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Checklist version number:  6.0.0

IAR issue number: 6.1

1 ORGANIZATION DETAILS / "OETA/IM OPTAHU3ALIMN"

1.1 ORGANIZATION PROFILE / "MPO®WNb OPTAHU3ALIMK"

Registered legal name
“lOpnanyeckn
3aperncTpmpoBaHHoe
Ha3BaHue"”

"Production Association "PET-EXPERT" LLC

Legal or official
company registration
number

“OCcHOBHOI
roCyZlapCTBEHHbIV
perncTpaLioHHbI

1174027007550

Homep (OIPH)”

coib RUS-1-8860-505262

Location 249022, Russian Federation, Kaluga region, Borovskiy district,
“Ap,pec” Koryakovo village, Armeyskaya str., 39

Technical contact
name”*

‘OO TEXHNYECKOro
KOHTakTa"™

Irina

Moroz

Technical contact
Email”

“2n. NnoYyTa TeXHNYeCKoro
KoHTakTa"

ivmoroz@petexpert.pro

Commercial contact
name”*

‘®UNO KoMMepUeckoro
KoHTakTa"

Irina

Moroz

FSSC 22000 Version 6.0 | April 2023

CB Document number: EAC.FR.195

Disclaimer: The audit itself and this report represent only the extent of assessment that took place within the time available;
as such they are a sample. They cover only what became evident at the time of the audit.
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Commercial contact
Email*

“2n. nouTa
KOMMepuYeCcKoro
KoHTakTa"

ivmoroz@petexpert.pro

General description of
the audited
organization

“ObLllee onncaHmne
ayanpyemoim
opraHusauun”

The enterprise «Production Association «PET-EXPERT» LLC is
located in the industrial and logistics cluster on the border of the
Moscow and Kaluga regions. The production buildings were built
in 2000. The company's partners are breweries and drinking
water producers. The enterprise has launched and is operating
production lines: a line for the production of PET KEG containers,
a line for the production of polymer bottles, a line for the
production of polymer closures, and the production and
assembly of fittings. The enterprise's facilities carry out both
blowing of the kegs themselves and the full cycle of production of
all keg components, including the preform. All components are of
our own design and are protected by patents. The FSMS covers all
production lines and all manufactured products. There are no
exceptions to the FSMS.

Seasonal activities
(Y/N)

“Ce30HHaA AesaTeNbHOCTb
(da/HeT)"

[IYes XNo

Seasonal activities

(If Yes, add description)
“Ce30HHaA AesaTenbHOCTb
(Echm pa, pobaBbTe
onuncaHmne)”

Please complete if YES was selected in previous
guestion

Significant changes
since last audit”
“SHaunTenbHbIe
N3MEeHeHNs CO BpemMeHu

npeabiayLiero ayauta”

No significant changes to the organization since the previous
audit.

1.2
NMPUMEHNMO)"

1.3

HEAD OFFICE (WHERE APPLICABLE) / "TO/IOBHOW O®UC (ECIU

OFF-SITE ACTIVITIES (WHERE APPLICABLE) / "AEATE/IbHOCTb HA

YAANEHHBIX MECTOPACNOTOXKEHNAX (ECNU NPUMEHUMO)"
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1.4

MULTI-SITES (WHERE APPLICABLE) / "1 OPTAHU3ALIMIA C

HECKO/IbKUMW MECTOPACNO/IOXKEHNAMMU (ECT NPUMEHUMO)"

2 AUDIT DETAILS / "OETANIN AYOAUTA"

CB Name (if different from
main CB)

“Ha3BaHune OC (ecnwu
OT/INYHO OT Ha3BaHUS
roNoBHOro odumca opraHa rno
ceptudpurkaymm)”

CB office location (if
different from main CB)
“Agpec oduca OC (ecnn
OT/INYHO OT Ha3BaHWSA
roNoBHOro opunca opraHa rno

Please enter text

“AsbIK aygmTa”

cepTudrkaummn)”

Accreditation* Turkak
“AKkpepuTaumna*”

Audit language Russian

Audit objectives
“Uenn ayguta”

Russian food legislation, including Federal Law of February 1,
2000 No. 29-FZ “On the quality and safety of food products”, etc.
Federal laws, Technical Regulations of the Customs Union TR CU
021/2011 “On the safety of food products”, TR CU 022/2011
“Food products regarding their labeling”.

Audit criteria”
“Kputepuun ayanta”

FSSC 22000 Additional Requirements (Version
6.0)

X 1ISO 22000:2018 Food Safety Management
Systems

[11SO/TS 22002-1:2009 - Food Manufacturing
[11SO/TS 22002-2:2013 - Catering

ISO/TS 22002-4:2013 - Food Packaging
Manufacturing

FSSC 22000 Version 6.0 | April 2023
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EAC Beigeler

:@)

L E

[11SO/TS 22002-5:2019 - Transport & Storage

1 ISO/TS 22002-6:2016 - Feed & Animal Food
Production

] BSI/PAS 221:2013 Food Retail

Announced/Unannounced”

"3annaHMpoBaHHbIN/
He3annaHMpPoBaHHbIA"

XAnnounced [JUnannounced

Audit complexity”
“CreneHb nHTerpayuu
ayauta”

[1Combined/integrated with another standards.

Standalone FSSC

Audit complexity details
“leTann 06 nHTEerpaumnm
ayamTa”

Click or tap here to enter text.

Verification of
effectiveness of corrective
actions previous
nonconformities”
“MpoBepka 3 PekTNBHOCTA
KOPPEKTUPYHOLLNX AeACTBUM
npeablAyLLnX
HecooTBeTCTBUIN™

XYes [INo

Audit delivery”
“MeTog npoBegeHVs
ayamta”

XOnsite [Full Remote OICT

Audit start date”
“[laTa Hayana ayamta’

24/9/2024

Audit end date”
“[laTa OKOHYaHWsa ayanTa”

26/9/2024

Total audit duration in
hours”
“Obulasn

20 Hours 0 Minutes

FSSC 22000 Version 6.0 | April 2023
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EA

N

<

NPOACIKUTENLHOCTb
ayauTa B vacax”

Deviation from audit
duration”
“OTKnoHeHne oT
NPOAOCIKUTENBHOCTU
ayamta”

[1Yes

XINo

Deviation from audit
duration justification
“O60oCHOBaHME OTK/IOHEHUS
OT NPOAO/IKNTENBHOCTU
ayamTa”

Product recalls (food
safety) since the previous
audit”

“OT3bIBbl NPOAYKLIN
(6e3omacHOCTb NKLLEBBLIX
NPOAYKTOB) CO BpEMeHW

npeaplayLiero ayamura”™

[IYes

XINo

Detail on Product recalls
since the previous audit
“MoapobHas nHdopmMaums
06 0T3bIBaX NPOAYKLMMN CO
BpeMeHU npeablayLiero
ayamta”

Product withdrawals (food
safety) since the previous
audit”

“N3bATUSA NpoayKLMN
(6e3onacHOCTb NULLEBbLIX
NPoAYyKTOB) CO BpeMeEHWU

npeabiayLiero ayauta™

[1Yes

XINo
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Detail on Product Please complete if YES was selected in previous
withdrawals since the question

previous audit
“MoapobHas nHbopmaums
06 N3BATUSAX NpoayKLn"

Addendums included as [IYes [XINo
part of the audit
“AlononHUTeNbHbIE MOAYNN,
ABNSNOLLMECH YACTbIO
ayamta”

Addendum/s included O FSMA [ Costco Module O HAVI GQSR
“BkItOYEHHbIe
AOMONHUTENbHbIE MOoAyNN"

2.1 AUDIT SCOPE / "OB/IACTb CEPTU®UKALMN"

Food Chain Category” O Bl OE
“KaTteropusa numiiesomn
ropuA i 0co O Fl
uenw
O cl O FII
O Cll OG
O Clll I
O Clv OK
OD
Scope statement” Production of PET KEG container, PET-bottles and polymeric
" materials for the food and beverage industries
O6bnactb
ceptudpurkaummn’™
Exclusions” OYes XNo
‘NeknoverHna™
Exclusion detail (if Please complete if YES was selected in the previous
applicable) question.
“CBepeHuns 06

FSSC 22000 Version 6.0 | April 2023 CB Document number: EAC.FR.195
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NCKNOYeHNAX (ecnn
nprMmeHnmo)”

Verification of the
scope statement”
‘Bepuduikaumsi obnactm
ceptudpurkaummn”™

XYes [INo

Scope statement
remark

(If verification No, add
description)
“NprmeyaHmne K
3asiBaeHnto0 06 obnactn
ceptudmkaynn (Ecnn
Bepudmkaumsa He
nposegeHa, jobaBbTe
onuncaHume)”

Please complete if NO was selected in the previous
question

2.2 AUDIT PROGRAM AND PLAN / “NIPOTPAMMA U MNJ1IAH AYOUTA"

Deviation from audit
program®
‘OTK/IOHEH WS OT
nporpammsl ayamTa”

[lYes XNo

Deviation from audit

Please complete if YES was selected in previous

plan®“OTknoHeHus ot
nnaHa ayamra”

program remark” question
TpumeyaHme K

OTK/IOHEHMIO OT

nporpammsl ayamTa”

Deviation from audit CYes [XNo

Deviation from audit
plan remark”
“INpnmeyaHmne K

Please complete if YES was selected in the previous
question

FSSC 22000 Version 6.0 | April 2023
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EAG

OTK/IOHEHUIO OT MJaHa
ayauta”™

ICT audit approach/ full
remote used due to a
Serious Event (Only if
delivery of the audit is
ICT approach or full
remote)

“MNoaxoa K ayanTy
VIKT/ncnonb3oBaHue
NONHOCTBIO YAANEeHHOro
noAxoAa B CBA3U C
CepbesHbIM CObbITMEM
(Tonbko npun
npoBefeHNN YaCTUYHO
VAW MONIHOCTBIO
yZAaneHHoro ayamTa ¢
NCMNONb30BaHMEM
cpeacts UKT)”

[lYes XINo

Serious event
justification (If ICT
approach set to Yes)
“O60CHOBaHMe
Cepbe3HOro cobbITuS
(ecnun ansa MNposeaeHUs
ayanTa ¢
NCMONb30BaHMEM
cpeacts VKT
YCTaHOB/IEHO 3HaYeHne

«[a»)”

Please select from the dropdown

Serious event
justification
explanation (If ICT
approach set to Yes)

Click or tap here to enter text.
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“Ob6bsACHEHME
060CHOBaHMA
Cepbe3Horo cobbITNA
(ecnmn gna nogxopa NKT
YCTaHOB/IEHO 3HaYeHne

«[la»)”

2.3 AUDIT TEAM / “KOMAHIA AYAUTA"

Name* Auditor Function® Delivery* Date” Hours* Minutes*
“dUN0” number® | "Ponb “MeToz ‘lata” “Yacb!” “MUHYTbI"
“Homep aygutopa” nposeseHns
ayamTtopa” ayamTa”
Tatjana 126-12 Lead Auditor Onsite 24/9/2024 | 8 Hours 0 Minutes
Korobowa
Tatjana 126-12 Lead Auditor Onsite 25/9/2024 | 8 Hours 0 Minutes
Korobowa
Tatjana 126-12 Lead Auditor Onsite 26/9/2024 | 4 Hours 0 Minutes
Korobowa

Note: The table shall be completed per audit date and per audit team member in the case of an audit
team and reflect the actual audit time. Where an auditor is being witnessed, the role of lead auditor,
and witness shall be assigned, resulting in two records in the audit team table above.
“MpuMeyaHme. Tabnvua 3anoNHSAeTCS MO KaXAOMYy AHIO ayAunTa U KaxXAOMYy UieHy ayAUTOpPCKOM
rpynnbl B C/lyyae ayAMTOPCKOWM rpynnbl 1 oTpaxaeT ¢akTnyeckoe Bpemsa ayauTa. Ecam ayamtopa
BUTHECUPYIOT, PO/b BeAyLLero ayanTopa U BUTHeC-ayAnTa JO/KHa bbITk yKa3aHa, B pesyfibTate Yero
B NpMBEAEHHOM BbllLie TabnvLie KOMaHAa ayAnTa NOsSBATCA ABe 3anmncu.”

Where the time differs from the audit plan, the justification shall be recorded under deviation from
audit plan section - 2.2 Audit program and plan.
“ECn Bpemsi OTAMYaeTCa OT Mn/aHa ayAauTa, 060oCHOBaHMe JO/MKHO 6blTb 3anmMcaHo B pasjene
«OTKNOHeHWe OT NnaHa ayanTax» - 2.2 [porpamMma v nnaH ayamra.”

FSSC 22000 Version 6.0 | April 2023 CB Document number: EAC.FR.195
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(7) FSSC 22000 EAG
2.4 PREVIOUS AUDIT / NPEALIAYLLIUA AYAUT
2.4.1 AUDIT DETAILS PREVIOUS AUDIT / AETANU NPEALIAYLLEFO AYAUTA
Audit type [OStage 1 [IStage2 XSurveillance [
“Bug ayamta” Recertification [ITransition

Announced /
Unannounced
“3annaHNPOBaHHbLIN/
He3anIaHNPOBaHHbIN”

XAnnounced [Unannounced

Audit start date 3/10/2023
“[laTa Hayana ayauta”

Audit date end 4/10/2023
“/laTa OKOHYaHUA

ayguta”

CB conducting previous
audit if different to
current CB

“OC, NpOBOAVBLUMA
npeAblAyLLni ayanT,
ecnv OTAn4aeTcs ot
Tekywero OC”

Actions taken on NCs
raised at previous audit
“[lecTBUS, NPUHSATbIE B
oTHoweHun HC,
O6HapyXeHHbIX Ha

npeablayliem ayamrte”

1) 1ISO 22000: 5.1: Elements of a food safety culture (FSC) are not
being sufficiently implemented: information on FSC is not
provided on information boards in production, and the topic of
FSC is not included in the internal personnel training plan.
CLOSED. ISO TS 22002-4:2013: 4.8.1: Plastic pallets are not
maintained in hygienic condition in the injection molding machine
shop (they are contaminated). CLOSED.

