
Quality assurance in dairy

- . D

Zweedsestraat la, 7202 CK Zutphen
The Netherlands

being an accrediced certification body for IFS certificadon
and having signed an ayeement with the IFS owner

Qlip B.V. confirms that
the manufacturing and ripening of cheese from pasteurised Tnilk^ including

the manufacturing of the by-products cream^ whey concentrate/ whey
permeate in bulk and side streams of cheese in plastic

the manufacturintt of film-wrapped cheese from pasteurised mi Ik

(product category 4: Dairy; B/ Q D/ E^ F)
meet the requirements set out in the

IFS Food version ó. iy November zoi/
and other associated nonnative documents

at Higher leve! with a score of 96^35%

The company this applies to:

De Graafstroom
Dorpsstraat 18^ BIeskensyaaf

The Nethertands

Zoi73

C01D 3o6z8

Certificate number
l6o

EvaluAtion

Issue

Next eyaluation

z6/1/ and 18 ] anuary zozi

il February zozi

Between 19 November 1011 and 7 February 2011

H.) Bob bin k/ managmg director Zutphen^ zi February zozi

Food This certi icate B^eeiffi'ssu der econditions as [aid down m the

Reguiations IFS-certificatio CER-iyi
and is valid until zo March 2011 at the [atest

^1^.
PROOUCTS
RvA C 195


