIVITIES

/ IN THE FOLLOWING OPERATIONAL UNITS

First Issue

Current Issue

BELİRTİLEN GEREKLİLİKLERİ KARŞILAR
MEET THE REQUIREMENTS SET OUT IN THE

Expiry Date

Bu sertifikanın kullanımı ve geçerliliği, RINA’nın “Gıda Ürünü Uygunluk Belgesinin Yayınlanması için Düzenleme” dokümanına olan uygunluğa tabidir.

Değerlendirme Tarihi

Yeniden Değerlendirme Tarihi

Date of Evaluation

Re-evaluation Date

GRADE A Audit type: Announced

The use and validity of this certificate are subject to compliance with RINA document: Regulation for the issue of the Certificate of Conformity of the Agri-Food Product
Product categories:

BRCGS SITE CODE: 1303817

20002Auditor Number:

Bu sertifika RINA Services S.p.A. 'in mülkiyetidir. This certificate is property of RINA Services SpA

RINA Services S.p.A.
Via Corsica 12 - 16128 Genova Italy

Eda Yurdakul

Head of Turkey Certification

SERTİFİKA NO:

AŞAĞIDAKİ FAALİYET ADRESLERİNDE

Veriliş tarihi

Güncelleme tarihi

Sürenin bitiş tarihi
28.06.2026

30.06.2025

16.04.2014 21.05.2025

BRCGS Standardı veya denetim süreci hakkında doğrudan BRCGS'ye geri bildirimde bulunmak isterseniz, lütfen enquiries@brcglobalstandards.com ile iletişime geçiniz veya
https://tellusbrcgs.whistleblowernetwork.net adresindeki BRCGS raporlama sistemini kullanınız. Sertifika geçerliliğini doğrulamak için lütfen https://directory.brcgs adresini ziyaret ediniz.

If you would like to give feedback on the BRCGS Standard or the audit process directly to BRCGS, please contact enquiries@brcglobalstandards.com or use the BRCGS reporting
system at https://tellusbrcgs.whistleblowernetwork.net . To verify the certificate validity, please visit https://directory.brcgs.

17.05.2026
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GIMDES Halalen Tayy�ben Products Research Inst�tute of Turkey Hereby cert�fies 
that the products l�sted below have met the Halal requ�rements �n accordance w�th Islam 

GIMDES  telah  menyetuju�  dan  mengessohkan  bahwa  produk - produk  yang 
tertera  d�  bawah  �n�  telah  memenuh�  persyaratan  Halal  menurut  hokum  Islam

Helal ve Tayy�b Sert�fika

شھادة الحلال الطیب

Bu  belge  �le  aşağıda  bel�rt�len  ürünler�n  İslam  d�n�ne  göre  Helal  ve  Tayy�b  şartları  sağladığı 
GİMDES  tarafından  onaylanmaktadır. 

ھذه الشھادة تفید بأن قائمة المنتجات المذكورة أدناه قد استوفت شروط الحلال الطیب وفقا للإسلامً◌◌

Company Name & Adress 
F�rma Ünvanı & Adres� 

Place of product�onÜret�ld�ğ� yer 

 Product Category(s) / Ürün Kategor�ler� 

S�gnature 
Yetk�l� İmza

:
 

التوقیع

:

 
     :

:

Val�d Unt�lSon Geçerl�l�k Tar�h�:

فئات المنتجات

  /Cert�ficate No /Sert�fika No رقم الشھادة 

اسم وعنوان الشركة

مكان الإنتاج

تاریخ انتھاء الصلاحیة :

 Ambalaj Logosu
Packag�ng Logo

شعار التغلیف

200-558

Food Eng.Yusuf HALLAÇOĞLU               Dr. Hüsey�n K. BÜYÜKÖZER

200-558-09-25

HASTAVUK GIDA TARIM HAYVANCILIK SAN. VE TİC. A.Ş. 

06.08.2025

3 yıl / years / 

 Date F�rst Reg�stered / İlk Yayın Tar�h�: 

Date Cert�ficate Issued /Yayın TTar�h�:

 تاریخ النشر الأول

تاریخ النشر

Per�od of Reg�strat�on / Geçerl�l�k Per�yodu:
فترة الصلاحیة

06.08.2025

السنة
06.08.2026

Related Standard / �lg�l� standart:
المعیار ذو الصلة

Cert�ficate scope / Sert�fika kapsamı:
نطاق الشھادة 

CI

OIC / SMIIC1:2019

Yetk�l� İmza

GİMDES, Adres  Z�ya Gökalp Mah.G�y�m Sanatkarları İş ve T�caret Merkez�, 
2. Ada A Blok, Kat:7 No:701 34490 Başakşeh�r - İstanbul / Türk�ye Tel no:0212-438-33-18 e-ma�l@�rt�bat@g�mdes.org 

Sert�fika Re. Tar�h� ve No / Cert�ficate R. Date and No :

BALKAN MAH. HASANAĞA CAD NO:8/1 
NİLÜFER-BURSA / TÜRKİYE
KARAPÜRÇEK MAH HÜRRİYET CAD. NO:145 
SUSURLUK-BALIKESİR / TÜRKİYE 

HASTAVUK and ENFES’İM CHICKEN 
 BÜTÜN PİLİÇ
PARÇA PİLİÇ (KANAT-GÖĞÜS-BUT)
PİLİÇ SAKATAT
MAKE (MEKANİK AYRILMIŞKANATLI ETİ)
PİLİÇ PENÇE

 Su Banyosu �le Sersemletme İslam� Kurallara Uygun El �le Kes�m Kuru Yolum 
Water Bath Stunn�ng  Slaughter w�th Hand Accord�ng to Islam�c Rules Aeroscalder  

WHOLE CHICKEN
PIECE OF CHICKEN (WING-BREAST-LEG)
CHICKEN GIBLETS
MDM (MECHANICALLY DEBONED CHICKEN MEAT)
CHICKEN PAWS





29411/13/ANS

HASTAVUK GIDA TARIM HAYVANCILIK SANAYİ VE
TİCARET A.Ş.

BALKAN MH. HASANAĞA CD. NO:8/1 NİLÜFER, BURSA - TÜRKİYE

KARAPÜRÇEK MH. HÜRRİYET CD. NO:145, SUSURLUK, BALIKESİR - TÜRKİYE

ISO 9001:2015

Slaughtering of chicken; Production of chicken meat products by cutting and portioning processes; Packing of chilled or
frozen whole chicken, chicken meat and chicken giblets products in PE bags and PS trays; Production of coated
chicken meat products (cutting, coating, portioning); packing in PS trays or normal / under MAP in thermoform

packaging; Production of sauced chicken products (cutting, sauce adding, mixing, portioning); packing in PS trays or
normal / under MAP in thermoform packaging; Production of frozen baton doner (filleting, marination with sauce,

freezing); packing of them as bulk with stretch film / cardboard packaging material.

Piliç kesimi; Piliç eti ürünlerinin kesme ve porsiyonlama prosesleri ile üretimi; Soğutulmuş ya da dondurulmuş bütün
piliç, piliç eti ve piliç sakatat ürünlerinin PE poşet veya PS tabaklarda paketlenmesi; Kaplamalı piliç eti ürünlerinin üretimi
(kesme, kaplama, porsiyonlama); PS tabaklarda ya da termoform ambalajlarda normal / modifiye atmosfer koşullarında

paketlenmesi; Soslu piliç eti ürünlerinin üretimi (kesme, sos ilavesi, karıştırma, porsiyonlama); PS tabaklarda ya da
termoform ambalajlarda, normal / modifiye atmosfer koşullarında paketlenmesi; Dondurulmuş baton dönerin üretimi

(fileto açma, sosla marine etme, dondurma); streç film ve karton kutu içinde dökme olarak paketlenmesi

24.07.2013

21.07.2025

Belgenin geçerlilik süresi ile
ilgili bilgi için, web sitemizi

www.rina.org  ziyaret
edebilirsiniz

For information concerning
validity of the certificate, you

can visit the site
www.rina.org

CERTIFICATE No.

 SERTİFİKA NO:

BU BELGE İLE AŞAĞIDA ADI YAZILI OLAN ŞİRKETİN UYGULAMAKTA OLDUĞU KALİTE YÖNETİM SİSTEMİNİN
IT IS HEREBY CERTIFIED THAT THE QUALITY MANAGEMENT SYSTEM OF

ÜRÜN ÇEŞİTLERİ – PROSESLER – HİZMETLER /  FOR THE FOLLOWING FIELD(S) OF ACTIVITIES

AŞAĞIDAKİ FAALİYET ADRESLERİNDE / IN THE FOLLOWING OPERATIONAL UNITS

Bu sertifikanın kullanımı ve geçerliliği, RINA’ nın Kalite Sistemleri Belgelendirme Kuralları dökümanına olan uygunluğa tabidir

Bu belgenin geçerliliği, uygulanmakta olan yönetim sisteminin yıllık/altı aylık ara denetimlerine ve üç yılda bir sistemin tamamının tekrar gözden geçirilmesine bağlıdır

The validity of this certificate is dependent on an annual / six monthly audit and on a complete review, every three years, of the management system

Veriliş tarihi
First Issue

Revizyon tarihi
Revision date

AŞAĞIDA BELİRTİLEN STANDARDA UYGUNLUĞU ONAYLANMAKTADIR
IS IN COMPLIANCE WITH THE STANDARD

IAF:03

Sürenin bitiş tarihi
Expiry Date 24.08.2028

The use and validity of this certificate are subject to compliance with the RINA document : Rules for the certification of Quality Management Systems

RINA Services S.p.A.
Via Corsica 12 - 16128 Genova Italy

Yenileme kararı tarihi
Renewal decision date

21.07.2025

Reference is to be made to the
relevant documented information

for the requirements of the
standard that cannot be applied to

the Organization's management
system scope

Kuruluşun yönetim sistemi
kapsamına uygulanamayan

standardın gereklilikleri için ilgili
dokümante edilmiş bilgiye referans

yapılmaktadır

Eda Yurdakul

Head of Turkey Certification
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Türk Akreditasyon Kurumu

Deney Laboratuvarı olarak faaliyet gösteren,

MİGROS T.A.Ş TAZE ET ÜRETİM İŞLETMESİ ŞUBESİ LABORATUARI

Merkez Adres: İTOB.OSB.10008 Sokak NO:4 Tekeli Menderes İzmir/Türkiye

TÜRKAK tarafından yapılan denetim sonucunda TS EN ISO/IEC 17025:2017 standardına göre Ek’te yer alan
kapsamlarda akredite edilmiştir.

Akreditasyon No : AB-1649-T

Akreditasyon Tarihi : 04.03.2022

Revizyon Tarihi / No : 25.07.2023 / 01

Bu Sertifika, yukarıda açık adı ve adresi yazılı Kuruluşun TS EN ISO/IEC 17025:2017 Standardına, ilgili Yönetmelik ve Tebliğlere
uygunluğunu sürdürmesi halinde 02.03.2026 tarihine kadar geçerlidir.

Türk Akreditasyon Kurumu (TÜRKAK) ISO/IEC 17025 alanında Avrupa Akreditasyon Birliği (EA) ve Uluslararası Laboratuvar Akreditasyon Birliği (ILAC) ile çok tara�ı anlaşma
(MLA/MRA) imzalamıştır.

Bu belge 5070 sayılı elektronik imza kanununa göre Gülden Banu Müderr ı̇soğlu tarafından güvenli elektronik imza ile imzalanmıştır. E-imzalı belgeyi doğrulamak için QR kodunu kullanabilirsiniz.

AKREDİTASYON SERTİFİKASI

Gülden Banu Müderrı̇soğlu
Genel Sekreter

https://asist.turkak.org.tr/tr/esign/45241a87-3fbc-4e79-aa95-c128fd96e5a5


MİGROS T.A.Ş TAZE ET ÜRETİM İŞLETMESİ ŞUBESİ LABORATUARI

Akreditasyon No: AB-1649-T

Revizyon No: 01 Tarih: 25.07.2023

Deney Laboratuvarı

Adresi :
İTOB.OSB.10008 Sokak NO:4 Tekeli Menderes İzmir/Türkiye

Deneyi Yapılan Malzemeler /
Ürünler

Deney Adı Deney Metodu (Ulusal, Uluslararası Standartlar, İşletme-içi
Metotlar)

Deney
TS EN ISO/IEC 17025

AB-1649-T Telefon : +90 850 310 1640
Fax :  -
E-Posta : sevils@migros.com.tr
Web Sitesi : 

Gıda ve Yem Ürünleri 

Et ve Et Ürünleri Kül Tayini
TS 1746 ISO 936

Et ve Et Ürünleri Rutubet Tayini
ISO 1442
TS 1743 ISO1442

Et ve Et Ürünleri Yağ Tayini
Asit - Hidroliz Yöntemi TS 1744

ISO 1443

Et ve Et Ürünleri Klorür Tayini
Potansiyometrik Metod TS 1747-2 ISO 1841-2

Et ve Et Ürünleri
Baharatlar ve Baharat Karışımları

Salmonella spp. Aranması
AOAC 2016.01 3M Molecular Detection System

Et ve Et Ürünleri Escherichia coli O157:H7 Aranması
AFNOR 3M 01/18-05/17 3M Molecular Detection System

Baharatlar ve Baharat Karışımları Koagülaz Pozitif Stafilokokların Sayımı- (Staphylococcus aureus ve diğer
türler)
Petrifilm Yöntemi

AFNOR 3M 01/9-04/03A 3M Petrifilm Staph Express

Et ve Et Ürünleri
Baharatlar ve Baharat Karışımları

Aerobik Koloni Sayımı
Petrifilm Yöntemi AOAC 2015.13 3M Petrifilm Aerobic Count

Baharatlar ve Baharat Karışımları Küf ve Maya Sayımı
Petrifilm Yöntemi AFNOR 3M 01/13-07/14 3M Petrifilm Rapid Yeast and Mould

Et ve Et Ürünleri Enterobactericea Sayımı
Petrifilm Yöntemi AFNOR 3M 01/06-09/97 3M Petrifilm Enterobacteriaceae

Et ve Et Ürünleri Escherichia coli Sayımı
Petrifilm Yöntemi AFNOR 3M 01/08-06/01 3M Petrifilm Select Escherichia Coli

Bu belge 5070 sayılı elektronik imza kanununa göre Gülden Banu Müderrı̇soğlu tarafından güvenli elektronik imza ile imzalanmıştır. E-imzalı belgeyi doğrulamak için QR
kodunu kullanabilirsiniz.

Akreditasyon Sertifikası Eki (Sayfa  1/1)
Akreditasyon Kapsamı

https://asist.turkak.org.tr/tr/esign/45241a87-3fbc-4e79-aa95-c128fd96e5a5












T.C.  TARIM VE ORMAN BAK ANLIĞI  DESTEĞİ  İLE ;  

Tedar ik  Z incir inde Güven Programı  çerçevesinde yayımlanan 

«Tedar ik  Z incir inde Güven Rehber i  ve  Değer lendirme K r i ter ler i»  k apsamında 

istenen koşul lar ı  yer ine get i rdiği  iç in  «Güveni l i r  Tedar ikç i  Ser t i�k as ı»  a lmaya hak k azanmışt ı r.

Ser t i�k a Numaras ı  :  1

Düzenlenme Tar ihi  :  13/08/2025

Geçer l i l ik  Tar ih i   :  13/08/2026

MİGROS TİCARET A.Ş(MERKEZ)

T.C. Tarım ve Orman Bakanlığı himayelerinde Ev Dışı Tüketim Tedarikçileri Derneği (ETÜDER), Gıda Güvenliği Derneği (GGD),  İstanbul Hububat Birliği (İHBİR), 

Lojistikçiler Derneği (LODER), Turizm Restoran Yatırımcıları ve Gastronomi İşletmeleri Derneği (TURYİD), Türkiye Lokantacılar  ve  Pastacılar Federasyonu, Endüstriyel Mutfak, Çamaşırhane 

Servis ve İkram Ekipmanları Sanayicileri ve İşadamları Derneği (TUSİD), Tüm Restoranlar ve Turizmciler Derneği (TÜRES), Türkiye Otelciler Birliği (TÜROB),  Türkiye Otelciler Federasyonu 

(TÜROFED), Yemek Sanayicileri Dernekleri Federasyonu (YESİDEF) ve Züccaciyeciler Derneği (ZÜCDER) tarafından önerilen bu serti�ka,

 ISA Denetim tarafından düzenlenmiştir.

ISA Denetim TÜRKAK tarafından akredite edilmiş olup,  akreditasyon kapsamları www.turkak.org.tr adresinde yayınlanmaktadır.



























































                                                                                                                
                                                                                                                                     
 
 
 
 
 
 
 
 
  
 

 
 

 
 

 

EMISSIONS DETAILS 
Reporting Year(s): 01/01/2019-31/12/2019 
Date of Emissions Report: 30.04.2020 
Scope 1 Emissions in tCO2e 265.117 
Scope 2 Emissions in tCO2e 243.558 
Scope 3 Emissions in tCO2e n/a 
Total Reported Emissions in tCO2e 508.675 

FACILITY VERIFICATION DETAILS 
Proportion of facilities inspected during the 
verification? 

100% 

OPINION - verified:  BSI Group Eurasia Certification Services Inc has conducted a verification of the 
greenhouse gas data reported by Migros Ticaret A.S. in its Emissions Report dated 30th 
April 2020 and presented above. On the basis of the verification work undertaken (see 
Annex 1) these data are fairly stated.  

OPINION - verified with comments:   As a result of verification procedures, it is the opinion of BSI with limited assurance that: 
The Greenhouse Gas Emissions for the period from 01/01/2019 to 31/12/2019 is 
508.675 tonnes of CO2 equivalent.(materiality level is 5 %). 
No material misstatements in the selected base year Greenhouse Gas Emissions 
calculation for Migros Ticaret A.S. were revealed. 
Data quality was considered acceptable in meeting the principles as set out in ISO 
14064-1:2006. 

Lead Verifier : Furkan Sadıkoğlu  
Technical Reviewer : Mehmet Kumru 
Signed on behalf of BSI Group Eurasia 
Certification Services Inc : 
Date of Opinion :  

  
Yonca Çakır 
18.05.2020 

Carbon Footprint Verification 
Verification Opinion Statement 
This is to verify that: 
 

Migros Ticaret A.S.  
Turgut Özal Cd. No:12  
34758, Atasehir, Istanbul, Turkey 
 
                                                       Holds Statement No: GHGEV 709258  



 
 
 

                                                                                                                                       
 

 
                                                                                                                                 

ANNEX 1 - BASIS OF THE OPINION 
Objectives and scope of the 
Verification:  

To examine the Reporting Company's emissions report for the Greenhouse Gas (GHG) 
Program identified above; and to confirm compliance with the rules, principles and 
monitoring requirements of the Program; and to verify that the reported emissions figures 
and associated information are compliant and accurate to within the agreed Materiality 
threshold.  

Responsibilities: The Reporting Company (named above) is solely responsible for the preparation and 
reporting of  GHG Emission for the purposes of the GHG Program (named above); for any 
information and assessments that support the reported data; for determining the Company's 
objectives in relation to GHG information and for establishing and maintaining appropriate 
performance management and internal control systems from which the reported information 
is derived.   

In accordance with the verification contract dated 2019 it is the responsibility of BSI Group 
Eurasia Certification Services Inc to form an independent opinion, based on the examination 
of information and data presented in the Emissions Report, and to report that opinion to the 
Company.  We will also report if, in our opinion (see Annex 2) :      

•   any information or assessments relating to the disclosed data are inconsistent with the 
verification findings; or                                                                                                                                     
•   the verification team has not received all the information and explanations that it requires 
to conduct its examination; or 
•  we become aware of additional information, the omission of which may result in the 
reported data being materially misstated or misleading. 
Without qualifying our Opinion, we may also report to the Company any opportunities 
identified for improvement in the robustness of emissions accounting and reporting 
processes (these are identified in Annex 2). 

Work performed & basis of the opinion:  We conducted our examination having regard to the reference documents 1-# outlined 
below.  This involved examining, on a test basis, evidence to give us limited assurance that 
the amounts and disclosures relating to the data have been properly prepared in accordance 
with the rules and principles of ISO14064-1:2006, as outlined in reference documents A-# 
below.  
In testing the emissions accounting and reporting processes, we examined elements at both 
entity consolidation level and a selection of local facilities.  
This examination also involved assessing where necessary estimates and judgments made by 
the Company in preparing the data and considering the overall adequacy of the presentation 
of the data in the Emissions Report.      

Reference documents cited :  Conduct of the Verification 
  

   
1) ISO 14065:2007 - Requirements for GHG validation and verification bodies for use in 
accreditation and other forms of recognition 

  
   

2) ISO 14064-3:2006 - Part 3 - Specification with guidance for the validation and verification 
of greenhouse gas assertions 

  
   

  

  
   

Rules etc of the GHG Program 
        A) ISO14064-1:2006 - Part 1 - Specification with guidance at organizational level for 

quantification and reporting of greenhouse gas emissions and removals 



                                                                                                                  
 

ANNEX 2 - ISSUES ARISING FROM THE VERIFICATION THAT ARE REQUIRED TO BE REPORTED            

A. Material Non-Conformances with Reporting Protocols etc and/or Material Mis-statement 

A1   
A2 

 

A3 
 

A4 
 

A5 
 

A6 
 

A7 
 

A8 
 

A9 
 

A10 
 

           

B. Other improvement opportunities (e.g. to aid information system robustness, transparency 
etc.) 

B1  
B2  
B3  
B4  
B5  
B6  
B7 

 

B8 
 

B9 
 

B10 
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  Audit Report Global Standard Food Safety Issue 9 

1. Audit Summary 

Company name 
MUTİ GIDA SANAYİİ PAZARLAMA 
VE TİCARETİ ANONİM ŞİRKETİ Site code 10010436 

Site name MUTİ GIDA SANAYİİ PAZARLAMA VE TİCARETİ ANONİM ŞİRKETİ 

Scope of audit 
Manual and optical sorting, washing, chopping/peeling, blanching, IQF and block 
freezing, and packing of fruits and vegetables in PE bags. 

Exclusions from 
scope 

None 

Justification for 
exclusion 

NA 

Audit start date 2025-05-28 Audit finish date 2025-05-31 

Re-audit due date 2026-07-24 Head office No 

 
Additional modules included 

Modules Result Scope Exclusions from Scope 

Meeting FSMA 
requirements for 

food 

Passed  
Manual and optical sorting, washing, 
chopping/peeling, blanching, IQF and 
block freezing, and packing of fruits and 
vegetables in PE bags. 

 
None 

 

2. Audit Results 

Audit result Certificated Audit grade AA Audit 
programme 

Announced 

Previous audit 
grade 

A Previous audit 
date 

2024-06-10 

Certificate 
issue date 

2025-07-10 Certificate expiry 
date 

2026-09-04 

Number of non-conformities 

Fundamental 0 

Critical 0 

Major 0 

Minor 5 
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3. Company Details 

Site address Barakfaki̇h OSB MAH, 21. Cad. No: 1 Kestel/ Bursa, Bursa 16450 

Country Türkiye Site  
telephone 
number 

05323761243 

Commercial 
representative 
name 

Mutalip Çifçi Email mutallipciftci@mutigida.com 

Technical 
representative 
name 

Melek Gökda Email melekgokdas@mutigida.com 

 

4. Company Profile 

Plant size  
(metres square) 

10-25K sq.m No. of 
employees 

51-500 No. of HACCP 
plans 

1-3 

Shift pattern Shift 1:09:00-18:00. Shift 2:20:00-05:00. 5 days per week. 

