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Herewith the certification body:  

LRQA France SAS  

being an accredited certification body for IFS certification and having signed an agreement with the IFS owner, 
confirms that the processing activities of  

De Roller B.V.  

Nijverheidsweg 26, 3771 ME Barneveld, Netherlands 

 

 
 

 

Veterinary agreement number: NL 709 EG 
 

COID: 37788 

 

 

meet the requirements set out in the: 

 

IFS Food Version 6, April 2014    

and the other associated normative documents  

 

at Higher level 

 

 

 

 P.G. Cornelissen - Area Manager North Europe 

Issued by: Lloyd's Register Nederland B.V. for and behalf of: LRQA France SAS 
 

    

Audit Date: 16 February 2018 

 

Next Audit Due Date, From: 20 December 2018 

To: 28 February 2019 

Certificate Identity Number: 10070993 

Certificate Issue Date: 16 March 2018 

Certificate Expiry Date: 10 April 2019 

Approval Number(s): 00009322 

 

 

 

Audit scope: 

Grinding, mixing, tumbling, stuffing, forming, coating, smoking, cooking and pasteurizing of meat products. 
Packing in (modified) atmosphere or vacuum. Pasteurizing after packing for ambient stored products.  

Product Scopes: 1 

Technology Scopes: B, C, D, E, F 

 

 


