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Food Safety System Certification 22000

The Food Safety Management System of

Malmo Mejeri AB

COID: SWE-1-1692-057481
at

Boplatsgatan 9
SE-213 76 MALMO, Sweden

has been assessed 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:

ISO 22000:2018, ISO/TS 22002-1:2009 and additional FSSC 22000 requirements (version
5.1).

This certificate is applicable for the scope of:

Production of pasteurized and extended shelf-life milk and cream and pasteurized fermented
dairy products (yoghurt, sour milk, sour cream and quark), plain or flavoured. Products are
packed in plastic and paper bottles, plastic cups, well bags and containers with plastic inner
bag and in bulk

Exclusion: None

Food chain subcategory: CI: Processing of perishable animal products

iwa VERIN B.V.

Certificate number: KC230498
Certification decision: 09-05-2023 Initial certification: 15-01-2023
Issued: 09-05-2023 Valid until: 01-05-2026

The authenticity of this certificate can be verified in the FSSC 22000 database of certified organizations available
on www.fssc22000.com.
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Certificate
1ISO 22000

The Food Safety Management System of

Malmo Mejeri AB

at

Boplatsgatan 9
SE-213 76 MALMO, Sweden

ISO 22000:2018

elements:
1ISO 22000:2018.

bag and in bulk
Exclusion: None
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WS Certificate number: KC230498-I
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This certificate is applicable for the scope of:

has been assessed and determined to comply with the requirements of

Food chain subcategory: CI: Processing of perishable animal products

Initial certification:
Valid until:

Certification scheme for food safety management systems consisting of the following

Production of pasteurized and extended shelf-life milk and cream and pasteurized fermented
dairy products (yoghurt, sour milk, sour cream and quark), plain or flavoured. Products are
packed in plastic and paper bottles, plastic cups, well bags and containers with plastic inner

15-01-2023
01-05-2026