3 AUDIT RESULTS / "PE3Y/IbTATbI AYOUTA"

3.1

EXECUTIVE SUMMARY / “PE3tOME"

Audit summary
“NTorn aypmta”

The food safety management system (FSMS) of «Production
Association «PET-EXPERT» LLC has been implemented and
complies with the requirements of ISO 22000, ISO/TS 22002-4 and
additional requirements of FSSC 22000 version 6. FSMS

FSSC 22000 Version 6.0 | April 2023

CB Document number: EAC.FR.195
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EAG

EAC Belgelendine ve EJLHRAS,

processes, objectives and risks have been defined, and the
internal/external environment and stakeholders of the enterprise
have been reviewed. Food safety hazards have also been
identified and assessed. The HACCP Plan has been developed.
The quality and food safety policy has been signed by the general
director of «Production Association «PET-EXPERT» LLC and is the
basis for setting objectives (approved on 09.02.2024). FSM team
has been appointed to manage and develop the FSMS. The
company's management, represented by the general director,
demonstrates the fulfillment of its obligations regarding planning,
operation and development of the system, as well as the
distribution of powers and responsibilities. Sufficient resources
are allocated to maintain the FSMS in working order. The actions
taken allow the organization to achieve its objectives. To ensure
the release of safe products, production processes are planned
and carried out under controlled conditions; all legal, regulatory

and customer requirements are met. There have been no
significant food safety issues or real product recalls for at least
the past 2 years. There are isolated customer complaints, but the
organization actively responds to any customer requests, taking
appropriate measures to improve products. FSMS performance is
continuously improved through policy, objectives,
communication, management review, internal audits, external
audits, verification results review, validation of management
activities, corrective actions, and system updates. Management
review of the system was conducted on 25.01.2024, contains all
input and output data and considers: changes in external and
internal factors, audit and inspection results, monitoring and
measurement results, resource sufficiency, etc. Internal audits
are planned and carried out. The quality and food safety culture
is being improved. Anti-COVID-19: measures are defined and
implemented. Based on the FSMS documentation, observations
during the process audit and the provided evidence of
compliance with the requirements, it can be confirmed that the
FSMS of «Production Association «PET-EXPERT» LLC has been
implemented and is functioning in accordance with the
requirements of the FSSC 22000 V6 certification scheme.

Confirmation that audit
objectives have been
fulfilled”
‘ToaTtBepxaeHne
AOCTUXXEHUS Lienen
ayamtos”™

XYes [INo

Unresolved issues
“HepelLéHHbIe BONPOChI”

FSSC 22000 Version 6.0 | April 2023
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3.2 SUMMARY OF AUDIT FINDINGS / PE3IOME HAMAEHHbIX
HECOOTBETCTBUM

# Critical 0
nonconformities”

“Kputnueckre
HecooTBeTCTBUSA

# Major 0
nonconformities”
“SHaunTenbHbIe
HecooTBeTCcTBUA"™

# Minor 1
nonconformities”
‘HesHaunTesbHble
HecooTBeTCcTBUA"™

FSSC 22000 Version 6.0 | April 2023 CB Document number: EAC.FR.195

Disclaimer: The audit itself and this report represent only the extent of assessment that took place within the time available;
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3.3 NONCONFORMITIES / "HECOOTBETCTBMA"

Number (#) | Requirement Clause
“Homep” Reference Number
(Standard) “Homep
“TpeboBaHwue TpeboBaHus"
Ccblnka
(CraHgapT)”

1 FSSC 22000 Additional 2.5.15 Minor
Requirements

NC statement
(incl. objective evidence)
“®opMyNMpPOBKa HECOOTBETCTBUSA (BK/l. 06 bEKTMBHOE

JAOKa3aTe/ibCTBO)”

The process for purchasing new equipment and changing
existing equipment is not documented, so potential impacts
on existing systems are not clearly defined.

Acceptance of
correction, CAP,
and evidence
(auditor and
date) “MpuHaTne
KoppeKLuun, naaHa
Kop. Mep. 1
CBUAETENLCTB
(ayanTtop n aarta)”

26/9/2024

Tatjana Korobowa

Note: Root Cause Analysis, Correction and Corrective Action Plan to be recorded on the Nonconformity record supplied to the client and uploaded to

the FSSC Assurance Platform.

“lMpumeyaHme: AHanM3 KOPHEBOU MPUUVHbI, KOPPEKLKMS 1 NAaH KOPPEKTUPYHOLLMX MEPONPUATAIA ZOMXKHbI 6bITb YKa3aHbl B popme

«HecooTBeTCTBUSI», KOTOpPas HanpaBAseTcsa 3aka3umrKy 1 3arpyxaetcsa Ha FSSC Assurance Platform.”

FSSC 22000 Version 6.0 | April 2023

CB Document number: EAC.FR.195

Disclaimer: The audit itself and this report represent only the extent of assessment that took place within the time available; as such they are a sample. They cover only what became evident at

the time of the audit.
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EAC Beigelendime ve £

3.4 AUDIT RECOMMENDATION®™ / “PEKOMMEHAALMA MO AYAUTY

Audit
Recommendation®
“PekoMMeHAaUMA Mo

ayanty”

(Re-)Certification granted
O] Certification maintained
[J No Certification granted
[ Certification suspended

O Certification withdrawn

3.5 AUDIT DURATION") / "MPOAOUTENBHOCTb AYAUTA)

On-site audit time calculation - refer Table B.1 in ISO 22003-1: 2022 and V6
Part 3, clause 4.3, 5.2 and 5.3

“PacueT BpemMeHn ayanTa Ha mecte - cM. Tabanuy B.1 B I1SO 22003-1: 2022 1 V6,

4yacTb 3, NyHKTbI 4.3, 5.2 1 5.3"

Audit preparation time
in hours”

‘Kon-Bo BpemeHu ans
MOATrOTOBKW K ayamnty”

2 Hours 0 Minutes

Audit reporting time in
hours”

‘Kon-Bo BpemeHu a1
noAroToBKM oTyeTa™

8 Hours 0 Minutes

Existing Management
system certification in
place (Y/N)*

“Hanunuve gencreyroLei
cepTudrkaymm no
cncteme(-am)
MeHelxMeHTa (Ja/HeT)”

XYes [INo

Detail of existing
Management system
certification in place
(Name of scheme or

FSSC 22000 V6

FSSC 22000 Version 6.0 | April 2023
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standard)

“MoapobHas
nHpopmaums o
JencreytoLLein
cepTndurkaymm cnctem(-
bl) MEHe)KMeHTa
(Ha3BaHMe cxembl NN
CTaHgapTta)”

Number of HACCP 1
studies” (linked to
product groups)
“Kon-Bo nnaHos XACCM”
(cBSI3aHHBIX C rpynmnon(-
amu) npoaykummn)”

Number of employees | 47
used in the audit
duration calculation
(FTEs)"

“Konnyectso
COTPYAHWKOB,
ncnonb3yemoe ans
pacyeTa
NPOAOC/IKUTENBHOCTU
ayauta (FTE)"

Number of shifts” 2
“Kon-Bo cmeH"

Description of activities | Same jobs for both shifts
per shift if different
from main shift
“OnncaHve
AEATENIbHOCTU KaX A0
CMeHbl (ecnn
AeATENbHOCTb
OTAMNYaeTCsa OT

FSSC 22000 Version 6.0 | April 2023
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AesaTeNIbHOCTM OCHOBHOWM
CMeHbl)”

Note: The audit duration calculation shall be uploaded to the FSSC Assurance Platform, in addition

to the data entered above.

“MprmedaHne: PacyeT NpOAOMKUTENBHOCTM ayAnTa AOSXKeH 6bITh 3arpyeH Ha FSSC Assurance

Platform B gonosiHeHe K AaHHbIM, BBeEeHHbIM BbliLLe.”

