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Information Package for Food Customers 
Production Site Pernhofen 
 
 
 
The following Jungbunzlauer products 
 

 Citric Acid Anhydrous  Trisodium Citrate Anhydrous 
 Citric Acid Monohydrate  Trisodium Citrate Dihydrate 
 LIQUINAT® (citric acid solution) 
 Magnesium Lactate 

 TayaGel® (gellan gum) 
 Xanthan Gum 
 Zinc Lactate 

 
are manufactured by 
 

 Jungbunzlauer Austria AG 
Factory Pernhofen 
2064 Wulzeshofen 
AUSTRIA 

 
 
Jungbunzlauer Austria AG has set up quality management systems to ensure that our products meet 
the requirements of our customers and of all essential international food and other relevant 
regulations. Fulfilment of the requirements of the ISO 9001 quality management system standards 
is the logical result of Jungbunzlauer's comprehensive quality commitment. Jungbunzlauer Austria 
AG is certified according to ISO 9001 criteria. 
 
Furthermore, Jungbunzlauer acknowledges its responsibilities for the safety and the health of its 
products. All operations must be in accordance with relevant national and international laws and 
regulations with regard to health and safety. 
 
We have established a Hazard Analysis Critical Control Point (HACCP) program for all lines used 
for the manufacturing of food grade additives or ingredients. The HACCP program meets the 
requirements of the 7 Codex principles (Codex Alimentarius 1997). 
 
To prove the efficiency of our food safety systems we have certified our production plant according 
to the requirements and guidelines of FSSC 22000. 
 
FSSC 22000 is a complete certification scheme for food safety management systems which is a 
recognized standard of GFSI (Global Food Safety Initiative). 
 
Our ISO 9001 registered quality management system and FSSC 22000 food safety management 
system are subject to regular auditing and review. 
 
To assist our customers in their assessment of our manufacturing site, we would like to provide the 
following questionnaire that indicates the most important details about our quality and food safety 
system, facilities, processes, cleaning and hygiene practices, documentation, raw material and 
finished product control etc. 
 
 
The information contained herein has been compiled carefully to the best of our knowledge and reflects the current status. We do not 
accept any responsibility or liability for the information given. Jungbunzlauer notifies about changes according to attached change control 
statement. 
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0 General Information Yes No N/A 

     
0.1 Do you have a parent company? X   

 
If so, please give details    

Jungbunzlauer Austria AG is subsidiary of Jungbunzlauer 
Group. 

   

     
     

0.2 Do you have a product liability insurance? X   

 If so, please give details    

 

We herewith confirm that Jungbunzlauer has an adequate 
general and product liability insurance with a limit of EUR 
50,000.000,- for bodily injury and property damage (aggregate 
limit EUR 150,000.000,-). 

   

     
     

0.3 Please state the total number of employees?    

 

approx. 470 (total Pernhofen) 
approx. 240 (production department Pernhofen) 
approx. 30 (quality control department Pernhofen) 
approx. 1300 (Jungbunzlauer Group) 

   

     
     

0.4 Please state the turnover of the company?    
 >1000 mEUR turnover (Jungbunzlauer Group)    

 
We are a privately owned company. 
Therefore, we do not disclose further figures. 

   

     
     

0.5 For how long are you in business?    

 

The company was founded in Jung Bunzlau in 1867 
Start of citric acid production in 1962 
Start of xanthan gum production in 1986 
Start of gellan gum production in 2021 

   

     
     

0.6 Could you please give contact details of the Plant Manager, Quality 
Manager, Production Manager etc.? 

   

 

Your first point of contact concerning inquiries, complaints etc. 
is always your familiar Sales Manager at Jungbunzlauer. 
In case of emergency, please dial the main phone number of 
our production site (+43 2527 200 0) that is operated 24 hours a 
day. 

   

     
     

0.7 What are the customer service objectives?    

 

Customer focus is built around quality, reliability and service 
which are in the centre of all we do. Our goal is to offer top-
class service to secure sustained customer satisfaction and 
product reliability. 
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1 Quality System Yes No N/A 

     
1.1 Is the production site ISO 9000 certified? X   

 ISO 9001 audits are regularly performed by Lloyd’s RQA.    
     
     

1.2 Is the production site ISO 22000 certified? X   
 FSSC 22000 audits are regularly performed by Lloyd’s RQA.    
     
     

1.3 Is the production site AIB certified?  X  
     
     

1.4 Is the production site IFS certified?  X  
     
     

1.5 Is the production site BRC certified?  X  
     
     

1.6 Does the production site have other certifications? X   
 Kosher, Halal    
     
     

1.7 Do you perform internal Audits for all operations? X   

 If so, indicate the frequency    

 Minimum once a year for each department    
     
     

1.8 Do you have a Quality Assurance Manual? X   
     
     

1.9 Do you have a Quality Policy? X   
     
     

1.10 Is there a written document defining responsibility for quality? X   

 If so, indicate the responsibility of your quality organisation    

 
The Quality Assurance Manager is responsible for the quality 
system and has to report to the plant management.  

   

     
     

1.11 Is your Quality Department independent of production? X   
     
     

1.12 Does the organization have a withdrawal and recall procedure? X   
     
     

1.13 Do you perform mock withdrawal/recall exercise on a regular basis? X   
     
     

1.14 Does the organization have a crisis management procedure? X   
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1.15 Does the organization have a customer complaint management 

system leading to a systematic response and a documented action 
plan? 

X   

     
     

1.16 Does the organization have a system to select and monitor its 
suppliers? 

X   

     
     

1.17 In this respect, do you have a list of approved suppliers? X   
     
     

1.18 Do you audit your suppliers? 
X   

 We perform audits on suppliers where deemed to be applicable. 

 If so, state how often    

 
Frequency of audits depends on performance of supplier’s 
service and quality. 

   

     
     

1.19 Do you have specifications/terms of reference for all of your raw 
materials and packaging? 

X   

     
     

2 Health, Safety and Environment (HSE) Yes No N/A 
     

2.1 Does the company have a policy on HSE? X   
     
     

2.2 Is there a management system for Occupational Health? X   
     
     

2.3 Are all employees trained in health and safety and is this training 
recorded? 

X   

     
     

2.4 Is there a procedure in place for investigation of accidents? X   
     
     

2.5 Are the manufacturing work areas safe? X   
     
     

2.6 Are there eye wash stations and safety showers (where applicable)? X   
     
     

2.7 Has been written up and communicated an Action Plan for 
Emergencies according to the risks identified? 

X   

     
     

2.8 Are there procedures in place for identification, handling, storage 
and inventory of hazardous materials? 

X   
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2.9 Is the production site ISO 14000 certified?  X  

 The site is affiliated to a Responsible Care program instead.    
     
     

2.10 Is the production site ISO 50001 certified? X   
     
     

2.11 
Are your activities in accordance with the present environmental 
laws? 

X   

     
     

2.12 Is there any documented environmental objectives/results achieved? X   
     
     

2.13 Do you assess product safety and its effect on environment? X   
     
     

2.14 Does plant have a waste water treatment system?  X   
     
     

3 Regulatory Yes No N/A 
     

3.1 Does the company have a system that allows it to keep up to date 
with current legislation, food safety issues, scientific or technical 
progress and professional best practices guides? 

X   

     
     

3.2 Is the firm in compliance with relevant international guidelines and 
industry standards? 

X   

     
     

4 Hygiene Yes No N/A 
     

4.1 Do you have a formalized staff hygiene policy? X   
     
     

4.2 Does the staff receive an annual hygiene training? X   
     
     

4.3 Are there records of this training? X   
     
     

4.4 Does the factory use a reference document for hygiene, 
manufacturing and monitoring best practices? 

X   

     
     

4.5 Is personnel health routinely checked?  X  
 Only a stool examination is performed for staff in critical areas.    
     
     

4.6 In case of an illness, are there specific guidelines which have to be 
followed? 

X   

     



 
 

  
 
 

Version 03.22, supersedes 08.21 -7/16- CI_PHF_FOOD_G28 

     

4.7 
Are open wounds (cuts, sores, infected wounds) properly covered 
and protected with specially contrasting coloured coverings? 

X   

     
     

4.8 Do people in production areas use clean working clothes? X   
     
     

4.9 
Are work clothing and safety shoes not worn outside the production 
plant? 

X   

     
     

4.10 Is the hair properly covered with nets or special hats? X   
 In critical areas    
     
     

4.11 Is the use of watches or jewellery forbidden? X   
 In critical areas    
     
     

4.12 Is eating, drinking, chewing gum or smoking forbidden in 
manufacturing areas? 

X   

     
     

4.13 Are there adequate facilities for frequent hand washing? X   
     
     

4.14 Has the organization set up appropriate and suitable segregation of 
operations? 

X   

     
     

5 Cleaning Yes No N/A 
     

5.1 Do you have documented Cleaning and Sanitation procedures? X   

 If so, indicate the effectiveness procedure    

 

There is a cleaning program for all production equipment, 
production areas and storage rooms, but there is no 
effectiveness monitoring. Furthermore, there is a standardized 
cleaning procedure (water and steam) for the fermentation 
process, documented and monitored. As the downstream 
process is closed and continuous, cleaning operations are 
included in the production process itself. 

   

     
     

5.2 Are the installations equipped with CIP (cleaning in place) systems? X   
 where necessary    
     
     

5.3 Are all cleaning chemicals stored in separated areas away from 
production lines and/ or product? 

  X 

 
Equipment with direct contact is cleaned with water and steam 
only. 
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6 Pest Control Management Yes No N/A 

     
6.1 Is there a preventive program to combat pest activity? X   

     
     

6.2 Does this program include the management of:    
     
 Rodents X   
 If so, give the resources implemented.    
 Traps, rodenticide paste bait (outside), poison-free traps (inside)    
     
 Insects X   
 If so, give the resources implemented.    
 Insect UV-electronics, fly screens, cockroach traps    
     
 Birds X   
 If so, give the resources implemented.    
 Bird screens, fly screens    
     
     

6.3 What is the verification frequency for rodent and insect traps?    
 Interior traps: once a week / Exterior bait stations: every month    
     
     

7 HACCP Yes No N/A 
     

7.1 Are all raw materials, processes and products covered by a full 
HACCP analysis? 

X   

     
     

7.2 Is the HACCP system certified? X   

 If so, by what organization?    

 The site is FSSC 22000 certified by Lloyd’s RQA.    
     
     

7.3 Are the risks below analyzed in the HACCP plan:    
 ¤  Allergens (including cross-contamination) X   

 ¤  Physical contaminants (foreign bodies, etc.) X   

 ¤  Chemical contaminants (pesticide residues, heavy metals, 
    mycotoxins, etc.) 

