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EAM is committed to: 

1. Implementing a Food Safety & Quplity Management System with an aim to commit to food 
safety and quality. In addition to ensure the continual improvement in all areas of the 
company in order to produce and supply safe end products that meet customers' 
satisfactions and expectations. 

2. We thrive to cooperate with competent and qualified experts to meet the Food Safety & 
Quality Management System legal requirements stated in Standard ISO 9001-2015 & 
ISO 22000-2018 and to continually improve the company's processes so to ensure the 
company's goals for food safety, quality, efficiency, objectives from work of setting and 
customer satisfaction are always met. . 

3. EAM strategic objective is to maintain and to improve the quality and food safety of 
service , in order to meet consistently customer requirements and internal managerial 
needs. 

4. Comply with Lebanese legal obligations and to protect the consumers with consistent safe 
food products through the application of ISO 9001 :2015 and ISO 22000:2018 principles. 

5. Ensuring all employees involved in food propuction receive appropriate and adequate 
training in quality and food safety and handling courses. 

6. Ensuring that both internal and external communications regarding quality & food safety are 
fully addressed . 

EAM ensure that: 

1. Only raw materials from approved sources or approved suppliers are used in food 
production . 

2. Recipes or food composition must not be modified without the approval of top 
management. 

3. All critical control processes are under control. 
4. Outsourcing of products and/or services complies with expected or predetermined 

requ irements. 
5. All personnel are committed to the Food Safety Management program to ensure safe food 

production . 
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EAM performance is attained 
through the continual improvements of: 

□ Operational efficiency and customer satisfaction 
□ Assurance of safe production processes 
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□ Assurance of products manufactured within our premises are safe for consumption 
□ Waste minimization 
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