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Mag. Christoph Mondl
CEO

Quality Austria Certification GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Quality Austria Certification GmbH awards 
this qualityaustria certificate to the following 
organisation:

The current validity of the certificate is documented exclusively on the Internet under 
http://www.qualityaustria.com/en/cert

fb057ec8-89c6-4412-
951e-68a405dfe97c

INTERNET   COPY
Audit date: 26 May 2025 until 27 May 2025
Valid until: 11 August 2026

The validity of the qualityaustria certificate will be 
maintained according to the current IFS-requirements 
regarding evaluation frequency.

Registration No.: HQ-00132/0

Re-audit due date: 22 April 2026 to 01 July 2026

Quality Austria
Certification GmbH is

accredited according to
the Austrian Accreditation

Act by the BMWFW
(Federal Ministry of

Science, Research and
Economy).

Quality Austria is
accredited as an
organisation for

environmental verification
by the BMLFUW (Federal

Ministry of Agriculture,
Forestry, Environment and

Water Management).

Quality Austria is
authorized by the VDA

(Association of the
Automotive Industry).

For accreditation
registration details please

refer to the applicable
decisions or recognition

documents.

Quality Austria is the
Austrian member of IQNet
(International Certification

Network).

CERTIFICATE

This qualityaustria certificate confirms the compliance
of the requirements set out in the

Mag. Dr. Werner Paar
CEO

Vienna, 17. July 2025
or unannounced: 25. February 2026 to 01. July 2026

Ing. Christoph Baumgartner, MSc, MBA
Authorised representative,
management Customer Service Center

Prinz Gourmetline GmbH
IT-39040 Natz-Schabs, Gewerbezone Förche 22/A
COID: 17201, GLN: 8032294000000
sanitary legal authorisation number: IT V4F8Q CE 
Audit scope: Production (thawing, cleaning, heating, mixing filling,
cooling, and sometimes slicing) of seafood carpaccio (mollusks -
octopus, cuttlefish, squid; crustaceans - shrimp; with and without
seaweed, vegetables, and fruit). Packed as whole pieces in plastic
casings or sliced (MAP or Skinpac) in plastic trays or films;
production of octopus tartar, packed (MAP) in plastic trays. / 
Produzione (scongelamento, pulizia, riscaldamento, miscelazione,
riempimento, raffreddamento e talvolta taglio) di carpaccio di frutti
di mare (molluschi: polpo, seppia, calamaro; crostacei: gamberi;
con e senza alghe, verdure e frutta). Confezionati in pezzi interi in
involucri di plastica o affettati (ATM o Skinpac) in vaschette o
pellicole di plastica; Produzione di tartare di polpo,
confezionata (ATM) in vaschette di plastica.
Product scope: 2. Fish and fish products
Technology scopes: B, D, E, F
Last Assessment conducted unannounced: 08.-09.05.2023

IFS Food
Version 8, April 2023
and other associated normative documents
at Higher Level
with a score of 98,29%.


