
INTERNET   COPY

    Signatures removed for security reasons
 

This qualityaustria certificate confirms the application 
and further development of an effective 

The validity of the qualityaustria certificate will be 
maintained by annual surveillance audits and one 
renewal audit after three years.

Konrad Scheiber
General Manager

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

Vienna, 12 January 2021

Date of initial issue: 12 January 2021

Valid until: 11 January 2024

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

Registration No.: 00577/0

The current validity of the certificate is documented exclusively on the Internet under 
http://www.qualityaustria.com/en/cert         EAC: 3.2

cfd62fc8-4d12-4f84-8377-
824f280618a2
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Quality Austria - Trainings,
Zertifizierungs und

Begutachtungs GmbH 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

DI Wolfgang Leger-Hillebrand
Specialist representative

TRNICA d.o.o. s. 
Trnica Mavrovo i Rostuša
North Macedonia, 1254 Mavrovo, Naseleno mesto 
bez ulicen sistem br.1 s. Trnica Mavrovo i Rostuša

Head office: TRNICA d.o.o. s. Trnica Mavrovo i Rostuša
North Macedonia, 1000 Skopje, Manapo 2

Scope of application / Обем на примена: Production 
of fermented products - sour milk (PET packaging), 
semi-hard cheeses (PET packaging and vacuum foil), 
hard cheeses with or without flavouring herbs (vacuum 
foil), whey and whey protein cheese (PET packaging). / 
Производство на ферментирани производи - кисело 
млеко (ПЕТ амбалажа), бело сирење (ПЕТ амбалажа 
и вакуумска фолија), кашкавали без и со ароматични 
билки (вакуумска фолија), сурутка и урда (ПЕТ амбалажа).

HYGIENE MANAGEMENT SYSTEM incl. 
HACCP - Hazard Analysis and Critical Control Points
complying with the requirements of standard

CAC/RCP 1-1969, Rev. 4 (2003),
FAO/WHO Codex Alimentarius


