
Signed on behalf of BVCH SAS UK Branch

Certification Body Address: Bureau Veritas Certification Holding SAS - UK Branch

5th Floor, 100 Lower Thames Street, London, EC3R 6DL, United Kingdom

Managing Office: Ukmergės g. 369A, LT-12142 Vilnius, Lithuania

This certificate remains the property of Bureau Veritas Certification Holding SAS – UK Branch

If you would like to feedback comments on the BRCGS Standard or the audit process directly to BRCGS, please 
contact brcgs.enquiries@lgcgroup.com or

 use the BRCGS reporting system at tellusbrcgs.whistleblowernetwork.net

Visit the BRCGS Directory directory.brcgs.com to validate the authenticity of this certificate.
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Bureau Veritas Certification Holding SAS – UK Branch
certify that having conducted an audit

At
AB Pieno Zvaigzdes

BRCGS site code: 1896284

Audit site address:

Taikos   90, LT-51181 Kaunas, Lithuania
For the Scope of activities: Production of milk and sour milk drinks, curd and cheese by means of separation, pasteurisation, cooling, mixing, 

fermentation and separation of curd. Packed in aseptic multilayer carton boxes, plastic cups with aluminium foil or carton boxes with plastic caps, MAP in 
thermoformed plastic film and vacuum bags respectively. 

Production of smoked and unsmoked fermented curd cheese and sliced snacks by mixing, fermentation, separation of curd, pressing, salting, maturation and 
smoking or drying. MAP packed in thermoformed plastic film, edible collagen casing, plastic bag and vacuum bags. 

Production of cultured products (spreadable cheese, processed cheese cream) by means of heating, de-aeration, homogenisation, pasteurisation, cooling, culturing, 
filtration and mixing. Packed in plastic cup with aluminium foil. 

Production of glazed sweet curd desserts by means of curd cooling, mixing with additives, forming, glazing and cooling. Packed in laminated plastic film. F
Production of ready to serve porridge by means of pasteurisation, cereal addition, steam cooking and cooling. Packed in plastic cup with aluminium foil.

Production of whey concentrate by whey and permeate aging, filtration, heating, separation, secondary cooking and nanofiltration. Packed in a road tank.

Exclusion from scope: None

Product Categories: 07 - Dairy, liquid egg, 10 - Ready meals and sandwiches; ready to eat desserts

Has achieved Grade: AA

Meets the requirement set out in the

GLOBAL STANDARD for FOOD SAFETY
Issue 9: August 2022

Audit Programme: Announced Certificate reissue: NA

Audit Start date: 06-05-2025  Audit Finish Date: 09-05-2025

Auditor number:   20824

Announced re-audit due date: From: 25-04-2026 To: 23-05-2026

Blended Announced re-audit due date: From: 28-03-2026 To: 23-05-2026

Unannounced re-audit due date: From: 23-01-2026 To: 23-05-2026

Certificate Expiry Date: 04-07-2026

Certificate number: LT007965 - 1 Certificate Issue date: 03-07-2025


