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1.Certification recommendation / PekomeHpgauuu no
ceptucpukaumn

In reference to ISO 22000:2005 the audit team recommends to DQS /
KomaHga aygutopoB pekomeHayeT DQS no crangapty ISO 22000:2005:

[] issuance of the certificate /
BblAaTb cepTudukaT

[] issuance of the certificate as soon as effectiveness of conducted corrective actions has been
confirmed /
BblaaTb cepTudmkaTa nocrne NoOATBEPKAEHUSI PE3YNbTAaTUBHOCTU NPOBEAEHHBIX KOPPEKTUPYIOLLINX
MepOonpuUsaTUin

X maintenance of the certificate /
npoanuTb AencTeue ceptTudukata

] maintenance of the certificate as soon as effectiveness of conducted corrective actions has been
confirmed /
NpOANUTbL AENCTBME cepTudmkaTa nocne noarBEPKAEHUS pe3ynbTaTUBHOCTU NPOBEAEHHbIX
KOPPEKTUPYIOLLNX MEPONPUSATUN



Management system: strengths and opportunities for
improvement / Cucrema MeHe4)XMeHTa: CUSIbHbI€ CTOPOHbI U
BO3MOXHOCTU ANA yny4lleHus

Company Profile / Onucanmne komnaHum:

The company produces: pastry, frozen semi-finished bakery products, frozen and chilled culinary products
and semi-finished products, sauces and culinary flavor. / NpegnpusaTie Npon3BoANT My4Hble
KOHOWTEPCKUE U3aenusi, 3aMOPOXEHHbIE , MyYHble N/d, 3aMOPOXEHHbIe U OXNaXAEeHHbIE KyNMHapHble
nsgenus u n/cp, coycbl u 3anpaBku KyfnMHapHbIE.

The key customers are: proper retail chains in Voronezh, Tambov, Voronezh region, Tambov region,
Lipetsk region. / OcHOBHbIE 3aKa34yunkn: CBOSI TOproBasi ceTb r.BopoHex, r.Tambos, BopoHexckasa obnacTs,
TamboBckasa obnacTb, Jluneukast obnactb.

Vulnerable groups are: none. / Ya3BuMble rpynnbl HACENEHUs: HeT.

The company is located on territory of industrial complex in Voronezh, Voronezh region. / MpegnpusTtue
HaxoguTcs (Ha TeppuTOpUnN MHAYCTPUanNbHOro Komnnekca r BopoHex, BopoHexckon obnacTu.

Buildings/shops of the company were built in 2008. / 3gaHus uexa npegnpUATASE BbINN NOCTPOEHDI B
2008r.

Site area and Size of the plant is 4300 m2. / O6wwas nnowaab nponssoacTea coctasnsieT 4300 meTpoB B
KBaapare.

6 production lines of the company are up and running: production line of bakery products; production line
of salads and semi-finished products; packaging line of sandwich; line of composing, chilling, freezing,
packaging; production line of frozen products. / Ha npeanpusitum 3anyweHsl 1 yHKLMOHNPYIOT 6 (KO-BO)
NPOn3BOACTBEHHbIX TIMHUI: NMNHUA NO NPoOn3BOACTBY CJIOEHbIX I/I3LI,6]'II/II7I; no nNpon3BoacTBYy 6yJ'IO'-IHbIX
n3genvi; no NPoM3BOACTBY canaToB u nonydabprkaTos; ynakoBoYHas NMHUS NPOM3BOACTBA
byTepbpoaos; nuHusA cbopkKn, OXNaxXAEeHUs, 3aMOPO3KN, YMaKOBKX, MO NPOU3BOACTBY 3aMOPOXEHHbIX
NPOAYKTOB.

Total number of employees involved in production is 335. / ObLlee konMYecTBO COTPYAHMNKOB, 3aHATbIX Ha
npoun3soacTee coctasnseT 335 yen.

The company has 2 working shifts. / Npegnpusatie paboTtaeT B 2 CMeHbI.

Within the implementation of FSMS 1 HACCP study is developed and carried out. / B pamkax BHegpeHusI
CMBINI Ha npegnpusaTnn paspaboTaH 1 nposeaeH 1 aHanna XACCIT.

1.1Structure and improvement of Food Safety Management System / Ctpyktypa n
yny4lweHne CMCTEMbl MeHeAXKMEeHTa 6e30nacHOCTU NULLEBbIX NPOAYKTOB

1ISO 22000:2005 requirement / Proof of meeting the requirement / [lokasarenbcTBO
Tpe6oBaHue 1ISO 22000:2005 BbINOJIHEHUSA TPeboBaHusA

4 Food Safety Management System / cucmema MeHedxMeHma 6e3onacHocmu nuuw,eebix
npodykmos

4.1 General requirements / FSMS documents include:
Obume Tpebosanma The policy and the objectives in safety;
Documented procedures (STP):

¢DP-FSMS-4.2 — Control of documents;




eDP-FSMS-4.3.2 — Control of records;
eDP-FSMS-5.6-1- Audit of resources suppliers;

eDP-FSMS-5.6-2- Resource suppliers evaluation and choice,
etc.

Working instructions:
*RI-FSMS-6.2 - Personnel training;

eRI-FSMS-7.2-1 — Technical maintenance and repair of
equipment;

eRI-FSMS-7.2-2 — Pest control;

oRI-FSMS-7.2-3 -  Personal hygiene  requirements

correspondence, etc.
Records, conforming FSMS functioning:

eProduct description. Reports on Internal audits. Protocol of
validation of control measures. Protocols of

*PRP verification, reports on system analysis. Register of
reclamations. /

HokymeHnTaumna CMBII BkntovaeT:

nOﬂVITMKy n uenu B obnacTtu 6esonacHocTn npoaykuuu;
,D,OKyMeHTI/IpOBaHHbIe npouenypbl:

o[1M-CMBI1MM-4.2 JokymeHT1poBaHHas npoueaypa
«YnpaeneHue gokymeHtauunen» ot 01.10.2014;
o[1M-CMBI1I1-4.2.3 JJokymeHTMpOBaHHas npouenypa
«YnpasneHue 3anmcammny» ot 01.10.2014;
o[1M-CMBI1M-5.6-1 JokymeHTupoBaHHas npouegypa «AyauT
nocrasLmKkoB pecypcoBy» oT 01.10.2014;
o[1M-CMBII1-5.6-2 JokymeHTupoBaHHas npoueaypa «OueHka
n BbIGop nocrasLwmkoB pecypcoB» ot 01.10.2014,
Paboune nHCTpyKLmu:
*PU-CMBIIM-6.2 MNogroToBka n obydeHne nepcoHana ot
09.12.2018
oPN-CMBIMM-7.2-2 Bopbba ¢ Bpeantenamm ot 03.10.2018
ePU-CMBII-7.2-3 CobntogeHne npaBun NMMYHON MMrneHbl oT
03.10.2018
ePU-CMBII-7.2-4 MoceleHne NpoM3BOACTBEHHBIX LIEXOB
NocTopoHHUMK nnuamm ot 03.10.2018
3anvcn, nopTBepxpawwme  PYHKUMOHUPOBAHME  CUCTEMDI
©e3onacHocTu:

¢OnncaHue npogykra.

¢OT4YETHLI O NPOBEAEHUN BHYTPEHHUX ayANTOB.
e[TpoTokonbl Banugaunn mep KOHTpons
e[1poTokonbl Bepudukaumm M1y.

¢OT4eT 06 AHanmse cUCcTeEMbI
«)KypHan y4yeTta peknamavum v ap.

4.2

Documentation
requirements /
TpeboBaHus kK
OOKyMeHTauum

Documents requirements were specified in DP FSMS-4.2
Document control procedure of 01.10.2014.

Documentation is approved before implementation and is available
at working places. Documents are available in paper and electronic
forms. Documentation is well-structured. It is communicated to the
personnel.

o/t is recommended to develop a plan on FSMS updating with




dates and responsible personnel. /

TpeboBaHusa k JOKyMeHTauum yctaHoeneHsl B AM-CMBIIM-4.2
[okymeHTUpoBaHHas npoueaypa «YnpasneHve JOKyMeHTaumen»
o7 01.10.2014.

,D,OKyMeHTaLI,I/Iﬂ yTBEpXOaeTcd nepen ee seeeHnemM B neuncTeme un
npencrtaBjieHa Ha pa6oqle MecTax. ,D,OKyMeHTaLI,Mﬂ 0OCTynHa B
ANEKTPOHHOM 1 6YMa)KHOM Bunae.

[okymeHTaumnsa xopoLLo CTpyKTypupoBaHa. [loBegeHa 0o cBegeHuns
nepcoHana.

ePexkomeHdyemcsi cocmasums [1naH no akmyanusayuu
dokymeHmauuu CMETII1 ¢ yemkumu cpokamu nposedeHusi pabom
U 0meemcmeeHHbIMU 3a 3mMo suyamu..

Summary:

Food Safety Management System (FSMS) is implemented and it is functioning. Documents were fully
developed according to ISO 22000:2005 and implemented in 03.10.2018/

BbiBOAObI:

Cuctema meHemxmeHTa OesonacHocTu nuuweson npoaykumm (CMBIIM) BHegpeHa u yHKUMOHUPYET.
JokymeHTaums paspaboTtaHa B nonHom obbeme cornacHo Tpebosanunsim ISO 22000:2005 v BBegeHa B
nencrteme 03.10.2018.

