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Certificate of Approval
Herewith the certification body:

LRQA France SAS
being an ISO / IEC 17065 accredited certification body for IFS certification and having signed an agreement with IFS 
Management GmbH, confirms that the processing activities of

Dutch Grill Specialties B.V.
Kapitein Grantstraat 5, 5015 BA Tilburg, Netherlands

GLN: 8715395000000
Sanitary legal authorisation number: NL3736EG
COID: 54628
(DGS Group B.V. (Group of Butchers), Kapitein Grantstraat 5, 5015 BA, Tilburg, Netherlands) 

meet the requirements set out in the:

IFS Food Version 8, April 2023 and other associated normative documents

at Higher level

with a score of 97.17%
Approval number(s): 0025663

The scope of approval is shown on the next page and bears the same certificate identity number
for the audit scope:
Mixing, grinding, tumbling, injecting, stuffing, forming, cooking, smoking, (post) pasteurization, frying, baking, grilling and cooling of 
consumer meat products (beef, pork and poultry), in bulk and/or consumer units. Packed in modified atmosphere or vacuum. 
Process of post pasteurization of cooked, vacuum packed meat products (ready to be sliced).
Product scopes: 1 Red and white meat, poultry and meat products
Technology scopes: B, C, D, E, F