Seasonal site No 

Seasonal opening times 
(Start/end date) 

NA NA 

Other certificates held ISO 22000 

Outsourced processes No 

Outsourced process 
description 

NA 

Regions exported to Europe 
 

Company registration 
number   

TR16K005619 

Major changes since last 
BRCGS audit 

None 

Company Description 
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4. Company Profile 

The company was originally established in 1991 in Istanbul under the name Muti Gida, specializing in the 
sales of frozen foods. The current production site commenced operations in 2013, following a full 
renovation of the facility. It is located in the Barakfakih Organized Industrial Zone, in the Kestel district of 
Bursa,Turkey. The total area of the property is 24,000 square meters, of which 14,000 square meters is 
designated as enclosed production space. The company holds official production approval from the 
Turkish government, under registration number TR-16-K-005619, dated 07.02.2013. Production and 
Workforce.  The company focuses on the production of conventional frozen vegetables and fruits. Key 
processing steps include: Sorting Washing Cutting Blanching (for vegetables) IQF (Individually Quick 
Frozen) freezing Cold storage  As of 2025, the facility operates on a three-shift system with approximately 
230 employees in total — 40 in management and 50–70 workers per shift.  The average annual 
production volume is: 12,000 tons of vegetables 3,000 tons of fruits  In 2025, a pre-cooling machine was 
installed prior to the IQF freezer to enhance product quality and process efficiency. Product Range and 
Capabilities  This facility produces a wide range of frozen fruits and vegetables, including: Vegetables: 
spinach, green beans, orbit beans, corn, carrot, onion, peas, broccoli, cauliflower, Brussels sprouts, 
pepper, okra, artichoke, and kidney beans. Fruits: cherry, fig, strawberry, and raspberry. Processing 
formats include whole, diced, sliced, halved, and chopped products. The facility supports both IQF and 
block freezing from raw product intake to final delivery. 

 

5. Product Characteristics 

Product categories 06 - Prepared fruit, vegetables and nuts 
 
 
 
 
 
 
 
 

Finished product safety rationale Freezing: Freeze all products at temperatures between -3C and -
40C to ensure optimal preservation. Cold Storage: Store all frozen 
products at -18C to maintain quality during storage. Scalding of 
vegetables: 85C-90 deg C 

High care No High risk No Ambient high care No 

Justification for area According to Appendix 2 of the standard, all open product areas are 
classified as low-risk. All products are labeled as ready to cook (not 
ready to eat). The purpose of freezing and cold storage is solely to 
extend shelf life, while the purpose of blanching is to inactivate 
enzymatic browning reactions. 



                        
   

 
  

NSF Certification, LLC – 789 N. Dixboro Road, Ann Arbor, MI 48105 USA 

Page 4 of 43 CB Report No. 4151634 - C0775060 Auditor: Aysegul Binicioglu 

 

This report shall not be reproduced in part without permission 

If you would like to feedback comments on the BRCGS Standard or the audit process directly to 

BRCGS, please contact tell.brcgs.com 

 

5. Product Characteristics 

Allergens handled on site None 

Product claims made e.g. IP, 
organic 

None 

Product recalls in last 12 months No 

Products in production at the time 
of the audit 

IQF peas 

 

6. Audit Duration Details 

Total audit duration 30 man hours Duration of production 
facility inspection 
 

15 man hours 

Reasons for deviation 
from typical or expected 
audit duration 

None 

Combined audits None 
 
 
 
 
 
 
 

Next audit type selected Announced 
 

 
 

Present at audit   

Note: the most senior operations manager on site should be listed first and be present at both opening & 
closing meetings (ref: clause 1.1.11) 

Name Job title 
Opening 
meeting 

Site inspection 
Procedure 
review 

Closing 
meeting 

Mutalip Çifçi General Manager On-site On-site On-site On-site 

Melek 
Gökdaş 

Quality Assurance 
Manager 

On-site On-site On-site On-site 
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Oğuzhan 
Çifçi 

Plant Manager On-site On-site On-site On-site 

N.Giray 
Güzey 

Production Manager On-site On-site On-site On-site 

Aydin 
Yandik 

Technical Manager On-site On-site On-site On-site 

 
 

GFSI Post Farm Gate Audit History 

Date Scheme/Standard Announced/Unannounced Pass/Fail 

20 MAY 2024 BRCGS Food Safety Unannounced PASS 

24 JUL 2023 BRCGS Food Safety Announced PASS 

 

Document control 

CB Report number 4151634 - C0775060 

Template name F908 Food Safety Audit Report Template  

Standard issue 9 Template issue date 2022-12-16 

Directory allocation Food Version 1.1 
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Non-Conformity Summary Sheet 

 

Critical or Major Non-Conformities Against Fundamental Requirements 

Clause Detail Critical or Major Re-audit date 

 
 

Critical 

Clause Detail Re-audit date 

 
 

Major 

Clause Detail Correction 
Proposed preventive 
action plan  

Root cause analysis 
Date 
reviewed 

Reviewed by 

 
 

Minor 

Clause Detail Correction 
Proposed preventive 
action plan  

Root cause analysis 
Date 
reviewed 

Reviewed by 

3.2.1 The document code 
used in the 
checkweigher user and 
operating instructions 
did not conform to the 

TL.042 PRODUCT WEIGHT 
AND PACKAGING 
CONTROL INSTRUCTIONS 
have been created and 
published. The weighing 

Until the end of the year, 
all documents will be 
reviewed and document 
numbers will be created 
from scratch. The main 

Quality Assurance 
Personnel created the 
instruction name but it is 
understood that he did 
not carry out the 

2025-06-29 ABINICIOGLU 
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Minor 

format or structure 
defined in the facility's 
Document 
Management 
Procedure. 

method has also been added 
to its content. ''LS.01 MAIN 
DOCUMENT LIST'' has 
been updated and new 
instructions have been 
added. 

document list and all 
documents will be 
reviewed. In this way, 
incompatible document 
numbers in the system 
will be prevented. 

instruction. The 
personnel left the job. 

3.5.1.1 The allergen 
declaration for 
packaging materials 
provided by the supplier 
ER** Pl** was not 
available or missing 
from the documentation 
package. 

The documents of the 
relevant company were 
checked and it was 
determined that there was 
no allergen declaration. An 
allergy declaration was 
requested from the company 
and received. 

PR.12 Purchasing (Input) 
and Supplier Selection-
Evaluation Procedure 
''LS.05 List of Documents 
to be Requested from 
Supplier'' has been 
added to the document 
list and its explanation 
has been made. ''LS.05 
List of Documents to be 
Requested from 
Supplier'' Completely 
zero 

LS.05 List of Documents 
to be Requested from 
Supplier is not up to date 
and some required 
documents are not 
available. Former 
personnel did not update 
or review this list. 

2025-06-29 ABINICIOGLU 

4.1.3 It was observed that the 
external-facing section 
of the raw material 
feeding window was not 
fitted with a fly screen 
or any other physical 
barrier to prevent the 
entry of pests, creating 

A fly screen has been 
installed on the outer side of 
the raw material entrance 
window. 

Continuous training . 
During the new line 
installation phase, single-
point training was 
provided to the technical 
team and the HACCP 
team to ensure the 
necessary insulation was 

The raw material 
passage window is 
closed with PVC curtains 
for side insulation 
purposes in the 
production area. It was 
thought that this would 
prevent the passage of 
insects and was sufficient 

2025-06-29 ABINICIOGLU 
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Minor 

a potential risk of 
contamination. 

installed and inspected in 
more detail. 

during the line 
installation. 

4.1.4 During the inspection, it 
was observed that the 
fire exit door located in 
the raw material 
receiving area was 
being used for 
purposes other than 
emergency egress, and 
access was not being 
adequately controlled. 

An alarm is installed on the 
door. 

A spare alarm was 
purchased from the 
technical material stock. 
Unit managers and their 
deputies were given 
single-point training on 
not using emergency exit 
doors for purposes other 
than intended. 

The alarm was broken 
due to an electrical fault. 
The technical team was 
not able to install the new 
alarm on time.It is not in 
stock. 

2025-06-29 ABINICIOGLU 

4.2.1 It was found that 
security personnel "E.K 
and M.E" assigned to 
the facility had not 
received refresher 
training on food 
defense as required by 
the food safety training 
schedule. 

1) PR 024 Food Defense 
Procedure has been 
updated. The information 
"food defense training should 
be given to all personnel at 
least once a year" has been 
added to the 4.2. Food 
Defense Program article of 
the procedure.2) PL.06 
Annual Training Plan has 
been updated. Food defense 
training participants section 
has been changed to "All 
Employees". 

1) A single point training 
on security security was 
organized through the 
updated PR 024 Food 
Defense links and 
SNM.03 Food Defense 
Training Presentation.2) 
With the update of the 
PL.06 Annual Training 
Plan food defense 
training, the quality 
assurance officer was 
informed about the 
transfer of all personnel. 
A single point training 
was organized. 

The previous staff 
member who made the 
plan did not know that 
the training had to be 
given to all factory 
workers 

2025-06-29 ABINICIOGLU 
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Comments on non-conformities 

None 
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Additional Modules / Head Office Non-Conformity Summary Sheet 
 
 

Critical 

Clause Detail Re-audit date 

 
 

Major 

Clause Detail Correction 
Proposed preventive 
action plan  

Root cause analysis 
Date 
reviewed 

Reviewed by 

 
 

Minor  

Clause Detail Correction 
Proposed preventive 
action plan  

Root cause analysis 
Date 
reviewed 

Reviewed by 

 

 

Audit team 
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Lead auditor 

Auditor number First name Second name 

20847 Aysegul Binicioglu 

 

Audit team 

 

Attendance 

(YYYY/MM/DD, 24hr: MM)  

Presence 

First name Second name 
Auditor 
Number 

Role Audit Date Start time End time 
Remote or 
physical 

Professional 
recognition number 

Ayşegül Binicioğlu 20847 Lead auditor 2025/05/28 09:00 18:00 Physical  

Ayşegül Binicioğlu 20847 Lead auditor 2025/05/29 09:00 18:00 Physical  

Ayşegül Binicioğlu 20847 Lead auditor 2025/05/30 09::00 18:00 Physical  

Ayşegül Binicioğlu 20847 Lead auditor 2025/05/31 09:00 16:00 Physical  
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Detailed Audit Report 

1. Senior management commitment 

Food Safety & Quality Policy The site’s Food Safety & Quality Policy (Document No. P.01, Rev.3), signed 
by the General Manager and last reviewed on 2024/04/22, clearly outlines the company’s commitment to 
producing safe, legal, authentic, and high quality products, with a strong focus on continuous 
improvement. The policy is effectively communicated to all employees through bulletin board postings and 
training sessions to ensure awareness and compliance. Food Safety & Quality Culture The company has 
established a comprehensive Food Safety and Quality Culture Plan (Document No. PL.18), originally 
updated on 2023/02/01 and most recently reviewed on 2024/03/15. This plan evaluates the current level of 
culture on-site and defines activities around: Communication Training Employee feedback Behavioral 
expectations  These initiatives are designed to maintain and continuously enhance food safety 
performance. Monitoring & Feedback Mechanisms: Anonymous suggestion boxes are available in key 
locations (e.g., dining room, changing room entrance). Boxes are managed by HR, with feedback 
forwarded to upper management. A contact phone number (0532 403 ** / H.Ç / Upper Management) and 
a dedicated email address are posted to encourage confidential food safety reporting. Examples of 
employee feedback are available for review. Staff Engagement Survey: The latest Food Safety and 
Quality Culture Survey (Form FR.041) was conducted across all departments on 2025/04/28–29.  
Monitoring of the Culture Plan The culture plan (PL.18 Rev.02, updated on 2025/03/10) is reviewed 
monthly. The latest review was held on the same date. Success Metrics and Objectives: Culture success 
is measured quarterly through set KPIs, such as: Employee observations Participation rates Achievement 
timeliness  Defined 2025 Food Safety Objectives Documented in Form PL.001 (updated 2025/01/05), the 
site’s annual objectives focus on safety, legality, and authenticity, including: Training Target: 3,000 
minutes total Current: 91 minutes completed Staff Turnover Reduction Target: 15% Current: 8% Pesticide 
Testing Target: At least one test per field Current: 50 tests completed The latest objective review was 
conducted on 2025/03/31.  Management Review Meeting A comprehensive Management Review meeting 
was held on 2025/12/28. The agenda included: Decision-making and verification activities Food safety 
concerns, emergency readiness, food defense, and food fraud Customer complaints and expectations 
Internal and external audits Corrective actions and non-conformities HACCP review and outcomes 
Scientific/technical updates and industry best practices Review of PRP (Prerequisite Program) 
implementation Evaluation of the Food Safety Culture Plan Objective achievements, staff performance, 
satisfaction, and social responsibility  Scientific & Legislative Monitoring A defined communication and 
monitoring procedure is in place to stay current with: Scientific and technical developments Codex 
Alimentarius standards Trade association memberships Legal update services Government and 
enforcement support Regular legislative and standard website reviews Chain of custody verification and 
authenticity risk monitoring  Senior Leadership Involvement The Managing Director (M.Ç) and Quality 
Assurance Manager (MG/QAM)—both senior production/operations managers—participated in the 
opening and closing meetings. Senior team members and relevant department managers were present 
during the audit to demonstrate and discuss the effective implementation of the Food Safety & Quality 
Culture Plan. The meeting program was conducted on 2025/04/29.  Regulatory Compliance The site 
maintains all necessary legislative registrations with the Governorship and the Ministry of Agriculture.   
Organizational Structure The site maintains a current Organization Chart (Document No. OŞ.001, Rev.7), 
last updated and reviewed on 2024/11/15. This chart clearly defines management responsibilities to 
ensure the effective implementation of the Food Safety and Quality Management System (FSQMS). It also 
includes the designation of deputies to act in the absence of key personnel, ensuring continuity of system 
oversight.  Defined Roles and Responsibilities The specific responsibilities of key personnel are 
documented as follows: Maintenance Operator (Electricity) – E.Ç. Quality Control Staff – Ç.H. These are 
detailed in the Job Description Document (GT.030). All employees are informed of their responsibilities 
through structured training programs. During staff interviews, employees demonstrated: A clear 
understanding of their job responsibilities Compliance with documented site policies, procedures, and 
work instructions Awareness of their duty to report any food safety risks, quality issues, or non-conforming 
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products to management promptly  Operational Instruction Compliance Interviewed employees (Q.C. and 
Maintenance staff) confirmed the implementation of the following instructions: Metal Detector Operation 
Instruction – Document No. TL.002, Rev.02, dated 2023/12/01 Scalding Effectiveness Test Instruction – 
Document No. TL.014, Rev.01, dated 2021/11/01 These procedures are part of the site's operational 
controls to ensure food safety and process effectiveness.  Personnel Records Personnel files for E.Ç. 
(Maintenance Operator – Electricity) and Ç.H. (Quality Control Staff) were reviewed and found to contain 
all required documentation, including: Medical screening results Identification documents Official hygiene 
certificates Employment contracts Confidentiality agreements Other relevant employment records  System 
Oversight The day-to-day management of the Food Safety and Quality Management Systems (QMS) is 
carried out directly by the site management team, ensuring active supervision and continuous 
improvement. 

 

Details of non-applicable clauses with justification 

Clause/Section 
Ref 

Justification 

1.1.13 No logo used. 

 

2. The Food Safety Plan – HACCP 

Document Reference: LS.24, Rev:09 Last Updated: 07 April 2025 HACCP Team Leader: QAM / M.G. 
Total Team Members: 9  1. HACCP Team Training A refresher HACCP training was conducted on 26 
March 2025 by the QA Manager (M.G.). The training covered essential topics including HACCP 
applications, prerequisite programs (PRPs), and root cause analysis. Participants included representatives 
from Production (N.G.G), Technical (A.Y), and Quality Assurance (A.T and Ç.H.). Additionally, 
comprehensive training on BRCGS Issue 9 and FSMA compliance was delivered by NSN Consultancy 
between 26–28 April 2024.  2. Scope of the HACCP Plan This HACCP plan applies to all products and 
production processes within the facility. The scope covers the receipt, handling, processing, freezing, 
packaging, storage, and shipment of whole, sliced, and diced fruits and vegetables. Both IQF (Individually 
Quick Frozen) and block freezing methods are included, as well as optical sorting and preparation of 
partial products such as halves and chopped units.  3. Regulatory Compliance The HACCP system is fully 
aligned with the requirements of the U.S. FDA’s Food Safety Modernization Act (FSMA), specifically the 
Preventive Controls for Human Food rule. The HACCP Team Leader has completed formal PCQI 
(Preventive Controls Qualified Individual) training, delivered by NSN Consultancy on 28 April 2024.  4. 
Prerequisite Programs (PRPs) The facility operates an extensive set of prerequisite programs documented 
under LS.06, Rev:01 (last updated on 04 April 2025 and validated on 02 April 2025). These programs 
address:  Cleaning and sanitation  Personal hygiene practices  Pest control measures  Control of physical 
and chemical contamination  Supplier approval and raw material management  Waste disposal  
Calibration and preventive maintenance  In-process and final product inspections  Personnel training and 
awareness  Recordkeeping and traceability  Security systems  Allergen control  Storage and 
transportation conditions  5. Process Flow Diagrams Sixteen process flow diagrams have been developed 
to cover all relevant production activities, from raw material reception to final freezing and packaging. 
These diagrams are reviewed annually and whenever significant process changes occur. The spinach 
flowchart (AŞ.01, Rev:07) was reviewed on both 26 July 2024 and 26 March 2025, and the flowchart for 
peas was reviewed on 14 May 2025.  6. Hazard Analysis Hazard analysis is documented in PL.14, Rev:05 
and was last reviewed on 04 April 2025. The analysis considers microbiological, physical, chemical, 
radiological, allergenic, and intentional contamination risks.  Microbiological hazards include E. coli 
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O157:H7, Salmonella spp., Listeria monocytogenes, Listeria spp., Staphylococcus aureus, total plate 
count (TPC), coliforms, yeasts and molds. These may arise from ineffective antimicrobial treatments, 
incorrect water pH or temperature, or insufficient contact time.  Physical hazards include potential foreign 
matter due to equipment malfunction (e.g., failure of the optical sorter). Chemical hazards primarily involve 
excessive use or misapplication of sanitizing agents. Radiological contamination, food fraud, and 
intentional adulteration are also evaluated as part of the risk assessment. 7. Food Safety Plans Two 
separate food safety plans are maintained:  PL.21-1, Rev:06 (for processes without scalding)  PL.21-2, 
Rev:06 (for processes with scalding)  Both were reviewed on 19 April 2025. A structured Codex-based 
decision tree is used to determine Critical Control Points (CCPs) and Preventive Process Controls (PPCs).  
8. Critical Control Points (CCPs) The following CCPs have been validated and implemented:  Antimicrobial 
treatment: Must be carried out at a water temperature ≥4°C, pH between 6.0 and 7.0, and chlorine 
concentration of 100–150 ppm with a contact time of 4–5 minutes. Monitored at the start of production and 
hourly. Non-compliant products are either held, reprocessed, or destroyed.  Rinsing: Final rinse must not 
exceed 4°C, and chlorine levels must be below 2 ppm. Monitored at the start, hourly, and end of shift. 
Non-conformities result in product hold until QA review.  Freezing: The internal product temperature must 
be maintained at or below –18°C. Monitored at the start, hourly, and end of the production run. Non-
conforming lots are either re-frozen or discarded.  Metal detection: Detection limits are set at 2 mm for 
ferrous, 2.5 mm for non-ferrous, and 3.0 mm for stainless steel in general; for spinach, the limits are 3.5 
mm Fe, 4.5 mm NF, and 5.0 mm SS. Monitoring occurs at start-up, hourly, and at end of packaging. 
Detection results in production stoppage and batch hold for investigation.  Blanching (where applicable, 
e.g., spinach, peas): Product must reach a minimum temperature of 75°C for at least 50 seconds. 
Validated per product type. Monitored at start and hourly. Incorrect blanching triggers product rejection 
and recalibration of equipment.  9. Documentation and Verification The HACCP Plan was last reviewed on 
19 April 2025. Product descriptions and intended uses are clearly defined and used as the basis for 
hazard evaluation.  Sources used in verification and documentation include:  Safety Data Sheets (SDS)  
Internal and third-party audit reports  Self-inspection records  Incident and corrective action logs  
Government inspection findings  Consultant recommendations  Legal regulations and food safety 
guidelines 

 

Details of non-applicable clauses with justification 

Clause/Section 
Ref 

Justification 
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3.  Food safety and quality management system 

3.1 Food safety and quality manual, 3.2 Document control, 3.3 Record completion and maintenance 

The company’s Food Safety and Quality Management System (FSQMS) is documented under 
EYS.EK.01, Rev:00, and was last updated on 2024/04/04. The system is maintained in both printed and 
electronic formats to ensure accessibility and version control. Hard copies of the FSQMS are available in 
designated working areas across all relevant departments, allowing personnel immediate access to the 
procedures and instructions required for their roles. The FSQMS is built upon a structured hierarchy of: 
Policies Procedures Work Instructions Records and Forms This framework supports the consistent 
implementation, monitoring, and continuous improvement of food safety and quality practices throughout 
the organization. All documentation is prepared in Turkish. Where required by customers or regulatory 
authorities, translations in English are also provided to ensure compliance and transparency.   Document 
Control Procedure Procedure Reference: PR.04 Revision: 04 Last Updated: 2024/04/08  The Document 
Control Procedure ensures the effective management of all controlled documents, maintaining the 
integrity, accuracy, and accessibility of the Food Safety and Quality Management System (FSQMS). This 
procedure ensures that only the most current and authorized versions of documents are in use throughout 
the facility.  Key Elements of the Document Control Procedure: Document identification (title, code, 
revision number, and date) Version control and historical tracking Authorization and approval processes 
for document creation and changes Amendment procedures and revision logs A system to replace 
outdated versions with current, approved copies to prevent misuse  Electronic Document Control System 
The company utilizes an Electronic Document Control System with the following features: Password 
protected access, restricted to authorized personnel Centralized access to policies, procedures, and work 
instructions Weekly backups to ensure data security and protection against data loss or system failures 
Automated controls to ensure that only current and approved document versions are available for use  
Verification and Compliance As part of the recent traceability exercise, all controlled documents were 
reviewed and verified. The audit confirmed that: All documents in use were the correct versions No 
unauthorized or outdated documents were found in circulation This verification confirms the effectiveness 
of the document control process and its compliance with regulatory and certification requirements.  No 
unauthorized or outdated documents were found in circulation This verification confirms the effectiveness 
of the document control process and its compliance with regulatory and certification requirements.  NC 
3.2.1 The document code used in the checkweigher user and operating instructions did not conform to the 
format or structure defined in the facility's Document Management Procedure.   Document Retention and 
Control Procedure Document: PR.05 Revision: 00 Last Updated: 2024/04/08 Supporting Document: LS.03 
Last Updated: 2021/11/01 Master Document List: LS.0 Revision: 21 Last Updated: 2024/03/18  Retention 
Policy The site has a defined Record Retention Policy in line with product shelf life and regulatory 
expectations: Standard Retention Period: 3 years Basis: 2-year product shelf life +1 year additional buffer 
period for extended traceability and compliance assurance This retention policy applies to all food safety, 
quality, production, traceability, and audit-related records unless otherwise specified by legal or customer 
requirements. 

