Vexcel ... Upkram Private Limited

FOOD SAFETY POLICY

Each of us at Vexcel Upkram Pvt. Ltd., has a moral obligation to safeguard each other, our customers, and the environment by orienting ourselves to operate

a hygienic, safe, injury free and healthy workplace for Manufacturing Dehydrated Spices, Vegetable, Juice Concentrates, Essential Oils and other food related

auxiliary products that are always safe to consume.

We are committed, through continuous assessment and development, that our products are processed to the highest standards, using quality products,

processes and machinery while complying and constantly updating ourselves regarding all qualitative, regulatory, and legislative guidelines.

In Context of the organization, we prepare ourselves for all issues arising out of Internal & External elements & interested parties that are essential to achieve

the intended quality in our products.

We follow the below mentioned practices to achieve and maintain our objectives:

(W Establishment of Quality and Food Safety Standard Certifications in general and establishment of Good Manufacturing Practices and Good Hygiene
Practices.

.  Complying with Food Safety standard’s additional requirements and PRP requirements.

«  Complying with applicable Qualitative, Regulatory & Legislative requirements as well as specific Quality and Food Safety requirements of customers.

(W By providing appropriate resources & Imparting need-based training from time to time to all our employees.

(" Involvement of all employees in continual improvement initiatives and innovations in all types of quality and safety issues.

This policy is communicated and understood within the unit and made available to interested parties on request.
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