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Mag. Christoph Mondl
CEO

Quality Austria Certification GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Quality Austria Certification GmbH awards this 
qualityaustria certificate to the following 
organisation:

The current validity of the certificate is documented exclusively on the Internet under 
http://www.qualityaustria.com/en/cert  

e5abebbc-11a7-4343-
9715-1b5bec6a5809

INTERNET   COPYQuality Austria
Certification GmbH is

accredited according to
the Austrian Accreditation

Act by the BMWFW
(Federal Ministry of

Science, Research and
Economy).

Quality Austria is
accredited as an
organisation for

environmental verification
by the BMLFUW (Federal

Ministry of Agriculture,
Forestry, Environment and

Water Management).

Quality Austria is
authorized by the VDA

(Association of the
Automotive Industry).

For accreditation
registration details please

refer to the applicable
decisions or recognition

documents.

Quality Austria is the
Austrian member of IQNet
(International Certification

Network).

Audit date: 15 September 2025 until 19 September 2025

Valid until: 23 November 2026

The validity of the qualityaustria certificate will be 
maintained according to the current IFS-requirements 
regarding evaluation frequency.

Registration No.: HQ-00529/0

Re-audit due date: 04 August 2026 to 13 October 2026

This qualityaustria certificate confirms the compliance
of the requirements set out in the

CERTIFICATE
            UNANNOUNCED AUDIT

Mag. Dr. Werner Paar
CEO

Vienna, 10 November 2025

or unannounced: 09 June 2026 to 13 October 2026

Ing. Christoph Baumgartner, MSc, MBA
Authorised representative,
management Customer Service Center

Albel Frio y Mediambiente, S.L.
C/ la Industria N°1. 03380 Bigastro (Alicante) Spain
COID: 86909, GLN: 8439001020007
Sanitary Legal Authorisation Number: 40.062771/A

Audit scope: Washing, cut, blanching, glazing (if applicable), deep-freezing,
and packing of fruits and vegetables, packed in card box or card bin, with
plastic bag. Cut, deep-freezing and packing, of meat products (sausage,
bacon, ham), packed in card box, plastic box, card bin or plastic bin,
with plastic bag. Hydration, scalding, washing, freezing, and packing
of legumes in card box or card bin, with plastic bag. Cut, deep-freezing
and packing, of cheese, packed in card box, plastic box, card bin or
plastic bin, with plastic bag.

Product scopes:
1. Red and white meat, poultry and meat products
4. Dairy products / 5. Fruit and vegetables

Technology  scopes: B, D, E, F

Last Assessment conducted unannounced: 19.09.2025

IFS Food
Version 8, April 2023
and other associated normative documents

at Higher Level
with a score of 97,03%.


