Certificate

Standard Global Standard Food Safety

Issue 9, August 2022
Certificate Registr. No. 01 183 2420067

Certificate Holder: SIA "Kurzemes Galsaimnieks™
Papoli, Paplaka, Virgas parish, Dienvidkurzeme district,
LV-3433, Latvia

Scope: Production of thermally processed products (boiled and cooked
sausages, boiled and hot smoked mini-sausages and sausages, cooked
and hot smoked pork and poultry meat), culinary products (boiled and
pasteurized liver pate, jellied meat and cold pork meat), fresh meat
products (marinated pork and poultry meat, fresh pork meat cuts and
minced pork meat preparations, sausages, roasts). Packed in polymer
materials or edible casings, plastic bags in vacuum or MAP. Deboning,
cutting, production of chilled and frozen pork and beef meat products
(including offal). Packed in polymer materials, PP trays, in vacuum, MAP
and in plastic boxes with inner plastic bag.

Exclusions: Slaughtering of pigs and cattle. Production of cold smoked
sausages. Traded goods: chilled, frozen chicken meat.

Product Category: 1, 3, 8

The requirements of the Global Standard Food Safety (Issue 9,
August 2022) are fulfilled.

Grade achieved: A

Audit program: announced

Additional modules: No

Site code: 10015304

Auditor number: 24708

Audit date(s): 2025-07-22 — 2025-07-24

Re-audit due date: from 2026-07-03 to 2026-07-31

Validity: The certificate is valid until 2026-09-13
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TUV Rheinland Cert GmbH

Lo b Am Grauen Stein - 51105 Koln

If you would like to give feedback on the BRCGS Standard or the audit process directly to BRCGS,
please contact enquiries@brcgs.com or use the BRCGS reporting system at https:/tellusbrcgs.whistleblowernetwork.net
To verify certificate validity, please visit https://directory.brcgs.com
This certificate remains the property of TUV Rheinland Cert GmbH
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® TUV, TUEV and TUV are registered trademarks . Utilisatio n and applic ation requires prior approval.



