
 
 
 
 
 
 
 

Audit Date 
30-JAN-2023 

 

 Next Audit Due 
05-Mar-2024 

to 02-Apr-2024 
 
Certificate Expiry Date 

14-May-2024 
 

Certificate Number 
C0390385 

 
BRC Site Code 

1619800 
 

BRC Auditor No 
20306 

 
Date of Issue 

21-MAR-2023 

Embutidos La Hoguera S.A. 
C/ Carrera Mediana, nº 9 San Pedro Manrique Soria 42174 Spain 
Has been audited by NSF Certification LLC. and found to meet the requirements of 
Standard: 

Global Standard for Food Safety 
Issue 8: August 2018 
Audit Program: 
Unannounced 

 

Scope of Certification: 
Quartering of pig carcasses, Curing of ham and shoulders deboning or not; 
Curing of meat processed products: chorizo, salami and loin; marinated of belly 
pork, loin and ribs and pre-fried belly pork. Packed in vacuum film or MAP or in 
plastic tray sealed with film in MAP. The subcontracted processes are boning and 
slicing of hams, shoulders and loins, and slaughtering Despiece de canales de 
cerdo, Curación de jamón y paletas deshuesadas o no; Curación de productos 
cárnicos elaborados: chorizo, salchichón y lomo; adobo de panceta, lomo y 
costillas y panceta prefrita. Envasado en film al vacío o en MAP o en bandeja de 
plástico sellada con film en MAP. Los procesos subcontratados son el 
deshuesado y loncheado de jamones, paletas y sacrificio. lomos. 

 
Including voluntary modules of: 

 
Exclusions from Scope: 
Jars of Pork Loin and Chorizo in vegetable oil and spanish omelet. Frascos de 
Lomo y Chorizo en aceite vegetal y tortilla española 

 
Fields of Audit: 
1: Raw red meat 
3: Raw prepared products (meat and vegetarian) 
9: Raw cured or fermented meat and fish 

Grade Achieved: B + 
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