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It is the policy of  "COMPANY NAME"
• The safety of the products traded and distributed by the company, with the implementation and control of all processes and stages related to it, from the receipt of raw materials and the production of products at the suppliers' premises, storage and quality control, up to the loading and delivery of products to customers' premises,  in accordance with legal requirements and applicable regulatory provisions.
• The identification and control of all possible risks to ensure the Hygiene and Safety of the services offered at all stages of production, storage, handling and delivery of products to customers
• The implementation of a Quality Management System & Food Safety, in accordance with the principles of the HACCP methodology of the Codex alimentarius, and the I.F.S Broker/BRC A&B protocol for the safe, qualitative, legal production, storage, distribution and delivery of products to customers. 
It is the commitment of the Management to continuously respond to the requirements of customers, competent authorities and legislation, concerning the quality, safety and hygiene of products, the continuous improvement of the quality of the services provided, the continuous increase of customer satisfaction, the observance of ethics, the prevention of pollution, the promotion of sustainability, the protection of the environment,  the development of a culture of quality and food safety and the dissemination of the Quality & Safety Policy to all involved parties of the company, constantly taking into account new scientific and legislative data.
The primary objectives of the Company are documented on DC_11.1 Business objectives 
The Management is also committed to the implementation, documentation, continuous maintenance and continuous improvement of the effectiveness of the Quality & Safety System it implements through the allocation of the necessary resources and their review by it.
The main factor in achieving the above goal is the understanding of its importance by all staff, through continuous and systematic training on quality, safety and hygiene issues, but also by all customers and suppliers, through the disclosure of the requirements and specifications of the company. Consequently, each executive or employee participates in the achievement of this goal by contributing to the proper observance of the Unified Quality System applied by the company. 

For COMPANY                                                                                     Date 


General Manager
                                                           XX.XX.XX
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