
CERTIFICATE 

Food chain sub-category/ies 

C IV Processing of ambient stable products 

Initial certification date: 17 May 2018 

Date of the certification decision: 23 April 2021 

Issuing date of certificate: 23 April 2021    

This certificate is valid up to and including: 16 May 2024* 
 

Richard Schnyder Philipp Ruckli 
Certification Director Member of certification commission 

ProCert AG    Marktgasse 65    CH-3011 Bern    quality@procert.ch    www.procert.ch 

* Subject to suspension or withdrawal of certification at any time. Only the FSSC 22000 database of certified organizations, 
available on www.fssc22000.com, and ProCert's public register (www.procert.ch, Certificates) attest validity of this certificate 
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The Food Safety Management System of 

Steiner Mühle AG 

Langnaustrasse 144 
3436 Zollbrück (Switzerland) 

 

Head office location and audited central functions 

Groupes Minoteries SA, Route des Moulins 31, 1523 Granges-Marnand  

Quality management, purchasing, sales, marketing, product development, human 
ressources  

 

has been assessed and determined to comply with the requirements of 

Food Safety System Certification 22000 
(FSSC 22000) (Version 5) 

Certification scheme for food safety management systems consisting of the following 
elements: ISO 22000:2018, ISO/TS 22002-1:2009 and Additional FSSC 22000 
requirements version 5. 

Field of activity  
Purification, milling, sorting, mixing and packing of flours, durum, 
rice, oat flakes, cereals, Cornflakes, Musli mixes, oil seeds, pulses, 
special milling products as bulk and/or packaging into large and 
small volumes 


