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Quality Austria - Trainings,
Zertifizierungs und

Begutachtungs GmbH is
accredited according to

the Austrian Accreditation
Act by the BMWFW
(Federal Ministry of

Science, Research and
Economy).

Quality Austria is
accredited as an
organisation for

environmental verification
by the BMLFUW (Federal

Ministry of Agriculture,
Forestry, Environment and

Water Management).

Quality Austria is
authorized by the VDA

(Association of the
Automotive Industry).

For accreditation
registration details please

refer to the applicable
decisions or recognition

documents.

Quality Austria is the
Austrian member of IQNet
(International Certification

Network).

CERTIFICATE

This qualityaustria certificate confirms the assessment 
and compliance of the Food Safety Management System
with the requirements of

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

Certification decision date: 25 March 2023

Vienna, 25 March 2023

Mag. Dr. Werner Paar
CEO

DI Wolfgang Leger-Hillebrand
Specialist representative

Reichherzer & Co 
Fleischwarenbedarf GmbH
AT-1230 Wien, Meischlgasse 11

Scope of application / Geltungsbereich: Processing (ready
to use, salting, scouring) of natural casings and converting
(printing, shirring, bag making, clipping/tying, perforating)
of artificial casings (non edible collagen casings, fibrous
casings, plastic casings) as well as pouches for food,
especially meat- and sausage producing industry/craft. 

Bearbeitung (füllfertig machen, salzen, wässern) 
von Naturdärmen und Konfektionierung (Drucken, 
Raffen, Schweißen, Abbinden/Clippen, Stippen) 
von Kunstdärmen (nicht essbare Collagen-, Faser-
und Kunststoffdärme) sowie Beuteln für Lebensmittel,
insbesondere fleisch- und wurstverarbeitende
Industrie/Gewerbe

Food Chain Category: CIV
(according ISO/TS 22003:2013)

Food Safety System Certification (FSSC) 22000
(Version 5.1)
Certification scheme for food safety management systems consisting of 
the following elements: ISO 22000:2018, prerequisite programme on food 
safety – Food manufacturing (ISO/TS 22002-1:2009) and 
Additional FSSC 22000 requirements (version 5.1).


