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

Freeze-Dry Foods GmbH
Am Eggenkamp 8 - 10, 48268 Greven, Germany

has been assessed by LRQA and determined to comply with the requirements of:

FSSC 22000
Certification scheme for food safety management systems consisting of the following elements:

ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC 22000 requirements (version 6)

Food Chain (Sub) Category: CIV

Approval number(s): FSSC 22000 – 0026308

COID: DEU-1-9228-100057

The scope of this approval is applicable to:

Blending and packaging of freeze-dried and air-dried herbs, fruits, vegetables, spices, seasonings into glass jars, cans 
(PET) and bags. Coating of freeze-dried vegetables and fruits in aluminium pouches. Blending and packaging of spray dried
spirulina into aluminium- and PET-bags. Packaging of freeze-dried cheese and cheese-products, freeze-dried meat and 
meat-products and freeze-dried candies and candy-products into aluminium and PET-bags. This audit included the following
off-site activities at Warehouses Greven and Emsdetten: Incoming good inspection and storage of raw materials and 
storage of finished products.

At least one (1) surveillance audit is required to be undertaken unannounced after the initial certification audit and within 
each three (3) year period thereafter. 


