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Mag. Christoph Mondl
CEO

Quality Austria Certification GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Quality Austria Certification GmbH awards 
this qualityaustria certificate to the following 
organisation:

The current validity of the certificate is documented exclusively on the Internet under 
http://www.qualityaustria.com/en/cert

e1ef3c5e-8c9f-4ee0-
bb8d-6294732e6556

INTERNET   COPY
Audit date: 21 July 2025 until 23 July 2025

Valid until: 04 November 2026

The validity of the qualityaustria certificate will be 
maintained according to the current IFS-requirements 
regarding evaluation frequency.

Registration No.: HQ-00038/0

Re-audit due date: 16 July 2026 to 24 September 2026

Quality Austria
Certification GmbH is

accredited according to
the Austrian Accreditation

Act by the BMWFW
(Federal Ministry of

Science, Research and
Economy).

Quality Austria is
accredited as an
organisation for

environmental verification
by the BMLFUW (Federal

Ministry of Agriculture,
Forestry, Environment and

Water Management).

Quality Austria is
authorized by the VDA

(Association of the
Automotive Industry).

For accreditation
registration details please

refer to the applicable
decisions or recognition

documents.

Quality Austria is the
Austrian member of IQNet
(International Certification

Network).

CERTIFICATE

This qualityaustria certificate confirms the compliance
of the requirements set out in the

Mag. Dr. Werner Paar
CEO

Vienna, 29. August 2025

or unannounced: 21 May 2026 to 24 September 2026

Ing. Christoph Baumgartner, MSc, MBA
Authorised representative,
management Customer Service Center

Jöbstl Bauerngut GmbH
AT-8472 Strass in der Steiermark, Hofgasse 1
COID: 2656, GLN: 9009892000007,
Sanitary legal authorisation number: AT 61885 EG

Headquarters: 
Steirerfleisch GmbH
AT-8421 Schwarzautal, Wolfsberg 1

Audit scope: Pig slaughtering, cutting and packaging of
pork (chilled and frozen), fresh meat as well as convenience
(marinated or seasoned and wrapped with bacon) made from
pork, open (carcasses, cuts), wrapped in boxes and containers
as well as packed in trays (protective gas) and films (vacuum).

Product scope: 
1. Red and white meat, poultry and meat products

Technology scopes: C, D, E, F

Last Assessment conducted unannounced: 12.07.2023

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

at Higher Level
with a score of 97,75%.