1.2 Management responsibility / OTBeTCTBEHHOCTb pyKoBOACTBa

1ISO 22000:2005 requirement /
Tpeboranue ISO 22000:2005

Proof of meeting the requirement / lokazaTtenbcTBO
BbINMOJIHEHUA TpGGOBaHMH

5. Management responsibility / OmeemcmeeHHocmb pykogodcmea

5.1

Management commitment
/ ObsasartenbcTBa
pykoBoAcTBa

Top management maintains FSMS, communicates to the
personnel the importance of correspondence to the entire
requirements. It is supported by food safety and quality objectives
for 2018, approved on 24.01.2018.

Top management actively plans and allocates resources for further
continual FSMS improvement. /

PykoBoacTtso npegnpuatua nogaepxueaet CMBII, goBogut o
CBeOEeHUs NepcoHana BaXXHOCTb COOTBETCTBUSA BCEM
TpeboBaHMsIM, YTO NOAKPENNAeTCs uenammu B 0bnactu kadecTtsa u
6e3onacHocTu npoaykumm Ha 2018 rog, yTBEPXKOEHHLIMU
24.01.2018.

PykoBOACTBO akTMBHO MMaHMPYET 1 BbIAENSET pecypcbl Ans
AanbHewLwero CoBepLUIEHCTBOBAHMS U MOCTOSIHHOTO Yry4yLleHns
CMBINM.

5.2

Food safety policy /
MonuTtuka B obnactu
6e30nacHOCTM N1LLEBbIX
npoayKToB

Food safety Policy was approved by General manager on
24.01.2018. The content and main principles of the Policy were
communicated to the personnel of all the levels. The Policy is
supported by measurable objectives. /

Monutnka B obnactm 6e30nMacHOCTM MpodykuMuM  yTBepXAaeHa
reHepanbHbiM gupektopom 24.01.2018. CopepkaHne n OCHOBHbIE
npuHumMnbl onuTukn goBedeHbl OO0 MepcoHana BCEX YPOBHEMN.
MonuTunka nogkpenneHa N3MepUMbIMU LIENSMMA.

5.3

Food safety management
system planning /
lMnaHupoBaHue cuctembl
MeHeIKMeHTa
B6e3onacHOCTU MULLEBBIX
NpOAYKTOB

FSMS planning is conducted by identification and monitoring of
objectives achieving, action plans development for objectives
realization, continual processes improving. /

MnaHnpoBanne CMBII ocyliecTBnsieTca NyTéM yCTaHOBNEHUS U
MOHUTOpPUHra  OOCTWXKEHUst  uenen, pa3paboTkum  nnaHoB
MEepONPUATUIA ANA peanusaummn Lenen, HenpepbIBHOroO NOBbILLEHUS
pe3ynbTaTMBHOCTM NPOLIECCOB.
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Responsibility and
authority /
OTBETCTBEHHOCTL U
nosiHoMouus

Responsibility and authority of the personnel are defined in
organization chart and job descriptions as well as other FSMS
documents.

Job descriptions include FSMS requirements. /

OTBETCTBEHHOCTb M MOMHOMOYMS MNepcoHana YCTaHOBIEHbI
OpraHn3aunoHHON CTPYKTYPOWN, OOMKHOCTHBIMU WMHCTPYKUUSAMA, a
Takke gpyrumu gokymeHtamu CMBITT.

,D,OJ'I)KHOCTHbIe/pa60‘-II/Ie MHCTPYKUUN BKINO4YakoT
cucTembl 6e30nacHOCTM NULLIEBON npoaykumu.

TpeboBaHus

5.5

Food safety team leader /
PykosoauTenb rpynmsl
obecneyeHus
6e3onacHOCTU NULLEBBIX
npoayKToB

Food safety team was appointed and is functioning. The order Ne 2
of 01.10.18.

Regulation on food safety team DP-FSMS-7.10-1 of 03.10.2018
was developed.

Food safety team leader is deputy general manager for quality.

The team consists of production manager, chief technologist, chief
engineer, shop foremen/technologists, supply manager etc.

Food safety team possesses knowledge and experience necessary
for hazard analysis and evaluation. /

CospgaHa 1 yHKUMoHMpYeT rpynna 6esonacHocTu. MNpukas Ne2 ot
01.10.18. PaspaboTtaHo nonoxeHue o rpynne 6e3onacHocTn oT
03.10.2018 oMN-CMbIM-7.10-1

PykoBogutenb rpynnbl 6€30MacHOCTN — 3aM. HayanbHUKa Cryxobl
kadectBa. B coctaB rpynnbl 6€30NacHOCTM BKIKOYEHbI: ANPEKTOP
no Mpou3BOACTBY, BeAYLWMN TEXHOMOr, [MNaBHbIN UWHXEHeP,
HayanbHUKM/TEXHONOrM uexos, meHeaxep AXO v gp.

prnna ©esonacHocTu o6nagaeT BceMyu He0BX0AUMbIMU 3HAHUSIMU
M ONbITOM ANS aHanM3a 1 OLeHKN ONAaCHOCTEN.

5.6

Communication / ObmeH
WHopmaunen

External communication is performed by interaction with inspecting
and non-governmental organizations, with suppliers and
consumers.

Responsible people were appointed for the external and internal
communication.

Internal communication is carried out by conducting meetings at
different levels, placing information on the company’s site, boards
in departments, directing e-mail and other. Meetings on quality and
safety are regularly conducted. /

OOMeH BHelwHen MHGOpMaLMen  OCYyLLECTBASIETCA  MyTem
B3aUMOOEWNCTBUS C  MHCNEKTUPYOLWMMNU U OOLLECTBEHHBLIMM
opraHusauusMu, ¢ nocTaBLMKaMn n notpedbutensmn. HasHadeHbl
OTBETCTBEHHble nuua 3a OOMeH BHEWHEeNn Un BHYTPEHHeWN
NMHpopmaumen.

WHdopmaums pasmMeLllaeTcs Takke Ha cTeHaax B
nogpasgeneHusix, paccbifiaeTca Mo 3MEKTPOHHOW no4vte 1 Aap.
PerynsipHo npoBoasTcsa coBellaHus No kavyecTBy n 6e3onacHocTu
NPOAYKLNN.

5.7

Emergency preparedness
and response /
[(OTOBHOCTb K aBapUiiHbIM
CUTyauMsIM U peakums Ha
HUX

Managing of potential emergency situations and accidents was
determined which may influence food safety is performed in
accordance  with  documented  procedure = DP-FSMS-5.7
Preparedness to emergency situations and actions. There were no
emergency situations and accidents this year.

eObjective evidence of analysis of maintenance of
workability “DP-FSMS-5.7 Preparedness to emergency
situations and response” Action plan Ne1. /

YHpaBneHme noTeHunanbHO BO3MOXHbIMU l-I[Z)e3BbI‘-Ial‘/‘IHbIMl/I
obcTosATenbCTBAMMU ” aBapMVIHbIMM cutyauunammn, Kotopbie MOryT




NoBNUSITbL Ha 6e30MacHOCTb NPOAYKLMM OCYLLECTBAETCH COrMacHo
ytBepxaeHHon [OMN-CMBIM-5.7 [0TOBHOCTL K 4Ype3BblvarHbIM
obcTosiTenscTBam 1 pearmpoBaHme Ha Hux ot 01.10.2014.

ABapuUrHbIX W 4Ypes3Bbl4arHbIX CUTyaUWid B TeKyllem roay He
BO3HMKano.

eHe npepcraBneHo 06bLEKTUBHLIX CBUAETENbCTB aHanu3a
YPOBHA noagepXku B paboyem coctosiHuu AMN-CMBIMMN- 5.7
«FOTOBHOCTbL K upe3Bbl4aiHbIM  0GCTOATENILCTBAM U
pearnpoBaHue Ha HUX» — NnaH meponpuaTun Ne1.

5.8 Management review / Top management provides information analysis, included into
AHanua co CTOpOHbI FSMS report. The analysis was turned to evaluation of FSMS
pykoBoacTBa effectiveness, identification possibilities and necessary resources

for its improvement.

FSMS analysis by top management was conducted on 24.01.2018.
Action plans on improvement of FSMS for 2018 was developed.
Safety objectives were established for the next year. /

Beicluee pykoBoaocTBO npeanpusAtvs  obecnevvMBaeT  aHanu3
WHdopMaunn, BKMOYEHHOM B OT4é€T no CMBIMM. Ananus
HanpaBfeH Ha OUEHKY pe3ynbTaTUBHOCTU (OYHKLVMOHMPOBAHWS
CMBIM, onpepenexHve ynyylweHUA cUCTEMbI U HEOBXOAUMBbIX
pecypcoB Ansi 3TOro.

AHanm3 CMBIIM co cTopoHbl pykoBoacTBa Obin npoBedeH B
24.01.2018.

Mo pesynbTatam aHanusa cucTembl pa3paboTaH M yTBepXadeH
nnaH meponpuatun no ynydwenunto CMBITN Ha 2018 roga.

Llenn B obnactu GesonacHOCTM YCTaHOBMEHbl Ha creayloLmit
nepwvoa.

Summary:

Top management provide evidence of its commitment to the development, implementation and improving
of FSMS. /

BbiBOAObI:

PykoBoaCTBO npedocTaBuno CBUAETENbCTBA O BbIMONHEHWMM B3ATbIX 0043aTenbCTB MO NOAAEepKaHUo 1
ynyydwexuto CMBITI,

1.3 Resource Management / MeHeg)XMeHT pecypcoB

1ISO 22000:2005 requirement / Proof of meeting the requirement / [lokasaTtenbcTBO
Tpe6oBanue 1ISO 22000:2005 BbINOJIHEHUA TPeboBaHusA

6 Resource Management / MeHegXMeHT pecypcoB

6.1 Provision of resources / Financial resources are allocated for infrastructure maintenance,
ObecneueHne pecypcamun | work environment and effective personnel managing. /

B opraHusaumm BblOensoTcA (MHaAHCOBble cpeacTBa  OnNS
noadepXaHusi WMHMPPaCTPYKTYpbl, CO3O0aHUA NPOVM3BOACTBEHHOMN
cpebl M 3hEKTUBHOIO yNpaBieH1si NepcoHanom.

