
Certificate
The SQS herewith attests that the organisation named below meets the requirements of the listed standard.

Dyhrberg AG
Solothurnerstrasse 40
4710 Klus Balsthal
Switzerland

Scope

Category C1
Production of spiced, cold, warm and hot smoked fish specialities, 
deep sea scallops and black tiger prawns as well as graved salmon 
(vacuum-packed or skin-packed)

Herstellung von gewürzten, kalt-, warm- und heissgeräucherten 
Fischspezialitäten, Tiefseescallops und Riesencrevetten sowie 
Graved Lachs (vakuum- oder skinverpackt)

Normative base

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).

F. Müller, CEO SQS
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 A. Grisard, President SQS

Swiss Association for Quality and Management Systems (SQS)  
Bernstrasse 103, 3052 Zollikofen, Switzerland

Member of

Swiss Made

FSSC
QR-Code

At least one (1) surveillance audit is required to be undertaken unannounced after the initial certification audit and within each three (3) year period thereafter.
The authenticity of this certificate can be verified in the FSSC 22000 database of Certified Organizations available on www.fssc22000.com

Reg. no. 48010 Validity 05.11.2024 – 04.11.2027 First certification 05.11.2024
COID: CHE-1-5157-938306 Issue 05.11.2024 Date of the last unannounced audit: 
Page 1 of 1 Decision 05.11.2024 N/A


