Ceptudpmkar CH12/2358

Cucrema MeHepxmeHTa

000 «3ENEHBIE NMUHUN»

Poccus, 143405, r. KpacHoropck, Mockosckasi 06n., nbuHckuin Tynuk, 4. 6

Bbina oweHeHa 1 cepTuduumMpoBaHa, kak oTBevatolLas TpeboBaHusM

FOOD SAFETY SYSTEM
CERTIFICATION 22000

Food Safety System Certification scheme for food safety systems including
1ISO 22000:2005, ISO/TS 22002-1 and additional FSSC 22000 requirements

[ina cneaytoLux BUAOB AEATENLHOCTY (06nacTb NPUMEHEHMS)

lMpoussoacTBo rnasypen (B TOM Yucne: WOKONAAHbLIX, KOHAUTEPCKUX rNa3ypeii); HAYNHOK XKUPOBLIX C
pacTUTenbHbLIMU Macnamu; HaYMHOK U TONUHIOB (B TOM Yucne: PYKTOBbLIX, ATOAHBIX, FPUOHLIX,
OBOLLHbIX, aCCOPTH, MAKOBbLIX); rMasupoBaTenen, XeneiHbIx reneu; ppyKkToB U Arof B rene;
MapuHaf0B, COyCOB (KOHAMTEPCKUX, KyNTMHAPHLIX, (PYKTOBbIX, TOMaTHbIX), KNAPOB U NAHUPOBOK.
Mpoun3BoacTBO (BKNIOYas CyXxoe CMellMBaHUE) NULLEBLIX CMeceid, coaepXalux: BKycoapomaTtnyeckue
1 PYHKLMOHaNbHbLIE KOMMOHEHTbI, NULLEBbIe KPacUTeN|, apoMaTn3aTopbl; CMecel Ha OCHOBe cneLui
1 NPAHOCTE; IKCTPAKTOB NPAHOCTEN; NULLEBbLIX KpacuTenem; Cyxux noacnacrurenei
KOMOWHMPOBaHHbIX; NOPOLWKOOOPa3HbIX U XUAKUX apOMaTU3aTOPOB; CyXUX cMeceii ans
NPOM3BOACTBA HANWUTKOB, MOPOXXEHHOTO U KUCTTOPOAHbLIX KOKTENMeN; XuUAKMX KOHLEHTPaToB (BKMoYas
3KCTPaKTbI, apoMaTU3aTopbl U NULLEBLIE KPAaCUTENK); CyXux cMeceil Ana xnebonekapHoro u
KOHAUTEPCKOro NPOM3BOACTBA (B TOM YKCHE: yNy4LIUTENen TecTa, KOPPEKTOPOB MyKH).
Mpou3sBoacTBO (BKNIOYan cMelwMBaHMe U hacoBKa) NEUUTUHA; NWEHUYHOTO IMIOTeHa; annunoBoro
rOpYMYHOro Macna; Macen pacTUTeNbHbIX C IKCTPaKTamu (B TOM Yucne: 6eTa KapoTuHa B
pacTUTenbHOM Macrie); CyXux cMeceii MOMOYHbIX W NULLEBbIX 6enKoB; NULLEBbIX BONIOKOH; CyXuX
KOHLIEHTPaTOB (B TOM 4ucne: KpeM-CynoB, KapTodenbLHOro nope, cynoB-6ynLoHOB, oMneTa).
lMpoussoacTBo NMounu3npoBaHHbIX GakTepuanbHbIX (NPOBUOTUHEKUX) U 3aKBACOYHBIX KYNLTYP.

Ceprudmkar BblaaH B COOTBETCTBUE CO cxemor cepTudukaumm FSSC 22000 Bepcust 3.2, onybnukoBaHHoM

26 chespans 2015r. Cxema ceptuchukalyn npeaycMaTpuBaeT nposeaeHue 1 pa3 B rog ayauTa CUCTEMbI MEHEMKMEHTa Be30nacHoCTy
NULLEBLIX NPOAYKTOB ¥ BepucpmukaLum anemexTos MY B cootsetcTaue ¢ ISO/TS 22002-1.

Hacroswuit ceptudpmkar pemcrauteneH ¢ 26 aekabps 2015 r. no 25 gexabps 2018 r.
W BeCTBYET NpM YAOBNETBOPUTENLHOM NPOXOXAEHUM UHCTIEKLIMOHHBIX ayAUTOB.
Cpok peceptuchoukauuv ao 13 nekabps 2018 r.

