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How we manage the risk in your and our supply chain

Food Safety within Interfood — Integration across the chain

Food Safety
within Interfood

Full integration within our Full integration within our Full integration within our Preventive Crisis Management
own company producers supply chain & Corrective
Food Safety Supplier risk management Supplier risk management Hassle-free primary Crisis Management
*  Food Safety Culture *  Agreements *  Agreements transport s e Early Warning systems
. . e CAPA Traceability
* QMS/HACCP *  Supplier Approval *  Supplier Approval *  Non-conformances
Process Process *  Specs, contracts and
*  Knowledge CF())A'S' e RCA
*  Vendor Rating *  Vendor rating system
* Certifications * Insurance
e (Pre) Audits e (Virtual) audits




How we manage the risk in your and our supply chain

Food Safety within Interfood — Supplier Risk Management
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How we manage the risk in your and our supply chain

Supplier Risk Management — Approval flow
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Supply Chain Risk
Management

* Approval flow

upplier Data Base:
Certification

Classification Process
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How we manage the risk in your and our supply chain Modifying date: 1 June

Supplier Data Request [SDR) — Approval via Jot-
Forms (digital format]

General Information

First Name Last Name

Email *

example@example.com

Phone number

ea Code Phone Number

Parent company name Site / plant name *

Health code / Factory registration code *

Factory Address

‘ Interfood unless explicitly stated not to be permitted.




How we manage the risk in your and our supply chain

Approved Supplier
Approval pending
Disapproved

Not assessed

Asszesasment categories:

“or other GFS| approved certificate

Halal=2 prits kUl = 3 prits

Sifter= 2pnt Policies =1 pnt
Magnetz=2 pnt Detector=2 pnt
Lig-filter = 2 prt

CoA classification
Low= Tpnt[zirmple 5]
Med= 2 prit{rormalta-10]
High= 3pnt [ > 10)

=70 ( high score =10,0 pnt)
6,0-7.0

Plant Registration Nr.

Date

<B6,0 Approved Products Powders: SMP, FCMP, BMP
<6,0 Score
Status Approved
Points
Certification Max___ Min Weighing % Points Result (max result)
150 9001 yesino 2 1 30% 2 06 06
HaCZCP yesino 2 1 30% 1 03 0,6
BROIFSIFSSC 220007 yesino 4 1 30% 4 12 12
1S0 22000 yesino 3 1 30% 1 03 09
Halal [r4LI1 yesino 3 1 20% 3 0,6 0,6
Fosher yesino 2 1 20% 2 04 04
YLOG yesino 2 1 10% 1 01 02
SEOH ather yesino 2 1 30% 2 0,6 0,6
Points
CCP's Max___ Min Weighing % Points Result (max result) Details/remarks
Antibiotics yesino 2 1 40% 2 08 08
Fasteurization yesino 2 1 40% 2 08 08
Foreign Bodies yesino 3 1 40% 2 08 1.2
Fetal] detection) yesino 4 1 40% 2 0.8 1,6
Allergens(athers than milk) nofyes 2 1 40% 2 0.8 0.8
Points
Specifications Max  Min Weighing % Points Result (max result) Details/remarks
Praduct Specs yesino 2 1 10% 2 02 02
Monitaring contarninantaresiduss yesino 2 1 10% 1 01 02
Cod hi/meflow| 3 1 10% 2 02 03
GO free staternent yesino 2 1 10% 2 02 02
Food Grade Verklaring verpakkingen  yesino 2 1 10% 2 02 02
Points
Otherstdirectives Max___ Min Weighing % Points Result (max result) Details/remarks
CODE={EU yesino 2 1 3% 1 0,03 0,06
S0P yesino 2 1 2% 1 0,02 0,04
Points
Performance Max  Min Weighing % Points Result {max result} Details/remarks
Froductpozsibilities hifmellow 3 1 15% 1 0,15 0,45
Adaptibility producer yesino 2 1 5% 1 0,05 01
9,25 12,05




How we manage the risk in your and our supply chain

Storage and collection of documents

BT L BT

A interfood
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Welcome Emma Slenters
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Vendor Rating

Cleaning Transport
Station (Bulk]

Calculation

Producer

How we manage the risk in your and our supply chain

Blender /
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eProduct
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e Certification
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How we manage the risk in your and our supply chain

(Pre-) Audits

Approval specific
Customer

Vendor Rating

During (pre-Jaudits we focus on
among others:

Frequency

- FSMS :
. . (pre-Jaudits

- Hygiene practices [

- Traceability '

- Specific customer requirements
Non-conformity

(high financial or food

- safety risk)




A interfood

Preventive &

corrective
actions




Non-Conformities

Hassle free process

Communication
internal

Actions

Trend analysis

Communication

external

* Producer

Find items

Legistic Service Provider

Find items

Plant location

*  Financial risk

*  Claimed volume (kg/Itr)

* Interfood Purchase Mumber

Customer reference number

*  Total volume (kg/Hr)

*  Customer
‘ Find items A ‘
Trade company
Find items "4 |
*  Event Type
Non-Conformance A |

Provision




Crisis Management

Urgent NC / Potential
A Interfood Crisis App CriSis

Via Crisis app

What crisis is
currently happening?

Short registration to quickly
inform the right stakeholders
*Media alert

*First aid incidents
*Authorities

*Security breach

*Business continuity
*Food safety / recall

*NC — High financial risk
*Unidentified crisis

T — — — — — — — — — — — — — — — — — — — — — —



https://web.microsoftstream.com/video/1d8ed615-eb7a-403f-a240-459dfcd18cfa

How we manage the risk in your and our supply chain?

# @@Bﬁ@éb @@f‘jl&@ 1‘1‘6@@

Feed and Farms Cooperative and Transport, warehousing A interfood Manufacturing Retail and
ingredients processor and value-added logistics and packaging consumption

During transport, storage, handling of customer a lot can change and affect the product, which can
impact the reputation of the product & producer

Call to action: don't close your eyes for the process before and after your own production but
support & check each other - together for better!



Supplier Risk Management is not an obstacle
— it's a shared responsibility for continuity
and trust

\

Togethé'r for.better
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