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Food safety policy
For Shafei Ingredients for Food Industries

Shafei Ingredients Company produces freeze-dried fruits and vegetables and aims to
ensure a high level of food safety, based on full commitment to the quality and safety
system and continuous review of it and permanent assurance that it meets the
requirements of international standards for food quality and safety.

Vision: -
To be a leader in the food manufacturing industry by providing safe and high-quality
products that meet customer expectations and exceed regulatory requirements.

Mission: -

[Shafei Ingredients] is committed to implementing the highest standards of food
safety and quality by adopting the best global practices and complying with ISO
22000, FSSC 22000 V6 and BRC Version 9 standards, in addition to meeting the
requirements of the [Local Food Safety Authority, if applicable]. We aim to ensure
customer satisfaction, protect the company’s reputation, and enhance community
trust in our products.

Objectives: -

1. Ensure food safety and quality at all stages of the supply chain.

2. Comply with local and international food safety regulations, including the
requirements of the [Local Food Safety Authority].

3. Continuously improving processes to meet customer expectations and regulatory
requirements.

4. Provide a safe working environment and train employees in food safety principles.

Policy Principles: -

1. Commitment to Food Safety: We are committed to providing safe and healthy
products by implementing a food safety management system in accordance with ISO
22000, FSSC 22000 V6 and BRC Version 9 standards, as well as the requirements of
the Egyptian Food Safety Authority.

2. Quality Improvement: We rely on continuous process improvement to ensure
product quality and customer satisfaction.

3. Training and Awareness: We ensure that all employees are trained in food safety
and quality principles and understand the importance of their role in achieving these
objectives.

4. Effective Communication: We maintain effective communication with all relevant
stakeholders, including suppliers, customers, and regulatory bodies such as the
Egyptian Food Safety Authority.

5. Risk Management: We adopt a risk-based approach, including Hazard Analysis
and Critical Control Points (HACCP), to identify and manage potential risks at all
stages of production.

Compliance with the Egyptian Food Safety Authority:

[Shafei Ingredients] is fully committed to complying with all local and international
food safety laws and regulations, including the requirements of the Egyptian Food
Safety Authority.

We assure you the following:

1. Compliance with all legislation and regulations issued by the Egyptian Food Safety
Authority.

2. Cooperation with the authority during inspections and periodic reviews to ensure
continuous compliance.

3. Implementation of best practices that align with the authority’s standards, in
addition to ISO 22000 and BRC Version 9 standards.

4. Providing all required documents and records to the authority periodically and
accurately.

Responsibilities: -
1. Top management is fully responsible for implementing this policy and
providing the necessary resources to achieve its objectives.
2. All employees are responsible for adhering to the policies and procedures
established to ensure food safety and quality.
Review: -
This policy will be reviewed periodically (at least annually) or when significant
changes occur in processes or regulatory requirements to ensure its continued
effectiveness.

Managing Director
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