X   

 ¤  Microbiological contaminants X   
     
     

7.4 Do you carry out staff training for HACCP? X   
     
     

7.5 Are all changes (equipment, recipe, raw materials, etc.) subject to a 
systematic HACCP assessment? 

X   

     
     

7.6 Are all CCPs regularly monitored according to the control plan? X   
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8 Foreign Bodies Yes No N/A 

     
8.1 Do you have a Metal Policy on the production site? X   

     
     

8.2 Does this metal policy include a procedure in the case of detecting 
metal in finished products? 

X   

     
     

8.3 Do you have a procedure in the case of malfunctioning of a metal 
detector? 

X   

     
     

8.4 Is there a Glass Policy on the production site? X   
     
 Does this policy include:    

 
¤  Prohibiting or gradual removing of glass from the production zone 
    (sensors, watches, clocks, coffee machines, glass, bottles, etc.)? X   

 
¤  Protection of lamps and glazed materials (reinforced glass, 
    plexiglas, protective film, etc.)? X   

 
¤  Regular audit of all glass components present on the site and 
    included on a glass list?  X   

 ¤  A glass breakage procedure? X   
     
     

8.5 Are sieves and filters used in the production process? X   
     
     

8.6 Do you guarantee the absence of wood in the production area 
(pallets, beams, floor, staircase, furniture, doors, small equipment)? 

X   

 Except of wooden pallets in the filling area    
     
     

8.7 List all preventive measures against foreign bodies:    

 
Metal detector, magnets, security sieve, sieve analysis, filter 
test, chemical analysis, closed system, glass policy, stainless 
steel equipment, protective clothing, training of employees 

   

     
     

9 Production Yes No N/A 
     

9.1 Which processing technologies are used on site?    
 Fermentation (purification), neutralisation    
     
     

9.2 Do you have written processing procedures and operator 
instructions in place for the materials manufactured? 

X   

     
     

9.3 Do you have dedicated production lines? X   
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9.4 Are reworks performed?    

 
Finished product is not reworked as such. Non-conforming 
product (e.g. out of particle size, wrong packaging etc.) can be 
dissolved and reintroduced into the process. 

   

     
     

9.5 Is the yield (product loss) calculated and documented? X   
     
     

10 Process Control Yes No N/A 
     

10.1 Are critical parameters recorded? X   
     
     

10.2 Is there a documented protocol for approving and communicating 
process or execution changes to all operators? 

X   

     
     

10.3 Have time limitations on the holding of processing and in-process 
items been established? 

X   

     
     

10.4 Is there a procedure for handling manufacturing deviations? X   
     
     

10.5 Is the production of each batch or lot, concerning the processing in 
each step and run documented in a batch manufacturing record? 

   

 

We do not have a batch manufacturing record as such since the 
downstream part of our process is continuous. However, we 
have manufacturing records (fermentation, purification, filling 
reports etc.) that cover information like quantities, production 
parameters, deviations etc. 

   

     
     

11 Raw Material Control Yes No N/A 
     

11.1 Is there a sampling plan for starting materials? X   
     
     

11.2 Are there written specifications for raw material and packaging? X   
     
     

11.3 Does inspection start with a visual examination of each shipping 
container for appropriate labelling, signs of damage or 
contamination? 

X   

     
     

11.4 Please explain your inwards goods procedure and any checks you 
conduct: 

   

 

Generally, incoming materials are checked on certificate of 
analysis and identification (delivery note). Analytical tests are 
performed on a random basis. Corn used in manufacturing of 
glucose syrup (main fermentation raw material) is regularly 
tested for relevant parameters. 
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11.5 Please explain how the status of raw materials is indicated:    

 

In general, approved incoming materials are directly transferred 
in storage. In case of defects, they are clearly labelled as 
non-approved and will be returned to the supplier. The status of 
glucose syrup resp. corn is indicated in our ERP-System. 

   

     
     

12 Finished Product Control Yes No N/A 
     

12.1 Do you have a control plan for finished products? X   
     
     

12.2 Is there a sampling plan for finished products? X   
     
     

12.3 
Do you keep samples of finished products and if so for how long? 
Retained samples are kept for the shelf life of the product plus 
1 year. 

X   

     
     

12.4 Is the finished product subject to positive release, only by authorized 
people? 

X   

     
     

12.5 Do you have an OOS (out of specification) procedure? X   
     
     

12.6 Do you have documented corrective actions? X   
     
     

12.7 Is a rejected product blocked and isolated from stock? X   
     
     

13 Laboratories Yes No N/A 
     

13.1 Does Quality Control have its own separate laboratories? X   
     
     

13.2 Are any testing activities contracted to another laboratory outside the 
company? 

X   

 If so, indicate details    

 Parameters relevant for the release analytic are tested in-house. 
Some random tests (e.g. heavy metal and microbiological 
analysis) are performed by accredited and certified contract 
labs. 

   

     
     

13.3 Is the Lab installed in separate rooms without direct access to the 
production hall? 

X   

     
     

13.4 Are there written instructions for the laboratory equipment? X   
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13.5 Are all the critical equipment calibrated regularly? X   

     
     

13.6 Is there a control program for reagents? X   
     
     

13.7 Are the analytical test methods verified? X   
     
     

13.8 Are records of testing kept and if so for how long? X   
 Min. shelf life of the product plus 1 year    
     
     

14 Manufacturing Facilities Yes No N/A 
     

14.1 Are the plant’s walls, floor and ceiling compatible with the 
manufacturing process type? 

X   

     
     

14.2 Is all production equipment qualified?  X  
     
     

14.3 Is there adequate drainage within processing areas? X   
     
     

14.4 Is the light intensity sufficient? X   
     
     

14.5 Are all manufacturing vessels and ancillary equipment (pumps 
transfer lines etc.) manufactured from stainless steel? 

X   

 Where applicable    
     
     

14.6 Are the parts of the plant in use during the production process 
adequately labelled? 

X   

 Where applicable    
     
     

14.7 Maintenance of production and equipment facilities? X   
     
     

15 Storage Yes No N/A 
     

15.1 Are all stocks rotated on the first expired first out principle (FEFO)? X   
     
     

15.2 Do you have a specific storage area for the rejected products? X   
     
     

15.3 Do you have a specific storage area for the products waiting for 
check results/release decision? 
Status is indicated by our ERP-System. 
Products are only available for loading after positive release by 
Quality Control via ERP-System. 

 X  
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15.4 Indicate the recommended storage conditions of your finished 

products: 
   

 
The products should be stored in original packaging or tight 
containers in a cool and dry place. 

   

     
     

16 Allergens Yes No N/A 
     

16.1 
 

Have you defined an allergen policy? 
Please find attached our statements on allergens (safety). 

   

     
     

16.2 Is the allergen cross contact risk of the delivered materials under 
control? 

X   

     
     

17 GMO Yes No N/A 
     

17.1 Do your products contain or consist of genetically modified (GM) raw 
materials? 

 X  

     
     

17.2 Are your products produced from GM raw materials?  X  
     
     

17.3 Are your products produced by a fermentation process? X   
 if so,    
 are the microorganisms, which are used for the fermentation, GM?  X  
     
     

17.4 Are your finished products GMO-DNA free? X   
     
     

17.5 
 

Is a labelling of your products required according to Regulations 
(EC) No 1829/2003 or 1830/2003? 

 X  

     
     

17.6 Can you guarantee IP (Identity Preserved) status? X   
     
     

18 Microbiology Yes No N/A 
     

18.1 Is the product tested on microbiological parameters? X   
 if so,    
 is microbiological testing part of the product release? 

Except for Xanthan Gum and TayaGel® (gellan gum) 
 X  

     
     

18.2 Are your products a media for microbial growth?  X  
     
     

18.3 Is microbiological swabbing routinely carried out?  X  
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19 Secondary Liquids Yes No N/A 

     
19.1 Have you set up a documented program for the specific 

management of secondary liquids? 

(lubricants, cleaning and disinfecting agents, printing ink, cooling 
and heating fluids, cleaning water, compressed air and all non-food 
products on the production site) 

X   

     
     

19.2 Do you know the exact composition of each of the secondary liquids 
suitable for food contact as well as their toxicological properties? 

X   

     
     

19.3 Are all oils and lubricants in potential contact with the product of food 
grade? 

X   

     
     

19.4 Is all of the water used in the process (processing or cleaning 
operations) potable?  

X   

 
+ Detail the origin (borehole, mains, etc.) and the purification 
process and its maintenance procedure. 

   

 
We use treated river water (filtered, demineralized), and 
condensate (demineralized, heated, filtered) for critical (final) 
processing steps. 

   

     
     

19.5 Do you carry out a water analysis plan? X   

 

Chemical analysis: various parameters are tested according to 
Drinking Water Ordinance every 3 months by an external lab 

Microbiological analysis: various parameters are tested 
according to Drinking Water Ordinance every month and 
according to Ph.Eur. every 3 months by an external lab 

   

     
     

19.6 Is compressed air in contact with the product or in close vicinity? X   
 Filtered air supply for fermentation    
     
     

19.7 Do you have an air treatment system in production areas?  X  

 
However, filtered air is used for the fermentation process, 
milling and drying steps. 

   

     
     

19.8 Do you have an air treatment system in packaging areas?  X  
 However, suction systems are in place where applicable.    
     
     

20 Food Defence Yes No N/A 
     

20.1 Do you have a food defence plan? X   
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20.2 Have you performed a risk assessment on food defence and food 

fraud? 
X   

     
     

20.3 Is food defence training provided for employees? X   
     
     

20.4 Is production site access secure and under control (fully fenced site, 
monitored around the clock)? 

X   

     
     

20.5 Is transport secured against malicious intent on reception and 
shipping? 

X   

     
     

21 Traceability Yes No N/A 
     

21.1 Does the organization have a downstream/upstream traceability 
system? 

X   

     
     

21.2 Do you test the effectiveness of the traceability system at least once 
a year? 

X   

     
     

21.3 For how long do you keep traceability records?    
 Min. shelf life of the product plus 1 year    
     
     

22 Documentation Yes No N/A 
     

22.1 Do you have a document control system in place? X   
     
     

22.2 Do you retain all production, control and distribution records in a 
manner that they are protected against environmental impacts? 

X   

     
     

22.3 Is there a formal system for reviewing and updating SOPs, 
specifications? 

X   

     
     

23 Social Accountability Yes No N/A 
     

23.1 Does the site comply with all applicable national/regional legislation 
concerned with child labour, freedom of association (e.g. Trade 
Union rights) and wages and working hours? 

X   

     
     

23.2 Do you comply with International Labour Organisation (ILO) 
Conventions? 

X   
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23.3 Do you meet the requirements of SA 8000 and BSCI Code of 

Conduct? 
X   

     
     

23.4 Does your company have a SA 8000 Standard Certification?  X  
     
     

23.5 Are you a member of SEDEX? X   
     
     

23.6 Have you been certified according to OHSAS 18001 (Occupational 
Health and Safety Assessment Series)? 

 X  

 The site is affiliated to a Responsible Care program instead.    
     
