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NSF Certification, LLC, #1181 certifies that, having conducted an audit, they 
meet the requirements set out in the:

Global Standard Food Safety
Issue 9: AUGUST 2022

Has achieved Grade: A, Announced 

For the scope of activities:
Curing of ham and shoulders and deboning or not; Curing of 
processed meat products: chorizo, salami and loin; marinating 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. 
Slicing of cured hams and cured shoulders. Subcontracted 
boning and slicing of loins, hams and shoulder ham. 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. Rebanar de jamones y paletas. Subcontratados son el 
deshuesado y loncheado de lomos, jamon y paleta.

Including additional Modules of:
 

Exclusions from Scope:
Trading of jars of pork loin and chorizo in vegetable oil and 
food service Torreznos. Comercio de frascos de Lomo de 
cerdo y Chorizo en aceite vegetal y Torreznos por 
restauración.

Product Categories: 

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


