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Mag. Christoph Mondl
CEO

Quality Austria Certification GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Vienna, 19 June 2025
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INTERNET   COPYQuality Austria
Certification 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

Quality Austria Certification GmbH awards 
this qualityaustria certificate to the following 
organisation:

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

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

Audit date: 05 May 2025 until 09 May 2025

Date of initial issue: 30 July 2021

       Auditor Number: 20225

Re-audit due date: from 11 April 2026 

to 09 May 2026

Valid until: 19 June 2026

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.

Registration No.: GFCP-00004/0

Mag. Dr. Werner Paar
CEO

Ing. Christoph Baumgartner, MSc, MBA
Authorised representative,
management Customer Service Center

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

Scope of application: Ambient stable products not
involving sterilisation as heat treatment. Category 15,
Dried ingredients and products. Mixing and packing
of seasoning blends and instant soups in cubes, jars,
cans, pouches and bags.

Audit program: combined

Product Category: GFCP + AOECS

Global Standard Gluten-Free
Issue 4: Feburary 2024
Including section 8 AOECS-specific requirements

http://www.qualityaustria.com/en/cert

