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MosuTuKa Ha KBasnTeT n 6e36egHOCT Ha NnpousBoAUTE

Quality and Food Safety Policy

YHanpenyBaweTO Ha NasapHUTe No3nUnn, OCBOjyBaH-€TO Ha HOBUM Nasapu, YyBakwe Ha MHTEpPEeCUTE Ha
KOMMNaHujaTa 1 UCMOSHYBaETO Ha NIMYHUTE MHTEPECU Ha CBOUTE BpaboTeHM, CBOjOT AENOBEH yCnex
1 NoHaTaMoLLEH pas3Bo;j.

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.

FEOMNPOM
GEOPROM

Ke ro rpagm co BpBEH KBaAnuUTET Ha CBOUTE NPOM3BOAMN M YCIYIrM KOM BO NOTMAOSTHOCT Ke
MCMNOrHyBaar:
Building up highest accomplished quality of its products and services regarding:

-Eapal-baTa N o4eKyBakaTa Ha KOpUCcHMUmUTE " O6€36€,El,yBaH:eT0 Ha HWBHO 3a40BOJICTBO,
¢ The requirements and expectations of customers as well as ensuring their satisfaction,

* bapataTa Ha BaXeuknTe 3aKOHU 1 Nponucuy,
¢ The requests of applicable laws and regulations,

» bapanaTta 3a 6e36eQHOCT Ha NPOM3BOAMTE 3a YOBEYKA KOHCYyMaLmja
¢ Requirements for ensuring food safety for human consumption products

» ConcTtBeHuTe bapama 1 uenum
¢ Individual requirements and objectives

MocTtaBeHuTe uenu FEEOMPOM ke rv peanuaupa co BoBegyBawe U JocnegHa npuMeHa Ha:
The set/defined goals of GEOPROM will be realized by introducing a consistent application of:

* CUCTEMOT Ha MeHaLIMEHT CO KBanuTeT ycornaceH co bapawarta Ha ctaHgapgaot UCO 9001:2015

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

* CnCcTEM Ha MEeHaLIMEHT Ha aHanusa Ha PU3KK U KpUTUYHU KOHTponHKu Todkn XALILIM ycornaceH co
CODEX ALIMENTARIUS COMMISSION

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

OcHoBaTta Ha NMpUMMEeHeTUTe CUCTeMM Ha MeHalMeHT ja npeTcTaByBaaT OCMOCOOGeHOcTa Ha
BpaboTeHUTe, jacHaTa OOrOBOPHOCT Ha CeKOj nmoeAuHel, M Ha cuTe (pyHKUUU, afeKkBaTHUOT
MeHaLMeHT u 06e3beanyBaH-€TO Ha CUTE NOTPEOHU 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.
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GEOPRO

3apagu ocTBapyBake Ha OBME LENW, NMUYHUOT NPUAOHEC M HanopuTe Ha cuTe BpaboTeHn Tpeba aa
ongaT Haco4YeHU KOH:
In order to achieve the objectives, the personal contribution and efforts of employees will be directed towards:

O6esbenyBate Ha KBanWUTET Kako OCHOBA Ha CUTE aKTMBHOCTM BO KOMMaHujata M gocriegHa
npUMeHa Ha CUCTEMOT Ha MeHalMeHT Ha kBanuteT n XALLLIT cuctem;

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

PaboTtene koe ke Buae CMCTEMCKM YCOrnaceHo Co TexXHMYKaTa AOKyMeHTaumja, AoKyMeHTaumjaTa
Ha cuctemMoT Ha kBanuteT n XAUUI cuctemoT, nopagu chnpeyyBake Ha MojaBa Ha
HeyCcornaceHocCT U cMarnyBake Ha rybutouuTe;

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;

MoTnonHo pasbupawe M JocrnefeH nuyYeH NPUOOHEC BO OAPXKYBAHETO Ha XurmeHata wu
ucrioriHyBawe Ha cuTe OGapawa op obnacta Ha [obpata [MpomssogHa [pakca, [Jobpata
XwurneHcka lNpakca, 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 ogbuparwe Ha gobaByBauM Bp3 OCHOBa Ha MpoOBepka Ha HMBHUMOT CUCEM Ha
KBanuTeT WUnun co cnefexe Ha KBanuteToT Ha UCMopakuTe;

Attentive selection of suppliers by checking their quality system or monitoring the quality of deliveries;
lMpodecnoHanHa kKoMyHMKaUmja BO rpageHeTo Ha BUCTUHCKU MapTHEPCKM OQHOC CO KynyBayuTe U
nobaByBaunte

Professional communication and building an open partner relationship with customers and suppliers
lMocTojaHa npoBepka U npeucnuTyBawe Ha edmnkacHoOCTa U edeKTMBHOCTA Ha COMncTBeHaTa
pa60Ta M npegnarake Ha HOLI,OprBaI-ba;

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

[loHecyBare 0anykun 3a BpeAHyBake Ha pUsnLnTe N ynpaByBarbe CO HUB;

Decisions on risk assessment and risk management;

YHanpeayBahe Ha cute A4enoBHN N MerycebHM ogHOCKU Ha BpaboTeHuTe BO KOMNaHujaTa
Improving all business and mutual relations of company employees

HacTtojyBane cBojata paboTta ga ja 3aspLuiat

Determined to complete their work

[o6po 1 Ha Bpeme; NpBMOT NaT U CeKoj nat
Good and on time, the first time and every time

Ckonje, MapT 2019 U3BpweH gupektop / CEO
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