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Name of Organization: The Surf NC No. : 02 of 04

Section : Management Team Leader : Mr. S L Ginige
Relevant Standard : SO 22000 Auditor : Ms. F Weerawardena
Relevant Clause: 6.2.2 Date of audit : 2014-01-31

Relevant company document : Training evaluation

Non-conformity detected Category : Majof/Minor
HACCP training conducted on 2013-10-07 & 2014-01-08 have not been evaluated.
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