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              The HACCP (Hazard Analysis and Critical Control Point) system has been 
assessed by Bureau Veritas Certification and found to be in compliance with the 

principles defined by Codex Alimentarius. 
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                                   Bruno Moreira - Technical Manager 

                                    

 

   
   Local office: Rua Piauí, 435, Santa Paula, 09541-150, São Caetano do Sul/SP, Brasi  

          Further clarifications regarding the scope of this certificate and the applicability of the management system 
requirements may be obtained by consulting the organization. 
To check this certificate validity please call +551126559001. 

 

 

Certification cycle start date: :                           May 03th, 2023 

 
 
Subject to the continued satisfactory operation of the organization’s anagement 
System, this certificate expires on:                    May 03th, 2026 
 
 

 

 

  Certificate Nº: 
 
 
 
 
 
 
 
 
 

BR039858 
 
 
 

Version: 1 
 

 
 

Revision Date:  May 03th, 2023 
 
 
 

 
 

SPRAY SOLUTION INDÚSTRIA E COMÉRCIO LTDA. 
 

Estrada da Invernada, 64, Nova Itapevi, 06690-330 
 Itapevi - SP  -Brasil 

GMP/BPF – Good Manufacturing Practices - Not Accredited, based on the 

document GENERAL PRINCIPLES OF FOOD HYGIENE CXC 1-1969, 

  rev 2020, chapter 1 - GOOD HYGIENE PRACTICES 

PROVISION OF FOOD DRYING SERVICE. 


