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

FrieslandCampina Belgium N.V.
Rijksweg 66, 2880 Bornem, Belgium

has been assessed by LRQA and determined to comply with the requirements of:

FSSC 22000
Certification scheme for food safety management systems consisting of the following elements:

ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC 22000 requirements (version 6)

Food Chain (Sub) Category: CI

Approval number(s): FSSC 22000 – 00047722

COID: BEL-1-0587-135718

The scope of this approval is applicable to:

Manufacture of pasteurized and sterilized dairy and dairy products (white milk, chocolate milk, condensed milk and yoghurt 
based drinks), packed in bulk, filled in disposable and returnable glass bottles, aluminium cans and portion cups. This audit 
included the following central FSMS processes managed by FrieslandCampina BV Amersfoort: Supplier Quality 
Management, Quality Management, Regulatory Affairs Support and Food Safety Support, Specification Management, 
Incident, Issue and Crisis Management, Complaint Management, Customer Satisfaction Management, New Product 
Development (IPM) and Label and Claim Approval.

At least one (1) surveillance audit is required to be undertaken unannounced after the initial certification audit and within 
each three (3) year period thereafter. 


