Freddy lesch Nigeria

a family
of flavour

Food Safety Quality Program

Author:- S e yFodurgin(2019)

www.freddyhirsch.co.za



Our Food Safety Concept
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of flavour

A The Freddy Hirsch Ni ac:
system is intentionally designed to account t
food safety at every process step.

A We understand and identifiesignificant food
safety hazard inherent in our operation and
have installed preventive controls to minimiz
the risk of hazards.

A Our food safety plan imbibes Hazard Analys | Product
and Riskbased preventive Controls to L | il
measure and reduce the risk of contaminatic

A HACCP and cGMP are incorporated in
system operations to ensure food is
manufactured, processed, packaged and stc
in hygienic conditions to stay safe,
wholesome, and without quality deterioratior
within the declared shelf life
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HACCP-BASED PROCESS FLOW
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Our Quality System
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A Our Quality system drives Quality
Assurance which encompasses totality of
raw materials and GMP verification throug|
finished product release, and Quality Cont
which concerns actual manufacturing
parameters meeting set criteria.

A It is the intention of our Quality program to
design a system which protects the brand
from undue regulatory unrest, customers
dissatisfaction and protect the product fro
needless variation

www.freddyhirsch.co.za




e Certification and Regulatory Stance
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A Freddy Hirsch Nigeria is duly registered with tdational Administration for Food
and Drug Administration and Control (NAFDAC) and has registered up to Ten (10)
flavor profiles since inception.

A Our plant isHalal Certified by HASDAT, a member of the International Halal Integrity
Alliance, IHIA, Malaysia.

A We have been part of the quarterly Mandatory And Conformance Assessment Progr:
(MANCAP) of theStandards Organisation of Nigeria (SON)with impressive
feedback from the Organisation hitherto.

A Under the provisions of the Factories Act of Begleral Republic of Nigeria, CAP F1
LFN 2004, Freddy Hirsch Nigeria was licensed to operate as a factory in 2016 with
certificate No 000823.

A As aregulatory and safety compliant company, we have had good relationship with tt
major Regulatory Agencies includihg\SEPA, FMLP , State andrederal Heath and
Evironmental Ministries, andlkeja Local Authorities where we operate.

www.freddyhirsch.co.za



Freddy
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a family Research and New Product Development
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A Researclingredientsare
carefullyscreened for
compliancgo FHG internal
specifications/Foo&afety
requirementsiHalal Assurance
Systenprovisionsandlocal
regulatory requirement from t
product development stage

A All approved samples are
formally oIl aup™™
pre.commercialized for
Production schedule.
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Analytical Capabilities
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A We have functional Laboratories
Chemical Microbiogicaland R&D,
where our skilled Analysts provide [
analytical data on the quality of .
product and production processes t
support Quality control in the HAC
system.

A The Laboratoryesting is |mportart|o/

ourresearch and development of n
products choice/quality/safetpf
ingredientsshelflife studies,
regulatory compliancgnd sensory |
evaluation of products

h

www.freddyhirsch.co.za



Laboratory Testing Parameters
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South Africa; our range of analytical testi
covers:

A Physiochemical Analysis
A Total Afflatoxin B1,B2,G1,G2
A Microbiological Analysis
A HeavyMetal contaminant
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FMM HIRSCH —

Executive Thairmmam

CERTIFICATE OF DIRECTORS:
r—— ANALYSES €S PENGILLY
of flamsour
|_ Customer Details
Custormer Account: FHMNG CO8S Template
Custormer MNMame: e e e R
Custormer Contact: LAGOS
| Product Details | | Lox Derails
FPart Descriptiamn: Stew Mix Seasoning Batch MNo._- Q4T 20A
Pack Size: S kg M anufactursed: 1250918
Best Beforse: i o = =

Fhys=sical f Chemical Aimalyses Results

Test Descriptiom Specificatiomn Uniit of Measure Test Result Test Method
HMIS 293: 2013
SCeneral Appearance A Orange red fres M Pass Intermal
flowwing powder e thod
Loss o Drying Z. .50 max e 2. 35 AOAC o6 21
Salt Crerermmimnation 12 50 =S 9. BG AOAC 937 _ 09
pH Flavourants MNP H Uinit A F0 W
Bulk Density NP o L= Pt
L-glutamic acia SO0 (rmax) o a9 50 ISP
Lead [(as Pb) 1 00 (rmax) medkzs MNot Detected AOAC 909 171
Copper {as Cu) 2_ 00 (rmax) meS kg MNot Detected AOAC 999 171
Tin [as Sm) 1 S0 (rmax) medkzs MNot Detected A8 T 9990 17
Arsenic [(as As) O S (rmax) meSkg MNot Detected ACAsC 985 15F
Cadmiurm {(as Cd) O S (rmax) migS ks Not Detected AOAaC 999 11
MMercoury (as Hg) O_10 (rmax) mesks MNot Detected A8 T 999 171
Total Aflatoxins A0 DD [rmas) el e Absemnt ACsC 2000 16

Picrobioclogical Analyses Results

Test Dhescription Lirmit Test Result Remark Test Method

Total Plate Coumt CFRU/ e 10* max 4 8 X 105 D-PASS AODAC 9656 .23
Mowuld CFUfg 10F max ML MND ADAC 9240 3T7TE
E. ooy CFUS e L ML [t N ] ACAC 955 249
Califorms MNP = 10° max L el ] ADEC S0 2

Abbrewviatiomns:

DECLARATICONS
ER
2.

MDD = Mot Detected: NS = Mot Stated:; MP= Not Prescribed

This product oormpifes with the Food ond Drrgs Decrese of 1974, i wsed as recommmenaged.
Spvces ard herbs are notural irgredients, and therefors seibject to notwnel colowr warnormroes .. Kmowimg fhe importence of oofowr To ouwer

Cwshorrrers, wee ot Freddy Hirsch do mreasuve codloonr ogainst o covrtrodied renge on both rows mrroternials and fTrished bilend's to ossare

Erode ct ConSisTErncy.

STORAGE: - Cool dry condition. Temperature = 250C; relative Humiidity = 655

DWERALL REMIAREKS: the andersigned ereby certififed tHhaot the Lot referenced Aerewith conforms o the abowve speciffooticons, and hence

Sotisfochor.

Sigmead .4 AManagser: <

I 5042019

Docwurment Mo, | QOS2 1.1.94b | Effective Date | T | Rewisiwcem Mo, | WSO Fewision Date | 1107717 Page 1 of 1
Approwed by s Manager Diats
Sewi 'Fodunrn k= v o




~tamity  Raw Material/Entrance Control Program
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A Our first important commitment at
ensuring Total Quality
Management to our customers is ’“«h ,’
seek ingredients from safe and -j
approved sources. "

A Ingredientameeting up with raw
materialsReceiving Policy and
Entranceprotocol requirementsf
the FHGare samplefbr micro
organisms, physiochemical
characteristics, contaminants and
illegal additives.
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. Sifting of raw materials

A The Sifting gantry has
magnetidars, andvibratory
Screener Russell compact
Sieve of unique particle size
for specific ingredients

A The magnetic bars remove
metal impurities while the
screerremoves any
observable@hysicalhazard.
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A A magnetic screen slit
functions to dispense
finished blend through a
control point into large tuff
bags.

A Machinery failures which
may be inform of broken

blades and nuts have been g s
I o AL 1T | L
considered for control at | ——

this CCP
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A Just like in the Ribbon Blenders, the
packaging machine has magnetic
screens to trap metals and other

foreign matters of appreciable sizes
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