
 

   

 

 

Certification body address: Bureau Veritas Iberia, S.L.  

Avda. de Europa 1 - Edificio B, Parque Empresarial Avenida de Europa, 28108 Alcobendas - Madrid, Spain 

This certificate remains the property of Bureau Veritas Iberia, S.L.  

If you would like to feedback comments on the BRCGS Standard or the audit process directly to BRCGS, 

please contact enquiries@brcgs.com or use the BRCGS reporting system 

https://tellusbrcgs.whistleblowernetwork.net/  

Visit the BRCGS Directory (https://directory.brcgs.com/) to validate the authenticity of this certificate.  

 BRCGS Food Safety 9 Certificate Template ENAC rev 7             1/1                                                                              April 23, 2026 

 

Certificate number: 

ES155774 

Audit start date: 25/05/2026 
Audit end date: 28/05/2026 

Announced re-audit due date: 
From: 09/05/2027 
To: 06/06/2027 

Blended Announced re-audit 
due date:  
From: 11/04/2027 
To: 06/06/2027 

Unannounced re-audit due 
date:  
From: 06/02/2027 

To: 06/06/2027 

Expiry date: 18/07/2027 

Issue date: 06/07/2026 

Version Nº: 2 

 

 

 

      

 

Patricia Franganito 
Bureau Veritas Certification Manager 

Signed on behalf of  
Bureau Veritas Iberia, S.L. 

 
  

 

 

  

 

 

 

 

 

 
 

Bureau Veritas Iberia S.L. certifies that the organization 

QUESERIA LA FUENTE, 
S.A.U. 
BRCGS site code:  10005829 

Audit site address: C/ CARRETERA DE COLUNGA, S/N 

33540 ARRIONDAS (ASTURIAS) SPAIN 

has been audited and found to be in accordance with the requirements of 
the standard below 

Global Standard for Food Safety: 

Issue 9 August 2022 

Scope of certification:  

Standardization and pasteurization of cow's milk, curdling, molding, pressing, 
salting, airing and vacuum packing of cagliata in plastic film. Standardization and 
pasteurization of cow's milk, curdling, draining, stretching the curd, forming, 
cooling and packing of fresh mozzarella in plastic film or tub with covering liquid. 
Standardization and pasteurization of cow's milk, curdling, draining, spinning, 
forming, filling, sealing, cooling and packing of burrata in tubs with covering liquid. 
Skimming, pasteurization of cream, coagulation and packing of mascarpone in 
plastic tubs. Skimming, standardization, pasteurization and dispatch of skimmed 
milk in bulk in tanks for industrial use.  

Exclusions from scope:  Powdered milk and powdered milk whey and butter 
blocks. 

Product categories:  7 - Dairy, liquid egg 

Has achieved Grade: A 

Audit programme:  Announced 
Auditor number:   21603 

Certificate reissue:  N/A 
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