4 CHECKLISTS / YEKNIUCTbI

FSSC 22000 - ADDITIONAL REQUIREMENTS

FSSC 22000 - CootBetc | OueHk | Ecnn HeT - ykaxuTe

JlononHuTenbHbIe aetann HC
TpeboBaHus Ecnv nyHKT He

NPUMEHUM,

TpeboBaHue

npesocTaBbTe
obocHoOBaHue

2.5.1 Management of Services and Purchased Materials

“YnpaBneHue ycnyramm v 3akynaembiMumn matepuanamu’”
2.5.1 Management of ]

Services and

Purchased

Materials /

YnpasneHune

ycnyramm v

3aKyraemMbIMU

MaTepunanamwu
Summary:
«Production Association «PET-EXPERT» LLC has a quality control department (QCD) in its structure,
which carries out verification of raw materials, control of products during the production process,
final control of finished products according to quality indicators. The control plan for polymer

FSSC 22000 Version 6.0 | April 2023
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containers and packaging is defined in the production control program (PCP) of 01.06.2024. All test
and tests of finished products for safety indicators are carried out in third-party accredited
laboratories/centers in accordance with the requirements of ISO 17025. The results of product
testing in accredited laboratories are recorded in protocols, on the basis of which declarations of
conformity with the requirements of TR CU 005/2021 "On the safety of packaging" are registered:

- Declaration of Conformity for transport containers for beverages of the PET-KEG type of the EAEU
No. RUD-RU.RA08.V.44199/22 valid until 23.11.2027 and Test Protocol No. 02/0612-02/615 of
04.08.2021 for transport containers for beverages of the PET-keg type, issued by the Testing
Laboratory "ALBA-TEST" of ANO UPK "Progress", accreditation certificate RA.RU21PYu34 (complies
with the requirements of TR CU 005/2011); - Declaration of Conformity of the EAEU No. RUD-
RU.RA05.B.72490/23 for the closure assembly fitting for transport containers of the PET keg type
with a validity period of up to 20.07.2028 and Test Protocol No. 02/0450 of 15.06.2023 for the
assembly fitting for PET kegs, issued by the Testing Laboratory "ALBA-TEST" of ANO UPK "Progress",
accreditation certificate RA.RU21PYu34 (complies with the requirements of TR CU 005/2011. Actions
in case of emergency procurement of products and services are defined in the procedure DP-010
"Purchase of Products and Services". If an organization must involve an unapproved supplier of raw
materials/services in emergency cases, the organization checks such a supplier and tests a pilot
batch of raw materials before purchasing. The following evidence is provided to the auditor:
availability of safety stocks of raw materials and materials, a list of alternative suppliers of raw
materials and services, evaluation sheets for alternative suppliers. The organization guarantees
that all new suppliers of raw materials and services do not have a negative impact on the
manufactured products and the products under all circumstances continue to comply with the
established specifications. There were no cases of emergency procurement of raw materials,
materials in 2023-2024. Specifications are developed for raw materials and finished products,
verification of specifications and their relevance is confirmed at least once a year. A register of
current specifications of 06.06.2024 is provided. The specifications comply with the requirements
of the legislation and customers. Examples of specifications: - specification for PET (granulate); -
specification for HDPE (tube); - specification for PP (lid), etc. The compliance of the purchased raw
materials - PET (granulate) with the specification requirements has been verified: characteristics -
appearance and size of granules, viscosity, melting point, mass fraction of moisture, smell of water
extract, etc. - corresponds to the specification. Recycled products are not used as raw materials.
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2.5.2 Product Labelling and Printed Materials
“MapkunpoBka npogykummn n lNMeyatHble matepuanb!”

2.5.2 Product Labelling ]
and Printed
Materials /
MapkunpoBka
NPOAYKLNN N
[MeyaTHble
MaTepuansl

Summary:
All products are labeled in accordance with the requirements of TR CU 005/2011 "On the safety of
packaging" and TU 22.22.14-003-15883436-2022 "Transport polymer containers for beverages such
as PET-KEG, M-KEG, PET-Bottle". The labeling contains the name of the manufacturer and the
location of the manufacturer, contact information, the letter designation of the material from which
the packaging is made, the name of the product, the possibility of disposal; date of manufacture;
storage conditions and warranty period. For customers of PET-KEG products, an instruction manual
is provided. During the audit, the labels and packaging of the products were checked. As examples
of labels, the labels of the following products were selected: PET-Keg 30 |, Fitting for a keg, lid-seal
for a green keg. The organization maintains evidence of validation in support of the declared
product labeling (raw material status, production method), including traceability and mass balance.
The packaging printing process is not applied.
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253 Food Defense
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253 Food defense / []
3awuTa NuLweBomn

NpoAyKLUn

2.5.3.1 | Threat ]
assessment /

OueHka yrpos

2.5.3.2 |Plan/ ]
MnaH

Summary:
The organization has developed and implemented the threat assessment procedure “TACCP Plan”,
which was approved on 09.07.2019. The procedure describes methods for identifying potential
threats, developing management measures, and setting priorities based on the threat level. In
order to identify threats, the organization assessed the susceptibility of its products in relation to
potential food defence actions. They are listed in the Threat Register of 15.10.2022. The threats
were reassessed in February 2024: according to the assessment results, no high-risk threats were
identified, mostly low-risk. The food defence plan was updated on 08.02.2024 and includes defence
measures: a system for restricting access and monitoring personnel and transport to the enterprise
territory, monitoring and limited access of personnel to the enterprise facilities, video surveillance
in production and storage facilities, verification of personal data of employees upon hiring, locked
rooms for storing cleaning and detergents, pest control products, lubricants, etc. Activities are
implemented and monitored. All policies, procedures and records are included in the food defence
plan within (and supported by) the overall food safety management system, for all products
manufactured by the organization. The personnel training plan includes issues on measures for
food defence and assets of the enterprise and the necessary employee communications for this.
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2.5.4 Food Fraud ]
mitigation /
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EAC Beigelendiie ve EQLHEAS,

Bopbba ¢
danbcnourkaLmein

2.5.4.1 | Vulnerability ]
assessment /
OueHka

yA3BMMOCTEN

2.5.4.2 | Plan/MnaH []

Summary:
The organization has developed and implemented a threat assessment procedure “VACCP Plan”,
which was approved on 09.07.2019. The procedure describes methods for identifying potential
vulnerabilities, developing management measures and setting priorities depending on the degree
of product vulnerability. In order to identify vulnerabilities, the organization assessed the potential
for fraud of raw materials, semi-finished products and finished products. They are listed in the
Vulnerability Register of 15.10.2022. A reassessment of vulnerabilities was carried out in February
2024: no new vulnerabilities were identified as a result of the assessment. The Food fraud
Prevention Plan was approved on 08.02.2024 and includes prevention measures: assessment and
selection of suppliers, confirmation of food safety of raw materials with protocols and declarations
from suppliers, testing of new raw materials and raw materials from new suppliers, coordination
of product specifications, product testing, including in accredited laboratories. The measures are
implemented and monitored. The vulnerability assessment did not reveal any critical raw materials,
as the company does not use non-food raw materials; raw materials and ingredients are purchased
from assessed suppliers with whom long-term cooperation has been established, each delivery is
accompanied by certificates/quality certificates, declarations of conformity, and undergoes input
control. All policies, procedures and records are included in the food fraud prevention plan within
(with the support of) the entire food safety management system for all products manufactured by
the organization. The personnel training plan includes questions on measures to prevent food
fraud and the necessary employee communications for this purpose.
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2.5.5 Logo Use “/cnonb3oBaHve norotrna”

