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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: 22 March 2024

Vienna, 22 March 2024

Mag. Dr. Werner Paar
CEO

Ing. Christoph Baumgartner, MSc, MBA
Authorised representative,
management Customer Service Center

Almi GmbH
AT-4064 Oftering, Hörschinger Straße 1
COID: AUT-1-3835-232011

Scope of application: Production, refining, filling and packaging
of spices, spice blends, seasonings, ingredients and technological
additives for the meat industry, production of foods for special
nutritional purposes, convenience products such as marinades, 
emulsifiers. The technologies CO2 pressure disinfestation,
cleaning and sorting of raw materials are also carried out as
a service.

Виробництво, переробка, наповнення та пакування спецій,
сумішей спецій, приправ, інгредієнтів та технологічних 
добавок для м'ясної промисловості, виробництво харчових
продуктів для спеціальних харчових цілей, напівфабрикати,
такі як маринади, емульгатори. Технології СО2 дезінсекції під
тиском, очищення та сортування сировини також виконуються
в якості замовлення за підрядом.

Food Chain Category: CIV, K
(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).


