
Being an ISO/IEC 17065 accredited body with D-ZE-21611-01-00 accreditation number for Global Standard for 
food safety certification and having signed an agreement with the BRCGS owner, confirms the processing 

activities of 

To check the validity of the certificate, please contact USB Certification or e-mail to us: info@usbcertification.com
This certificate remains the property of USB CERTIFICATION.

If you would like to feed back comments on the BRC Global Standard or the audit process directly to BRC Global Standards, please contact Tell.BRCGS.Com or tel: +44 (0)20 3931 8150.
 Please visit BRCGS website www.directory.brcgs.com to verify certificate validity. 

Meets the requirements set out in the
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CERTIFICATE

www.usbcertification.com

USB CERTIFICATION
DENETİM GÖZETİM VE BELGELENDİRME HİZMETLERİ A.Ş.

İsmet Kaptan Mahallesi, Hürriyet Bulvarı No:4/1 Kavala Plaza K:2 D:23
Konak/İzmir/TÜRKİYE

Authorised by Nesrin SERİN

Including voluntary modules of: None 
Exclusions from scope: None
Product categories: 01 - Raw red meat, 03 - Raw prepared products (meat and vegetarian), 
08 - Cooked meat/fish products, 09 - Raw cured or fermented meat and fish       
Audit programme: Announced
Date(s) of audit: 2022/02/15-16-17-18
Certificate issue date: 2022/04/01
Revision no / date: 00/0000.00.00
Re-audit due date: From 2023/01/11 to 2023/02/08 or unannounced
Certificate expiry date: 2023/03/22
Certificate number: USB-5448-BRCGS-2021-1
Auditor number: 20616 Has Achieved Grade A

NAMET GIDA SAN. VE TİC. A.Ş.

AKSE MAH. FEVZİ ÇAKMAK CAD. NO. 132 ÇAYIROVA / KOCAELİ – TURKEY

Scope: Deboning of beef and lamb carcass; portioning of chilled/ frozen beef or lamb meat. Marinating, portioning of 
chilled/ frozen beef meat packed in vacuum packing or modified atmosphere. Mixing, portioning, freezing and packing 
in modified atmosphere of chilled/ frozen burgers or meatballs. Mixing, cooking, smoking, roasting, fermentation, 
drying, curing, portioning/ slicing and packing in modified atmosphere or vacuum packing of chilled/ frozen meat and 
doner

QR CODE


