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“CERTIFICATE TUYY

of registration
The Food Safety Management System of

GALAKTOKOMIKA MYSTAKELLIS P.C.

Position «Dendraros», Mantamados
GR-811 04 LESVOS, GREECE

has been assessed and determined to comply with the requirements of:

Food Safety System Certification (FSSC) 22000 (Version 4.1)

Certification scheme for food safety management systems consisting of the following elements:
ISO 22000:2005, ISO/TS 22002-1:2009 and additional FSSC 22000 requirements (Version 4.1)

(") ESSC 22000

This certificate is applicable for the scope of:

PRODUCTION, PACKAGING & STORAGE OF:
HARD CHEESE (LADOTYRI, GRAVIERA), IN VACUUM IN PLASTIC BAGS
SOFT CHEESE INTO BRINE (FETA) IN TIN CANS, PLASTIC TAPER AND VACUUM IN PLASTIC
BAGS

~ WHEY CHHESES (ANTHOTYRO, MYZITHRA) IN VACUUM IN PLASTIC BAGS & BUTTER
BUTTER IN TIN CANS AND PLASTIC CONTAINERS
YOGHURT IN PLASTIC AND CLAY CONTAINERS.

Food Chain Category: Cl
Date of the certification

Certificate Registration No.: 0116162060325 decision:
2019-07-10
Initial certification date:
2016-06-10
a Issue date:
2019-07-10
Authorized by: Nikolaos Sifakis
Head of Management Systems
& Products Certification Division
Certification Body Valid until: 2022-06-09

at TUV AUSTRIA

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

Issued by:

TUV AUSTRIA HELLAS
429, Mesogeion Ave.
GR-153 43 Athens, Greece
www.tuvaustriahellas.gr
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MS Certification
No. of Certificate 236

CePRK426_A%e Headquarters in Athens bear the responsibility of the Certification decision
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