6.2 Human resources / Qualification requirements for all the positions were defined in job
ITroackune pecypcsl descriptions. The personnel are selected according to the
established requirements.

Personnel management is conducted according to documented
procedure.

Training plan for 2019 was made and confirmed on 10.12.2018.
Training programs are being developed, e.g., program of
production training of operators.

Personnel training on FSMS documents and hygiene is being
planned and conducted in every department with records in




appropriate logs of training registration with signatures.
New employees have trainings necessarily.

elt is recommended to develop a program of internal training of
personnel on changes of updated FSMS documents. /

TpeboBaHua k KBanMdpukaumm Ans BCEX OOIMKHOCTEN onpeaerneHbl
B OOJDKHOCTHBIX  WMHCTpyKumsix.  [lepcoHan  opraHusaumm
noadvpaeTcsl B COOTBETCTBUM C YCTAaHOBMNEHHBIMU TpeboBaHMAMMN.

Ynpasnexve nepcoHanom ocylecTBngeTcs cornacHo
YTBEPXAEHHOW JOKYMEHTUPOBAHHOW npoueaype.

CoctaBneH n yrteepxgeH 10.12.2018 nnaH oby4vyeHus
nepcoHana Ha 2019 roa. PaspabatbiBatoTcsd  nporpaMmbl
oby4eHusl, Hanpumep, NporpaMmma MpPOU3BOACTBEHHOIO O0YyYeHus
onepaTopoB.

B kaxxgom npou3BOACTBEHHOM Liexe/noapasgaeneHnm nraHupyeTcs
N npoBogutca obydeHne nepcoHana no gokymeHtam CMBIM un
NUYHOW TUrMEeHe nepcoHana C 3anucbld B COOTBETCTBYHOLLMX
XypHanax pernctpauum oby4yeHums ¢ nognucsamMmm paboTHUKOB.

B obssaTtenbHoMm nopAaake npoxogart o6yqume N CTaXMPOBKY Ha
pa6oqu MecCTe BHOBb NMPUHATbLIE pa6OTHI/IKM.

ePexkomeHOyemcsi pazpabomamsb [lpozpamMmy 6HympeHHezao
0byyeHusi rnepcoHarna o eorpocam MpUMeHeHUs: OOKyMeHmauyuu
cucmembl MeHedxmeHma be3onacHocmu nuwesol npodyKyuu,
npowedwel npoyedypy akmyanusayuu.

6.3

Infrastructure /
WHppacTpykTypa

The company is provided with necessary infrastructure for food
safety production. Modern production equipment is available;
production areas are in good condition.

Instruction on the premises cleaning, washing and sanitizing was
developed (approval date - 03.10.2018 (updated version)).

Equipment maintenance and repair schedule was provided for
2018 and was approved 24.01.2018.

Records on equipment maintenance and repair are conducted in
logs of monthly equipment maintenance. Acts are made to repair
equipment and putting into operation after intermediate and general
maintenance. /

MpeonpuaTtne obecnedeHo MHAPaACTPYKTypor, Heobxoommon ans
npou3BofcTBa OesonacHow npoaykumni. Mmeetcss coBpemeHHoe
TexHonornyeckoe obopyaosaHue. Npon3BoaCTBEHHbIE NOMELLEHNS
HaxoasiTCA B XOPOLUEM COCTOSHUM.

PaspaboTaHbl MHCTPYKUMM NO MOMKe, YOOpKe 1 CaHUTapHON
obpaboTke nomelleHnn, gaTta yteepxgeHms 03.10.2018
(akTyanunsmpoBaHHas Bepcus).

MpencTtaBneH rpagumk TEXHUYECKOrO OOCNYXMBaHUS U PEMOHTA
obopynoBaHusi Ha 2018 rog, ytBepxaeH 24.01.2018.

3anucu no TexobecnyxvMBaHWIO W pemMoHTam obopyaoBaHuA
OCYLLECTBMATCS B XypHanax yyeTa €XEeMEeCSYHOro
obcnyxumBaHusa obopygoBaHus. OdopMnstoTca akTel MO caaye
obopynoBaHMs B peMOHT 1 BBOAY 0060pyAoBaHMsA nocrne cpegHero
W KanuTanbHOro PEMOHTOB.

6.4

Work environment /
MpounssoacTeeHHas
cpepa

Work environment ensures safety food products issue and is in
managed conditions.

Treatment facilities are available. All permission documentation on
environment protection is available.

Activities on wastes separation, storage and disposal are
conducted.




Waste disposal is performed on a regular basis by the outside
organization «Ecotechnologii» JSC. The contract Ne 18 P of
01.10.2018 has been signed.

All the necessary measuring and monitoring tools are under
control, evidences of their verification and calibration are provided. /

MpousBoacTBeHHas cpefa rapaHTupyeT Bbinyck 6e3onacHbix
MULLEBBLIX NPOAYKTOB U HAXOAUTCS B YNpaBisieMbIX YCIIOBUSIX.

MmetoTcsa cobcTBEHHbIE OYUCTHBIE COOpPYyXKeHn4. Bcs
paspewmnTernibHaa JOKyMeHTauunAa no oxpaHe 0pr>|<arou.|,e|7| cpenbl
nMeeTCcA.

Ha npegnpusitum npoBoOAsiTCA MeEpOnpuUsiTUst No  pasgeneHuio,
XPaAHEHUIO U YHUYTOXEHWNIO OTXOA0B.

BbIBO3 0TXO0B OCYLLECTBMAETCA CTOPOHHEN OpraHmnsaunen —
OAOQO «3koTexHonornm» Ha perynsapHon OCHOBE, 3aKIoYeH
porosop Ne 18 P — 71 KM ot 01.10.2018.

Bce HeobxoouMble cpeacTBa M3MepPeHWss W MOHMTOPUHra
HaxoOATcA Mofd KOHTporem, nNpeAcTaBleHbl OoKasaTenbCcTBa WX
NOBEPKN N KanMBpoBKM.

Summary:

All necessary resources for supporting and improving food safety management system are provided. /

BbiBOAb!: OpFaHVI3aLI,MF| obecneyeHa BCceMn HEOOXOANUMbIMU pecypCamun ana nogaepxaHua n ynydleHuna

CMBIM.

1.4 Planning and realization of safe products / [lnaHupoBaHue n cosgaHme 6e3onacHbIxX

NPOAYKTOB

1ISO 22000:2005 requirement /
TpeboaHnue ISO 22000:2005

Proof of meeting the requirement / [lokasaTtenbcTBO
BbINMNONMHEeHUA TpeGOBava

7 Planning and realization of safe products / [lnaHupoBaHue n peanusauns 6e3onacHbIX

npoayKToB

71 General / O6wue Planning and managing of product lifecycle processes was shown
NonoXeHust in FSMS and technological documents. /

MnaHnpoBaHWe 1 ynpaBneHme BCEMM NpoL,eccamy Npov3BoOACTBa
npoayKuumn oTpaxeHo B AokymeHTauun CMBITT n
TEXHOJOTMYECKON JOKYMEHTALNN.

7.2 Prerequisite programs Conditions for safe food products production are defined, realized
(PRPs)/ Nporpammbl and presented by prerequisite programm (PRPs), approved by food
co3gaHuns safety team on 03.10.2018.
npegBapuTenbHbIX

ycnosuia (MIY)

The programs take into account:
econstruction and lay-out of buildings, requirements for the
territory;
esewage disposal;
emanagement of purchased materials;
emeasures for cross contamination prevention;
erecall procedures;
epersonnel hygiene and other.

The programs include measures, required by ISO/TS 22002-1 and
FSSC additional requirements.

PRP verification was conducted, updated PRP of 03.10.2018 was
provided. /

Ycnosus ans npoussogctea 6e30nacHON NpoayKuMn onpeaeneHsl,
peanu3yloTca U npeactasneHsl [porpamMMamMuy npeaBapuTenbHbIX
ycrnosun  (MIMY),  yTBEpXOEHHBIMW  rpynnon  6e30macHOCTH




npoaykuun 03.10.2018.

Mporpammbl
TpeboBaHWM K:
KOHCTPYKLUMMW 1 NaHMPOBKE 30aHni, TpeboBaHMs K TeppuTopum
obpalleHne ¢ oTxogamm

ynpasneHue 3akynaeMbiM1 matepuanamu

Mepbl NO NPeAOTBPaLLEHNIO NEPEKPECTHON KOHTAaMUHALNN
npouenypbl No OT3bIBY

rMrmeHy nepcoHana v ap.

BKMOYakoT MeponpuaTmna no BbIMOJTHEHUIO

B nporpammbl BKNOYEHbI MepONpuUATUS, npeaycMoTpeHHblie SO
/TS 22002-1 n JononHutenbHbiMu TpeboBaHmamu FSSC.

Bepudmkauwms IMMY 6bina npoeeaeHa, npeabsasrneHa
aktyanuaupoBaHHas Nporpamma MY ot 03.10.2018.

7.3

Preliminary steps to
enable hazard analysis /
MpepBapuTensHble Mepbl
ONsi NpoBefeHnst aHanmaa
onacHocTen

Information sources, product characteristics are defined in the
company.

Flow charts of manufacturing processes and flows were developed
and verified.

