
 
Certificate - Unannounced Audit 

 

  
CERTIQUALITY S.r.l. 

Via G. Giardino, 4 - 20123 Milano - Tel. 02/8069171 Fax. 02/86465295 certiquality@certiquality.it - www.certiquality.it 

C-IFS FOOD V8 UNA ED 02 240524 

Herewith the certification body 
Certiquality S.r.l. 

being an ISO/IEC 17065 accredited certification body for IFS Certification and having signed an agreement  

with IFS Management GmbH, confirms that the processing activities of 
 

ARGIOLAS FORMAGGI S.R.L. (COID: 47831) 
 

IT - 09041  DOLIANOVA (SU) - Strada Provinciale 14 n. 3-5 
 

GS1 GLN(s ): 8006768000001 
Sanitary legal authorisation: CE IT 20 18 

Head Office: None 
 

for the audit scope: 
Processing (pasteurization, thermisation or heating for raw milk products, curding, stewing, salting, possible rind treatment, ageing, portioning) and packing, 

including vacuum packing, of whole fresh, aged and portioned cheeses in plastic film, paper, aluminum or packaging with or wi thout polymer coating, made by 
sheep milk, goat milk, mixed cow and sheep milk and mixed sheep and goat milk also with mould or flavour. Portioning, grating and MAP packin g of cheeses in 
plastic material. Processing (heating of whey as it is or concentrated for ultrafiltration, addition of milk or cream, salting, coagulation, outcrop, moulding and 
cooling) and packing in paper and vacuum packing in thermoformed plastic film of fresh, homogenized and aged sheep and goat r icotta cheese. Processing 

(portioning and melting) and filling in glass jars of spreadable creams.Portioning, grating and MAP packing of cheeses in plastic material. Processing (heating of 
whey as it is or concentrated for ultrafiltration, addition of milk or cream, salting, coagulation, outcrop, moulding and cooling) and packing in paper, vacuum and 

thermoformed plastic film of fresh, homogenized and aged sheep and goat ricotta cheese. Processing (portioning and melting) and filling in glass jars of 
spreadable creams.Portioning, grating and MAP packing of cheeses in plastic material.   

Processing (heating of whey as it is or concentrated for ultrafiltration, addition of milk or cream, salting, coagulation, ou tcrop, moulding and cooling) and packing 
in paper, vacuum and thermoformed plastic film of fresh, homogenized and aged sheep and goat ricotta cheese. Processing (portioning and melting) and filling 

in glass jars of spreadable creams. 
 

Additional information 

Exclusions: None 
 

Product Scope(s) / Technology scope(s): 
 

Prd Scope 4 - Dairy products 
Tech Scope B C D E F 

 

meet the requirements set out in the 

IFS Food Version 8, April 2023 
and other associated normative documents  

 

Passed at Foundation Level  
with a score of 93,36% 

IFS Star Status due to unannounced audit 
 

Certi ficate register number P2486 

 

Date of the last unannounced audit (last day of the audit) 11/04/2025 

Audit date 08/04/2025 - 11/04/2025 

Certi ficate issue date 05/06/2025 

Date of expiration of the certificate 15/09/2026 

Next audit to be performed within the time period  

Announced audit 27/05/2026 - 05/08/2026 

Unannounced audit 01/04/2026 - 05/08/2026 

 

  

Marco Martinelli  - President  
Milan, 06/06/2025  

 

http://www.certiquality.it/

