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IMPORTANT POLICY REGARDING MANUFACTURING
OF COMPANY'S PRODUCTS

TROPICAL CANNING (THAILAND) PUBLIC COMPANY LIMITED

Manufacturers face strong competition on production and quality factors
with the present situation. thus creating an opportunity for customers to select from many
choices for highest standard and quality products for money value.

However, the product's quality may differ with requirements and the buying power or
according to the changed conditions. However it is important not to change or reduce the
quality in the production process for consumer's safety.

The company has a very clear policy for the food safety to consumer means :

* food that during all production process received full protection until reach customer for
maintain integrity of product, comply food safety and quality standard, no hazard from
intentional adulteration of product and products are authentic "

The products produced by the company for consumption by the consumers and will
difinitely not in any circumstance, change or reduce the safety and quality standard.

The food safety and quality standard comply with all customer statutory and regulatory
requirements and company commitment to foster the company food safety and quality
culture and continuous improvement.

To execute the policy set by the company accrodingly, the system " GMP AND
HAZARD ANALYSIS AND CRITICAL CONTROL POINT" (HACCP) will be introduced and put
in enforcement for the production precess.
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