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Menz & Gasser S.p.A. 
At 

 

Via Roma, 23 - 37058 Sanguinetto (VR), ITALY 
COID: ITA-1-0253-016061 

 

has been assessed and determined to comply with the requirements of 
 

Food Safety System Certification 22000 
FSSC 22000  

 

Certification scheme for food safety management systems consisting of the following elements: 
ISO 22000:2018, ISO/TS 22002-1:2009 and Additional FSSC 22000 requirements (Version 6). 

 
This certificate is applicable for the scope of: 

Production (mixing of ingredients, heat treatment) and packing of jams, marmalades, fruit 
preparations, jellied savoury sauces in single portions or glass jars. Production (mixing of ingredients, 
eventual cooking, emulsification or mixing) and packing of sauces in tubes, single-portion, in bag in 
box, plastic bucket or glass jar. Packing of condiments in single-portion plastic. Production (sieving, 
mixing ingredients) and packing of granulated flavourings in jars, and dehydrated preparations in 

polybags. Packing of honey or anhydrous creams in single portions. 
Exclusions: None. 

Produzione (miscelazione ingredienti, trattamento termico) e confezionamento di confetture, 
marmellate, preparati di frutta, insaporitore salato gelificato in monoporzione o in vaso di vetro. 

Produzione (miscelazione ingredienti, eventuale cottura, emulsione o miscelazione) e 
confezionamento di salse in tubi, in monoporzione, in bag in box, in secchio di materiale plastico o 
vaso di vetro. Confezionamento di condimenti in monoporzione plastica. Produzione (setacciatura, 

miscelazione ingredienti) e confezionamento di insaporitori granulari in barattolo, e di preparati 
disidratati in busta di poliaccoppiato. Confezionamento di miele o creme anidre in monoporzione. 

Esclusioni: Nessuna. 
 

Food Chain Subcategory: C IV 
 

This audit included the following central FSMS processes managed by Menz & Gasser S.p.A. Zona 
Industriale – 38050 Novaledo (TN) - Italy: General Management, Administration, QA group, Facilities design, 
Human Resources, Product Innovation, Supply Chain, Commercial. / Direzione generale, Amministrazione, 

gruppo AQ, progettazione impianti, risorse umane, innovazione prodotto, supply chain, commerciale. 
 

 
 

Certificate 
Registration Number 

68870 
Last Unannounced 

Audit* 
28-29/10/2025 

Certification Decision 
Date 

22/12/2025 

Initial Certification 
Date 

15/01/2021 Issue Date 22/12/2025 Valid until 14/01/2027 

The Food Safety Management System of


