- gv
DR

A Food Safety
: S

CERTIFICATO / CERTIFICATE

CSQA Certificazioni S.r.l., Accreditation Number Accredia n° 00070,
certifies that, having conducted an audit

For the Scope of Activities: Production (boning, cutting, salting, smoking, curing, syringing, churning, grinding, kneading, bagging

cooking/heat treatment, cooling) and slicing of: cured pork meat based products from internal muscle
(raw ham, pancetta/bacon, speck, Speck Alto Adige, and bresaola), cured ground pork meat based
products (Kaminwurzen, small salami, and salami), cooked pork products (braised pancetta, cooked
speck, cooked ham, shanks), cooked ground pork meat based products (frankfurters, lyoner) packaged
in conventional, vacuum, or modified atmosphere packaging in tray and plastic film. Fresh pork cuts
packaged in conventional, vacuum, or modified atmosphere packaging in plastic film. The labelling of
salami already processed and packaged.
Produzione (disosso, sezionamento, salagione, affumicatura, stagionatura, siringatura, zangolatura,
triturazione, impasto, insacco, cottura/trattamento termico, raffreddamento) e affettamento di:
prodotti a base di carne di suino stagionata da muscolo interno (prosciutto crudo, pancetta, speck, Speck
Alto Adige e bresaola), prodotti a base di carne di suino macinata stagionata (Kaminwurzen, salamini e
salame), prodotti a base di carne di suino cotta (pancetta stufata, speck cotto, prosciutto cotto, stinchi),
prodotti a base di carne di suino macinata cotta (wuerstel, lyoner) confezionati in atmosfera
convenzionale, sottovuoto o atmosfera modificata in vaschetta e film di materiale plastico. Tagli di carne
di maiale freschi confezionati in atmosfera convenzionale, sottovuoto o atmosfera modificata in film di
materiale plastico. Etichettatura di salame gia processato e confezionato.

Including voluntary Modules of: None
Exclusions from Scope: None

Product Categories:01 - Raw red meat, 08 - Cooked meat/fish products, 09 - Raw cured or fermented meat and fish

at

Recla S.p.A.

BRCGS SITE CODE: 9896636
Zona Produttiva, 2 - Fraz. Vezzano 39028 SILANDRO (BZ),ITALY

Has Achieved Grade: B+

meets the requirements set out in the

Global Standard for Food Safety

Issue 9: August 2022
Audit Programme: Unannounced — Voluntary
Certificate No.: BRCGS 2026-74770
Dates of Audit: 20/07/2026 & 21/07/2026
Certificate Issue date: 31/08/2026
Re-Audit due Date: from 26/05/2027 to 23/09/2027
Certificate Expiry Date: 04/11/2027
Auditor No.:
20144

/11/05

If you would like to feedback comments on the BRCGS Standard or the audit process
directly to BRCGS, please contact enquires@brcgs.com or use the BRCGS reporting system at
https://tellusbrcgs.whistleblowernetwork.net To verify certificate validity, please visit https://directory.brcgs.com
Questo certificato rimane di proprieta di CSQA Certificazioni S.r.l.; I'utilizzo e la validita sono soggetti al rispetto dei
Regolamenti di riferimento. Per verificarne la validita, consultare https://www.csqa.it/aziende-certificate
This certificate remains the property of CSQA Certificazioni S.r.l.; its use and validity shall satisfy the requirements of
the relevant Rules. To verify certificate validity, please check https://www.csqa.it/certified-companies
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