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The Food Safety Management System of

Menz & Gasser S.p.A.

Via Roma, 23 - 37058 SANGUINETTO (VR) - ITALY

has been assessed and determined to comply with the requirements of

Food Safety System Certification 22000
FSSC 22000

Certification scheme for feod safety management systems conslsting of the following elements:
ISO 22000:2018, ISO/TS 22002-1:2009 and Additfonal FSSC 22000 requirements {version 5).

This certificate Is applicable for the scope of:

Produzione {miscelazione ingredienti, trattamento termico, confezionamento) di confetture,
marmeliate, preparati di frutta In vaso di vetro, Insaporlitore Jelly in monoporzioni e maionese in
tubo confezionat! In materiale plastico. Produzione (setacciatura, miscelazione ingredienti,
confezionamento) di dado granulare in barattolo, preparati secchi per risotti e minestre In busta di
poliaccopplato.

Production (mixing of Ingredients, heat treatment, packaging) of Jams, marmalades, fruit
preparations in glass jars, jelly flavorings In single portions and mayonnaise In tubes packaged in
plastic material. Production (sieving, mixing ingredients, packaging) of granular seasoning In cans,
dry preparations for risotto and soups In polylaminate bags.

Food Chain Subcategory: C IV

Certificate of registration number: 68870

Certification decision date: 15/01/2021
Initial certification date: 15/01/2021
Issue date: 15/01/2021
Valid until: 14/01/2024
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The-Chief Executive Officer
Df. Pletro Banatg
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