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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
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The authenticity of this certificate
can be verified in the FSSC 22000
database of Certified Organizations
available on www.fssc22000.com
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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

Herstellung von tiefgekiihlten siissen und salzigen Backwaren
(gebacken, ungebacken, vorgegart) wie Gipfel, Brotchen und Brote,
Snacks und Teige, tiefgekiihlten Konditoreiwaren (gefiillt, ungefullt)
wie Desserts, Kuchen und Torten sowie ungekiihlten Tartelettes

Normative base

Food Safety System Certification (FSSC) 22000

(Version 5.1)

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

First certification 24.06.2014
Decision 08.05.2023

T dull

F. Miiller, CEO SQS

Validity 24.06.2023-23.06.2026
Issue 24.06.2023

A. Grisard, President SQS

Member of
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Swiss Association for Quality and Management Systems (SQS)
Bernstrasse 103, 3052 Zollikofen, Switzerland



