Certificate 1T25/00000701
This is to certify that

APPENNINO FOOD GROUP S.p.A.

Via del Lavoro, 14/B — 40053 Localita Savigno - Valsamoggia (BO) Italy
SITE CODE 10019316

has been assessed and certified as meeting the requirements of
Global Standard Food Safety

Issue 9: August 2022

Achieved Grade: A+

Audit Programme: Unannounced (1 in 3)

For the following activities:

Production (mixing and sterilization) of non-acid preserves based on meat, cheese, vegetables, mushrooms and truffles, packed in glass jar or
cans. Production (mixing, possible acidification, pasteurization) of acid sauces based on vegetable ingredients, packed in glass jar or cans.
Production (mixing, possible freezing) of truffle-based seasoning, packed in glass jar or cans or PET jar. Sorting and packing of frozen or
deep-frozen or dried mushrooms and dry truffle pasta in paper bag or plastic bag/box Production (sorting, drying or freezing) of truffles,
packed in plastic (also under vacuum). Production (mixing) of olive oil or extra virgin olive oil or salt or honey or clarified/fresh butter with truffle
and/or flavoured truffle, in glass and plastic jar. Sterilization of non-acid preserves truffles based in glass jar. Production (cutting, mixing,
freezing, freeze-drying) of truffle, truffle sauce, dried mushrooms creams, packaged in tin (possible Modified Atmosphere Packing) and in
glass jar. Production (mixing) of lyophilized pesto sauce with dried truffle in tin Modified Atmosphere Packing. Labelling of sterilized or acidified
vegetable preserves, acidified sauces made from mushrooms or truffles, non-acid preserves truffle based and lyophilized pesto packaged in
tin (possible Modified Atmosphere Packing) or multi-layer bags or glass jar. The freeze-drying of truffle, truffles sauce and dried mushroom
creams and the packing in Modified Atmosphere Packing of lyophilized pesto sauce with dried truffle, truffle sauce and dried mushroom
creams processes are in outsourcing. Including off-site storage facility of the finished product in Via Barozzi, 2/1 Monteveglio (BO). The
trading of fresh/frozen/dried mushrooms, deep-frozen mushrooms in Modified Atmosphere Packing, spirits, eggs dried pasta, cheeses,
vinegars, vinegar-based seasonings, tigelle, frozen wild game meats.

EXCLUSIONS: None
Product Categories: 5, 6, 7, 10, 15, 16, 18
AUDITOR NUMBER: 20283

Date of Evaluation: 06 May 2026
Certificate Issue Date: 19 June 2026
Re-Evaluation Due Date: 21 May 2027

Certificate Expiry Date: 02 July 2027
This certificate supersedes all other certificates bearing this certificate number with earlier certificate issue dates.
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If you would like to give feedback on the BRCGS Standard or the audit process directly to BRCGS, please contact: _‘fﬁ
enquiries@brcgs.com or use the BRCGS reporting system at https://tellusbrcgs.whistleblowernetwork.net. To verify =] 3
certificate validity, please visit https://directory.brcgs.com.
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Authorised by

Paola Santarelli
This certificate remains the property of

SGS ICS ltalia S.r.l.
Via Caldera, 21 20153 MILANO - Italy
t+ 39027393 1 -www.sgs.com
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Food Safety

a copy. This document is issued by the Company subject to SGS General Conditions of certification services available on Terms and Conditions | SGS. Attention is drawn to
the limitation of liability, indemnification and jurisdictional clauses contained therein. This document is copyright protected and any unauthorized alteration, forgery or
falsification of the content or appearance of this document is unlawful.
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