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Succeed with Quality

CERTIFICATE

Quality Austria - Trainings, Zertifizierungs und
Begutachtungs GmbH awards this qualityaustria
certificate to the following organisation:

¢ Almi GmbH

Horschinger Strasse 1, A-4064 Oftering
Sites: Baumgasse 64, A-1030 Wien

Oftering: Production, refining, filling and packaging of spices,
spice blends, pickling salt, seasonings, ingredients and
technological additives for the meat industry, production

of foods for special nutritional purposes, convenience
products such as marinades, emulsifiers, ham preparations
for STIP technology ("Smell and Taste the Innovation

in Packaging" with addition of flavours). The technologies
CO2 pressure disinfestation, cleaning and sorting of raw
materials are also carried out as contract work.

Vienna: Printing, shirring, clipping or binding of food
wrapping materials for meat processing companies.

Product category: CIV, F
(according ISO/TS 22003:2013)

The validity of the qualityaustria certificate will be
maintained by annual surveillance audits and one
renewal audit after three years.

The current validity of the certificate is documented exclusively on the Internet under
http://www.qualityaustria.com/en/cert EAC: 3; 9; 29

This qualityaustria certificate confirms the application
and further development of an effective

FOOD SAFETY MANAGEMENT SYSTEM

complying with the requirements of standard

ISO 22000:2018
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Vienna, 04 May 2021

Quality Austria - Trainings, Zertifizierungs und Begutachtungs GmbH,
AT-1010 Vienna, Zelinkagasse 10/3
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Konrad Scheiber
General Manager

DI Wolfgang Leger-Hillebrand
Specialist representative



