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The Food Safety Management System of

 

Kristianstads Ostförädling AB
COID: SWE-1-1692-846968

at

Industrigatan 52

SE-291 36 KRISTIANSTAD, 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:

Cutting, slicing, shredding, liquor injection and packing of hard cheese and semi-hard 

cheese, packaged in modified atmosphere or vacuum in multilayer plastic and paper 

materials.

Exclusion: None

Food chain subcategory:  CI: Processing of perishable animal products
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Certificate number: KC230558-I

Certification decision: 31-05-2023 Initial certification: 15-01-2023

Issue date: 31-05-2023 Valid until: 01-05-2026

The Food Safety Management System of

 

Kristianstads Ostförädling AB
 

at

Industrigatan 52

SE-291 36 KRISTIANSTAD, Sweden

has been assessed and determined to comply with the requirements of 

ISO 22000:2018

Certification scheme for food safety management systems consisting of the following 

elements: 

ISO 22000:2018.

This certificate is applicable for the scope of:

Cutting, slicing, shredding, liquor injection and packing of hard cheese and semi-hard 

cheese, packaged in modified atmosphere or vacuum in multilayer plastic and paper 

materials.

Exclusion: None

Food chain subcategory:  CI: Processing of perishable animal products
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