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Mag. Christoph Mondl
CEO

Quality Austria - Trainings, Zertifizierungs und Begutachtungs GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Date of initial issue: 24 January 2020

Valid until: 08 August 2025

Quality Austria - Trainings, Zertifizierungs und 
Begutachtungs GmbH awards this qualityaustria 
certificate to the following organisation:

Registration No.: FSS-00272/0

f41758f0-ec35-49a9-
8e1a-f42af5086763

INTERNET   COPYQuality Austria - Trainings,
Zertifizierungs und

Begutachtungs GmbH is
accredited according to

the Austrian Accreditation
Act by the BMWFW
(Federal Ministry of

Science, Research and
Economy).

Quality Austria is
accredited as an
organisation for

environmental verification
by the BMLFUW (Federal

Ministry of Agriculture,
Forestry, Environment and

Water Management).

Quality Austria is
authorized by the VDA

(Association of the
Automotive Industry).

For accreditation
registration details please

refer to the applicable
decisions or recognition

documents.

Quality Austria is the
Austrian member of IQNet
(International Certification

Network).

CERTIFICATE

This qualityaustria certificate confirms the assessment 
and compliance of the Food Safety Management System
with the requirements of

Validity of this certificate can be verified in the FSSC 22000 database of certified organizations
available on www.fssc22000.com.

Certification decision date: 31 August 2022

Vienna, 14 August 2024

Mag. Dr. Werner Paar
CEO

Ing. Christoph Baumgartner, MSc, MBA
Authorised representative,
management Customer Service Center

Fuchs & Hoffmann Kakaoprodukte GmbH
DE-66450 Bexbach, In der Kolling 140
COID: DEU-1-3835-128429

incl. Off site activity: Werk 1, In der Kolling 100, 66450 Bexbach

Scope of application: 
Production of semi-finished cocoa and chocolate products (cleaning, 
crushing, roasting/sterilizing, grinding/rolling); liquid cocoa mass 
(cleaning, crushing, roasting/alkalizing, grinding) and block; chocolate 
(whole milk, dark and white chocolate in liquid and block form); 
Blocked goods (cocoa mass, cocoa butter); cocoa butter (pressing, 
filtering, deodorizing) in liquid form and production of cocoa powder 
(crushing, pulverizing) and cocoa nibs, packed in 25 kg bags, big bags, 
PE bags and cartons. This audit included the following off- site activities 
at: Fuchs &Hoffmann Kakaoprodukte GmbH, In der Kolling 100 / Am 
Zollstock 3, 66450 Bexbach. Production of cocoa and chocolate semi-
finished products (cleaning, crushing, roasting/alkalizing,grinding), 
cocoa liquor liquid and blocked, chocolate, whole milk, dark or white 
chocolate liquid) and cocoa nibs; blocked products (cocoa liquor, 
cocoa butter) and cocoa nibs packed in PE bags and cartons.

Food Chain Category: CII, CIV
(according to ISO 22003-1:2022)

Last Assessment conducted unannounced: 14.06.2024

At least one (1) surveillance audit is required to be undertaken 
unannounced after the initial certification audit and within each 
three (3) year period thereafter.

Food Safety System Certification (FSSC) 22000
(Version 6)
Certification scheme for food safety management systems consisting of 
the following elements: ISO 22000:2018, prerequisite programme on food 
safety – Food manufacturing (ISO/TS 22002-1:2009) and 
Additional FSSC 22000 requirements (version 6).


