wo.ly  CERTIFICATE

£ ﬁ" N° 09-2201

ProCert SA, an accredited certification body, certifies that a food
safety management system has been developed and implemented by

Meurens Natural

Rue des Martyrs, 21
4650 Herve (Belgium)

The certification audit completed by ProCert SA confirmed that the
system fulfils the requirements of the following standard:

ISO 22000 - 05

The system covers the following activities:
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= Hydrolysis of cereals and starches.

Processing of dried fruits.
Mixing of syrups.

This certificate is valid for 3 years*.

Yverdon, June 24, 2009

ProCert SA

SCESm N° 39

Dr Didier BLANC Richard SCHNYDER

Celﬁf]@aﬁon Body Director Proﬁrt Food Chain Director

* Subject to suspension or withdrawal of certification at any time. Only ProCert's public register (accessible under www.procert.ch) attests validity of this certificate.
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