FOOD QUALITY AND SAFETY POLICY

We, ALCAO EOOD, declare that our main goal is to make food quality and safety an integral part of production, to take
advantage of science and technology, at the highest level and to integrate our talent and professional experience with our
beliefs, starting from the supply of cocoa beans, throughout the production of our cocoa ingredients (cocoa mass, cocoa
butter, cocoa powder, cocoa nib) and chocolate products which we supply to many customers and consumers on the global
market.

To protect the value of our brand, we strive to provide reliable and quality products to customers and consumers, to reach
new customers and consumers, to develop with new and existing products, to manage all processes from the supplier stage
to the products reaching the customer or end user in the most efficient way. The implementation and maintenance of our
quality and food safety management system is ensured. Bulgarian food legislation, EU food legislation and the legal
requirements of the countries where the customers' products are sold are closely monitored and incorporated into our
management system.

Every employee of ALCAO is responsible for the quality and safety of our products. In this regard, all employees of ALCAO
must work with their colleagues from the relevant departments in all processes, such as R&D, Purchasing, Production,
Logistics, Technical support, Marketing and Sales of products with the ALCAO logo or with the logo of our customers, in order
to produce or deliver to customers and consumers a quality and safe product.

We are determined to be a sustainable and profitable company on the Bulgarian and global cocoa and chocolate products
market.

PRINCIPLES OF OUR POLICY
Prioritizing food quality, safety and hygiene requirements

The environment, processes and related facilities in all ALCAO production facilities are designed in accordance with the
principles of safe food production. On the one hand, the GHP (Good Hygiene Practices) principles, which define the hygiene
rules to be applied to the production environment, ensure the strictest hygiene conditions, and on the other hand, the GMP
(Good Manufacturing Practices) principles are strictly followed at every stage of the production process. All management
system requirements are applied in all processes, and our quality and food safety management systems are constantly
improved in line with customer requirements.

Control measures have been developed for all types of hazards that may arise at all production stages, and the effectiveness
of these control measures is monitored by trained personnel. Food safety and other legal requirements are managed
effectively, in accordance with the principles of HACCP, food safety hazard analysis, food protection hazard analysis,
substitution and adulteration hazard analysis and risk and opportunity analysis, in relation to the requirements are carried
out for all our processes, the measures to be taken are determined and monitored.

The effectiveness and continuity of our management systems in all processes are regularly assessed by experienced and
trained people during the internal audit process. In addition, our company ensures openness and transparency in second and
third party audits.

Focusing on customer and user satisfaction

Alcao's product and service portfolio is focused on meeting the needs of industrial producers and consumers working in the
cocoa and chocolate industry. Our main goal is to meet the needs and expectations of our customers and consumers by
producing high-quality and reliable products with high production capacity. We work to increase customer and consumer
satisfaction in all our processes.

Implementation of requirements and continuous improvement of management systems

Along with large production capacities and the use of advanced technologies in all ALCAO production facilities, we are
constantly improving and developing our systems to provide power and flexibility and meet the market demand.

The requirements of the quality and food safety management systems are applied in all processes - from the purchase of raw
materials to delivery to customers and end users, and the actions to be taken for continuous improvement are determined.
The necessary resources are provided to improve all processes, goals are set and their achievement is monitored.
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Ensuring continuity of the culture of food quality and safety

Providing the customer/consumer with a reliable and quality product that they need or will need is possible thanks to our
employees, who are the most important unit in production. By fulfilling their responsibilities at the highest level, they add
value to the product. Making food quality and safety a culture and priority in our company is a struggle that requires
sensitivity, conviction and effort. Food quality and safety is the responsibility of all of us.

The duties and responsibilities of each employee regarding food quality and safety issues are defined. Periodic training is
organized to ensure that staff are aware of food quality and safety. Duties and responsibilities related to food quality and
safety are defined and distributed among all employees of our company.

Providing the best raw materials and packaging materials through supplier management

A risk analysis and assessment is performed for all our suppliers of raw materials, packaging, auxiliary materials and services,
against which our supplier evaluation and selection processes are defined.

We continue our cooperation with our suppliers with the awareness and responsibility that they are all an important element
of the quality and safety of our products.

Implementing the production process using the best infrastructure and technology

ALCAO uses high-capacity production systems and modern technologies that provide power and flexibility to meet market
demand and needs.

By partnering with leading technology companies, we can respond to customer’s requirements in a short time and are able
to offer flexible solutions tailored to the specific needs.

Our entire production process and all stages of it are carried out using modern technical equipment and service, the best
infrastructure, laboratory and process control.

Prioritizing the Working with the
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