
 Doc.: PA01.02.05 
NUTEXA INGREDIENTS, S.L. Edition: 05  ·  Date: 09/06/2026 

PA01.02.05 · Food Safety Policy Page 1 of 2 

FOOD SAFETY POLICY 
Food Safety Management System · EN ISO 22000:2018 

 

The Management of NUTEXA INGREDIENTS, S.L., engaged in the manufacture of blends of food ingredients 
and additives in industrial packaging for use in the food industry, as well as in the design, formulation, 
manufacture and marketing of food and nutraceutical ingredients, hereby establishes the guidelines that 
govern its activity and its commitment to food safety. 

Our purpose 

This Policy provides the framework for setting and reviewing the organization's food safety objectives, and 
is aimed at: 

▪ Ensuring the continual improvement of our products and of the service provided, satisfying our 
customers' requirements and the applicable statutory and regulatory requirements. 

▪ Achieving a high level of food safety in all our products. 

▪ Offering products that meet our customers' demands through continuous, personalised contact. 

Management's commitments 

Taking as its reference the Food Safety Management System in accordance with the EN ISO 22000:2018 
standard and the principles of the Hazard Analysis and Critical Control Points (HACCP) system, Top 
Management undertakes to: 

▪ Comply with and enforce the applicable food safety requirements, including statutory and 
regulatory requirements and those mutually agreed with our customers. 

▪ Lead the development, implementation, maintenance and continual improvement of the 
effectiveness of the Food Safety Management System. 

▪ Ensure effective communication, both internal and external, of information relevant to food safety 
throughout the food chain. 

▪ Ensure the competence of personnel through ongoing training, fostering a strong food safety culture 
based on values, beliefs, norms and behaviours that translate into real and lasting change. 

▪ Guarantee that our products neither contain nor are derived from genetically modified organisms 
(GMOs), ensuring their traceability and declaration. 

▪ Apply and enforce Good Manufacturing and Handling Practices, acting at all times with a preventive 
mindset. 

▪ Maintain ongoing contact with our customers and the market in order to anticipate and adapt to 
their needs. 

▪ Set and annually review measurable objectives aimed at ensuring food safety. 

Review and communication 
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Management periodically reviews this Policy to ensure its continuing suitability. The Policy is 
communicated, understood and applied at all levels of the organization, is maintained as documented 
information and is available to relevant interested parties. 

 

Approved by Top Management 
NUTEXA INGREDIENTS, S.L. 

Signed: __________________________________ 
Managing Director 
Date: 9 June 2026 


