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Certificate () Fssc 22000

The SQS herewith attests that the organisation named below meets the requirements of the listed

standard.

Kern(&)Sammet”

Backkunst a la Suisse

Reg. no. 40750

Validity of this certificate can
be verified in the FSSC 22000
database of certified
organizations available on
www.fssc22000.com.

Kern & Sammet AG
Seestrasse 26

8820 Wadenswil
Switzerland

Scope

Categories C2, C3, C4

Manufacture of frozen sweet and savoury bakery products
(baked, unbaked, pre-fermented) such as croissant, rolls and
breads, snacks and doughs and frozen confectionery products
(filled, unfilled) such as desserts, cakes and tarts as well as
unchilled tartlets and cakes (baked).

Fabrication de produits de boulangerie sucrés et salés surgelés
(cuits, non cuits, pré-fermentés) tels que croissants, petits pains et
pains, snacks et pates et de produits de confiserie surgelés
(fourrés, non fourrés) tels que desserts, gateaux et tartes ainsi

que de tartelettes et de gateaux non réfrigérés (cuits).

Normative base

Food Safety System Certification
(FSSC) 22000 (Version 5.1)

Certification scheme for food safety management systems consisting
of the following elements: 1ISO 22000:2018, ISO/TS 22002-1:2009 and
additional FSSC 22000 requirements (Version 5.1).

Validity 16.07.2021-23.06.2023 First certification 24.06.2014
Issue 16.07.2021 Decision 16.07.2021
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