     

24 Environmental Sustainability Yes No N/A 
     

24.1 Does Jungbunzlauer publish a sustainability report? X   

 
The sustainability report is available on our website: 
https://www.jungbunzlauer.com/ 

   

     
     

24.2 Does Jungbunzlauer monitor CO2 emissions, water usage and 
waste numbers? 

X   

     
     

24.3 
 

Does Jungbunzlauer calculate its Corporate and Product Carbon 
Footprints (CCF and PCF)? 

X   

 

CCF and PCF calculations for all of our main products are 
performed in accordance with ISO standard 14040/44 and The 
Greenhouse Gas Protocol, based on secondary data from 
ecoinvent V3.6 and externally verified 

   

     
     

24.4 Does Jungbunzlauer calculate Scope 1, 2, 3 emissions? X   
     
     

24.5 Is Jungbunzlauer committed to the Science Based Target Initiative? X   
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Food Safety Management System 
Food Defence and Food Fraud 
 
 
 
Jungbunzlauer as a supplier to the food industry as well as many other industries acknowledges its 
responsibilities for the safety and the health of its food additives and ingredients. Therefore, all 
Jungbunzlauer manufacturing plants follow the HACCP principles. 
 
We have established a HACCP program for all lines used for the manufacturing of food grade 
additives or ingredients. The HACCP program meets the requirements of the 7 Codex principles 
(Codex Alimentarius 1997). 
 
To prove the efficiency of our food safety systems, we have certified our production plants 
according to the requirements and guidelines of FSSC 22000 (V. 5). 
 
In addition to food safety issues, risks of food defence and food fraud become more and more 
important. Therefore, new risk assessment strategies are implemented to mitigate these risks: 
 
 


FOOD SAFETY MANAGEMENT SYSTEM 


Food Safety Food Defence Food Fraud 
HACCP  


(Hazard Analysis Critical 
Control Points) 


TACCP  
(Threat Analysis Critical 


Control Points) 


VACCP  
(Vulnerability Assessment 


Critical Control Points) 


• Prevention of unintentional 
contamination 


• Science based 


• Food borne illness 


• Prevention of intentional 
contamination 


• Ideologically driven (harm) 


• e.g. food tampering 


• Prevention of intentional 
contamination 


• Economically driven (gain) 


• e.g. substitution, 
mislabelling 


Source: modified by FSSC 22000 (2019). For more information, see Guidance on Food Defense (Version 5, May 2019) 
and Guidance on Food Fraud Mitigation (Version 5, May 2019). 
 
 
Food defence and food fraud are related to intentional contamination occurring along the food 
chain, whereas food safety includes food borne illnesses (unintentional contamination). Both 
systems require the implementation of a control plan to identify all threats and vulnerabilities in the 
food chain. 
 
At Jungbunzlauer all production plants carry out risk assessments (incl. threat and vulnerability 
assessments) regarding food defence and food fraud according to FSSC 22000 (V. 5) standard. 
 
 
 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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Good Manufacturing Practices 
for the Food Industry 
 
 
Food additives are manufactured in the following Jungbunzlauer production plants: 
 


Jungbunzlauer Austria AG 
Citric Acid Anhydrous Trisodium Citrate Anhydrous 
Citric Acid Monohydrate Trisodium Citrate Dihydrate 
LIQUINAT® (citric acid solution)  Xanthan Gum 
Magnesium Lactate  Zinc Lactate 
TayaGel® (gellan gum)    
 


Jungbunzlauer Canada Inc. 
Citric Acid Anhydrous Tripotassium Citrate 
LIQUINAT® (citric acid solution) Trisodium Citrate Dihydrate 
 


Jungbunzlauer S.A. 
Encapsulated Glucono-delta-Lactone Potassium L(+)-Lactate 
ERYLITE®  Potassium L(+)-Lactate/Potassium Acetate 
ERYLITE® Bronze   Potassium L(+)-Lactate/Potassium Diacetate 
ERYLITE® Monk Fruit  Potassium L(+)-Lactate/Sodium Acetate 
ERYLITE® Stevia  Potassium L(+)-Lactate/Sodium Diacetate 
Gluconic Acid  Potassium L(+)-Lactate/Vinegar 
Glucono-delta-Lactone  Sodium Gluconate 
L(+)-Lactic Acid  Sodium L(+)-Lactate 
L(+)-Lactic Acid Buffered  Sodium L(+)-Lactate/Sodium Diacetate 
 


Jungbunzlauer Ladenburg GmbH 
Calcium Lactate Gluconate  Potassium Gluconate 
Citric Acid DC (direct compressible citric acid) sub4salt® 
CITROCOAT® N (coated citric acid) Tricalcium Citrate 
CITROFOL® AI Extra  Trimagnesium Citrate 
LIQUINAT® (citric acid solution)  Tripotassium Citrate 
Monosodium Citrate  Zinc Citrate 
 


The above mentioned production plants have set up quality management systems that guarantee 
that our products meet the requirements of our customers and of all essential international food 
and other relevant regulations. Fulfilment of the requirements of the ISO 9001 quality management 
system standards is the logical result of Jungbunzlauer's comprehensive quality commitment. Our 
plants are certified according to ISO 9001 criteria. 
 


Good Manufacturing Practices (GMP) originally was established by the pharmaceutical industries 
as a guideline for the quality assurance of pharmaceuticals. At Jungbunzlauer only our production 
plant in Ladenburg (Germany) holds a pharma GMP certificate for selected API products. All other 
Jungbunzlauer production plants do not hold such a certificate. 
 


With regard to the food industry the term "GMP" usually refers to HACCP, cleaning, hygiene and 
sanitation standards. According to our knowledge there are no harmonized definitions in Europe 
and US markets for "food GMP". 
 


Jungbunzlauer has established a Hazard Analysis Critical Control Point (HACCP) program for all 
lines that are used for manufacture of food grade additives or ingredients. The HACCP program 
meets the requirements of the 7 Codex principles (Codex Alimentarius 1997) and is certified 
according to FSSC 22000 standard. 
 


Our ISO 9001 registered quality management system and FSSC 22000 food safety management 
system are subject to regular auditing and review. 
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Hygiene and Cleaning 
Jungbunzlauer Austria AG 
 
 
 
The following products are manufactured by Jungbunzlauer Austria AG: 
 


 Citric Acid 


 LIQUINAT® (Citric Acid Solution) 


 Magnesium Lactate 


 TayaGel® (Gellan Gum) 


 Trisodium Citrate 


 Xanthan Gum 


 Zinc Lactate 
 
Jungbunzlauer Austria AG is certified according to FSSC 22000 food safety standard. 
The following measures and procedures are implemented: 


 
Part I: Personal hygiene 
 


1. Hygiene training Hygiene training is performed according DIN 10514 at the 
beginning of employment, afterwards min. once a year. 
Training contents are based on FSSC 22000 and GMP. 


2. Hygiene and safety 
instructions 


General hygiene and safety instructions are communicated 
to employees, contractors and visitors. 


3. Medical screening Once a year a stool examination is performed for staff in 
critical areas. There is no evaluation on return to work after 
illness or on holiday in a high-risk country. However, staff is 
trained to report illnesses (infectious disease) and there are 
procedures in case of a pandemic disease. 


4. Medical facilities A first aid room and first aid equipment is available on site. 
We work together with a doctor from a nearby village. He 
visits our plant twice a week and he can be consulted at 
any time. Furthermore, he is also involved in preventive 
projects. A hospital is 25 km away from the company. 


5. Protective cloths Production workers are provided with overalls and jackets. 
Production managers and lab personnel wear white coats. 
Single-use overall for visitors. Hairnet and beard covers 
have to be worn in critical areas. Gloves are used during 
direct contact of product or primary packaging material. 


6. Safety equipment Employees and visitors have to wear safety shoes and 
safety glasses in all production areas. Furthermore, safety 
helmets or hard hats and ear plugs have to be worn where 
required. 


7. Jewellery policy Wearing of jewellery in critical areas is not permitted. 


8. Smoking, eating, drinking Smoking, eating and drinking is only allowed in authorised 
areas outside of production areas (e.g. recreation rooms). 
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9. Locker facilities Facilities are provided and separated from e.g. toilet 
facilities. 


10. Hand wash facilities There are adequate sanitary facilities, easy to reach for the 
production staff. 


11. Hand washing Soap (in microbiological laboratory additional disinfection), 
hand drying with paper or hot air. 


12. Cloth laundering By an external laundry. 


13. Frequency of laundry At least once a week (for all production personnel). 
 
 
Part II: Plant hygiene and cleaning 
 


14. Plant architecture The buildings as well as their interior and equipment are 
suitable for the production of food additives. Floors and 
walls are easy to clean in critical areas. 


15. Sanitation program A standard sanitation program for critical production 
equipment is in place. 


16. Cleaning procedures There are cleaning programs for all production equipment, 
production areas and storage rooms implemented and 
documented.  


17. Responsibilities for cleaning Cleaning of internal facilities are defined in cleaning plans 
for internal staff.  
Toilets and stairways as well as laboratories and recreation 
rooms are cleaned by external personnel. 


18. Cleaning documented and 
kept 


Cleaning steps are reported and signed when done. 
Cleaning reports are stored at the respective production 
departments or in case of cleaning in critical areas at the 
quality department. 


19. Cleaning material Equipment with direct contact to product in critical areas is 
cleaned with condensate or steam only or with dedicated 
product to avoid cross-contamination. Furthermore, we use 
vacuum cleaners where appropriate. 
Cleaning materials are only used by external personnel for 
special areas (toilets, stairways, laboratories and recreation 
rooms). These materials are stored in a separate and 
secured area outside of the production. 


20. Exterior grounds and 
buildings 


There are cleaning and maintenance programs for exterior 
grounds and buildings. Furthermore, exterior grounds are 
mostly tarred or paved, also planted but there are 
blockades (of stone, tar, pavement) between the wall of the 
buildings and the planted areas. 


21. Maintenance program for 
equipment 


Maintenance schedule plan in place for QC lab and 
production areas. Maintained equipment is checked and 
released. 


22. Housekeeping The production manager is responsible for housekeeping. 
It is inspected and documented within the different 
departments. 


 
 


The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or liability 
for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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Foreign Matter Control 
Jungbunzlauer Austria AG 
 
 
 


This statement is valid for the following products manufactured by Jungbunzlauer Austria AG: 


 Citric Acid Anhydrous 


 Citric Acid Monohydrate 


 ERYLITE® Blends 


 LIQUINAT® (Citric Acid Solution) 


 Magnesium Lactate 


 TayaGel® (Gellan Gum) 


 Trisodium Citrate Anhydrous 


 Trisodium Citrate Dihydrate 


 Xanthan Gum (except for FED, FEDCS and all Blends) 


 Zinc Lactate 


 
Jungbunzlauer Austria AG has established a Hazard Analysis Critical Control Point (HACCP) 
program for all lines used for the manufacturing of food grade additives or ingredients. The HACCP 
program meets the requirements of the 7 Codex principles (Codex Alimentarius 1997) and is 
certified according to FSSC 22000 food safety standard. 
 
