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Summary
Certification is not an end in itself, but should help GG companies to identify weaknesses and
strengths.  The certification concept "Excellent Community Catering" was developed by the
Niederrhein University of Applied Sciences and is carried out in cooperation with TU- V Rhein-
land. With this concept it is possible to examine the quality of all essential areas. Here not only
the meal  plans are evaluated on fullness and variety,  but also all  other topics are treated,
which are important for an all around successful catering trade. This includes, among other
things,  hygiene,  ergonomic  requirements,  ecology,  the  examination  of  acceptance  by  the
guests, including a functioning complaint management system. This goes far beyond the scope
of the DGE's quality standards.

The evaluation of the gastronomic performance can begin with a self-check, whereby all rele-
vant areas are checked with a checklist and the results are evaluated. In case of a positive re -
sult or after elimination of the identified weaknesses, this first review can be transformed into
the actual certification procedure. Numerous documents are checked on site as part of an au-
dit. 

The certification result is assigned to different performance levels. A certificate is awarded for
this purpose. Thus the audited company can prove its efficiency to its guests, but also to its su-
periors. 

1. Inauguration
In chapter 14 of the "Handbook of Community Catering", the2 background and individual of-
fers of certifications with the award of quality seals were discussed in more detail. It also be-
came clear that it should not only be a question of acquiring a certificate or a quality seal for
marketing reasons, but rather that the verification process itself represents the actual value.
With it weak points, but of course also strengths, are to be determined. Depending on how
serious the errors are, corrective measures of varying scope must be taken. 

These can be associated with high costs and cannot all be carried out at once. This means that
the certification process should take place in different stages, and in the end perhaps only a
partial success can be achieved. Often it is already possible to achieve a lot to have your com-
pany checked only once, which is connected with considerably less effort and costs. On the ba-
sis of this result, further testing measures can be carried out. However, it is always important
that serious errors are detected and eliminated as soon as possible. 

An essential reason for a certification is not only the examination but also the possibility to
have the flawless work and the high quality achieved certified by a neutral party and to make
it visible to the outside. A certificate or a seal of quality can therefore also be seen as a marke-
ting instrument with which a company or organisation can achieve a competitive advantage. 

The certification concept "Excellent Community Catering" of the3 Niederrhein University of
Applied Sciences in cooperation with TU- V Rheinland, which can be used for all areas of the GG,
is committed to this dual approach both internally and externally. The versatile topic shows

2 Wetterau J, Peinelt V: Certification and quality seal. www.volker-peinelt.de/zertifizierung/zertifikate-guetesiegel/
3 Peinelt V: Official concept for the "Excellent Community Gastronomy". www.volker-peinelt.de/zertifizierung/ausgezeichnete-gg/
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the holistic character and corresponds to the  definition of quality, which should not only be
oriented to the resultquality, but should also include the structure and processquality. Only
then can the catering be sufficiently appreciated and a well-founded statement made for the
evaluation. 

The certification concept has been offered since 2007. It was primarily developed in order to
be able to make an informed decision when choosing a service company for school catering. It
is well known that decisions in this area in particular are made - unfortunately still today - pri-
marily on the basis of price and a one-off tasting. But this is not enough. 

2. Basics of the Certification-Concept
2.1 Valuation Scope
In order to achieve optimal success, all properties and areas that are important for the quality
of the offer should be certified. On the one hand, this refers to the individual dishes, in particu-
lar the warm lunch. On the other hand, all important processes, including the people involved,
which can take place in very different places must also be checked. First and foremost, an in-
spection involves production, possibly transport and on-site handling. 

The following areas or offers can be checked:

1. Production incl. possible transport of food ("production")

2. Treatment of food in the establishment ("serving")

3. Group or group certification

4. Evaluation of applicants for the service.

The separation into the areas "production" and "distribution" isbased on the fact that these of-
ten do not take place under one roof when the food is sourced from a central kitchen. It can
happen that the canteen kitchen delivers flawlessly produced dishes to a company where they
are treated incorrectly. A certificate can be issued for the good work of the canteen kitchen, ir-
respective of the after-treatment in the company. Therefore, it is possible that the  quality of
the local food is worse than it should be due to the production. 

Double certification, i.e. of production and output, is therefore highly recommended. A separa-
te certification for the issuing company also makes sense because serious mistakes can still be
made in the so-called distribution or preparation kitchens. If the production of the food takes
place in the serving operation, both areas can be certified together ("under one roof"). 

