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Translated from attached original source document

Daryl M. Taylor
auktorisoitu kiiintdjd FI-EN authorised translator
‘Vantaa, 3 March 2015

KALLIO CERTIFICATE 11/2012 1(1)
Local government primary services federation Public Health Engineer
15 October 2012

Certificate of processing a notification concerning food premises, issued to a food industry operator pursuant
to section 14 of the Food Act', (no. 23 of 2006, as amended by no. 352 of 2011)

Processing of On 11 October 2012 the control authority of Kallio local government primary services

notification federation received a notification from Tapu Oy concerning commencement of
operations. The food premises have been entered in the regulatory control site database
of the control authority. The operating class of Tapu Oy is “wholesale and manufacturing
of foodstuffs” and the type of operation is “wholesale of foodstuffs, industrially
packaged non-perishable foodstuffs”.

This certificate indicates that Tapu Oy is a supervised regulatory control site. A fee of
EUR 100 approved by the Board of the Kallio local government primary services
federation (decision of 16 December 2011, item 117: environmental health service fees)
is charged for processing the notification.

Operator Tapu Oy
Kirkkopolku 3
FI-85200 ALAVIESKA
Business ID 2206528-6
Place of business Tapu Oy
Koulutie 1

F1-85200 ALAVIESKA

The liaison person is Tapani Kééinti, tel. +358 40 038 2223
tapani.kaanta@omanetti.fi

Signature [signed] [stamp of Kallio local
Armi Luttinen govemment primary services
Public Health Engineer federation health inspectorate]

Further details For further details please contact Armi Luttinen, tel. +358 44 419 5824,

armi.luttinen@kalliopp.fi

Kallio local government primary services federation Telephone +358 8 419 5000 www kalliopp.fi
Health inspectorate forename.surame@kalliopp.fi
Kirkkotie 4, FI-84100 YLIVIESKA

This translation, comprising two (2) pages, was prepared from the attached original source
document. Translation certified accurate and complete.

Vantaa, 3 March 2015
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Daryl Taylor
auktorisoitu k#éntdja FI-EN authorised translator




[Seal of the Local

Register Office of

North Finland]

Translated from attached original source document
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Daryl M. Taylor
auktorisoitu kdintijs FI-EN authorised translator
Vantaz, 3 March 2015
KALLIO Statement 812015 1(2)
Local government primary services federation
20 February 2015
Tapu Oy
Tapani Kédnti
Koulutie 1

FI-85200 Alavieska
Business ID: 2206528-6

Statement on the HACCP system of Tapu Oy

Statement

1 hereby certify on request that, as a control authority under the Food Act’, I conducted an
Oiva’ inspection in accordance with a regulatory control plan at Tapu Oy on 5 February 2015,
and made the following inspection findings concerning the HACCP system:

“Tapu Oy has set up an HACCP system to support its self-supervision plan. It is not essential
Jfor notified food premises such as Tapu Oy to set up HACCP. This means that the system now
set up is a voluntary element of the self-supervision plan. There is also no special approval for
the self~supervision plan or HACCP system of notified food premises.

The HACCP was set up as part of a self-supervision plan. Tapu Oy has assessed the chemical,
physical and microbiological hazards of products. This assessment was made for all product
categories. Important hazards have been chiefly identified. Critical points have been defined
and set out in writing. Critical limils have been specified for the said points and tracking
Jforms have been created for monitoring them. The forms have recently been introduced for
use in production. Corrective measures have been specified and accounts of them are kept as
required. The system is verified through laboratory analysis. The HACCP system refers to
archiving of documents. Implemeniation of the HACCP system will be checked at the next
inspection under the regulatory control plan.”

This statement is a verbatim quotation from my inspection report filed under event ID 197243,

Telephone +358 8 419 5000 www kalliopp.fi

Kallio local government primary services federation
Health inspectorate, Kirkkotie 4
FI-84100 YLIVIESKA

forename.surname(@kalliopp.fi

This translation, comprising two (2) pages, was prepared from the attached original source
document. Translation certified accurate and complete.

