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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 

 

Salumi Simonini S.r.l.  
Via Artigianato, 1 - 38061 Ala (TN), ITALY 

 

GS1 GLN: 8033776080008 
Sanitary Legal Authorisation Number: UE IT N2S9C  

COID: 82564 
 

 

for the Audit scope: 
Production (thawing, injecting, cooking, chilling, vacuum-packing, and pasteurization) of ready-to-eat cooked cured meats and roast beef, 

vacuum-packed in plastic film. Production (possibly mincing, adding spices, possibly bagging, drying, and curing) of cured cured meats, loose 
in plastic crates or packaged in plastic flow packs. Production (thawing, possibly injecting/churning, possibly mincing, possibly bagging, 

cooking, chilling, and vacuum-packing) of pre-cooked meat products, vacuum-packed in plastic film, to be consumed after cooking. 
Production (thawing, injecting, churning, vacuum-packing) of raw, corned beef, to be consumed after cooking, and slicing, vacuum-packed in 
plastic film. Production (cutting, grinding, tanning, bagging, packaging in a protective atmosphere or vacuum-packed) of fresh cured meats 
to be consumed after cooking, packaged in plastic trays in a modified atmosphere. The Labelling of cured meats and cooked meats already 

processed and packaged. 
Produzione (scongelamento, siringatura, cottura, abbattimento, confezionamento sottovuoto e pastorizzazione) di salumi cotti pronti e 

"roast-beef" al consumo confezionati in film plastico sottovuoto. Produzione (eventuale macinazione, aggiunta di spezie, eventuale insacco, 
asciugatura, stagionatura) di salumi stagionati sfusi in cassette di plastica o confezionati in flowpack plastico. Produzione (scongelamento, 
eventuale siringatura/zangolatura, eventuale macinazione, eventuale insacco, cottura, abbattimento, e confezionamento sottovuoto) di 

elaborati di carne precotti da consumare previa cottura, confezionati sottovuoto in film plastico. Produzione (scongelamento, siringatura, 
zangolatura, confezionamento sottovuoto) di carni salmistrate crude, da consumare previa cottura, ed affettamento con confezionamento 

in film plastico sottovuoto. Produzione (sezionamento, macinazione, concia, insacco, confezionamento in atmosfera protettiva o 
sottovuoto) di salumi freschi da consumare previa cottura confezionati in vaschette plastiche in atmosfera modificata. L'etichettatura di 

salumi stagionati e salumi cotti già processati e confezionati. 
 

 

Additional information:  
Besides own production, the company has partly outsourced processes. 

Oltre alla produzione propria, l’azienda ha processi parzialmente in outsourcing. 
 

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. 

 

1 - Red and white meat, poultry and meat 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 97,96% 

 

   Certificate-register Number: IFS 2025-75889 
Date of the last unannounced Audit: 06/09/2024 

   Audit Date: 13/10/2025 & 14/10/2025 & 15/10/2025 
   Certificate Issue Date: 04/12/2025 
   Date of Expiration of the Certificate: 08/12/2026 
   Next Audit to be performed within the time period: 

Recertification Audit between 19/08/2026 and 28/10/2026 in case of announced Audit and 
between 24/06/2026 and 28/10/2026 in case of unannounced Audit 

 

      Thiene, 04/12/2025 


