Certificate THO7/4694

The management system of

Vara Food & Drink Co., Ltd.

127 Moo 3, Dontoom, Nakhon Pathom, 73150, Thailand
has been assessed and certified as meeting the requirements of

TAS 9024-2021 HACCP Codex Alimentarius ‘
Hazard Analysis and Critical Control Point (HACCP) System and
Guidelines for its Application (CXC 1-1969, Latest Revised 2022)

For the following activities
The Scope of Registration appears on page 2 of this certificate

This certificate is valid from 31 May 2025 until 30 May 2028 and remains valid subject to satisfactory surveillance audits.
Issue 12. Certified since 01 June 2007

; .
Authorised by

Montree Tangtermsirikul

SGS (Thailand) Limited
238 TRR Tower, 19th-21st Floor, Naradhiwas Rajanagarindra Road, Chong Nonsi, Yannawa, Bangkok 10120 Thailand
t +66 (0)2 678 1813 - www.sgs.com
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This document is an authentic electronic certificate for Client business purposes use only. Printed version of the electronic certificate are permitted and will be considered as acopy. B3
This document is issued by the Company subject to SGS General Conditions of certification services available on Terms and Conditions | SGS. Attention is drawn fo the limitation of
liability, indemnification and jurisdictional clauses contained therein. This document is copyright protected and any unauthorized alteration, forgery or falsification of the content or {
appearance of this document is unlawful.
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Certificate TH07/4694, continued

Vara Food & Drink Co., Ltd. | -

TAS 9024-2021 HACCP Codex Alimentarius
Hazard Analysis and Critical Control Point (HACCP)
System and

Guidelines for its Application (CXC 1-1969, Latest
Revised 2022)

Issue 12

The Manufacture (Pasteurization or Sterilization) of

+ Coconut milk and coconut cream in can and pouch.

* Low acid and acidified vegetable and fruit (in brine, water, syrup, vinegar) in can (Vegetable: baby corn,
water chestnut, green jackfruit, bean sprout, bamboo shoot, aloe vera, mixed vegetable, banana blossom,
red kidney bean/ Fruit: young coconut meat, jackfruit), Baby bamboo shoot in brine, green jackfruit in brine,
green jackfruit with seasoning in retort pouch.

* Low acid and acidified beverage in can and glass bottle (coconut water with fruit juice, coconut juice
with/without pulp, tamarind, pineapple juice, lychee, pennywort, guava drink, mango & passion fruit nectar,
mango juice drink, sugar cane juice, aloe vera with fruit juice, grass jelly drink, Pina colada, coffee, Thai tea
drink, Green tea drink with/without Nata de coco, mangosteen juice drink, coconut drink, aloe vera, roasted
coconut juice with pulp, Junkanoo juice medley), Coconut milk drink in glass bottle, basil seed drink in glass
bottle (orange, Blueberry, Cocktail, Lychee, Pineapple, Strawberry, Pomegranate).

+ Carbonated flavoured soft drink in can (lemon soda, Yuzu lemon soda, red lemon soda, pink lemon soda,
Ume lemon soda). :

* Thai dessert in can and plastic cup (tapioca pearl in coconut milk, red kidney bean in coconut milk, young
coconut meat in syrup), Nata de coco in syrup packed in can, pouch, glass jar.
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