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GLoOBAL FOOD SAFETY MANAGEMENT STANDARD
An International Solution to Food Safety from Farm to Fork
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A EFAG Y a9HQl AETE FEAHAAIE(Single Food Audit Pack) 7=
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B S&A AHZ(Single Food Audit Pack)= CrS1t 2 &LICH

Pack 1 : ISO 9000 + 1SO22000

Pack 2 : 1ISO 22000 + HACCP/GMP

Pack 3 : 1ISO 22000 + ISO 9000 + HACCP/GMP

Pack 4 : 1ISO 22000 + BRC

Pack 5 : ISO 22000 + IFS*

Pack 6 : 1ISO 9000 + ISO 22000 +HACCP/GMP+BRC/IFS*
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SOME THINGS JUST WORK
BETTER TOGETHER
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A3} 02-709-4634 2 02-797-0667

9 o] #|: www.kr.sgs.com / www.training.kr.sgs.com
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