In addition, pre-requisite programs (PRP) are implemented and documented. These programs 
include, but are not restricted to, cleaning and sanitation/hygiene, personnel practices, pest control, 
glass policy, preventive maintenance, chemical and microbiological checks, hygiene monitoring, 
personnel training, customer complaints, recall and traceability, supplier specifications and control 
of goods received, storage and shipping. 
 
In detail, the following measures are implemented: 
 
1) Closed system 


The above mentioned products are manufactured in mainly closed systems. Thus, the risk of 
inclusion of foreign matters is very small. 


 
2) Safety sieve / filters 


 We have installed the following safety sieves or filters just before our products are packed: 


Sizes Products 


0.6 mm sieve Magnesium Lactate 


1.18 mm sieve ERYLITE® Blends 


3.15 mm sieve Trisodium Citrate Dihydrate 


2 mm sieve Xanthan Gum 
(except for Xanthan Gum FFDF, FNDF & FGDF) 


4 mm sieve Xanthan Gum FFDF, FNDF & FGDF 


2 mm sieve TayaGel® (Gellan Gum) 


5 mm sieve Citric Acid Anhydrous and Citric Acid Monohydrate 


30 µm filter LIQUINAT® (Citric Acid Solution) 


 There are daily monitoring and test function procedures for safety sieves. 
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3) Metal detector / magnets 


We have installed the following metal detectors and/or magnets: 


Device Location Sensitivity Product 


Metal 
detector* 


after filling of 
25kg PE bags 


1.6 mm Fe 
2.0 mm non-Fe 
2.0 mm stainless steel 


Citric Acid Anhydrous, Citric Acid 
Monohydrate and Trisodium 
Citrate Dihydrate 


Metal 
detector* 


after milling 
1.6 mm Fe 
2.0 mm non-Fe 
2.0 mm stainless steel 


Citric Acid Anhydrous Powder 
F0000 and F0001 


Metal 
detector* 


before filling of 
25kg paper bags 
and big bags 


2.0 mm Fe 
2.5 mm non-Fe 
2.5 mm stainless steel 


Trisodium Citrate Anhydrous 


Metal 
detector* 


before filling of 
big bags 


1.6 mm Fe 
2.0 mm non-Fe 
2.0 mm stainless steel 


Citric Acid Anhydrous, Citric Acid 
Monohydrate and Trisodium 
Citrate Dihydrate 


Metal 
detector* 


before filling of 
boxes and big 
bags 


2.0 mm Fe 
2.5 mm non-Fe 
2.5 mm stainless steel 


Xanthan Gum 


Magnetic 
equipment* 


before and after 
milling 


min. 10`000 Gauss at 
the day of the first 
installation 


Xanthan Gum, TayaGel® 


Magnetic 
equipment* 


before milling 
min. 10`000 Gauss at 
the day of the first 
installation 


Citric Acid Anhydrous Powder 
F0000 and F0001 


Magnetic 
equipment* 


before filling 
min. 10`000 Gauss at 
the day of the first 
installation 


Citric Acid Anhydrous, Citric Acid 
Monohydrate, ERYLITE® Blends, 
TayaGel®, Trisodium Citrate 
Dihydrate and Xanthan Gum 


Magnetic 
equipment* 


in sieving area  
min. 10`000 Gauss at 
the day of the first 
installation 


Citric Acid Anhydrous, Citric Acid 
Monohydrate and Trisodium 
Citrate Dihydrate 


Magnetic 
equipment* 


before neutralisa-
tion and filling 


min. 10`000 Gauss at 
the day of the first 
installation 


Magnesium Lactate and Zinc 
Lactate 


Magnetic 
equipment** 


After crystallisa-
tion 2nd step 


min. 10`000 Gauss at 
the day of the first 
installation 


Citric Acid Anhydrous, Citric Acid 
Monohydrate and Trisodium 
Citrate Dihydrate 


  * There are daily monitoring and test function procedures in place. 
** There are weekly monitoring and test function procedures in place. 


 
4) Metal control 


 Jungbunzlauer Austria AG has implemented the following preventive measures: 
- Metallic objects from the office (e.g. metal brackets, paper clips, staplers, needles, drawing 


pins etc.) are prohibited in sensitive filling areas or packaging area 
- Knifes with snap-off blades (carpet knifes) are not allowed in production areas 
- Staplers or other metallic parts should be avoided on packaging materials and are 


eliminated before usage of packaging material in the filling area 
- The use of staplers or other metallic parts on packaging materials of finished products is 


prohibited 
- Training on preventive measures is annually performed 
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5) Glass control 


 Jungbunzlauer Austria AG has implemented the following preventive measures: 
- Jewelry, watches, drinking glasses and glass bottles are not allowed in the production area 
- All glass bulbs and insect traps are covered by a protective layer in sensitive areas  
- No glass is allowed for sampling, no windows in the proximity of the production lines 
- There are glass registers for production areas and warehouse 


 


 According to our glass policy the following measures are in place in case of a glass breakage: 
- If a glass breakage happens in critical areas the workflow must be stopped immediately 


and the head of department as well as the QA/QC Manager must be informed. 
- The concerned product must be put immediately into quarantine storage or must be marked 


so that the QA/QC Manager can inspect it. 
- The staff of the concerned department must clean the area of broken glass and change 


their clothes. They must check their shoes as well. 
- For more extensive cleaning work the concerned area must be marked and secured with a 


clearly visible red strap. 
- The QA/QC Manager is authorized to assign personnel for cleaning until the glass 


breakage has been completely removed. The broken fragments must be dumped in a 
suitable container that is labeled as “glass waste”. 


- All critical tools such as brushes must be thrown away after the cleaning work in order to 
prevent any subsequent contamination. 


- Shovels and washable equipment must be cleaned with hot water and must be inspected 
and actively released by the head of department before re-use. 


- After cleaning of contaminated areas and cleaning tools the head of department or QA/QC 
Manager must record in writing the release for further production runs. The QA/QC 
Manager shall record it in a specific QA/ISO document. 


- After release, the blockade with the red strap should be removed. 
- An internal notice for maintenance is recorded in SAP computer system to guarantee 


traceability. 
 
6) Statement on wood 


 Based on hazard assessment, measures are put in place to prevent, control or detect potential 
wooden contamination. The only exceptions of wood items are wooden pallets. Those pallets 
are compliant to the ISPM 15 standard (IPPC) and requirements are described in order details 
and packaging data sheet from our suppliers. The use of wooden tools is strictly forbidden. 


 
7) Pest control 


 Jungbunzlauer Austria AG has a documented pest control program established in order to 
effectively prevent rodents, birds and insects activity in the facility and surrounding area. The 
procedures are inspected by an authorized pest control contractor. Detailed information on our 
pest control program is available upon request. 


 
8) Hygiene 


 There are hygiene standards for internal and external workers (visitors) and training about the 
 latest hygiene procedures according to GMP standards for the food industry. Detailed 
 information on our hygiene and cleaning program is available upon request. 
 
9) Packaging 


 All our products are delivered in tamper-proof packaging. The integrity is maintained during 
 transport. 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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GMO Position 
European Manufacturing Sites 
 
 
This position paper is valid for the Jungbunzlauer manufacturing sites Pernhofen (Austria), 
Ladenburg (Germany) and Marckolsheim (France). 
 
The following Jungbunzlauer products 
 


Biogums TayaGel® (gellan gum) 
 Xanthan Gum 
 Xanthan Gum Blends (instant thickener) 
 


Citrics Citric Acid 
 LIQUINAT® (Citric Acid Solution) 
 Trisodium Citrate 
 


Gluconates Encapsulated Glucono-delta-Lactone eGdL 
 Gluconic Acid 
 Glucono-delta-Lactone 
 Sodium Gluconate 
 


Lactics L(+)-Lactic Acid 
 L(+)-Lactic Acid Buffered 
 Potassium L(+)-Lactate 
 Potassium L(+)-Lactate/Potassium Acetate 
 Potassium L(+)-Lactate/Potassium Diacetate 
 Potassium L(+)-Lactate/Sodium Acetate 
 Potassium L(+)-Lactate/Sodium Diacetate 
 Potassium L(+)-Lactate/Vinegar 
 Sodium L(+)-Lactate 
 Sodium L(+)-Lactate/Sodium Diacetate 
 


Specialities Citric Acid DC (direct compressible citric acid) 
 CITROCOAT® N (coated citric acid) 
 sub4salt® (salt replacer) 
 


Special Salts Calcium Lactate Gluconate 
 Magnesium Lactate 
 Monosodium Citrate 
 Potassium Gluconate 
 Tricalcium Citrate 
 Trimagnesium Citrate 
 Tripotassium Citrate 
 Zinc Citrate 
 Zinc Lactate 
 


Sweeteners ERYLITE® (erythritol) 


 ERYLITE® Bronze (erythritol with apple extract & natural flavours) 


 ERYLITE® Stevia (blend of erythritol & rebaudioside A) 
 ERYLITE® Monk Fruit (blend of erythritol & Mogroside V) 
 


are manufactured by fermentation or are based on fermentation derived products. Fermentation raw 
materials as well as production strains are not genetically modified. 
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Micro-organisms - Production Strains 


Jungbunzlauer does not use genetically modified production strains* for the manufacture of above 
mentioned food additives.  


* no GMO in the meaning of the European Directive 2009/41/EC which replaces Directive 
90/219/EEC and its successive amendments. 


 
 
Fermentation Raw Materials 


Jungbunzlauer works together solely with raw material suppliers who can exclude the processing 
of genetically modified organisms (GMO). 


Jungbunzlauer purchases raw materials (e.g. glucose syrup) upon a NON-GMO agreement, if they 
are derived from crops for which genetically modified varieties exist (e.g. Bt maize). 


Glucose syrup from corn is manufactured in dedicated plants at our production sites Pernhofen 
(Austria) and Marckolsheim (France). We have agreements with all suppliers that only GMO free 
corn is delivered. Suppliers of corn need to have a traceability system in place. 
 
 
Regulation on Genetically Modified Food and Feed 


The regulation (EC) No 1829/2003 of the European Parliament and of the Council on genetically 
modified food and feed is not applicable to above-mentioned Jungbunzlauer food additives. 
 
 
Regulation on GMO Traceability 


The regulation (EC) No 1830/2003 of the European Parliament and of the Council concerning the 
traceability and labelling of genetically modified organisms and the traceability of food and feed 
products produced from genetically modified organisms and amending Directive 2001/18/EC is not 
applicable to above-mentioned Jungbunzlauer food additives. 
 
