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CERTIFICATE

Certificate no.:
CERT-480-2005-ABRC-BOL-ACCREDIA

Initial audit date:
28 June 2005

Audit date:

07 April 2025

Valid to:
07 July 2026

Next audit, regardless of whether it is announced or

unannounced, must occur before this date: 
26 May 2026

This is to certify that the processing activities of 

Salumifici GranTerre S.p.A.
Via Paganine, 23 - 41126 Modena (MO) - Italy

BRCGS site code: 1626909

Has been found to conform to the standard: 

GLOBAL STANDARD FOOD SAFETY Issue 9: August 2022

This certificate is valid for the following scope:

Production of mortadella (grinding, bagging, cooking) and salami (grinding, bagging, seasoning), whole and 
portioned vacuum packed. Production of bacon (salting, seasoning). Slicing, dicing, portioning and vacuum 
or protective atmosphere packaging of salami seasoned or cooked, including head office audit at 

Salumifici Granterre Spa, Strada Gherbella, 320, 41126 Modena (MO), Italy

Produzione di mortadella (macinatura, insacco, cottura) e salami (macinatura, insacco, stagionatura), interi e 
porzionati confezionati sottovuoto. Produzione di pancette (salatura, stagionatura). Affettamento, 
cubettatura, porzionamento e confezionamento sottovuoto o in atmosfera protettiva di salumi stagionati o 
cotti. Incluso audit presso sede centrale a Salumifici Granterre Spa, Strada Gherbella, 320, 41126 Modena 
(MO), Italy

Product categories: 8 cooked meat / fish products, 9 raw cured and/or fermented meat and fish

Achieved grade: AA+

Including additional modules: No

Audit program: Unannounced 

Auditor Number: 21609
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