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Quality assurance in dairy

Qlip B.v.
Zweedsestraat 1a, 7202 CK Zutphen

The Netherlands

hereby declares that

The Food Safety Management System of

A-ware Cheese Ingredients B.V.
3e industrieweg sc, Lopik

The Netherlands

COID: NLD-1-9322-331890

has been assessed and determined to comply with

the requirements of

Food Safety System Certification 22000

ESSC 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 s.1)

This certificate is applicable for the scope of:

- ‘The cleaning, crust removing, cutting, packaging of cheese products and packaging of

butter in bulk.

- Melting, smoking and packaging of cheese.

Food Chain Subcategory: Cl

Certificate number

F7s
Certification decision date : 5 January 2024

Certificate valid from :,s Jauary 2024     

  

   

Initial certification date :

Certificate issue OA:

HJ. Bobbink, ff

C) FSSC:22000 i fi ee Hiêr the conditions as laid down in the CN

5 2027 at thelatest

‘The authenticity of this certificate can be verified in the

FSSC 22000 database of certified organizations available on www.fssc22000.com.
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