3.4 Internal audits 

A formal internal audit schedule is in place to assess the effectiveness of the Food Safety and Quality 
Management Systems. The scope of the internal audits includes: HACCP / Food Safety Plan Prerequisite 
Programs (PRPs) Food Defense Food Fraud Documented Procedures and Records: Internal Audit 
Procedure: PR.02, Rev:02 (Last updated: 2024/04/08) Audit Schedule: PL.02, Rev:03 (Last updated: 
2024/12/28) Internal Audit Risk Analysis and Plan: PL.03, Rev:06 (Last updated: 2024/12/28) Audits are 
risk based and conducted throughout the year, with activities scheduled on at least four different dates 
annually. Total Planned Internal Audits (Annually): 8 Internal Audit Team: 9 trained and independent 
auditors  2. Sample Internal Audits and Findings Audit Area: Management Commitment Date: 2025/02/24 
Auditor: QA Manager Finding: No deviations Record: Internal Audit Report (FR.003) Audit Area: 
Infrastructure and Building Date: 2025/03/29 Finding: 1 Non-Conformance (NC) NC1: Damaged curtain at 



  

                         

NSF Certification, LLC – 789 N. Dixboro Road, Ann Arbor, MI 48105 USA 

Page 16 of 43 CB Report No. 4151634 - C0775060 Auditor: Aysegul Binicioglu 

 

This report shall not be reproduced in part without permission 

If you would like to feedback comments on the BRCGS Standard or the audit process directly to 

BRCGS, please contact tell.brcgs.com 

 

the raw material entrance Corrective Action Due Date: 2025/04/06 Record: Internal Audit Report (FR.003) 
Internal Audit Checklist Used: Document: FR.004, Rev:03 (Last updated: 2024/06/10)  3. GMP / Hygiene 
Inspections Monthly GMP/Hygiene Inspections are conducted to ensure compliance with good 
manufacturing and hygiene practices. Recent Inspection Dates: 2025/05/21 2025/04/24 Record: 
GMP/Hygiene Inspection Report  4. Corrective Actions and Follow-Up All corrective actions resulting from 
internal audits and GMP inspections are: Reviewed during monthly management meetings Tracked under 
Clause 1.1 of the FSQMS Assigned implementation deadlines Verified for effectiveness to prevent 
recurrence 

3.5 Supplier and raw material approval and performance monitoring  

3.5.1 Management of suppliers of raw material and packaging 

Supplier Approval and Purchasing Procedure The company implements a risk based supplier approval 
and purchasing system, as outlined in Procedure PR.12, Rev.04 (last updated on 15 March 2023). The 
core requirements of this system are as follows:  Suppliers must either:  Hold valid third party food safety 
certifications in accordance with BRCGS or other Global Food Safety Initiative (GFSI) bench marked 
standards,  or  Undergo a supplier audit conducted by the company, assessing the following critical areas:  
Product safety systems  Full traceability across all stages  Compliance with HACCP principles  Product 
security and food defense measures  Food fraud mitigation and authenticity controls  Good Manufacturing 
Practices (GMP)  For low-risk suppliers, initial approval may be granted upon submission of a completed 
supplier questionnaire. This questionnaire covers key topics including food safety, traceability, HACCP, 
food defense, and food fraud. Completed questionnaires are reviewed and approved by the Quality 
Assurance Manager (QAM), currently M.G., and are subject to a mandatory review and renewal every 
three years.  Supplier Review and Traceability All contracted raw material suppliers were re-evaluated 
during the latest traceability verification exercise. The results confirmed the following:  All approved 
suppliers possess valid GFSI-recognized food safety certificates. This includes key suppliers such as the 
PE Blue Bag supplier (P.P.) and carton box providers.  Where necessary, supplier approvals were 
refreshed according to internal procedures.  Supplier performance continues to be monitored regularly in 
line with site-specific monitoring and verification systems.  The most recent formal supplier evaluation and 
approval activity was conducted on 15 May 2023 and recorded in Document LS.04, Rev.03 (last updated 
on 05 December 2024).  Any exceptions or alternative approval approaches are documented in the site’s 
Purchasing and Supplier Approval Procedure.  Pesticide Analysis Records for Raw Materials Pesticide 
residue testing of incoming agricultural raw materials is conducted as part of the company’s material 
control and food safety assurance process. Below are recent examples of such controls:  Spinach: 
Sampled on 28 April 2025 and analyzed by PERLA Laboratory (accredited under AB-1694-T). The 
supplier is Farmer H.Ö located in Bursa.  Peas: Sampled on 21 May 2025 and analyzed by the same 
laboratory (PERLA, AB-1694-T). The supplier is E** Ag** Tarim, based in Salihli.  Dates of incoming 
inspections and corresponding quantities are recorded internally as part of the site’s raw material control 
system.  Purchasing by Exception Raw materials purchased by exception (e.g., “fresh fruits and 
vegetables”) are subject to additional controls, including pesticide and heavy metal residue testing.  NC 
3.5.1.1 The allergen declaration for packaging materials provided by the supplier ER** Pl** was not 
available or missing from the documentation package. 
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3.5.2 Raw material and packaging acceptance, monitoring and management procedures 

The procedure has implemented" PR.012 rev3 updated 2022/03/15" for the acceptance of raw materials 
and packaging. The acceptance of raw materials and packaging is based on the following: Raw material: 
The composite sampling technique is used to obtain samples from raw materials in bulk.  Two or more 
samples are then combined to reduce the differences between the samples. Incoming control tests are 
based on raw material specification via incoming quality control and food safety plan (HACCP), e.g., The 
İncoming control of IQF spinach product dated 2024/01/10 and lot number 80 was checked from the plan 
KPL.001 according to the spinach quality plan.  Packaging Materials: A simple random sampling method 
was implemented for packaging material. The sample size is around 10% of the total amount, as long as 
this does not exceed 1000. All boxes were sampled if those are four or fewer in number for packaging 
materials. Incoming control tests are based on raw material specification, e.g., Packaging material printed 
carton box control dated 2023/06/24 was checked from the form quality plan " FR.09.18-01" based on the 
specification.   A list of raw materials and packaging and the requirements for acceptance are detailed in 
the specification 

3.5.3 Management of suppliers of services 

Supplier Approval and Monitoring of Services The selection, approval, and continuous monitoring of 
service providers are managed in accordance with Procedure PR.012, Rev.03, last updated on 15 March 
2022. This system follows a risk-based approach, taking into account potential impacts on product safety 
and quality, compliance with legal requirements, and risks identified through food defense and vulnerability 
assessments.  Contract Review and Service Supplier Approval All service providers must have a valid 
contract or formal agreement, which is reviewed periodically to ensure alignment with company 
expectations and applicable regulatory requirements.  An updated list of approved service suppliers is 
maintained in Document LS.04, Rev.03 (last updated on 05 December 2024).  Service provider 
performance is assessed based on several key criteria, including:  Timeliness and reliability of service 
delivery  Quality and safety of services rendered  Potential impact on product safety and processing 
operations  Cost-effectiveness and overall value  Compliance with food safety and legal standards  
Current Approved Service Providers The following are examples of current service providers under active 
monitoring and contractual agreement:  Pest Control Services: Provided by Oks****, under contract from 
01 June 2024 to 31 May 2025.  Occupational Health Services: Managed by Çağ*** OSB, contract valid 
from 01 January 2025 to 31 December 2025.  Waste Management: Services provided by Ye** Çev*, with 
an approved waste license (No. 227110834.0.1), valid until 2028/03/15. Contract duration: 2025/02/27 to 
2026/02/26.  Catering Services: Provided by Kay**, contract valid from 01 January 2025 to 31 December 
2025.  Transportation and Logistics: Managed by C.B.N Logistic, under contract from 2025/03/23  to 
2026/03/22. 

3.5.4 Management of Outsourced processing 

No outsourced process. 
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3.6 Specifications 

Specifications for Raw Materials, Packaging, Finished Products, and Outsourced Services Specifications 
for all raw materials, packaging materials, finished products, and outsourced services are maintained both 
electronically and in hard copy formats. These documents are designed to ensure that all relevant food 
safety, product quality, and legal requirements are met. Each specification outlines the critical limits and 
quality attributes necessary to protect the safety and integrity of the final product.  Specification Review 
and Management All specifications are regularly reviewed, updated, and authorized by relevant personnel. 
They are easily accessible to authorized staff via the electronic document management system to ensure 
consistent application across operations. The specification review frequency is risk-based and takes into 
account product changes, supplier updates, or regulatory revisions.  Specifications Reviewed During This 
Audit  Finished Product Specifications  IQF Spinach: Document reference BÜS.001, Rev.02, originally 
issued on 07 February 2024, reviewed on 07 February 2025.  IQF Peas: Document reference BÜS.007, 
Rev.32, issued and reviewed on 08 March 2025.  Raw Material Specifications  Fresh Spinach: Document 
reference HS.001, Rev.02, issued and reviewed on 20 November 2024.  Fresh Peas: Document reference 
HS.007, Rev.02, issued on 30 November 2024 and reviewed on 08 January 2025.  Packaging Material 
Specifications  Primary Packaging (PE Bag): Document reference YMS.01, Rev.01, last updated on 01 
January 2021 and reviewed on 01 September 2024.  Carton Box (General): Document reference YMS.02, 
Rev.02, last updated on 26 August 2022 and reviewed on 01 September 2024.  These specification 
records demonstrate ongoing control and alignment with both internal requirements and external 
regulations. Any updates or revisions are documented and version-controlled as per company procedures. 

3.7 Corrective and preventive actions  

Corrective and Preventive Action Procedure  The Corrective and Preventive Action Procedure (document 
reference PR.006, revision 00, dated 03 March 2019) outlines the systematic approach for managing and 
resolving failures identified within the food safety and quality management system.  This procedure 
ensures that all non-conformities are appropriately addressed through documented corrective and 
preventive actions. It includes the completion of a root cause analysis and the implementation of 
preventive measures to avoid recurrence.  In cases where the non-conformity may impact the safety, 
legality, or quality of the product, a formal investigation is initiated. This investigation includes:  Clear 
documentation of the issue,  Assessment of potential or actual consequences,  Immediate corrections to 
control risk,  Comprehensive root cause analysis,  Defined time lines for implementing corrective and 
preventive actions,  Assignment of responsibilities, and  Verification of the effectiveness of the actions 
taken.  All records are maintained to demonstrate compliance with the procedure and to support 
continuous improvement in the food safety management system. 

3.8 Control of non-conforming product 

Control of Non-Conforming or Out of Specification Products  The procedure for controlling non-conforming 
or out of specification products is documented in PR.007, Rev.03, last updated on 10 February 2024.  This 
procedure outlines a systematic process that includes:  Reporting and identification of non-conforming 
products using clearly labeled tags, which include relevant production details,  Secure storage in 
designated areas within the processing facility or warehouse to prevent unintentional use or release,  
Referral to the brand owner when applicable,  A defined decision making process, based on root cause 
analysis, effect evaluation, and consideration of possible alternatives,  Clearly assigned responsibilities 
throughout the process,  Full documentation, including records of any actions taken such as rework, 
reclassification, or destruction.  As of 2025, no products required destruction due to food safety-related 
issues. 

3.9 Traceability 

Traceability System The site has a documented and implemented traceability procedure (PR.023, Rev.0), 
last updated on 2021/12/03 and reviewed on 2024/04/04, which ensures that full traceability is maintained 
across all processes. This procedure aligns with applicable regulatory requirements both in the country of 
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production and the destination markets. The procedure comprehensively outlines the operation of the 
traceability system, the labeling requirements, and the record-keeping necessary for legal compliance in 
the countries where the products are sold or intended to be used.  Traceability controls include tracking 
raw materials by their code and best-before date, with records maintained both electronically and 
manually. Work-in-progress items are similarly tracked using product codes and best-before dates, and 
finished products are traced through lot codes, with records also maintained in both formats. It is important 
to note that no rework is performed on site, eliminating that as a variable in the traceability system.  To 
ensure reliability, the traceability system undergoes an annual full test validating that products can be 
traced forward and backward from the raw material suppliers, including primary packaging suppliers, 
through to the finished product. This test also includes mass balance calculations and quantity 
verifications. The most recent full traceability test was conducted on 2025/03/27 from 11:05 to 12:55, 
involving the brand Yea*** for customer Kale*Tio. The tested product was broccoli, lot number 20241220, 
produced on 2024/12/20, with a grammage of 10 kilograms. The raw material source was fresh cauliflower 
(part numbers 1879 and 1881, as referenced in document FR.07.01). The system demonstrated 100% 
recovery.  During the audit, a mock traceability test was conducted on green beans, lot number 20240621, 
produced on 2024/06/21. The production quantity was 10,035 kilograms, with delivery occurring on 
2024/07/07 and a delivered quantity of 8,250 kilograms. The raw material source was fresh green beans 
(part number 798), and again, a 100% recovery rate was achieved. The mock test took place from 13:45 
to 16:00.  This mock traceability exercise also included a comprehensive review of records related to 
critical control points (CCP) throughout the process, sanitation and maintenance logs, visitor and incident 
records, incoming goods control, and all processing, packaging, and weighing documentation. The 
outcome of both traceability tests confirmed that all required documentation and records were complete, 
accurate, and verified, ensuring full traceability compliance as well as adherence to record-keeping and 
critical control protocols. 

3.10 Complaint-handling  

Customer complaints are recorded and managed in accordance with Procedure PR.021, Rev.00, last 
updated on 2021/11/01 and reviewed on 2025/04/08. Investigations are carried out by appropriately 
trained staff, with corrective actions implemented based on the severity and frequency of the issues 
identified. Complaint data is systematically analyzed to detect significant trends. When serious or recurring 
complaints arise, root cause analysis is applied to implement lasting improvements and prevent 
recurrence, with a focus on product safety, legality, and quality.  Complaint Trends (Last 6–12 Months) No 
significant trends were recorded over the past 12 months. In the last 5 months, most complaints have 
been related to quality attributes, particularly in vegetables. Vegetable-related complaints were higher than 
those for fruits, largely due to climatic effects impacting crop conditions annually.  The most frequent 
complaint type concerned physical properties—specifically, the presence of foreign materials such as 
unwanted plant matter. Identified root causes: Poor raw material quality Inefficient sorting processes 
Operator carelessness  Corrective Actions Taken Conducted refresher training focused on sorting 
operations Invested in an additional optical sorting machine to improve detection and removal of foreign 
materials These actions were implemented to reduce complaint rates and strengthen the reliability of the 
quality control process. 

3.11 Management of incidents, product withdrawal and product recall 

The site has established and implemented documented procedures to manage incidents and emergencies 
that could impact food safety, legality, or quality. These procedures ensure a rapid and effective response 
to mitigate risks and maintain compliance with legal and customer requirements.  Incident Management is 
governed by Procedure PR.003 – Incident Management, Rev. 2, which was updated and reviewed on 
2024/04/08. The Contingency Plan is detailed in document PL.08 – Contingency Planning. The scope of 
these procedures covers a wide range of potential incidents, including economic recessions, natural 
disasters such as earthquakes and floods, food fraud or fraudulent activity, cybersecurity threats including 
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website hacking with regular data backups, pandemics, and terrorist attacks or security threats.  The 
procedures define the necessary actions and assign responsibilities to ensure product safety, legality, and 
quality are maintained during or after incidents. If any product has been released or distributed during an 
incident, the procedures include steps to assess and manage product withdrawal or recall.  The 
Withdrawal and Recall Procedure is documented in PR.10 – Withdrawal and Recall, Rev. R01, updated on 
2022/11/09. This procedure has been verified by the auditor as adequate for the business type and 
compliant with all relevant standards and regulatory requirements. It includes a specific requirement to 
notify the Certification Body (NSF) within three days of initiating a recall.  Recall Simulation Tests are 
conducted at least annually. The last test was performed on 2025/04/12 from 13:15 to 17:15. The product 
tested was IQF Corn, lot number 20240817, produced on 2024/08/17, and the recovery rate was 100%. 
The simulation included full traceability checks, timed response and critical control checks, review of 
stakeholder communications, verification of record completeness and accuracy, as well as corrective 
actions and contingency evaluations.  The test was reviewed and approved by the Quality Assurance 
Manager (M.G.) and the Food Safety Team (HACCP) to confirm the appropriateness and effectiveness of 
the procedures. There have been no actual recalls or significant incidents in the past 12 months. 

 

Details of non-applicable clauses with justification 

Clause/Section 
Ref 

Justification 

3.5.4 No outsourced process. 

3.5.4.1 No outsourced process. 

3.5.4.2 No outsourced process. 

3.5.4.3 No outsourced process. 

3.5.4.4 No outsourced process. 

3.5.4.5 No outsourced process. 

3.5.4.6 No outsourced process. 

3.9.4 No rework. 
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4. Site standards 

4.1 External standards 

Facility Overview and External Environment The facility is located in Kestel County, Bursa, in a rural area 
where all operational integrity is fully controlled. The surrounding locality is primarily used for agricultural 
activities, with farming being the predominant practice. External Site Conditions Access Routes: All 
external travel routes consist of surfaced concrete pathways, which are well-maintained and do not pose 
any contamination or safety risk. Landscaping: The site has minimal grassed areas, and any planted 
sections are properly maintained to prevent pest harborage or contamination. Building Integrity: The 
building fabric is routinely maintained to prevent water ingress, pest entry, and external contamination. 
Storage: There are no external storage areas on-site. Bulk Access Points: Piping for services such as 
water supply is secured and locked to prevent unauthorized access and potential contamination. Site 
Security Measures A perimeter fence surrounds the facility. CCTV surveillance, a security guard, and 
electronic access controls are in place to monitor and manage entry. Employee access is managed 
through controlled security gates. All visitors and contractors are required to sign in at the security control 
station and are supervised during their time on-site. Visitor protocols include the completion of a 
questionnaire and collection of personal identification details, which are signed and recorded.  NC 4.1.3 It 
was observed that the external-facing section of the raw material feeding window was not fitted with a fly 
screen or any other physical barrier to prevent the entry of pests, creating a potential risk of contamination. 
NC 4.1.4 During the inspection, it was observed that the fire exit door located in the raw material receiving 
area was being used for purposes other than emergency egress, and access was not being adequately 
controlled. 

4.2 Site security and food defence 

Food Defense Program and Threat Assessment The company has implemented a comprehensive and 
documented Food Defense Risk Assessment and Plan that addresses both internal and external threats to 
product integrity and safety from deliberate acts of contamination or damage. 1. Documented Risk 
Assessment Reference: PL.033, Rev:02 Initial Assessment Date: 2023/02/05 Last Review Date: 
2025/02/04 The risk assessment identifies potential vulnerabilities across the entire operation, considering 
all deliberate threats to raw materials, packaging, processes, personnel, and services. 2. Food Defense 
Team The food defense team is formally listed in LS.024, Rev:09, dated 2025/03/20. Team members 
possess the relevant knowledge and training to develop and maintain the threat assessment and 
mitigation measures. While no specific legal training is mandated, documented evidence of knowledge 
and competency is available. 3. Threat Assessment & Food Defense Plan Plan Reference: FR.96, Rev:01 
Last Update: 2025/03/25 Last Incident/Risk Review: 2025/03/12 (no new risks identified) The threat 
assessment and food defense plan are reviewed annually or sooner if: A new risk emerges. An incident 
occurs implicating product security or food defense.  4. Scope of Threat Assessment The plan addresses 
threats to: Materials: Raw materials, packaging Processes: Production areas, processing steps Personnel: 
Internal staff, contractors, visitors Service Providers: Transporters, pest control, maintenance Utilities: 
Water source/supply, chemicals Security Zones: Processing areas, storage, external areas Information 
Systems and Emergency Protocols 5. Security Controls Implemented Security measures cover the 
following domains: Physical Security (site perimeter, CCTV, guards) Access Controls (electronic access, 
security checkpoints) Operational Security (shipping/receiving, mail handling) Personnel Security (ID 
badges, visitor/contractor sign-in, supervision) Emergency Preparedness (contact lists, incident response 
protocols) Chemical and Water Safety (control of hazardous materials, water/ice safety) Information 
Security (protection of sensitive product/process data) Product Recall and Crisis Management Only 
authorized personnel may access critical areas such as: Processing and storage units Loading/unloading 
zones Technical rooms (compressor, boiler, workshop) Entire site access is managed via security guards 
and controlled entry protocols. 6. Regulatory Compliance The facility is registered with the FDA for Bio 
terrorism Preparedness, aligning with international food defense requirements.  NC 4.2.1 t was found that 
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security personnel "E.K and M.E" assigned to the facility had not received refresher training on food 
defense as required by the food safety training schedule. 

4.3 Layout, product flow and segregation 

Factory Layout, Process Flow & Personnel Movement The design and operation of the factory premises 
have been structured to minimize contamination risks and ensure compliance with food safety and 
hygiene legislation. 1. Factory Layout Layout Reference: KR.01, Rev:02  Last Updated: 2024/04/18 The 
layout clearly defines zoning for: Low-risk areas Closed and non-food areas External zones 
Social/employee areas  This zoning enables the segregation of activities that may pose cross-
contamination risks and supports effective hygiene management.  2. Personnel & Visitor Movement The 
movement of personnel, including operators, maintenance, and quality control staff, follows controlled flow 
paths that prevent product contamination.  Visitors and contractors (including logistics drivers) are: 
Informed of access and hygiene protocols prior to entry. Supervised on-site where necessary.  Personnel 
working in or entering product processing and storage areas are subject to control and oversight by the 
Quality Assurance Manager (QAM/M.G) or designated staff. 3. Operational Efficiency & Safety Adequate 
working space and storage capacity is available throughout the facility.  All operations are carried out in a 
manner that ensures: Safe and hygienic conditions Compliance with applicable regulatory standards 
Uninterrupted product safety and quality 4. Risk Control No potential risks to product safety or 
contamination were observed from personnel movement or process flow during the site review. The 
factory infrastructure supports effective sanitary zoning, material flow, and segregation. 

4.4 Building fabric, raw material handling, preparation, processing, packing and storage areas 

The fabrication of the site, buildings, and facilities is fully compliant with food safety and hygiene 
requirements, ensuring suitability for its intended food production activities. 1. Structural Elements Walls: 
Constructed from hygienic sandwich panels, designed to be smooth, cleanable, and resistant to moisture 
and microbial growth. Floors: Made from epoxy and resistant ceramic materials, maintained in a suitable 
condition to support sanitation and minimize the risk of contamination. Ceilings: Built from steel 
construction, presenting no contamination risk, and designed for easy maintenance and durability in high 
moisture areas.  Drainage System: Effectively designed to flow from clean to dirty zones. Systematically 
collects and removes waste water, including sewage and rainwater, to appropriate disposal points, 
preventing back flow and contamination.  2. Walkways & Access Structures Elevated walkways are 
positioned near critical processing zones (e.g., IQF, sorting, blanching). Walkways are designed to prevent 
contamination and are maintained to prevent structural or hygienic risks.  3. Doors and Entry Controls 
Internal and external doors are: Maintained in good order. Fitted with plastic strip curtains where 
necessary to prevent contamination during production. External doors are proofed against pest ingress 
and weather conditions.  4. Strip Curtains Located in all processing and transition zones. Maintained in 
good, clean condition and replaced as necessary to ensure hygiene and physical barrier function. 5. 
Lighting Standards All lighting is compliant with: IP69K rating (high pressure washable) CRI85 (Color 
Rendering Index) for clear visual inspection No exposed screws, dustproof, corrosion resistant, non-toxic 
coatings  Fixtures are: Powder coated, streamlined, and easy to clean Designed to support regular hig -
pressure cleaning in hygiene sensitive zones  6. Ventilation and Air Extraction Adequate ventilation and 
extraction systems are installed in all relevant zones (processing, storage, and packing). These systems 
prevent condensation and support air quality control, contributing to both product integrity and worker 
comfort. 

