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Audit Date
03-JUL-2022

Next Audit Due
(05-JUN-2023 -
 03-JUL-2023)

Certificate Expiry Date
14-AUG-2023

Certificate Number
C0711104-BRC1

BRC Reference No
10005703

BRC Auditor No
20448

Date of Issue
07-AUG-2022

Xinjiang Zungui Fresh Food  Technology 

Co. , Ltd.
101,201, Building 1, No. 999 Sme  Innovation Park, Hongyang Road High-Tech Zone (New Urban Area) ,
Urumqi, Xinjiang       China

Has been audited by NSF Certification, LLC #1181 and found to meet the requirements of

Standard:

Global Standard for Food Safety
Issue 8: August 2018

Audit Program:
Announced

Scope of Certification:

Thawing, head-cutting, peeling, filleting, curing, cold smoking or 

hot smoking, cooling, slicing, seasoning and freezing or chilling 

of salmon products packed in PE bags or PP trays.

Exclusions from Scope: None

Fields of Audit: 

4: Raw fish products and preparations

8: Cooked meat/fish products

9: Raw cured or fermented meat and fish

Grade Achieved: B

Natural Resources

Tianshan Mountains are abun-

dant in pristine glacier waters. 

The pollution free water has a 

yearly average temperature 

of 16℃, which is perfect for 

trout farming 33

PROFESSIONAL TEAM

Fish farming is managed and 

operated by highly skilled staff 

with up to 20 years of trout 

farming experience.

DIGITALIZATION

�Smart farming� with intelli-

gent traceability is ensuring full 

transparency and safety of 

product at any stage
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LARGE RAINBOW TROUT
(Oncorhynchus mykiss)

PROCESSING

Unique fish taste 

Tender, orange-red Delicious product

Harvest size:2.0-4 kg/pc (head on gutted)

FISH HARVESTING

Fish harvesting is done in 

accordance with latest 

industry standards to 

reduce the fish stress and 

improve product quality. 

By us ing vacuum f ish 

pumps and s tunn ing 

equipment, we are also 

pay ing at tent ion  on 

PRIMARY PROCESSING

eviscerating. It is fully au-

tomated preventing any 

possible cross contamina-

tion of the fish. Main pri-

mary processed product 

is head on gutted trout, 

which is later graded and 

either packed on ice for 

further sale, or sent for fur-

ther processing.

VALUE ADDED PROCESSING

With value added pro-

cessing we are making 

our product more conve-

nient and available to 

our customers. It is en-

abling us with broader 

reach on the market, as 

well as better positioning 

of our consumer brand. 

Some of the value added 

products we are supply-

ing are various trim fillets,

f rozen trout port ions,  

smoked trout and trout 

kirimi.
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HON(Head On Gutted), IQF

IQF Fillets Skin-on

IQF Portions Skin-on IQF Steaks

Sashimi slices Sushi Topping

Tartar


