
 
 

 

Sezionamento e confezinamento, sottovuoto,in atmosfera protettiva e in skin, di carni e frattaglie, fresche o 
congelate. Lavorazione e confezionamento di carni macinate e preparazioni a base di carne fresche e 

congelate. Confezionamento in skin  di prodotti a base di carni parzialmente cotte. Lavorazione e 
confezionamento di grasso bovino congelato. 

Sectioning and packaging, undervacuum or in protective atmosphere or skin , of meat and offal, fresh or 
frozen. Processing and packaging of grinded meat and and fresh and frozen food meat based 

products.Processing and Packaging in skin of partially cooked products meat based. Processing and 

packaging of frozen fat beef. 

Italy 

22/04/2021 - 01/07/2021 Next audit to be performed within the time period: 

11/08/2021 Certificate valid until: 

01/07/2020 Date of issue of certificate: 

22/05/2020 Audit date: 

2020-P2506 Certificate – register number: 

at Higher Level 

meet the requirements set out in the 

1 - Red and white meat, poultry and meat products 

SALUMIFICIO ALIPRANDI SPA 

25064 GUSSAGO – (BS) 

VIA MANDOLOSSA 25 

CERTIQUALITY 

IFS Food  

Version 6.1, November 2017 

for the audit scope: 

C E R T I F I C A T E 

Herewith the certification body 

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

D, E, F * 

CE IT N3P5Y 

SALUMIFICIO ALIPRANDI SPA 

with a score of 98,97 % 

Technology Scopes: Product scopes: 

Veterinary agreement number: 

COID: 47834 

And other associated normative documents 

 

* The explanations of the single technology scopes can be found in the IFS Food 6.1 standard. 

Milan, 01/07/2020 
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