4.5 Utilities – water, ice, air and other gases 

The site has an established utility monitoring system to effectively control the risk of product contamination 
in production and storage areas. All utility sources, including water, ice, steam, and compressed air, are 
managed and monitored according to food safety standards and applicable legislation. Water Usage 
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Water is used for washing, rinsing, and cleaning; it is not used as an ingredient in the product. There is no 
direct use of ice in production. Steam is used for operating pneumatic components of machinery and does 
not come into direct contact with food. Compressed air is present in the facility but has no direct contact 
with food or food contact surfaces. Potability and Testing Water at the point of use is potable and/or 
presents no risk of contamination as defined by national legislation. The location of water sampling points 
is defined on a site plan and monitored through trend analysis.  Microbiological testing parameters include: 
TVC (Total Viable Count) E. coli Coliforms Enterococci Aerobic count  Testing Frequency & Responsibility 
Testing is conducted semi annually by an accredited laboratory (Government Public Health Laboratory, 
Bursa). Additional spot checks are performed by the Ministry of Agriculture. Examples: Potable water 
analysis conducted on 2025/01/16 (routine lab) Regulatory spot check conducted by the Ministry on 
2025/03/06 Sampling strategy is risk-based, considering: Source and storage of water Onsite distribution 
system Historical data and previous results Water usage in processes Infrastructure and Documentation A 
schematic diagram (Document ID: KR 01, Rev.3, updated and reviewed on 2025/05/05) is available and 
up to date. The diagram details the entire water and wastewater system, including: Holding tanks Water 
treatment units Water recycling process Records confirm water safety controls are adequately maintained 
and reviewed." 

4.6 Equipment  

Equipment Suitability & Contamination Risk Control All food-processing and food-handling equipment on-
site is suitable for its intended use and has been implemented in a manner that minimizes the risk of 
product contamination.. No new equipment in 2025.  1. Equipment Design & Construction All equipment in 
direct contact with food is: Constructed from food-grade materials. Designed and positioned to facilitate 
effective cleaning, maintenance, and inspection.  Notably, the modular belt in use is made of white PP-
copolymer, compliant with: FDA Code of Federal Regulations 177.1520 EU Regulation 1935/2004 ISO 
9001:2015 certified production  2. Equipment Management Practices Unused equipment is: Covered and 
stored in dedicated storage areas to prevent contamination.  Mobile equipment and battery-operated 
handling systems are managed carefully to avoid cross-contamination. Propane gas forklifts are not used 
in the facility. The forklift designated for raw vegetable receiving is restricted to the receiving zone only, 
maintaining zone control and product safety. 

4.7 Maintenance 

The site operates a documented maintenance system to prevent contamination risks and minimize 
equipment breakdowns, based on: Maintenance Procedure: PR.28, Rev.0, dated 2019/03/03 Maintenance 
Program: PL.30, 2025, reviewed on 2024/04/04  Scope and Management The planned maintenance 
program is managed via hard copy records. It includes: A schedule of planned maintenance activities A 
condition monitoring system focused on equipment with a risk of product contamination.  The program 
covers all plant and processing equipment, as well as material handling equipment. Maintenance 
Requirements Defined during commissioning of new equipment (sampled and verified in clause 4.6) or 
based on equipment maintenance history. The system also incorporates unplanned/breakdown 
maintenance via a work order system, detailing: Task initiation Scope of work Completion deadlines 
Special instructions as necessary  The work order system supports both run-to-failure and emergency 
maintenance. Execution and Monitoring Planned preventive maintenance is performed by in-house 
technicians. Condition monitoring inspections (including site assessments, fleet management, equipment 
inspections, fluid sampling & analysis) occur monthly and are conducted by the Technical Manager and 
technical team. No significant equipment breakdowns were reported in 2025. Preventive maintenance 
activities and condition monitoring inspections are reviewed by the Quality Assurance Manager 
(QAM/M.G.). No temporary repairs were observed during the audit. Critical Equipment Maintenance 
Records Reviewed Blancher: Preventive maintenance conducted monthly (records reviewed through May 
2025). IQF Flo Freezer: Preventive maintenance conducted monthly (records reviewed through May 
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2025). Packaging Machine: Preventive maintenance conducted monthly (records reviewed through May 
2025). Optical Sorter: Preventive maintenance conducted monthly (records reviewed through May 2025). 
Metal Detector: Preventive maintenance conducted monthly (records reviewed through May 2025). 

4.8 Staff facilities 

Personnel Hygiene and Changing Facilities The site provides well-designed and adequately equipped 
personnel facilities to support hygienic operations and minimize contamination risks: Changing Rooms 
Located with an aisle between wardrobes and the wall, providing at least 0.5 m² of free floor space per 
employee. Equipped with: Heating devices to maintain 24°C ambient temperature. Air exchange systems 
to ensure proper ventilation. Seating for ≥50% of employees on the largest shift.  Double-compartment 
wardrobes provided to ensure segregation of: Work clothing and Employees' personal clothing.  Adjacent 
dry hygiene mat and handwashing stations with: Clear advisory signage for hand hygiene. Temperature-
controlled water. Allergen-free soap. Air dryers and disposable paper towels.  Catering and Restroom 
Facilities Strategically located near office areas and do not pose any cross-contamination risk.  Equipped 
with: Adequate handwashing stations. Signage prompting handwashing before exiting.  Controlled 
through: Planned cleaning schedules. Dedicated workwear changing protocols to reduce microbiological 
and allergen risks." 

4.9 Chemical and physical product contamination control: raw material handling, preparation, processing, 
packing and storage areas 

4.9.1   Chemical control 

Non-Food Chemical Control Program To minimize the risk of chemical contamination, the site has 
implemented comprehensive procedures for the use, storage, and handling of non-food chemicals in 
accordance with instruction TL.009 rev1, updated on 2021/11/01. Documented Controls and Practices 
Include: A maintained Approved Chemicals List: Document: LS.010 Last Updated: 2021/11/01 Last 
Reviewed: 2024/06/30  Material Safety Data Sheets (MSDS) and specifications are available and 
accessible for all approved chemicals. Suitability for food-processing environments is confirmed for each 
chemical prior to use. The use of strongly scented products is avoided to prevent tainting or cross-
contamination. Proper labeling and identification of all chemical containers are ensured at all times to 
prevent misuse or confusion.  Designated storage areas for chemicals are: Clearly marked Secure 
Access-controlled to authorized personnel only  Reviewed Chemicals (Audit Scope): MAESTROWIN 218 
MAESTROWIN CL MAESTROWIN 180/K VETGUARD FT/2 These controls ensure the site maintains a 
high standard of chemical safety, meeting the requirements of both BRCGS and GFSI standards. 

4.9.2 Metal control 

Sharp Metal Items Control Procedure The facility has a documented and enforced policy governing the 
controlled use, inspection, and storage of sharp metal items to mitigate the risk of physical contamination. 
Document Reference Policy: ""P.07 Sharp Objects Control"" Revision: Rev.0 Last Updated: 2019/03/03, 
Reviewed on 2025/04/22  Scope Applies to: Knives Cutting blades on equipment Needles, wires Any 
sharp or pointed metal items used in production or maintenance  Key Controls No snap-off blade knives, 
push pins, paper clips, or similar items are permitted in open product areas. Only company-approved 
sharp tools are allowed in product handling zones.  Sharp tools not in use are: Securely locked in 
designated tool storage areas Clearly labeled Controlled for access and use  Daily Inspection & Monitoring 
Conducted by: Line Operators and QAM (M.G.)  At least once daily during start up checks  Items are 
checked for: Damage Integrity Compliance with approved list  Risk Assessment Sharp item and cutting 
equipment risks are formally assessed to: Define the likelihood and potential impact of contamination 
Establish control measures and inspection frequencies  Condition based monitoring is applied according 
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to risk level Corrective Actions Missing or damaged items trigger: Immediate incident investigation Root 
cause analysis Implementation of corrective actions Reporting and documentation of item loss 
Reinsurance under control logs  Sharps Register & Accountability All sharp tools are: Issued Logged 
Returned and reconciled Discrepancies are investigated immediately 

4.9.3 Glass, brittle plastic, ceramics and similar materials 

Glass and Brittle Material Control Program The site has established documented procedures and controls 
for managing glass, hard plastic, and other brittle materials, minimizing the risk of contamination in food 
processing areas.  Document References Glass & Brittle Material Control Procedure: PR.019 Rev.0 Last 
Updated: 2021/11/01 Last Reviewed: 2025/07/08 Breakage Instruction: TL.05 Glass Control Policy: P.02 
Rev.1 Updated: 2021/04/21 Reviewed: 2025/04/22 Contact Lens & Eyeglasses Register: FR.034.01  
Scope & Key Elements Glass/brittle plastic register includes all items in product risk zones (excluding 
packaging). Personal items such as contact lenses and eyeglasses are controlled and registered. No no 
essential glass is permitted in open product areas  Monitoring and Inspections Visual inspections 
conducted at least: Daily Weekly Monthly Records are maintained for: Glass and brittle material inspection 
Cleaning tools used in breakage incidents Waste disposal following potential breakages No breakages 
reported in the last 5 months  Breakage Procedure (TL.05) Includes: Area quarantine and product hold 
protocols Safe collection and disposal of broken materials Thorough cleaning and sanitation Post-cleaning 
verification and documentation Root cause analysis and corrective actions (if required)  Lighting and 
Fixtures Indoor LED lighting systems are used throughout food handling areas. Fixtures are: Non-glass 
Shatterproof Dustproof, corrosion-resistant, IP69K-rated Compliant with FDA, Codex Alimentarius, and 
Turkish Food Codex Light intensity at the sorting table exceeds 102 lux at 75 cm (30 inches) above the 
surface, per food safety guidelines.  Other Brittle Material Controls Items such as plastic pallets and cases 
are included in control records and inspected regularly. Traceability sampling records confirm system 
effectiveness in case of a foreign material incident. 

4.9.4 Products packed into glass or other brittle containers 

No products packed into glass or brittle containers. 

4.9.5 Wood 

Wood Use and Control Program Document Reference: Wood Policy dated 2019-03-03 Last Reviewed: 
2025-04-22  Scope and Application Wood is used in limited applications within the facility, primarily: 
Wooden pallets dedicated solely for food handling/contact areas. Wooden tools and equipment listed and 
inspected regularly. Plastic pallets are preferentially used in high-hygiene areas. The facility prioritizes the 
use of non-wood materials whenever possible  Condition and Maintenance Wooden pallets and equipment 
are: Clean In good repair Subject to regular inspections for integrity and hygiene. A comprehensive list of 
all wooden tools/equipment is maintained and reviewed frequently. Production Chief (S.Ç.) is responsible 
for monitoring adherence to the wood policy.  Control Program Elements Monthly GMP/hygiene audits 
include monitoring of: Areas constructed with wood for cleanliness and condition. Any deterioration or 
inability to clean/repair wooden areas triggers: Replacement with non-porous materials suitable for food 
processing. All new construction uses: Materials that are easily cleanable. Stainless steel for equipment or 
surfaces with direct food contact. Wooden pallets in good condition are allowed only in low-risk areas  
Responsibilities QAM/M.G. is accountable for: Monitoring wooden constructions. Implementing repairs or 
replacements as necessary. 

4.9.6 Other physical contaminants 

No other physical contamination. 
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4.10 Foreign-body detection and removal equipment 

4.10.1 Selection and operation of foreign-body detection and removal equipment 

Foreign Matter Detection and Risk Assessment A risk assessment conducted on 2021-04-20 alongside 
the HACCP study determined the necessity for metal detection equipment to detect and remove foreign 
matter during processing. The assessment was product-specific and applied to seasonal products, 
including the IQF spinach line. Details regarding the location and sensitivity of metal detection equipment 
are documented within the HACCP plan and metal detector monitoring instruction TL.002. The metal 
detector's sensitivity was validated as following below: 1-Metal Detector ""FE 2.00 mm NON-FE 2.5 mm 
SS 3 04 3mm"" validation date 2025/11/12 it was done by MERCURY Laboratory. 2-Metal Detector ""FE 
4.00 mm NON-FE 4.5 mm SS 304 5mm"" validation date 2025/11/12 it was done by MERCURY 
Laboratory.  The frequency of equipment testing and checks is defined in the HACCP plan and metal 
detector monitoring instruction TL.19 (2022-09-27, R01), considering: Specific customer requirements. 
The site’s ability to detect, hold, and prevent release of affected materials if equipment failure occurs.  All 
instances of foreign matter removal are investigated and recorded on form FR.02. No foreign matter 
findings were reported in 2025. Trends are reviewed monthly during food safety meetings to determine if 
corrective actions are necessary. Records were reviewed during a one-day production and traceability 
exercise. 

4.10.2 Filters and sieves 

No filters and sieves for foreign body control. 

4.10.3 Metal detectors and X-ray equipment 

Metal Detection Risk Assessment and Monitoring A risk assessment dated 2021/12/24, conducted 
alongside the HACCP study, confirmed the necessity for metal detection equipment in the packaging area 
to detect and remove foreign matter. The locations and sensitivity settings of the metal detection 
equipment are documented in the HACCP plan and metal detector monitoring instruction TL.19 (2022-09-
27, R01).  The testing instructions outlined in TL.19 are fully implemented. Metal detectors are challenge 
tested: At start-up. Every 30 minutes during operation.  Testing is performed by authorized QA personnel  
using test pieces of the following types and sizes: 1-Metal Detector ""FE 2.00 mm NON-FE 2.5 mm SS 3 
04 3mm"" . 2-Metal Detector ""FE 4.00 mm NON-FE 4.5 mm SS 304 5mm"" . Test results are recorded on 
form FR.02. The facility operates four functional metal detectors. No foreign matter findings were recorded 
in 2025 During the audit, all four metal detectors were inspected and observed in operation. 

4.10.4 Magnets 

No magnets. 

4.10.5 Optical sorting equipment 

5 optical sorters were located after the primary cleaning process and checked hourly, recorded on the Line 
monitoring form. Records reviewed during this audit included calibration, the amount of separated non-
conform products according to the program, and sensitivity controls. 

4.10.6 Container cleanliness – glass jars, cans and other rigid containers 

No glass jars,cans and other rigid container. 

4.10.7 Other foreign-body detection and removal equipment 
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Other foreign body detection and removal equipment, such as gravity separation, fluid bed technology or 
aspirators, was checked in accordance with the manufacturer's instructions or recommendations. Checks 
are documented. 

4.11 Housekeeping and hygiene 

Housekeeping and Cleaning Systems The site has established a structured and effective housekeeping 
and sanitation program to support hygiene maintenance and prevent product contamination risks. 
Relevant documentation was reviewed, and implementation was observed during the audit.  Documented 
Procedures The following procedures and records were found to be current and accessible:  Hygiene and 
Sanitation Procedure (PR.031, Rev:00 – 2021/11/01)  Cleaning and Sanitation Plan (PL.09, Rev:03 – last 
updated 2025/03/07)  Cleaning and Disinfection Instruction (TL.020, Rev:00 – 2019/01/07)  These 
documents comprehensively define cleaning routines for all areas including buildings, food contact 
equipment, and auxiliary zones.  Sanitation Management Cleaning procedures are aligned with production 
flow and risk zones to minimize contamination. Additional waste bins have been installed to support 
efficient disposal, and movement of materials is planned in a hygienic manner. The sanitation plan reflects 
the actual factory layout and operational flow.  Worker Safety and Training Personnel involved in cleaning 
operations have received training, and their protective equipment and procedures were observed to be 
suitable. Trainings are regularly scheduled and documented.  Execution and Responsibilities Cleaning is 
carried out daily, weekly, or monthly based on a documented frequency plan. Duties are clearly assigned 
and cover:  End-of-shift cleaning  Routine daily cleaning  Waste disposal  Removal of obsolete or unused 
items  Cleaning inspections for verification prior to production use  Dedicated employees are responsible 
for cleaning tasks, and this responsibility structure was confirmed during staff interviews.  Cleaning 
Performance Criteria The site has defined cleaning performance limits for various zones and equipment, 
with emphasis on food contact surfaces. Areas included but are not limited to:  Production equipment 
(cutters, vibrators, IQF frames, blanchers)  Environmental surfaces (floors, drains, walls)  Utility items 
(forklifts, tools, thermometers, pallets)  Staff-related points (uniforms, locker rooms, bathrooms, cafeterias)  
Microbiological control includes:  ATP test: <500 RLU  Surface swab limits: TPC, coliform, yeast, and mold 
<10 CFU/cm² (per EC Decision 2001)  Monitoring and Validation Cleaning effectiveness is validated 
through annual risk-based assessments. Swab sampling is used as the primary method. QA reviews 
cleaning prior to production startup and documents findings on forms FR.031 and FR.032. These include:  
Visual inspections  Swab test results  Mechanical checks  Documentation of part integrity and cleanliness  
During the audit, pre-operational sanitation activities were observed. This included visual inspections, area 
cleanliness checks, ATP sampling, and inspection of moving components. Proper separation of damaged 
or worn parts was noted and confirmed to be in line with defined protocols.  Example On 2025/04/08, 
equipment surfaces were tested before and after cleaning. The results were found to be satisfactory, with 
all hygiene criteria met. 

4.11.7 Cleaning in place (CIP) 

No CIP  process. 

4.11.8 Environmental monitoring 

Environmental Monitoring and Pathogen Management (PEM) The site has implemented a comprehensive 
and risk-based Environmental Monitoring Program (EMP) aimed at detecting and managing environmental 
pathogens. Documentation, sampling frequency, organism limits, and corrective actions were reviewed 
and found to be appropriate and up to date.  Documented Program and Records The following documents 
were made available and reviewed during the audit:  Zone Map (KR.004, Rev:00 – updated 2024/03/20)  
PEM Plan (PL.015, Rev:01 – updated 2024/04/05)  Environmental Pathogen Management Instruction 
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(TL.036, Rev:01 – updated 2023/03/10)  Environmental Monitoring Procedure (PR.018)  Supplementary 
EMP Program (PL.018)  These documents collectively define the monitoring scope, sampling frequency, 
acceptance criteria, and corrective action protocols.  Pathogen Targets and Limits The program is 
designed to monitor both pathogens and hygiene indicators:  Target Pathogens: E. coli O157, Salmonella 
spp., Listeria spp. Acceptable limit: Negative in 25g  Indicator Organisms: TPC, Coliforms, Yeast, Mold 
Acceptable level: <10 CFU/10 cm² for all zones  Environmental Zones and Sampling Areas Sampling is 
performed in accordance with risk-based zoning principles:  Zone 1 (Direct food contact): Includes 
conveyor belts, IQF and cutting machines, vibrating screens, packing machines, thermometers, water, air, 
and packaging materials.  Zone 2 (Adjacent to food contact): Covers uniforms, weighing scales, tools, 
machine buttons, cardboard boxes, screen surfaces, and frameworks.  Zone 3 (General environment): 
Includes floors, drains, cold storage, foot mats, forklifts, trash bins, and metal detectors.  Zone 4 
(Peripheral/non-production): Includes locker rooms, cafeterias, maintenance areas, hallways, and office 
spaces.  Monitoring Frequency and Sampling Strategy Weekly testing is conducted with 5–8 swab 
samples per area per round.  In the event of high-risk findings or non-conformances, testing frequency is 
increased.  All sampling is performed using swab-based methods and analyzed for defined target 
organisms.  Corrective Actions and Verification In the event of non-conforming results, the site initiates:  
Deep cleaning and intensified sanitation procedures  Reinforcement of hygiene practices through 
retraining if required  Resampling and verification to confirm corrective action effectiveness  Records 
confirm that the Quality Assurance Manager (QAM/M.G.) reviews results regularly, with trend analyses 
maintained and reviewed for continuous improvement.  Program Review and Reassessment The EMP is 
subject to annual review and reassessment under the following conditions:  Changes in product or process  
Finished product test failures  Recurring environmental positives  Availability of new scientific data  
Persistent negative results warranting adjustment in sampling scope  Recent Observations The latest risk 
assessment was reviewed on 2025/01/10.  Trend analysis and sampling records from 2025/04/08 were 
examined.  No positive results for Listeria spp., Salmonella spp., or E. coli O157 have been recorded in 
the past 12 months.  A traceability and verification exercise was conducted, including:  Methodology and 
record review  Assessment of sampling techniques  Targeted re-sampling  Finished product testing  
Evaluation of preventive control measures  The EMP was observed to be comprehensive, effectively 
implemented, and appropriately maintained. 

4.12 Waste and waste disposal 

The site has a well defined and effectively implemented waste management system designed to minimize 
contamination risk and ensure compliance with applicable environmental and food safety standards. 
Waste Control Practices: Waste containers (both internal and external) are managed to minimize risk, with 
controls in place to: Maintain traffic flow from high to low hygiene areas Use covered bins in open product 
areas Provide extra bins for more frequent disposal  Waste types managed include: Product related waste 
Technical waste Office and social area waste  Documentation and Procedures: Waste management is 
governed by: Procedure PR.029, Rev:0, updated and reviewed on 2024/04/04 A risk assessment 
reviewed on the same date, covering flow and movement of waste and containers in and out of High-Risk 
(HR) areas  Waste Handling and Disposal: Environmental Waste Control is the contracted service provider 
for: General waste Recycled waste  Waste water treatment system is in operation on site Municipal 
services are used for the removal of plant waste  Monitoring and Records: The most recent internal audit 
was conducted on 2023/04/13, with no negative findings Monthly activity reports are maintained onsite  
Waste disposal records are well documented Example: Carton box waste, 4.240 kg, disposed of on 
2025/05/26  Compliance: All operations are compliant with current legislation, which is up to date and 
regularly reviewed" 

4.13 Management of surplus food and products for animal feed 
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No surplus food and animal feed. 

4.14 Pest management 

Pest Control Program Summary The contracted pest control company, OKSYGEN, is responsible for pest 
management on-site. Inspections are conducted twice a month.  Pest control records reviewed included: 
An up-to-date pest control plan dated 2024/09/13. Identification and location of bait stations and 
monitoring devices. Clear definition of responsibilities for both site management and the pest control 
contractor. Details of pest control products used, including usage instructions and emergency procedures. 
No fruit fly activity was observed in core production areas. Pest control treatments and preventive actions 
are documented, with no infestations reported in the last 12 months. A review of records and trend data 
shows the pest control program is effective, with a declining trend in pest activity compared to the same 
months in 2024. A trend report is scheduled for May 2025. Recommendations from pest control service 
reports are closed out and properly documented. Records reviewed included pest monitoring reports 
(most recent dated 2025/05/27 by A.Ö and C.H), general inspection reports, biochemical application 
reports, and pest control training records. This is the first year working with this pest control provider. In 
the last 5 months, a few bait stations showed bait consumption, indicating ongoing monitoring and 
control." 

4.15 Storage facilities 

Storage Facilities and Procedures The storage facilities for raw materials, packaging, in process products, 
and finished products are suitable and fit for purpose. Product safety and quality during storage are 
maintained through established procedures, including: Controlled transfer of chilled and frozen products 
between temperature controlled areas. Segregation of products to prevent cross contamination, both 
physical and microbiological. Storage of materials off the floor and away from walls. Adherence to specific 
handling and stacking requirements to avoid product damage. Temperature control is critical for IQF 
frozen products (fruits and vegetables), with target temperatures between -21°C and -15°C. Temperature 
monitoring is performed using data loggers and external thermometers (Siemens SO1 and SO2, Inco). 
The site implements proper stock rotation practices for raw materials, intermediates, and finished 
products, ensuring usage according to manufacturing date and shelf life. Records reviewed included 
temperature control logs dated 2023/01/20, traceability exercise documents, and storage control records 
(FR054). 

