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When it comes to food safety, sustainability,
but also other topics such as organic and
social, we can support you with our broad
service portfolio. 

We, KIWACERT offers internationally
recognized certification and verification
services to help you as part of the food chain
(e.g. manufacturers, distributors, wholesalers,
retailers) .

Kiwa International Certifications
(M) Sdn Bhd 

CONTACT US

+603 3884 7813

www.kiwacert.com

info@kiwacert.com

2A, Jalan Astana 1D, 

Bandar Bukit Raja, 

41050 Klang, Selangor, Malaysia
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HACCP

ISO 22000

FSSC 22000

GMP

OUR AUDIT SERVICESOUR AUDIT SERVICES

GMP (Good Manufacturing Practice) is a set of

fundamental hygiene principles that food

processing establishments should follow in order

to ensure the manufacture of safe and wholesome

foods. 
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Our services support the following
areas:

HACCP (Hazard Analysis Critical Control Point) is a

management system in which food safety is

addressed through the analysis and control of

biological, chemical, and physical hazards from

raw material production, procurement and

handling, to manufacturing, distribution and

consumption of the finished product.

ISO 22000 is an internationally recognised

standard that combines the ISO9001 approach to

food safety management and HACCP for the

assurance of food safety at all levels. 

FSSC 22000 is an internationally recognized

certification scheme that builds upon the 

ISO 22000 standard in setting a benchmark for

quality, safety, and processes for the food industry

and was given Global Recognition by the GFSI

(Global Food Safety Initiative)
and other F&B related business and services 

Global recognition as a reputable supplier.
Gain a competitive advantage over competitors
in the market.
Boost Business Opportunity.
Built clients confidence on your ability to
control any food safety hazards.
Better understand and comply with relevant
food laws and regulations.
Prevent process errors and employee confusion
during food production.
Credibility and Transparency.
Continual improvement of business.
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