
Place and date: For the issuing office: 
Vimercate (MB), 04 January 2024 DNV Business Assurance Italy S.r.l. 

Via Energy Park, 14,  - 20871 Vimercate 
(MB) - Italy 

Sabrina Bianchini 
Management Representative 

Lack of fulfilment of conditions as set out in the Certification Agreement may render this Certificate invalid. Any changes in the product shall immediately be 
reported to DNV Business Assurance Italia S.r.l. in order to verify whether this Certificate remains valid. This certificate remains the property of: 
ACCREDITED UNIT: DNV Business Assurance Italy S.r.l., Via Energy Park, 14 - 20871 Vimercate (MB) - Italy - TEL: +39 68 99 905. www.dnv.com/assurance  

If you would like to feedback comments on the BRCGS Standard or the audit process directly to BRCGS, please contact tell.brcgs.com. Visit brcdirectory.com to 
validate certificate authenticity. 

Certificate no.: 
10000408540-MSC-ACCREDIA-ARG 

Initial audit date: 
28 May 2019 

Audit date: 
21 November 2023 

Valid to: 
27 January 2025 

Next audit, regardless of whether it is announced or 
unannounced, must occur before this date:  
16 December 2024 

This is to certify that the processing activities of 

ARRE BEEF S.A. - Planta Industrial 
Rio Paraná 901, B2933BES, Pérez Millan, Buenos Aires, Argentina 

BRC site code: 6726167 

Has been found to conform to the standard: 

GLOBAL STANDARD FOOD SAFETY Issue 9: August 2022 

This certificate is valid for the following scope: 
Slaughter of cattle, deboning and packing of chilled and frozen beef cuts and trimmings, salted cuts (frozen 
and chilled), frozen beef fat, chilled and frozen offals, salted offals (frozen), stomachs and natural casing. 

Product categories: 1 Raw red meat, 3 Raw prepared (meat and vegetarian) 

Achieved grade: A 

Including voluntary modules: No 

Audit program: announced 

Auditor Number: 35252 
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Enrique Kurincic 
Gerente Alimentos y Productos Orgánicos 

Dirección de Certificación - IRAM  
(Firmado digitalmente) 

 

Marcela Carignani 
Gerente Alimentos y Desarrollo 

Dirección de Certificación - IRAM 
(Firmado digitalmente) 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Validity of the certificate: 
from: 17/10/2023 
to: 17/10/2026  
 
Organization code: BPM - 252 
 
Date of certification decision: 17/10/2023 
 
 
 

IRAM certifies that: 
 

ARREBEEF S.A. 
 
Lola Mora 421 Torre I Of. 902 - (1107) - Ciudad Autónoma de Buenos Aires - República 
Argentina 
 

has implemented a Good Manufacturing Practices ­ GMP, which fulfills the requirements of: 
 
IRAM NM 324:2010 - Buenas Prácticas de Manufactura en Industria de 
Alimentos. 
 
Scope: 
 

Production process of chilled and frozen beef cuts and chilled and frozen bovine 
giblets from the entry of cattle into the pens to their storage and dispatch as 
final product in its plant located at Río Paraná 901, Pérez Millán, provincia de 
Buenos Aires, República Argentina. 
 
Brands: Arre Beef, Top Beef, Carnes Bonaerenses, Arrecampo, Tottus, La 
Goumera, Tradición 2082, La Platina, La Mejor. 

This certificate shall be valid provided that 
the Company maintains compliance with 
the requirements in this protocol, as well 
as with the conditions established in the 
GMP Program and with the Certification 
Agreement DC-R 001 and Procedure DC-
PG 129. 

 
 
 
 
 
 

 

 

 

 

 
 



 

    

Enrique Kurincic 
Gerente Alimentos y Productos Orgánicos 

Dirección de Certificación - IRAM  
(Firmado digitalmente) 

Marcela Carignani 
Gerente Alimentos y Desarrollo 

Dirección de Certificación - IRAM 
(Firmado digitalmente) 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Validez del presente certificado: 
desde: 17/10/2023 
hasta: 17/10/2026 
 
Certificado Nº: HACCP - 96 
 
Decisión de la certificación: 17/10/2023 
 

Este certificado es válido siempre que la 
organización mantenga en operación y en 
condiciones satisfactorias los requisitos 
establecidos para el programa de HACCP 
- Análisis de Peligros y Puntos Críticos de 
Control y con el Acuerdo de Certificación 
DC-R 010 y el Procedimiento DC-PG 096. 
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IRAM certifies that: 
 

ARREBEEF S.A. 
 
Lola Mora 421 Torre I Of. 902 - (1107) - Ciudad Autónoma de Buenos Aires - República 
Argentina 
 

has a Hazard Analysis and Critical Control Points (HACCP) system, which complies with the 
requirements of: 
 
IRAM NM 323:2010 ­ Implementación y Gestión de un Sistema de Análisis 
de Peligros y Puntos Críticos de Control 
 
Scope: 
 

Production process of chilled and frozen beef cuts and chilled and frozen bovine 
giblets from the entry of cattle into the pens to their storage and dispatch as 
final product in its plant located at Río Paraná 901, Pérez Millán, provincia de 
Buenos Aires, República Argentina. 
 
Food chain subcategory:   
CI: Processing of perishable animal product. 

 
 
 
 
 
 

 

 

 

 

 
 



 

 
 

 
 
 
 

STATEMENT OF CONFORMITY 
LSQA S.A. declares that: 

 

ARREBEEF S.A. 
 

Rio Paraná 901, Pérez Millán, Argentina 
 

In September 9th, 2023 the company has been assessed by a PAACO certified auditor conform the requirements set in: 

 
“Recommended Animal Handling Guidelines & Audit Guide” 

January 2021 ed. 
North American Meat Institute Foundation 

 
Scope of Assessment: 

 

Unloading, Handling at yards, Stunning, Insensibility, Slitting and Bleeding. 
 

Certificate: PP 80/01 

First issue October 30, 2023 

Issue Date October 30, 2023 
Valid Until October 30, 2024 

 

 

 

 
 

 

 
 

 

 
                Dra. Patricia Rovella 

PAACO Auditor 

 

 
 

 

 
 

 

 
Ing. Jorge Arismendi 

Director Ejecutivo 
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