FOOD SAFETY, HALAL, BCMS AND EHS
POLICY

INTEGRATED MANAGEMENT SYSTEM

HALAL, FOOD SAFETY, BUSINESS CONTINUITY, ENVIRONEMNTAL, HEALTH
AND SAFETY POLICY

Halal, Food Safety, Business Continuity, Environment and health & safety of our customers is a top priority
for Indoguna Productions when we manufacture our products. Integrated Management System implemented
in our organisation forms the platform to meet the obligation to produce safe, legal, authentic, and
environmentally friendly products of the specified quality desired by our customers.
We are committed to:

= Manufacture and deliver products that meet the Halal, Food Safety, Business Continuity, Environmental and
health and safety standards. Protect the environment and prevent air pollution and other possible
contamination of the environment. Also demonstrate a commitment to consultation and participation of workers
and where they exist, workers’ representatives.

= Provide safe and healthy working conditions for the prevention of work-related injury and ill health and is
appropriate to the purpose, size and context of the organization and to the specific nature of its OH&S risks and
OH&:S opportunities, eliminate hazards and reduce OH&S risk.

* Implementing and maintaining a robust Business Continuity Management System that aligns with ISO 22301:2019
standards.

» Identifying, assessing, and managing risks that could impact business continuity and food safety.

*  Developing and maintaining Business Continuity Plans (BCPs) to address potential disruptions effectively.

= Providing ongoing training and awareness programs to ensure all employees understand their roles and
responsibilities in maintaining business continuity.

* Conducting regular tests and exercises to validate the effectiveness of BCMS plans and identifying areas for
improvement.

»  Ensuring adherence to industry standards and regulatory requirements and reviewing this policy annually to ensure
its relevance and effectiveness.

*  Meet or exceed all statutory and regulatory requirements.

= Ensure sustainable Halal, Food Safety and Quality performance through implementation and certification
of effective Halal (GSO 2055-1:2015/UAE.S.2055-1:2015/Malaysian standards as well as Singaporean
guidelines), food safety management systems compliant with BRCGS, FSSC 22000 V5.1, ISO 22000:2018
and HACCP and Environmental management systems compliant with [SO1400:2015 as well as Occupational
Health and Safety management systems ISO 45001:2018

* Continually review Halal regulatory requirements, food safety, environmental and HS policies and
procedures to effectively manage all risks and aspects associated with changes in products, processes, and
technologies.

° Set annual measurable objectives to ensure continuous improvement and compliance with all standards.

= Ensure that suppliers and contractors embrace the same Halal assurance, food safety, environmental and EHS
commitments, and monitor the materials and services they supply through audits, communication, and
incoming goods inspections.

* Provide adequate resources for the implementation of the Halal, Food Safety, Environmental and Health and
Safety management system.

* Committed to meet the Halal regulatory requirements by ensuring that the ingredients that we use are certified
by the authorized Halal certification bodies and other related regulatory bodies, and that our processing aids,
equipment, and utensils are clean and free of non-halal ingredients.

* Ensuring compliance to applicable environmental legislation and following accepted codes of environmental
practices.

= This policy shall be effectively communicated, maintained, and distributed to our customers, suppliers,
contractors, and employees including temporary and contract staff and is subject to periodic review and

approval. i
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