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 Lack of fulfilment of conditions as set out in the Certification Agreement may render this Certificate invalid. Any changes in the product shall immediately be 
reported to DNV Business Assurance Italia S.r.l. in order to verify whether this Certificate remains valid. This certificate remains the property of: 
ACCREDITED UNIT: DNV Business Assurance Italy S.r.l., Via Energy Park, 14 - 20871 Vimercate (MB) - Italy - TEL: +39 039 68 99 905. 

www.dnv.com/assurance  

If you would like to feedback comments on the BRCGS Standard or the audit process directly to BRCGS, please contact brcgs.enquiries@lgcgroup.com or use 
the BRCGS reporting system at https://tellusbrcgs.whistleblowernetwork.net. To verify certificate validity, please visit https://directory.brcgs.com/  

 

  

Certificate no.: 
129365-2013-ABRC-ITA-ACCREDIA 
 
 

Initial audit date: 
31 January 2007 
 
Audit date: 
11 June 2025 

Valid to: 
01 August 2026 
 
Next audit, regardless of whether it is announced or 
unannounced, must occur before this date:  
20 June 2026 

 
 
This is to certify that the processing activities of  

Salumifici GranTerre S.p.A. 
Via San Vitale, 13 - 43038 Sala Baganza (PR) - Italy 

 
 

BRCGS site code: 1454617 
 

Has been found to conform to the standard:  

GLOBAL STANDARD FOOD SAFETY Issue 9: August 2022 
 
This certificate is valid for the following scope: 

Salting and ripening of PDO* Parma ham and raw cured ham. Slicing and packing in protective atmosphere of 
PDO* Parma ham, raw cured hams and raw cured/fermented salami. Vacuum packing of portioned raw 
cured/fermented salami for food industries. Health Mark CE IT 702 L. Outsourced process: deboning of dry 
cured ham. Including head office audit at Strada Gherbella 320, 41126, Modena (MO), Italy. (*) The designation 
PDO is an integral part of the name of the product but is not included in the scope of this certification.  
Salagione e stagionatura di prosciutto di Parma DOP* e di prosciutto crudo. Affettamento e confezionamento 
in ATP di prosciutto di Parma DOP*, prosciutto crudo e salumi stagionati. Confezionamento sottovuoto di 
porzionature di salumi stagionati per industria alimentare. Bollo CE IT 702 L. Processo in outsourcing: 
disosso prosciutto crudo stagionato. Incluso audit alla sede centrale di Strada Gherbella 320, 41126, Modena 
(MO), Italy. (*) La denominazione DOP fa parte integrante del nome del prodotto ma non è inclusa nello scopo 
della presente certificazione. 
 
Product categories: 09 - Raw cured or fermented meat and fish 

Achieved grade: AA+ 

Including additional modules: No 

Audit program: Unannounced  

 

Auditor Number: 20511 
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