With the applicant evaluation, service providers are evaluated uniformly and comprehensively
within the framework of a tender by a municipality. Thus, the municipality does not have to la-
boriously develop its own evaluation criteria and evaluation methods, which would otherwise
be necessary. By focusing on quality, it is possible to prevent the price from taking precedence.

2.2 Valuation Basis
The evaluation of a catering offer is carried out with the certification concept in a versatile
way and not only limited to fullness. It is not necessary to carry out an NCA to assess the full
value, especially as this is usually difficult and inaccurate. One of the reasons is the increasing
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use of so-called highconvenience products. Many other problems suggest the use of a different
approach to assessing fullness, or at least complement it. Details have been presented in de-
tail4.

If food-related guideline values in the form of the type and quality of LM5, the portion quantity
and the frequency are specified and adhered to, a reliable statement about the  quality of a
meal plan can also be made. Such recommendations at the LM level are, of course, based on
model nutritional calculations. The certification concept uses this approach. A further possibi-
lity for assessing the fullness and at the same time assisting the guest is the labelling of meals
and dishes with a suitable traffic light system. Such a system was presented in detail using the
example of the "Gastronomic Traffic Light System" in the "Handbook ofCommunity Gastrono-
my". 

Hygiene, ecological aspects, questions of servicequality, personnel qualification, organisation
of the company as well as training and a complaints management system also play a role in the
quality assessment of the certification concept. In addition, the sensory  quality is also che-
cked, which should above all take place via an acceptance survey with the target group and in
any case takes place within the framework of an  audit.  The relevant laws and regulations,
norms, standards or guidelines were used as a basis for the evaluation of these areas, e.g. the
DGE standards for schools6.

At the end of 2018, the certification was revised with a view to the important topic of "su-
stainability" and was greatly expanded. This topic has meanwhile become a long-running is-
sue and is given a huge threat by climate change and will be dealt with in more detail below. It
affects all areas of life, including the GG, where proposals have been published in specialist
media for years. For example, you can read about devices and systems that use less electricity
and water. Other proposals relate to the production, origin and transport of food as well as a
more vegetarian approach to food provision. 

However, this information only covers partial areas, is non-binding and can therefore have litt-
le effect. A meaningful certificate on the basis of a suitable testing process, carried out by a re-
cognised institution, would therefore be of much greater benefit - not least for the image of the
company. 

Sustainability means much more than just environmental protection. If this topic is to be ex-
amined comprehensively, the areas of "health, ecology, economy and social affairs" must be
taken into account. All this should be done within a reasonable framework, as the examination
of each individual "pillar" can easily get out of hand. In contrast to other concepts, it is not left
to the company to determine the criteria for the inspection itself. Questions are to be answe-
red and supporting documents provided for each area. However, this effort is limited because
many criteria have already been examined elsewhere. For example, full value, hygiene or occu-
pational health and safety are assessed separately. These assessments are included in the su-
stainability review, so that repeat questions can be dispensed with. The query is simplified wi-
thout reducing the scope.

4 Peinelt V: Warum die Nährwertberechnungen kein gutes Instrument für die  Qualitätssicherung in der GG ist. 
www.volker-peinelt.de/schulverpflegung/stellungnahmen/naehrwertberechnungen/

5 Peinelt V: Gastronomic traffic light system - theory. www.volker-peinelt.de/gas/beschreibung-von-gas/
6 DGE (Hrsg): Quality Standard for School Catering. 4th edition 11/2014, 54 p., German Society for Nutrition e.V., Bonn
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With a successful certification, those responsible not only receive the coveted certificates and
thus prove their commitment in this sector, but at the same time receive a helpful guideline on
how sustainability can be safely achieved in their company. For the sustainability results, a
special certificate can be issued in addition to the main certificate. 

3. Certification Process
The evaluation of a service consists of the following individual checks: Checklist procedures,
document verification and  audit. The applicant can apply for certification directly or test it
first via the so-called information procedure (see below). A certificate issued has a validity of
three years. If the minimum requirements are met, a Level 1 certificate is awarded. For certifi-
cates from level 2 upwards, other conditions must be fulfilled in addition to a higher number
of points (see Table 1, p. 9). The individual process steps are described below. 

3.1 Checklist Procedure
Digital checklists are at the heart of the evaluations. These checklists contain, depending on
the area, approx. 300-600 questions or requirements, which can only be answered with "yes",
"no" or partly with "not applicable". The questions have recently been answered on site by the
auditor together with the applicant. It is therefore no longer a matter of self-disclosure. In any
case,  the contact person must have the necessary professional  competence and familiarity
with the company-specific conditions for all essential questions. For special aspects, the re-
sponsible specialists on site are consulted.

