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Quality objectives


 It is our objective that customers experience us as a vendor of safe food products, which always

 Complies with relevant legislation and lives up to the customer’s requirements and expectations, thus giving a high degree of customer satisfaction.

 Quality Policy

 To achieve our objective, it is vital for A/S Crispy Food International

· that all our personnel see working with quality and food safety as a shared responsibility

· that all our personnel display a high degree of quality awareness

· that each employee has the necessary tools and qualifications to be able to perform his/her work
· that mistakes are prevented, rather than remedied

· that we use up-to-date tools to achieve and maintain the quality we want

· that we have specific targets - which are regularly revised - for quality and food safety
· that information concerning quality and food safety issues are communicated to all interested parties of relevance
· that our policies are being revised on a regular basis and adapted to changes we are exposed to  
For the sake of managing product quality – and thereby food safety – it is vital 

· that we build and maintain a systematic, documented quality system based in the HACCP-  principles

· that the HACCP element of the system complies with and is certified according to the stipulations of the appropriate version of the international food product standard ISO 22000


To ensure that the company’s quality objectives and policies are always complied with, executed and maintained at all levels in the organisation, the top-management undertakes overall responsibility for making the necessary resources available.

Scope

This quality assurance system applies to all products, processes and activities under development, procurement and the entire process from goods received, storage, production, labelling, packaging, warehousing and despatch at

A/S Crispy Food International

Blommeskoven 2

DK-4281 Gørlev

Exceptions can be contract work, where the customer provides the raw ingredients and undertakes in writing to take responsibility, and where Crispy Food is not invoiced for the ingredients and / or packaging materials. 


In case that any part of the manufacturing process is to be out-sourced it still must be managed by the HACCP-system in order to ensure at least the same level of control of food safety as we do internally. 

We have formulated special policies for the following areas:

Genetically-modified products


We do not want to sell products containing GMO (genetically-modified organisms) or derivations of GM products. To prevent this, our suppliers must guarantee that the raw materials they supply to us do not bring about any labelling obligation of the end-product in accordance with applicable legislation. This is stated in our finished product data sheets.
Allergens

We market food products with a composition that can include ingredients with possible allergenic effects for sensitive consumers. 

In recognition of the fact that we cannot do without these ingredients, we will meet the needs of allergy sufferers and their need to be aware of the composition of our products in the following ways:
· we will be open about product composition – i.e. declare all ingredients, additives and processing aids
· we will attempt to minimise the number of allergenic ingredients in the formulation of our products, by requiring suppliers to use as few allergenic ingredients as possible, and by educating customers to accept products with the fewest possible allergenic ingredients.
As we do not have production equipment suitable for a totally segregated handling of allergens, cross-contamination during manufacturing cannot be excluded. Therefore, in addition to the first 2 points above, we will furthermore:
· continually seek to reduce the occurrence of cross-contamination with allergens under manufacture 
· be willing to advise upon request any possible unintentional content (trace) of allergenic substances in our finished products as a result of cross-contamination during manufacture 
· be willing to advise upon request any trace of allergens in our raw materials, which we require our suppliers to advise
· seek to influence our suppliers to minimise the risk of cross-contamination – and thereby traces of allergens – in their own manufacturing processes
· Crispy Food are free from peanuts, supplier have the documentation, (COA for relevants raw materiel).

Ionising radiation (“radiation”)

We do not use ionising radiation with the intention of removing germs in raw materials, or finished products. We reserve the right to use control equipment based on radiation for our process control (e.g. for control of foreign bodies), but in such instances we will guarantee that the radiated energy absorbed will not exceed the levels set by applicable legislation at any time.
We will not use raw materials from vendors who have used radiation with the intention of removing germs. We will ensure this by requesting declarations from our vendors to guarantee that their raw ingredients do not bring about any labelling obligation of the end-product in accordance with applicable legislation. This is stated in our finished product’s data sheets.
Trans-fatty acids

Crispy Food is subject to Danish legislation governing the maximum content of trans-fatty acids in the fats and oils we use in our products. We will extend this special Danish rule to our foreign customers with the intention of helping to reduce consumer intake of trans-fatty acids. 

Acryl amide

The toasting process is fundamental in order to achieve the sensory properties demanded for most of Crispy Foods products. Toasting will, however, in our products as well as a number of other heattreated foods form the chemical component acryl amide which is undesired in foods. For the time being no legislative claims exist on this matter beside the general ban on marketing unsafe foods.

We therefore aim at minimizing the contribution to consumers intake of acryl amide from our products by

· developing future recipes giving a reduced acryl amide content in the finished foods

· adapt existing recipes in case of customers demanding this or if new knowledge makes this possible   

Non-food items


We may pack non-food items - in the form of plastic spoons or toys for example - into our packaging. We only pack such items on the proviso that they are deemed – and wherever possible documented – to not represent a health risk to consumers (i.e.migration of harmful substances into the food, small parts that can cause choking etc.)

The environment

Our activities related to the manufacture of breakfast products shall take place with regard for individual employees, our surroundings, the expectations of the authorities and our customers towards us and our expectations towards our suppliers. 


Processing through to the end-product entails the consumption of scarce resources, and in turn leads to emissions to the environment. In other words, running our business has an unavoidable impact on the environment. We want the business to be run and developed in a sustainable way, i.e. viable and profitable whilst reducing environmental impact as much as possible.


A/S Crispy Food International wants to be an environmentally-conscious company. We recognise that we have a responsibility to control the impact we have on the environment. This entails:  

· that all our personnel have a responsibility to act in an environmentally-responsible manner and to accord to our policy by following the procedures in this system   

· that we will comply with applicable environmental legislation and other relevant provisions to which we may be a party at all times

· that within the given financial limitations we reduce our impact on the environment by using raw materials and energy in the best way possible, and by minimising emissions from our processes
· that we will continuously strive to introduce environmental improvements to the widest possible degree to prevent pollution

· that we will systematically determine objectives for such improvements and the top-management will undertake to influence attitudes amongst the personnel with regard to conduct and understanding for the environment 

This document is open to the public and will be handed out upon request.

CONFIDENTIAL

Appendix to B.L.1.03: Specifications of targets. Targets will be revised at least annually.

We kindly ask for your understanding that measurable quality objectives are kept confidential.
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