This is a translation of the certificate 1T20/0171.00

The management system of

INALCA S.p.A.

Sede Legale ed Operativa / Registered Office and Operation Unit: Via Spilamberto, 30/C 41014
Castelvetro (MO) ltalia

has been assessed and certified as meeting the requirements of
ISO 14001:2015
Environmental management systems — Requirements with guidance

for use
For the following activities
Bovine slaughtering, meat cutting and packaging. Research, development and production of other

processed products, including preparations of minced and canned meat. Production of rendered fats,
cracklings, and processed bones. Production of bio liquid from fat rendering. By-products management.

IAF Sector: 03

This certificate is valid from 22 March 2026 until 22 March 2029 and remains valid subject to satisfactory surveillance
audits.
Issue 7. Organization certified since 22 March 2002 and first certified by SGS on 28 February 2020.

Certified activities performed by additional sites are listed on subsequent pages.
Assessed in accordance with the provisions of the Accredia Technical Regulation RT-09.

NHSAA

Authorised by
Paola Santarelli

SGS ICS ltalia S.r.l.
Via Caldera, 21 20153 MILANO - Italy
t+3902 7393 1 -www.sgs.com

02242

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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This is a translation of the certificate 1T20/0171.00, continued

INALCA S.p.A.

ISO 14001:2015
Environmental management systems — Requirements with guidance
for use

Issue 7

Sites

INALCA S.p.A.

Sede Operativa / Operation Unit: Viale delle Scienze, 1 02100 RIETI Italia

IAF Sector: 03

Meat cutting and packaging. Production of other processed products, including canned meat. By-products
management.

INALCA S.p.A.

Sede Operativa / Operation Unit: Viale Europa, 10 26864 Ospedaletto Lodigiano (LO) Italia

IAF Sector: 03

Beef slaughtering, meat cutting and packaging. Production of minced meats. By-products management.

INALCA S.p.A.

Sede Operativa / Operation Unit: Strada Chiaviche, 36 46020 Pegognaga (MN) Italia

IAF Sector: 03

Beef slaughtering, meat cutting and packaging. Production of bio liquid from fat rendering By-products
management.
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