
 

  
Current issue date: 9 September 2022 Initial date of certification: 30 November 2011 

Certification decision date: 9 September 2022 
 

Expiry date: 8 September 2025 
Certificate identity number: 10467749 
 

 

Certificate of Approval 
 

 

 
 
Cliff Muckleroy 
________________________ 
 
Area Operations Manager Americas 
 
Issued by: LRQA Limited 
 
 
 

 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 

  

 

  

 

 
The authenticity can be verified in the FSSC22000 database of Certified Organizations available on www.fssc22000.com. 
LRQA Group Limited, its affiliates and subsidiaries and their respective officers, employees or agents are, individually and collectively, referred to in this clause as 'LRQA'. LRQA 
assumes no responsibility and shall not be liable to any person for any loss, damage or expense caused by reliance on the information or advice in this document or howsoever 
provided, unless that person has signed a contract with the relevant LRQA entity for the provision of this information or advice and in that case any responsibility or liability is 
exclusively on the terms and conditions set out in that contract. 
Issued by: LRQA Limited, 1 Trinity Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom  

Page 1 of 1 

This is to certify that the Food Safety Management System of:  

Danisco USA Inc. 

 
 

3322-3326 Agriculture Drive, Madison, WI, 53716, United States  

 

  

has been assessed by LRQA and determined to comply with the requirements of:  

Food Safety System Certification 22000, FSSC 22000  

 

Certification scheme for food safety management systems consisting of the following elements:  

ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC22000 requirements (version 5.1)  

Food Chain (Sub) Category: K  

 

Approval number(s): FSSC 22000 – 0012553 

 

 

The scope of this approval is applicable to: 
 
 

 

Manufacture of Frozen and Freeze Dried Bacterial Cultures for Dairy,   Probiotics and other Food Applications; Packaged in 
aluminium cans,   polyethylene (bags, bottles, drums), polypropylene (bag-in-foil 

sachet). 
 
 

Processing of Coagulants, Enzymes and Antioxidants used in food;   Packaged in PE bottle, fibreboard cube (only enzymes, 
lipase), high   density polyethylene cube, pail, barrel or Intermediate Bulk    Container with wire frame cage (antioxidants).  

 
   


