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The Food Safety Management System of

Freek Schilder Vissnacks B.V.
COID: NLD-1-1692-905468

at

Morseweg 47-49
1131 PG VOLENDAM, Nederland

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 
5.1).

This certificate is applicable for the scope of:
The production and packing of fresh salads, soups, meals (paella, tagliatelle), sauces and 
frozen snacks (fish cakes, croquettes) with fish, meat and/or vegetables as basis. All 
products packed in plastic buckets and scales.
Exclusion: Wholesale of related products such as herbs, onions, bread, flour and sauces.
Food chain subcategory:  CI: Processing of perishable animal products, CIII: Processing of 
perishable animal and plant products (mixed products)

Certificate 
Food Safety System Certification 22000



Kiwa VERIN B.V.
Nevelgaarde 20d
3436 ZZ Nieuwegein
Postbus 2703
3430 GC Nieuwegein
The Netherlands

Tel.: +31(0)88 998 4310
info@kiwacmr.nl
www.kiwa.nl

D.A. van der Sar, Manager
Kiwa VERIN B.V.

Certificate number: KC231057-I
Certification decision: 05-12-2023 Initial certification: 15-01-2023
Issue date: 06-12-2023 Valid until: 07-02-2025

The Food Safety Management System of

Freek Schilder Vissnacks B.V.
at

Morseweg 47-49
1131 PG VOLENDAM, Nederland

has been assessed and determined to comply with the requirements of  

ISO 22000:2018

Certification scheme for food safety management systems consisting of the following  
elements: 
ISO 22000:2018.

This certificate is applicable for the scope of:
The production and packing of fresh salads, soups, meals (paella, tagliatelle), sauces and 
frozen snacks (fish cakes, croquettes) with fish, meat and/or vegetables as basis. All 
products packed in plastic buckets and scales.
Exclusion: Wholesale of related products such as herbs, onions, bread, flour and sauces.
Food chain subcategory:  CI: Processing of perishable animal products, CIII: Processing of 
perishable animal and plant products (mixed products)
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