2.5.5 Logo use / ]
Ncnonb3oBaHme

norotnna

Summary:
The FSSC logo or part of it is not placed on the product label and packaging: labels for finished
products in the finished product warehouse have been checked. The company has been notified of
the rules for using the FSSC 22000 V6 logo. The FSSC logo may be placed on the company's website,
on advertising materials, on the company's letterhead.
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2.5.6 Management of Allergens “YnpasneHue annepreHammn”

2.5.6 Management of []
allergens /
YnpaBneHune
annepreHamu

Summary:

The FSM team has carried out a risk assessment covering potential sources, including cross-
contamination with allergens (HACCP plan, version of 03.06.2024). The HACCP plan reflects that
allergen-containing raw materials are not used in production. Measures to prevent cross-
contamination are defined in Instruction | LG and PS 004/1 of 09.01.2023. The organization has
implemented the following measures for food defence from potential contamination with
allergens: the use of workwear and proper meals (not in workwear), hand washing, a ban on
peanuts as food at work, etc. The topic of allergens is included in the internal personnel training
plan.
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Environmental Monitoring (Only for categories Blll, C, | & K)
“MOHNTOPUHT oKpy>KatoLLen cpepbl (Tonbko ans kateropuia Blll, C, | v
K)II

2.5.7 Environmental ]
monitoring /
MOHUTOPUHT
OoKpy>XXaroLLer
cpeabl

Summary:

The organization has conducted an analysis of risks associated with the environment and work
environment. According to the Protocol of the FSM team of 10.01.2023, environmental risks are
low, since there are no objects located near the enterprise that could be sources of pollution. When
commissioning the enterprise, the organization received Sanitary and Epidemiological Conclusion
No. 40.01.05.000.T.000606.09.2014 of 24.09.2014 on emissions of polluting harmful substances
into the atmosphere (complies with the requirements and standards of SanPiN 2.1.6.1032-01),
issued by the Federal Budgetary Institution of Healthcare Center for Hygiene and Epidemiology in
the Kaluga Region, accreditation certificate RU.0001.511978. Background emissions of harmful
substances are less than 0.1 MAC, therefore the amount of harmful substances is determined by
the calculation method. Microbiological tests of air, water and swabs from the facilities are carried
out once a year by third-party accredited laboratories/centers with the execution of test reports:

- Air sample test report in the production area No. P-634 of 04.06.2024 (yeast and mold were not
detected), issued by the Federal Budgetary Institution of Health "Center for Hygiene and
Epidemiology in the Kaluga Region", accreditation certificate ROSS RU.0001.511978;

- Swab test report No. P-869 of 30.07.2024 beverage container PET bottle 18.9 | (TMC, coliforms,
yeast and mold were not detected), issued by the Federal Budgetary Institution of Health "Center
for Hygiene and Epidemiology in the Kaluga Region", accreditation certificate ROSS
RU.0001.511978;

- Swab test report from a 20 | PET keg No. P/866 of 20.07.2024 and from a 30 | PET keg No. P-867 of
30.07.2027 for TMC, coliforms, yeast and mold (not detected), issued by the Federal Budgetary
Institution of Health "Center for Hygiene and Epidemiology in the Kaluga Region", accreditation
certificate ROSS RU.0001.511978.

In addition, the Quality Control Department uses the System SURE PLUS device for express
microbiological tests in accordance with the microbiological control schedule for 2024 of 09.01.2024
and the IS - 02 instruction for checking the sanitary and hygienic condition of shops (once a month).
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EAC Beigelendime ve EQLHZA:

The results of microbiological control are recorded in protocols. Microbiological test protocol No.
08 of 30.08.2024: - fitting assembly shop: surface of fitting assembly table, accumulators, inflation
and capping head, assembler gloves; - personnel hands: quality control inspector, TPA 350-2 caster,
TPA 200 caster. Luminometer test results: normal luminometer readings are 30-90 units, actual
readings are within 5-28 units, i.e. contamination level is clean. The luminometer is used for
microbiological testing during input control of each batch of fitting springs: protocol of 13.08.2024
(fact 4.2.4.1.2.5), normal.

Drinking tap water from the city centralized water supply system is used in the production of
products. Specification for drinking water - requirements of SanPiN 1.2.3685-21. Water quality is
controlled by the supplier's laboratory and an external independent laboratory, which is confirmed
by test reports. The protocol of the last test of water from the centralized water supply of household
and drinking water supply systems No. 1794 of 31.05.2024 (E-coli, Coliphages, TMC, total coliform
bacteria - absence) was presented, issued by the Federal Budgetary Institution of Health "Center
for Hygiene and Epidemiology in the Kaluga Region", accreditation certificate ROSS
RU.0001.511978. Water in terms of organoleptic indicators, E.coli, Coliphages, coliforms, TMC -
complies with SanPiN 1.2.3685-21.

In case of noncomformity of microbiological indicators with the established standards, immediate
measures are taken (repeated cleaning, wet cleaning, disinfection of equipment, premises, etc.),
then repeated tests are carried out to confirm the effectiveness of the actions taken. For the period
2023 - August 2024, noncomformity with microbiological indicators of air and swabs was not
detected. No triggers for revising the microbiological control plan approved on 09.01.2024 arose in
2024.
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2.5.8 Food safety and Quality Culture
“KynbTypa nuLeBoi 6e3onacHOCTY 1 KayecTBa”

2.5.8 Food Safety and ]
Quality Culture /
KynbTypa
nuLLeBon
6esonacHoCTn n
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KynbTypa
KauyecTBa

Summary:
The organization is implementing a project on quality and food safety culture, approved on
27.01.2024. Intentions on quality and food safety culture are included in the Quality and Food Safety
Policy; the topic of "quality and food safety culture" is included in the personnel training plan. The
level of personnel culture is measured by compliance with the requirements of technological
documents, procedures, instructions, compliance with PRP, the efficiency of communications on
quality and food safety issues, the number of nonconformities based on the results of inspections
of production processes (photo reports, verbal nonconformities, checklists of inspections and PRP).
In June 2024, a survey of personnel was conducted using a questionnaire, an assessment of the
level of culture was carried out and measures for its development were developed. The objectives
in the field of quality and food safety include the following cultural objectives: - 95% implementation
of the training plan; - 100% personnel involvement; - at least 90% process efficiency; - reduction in
customer complaints and claims by 1%.

