
Certificate
The SQS (ISO/IEC 17065 accredited certification body for IFS Certification and having signed an agreement with IFS Management GmbH) herewith 
attests that the organisation named below meets the requirements of the listed standard.

Fresh Food & Beverage Group AG
Industriestrasse 1
9220 Bischofszell
Switzerland

Scope	� Production of fresh salads, traiteur products, ready-tocook sauces, products containing oil (salad dressings, 
mayonnaise) filled in the form of fill seal (FFS packs), thermoformed and injection-moulded trays, plastic bottles,  
buckets and aluminium tubes. Production of jams, marmalades, fruit spreads, fruit bases, toppings and fillings 
(pear spread, bread spread) partly pasteurised and partly hot-filled in thermoformed trays, plastic bottles, 
buckets, bidons, jars and stainless steel containers. Production of frozen chestnut puree, sterilised in tins or 
heat-treated in plastic sausages and aluminium tubes. Production of pasteurised syrup filled in plastic bottles 
and stainless steel containers. Production of potato products (chips, French fries, flakes, gratin) and ready meals 
(menus) cooked and filled in tubular bags, aluminium composite bags, aluminium trays, cardboard baking trays 
and paper bags, partially sterilised. Production and filling of fresh and long-life noncarbonated pasteurised 
drinks (fruit juices and ice tea in soft packs and PET bottles) as well as pasteurised mixed milk drinks, 
vegetable juices, herbal teas, rice and oat-based drinks filled in plastic bottles. Production of sterilised tinplate 
cans (vegetables, fruit, ravioli products) and frozen products (vegetables, fruit) packed in tubular bags and 
corrugated cardboard boxes. Production of chilled desserts (Bircher muesli, patisserie crème) packaged in 
plastic composite trays. Production of pasteurised pesto filled in plastic bags. 
Besides own production, the company has partly outsourced processes.

	 The company has own broker activities which are not IFS Broker/other GFSI recognised standard 
	 certified.

Product and technology scope/s	 1 Meat, poultry and meat products
	 2 Fish and fish products
	 3 Eggs and egg products
	 4 Dairy products
	 5 Fruit and vegetables
	 6 Grain products, cereals, industrial bakery and pastery, confectionary, snacks
	 7 Combined products
	 8 Beverages
	 9 Oils and fats

A Sterilisation (in final packaging) with the purpose to destroy pathogens
B Pasteurisation with the purpose to reduce food safety hazards (and UHT process)
C Processed products: Treatment with purpose to modify product and/or extend the shelf life
and/or reduce food safety hazards by preservation techniques and other processing techniques
D Systems, treatments to maintain product integrity and or safety
E Systems, treatments to prevent product contamination
F Any other manipulation, treatment, processing not being listed in A, B, C, D, E

Normative base	

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

Foundation Level with a score of 90.41%
unannounced audit

Reg. no. 30435 Validity 19.07.2025 – 18.07.2026 Renewal audit between 29.03.2026 and 
07.06.2026 in case of announced audit
and between 01.02.2026 and 07.06.2026 
in case of unannounced audit.
Date of the last unannounced audit 
04.03.2025 – 07.03.2025

COID: 2677 Certification decision 29.04.2025
Official authorisation number(s) CH312 Issue 19.07.2025
GS1 GLN(s): 7616800000008 Date of audit 04.03.2025 – 07.03.2025
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F. Müller, CEO SQS
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 A. Grisard, President SQS

Swiss Association for Quality and Management Systems (SQS)  
Bernstrasse 103, 3052 Zollikofen, Switzerland

Member of

Swiss Made


