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Certificate number: 
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COID number: 32657 
 
Audit date(s): 
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Certificate valid until: 
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ISACert B.V. 
 

being an ISO/IEC 17065 accredited certification body for IFS 
certification and having signed an agreement with the IFS 

owner, confirms that the processing activities of 
 

Lavameat nv 
Diksmuidestraat (STA) 154 

8840 STADEN-WESTROZEBEKE 
BELGIUM 

 
 

audit scope: Boning, cutting and packaging (partly vacuum) of 

pork carcasses. Production of minced meat and meat 
preparations. Production and vacuum /MAP packaging of pork 

meat products (cooked, cured, marinated, smoked). 
 

Product scope(s) and technology scope(s): 
1 , B, C, D, E, F 

 
meet the requirements set out in the 

 

IFS Food 
Version 6, April 2014 

at Higher level 

with a score of 96.95% 
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