
HAGCP INTERNATIONAL
eliminate the hazard - reduce the risk

This is to certify that
#I

\t Lowcrete

Polyurethane Resin Floor Systems

Flov*fresh Cove
Flcwfresh HF
F*o,rfresh MF
Flswfresfu RT
Floufresh SL

,.,jffir-ff-
are certified as suitable for use in food and beverage

facilities that operate in accordance with a

HACCP based Food Safety Programrne
noting lhe csrditions sf the certiftcation staternent

Fosd Zene Classification: SSZ

in accordance the reguiremente of
HACCP 's Food $afety

J* L.+L L

l!: -i :: i Appruve.d

17 June 202308 June 2021
1:: r.r':;::;: Expiry Date

liir Hliirde l,e&!q* b *{CCF trmalbrd ffd ftifl be rcfirrcd u$m dffiad. AI fffiicts #d sryiffi e E*h triE

sffEde rek5.ffi Bdtdsl p(tr &r6iw. Ioldycortillidifi , Rmlslfi€tim6h&ril*EliHdm

i&A6[]P *{IEnttlAnofiAti t{0.3 Ri&e$mst B{fld{E, 1 Ri60 Sb€d, ilor$ Sydn€ry, H$ty 2060, ArFlrala

Cowton
S€$
of

ai' r :ii.e::l i!1. rarlil

t-PE-757-FG-RG-04

fI IMlililtilHilililtmilllililillllllillil lll llHillillllllilllllllllll

l- $
0&

'{ilt
n
s

x
F

t
IL
GE $ ISfiTI r{

iltttilltHilil1ilililililru IililililIillllllllulllllllilIllllllllIIllll



Certification Statement tr-PE-757-FG-RG-04

Flowcnete

Certificate Expiry Date 17 June 2023

Polyurethane Resln Floor Systems
Ford Zone Cbssifraticn: SSZ {Splash or SpillZone}
Floudresh eove
Flowfresh HF
Ftrowfresh MF
Flowfresh RT
Flowfresh SL
Flowfresh $R
Flowfresh $RQ

HACCP INTERNATIONAL
eliminate the hazard - reduce the riek

I{ACCP lnternational Pty Ltd certifies the products listed above as suitable for
use in fosd rnanufacturing and f*od handling facllities that oprate in
ac*ordance with a IiACCP baeed Food Safety Prograrnme.

The floorlng materials rnust be installed by a competent, trained installer in
cnmpliance with the manufacturefs instructions and recommendations.

Licence Commencement 18 June 2A21

Certificate Issue Date 08June 2421 L
HACCP lniernatisnal's evaiuation and certification is striclly confined to matters
pf food safety or the speration of a HACCP based food safety programme.
Whilst all r*asonable care is taken by HACCP lntemationai in its ev*luatinn of
the productis) *r *rvices{s} described herein, HACCP Intemalional does not
guarantee that every food safety risk in every application has been identified.
lrlo guarantee is *ffered or" irnplied in the issuing of this statement.

HEAD OFFTCE : No. 3 Ftitlgewest Building, 1 Ridge street, North sydney, NIS\ / 2060 AL€tralia

T i +S1 2 9955 6911 www.haccp-international'com A.E}N : 98 138 356 35S

REGIONAL OFFICE$ : FUI . HONG KONG r INDIA r JAPAN r SINGAPOHE r UK r U$A

Licence Agreement
Tremco CPG is lirensed ta use the HACCP lnternational certification rnark, in
acccrdsnce with HACCP lntemational's Certification Trade Mark Rules and
Conditions in All Regions {Global} in respect of the products listed above, for a
period of 24 months ftorn lhe licence cornmencement date Tremro CPG is in
receipt sf the l-tACCP Intemational Pty Ltd Certification Trade Mark Rules and

natu!'e"Ligensee's LDate"

Conditions v3,O and agrees to abide the conditions therein.
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