Certificate PL17/0539

This is to certify that

PROFI S.A.

ul. Kolejowa 3, 63-520 Grabow nad Prosng, Poland

SITE CODE 4678904
has been assessed and certified as meeting the requirements of

Global Standard Food Safety

Issue 9: August 2022
Achieved Grade: AA
Audit Programme: Announced

For the following activities:
The Scope of Registration appears on page 2 of this certificate

Product Categories: 11
AUDITOR NUMBER: 21314

Date of Evaluation: 15 December 2025

Certificate Issue Date: 28 January 2026

Re-Evaluation Due Date: 09 January 2027

Certificate Expiry Date: 20 February 2027

This certificate supersedes all other certificates bearing this certificate number with earlier certificate issue dates. E |. 3 ﬁ..EI

3

If you would like to give feedback on the BRCGS Standard or the audit process directly to BRCGS, please contact: iy
enquiries@brcgs.com or use the BRCGS reporting system at https://tellusbrcgs.whistleblowernetwork.net. To verify [0
certificate validity, please visit https://directory.brcgs.com.

(. Moran

Authorised by

Liz Moran

Business Manager

This certificate remains the property of

SGS United Kingdom Ltd
Rossmore Business Park, Ellesmere Port, Cheshire, CH65 3EN, UK
t +44 (0)151 350-6666 - www.sgs.com
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Certificate PL17/0539, continued

PROFI S.A.

Global Standard Food Safety

Issue 9: August 2022

Cutting, mixing, cooking, packaging, sterilization of pates base on meat ingredients (poultry or/and pork/
or/ and game) in glass jars, in aluminum containers. Cutting/ dicing, mixing, cooking, cooling, packaging,
sterilizations of soups, sauces, meals, base on meat (poultry, pork or/and beef) or/and vegetables
ingredients in multi-layer pouches. Traded product: red borscht.

Ciecie, mieszanie, gotowanie, pakowanie, sterylizacja pasztetow na bazie sktadnikow miesnych
(drobiowych lub/i wieprzowych lub/i dziczyzny) w szklanych stoikach, w pojemnikach aluminiowych.
Ciecie/krojenie w kostke, mieszanie, gotowanie, chtodzenie, pakowanie, sterylizacja zup, soséw, dan, na
bazie miesa (drobiowego, wieprzowego lub/i wotowego) lub/i warzyw w wielowarstwowych woreczkach.
Produkt handlowy: czerwony barszcz.

EXCLUSIONS: None
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