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Company Policy 
 

We are obliged to our  customers by keeping the reliability of the products under constant control; implemented 
our Food Safety Management System, to attain Safe, Legal and authentic products with Specific Quality and 
consistency.             

Within the Food Safety Management System of our business; we keep the critical control points under constant 
control by trained personnel by determining all potential dangers that may occur from the raw material, 
processing of the products until they are presented to the customer and the end consumer, and by making time, 
temperature and visual inspection measurements. Communication with the Supplier, Customer and Legal 
authorities is maintained effectively. 

Ensuring the control of the production process for  in the production area the existence of uncontrolled metal 
such as loose metal pieces; not using all wood and wood materials ,and  glass in production is controlled; In 
case of using wood, and hard plastic, we undertake to ensure their controls and to implement relevant 
procedural actions. 

We plan and implement trainings for continuous improvement in knowledge and skills of all our employees 
related to food safety, quality.  

The company work in compliance with the local and international legislation to meet the requirements of 
Quality and Food Safety. 

By following the scientific and technological developments; we implement innovations in our business in order 
to meet the healthy food needs of our customers, which is the reason for our existence, and to provide more. 

Employees personally take part in the implementation of our Product Safety Policy by complying with the Food 
Safety Management, System practices and work together with the management to ensure that our final 
products comply with our policy. 

Our activities in Kahramanas is conducted in accordance with HACCP (Hazard Analysis at Critical Control 
Points), Food Safety, Allergen policy, Hygiene and Sanitation rule in our Sesame and Tahini processing and 
packaging facility. Products is produced in accordance with all legal requirements, ensuring safe and quality 
products. We will allocate necessary resources to implementing this policy and for producing consistent safe 
and quality products in accordance with legal requirements 

Undertaking 
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