 
 
 
 
In Summary 


1) Above-mentioned Jungbunzlauer food additives are no genetically modified organisms as such 
and they do not contain genetically modified organisms. 


2) Jungbunzlauer does not use genetically modified microorganisms for the fermentation step of 
above-mentioned food additives according to European Directive 2009/41/EC (We are not 
using new methods of mutagenesis or genome editing, referring to the latest judgement of the 
European Court of Justice; Affaire C-528/16). 


3) There are no labelling requirements for above-mentioned Jungbunzlauer food additives 
according to Regulations (EC) No 1829/2003 and 1830/2003. 


 
 
 
 
 
 
 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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Allergen Statement 
according to Regulation (EU) No 1169/2011 
 


 
 
The following Jungbunzlauer products 
 


 Calcium Lactate Gluconate  Potassium L(+)-Lactate 


 Citric Acid  Potassium L(+)-Lactate/Potassium Acetate 


 Citric Acid DC  Potassium L(+)-Lactate/Potassium Diacetate 


 CITROCOAT® N  Potassium L(+)-Lactate/Sodium Acetate 


 CITROFOL® AI Extra  Potassium L(+)-Lactate/Sodium Diacetate 


 Encapsulated Glucono-delta-
Lactone eGdL 


 Potassium L(+)-Lactate/Vinegar 


 Sodium Gluconate 


 ERYLITE®  Sodium L(+)-Lactate 


 ERYLITE® Bronze  Sodium L(+)-Lactate/Sodium Diacetate 


 ERYLITE® Stevia  sub4salt® 


 ERYLITE® Monkfruit  TayaGel® 


 Gluconic Acid  Tricalcium Citrate 


 Glucono-delta-Lactone  Trimagnesium Citrate 


 L(+)-Lactic Acid  Tripotassium Citrate 


 L(+)-Lactic Acid Buffered  Trisodium Citrate 


 LIQUINAT®  Xanthan Gum 


 Monosodium Citrate  Xanthan Gum Blends 


 Magnesium Lactate  Zinc Citrate 


 Potassium Gluconate  Zinc Lactate 
 


do not contain substances or products (causing allergies or intolerances) that are listed in annex II 
of Regulation (EU) No 1169/2011. These are the following substances or products: 
 


1.  Cereals containing gluten, namely: wheat, rye, barley, oats, spelt, kamut or their hybridised 
 strains, and products thereof, except: 


 (a)  wheat based glucose syrups including dextrose (1); 


 (b)  wheat based maltodextrins (1); 


 (c)  glucose syrups based on barley; 


 (d)  cereals used for making alcoholic distillates including ethyl alcohol of agricultural origin; 


2.  Crustaceans and products thereof; 


3.  Eggs and products thereof; 


4.  Fish and products thereof, except: 


 (a)  fish gelatine used as carrier for vitamin or carotenoid preparations; 


 (b)  fish gelatine or Isinglass used as fining agent in beer and wine; 


5.  Peanuts and products thereof; 


6.  Soybeans and products thereof, except: 


 (a)  fully refined soybean oil and fat (1); 
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 (b)  natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol 
  acetate, and natural D-alpha tocopherol succinate from soybean sources; 


 (c)  vegetable oils derived phytosterols and phytosterol esters from soybean sources; 


 (d)  plant stanol ester produced from vegetable oil sterols from soybean sources; 


7.  Milk and products thereof (including lactose), except: 


 (a)  whey used for making alcoholic distillates including ethyl alcohol of agricultural origin; 


 (b)  lactitol; 


8.  Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts 
 (Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis 
 (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera), 
 macadamia or Queensland nuts (Macadamia ternifolia), and products thereof, except for nuts 
 used for making alcoholic distillates including ethyl alcohol of agricultural origin; 


9. Celery and products thereof; 


10.  Mustard and products thereof; 


11.  Sesame seeds and products thereof; 


12.  Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms 
 of the total SO2 which are to be calculated for products as proposed ready for consumption or 
 as reconstituted according to the instructions of the manufacturers; 


13.  Lupin and products thereof; 


14.  Molluscs and products thereof. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
   (1)  And products thereof, insofar as the process that they have undergone is not likely to increase the level of 


 allergenicity assessed by the EFSA for the relevant product from which they originated. 
 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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Allergen Safety 
Jungbunzlauer Austria AG 
 
 
 


The Jungbunzlauer products 
 


 Citric Acid 
 LIQUINAT® (Citric Acid Solution) 
 Magnesium Lactate 
 TayaGel® (Gellan Gum) 
 Trisodium Citrate 
 Xanthan Gum 
 Zinc Lactate 


 


are manufactured in the following production plant: 
 


 Jungbunzlauer Austria AG 
Factory Pernhofen 
AT-2064 Wulzeshofen 


 
The above mentioned products do not contain allergenic ingredients according to European law. 
 


 Annex II of Regulation (EU) No 1169/2011 (supersedes Annex IIIa of Directive 2000/13/EC) 
 Current ALBA-list 


 


Specific statements are available on request. 
 
 


Risk of allergens in our products 
Our products are manufactured by fermentation of carbohydrates containing raw materials like 
glucose syrup from maize as well as sugar from sugar beet. Glucose syrup itself is already a 
purified product which only contains a very low amount of potentially allergenic proteins. However, 
the glucose syrup is solely used in the substrate for fermentation and not as a direct ingredient for 
any of the above mentioned products. The final products additionally undergo several purification 
steps. Therefore, we confirm that maize proteins do not pass through the purification process and 
are not present in the final product in detectable amounts. 
 
Cross contamination of allergens on manufacturing lines 
There is no concern for cross contamination of allergens on manufacturing lines as our products 
are manufactured on dedicated production lines in mainly closed systems. 
 
Cross contamination of allergens on production site 
There is no concern for cross contamination of allergens on the production site as our products are 
manufactured in dedicated production areas. Glucose syrup derived from maize is manufactured in 
our dedicated glucose syrup plant. All raw materials are stored in dedicated areas. Eating is only 
allowed in authorised areas. Therefore, contamination of our products with allergens can be 
excluded in production areas. 
 
 
 
 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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This is to certify that the Management System of:


Jungbunzlauer Austria AG
Werk Pernhofen, Pernhofen 1, 2064 Wulzeshofen, Austria


has been approved by Lloyd's Register to the following standards:


ISO 9001:2015
Approval number(s): ISO 9001 – 0026601


The scope of this approval is applicable to:


ISO 9001:2015
Manufacture of Citric Acid Anhydrous, Citric Acid Monohydrate, LIQUINAT® (Citric Acid Solution), Trisodium Citrate Dihydrate, 
Trisodium Citrate Anhydrous, Magnesium Citrate, Magnesium Lactate, Zinc Citrate, Zinc Lactate, Xanthan, TayaGel® (Gellan 
Gum),Tricalcium Citrate Anhydrous, Glucose Sirup (SIRODEX 431), Citrofeed, Gypsum, Corngerms, Corn Gluten Feed, Corn 
Gluten Meal, Corn Fibres, Corn Steep Liquor, ERYLITE ® Stevia, ERYLITE ® Bronz and ERYLITE ® Monk Fruit.
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Contaminants in Foodstuffs 
according to Regulation (EC) No 1881/2006, 629/2008 and 420/2011 
 


 
 
The following Jungbunzlauer products 
 


 Calcium Lactate Gluconate  Potassium L(+)-Lactate 


 Citric Acid  Potassium L(+)-Lactate/Potassium Acetate 


 Citric Acid DC  Potassium L(+)-Lactate/Potassium Diacetate 


 CITROCOAT® N  Potassium L(+)-Lactate/Sodium Acetate 


 CITROFOL® AI Extra  Potassium L(+)-Lactate/Sodium Diacetate 


 Encapsulated Glucono-delta-
Lactone eGdL 


 Potassium L(+)-Lactate/Vinegar 


 Sodium Gluconate 


 ERYLITE®  Sodium L(+)-Lactate 


 ERYLITE® Bronze  Sodium L(+)-Lactate/Sodium Diacetate 


 ERYLITE® Stevia  sub4salt® 


 Gluconic Acid  TayaGel® 


 Glucono-delta-Lactone  Tricalcium Citrate 


 L(+)-Lactic Acid  Trimagnesium Citrate 


 L(+)-Lactic Acid Buffered  Tripotassium Citrate 


 LIQUINAT®  Trisodium Citrate 


 Monosodium Citrate  Xanthan Gum 


 Magnesium Lactate  Xanthan Gum Blends 


 Potassium Gluconate  Zinc Citrate 


  Zinc Lactate 
 
 


are specified according to the Commission Regulation (EU) No 231/2012 and/or further relevant 
European and International Regulations and Directives as listed in the respective Jungbunzlauer 
specifications. 
 
As Jungbunzlauer is a manufacturer of food additives, and not foodstuffs themselves, the 
Regulation (EC) No 1881/2006 "setting maximum levels for certain contaminants in foodstuffs" 
together with its amendments does not apply to the above mentioned products. 
 
However, based on the production process as well as on the type of raw materials used, we can 
exclude, to the best of our knowledge that the products contain nitrate, mycotoxins, tin, 3-MCPD 
(3-monochloropropane-1,2-diol), dioxins, PCBs or polycyclic aromatic hydrocarbons. 
 
Heavy metals are regularly tested. Typical data (including lead, mercury and cadmium) are 
available on request. 
 
 
 
 
 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 


 








Current issue date: 3 August 2021 Initial date of certification: 28 August 2011
Certification decision date: 3 August 2021Expiry date: 27 August 2023


Certificate identity number: 10382348


Certificate of Approval


Paul Graaf


Chief Operating Officer, Management Systems, MSIS


Issued by: Lloyd's Register EMEA Niederlassung Wien


for and on behalf of: Lloyd's Register Quality Assurance Limited


 


 


The authenticity can be verified in the FSSC22000 database of Certified Organizations available on www.fssc22000.com.
Lloyd's Register Group Limited, its affiliates and subsidiaries, including Lloyd's Register Quality Assurance Limited (LRQA), and their respective officers, employees or agents 
are, individually and collectively, referred to in this clause as 'Lloyd's Register'. Lloyd's Register assumes no responsibility and shall not be liable to any person for any loss, 
damage or expense caused by reliance on the information or advice in this document or howsoever provided, unless that person has signed a contract with the relevant Lloyd's 
Register entity for the provision of this information or advice and in that case any responsibility or liability is exclusively on the terms and conditions set out in that contract.
Issued by: Lloyd's Register EMEA Niederlassung Wien, Opernring 1/R/741-744, 1010 Wien, Austria for and on behalf of: Lloyd's Register Quality Assurance Limited, 1 Trinity 
Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom
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This is to certify that the Food Safety Management System of:


Jungbunzlauer Austria AG
Werk Pernhofen, Pernhofen 1, 2064 Wulzeshofen, Austria


has been assessed by Lloyd's Register and determined to comply with the requirements of:


Food Safety System Certification 22000, FSSC 22000
Certification scheme for food safety management systems consisting of the following elements:


ISO22000:2018, ISO/TS 22002-1:2009 and additional FSSC22000 requirements (version 5.1)


Food Chain (Sub) Category: K


Approval number(s): FSSC 22000 – 0018606


The scope of this approval is applicable to:


Production of Citric Acid, Citrates, Lactates, Xanthan and Gellan Gums and Glucose as a food ingredient. 
This audit included the following central FSMS processes managed by Jungbunzlauer Suisse AG, Basel: Product 
Development & Product Management.
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Traceability 
according to Regulation (EC) No 178/2002 and (EC) No 1935/2004 
 
 
 
Effective 01.01.2005, Regulation (EC) No 178/2002 of the European Parliament and of the 
Council of 28 January 2002 laying down the general principles and requirements of food law, 
establishing the European Food Safety Authority and laying down procedures in matters of 
food safety came into force. It requires traceability from every company or person putting food or 
food products on the market. 
 
