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Mag. Christoph Mondl
CEO

Quality Austria - Trainings, Zertifizierungs und Begutachtungs GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Quality Austria - Trainings, Zertifizierungs und 
Begutachtungs GmbH awards this qualityaustria 
certificate to the following organisation:

The current validity of the certificate is documented exclusively on the Internet under 
http://www.qualityaustria.com/en/cert  

45f93156-69f8-4309-
9739-0cfd66f2855f

INTERNET   COPYQuality 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).

Audit date: 13. September 2023 until 15. September 2023

Valid until: 22 January 2025

The validity of the qualityaustria certificate will be 
maintained according to the current IFS-requirements 
regarding evaluation frequency.

Registration No.: HQ-00532/0

Re-audit due date: 03. October 2024 to 12. December 2024

This qualityaustria certificate confirms the compliance
of the requirements set out in the

CERTIFICATE
            UNANNOUNCED AUDIT

Mag. Dr. Werner Paar
CEO

Vienna, 21 December 2023

or unannounced: 08. August 2024 to 12. December 2024

DI Wolfgang Leger-Hillebrand
Specialist representative

eFeF Elelmiszeripar es Kereskedelmi Kft.
Hungary / 763 / Pecs/ Edison u. 116
COID: 3545, GLN: 5990032022000
Sanitary Legal Authorisation Number: HU 126 EK
Headquarters: Wech Beteiligungsverwaltung GmbH,
9433 St. Andrä, Kollegg 8

Audit scope: Főtt baromfi rúdáru gyártása finomaprított
vagy páclével tumblerezett húsból műbélben. Főtt rúdáru
és aszpikos sonka szeletelése és védőgázas csomagolása.
Egész csirke és testrészek (fűszerezett vagy nem)
csomagolása ömlesztve bélelt rekeszbe vagy
vákuumtasakba, hűtve vagy fagyasztva.

Product scope:
1. Red and white meat, poultry and meat products

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

Last Assessment conducted unannounced:
30.08. - 01.09.2022

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

at Higher Level
with a score of 95,74%.


