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MOWI VIETNAM COMPANY LIMITED 

 
January 01, 2025

 

To: Whom it might concern. 

Please allow this letter to certify that the Frozen fish items produced by MOWI 
Vietnam Company Limited, under the required specification for these items: 

1. MSC Tuna Saku 22lb / 5384909566 (2210)_22LB#8OZ UP AFC TUNA SAKU MSC 
2. MSC Tuna Tatakimi Hawaii / 5384909569 (2213)_22LB#1LB AFC TUNA GROUND 

MSC
3. Seared Tuna / 5384909183_6LB-3OZ AN PREM TUNA SAKU SSS 
4. Seared Salmon / 5384940009_6LB-3OZ AN PREM ATL SALMON SSS 

are considered Sushi or Sashimi grade based on the FDA guidelines for parasites 
destruction. “Freezing at an ambient temperature of -31°F (-35°C) or below until   solid and 
storing at an ambient temperature of -4°F (-20°C) or below for 24 hours”. 

Additionally, MOWI Vietnam Company Limited guarantees that, as of the time of 
delivery, each article contained in every shipment or delivery is: 

 
1. not adulterated or misbranded within the meaning of the Federal Food, Drug and 
Cosmetic Act (FDACA) as amended and not an article, which may not, under the 
provisions of the Act, be introduced into interstate commerce. 

 
2. in compliance with the California Transparency in Supply Chains Act of 2010. 

 
3. produced in a facility operating under HACCP and sanitary programs in accordance 
with the US FDA’s Seafood HACCP Regulation, 21 CFR 123 or produced in a facility 
operating under a Food Safety Plan, including protection against intentional adulteration. 

 
4. will comply with the requirements of the Public Health Security and Bioterrorism 
Preparedness and Response Act of 2002 (the Bioterrorism Act). Product has been 
manufactured, processed, packed, or held in a facility that has registered according to 
Section 415 of the Federal Food, Drug and Cosmetic Act (FDACA), as amended by the 
Bioterrorism Act, and will comply with trace-back and record retention requirements. 

 
Sincerely, 

 

 
 

 
Name :  
Title :  

 
(1) FISH AND FISHERIES PRODUCTS, HAZARDS AND CONTROLS GUIDANCE, Fourth 
Edition April 2011, Chapter 5, Parasites, U.S. Food & Drug Administration, Center for Food 
Safety & Applied Nutrition. 





 
NORPAC Fisheries Export Offices 

Central & Western Pacific:   PH: 808-842- -842-3475 
-328- -328-5280 

 

 
January 01, 2025 
 
Dear Advanced Fresh Concepts Franchise Corp, 
 

HKH JVC LLC (dba NORPAC Fisheries Export) certifies that NORPAC seafood products comply with U.S. 
FDA regulations (21 CFR 123, Seafood HACCP). Our products are sanitary, contamination-free, and 
handled per fully implemented HACCP plans, including hazard analysis, sanitation monitoring, and a 
traceability and recall program. 
 
As part of our product portfolio we do offer a range of tuna products sold as ready-to-eat products 
(loins, steaks, saku block, sashimi slices, and poke cubes) that are traditionally eaten fresh, without 
cooking or freezing. Large tuna species such as yellowfin and bigeye tuna are not considered a 
significant parasite hazard to humans. Specific guidance provided by the FDA in (1) the FDA Food 
Code (paragraph B, section 3-402.11), and (2) the Fish and Fishery Products Hazards and Controls 
Guidance (Table 3.2), specifically exempts large tuna species including Thunnus alalunga (Albacore 
tuna), Thunnus albacares (Yellowfin tuna), Thunnus atlanticus, Thunnus maccoyii (Bluefin tuna, 
Southern), Thunnus obesus (Bigeye tuna), and Thunnus thynnus (Bluefin tuna, Northern) from 
parasite destruction by freezing requirements.  
 

We also offer frozen versions of these same tuna products and Atlantic Salmon that are frozen at 
temperatures of -4 F or below for a period of at least seven days to kill parasites (FDA Food Code, 
section 3-402.11, paragraph A, line 1). 
  

We guarantee that all Norpac products' ingredients are GMO free, not genetically engineered and do 
not contain bioengineering ingredients. 
 
NORPAC Fisheries Export undergo 3rd party food safety (GFSI-benchmarked), SQF Edition 9. It also 
guarantees that all our facilities involved in the manufacturing, processing, packing, or holding food for 
consumption are U.S.-registered and otherwise in compliance with the Public Health Security and 
Bioterrorism Preparedness and Response Act of 2002 (Food Facility Registration Number xxxx8080). 
 
