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FOOD SAFETY & QUALITY POLICY

WE are committed to produce safe, legal feed products and to respect our
customers’ requirements through:

1. Establishing documentation required for the effective development.
implementation and updating of the food safety& quality management
system and communicating pertinent information throughout the
organization.

2. Providing the resource to ensure the company is kept up to date with all
Industry Codes of Practice, legislative, scientific and technical information
appropriate to the products in the countries of raw material supply.

PLO 511, Zone 12,

0 Jalan Keluli, Pasir Gudang production and product sales.
: Industrial Area,
81700 Pasir Gudang, A 5 a A Ao B 0%
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FOOD SAFETY OBJECTIVE:

1. No customer complaint on Food Safety issue.

2. To ensure 100% QC passed animal & aquaculture feed produced by
N B RN, RIE 44 random sampling incoming material and finished product for the chemical
& microbiological testing every year.
3. To validate the effectiveness of Critical Control Point (CCPs) quarterly to
ensure no failure on CCPs.
4. To evaluate and identify reliable source from potential supplier by
maintaining Approved Supplier List (ASL) half yearly.
5. No contamination of Antibiotic in production line.
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