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> BRC_IFS - CTaHAapTHL IO OILIEHKE ITOCTABIITUKOB

> 1SO 14001:2015 Cucrema 3KOAOTHYECKOTO MEHEAKMEHTA

> 1SO 45001:2018 Cucrema MEHEAKMEHTA OXPAHBI 3A0POBbSA U

OE30ITACHOCTH TPYAQ
> Global Gap CraBAapT AAA IIPOU3BOAUTEACH

CEABCKOXO3AUCTBEHHON IIPOAYKIIUU
>  Gluten Free (GFCQ) CraHAQPTEL AAfl IPOU3BOAUTEACH

OE3TAIOTEHOBOM IIPOAYKIIIN
» SA 8000, SMETA Pillar 2,4 CraHAApTBH COIUAABHOMI

OTBCTCITBCHHOCTH
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B macrosmee Bpemsa Ha Teppuropun Poccun u beaapycu BBeAcHEI
OTPAHUYCHUA HA IIPOBEACHHUE PAOOT IO CEPTU(PHUKAITIH C
MEKAYHAPOAHOU aKKPEAUTAITAEU
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ACCREDITED

B /S0/(EC 17021 ey
MANAGEMENT SYSTEMS
CERTIFICATION BODY

(( DAKKS

Deutsche
Akkreditierungsstelle

JAS-ANZ

AKKpeAuTanINU

MesxayHapoassiii ¢popym mmo akkpeauraruu IAF (IAF - International Accreditation Forum).

13.05.2022 Yaen LAE dosmcer cobarodans npumenumsie 3axonst 1 npasuid, Kaxk SHympere, max u Mexdynapoonsse, u sce daens: LAE doncsr deticmsosams
wecmo, 00Gpocosecmio u 6 ayuuiux urmepecax LAF, ne yuacmeys 6 nosedenu, xomopoe moncem ouckpedumuposams LAF (Kooexe nosedenun IAF — IAF PL
1:2009, svinycx 2)

Coomsememsento, LAF e dosncna pabomams ¢ Kakumu-1u6o wpuouteckumu uin @usuieckumu Auyarm, Ha Komopsie pacupocrpansiontcs Haynonasise,
Mencdynapoosie canxyuu ury canxyuy CLLLA T (m. e. enecervs 6 cnucox SDN), 6xarwuan wpuduueckue uau dusudeckue auya, udenmuguyuposaniuie xax,

ceAzanHbIe UMY aPPUAUPOSaNiie ¢ OPLanusayuAM, Ha KomOpsIe Pacnpocmpanaenca 0elicmee cakyttl. 3mmumM caHkyuamu (daiee «cyGvexmn, Haxooamuica noo
CanKyuAMUY)

TDA

Harmuonaapnsrii coBer 1o akkpeauranuu ANSI. ANAB aBadeTca KpyIHEHIIIIIM OPraHOM IO AKKPEAUTALINH B
CeBepnoii AMepuke.

18.03.2022 ANAB nompebosana om nauux axcpedumosaniivrx CAB nemedaerino npexpamunts scio desmensrocns no axkpedumayun ANAB 6 Poccutickoi
Dedepayun u berapycu u remednentio yoaaums ece cceraxu na ANAB u cumsons: axxpedumayuu ANAB, cegsantvie ¢ poccutickumu unn beaopyeckumi
opearnusayuaM, calimam, nPoOYKIMAMI. U CUCIIEMb

Hewmerxuii opran no akkpeanranuu DAKKS (Die Deutsche Akkreditierungsstelle GmbH)

20.05.2022 B coomsememsuu ¢ smumu nosonceruamu Kovuccns EC pexomendyen scem axipedumosarsim opeariam, basupynmumecs 6 EC, npexpamums coro
OesnmeabHOIIL 1O OYerKe Coomeenmcmens 044 KoMmnanutly, pacnosocennsix 6 Poccun uau Beaapycu.

B obnacmu axxpedumayuu Deutsche Akkreditiernngsstelle (DARRS) npexpamuia csoro deamenstocms 6 Poccuy u Beaapycu u omossana céou akkpedumayui.
Kpome mozo, on e Gydem npunumans noswte 3aasku Ha akkpeoumayuo 3 Imux cupan u e npodosscum paceonmpenie mexyuux des. B amom xonmexcme

DARES marwe re Gyden nposodums Kaxue-1u60 Hadsoprste oyerxi uan ayoumopeKie nposepri 044 cyuecmeywnux axkpedumayut. ITaxoti nodxod
coomeemcmgyem mexymum pexomerdayuam Eeponedickon komuccu.

