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Gida sektoriinde oncii faaliyet gosteren isletmemiz, Kalite ve Gida Giivenligi calismalarina yon vermek ve insan saghiginin
korunmasi igin tiim ureticilerimizin bizimle ayni bakis agisi ile Giretim yapmasi adina gida giivenliginin ve gevre saghginin
korunmasi konularinda agagida verilen ilkeleri politika olarak benimser, uygulandigini ve devamliligini ve gida giivenligi
kaltiiriinii gelistirerek siirekli iyilestirmeyi taahhiit eder.

»  Tum faaliyetlerde ‘Gida Kalite ve Glivenligi Standartlari’ gerekliliklerine uymak ve misterilerden gelen 6zel talepleri dikkate
almak,

> Uretim proseslerinde hammadde temininden, iriiniin sevkiyatina kadar tim islem basamaklarinda gida giivenligini
muhafaza etmek lizere tehlike analizleri ve risk analizleri ile belirlenmis olan tim kontrol noktalarinin eksiksiz takiplerinin
yapilmasini saglamak, otokontrol sistemi kurmak, belirlenen noktalardaki kontrol yontemlerini periyodik olarak
degerlendirmek ve dogrulamak,

»  Alinabilecek batin hijyen 6nlemlerini alarak mimkin olan en yiiksek ve givenilir kaliteyi korumak ve bu dogrultuda
kalitemizin stirdurilebilmesi igin tim gelisim ve degisimleri takip ederek uygulamak; blinyemizde sirekli iyilestirme
saglamak,

»  Titizlikle takip ettigimiz hijyenik ¢alisma ve Uretim ortami kosullarini koruyabilmek igin Gretimle ve Uriin ile temas halinde
olan tiim ¢alisanlarimizin gérevlerinin bilincinde olmasini saglamak adina Kisisel Hijyen ve Uretim Hijyeni konularinda siirekli

egitimler vermek,

»  Ulkemizin yasal olarak belirlemis oldugu kurallar gercevesinde genel calisma ortami olusturmak, is sagligi ve givenligi
kurallarina uymak,

»  Tumisletmemizde insan saghiginin korunmasiigin gerekli noktalarda gorsel ve yazili ikaz levhalari, maske, eldiven ve koruyucu
elbise kullanmak ve verilen egitimlerle personeli bilinglendirmek adina gerekli tim 6nlemleri almak,

»  Uretim ve hizmet proseslerinde {ilkemizde ve satis yapilacak iilkelerdeki, Mevzuat ve Yénetmeliklerle ¢ercevesi belirlenmis
kurallara uymak ve miisteri sartlarini dikkate alarak; Uriin giivenligini etkileyen ve piyasaya arzini durdurabilecek herhangi
bir durumda tiketicilerimize en kisa stirede bilgi vermek,

»  Mdsterilerimizin, galisanlarimizin ve ziyaretgilerin, alt yiklenicilerin sagligi ve givenligi sorumluluguyla; tim ¢alisanlarimizin
periyodik muayenelerini yaptirmak, bilinen veya siiphelenilen hastalik tagiyan ya da yakalanan, tiketici glivenlik tehlikesine
sebep olacak galisanlarin Gretim veya depolama alanlarina girislerini yasaklamak ve konu ile ilgili siki takipleri yapmak,

»  Tumisletme genelinde insana, dogaya ve tim canlilara saygi ¢ercevesinde ve gevre sagligi bilinci ile hareket etmek,

>  Uretim ve servis hizmetlerimizde teknik ve teknolojik imkanlarimiz, modern tesislerimiz, calisma hassasiyetlerimiz, siirekli
gelisimimiz ile kaliteli, glivenli ve risksiz triin Gretimimiz sayesinde sektérimuzde lider ve 6rnek olmaya devam etmek,

»  Gelisime ayak uydurmak ve gerek Uretim gerekse kalite sistemleri cercevesinde daima lider konumda yer almak,

»  Uretmis oldugumuz Uriinlerde ve proseslerde Akredite Dis Laboratuvarlarda yaptirdigimiz mikrobiyolojik, kimyasal, fiziksel
analizler ile kalitenin yani sira “givenli Griin” Gretimini garanti etmek,

»  Surekli gelisim ilkesi ile galisarak tiiketicilerimizin memnuniyetini en (st diizeye ¢ikarmak, zamaninda ve eksiksiz hizmet
sunmak,

»  Sirekli egitim, gelisim, iyilestirme igin tim c¢alisanlarimizin bir ekip ruhu igerisinde, dirust, hosgorili, saygili ve ozverili
galisabilmesi igin uygun ¢alisma ortami hazirlamak,

> Uriinlerimizi ulastirdigimiz tim tiiketicilerimiz igin tercih edilen bir marka haline getirmek,
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Our company, which operates as a pioneer in the food sector, adopts the following principles as a policy on the protection of
food safety and environmental health in order to direct Food Quality and Safety studies and to ensure that all our producers produce
with the same perspective as us in order to protect human health, and undertakes to implement andmaintain the following principles

as a policy.

»  To comply with the requirements of 'Food Quality and Safety Standards' in all activities and to take into account specialrequests
from customers,

» To ensure that all control points determined by hazard analysis and risk analysis are followed up completely in order to
maintain food safety in all process steps from raw material procurement to product shipment in production processes, to
establish a self-control system, to periodically evaluate and verify the control methods at the determined points,

» To maintain the highest and most reliable quality possible by taking all possible hygiene measures and to follow and
implement all developments and changes in order to maintain our quality in this direction; to ensure continuous
improvement within our organization,

»  To provide continuous trainings on Personal Hygiene and Production Hygiene in order to ensure that all our employeeswho are
in contact with production and products are aware of their duties in order to maintain the hygienic working and production
environment conditions that we meticulously follow,

» To create a general working environment within the framework of the rules legally determined by to use visual and written
warning signs, masks, gloves and protective clothing at the necessary points for the protection of human health in all our
businesses and to take all necessary measures to raise awareness of the personnel with the trainings provided, country, to
comply with occupational health and safety rules,

» To comply with the rules framed by the Legislation and Regulations in our country and in the countries to be sold inour
country and in the countries to be sold in production and service processes, and taking into account customer conditions;

»  To inform our consumers as soon as possible in any situation that affects product safety and may stop its supply to themarket,

»  With the responsibility for the health and safety of our customers, employees and visitors, subcontractors; to have periodic
examinations of all our employees, to prohibit the entry of employees who carry known or suspected diseasesor who have been
caught, who may cause consumer safety hazards, to production or storage areas and to follow up definitely on the subject,

»  Acting with respect for human beings, nature and all living creatures and environmental health awareness throughoutthe entire
enterprise,

» To continue to be a leader and an example in our sector thanks to our technical and technological facilities, modernfacilities,
working sensitivities, continuous development and quality, safe and risk-free product production in our production and
service services,

» Keeping pace with development and always taking a leading position in both production and quality systems,

»  To guarantee the production of "safe products" as well as quality with the microbiological, chemical and physicalanalyzes
we carry out in Accredited External Laboratories in the products and processes we produce,

»  To maximize the satisfaction of our consumers by working with the principle of continuous improvement and toprovide
timely and complete service,

»  To prepare a suitable working environment for all our employees to work honestly, tolerant, respectful and devotedly ina team
spirit for continuous training, development and improvement,

»  To make our products a preferred brand for all consumers we deliver our products to,
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