
  
 

In the issuance of this certificate, INTERTEK SAI Global assumes no liability to any party other than to the Client, and then only in accordance with the agreed upon 
Certification Agreement. This certificate’s validity is subject to the organization maintaining their system in accordance with INTERTEK SAI Global requirements for 
systems certification.  Validity may be confirmed via email at certificate.validation@intertek.com or by scanning the code to the right with a smartphone. Validity of 
this certificate can also be verified in the FSSC 22000 database of certified organisations available at www.fssc.com. The certificate remains the property of 
INTERTEK SAI Global, to whom it must be returned upon request. 
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Certificate of Registration No.: 

FSM43482 

Certification Decision Date: 

29 October 2024 

Initial Certification Date: 

4 October 2017 

Issue / Re-issue Date: 

31 October 2024 

Valid Until: 

3 October 2026 

 
 

The Food Safety Management System of: 
Riddoch Trading Pty Ltd  
Trading as  

The Union Dairy Company 

COID code: AUS-1-1761-173647 

Main Site: 16789 Riddoch Highway, Penola, South Australia, 5277, Australia 

has been assessed and determined to comply with the requirements of: 

Food Safety System Certification FSSC22000 V6, 
Food Manufacturing 
Certification scheme for food safety management systems consisting of the 

following elements: ISO 22000:2018, ISO/TS 22002-1:2009 and additional FSSC 

22000 requirements (Version 6) 

The certificate is applicable to the scope of: 
 

Scope: The processing (separation, heat treatment, drying, packing) of milk 
powders into paper sacks. The processing (separation) of raw cream, raw 
whole milk and raw skim milk into insulated tankers for further processing. 
The processing (separation, heat treatment, packing) of anhydrous milk fat, 
butter oil into pallecons and drums. The processing (separation, heat 
treatment) of cream into insulated tankers for further processing. The 
processing (separation, pasteurising, packing, chilling and or freezing) of 
cream into bag in box and or pallecons. 
Food Chain Subcategory: CI - Processing of perishable animal 

products 
 CIV - Processing of ambient stable products 

                                                   
Last unannounced audit date*: 9 August 2022 to 11 August 2022                                  
 
*At least one (1) surveillance audit is required to be undertaken unannounced after the initial 
certification audit and within each three (3) year period thereafter. 

Calin Moldovean 
President Business Assurance 
 
SAI Global Certification Services Pty. Ltd. 
Level 7 Suite 7.01 
45 Clarence Street 
Sydney NSW 2000 
Australia 

 
 

In the issuance of this certificate, INTERTEK SAI Global assumes no liability to any party other than to the Client, and then only in accordance with the agreed upon 
Certification Agreement. This certificate’s validity is subject to the organization mainta ining their system in accordance with INTERTEK SAI Global requirements for systems 
certification.  Validity may be confirmed via email at certificate.validation@intertek.com or by scanning the code to the right with a smartphone. The authenticity of this 
certificate can also be verified in the FSSC 22000 database of certified organisations available on www.fssc.com. The certificate remains the property of INTERTEK SAI 
Global, to whom it must be returned upon request. 
CT_FSSC_22000_v6_SAIG_JAS-ANZ-EN-A4-15.may.24 

 

http://www.fssc.com/
http://www.fssc.com/

