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Herewith the certification body:  

LRQA France SAS  

being an accredited certification body for IFS certification and having signed an agreement with the IFS owner, 
confirms that the processing activities of  

JVB meat insiders B.V.  

Achterdijk 1, 5705 CB Helmond, Netherlands 

 

 

 
 

Veterinary agreement number: NL208919EG 

COID: 42151 

 

 

meet the requirements set out in the: 

 

IFS Food Version 6.1, November 2017  

 

and the other associated normative documents  

 

at Higher level  

with a score of 97.88% 

 

 

 Paul Graaf - Area Operations Manager North Europe  

Issued by: Lloyd's Register Nederland B.V.  

for and behalf of: LRQA France SAS 

    

Audit date: 12 February 2020 

 

Next audit due date, from: 26 December 2020 

To: 6 March 2021 

Certificate identity number: 10258106 

Current issue date: 19 March 2020 

Expiry date: 16 April 2021 

Approval number(s): 0017658 

 
 

 

Audit scope: 

Production (mixing, salting, cooking, pasteurisation, cutting, slicing, cooling and IQF freezing) and packing of 
meat and vegetarian products for salad-, meal- and pizza industry and the packing and freezing of (semi) 

finished ready to eat meat products. 

Product scopes: 1 - Red and white meat, poultry and meat products, 5 - Fruit and vegetables 

Technology scopes: B, C, D, E, F 

 

 