Effective 27.10.2006, Regulation (EC) No 1935/2004 of the European Parliament and of the 
Council of 27 October 2004 on materials and articles intended to come into contact with food 
and repealing Directives 80/590/EEC and 89/109/EEC came into force. It aims at guaranteeing a 
high level of protection of human health and the interests of consumers with regard to the placing on 
the Community market of materials and articles intended to come into contact with food either directly 
or indirectly. 
 
We herewith confirm that Jungbunzlauer fully meets the requirements on traceability laid down in 
the Regulations (EC) 178/2002 and (EC) No 1935/2004. 
 
Jungbunzlauer’s traceability system is audited and certified according to the requirements of the 
FSSC 22000 Food Safety Standard. 
 
As the definition of "food" includes food additives, Jungbunzlauer as a major food additive 
manufacturer is also required to collect specific information about its raw material, processing, 
finished products and packaging in order to be able to trace, identify and evaluate mentioned points 
in case of emergency or on demand by authorities. 
 
Jungbunzlauer uses a batch numbering system as the leading point for traceability. The 
Jungbunzlauer batch codes are used once only and are printed undeletable on each packaging unit 
of finished product. Downwards distribution is traceable in connection with the ERP System by the 
batch code of every finished product. Thus, every customer can be identified. 
 
The upwards traceability is guaranteed as well. Jungbunzlauer can identify all suppliers from whom 
raw materials were sourced. Data on incoming raw materials in terms of suppliers, delivery dates, 
identity, and quantity can also be traced back on our ERP system. 
 
The packaging material is marked with undeletable and unique lot numbers from the packaging 
supplier to guarantee traceability. Data on incoming packaging materials in terms of suppliers, 
delivery dates, identity, and quantity can be traced back in our documentation system. Moreover, we 
have the possibility to link the lot numbers of the packaging material to the lot numbers of our final 
product. 
 
 
 
 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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Current issue date: 24 June 2021 Original approval(s):
Expiry date: 8 July 2023 ISO 50001 - 5 November 2015 
Certificate identity number: 10370715


Certificate of Approval


Paul Graaf


Chief Operating Officer, Management Systems, MSIS


Issued by: Lloyd's Register EMEA Niederlassung Wien


for and on behalf of: Lloyd's Register Quality Assurance Limited             


Lloyd's Register Group Limited, its affiliates and subsidiaries, including Lloyd's Register Quality Assurance Limited (LRQA), and their respective officers, employees or agents 
are, individually and collectively, referred to in this clause as 'Lloyd's Register'. Lloyd's Register assumes no responsibility and shall not be liable to any person for any loss, 
damage or expense caused by reliance on the information or advice in this document or howsoever provided, unless that person has signed a contract with the relevant Lloyd's 
Register entity for the provision of this information or advice and in that case any responsibility or liability is exclusively on the terms and conditions set out in that contract.
Issued by: Lloyd's Register EMEA Niederlassung Wien, Opernring 1/R/741-744, 1010 Wien, Austria for and on behalf of: Lloyd's Register Quality Assurance Limited, 1 Trinity 
Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom


Page 1 of 2


This is to certify that the Management System of:


Jungbunzlauer Austria AG
Werk Pernhofen, Pernhofen 1, 2064 Wulzeshofen, Austria


has been approved by Lloyd's Register to the following standards:


ISO 50001:2018
Approval number(s): ISO 50001 – 0018605


This certificate is valid only in association with the certificate schedule bearing the same number on which the locations applicable 
to this approval are listed.


The scope of this approval is applicable to:


ISO 50001:2018
Production Processes of Citric Acid, Citrates, Xanthan Gum, TayaGel® (Gellan Gum), Erylite-Stevia, Special Lactate, Glucose and 
By-Products as well as Energy Supply, Water Treatment and Buildings (except Transport).







Certificate identity number: 10370715


Certificate Schedule


            


Lloyd's Register Group Limited, its affiliates and subsidiaries, including Lloyd's Register Quality Assurance Limited (LRQA), and their respective officers, employees or agents 
are, individually and collectively, referred to in this clause as 'Lloyd's Register'. Lloyd's Register assumes no responsibility and shall not be liable to any person for any loss, 
damage or expense caused by reliance on the information or advice in this document or howsoever provided, unless that person has signed a contract with the relevant Lloyd's 
Register entity for the provision of this information or advice and in that case any responsibility or liability is exclusively on the terms and conditions set out in that contract.
Issued by: Lloyd's Register EMEA Niederlassung Wien, Opernring 1/R/741-744, 1010 Wien, Austria for and on behalf of: Lloyd's Register Quality Assurance Limited, 1 Trinity 
Park, Bickenhill Lane, Birmingham B37 7ES, United Kingdom
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Location Activities


Werk Pernhofen, Pernhofen 1, 2064 Wulzeshofen,
Austria


ISO 50001:2018
Production Processes of Citric Acid, Citrates, Xanthan 
Gum, TayaGel® (Gellan Gum), Erylite-Stevia, Special 
Lactate, Glucose and By-Products as well as Energy 
Supply, Water Treatment and Buildings (except 
Transport).


Jungbunzlauer Austria AG & Co. KG, Werk Pernhofen, 
Pernhofen 1, 2064 Wulzeshofen, Austria


ISO 50001:2018
Waste water treatment plant Pernhofen.


 


 








Version 03.21, supersedes 04.20 -1/1- TS38_EN 


 
 
 


Change Control 
 
 


 
 
The following Jungbunzlauer products 
 


 Calcium Lactate Gluconate  Potassium Gluconate 


 Citric Acid  Potassium L(+)-Lactate 


 Citric Acid DC  Potassium L(+)-Lactate/Potassium Acetate 


 Citric Acid S40  Potassium L(+)-Lactate/Potassium Diacetate 


 CITROCOAT® N  Potassium L(+)-Lactate/Sodium Acetate 


 CITROFOL®  Potassium L(+)-Lactate/Sodium Diacetate 


 Encapsulated Glucono-delta-
Lactone eGdL 


 Potassium L(+)-Lactate/Vinegar 


 Sodium Gluconate 


 ERYLITE®  Sodium Gluconate EMF 


 ERYLITE® Bronze  Sodium L(+)-Lactate 


 ERYLITE® Stevia  Sodium L(+)-Lactate/Sodium Diacetate 


 ERYLITE® Monkfruit  sub4salt® 


 Gluconic Acid  TayaGel® 


 Glucono-delta-Lactone  Tricalcium Citrate 


 GLUCOSET  Trimagnesium Citrate 


 L(+)-Lactic Acid  Tripotassium Citrate 


 L(+)-Lactic Acid Buffered  Trisodium Citrate 


 LIQUINAT®  Xanthan Gum 


 Magnesium Lactate  Xanthan Gum Blends 


 Monosodium Citrate  Zinc Citrate 


 NAGLUSOL®  Zinc Lactate 
 


are in compliance with the laws and regulations of the European Union and their member states as 
well as other requirements (e.g. FCC, JECFA Monographs, HACCP, Codex Alimentarius etc.) as 
defined in their respective specifications. 
 


Should any change affect the specified quality of our products, we inform our customers 
accordingly. 
 


Furthermore, we inform our customers about relevant changes regarding packaging materials, 
labelling or planned changes of manufacturing site. 
 


Changes are notified as early as possible before their implementation resp. immediately after their 
internal evaluation and approval. We cannot specify a certain timeframe, because compendia, laws 
etc. might change in a short time, and some changes cannot be planned a long time in advance. 
 


Please note that Jungbunzlauer is not able to wait for the written approval of customers before 
implementing any changes. 

























 


 


  
   
   
   











   










   







 
















                         





 


 


   
   
   
   
   
   












   










   





 
















                         





 


 


   





 



















































































Halal Quality Control


®


Halal CertifiCate


�شهادة حلال
Awarded to:


Jungbunzlauer Austria AG
Factory Pernhofen , AT-2064 Wulzeshofen, Austria


Halal Quality Control the Netherlands hereby awards this Halal Certificate to
the above mentioned company which has been found in compliance with the
following criteria:


Reference Halal Standards: UAE.S.2055-1:2015; MS 1500:2019; HAS23000:2011
Scope of Certification: Production of biodegradable ingredients of natural origin
Product Category: L
For the Products: See the Annex for the approved products


This Halal Certificate is the sole property of the Halal approved company
and is not to be shared with unauthorized parties.