4.16 Dispatch and transport 

Instruction TL.011 rev1 2021/11/01 is in place to ensure that the management of dispatch and of the 
vehicles and containers used for transporting products from the site does not present a risk to the safety, 
security, or quality of the products. These included: Controlling the temperature of loading dock areas and 
vehicles where required The use of covered bays for vehicle loading or unloading Securing loads on 
pallets to prevent movement during transit. Inspection of loads prior to dispatch. Vehicles or containers 
used for the transport of raw materials and the dispatch of products are inspected for: In a clean condition 
free from strong odors which may cause taint to products. in a suitable condition to prevent damage to 
products during transit equipped to ensure any temperature requirements can be maintained throughout 
transportation. Procedures were also in place for: Mixed load restrictions requirements for the security of 
products during transit, particularly when vehicles are parked and unattended. clear instructions in the 
case of vehicle breakdown, accident, or failure of refrigeration systems Records of these inspections are 
maintained and records of traceability were reviewed. 
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Details of non-applicable clauses with justification 

Clause/Section 
Ref 

Justification 

4.2.4 No significant risk. 

4.3.6 No temporary structure. 

4.5.3 Compressed air are not contact with products. No other gases are used. 

4.8.7 No food brought. 

4.9.1.2 No strongly scented materials. 

4.9.4.1 No packed into glass or other brittle containers. 

4.9.4.2 No packed into glass or other brittle containers. 

4.9.4.3 No packed into glass or other brittle containers. 

4.10.2.1 No filters and sieves for foreign body control. 

4.10.2.2 No filters and sieves for foreign body control. 

4.10.3.5 No X ray. 

4.10.4.1 No magnets. 

4.10.6.1 No glass jars , cans and other rigid containers. 

4.10.6.2 No glass jars , cans and other rigid containers. 

4.10.7.1 No CIP process. 

4.11.7.1 No CIP process. 

4.11.7.2 No CIP process. 

4.11.7.3 No CIP process. 

4.11.7.4 No CIP process. 

4.12.4 No unsafe products. 

4.13 No surplus food and animal feed. 

4.13.1 No surplus food and animal feed. 

4.13.2 No surplus food and animal feed. 

4.13.3 No surplus food and animal feed. 

4.14.3 Contracted pest management system is in place 

 



  

                         

NSF Certification, LLC – 789 N. Dixboro Road, Ann Arbor, MI 48105 USA 

Page 31 of 43 CB Report No. 4151634 - C0775060 Auditor: Aysegul Binicioglu 

 

This report shall not be reproduced in part without permission 

If you would like to feedback comments on the BRCGS Standard or the audit process directly to 

BRCGS, please contact tell.brcgs.com 

 

5. Product control 

5.1 Product design/development 

The site follows a documented product design and development procedure (PR.050 Rev:0, updated 
2019/03/03), which outlines the necessary steps for introducing new products, modifying existing products, 
or making changes to packaging and manufacturing processes. The procedure ensures that all resulting 
products remain safe, legal, and compliant with customer expectations. The procedure includes specific 
provisions for: Managing and approving changes that may impact food safety or legality. Controlling the 
introduction of unacceptable hazards (e.g., microbiological risks) through clearly defined development 
scope restrictions. Ensuring that all new developments undergo formal review and approval by the 
HACCP team leader or authorized HACCP committee members. All product trials used to validate 
changes are conducted and documented in accordance with site procedures. It was noted that no new 
product trials were conducted in the last 12 months. Customer requirements and any restrictions are 
recorded and approved by QAM/M.G to ensure compliance. For new or revised products, initial shelf life 
trials are conducted using documented protocols that simulate expected conditions across the entire 
product life cycle from manufacturing to end use. When pre-production shelf life testing is not feasible, a 
science based justification for the assigned shelf life is maintained on file. Ongoing shelf life stability 
monitoring is carried out as part of product verification. Example: IQF Green Strip Pepper shelf life stability 
monitoring was conducted for lot number 20240809-43, covering the period from 2024/08/09 to 
2025/05/09." 

5.2 Product labelling 

The process for product labeling is defined in procedure PR038, which outlines compliance with legal 
requirements in both the country of manufacture and the country of sale. Labels are designed to include all 
necessary information to ensure safe handling, display, storage, and preparation throughout the entire 
supply chain. Quality Assurance (QA) staff are responsible for the approval of artwork related to retail 
packaging. Final sign-off on all artwork and label content is conducted and verified by the Quality 
Assurance Manager (QAM/M.G.). Label information is reviewed and updated when changes occur in 
product formulation, raw material sources, suppliers, countries of origin, or applicable legislation. In cases 
where customers or designated third parties are responsible for label design, the company provides the 
necessary product and regulatory information to ensure accuracy and compliance. Updates are 
communicated promptly whenever changes may impact labeling. The cooking instruction ""TL.038"" was 
available onsite and applies to ready-to-cook products. Cooking instructions are revalidated seasonally for 
each product. For example: Cauliflower and Green Bean cooking instructions were revalidated under 
different cooking temperature scenarios on 2024/06/28. 

5.3 Management of allergens 

Allergen Management The site has a documented system for the management of allergenic materials. The 
procedure titled "PR.26 – Allergen Procedure" (Rev:00, dated 2020/12/20) was reviewed and found to be 
in place.  No allergenic materials are handled or used in production on site. Accordingly, the risk of 
allergen contamination is minimal.  The allergen risk assessment was last reviewed on 2025/11/08 and is 
based on the International Allergen List. The assessment covers potential routes of unintended 
contamination and confirms that current controls are appropriate for the site’s operations.  As no allergenic 
ingredients are processed or stored at the facility, the risk remains low, and the documented controls are 
deemed sufficient. 
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5.4 Product authenticity, claims and chain of custody 

No claims 

5.5 Product packaging 

Product Packaging Control The site's product packaging is appropriate for its intended use and is stored 
under conditions that prevent contamination and minimize deterioration. Specifications for all packaging 
materials are maintained and include the characteristics of the food type and the packaging materials 
used. The following packaging materials were sampled and reviewed against specifications: Primary 
Packaging (PE Bag): YMS.01, Rev.01, updated 2021/01/01, reviewed on 2024/09/01 Carton Box 
(General): YMS.02, Rev.02, updated 2022/08/26, reviewed on 2024/09/01 Each specification includes 
statements of FDA compliance, and Certificates of Conformance (CoC) are held on file for all deliveries. 
All direct food contact packaging (e.g., PE bags) is colored blue, durable, and tear-resistant to reduce the 
risk of accidental product contamination. A defined procedure is in place for the control of obsolete 
packaging, which includes: Clear identification and segregation to prevent unintended use A control 
process for proper disposal Destruction measures to render printed and trademarked materials unusable, 
ensuring brand protection This ensures that only approved, compliant, and safe packaging materials are 
used in production. 

5.6 Product inspection, on-site product testing and laboratory analysis 

Pathogen testing is subcontracted to SGS, BURLAB. These are carried out using accredited methods by 
SGS/AB-0726-T. The analysis is critical to product safety or the legality use of test methods that are 
accredited or operate in accordance with the requirements and principles of ISO/IEC 17025. The following 
tests, which are not critical to product safety or quality, are carried out: sensorial and some chemical tests 
like ph., acidy, brix. The examples have been seen during traceability exercise. Inspection and analysis 
critical to confirm product safety, legality, integrity, and quality are conducted in-house/subcontracted to an 
approved laboratory that uses appropriate procedures, facilities, and standards.  Product Testing Program 
The site has an established and scheduled program of product testing that includes microbiological, 
chemical, physical, and organoleptic assessments to ensure product safety, legality, and quality 
compliance. 1. Microbiological Testing Target organisms: TPC, Coliforms, Yeast, and Mold: <10 CFU/cm² 
(applied across all environmental zones) Pathogens: Listeria monocytogenes and E. coli (results must be 
negative) 2. Chemical Testing Parameters: Phosphates, pesticide residues, and heavy metals 
Compliance: Tested against EU and USA maximum residue limits (MRLs) 3. Physical & Organoleptic 
Testing Conducted to assess: Sensory attributes: Taste, color, texture, and odor Physical quality: Size, 
damage, spotting, contamination from foreign plant matter or seeds Sample points: IQF line, blanching, 
cutting, and final product stages All sampling is performed by QA staff. 4. Shelf-Life Verification Products 
are frozen, and shelf life is based on scientific data supporting a maximum 24-month stability under proper 
storage conditions. Ongoing sensory checks are conducted to verify the validity of labeled shelf life. 
Example reviewed: IQF Onion (Party No. 812411-10) organoleptic test supported the labeled shelf-life 
claim. 5. Laboratory Testing and Review Test results are recorded on process analysis forms and 
reviewed by QA Manager (M.G.). Trend analysis is conducted to identify deviations. Corrective actions are 
implemented if necessary. Example: Microbiological trend data were evaluated during the traceability 
exercise – no nonconformities identified. 6.External Laboratories Testing is performed by accredited and 
approved laboratories, including: Merieux NutriSciences (AB-0125-T) Burlab (AB-08-18-T) Intertek (AB-
0612-T) – Ministry of Agriculture approved Ministry of Agriculture – Bursa Laboratory (AB-1716-T) Sample 
Test Examples: IQF Corn: GMO, pesticide analysis (2024/08/06) IQF Corn: Cd, Pb, Listeria 
monocytogenes, Salmonella spp., E. coli, Coliforms, E. coli O157 (2024/08/16–20) IQF Pepper: Pb, Cd 
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(2024/07/01–02) All laboratory environments were found to have suitable design and control systems. No 
out-of-specification results or legal violations were observed at the time of audit." 

5.7 Product release 

Finished Product Release Procedure The site has a documented procedure (PR.030, Rev:03, updated 
2019/03/03) for the release of finished products. The Q.A Manager is designated as the responsible 
person for authorizing product release. The release process includes verification of the following key 
parameters: End product test results (quality parameters) Microbiological analysis Metal detection records 
Peroxide value testing (where applicable) Products are positively released only once all required checks 
have been completed and found compliant. All results are reviewed and signed off by the QA department. 
A Certificate of Analysis (COA) is issued to the customer upon release. For example, COA IQF Corn – 
COA-20241104-135, issued on 2024/11/04, reflects satisfactory analysis results and compliance with 
product specifications. Positive release records are retained on-site and are available for review." 

5.8 Pet food and animal feed 

No Pest food. 

5.9 Animal primary conversion 

No animal primary conversion 

 

Details of non-applicable clauses with justification 

Clause/Section 
Ref 

Justification 

5.3.2 No allergenic products. 

5.3.3 No allergenic products. 

5.3.4 No allergenic products. 

5.3.5 No rework. 

5.3.6 No allergenic products. 

5.3.7 No claim. 

5.3.8 No allergenic products. 

5.4.6 No claims. 

5.4.7 No claim. 

5.8 No Pet food and animal feed. 

5.8.1 No Pet food and animal feed. 
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5.8.2 No Pet food and animal feed. 

5.8.3 No Pet food and animal feed. 

5.8.4 No Pet food and animal feed. 

5.9 No animal primary conversion. 

5.9.1 No animal primary conversion. 

5.9.2 No animal primary conversion. 

5.9.3 No animal primary conversion. 

5.9.4 No animal primary conversion. 

 

6. Process control 

6.1 Control of operations 

The site has comprehensive procedures and work instructions to ensure consistent production of safe, 
legal products meeting desired quality characteristics, fully aligned with the HACCP food safety plan. 
Available documentation includes detailed process specifications and work instructions for key operations 
such as: Equipment process settings Blanching times and temperatures Freezing times and temperatures 
Metal detection sensitivity Labeling, coding, and shelf-life marking Chlorination procedures Additional 
critical control points (CCPs) are identified in the HACCP/food safety plan, and process specifications 
align with finished product requirements. Critical process control parameters include: 1.Antimicrobial 
chemical and water mix chlorine levels maintained between 100 ppm and 150 ppm. 2.Product contact time 
with antimicrobial treatment solution: 4–5 minutes. 3.Replacement of antimicrobial treatment solution 
every 4 hours. 4.Rinse water replaced every 4 hours; rinse water temperature ≤ 4°C; free chlorine levels in 
rinse water < 2 ppm. 5.IQF product internal temperature ≤ -18°C. 6.Metal detector sensitivity for IQF 
spinach set to detect ferrous metal at 2.0 mm, non-ferrous at 2.5 mm, stainless steel at 3.0 mm; and larger 
sizes for other products. 7.Blanching temperature and time controlled at 70–80°C for 1–2 minutes, verified 
by peroxide enzyme testing. Changes to critical settings are restricted and controlled by QAM/M.G., with 
password protection in place. Monitoring of key parameters (temperature, time, pressure, chemical levels) 
is performed and recorded to ensure adherence to process specifications. Verification and validation of the 
HACCP/food safety plan includes: Evaluation of product and process data Review of product safety 
history Analysis of food safety system inspection results Monitoring records for CCPs, operational 
prerequisite programs (OPRPs), and quality control points were reviewed during traceability exercises. 
Process validation is conducted via lab testing per food safety and quality control plans. No equipment 
failures or process deviations have occurred in the past 12 months. 

6.2 Labelling and pack control 

Label Allocation, Monitoring, Verification, and Reconciliation Process Production Line Checks: Before 
starting production and after any product changeover, workers perform thorough line checks to ensure: 
The production line is fully cleared of previous packaging materials. The line is prepared and ready for the 
new production run. Changeover Verification: Although no live labeling changeover was observed during 
the audit (due to seasonal packing of peas only), records were reviewed for compliance. For example, 
start up check records (Form FR.032, dated 2025/05/27) for the peas and green beans lines were 
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sampled and found to be adequate. Packaging Allocation: Packaging materials are allocated to packing 
lines using procedures TL.021 and TL.026. Coding and printing of packaging are conducted offline. 
Quality personnel set and amend printer settings and communicate these changes to the technical 
operator. Barcode Scanning: Barcode scanning in warehouses is controlled by instruction TL.044. Product 
Labeling Checks: The Quality Assurance Manager performs checks to ensure correct packaging and 
labeling at the following stages: Start of packing During the packing run End of each production run 
Verification Scope: Labeling checks include verification of: Date coding Batch coding Expiry dates 
Quantity indication Barcoding accuracy Country of origin markings Overall Control: The system 
demonstrates adequate management oversight and controls to ensure all products are correctly labeled 
and coded, supporting product safety, traceability, and regulatory compliance" 

6.3 Quantity, weight, volume and number control 

The site operates a quantity control system to ensure compliance with relevant legislation. During the 
audit, records were reviewed and found to be accurate and complete. The system includes: Consideration 
of applicable legal requirements Defined responsibilities for equipment testing Monitoring of operational 
effectiveness and variations for different products Documentation of test results The filling control and 
verification procedure (FR.040) covers defects and sampling procedures. For example, industrial packs 
(10kg–15kg) are packed at a rate of 38 packs per hour, and retail packs (2.5kg) are sampled with 10 
packs hourly during packaging. An example record from 2025/03/27 for production lot number 20241220 
of IQF Cauliflower was reviewed and found adequate. Traceability test records were also verified. 
Automatic check weighers are used and recorded for every weighing during processing. Verification of the 
automatic weighers is performed for every production batch using nominal balance weighing. 

6.4 Calibration and control of measuring and monitoring devices 

Calibration and Equipment Verification The site has established and implemented a documented system 
for the calibration and verification of measuring and monitoring equipment critical to product safety and 
legal compliance.  Document Control Calibration Procedure: PR.15, Rev:00, updated on 2021/12/30  
Calibration Monitoring Plan: PL.013, Rev:03, updated on 2022/11/20 and reviewed on 2025/05/21  System 
Overview The calibration system includes the following key elements:  A documented inventory of all 
measuring equipment, including their physical locations within the site.  Each device is assigned a unique 
identification number, and calibration due dates are clearly listed.  Controls are in place to prevent 
unauthorized adjustment or interference with measuring instruments.  Equipment is protected from 
potential damage, misuse, and deterioration.  All reference measuring instruments are calibrated and 
traceable to national or international standards.  In the event of an out-of-tolerance reading, documented 
corrective actions are implemented to ensure product safety is not compromised.  No instances of out-of-
calibration equipment impacting product safety were reported in the last 12 months.  Calibrated Equipment 
(Critical for CCP and Quality Monitoring) The following equipment was verified as being calibrated and in 
use for CCP monitoring and food safety control:  Metal Detector 1: Sensitivity: FE 2.0 mm, NON-FE 2.5 
mm, SS 304 3.0 mm Validation Date: 2025/11/12 Performed by: MERCURY Laboratory  Metal Detector 2: 
Sensitivity: FE 4.0 mm, NON-FE 4.5 mm, SS 304 5.0 mm Validation Date: 2025/11/12 Performed by: 
MERCURY Laboratory  Cold Storage Units (IDs: EMKO 190002036, 190000235) Calibration Date: 
2025/04/17 Performed by: TURKAL (Accreditation No. AB-0064-K)  Checkweigher Calibration Date: 
2024/11/12 Performed by: MERCURY Laboratory  Balance (KERN DY) Calibration Date: 2025/04/17 
Performed by: TURKAL Verification: Conducted at the start of each production shift  Blancher (EMKO 
ESM-9950) Calibration Date: 2025/04/17 Performed by: TURKAL Routine Verification: Performed at each 
start-up 

 

Details of non-applicable clauses with justification 
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Clause/Section 
Ref 

Justification 

6.1.7 No by products 

6.2.4 No online verification equipment. 

 

7. Personnel 

7.1 Training: raw material handling, preparation, processing, packing and storage areas  

Training System Documentation: Procedure: PR.10, rev:04, updated and reviewed on 2024/04/24 Training 
Plan: PL.06 rev:03, updated 2024/03/06 Training Coverage: All personnel affecting product safety, legality, 
and quality, including agency staff, temporary workers, and contractors, receive mandatory training before 
starting work. Continuous supervision throughout employment. Training includes initial orientation, 
refresher sessions, and competency testing. Training Targets and Actuals: Target: 3000 man-minutes 
Actual: 98 man-minutes (recorded) Training Plan Details: Topics covered Trainer (Q.A Manager, Factory 
Manager, or Technical Manager) Predicted and actual training dates Staff required for training Duration 
and training methods (on-the-job or exam-based)  Examples of Recent Training Sessions:  CCP/PPC or 
PRP training on 2025/03/26, duration 3.5 hr  for critical control monitoring  staffs “14” Ç.H/ 100,Y.P/100 
H.K/100.Internal  Labelling and Packaging training on 2025/04/02, duration 2 hr  for critical control 
monitoring  staff .T.D/ 100,Y.P/100 K.P/100.Internal  Cleaning and Sanitation , chemical training on 
2025/04/25, duration 3 hr  for all staff. Internal  Pest Control training on 2025/05/16 duration 3  hr  for all 
staff. External  Allergen  , personal hygiene, foreign matters training on 2025/04/25 duration 1 hr  for all 
staff.  Etc.  Orientation training is carried out based on IQF training, optical sorting, pest control. BRCGS 
V9 major changes. The process for reviewing the competency of staff included: initial training with a test, 
refresher training, or on-the-job experience.  E.g. Orientation training was done on 2024/03/2025 for the 
new staff Y.T /Production staff.  Refresher training is completed at least annually. The training records 
reviewed included the appropriate information and were complete. The effectiveness of the training was 
done via examination and observation for a certain period. 

7.2 Personal hygiene: raw material handling, preparation, processing, packing and storage areas 

Personal Hygiene and GMP Compliance The site's hygiene protocols have been developed in line with 
food safety and Good Manufacturing Practices (GMP) to minimize the risk of product contamination by 
personnel. The procedures are appropriate to the nature of the products manufactured.  Personal Hygiene 
Monitoring The requirements for personal hygiene are documented and monitored using Form FR.029, 
with example records dated 2025/04/04 and 2025/05/10 verified during the audit. These records were 
found to be complete and adequate.  Daily hygiene checks are conducted for each employee and include 
verification of:  Shaving status  Use of makeup  Fingernail condition  Presence of jewelry or unauthorized 
accessories (e.g., needles)  Glove use and integrity  No hygiene violations were observed during the audit. 
All employees entering the production areas were noted to perform proper handwashing procedures, and 
compliance with personal hygiene and GMP rules was observed to be high.  Daily Monitoring and 
Observations Compliance with personal hygiene requirements is monitored daily by responsible 
personnel.  During the audit, production staff were observed to be in full compliance with established 
hygiene procedures. No non-conformances or deviations were noted.  Use of Metal Detectable Bandages 
Bandages used within production areas are metal-detectable.  Upon receipt, bandages are tested through 
a metal detector to verify their detectability.  Lot number DE2309004 was verified on 2024/12/20 during 
IQF cauliflower production (Lot No: 20241220).  The same lot was confirmed to be in use again on 
2025/04/11 during IQF broccoli production (Lot No: 20241210). Results and verification were found to be 
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satisfactory.  Control of Medicines Controls are in place for the use and storage of medicines on-site.  No 
issues were noted during the audit regarding medicine management or unauthorized use in production 
areas. 

7.3 Medical screening 

Personnel Hygiene, Visitor Control & Medical Monitoring The site has established and implemented robust 
hygiene instructions and health monitoring procedures to ensure that all personnel, contractors, and 
visitors do not pose a risk to food safety.  Instructions & Policies Personal Hygiene Instruction (TL.003, 
Rev:01, updated 2021/09/14) outlines personal hygiene standards applicable to employees, agency staff, 
contractors, and visitors to prevent the transmission of foodborne diseases.  Visitors Hygiene, Security 
and Safety Instruction (TL.004, Rev:01, updated 2021/09/14) requires all individuals, including temporary 
workers, to report any symptoms, infections, or health conditions that may compromise product safety.  
Visitor Management All visitors and contractors are required to sign the Visitor Declaration Form (FR.027) 
acknowledging their understanding of hygiene rules and obligation to report any illness or symptoms prior 
to site entry.  Example: Pest control contractors A.Ö and C.H visited the site on 2025/05/27; the signed 
forms and visitor logs were verified and found adequate.  Medical Monitoring Periodic medical monitoring 
of staff is in place and documented in individual personnel records.  Example: Packaging staff member 
Z.Ç underwent a medical examination on 2023/07/20; the record is present in their file.  Recent example: 
Production employee Y.T had a routine medical check-up on 2025/03/24. Documentation was reviewed 
and found adequate.  Mandatory Hygiene Training Hygiene training, certified by the Ministry of Agriculture 
and Forestry, is mandatory once per employee.  Example: Employee Y.T completed the 8-hour hygiene 
course on 2025/04/02 at Esenyurt University. Certification was reviewed and found valid.  Medical 
Notification and Return-to-Work Procedure A Medical Notification Procedure (PR.22, Rev:00, updated 
2024/04/04, reviewed 2025/04/04) is in place requiring staff to immediately inform management of any 
symptoms, diseases, or health risks that may affect food safety.  Following any illness or extended 
absence, return-to-work interviews are conducted as per internal HR policies to confirm the employee is fit 
for duty.  Audit Observations No deviations or non-conformances were observed during the audit.  All 
records reviewed were satisfactory, and the site was found compliant with BRCGS Clause 4.4 (Personal 
Hygiene) and 4.3.1–4.3.3 (Medical Screening & Illness Reporting). 

