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      It is the commitment of ŞİFA YEMEK to continuously improving, sustainably establishing, and implementing the ISO 22000 Food Safety Management System in accordance with legal regulations, customer requirements, and organizational conditions, and to ensuring the following:

1. To continue being an organization that complies with applicable standards and legal requirements (laws, regulations, food codex etc.), produces high-quality, hygienic, and healthy products, which meet basic nutritional principles, and operates in an orderly, supervised manner.

2. To ensure the production and delivery to customers of natural, healthy, tasty products that meet defined and measurable quality criteria, are free from any physical, chemical, or microbiological contamination, and do not endanger human health, and that meet customer demands and expectations.

3. To ensure good manufacturing practices, good hygiene practices, and appropriate environmental conditions.

4. To continuously improve, develop, and increase the effectiveness of the food safety management system. To ensure compliance with legal and regulatory requirements and to become a leader in the industry.

5. To adopt and implement an approach of ensuring that are staff members are well-trained and knowledgeable at every level, and to engage in continuous training activities aimed at increasing the knowledge and skill levels of the staff.

6. To establish and maintain effective communication with suppliers, customers, and relevant departments involved in the food chain on food safety issues.

7. Within the framework of our Food Safety System, to ensure that hazard analyses are carried out at every stage and point of production, from raw material procurement to preparation, processing, production, packaging, storage, and transportation, by our expert personnel, identify critical control points where necessary, prevent any problems that may arise at such points before they occur, and ensure the sustainability of the system and the production of reliable foods that comply with international quality standards.

8. To ensure the continuous improvement of the Food Safety Management System (FSMS) in line with international standards, currently applicable requirements, technological developments, and customer demands and expectations.

	WORLD HEALTH ORGANIZATION'S PRINCIPLES FOR SAFE FOOD PRODUCTION
1. Foods that have been processed should be preferred to ensure food safety.
2. Foods should be cooked thoroughly, and cooked foods should be consumed immediately.
3. Cooked foods should be stored carefully.
4. Reheated food must reach a minimum temperature of 70°C throughout.
5. Cooked food should not come into contact with raw food.
6. All kitchen surfaces should be kept clean.
7. Food should be protected from insects, rodents, and other animals.
8. Safe water should be used.
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