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Introduction

The Food Safety Management System is a system that controls the hazards at each stage of our site
processes, including production, maintenance, distribution, and storage. It identifies the routines
required to avoid potential iliness, harm, or injury to the consumer. We are committed to ensuring that
all our products meet the highest standards of safety, quality, legality, and authenticity.

A Hazard Analysis of Critical Control Points (HACCP) system is used to ensure the safety of all the
food additive materials we produce. Our FSSC 22000 and ISO 22000 certifications support the
development, maintenance, and management of a comprehensive and thoroughly implemented food
safety management system.

Policy

The senior management team is committed to HACCP and will support the training of all key staff in
HACCP principles. All personnel in the employment of the company will be responsible for
maintaining product safety, quality, legality, and authenticity throughout the process. The HACCP
Team includes key personnel that have a direct responsibility for product safety, quality, legality, and
authenticity and who will monitor and maintain the management system.

This policy is communicated to all employees. Appropriate training is provided on food safety
management and the risks to our products that must be controlled on site.

To support implementation of the food safety management system further, control of risks to the
products are covered in the sections below. A system of regular inspections and periodic audits
monitor and verify the effectiveness of the controls that are in place.

The efficiency of the manufacturing process is routinely monitored and any identified improvements
are evaluated to ensure food waste is minimised.

Foreign Bodies

To minimise the potential for the presence of foreign bodies e.g. glass, brittle plastics, tools, jewellery
in finished products, measures are in place to minimise foreign bodies and contamination entering
the process at open points in the process within the manufacturing and loading environments.

A risk assessment approach is taken to identify levels of risk and to apply suitable controls to prevent
ingress of foreign bodies. This is supported by procedures to minimise the potential for foreign bodies
to enter the products at any stages of the process. In the event that foreign body contamination or a
significant risk of contamination is identified then immediate action will be taken to rectify the
situation.
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Where appropriate measures will be taken to inspect final products using best available technology
to identify / remove any product where foreign matter is present. Only dectamet (or equivalent) pens
are permitted for the purposes of completing paper work near open vessels or tankers.

Glass and brittle plastics

We are committed to progressively eliminate the usage of non-essential glasses and brittle plastics
in the raw material, processing and finished goods areas.

All the glass and brittle plastics present in the process areas are provided with protective covers/filims
to prevent contamination and ensure product safety. Toughened and non-scattering glasses are not
protected. Procedures are in place to deal with the breakage or cracks of glass materials on site. A
single site standard for sample bottles to be made of glass for sample integrity is considered to be
good practice.

Allergens

We have identified outside food as one of the probable sources of allergens, as there are no allergen
materials handled as ingredients in the product. Sources of allergen contamination are foods
containing the 14 recognised allergens. To control these unwanted allergens we ensure that :
e employees are trained on allergen risks associated with our products.
e no food enters the raw material, prouction and finished goods areas.
o that all employees / visitors wash their hands, before entering the raw material, production
and finished goods areas.
¢ the production vessels/tanks are enclosed systems, so preventing the ingress of allergens.
e Tanker activities are carefully managed to prevent foreign bodies from falling into tankers
during inspection or loading.

Personal Hygiene and Behaviours

Employees are trained in good hygiene and understand the need for cleanliness. Adherence to
wearing the correct food safety wear e.g. hairnets and snoods, is strictly enforced during filter changes
and tanker QC activities. Blue plasters are available in first aid kits to cover minor cuts and abrasions
whether the injury occurred on site or not. Any lost plasters must be reported and searched for.
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Bio-terrorism / Chemical terrorism

The site is secure and operates 24/7. Additionally the yellow security gate is closed when the

gatehouse is unmanned so preventing inadvertent access to sensitive areas on site.

Only approved materials are in use on site and further restrictions apply to the chemicals used in the
production areas. Toxic materials are locked away preventing opportunistic access to such materials
by unauthorised persons. References are taken for staff and vistors are managed and supervised at
all times. A site security risk assessment (including VACCP and TACCP) has been conducted and is

reviewed annually

s|gned@g

Shoaib Wangde
Site Director
Date: August 2025




Page 4 of 4
% o Ref - FS2 0001

eternlswg‘ Version No: 7.0

Reviewed by: S.Wangde
Amended by: M.Craven

Food Safety Policy Approved by: S. Wangde
Review date: Aug 2025
Non Controlled Copy Valid Only on 7 August 2025 Next review due: Aug 2026

Changes to this version are highlighted.

Revision History

Version Reason for modification By Date
Number
1.0 Food safety policy created CF 21/2/13
2.0 Reviewed SB 1/3/19
2.1 Amended TFC to Eternis MC 28/4/21
3.0 Reviewed and approved by MD MC May 2022
4.0 Reviewed and approved by MD MC April 2023
5.0 Reviewed and approved by MD MC April 2024
6.0 Significant update in preparation of FSSC 22000 and 1ISO22000 | SGB Oct 2024
certification. Signed by Howard Sutton and issued
6.1 Reference to magnet detection removed SGB Dec 2024
6.2 Updated information on food safety wear. References to legality | DL Jan 2025
and authenticity added
6.3 Final amends following Stage 1 audit, including staement | SGB Feb 2025
regarding food waste. Ready for reissue and signing off by
Howard Sutton
7.0 Reviewed and approved by Site Director MC August 2025






