
 
 
CONFIRMATION  
 

 

 

 

In the issuance of this certificate, Intertek assumes no liability to any party other than to the Client, and then only in accordance with the agreed upon Certification Agreement.                                             
This certificate’s validity is subject to the organization maintaining their system in accordance with Intertek’s requirements for systems certification. Validity may be confirmed via email at 
certificate.validation@intertek.com or by scanning the code to the right with a smartphone. The certificate remains the property of Intertek, to whom it must be returned upon request.  

 

 

 

 

 
 
 

This is to confirm that the production process of 
 
 

frischli Milchwerke Weißenfels 
GmbH 
Tagewerbener Straße 81, 06667 Weißenfels, Germany 
 

 
has been registered by Intertek as conforming to the requirements 
of 
 

HACCP – International Code of Practice General 
Principles of Food Hygiene CXC 1-1969, Rev. 
2020 

 

HACCP is applicable to  
 
Production and aseptic filling of UHT milk and UHT cream in 
composite packaging or in bag-in-box. Production and filling of 
long-life or refrigerated dairy products and milk-based products 
(desserts, yogurt, skimmed curd, sour cream, crème fraiche) filled 
in sealed cups, plastic buckets or for BtB customers in containers 
and bag-in-box. Production of skimmed milk and cream in bulk 
(silo truck). 

 
 
 

 
 
 
 
 
 

Certificate Number: 

0147811 

Audit Date: 

19 January 2023 

Issuing Date: 

15 March 2023 

Valid Until: 
18 April 2024 

Calin Moldovean 
President, Business Assurance 
 
Intertek Certification GmbH – Marie-Bernays-Ring 
19a, D-41199 Mönchengladbach, Germany  
 

 


