
www.tuv.com

Consumers have never been as critical and demanding in choosing food as they 
are today. Food source, animal welfare, environmental concerns, social stan-
dards, and much more are now central to purchasing decisions. But to demons-
trate high standards of food safety, businesses require recognized certification 
from a neutral party. We are one of the world‘s leading auditing and certification 
organizations. Use our potential to reinforce customer trust in your services and 
gain recognition.

Transparency and Safety are  
What Matter Most.  
Food Safety Certification for Hospitality, Retail, 

Catering & Services.    

Certification as evidence of your trustworthiness.

... �minimize your company’s product and/
or service risks

... �establish trust and transparency for all stakeholders  
including authorities

... �enjoy a competitive advantage and a  license to operate

... safeguard your brand and reputation

... �identify opportunities to increase profitability and protect 
your bottom line

... create consumer loyalty

... prepare your company for the future 

E S TA B L I S H T R U S T.

Certification establishes trust, trans-
parency and responsibility. We help 
you demonstrate your commitment to 
keeping your processes and activities 
safe!

W I T H T Ü V R H E I N L A N D.

We have established a worldwide 
network of highly renowned food 
certification experts. With our compre-
hensive portfolio and mainly in-house 
resources, we are a one-stop shop for 
all your certification requirements. 

YO U R PA R T N E R .

We have more than two decades of 
experience in the food sector and 
world-class experts who understand 
your industry. We are the right partner 
to lead you along the certification 
path!

5 Minute Guide



IFS FOOD

�International Featured Standards - IFS Food, IFS Logistics and 
IFS Broker  
�Food safety - from manufacturers to retailers 
    MORE INFORMATION

BRC GLOBAL STANDARDS

OUR FOCUS: BRC GS food, BRC consumer products, BRC 
packaging. Your gateway to new markets: our BRC Global Stan-
dard for food safety certification 
 
    MORE INFORMATION

ISO 22000 - Food Safety Management Systems 

From production to the consumer: guarantee the safety  

of your food with ISO 22000 certification 

    MORE INFORMATION

GMP+  

Quality assurance for food according to the HACCP concept 

    MORE INFORMATION

HACCP Codex Alimentarius  

Hazard Analysis Critical Control Points   

HACCP certification: hygienic safety for your food products

    MORE INFORMATION

www.tuv.com

A single source for all required  
services and certifications.
We audit and certify your processes and/or food safety management sys-
tems. That includes:

For more information about further 
services and certifications click on 
tuv.com/food

ONLINE CONTACT

TÜV Rheinland. One source. 
Numerous end-to-end solutions.

C O N TAC T U S N OW!

TÜV Rheinland Cert GmbH
Am Grauen Stein
51105 Cologne
Germany
Tel.: +49 800-888 2378
Fax: +49 800-888 3296 
tuvcert@de.tuv.com ®
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https://www.tuv.com/world/en/ifs-food-ifs-logistics-and-ifs-broker.html
https://www.tuv.com/world/en/food-safety-according-to-brc.html
https://www.tuv.com/world/en/iso-22000-for-food-safety.html
https://www.tuv.com/world/en/gmp-certification.html
https://www.tuv.com/world/en/haccp-food-safety.html
https://www.tuv.com/landingpage/en/certification-and-auditing/forms/index.jsp?requestType=1&topicArea=3&ctacpid=CW20_S01_FOOD

