QUALITY AND FOOD SAFETY POLICY o1 3d) dadlus g 33 sad) Al

Saudi Dairy & Foodstuff Company (SADAFCO) will always endeavour to produce  ilaiie ;55 U ) Lails (sSalan) 4ai2e V) 5 GLi¥) il don el 48 380 asia
and supply safe and high-quality food products according to agreed Food Safety Lide 48 3 ja3 Jal (e Leale Gatall 40030 Al el (68 5 50 gall Alle ¢ dual 40036
standards in order to consistently strengthen the trust of our valued customers ) Lo iad Lagl €15 e Dlanll Lia ) 3y el Laid Gl 138 Slgciunall 5 ) S

and consumers. This is not only to enhance customer satisfaction but also to realise Lilaiie @Plgind die Aades 8T ol e lad o )90 ) dpaaally Sletiona) a5 i
our primary goal of providing consumers with optimum nourishment without )
suffering any negative effects when they consume our products.

In order to successfully implement this policy, we will rigorously adhere to relevant  2:3&Y) 4Dl 5 panall Adlailly Lo ja Lal 31 o 3105 (g ¢ - laiy Ayl 038 25 Jal (e
Hygiene, Food Safety, as well as national and international statutory and ¢3!l Gt s cuia ) Gis A gall 5 dalaal) Zpaadaiill 5 40 5380 clllaiall e Sad ¢
regulatory requirements along with mutually agreed customer requirements. This L3 5 53 52l 310 alka Calaal pass JMA (e clld s 2 Jolie JS5 Lale i)
will be achieved through by setting Quality and Food Safety Management System Aabiae Aads s il gie 3 A Y)
objectives in different functional levels.

We will strive to achieve improvement by: (A e Gl S8l Cpoala xd Cogus g

e Supplying safe and high-quality products through the high standards setin = oUai (& lesle (a peaiall Llall julaal) A& (e Basall lle 5 el Clatia yid 55 @
the SADAFCO Quality and Food Safety System and through the application  cuJadll 5 daill g apiaill cililee Gubat JA (e 232 Y) AaDlu g 32 gall (S8l

of absolutely hygienic manufacturing, packing and storage processes. Aajlall Al

e Following a preventive rather than reactive approach of detection and Zonaill 5 il Jadll 33 (e Yy M5 et gl @
rectification.

e Complying to the requirements and continually improving the effectiveness ) 43N Al 5 53 sl 51y Al Adledl jatisall Cppenil) g cililhaiall JliaY) o
of the Quality and Food Safety Management System (1SO022000:2018 & ( JSa, 22000:2018 53
Halal)

e Creating an environment of team work as well as providing training to O gl ooy Gauadl il b 8 ) ABLaYU colea Jec D Glae e
improve employee awareness, knowledge and commitment towards A2 Al s A8l ola agal Sl 5 agih y2a s
Hygiene and Food Safety,

e Maintaining appropriate external communication channels with our gw\, Ld ) sa g LiBlae aa Apnliall Za HAN Jlaiy) &l g8 e Llaall o
customers, suppliers and statutory/regulatory authorities to ensure that R LY ‘Elf'—;‘ﬁ‘ ey Alaial) Silaslaall A 55 Glasal dpepdadil] 5 45 il
information relating to Food Safety, is available, as well as providing ¢V Dl e Higi a8 Gl i o) s AN QYY) 8 5

internal communication about any changes that may impact Food Safety,

e Identifying different types of Food Safety hazards, Context of the Dbl i ¢ dabiiall (Gl s ¢ 43V Aadle Hhalae (e ddlide gl gl 2 @
Organization, risk and opportunity assessment based on risk based thinking 53 ¢« Uad Alled Ll sin 58555 Sl e lldll pSaill il e a5l 5
and providing effective controls. Also, to providing the internal and  .Akfiell &3 W) dadls Hhlie aiad (o ladls JAalall Juai¥) & sl / Cliagie
external communication methodologies/tools to prevent food safety risks

associated.

e Setting up the necessary Quality and Food Safety Management System  (msd o deris Sl 4y )5 puall 3 ) Dl 33 521 3 ) allai Cilaal a5 o
objectives that will improve overall effectiveness of 1IS022000:2018 & Halal Pl Glaa 51S022000: 2018 I AL Aulladll
Assurance

SADAFCO management has demonstrated their Leadership and commitment to IS 2 5 Lgagd s Anand) 038 Jaa 8 Jlaal Lol Jill 5 Lol Salans 3 )] i) adl
ensure that this policy is effectively communicated, understood, and LoDl e dbailaall s yatosal) Cpall ol e @lld 5 L e Gl sinse aaan e Jld
implemented at all levels of our organization in order to continually improve and . Liilatia 30 ga g ¢ Lual ¢132])
maintain our food safety and quality of our products

This policy will be reviewed once a year to assure continuing suitability. daeSall ) il Glesal Al & Bas) 98 e Ayl 038 daa) ja ol g
Best regards, ebaail) Culal

Patrick Stillhart %%—‘:fw & b
CEO Lﬁa:ﬁ.'xﬂ\ )
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