CoBmecrHas cucrema akkpeauranu Ascrpasuu u Hosoii 3eaanann


http://www.iaf.nu/
http://www.dakks.de/
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| Ayoumer nposodsames 6 nosrom obweme. Pecucnmpayus
npeonpuamul 6 basax opearos no cepmupurayun
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B mapte 2022 ropna BRCGS permmuan nprocTaHOBATH
ACHCTBHE BCEX CEPTU(PUKATOB Y OPTaHOB I10
cepruduxaruu B PO u beaapycn.

BRCGS odumnmassno 3assuro 06 stom. He BaxuO
KaKas aKKPEAUTALIUSA § OPraHa 110 CePTU(UKALIIH.
Perrenne HCXOAUT OT BAAACABIIA CTAHAAPTA

BRC Ver 8 ®EBPAAB 2023 > BRC Ver 9

| Ayoumer HE nposodames do 31.12.2022
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FSSC 22000

FSSC 22000 \}

Cramaapt FSSC 22000 ranboaee
pacpoctpanéuaeil cpean GEFSI cramaapros B

Poccun

[Tepexoa co cranpapra BRC Mpornvn Kommanuamn
[Tepexoa co cranaapra Global Gap mHOrEMEI
Kommmanmavu

I Ayoumer nposodamen — urenexyuorrivie Ges pacuuperius obaacmu ceprmudurayuy

! Ayoumer HE nposodamen — cepmuguxayuoriivie u pecebmruduayuonisie 6 4acmuy opearos 1o

ceprmuurayuu

Cyugecn8y10m ca091CHOCHIU ¢ BHeceueM 6 MexcoyHapooryro 6asy. Pecucmpayus npeonpusmudi 6 basax

opearos no cepmugurayuu
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v Her nadopmarnum, o poccuiickms
OpraHax IO CepTU(UKAIUAX, KOTOPHIE
AMIITHAHUCH IIPaBa IIPOBOAUTD AYAUTHI

v" Orcyrcrsue ayautopos B Poccun

! Pecepmugpurayuonnsre Ayoumvr nposodanica 6 pamxax omensnurx 002080perHocyiel

! Ayoumer HE nposodamcs — cepmuguxayuonrvie
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SA 8000

= SA 8000 SMETA™

« SMETAPillar2,4  Sedey®

| Ayoumer nposodames, 1o ecmo caoscrocmu ¢ ériecerinem 6
Meancyrapooryro basy. Peeucmpayus npeonpusmuii 6 basax
opearios no cepmupurayuy
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CTaHAApT HE UMEET IPUBA3KU K OIIPEACACHHOMY OPTaHy II0
cepTUdUKAIIII

| Ayounmes nposodsames, 1o ecms caoxcHocmy ¢ ocyulec16.aeHueM
sabopamoptiozo mecmuposanug (MDA- mecmarmu)
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* IToaaep:Kka ACHCTBYFOILIETO BHEAPEHHOTO
craHaapra 6e3 ceprudpuxarun (Harrpumep, BRC)

* VIHCIIEKITHOHHBIN ayAUT O€3 paCIIUpeHHs
obAacTH cepTUUKAIINN

*Ceprudukarmonssiii ayaut 1o ISO cramaapry

*[Iepexoa B Oprat no cepTUHUKAIIIHI C
akKpeauTanuen Ha Bocrok

*[IpoxoxkaeHue ayanTa Oe3 BHECCHUA B
MEKAYHAPOAHYIO 623y

*Ceprudukariys 1o HAITMOHAABHOMY CTAHAAPTY B
akkpeanToBaHHbrx opranax u CAC
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https://tda-systems.ru/
Email: office@tda-systems.ru
TELEGRAM https://t.me/group_tda_systems

@ Opran oo cepruduxkanuu TQCSI-Russia

https:/ /tqcsi-russia.ru/
Email: office@tqcsi-russia.ru
TELEGRAM https://t.me/tqcsi_russia

Teaedonsbr:

v'+7 925 411 3778
v'+7 925 142 4670 (WhatsApp Business)

MBI AOPO>KHM CBOHM CTATYCOM, COXPpAHAEM H COBEPIICHCTBYEM KAYECTBO OKA3BIBAEMBIX YCAYT.
Mpbr1 roroBsr otBETHTH Ha BCe HHTEpecyroumue Bac Borpockr u 6ysem pasrsr Busers Bac
B YHCA€ HANIHX 3aKa39HKOB!


mailto:office@tda-systems.ru
mailto:office@tqcsi-russia.ru

