Certificate ES15/18803
The Food Safety Management System of

TARTAROS GONZALO CASTELLO, S.L.

Avda. Hispanoamérica, 4, 03638 Salinas-sax, Alicante, Spain

has been assessed and certified as meeting the requirements of
Food Safety System Certification FSSC 22000

Certification scheme for food safety management systems consisting of the following elements:
ISO 22000:2018, 1ISO/TS22002-1:2009 and Additional FSSC 22000 requirements (version 5.1).

This certificate is applicable for the scope of

Production and packing of Monopotassium Tartrate (Cream of Tartar: drying, chemical digestion, precipitation, sieving),
Dipotassium Tartrate (neutralization, filtering, crystallisation, sieving) and Potassium Sodium Tartrate (Rochelle Salt;
chemical digestion, concentration, crystallization, sieving), Hyposodium and sodium free salts, sweeteners and Baking
Powder (dilution, chemical reactor, granulation, sieving). Packed in paper sack with internal plastic bag, Plastic bag in box
or big-bag. Destined to be used in the food industry.

Production (blending/homogenization, grinding, sieving) and Packing of Tartaric Acid in in paper sack with internal plastic bag,
Plastic bag in box or “big-bag”. Destined to be used in the food industry.

Produccion y envasado de Tartrato monopotasico (Crémor Tartaro; secado, digestion quimica, precipitacion, tamizado)
Tartrato Dipotasico (neutralizacion, filtrado, cristalizacion, tamizado) y Tartrato sddico potasico (Sal de Rochelle; digestion
quimica, concentracion, cristalizacion, tamizado), sales Hiposodicas y Sales sin sodio, edulcorantes y levadura quimica
(disolucion, reaccién quimica, granulado, tamizado).

Envasados en saco de papel con bolsa interior de plastico, bolsa de plastico en caja de cartdn y “big-bag’.

Destinados para ser usados en industrias alimentarias. Produccion (mezcla/homogenizacién, molienda, tamizado)

de Acido Tartarico en saco de papel con bolsa interior de pléstico, bolsa de plastico en caja de cartén y “big-bag”.
Destinado para ser usado en industrias alimentarias.

Food Category CIV - Processing of ambient stable products, K - Production of (Bio) Chemicals

This certificate is valid from 2 November 2022 until 2 November 2025 and remains valid subject to satisfactory surveillance audits.
Date of Certification decision 4 November 2022
Issue 7. Certified since 14 October 2015
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Authorised by
Jonathan Hall
Global Head - Certification Services

SGS United Kingdom Ltd
Rossmore Business Park, Ellesmere Port, Cheshire, CH65 3EN, UK
t +44 (0)151 350-6666 - www.sgs.com

Validity of this certificate can be verified in the FSSC 22000 database of certified organizations available on www.fssc22000.com.
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This document is an authentic electronic certificate for Client’ business purposes use only. Printed version of the electronic certificate are permitted and will be considered as a copy.
This document is issued by the Company subject to SGS General Conditions of certification services available on Terms and Conditions | SGS. Attention is drawn to the limitation of ¥
liability, indemnification and jurisdictional clauses contained therein. This document is copyright protected and any unauthorized alteration, forgery or falsification of the content or
appearance of this document is unlawful.
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