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CERTIFICATE

Certificate No. HTP/3287974

This is to certify that SOUMITRA GHORUI Date of Birth _19/07/1987 C.D.C. No. KOL118177 ID NO./

Passport No. __ Y60907/83 Certificate of Competency, (ifany) Grade _N/A  NO. N/A Indian

National Database of Seafarers (INDoS No) 19ZM7423 has successfully completed a training

course for Certificate of Proficiency in.

HACCP TRANING PROGRAM
(LEVEL 3)

The course is intended for chefs, Cook, Stewards, catering supervisor managers and employees of food
service establishments to help attain and ultimately ensure the safe food food products consumers
demand and competitors are providing.

The theory course consists of the following 7 Modules that the participant must complete:

Module 1 Introduction to Hazard Analysis & Critical Control Points (HACCP)
Module 2 Food Borne llIness

Module 3 The Seven HACCP Principles

Module 4 Identifying Hazards and Determining Critical Control Points
Module 5 Critical Limits, Monitoring and Corrective actions

Module 6 Verification and Record Keeping

Module 7 Overcoming Barriers to HACCP Implementation

Held From 30/05/2026 g, 381/05/2026

Digitally signed by Arun Kumar Sinha
&7 : /[CJ’] L,U Date:01.06.2026 11:19:01 +11:19
Pagal HCo— ( )Y LA

Signature of Candidate Training Co-ordinator

Digitally signed by Capt. Santosh Kumar

01/06/2026 Date:01.06.2026 11:19:01 +11:19

Date of Issue Principal

(This Certificate expires on : 31/06/2031)

To check certificate status visit: www. aquasismarine. com / Email : info@aquasismarine.com
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