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This is to certify that the Food Safety Management System of:

Koninklijke Van Ballegooijen 
Foods B.V.
Brinkweg 23, 7021 BV Zelhem, The Netherlands

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

FSSC 22000
Certification scheme for food safety management systems consisting of the following elements:

ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC 22000 requirements (version 6)

Food Chain (Sub) Category: CI, CIV

Approval number(s): FSSC 22000 – 0024894

COID: NLD-1-9228-536779

The scope of this approval is applicable to:

Production, packing (in bulk and small packaging), storage and delivery of churned butter, texturized butter, milk fat (e.g. 
AMF, fractioned milk fat, butter oil, ghee and concentrated butter), milk fat preparations (e.g. prepared edible fats, dairy 
spreads), butter blends, cream, cream serum and buttermilk used as ingredient in the food industry.

At least one (1) surveillance audit is required to be undertaken unannounced after the initial certification audit and within 
each three (3) year period thereafter. 


