
This qualityaustria certificate confirms the application 
and further development of an effective 

The validity of the qualityaustria certificate will be 
maintained by annual surveillance audits and one 
renewal audit after three years.

Konrad Scheiber
General Manager

Quality Austria - Trainings, Zertifizierungs und Begutachtungs GmbH,
AT-1010 Vienna, Zelinkagasse 10/3

Vienna, 23 December 2020

Date of initial issue: 15 February 2012

Valid until: 01 February 2024

Quality Austria - Trainings, Zertifizierungs und 
Begutachtungs GmbH awards this qualityaustria 
certificate to the following organisation:

Registration No.: 00312/1

The current validity of the certificate is documented exclusively on the Internet under 
http://www.qualityaustria.com/en/cert         EAC: 3

8693f293-cd7b-4210-
bac6-e9f9a5edba3f

Quality Austria - Trainings,
Zertifizierungs und

Begutachtungs GmbH 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

DI Wolfgang Leger-Hillebrand
Specialist representative

RAUCH Fruchtsäfte GmbH & Co OG
AT-6830 Rankweil, Langgasse 1 

Production and bottling of fruit and vegetable juices, 
-nectars, energy drinks, tea and soft drinks, vinegar, 
fermented beverages (filled in glass or aluminium bottles, 
Tetra-, Elopak, SIG-combibloc cardboard, post-mix containers 
and KEGs); production and filling of semi-finished fruit juice 
concentrates and fruit aromas (filled in canisters, barrels, 
metal containers and road tankers); contract filling of 
several beverages; beside own production, company 
has outsourced processes and/or products

HYGIENE MANAGEMENT SYSTEM incl. 
HACCP - Hazard Analysis and Critical Control Points
complying with the requirements of standard

CAC/RCP 1-1969, Rev. 4 (2003),
FAO/WHO Codex Alimentarius


