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This is to certify that:

T. Boer & zn B.V.
´s-Gravenweg 114 and 350, 2911 CJ Nieuwerkerk aan den IJssel, The Netherlands

has been audited by LRQA, and found to meet the requirements set out in:

BRCGS Global Standard for Food Safety Issue 9, August 2022

Announced

and has attained certification at Grade A applicable to Product Category 01 - Raw red meat, 03 - Raw prepared 
products (meat and vegetarian)  

Approval number(s): 0016771

The scope of this approval is applicable to:

Slaughtering of veal calves. Deboning, cutting, trimming, portioning, and packing of veal and scalding and processing of 
organs and by-products packed hanging, bulk, bag/foil in carton boxes, plastic buckets/crates, fresh/vacuum/frozen. 
Cutting, marinating, seasoning and portioning of veal and veal preparations in consumer packaging (fresh/vacuum/MAP).


