Moantuka Ha KBaauTeT U 6e36eAHOCT Ha NpousBoAUTe

Quality and Food Safety Policy

YHanpegyeaweTo Ha NasapHUTe no3nuumn, OCBOjyBatkeTO HA HOBM Nasapwu, YyBake Ha UHTEpPEeCUTE Ha
KOMMaHujaTta n UCNONHYBaHETO Ha NTMYHUTE UHTEpPEecKu Ha ceouTe BpaboTeHu, CBOjOT AEMNOBEH ycnex
M NOHaTaMoOLUEeH pas3Boj.

Promotion of market positions, acquisition of new markets, safeguarding the interests of the company and
fulfilling the personal interests of its employees, its business success and further development.

rEONPOM
GEOPROM

Ke F4 rpagu co BpBEH KBanUTET CBOUTE NPOM3BOAKW W YCIYrK KOU BO NOTMNOMHOCT Ke m
MCnonHyeaar:
Building up highest accomplished quality of its products and services regarding:

-baparara u o4yekyBaraTa Ha kKopucHuUuTe 1 06esbegyBarbeTo Ha HUBHO 3a40BOJICTBO,
* The requirements and expectations of customers as well as ensuring their satisfaction,

» baparaTa Ha BaXe4kuTe 3aKOHU U NPONucH,
* The requests of applicable laws and regulations,

» Bapanara 3a 6e3beqHOCT Ha NPoOM3BOAUTE 3a YOBEYKa KOHCyMaLMja
e Requirements for ensuring food safety for human consumption products

» ConctBeHuTte 6apara u uenu
e Individual requirements and objectives

MocTtasenuTe uenu FTEOMNMPOM ke ru peanuaupa co BoBeAyBare 1 AocrneaHa npMMeHa Ha:
The set/defined goals of GEOPROM will be realized by introducing a consistent application of:

» CUCTEMOT Ha MeHalMeHT CO KBanuTeT ycornaceH co 6apawarta Ha craHgapaor MCO 9001:2015

¢ Quality management system compliant with ISO 9001: 2015 standard requirements

« Cuctem Ha MeHaLIMeHT Ha aHanu3a Ha puU3uK U KpUTUYHKU KoHTponHu Toukn XALLIM ycornaced co
CODEX ALIMENTARIUS COMMISSION

e Risk Analysis and Critical Control Point Management System (HACCP) compliant with CODEX ALIMENTARIUS
COMMISSION

OcHoBaTa Ha NPUMEHETUTE CMCTEMM HAa MEHaLIMeHT ja MpeTcTaByBaaT OCnocoGeHOCTa Ha
BpaboTeHuTe, jacHaTa OAroBOPHOCT Ha CEKOj NMoeAuHEL M Ha cuTe (PYHKUMWU, afeKBaTHUOT
MeHayUMeHT n obe3benyBarmeTO Ha cuTe NOTPeOHM pecypcu.

The base of applied management system is its employees capacity, the clear responsibility of each individual at
all functions, the adequate management and providing of all necessary resources.




3apagu ocTBapyBawe Ha OBME Lenu, NUYHUOT NPpUAOHEC u Hanopute Ha cute BpaboTteHu Tpeba na
OupaT HaCoYEeHU KOH:
In order to achieve the objectives, the personal contribution and efforts of employees will be directed towards:

069359,11}'53&39 Ha KBanuteT Kako OCHOBa Ha CUTe aKTUMBHOCTW BO KOMI'IaHIfljaTa W gocnegHa
NpMMEHa Ha CUCTEMOT Ha MeHaymeHT Ha ksanuteTt u XALILIIM cucrem;

Quality assurance as the basis for all activities in the company and consistent application of quality
management system and HACCP,

Pabotewe koe ke Buge cucTemcku ycornaceHo co TexHuykara oKyMeHTaumja, AOKyMeHTauujata
Ha cuctemor Ha kBanuteTr u  XALLM cuctemor, nopagu crnpedyBake Ha nojaBa Ha
HeycornaceHocCT U CManyeamwe Ha ryﬁm’oume;

Operating under fully systematically compliance with the technical documentation, quality system
documentation and the HACCP system, in order to prevent the occurrence of non-compliance and loss
reduction;

MNoTnonHo paaﬁnpal-be W pgocnegeH nuyveH npuaoHeC BO O4pXyBakbeTOo Ha XurmeHarta wu
ucnonHyesawe Ha cute Oapawwa op obnacta Ha [obparta [MpoussogHa [lpakca, [dobparta
XurueHcka NMpakca, Codex Alimentarius.

Fully understanding and consistent personal contribution to maintaining hygiene and meeting all the
requirements in the field of Good Manufacturing Practice, Good Hygienic Practice, Codex Alimentarius.
BHumaTenHo o,qﬁnpal-be Ha noﬁaayaaqn BP3 OCHOBa Ha nNpoBepka Ha HWUBHWMOT CUCEM Ha
KBanuTeT Wnu co cnepewe Ha KBanuTeToT Ha UCNopPakuTe,

Attentive selection of suppliers by checking their quality system or monitoring the quality of deliveries;
MpodecroHanHa KoMyHUKaLumja BO rpageeTo Ha BUCTUHCKIN NapTHEPCKN OQHOC CO KynyBauyuTe u
pobasyBauute

Professional communication and building an open partner relationship with customers and suppliers
MocTojaHa npoBepka u npeucnuTyBawe Ha edmkacHocTa M edeKkTMBHOCTa Ha COrncTBeHaTta
paboTa 1 npeanarakwe Ha noaobpysama;

Constant evaluation and re-examination of efficiency and effectiveness of individual work and
improvement recommendations;

[oHecyBawe oanyku 3a BpeaHyBate Ha pU3NLUTE U yripasyBatbe CO HUB;

Decisions on risk assessment and risk management;

YHanpeayBate Ha cute AenoBHU u MerycebHn ogHocu Ha BpaboTeHuTe BO KOMNaduvjaTa
Improving all business and mutual relations of company employees

HacrojyBawe ceojata paboTta ga ja saspLuar

Determined to complete their work

[obpo 1 Ha Bpeme; NpBMOT Nar U cekoj nar
Good and on time, the first time and every time
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