
Has been assessed and found to comply with the requirement of :

OCA Instituto de Certificación, S.L.U.

CONTROLLED HYGIENE (HACCP)
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CE
RT

IF
IC

AT
E

Any additional explanation related both the scope of this certificate and the 
applicability of the requirements of the rule can be achieved by contacting the company.
Vía de las Dos Castillas, 7 · Ed. OCA Global · 28224 Pozuelo de Alarcón (Madrid)
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Certificate nº:

Initial certificate date:
Issue date:
Expiry date: 2026/09/04

34/6002/25/09079

Tax address: Calle Aribau, nº 171, 3º 2ª - 08036, Barcelona (España). 
Audited centre address: Avenida del Segrià nº 18 – 25200 - Cervera, Lleida (España) 

SUBPRODUCTOS CÁRNICOS 
ECHEVARRÍA Y ASOCIADOS, S.L.

Certifies the organization’s 
Controlled Hygiene Management System (HACCP) :

Cervera Plant: Production of processed animal protein (PAP) and animal fat from 
the processing of Category III animal by-products not intended for human 

consumption (SANDACH), and their commercialization.
  

 The quality management system’s level of conformity is SUITABLE for achieving 
the objectives set out in Codex Alimentarius CXC 1-1969, revision 2023.


