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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.

Mag. Christoph Mondl
CEO

Quality Austria Certification GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Date of initial issue: 15 April 2014

Valid until: 14 April 2029

Quality Austria Certification GmbH awards 
this qualityaustria certificate to the following 
organisation:

Registration No.: LS-00278/0

b2bedfec-8dfc-49dc-9f8e-
9c936519a43d

INTERNET   COPYQuality Austria
Certification 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

Mag. Dr. Werner Paar
CEOThe current validity of the certificate is documented exclusively on the Internet under 

http://www.qualityaustria.com/en/cert      

Certification decision date: 02 March 2026

Vienna, 02 March 2026

Ing. Christoph Baumgartner, MSc, MBA
Authorised representative,
management Customer Service Center

LESAFFRE AUSTRIA AG
AT-2355 Wr. Neudorf, Industriezentrum
NÖ-Süd, Straße 7, Obj. 58B
Scope of application: Production (mixing, partly heating,
packing) of bread mixes, mixes for fine bakery and pastry
and ingredients, bread improver and bread acidifier, creme
powders, jellies, fillings, icings and decor products; packed
in bags, buckets, tubular bags, membrane cans, canister
and big bags. Trading with yeast, creams, fillings, mixes
for fine bakery and pastry, decorations and other raw
materials for bakeries. / 
Geltungsbereich: Herstellung (mischen, teilweise erhitzen,
verpacken) von Brot-, Feinback- und Konditorei-Mischungen
und Zutaten, Brotverbesserern und Teigsäuerungen; Cremen,
Gelees, Füllen, Glasuren und Dekorprodukten, verpackt in
Säcken, Eimern, Schlauchbeuteln, Membrandosen, Kanistern
und Big Bags. Handel mit Hefe, Cremen, Füllungen, Feinback-
und Konditorei-Mischungen, Dekor und anderen Rohstoffen
für Bäckereien.

Product category: CII, CIV
(according ISO 22003-1:2022

FOOD SAFETY MANAGEMENT SYSTEM
complying with the requirements of standard

ISO 22000:2018


