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

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

Mag. Christoph Mondl
CEO

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

Vienna, 13 March 2024

Date of initial issue: 02 June 1997

Valid until: 20 May 2027

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

Registration No.: Q-01046/0

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

f131ff61-8101-4641-9dbe-
c7c8ff1c1088

CERTIFICATE

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).

Mag. Dr. Werner Paar
CEO

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

Almi GmbH
AT-4064 Oftering, Hörschinger Straße 1
Sites: Almi GmbH,  AT-1030 Wien, Baumgasse 64

Oftering: Production, refining, filling and packing
of spices, spice blends, seasonings, ingredients
and technological additives for the meat industry,
production of sports nutrition, convenience products
such as marinades. The technologies CO2 pressurized 
disinfestation, cleaning and sorting of raw materials
are also carried out as a service.

Vienna: Printing, gathering, clipping or binding
food casing materials for meat processing plants.

QUALITY MANAGEMENT SYSTEM
complying with the requirements of standard

ISO 9001:2015


