
 

Certificate AU19/9478 
 

 

The management system of 
 

 

Sushi-Bro Pty Ltd t/a Sushi-Pro 
 

  

Unit 1/36 Central Drive, Burleigh Heads, Queensland, Australia, 4220  
 

 

 

has been assessed and certified as meeting the requirements of 
 

CODEX HACCP (Hazard Analysis and Critical Control Point) Based 
upon Codex Alimentarius General Principles of Food Hygiene CXC 1-
1969 (2023) and Good Manufacturing Practices 

 

 

For the following activities 
 

Receival of raw materials, batch preparation, slicing/cutting, cooking, cooling, production, packing, 

storage and distribution 

 

 

 

 

This certificate is valid from 16 October 2026 until 12 November 2027 and remains valid subject to satisfactory surveillance 
audits. 

 

Issue 8. Certified since 27 September 2019 
 

 

 

 

  

Authorised by 
 

Sharn McAulley 
 

Authorised Officer 
 

 

SGS Australia Pty Ltd 
 

Level 1, 2107-2125 Dandenong Road Clayton, Victoria 3168 
 

t (61-3) 9574 3200 - www.au.sgs.com 
 

 

 

 

 

 

 

 

 

 

 

This document is an authentic electronic certificate for Client’s business purposes use only. Printed version of the electron ic certificate is permitted and will be considered as 
a copy. This document is issued by the Company subject to SGS General Conditions of certification services available on Terms and Conditions | SGS. Attention is drawn to 
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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