In addition, various supporting documents are still to be provided, from which the fulfilment
of the requirements can be seen ("document procedures"). There is also an obligation to re-
port any changes relevant to the valuation immediately. 

Fig. 1: Extract of the requirements in the document procedure (© Peinelt)
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The questions themselves are weighted according to three categories. The highest category is
essential, i.e. if only one of these requirements is not met, the exam cannot be passed. The
other categories of questions must be fulfilled at certain percentages. 

3.2 Document Procedure
For a number of checklist questions, evidence is required in writing. This means that the ans-
wered questions in the checklist must be filled in. For example, the meal plans for four weeks
are required in order to check the wholesomeness. Another example of such evidence is hygie-
ne plans. There are specifications for all documents that have been defined in the check forms.
These forms are reviewed during the audit to verify the correctness of the checklist responses.

Non-recognised or missing evidence means that the corresponding answer is assessed as 'in-
correct'. In conjunction with a Cat. 3 question, this would mean the "off" for the candidate. 

3.3 Audits
Audits are carried out to verify the accuracy of the self-disclosure information. Here the de-
tails of the checklist procedure, partly with the documents, are checked. On the one hand the
documents are inspected, on the other hand the conditions on site are visited. All relevant are-
as are inspected,  starting from the receipt  of  goods to disposal.  Fig.  2 shows the modular
structure of the procedure and the possible separation of the "checklist procedure" from the
rest of the process. 

Fig. 2: Test stages up to certification (© Peinelt)

Everything is documented and evaluated in a comprehensive report. After the extensive initi-
alaudit, refresheraudits will be carried out in the following two years.
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4. Combined Certification 
In addition to the evaluations described above, there is also a special evaluation which simpli-
fies procedures and brings financial benefits for the parties concerned. There are two different
types. 

4.1 Description for Type 1
A group certification means that all companies of a defined group receive the certificate, whe-
reby only a part of the companies  is audited. The number of sites inspected is determined
using a specific formula. The inspection company decides which companies are to be inspec-
ted. If these identified holdings pass the audit, the positive result is transferred to all other
holdings - and vice versa. 

A positive result is most likely to be achieved if the meals are produced centrally and tempera-
decoupled, delivered to the individual companies and only regenerated there. Only preparati-
on kitchens would then be necessary in the plants. Such a group is defined by the fact that all
units work according to a centrally defined QM system and are internally coordinated, trained
and controlled. This central coordinating body (ZKS) must be authorised to issue instructions
to all employees in the companies, i.e. must have "rights of intervention". For a type 1 group
certification, the entire system is included, including the central kitchen supplying the system.
The Niederrhein University of Applied Sciences has developed a guideline for7the QM system,
which can be used in principle for all areas of the GG. Alternatively, you can also use your own
comparable QM system. Fig. 3 shows this principle of group certification.

Fig. 3: Illustration of composite certification type 1 (© Peinelt)

7 Peinelt V, Rademacher U, Meusel U: Quality management guide for kitchens used for serving and preparation. In all-day schools and kinder-
gartens. With CD-Rom and documentation forms. Niederrhein University of Applied Sciences, Department of Oecotrophology. Rheydter Str. 
277, 41065 Mönchengladbach. Shaker-Verlag Aachen, 2010, 55 pp. plus 36 pp. appendix
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The combined certification allows costs per unit to be significantly reduced without compro-
mising safety. As there is no production to be checked on site, the costs are reduced even fur-
ther. Details of the costs are given in Chapter 6. 

4.2 Description for Type 2
In contrast to type 1, production here takes place in the individual plants. Therefore, both the
production and the edition are inspected on site. Only certain components come from a cen-
tral kitchen, e.g. from a larger individual kitchen.

The merger to form a Type 2 group requires that work is carried out by a central office accor-
ding to uniform criteria or specifications. As a rule, this will affect the quality of the food, the
recipes, the hygiene concept and the complaint management system. It could also be the meal
plans. Therefore, it is not necessary to check these centrally defined work instructions in each
unit in advance. This reduces the effort required for certification. Fig. 4 shows the principle of
composite certification according to Type 2.

