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Lack of fulfilment of conditions as set out in the Certification Agreement may render this Certificate invalid. Any changes in the product shall immediately be 
reported to DNV Business Assurance Italia S.r.l. in order to verify whether this Certificate remains valid. This certificate remains the property of: 
ACCREDITED UNIT: DNV Business Assurance Italy S.r.l., Via Energy Park, 14 - 20871 Vimercate (MB) - Italy - TEL: +39 039 68 99 905. 
www.dnv.com/assurance  

If you would like to feed back comments on the BRCGS Standard or the audit process directly to BRCGS, please contact enquiries@brcgs.com or confidentially 
through tell.brcgs.com. To verify certificate validity, please visit https://directory.brcgs.com/  

 

  

CERTIFICATE 
Certificate no.: 
10000470285-MSC-ACCREDIA-FIN 
 
 

Initial audit date: 
13 December 2021 
 
Audit date: 
26 November 2024 

Valid to: 
24 January 2026 
 
Next audit, regardless of whether it is announced or 
unannounced, must occur before this date:  
13 December 2025 

 
 
This is to certify that the processing activities of  

HKFoods Finland Oy 
Väinö Tannerintie 1, 01510 Vantaa, Finland 

BRCGS site code: 10004039 
 
Has been found to conform to the standard:  

GLOBAL STANDARD FOOD SAFETY Issue 9: August 2022 
 
This certificate is valid for the following scope: 
Production (mixing, mincing) of minced meat and raw prepared products packed in MAP and vacuum. 
Production (grinding, mixing, stuffing, cooking, smoking, chilling) of cooked meat products (sausages, 
frankfurters, cold cuts, liver pate) packed in MAP or vacuum. Production (grinding, mixing, stuffing, cold 
smoking, fermentation, slicing) of sliced salami packed in MAP. Production (mixing, dosing, cooking, chilling) 
of pasteurized ready meals packed in sealed trays. Production (mixing, grinding, surface frying, cooking, 
chilling) of sous vide meat and meals packed in vacuum. Production (mixing, cooking, chilling, dosing, 
adding garnishes) of ready-to-heat meals packed in cardboard boxes sealed with plastic film. 
 
 

Product categories: 03 - Raw prepared products (meat and vegetarian); 08 - Cooked meat/fish products; 09 - Raw 
cured or fermented meat and fish; 10 - Ready meals and sandwiches; ready to eat desserts 
Exclusion from scope: None 
Achieved grade: A 
Including additional modules: No 
Audit program: announced 
 
Auditor Number: 32125   

 


