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[Th¢ ntorimation in this part will be ared for nrintins of Food Safety Charter
Certificate)
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Address in Englis
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We are committed to Nome of Coveas P Pos Tl
(i) support Food Safety Charter ¢ it E P
(if) keep updated on food safety development, enhance food safety, promote good i B er elcphoge Nimber
image of food trade &t Website
(iii) provide safe and healthier food by making reference to CFS guidelines
REDARE (R0 &R
2. R E G07% % b LG AT TR Ot 41 B0 A 1 o ,’W“ P EEBRE SRR MRmes fw, 5. MRRFMEREALE EEEDS
7 LA T R . Adultional Information (Applicable to foad premises) i
|55 ) p " (Iaformatio vt may be uploade: ‘oed Safety Charter website,
I 7 ) 47 Y0 4 L ) 2 Gaobile spplication ahd shows in related activities) i
R 21 - SR ARG B 8 0 ] B
We consent to the uploading of our information provided below onto the designated Shop's phoss n
Food Safety Charter website and mobile application of the Centre for Food Safety ey Il
(CFS) and showing the information in related activities such as media publicity, g it :
roving exhibitions and publications for promotion. Therefore, we will inform the 3 Southern
CFS on any chnngn of our information, ! o ‘wong Tl Sin
3. SR A f ) R R R A T ) & - R Dt Kowloon S Sh
WA oy I - A0 HE T ' IH B (w Pletse pat & ek i he o T o
JI 5 P4 I T ) b =
We understand that our Signatory status will be withdrawn and our name will be B Rt o i
delisted from the CFS website if we fail to comply with the food safety and hygiene & N i
requirements. (Applicable to food premises) - -
r a Beljmg, Sctnan, Shanghis
wsignawre: - -
i)/} 91155 Company's/Association’s Chop: s < Freni ol
Mage 1
hes oot Fast oo shop
14, Name : ki Post Title : s e ' Convenicace Stor
appe .
W Dae: :

Please introduce y

haracters in Chinese. You may ad:

W AWLS TB B 0032018 HRAET (AR REHRBE

(OHTEE - MAEW)

Name of members signing up to the Food Safety Charter 2013-2015 (Applicable to food trade
association)

(Please use separate sheets if necessary.)
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