@ qualityaustria

Succeed with Quality

CERTIFICATE

Quality Austria Certification GmbH awards This qualityaustria certificate confirms the application
this qualityaustria certificate to the following and further development of an effective
organisation:

l)()Ns RS-32000 Cag&ak, Slavka Krupeza 77 complying with the requirements of standard

ISO 22000:2018

Scope of application: Production of different kind
of deep frozen puffed pastry and pies shaped into

different forms with or without sweet or salty stuffing, edterung 4,

deep frozen baked and sliced toast bread, deep frozen “}?Lg LZ;/’%’% s OF MU
semi-baked bread and hand made, lightly baked filo CA§ i~
pastry all packed in PP or PE/PP foil : ; . il @/ =

Exclusions: Production of special kind of breads, Registratiomio. 18 35Q0396/0 %‘Zéskg&%@&

production of white pastry products (buns, rolls, donuts, Date of initial issue: 29 December 2016 Sore (o™

etc.), production of deep frozen sandwiches, production of

“burek”, industrial production of bread are not in the scope Valid until: 14 December 2027 @ qualityaustria

of the FSSC certification.

Product category: ClI, Clil
(according to ISO 22003-1:2022)

MEMBER OF

The validity of the qualityaustria certificate will be Vijney, g Becember 2024

maintained by annual surveillance audits and one

renewal audit after three years. Quality Austria Certification GmbH,

AT-1010 Vienna, Zelinkagasse 10/3

hondl (SN et

Mag. Christoph Mondl Mag. Dr. Werner Paar Ing. Christoph Baumgartner, MSc, MBA

7d297056-80d5.4419.  The current validity of the certificate is documented exclusively on the Internet under CEO CEO Authorised representative,
98e3-a4e9b73bba10  http://www.qualityaustria.com/en/cert management Customer Service Center