Fig. 4: Illustration of compositecertification type 2 (© Peinelt)

5. Certificate Allocation
To issue a certificate at level 1, "only" the basic requirements must be fulfilled. In addition to
the minimum score, all essential questions (category 3) must be answered correctly, which
can already be classified as well above average.

In order to reach level 2 or 3, additional conditions must be fulfilled in addition to the higher
score. These relate in particular to the heat retention time, microbiological control and the ac-
ceptance of the food. These additional requirements for production and output are shown in
the following table (Table 1). 
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appraisal production output

basic
66-79%

Important requirements fulfilled:
 wholesomeness, hygiene
 ecology
 communication

Important requirements fulfilled:
 wholesomeness, hygiene
 Ecology, Communication
 Total holding time ≤3 h

medium
80-89%

Additionally fulfilled:
 Heat retent. time to school ≤1 h
 Microbiological control (≥2x/a)

Additionally fulfilled:
 Total holding time ≤2½ h
 Microbiological control (≥1x/a)

Premium
≥ 90%

Additionally fulfilled:
• Holding time until operat. ≤½ h
• acceptance survey ≥gut

Additionally fulfilled:
• Holding time until operat. ≤2 h
• acceptance survey ≥gut

Tab. 1: Requirements for certificate issuance8

As mentioned above, an additional certificate may be awarded once the sustainability review
has been successfully completed. Here, too, there is a differentiated rating, from Basic to Pre-
mium. 

6. Costs of the Certification-Concept
The costs of the certification concept depend on various conditions. The first question to be
asked is what the scope of the review should be. If a company wishes to have only one check
carried out (so-called "information procedure"), only a fraction of the costs of certification are
incurred. 

In the case of certification, a distinction must be made between whether an individual compa-
ny or a group is to be certified. An individual certification is of course more expensive than a
group certification. The decisive factors are the cost-causing factors of the respective inspecti-
ons. The certification concept is designed in such a way that initially only low costs are incur-
red if the inspection for the so-called "checklist procedure" is agreed without an audit. If it
then  becomes  apparent  that  the  certification  process  is  very  likely  to  be  successful,  the
complete certification can be commissioned, taking into account the first examination. These
cost-reducing factors are shown in Fig. 5.

8 Wetterau J, Peinelt V: From: Certification and quality seal. www.volker-peinelt.de/zertifizierung/zertifikate-guetesiegel/
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Fig. 5: Cost-reducing factors of the certification concept (© Peinelt)

In the best case, if a group certification is chosen, the cost per meal would be very low. This is
derived in the following from a real example of school catering:

There is a  central kitchen, a  central coordination office (ZKS), which is located "under one
roof". In addition, 20 and 100 schools were assumed to have a preparation kitchen and to re-
generate the food delivered. In addition, 100, 200 and 500 meals per day and only 4 days per
week as well as 12 weeks of holidays (= 9 months of foodexpenditure) per year are assumed
(GTS = all-day schools). Table 2 shows an overview of the costs and their derivations. 

Number of schools supplied (GTS)
Number of meals per day and GTS

20
GTS100/

d/GTS

20
GTS200/

d/GTS

100
GTS200/

d/GTS

100
GTS500/

d/GTS

Certification of the central kitchen/a
1.750 € 1.750 € 1.750 € 1.750 €

Certification of the ZKS/a

Certification of schools aK  150 €/a 3.000 € 3.000 € 15.000 € 15.000 €

Subtotal: Total Cert.cost/a 4.750 € 4.750 € 16.750 € 16.750 €

Food per day: Schools x pupils 2.000 4.000 20.000 50.000

Food per month: 4,5 weeks x 4 days = 18 days 36.000 72.000 360.000 900.000

Food per year (= 9 months) 324.000 ~648.000 ~3.2 mill. ~8.1 mill.

Price per year at 5 € per meal
(Subtotal: Total meal cost/a)

~1,6 Mio € ~3,2 Mio € ~16 Mio € ~40 mill.

Tab. 2: Costs9 of group certification per meal, as at: 8/18

The average costs for certification are calculated by dividing the total certification costs by the
total number of meals in the respective examples (each with a grey background). In compari-
son, the cost of certification for a single extended school cooking for 400 pupils was determi-
9 The exact costs will be determined by TÜV Rheinland on a case-by-case basis. 
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ned. For this the certification "under one roof" is applied, since the meals are also handed out
in the school. Alternatively, a school is calculated with 800 meals per day.

