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(FOOD SAFETY)

STEF IS ONE OF THE LINKS IN THE FOOD CHAIN SERVING ITS CUSTOMERS IN THE FOOD PROCESSING, DISTRIBUTION AND FOOD
SERVICE INDUSTRIES. THE SAFETY OF THE FOOD ENTRUSTED TO STEF BY THEIR CUSTOMERS HAS ALWAYS BEEN A FUNDAMEN -

TAL PRIORITY.

STEF's health and safety commitments are to :

o  Guarantee food safety by maintaining the temperature of
the goods entrusted to them at a constant level;

o contribute to the development of its customers by preserv-
ing their image and reputation in terms of respect for the
cold chain;

STEF’s responsibility is to guarantee the storage conditions, in-
tegrity and traceability of goods. STEF acts on behalf of its cli-
ents and applies its directives within the regulatory framework
of each country in which the group operates. The client-order
givers and the health authorities are therefore the only inter-
locutors for consumers, who can refer the matter to the author-
ities if necessary.

This policy is structured around 4 objectives:
1- Respect the regulatory and institutional framework

100% of operating sites have health approval, thus comply-
ing with regulatory obligations, and are regularly inspected
by the services in charge of health surveillance and safety in
the country in which they are located. STEF is involved in the
professional organisations of its ecosystem in order to have
structured and collective exchanges with the supervisory
health authorities, its colleagues and subcontractors.

2- Managing the operations entrusted to it by its customers

Ensuring traceability of goods throughout the supply chain
across the STEF perimeter. By controlling and recording tem-
peratures throughout its operations.
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3- Measure the effectiveness of this policy through manage-
ment and control systems.

STEF has a management and monitoring system based on
continuous improvement. The Group regularly trains its
teams and ensures that they are fully involved in complying
with good food safety practices. Each management area has
its own food safety monitoring plan based on the HACCP
method.

4- Actively managing health incidents and crises

STEF has set up a multi-level crisis management system. The
Group contributes to resolving crisis situations encountered
by its customers.

This policy is governed at the highest level of the company by
the Executive Committee, with a chain of delegation down to
the operating sites.

This policy therefore sets out the common framework and en-
trusts the various Group organisations with the responsibility
of implementing the necessary actions to comply with it.

It is led by the FOOD SAFETY Department, which supports each
organisation in defining its action plan and ensures that it is
rolled out across the Group.
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