
Our trademarks:

Your preferred partner
for cooked and seasoned 

vegetables



ALESSIO BEOZZI
Sales Management

ADRIANO FERRARI
Procurement 
Management

WALTER FERRARI
Technical and Production

Management

Our trademarks:

The history 
of a family

Eugenio Ferrari and Gemma Franceschetti, husband and wife, 
founded the company in 1963

Their sons Adriano and Walter Ferrari are continuing 
the business, helped by their brother-in-law Alessio Beozzi



Our values

The Earth: a resource; Work: to improve life

Honesty: a cultural heritage

People: protagonists of growth

Our trademarks:



The countryside 
and sun: vital elements for us

In Veronese dialect, Istà means the summer: 
the season of the fruit of the earth 

The efficiency of our processes meets market needs, 
safeguarding the genuine nature of farming

Our trademarks:

tons of raw materials 

       processed every year



Certified 
quality and safety

For us, quality and safety are fundamental requirements 

Our control system is based on international standards

We have obtained the certifications IFS and BRC

food technologists in the Research 

and Development Department

Our trademarks:

 

This is
 to

 certi
fy th

at: 

Ferra
ri &

 Franceschetti 
S.p.A. 

Località
 Santo Stefano, 3

7046 M
inerbe (V

erona), I
taly 

BRC Site
 C

ode: 

Certi
fic

ate N
umber: 

has been audite
d by SAI G

lobal a
nd fo

und to
 m

eet th
e re

quire
ments of 

Global S
tandard

 fo
r F

ood Safety (Is
sue 6: J

uly 2011) 

Achieved G
rade: 

SCOPE: 

The picklin
g of v

egetables, p
asteuriz

ed and sterili
zed, p

acked in
 cans, g

lass ja
rs, b

ags and tra
ys; th

e productio
n 

of v
egetable sauce, p

asteuriz
ed and packed in

 cans, g
lass ja

rs, b
ags and tra

ys. 

Scope exclusions: 
None 

Audit P
rogramme: 

Audito
r N

umber: 

Announced 

123122 

Date of A
udit: 

Re-audit D
ue D

ate, fr
om: 

02-Jan-2014 
to: 

30-Jan-2014 

Certif
icate Is

sue  

   
19-M

ar-2
013 

Certif
icate Expiry

 D
ate: 

13-M
ar-2

014 

Emma W
est 

Technical M
anager 

Mario
 Batta

glia
 

Regional D
ire

ctor 

19738 

2056569 

Registered by: 

SAI G
lobal A

ssurance
 Services Ltd. P

artis
 H

ouse
, G

round Floor, D
avy A

ve
nue, K

nowlhill, 
Milto

n Keynes, 

MK5 8HJ, U
nite

d Kingdom  (
“S

AI G
lobal”)a

nd su
bject to

 th
e SAI G

lobal T
erm

s and C
onditio

ns.  
While

 all 

due care and skill w
as exercise

d in
 ca

rry
ing out th

is asse
ssment, S

AI G
lobal a

cce
pts re

sp
onsibility

 only fo
r 

proven neglig
ence.  

This certif
ica

te re
mains th

e property
 of S

AI G
lobal a

nd m
ust b

e re
turned to

 SAI G
lobal 

upon its
 re

quest 

30, 3
1-Jan, 0

1-Feb-2013 

 

Product C
ategorie

s: 

 

11 - L
ow/high acid in

 cans/glass 

 

Registered by: 

SAI G
lobal Assurance Servic

es Ltd. Partis
 House, Davy Avenue, Knowlhill, M

ilton Keynes, M
K5 8HJ  (“S

AI G
lobal”) -

 an EN 45011  

Accredited certifi
cation body for IF

S certifi
cation, having signed an agreement with the IFS owners and subject to

 the SAI Global Terms  

and Conditions. W
hile all due care and skill w

as exercised in carryi
ng out th

is assessment, S
AI G

lobal accepts responsibility
 only for  

proven negligence. This certifi
cate remains the property of SAI Global and must be returned to SAI G

lobal upon its request.  

 
 

 
 

 
 

This is to confirm
 that: 

 

Ferrari &
 Franceschetti S

.p.A. 

 
Località Santo Stefano - 3

7046 Minerbe (Verona) Ita
ly 

  

has been audited by SAI G
lobal and found to meet th

e requirements of 

 
IFS Food (Version 6: January 2012) 

at Higher Level 

 Product Scope(s):  5
 - F

ruit a
nd vegetables 

  
Technology Scope(s):  A

,B,C,F 

 
for th

e following scope 

 
The pickling of vegetables, pasteurized and steriliz

ed, packed in cans, glass jars, 

bags and tra
ys; th

e production of vegetable sauce, pasteurized and packed in 

cans, glass jars, bags and tra
y. 

 
Exclusions: None 

 Registration Number: 
19738 

Site COID: 39069 

 Audit D
ate(s): 3

0,31.01 & 01.02.2013 

 

Next audit to
 be performed within the tim

e period: 

07.12.2013 to 15.02.2014 

 

Certifi
cate Issue Date: 19.03.2013 

Certifi
cate Valid Until: 2

8.03.2014 

 

 

Emma West 

Technical Manager - E
MEA 

Mario Battaglia 

Regional Director - E
MEA 

 
 

 
 



Technology 
at the service of taste

Our know-how guarantees genuine, traditional processing; 
as shown by the taste and delicacy of our products

We use the most advanced technology to provide practicality 
and creativity for your cuisine

customer satisfaction

Our trademarks:



Modern 
facilities for your needs

We are committed to continuous industrial development, 
to provide you with optimum products

Upgraded production facility in Minerbe and advanced 
logistics in a specialist facility in Oppeano

m2 of indoor production facilities

            and a total of 12,000 m2

Our trademarks:



Passion 
for excellent cuisine

The quality of traditional Italian cuisine and the needs 
of modern restaurant services

We get the best out of the talent of a cook, 
through genuine flavorsome preprocessed products

We get the most of the earth, through experience 
and efficiency

kg per shift for the production 

                    
  of tins and jars

Our trademarks:



New seasoning 
every day

A line of condiments for today’s restaurant needs 

Products that are genuine and ready to use

For dynamic, creative cooking without compromise

Our trademarks:



Packets: 
practicality and quality

Safety and hygiene, with the special taste 
of traditional Italian cuisine

Packets can be stored at room temperature 
and are ready to use

Nature-friendly products: small storage space 
and minimum packing

less packaging 

Our trademarks:



Taste 
for every customer

Trays: long preservation at room temperature, 
maximum versatility

The presentation adorns retail outlets

countries where our products

                    
      are enjoyed

The taste of great Italian cuisine, easy and quick to prepare

Our trademarks:



Seasonal foods 
at your service

Trays: a modern range of food products

A menu of rich, tasty, grilled vegetables

Full compliance with quality and fragrance, 
protected by the controlled temperature

kg of packets and trays per shift

Our trademarks:



A fun, 
modern range

The fragrance of vegetables for a perfect balance of tastes

Genuine cuisine for one of life’s joys

Tickle the fancy of family and friends

An important part of the retail outlet

Our trademarks:



Rice discovers 
cold water

A good food idea for bars

Excellent Italian rice seasoned with tasty vegetables

Complete with all ingredients, no need to cook

Our trademarks:


