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Our senior management team is fully committed to consistently providing legal, safe quality fresh and frozen 

berries for use in homes and food service facilities.  We continuously strive and progress to provide a level of 

professional service expected when developing long term sustainable and harmonious relationships with our 

suppliers, customers, employees and community stakeholders. 

We fulfil our commitment by providing appropriate resources to ensure regular scheduled, accountable 

internal reviews of our entire management systems are conducted.  The reviews are performed by qualified 

senior management, supported and verified by an accredited third-party external audit certification body.  

These reviews are central to our policy for continuous improvement. 

Our staff are trained to ensure the consistent application of our management systems, and to have a high 

regard for food safety and product quality, with a determined focus on customer service and satisfaction. 

We have developed sound operational practices and systems by providing appropriate management 

resources, and applying the principals of Codex Alimentarius HACCP, SQF 9.0 (Safe Quality Food), Freshcare 

(Food Safety, Environmental and Supply Chain), ICA-31, HARPS and the National BioDynamic Standard for 

Organics and to support all customer documented requirements and standards.   

Senior management are aware of implementing best practice, our responsibility towards environmental 

issues and employee welfare, and ensure due consideration is applied when reviewing current and 

determining future policy direction. 

Our Food Safety and Quality objectives will be reviewed annually. These are: 

1. Collecting information received from customer complaint & feedback to support Oz Group in 

continuous improvement. 

2. Monthly reviews for managerial requirements in Food Safety & Quality. 

3. Working daily in conjunction with our delivery partner concerning our downgrades/rejections. 

Forward results onto our berry suppliers. 

4. Full induction of new employees and temporary staff in every facet of Safe Food Practices, WH&S 

and Personal Hygiene.  

5. Abide by all legal requirements & regulations that refer to SQF, Freshcare, Organic ACO & HARPS. 

6. Ensure packaging stock arriving s in clean & sanitary condition ready for pack. 

7. Support all Growers /Suppliers of fresh berries in Training, Safety, WH&S and updated chemical 

variations.  

I, Shaun Tholen, do commit all company personnel to this policy.  

  

 

 

Shaun Tholen, Operations Manager     