Information for hazard analysis was gathered, and checked by food
safety team. /

B opraHn3auunmn onpeageneHbl UCTOYHUKA l/IH(bOpMaLI,I/II/I,

XapaKkTepucTtuka npoaykumun.

naHa

PaspaboTaHbl 1 BepuduUMpoBaHbl TEXHOMOIMMYECKNe CXeMbl
NpoLEecCoB NPON3BOACTBA NPOAYKLMM N NMOTOKOB.

NHdpopmauua ans nposedeHVss aHanu3a onacHocTein cobpaHa u
npoBepeHa rpynnoi 6e3onacHoCTy.

7.4

Hazard analysis / AHanns
ornacHocTen

According to the approved methodology food safety team
conducted the analysis of physical, chemical and biological hazards
threatening food products safety. Assessment was conducted
considering the possible harmful influence onto people’s health and
probability of its occurrence.

The evaluation was made where appropriate separately for raw and
materials, production operations and output product.

As the result of analysis considered hazard factors were identified,
selection of activities on their control were made (HACCP plans,
PRPs, PRPo). /

lpynnown 6e3onacHOCTM MPOAYKUMM MO YTBEPXKAEHHOW METOAMKE
ObIn NpoBedeH aHanmM3 PU3NYECKNX, XMMNYECKUX 1 Bruonormieckmnx
onacHocTen, yrpoxarowmx 6esonacHoctn npogykuun. OueHka
nposoguMnacb C  Y4eTOM  BO3MOXHOrO  HebnaronpusTHOro
BO3EWCTBUS Ha 300pOBbe INIOAEN M COrNAacHO BEpPOATHOCTM ee
BO3HWKHOBEHWS.

OueHka npoBefeHa, rae 310 Heobxoaumo, pasgenbHO ANs Cbipbs U
mMaTtepuanos, MPOM3BOACTBEHHbIX OMNepauun u  BbiMyCKaeMon
npoayKumu.

B pesynbrate aHanusa onpegeneHbl y4uMTbiBaeMble OMacHble
dakTopbl M NpoBeaeH BbIOOp MeponpusaTui no ynpaenexuto (Mnax
HACCP, MMy wnu OMny).

7.5

Establishing the
operational prequisite
programmes (PRPs) /
PaspaboTtka onepaTuBHbIX
nporpamMm cosgaHusi
npenBapuTeNbHbIX
ycrnosuin (OMNMY)

As a result of hazards analysis there were defined the activities
which were included into operational prerequisite programs (0PRP)
of 03.12.2018:

a) preparation of free-flowing ingredients, screening (physical
factor);

b) Processing by 3% acetic cleaner (microbiological factor);
c) Control of temperatures of storage of end products in the end




product warehouse (microbiological factor).
PRPo control is conducted with records in appropriate registers.
PRPo are under controlled conditions. /

B pesynbrate aHanmusa onacHoctenm Obinv  onpeeneHsbl
MEpPOMNpPUATUS, KOTOPbI€ BKITHOYEHbI B MpOrpammbl ONepaTUBHbIX
npeggaputenbHbix meponpusatun (OMMY) ot 03.12.2018.

a) [logrotoBka cCbiNy4YNX WHIPEOMEHTOB K MPOM3BOACTBY:
npocenBaHve Myku 1 caxapa (pusmyeckuin paktop).

©0) Ob6paboTka 3% YKCYCHbIM pPacTBOPOM (MWKPOGMONOrMyecKknii
dakTop).

B) KoHTponb Temnepatyp xpaHeHus [Tl Ha cknage roToBou
npoaykuum (MMKpoburonormyecknin pakrop).

KoHTponb OMIMY ocywecTBnsieTcs ¢ 3anmMcbio B COOTBETCTBYIOLLINX
XypHanax.

Or1IY HaxoaaTcsa B ynpasnsieMbIX YCNoBUSX.

7.6

Establishing HACCP plan
/ Co3paHuve nnaHa
HACCP

As a result of hazards analysis the following CCPs were defined:

CCP 1: Production of culinary products, salads, sauces and
culinary seasoning (microbiological factor)

Control measure: heat treatment according to the recipe

Critical limit: 80+2°C

Monitoring Procedere: Temperature monitoring inside the product
Responsible person for monitoring: cook

Periodicity of monitoring: each batch

Conforming records: checklists of readiness monitoring

Corrective action in the case of failure to keep within a critical limit:
stop of production cycle, product isolation, informing of
technologist.

Responsible persons for corrective actions implementation:
technologist, department foreman

Records conforming corrective actions implementation: annual
report and rejection protocol

CCP 2: production of culinary products, salads, sauces and
culinary seasonings (microbiological factor)

Control measure: frying of culinary products in frying oil
Critical limit: 170-180°C

Monitoring procedure: Fry fat temperature monitoring
Responsible person for monitoring: cook

Periodicity of monitoring: each batch

Conforming records: control checklists

Corrective action in case of failure to keep within a critical limit:
control of parameters setting on equipment

Responsible persons for corrective actions implementation:
technologist, department foreman

Records conforming corrective actions implementation: control
checklists

CCP 3: production of bakery confectionery products
(microbiological factor).

Control measure: baking of dough semi-finished products for baked




semi-finished products

Critical limit: 96+2°C

Monitoring procedure: Temperature monitoring inside the product
Responsible person for monitoring: foreman

Periodicity of monitoring: each batch

Conforming records: register of finishing control results

Corrective action in case of failure to keep within a critical limit: stop
of production cycle, product isolation, change of parameters,
informing of technologist.

Responsible persons for corrective actions implementation:
technologist

Records conforming corrective actions implementation: register of
finishing control results

CCP 4: production of bakery confectionery products
(microbiological factor).

Control measure: storage of end bakery confectionery products
with cream in department before dispatch to end products storage

Critical limit: +16..+18°C, not more than 2 hours
Monitoring procedure: Control of temperature and time
Responsible person for monitoring: foreman

Periodicity of monitoring: each batch

Conforming records: register of finishong control results

Corrective action in case of failure to keep within a critical limit:stop
of production cycle, informing of technologist, technical
maintenance and repair of ventilation system

Responsible person for corrective actions implementation:
technologist, head of department

Records conforming corrective actions implementation: register of
duration and storage of end bakery products in department.

The personnel performing monotoring of CCPs have been trained.
The records of CCP monitoring are kept in registers, performance
assessment is conducted by responsible persons. /

B pesynbrate aHanusa onacHoctenm Obinv  onpegeneHsbl
cnegyowme KKT:

KKT 1: npousBoacTeo KynuHapHbIX U3genun, canaros,

COYCOB U 3anpaBoOK KyNMHapHbIX (MMKPOGMONOrnyeckum
c¢hakTop)
HaumeHoBaHWe MeponpusaTrs Mo yrnpasneHuIo:

TepmMuyeckas obpaboTka corracHo peuenType.
Kputuyeckun npegen: 80+20C

Mpouenypa MOHUTOPUHIra: KoHTporb TeMnepaTypsl B
TorLe npoaykra.

OTBETCTBEHHbIV 3@ MOHUTOPWHI NepcoHan: nosap
[MepeoAnMyYHOCTb MOHUTOPUHIA: KaXxxaas napTus
lMoaTeepxaatoLime 3anucu: YeK-rMCcTbl KOHTPOIA
rOTOBHOCTU

KoppekTtupylowme geNCTBUS B CriydasX HapyLleHust




KPUTMYECKOro npefena; OCTaHOBKa LMKIa
NpPOM3BOACTBA, M30NALMA NpoayKTa, MHpopMUpoBaHne
TexHorsora.

OTBETCTBEHHBIV 3@ BbINOMHEHNE KOPPEKTUPYHOLLMX
OENCTBMI: TEXHOMON, MacTep Lexa

MoaTeepxaatoLime 3anmcum BobINOMHEHUS
KOPPEKTUPYIOLLNX OENCTBUN: eXXeQHEBHbIN OTYET U
NpOTOKOI 3abpaKkoBKu.

K KT 2:npousBoacTBoO KynuMHapHbIX U3genum, canaros,

COYCOB U 3anpaBoOK KyNMHapHbIX (MMKPOOGMONOrnyeckum
c¢hakTop)
HaumeHoBaHVe MeponpusaTrs Mo ynpaBleHUIO: Xapka

KyNUHapHbIX n3genuin Bo hpuTiope.

Kputnueckun npegen: 170-1800C

Mpouenypa MOHUTOPUHIra: KoHTponb TeMneparypbl
dpUTIOPHOrO X1pa

OTBETCTBEHHbIN 3@ MOHUTOPUWHI NepcoHan: nosap
[MepeoanyHOCTb MOHMTOPUWHIA: KaXdas napTus
MoaTteepxaatoLume 3anucu: YeK-rMCcTbl KOHTPOrs
KoppekTupylowme gencTens B criydasx HapyLeHust
KpUTUYECKOro npefena: KoppekLms sagaqv napameTpos
Ha obopygoBaHuw.

OTBeTCTBEHHbIV 3@ BbINOMHEHNE KOPPEKTUPYIOLLIMX
OENCTBMI: TEXHOMOr, MacTep Lexa
MoaTBepkaatoLLme 3anucy BbiNMOMHEHNS
KOPPEKTUPYIOLLNX OENCTBUN: YEK-NNCTbI KOHTPONS

KKT 3 npou3BoacTBO MyUYHbIX KOHOUTEPCKUX U3aenun
(Mnkpobuonornyeckum aktop)

HavmeHoBaHne MeponpuaTus no yrnpasSieHUIo: Bbineyka
TECTOBbIX 3aroTOBOK Afsi BbiNeYeHHbIX N/d
KpuTtnyeckun npegen: 96£20C

Mpoueaypa MmoHnTOpKHra: KoHTponb TemnepaTypbl B
TorLle NpoayKTa.