The FSM team maintains and improves the food safety system, works with personnel to implement
the system requirements and the responsibility of each employee, as well as notifying the Food
Safety Directorate of quality and food safety issues. The Food Safety Directorate provides the top
management with the results of work on quality and food safety at meetings at least once a month.
The top management of the organization holds regular meetings: once a week (Monday) on the
results of the enterprise's work for the week, including issues of production, product sales, quality,
food safety, etc. Meetings at the level of department heads: Tuesday - production, quality control
department, development service. Based on the results of the meeting issues, assignments are
given to managers and specialists, and electronic records are kept, if necessary. The organization
continues to implement the quality and food safety culture project approved on 27.01.2024.
Intentions on quality and food safety culture are included in the Quality and Food Safety Policy; the
topic of "food safety quality culture" is included in the personnel training plan. The level of
personnel culture is measured by compliance with the requirements of technological documents,
procedures, instructions, compliance with PRP, the efficiency of communications on quality and
food safety issues, the number of nonconformities based on the results of inspections of
production processes (photo reports, verbal nonconformities, checklists of inspections and PRP). In
June 2024, a survey of personnel was conducted using a questionnaire and an assessment of the
level of culture, and measures were developed for its development.
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2.5.9 Quality Control “KoHTponb kauecTBa”

2.5.9 Quality Control / []
KoHTponb

Ka4decTBa

Summary:

The quality and food safety policy was approved by the general director on 09.02.2024 and includes
the principle of producing high-quality and safe products. Quality objectives are set in the
document "Quality and Food Safety Objectives" of 09.02.2024, for example, process efficiency of at
least 90%; reduction of customer claims and complaints by 1%, obtaining the "Approved Supplier"
status based on the results of customer audits, etc. Quality parameters for product control are set
in the specifications and Technical Conditions for the manufactured products. Food quality control
includes input control of raw materials/materials, control of products during the production
process and control of finished products for quality indicators. During input control, the quality
indicators of raw materials are checked for compliance with specifications, certificates/quality
certificates from suppliers. Records of the input control results are made electronically (clause 4.6
ISO TS 22002-4). Raw materials are tested in accordance with the list of raw materials and materials
subject to input control (approved on 09.01.2024) in the Quality Control Department. Product
inspection during production is carried out in accordance with product specifications. The results
are recorded in the inspection logs of product manufacturing processes and in the product
recording log in the injection molding machine shop, in the fitting assembly area, in the tube
manufacturing area. The following are controlled: product appearance, dimensions, thickness,
quantity, color, presence of defects, etc. Quality control of finished products is carried out by the
Quality Control Department with the registration of a quality certificate for the product, for
example, Quality Certificate for the product lid-seal TU 22.22.14-012-158834-2018, production date
17-19.09.2024 (indicators: appearance, geometric dimensions, average weight, compliance of color
with the approved sample); Quality Certificate for transportation containers for beverages such as
PET kegs, PET bottles 30 | TU 22.22.14-003-158834-2018, production date 23.09.2024 (indicators:
appearance, geometric dimensions, strength under free fall, pressure, tensile test, resistance to
excess pressure, tightness). The weight of products is controlled in the injection molding machine
shop, products with injection molding machines are weighed on control scales 6 times a day with
record in the operational sheet, for example, 24.09.2024, product red cup, batch St.2.24.09, weight
control at 09:00 - 17.6 g, 14:00 -17.7 g, 18:00 - 17.8 g, 22:00 - 17.7 g, 02:00 - 17.7 g, 06:00 - 17.6 g.
The scales are verified: Verification Certificate No. S-BU / 27-06-2024 / 350349995 for electronic
scales VR, valid until 26.06.2025. Verification of measuring instruments was carried out by FBU
"Kaluga CSM". A procedure for starting up lines after maintenance, repairs and shutdowns has been
implemented. The procedure for preparing equipment, cleaning lines from products and packaging
previous cycles has been defined. Records in the operational sheet: 26.09.2024 (start-up time of
TPA No. 350-1, signature of the quality control inspector, shop foreman, caster). The internal audit
program for 2024, approved on 09.01.2024, includes the quality criteria of clause 2.5.9 in the
product control process. The FSMS review report for 2023 of 25.01.2024 includes a test of the
quality of finished products, a review of internal defects and a review of claims.
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2.5.10 | Transport, Storage and Warehousing
“TpaHcnopT, XpaHeHne 1 cknagmposaHue”

2.5.10 | Transport, []
Storage and

Warehousing /
TpaHcnopr,
XpaHeHve v
CKnagnpoBaHve

Summary:
The raw material and finished product storage system includes the FEFO and FIFO principles. The
inventory turnover system is implemented using a computer program, which helps to comply with
the FEFO and FIFO principles for products in warehouses. TU 22.22.14-003-15883436-2022
"Transport polymer containers for beverages of the PET-KEG, M-KEG, PET-Bottle type" establishes
the conditions and a guaranteed shelf life of 18 months, subject to storage conditions. Upon
expiration of the guaranteed shelf life, the material must be checked for compliance with the
requirements and can be used by the customer if it complies.
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2.5.11 Hazard Control and Measures for Preventing Cross-contamination

“KOHTpONb ONacHOCTen 1 Mepbl NO MPeAOTBPALLEHMIO MePeKpPecTHOro
3arpsasHeHuna”

2.5.11 Hazard Control ]
and Measures for
preventing cross-
contamination /
KoHTponb
onacHocTen u
Mepbl Mo
npeAoTBpaLLeHNn
O MepeKpecTHOro
3arpsisHeHUs

Summary:
The company does not use technologies for manufacturing packaging with barrier properties that
ensure long-term storage of products, preservation of taste, consistency, aromas. It produces
transportation packaging for beverages of the PET-KEG type with a volume of 10, 20, 30 liters with
locking devices for pouring and storing products/beverages or without locking devices. The
organization has conducted a risk assessment to determine the need and type of equipment for
detecting foreign bodies. Foreign body detection equipment is not used (FSM team protocol No.
05/24 of 16.05.2024), the ingress of foreign inclusions is excluded. Granulated raw materials in bags
with a PE liner are used for injection molding machines (specification requirements for polymer raw
materials - no foreign inclusions), which are poured into a sealed hopper for loading into the
injection molding machine. The results of Food quality control confirm the absence of foreign
inclusions; there were no customer complaints. Instruction | PPP 004/6 "Prevention of Foreign
Objects from Getting into Products" of 22.09.2022 has been developed and implemented. The
register of glass and fragile items has been approved. Daily control of fragile glass and plastic items
is carried out, records in the control log are made in the event of destruction of fragile items: there
were no records in the log - destruction of fragile items in 2024 (January-September).
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2.5.12 | PRP Verification (Food Chain Categories Blll, C, D, G, | & K)
“Bepudukauna NOMM (Kateropun BllI, C, D, G, | n K)”

2.5.12 PRP Verification / []
Bepunkauns
Mnonm

Summary:

Instruction 1S-02 for checking the PRP and the sanitary and hygienic state of production was
developed and approved on 03.04.2019. The scope of PRP checks considering food safety risks at
the enterprise includes: checks of the work environment, process equipment, compliance with
hygiene, cleaning and sanitization instructions, etc. Compliance with PRP is checked daily during
production inspections by the production manager, site managers, shift supervisors, and a
sanitation specialist. Nonconformities on PRP are communicated to the personnel in checklists.
Elimination of nonconformities is monitored. An example of violations of the check of 18.09.2024
in production, nonconformities - improper wearing of headgear, hand sanitation, corrective actions
were taken during the check.
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2.5.13 | Product Design and Development (Food Chain Categories BIll, C, D,
E, F, | &K) “IMpoekTnpoBaHue 1 pa3paboTka NPoAYKLINN
(Kateropun BllI, C, D, E, F, | n K)”

2.5.13 | Product Design ]
and Development
/
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Summary:
The procedure DP-13 "Development and launch of new types of products" was approved on
20.06.2023. The process of introducing new products into production or changing manufactured
products includes development stages depending on the tasks set. Product development begins
with an application for a new product or technical specifications from the sales office or from the
customer of the product, etc. In 2024, the introduction of new types of products was not planned.
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2.5.14 | Health Status (Food Chain Category D)
“CocTosiHVe 380poBbs (KaTteropusa D)”

