HELAL GIDA POLITIKAMIZ

Targid A.S. olarak

Uretim siireglerimizde miisterilerimizin isteklerini, istenilen 6zelliklere ve helal
y6netim sistemi gerekliliklerine uygun olarak karsilamayi,

Uriinlerimizi, tasarim , gelistirme, iiretim, depolama ve sevk asamalarinda; OIC/
SMIIC 1 standardina, Tiirk Gida Kodeksine, gida giivenligi yonetim sistemimize,
islam Fikhina ve miisterilerin halal gida giivenligi isteklerine uygun, yiiksek
verimlilikte ve ekonomik maliyet ile liretmeyi,

Hammadde kabul aganasindan sevk agsamasina kadar gegen siireglerde
karsilagilabilecek helal gida giivenligi tehlikelerini 6nlemeyi ve yonetmeyi;
tehlikelerin etkin ve dinamik kontroliinii ve siirekliligini saglamayi,

Kurulugumuzun tiim birimlerinde iyilestirme ve gelistirme ¢alismalarinin
surekliligini saglamayi, helal gida giivenligine aykiri ve bozucu tehlikelerden
kaynaklananan riskleri en aza indirmeyi,

Calisanlarimiza kalite ve helal gida giivenligi bilincini gelistirmek tizere siirekli
egitim programlari diizenlemeyi ve onlara kalite ve helal gida giivenligi ile ilgili
gorev, yetki ve sorumluluklari vermeyi

Calisanlarimizin dini inanglari konusunda memnuniyetini en iist diizeyde
saglamay

taahhiit ederiz.

OUR HALAL FOOD POLICY

As Targid A.$., we are committed to

meeting the demands of our customers in our production processes in
accordance with the desired features and halal management system
requirements;

producing our products in accordance with the OIC / SMIIC 1 standard, the
Turkish Food Codex, our food safety management system, the Islamic Figh and
the halal food safety requests of our customers, with high efficiency and
economic cost, during design, development, production, storage and shipment
stages;

preventing and managing halal food safety hazards that may be encountered in
the processes from raw material acceptance to shipment, and to ensure effective
and dynamic control and continuity of hazards;

ensuring the continuity of improvement and development activities in all units of
our organization, and to minimize the risks arising from the dangers that violate
and disrupt halal food safety;

organizing continuous training programs for our employees in order to improve
their awareness of quality and halal food safety, and assigning duties,
authorities and responsibilities regarding quality and halal food safety to them,
and to ensure the satisfaction of our employees at the highest level;

ensuring the highest level of satisfaction of our employees regarding their
religious beliefs
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