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This qualityaustria certificate confirms the application 
and further development of an effective 

The validity of the qualityaustria certificate will be 
maintained by annual surveillance audits and one 
renewal audit after three years.

Konrad Scheiber
General Manager

Quality Austria - Trainings, Zertifizierungs und Begutachtungs GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Vienna, 20 May 2020

Date of initial issue: 03 July 2017

Valid until: 02 July 2023

Quality Austria - Trainings, Zertifizierungs und 
Begutachtungs GmbH awards this qualityaustria 
certificate to the following organisation:

Registration No.: 00430/0

The current validity of the certificate is documented exclusively on the Internet under 
http://www.qualityaustria.com/en/cert         EAC: 3

98e81443-1177-4c69-
bce5-4f7d6fb12778
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Quality Austria - Trainings,
Zertifizierungs und

Begutachtungs GmbH is
accredited according to

the Austrian Accreditation
Act by the BMWFW
(Federal Ministry of

Science, Research and
Economy).

Quality Austria is
accredited as an
organisation for

environmental verification
by the BMLFUW (Federal

Ministry of Agriculture,
Forestry, Environment and

Water Management).

Quality Austria is
authorized by the VDA

(Association of the
Automotive Industry).

For accreditation
registration details please

refer to the applicable
decisions or recognition

documents.

Quality Austria is the
Austrian member of IQNet
(International Certification

Network).

CERTIFICATE

DI Wolfgang Leger-Hillebrand
Specialist representative

Zaltech International GmbH 
AT-5141 Moosdorf, Salzburger Straße 1

Scope of application: Manufacturing and design
of spices, seasonings, flavours, functional
ingredients and blends for food application as
well as the packaging of the products in tubular
bags, cans and boxes

Product category: CIV
(according ISO/TS 22003:2013)

FOOD SAFETY MANAGEMENT SYSTEM
complying with the requirements of standard

ISO 22000:2018


