FSSC 22000-certificate ,

Quality assurance in dairy

Qlip B.V.

Zweedsestraat 1a, 7202 CK Zutphen
The Netherlands

hereby declares that the Food
Safety Management System of

CONO Kaasmakers
Rijperweg 20, Westbeemster

The Netherlands

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:
150 22000:2018, ISO/TS 22002-1:2009 and Additional FSSC. 22000 requirements
-{version s)
This certificate is applicable for the scope of:

- preparing and maturing cheese from pasteurised milk and preparing
the by-products osmosis whey and edge cheese
- producing pasteurised milk and cream
- producing milk products in powder form
Food Chain Subcategory: C1/ CIV

Certificate number
Fux
Certification decisiondate  : 19 June 2020
Initial certification date  : 15 )une 2011
lssuedate ;22 June 2020

H.}. Bobbink, managing director

O FSSC 22000 This certificate ha bt e / eonditions as [aid down in the N
55T 2 icAtion Regulations CER-352 klk\
and is valid ¢ oHune 2023 at the latest MEMT. SYS.

RvA 264

Validity of tfiis certificate ean be verified in the
ESSC 22000 database of certified organizations available on www.fssc22000.com.



