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Quality Austria - Trainings,
Zertifizierungs und

Begutachtungs 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).

CERTIFICATE

This qualityaustria certificate confirms the assessment 
and compliance of the Food Safety Management System
with the requirements of

Validity of this certificate can be verified in the FSSC 22000 database of certified organizations
available on www.fssc22000.com.

Certification decision date: 21 April 2023

Vienna, 10 July 2023

Mag. Dr. Werner Paar
CEO

DI Wolfgang Leger-Hillebrand
Specialist representative

NovaTaste Production GmbH
DE-83395 Freilassing, Eichendorffstraße 25
COID: DEU-1-3835-149799
Zentrale / Head office: NovaTaste Austria GmbH
AT-5020 Salzburg, Adolf-Schemel-Straße 9 
Auditierte Funktionen in der Zentrale: Gesamtverantwortung für das 
Managementsystem für Lebensmittelsicherheit, Management von
Ressourcen, Einkaufspolitik, F&E / Functions audited at the head office:
Overall responsibility for the food safety management system, Resource 
management, Procurement policy, R&D

Scope of application: Blending and filling of herbs, spices, mix
specialties, flavoring and functional ingredients, oils, vinegars and
marinades; packing in foil bags, laminated cardboard wrap boxes,
plastic and glass bins, stainless steel containers, big bags, bag in
box. Coating and converting of casings,packing in foil bags.

Geltungsbereich: Mischen und Abfüllen von Kräutern, Gewürzen,
Gewürzmischungen, geschmacklichen und funktionellen Zutaten,
Ölen, Essigen und Marinaden; Verpacken in Folienbeutel,
beschichtete Kartonwickeldosen, Kunststoff- und Glasbehältnisse, 
Edelstahlcontainer, Big Bags, Bag in Box. Beschichten und 
Konfektionieren von Wursthüllen, Verpacken in Folienbeutel.

Food Chain Category: CIV
(according ISO/TS 22003:2013)

Food Safety System Certification (FSSC) 22000
(Version 5.1)
Certification scheme for food safety management systems consisting of 
the following elements: ISO 22000:2018, prerequisite programme on food 
safety – Food manufacturing (ISO/TS 22002-1:2009) and 
Additional FSSC 22000 requirements (version 5.1).


