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CERTIFICATE

Quality Austria Certification GmbH awards
this qualityaustria certificate to the following
organisation:

Pekara Pons d.o.o.
RS-32000 Cacak, Slavka Krupeza 77

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,
deep frozen baked and sliced toast bread, deep frozen
semi-baked bread and hand made, lightly baked filo
pastry all packed in PP ar PE/FP foil

Exclusions: Producticn of special kind of breads,
production of white pastry products (buns, rolls, donuts,
etc.). production of deep frozen sandwiches, production of
“burek’. industrial production of bread are not in the scope
of the FS5C certification.

Product category: Cll, Cll|

{according to 150 22002-1:2022)

The validity of the qualityaustria certificate will be
maintained by annual surveillance audits and one
renewal audit after three years.

Rensagqg. The current validity of the certificats is documented exclusively on the Intemet under
3ooail httpfweww.qualityausinia.comlen/cert

This qualityaustria certificate confirms the application
and further development of an effective

FOOD SAFETY MANAGEMENT SYSTEM .
complying with the requirements of standard :

1SO 22000:2018

Registration No.: LS-00296/0
Date of initial issue: 29 December 2016
Valid until: 14 December 2027

WVienna, 12 December 2024

Quality Austria Certification GmbH,
AT-1010 Vienna, Zelinkagasse 10/3
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Mag. Christoph Mand] Mag. Dr. Wemer Paar Ing. Christoph Baumgariner, MSc, MBA
CEQ CED Authorised representative,
management Customer Sennice Center
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Certificate

Quality Austria
has issued an IQNET recognized certificate that the organization:

Pekara Pons d.o.o.
RS-32000 Cacak, Slavka Krupeza 77

fior the following scope:

Production of different kird of deep frozen puffed pastry and ples shaped into differant fonmes with or without seaet or salty stuffing. deap frozen
baked and sliced toast braad, deap frazan semi-baked broad and hand mada, Bghthy bakad filo pastry all packad in PP or PE/PE fail
Ewrlusions: Producton of spedal kind of braads, production of whita pastry products (buns, rolls, donuts, etc ], production of deap frozen
sandwiches, production of “burek’, indusirial producbon of bread ara not in the scope of the FE5C certification.

Product eategony [Bocarding 150 22003-12022k CH, ClI
E&C: 3
has implemented and maintains a

FOOD SAFETY MANAGEMENT SYSTEM

which fulfils the requirements of the following standard

ISO 22000:2018

Is=ued on: 2024-12-12
Validity Diabe 2027-12-14
Cuality Austria certified since: 2016-12-29

Registration Number: AT-00396/0

/g;éﬂg__ Cuiedia Weten

Alex Stoichitoiu Mag. Friedrich Khuen-Belasi E] qualityaustria

President of IGNET Authorised Representative i At o
of Cuality Austria

This attestation is directly linked ta the IGMET Mambar's atginal cortficate and shall not be usad as a stand-alona documant

FGMET Members™:

AEMOR Spain AFMOR Cortification Franca APCER Portugal ©CC Cyprus CISG itary COC China CQM China CQS Croch Ropuslic
Cro Cert Croatia 0G5 Holding GmibH SGormany EAGLE Certification Group L=A FCAV Bzl FONDONORMA Vanoruola FOOMTEC
Colominia IG5 Bosnia and Herregovina INTECO Costa Rica IRAM Argentina JQA Japan KRG Koroa LSOW Urnuguay MIRTEC Groooe
MSET Hungary Memko AS Noreay NSAl iraland NYCE Mesico PCBC Poland Guality Austris Austria Sil israal SIQ Slovaria

SIHIM QAS Imbermational Malaysia SGS Switrerland SRAC Fomarnia TSE Tordyo YUGS Serbia
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(" JFSSC 22000

Quality Austria Certification GmbH awards
this qualityaustria certificate to the following
organisation:

Pekara Pons d.o.o.
RS-32000 Catak, Slavka Krupeza 77
COID: SRB-1-3835-157797

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, deep frozen baked and sliced toast bread,

desp frozen semi-baked bread and hand made,

lightly baked filo pastry all packed in PP or PE'PF foil
Exclusions: Preduction of special kind of breads,
production of white pasiry products (buns, rolls,

donuts, etc.), production of deep frozen sandwiches,
production of “burek”, indusfrial production of bread

are not in the scope of the FS5C certification.

Food Chain Categary: Cll, CIII

{according to IS0 22003-1:2022)

Last Assessment conducted unannounced: 11.-12.10.2022
Af least one (1) surveillance sudit iz required fo be underfaken

wnannounced after the inifial cerfification sudit and within each
three (3] year perod thersaffer.

The authenticity of this certificate can be verified in the FS5C 22000 database of Certified Organizations
available on www fssc com.

CERTIFICATE

This qualityaustria cerfificate confirms the assessment
and compliance of the Food Safety Management System
with the requirements of

Food Safety System Certification (FSSC) 22000
(Version 6) =
Certification scheme for food safety management systems consisting of
the following elements: 150 22000:2018, prerequisite programme mim

safety — Food manufacturing (ISOVTS 22002-1:2009) and
Additional FS5C 22000 requirements. {version J.

Registration No.: FS5-00020/0

Date of initial issue: 23 January 2013

Valid until: 14 December 2027

Certification decision date: 12 December 2024
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Vienna, 12 December 2024

Quality Austria Cerification GmbH,
AT-1010 Vienna, Zelinkagasse 10/3
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Mag. Christoph Maondl Mag. Dr. Wemer Paar
CED CEC

Ing. Christoph Baumgartner, M3c. MBA
Authorised representative,
management Customer Service Center




