CERTIFICATE
Q-CERT

QMSCERT, an accredited provider of third-party system certification
attests that:

[

BLACK-PIG
OF OLYMPUS

FOTIADIS.FARM

BLACK PIG OF OLYMPUS SINGLE MEMBER P.C.

EXOHI PIERIAS, GR- 60100, KATERINI, GREECE

with a scope of:

Processing and Standardization of Meats.

Production, Packaging and Disposal of Meat Preparations and Heat-
Treated Meat-Based Products (Sausages, Cold Cuts, Kavourmas).
Production, Packaging and Disposal of Meat-Based Curing Products
(Air Cured Sausages)

has established a
FoOD SAFETY MANAGEMENT SYSTEM
that is in conformance with the requirements of the International Standard

EN ISO 22000:2018

July 10, 2025 July 11, 2022

Certification Period Ending Initial Certification Date

July 11, 2022

Certification Date Category: CI, Clll For the QMSCE’hT Board

This certification is subject to Annual Surveillance Audits. The certification is valid (for three years) only if it is followed by the annual

surveillance audits approval.

For information concerning the validity of the certificate, you can visit the site www.gmscert.com
MS Certification

Cert. No. 110

Certificate No: 110722-2
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