We are offering the MSC Tuna Saku 10lbs from Marshall Islands Fishing Venture, Inc. to your company 
under brand: Hawaiian Select. Please see pictures below: 

 
 
 
 
 

Sincerely, 
Piangjai (Mui) Ratchaworapong 
Food Safety and Quality Assurance Director 



Factory : Jl.Ikan Tuna II No. 1PelabuhanBenoa, Denpasar 80222, Bali - Indonesia  
Phone : (+62)361 722 688, (+62)361 722 091 | Fax: (+62)361 722 090 

www.balinusawindumas.com 
 
 

Parasite Destruction Letter 
( Frozen Tuna Slice ) 

                                          Date : January 1st , 2025                      

The undersigned below : 

  Company : PT. Balinusa Windumas 

Address : Jl. Ikan Tuna II No. 1, Pelabuhan Benoa Denpasar – Bali 80222 

Name : Goliel Yun Satmoko 

I, Goliel Yun Satmoko as a QA manager at PT.Balinusa Windumas has warranty and state that 

our products have been frozen and stored at an ambient temperature of -4oF (- 20oC ) or below 

for more  than 7 days (total time) are sufficient to kill parasites. Based on reference Fish and 

Fishery Products Hazards and Controls Guidance, Chapter 5 ( Fish and Fishery Products 

Hazards and Controls Guidance (fda.gov)),  Parasites, page 92. It is useful to kill the parasite 

in the Frozen Tuna Slice–wild caught, 12 grams x 20 pcs/pack (35 pack), N.W.: 8.4 Kg /Case, 

GW.: 10.00 Kgs  packed for Osamu Corporation and supplied to AFC.  

This letter of guarantee statements I made with real and I willing to accept any action taken if 

later proved my promise is not really true. 

               Yours Sincerely, 
                      PT. BALINUSA WINDUMAS 
                                                                                                              
          

        Goliel Yun Satmoko 
                       Quality Assurance Manager 



Date: January 1, 2025 

To Whom It May Concern: 

We hereby certify that Frozen Tuna products supplied to Sea Delight LLC. that processed and packed in a facility 
of: 

Product : TS Ahi Tuna Saku 10  16oz (MSC) 
Item Code  : 260-M 
Scientific name : Thunnus albacares 
Raw Material : MSC CERTIFIED - Ahi Tuna, tasteless smoke as a presevative to promote color retention 
Allergen : Fish (Tuna) 

Net weight box : 2 x 11 lb in a 22lb MC 
Storage & Distribution : Keep boxes closed and store at < -18 °C 
Best by Date : 24 months from Production Date minus 1 day from Pack Date 

Company name : PT. Pabrik Lamongan BMI 

Addres : Jl. Raya Lamongan-Gresik KM 40, Dusun Gajah, Desa Rejosari, Kecamatan Deket, 
Kabupaten Lamongan, Jawa Timur - Indonesia 

Telephone : (+62 322) 3326080 

Fax : (+62 322) 3326788 

Has undergone parasite destruction in ways: 
- -35°C for 4 hours (until solid/frozen)
- -20°  for minimum 24 hours.

Sincerely 

Indra Hariyoko 









Parasite Destruction Statement

Date: January 2025

To Whom It May Concern:

This letter is our guarantee that the following product has been treated for parasite 
destruction by the following: 

- Frozen and stored at a temperature of -20 °C (-4°F) or below for a minimum of 168 hours
(7 days) in a freezer.

Product:

#88638 BURI PREMIUM LOIN AFC BR.
#88649 BURI PREMIUM LOIN SK BR.

Signature: 

Date:

Kento Abe 
Manager
Wismettac Foods, Inc.



Parasite Destruction Statement

Date: January 2025

To Whom It May Concern:

This letter is our guarantee that the following product has been treated for parasite 
destruction by the following: 

Frozen at -35°C (-31°F) or below until solid and stored at -20°C (-4°F) or below for a 
minimum of 24 hours as required in the Food Code. 

Product:

#85640 FLYING FISH ROE TOBIKO RED 1.1LB SK BR.

Signature: 

Date: 202

Kento Abe 
Manager 
Wismettac Foods, Inc. 
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PARASITES CONTROL CERTIFICATE

PRODUCTOS DEL VENTISQUEROS Plant N°10810 Located in Chinquihue Km 14 SN, 

Sector Bahia Chincui, Puerto Montt, Chile, hereby certifies that our Atlantic Salmon and Pacific Salmon 

Products are farm-raised in open water net-pens and fed by a diet made entirely by extruded pellets 

that contains no live parasites infective to the fish. Therefore, we can ensure that our salmon is free 

from parasites.

In addition, we can certify that our frozen fish products are treated by freezing at an ambient 

temperature of -31°F (-35°C) or below until solid and stored at -31F° (-35°C) or below for a 

minimum of 15 hours. This treatment is carried out according to the FDA Fish and Fishery Products 

Hazards and Control Guidance Ch. 5, to parasites control.

Date: December 20, 2024




