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

Beimer Groep B.V.
Operating as: Beimer Meat B.V. and Beimer Specials B.V.
Euregioweg 300, 7532 SN Enschede, The Netherlands

has been assessed by LRQA 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: C I

Approval number(s): FSSC 22000 – 00007045

The scope of this approval is applicable to:

Deboning and cutting of beef/veal meat, vacuum and/or fresh/frozen, packed in boxes or crates. Packing of minced (MAP or
not) meat, beef, pork or chicken meat products with or without spices; fresh/frozen on trays or in crates. Cooking of 
beef/veal/pork meat products, vacuum and or fresh/frozen in boxes or crates. Related transport of chilled or frozen products 
to customers.
This audit included the following off-site activities at Twenteweg 9, Enschede: storage of packaging materials and 
ingredients.

 


