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Company Policy

FPNI Belgium wants to produce safe products. To support this policy continuous improvement,
innovation and quality have a high priority.

1.

The company strives towards the implementation of a food safesty management system to
ensure safe and high quality products that comply with the requirements of the clients.

The policy is conform to the legal regulations and there is produced according to “Good
Hygienical Practices” (GHP") regulations, Codex alimentarius (Stocks) and the HACCP
principals so that the food safety is guaranteed.

The staff is trained for their specific tasks with a special attention for hygiene aspects.
These trainings are renewed on a regular basis. The staff is responsible to apply the
instructions that have been learned during the trainings. The hygiene regulations have to
be respected at all times.

The company guarantees the microbiological quality of all their products; this quality
reaches at least the minimum legal (if available) or the standard requirements for the
specific products.

The organization will ensure that this policy is communicated to all levels, understood and
implemented. The company strives to a continuous improvement of quality, this is proven
by, on longer term, pursuing standards which are stricter than the strictly minimum.

To ensure that the quality system stays efficient and effective, there will be an internal audit
every 3 months. And linked to these audits there will be a yearly management review.

The management will commit to have available all the necessary equipment and staff, to
guarantee the high level of food safety.

| hereby state that | take the responsibility to implement this policy.
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