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1.04 Quality, Safety, Health, Environmental & Food Safety Policy Statement & Philosophy
1.04.01 Policy Statement

This policy defines Hosokawa’s commitment to Quality, Environmental Protection, Occupational Health & Safety, and Food
Safety. It is appropriate for the purpose, strategic direction, and context of the organisation and supports the effective
management and continual improvement of our Management System (MS). Hosokawa’s values: Customer First,
Collaboration, Trust and Passion guide our strategy and shape how we create positive impact for our customers, employees,
and wider society.

1.04.02 Aims & Objectives

Quality (ISO 9001)

Deliver products, services, and solutions that consistently meet customer, statutory, and regulatory requirements.
Enhance customer satisfaction through effective communication, professional conduct, and reliable service performance
Apply a risk-based approach to quality planning, ensuring risks and opportunities are identified, addressed, and
reviewed.

Use evidence-based decision making and the process approach to improve organisational performance.

Provide the framework for establishing and reviewing quality objectives.
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nvironment (ISO 14001)
Protect the environment, including preventing pollution, minimising waste, and reducing resource and energy

consumption.

Promote sustainable resource use, responsible procurement, and prevention of environmental harm.
Consider the life-cycle perspective in environmental planning.

Fulfil environmental compliance obligations.

Continually improve environmental performance through measurable objectives.

ccupational Health & Safety (ISO 45001)
Provide safe, healthy, and ergonomically appropriate working conditions.
Identify hazards, assess OH&S risks, and implement the hierarchy of controls.
Enhance worker consultation and participation, ensuring involvement without fear of retaliation.
Promote a culture of safety, wellbeing, and proactive risk prevention.
Continually improve OH&S performance.
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Food Safety (FSSC 22000 V6)

» Ensure all products and processes influencing food safety meet applicable requirements, including statutory and
regulatory requirements and mutually agreed customer requirements related to food safety.

Identify, evaluate, and control food safety hazards, including emergency preparedness (e.g., product recall).
Maintain FSMS integrity during changes.

Ensure effective internal and external communication regarding food safety issues.

Provide adequate resources, trained personnel, and infrastructure.

Employees are responsible for food safety and are encouraged to report food safety concerns they may have and
provide feedback or suggestions for your food safety.
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1.04.03 Leadership Responsibilities

Senior Management will implement, communicate, and ensure understanding of this policy, allocate resources, clarify
responsibilities, and promote continual improvement aligned with company values, while this policy establishes and supports
measurable objectives for quality, environment, OH&S, and food safety that are reviewed at Management Review meetings.
We commit to meeting all relevant requirements across Q/E/OH&S/Food Safety, continually improving the Management
System and ensuring effective control of externally provided processes. This policy is communicated to all employees, made
available to interested parties and reviewed annually to maintain its relevance and effectiveness.

Adherence to this gement System is mandatory for all employees.
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