QUALITY AND HACCP POLICY

HUNGARY

The Managing Director of Besser Hungaria Kft. and all its employees are committed to quality and food
safety. Accordingly, the company operates, continuously develops, and manages an integrated management
system that meets the requirements of IATF 16949:2016, ISO 9001:2015, and the HACCP system, handles
the risks associated with these areas. Our main area of activity, where the expectations of the above-
mentioned standards are applied, is the injection moulding, post-processing, and assembly of
thermoplastic parts, as well as the production of plastic components for automotive products.

Every employee of Besser Hungaria Kft. is dedicated to fully and professionally meet our customers' needs
at a high standard, incorporating the results of ongoing developments in professional practice, quality, and
food safety. The company strives to contribute, through its activities and products, to the business and
personal security and success of customers as partners and to support the widespread adoption of quality
thinking, quality culture, and food safety.

Through the continuous operation of its integrated management system and with regular monitoring,
preventive, and corrective actions, Besser Hungaria Kft. aims to increasingly meet clients’ expectations,
and continuously improve the Integrated Management System in compliance with legislations and customer
requirements.

In all our activities (whether production, technical or administrative tasks related to production), our goal is
,First Time Right” and ,,Zero Defect”, as well as compliance with applicable legal, regulatory, and
standard requirements, and food safety regulations.

— By analysing key corporate performance indicators (KPIs), we continuously monitor the most
important metrics, analyse changes and activate corrective actions.

- In addition to economical operation, management continuously evaluates and qualifies supplier
performance and expects them to participate in producing products and services that meet specified
quality requirements.

~  Our greatest value is our employees, who implement the company’s policies and objectives
through their knowledge, experience, and dedication.

— In handling and producing food contact products, we strive to create a production environment and
resources that are compliant with the food safety principles of HACCP, applying Good Hygiene
Practice (GHP) and Good Manufacturing Practice (GMP).

- We identify, assess, and control hazards arising during our operations and prevent employee injuries
through regular theoretical and practical training.

—  With the knowledge acquired, we aim for the continuous development of our integrated
management system and the identification and fulfilment of the needs of our stakeholders.

Through the above, we can meet our partners’ expectations by delivering the Right Quality Product, in the
Right Quantity, at the Right Time, to the Right Place, at the Right Price.

Samuele Maina p Attila
CEO IMS manager
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