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  Unannounced Audit 
 

Herewith the certification body 
 

CSQA Certificazioni S.r.l., Via San Gaetano, 74 36016 THIENE (VI) ITALY 
 

Being an ISO/IEC 17065 accredited certification body for IFS certification and having signed an agreement with IFS Management 
GmbH, confirms that the processing activities of 

 

Centro Latte Bressanone - Società Agricola Cooperativa  
Milchhof Brixen - Genossenschaft und Landwirtschaftliche Gesellschaft 

Via Brennero, 2 - 39040 Varna (BZ) - ITALY 
 

GS1 GLN: 8002063000005 
Sanitary Legal Authorisation Number: IT 41 5 UE 

COID: 35592 
 

for the Audit scope: 
 

Production (milk pasteurization, cheesemaking, stretching, shaping, -possibly filling with cream and julienned mozzarella-, cooling, cutting) 
of mozzarella packaged in bags, heat-sealed trays, and plastic buckets with preserving liquid; of whole mozzarella loaves vacuum-packed; 
diced/julienned mozzarella (possibly mixed with cream) packed in a modified atmosphere in heat-sealed plastic bags or trays. Production 
(whey heating, flocculation, draining, homogenization) of ricotta whey packed in heat-sealed trays and plastic bags. Production (cream 

pasteurization and maturation, churning) of butter packed in aluminum foil. Production (curd and stretched curd scraps) of mozzarella for 
industrial vacuum-packed in plastic bags. Production (centrifugation, pasteurization, and concentration) of bulk whey concentrated in 

tankers. 
Produzione (pastorizzazione latte, caseificazione, filatura, formatura, eventuale farcitura con panna e mozzarella tagliata a julienne, 

raffreddamento, taglio) di mozzarella confezionata in buste, vaschette termosaldate e secchielli in materiale plastico, con liquido di governo; 
di filoni di mozzarella interi confezionati sottovuoto; di mozzarella tagliata a cubetti/julienne (eventuale miscelazione con panna) 
confezionata in atmosfera modificata in buste o vaschette termosaldate in materiale plastico. Produzione (riscaldamento siero, 

flocculazione, sgrondo, omogeneizzazione) di ricotta confezionata in vaschette termosaldate e in sacchetti in materiale plastico. Produzione 
(pastorizzazione e maturazione panna, zangolatura) di burro confezionato in carta alluminata. Produzione (sfrido di cagliata e di cagliata 
filata) di mozzarella per lavorazione industriale confezionata sottovuoto in sacchetti di materiale plastico. Produzione (centrifugazione, 

pastorizzazione e concentrazione) di siero concentrato sfuso in autocisterna. 
 

Additional information:  
 

Exclusions: None. Esclusioni: Nessuna 
 

The company has own broker activities which are not IFS Broker certified / other GFSI recognized standards. 
L'azienda ha proprie attività di commercializzazione che non sono certificate IFS Broker/altri standard riconosciuti GFSI. 

 

4 - Dairy products 
B, C, D, E, F 

 

 

meet the requirements set out in the  
 

IFS Food Version 8, April 2023  
at Higher level 

and other associated normative documents 
with a score of 98,98 % 

IFS Star Status due to unannounced audit 
 

   Certificate-register Number: IFS 2026-29005 
 Date of the last unannounced Audit: 15/01/2026 

   Audit Date: 12/01/2026 & 13/01/2026 & 14/01/2026 & 15/01/2026 
   Certificate Issue Date: 17/02/2026 

Date of Expiration of the Certificate: 02/04/2027 
   Next Audit to be performed within the time period: 

Recertification Audit between 12/12/2026 and 20/02/2027 in case of announced Audit and between 17/10/2026 and 
20/02/2027 in case of unannounced Audit 

 
Thiene, 17/02/2026 


