
CERTIFICATE
Q-CERT

QMSCERT, an accredited provider of third-party system certification
attests that the Food Safety Management System of:

has been assessed and determined to comply with the requirements of

Food Safety System Certification 22000
FSSC 22000

CERTIFICATION SCHEME FOR FOOD SAFETY MANAGEMENT SYSTEMS CONSISTING OF THE FOLLOWING
ELEMENTS:

ISO 22000:2018, ISO/TS 22002-1:2009 & ADDITIONAL FSSC 22000 REQUIREMENTS (VERSION 5.1)
This certification is subject to Annual Surveillance Audits. The certification is valid (for three years) only if it is followed by the

annual surveillance audits approval.
The authenticity of this certificate can be verified in the FSSC 22000 database of certified organizations available on

www.fssc22000.com

February 13, 2026 February 14, 2014
Valid until Initial Certification Date

March 31, 2023
Issue Date Food Chain Category: CI, CIII For the QMSCERT Board

Certification Decision Date: 31/03/2023

Certificate No: 210114/4399 MS Certification
Cert. No. 110

QMSCERT VLASIOU GAVRIELIDI Str. 28 – GR 546 55 – THESSALONIKI – HELLAS

PEPONOPOULOS S.A. “PILIO ICE CREAMS”
COID CODE:GRC-1-3781-199874

1ST INDUSTRIAL AREA OF VOLOS, P.O. BOX 104, GR-38500, VOLOS, GREECE

with a scope of:
Production of Mini Ice Cream and Ice Cream Related

Products in Cartons with Plastic Bag or in Plastic Trays or in
Individual Plastic Packaging or in Plastic Containers.

Production of Desserts (Saragli bar and Trigono) with Ice
Cream Filling, Kept in Freezing Conditions, in Cartons with

Plastic Trays


