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Food safety policy
For Shafei Ingredients for Food Industries

Shafei Ingredients for produced freeze dried fruits and
vegetables is to secure a high level of food safety, on
the basis of full commitmentto quality & safety system
& continuous review it and make sure permanently
international
standards for quality, safety and security taking into
account the requirements of quality, safety and
security management system in accordance with
specification ISO 22000 and BRC as one of the key

that it meet the requirements of

factors for success and developed production .

- Have been identified in the company’s target is

to keep Zero complain related to food safety

Shafei Ingredients Co. is committed to meeting the
needs of customers by producing products with a high
level of quality, safety and security using the latest
manufacturing technology and commitment to quality

standards.
To fulfill this policy Shafei Ingredients CO. will:

1. Analyze all row materials, to secure that it

complies with Egyptian, international and Shafei

Ingredients co. standard. According to plan.

2. Implement food safety system includes GMP

(Good Manufacturing Practice) and HACCP system

(Hazard Analysis Critical Control Point).

3. Provide training courses for all employees within

personnel. And production hygiene as well as

operation instructions.

4. Calibrate key instruments to secure the right heat

treatment.

5. Products must be Identical to all legislation and

laws during all stages of production and

manufacturing.

6. Store the finished products in a safe and good

manner.

7. This policy is communicated to all employees the
company making sure to work on applying it.

8. These police will be reviewed periodically to

ensure relevance to the objectives of the company

towards progress and continuous improvement.

Managing Director
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