The Food Safety Management System of

SZTR "Durdevic"”
Industrijska zona bb
22414 Subotiste
SERBIA

has been assessed and complies with the requirements of

FSSC 22000:2011

Certification scheme for food safety systems
including
ISO 22000:2005; ISO/TS 22002-1 and additional FSSC 22000 requirements.

This certificate is applicable for the scope

Slaughterhouse and production of fresh and frozen pork, beef, sheep and equine meat, cutting
and deboning. Production of smoked, minced shaped meat, pasteurized sausages, bacon,
greaves, canned meat products. Packaging in bulk, vacuum and MAP.

This certificate is provided on the base of the FSSC 22000 certification scheme.
The certification system consists of an annual audit of the food safety management systems
and an annual verification of the PRP elements and additional requirements as

included in the scheme and ISO/TS 22002-1.

Certificate No. FSSC22000-1S 129188
Date of audit: 03-04-2013
Certificate issue date: 22-05-2013
Start of certification cycle: 21-05-2013
Certificate expiry date: 21-05-2016

Next audit before: 04-04-2014
For ISACert B.V.
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