Process certificate

quality assurance in the dairy chain

A

Qlip N.\V.

Kastanjelaan 7, 3833 AN Leusden
The Netherlands

has concluded that

the ripening, cutting, packaging and storage of factory cheese

complies with the requirements as laid down in
“Process Certification factory cheese volume 2,
Cheese Ripener, issue 1.1 (15 January 2009)”

“Process Certification factory cheese volume 3,
)//

and

packaging company, issue 1.1 (15 January 2009

The company this applies to:

Hazeleger Kaas B.V.
Hanzeweg 37, Barneveld

This certificate with number

Po63

has granted on
30 March 2010
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drs.J.LLM.H. Clerx, n}'anagmg director
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This certificate has been issued under the conditions as laid down in the RVAC 1%
Regulations Process Certification CER-102
and is valid until 30 March 2013 at the latest
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