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Food

Herewith the certification body
CSQA Certificazioni S.r.1, Via San Gaetano, 74 36016 THIENE (Vi} ITALY

Being an accredited certification body for IFS certification and having signed an agreement with the IFS owner, confirms
that the processing activitles of

Prosciuttificio Antica Pieve S.r.l.

via Pleve Di Trebblo, 414 - 41052 - Guiglla (MO) - ITALY
fT1293LCE

COID: 48210
for the audit scope:

Salatura, toelettatura, sugnatura e stagionatura di prosciutto crudo, Prosciutto di Modena e
di salumi stagionati interi.
The salting, grooming, sealing with lard, and ageing of hams to produce dry-cured hams,

Prosciutto di Modena and dry-cured meat products, sold whole.
Beside own production, company has outsourced products and/or process - Oltre alla produzione propria, I'azlenda ha esternallzzato
processl efo prodottl
Esclusionl: none

1 - Carni rosse e bianche, pollame e prodotti a base di carne
C/D/E/F

meet the requirements set out in the

IFS Food

Version 6, April 2014
and other assoclated normative documents

at Higher level

Certificate number: IFS 2018-40333

Audit Date: 22/05/2018 & 23/05/2018
Certificate Issue date: 04/07/2018

Re-audit due date: from 31/03/2019 to 09/06/2019
Certificate expiry date: 20/07/2019

For CSQA Certificazioni S.r.l.
Thiene, 04/07/2018

This certificate remains the property of. CSQA Certificazioni S.r.l. - Via S. Gaetano,

7436016 Thiene (V1) ITALY
For verification of validity, call; ++39 (0)445 31 30 11
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