7.4 Protective clothing: employees or visitors to production areas 

Protective Clothing and Personal Hygiene The site implements comprehensive controls related to 
protective clothing to prevent product contamination, in line with documented procedures and regulatory 
requirements.  Documentation and Procedures The Personal Hygiene Instruction (TL.003, updated 
2021/09/14) includes specific requirements regarding protective clothing use.  The Protective Clothing and 
Laundry Instruction (TL.006, updated 2023/02/01) details the requirements for protective clothing, 
including:  Normal clothing must not pose a risk (e.g., no top pockets, no frayed edges).  Clothing must be 
metal-detectable where applicable, such as buttons, ensuring no obstacles to proper laundering.  
Laundering and ironing are performed in-house by authorized personnel in a dedicated facility.  
Traceability records for laundry cycles and inspections are maintained and were reviewed.  Observations 
and Practices During the site tour, protective clothing was inspected; a metal-detectable button was 
observed and deemed suitable for laundering without risk.  Employees wear protective clothing in 
designated areas, changing prior to sanitary entry.  Visitors and contractors are required to wear protective 
clothing when entering production areas.  Protective clothing characteristics include:  Adequate quantity to 
allow regular changes, especially when soiled or damaged.  Design that fully contains scalp hair to prevent 
contamination.  Use of snoods for beards and mustaches, or mouth masks for other personnel, to prevent 
contamination.  Use of single-use aprons and sleeves where required.  Blue gloves in use, visually 
inspected and posing no contamination risk.  Protective clothing is changed at appropriate frequencies 
(minimum twice weekly) and immediately when visibly soiled or damaged.  Hygiene Monitoring Daily 
visual inspections of protective clothing and hygiene controls are conducted and recorded on Personal 
Hygiene Monitoring Form (FR.029).  Reviewed records include dates 2025/05/09, 2025/05/10, and 



  

                         

NSF Certification, LLC – 789 N. Dixboro Road, Ann Arbor, MI 48105 USA 

Page 38 of 43 CB Report No. 4151634 - C0775060 Auditor: Aysegul Binicioglu 

 

This report shall not be reproduced in part without permission 

If you would like to feedback comments on the BRCGS Standard or the audit process directly to 

BRCGS, please contact tell.brcgs.com 

 

2025/05/12, demonstrating consistent compliance.  Swab testing is performed regularly on workers’ 
hands, gloves, and protective clothing as part of the environmental monitoring program.  Indicator 
microorganism limits: Total Plate Count (TPC) <500 RLUs, E. coli <100 CFU.  Pathogen testing for E. coli 
O157:H7, Listeria monocytogenes, Salmonella spp. is conducted on protective clothing.  The latest swab 
test record reviewed was dated 2025/04/25, with no non-conformances reported.  Audit Conclusion No 
issues or non-compliances were identified relating to protective clothing or personnel hygiene during the 
audit. The procedures and controls in place adequately minimize the risk of product contamination from 
personnel clothing and hygiene. 

 

 

Details of non-applicable clauses with justification 

Clause/Section 
Ref 

Justification 

7.4.6 No the type of items. 

 

8. Production risk zones – high risk, high care and ambient high care production risk zones 

8.1 Layout product flow and segregation in high-risk, high-care and ambient high-care zones 

Not Applicable 

8.2 Building fabric in high-risk and high-care zones 

Not applicable 

8.3 Equipment and maintenance in high-risk and high-care zones 

Not applicable 

8.4 Staff facilities for high-risk and high-care zones 

Not applicable 

8.5 Housekeeping and hygiene in the high-risk high-care zones  

Not applicable 

8.6 Waste/Waste disposal in high risk, high care zones 
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Not applicable 

8.7 Protective clothing in the high-risk high-care zones 

Not applicable 

 

Details of non-applicable clauses with justification 

Clause/Section 
Ref 

Justification 

  

 

 

9. Requirements for traded products 

9.1 The food safety plan - HACCP 

Not Applicable 

9.2 Approval and performance monitoring of manufacturers/packers of traded food products 

Not applicable 

9.3 Specifications 

Not applicable 

9.4 Product inspection and laboratory testing 

Not applicable 

9.5 Product legality 

Not applicable 

9.6 Traceability 

Not applicable 
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Module 13: Meeting FSMA Requirements for Food – July 2022 

Preventive Controls for Human Food: 21 CFR Part 117 (Clauses 13.1.1 – 13.1.33) 

Prerequisite Programs (PRPs) Document Reference: LS.06, Rev:01 Last Update: 2025/04/04 Validation 
Inspection Date: 2025/04/02  Program Components: Site has established comprehensive prerequisite 
programs critical to food safety, including but not limited to: Cleaning & sanitation, Personnel hygiene, Pest 
control, Chemical and physical contamination control, Supplier management, Waste control, Calibration and 
maintenance, Equipment control, Receiving, in-process and final product inspections, Personnel awareness, 
Recordkeeping, Security, Allergen management, Storage and delivery management.  Preventive Controls 
Include: Food allergen controls, Supply chain controls, Sanitation controls, Recall plan, Process control.  
Hazards Identified:  Microbiological: E. coli O157, Salmonella spp., Listeria monocytogenes, Listeria spp., 
Staphylococcus aureus, coliforms, total plate count (TPC), yeast, mold.  Causes: Ineffective antimicrobial 
treatments, incorrect water pH or temperature, insufficient contact time. Physical: Foreign material 
contamination risks primarily from optical sorter failure. Chemical: Risk of excess antimicrobial concentration 
due to improper application.  Other Considerations: Radiological hazards, food fraud, malicious contamination, 
allergen risks. Food Safety Plans Without Scalding: PL.21-1, Rev:06 — Reviewed on 2025/04/19 With 
Scalding: PL.21-2, Rev:06 — Reviewed on 2025/04/19  Assessment Method: A decision tree tool is used to 
determine Critical Control Points (CCPs) and Preventive Process Controls (PPCs) throughout the processes.  
Critical Control Points (CCPs) Antimicrobial Treatment Critical Limits: Temperature 4°C; pH 6.0–7.0; Chlorine 
100–150 ppm; Contact time 4–5 minutes Monitoring  Frequency: At start and hourly Corrective Action: Hold 
product; reprocess or destroy Responsibility: QA & Production Reference: FR.005  Rinsing Critical Limits: 
Temperature ≤ 4°C; Chlorine < 2 ppm Monitoring Frequency: At start, hourly, and end Corrective Action: Hold 
product Responsibility: QA & Production Reference: FR.005  Freezing Critical Limits: Internal product 
temperature ≤ -18°C Monitoring Frequency: At start, hourly, and end Corrective Action: Refreeze or destroy 
Responsibility: QA & Production Reference: FR.006 Metal Detection  Critical Limits: General: 2mm Fe, 2.5mm 
NF, 3.0mm SS; Spinach-specific: 3.5mm Fe, 4.5mm NF, 5.0mm SS Monitoring Frequency: At start, hourly, 
and end of packaging Corrective Action: Stop line and hold product Responsibility: Process QA Reference: 
HA.FR.001 Blanching (e.g., Spinach, Peas) Critical Limits: Temperature ≥ 75°C for ≥ 50 seconds (product-
specific) Monitoring Frequency: At start and hourly Corrective Action: Reject product; recalibrate equipment 
Responsibility: Process QA Reference: FR.059 

Preventive Controls for Animal Food: 21 CFR Part 507 (Clause 13.2.1) 

No animal food 

Food Defence: 21 Part 121 (Clauses 13.3.1 – 13.3.11) 
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Food Defense Program and Threat Assessment The site has implemented a comprehensive, documented 
Food Defense Risk Assessment and Food Defense Plan to safeguard product integrity and safety against 
deliberate contamination or malicious acts.  1. Documented Risk Assessment Reference: PL.033, Rev:02 
Initial Assessment Date: 2023/02/05 Last Review Date: 2025/02/04 The risk assessment thoroughly identifies 
vulnerabilities throughout the operation, including raw materials, packaging, processes, personnel, and 
support services.  2. Food Defense Team Formally documented in LS.024, Rev:09, dated 2025/03/20 Team 
members hold relevant expertise and training in threat assessment and mitigation While no mandatory legal 
training is required, competency and knowledge are well documented  3. Threat Assessment & Food Defense 
Plan Plan Reference: FR.96, Rev:01 Last Update: 2025/03/25 Last Incident/Risk Review: 2025/03/12 (no new 
risks identified) The plan is reviewed annually or sooner if: A new risk emerges An incident impacting product 
security or food defense occurs  4. Scope of Threat Assessment The program addresses threats to: Materials: 
Raw materials, packaging Processes: Production areas and processing steps Personnel: Internal staff, 
contractors, visitors Service Providers: Transport, pest control, maintenance Utilities: Water supply, chemicals 
Security Zones: Processing, storage, external site areas Information Systems and Emergency Protocols  5. 
Security Controls Implemented The following controls are in place to manage food defense risks: Physical 
Security: Site perimeter fencing, CCTV coverage, security guards Access Controls: Electronic access 
systems, security checkpoints Operational Security: Procedures for shipping/receiving and mail handling 
Personnel Security: ID badges, visitor and contractor sign-in procedures, supervision Emergency 
Preparedness: Contact lists, incident response plans Chemical and Water Safety: Controls over hazardous 
materials, water, and ice safety Information Security: Protection of sensitive product and process information 
Product Recall and Crisis Management Plans Only authorized personnel have access to critical areas 
including: Processing and storage units Loading/unloading zones Technical rooms (compressor, boiler, 
workshop) Site access is strictly managed by security guards and controlled entry procedures.  6. Regulatory 
Compliance The facility is registered with the FDA for Bioterrorism Preparedness, meeting international food 
defense standards. 

Sanitary Transportation: 21 CFR Part 1 Subpart 0 (Clauses 13.4.1 – 13.4.9) 

Instruction TL.011 rev1 (2021/11/01) This instruction ensures that the management of dispatch and the 
vehicles and containers used for transporting products from the site do not pose a risk to the safety, security, 
or quality of the products. It includes:  Controlling the temperature of loading dock areas and vehicles where 
required Using covered bays for vehicle loading and unloading Securing loads on pallets to prevent movement 
during transit Inspecting loads prior to dispatch  Vehicles or containers used for transporting raw materials and 
dispatching products are inspected to ensure they are: Clean Free from strong odors that could taint the 
products In suitable condition to prevent damage during transit Equipped to maintain any required temperature 
conditions throughout transport  Procedures are also in place for: Restrictions on mixed loads Security 
requirements for products during transit, especially when vehicles are parked and unattended Clear 
instructions in case of vehicle breakdown, accident, or refrigeration system failure Records of these 
inspections are maintained, and traceability records have been reviewed. 

Produce Safety: 21 Part 112 (Clauses 13.5.1 – 13.5.18) 
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Document Reference: LS.24, Rev:09 Last Updated: 2025/04/07 HACCP Team Composition Members: 9 
Team Leader: QAM / M.G., with more than 15 years of experience in the sector. FSMA Training 
(PCQI/HACCP Leader): Conducted on 2024/04/28 by NSN Consultancy. HACCP Team Training Refresher 
Training Date: 2025/03/26 Conducted By: QA.M / M.G. Training Topics: HACCP applications, prerequisite 
programs, root cause analysis, etc. Trained Members: N.G.G (Production) A.Y (Technical) A.T (QA) Ç.H 
(Quality)  Additional Training: BRCGS Version 9 & FSMA training from 2024/04/26–28, conducted by NSN 
Consultancy.  Personal Hygiene and Protective Clothing Instruction TL.003 (updated 2021/09/14) covers 
protective clothing requirements.  Interview with Z.Ç from Packaging confirmed adequate hygiene awareness.  
Instruction TL.006 (updated 2023/02/01) details protective clothing and laundry procedures, specifying that 
normal clothing must not present risks such as having top pockets or fraying edges.  A metal-detectable button 
was noted but did not interfere with proper laundering, confirmed during the site tour.  Protective clothing is 
worn by employees in specified work areas before sanitary entry. Visitors and contractors must wear 
protective clothing when entering production areas. Protective clothing: Provided in sufficient numbers to allow 
changes when soiled. Designed to prevent product contamination. Fully covers scalp hair. Includes snoods for 
beards/mustaches or mouth masks for others. Single-use aprons and sleeves where required. Blue gloves are 
used and pose no risk. Clothing is changed at appropriate intervals (twice weekly or when soiled/damaged).  
Laundry is done in-house by authorized personnel, including washing and ironing, with traceability records 
reviewed. Daily visual checks of protective clothing and hygiene controls are performed and recorded (e.g., 
dates 2025/05/09, 2025/05/12, 2025/05/10). Swab tests for workers’ hands, gloves, and protective clothing 
showed: Total Plate Count (TPC) < 500 E.coli < 100 (indicator microorganisms) Pathogen swabs for E.coli 
O157:H7, Listeria monocytogenes, and Salmonella spp. were performed. Protective clothing swab record 
dated 2025/04/25 showed no concerns during the audit.  Personnel Hygiene and Changing Facilities Well-
designed, adequately equipped facilities support hygiene and minimize contamination risks. Changing Rooms: 
Located with aisles providing at least 0.5 m² of free floor space per employee. Equipped with heating to 
maintain ambient temperature at 24°C and proper ventilation via air exchange systems. Seating available for 
at least 50% of employees on the largest shift. Double-compartment wardrobes segregate work clothing from 
personal clothing. Adjacent dry hygiene mats and handwashing stations include:  Clear hand hygiene signage 
Temperature-controlled water Allergen-free soap Air dryers and disposable paper towels  Catering and 
Restroom Facilities: Located near office areas and designed to prevent cross-contamination. Equipped with 
adequate handwashing stations and signage reminding to wash hands before exit. Controlled by planned 
cleaning schedules and dedicated workwear changing protocols to reduce microbiological and allergen risks. 

 

14.1 Additional Specifier Requirements 

14.1 Traceability 

Not applicable 

14.2 Environmental Monitoring 

Not applicable. 

14.3 Product inspection and laboratory testing 

Not applicable. 

14.4 Protective clothing: Employees or visitors to production areas 
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Not applicable. 
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CERTIFICATE OF REGISTRATION

This certifies that:

Muti Gida Sanayi Pazarlama Ve Ticaret Anonim Sirketi-Bursa Subesi 
Muti Gida Blok, No:1 Barakfakih Osb Mahallesi 
21 Cadde, Kestel 
Bursa, Bursa TR-16450 
Turkey

is registered with the U.S. Food and Drug Administration pursuant to the Federal Food Drug and Cosmetic Act, as
amended by the Bioterrorism Act of 2002 and the FDA Food Safety Modernization Act, such registration having been
verified as currently effective on the date hereof by Registrar Corp:

U.S. FDA Registration No.: 19508946986
U.S. FDA UFI (DUNS) No.: 519892279
U.S. Agent for FDA
Communications:

 Registrar Corp
144 Research Drive, Hampton, Virginia, 23666, USA 
Telephone: +1-757-224-0177 • Fax: +1-757-224-0179

This certificate affirms that the above stated facility is registered with the U.S. Food and Drug Administration pursuant
to the Federal Food Drug and Cosmetic Act, as amended by the Bioterrorism Act of 2002 and the FDA Food Safety
Modernization Act, such registration having been verified as effective by Registrar Corp as of the date hereof, and
Registrar Corp will confirm that such registration remains effective upon request and presentation of this certificate
until December 31, 2026, unless such registration has been terminated after issuance of this certificate. Registrar Corp
makes no other representations or warranties, nor does this certificate make any representations or warranties to any
person or entity other than the named certificate holder, for whose sole benefit it is issued. Registrar Corp assumes no
liability to any person or entity in connection with the foregoing. The U.S. Food and Drug Administration does not issue
a certificate of registration, nor does the U.S. Food and Drug Administration recognize a certificate of registration.
Registrar Corp is not affiliated with the U.S. Food and Drug Administration.

October 27, 2025



#1181

Date(s) of Audit
28-MAY-2025

Re-audit Due Date
24-JUL-2026

Certificate Expiry Date
04-SEP-2026

Certificate Number
C0775060-BRC5

Site Code
10010436

Auditor Number
20847

Certificate Issue Date
10-JUL-2025

Signed on behalf of
NSF Certification, LLC:

Sarah Krol
VP Food & Nutrition

MUTİ GIDA SANAYİİ PAZARLAMA 
VE TİCARETİ ANONİM ŞİRKETİ
Barakfaki̇H Osb Mah, 21. Cad. No: 1 Kestel/ Bursa, Bursa  16450, Türkiye

NSF Certification, LLC, #1181 certifies that, having conducted an audit, they 
meet the requirements set out in the:

Global Standard Food Safety
Issue 9: AUGUST 2022

Has achieved Grade: AA, Announced 

For the scope of activities:
Manual and optical sorting, washing, chopping/peeling, 
blanching, IQF and block freezing, and packing of fruits and 
vegetables in PE bags.

Including additional Modules of:
Meeting FSMA requirements for food 

Exclusions from Scope:
None

Product Categories: 

6: Prepared fruit, vegetables and nuts
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SERTIFIKA / CERTIFICATE
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Kuruluşunun "DoNDt RULMUŞ SEBZE MEWE ÜRETiMİ VE DEPOLAMASI" Kapsamı için

For scope "FRoZEN FRUIT AND VEGETABLE PRoDUCTloN AND STORAGE"
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Kuruluşunun "DoNDURIJLMUŞ SEBZE MEWE ÜRETiMi VE DEPOLAMASI" Kapsamr için

For scope "FROZEN FRUIT AND VEGETABLE PRODUCTION AND STORAGE"
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Kuruluşunun "DoNDURULMUŞ SEBZE MEY\E ÜRETİMi VE DEPOLAMASI" Kapsamı için
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1. Maddenin / Karışımın ve Şirketin / Dağıtıcının Kimliği 
-------------------------------------------------------------------- 

1.1 Madde / Karışımın Kimliği 
Ürünün Ticari İsmi : RAGEN KX25 PRO FOAM 

Kimyasal Aile   : Karışım 

 
1.2 Madde veya karışımın belirlenmiş kullanımları ve tavsiye edilmeyen kullanımları  
Köpüklü ağır yağ ve kir çözücü 
 

1.3 Güvenlik bilgi formu tedarikçisinin bilgileri 
Firmanın Adı  : RAGEN İÇ VE DIŞ TİC. A.Ş. 
Adresi   : Fatih Mah. Çavuşbaşı Cumhuriyet Mah. Hafiye Sok. No. 11 Beykoz/ İSTANBUL 

Tel   : 0216 479 79 03 
Fax   : 0216 479 79 05 

E-posta   : info@ragen.com.tr 
 

1.4 Acil Durum Telefonu:  

Ragen İç ve Dış Tic. A.Ş. : 0216 479 79 03  
Acil Sağlık Hizmetleri: 112 

Ulusal Zehir Danışma Merkezi ‘UZEM’ : 114 
 

2. Zararlılık Tanımlanması 
------------------------------------------------------------- 
2.1 Karışımın Sınıflandırılması 
Metal Aşnd. 1; H290 
Cilt Aşnd. 1A; H314 

 

2.2 Etiket Unsurları               TEHLİKE 
 

H-İfadeleri (Zararlılık):        
H290: Metalleri aşındırabilir.  

H314: Ciddi cilt yanıklarına ve göz hasarına yol açar. 
 

P-İfadeleri (Önlem): 
P280: Koruyucu eldiven/koruyucu kıyafet/göz koruyucu/yüz koruyucu kullanın. 
P260: Tozunu/dumanını/gazını/sisini/buharını/spreyini solumayın. 
P301+P330+P331 YUTULDUĞUNDA: Ağzınızı durulayın. İstifra etmeye çalışmayın. Hemen 
doktoru/hekimi arayın. 
P303+P361+P353 DERİ (veya saç) İLE TEMAS HALİNDE İSE: Kirlenmiş tüm giysilerinizi hemen 
kaldırın/çıkartın. Cildinizi su/duş ile durulayın. 
P310:Hemen ZEHİR MERKEZİNİ (114) veya doktoru/hekimi arayın. 
P304+P340 SOLUNDUĞUNDA: Nefes alıp vermesi zorlaşmış ise, kişiyi temiz havaya çıkartın ve kolay 
biçimde nefes alması için rahat bir pozisyonda tutun.  
P305+P351+P338 GÖZ İLE TEMASI HALİNDE: Su ile birkaç dakika dikkatlice durulayın. Takılı ve 
yapması kolaysa, kontak lensleri çıkartın. Durulamaya devam edin. Hemen doktoru/hekimi arayın. 
P321:Özel müdahale gerekli (etikete bakın) 
P405: Kilit altında saklayın. 
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P501: İçeriği/kabı yönetmeliğe uygun olarak bertaraf edin/ettirin. 
 

2.3 Diğer Zararlar 
Madde, Kalıcı, Biyo-birikimli, Toksik (PBT) / Çok kalıcı, Çok Biyo-birikimli (vPvB) değildir. 
 

3. Bileşimi / İçindekiler Hakkında Bilgi 
------------------------------------------------------------- 

3.1 Maddeler 
Uygulanamaz 

 

3.2. Karışımlar  
 

MADDE ADI EC No CAS No KONSANTRASYON Zararlılık Sınıfı, H 
ifadeleri* 

Not 

Sodyum Hidroksit  
(%48 lik) 

215-185-5 1310-73-2 % 10 – 20  

Met. Aşnd.; H290 

Cilt aşnd.1A; H314 
Cilt Tah. 2; H315 

Göz Tah. 2; H319 

Cilt Aşnd. 1A; 

>5% 
Cilt Aşnd. 1B;  
>=2 - <5 

Cilt Tah. 2; 
>=0.5 %- 

<2% 
Göz Tah. 2; 

>=0.5 %- 
<2% 

2-Butoxyethanol 203-905-0 111-76-2 <%2 Akut Toks. 4; H302 

Cilt Tah. 2; H315 
Göz Tah. 2; H319 

 

Benzenesulfonic 

acid, linear alkyl-, 

sodium salt 

270-115-0 68411-30-3 <%2 

Akut Toks. 4; H302 

Cilt Tah. 2; H315 
Göz Hsr. 1; H318 

Sucul Kronik 3; H412 

Benzenesulfoni

c acid, linear 
alkyl-, sodium 

salt 

Sodyum lauril eter 

sülfat  500-234-8 68891-38-3 %4 – 7     
Cilt Tah. 2; H315 
Göz Hsr. 1; H318 

Sucul Kronik 3; H412 

 

Tetrasodyum 
etilen diamin 

tetraasetat 

200-573-9 64-02-8 
<%1 Akut Tok. 4; H302  

Göz Hsr. 1; H318   

*NOT: Hammaddelerin H ifadelerinin açılımı Bölüm 16’ da verilmektedir. 
 

4. İlk Yardım Önlemleri 
--------------------------------- 

4.1. İlk Yardım Önlemlerinin Açıklaması 
Solunması halinde: Baş dönmesi, mide bulantısı gibi durumlarda kişiyi temiz  havaya çıkın. Doktora 

başvurun. 
Cilt ile teması halinde: Kirli elbiseler derhal çıkarılmalı ve cilt akan su ile en az 15 dakika yıkanmalı, giysiler 
tekrar kullanılmadan önce yıkanmalıdır. 
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Göz ile teması halinde: Su ile birkaç dakika dikkatlice durulayın. Takılı ve yapması kolaysa, kontak lensleri 
çıkartın. Durulamaya devam edin. Steril gazlı bez ile kapatıp doktora başvurun. 
Yutulması halinde: Kişinin bilinci yerinde ise ağzı bol su ile çalkalanmalı,  tıbbi olarak önerilmedikçe 
kusturmaya çalışmayın.  Hemen doktoru/hekimi arayın. 
 

4.2 Akut ve Sonradan Görülen Önemli Belirtiler ve Etkiler 
Deri ile teması halinde ciddi derecede yanmalara neden olabilir. Göz ile teması halinde şiddetli veya kalıcı 
hasarlara neden olabilir. Yutulması halinde ağızda, boğazda, yemek borusunda ve midede delinmelere neden 
olabilir. 