Approvals: Main Director Signature:
Dr. A.M. ALCHAMAN


Control Office of Halal Slaughtering and Halal Quality Control BV
Laan van Meerdervoort 53d | 2517 AE Den Haag | The Hague |
Netherlands
Tel: +31 70 3469795 | info@halaloffice.com | www.halaloffice.com
Legal Registration Nr: 85104019 | RSIN/VAT: NL863510486B


Client ID: DE10410405287
Issue Date: 02/05/2021
Expiry Date: 05/07/2022
Cert. No: DE10410400504


Halal Quality Control is accredited, recognized, and appointed by: JAKIM of Malaysia, MUI and BPJPH of
Indonesia, EIAC of UAE, SFDA of Saudi Arabia, SASO of Saudi Arabia, MOPH of Qatar, and SMIIC
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مكتب مراقبة الذبح ح�سب ال�شريعة الإ�سلامية
مكتب مراقبة جودة الحلال


In the Name of Allah, the Most Gracious, the Most Merciful


Laan van Meerdervoort 53d, 2517 AE The Hague, The Netherlands 
Tel: +31 70 3469795, E-Mail: info@halaloffice.com  Web: www.halaloffice.com


KVK: 27115666  BTW: NL804875777B01


Control Office of Halal Slaughtering
Halal Quality Control


Annex to Halal Certificate: DE10410400504
Halal Quality Control confirms that the below mentioned items fully meet the Halal Requirements criteria
of the Halal Standards to which it is applied for:


Nr Product name


1 Citric Acid Anhydrous


2 Liquinat® - Citric Acid Solution


3 Citric Acid Monohydrate


4 Trisodium Citrate Dihydrate


5 Trisodium Citrate Anhydrous


6 Zinc Citrate


7 Xanthan Gum


8 SIRODEX 431 (Glucose sirup)


9 Magnesium Lactate


10 Zinc Lactate


11 Citrofeed


12 Xanthan Gum CA-MD-E


13 Xanthan Gum MD-E


14 Xanthan Gum FEDCS


15 Xanthan Gum FED


16 Tricalcium Citrate Anhydrous


17 TayaGel® (Gellan Gum)


18 Mono Magnesium Citrate


19 Trimagnesium Citrate Anhydrous


20 Cornsteep Liquor -Maisquellwasser
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مكتب مراقبة الذبح ح�سب ال�شريعة الإ�سلامية
مكتب مراقبة جودة الحلال


In the Name of Allah, the Most Gracious, the Most Merciful


Laan van Meerdervoort 53d, 2517 AE The Hague, The Netherlands 
Tel: +31 70 3469795, E-Mail: info@halaloffice.com  Web: www.halaloffice.com


KVK: 27115666  BTW: NL804875777B01


Control Office of Halal Slaughtering
Halal Quality Control


Certificate No:
Date of Issue:
Date of Expiry:


DE10410400504
02/05/2021
05/07/2022


Annex number:
Revision number:
Revision date:


1
2.0
27/01/2022


Chairman Signature and Stamp of HQC OR Branch Manager Signature and Stamp of HQC:
Dr. A.M. ALCHAMAN


Halal Quality Control is accredited, recognized, and appointed by: JAKIM of Malaysia, MUI and BPJPH of
Indonesia, EIAC of UAE, SFDA of Saudi Arabia, SASO of Saudi Arabia, MOPH of Qatar, and SMIIC
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Health Certificate 
Free for Sale and Consumption 
 
 
 
The following Jungbunzlauer products 
 


 Calcium Lactate Gluconate  Potassium L(+)-Lactate 


 Citric Acid  Potassium L(+)-Lactate/Potassium Acetate 


 Citric Acid DC  Potassium L(+)-Lactate/Potassium Diacetate 


 CITROCOAT® N  Potassium L(+)-Lactate/Sodium Acetate 


 CITROFOL® AI Extra  Potassium L(+)-Lactate/Sodium Diacetate 


 Encapsulated Glucono-delta-
Lactone eGdL 


 Potassium L(+)-Lactate/Vinegar 
 Sodium Gluconate 


 ERYLITE®  Sodium L(+)-Lactate 


 ERYLITE® Bronze  Sodium L(+)-Lactate/Sodium Diacetate 


 ERYLITE® Stevia  sub4salt® 


 ERYLITE® Monkfruit  TayaGel® 


 Gluconic Acid  Tricalcium Citrate 


 Glucono-delta-Lactone  Trimagnesium Citrate 


 L(+)-Lactic Acid  Tripotassium Citrate 


 L(+)-Lactic Acid Buffered  Trisodium Citrate 


 LIQUINAT®  Xanthan Gum 


 Monosodium Citrate  Xanthan Gum Blends 


 Magnesium Lactate  Zinc Citrate 


 Potassium Gluconate  Zinc Lactate 
 


are used as food ingredients/food additives, fit for human consumption and free for sale. 
 
Further, we confirm that the manufacturing process, the packaging and the quality of the product 
comply with the laws and regulations of the European Union and their member states as well as 
other requirements (e.g. FCC, JECFA Monographs, HACCP, Codex Alimentarius etc.). 
 
 
 
 
 
 
 
 
 
 
 
 
 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 
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Corporate Social Responsibility Policy 
Jungbunzlauer Group 
 
 
 


Workplace 


All Jungbunzlauer personnel is employed in compliance with respective national labour laws. 
Jungbunzlauer fully respects the rules of conduct stated in the International Labour Organization's 
Fundamental Conventions as well as the Universal Declaration of Human Rights. 


The following standards apply: 
 
A. Residence and Work Permits 


 All employees are in possession of a residence and work permit according to national law. 
 
B. Employment Contracts 


 All employees have a written employment contract which complies with the legal and collective 
contractual regulations of the place of employment. 


 Special conditions granted at the moment of employment under particular circumstances are 
justified and documented in writing and are immediately adjusted to the company’s standard 
payment model. Wages may differ from this payment model, especially for reasons of motivation 
and as a reward for special achievements, but are justified and documented in writing. 


 
C. Responsibility to Employees 


 Employment is freely chosen. There is no forced or compulsory labour and workers are free to 
leave their employer after reasonable notice. 


 All Jungbunzlauer companies are in compliance with the ILO conventions on child labour and the 
UN Convention on the Rights of the Child. 


 Discrimination due to personal characteristics such as gender, religion, race, etc. is not allowed. 
This ban on discrimination refers to recruitment, payment of wages, attribution of work, promotion 
and dismissal (in the event of a personnel cut for internal reasons). 


 All personnel are treated with dignity and respect. Jungbunzlauer does not engage in or tolerate 
the use of corporal punishment, mental or physical coercion, or verbal abuse of personnel. No 
harsh or inhumane treatment is allowed. 


 All personnel have the right to form, join, and organise trade unions of their choice and to bargain 
collectively. Where this is restricted under law, the employer should facilitate alternative means 
for independent and free association and bargaining. 


 
D. Health and Safety Conditions 


 Jungbunzlauer provides a safe, healthy and hygienic workplace environment and takes effective 
steps to prevent potential accidents and injury to workers’ health. 


 A system has been established to detect, avoid, or respond to potential threats to the health and 
safety of personnel. 


 Jungbunzlauer provides appropriate personal protective equipment to employees. In the event of 
a work related injury Jungbunzlauer provides first aid and assists the worker in obtaining follow-
up medical treatment. 


 Health and safety measures are communicated to employees and responsibilities are clearly 
defined. 


 Training of all relevant employees on health and safety risks and good working practices are 
performed.  
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 Jungbunzlauer's production plants adhere to the Responsible Care programme to improve health, 
safety, and environmental performance. 


 An Health Safety and Environmental Policy has been issued by the Management Committee. 
 
E. Implementation 


 The observance of the above guidelines is the responsibility of the management of each 
Jungbunzlauer company. The companies’ managers and executive boards immediately report to 
the CEO if any problems or non-compliance with these guidelines arise. 


 
 
Business Practices 


At Jungbunzlauer, we aim to operate our business according to highest ethical, social and 
environmental standards. We have integrated a framework of principles, guidelines and policies that 
is communicated and available to all employees. The way we work is defined and characterized by 
applying these standards which we see as enablers to be a responsible and sustainable business 
partner. 


Full compliance with local laws and local regulations is imperative and precondition to any and all 
business transactions. This includes, but is not limited to, compliance with regulation on financial 
accounting and reporting, competition law, employment law, anti-corruption regulation, export control 
and trade restrictions. Jungbunzlauer is committed to meeting its customers’ and stakeholders’ 
expectations that we supply high quality products which are sourced and manufactured in a fair, 
ethical and environmentally responsible way. 


The following standards apply: 
 
A. Conflict of Interest 


 Jungbunzlauer employees are not allowed to perform services in competition with Jungbunzlauer, 
nor are they allowed to work as an employee, consultant, officer, or member of the board of 
directors of a company competing with Jungbunzlauer. 


 Jungbunzlauer employees are not allowed to be a supplier to Jungbunzlauer or work for a 
potential customer or supplier while employed by Jungbunzlauer, nor are they allowed to accept 
money or any benefit from a customer or supplier or potential customer or potential supplier for 
advice or services that relate to the customer’s or the supplier’s business with Jungbunzlauer. 


Jungbunzlauer employees who hold a position where they have influence or control over the 
employment, dismissal, job content, job evaluation or compensation of any employee who is a 
relative or a personal friend or who is related to any such persons, must refrain from exerting such 
influence, and always refer such matters to an independent superior. 


 
B. Bribery and Corruption 


 Jungbunzlauer employees are not allowed to engage in bribery, extortion or kick-backs, whether 
to public officials or to private persons who are related to or may influence Jungbunzlauer’s 
business or business opportunities, nor are they allowed to receive or demand any payment for 
themselves or their relatives or affiliates from government officials or from Jungbunzlauer’s 
business partners or prospective business partners. 


 Accordingly, Jungbunzlauer’s funds must not be used by employees to make payments, directly 
or indirectly (through intermediaries, such as partners, agents, distributors, service providers, 
consultants, family members, or otherwise), in money, property, services or any other form to a 
government official, political party, candidate for political office, or to any privately employed or 
engaged person to induce the recipient to 1) exert influence to assist the Company in obtaining 
or retaining business; or 2) commit any act in violation of a lawful duty. 
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C. Gifts and Entertainment 


 All transactions with customers and suppliers are impartial, objective, and free from outside 
influence. 


 Jungbunzlauer has issued clear rules on exchanging gifts and entertainment. All expenses for 
gifts, entertainment and hospitality must be accurately registered in the expense accounts. 


 Jungbunzlauer employees must also report the receiving of gifts to their manager. 
 
D. Money Laundering 


 Jungbunzlauer supports anti-money laundering laws and policies and does not condone, facilitate 
or support money laundering in any form and has established procedures to avoid receipt of cash 
or cash equivalents that are the proceeds of crime. 


 
E. Facilitation Payments 


Jungbunzlauer prohibits the use of illegal facilitation payments and to eliminate them from all 
business practises. 


 
F. Financial Statements and Accounting 


 Jungbunzlauer has established internal procedures and controls to ensure the consistency and 
accuracy of its accounting. 


 Jungbunzlauer employees are obliged to act in accordance with corresponding compliance 
objectives by disclosing all information that is relevant for accounting and financial reporting and 
auditing purposes to the relevant staff. This may include reporting of suspected fraud or other 
irregularities conducted by any employee or by any other person. 


 
G. Competition and Antitrust 


 Jungbunzlauer is committed to dealing fairly with customers, suppliers and competitors. We do 
not engage in anti-competitive sales practices, unfairly limit trade or attempt to exclude 
competitors from the marketplace. This means that while we compete vigorously, we act 
independently and in our own interest in all commercial situations affecting competitive conditions 
of trade and avoid practices that restrict competition. 


 Therefore, Jungbunzlauer’s employees must, amongst others: 
 never enter into any agreement or tacit understanding with competitors, such as on allocation 


of customers, sales territories or categories of products, coordination of bids or limitation of 
capacity 


 avoid discussing competitive issues with competitors, such as on the price or other terms on 
which Jungbunzlauer or its competitors sell products and services, the customers to whom, 
or territories in which, Jungbunzlauer or its competitors sell products and services 


 respect supplier’s and customers’ freedom to conduct their business as they see fit 
 refrain from using any market power or market information in a way which may restrict 


competition 
 avoid any use of coercion in the sale of products to customers, such as forcing a customer 


to purchase unwanted products, tying in or bundling 
 not practise “predatory pricing” – i.e. selling products and services below cost to eliminate or 


harm competitors or 
 refrain from unjustifiable criticism of a competitor’s products or services or use deceptive 


advertising. 


