
Mag. Christoph Mondl
CEO

Quality Austria - Trainings, Zertifizierungs und Begutachtungs GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Vienna, 22 June 2022

Quality Austria - Trainings, Zertifizierungs und 
Begutachtungs GmbH awards this qualityaustria 
certificate to the following organisation:

        Auditor Number: 22225

Registration No.: 00066/0

Date of initial issue: 29 July 2014

Re-audit due date: from 17 May 2023 

to 14 June 2023

Audit date: 09 May 2022 until 12 May 2022

The validity of the qualityaustria certificate 
will be maintained according to the current 
BRCGS - Global Standard for Food-Safety.
If you would like to feedback comments on the BRCGS Standard
or the audit process directly to BRCGS, please contact tell.brcgs.com
Visit brcdirectory.com to validate certificate authenticity

Valid until: 25 July 2023

7e9d3fdd-22fb-46d8-
b402-6ef0d1b2d0e7

Quality Austria - Trainings,
Zertifizierungs und

Begutachtungs GmbH is
accredited according to

the Austrian Accreditation
Act by the BMWFW
(Federal Ministry of

Science, Research and
Economy).

Quality Austria is
accredited as an
organisation for

environmental verification
by the BMLFUW (Federal

Ministry of Agriculture,
Forestry, Environment and

Water Management).

Quality Austria is
authorized by the VDA

(Association of the
Automotive Industry).

For accreditation
registration details please

refer to the applicable
decisions or recognition

documents.

Quality Austria is the
Austrian member of IQNet
(International Certification

Network).

CERTIFICATE

This qualityaustria certificate confirms the compliance
of the requirements set out in the

The current validity of the certificate is documented exclusively on the Internet under http://www.qualityaustria.com/en/cert
Visit the BRC Directory www.brcdirectory.com to validate certificate authenticity.

               EAC: 3

Mag. Dr. Werner Paar
CEO

DI Wolfgang Leger-Hillebrand
Specialist representative

Moguntia Food GmbH
AT-6322 Kirchbichl, Perlmooserstraße 19
Site code: 5697656

Scope of application: Mixing and packing of condiments, 
seasonings, herbal mixes, instant soups, instant sauces,
technical aids, packing of dry products such as flours and
seeds as well as mixing of aromas for household and
industrial use in pouches, cubes, bags, jars, cans, buckets, 
canisters and big bags. The trading of microbial cultures. 
Outsourced packing of powdered products into various
packing formats.

Product category: 15

Achieved Grade: A

Audit program: announced

BRCGS - Global Standard
for Food Safety
Issue 8: August 2018