 

4.3 Tıbbi Müdahale ve Özel Tedavi Gereği İçin İlk İşaretler  
Özel tedavi ve tıbbi müdahale ile ilgili bilgi bulunmamaktadır. Varsa, maddelere ilişkin spesifik toksikolojik 

bilgiler 11. bölümde bulunabilir. 
 

5. Yangınla Mücadele Önlemleri 
-------------------------------------------- 

5.1 Yangın Söndürücüler 
Yangının kaynağına göre uygun söndürme yöntemlerini kullnanın. (Alkole dayanıklı köpük, kuru kimyasal, 
karbondioksit) 

 
5.2 Üründen Kaynaklanan Özel Zararlar 

Bu ürün yanıcı değildir. 
 
5.3 Yangın Söndürme Ekipleri İçin Koruyucu Ekipman 

Uygun koruyucu giysi giyilmeli, tam yüz maskesi ve taşınabilir solunum cihazı ile kişisel korunma 
sağlanmalıdır.  
 

6. Kaza Sonucu Yayılma Önlemleri 
-------------------------------------------------------- 

6.1 Kişisel önlemler, koruyucu donanım ve acil durum prosedürleri 
Kişisel korunma için 8. bölüme bakın. 

Dikkatli açılıp kapanmalıdır. Göz ve cilt temasından kaçının.  
Kirlenen giysiler derhal çıkarılmalı ve tekrar kullanılmadan önce yıkanmalıdır. 
 

6.2 Çevresel Önlemler 
Toprak ve yüzey sularının kirlenmesini önlemek için izole edilmelidir. Bol miktarda su ile seyreltin. 

Drenaj kanallarını kapayınız.  
 

6.3 Muhafaza etme ve temizleme için yöntemler ve materyaller  

Sıvı bağlayıcı madde ile emdirin (kum, diatomit, üniversal bağlayıcılar). Kalan döküntüyü bol su ile yıkayın. 
Yeterli havalandırma sağlayın. 

 
6.4 Diğer Bölümlere Atıflar 

Kişisel korunma için 8. bölüme bakın. Sağlığa zarar konusunda ek bilgi için 11. bölüme bakınız. Atıkların 
bertaraf edilmesi için 13. bölüme bakın. 

 

 



 

 

 

 

 

 

ÜRÜN GÜVENLİK BİLGİ FORMU 
13.12.2014 tarihinde 29204 sayılı mükerrer Resmi Gazetede yayımlanan ‟Zararlı Maddeler ve Karışımlara İlişkin Güvenlik Bilgi Formları 
Hakkında Yönetmelik” e göre hazırlanmıştır. 

 
Hazırlama Tarihi: 30.10.2016 

                 Revizyon Tarihi: 14.03.2022 
       Rev. No: 01 
     Sayfa 4 / 9 

RAGEN KX25 PRO FOAM 

 

4 

 

7. Elleçleme ve Depolama 
------------------------------------- 

7.1 Güvenli Elleçleme İçin Önlemler 
Maddeyi kullanmak için eldiven ve gözlük / tam donanımlı iş elbisesi giyiniz. 
Çalışma alanı iyi havalandırılmalıdır. 
 
7.2 Uyuşmazlıkları da İçeren Güvenli Depolama Koşulları 
Orijinal ambalajı (HDPE) sıkıca kapalı olarak depolayın. Kuru, serin, güneş alamayan ve iyi havalandırılan bir 
ortamda, uyumlu olmayan maddelerden uzak olarak depolayın. 
 

7.3 Belirli son kullanımlar 
Son kullanım için özel bir tavsiye yoktur.  

 
8. Maruz Kalma Kontrolleri  / Kişisel Korunma 

-------------------------------------------------- 
8.1 Kontrol Parametreleri 

Mesleki maruziyet sınır değerleri : 
Sodyum hidroksit; 
ACGIH TLV/STEL: 2mg/m3(Ceiling) 

OSHA PEL/STEL: 2mg/m3(Ceiling) 
2-Butoxyethanol  
TWA(8 saat):20 ppm – 98mg/m3 

STEL (15 dak.): 50ppm – 246mg/ m3 

 

8.2 Maruz Kalma Kontrolleri  
8.2.1 Uygun Mühendislik Kontrolleri 

Bölgesel veya genel havalandırma sistemi kurulmalı, çalışma ortamının iyi temizlendiğinden emin olunmalıdır.  
 
8.2.2 Kişisel Koruyucu Donanım 
Ellerin korunması : Uygun koruyucu lastikten yapılmış eldiven (EN 374) kullanılmalıdır. 
Sürekli temas için uygun eldiven; 
Bütil- kauçuk Kullanım Süresi: >=480 
dk Eldiven kalınlığı: >=0,7 mm 

Sıçratma koruması için uygun eldiven; 
Nitril kauçuk Kullanım Süresi: >=30 dk 

Eldiven kalınlığı: >=0,4 mm 
Gözlerin korunması : Sıçramalara karşı kimyasal gözlük veya tam yüz siperi kullanın. Kimyasal maddelerle 

meşgul olurken kontak lens kullanılmamasının gereği kabul edilir, çünkü kontak lensler gözde oluşabilecek 
yaranın ciddiyetini arttırabilir. 
Cildin korunması: Normal kullanım şartları altında bir gereklilik yoktur. Sıçramalara karşı uygun koruyucu 
elbise kullanılmalıdır. 
Solunum : Belli bir tavsiyede bulunulmamıştır, ancak yine de havada aşırı derecede bulaşma olması halinde 
olağandışı durumlarda solunumu koruyucu kullanmak zorunlu olabilir. 
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9. Fiziksel ve Kimyasal Özellikler 
------------------------------------------ 

9.1 Temel Fiziksel ve Kimyasal Özellikler Hakkında Bilgi 
Hali     : Sıvı 
Rengi     : Renksiz* 

Kokusu     : Karakteristik 
pH değeri    : 13±1,0 (Konsantre)    

Yoğunluk    : 1,04± 0,05 g/cm3(20°C)   
Çözünürlük    : Suda çözünür. 
Bağıl buharlaşma hızı (bütil asetat=1)  : Mevcut veri yok 

Erime noktası     : Mevcut veri yok 
Donma noktası     : Mevcut veri yok 

Kaynama noktası    : Mevcut veri yok 
Parlama noktası    : Mevcut veri yok 

Kendiliğinden tutuşma sıcaklığı      : Mevcut veri yok 
Ayrışma sıcaklığı    : Mevcut veri yok 

Alevlenirlik (katı, gaz)    : Mevcut veri yok 

Buhar basıncı    : Mevcut veri yok 
20 °C'de bağıl buhar yoğunluğu  : Mevcut veri yok 

Log Pow    : Mevcut veri yok 
Viskozite, kinematik   : Mevcut veri yok 

Viskozite, dinamik   : Mevcut veri yok 

Patlayıcı özellikler   : Patlayıcı olarak sınıflandırılmamıştır. 
 * Renk, kullanılan hammaddeye bağlı olarak değişiklik gösterebilir. 
 
9.2 Diğer bilgiler 

Yeterli veri bulunmamaktadır. 
 
10. Kararlılık ve Tepkime 

--------------------------------- 
10.1 Tepkime 

Kuvvetli asidik malzemeler ile tepkime gerçekleştirebilir.  
 

10.2 Kimyasal Kararlılık 

Normal depolama ve kullanım koşullarında kararlıdır.  
 

10.3 Zararlı Tepkime Olasılığı 
Normal depolama ve kullanma koşulları altında bilinen hiçbir tehlikeli reaksiyon yoktur  
 

10.4 Kaçınılması gereken durumlar 
Yüksek ısıya veya direk güneş ışınlarına maruz bırakmayınız..  
 
10.5 Kaçınılması gereken maddeler 

Asitlerle temasında toksik gaz çıkarır. Asitlerle reaksiyona girer. Asitlerden uzak tutun  
 

10.6 Zararlı bozunma ürünleri 
Yeterli veri bulunmamaktadır. 
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11. Toksikolojik Bilgiler 
------------------------------ 

11.1 Toksik etkiler hakkında bilgi 
Karışım verileri; 
Sodyum hidroksit:  
LDLo Oral (Ağızdan): 500 mg/kg (Tavşan)  
TCLo Dermal (Deri ile): 25 pph (Tavşan)  
Bütil glikol: 
LD50 Oral - Sıçan - erkek - 880 mg/kg (OECD Test Talimatı 401)  
LD50 Dermal - Tavşan - erkek - 1.060 mg/kg (OECD Test Talimatı 402)  
LD50 Intraperitonal - Sıçan - 220 mg/kg  
LD50 İntravenöz - Sıçan - 307 mg/kg 

 
11.2 Cilt Aşınması/Tahrişi: 
Ürün uzun süre teması halinde ciddi cilt yanıklarına neden olur. 
 

11.3 Ciddi Göz Hasarları/Tahrişi: 
Ürün göz hasarına ve tahrişe neden olur. 
 

11.4 Solunum Yolları Tahrişi: 
Yeterli veri bulunmamaktadır.  
 

11.5 Eşey Hücre Mutajenitesi: 
Eşey hücre mutajenitesine ilişkin veri bulunmamaktadır. 
 
11.6 Kanserojenite: 

Kanserojen olarak sınıflandırılmamaktadır. 
 
11.7 Üreme Toksisitesi: 
Üreme toksisitesi hakkında veri bulunmamaktadır ve bilinen gelişimsel toksikolojik etkisi yoktur.  
 

11.8 Belirli Hedef Organ Toksisitesi-Tek Maruz Kalma:  
Yeterli veri bulunmamaktadır.  
 

11.9 Belirli Hedef Organ Toksisitesi-Tekrarlı Maruz Kalma:  
Yeterli veri bulunmamaktadır.  
 
11.10 Aspirasyon Zararı:  
Yeterli veri bulunmamaktadır.  
 
12. Ekolojik Bilgiler 

------------------------- 
12.1 Toksisite:   

Karışım hakkında veri mevcut değil. 

MADDE LC 50 LC 50 EC 50 

Sodyum hidroksit 35 – 189 mg/l (balık) 30 – 1000 mg/l 

(sucul omurgasızlar) 
40,4 mg/l 

(ceriodaphnia sp.) 
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Balıklar üzerinde toksisite: Statik test LC50 - Oncorhynchus mykiss (Gökkuşağı alabalığı) - 1.474 mg/l - 
96 h 

Daphnia ve diğer suda yaşayan omurgasızlar üzerinde toksisiteİmmobilizasyon EC50 - Daphnia magna 
(Defne) - 1.550 mg/l - 48 h 

 

12.2 Kalıcılık ve Bozunabilirlik: 
Toprakta ve suda yavaş parçalanma eğilimi gösterir. 
 
12.3 Biyobirikim Potansiyeli: 

Yeterli veri bulunmamaktadır. 
 
12.4 Toprakta Hareketlilik: 

Suda çözünür. Toprak da yüksek hareketlilik gösterir. 
 

12.5 Kalıcı, Biyo-Birikimli,Toksik (PBT) / Çok Kalıcı, Çok Biyo-Birikimli (vPvB) Değerlendirmesi  
Kalıcı, Biyo-birikimli, Toksik (PBT) / Çok Kalıcı, Çok Biyo-birikimli (vPvB) olarak kabul edilmemektedir. 

 

12.6 Diğer olumsuz etkiler: 
Bilinen yok. 

 
13. Bertaraf Etme Bilgileri 

-------------------------------- 

13.1 Atık İşleme Yöntemi 
İlgili yönetmeliğe uygun şekilde bertaraf edilir. Kanalizasyona dökülmez. Reaksiyona girmesinde sakınca 
bulunan maddeler içeren atıklara karıştırılmamalıdır.  
Atık ambalajları yönetmeliğe uygun olarak bertaraf edin. 

 

14. Taşımacılık Bilgileri 
------------------------------------------- 
Karayolu/Demiryolu  

ADR/RID 

UN-No: 1760 

Uygun sevk ismi: UN 1760 Aşındırıcı Sıvı, B.B.B. 

P.G.: II 

Sınıf: 8 Çevresel zaralar: ÇEVRE İÇİN TEHLİKELİ 

Kullanıcı için özel önlemler: ADR Tablo A, sütun 6 Özel Hüküm 274 

MARPOL 73/78 ek II ve IBC koduna göre toplu taşımacılık: Bilgi bulunmamaktadır. 

 İlave Bilgiler 

Tünel kısıtlama Kodu: E 

Tehlike tanım no:80 Sınırlanan Miktar*: 1 L 

 

* Tehlikeli Malların Karayolu ile Uluslararası Taşımacılığına İlişkin Avrupa Anlaşması’nın (ADR) Tablo A, sütun 
7a’sına göre 1 L ve daha azı Limitli miktar muafiyetiyle taşınır. Tehlike etiketlerinden muaftır. 
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Denizyolu 

IMDG Kod 

UN-No: 1760 

Uygun sevk ismi: UN 1760 Aşındırıcı Sıvı, B.B.B. Sınıf: 8 

P.G.: II 

EMS: F-A, S-B 

Deniz kirleticisi: Evet 

 İlave Bilgiler 

Sınırlanan Miktar*: 1 L 

 

*Denizlerde Tehlikeli Malların Taşımacılığına İlişkin Düzenleme ’nin (IMDG Kod) Tehlikeli Mallar Tablosu, sütun 
7a’sına göre 1 L ve daha azı Limitli miktar muafiyetiyle taşınır. Tehlike etiketlerinden muaftır. 
 

Havayolu 

ICAO/IATA DGR 

UN-No: 1760 

Uygun sevk ismi: UN 1760 Aşındırıcı Sıvı, B.B.B. Sınıfı: 8 

P.G.: II DGR Yolcu Uçağı: 5L 

DGR Kargo Uçağı: 60L 

 

15. Mevzuat Bilgileri 
-------------------------------- 

15.1 Maddeye Özgü Güvenlik, Sağlık ve Çevre Mevzuatı 
 
1) Zararlı Maddeler ve Karışımlara İlişkin Güvenlik Bilgi Formları Hakkında Yönetmelik  

(13.12.2014 R.G. Sayı:29204)  
 
2) Maddelerin ve Karışımların Sınıflandırılması, Etiketlenmesi ve Ambalajlanması Hakkında Yönetmelik 

(11.12.2013 R.G. Sayı:28848)  
 

3) Tehlikeli Maddelerin Karayoluyla Taşınması Hakkında Yönetmelik  
(31.03.2007 R.G. Sayı:26479, 1.Değişiklik:15.06.2008 R.G. Sayı:26907,  
2.Değişiklik:10.07.2009 R.G. Sayı:27284, 3.Değişiklik:18.12.2010 R.G. Sayı:27789) 
 

4) Kimyasal Maddelerle Çalışmalarda Sağlık ve Güvenlik Önlemleri Hakkında Yönetmelik  
(12.08.2013 R.G. Sayı:28733)  
 

5) Büyük Endüstriyel Kazaların Önlenmesi ve Etkilerinin Azaltılması Hakkında Yönetmelik  
(30.12.2013 R.G. Sayı:28867)  
 

6) Tehlikeli Atıkların Kontrolü Yönetmeliği (14.03.2005 R.G. Sayı:25755, Değişiklik:05.11.2013  
R.G. Sayı:28812)  
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16. Diğer Bilgiler 
---------------------------- 

Revizyon Nedeni: Güvenlik bilgi formu hazırlayıcı sertifikasının yenilenmesi ile sertifika numarası ve 
geçerlilik tarihi güncellenmiştir. 
 
Bu GBF 13.12.2014 tarihinde 29204 sayılı mükerrer Resmî Gazetede yayımlanan ‟Zararlı Maddeler ve 

Karışımlara İlişkin Güvenlik Bilgi Formları Hakkında Yönetmelik” e göre hazırlanmıştır. 
 

Kısaltmalar: SEA (Maddelerin ve Karışımların Sınıflandırılması, Etiketlenmesi ve Ambalajlanması Hakkında 
Yönetmelik), ADR (Tehlikeli Maddelerin Karayoluyla Taşınması Hakkında Yönetmelik), ISG (Kimyasal 
Maddelerle Çalışmalarda Sağlık ve Güvenlik Önlemleri Hakkında Yönetmelik) 
 
Zararlılık ifadeleri:  

H290: Metaller için aşındırıcı olabilir. 

H302: Yutulması halinde zararlıdır. 
H314: Ciddi cilt yanıklarına ve göz hasarına yol açar. 
H318: Ciddi göz hasarına yol açar. 
H315: Cilt tahrişine yol açar. 
H319:Ciddi göz tahrişine yol açar. 
H412: Sucul ortamda uzun süre kalıcı, zararlı etki. 

 

Ek Bilgi 
Bu Ürün Güvenlik formunda verilen bilgiler RAGEN İÇ VE DIŞ TİC. A.Ş.’ den alınan bilgiler doğrultusunda 

hazırlanmış olup, yayınlandığı tarih itibariyle sahip olunan en geçerli bilgilerdir. Verilen bilgiler sadece 
elleçleme, depolama, güvenli taşıma, sağlık, emniyet ve çevre koşulları açısından tanımlanmaları 
amaçlanmaktadır. Bu nedenle ürünün herhangi bir spesifik özelliğini garanti eden bilgiler olarak 

değerlendirilmemelidir. Kullanıcı kendi uygulaması için bu bilgilerin uygunluğunu belirlemelidir.  
 

Hazırlayan 
İletişim Bilgileri:  
Firmanın Adı: RAGEN İÇ VE DIŞ TİC. A.Ş. 
Adresi: Fatih Mah. Çavuşbaşı Cumhuriyet Mah. Hafiye Sok. No. 11 Beykoz/ İSTANBUL 
Tel: 0216 479 79 03 

E-posta: info@ragen.com.tr 
 
Hazırlayan: Nezahat Erenay 
Yeterlilik Belge Tarihi ve No: 20.05.2021/20.05.2024 – TÜV / 01.287.01 
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1. Maddenin / Karışımın ve Şirketin / Dağıtıcının Kimliği 
 

1.1 Madde / Karışımın Kimliği 
Ürünün Ticari İsmi : RAGEN KX 35 
Kimyasal Aile : Karışım 

 
1.2 Madde veya karışımın belirlenmiş kullanımları ve tavsiye edilmeyen kullanımları 
Lavabo ve logar açıcı 

 
1.3 Güvenlik bilgi formu tedarikçisinin bilgileri 
Firmanın Adı : RAGEN İÇ VE DIŞ TİC. A.Ş. 
Adresi : Çatalmeşe Mah. 186. Sk. No:1-3A Çekmeköy / İSTANBUL  
Tel : 0216 479 79 03 
Fax 0216 479 79 05 

E-posta : info@ragen.com.tr 

1.4 Acil Durum Telefonu: 

Ragen İç ve Dış Tic. A.Ş. : 0216 479 79 03 

Acil Sağlık Hizmetleri: 112 

Ulusal Zehir Danışma Merkezi ‘UZEM’ : 114 

2. Zararlılık Tanımlanması 
------------------------------------------------------------- 
2.1 Karışımın Sınıflandırılması 
Metal Aşnd. 1; H290 
Cilt Aşnd. 1A; H314 

 

2.2 Etiket Unsurları TEHLİKE 

H-İfadeleri (Zararlılık): 
H290: Metalleri aşındırabilir. 
H314: Ciddi cilt yanıklarına ve göz hasarına yol açar. 

P-İfadeleri (Önlem): 
P280: Koruyucu eldiven/koruyucu kıyafet/göz koruyucu/yüz koruyucu kullanın. 
P260: Tozunu/dumanını/gazını/sisini/buharını/spreyini solumayın. 
P301+P330+P331 YUTULDUĞUNDA: Ağzınızı durulayın. İstifra etmeye çalışmayın. Hemen 

doktoru/hekimi arayın. 
P303+P361+P353 DERİ (veya saç) İLE TEMAS HALİNDE İSE: Kirlenmiş tüm giysilerinizi hemen 

kaldırın/çıkartın. Cildinizi su/duş ile durulayın. 
P310: Hemen ZEHİR MERKEZİNİ (114) veya doktoru/hekimi arayın. 
P304+P340 SOLUNDUĞUNDA: Nefes alıp vermesi zorlaşmış ise, kişiyi temiz havaya çıkartın ve kolay 
biçimde nefes alması için rahat bir pozisyonda tutun. 
P305+P351+P338 GÖZ İLE TEMASI HALİNDE: Su ile birkaç dakika dikkatlice durulayın. Takılı ve yapması 
kolaysa, kontak lensleri çıkartın. Durulamaya devam edin. Hemen doktoru/hekimi arayın. 
P321: Özel müdahale gerekli (etikete bakın) 
P405: Kilit altında saklayın. 

mailto:info@ragen.com.tr
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P501: İçeriği/kabı yönetmeliğe uygun olarak bertaraf edin/ettirin. 

2.3 Diğer Zararlar 
Madde, Kalıcı, Biyo-birikimli, Toksik (PBT) / Çok kalıcı, Çok Biyo-birikimli (vPvB) değildir. 

 

3. Bileşimi / İçindekiler Hakkında Bilgi 
 

3.1 Maddeler 
Uygulanamaz 

 

3.2. Karışımlar 
 

MADDE ADI EC No CAS No KONSANTRASYON Zararlılık Sınıfı, H 
ifadeleri* 

Not 

 

 
 

 

Sodyum Hidroksit 
(%48 lik) 

 

 
 

 

215-185-5 

 

 
 

 

1310-73-2 

 

 
 

 

>% 30 

 

 

 

Met. Aşnd.1; H290 
Cilt aşnd.1A; H314 

Cilt Tah. 2; H315 

Göz Tah. 2; H319 

Cilt Aşnd. 1A; 
>5% 
Cilt Aşnd. 1B; 

>=2 - <5 
Cilt Tah. 2; 
>=0.5 %- 

<2% 
Göz Tah. 2; 

>=0.5 %- 
<2% 

*NOT: Hammaddelerin H ifadelerinin açılımı Bölüm 16’ da verilmektedir. 

4. İlk Yardım Önlemleri 
 

4.1. İlk Yardım Önlemlerinin Açıklaması 
Solunması halinde: Nefes alıp vermesi zorlaşmış ise, kişiyi temiz havaya çıkartın ve kolay biçimde nefes alması için 
rahat bir pozisyonda tutun. Kendinizi iyi hissetmiyorsanız tıbbi yardım alın. 
Cilt ile teması halinde: Kirli elbiseler derhal çıkarılmalı ve cilt akan su ile en az 15 dakika yıkanmalı, giysiler 
tekrar kullanılmadan önce yıkanmalıdır. 
Göz ile teması halinde: Göz kapakları açık tutularak hemen akan su ile en az 30 dakika yıkanmalı, steril gazlı 
bez ile kapatıp hemen doktora başvurun.  
Yutulması halinde: Kişinin bilinci yerinde ise ağzı bol su ile çalkalanmalı, tıbbi olarak önerilmedikçe 
kusturmaya çalışmayın. Hemen doktoru/hekimi arayın. 

 
4.2 Akut ve Sonradan Görülen Önemli Belirtiler ve Etkiler 

Cilt ile teması halinde: Ciddi yanıklara neden olur.  
Göz ile teması halinde: Geçici/kalıcı ciddi tahriş (kızarıklık, yanma, şişme, göz sulanması, görmede bulanıklık) 
yaratabilir.  