Cost determination for individual farms 400/d 800/d

Certification of the kitchen incl. serving /a 1.750 € 1.750 €

Number of meals per day 400 800

Number of meals per month: 4.5 weeks x 5 days = 22.5 days 9.000 18.000

Number per year: 9 months 81.000 162.000

Price per year at 5 € per meal: 405.000 € 810.000 €

Tab. 3: Costs 10of individual certification per meal, as at: 8/18

Comment on the Calculations

The above calculations are simplified but realistic.  For example, it  was assumed that there
would only be four meals a week and not five. The amount of 5 € per meal for the full costs is
relatively high from today's point of view. However, with a true fullcost accounting, which also
includes rentalcosts, equipment procurement and maintenance as well as operating resources,
these costs are already realistic today or even higher. In a prominent example, namely in the
Lafer kitchen in the school RoM mer-Kastell in Bad Kreuznach, the full11costs for the catering
were determined according to a serious calculation of an auditor with almost 10 €. These by
no means surprisingly high costs have to be assumed for a so-called fresh cuisine even with a
good meal participation. Corresponding calculations are available from large service compa-
nies with many years of experience12. Further details can be found in a special publication13. 

In the favourable case of group certification, only low certificationcosts are incurred per meal.
Taking into account different conditions, they are 0.2-1.4 cents. The higher value is based on
the unfavourable assumption that only 100 meals per day and school are spent. In larger se-
condary schools the number of meals can be as high as 500. If compulsory consumption were
introduced, as is the case in Japan, for example, a number of 1000 meals could be assumed for
secondary schools, which would halve the cost of certification even further, i.e. to 0.1 cents per
meal. Schools of up to 4,000 pupils are known. But even with an even higher number of meals
than assumed here and even more schools, the cheapest costs for certification per meal of 0.2
cents hardly change. The certification costs are thus 0.1% of the price for a lunch related
to full costs. Due to the professional certification with annual  auditing, a meal is only mini-
mally more expensive. 

The costs are naturally higher if individual schools are certified. In the second example, two in-
dividual schools were considered, where the food is produced in the house, i.e. not only rege-
nerated. Thus, a higher amount is incurred for the certification of individual farms, namely for
production and expenditure. The assumed number of meals per day of 400 or 800 is a good

10 The exact costs will be determined by TÜV Rheinland on a case-by-case basis. 
11 Schöffel L: 20 cents more for Lafer food. Allgemeine Zeitung, rural district Bad Kreuznach, 4.9.2013. www.allgemeine-zeitung.de/lokales/bad-

kreuznach/landkreis-bad-kreuznach/20-cent-mehr-fuer-lafer-essen_13393923.htm, accessed: 15.3.14
12 Sodexo: Miscellaneous personal information of the catering company Sodexo, Eisenstra e 9a, 65428 Rüsselsheim, 2009-2013ß
13 Peinelt V, Wetterau J: Master Plan School Catering. www.volker-peinelt.de/schulverpflegung/loesungen-fuer-deutschland/

11



Prof. Dr. Volker Peinelt 
16.3.19 "Excellent community cuisine"

value for secondary schools.  The higher value is  undoubtedly ambitious and would corre-
spond approximately to the conditions after the introduction of the obligation to eat. 

If a lower  meal participation were assumed, as is often the case at present, the costs would
rise accordingly. But with a very low  participation of food, the food is probably so bad that
even a certification should not be achieved. In this respect, the calculation of a very low num-
ber of guests makes little sense. The other conditions have remained the same. It turns out
that there are still low costs for certification per meal, namely only 1-2 cents or 1-2% of the
price of a lunch, again based on the full costs. So even for individual certification, the cost
per meal is negligible.

Compared to group certification, the amount is up to 10 times higher. But it is also the other
extreme, where food is produced in only one company according to the most complex system,
the fresh food system. This catering cannot be recommended, because the expenditure of per-
sonnel, rooms and equipment is very high. Supplying a central kitchen with temperature-de-
coupled food often represents the optimum from various perspectives, especially in school ca-
tering. 

Even this high amount compared to the group certification is still quite small, if you put it in
relation to the meal price. Based on the fullcosts of around 5 €, the certificationcosts are signi-
ficantly less than one percent. This low share of totalcosts should not trigger any serious dis-
cussion of costs. 

7. Bottom Line
The certification concept can be used flexibly as it has a modular structure. It can be used for
partial audits and for partial areas and thus also successively for individual companies and
groups or associations. It's rational because it takes timeand minimizes costs. Converted to a
meal, the certificationcosts are negligibly low, especially if the concept of group certification is
applied. 
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