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The Food Safety and Quality Policy of the company, as well as its objectives for food safety and quality, are 

expressed as follows: 

The company, named << MAVROMMATIS ENTERPRISE IKE >>, is committed to trading products that are 

fully compliant with specific specifications and requirements, for the complete and continuous satisfaction of 

its customers. These products are checked for quality, safety, and authenticity (Regulation 178/2002, Article 

8) before their delivery. The scope of the company is << Trading of raw materials & food products >>. 
Through the harmonious cooperation of all involved parties (management, staff, partners, suppliers), the 

company ensures the successful completion of its mission. The company is committed to communicating with 

the food chain (customers, producers, etc.) on food safety and quality issues. 

To achieve the above, the company has established and implements a Food Safety and Quality Management 

System, which encompasses all the processes of the company that affect food safety and quality. The Food 

Safety and Quality Management System is monitored, maintained, and improved through inspection, 

evaluation, and review programs. It is designed to emphasize prevention while not disregarding corrective 

action mechanisms when non-compliances are identified during the implementation of the Food Safety and 
Quality Management Systems in relation to their requirements. 

The achievement of the objectives is accomplished through modern expertise, compliance with European & 

National Legislation, compliance with market conditions, employing appropriately trained staff, respecting 

Greek labor laws and avoiding racial discrimination, providing supportive functions, and offering necessary 

resources (i.e., ethical and material means), continuous awareness, and training on Food Safety and Quality 

issues, and environmental matters. The specific food safety objectives for each function of the company are 

established and reviewed through Management Reviews. The food safety culture is a fundamental value of 

the company and a commitment that characterizes it. The human resources are trained to cultivate a food 
safety culture, and the values, beliefs, and attitudes of the staff define and establish this practice. 

All of the above guarantees compliance with the requirements for Food Safety and Quality according to the 

ISO22000:2018 food standard & the organic certification, as well as the company's commitment to the 

continuous improvement of its Food Safety and Quality Management Systems. 
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