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Olfood S.r.l. 
At 

 

Via Enrico Fermi, 11 - 25022 BORGO SAN GIACOMO (BS) – ITALY 
COID: ITA-1-0253-050634 

 

has been assessed 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: 

ISO 22000:2018, ISO/TS 22002-1:2009 and Additional FSSC 22000 requirements (Version 6). 

 
This certificate is applicable for the scope of: 

 

Production (dosing and mixing of raw materials, emulsification, crystallisation) of vegetable margarines and 
semi-finished products based on vegetable and/or animal fats (dosing and mixing of raw materials, 

emulsification, crystallisation), packaged in HDPE bags or sheets, cardboard or polypropylene tubs.Production 
(dosing and mixing of raw materials, heat treatment, cooling) of moisturising creams, jellies and glazes, 

packaged in polypropylene buckets and/or stainless steel IBCs, for professional use. Packaging of vegetable oils 
and fats for professional use in IBCs, tins or in bulk in tankers. Production (dosing and mixing of raw materials, 

emulsification, heat treatment, cooling, crystallisation) of butter packaged in HDPE sheets and cardboard.   
Wholesale of food products. 

Produzione (dosaggio e miscelazione materie prime, emulsione, cristallizzazione) di margarine vegetali e di 
semilavorati a base di grassi vegetali e/o animali (dosaggio e miscelazione materie prime, emulsione, 

cristallizzazione) confezionati in sacchetti o fogli di HDPE,  cartone oppure secchielli in polipropilene. Produzione 
(dosaggio e miscelazione materie prime, trattamento termico, raffreddamento) di creme idrate, gelatine e 

glasse, confezionati in secchielli di polipropilene e/o IBC in acciaio inossidabile, per uso professionale. 
Confezionamento di oli e grassi vegetali per uso professionale in IBC, latta o sfusi in cisterna. Produzione 

(dosaggio e miscelazione materie prime, emulsione, trattamento termico, raffreddamento, cristallizzazione) di 
burro confezionati in fogli di HDPE e cartone. 
Commercializzazione di prodotti alimentari.  

 

Food Chain Subcategory: C I – C IV 
 
 
 

Certificate Registration 
Number 

44482 Last Unannounced Audit* 
06-07-
08/05/2024 

Certification Decision 
Date 

06/04/2026 

Initial Certification Date 07/04/2017 Issue Date 06/04/2026 Valid until 06/04/2029 

The Food Safety Management System of