Boinyck 3. CepTuduumposaHo ¢ aekabps 2012 r.

YNonHOMOYeHHble nua

SGS Société Générale de Surveillance SA Systems & Services Certification
Technoparkstrasse 1 8005 Zurich Switzerland
t +41(0)44 445-16-80 f+41(0)44 445-16-88 www.sgs.com

HacToswwui aokymeHT BuinyiyeH Komnakuert 8 cooteetcTaum ¢ «OBLumMmn Yenosusmu
Yenyr no Ceprudy » (Www.sgs. fterms_and_conditions.htm). Obpatyaem
BHUMAaHHE Ha YCOBMA 06 OrpaHuieH!n u ot oT [
10pUCANKUMH. MOANMHHOCTL aHHOTO AOKYMEHTa MOXHO NPOBEPUTS Ha caltTe
http://www.sgs.com/en/Our-Company/Certified-Client-Directories/Certified-Client-
Dii ies.aspx. [liobbie P i , NoAAenka,

b Pukayy p p unu ocop [aHHOTO AOKY
SBNATCA HEIAKOHHBIMM, @ HapYLIMTENN MOTYT NOABEPHYTLCS NPecneAoBaHuIo B
YCTAHOBNEHHOM 3aKOHOM NOPSAKE
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Certificate CH12/2358

The Food Safety Management System of

LLC «ZELENYE LINII»

6, llyinsky tupik, Krasnogorsk, Moscow region, 143405, RUSSIA

has been assessed and complies as meeting the requirements of

FOOD SAFETY SYSTEM
CERTIFICATION 22000

Food Safety System Certification scheme for food safety systems including
ISO 22000:2005, ISO/TS 22002-1 and additional FSSC 22000 requirements

This certificate is applicable for

Manufacturing of glazing agent (including: covering chocolate, confectionery coating), filling fat and
vegetable oils, filling and toppings (including: fruit, berries, mushrooms, vegetables, mixed, poppy),
jelly gels, fruit and berries in gel, marinades, sauces (confectionery, culinary, fruit, tomato), butter
and breading.

Manufacturing (including dry blending) of food additives containing flavor, colour, aroma and
functional ingredients; spices mixtures and spice extracts; food colourants; dry combined
sweeteners; dry and liquid food flavors; food powder (mixtures) for beverages, ice-cream and oxygen
cocktail; liquid concentrates (including extracts, flavour and food colourants) for beverages; dry
mixtures for grain and confectionary products (including: dough conditioner, supplemented flour).
Manufacturing (including mixing and packing) lecithins, wheat gluten, allyl mustard oil, vegetable oil
with extracts (including oil with beta-carotene), dry mixtures of dairy proteins and food proteins,
dietary fibers, dried concentrated (including cream soup, mashed potatoes, broth- seasoning,
omelette).

Manufacturing of frozen-dried bacterial (probiotic) and starter cultures. [Food Sectors - E; L]

This certificate is provided on the base of the FSSC 22000 certification scheme, version 3.2, published on 26 February 2015. The
certification system consists of a minimum annual audit of the food safety management systems and a minimum annual verification of
the PRP elements as included in the scheme and the ISO/TS 22002-1.

This certificate is valid from 26 December 2015 until 25 December 2018
and remains valid subject to satisfactory surveillance audits
Recertification audit due before 13 December 2018

Issue 3. Certified since December 2012

Authorised by

S o T E L

SGS Société Générale de Surveillance SA Systems & Services Certification
Technoparkstrasse 1 8005 Zurich Switzerland
t +41(0)44 445-16-80 f+41 (0)44 445-16-88 www.sgs.com
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This document is issued by the Company subject to its General Conditions of
Certification Services accessible at www.sgs.com/terms_and_conditions htm.
Attention is drawn to the limitations of liability, indemnification and jurisdictional

issues established therein. The authenticity of this d may be verified at
http://www.sgs.com/en/Our-Company/Certified-Client-Directories/Certified-Client-
Directories.aspx. Any thorized alteration, forgery or falsification of the
content or app of this d is unlawful and offenders may be
prosecuted to the fullest extent of the law.
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