2.5.14 | Health Status / 1 | O
CocTosiHVe
3/0pOBbS

Summary:
N/A
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EAC Beigelendiie ve EQLHEAS,

2.5.15 | Equipment Management (All Food Chain Categories, excluding Fll)
“YnpasneHvie o6bopysoBaHmMeM (BCe KaTeropuu, 3a uckaro4veHuem Fli)”

2.5.15 Equipment ] Minor | The process for purchasing | 1/1
Management / new equipment and
VrpasneHue cha.ngmg existing equipment

is not documented, so
060pyAOBaHMEM potential impacts on existing
systems are not clearly
defined

Summary:
The enterprise is purchasing new equipment. The tasks for purchasing equipment are set using the
Bitrix program. An example of purchasing an injection molding machine TPA 280ECOSYS is
demonstrated. Specification / TOR from August 2023. Commissioning in January-February 2024,
commissioning certificate of 13.02.2024. The specification reflects food safety requirements:
materials and lubricants with food approval, requirements for the absence of defects in products,
etc. In connection with the development of new equipment, the FSM team prepared materials for
analysis and assessed hazardous factors. The injection molding machine equipment is similar to
the existing equipment, so no new hazards were identified (FSM team protocol of 15.02.2024).

FSSC 22000 - CootBeTc | OueHK | Ecnm HeT - ykaxuTte

JlononHuTenbHbIe aetann HC
TpeboBaHus Ecnan nyHKT He
NPUMEHUM,
TpeboBaHve P
npegocraBebTe

obocHoOBaHue

2.5.16 | Food Loss and Waste (All Food Chain Categories, excluding
category I) “IIposoBONLCTBEHHBbIE MOTEPU U NULLEBbLIE OTXOAbI (BCE

KaTeropuu, 3a nckiro4veHnem kateropum )"

2.5.16 | Food Loss and 1 |
Waste /
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EAC Beigelendiie ve EQLHEAS,

NposoBO/LCTBEH
Hble MoTepu n
nuLLeBble OTXOAb!

Summary:
N/A

FSSC 22000 - CooTBeTcC Ecnn HeT - ykaxuTte

JononHutenbHble TBYyeT Aetann HC

TpeboBaHMsA Ecav nyHKT He

NpUMeHNM,
TpeboBaHue P

npeAocTaBbTe
obocHoOBaHue

2.5.17 | Communication Requirements “TpeboBaHWsA K
B3aVIMOZENCTBUIO C CepTUNLMPYOLLLE OpraHm3aLmen”

2.5.17 | Communication ]
Requirements /
TpeboBaHus K
B3aVIMOAENCTBUIO
C
cepTndnLMpyOLL
el opraHusauuen

Summary:
The requirements for the organization's interaction with the certification body to inform about
events and situations that may affect the food safety system are established in the contract for
conducting audits according to FSSC 22000 V6. There are currently no events, situations or changes
in the organization that need to be reported to the certification body.

FSSC 22000 - CootBeTc | OueHk | Ecnn HeT - ykaxunTe

JlononHuTenbHbIe aetann HC
TpeboBaHus Ecnm nyHKT He

NpUMeHNM,
TpeboBaHue He | He3Ha P
T | uuTten
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npeAocTaBbTe
obocHoOBaHue

2.5.18 | Requirements for Organizations with Multi-site Certification (Food
Chain Category E, F & G) “Tpe6oBaHusa 419 opraHn3auunii ¢
HeCKONbKVMU MecTopacrnonoxeHnamn (Kateropusa E, F n G)”

2.5.18. | Requirementsfor | [] | []
Organizations
with Multi-site
Certification /
TpeboBaHuA Ans
opraHmsauuni c
HEeCKObKMMMU
MecTopacnosioxe
HUAMMN

2.5.18.1 | Central Function/ | [] | []
LleHTpanbHble

byHKLMN

2.5.18.2 | Internal Audit 1 |
Requirements
TpeboBaHMsA K
BHYTPEeHHeMyY
ayauTa

Summary:
N/A

ISO 22000:2018 - FOOD SAFETY MANAGEMENT SYSTEMS

ISO 22000:2018 - Cnctema CooTBeTcC | OueHK | Ecnn HeT - ykaxuTte
MeHeaxmMeHTa aetann HC

besonacHocTn MNMuLeBbIX Ecnv nyHKT He

[NpoayKTOB MPUMEHNM,
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MyHKT TpeboBaHue He | HesHa | npegocTtaBbTe
060CHOBaHMe

EAC Beigelendiie ve EQLHEAS,

Context of the organization “Cpega opraHusaymn”

4.1 Understanding L]
the organization

and its context /
MoHnMaHue
opraHusauum u
eé cpe/bl

4.2 Understanding ]
the needs and
expectations of
interested
parties /
MoHnMaHwne
noTpebHocTel 1
OXWNAAHWIA
3anHTepecoBaH
HbIX CTOPOH

4.3 Determining the ]
scope of the
food safety
management
system /
OnpegeneHne
obnacTtu
npyMeHeHns
cUCTEMBI
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MeHeKMEHTA
6e3onacHocu
MULLEBbIX
NpPOAYKTOB

4.4 Food safety ]
management

system /
Cucrema
MeHeKMEeHTa
6e3onacHocun
MULLEBbLIX
NPOAYKTOB

Summary:

The food safety management system of «Production Association «PET-EXPERT» LLC has been
developed, documented, implemented and maintained in working order since 2017. The
organization's FSMS is capable of continuously complying with mandatory legal requirements for
manufactured products, constantly monitoring and considering changes in these requirements.
The requirements of the following documents are applicable and are met by the organization: TR
CU 005/2011 "On the safety of packaging", Federal Law of 02.01.2000 No. 29-FZ, regulatory
documents for products (TU), etc. The system (mechanism) for tracking, updating and guaranteeing
compliance with all legal requirements and customer requirements is described in the FSMS
documents, current as of 01.10.2024. The organization uses the following mechanisms to comply
with legislative, regulatory and customer requirements to ensure their implementation: monitoring
of the legislative and regulatory framework by specialists, maintaining up-to-date specifications for
raw materials/materials and finished products, monitoring the fulfillment of each order, focusing
on customer requirements. There have been no significant changes in legislation in the last 3 years.
All legislative and regulatory requirements have been communicated to the personnel and are
implemented at all levels. No scheduled inspections by supervisory authorities were carried out in
2023-2024. The implemented FSMS allows achieving the planned results: the set objectives have
been achieved, see information in section 6.

The organization identifies, defines and reviews external and internal factors that may affect the
ability to achieve the set objectives at least once a year. The review of the internal and external
environment (SWOT and PEST analysis) was conducted on 13.05.2024 and includes strengths,
weaknesses, opportunities and threats. Strengths: availability of technologies and technological
equipment, a team of specialists, information and technical support of partners throughout the
entire period of use of the container, etc. Weaknesses: rental of space, prices and credit terms. The
FSM team considered the influence of such a factor as the impact of climate change on the
management system: according to the results of the review, the impact of climate change is
recognized as insignificant. The results of the environmental analysis are considered when
developing an action plan to improve the FSMS (approved on 25.01.2024), setting the organization's
objectives (set out in paragraph 6.1 of the report). Understanding that the success of the
Organization depends on satisfying the current and future needs of all stakeholders, the
management of «Production Association «<PET-EXPERT» LLC identified the stakeholders, their needs
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and expectations, considering their impact on the organization's activities: customers and
consumers of products, suppliers, personnel, regulatory authorities, business owners, etc. The
expectations of stakeholders related to climate change are also considered. The organization is
currently monitoring changes in the context that may affect the activities of the enterprise, the
quality system and food safety: there are no significant changes in 2024. The frequency of updating
information on the context of the organization and its stakeholders is once a year.

