
  

 

CERTIFICATE 
Certificate Registration No.: 12 500 59945/01 TMS / Order No.: 707099352 

The HACCP Management System of the organization 

 

Kräuterhaus Sanct Bernhard KG 
Helfensteinstr. 47, 73342 Bad Ditzenbach 
Germany 

has been assessed and complies with the requirements of 

TÜV MS Standard HACCP 

Certification scheme for HACCP Management Systems which 
implements requirements of Codex Alimentarius 
and Good Manufacturing Practice: 
Hazard Analysis and Critical Control Point (HACCP) System  
and Guidelines for its implementation and  
General Principles of Food Hygiene (CXC 1-1969, Version 2023). 

This certificate is applicable for:  

Production, storage and distribution of food and food supplements in the form of 
dried, partly also lumpy forms (e.g.: fruits, spices, teas, confectionery), powders, 
granulates, hard and soft capsules, tablets, liquids (e.g.: juices, syrups, oils, 
emulsions, suspensions) and pastes based on vegetable, animal and mineral   
raw materials packed in composite and foil bags (e.g.: block bottom bags, tubular 
bags, side gusset bags, doy packs), tablet dispensers, drinking, pipette, dropper 
bottles, sprays, glass and PET bottles, sachets, plastic cans and plastic tubes. 

This certificate is provided on the base of the TÜV MS Standard HACCP.  
The certification system consists of a minimum annual audit of the 
HACCP management system and a minimum annual site inspection. 

The certificate is valid from 2026-05-27 until 2029-05-11. 

 

 
Fred Wenke 
Head of Certification Body 
Munich, 2026-05-28 
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