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Further clarifications
regarding the scope of 
this certificate may be
obtained by consulting
the organization.

To check the validity of 
this certificate, please
contact ACERTA or send
an email to: 
info@acerta-cert.com.

This certificate overrides 
any other that has been 
previously issued with 
the same number.

This certificate remains
the property of ACERTA 
Certificación, S.L.

Rev. 23

ACERTA CERTIFICACIÓN, S.L.

Avenida de la Osa Mayor 29 ● 28023 Madrid (Spain)

Tel. +34 91 740 2660 ● www.acerta-cert.com

Authorized by:

Matías Romero Olmedo
CEO – Managing director

Product certification body accredited by ENAC with accreditation No. 32/C-PR066 in accordance 
with UNE-EN ISO/IEC 17065:2012 for IFS certification, and having signed an agreement with IFS 
Management GmbH, confirms that the processing activities of:

LACTICINIOS DO PAIVA, S.A.
COID: 53070  

Lugar de Penelas - Cambres, 5100-407 Lamego - Portugal
Sanitary legal authorisation number: PT/TLT36 d

GLN number: 5600000013182

Which has been evaluated and found to meet the requirements of

IFS Food Version 8, April 2023
and other associated normative documents

Certificate number: CC-IFS-196/24

Date of the last unannounced Audit:            14/06/2022 

Audit date: 05/07/2024

Certificate issue date: 13/08/2024

Certificate valid until: 22/09/2025

Next recertification audit :            between 03/06/2025 and 12/08/2025
(announced audit)

between 08/04/2025 and 12/08/2025
(unannounced audit)

Audit scope:

Production and packing with or without modified atmosphere or with or without under 
vacuum in plastic film/tray and cellulose paper of soft cheese, semi-cured cheese and cured 
cheese from pasteurized cow and/or sheep and/or goat's milk in whole, block, halves or 
sliced.
Cutting, packing and/or labelling of soft cheese, semi-cured and cured cheese from cow 
and/or sheep and/or goat's milk in whole, block, halves or sliced, paked with or without 
modified atmosphere or with or without under vacuum in plastic film/ tray and cellulose 
paper.
Production and packaging in plastic and aluminium cups of long shelf-life fresh cheese from 
pasteurized and ultrafiltered cow and goat milk.
Production and packaging in plastic and aluminium tubs of butter.
Production in bulk of concentrated whey from cow and/or sheep and/or goat's milk.

Product scope(s): 4. Dairy products

Technology scopes: B/C/D/E/F

Level achieved: Foundation Audit score: 93,75 %

Audit Programme: Announced
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