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In accordance with TÜV NORD CERT procedures, it is hereby certified that

for the scope of activities

Slaughtering of Turkey Meat, Cutting and Packing of Fresh Whole Turkey in Plastic Bags, 
Turkey Meat Cuts in Plastic Bags, Plastic Bags Under Vacuum or in MAP and Hearts, Livers, 
Legs, Necks, Gizzard in Aluminium Trays or in Plastic Bags Under Vacuum or in MAP. 
Production of Mechanically Separated Meat. Production of Chilled and Frozen Turkey Meat 
Preparations (Stuffed or Not). Production of Turkey Sausages, Turkey Meat Products (Cooked 
and / or Smoked) in MAP or in Plastic Bags Under Vacuum.

The demands are fulfilled with the

Grade: B

Athens, 2020-04-16

This certification was conducted in accordance with the TÜV NORD CERT auditing and certification procedures and is

subject to regular re-certification audits. The English Certificate is the original reference document.

Langemarckstraße 20 45141 Essen www.tuev-nord-cert.comTÜV NORD CERT GmbH

product-category

02 - Raw Poultry
03 - Raw Prepared Products (Meat and Vegetarian)

exclusion from scope

None

“UPG - INVEST” LLC 
I. Bohunastr., 14B
Village Mamayivtsi 
Ukraine
BRC Site Code: 5577017

Audit program

Announced audit 

This certificate remains the property of TÜV NORD CERT, to whom it must be returned upon request. “If you would like to

feedback comments on the BRC Global Standard or the audit process directly to BRC Global Standards, please contact

TellUs@brcglobalstandards.com or tel: +44 (0)20 39318148.” To verify certificate validity, please visit www.brcdirectory.com.

Certificate Registration No. 44 273 20370019

Dates of audit: 2020-03-04 to 2020-03-06

Audit Report No. GR-4114/2020

Validity date: 2021-04-15

Date of next audit from 2021-02-04 to 2021-03-04

Certification Body

at TÜV NORD CERT GmbH

      Reg-No: 045093
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