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FOOD SAFETY POLICY 
 
 
Rigeta Ltd., as a founding determinant, places production of high-quality products 
which meet health standards along with fulfilling demands of buyers and efficient 
use of means as well as development of food safety system management and 
implementation of measures which ensure decrease of negative impact on the 
environment.  
 
In order to achieve, maintain and strengthen Food safety policy, company Rigeta Ltd. undertakes 
to: 
 

• Produce and offer to the buyers a high-quality product which meets health standards and 
which will completely fulfill their demands 

• Produce high-quality product which meets health standards in accordance with all general 
and specific legal and internal demands for quality and safety of food 

• Maintain and develop partnership with buyers and suppliers  

• Ensure purchase from selected suppliers   

• Obtain and maintain necessary resources for efficient work 

• Accomplish necessary hygienic working conditions in the production plant 

• Take care of the environment in accordance with legal and local regulations when it comes 
to nature and environment protection and to develop and maintain measures for 
management and environment protection with the application of all preventive measures 
and best available technologies 

• Employ expert and competent staff motivated for permanent growth and improvement 

• Establish liabilities of every employee for performance of work tasks and to carry out 
education and improvement of employees 

• Set and follow measurable and achievable goals of food quality and safety 

• Carry out activities in accordance with all legal (domestic and of those states to which the 
product is exported) and internal rules, demands for food safety and specific demands of 
the buyers  

• Introduce, apply and improve efficiency of process and food safety management system 
based on demands of applied norms and standards (IFS)  

 
All employees have to be familiar with Food safety policy, accept it and carry it out as permanent 
principle in their own activity, to be loyal and give an image of professional, friendly and successful 
company and to carry out their activity in accordance with all legal and internal rules and other 
rules of generally accepted ethics.  

 

 


