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This is to certify that: 

Compaxo Vlees Zevenaar B.V. 

 
 

Edisonstraat 48, 6902 PK Zevenaar, The Netherlands  

 

  

has been audited by LRQA, and found to meet the requirements set out in:  

BRCGS Global Standard for Food Safety Issue 9, August 2022  

 

 

Unannounced 

and has attained certification at Grade A+ applicable to Product Category 01 - Raw red meat, 03 - Raw prepared 
products (meat and vegetarian) 

    

 

Approval number(s): 0025179 

 

The scope of this approval is applicable to: 

 

 
Slaughtering of pigs, cutting and deboning to specification. Packing of pork, pork organs and pork slaughter by-products 
onto hooks or in bulk, vacuum, bag in box/crate. Curing and vacuum packing of bacon products. Storage of cooled and 
frozen pork. 

 

 

 
   

 


