
#1181

Date(s) of Audit

08-SEP-2025

Re-audit Due Date
10-OCT-2026

Certificate Expiry Date
21-NOV-2026

Certificate Number
C0338548-BRC18

Site Code
2057296

Auditor Number
21350

Certificate Issue Date
15-OCT-2025

Signed on behalf of
NSF Certification, LLC:

Sarah Krol
VP Food & Nutrition

Nirsa S.A.
Malecon Carlos Baidal Y Avenida Carlos Julio Carvajal, Posorja, Posorja, Guayas, 

Ecuador

NSF Certification, LLC, #1181 certifies that, having conducted an audit, they 
meet the requirements set out in the:

Global Standard Food Safety
Issue 9: AUGUST 2022

Has achieved Grade: A+, Unannounced 

For the scope of activities:
Thawing, heading, sorting, grading, peeling and deveining of raw 
or cooked shrimp, with or without hydration, frozen in block, IQF 
or brine, packed in plastic bags and cartons. Thawing, heading, 
grading, peeling and deveining of raw shrimp, hydrated, sterilized,
packed in rigid metal containers. Thawing, gutting, cooking and 
sterilization of canned fish with or without sauces or vegetables, 
packed in rigid or flexible vacuum containers. Thawing, gutting 
and cooking of pre-cooked fish, frozen, packed in flexible vacuum 
packaging. Descongelación, descabezado, clasificación, pelado y 
desvenado de camarón crudo o cocido, con o sin hidratación 
congeladas en bloque, IQF o salmuera, envasadas en bolsas de 
plástico y cajas de cartón. Descongelación, descabezado, 
clasificación, pelado y desvenado de camarón crudo, hidratado, 
esterilizado, envasado en recipientes metálicos rígidos. 
Descongelación, evisceración, cocción y esterilización de 
conservas de pescado con o sin salsas o vegetales, envasadas en
recipientes rígidos o flexibles al vacío. Descongelación, 
evisceración y cocción de pescado precocinado, congelado, 
envasado en envases flexibles al vacío.

Including additional Modules of:
 

Exclusions from Scope:



#1181

None

Product Categories:

11: Low/high acid in cans/glass

4: Raw fish products and preparations

8: Cooked meat/fish products



#1181

Date(s) of Audit
23-MAR-2026

Re-audit Due Date
24-MAR-2027

Certificate Expiry Date
05-MAY-2027

Certificate Number
C0746814-BRC2

Site Code
10008061

Auditor Number
21350

Certificate Issue Date
23-APR-2026

Signed on behalf of
NSF Certification, LLC:

Sarah Krol
VP Food & Nutrition

Procesadora Posorja Proposorja S.
A.
Cooperativa 8 De Julio Manzana 70 Solar 2, Posorja, Guayas, Ecuador

NSF Certification, LLC, #1181 certifies that, having conducted an audit, they 
meet the requirements set out in the:

Global Standard Food Safety
Issue 9: AUGUST 2022

Has achieved Grade: A, Announced 

For the scope of activities:
Thawing, beheading, grading, with or without hydration, block 
freezing, IQF, icing, or brine freezing of whole shrimp and tail-on 
shrimp, packaged in plastic bags and cardboard boxes. 
Marinating and breading of peeled and deveined raw or pre-fried 
IQF frozen shrimp tails, packaged in plastic bags and cardboard 
boxes. Grading, packaging in plastic bags and cardboard boxes, 
and tunnel freezing of raw pelagic fish for further industrialisation.
Outsourced Processes: peeling, deveining, and butterflying of 
shrimp tails. Descongelado, descabezado, clasificación, con o sin 
hidratación, congelación en bloque, IQF o salmuera, glaseo de 
camarón entero y cola envasado en bolsas de plástico y cajas de 
cartón. Marinado, apanado de colas de camarón peladas y 
desvenadas crudas o pre-fritas, congeladas IQF, envasadas en 
bolsas de plástico y cajas de cartón. Clasificación, empaque en 
bolsas de plástico y cajas de cartón y congelación en túnel de 
pescado pelágico crudo para su posterior industrialización. 
Procesos Subcontratados: pelado, desvenado y corte mariposa 
de colas de camarón.

Including additional Modules of:
 

Exclusions from Scope:



#1181

None

Product Categories:

3: Raw prepared products (meat and vegetarian)

4: Raw fish products and preparations

8: Cooked meat/fish products