OTBETCTBEHHbIN 32 MOHUTOPUWHT NEPCOHarn: mactep
MepeoanyHOCTb MOHMTOPUWHIA: Kaxaast napTust
MoaTeepxaatoLme 3anucu: XXypHan permcrpanmm
pe3yrnbTaToB OKOHYATENBHOIO KOHTPOIS
KoppekTupytowime encTBUS B Criyqasix HapyLieHus
KpPUTMYECKOrO Npefena; OCTaHOBKa LMKIa
NpOM3BOACTBA, M30NALMSA NPoAYKTa, MU3MEHEHMWE
napameTpoB, UHPOPMMPOBAHUE TEXHONOrA.
OTBETCTBEHHBIV 3@ BbINOMHEHNE KOPPEKTUPYHOLLMX
[OEeNncTBUN: TEXHONOT

MoaTeepXxgaroLme 3anmcuy BbINOMHEHUS




KOPPEKTUPYIOLLUMX OENCTBUN: XypHan pernctpaunm
pe3ynbTaToB OKOHYaTENbHOrO KOHTPONS.

KKT 4:npousBogctBo My4HbIX KOHAUTEPCKUX U3aenuin
(Mukpobuonornyeckum cakrtop).

HaumeHoBaHVe MeponpusaTus no ynpasneHuto:
XpaHeHWe roToBbIX My4YHbIX KOHOUTEPCKUX U3aenun ¢
KpeMoOM B Liexe A0 OoTrpy3ku Ha cknag IT1

Kputuyeckun npegen: +16..+180C, He Gonee 2 yacos
Mpouenypa MmoHUTOpUHra: KoHTponb TemnepaTypbl
BpemMst OTBETCTBEHHbIN 3@ MOHUTOPUWHI NEPCOHar:
mMacTtep

[MeprMognMyYHOCTb MOHUTOPUHIA: Kaxxaasi napTus
MoaTteepxaatoLume 3anucu: XXypHan perucrpawmm
pe3ynbTaTOB OKOHYATENbHOro KOHTPOMS
KoppekTtupytloLwme encTens B criydasx HapyLeHust
KpUTUYECKOro npefena: ocTaHoBKa LMKna
Npon3BOACTBA, MHPOPMMPOBaHUE TEXHOMOra,
TexHu4eckoe 06CnyKnBaHME U PEMOHT BEHTUMNSLMOHHON
CcUCTEMBI

OTBETCTBEHHbIN 3a BbINOMHEHNE KOPPEKTUPYIOLLMX
OENCTBUI: TEXHOMOr, MacTep Lexa

Becb nepcoHan, ocywectBnawwmMin MoHuTopuHr KKT, obyueH.
3anvcn no moHuTopuHry KKT ocyluecTBnsAoTCsl B TEXHONOMMYECKMX
XypHanax u KOHTPOJIbHbIX IUCTaXx.

7.7 Updating of preliminary Food safety team obtains the entire information including the
information and fulfillment of PRP and PRPo, HACCP plans and takes decisions on
documents specifying the | necessity of updating of the information and methods of food safety
PRPs and the HACCP control. Analysis of changes which could influence FSMS is
plan / O6HoBNEHNE planned to conduct not less than once year.
npeasapuTensHom Protocol of FSMS documents update of 03.10.2018. /

NMHpopmaunm u

[IOKYMEHTOB, YKa3aHHbIX B pynna 6e3onacHOCTM nony4daeT BCO MHGPOpMaLmIo, BKIIO4AIOLLYI0

MMY v nnase HACCP BbinonHeHvne [porpamm npegBaputenbHbix ycnosun (MMY) n
onepaTvMBHbIX MporpaMMm npegBapuTeneHbix ycrosun (OMMY),
nnavbl  XACCIl, n npvHuMaeT peweHns O HeobxogumocTu
aKkTyanusauum nHopmauun n MEeToO0B ynpasrneHus
BesonacHocTbio npoaykuun. NnaHvpyetca He pexe 1 pasa B rog
NpoOBOAWTb aHanu3 W3MEHEHW, KOTOopble MOryT MOBAMATb Ha
CMBImn.
MpenbsiBneH [Mpotokon akTtyanusaumm gokymeHToB CMBIIM ot
03.10.2018.

7.8 Verification planning / Verification planning includes control of:

MnaHupoBaHue
Bepudunkaumnm

- prerequisite programmes (PRP);

- operational prerequisite programmes (PRPo);
- HACCP plan (CCP);

- product characteristics;

As well as

- internal audits;

- internal and external environment changes;




- operational control program;
- others.

e Forms for documenting of verification of key results of
FSMS are not updated. Action plan Ne2. /

MnaHnpoBaHue BepndUKkaLnm BKIKOYAET KOHTPONb:
- MporpamMm npeasapuTenbHbix ycnosun (MMY)

- nporpaMMm o06si3aTenbHbIX NpeaBapuUTeNbHbIX  MEpPONpPUATMA
(ornrty)

- nnaHoB XACCIT (KKT);
- XapaKkTepucTMK NpoayKumu;
a Takke:
- BHYTPEHHNE ayauThl
- U3MEHEHMS BHELLHEW U BHYTPEHHeN cpeapl
- MporpaMma nNpov3BOACTBEHHOIO KOHTPOMS
- ap.
e Ha npeanpusatumu He akTyanusaupoBaHbl hopMbl Ans

AOKYMEHTUPOBAaHUA pe3ynbTaToB Bepucukaumm KnroveBbIX
anemeHToB CMBIII — lNnaH meponpuaTnm Ne2,

7.9

Traceability system /
Cuncrema
MPOCNEeXMBaeMOCTH

Traceability system is achieved by data registration at different
stages of processes in production registers, registers of raw
materials control and end products.

The records on traceability are maintained and kept during a
certain period according to statutory requirements. /

Cuctema npocnexuBaemMocT Npoaykumu obecnevmBaeTcs nyTem
perncTpaumMm [aHHbIX Ha pasHbiX 3Tanax TeXHOMOrMYecKux
MpoLECCOB B NPOU3BOACTBEHHbIX >KypHanax, >XypHarnax KOHTpOns
CbIpbsi U FOTOBOW NPOAYKLUN.

3anMcyM 0 MpOCNEeXMBAEMOCTU BEAYTCH W XpaHATCS B TeYeHue
YCTaHOBINEHHOMO MNEpUoda BPEMEHW COMMacHO HOPMAaTMBHbIM
TpeboBaHUAM.

7.10

Control of nonconformity /
YnpasneHue
HecooTBeTCTBUAMU

FSMS provides prevention of nonconforming product appearance
in cosumers’ hands. Control is performed at all stages of production
process in accordance with the DP-FSMS-7.10-2 Corrections and
corrective actions of 03.10.2018. Decisions on further actions with
nonconforming products are documented by acts.

The responsible person having the authority to make a decision on
further actions with nonconforming product is production manager.

This year there were no consumers’ claims on safety indicators.

Consumers’ claims and appeals on the quality and product safety
are recorded and analyzed; in the case of nonconformity immediate
actions are taken in accordance withDP-FSMS-5.6-3 Control of
consumer claims of 03.10.2018.

Documented procedures DP-FSMS-7.10-2 Corrections and
corrective actions of 03.10.2018 were developed.

Last practice product recall was conducted 04.12.18./

CMBII obecneunBaeT NnpegoTBpaLLeHne NocTynneHns
HECOOTBETCTBYIOLLIEN NPOAYKUMM K MOTpebuTento. YnpaeneHue
OCYLLIeCTBIISIETCA Ha BCeX dTanax Nnpou3BOACTBEHHOTO npoLecca B
cooTBeTcTBUM «KoppeKums 1 KoppekTupyowmye 4enCcTBUs» ot
03.10.2018 Ar-CMberin-7.10-2.

PelwieHns no panbHenwuMm [OencTBUAM C HEeCOOTBETCTBYHOLLEN




npoaykunen opopMnsoTCs akTaMu.

Ha3HayeH OTBETCTBEHHbIV COTPYAHWK, MMEIOLLMI MONIHOMOYME Ha
npuHATNE peLueHuns o] JanbHenwmnx OencTeusix c
HEeCOOTBETCTBYIOLLEN NPOAYKUNEN — AUPEKTOP MO NPOU3BOACTBY.

B Tekywem rogy npeTeH3aun noTtpebuTener no nokasarensm
HesonacHOCTK He nNocTynarno.

MMpeTeH3nm n obpalleHusa notpebutener No ka4ecTsy u
©e30nacHOCTM NPOAYKLUMM PErNCTPUPYIOTCS B XXypHane,
aHanuampylTcsa 1 NpuHMMaloTca 6esoTnaratenbHble Mepbl B
cnydae nogTBepPXAEHUst HecooTBeTCcTBUSA, cornacHo AM-CMBII-
5.6-3 JJokymeHTUpoBaHHas npoueaypa «YnpasneHue
npeTteH3mamun ot notpebutena» ot 03.10.2018.

Pa3paboTaHbl JOKYMEHTMPOBaHHblE Npoueaypbl

«[JokymeHTupoBaHHas npoueaypa «Koppekuusa un
KoppekTupytowwme gencreusa» ot 03.10.2018
Arn-CMern-7.10-2.

MocnegHwii y4ebHbIN 0T3bIB NpoBegeH 04.12.18.

Summary:

All necessary processes and programmes for food safety are planned, developed and implemented in the
company. /

BbiBOAObI:

B opraHusaummu nnaHupyoTcs, paspabaTbiBaloTCA U OCYLLECTBMAKTCA BCe HeobxoauMble MpPOLEcChl U
nporpammbl AN Npou3soAacTBa 6e30nacHov NpoayKUMK.

