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This is to certify that the Food Safety Management System of:

E.M. Treur en Zn. B.V.
Operating as: Treur Kaas
Rietveld 93, 3443 XB Woerden, The Netherlands

has been assessed by LRQA 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:

ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC22000 requirements (version 5.1)

Food Chain (Sub) Category: CI

Approval number(s): FSSC 22000 – 00009909

COID: NLD-1-9228-107862

The scope of this approval is applicable to:

Maturing in conditioned environment and wax-coating of Dutch cheese (unpasteurised and pasteurised).

 


