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OUR QUALITY AND FOOD SAFETY POLICY
In order to be a respected and reliable brand at the forefront of our sector; our main goal is to act with the awareness of
valuing legal regulations, customer satisfaction, quality, food safety, the environment and people, and to reduce waste and food
losses (waste, overtime, malfunctions, waste, urgent work, excessive spending, errors, returns, work accidents, complaints,
unnecessary stocks, waiting times due to planning errors). In this direction, we produce in our facility by using our resources in
the most efficient way with qualified, functional and advanced technologies.
To this end;
- To continuously improve our working methods and environment and to establish a food safety culture,
- To contribute to recycling by using global resources (water, electricity, etc.) in the most efficient way during our production
and service, to carry out activities to prevent environmental pollution and to protect the environment,
- Not compromising on product safety and quality,
- To fulfill the requirements of legal and regulatory authorities,
- To meet the needs and expectations of all our stakeholders,
- To maintain our internal and external communication,
- To ensure the social rights of our employees,
- To obtain the raw materials required for production from reliable suppliers who are sure that there is no risk of imitation or
adulteration,
- To take all precautions to prevent all risks (disaster, sabotage, etc.) that may affect our product safety ,
Ensuring customer satisfaction by meeting our customers' demands and expectations and prioritizing their sensitivities,
It forms the basis of our Quality and Food Safety Policy.
We maintain a food safety and quality culture as a way of behavior and continuously improve it at every level of our facility.
We continuously improve our Food Safety System with our measurable targets, which we monitor and evaluate with the most
effective methods, and with the contributions of our personnel, for whom we constantly provide the necessary traini
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OUR POLICY TO PREVENT AND REDUCE FOOD LOSS AND WASTE

Reducing and preventing food loss and waste is our core principle. In line with this, we contribute to reducing
food loss and waste by investing in the procurement of suitable raw materials and auxiliary components, their
processing, and distribution to produce high-quality and reliable food for human consumption. We recognize that
collaboration with all our stakeholders throughout the food supply chain is crucial to reducing food loss and waste.

Since food loss and waste also constitute a waste of natural resources and are one of the most important causes
of climate change, our company has set as fixed targets the minimization of product losses arising from improper
storage conditions during the storage process, stock management failures, etc., as well as product losses due to
malfunctions and personnel, and these targets are continuously monitored. By using LED lamps instead of
fluorescent lamps for lighting throughout the factory, we avoid using mercury vapor, which is harmful to both
nature and human health, and save energy. We save energy by recovering the hot water used in our factory as hot
water using the condensation tanks in the ovens, which is hotter than the mains water temperature.

To best ensure the reduction of food loss and waste, we invest in our management structure and staff
development, as well as in infrastructure and technology.

Raising consumer awareness and identifying the sources of food loss and waste contributes to the design and
development of our practices, strategies, and interventions aimed at reducing food loss and waste.

We have established a food safety culture at every level of our facility to reduce food loss and waste, and we
maintain this by improving it as a behavior pattern.

By effectively monitoring and evaluating our Food Safety System, we ensure continuous improvement through
our measurable goals for reducing food loss and waste and the contributions of our employees, who receive the
necessary training. -
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OUR IMITATION - ADULTERATION POLICY

Adulteration refers to the production of food products in violation of legislation or permitted
specifications. With adulteration, unfair profits are gained by adding a foreign or cheap
substance to the natural content of a product and by changing some or all of a valuable
component in its content. Quality products are mixed with less quality products in a way that
reduces costs and offered for sale.

As KOC VLEESWAREN, while carrying out production with modern technologies m our
sector, detailed investigations are carried out within our company regarding imitation-
adulteration throughout the supply chain of raw materials and continuous communication is
maintained with the relevant institutions and organizations (NVWA and other official
institutions, professional chambers, non-governmental organizations, etc.). Thus, preventive
practices can be carried out regarding the relevant raw materials and products.

We declare that all the above research results are appropriate and that there is no step in our
facility that would cause imitation or adulteration.

We undertake that we will not make any imitation or adulteration in the product groups
produced in our factory.
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OUR GLASS, HARD PLASTIC, CUTTERS AND NEEDLES POLICY

It is our company's general policy not to use glass, hard plastic, cutting tools and
needle materials in production, storage and other production-related departments.
Within the scope of this policy, no glass-ceramic bottles and cups, fragmented knives
etc. cutting tools and materials such as pins and pushpins that could cause a food
safety risk if they contaminate the product are used in production and storage areas.

In places where glass must be used (lighting, windows, etc.), it is used by covering
it with plastic protectors or film and is monitored and recorded through daily checks.

Instructions have been created against all risks that may arise as a result of
breaking glass and hard plastic materials within the business and in nearby areas,
and the work and procedures to be done in case of a problem have been put in
writing.
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OUR ALLERGEN POLICY

It is our company's allergen policy to ensure complete allergen management
in our company, including raw materials, auxiliary materials and packaging

materials, as well as staff and visitors.

In accordance with this policy, up-to-date allergen declarations have been
obtained from suppliers of raw materials, packaging and all other ingredients.
Our staff and visitors have been informed and made aware of the possible

allergen risks they may pose.

GENERAL MANAGER




