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This is to certify that:

Dutch Bakery Group B.V.
Kronosstraat 2, 5048 CE Tilburg, The Netherlands

has been audited by LRQA, and found to meet the requirements set out in:

BRCGS Global Standard for Food Safety Issue 8, August 2018

Unannounced

and has attained certification at Grade AA+ applicable to Product Category 14 - Bakery  

Approval number(s): 0021121

The scope of this approval is applicable to:

Dough preparation, baking and packing in foil with modified atmosphere of bake-off bread products and in bulk for frozen
bake-off bread products. Dough preparation, packing and freezing of puff pastry and savoury dough in solid carton boxes
with foil interleaves.