1.5 Validation, verification and improvement of the Food Safety Management System /
Banugauus, Bepudukaums m ynyyweHme cucTeMbl MeHeXKMeHTa 6e3onacHocTH
nuLiEBbIX NPOAYKTOB

1ISO 22000:2005 requirement / Proof of meeting the requirement / [lokasaTtenbcTtBO
Tpe6oBanue 1ISO 22000:2005 BbINOJIHEHUSA TPeboBaHusA

8. Validation, verification and improvement of the FSMS / Bannpauusn, sepudukauuns v BHegpeHue
CMBIMnN

8.1 General / obwne The processes necessary for safe products manufacturing are
NonoXeHust planned and performed by food safety team. /

pynnoi 6e3onacHOCTV NPOAYKUMM NNaHUPYIOTCA U NPOBOASTCS
npotecchl, Heobxoaumble Ans nNponssoacTea 6esonacHom
NpPoAYKLUN.

8.2 Validation of control Validation of control measure combinations was conducted on
measure combinations / 03.10.2018. Food safety team confirmed that all taken control
Banugauma kombuHauum measures are effective and provide food safety. /

Mep KOHTPOIA Banupaaumsi KOMGUHALMI Mep KOHTpons 6bina NnpoBeaeHa

03.10.2018. N'pynnown 6e3onacHOCTM NOATBEPKAEHO, YTO BCE
npeanpvHMMaeMble Mepbl KOHTPOIS pe3yribTaTUBHbI U
obecneynBatoT 6€30NaCHOCTb NPOAYKLMM.

8.3 Control of monitoring and | The processes which require control and measurement were
measuring / YnpasneHue | defined, the list of measuring tools was approved. The entire
MOHUTOPWHIOM U measuring tools are timely verified and calibrated, it has been
n3mepeHnsMmn proven by verification evidences and labels on measuring tools.

Calibration schedule for 2018 has been approved 05.10.2018.

Product testings are conducted in accredited production laboratory
(cBupetenbctBo Ne NeRA.RU.21AM18 of 28.02.2017) and in
external accredited independent laboratories according to the
operational control program.




The results of external tests are recorded in control registers and
on electronic media. The results of external tests are documented
by protocols. /

B opraHusauun onpeaeneHbl NpoLecchl, TpebytoLme KOHTPONS U
N3MepeHUsi, COCTaBIEH U YTBEPXKAEH NepeyeHb CPEACTB
namepeHuin (CH). Bce CU cBoeBpemMeHHO NpoxoadaT NoBepKY U
KannbpoBKy, YTO MOATBEPXAEHO CBUAETENBCTBAMM NOBEPKMU,
apnbikamn Ha CU. 'padpmk nosepkn CU Ha 2018 roa yTBepxaeH
05.10.2018.

McnbiTaHnsa npogyKumMm OCYLLIECTBASIIOTCA B aTTECTOBAHHOM
nponseoacTBeHHon nabopatopumn ®rAOY OMNMO «Akagemus
CcTaHZapTu3aumu, MeTponorum n cepTndukaummny, ucnoitTatensHas
nabopatopusi «AkagemMTecT» (aTTecTaT akkpeauTauum
NeRA.RU.21AMM18 ot 28.02.2017) n BO BHELUHNX aKKPEAUTOBaHHbIX
HEe3aBMCHUMbIX OpPraHM3aumsXx COrnacHo nporpaMmmMe
NPON3BOACTBEHHOIO KOHTPOSIS.

Pe3ynbTaTtbl BHYTPEHHMX UCMBbITAHUA PErUCTPUPYIOTCA B XXypHanax

KOHTPOIA NPOAYKUMN U HA 3NEKTPOHHLIX HOCUTENSAX MHOpMaLUK.
Pe3ynbTaTthl BHELWIHUX UCNbITAHWUIA 0GOPMITIEHBI MPOTOKONaMMU.

8.4

Food safety management
system verification /
Bepudmkaums cuctemsl
MeHeXMeHTa
6e3onacHOCTH NULLIEBbIX
npoayKTOB

FSMS verification includes:
- effectiveness of PRP, PRPo, HACCP plans;

- product testing in company’s laboratory and external
organizations;

- customer complaints analysis;

- internal audits;

- internal sanitary inspections;

- changes of regulatory requirements and consumers demand, etc.

Internal audits are conducted according to the established
procedure. Internal auditors were trained, independence is
ensured.

The schedule of internal audits for 2015 has been provided of
03.10.2018. /

Bepudukauma CMBIT npoBognTCcs 1 BKIOYaET:
- pesynbtatmBHocTb MY, OMMY n nnaHos XACCIT;

ncnbiTaHnA npoaykunm B na6opaTopMM npeanpuaTna n Bo
BHELWWHUX OpraHn3auunax;

- aHanu3 obpalleHnn 1 NpeTeH3nn noTpebuTenen;
- BHYTPEHHWNE ayauTbl;
- BHYTPEeHHME CaHUTapHbIe NPOBEPKY;

- U3MEeHeHVs1 3aKoHoZaTenNbHbIX TpeGoBaHuii 1 TpeboBaHwui
noTpebutenei n ap.

BHyTpeHHVe ayanTbl NPOBOAATCS B COOTBETCTBUM C
yCTaHOBMNEHHOW npoueaypon. BHyTpeHHne ayamTopbl 06y4eHs,
He3aBuCUMOCTb obecneumnsaeTcs.

[Mporpamma BHYTpeHHWX ayauTos ot 03.10.2018 npeacrasneHa.

8.5

Improvement /
YnyJyweHue

Activities on improvement are defined in accordance with
management review of FSMS.

The report on analysis updated objectives for the next period. /

MeponpuaTmsa nNo ynyyweHuo opMmnpyoTcsi No pesynbtaTam
aHanu3sa CMBII co cTOpOHbI BbICLLIEro PYKOBOACTBA.

OTyeT no AHaJ'II/I3y COAEPXUT aKTyalnmnM3npoBaHHble Luesin Ha




| | cnenytowmin nepvog.

Summary:

Effective measures on managing, control and improvement of FSMS processes are planned and
conducted in the company. /

BbiBOAObI:

B opraHusaumm nnaHMpyOTCS U OCYLLECTBASIOTCS pe3ynbTaTUBHbIE MEPOMNPUATUSA NO YNPaBreHuIo,
KOHTpOIo 1 ynyyweHuto npoueccos CMBITIT.

1.6 Practical implementation of the system, processes / [lpakTnyeckoe npumeHeHue
CUCTEMbI, NpoLuecchbl

Based on FSMS documentation, observations during the audit and provided proofs it can be confirmed,
that Food safety management system of Limited liability company «Yarmarka vkusa» was developed
implemented and is functioning in accordance with ISO 22000:2005 requirements.

Top management provides evidences of its commitment to the planning and functioning of FSMS.
Necessary resources for supporting and improving food safety management system are provided.

All necessary resources for FSMS maintenance are provided. Production processes are planned and
implemented in managed conditions to ensure safe food products issue; all the requirements established
in the regulatory documents and FSMS documentation are fulfilled. Requirements of the FSMS
documentation are communicated to all employees.

FSMS management review is objective and includes the data about whole FSMS-scope./

OcHoBbIBasicb Ha gokymeHTauun CMBIT, HabntogeHnsax BO BpeMsi NPOBEPKU NMPON3BOACTBA U
npeacTaBneHHbIX AoKa3aTeNbCTBax MoXHoO noaTeepanTb, 4To CMBII O6uwecTBa ¢ orpaHN4eHHON
OTBETCTBEHHOCTbIO «Apmapka Bkyca» ( NonHoe oypMeHHOE HaUMEHOBAHWEM Ha aHTIMNCKOM A3bIKe:
Limited liability company «Yarmarka vkusa», cokpalleHHoe (bMpMeHHOe HanMeHOBaHWe Ha aHrMNACKOM
a3blke: LLC «Yarmarka vkusa») BHegpeHa 1 (OyHKLMOHUPYET B COOTBETCTBUM C TpeboBaHnsimu 1ISO
22000:2005.

PykoBOACTBO OEMOHCTPMPYET BbINOSTHEHME B3ATbIX 0693aTEeNbCTB MO NNIaHMPOBAaHMIO,
dyHKUMoHnpoBaHmio CMBITT.

[na nogoepxanna B pabovem coctosaHnm CMBIT BbigensaeTcss 4OCTaTOMHOE KONMMYECTBO PECYPCOB.

B uensx obecneyeHuns Bbinycka 6e3onacHom NpoayKL MM NPON3BOACTBEHHbBIE NPOLECCHI NNaHUPYIOTCS 1
OCYLLECTBMAKTCA B yNpaBnseMbIX YCOBUsIX, BCe TpebOOBaHWsI, yCTAHOBIEHHbIE B HOPMAaTMBHOM
OoKyMeHTaumm n gokymeHTtauum CMBITT, BeinonHsatotcs. TpeboBaHusa gokymeHTaumm CMBII goBeaeHsl
[0 BCEX COTPYAHMKOB.

AHanua CMBII co cTopoHbI BbICLLETO pyKOBOACTBA OOBLEKTUBEH U COOEPXKMT AaHHbIe NO Bcel obnactu
pacnpocTtpaHeHunss CMBITI.

Strengths / CunbHble CTOPOHDI:

1. High level of professionalism of personnel, which is a part of key FSMS processes, incl. production,
purchase, sales. / Bbicokuli ypogseHb npogheccuoHaibHol nod20moeKu rnepcoHarsa, y4acmeyou,e2o 8
rnoddepxke krrodesbix npoyeccoe CMETIIT, ekntoyas npou3so0cmeo, 3aKyrnku U npodaxu.

