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This is to certify that the Food Safety Management System of:

Nedmag B.V.
Billitonweg 1, 9641 KZ Veendam, The Netherlands

has been assessed by Lloyd's Register and determined to comply with the requirements of:

Food Safety System Certification 22000, FSSC 22000
Certification scheme for food safety management systems consisting of the following elements:

ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC22000 requirements (version 5.1)

Food Chain (Sub) Category: K

Approval number(s): FSSC 22000 – 00026547

The scope of this approval is applicable to:

The manufacturing of Calcium Chloride in liquid bulk and solid form for food applications.

 