Yutulması halinde: Yutulması ağızda, boğazda, sindirim borusunda tahriş, ağrı, kusma, safra salgısı, mide 
bulantısı, ishale ve susuzluğa neden olabilir.  
Solunması halinde: Gazlarına ya da buharlarına maruz kalınırsa, hemen öksürme, boğaz ve burunda yanma, 
nefes darlığı, halsizliğe neden olabilir, alerjik ya da astım semptomları görülebilir. 
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4.3 Tıbbi Müdahale ve Özel Tedavi Gereği İçin İlk İşaretler 
Özel tedavi ve tıbbi müdahale ile ilgili bilgi bulunmamaktadır. Varsa, maddelere ilişkin spesifik toksikolojik bilgiler 

11. bölümde bulunabilir. 

 
5. Yangınla Mücadele Önlemleri 

 

5.1 Yangın Söndürücüler 
Yangının kaynağına göre uygun söndürme yöntemlerini kullananın. (Alkole dayanıklı köpük, kuru kimyasal, 
karbondioksit) 

5.2 Üründen Kaynaklanan Özel Zararlar 

Bilinen özel bir tehlike yok. 

5.3 Yangın Söndürme Ekipleri İçin Koruyucu Ekipman 
Uygun koruyucu giysi giyilmeli, tam yüz maskesi ve taşınabilir solunum cihazı ile kişisel korunma sağlanmalıdır. 

 

6. Kaza Sonucu Yayılma Önlemleri 
 

6.1 Kişisel önlemler, koruyucu donanım ve acil durum prosedürleri 
Kişisel korunma için 8. bölüme bakın. 
Dikkatli açılıp kapanmalıdır. Göz ve cilt temasından kaçının. 
Kirlenen giysiler derhal çıkarılmalı ve tekrar kullanılmadan önce yıkanmalıdır. 

 
6.2 Çevresel Önlemler 
Toprak ve yüzey sularının kirlenmesini önlemek için izole (kum vb.) edilmelidir. Bol miktarda su ile 
seyreltin. Drenaj kanallarını kapayınız. 

 
6.3 Muhafaza etme ve temizleme için yöntemler ve materyaller 

Sıvı bağlayıcı madde ile emdirin (kum, diatomit, üniversal bağlayıcılar). Kalan döküntüyü bol su ile yıkayın. 
Yeterli havalandırma sağlayın. 

6.4 Diğer Bölümlere Atıflar 
Kişisel korunma için 8. bölüme bakın. Sağlığa zarar konusunda ek bilgi için 11. bölüme bakınız. Atıkların 
bertaraf edilmesi için 13. bölüme bakın. 

7. Elleçleme ve Depolama 
 

7.1 Güvenli Elleçleme İçin Önlemler 
Maddeyi kullanmak için eldiven ve gözlük / tam donanımlı iş elbisesi giyiniz. 
Çalışma alanı iyi havalandırılmalıdır. 

 
7.2 Uyuşmazlıkları da İçeren Güvenli Depolama Koşulları 
Orijinal ambalajı (HDPE) sıkıca kapalı olarak depolayın. Kuru, serin, güneş alamayan ve iyi havalandırılan bir 
ortamda, uyumlu olmayan maddelerden uzak olarak depolayın. Isı, kıvılcım ve alevden uzak tutun. Tutuşturucu 
kaynaklardan uzak tutun. 

 
7.3 Belirli son kullanımlar 
Son kullanım için özel bir tavsiye yoktur. 
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8. Maruz Kalma Kontrolleri / Kişisel Korunma 
 

8.1 Kontrol Parametreleri 
Mesleki maruziyet sınır değerleri : 
Sodyum hidroksit; 
ACGIH TLV/STEL: 2mg/m3(Ceiling) 
OSHA PEL/STEL: 2mg/m3(Ceiling)  

 
8.2 Maruz Kalma Kontrolleri 
8.2.1 Uygun Mühendislik Kontrolleri 

Bölgesel veya genel havalandırma sistemi kurulmalı, çalışma ortamının iyi temizlendiğinden emin olunmalıdır. 

8.2.2 Kişisel Koruyucu Donanım 
Ellerin korunması : Uygun koruyucu lastikten yapılmış eldiven (EN 374) kullanılmalıdır. 
Sürekli temas için uygun eldiven; 

Bütil- kauçuk Kullanım Süresi: >=480 

dkEldiven kalınlığı: >=0,7 mm 

Sıçratma koruması için uygun eldiven; 
Nitril kauçuk Kullanım Süresi: >=30 dk 
Eldiven kalınlığı: >=0,4 mm 
Gözlerin korunması : Sıçramalara karşı kimyasal gözlük veya tam yüz siperi kullanın. Kimyasal maddelerle 

meşgul olurken kontak lens kullanılmamasının gereği kabul edilir, çünkü kontak lensler gözde oluşabilecek 
yaranın ciddiyetini arttırabilir. 
Cildin korunması: Normal kullanım şartları altında bir gereklilik yoktur. Sıçramalara karşı uygun koruyucu 
elbise kullanılmalıdır. 
Solunum : Belli bir tavsiyede bulunulmamıştır, ancak yine de havada aşırı derecede bulaşma olması halinde 

olağandışı durumlarda solunumu koruyucu kullanmak zorunlu olabilir. 

9. Fiziksel ve Kimyasal Özellikler 
 

9.1 Temel Fiziksel ve Kimyasal Özellikler Hakkında Bilgi 
Hali : Sıvı 
Rengi : Renksiz* 
Kokusu : Karakteristik 
pH değeri : 13±1,0 (Konsantre) 

Yoğunluk : 1,20± 0,05 g/cm3(20°C) 
Çözünürlük : Suda çözünür. 
Bağıl buharlaşma hızı (bütil asetat=1) : Mevcut veri yok 
Erime noktası : Mevcut veri yok 
Donma noktası : Mevcut veri yok 

Kaynama noktası : Mevcut veri yok 

Parlama noktası : Mevcut veri yok 

Kendiliğinden tutuşma sıcaklığı : Mevcut veri yok 
Ayrışma sıcaklığı : Mevcut veri yok 

Alevlenirlik (katı, gaz) : Mevcut veri yok 

Buhar basıncı : Mevcut veri yok 
20 °C'de bağıl buhar yoğunluğu : Mevcut veri yok 

Log Pow : Mevcut veri yok 
Viskozite, kinematik : Mevcut veri yok 
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Viskozite, dinamik : Mevcut veri yok 
Patlayıcı özellikler : Patlayıcı olarak sınıflandırılmamıştır. 
* Renk, kullanılan hammaddeye bağlı olarak değişiklik gösterebilir. 

 

9.2 Diğer bilgiler 

Yeterli veri bulunmamaktadır. 

10. Kararlılık ve Tepkime 
 

10.1 Tepkime 
Başka bir temizlik malzemesi veya asitlerle karıştırmayın, tek başına kullanın. Alüminyum metalinden yapılmış 
ürünlere temas ettirmeyin, aşındırabilir, rengi matlaştırır. 
 

10.2 Kimyasal Kararlılık 

Güneş ışığında ve asitlerle teması halinde stabil(kararlı) değildir. 
 

10.3 Zararlı Tepkime Olasılığı 
Bölüm 10.1’e bakınız. 

 
10.4 Kaçınılması gereken durumlar 

Bölüm 10.5’e bakınız.  

10.5 Kaçınılması gereken maddeler 

Bazı metallere korozif etki gösterebilir, rengi matlaştırır. (Alüminyum)  
Bazı asitlerle reaksiyona girer: (Yüksek) 

10.6 Zararlı bozunma ürünleri 
Yeterli veri bulunmamaktadır. 

11. Toksikolojik Bilgiler 
 

11.1 Toksik etkiler hakkında bilgi 
Karışım verileri; 

Sodyum hidroksit: 
LDLo Oral (Ağızdan): 500 mg/kg (Tavşan) 
TCLo Dermal (Deri ile): 25 pph (Tavşan)  

 

11.2 Cilt Aşınması/Tahrişi: 
Ürün uzun süre teması halinde ciddi cilt yanıklarına neden olur. 

11.3 Ciddi Göz Hasarları/Tahrişi: 
Ürün göz hasarına ve tahrişe neden olur. 

 
11.4 Solunum Yolları Tahrişi: 
Yeterli veri bulunmamaktadır. 

 
11.5 Eşey Hücre Mutajenitesi: 
Eşey hücre mutajenitesine ilişkin veri bulunmamaktadır. 



ÜRÜN GÜVENLİK BİLGİ FORMU 
13.12.2014 tarihinde 29204 sayılı mükerrer Resmi Gazetede yayımlanan ‟Zararlı Maddeler ve Karışımlara İlişkin Güvenlik Bilgi Formları 
Hakkında Yönetmelik” e göre hazırlanmıştır. 

Hazırlama Tarihi: 30.10.2016 
Revizyon Tarihi: 21.03.2024 
Rev. No: 01 

Sayfa 6 / 9 

RAGEN KX 35 

6 

 

 

11.6 Kanserojenite: 

Kanserojen olarak sınıflandırılmamaktadır. 

11.7 Üreme Toksisitesi: 

Üreme toksisitesi hakkında veri bulunmamaktadır ve bilinen gelişimsel toksikolojik etkisi yoktur. 

11.8 Belirli Hedef Organ Toksisitesi-Tek Maruz Kalma: 
Yeterli veri bulunmamaktadır. 

 
11.9 Belirli Hedef Organ Toksisitesi-Tekrarlı Maruz Kalma: 

Yeterli veri bulunmamaktadır. 
 

11.10 Aspirasyon Zararı: 
Yeterli veri bulunmamaktadır. 

12. Ekolojik Bilgiler 
 

12.1 Toksisite: 

Karışım hakkında veri mevcut değil. 
MADDE LC 50 LC 50 EC 50 

Sodyum hidroksit 35 – 189 mg/l (balık) 30 – 1000 mg/l 
(sucul omurgasızlar) 

40,4 mg/l 

(ceriodaphnia sp.) 

 
12.2 Kalıcılık ve Bozunabilirlik: 

Toprakta ve suda yavaş parçalanma eğilimi gösterir. 
 

12.3 Biyobirikim Potansiyeli: 

Yeterli veri bulunmamaktadır. 

12.4 Toprakta Hareketlilik: 

Suda çözünür. Toprak da yüksek hareketlilik gösterir. 

12.5 Kalıcı, Biyo-Birikimli,Toksik (PBT) / Çok Kalıcı, Çok Biyo-Birikimli (vPvB) Değerlendirmesi 
Kalıcı, Biyo-birikimli, Toksik (PBT) / Çok Kalıcı, Çok Biyo-birikimli (vPvB) olarak kabul edilmemektedir. 

 
12.6 Diğer olumsuz etkiler: 
Bilinen yok. 

 

13. Bertaraf Etme Bilgileri 
 

13.1 Atık İşleme Yöntemi 
İlgili yönetmeliğe uygun şekilde bertaraf edilir. Kanalizasyona dökülmez. Reaksiyona girmesinde sakınca 

bulunan maddeler içeren atıklara karıştırılmamalıdır. 
Atık ambalajları yönetmeliğe uygun olarak bertaraf edin. 
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14. Taşımacılık Bilgileri 
------------------------------------------- 
Karayolu/Demiryolu 
ADR/RID 

UN-No: 1760 

Uygun sevk ismi: UN 1760 Aşındırıcı Sıvı, B.B.B. 

P.G.: II 
Sınıf: 8 

Çevresel zaralar: ÇEVRE İÇİN TEHLİKELİ 
Kullanıcı için özel önlemler: ADR Tablo A, sütun 6 Özel Hüküm 274 
MARPOL 73/78 ek II ve IBC koduna göre toplu taşımacılık: Bilgi bulunmamaktadır. 

 
İlave Bilgiler 

Tünel kısıtlama Kodu: E 
Tehlike tanım no:80 
Sınırlanan Miktar*: 1 L 

 
* Tehlikeli Malların Karayolu ile Uluslararası Taşımacılığına İlişkin Avrupa Anlaşması’nın (ADR) Tablo A, sütun 
7a’sına göre 1 L ve daha azı Limitli miktar muafiyetiyle taşınır. Tehlike etiketlerinden muaftır. 

Denizyolu 

IMDG Kod 

UN-No: 
1760 
Uygun sevk ismi: UN 1760 Aşındırıcı Sıvı, B.B.B. 
Sınıf: 8 
P.G.: II 

EMS: F-A, S-B 

Deniz kirleticisi: Evet 

İlave Bilgiler 
Sınırlanan Miktar*: 1L 

*Denizlerde Tehlikeli Malların Taşımacılığına İlişkin Düzenleme ’nin (IMDG Kod) Tehlikeli Mallar Tablosu, sütun 
7a’sına göre 1 L ve daha azı Limitli miktar muafiyetiyle taşınır. Tehlike etiketlerinden muaftır. 

 

Havayolu 
ICAO/IATA 

DGR UN-No: 
1760 
Uygun sevk ismi: UN 1760 Aşındırıcı Sıvı, B.B.B. 
Sınıfı: 8 
P.G.: II 

DGR Yolcu Uçağı: 5L 

DGR Kargo Uçağı: 60L 
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15. Mevzuat Bilgileri 
 

15.1 Maddeye Özgü Güvenlik, Sağlık ve Çevre Mevzuatı 

1) Zararlı Maddeler ve Karışımlara İlişkin Güvenlik Bilgi Formları Hakkında Yönetmelik 

(13.12.2014 R.G. Sayı:29204) 

2) Maddelerin ve Karışımların Sınıflandırılması, Etiketlenmesi ve Ambalajlanması Hakkında Yönetmelik 
(11.12.2013 R.G. Sayı:28848) 

3) Tehlikeli Maddelerin Karayoluyla Taşınması Hakkında Yönetmelik 

(31.03.2007 R.G. Sayı:26479, 1.Değişiklik:15.06.2008 R.G. Sayı:26907, 
2.Değişiklik:10.07.2009 R.G. Sayı:27284, 3.Değişiklik:18.12.2010 R.G. Sayı:27789) 

4) Kimyasal Maddelerle Çalışmalarda Sağlık ve Güvenlik Önlemleri Hakkında Yönetmelik 
(12.08.2013 R.G. Sayı:28733) 

 
5) Büyük Endüstriyel Kazaların Önlenmesi ve Etkilerinin Azaltılması Hakkında Yönetmelik 
(30.12.2013 R.G. Sayı:28867) 

 

6) Tehlikeli Atıkların Kontrolü Yönetmeliği (14.03.2005 R.G. Sayı:25755, Değişiklik:05.11.2013 
R.G. Sayı:28812) 

16. Diğer Bilgiler 
 

Revizyon Nedeni: Güvenlik bilgi formu hazırlayıcı sertifikasının yenilenmesi ile sertifika numarası ve 

geçerlilik tarihi güncellenmiştir. 
 

Bu GBF 13.12.2014 tarihinde 29204 sayılı mükerrer Resmî Gazetede yayımlanan ‟Zararlı Maddeler ve 

Karışımlara İlişkin Güvenlik Bilgi Formları Hakkında Yönetmelik” e göre hazırlanmıştır. 
 

Kısaltmalar: SEA (Maddelerin ve Karışımların Sınıflandırılması, Etiketlenmesi ve Ambalajlanması Hakkında 
Yönetmelik), ADR (Tehlikeli Maddelerin Karayoluyla Taşınması Hakkında Yönetmelik), ISG (Kimyasal 
Maddelerle Çalışmalarda Sağlık ve Güvenlik Önlemleri Hakkında Yönetmelik) 

Zararlılık ifadeleri: 

H290: Metaller için aşındırıcı olabilir. 
H314: Ciddi cilt yanıklarına ve göz hasarına yol açar. 
H315: Cilt tahrişine yol açar. 
H319: Ciddi göz tahrişine yol açar. 

 
Ek Bilgi 

Bu Ürün Güvenlik formunda verilen bilgiler RAGEN İÇ VE DIŞ TİC. A.Ş.’ den alınan bilgiler doğrultusunda 
hazırlanmış olup, yayınlandığı tarih itibariyle sahip olunan en geçerli bilgilerdir. Verilen bilgiler sadece 
elleçleme, depolama, güvenli taşıma, sağlık, emniyet ve çevre koşulları açısından tanımlanmaları 
amaçlanmaktadır. Bu nedenle ürünün herhangi bir spesifik özelliğini garanti eden bilgiler olarak 
değerlendirilmemelidir. Kullanıcı kendi uygulaması için bu bilgilerin uygunluğunu belirlemelidir. 
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Hazırlayan 
İletişim Bilgileri: 

Firmanın Adı: RAGEN İÇ VE DIŞ TİC. A.Ş. 
Adresi: Fatih Mah. Çavuşbaşı Cumhuriyet Mah. Hafiye Sok. No. 11 Beykoz/ İSTANBUL 
Tel: 0216 479 79 03 

E-posta: info@ragen.com.tr 

Hazırlayan: Nezahat Erenay 
Yeterlilik Belge Tarihi ve No: 20.05.2021/20.05.2024 – TÜV / 01.287.01 

mailto:info@ragen.com.tr


 

Accredited Body: DQS CFS GmbH, August-Schanz-Straße 21, 60433 Frankfurt am Main, Germany  

Administrative Office: DQS Denetim ve Belgelendirme Ltd. Şti., 19 Mayıs Mah. Sinan Ercan Cad.,  

Paşa Korusu Sitesi No: 18/B1 Blok, 34736 Kadıköy � İstanbul / Turkey   

The validity of the certification can only be verified by the QR-code. 

  

CERTIFICATE  

This is to certify that 
 

 

ŞERİF AYDIN TATLI GIDA OTO. SAN. 

TİC. LTD. ŞTİ. 
 

ALTINOVA MAHALLESİ KITA SOKAK NO:85 

OSMANGAZİ / BURSA 

TURKIYE   

has implemented and maintains a Food Safety Management System.  

Scope: 

Production (pasteurization, mixing, cooking) of traditional Turkish milk dessert Kazandibi, 

Tavukgöğsü, Höşmerim, Keşkül and puddings / pudding with chocolate) in modified atmosphere 

packaging using PP bowls with PP/PE laminated upper films. Production (pasteurization, mixing, 

cooking, baking) Rice Pudding (Sütlaç) in modified atmosphere ackaging using aluminium cups 

and transparent PP bowls with PP/PE laminated upper films. Production (mixing, baking, adding 

chocolate sauce) Profiterole and modified atmosphere packaging and transparent PP bowls with 

PP/PE laminated upper films.  

 

Category: CIII 

Through an audit, documented in a report, it was verified that the management system  

fulfills the requirements of the following standard: 

 

ISO 22000 : 2018 

 

Certificate registration no. 

Date of certification 

Valid until 

31302431 FSMS18 

2025-10-20 

2028-10-19 

    

DQS CFS GmbH 
German Association for Sustainability 
 

   
Guido Eggers 

Managing Director    
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VERGÝ LEVHASI

ADI SOYADI

TÝCARET ÜNVANI

ÝÞ YERÝ ADRESÝ

VERGÝ TÜRÜ

VERGÝ
DAÝRESÝ

VERGÝ KÝMLÝK
NO

TC KÝMLÝK NO

ÝÞE BAÞLAMA
TARÝHÝ

ANA FAALÝYET
KODU VE ADI

MÜKELLEFÝN

YILDIRIM GIDA ÝNÞ.TURÝZM SAN.ÝÇ VE DIÞ TÝC.LTD.ÞTÝ.

GÜVERCÝNTEPE MAH. MALAZGÝRT CAD. NO: 26
BAÞAKÞEHÝR/ ÝSTANBUL

KURUMLAR VERGÝSÝ

ÝKÝTELLÝ

01.01.1997

107203-TATLANDIRILMAMIÞ DAYANIKLI HAMUR TATLILARI ÝMALATI (PÝÞÝRÝLMÝÞ OLSUN OLMASIN
TATLANDIRILMAMIÞ KADAYIF, BAKLAVA VB.) (YUFKA ÝMALATI DAHÝL)

TAKVÝM BEYAN OLUNAN MATRAH TAHAKKUK EDEN VERGÝ ONAY KODU

2021 574.413,74 143.603,44

2020 Matrahsýz Matrahsýz

2019 775.122,25 170.526,90

https://intvd.gib.gov.tr adresinden güncelliğini ve doğruluğunu sorgulayabilirsiniz.



QACS cert�fy that the food safety management system of the above organ�zat�on has been 
aud�ted and found to be �n accordance w�th the requ�rements of standard deta�led below 

ISO 22000:2018

Certificate No. :  QAIS-F-TUR-YG-08.22.009

*Th�s cert�ficate �s �ssued �n accordance w�th the QACS Internat�onal Pvt. Ltd. aud�t�ng and   
Cert�ficat�on procedures and �t �s rema�n val�d subject to annual surve�llance aud�t.      

Cert�ficate Issue/ Re�ssue            Renewal Due             : 17.10.2028  
                                                                              Revision                          : 01

Date of In�t�al cert�ficat�on          *Certificate Expiry Date : 17.10.2026  

Note: Cert�ficate shall be val�d after surve�llance, only �f cont�nuat�on letter by QACS �s present. 

YILDIRIM GIDA İNŞAAT TURİZM SANAYİ İÇ 
VE DIŞ TİCARET LİMİTED ŞİRKETİ

İSTANBUL / TÜRKİYE  - 34494
ADDRESS:  GÜVERCİNTEPE MAH. MALAZGİRT CAD. NO:26 BAŞAKŞEHİR / 

PRODUCTION OF BAKLAVA, SYRUP AND UNTIED DESSERT, PASTRY AND BAKERY

BAKLAVA, ŞERBETLİ VE ŞERBETSİZ TATLI, BÖREK VE UNLU MAMULLER ÜRETİMİ

For The Following Scope

Sub Category: CIV

Email: info@qacsworld.com
Indore(M.P.)-452001, Ind�a

QACS International Pvt. Ltd.   
103 Labbaik  Regency, 4/2 Old Palas�a, 

International Accreditation Service (IAS)
3060 Saturn Street Suite 100 Brea, 

Web:www.iasonline.org

To check the certificate validity please refer

United States Of America (USA)

Web: www.qacsworld.com & 

California 92821-1732, USA

www.�afcertsearch.org

QACS Accredited By:

D�scla�mer :- Th�s cert�ficate �s �ssued on the bas�s of random ons�te �nspect�on w.r.t. System/ Product Cert�ficat�on of organ�sat�on 
as per the standard ment�oned. Th�s Cert�ficat�on do not �nvolve any financ�al aud�t�ng. Th�s cert�ficate cannot be used as just�ficat�on 
for runn�ng any type of depos�t schemes. QACS w�ll not be respons�ble �f someone g�ve depos�t/advance based on th�s 
System/Product cert�ficat�on m�streat�ng at as �nternat�onal financ�al aud�t. 

Authorized Signatory

 

*To check the current val�d�ty of the cert�ficate, k�ndly scan the QR code and follow the l�nk.

: 18.10.2022
: 06.11.2025
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YıLDıR|M GıDA ir,ışıır TURıZM SANAYı iç ve Dlş TıCARET LiMıTED

şinxeri

cüvşnciııTEpE MAH. MALAZGIRT GAD. No:26 BAşAKşEHİR/ israııguı ı rünxiye

TCS Belgelendirme, yukarıda adı geçen kuruluşun Yönetim Sisteminin aşağıda aynntıları verilen yönetim sistemistandardının

gerekliliklerine uygun oiduğunun denetlendiğini ve uygun bulunduğunu tasdik eder.

TCS Certification certify that the Management Sysfem of tlıe above organisaticn has been audited and found to be in accordance

with the requiremenfş of ihe management system standard detailed below.

lso 900T2a1 5

BAKLAVA, şERBETLİ VE şERBETSİZ TATL|, BÖREK VE UNLU MAMULLER Ünrriıvıİ

PRODUCTION OF BAKLAVA, SYRUP AND UNTIED DESSERT, PASTRY AND BAKERY
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