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HARROGATE

WATER $RANDS
FOOD SAFETY AND QUALITY POLICY

in accordance with the vision of DANONE and the aligned objectives within supply chain, it is our goal that the
needs and expectations of our existing customers and consumers are fully met, as well as attracting new
customers and consumers. It is our policy to make products which are safe, legal and authentic to delight our
consumers.

To meet the requirements of all stakeholders {consumers, customers, partners, legislation, employees,
investors, suppliers, ...), we have defined and implemented an integrated and transparent management
system for food safety and quality. The management system is set up in a structured way to guarantee the
assurance and the continuous improvement in all areas of the business.

The food safety and quality system is based on the HACCP system and enables Harrogate Spring Water to
demonstrate its involvement and responsibility regarding the delivery of food safe products. The scope of the
food safety and quality system includes the abstraction, authorised treatment and packaging of stili and
sparkling spring water into glass and rPET bottles at the Harrogate production facility, including all
supporting processes in accordance with FSSC 22000 standards and customer requirements, starting with the
purchase and approval of raw materials. By implementing a HACCP based approach to Food Safety, it's our
goal to guarantee absence of undeclared allergens in our final products and ensure that all our products
consistently meet agreed tolerances specified within our product specification.

Within the quality and food safety management system, the focus is on product quality and food safety,
operational efficiency, innovation and effectiveness.

The site QFS Manager, with support fram the site Quality Manager, appointed by the Site Operations Director,
are responsible and authorised:

*  To establish, implement and maintain the management system

*  To report on the performance of the management system

*  To raise the awareness of the requirements within the organisation
The site leadership team will investigate the requirements for facilities needed for the development,
implementation and maintenance of the quality and food safety management system and shall make the
resources available in a timely manner, We commit to providing appropriate training, the competences,
quality, environmental and safety awareness to the employees so that their knowledge will be increased.

To make the policy operational, the site leadership team commits to define yearly measurable objectives that
are regularly evaluated and where necessary adjusted. 3

Each year, the site leadership team will evaluate whether the management system is still suitable, appropriate
and effective. This management assessment will also include opportunities for improvement as well as the
need for changes in the management system, including policies and objectives.

The management team promotes internal communication and constructive consultation regarding the
effectiveness of the Quality and Food Safety management system. The policy is communicated to all staff and
adequate time and resources are made available for different meetings. Each employee has the responsibility
to comply with the general principles in their function.

To fulfil customers’ requirements and to validate the Harrogate Spring Water quality and food safety
management system we have chosen to have our management system FSS$C22000 certified.

On behalf of the management team,

P —— .

lan Swann, Operations Director
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