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QUALITY AND FOOD SAFETY POLICY 

Levprot Bioscience is a company engaged in the manufacture, processing and transformation of food supplements, technological 

processing aid other tan enzymes, and additives other tan colourants and sweeteners.  

Food safety is a top priority at Levprot Bioscience and serves as the foundation for establishing the general objectives and specific actions 

that guide the Organization’s activities. These are reflected in the Food Safety Policy established by Management, in accordance with the 

following guidelines: 

• Comply with legal and regulatory requirements and meet the expectations of our customers and consumers regarding food safety. 

• Establish effective relationships with customers with the aim of fulfilling their requirements and analyse satisfaction with our 

products and services. 

• Identify, assess and control physical, chemical, biological and food fraud hazards that may affect the safety and authenticity of our 

products, ensuring their integrity throughout the entire supply chain. 

• Maintain effective internal and external communication mechanisms, ensuring transparency with customers, suppliers, and other 

interested parties. 

• Ensure product traceability and the effective management of incidents, non-conformities and product withdrawals, acting promptly 

in response to any risk to consumer health. 

• Carry out the company’s activities respecting and preserving the environment and available natural resources, promoting 

sustainability, and upholding our commitment to the development, implementation and maintenance of the social management 

system.  

• Continuously inform, train and raise awareness among personnel at all levels, according to their job positions, on issues and hazards 

affecting the safety and authenticity of our products, ensuring the correct performance of activities included within the management 

system. 

• Promote continuous improvement through periodic monitoring and evaluation via verification activities, audits and inspections. 

• Provide the necessary material and human resources to ensure compliance with the Policy, and to establish, implement, maintain 

and update the food safety management system, fostering a nondiscriminatory culture and respect for workers’ rights. 

• Define objectives and goals that support the fulfilment of the Food Safety Policy. 

• Ensure that safety, legality and quality of our products, combing technological progress with adaptation to customer needs, while 

continuously promoting behaviours and beliefs aligned with a Food Safety Culture and always respecting the applicable legal 

requirements.  

 

This policy is communicated and understood by all relevant personnel within the organization, is available to interested parties, and is 

periodically reviewed to ensure its ongoing suitability, effectiveness and alignment with the company’s strategic objectives. It also reflects 

the Management’s commitment to complying with all applicable requirements of the ISO 22000 standard, including legal, regulatory and 

customer-specific requirements, as well as to continuous improvement and the effective implementation of the Food Safety Management 

System.  

 

The achievement of these guidelines is conceived as a collective as a collective team effort involving all levels of the organization. 

 

Signed: General Management 

 

Óscar Landeta 


