
The certification system consists of a minimum annual audit of the food safety management systems and a minimum annual verification of the PRP 
elements and additional requirements as included in the scheme and applicable technical specification for sector PRPs. Validity of this certificate can 
be verified in the FSSC 22000 database of certified organizations available on www.fssc22000.com. 
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Lack of fulfilment of conditions as set out in the Certification Agreement may render this Certificate invalid. 
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MANAGEMENT SYSTEM 

CERTIFICATE 
Certificate no.: 
10000411875-MSC-RvA-BRA 

Initial certification date: 
15 April 2021 

Valid: 
15 April 2021 – 14 April 2024 

This is to certify that the management system of 

Indústria e Comércio de Produtos Alimentícios 
Cepêra Ltda. 
Avenida Lindolpho Augusto da Costa, 1001 - Povoado de Ibitirama - Monte Alto/SP - Brazil 

has been assessed and determined to comply with the requirements of 

FOOD SAFETY SYSTEM CERTIFICATION 22000 

Certification scheme for food safety management systems consisting of the following elements: 

ISO 22000:2018, ISO/TS 22002-1:2009 and additional FSSC 22000 requirements (Version 5). 

This certificate is applicable for the scope of: 

Manufacture of condiments: shoyu, worcestershire sauce, teryiaki and steak 
sauce. Category CIV. 
Exclusions: Other sauces (including mustard sauce), condiments, preserves, candies and 
tomato products.


