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This is to certify that:

Dutch Egg Powder Solutions B.V.
Graafschap Hornelaan 140J, 6004 HT Weert, The Netherlands

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

BRC Global Standard for Food Safety Issue 8, August 2018

Announced

and has attained certification at Grade AA applicable to Product Category 07 - Dairy, liquid egg  

Approval number(s): 00012196

The scope of this approval is applicable to:

Fermenting, mixing with ingredients and spray drying of liquid hen egg white. Packing in bags in carton boxes and 
subsequent hot room pasteurization. Spray drying of pasteurized liquid hen egg yolk or whole egg. Mixing with additives 
and packing bags (5 – 25 kg) in carton boxes and packing in big bags.


