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This is to certify that: 

Milchwerke "Mittelelbe" GmbH 

 
 

Heerener Straße 49, 39576 Stendal, Germany  

 

  

has been audited by LRQA, and found to meet the requirements set out in:  

BRCGS Global Standard for Food Safety Issue 9, August 2022  

 

 

 

 

Unannounced 

and has attained certification at Grade A+ applicable to Product Category 07 - Dairy, liquid egg, 12 - Beverages,  
15 - Dried food and ingredients, 18 - Oils and fats   

 

Approval number(s): 0026274 

 

The scope of this approval is applicable to:  

 

Pasteurisation and spray drying of milk products. Spray drying of creamers, sweeteners, cappuccinos, flavours, teas, fruit-, 
vegetable- and yeast extracts. Production of sugar agglomerates and ghee. Manufacturing of spray dried infant, follow-on 
and growing-up formula and food for special medical purposes on the basis of milk and vegetable hydrolysates. Blending 
and filling into industry and consumer packaging including MAP. Processing (Pasteurisation and UHT) and cold aseptic 
filling of milk and water-based beverages into PET and HDPE bottles. 

 

 

 
   

 


