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Zertifikat gemaR Artikel 35 Absatz 1 der Verordnung (EU) 2018/848
iiber die biologische Produktion und die Kennzeichnung von
biologischen Erzeugnissen

1. Nummor dos Zortiikats. 2 Katogorisiorung
ao11362022 Untemenmer

Name und Anschiift des Untemehmers 4. Name und Anschrift Kontrolstlle,
Codenummer

Kundenhi: 300199
Kontrolertrag vom: ~ 19.09.1995
Datum ette Kontrlle: 21 05 2022

5. Tatigheition) dos Unternshmers.
O Produiion B Vertiebinverkehbringen ® e
® Aufberstung B Lagerng O Austunr

6. Erzougniskatogorie(n) gemat Artkel 35 Absatz 7 der Verordnung (EU) 2018/848 dos.
Europsischen Partaments und des Rates und Produktionsverfahren

8 Verarbeitete landwirtschaftiche Erzeugnisse, einschiieBlich Aquakulturerzeugnisse, e
dung als Labensmittl bostimmt sind

Produktonsveranren;
B Produkion bioogischer Erzeugrisse




PROBABLY THE MOST
MODERN PLANT IN EUROPE.

It must be our love of fruit, good taste and
highest levels of quality. In recent years
Pfanner has invested considerable sums in
state-of-the-art manufacturing technology.
Today, our plant is one of the largest and
most efficient throughout Europe and is
probably the most up-to-date of its kind.

Each and every day, up to two million litres
of Pfanner fruit juices and iced teas leave our
extremely modern production plant. Of this,
our new high-performance PET filling unit with
its in-built bottle production accounts for up
to 400,000 PET bottles on a daily basis.

Our computerised production planning opera-
tions ensure that all Pfanner products can be
produced within just 48 hours. So throughout
the world, our consumers can be sure that a
pack of fruit juice or iced tea with the Pfanner
logo is a permanent guarantee of fresh, quality
pleasure and enjoyment.

QUALITY AND COST-EFFECTIVENESS
NEED CONTROL.

Pfanner’s extraordinary quality management
sys-tem is based on ongoing organoleptic and
analytical laboratory tests right through from
receipt of the raw ingredients to release of the
end product for sale. Fach stage of the manufac-
turing process is monitored in our own, special
laboratories to ensure constant quality.

Our love of fruit means that the careful handling
of natural resources and energy goes hand in hand
with our understanding of quality. Since nature

is our most important supplier of raw materials,
we naturally work hard to support and preserve it.

Our economic and efficient use of energy also
plays a highly important role in the interest of
our customers. After all, Pfanner products should
remain what they are: the guarantee of great
enjoyment that's a part of healthy everyday life.



CONTINUOUS GROWTH THROUGH
RESPONSIBLE DEEDS.

Established in 1856, Pfanner became today's
high-performing business in the food industry
due to its far-sighted deeds, innovative products
and packaging, as well as its state-of-the-art
manufacturing procedures.

Pfanner, a family-owned operation, is one of
Austria’s largest fruit processors. It concentrates

mainly on processing apples, pears and red fruit.

Over 100 tonnes of apples are processed daily
at our main plant in Enns / Upper Austria during
harvest season and transformed into delicious
juice and high quality concentrate.

By identifying consumer wishes at an early
stage, Pfanner has now become specialised in
producing the popular screw-top gable packs
that ensure a maximum of drinking pleasure,
correct dosage, safety and freshness. What's
more, Pfanner leads the European market in
screw-top two-litre packs.
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A FRESH BRAND WITHA
POSITIVE FUTURE.

The consumer’s constantly growing '.x_; C
of quality brands goes hand in hand wi
increasing willingness to opt for Pfanner pri

Worldwide, Pfanner is one of the most i
tant manufacturers of iced tea and has g
a solid reputation for its wide range of fruit
juices. The yellow and green logo with the
apple is recognised today in some 70 countr
a number that continues to grow each year
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Pfanner’s growth in overall sales is signif
ly higher than the average for the indi
It's the logical result of its cautious yet targ
strategy. The components of this succes:

mix consist of a balanced approach to mz
ing, ongoing further development, high
at fair prices, a wide range of produc
constantly updated design that boost:

In this connection, we can also proudly |
tion the contact to our customers, fro
we regularly receive ideas and stim
to how we can further improve on the
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ON AVERAGE
WE PROCESS WITH OUR
PRODUCTS
WE FILL TONS

HELP TO KEEP
THINGS

LITERS  prooucrtion  wortowoe

Hermann Pfanner Getranke GmbH

Alte Landstralle 10 - A-6923 Lauterach/Austria

Tel +43(0) 5574/6720-0 - Fax +43(0) 5574/6720-20
e-mail office@pfanner.com - www.pfanner.com