Vantaa, 3 March 2015

—

-“"“"

-

<

Daryl Taylor
auktorisoitu kaintdja FI-EN authorised translator
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I'he register office paper seal is overstamped on the reverse side of page 2

U Elintarvikelaki, no. 23 of 2006

% Qiva is a food safety information publication system co-ordinated by the Finnish Food Safety Authority Evira.



Translated from attached original source document
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Daryl M. Taylor
auktorisoitu k##intdji FI-EN authorised translator
‘Vantaa, 3 March 2015

KALLIO Statement 812015 2(2)
Local government primary services federation
20 February 2015

Provisions applied

The Food Act (no. 23 of 2006)
Oiva Assessment Guidelines and General Oiva Guidelines, 12 January 2015

Kallio local government primary services federation

[signed] [stamp of Kallio local
Riina Simunaniemi government primary
Public Health Engineer services federation

health mspectorate]

I hereby certify that this copy is true and correct. I further certify that that this copy comprises two (2) pages
bearing the seal and stamp below.
Ylivieskd unit of the Local Register Office of North Finland, 25 February 2015

[signed]
Joona Alander
Fee: EUR 8.00 Notary Public [stamp of the Local
Register Office of
North Finland]
Kallio local government primary services federation Telephone +358 8 419 5000 www kalliopp.fi
Health inspectorate, Kirkkotie 4 forename.surname(@kalliopp.fi

F1-84100 YLIVIESKA




Translated from attached original source document
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Daryl M. Taylor
auktonisoitu kédiintdji FI-EN authorised translator
Vantaa, 3 March 2015

KALLIO CERTIFICATE 1(1)
Local government primary services federation Public Health Engineer
29 January 2015

Certificate of product for a food industry operator

This certificate indicates that the chaga mushroom powder manufactured by Tapu Oy is on the market in Finland as
a food supplement and subject to regulatory control of foodstuffs.

Chaga mushroom (/nonotus obliquus) is considered a novel food in the European Union, and its use is permitted
only in powdered or aqueous extract form in food supplements, as defined in the Food Supplements Decree’ (no. 78
0f2010).

Product Chaga mushroom powder
Operator Tapu Oy
Business ID 2206528-6

Place of business  Tapu Oy
Koulutie 1
FI-85200 Alavieska

The lLiaison person is Tapani Kafinti, tel. +358 40 038 2223, tapani kaanta@omanetti.fi

Signature [signed] [stamp of Kallio local
Riina Simunaniemi government primary services
Public Health Engineer federation health inspectorate]

Further details For further details please contact Riina Simunaniemi, tel. +358 44 419 5824,
riina.simunaniemi@kalliopp.fi

Kallio local government primary services federation Telephone +358 8 419 5000 www.kalliopp.fi
Health inspectorate Fax +358 § 419 5911 forename.surname(@kalliopp.fi
Kirkkotie 4, FI-84100 YLIVIESKA

This translation, comprising two (2} pages, was prepared from the attached original source
document. Translation certified accurate and complete.

Vantaa, 3 March 2015
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Daryl Taylor
auktorisoitu kééntidjd FI-EN authorised translator




Translated from attached original source document

Daryl M. Taylor
euktorisoitu kiintijia FI-EN authorised translator
‘Vantag, 3 March 2015

KALLIO Statement 812015 2(2)
Local government primary services federation

20 February 2015

Provisions applied

The Food Act (no. 23 of 2006)
Oiva Assessment Guidelines and General Oiva Guidelines, 12 January 2015

Kallio local government primary services federation

[signed] [stamp of Kallio local
Riina Simunaniemi government primary
Public Health Engineer services federation

health inspectorate]

Ihereby certify that this copy is true and correct. T turther certify that that this copy comprises two (2) pages
bearing the seal and stamp below.

Ylivieski unit of the Local Register Office of North Finland, 25 February 2015

[signed]
Joona Alander
Fee: EUR 8.00 Notary Public [stamp of the Local
Register Office of
North Finland]
Kallio local government primary services federation Telephone +358 8 419 5000 www kalliopp.fi

Health inspectorate, Kirkkotie 4
FI-84100 YLIVIESKA

forename surname@kalliopp.fi




