FOOD SAFETY POLICY

HAWA CHICKEN s.a.l. is committed to "Total Customer
Satisfaction” and according to the context of the organization
through Food Safety and Quality related to Product Development,
Design, Manufacture and Services.

Our company's management is committed to enrich its industry’s
leadership by providing Total Food Safety along with customer
satisfaction. This is highly based on the result of collective effort and
commitment from all team members through internal and external

' communication.

In order to reach our Food Safety policy and objectives, our company
aims to yield efficient and economical products within standards that
consistently meet or exceed our customer's requirements. For this
purpose, operational systems and procedures are continuously
improved while striving to supply our customers’ products with the
least defects possible.

Products and services provided by our company are conform to
Lebanese food safety norms, regulatory requirements and mutually
agreed customer requirements, and they are-manufactured under
FSSC 22000 V5 for further processing products and ISO 22000:2018
Food Safety Management System Standards for eggs and primary
processing products. Within this issue, the management's
responsibility lies within providing direct leadership and resources to
ensure constant conformance to the previously mentioned
requirements.

The Food Safety Management System is communicated and regularly
reviewed and audited for continual improvement. In addition, all
employees can suggest possible improvements to the management
aiming at the benefit of adequate work flow and operation.

Document Number Issued by: Approved by Page #:

AD-FSMS-DOC-001 R5  Food Safety Team General Manager 1 of 1

{,f....\ //‘
{é ) HATTE CHICKEN S.A.L.

N5



:\,.\.3'99\ ;\.A'“J.‘.u a-l.alfy.n

creli LB o s pall allai A Joliical "y g 3l CISH o Lo Y16 (o s ST | 9 S s o il
,Chﬂ/ﬁ;fc&f;h@;mj’)(w ’fﬁ#ﬁiéﬁaﬁgmm&&));ﬂ

lgiily j olad 53 gall 5 4uie ¥ dadlew 30 lgol jill pucc lgd 67, o dhadlaall pe®s LS 15 5 L)
Crt Geadil] IR po - Jad Gy g o liac [ A6IS 0 alil) 2] 5ilY) g 5 pilicaiall 3 gl ¥ A5 Gints ¥ of S
gme Cptileiall (g0 g sall 5 AS il 5 alalelf

S e 8 Sy Sl Tidl) S pudi 2 dd7 eLidiie [ dadluw <iloa [y duslpos (Gaing I (J g off g
ol goni, s Ml Slllaia glati of Cilids S gyleal Lo Molaie) ¢ }uuf/ i gll g Vol
M&Jlt_u{}uﬂ‘ﬁb L:.ub_)g.ff LuLx.u.craji:ﬂ :o.?.amff@éx.ry{; ‘_ff;:{)a.,wu.aJm.u.uf/ JJ}A.I.”J)IAL)A

5 el it 3l La Dl i pildl) cilalbaiall o LIS i (i o LaSial) Cilanil]y UaTidl] 5l 55
A 32 Y] LDl S 1) oL _yplen (5 Goniy il ol

gl ol pal laies Lslill FSSC 22000 V5

Srinall s Ao Ll zlasd) aad cilatia 5 o jLbll il Lslsll ISO 22000:2018

Slalhial sdgs paiwall o) jiYI Glaal 3 5] sall ansii 8 48] 5 4S5 o 6 5 0 Y1 il g jase (ST

UAM‘U.\MJM‘ Jﬂ‘_}‘u_*.\_).n]\u:._\_gh‘ﬁ)ﬂ\tﬁd‘,\aﬂiwasy*wa)\d\ebu‘
b_)\.'\‘)”‘__‘_nﬂ\.‘wdmuua.mc‘_)ﬁy u_jcd.au}-qm‘ds;\_\b

Document Number: Issued by: Approved by: Page #

AD-FSMS-DOC-002
R6 Food Safety Team General Manager 1ofl1




