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Further clarifications
regarding the scope of 
this certificate may be
obtained by consulting
the organization.

To check the validity of 
this certificate, please
contact ACERTA or send
an email to: 
info@acerta-cert.com.

This certificate overrides 
any other that has been 
previously issued with 
the same number.

This certificate remains
the property of ACERTA 
Certificación, S.L.

Rev. 20

ACERTA CERTIFICACIÓN, S.L.

Avenida de la Osa Mayor 29 ● 28023 Madrid (Spain)

Tel. +34 91 740 2660 ● www.acerta-cert.com

Product certification body accredited by ENAC with accreditation No. 32/C-PR066 in accordance
with UNE-EN ISO/IEC 17065:2012 for IFS certification, and having signed an agreement with IFS
Management GmbH, confirms that the processing activities of:

EMBUTIDOS DEL CENTRO, S.A.

COID: 35236  
Avda. Monte Boyal, 233-236 - Pol. Ind. Monte Boyal – 45950, Casarrubios del Monte (Toledo) – Spain 

Veterinary agreement number: 10.21199/TO, 26.020315/TO
GLN number: 8424771000007

Which has been evaluated and found to meet the requirements of

IFS Food Version 7, October 2020
and other associated normative documents

Certificate number: CC-IFS-66/23

Last Assessment conducted unannounced: N/A

Assessment date: 2023/02/17

Certificate issue date: 2023/03/30

Certificate valid until: 2024/04/03

Next assessment :   between 2023/12/14 and 2024/02/22
(announced assessment)

:   between 2023/10/19 and 2024/02/22
(unannounced assessment)

Assessment scope:

Production of chilled and frozen minced meat products, chilled cooked meat products, 
chilled and frozen salted or marinated meat product and chilled and frozen sausages (like 
chorizo, longaniza and chistorra) packed in plastic trays and plastic film under vacuum or 
modified atmosphere or plastic bag. Cutting of chilled cured meat products packed in 
plastic trays and plastic film under vacuum or modified atmosphere. Production of chilled 
and frozen meat and vegetable products (like brochettes, burger with boletus) packed in 
plastic trays and plastic film in modified atmosphere. Production of chilled and frozen 
plant-based products packed in plastic trays and plastic film under vacuum or modified 
atmosphere. Production and pasteurization of chilled prepared meals packaged in plastic 
trays and plastic film in modified atmosphere.

Product scope(s):
1. Red and white meat, poultry and meat products
7. Combined products

Technology scopes: B / C / D / E / F

Level achieved: Foundation Assessment score: 91,06 %

Assessment Programme: Unannounced
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