Certificate CL14/81841188
This is to certify that

FRUSELVA AMERICA S.p.A.

Longitudinal Sur, Km. 264, Talca, Region del Maule, Chile
SITE CODE: 9797559

has been assessed and certified as meeting the requirements of

Global Standard for Food Safety

Issue 8: August 2018
Achieved Grade: AA
Audit Programme: Announced

For the following activities:

Pasteurization and hot filling of products based on fruit and vegetables, packaged in pouch.

Pasteurization and hot filling of products based on fruit and vegetables with dairy and cereal
ingredients, packaged in pouch. Pasteurization and hot filling of products based on juice fruit
and vegetables, packaged in pouch. Pasteurization and hot f illing of products based on jelly
fruit, packaged in pouch.

EXCLUSIONS: None

Product Categories: 11
AUDITOR NUMBER: 21018

Date of Evaluation: 09 May 2022

Certificate Issue Date: 22 June 2022

Re-Evaluation Due Date: 13 May 2023

Certificate Expiry Date: 24 June 2023

This certificate supersedes all other certificates bearing this certificate number with earlier = ;[LE]
d (3

certificate issue dates. L.
If you would like to feedback comments on the BRCGS Standard or the audit process -L;i"
directly to BRCGS, please contact: tell.brcgs.com Visit bredirectory.com to validate

certificate authenticity
Authorised by

This certificate remains the property of

SGS United Kingdom Ltd

Rossmore Business Park, Ellesmere Port, Cheshire, CH65 3EN, UK
t +44 (0)151 350-6666 - www.sgs.com
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This document is an authentic electronic certificate for Client business purposes use only. Printed
version of the electronic certificate are permitted and will be considered as a copy. This document is
issued by the Company subject to SGS General Conditions of certification services available on Terms
and Conditions | SGS. Attention is drawn to the limitation of liability, indemnification and jurisdictional
clauses contained therein. This document is copyright protected and any unauthorized alteration, forgery
or falsification of the content or appearance of this document is unlawful.
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