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CONTACT:

TUV Rheinland Cambodia
SSN Center, 4th Floor

66 Nordom Blvd

T: +855 23 212 209

F: +855 23 212 210
www.tuv.com/kh
info@kh.tuv.com
manith.so@kh.tuv.com
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TUV Rheinland is a global leader in independent inspection services, founded more than 140 years ago. The Group
maintains a presence at around 500 locations in 65 countries with 17,000 employees. Annual turnover is EUR 1.5
billion. The independent experts stand for quality and safety for people, the environment, and technology in nearly
all aspects of life. TUV Rheinland inspects technical equipment, products and services, oversees projects and
helps to shape processes for companies. Its experts train people in a wide range of careers and industries. To this
end, TUV Rheinland employs a global network of approved labs, testing and education centres. Since 2006,
TUV Rheinland has been a member of the United Nations Global Compact to promote sustainability and combat
corruption. Website: www.tuv.com/kh



HYGIENE INSPECTION &
QUALITY CONTROL SERVICES

Gap Assessment

Hygiene Inspection based on HACCP and
ISO 22 000

Hygiene / Surface Swab

Hand Swab

Food Testing Sample

Report and Recommendation

CERTIFICATION OF
MANAGEMENT SYSTEMS

HACCP Hazard Analysis Critical Control
Point

ISO 22 000 Food Safety Management
System

FSSC 22 000

ISO 9001 Quality Management System
ISO 14 000 Environmental Management
System

OHSAS 18 001 Occupational Health and
Safety Management System

FOOD AND CHEMICAL LABORATORY
ANALYSIS (ACCREDITED LAB ISO 17 025)

Food Testing

General analysis (Nutrition composition,
Moisture, ...)

Vitamin

Minerals

Heavy Metals

Chemical Testing

Microbiological / Micro organism
Toxins

Residue Pesticides

Residue Chemicals

TRAINING AND CONSULTING

Training and management consulting for
improved safety, productivity and quality
HACCP Training

GMP Training

ISO 22 000
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