
ISO 22000:2018

The Sieving, Blending, Mixing, of Dry Goods; The Mixing 
Emulsification of Oil Based Mixtures and Mayonnaise; The 
Mixing, Heat Treatment, Pasteurization of Sauces, Filling 
and Dressing; Packed in Pouches; Glass Jars and Plastic 
Containers (Hot or Cold Filling). The Milling of Spices and 
the Re-Packing of Dry and Liquid Ingredients in Pouches 

and Glass Jars. Trade of Raw Materials in Ambient 
Conditions (Soya, Herbs, Fibers).

In Recognition of the Organisation’s Food Management Safety System which complies 
with:

For the scope of activities described below:

CATEGORY/SUBCATEGORY: C/ CIII, CIV, F/FI

CERTIFICATE
This Certificate has been awarded to:

PROVIL S.A.
Industrial area of Thessaloniki, A3 road, GR 57022, Sindos.

MS Certification
Accrediation No. 725

Certificate Number

11264

Date First Registered

9/5/2017

Date of current certification cycle

9/5/2026

Date Certificate Expires

8/5/2027

The validity of the certificate can be 
Verified by the Organization's web site 

www.qcheck-cert.gr

Certification period is three years 
subject to annual surveillance audits

Q-check
Inspection - Certification
9-17, Erithrou Stavrou str.

41221 P.C., Larissa, Greece.
www.qcheck-cert.gr

26/5/2026

This Certificate is awarded by :

Q-check

Issue date :

9/5/2026Expected Recerification Date:

Issued by :

Certification Duration 3 years.


