
 

 

 
 

 
Document Number GGYS.POL.GM.001 

Issue Date 06.09.2021 

Revision Date 19.07.2025 

Revision No  

Page Page 1 / 1 
 

 

 

Prepared by 
 

Checked by  
 

Approved by 
 

Controlled Copy 
Uncontrolled Copy 

Cancelled on ..../..../.... 

 

FOOD SAFETY POLICY 

Barut Hemera is committed to developing and implementing a food safety management 
system in accordance with the ISO 22000 Standard. The primary objective of our 
commitment is to ensure the safety of all food products received, processed, and served 
within our facility in line with National and International Food Regulations and the Food 
Safety Management System, thereby ensuring the satisfaction of both employees and 
customers and meeting their needs. 

In this regard, the core principles of our facility are: 

• Identifying, evaluating, and controlling all food safety hazards throughout the entire chain 
of food supply, production, and service until the product reaches the customer, 
• Complying with National and International Food Safety Regulations, 
• Establishing internal and external communication regarding food safety, 
• Shaping the services we provide by evaluating the needs and expectations of relevant 
parties, 
• Organizing training programs that raise awareness among our employees on food safety, 
• Continuously carrying out improvement activities for our Food Safety Management System. 

Our facility's Top Management commits to providing the necessary resources to ensure the 
implementation of the food safety management system. 

All facility employees are responsible for knowing, understanding, and supporting the Food 
Safety Policy and the facility's objectives. They are also obligated to follow and implement 
all food safety procedures and instructions throughout all stages of processes within the 
facility. 

The facility management ensures that all employees have access to food safety 
documentation. 

To verify that our objectives are being met, our facility measures and analyzes performance 
levels using defined operational criteria such as product safety, customer satisfaction, and 
supplier verification. 

Our Food Safety Policy and objectives are reviewed annually as part of the management 
system requirements to ensure the continuity of food safety. 

We hereby commit to this policy... 


