
Vinçotte Nederland B.V. certifies that, having conducted an audit

For the scope: Slaughtering of cattle and veal. Deboning, cutting and
packing in crates, vacuum and in buckets of fresh and frozen beef and
offal, including outsourced process: plate freezing of meat product.

Exclusions from scope: None

Product Categories: 01 - Raw red meat

at
Amsterdam Meat Company Ameco

B.V.
BRC site code: 2062494

Ecofactorij 29
7325 WC Apeldoorn

Nederland
meets the requirements set out in the

Global Standard for Food Safety
Issue 8: August 2018

Achieved grade: B+

Audit Program: Unannounced (Mandatory 1 in 3 years)

This certificate remains the property of Vinçotte Nederland B.V.,
Obrechtstraat 28E, NL-8031 AZ Zwolle 
For verification of validity: +31 (0)88-4722320 or
food@vincotte.nl.

If you would like to feedback comments on
BRCGS or the audit process directly to
BRCGS, please contact
enquiries@brcgs.com. Visit the BRCGS
directory (brcgsdirectory.com) to validate the
authenticity of this certificate.

For Vinçotte Nederland B.V.
L. Smulders 

Scheme Manager

C E R T I F I C A T E

Auditor number:
20911

Certificate number:
55626430

Audit date(s):
2023-01-03, 2023-01-04, 2023-01-05

Certificate issue date:
2023-02-20

Certificate expiry date:
2024-03-06

Re-audit due date: The next audit
must be carried out from 28 days
(for unannounced audits from 9
months) before: 2024-01-24

  

mailto:food@vincotte.nl

