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This is to certify that: 

AB Jakobsdals Charkuteri 
 

Slakthuset SE-415 02 Göteborg SWEDEN 
 

operates a 
 

FOOD SAFETY MANAGEMENT SYSTEM 
 

which has been assessed and determined to comply with the requirements of 
 

Food Safety System Certification 22000 (FSSC 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 5.1) 
 

for the following scope 
 

Production of packed (sliced or whole) warm and cold smoked, cooked, fermented, cured and 
dried meat products, packed in plastic film, vacuum or MAP. Production of meat by-products 
for further processing, packed in plastic wrapping. 
Food chain category CI: Processing of perishable animal products. 
 

 
 

Certificate No: FSM41689 
 

Issued: 16 November 2021 Originally Certified: 27 December 2012 
Expires: 26 December 2024 Certification Decision Date: 12 November 2021 

          

 

 

 

 

 

 

 

 

  

 

 

 
Frank Camasta 
Global Head of Technical Services 
SAI Global Assurance 
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