Our Experience Food Safety Management System

We have accumulated a considerable experience in developing Food .
Safety Management System as we have covered coveted brands. TrUIy Enjoyable Food
Following will provide you with a glimpse of such experience.

. We assisted Trans Asia Hotel to obtain their HACCP
certification.
ISO 22000
o We assisted Lion Brewery to obtain 1ISO 22000 certification.
. We assisted Ceylon Royal Teas to obtain ISO 22000/BRC/ International Standard For The Food Safety
HACCP certifications.
Management System.
. We have assisted Union Commodities to obtain their HACCP
certification.
. We have assisted Standard Trading Company to obtain their

BRC / HACCP / SQF certification.

. We have provided consultancy to Labukalle Tea Factory to
obtain HACCP Certification.

One of the most important aspect in these assignments was that some

of these companies were either already ISO 9001 certified or wanted to

implement Food Safety Management System along with FOOD SAFETY IS NOT AN OPTION

implementation of ISO 9001 conforming Quality Management

System. As result we developed integrated management systems

where all requirements of more than one standard was fulfilled by one IT IS ESSENTIAL FOR FOOD BUSINESSES TODAY

unified management system.
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What is Food Safety

Food safety is the assurance that food will not cause harm to the
consumer when it is prepared and/or consumed according to its
intended use. In other words protecting the food supply from microbial,
chemical (ie rancidity, browning) and physical (ie drying out,
infestation) hazards or contamination that may occur during all stages
of food production and handling-growing, harvesting, processing,
transporting, preparing, distributing and storing.

Consumer Awareness

Currently world wide there is a substantial customer\consumer
pressure and regulatory compulsion to ensure that food safety
practices are adhered to during all stages of food chain.

As described above food safety place an important role in assuring
health and as result of this acceptance more and more emphasis is
placed on food safety during all stages in the food chain.

ISO 22000

As a response to the requirement of having a world wide accepted
standard, 1SO 22000 standard was developed and introduced in
year 2005.

ISO 22000 standard is a food safety management system standard
where requirements to be complied by an organization is laid out. The
standard requires an organization in the food chain to demonstrate its
ability to control food safety hazards in order to
ensure that food is safe at the time of human consumption.
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Benefits from ISO 22000 Certification

The ultimate benefit of achieving ISO 22000 compliance is to;

. Conclusively address an inherent risk in operating a hotel
. Develop an organizational culture which understands Risk
. Management and consequences of deviating from Risk

Management Practices.
Cost Reduction
. Reduced exposure to claims
. Reduction in wastages in food

Customer Satisfaction

. Food becomes truly enjoyable as the guests can enjoy the
food without worries

. Elimination of complaints related to food contamination
Staff

o Enhanced morale of the staff

Image

. Tour Operators consider ISO 22000 as a definite comfort factor

. Customers perceive an ISO 22000 certified company as a very
reliable provider of food.

. Improved first impressions due to improved cleanliness and
arrangements

Growth

. ISO 22000 will open up more avenues and relationships.

. Favorable perception from tour operators

. One single international standard acceptable to all with respect

to Food Safety

Top Management
. Clear cut evidence of due diligence related to Food Safety

Some of Our Customers

British American Tobacco - 15 Assignments
John Keells Group - 10 Assignments
Hayleys Group — 16 Assignments

NDB Bank — 5 Assignments

Nawaloka Group — 6 Assignments

CT Group - 7 Assignments

MAS Holdings - 7 Assignments

Mackwoods — 7 Assignments