2. High rank of products, which fills consumer’s needs. / Bbicokul petimuHe npodyKyuu,
ydosrnemeopsitowieli Ha 8bICOKOM ypo8He UHmMepechkl nompebumerned.

Opportunities for improvement / [lomeHyuanbi Ons ynay4weHus:

1. The requirement p. 4.2 of ISO 22000 is met. It is recommended to develop a program of internal
training of personnel on changes of updated FSMS documents. / TpebogaHus n. 4.2 ISO 22000 e
3aserneHHol obriacmu cepmugbukayuu ebinofnHeHbl. PekomeHdyemcs: cocmasums [naH akmyanu3ayuu
dokymeHmauuu CMETIIT u onpedennumpb nopssdoK 03HaKOMIIEHUK HO8bIX COMPYOHUKO8 C
dokymeHmauuet CMETIIT ¢ yemkumu cpokamu rnposedeHus 03HaKOMITIEHUST U 0mM8emcmaeeHHbIMU 3@ 3Mo
nuyamu.




2. The requirement p. 6.2 of ISO 22000 is met. It is recommended to develop a program of internal
training of personnel on changes of updated FSMS documents. / TpebogaHus n. 6.2 ISO 22000 e
3aserneHHol obriacmu cepmugbukayuu ebinonHeHbl. PekomeHdyemcs: padpabomams [poepammy
8HYmMpeHHez20 0by4eHUsi nepcoHara ro 8onpocam rnpUMeHeHuUs1 O0KyMeHmauyuu cucmembl MEHEOXMeHMa
6ezonacHocmu nuujesol npodykyuu, npowedwed npouedypy akmyanusayuu.



2.Assessment results / Pesynbsrat ayauTa

2.11S0 22000:2005

Certification / registration for the scope /
O6nacTb cepTudurkaLunm:

(Sites see draft certificates /
MEeCTOpPaCMONOXEHWS1 CM. AaHHble Ans
neyaTtu cepTudumkaTa)

Business sector / Kateropust (FSMS):

Requirements of ISO 22000:2005
excluded for justified reasons /
OBOCHOBaHHO VCKIHOYEHHbIE
Tpeboanus ISO 22000:2005

[in case of excluded requirements only / npu
Hannynn NCKIYEeHWN]:

The ability or responsibility to provide
products that meet customer and
applicable regulatory requirements /
CnocobHOCTb NN OTBETCTBEHHOCTb
npeaocTaBnsaATb NPOAYKUMIO,
COOTBETCTBYIOLLYIO Tpe6GOBaHMAM
3aKa34yukoB 1 TpeboBaHMAM BEOOMCTB

Mpoun3BoacTBO, XpaHeHWe, TpaHCNOPTUPOBaHKE U
peanu3aumsi MyYHbIX KOHOMTEPCKUX U3Oenuii: TOPTOB,
MUPOXHBIX, PYNEeTOB, KEKCOB, NOHYNKOB;
nonydabpukaToB 1 nsgenuin xnebobynoyHbIx
3aMOPOXEHHBIX Y OXNaXAEHHBIX: U3 OPOXKEBOIO,
6e30poXCKEBOro, APOXKEBOro cA0OHOro, 6e30poXCKEBOrO
cOo0BHOro, OPOXCKEBOrO CIOEHOTO TECTA; KYNMHAPHbIX
nsgenun n nonydabpunkaToB OXNaXKAEHHbIX U
3aMOPOXKEHHBIX: NEPBbLIX U BTOPbIX 6104 13 OBOLLEN,
Msica 1 cybnpoayKkToB, pbibbl 1 MOPENPOOYKTOB,
O6yTepbpoaoB; KyNMHapPHbIX N3genuin n nonydabprkatos
OXMNaXOEHHbIX: canaToB U3 OBOLLEN, SinL, Msca U
cybnpoayKToB, pbibbl U MOPENPOAYKTOB; COYCOB U
3anpaBoK KyNMHapPHbIX: C UCMONb30BaHNEM MaoHE3a,
MULLEBbIX PACTUTENbHbIX Macer, OBOLLHbIX, (OPYKTOBbLIX M
ApYyrvx HanonHuTenewn./

Production, storage, transportation and realization of
pastry: cakes, pastries, swirls, muffins, doughnuts; frozen
and chilled semi-finished and bakery products: from
yeast-fermented, yeastless, yeast-fermented sweet,
yeastless sweet, Danish dough; frozen and chilled
culinary products and semi-finished products: first and
second courses from vegetables, meat and byproducts,
fish and seafood, sandwiches; chilled culinary products
and semi-finished products: salads from vegetables,
eggs, meat and byproducts, fish and seafood; sauces and
culinary seasoning: with mayonnaise, edible oils,
vegetable, fruit and other builders.

FSMS CllI, CIV

NA

X Is not affected / 6e3 orpaHuyeHwil

] Is affected — see corrective actions /
OorpaHn4yeHa — CM. KOPPEKTMPYHOLLME MEPONPUSTUS



[in case of advancement or re-assessment only /
TOMBbKO MPW UHCNEKLMOHHOM MIn
pecepTudUKkaLMoHHOM ayauTayl:

The agreed corrective actions of the
previous assessment are /
CornacoBaHHble KOppeKTUpytoLmne
OEeNCTBUS No pesynbTatam
npegbigyLiero ayauta

The management system fulfils the
requirements of ISO 22000:2005 /
Cuctema MeHegXMeHTa COOTBETCTBYET
TpeboBaHusm ISO 22000:2005

The documentation of the company’s
management system is / [JlokymeHTaums
no cucteMe MeHeJ)kKMeHTa

The implementation of the company’s
management system is / Cuctema
MeHe)XMeHTa B opraHusauunm
peanusyeTcs

Number of action plans / KonmyecTtso
nnaHoB MeponpuaATUA

Additional remarks / [lJononHuTenbHble
3amMedaHud

[

O X

[

OX O 0OKX

NA

Effectively implemented / pesynbtatusHo
peanunsoBaHbl

Not effectively implemented / peanusoBaHbl, HO He
pe3ynbTaTUBHO

This appraisal is not applicable / paHHasi oueHka He
npuMeHuma

yes / pa

only partly — see corrective actions / nuLlb YacTUYHO
— CM. KOPPEeKTMpYIoLLMEe MeponpusaTns

no — see corrective actions /
HET — CM. KOPPEKTUPYIOLLME MEPONPUSTUS

Completely appropriate / npurogHa

Appropriate but needs improvement /
npurogHa, Ho MMeeT NoTeHuMan AN ynyyweHns

Not yet appropriate / noka He npurogHa

Effective / pesyneTatnuBHo
Not yet effective / He nonHOCTbIO pe3ynbTaTMBHO

Major nonconformities /
3HaunTernbHble HECOOTBETCTBUS

Minor nonconformities /
ManosHauyuTenbHble HECOOTBETCTBUSA



3.0rder and assessment process data / [laHHble 0 3aKa3e u
cBefeHus o npouecce ayauTa

3.1 Order data / laHHble 0 3aKa3e

Name of the company / HassaHue
npeanpusTus:

Main address / OcHoBHOM agpec:

Registration number of the company /
PeructpaunoHHbii Homep gena (AZ):

Registration number of the order / Homep
Aoroeopa:

Date of audit / Jata aygura:

Total number of man days / Obwiee
KONMMYECTBO YeroBeKo-AHEN:

Date of system analysis / [JaTta aHanu3sa
CUCTEMbI:

O6LLecTBO C OrpaHNYEHHON OTBETCTBEHHOCTBIO
« Apmapka Bkycay / Limited liability company «Yarmarka
vkusa» (LLC «Yarmarka vkusa»)

394019 Voronezh Russian Federation, 9 Yanvarya str.,
272 A/

394019 r. BopoHex Poccuiickas ®epepaums, yn. 9
AuBaps, o.272 A

31100314

31100314/676/A

25.12.2018
1.25 MD / v/n

NA

3.2Audit data / CBegeHus o npouecce ayauTa

Audit sequence / Xog ayguTa:

Corrective actions undertaken during
the audit / Koppektupytowine
MeponpusATUS BO Bpems ayauTa:

Use of certificates and certificate
symbols is in complianace with the rules
of DQS and IQNet / Ucnonb3oBaHne
cepTudnKaToB 1 CUMBOSIOB
ceptucpmkaumm DQS n IQNet
CoOTBEeTCTBYET TPeOOBaHUAM.

XI The audit schedule was maintained /
nnaH-rpadomk 61 cobnogeH

] The audit schedule was altered as follows /
nnaH-rpadovk 6bin M3MEHEH criegylLLmnM 00pa3oMm:

none / He NpoBOAWNUCH
Corrective actions / KoppeKkTMpyloLLME MEePONPUSATUS:

yes / pa

no — see corrective actions /
HeT — CM. KOpPEKTUPYIOLLME MEPONPUATUS

O OX 0OK

not yet applicable / elie He npyuMeHnmo



Closing meeting:

During the closing meeting, audit results were presented, explained and, where necessary, discussed.
Corrective actions were agreed upon with each person responsible, where necessary. The next steps, to
include preparation and release of assessment report, were explained. /

3aknounTenbHoe coBeLlaHme:

Ha 3aknto4nTensHoM coBelaHnm Obinn NpeacTaBneHbl, pa3bsaCHEHbl U, MPU HEOBX0AMMOCTU, OBCYKOEHbI
pesynbTatbl ayguTa. Koppektupylowme MeponpusaTusi, npu HeobxoaMMoCTM MX npoBedeHus, Obinu
COrnacoBaHbl C COOTBETCTBYIOLLMMMN OTBETCTBEHHBIMM NnuamMun. beiny 03ByYeHbl Nnocnegytowme waru, B T.
Y. MO COCTaBMEHWNIO U YTBEPXKAEHMWIO OTHeTa Mo ayauTy.

