SOBEEE CUSESING

TR0l
WAHA BaNE

graiEatigo anf o & Famigng
ot gantspagnof) uRunuget
UM ALr Dryen i
gRMUERGOIE Gusgused, un g
MEHUMGTAMS e U ANGHSE
AR GUTRSIOIT

Reference: Food Safety Practices & General Requirements - Standard 3.2.2 Section 15
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Reference: Food Safety Practices & General Requirements - Standard 3.2.2 Section 6
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Reference: Food Safety Practices & General Requirements - Standard 3.2.2 Section 14
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Reference: Food Safety Practices & General Requirements - Standard 3.2.2 Section 6
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