 When Jungbunzlauer employees participate in trade or industry association functions, fairs and 
conferences, they must be careful not to exchange confidential data with competitors. Should any 
confidential data be improperly disclosed by a competitor, Jungbunzlauer employees must leave 
the meeting and have their departure recorded in the meeting minutes. 
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H. Trade Restrictions, Export Control and “Anti-Boycott” Laws 


 Jungbunzlauer employees shall be aware that it may be illegal to sell a product to another party 
in circumstances where Jungbunzlauer either knows or has reason to believe that the products 
will ultimately be shipped to a country or entity subject to trade restrictions. 


 Jungbunzlauer Group companies are generally prohibited from complying with unilateral 
customer requests supporting restrictive trade practices, including boycotts against specified 
countries or against certain organisations or persons. 


 Jungbunzlauer employees shall contact their direct manager or a member of the Management 
Committee, if they are not comfortable conducting business with a particular entity or person not 
referenced by Jungbunzlauer’s Management Committee. 


 
I. Market Intelligence 


 Jungbunzlauer employees do not gather or use non-public information about competitors which 
is proprietary or confidential, no matter how obtained, and this type of information is not used to 
benefit Jungbunzlauer in any way. 


 Jungbunzlauer does not actively seek a third party’s confidential information or accept the receipt 
of confidential information without the owner’s consent. 


 Jungbunzlauer employees are not allowed to bring to or use any confidential information, 
including digital records, from their prior employers who compete with Jungbunzlauer or who are 
customers of Jungbunzlauer.  


 Jungbunzlauer employees are not allowed to use copyrighted materials or third-party trademarks 
(for example portions of audio, video and off-the-internet or off-the-air recordings) in material they 
are producing (including internet or intranet web sites) without specific permission from the 
copyright owner. 


 
J. Data Protection 


 Jungbunzlauer acknowledges and respects that according to many applicable data protection 
laws, in particular the General Data Protection Regulation (GDPR), the use of personal data is 
prohibited, unless a statutory requirement, the performance of a contract, the consent of the 
person concerned or a legitimate interest of Jungbunzlauer require or allow it. 


 Jungbunzlauer has implemented several global data protection policies in order to define and 
implement uniform standards. All employees, contractors and executives at any Jungbunzlauer 
Group company are obliged to comply with these policies. 


 
K. Intellectual Property Rights 


 Jungbunzlauer employees maintain the confidentiality, integrity and proprietary nature of all 
confidential information and intellectual property rights. 


 Jungbunzlauer respects third parties’ proprietary information and intellectual property rights and 
does not make any illegal use thereof or otherwise infringe thereon. 


 Unauthorised use of confidential information and/or intellectual property rights is reported to the 
Management. 


 
L. Government Relations 


 Jungbunzlauer representatives conduct themselves according to the highest ethical standards in 
all our dealings with governments and their agencies. 


 Although dealing with governmental agencies in the ordinary course of our business, 
Jungbunzlauer does not participate in party political activity. 
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M. Reporting Violations 


 Jungbunzlauer encourages employees and external parties to inform the company of possible 
ethical or legal violations, in order to make it possible to investigate the issues, and to solve them. 
The reported issues are investigated with consideration, minimising damage to any innocent 
parties. Key target in any investigation is to stop any wrongful actions. 


 In general, it is suggested that any problems noted or suspected by the informers handled with 
the units, departments, or persons in charge of said issues, to ensure efficiency in handling of the 
issues. In cases where the informer does not want to contact the person in charge of the current 
issue, it is possible to contact the HR department, the senior management or the board of 
directors. 


 
N. Implementation 


 The observance of the above guidelines is the responsibility of the management of each 
Jungbunzlauer company. The companies’ managers and executive boards immediately report to 
the CEO if any problems or non-compliance with these guidelines arise. 


 
 
Products and Service 


Jungbunzlauer is committed to providing an overall positive experience to its customers, and 
establishing itself as a trustworthy, reliable, and professional partner. Jungbunzlauer is therefore 
committed to providing its customers with quality products, services and support which meet 
customer expectations, contract specifications, industry standards and relevant statutory 
requirements. 


Jungbunzlauer offers safe products in line with our implemented product safety and HACCP (Hazard 
Analysis Critical Control Point) procedures. Packaging, labelling and documentation comply with the 
stringent European and North American legal requirements. All Jungbunzlauer sites are certified 
according to the requirements and guidelines of ISO 9001 quality management system and FSSC 
22000 food safety management system. 


The following standards apply: 
 
A. Rules to Observe 


 Observance of the legal regulations on chemicals and foods, relevant legislations and codices, 
such as pharmacopoeias, specifications and standards on food additives, Codex Alimentarius, 
REACH (Registration, Evaluation, Authorisation and Restriction of Chemicals) etc. 


 Assurance of product safety according to the product liability law (supervision of product ranges 
and recall, where necessary). 


 Observance of declaration obligations according to the local law (product compound description, 
toxic classes, instructions for use, origin, date of production and validity, etc.). 


 Observance of the applied quality standards, such as ISO 9001, FSSC 22000, etc. 


 
B. Implementation 


 The observance of quality standards must be ensured by the Corporate Quality Manager, who 
reports to the Vice President Manufacturing & Technology. The observance of Jungbunzlauer 
product relevant laws on chemicals and foods must be ensured by the Technical Service 
Managers, who report to the Product Management. 


 
 


 
This policy has been issued by the Management Committee and by all Jungbunzlauer companies. Compliance with these policy guidelines 
shall be regularly audited but at least every five years or when required. 
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Product Defence 
against Terrorism, Fraud, Adulteration and Misuse 
 
 
 
Jungbunzlauer production sites are located in Austria, Canada, France and Germany. All sites are 
certified according to the FSSC 22000 food safety standard. Risk assessments regarding food 
defence and food fraud are carried out according to FSSC 22000 standard. Furthermore, all sites 
are in compliance with the registration requirements of the FDA FSMA (Food Safety Modernization 
Act) and the guidelines of CTPAT (Customs Trade Partnership Against Terrorism). 
 
The following measures have been implemented to defend our products against terrorism, fraud, 
adulteration and misuse: 
 
Outside Areas 
All Jungbunzlauer production sites are protected by a fence with gated access guarded entrance. 
Access is only allowed to employees and announced visitors. 
Visitors have to register their name and company name. 
Reason and person who is visited have to be indicated. 
 
Inside Areas 
All Jungbunzlauer production sites have an emergency alert system which is regularly tested. 
Emergency exits with self-locking doors and/or alarms are in place. 
Building entrances/exits not usually used are kept closed (except emergency exits). 
Restricted areas are clearly marked. 
Critical areas are protected by entrance control (swip cards or access code identification). 
Visitors are accompanied by internal dedicated personnel during their visit or audit. 
Visitors must follow instructions provided by the Jungbunzlauer employees. 
Safety instructions are communicated to the visitors. 
Photos are not allowed. 
There is a duty to report any infectious diseases. 
 
Production Areas 
Production areas have a restricted access with defined entrance rules. 
Our products are manufactured in mainly closed systems. 
There is no contact between products and operators. 
Protective clothes (incl. safety shoes, safety glasses etc.) must be worn in production areas by all 
employees, visitors and contractors. 
Special dress code (e.g. Hairnet, beard covers etc.) in critical areas. 
It is not allowed to use personal items within critical production areas. 
Lines that handle and transfer products, water, oil, or other ingredients are monitored. 
Records are kept to allow tracking of raw materials to suppliers and finished products to vendors. 
 
Storage Areas 
Storage areas have a restricted access with defined entrance rules. 
Raw materials are stored in silos/storage tanks or sealed containers/packaging. 
Finished products are stored in tamper-proof packaging, mainly on pallets with a stretch wrap. 
Access to storage of hazardous materials/chemicals is restricted to designated employees only. 
Regular security inspections of storage facilities are conducted. 
For inside areas we only use poison-free traps. 
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Receiving 
Access to receiving area is restricted to authorized employees only. 
Unloading of vehicles (raw materials or other materials) is monitored. 
If an employee discovers an abnormality he is requested to report it to his supervisor. 
Incoming materials are checked by dedicated personnel. 
 
Packaging 
Generally, we only use new packaging materials (bags, big bags, boxes, drums, IBCs…). 
Incoming packaging materials are visually checked. 
For silo / tank trucks (bulk deliveries) cleaning certificates are required. 
Jungbunzlauer packaging is tamper-proof. 
All oversea containers are equipped with tamper-evident seals. 
 
Shipping 
Access to loading docks is controlled to avoid unverified or unauthorized deliveries. 
Loading of vehicles (finished products) is monitored. 
Products and pallets as well as cleanliness of vehicles are checked before loading. 
If an employee discovers an abnormality he is requested to report it to his supervisor. 
Loaded tank trucks always leave the production sites with tamper-evident seals. 
Finished products are shipped in tamper-proof packaging. 
Integrity of packaging is maintained during whole transport. 
It is forbidden for carriers to load additional hazardous material. 
Carriers must guarantee that our products are not adulterated or misused during transport. 
Defined hygiene requirements must be followed by carriers. 
We usually work with certified transportation companies. 
 
Employees 
Production employees are identified according to their uniforms and personal access card. 
All production employees receive training on hygiene and security procedures. 
Pre-employment screening and background checks are performed where applicable. 
Rented items are collected when employees leave the company. 
 
Computer Systems 
Our computer systems are regularly checked for vulnerabilities. 
General security measures (user authentication with periodical changes of passwords, corporate 
firewall, malware protection, intrusion detection, mail gateway with malware and spam protection 
etc.) are in place. 
Customer-related business data processing systems (ERP, CRM, Groupware) are hosted on 
dedicated servers and operated by a professional data center, having a redundant infrastructure. 
All intersite data transfer (wide area networking) is encrypted, as are all public-facing IT serve 
interfaces (Web applications, partner connections, electronic data transfer). 
All business data stored on computers which leave Jungbunzlauer’s property have to be fully 
encrypted. 
Business data (customer related and personal data) are not stored in public cloud services. 
 
Water 
Access to water treatment and reuse systems is restricted. 
Water is regularly checked on various parameters. 
Local authorities immediately notify us if the public water supply is compromised. 
 


 
The information contained herein has been compiled carefully and reflects the current status. We do not accept any responsibility or 
liability for the information given. Jungbunzlauer may not automatically notify about information updates or minor changes. 
This document was electronically issued and is therefore valid without a signature. 


 