3.3 Sampling basis / ba3a BbIGopku

Actual / dakTnyecku

interviewed / Kon-
BO OMpPOLLEHHbIX

Number

In/B %

O0LWas YNcrneHHocTb

Executive managers / |33 7 19
PykoBoauntenu

Other employees / 302 25 9
Mpoyne coTpyaHUKK

Total / 335 32 10

Table 1: Sampling basis of interview partners per site audited / Tabnuua 1: basa BbIOOpKM 4NA KaXXO0ro

MeCTOpacnosioXXeHnA

Reference to shifts and sites audited, remote sites, product lines, matrix planning and others. / YkasaHue

KoJlim4yecTtBa CMeH U NpoBEepPEHHbIX MeCTOpaCI'IOJ'IO)KeHI/IPI, 3apy68)KHbIX npeacTaBnUTENbCTB,

NPON3BOACTBEHHbIX NMHWUIA, NNaHUPOBAHNS MO MAaTPUYHON Cxeme unv nogobHoe.




4. Next steps / lanbHenwme warn

4.1Activities of /
Meponpusatua O6wecTBO C OrpaHN4YeHHON OTBETCTBEHHOCTbLIO «fpMapka
BKyca» /Limited liability company «Yarmarka vkusa» (LLC «Yarmarka
vkusay)

[] Corrective actions not necessary / HeT He06x0ANMOCTH

Corrective actions / KoppexTupyioLuue B NPOBeAEeHNN KOPPEKTUPYHOLLMX MEPONPUSATUI

MEpPOoNpUATHS: _ . . _ _
XCorrective actions will be implemented and reviewed for

effectiveness, as agreed upon / koppekTupytoLiune
MeponpuaTusa 6yayT NpoBeAEHbI COrNacHo
[OrOBOPEHHOCTM M NPOBEPEHbI HA Pe3yNbTaTUBHOCTb

Improvement potential / MoTteHuwansl ana  Identified improvement potential will be evaluated internally

ynyyueHus and incorporated into the continual improvement process. /
BbisBNeHHble NoTeHumansl ongd ynydweHus 6yayt
npoaHanu3npoBaHbl BHYTPU opraHusaunun u, B criyyae
HeO6XO,lJ,I/IMOCTI/I, BKITHOYEHbl B nNpouecc NOCTOAHHOIo
ynydlleHus.

Company will inform DQS as soon as possible in order to

Significant changes to the management coordinate appropriate measures for the maintanance of
system / CywiecTBeHHbIe N3vMeHeHms certification / B cny4ae CyLeCTBEHHbIX N3MEHEHI B
CNCTEMbl MEHE[DKMEHTa cucTeMe MeHeKMEHTa CBOEBPEMEHHO MPOUHAOPMUPYINTE

06 atom DQS ans cornacoBaHunsi COOTBETCTBYIOLLNX
MepOonpUsATUIA B LIENSX COXPaHeHUsa AenCcTBUS cepTudunkara.

4.2 Activities of DQS /
MeponpusTtus DQS

Type of following assessment / Bug [ ] Follow-up assessment / 4ONONHUTENbHbIN ayauT

cnenytrouiero ayauta. X Advancement assessment / MHCNEKLMOHHBIN ayanT

[l Re-assessment/ pecepTMdUKALMOHHBIN ayanT

Next assessment data: Date (week or month, if appropriate) / 3annaHMpoBaHHasi jaTa
(estimated effort y the auditor without npoeefeHus crneaytoulero ayamta: 52 KH/ 12.2019
obligation) / CBegeHus o cnegytowem (kaneHpapHas Heflens M Mecsill)

aypute (NpubnusuTenbHbie 1 For Total number person-day(s) /

Heobsa3aTenbHble K UCMOSTHEeHWIO) Konmn4ecTBo YernoBeKo-aHeil

By Total number auditor(s) /
Konuyectso ayantopos 1

Main emphasis will be on the following MoTeHuuwans! ansa ynyyweHus. lNpocnexvBaemMocTb.
subjects / [peagnonaraemeie Kno4eBbIE BrnobautensHocTk. / Potentials for improvement.
BOMPOCHI Traceability. Biovigilance

Audit planning / NnaHvpoBaHue ayauta
Lead Auditor will plan the audit schedule in coordination with subject company / PykoBogutens ayguta
3abnaroBpeMeHHO cornacyeT TOYHbIN rpadurk aygmTa ¢ 3aKka3ymkom.



Relevant customer and / or basic data X no/He 6bino
changed / UameHeHusa JaHHbIX O
3akas4ymke u/vnun 6asncHbIX AaHHbIX,
3HaAYMMbIX AN NaHUPOBaHNS ayanTa:

|:| yes [please specify:] / €CTb [yka3aTb, kakne NMEHHO:]

NA

Additional remarks (i.e. information requested,
additional offers etc.) / JlonoNHUTENbHbIE

3aMe4vaHunAa. (Hanpmmep, noxesnaHua 3aka34duka o
npegoctasneHnn I/IHCbOpMaLI,I/WI, HanpasneHun
KOMMepYyecKoro I'Ipe,D,J'IO)KeHVIFl)



5. Contact persons / KoHTakTHbIe nuua

Top Manager at site /
Ynpaesnsowuli dupekmop rnpednpusmus.

Telephone / TenegoH:
E-mail:

Management Representative /
YronHoMo4YeHHbIl(e) Mo cucmeme MeHedXMeHmMa:

Telephone / TenegoH:
E-mail:
Audit Team Leader / Pykogodumers ayouma:

Telephone / TenegoH:

E-mail:

Customer Service of DQS /
OmeemcmeeHHoe nuuyo 8 DQS:
Telephone / TenegoH:

E-mail:

Oyuwenko O.A. / Dushchenko O.A.

+7(960)101 8385
osmotrova@robinsdobin.ru

Cwmotposa Onbra KOpbeBHa; [upekTop no
npomnssoacTBy / Smotrova Olga Yurievna Director
of production

+7(960)101 8385
osmotrova@robinsdobin.ru

Monewyk AnekcaHap Cepreesud / Aleksandr
Poleshchuk

+74732597212
alexpolese@gmail.com, mail@vcsm.ru

Elena Sukhova / CyxoBa E.A.

(4852) 69-50-21, int./0o6. 111
se@dqs-russia.ru



mailto:osmotrova@robinsdobin.ru
mailto:osmotrova@robinsdobin.ru
mailto:alexpolese@gmail.com
mailto:mail@vcsm.ru
mailto:se@dqs-russia.ru

6. Enclosures / [punoxeHuns K otyeTty

] Detailed assessment results /
MogpoOHble pe3ynbTaTthl ayguTa

[l Others/Mpouee
For internal use of DQS only / Ans
BHYTPEeHHero nosb3oBaHusa DQS:
[ ]  Action plan(s) [if nec§ssary]/ Number / KoNMYecTBo:
lMnaHbl MEPONPUATUIA [Npy HeoBxoanMocTH]
XI Basic data / BasucHble gaHHbIe (P/O) Number / konn4ecTBo:
XI  Basic data — standards [if appropriate] / BasucHble Number / konu4ecTso:
[aHHble No cTaHZapTy(am) [ecnn npumeHmo]
X  Audit schedule / Mnax-rpacuk ayauta (P/O) Number / konnyecTBo:
X Inspection plan / naH npoBepkn (P/O) Number / konnyecTBO:
XI  Findings / Audit records / 3anucw / MpoTokon (PIO) Number / konuyecTBo:
ayguTa
]  Further standard specific documents for Number / konunyecTBo:
ISO 22000 [if appropriate] / [Ipoyne 4OKYMEHTbI N0
ISO 22000 [ecnu npumeHnmo]
X1  List(s) of participants / CIMCOK(K1) y4aCTHUKOB Number / konu4ecTBo:

(P/O)
3aKJT1I04YNTENIbHOIO coBellaHnAa

] Reviewed draft certificate(s) [if appropriate] /

MpoBepeHHbI(e) ackn3(bl) cepTudmkaTa(oB) Number / konnuyecTso:
[ecnn npumeHnmo]

] Others / lNMpoyne JoKyMEHTbI Number / konnyecTBO:

(P) : Mandatory document, always to be included / (O):
O6si3aTernbHbI AOKYMEHT, NpefoCcTaBnsieTcs Bcerga

Report prepared on / [laTta cocTtaBneHnsa ot4yeTa: Name, Lead auditor / ®.1.0. pykoBoauTtens
ayguTa
Monewyk AnekcaHap Cepreesud / Aleksandr
Poleshchuk

Report reviewed and authorized for issue / Otyet
NPOBEPEH N YTBEPXAEH

DQS CFS GmbH

22.01.2019 /AM

Date / laTa Technical review on behalf of DQS /
CneumnanbHaga npoeepka DQS

Alexander Liebert




Confidentiality / KoHdhmaeHumanbHoOCTb

The contents of this report and all information received in association with the audit of the subject
company will be maintained in the strictest confidence by the members of the audit team and by DQS, in
accordance with prior agreements. /

CogaepkaHue oT4yeTa 1 Bcs MHGopMaLms 0 NPeAnpUsaTAK, NofyvyeHHas B Xo4e ayauTa, AoIHKHa
XpaHuTbca ayautopamu u DQS cTporo koHduaeHUMansHo, B COOTBETCTBUM C NpeaBapuTeNbHOM
[OrOBOPEHHOCTbIO.

Distribution / PacnpoctpaHeHue
DQS
« Apmapka Bkyca» / Limited liability company «Yarmarka vkusa» (LLC «Yarmarka vkusa»)
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