The scope of FSMS is clearly defined - Production of PET KEG container, PET-bottles and polymeric
materials for the food and beverage industries. A complete list of products included in the scope of
the system is given in the HACCP Plan.

A description of the processes performed by the organization and included in the scope of the FSMS
is documented in the FSMS Process Folder (version from 17.05.2021). Among them: enterprise
management, design/development, procurement, production, product control, storage,
infrastructure and work environment management, personnel management, etc. Process owners,
inputs, outputs, performance indicators and process interrelationships are defined. The
organization has also defined outsourced processes: product testing in accredited laboratories,
PEST control, medical examination of personnel, laundry of workwear, waste disposal, etc. Process
management is ensured (see ISO TS 22002-4 clauses of the report).

ISO 22000:2018 - Cucrema CooteTc | OueHk | Ecnm HeT - ykaxunTe

MeHeaXMeHTa aetann HC
BesonacHocTy MNuweBbIX Ecnn nyHKT He
MpoayKTOB NPUMEHNM,
npegocraBbTe

TpeboBaHuve
obocHoBaHMe

5 Leadership “/ingepcreo”

5.1 Leadership and ]
commitment /

Nvpepcteo n
NpYBEPXXEHHOCT
b

5.2 Policy / ]
[MonnTtnka
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5.2.1 Establishing the ]
food safety
policy /
Pa3paboTka
NONUTUKA B
obnactu
obecneyeHus
6e3onacHOCTK
nnLLeBON

NpoAyKLUN

5.2.2 Communicating []
the food safety
policy /
JloBegeHune
NOMNTUKA B
obnactu
obecreyeHus
6e3onacHOCTK
NMLLEBOWA

npoAyKLUN

5.3 Organizational ]
roles,

responsibilities
and authorities /
PyHKLMN,
OTBETCTBEHHOCT
b 11 MOIHOMOUYUS
B OpraHum3aumm

5.3.1 Top u
ma nagement

shall ensure that
responsibilities
and authorities
for relevant
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roles are
assigned,
communicated
and understood
within the
organization /
Bbiclee
PYyKOBOACTBO
AOSIKHO
obecneumBaTtb
onpejeneHue,
JloBefieHne 10
cBeAEeHUSA 1
NMOHMMaHMne
nepcoHanom
opraHusauyum
OTBETCTBEHHOCT
nu
MOSIHOMOUUA,
npeaycMOTpeHH
bIX AN
BbIMOJIHEHUS
COOTBETCTBYHOLL,
X GYHKLNIA.

5.3.2 The food safety ]
team leader
shall be
responsible for:
a)-d)/
PykoBoauTenb
rpynnbl
6e3onacHoOCTU
nuLLeBon
npoAyKLnmn
AOMKEH HeCTU
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OTBETCTBEHHOCT
b3aa)-d)

5.3.3 All persons shall ]
have
responsibility to
report
problem(s) with
regards to the
FSMS to
identified
person(s) / Becb
nepcoHan
[OKEH HeCTU
OTBETCTBEHHOCT
b 3a
NHPOpMMpPOBaH
ne
Ha3HaYeHHbIX
Ny, o
npobnemax,
NMEHLLNX
OTHOLLUEHMe K
CMBNM

Summary:

The management of «Production Association «PET-EXPERT» LLC demonstrates leadership and
commitment to Food quality and safety, supports FSMS, communicates to personnel the
importance of compliance with all requirements, which is supported by the Quality and Food Safety
Policy and Objectives. The Quality and Food Safety Policy was approved by the general director on
09.02.2024. The Quality and Safety Policy and Objectives have been communicated to personnel at
all levels during production meetings, quality and safety conferences, upon hiring, etc. The Policy is
supported by measurable objectives and posted in all accessible places. The Quality and Food
Safety Objectives for 2024 were approved on 09.02.2024. The results of achieving the objectives for
2023 are presented in the Management Review of 25.01.2024. The objectives for 2023 have been
achieved.

The management allocates the necessary resources for the functioning of the food safety system:
implementation of production activities, procurement of products and services, training and
maintaining personnel knowledge, etc. The responsibilities and powers of the personnel are
established by the organizational structure of 10.01.2023. Job descriptions have been developed
and are up-to-date, which include requirements for personnel competence, the required level of
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knowledge, duties and rights, and responsibility of the personnel. The job descriptions for the
equipment loader of 01.08.2018, the product and process quality controller of 01.08.2018, the
packer of 02.08.2018, and the production line operator of 02.11.2020 have been checked
(signatures on familiarization with the instructions are available). The job descriptions also include
the requirements of the food safety system. FSM team has been created and is functioning. Order
No. 6 of 22.05.2024. The FSM team leader is the head of the quality control department (QCD)
Fedotov M.A. (relevant education, 10 years of experience in the food industry). The FSM team
coordinator is the QCD methodologist Moroz I.V. (relevant education, 5 years of experience). Moroz
I.V. completed training on FSSC 22000 V6, certificate No. FS4-2023 of 12.10.2023 in DQS-Academy.
Moroz I.V. trained FSM team on FSSC 22000 V6 in November 2023, training protocol of 28.11.2023.
The FSM team includes: the production manager, shop managers, a sanitation and hygiene
specialist, the head of the HR department, a Procurement Manager, a quality control methodologist,
etc. The FSM team has all the necessary knowledge and experience to analyze and assess hazards,
including technology, equipment, microbiology, legislative and regulatory requirements, etc.

The company's management supports the continuous improvement of the food safety system by
setting objectives and objectives. In 2023-2024, improvements concern the following issues:
purchasing raw materials from manufacturers, focusing on customer specifications and testing
products (raw materials and finished products); strengthening internal audits.

General Director Mikhail Nikolaevich Miroshnichenko took part in the discussion of leadership
topics during the audit on behalf of the enterprise.

ISO 22000:2018 - Cnctema CootBeTc | OueHK | Ecnum HeT - ykaxuTte

MeHeaKMeHTa aetann HC
be3sonacHocTy lNunLeBbIX Ecnv nyHKT He
[NpoaykTOB NPYMEHUM,
npegocraBbTe

TpeboBaHVe
obocHoOBaHMe

6 Planning “MnaHnpoBaHune”

6.1 Actions to L]
address risks

and
opportunities /
Jencteus B
OTHOLLEHUN
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PUCKOB
BO3MOXHOCTeW

6.1.1 When planning ]
for the FSMS, the

organization
shall consider
the issues
referred to in 4.1
and the
requirements in
4.2 and 4.3 and
determine the
risks and
opportunities
that need to be
addressed to: a)
-d)/ Mpw
NAaHNPOBAHNN
cMBnn
opraHusauus
AOJSIKHA
YUNTbIBaTb
dakTopbl B
COOTBETCTBUU C
4.1 n
TpeboBaHMsA No
42n4.3n
onpezensTb
PUCKN 1
BO3MOXHOCTW,
KoTopble
cneayet
paccmaTpuBaTbh
B Lensx: a) - d)
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6.1.2 The organization ]
shall plan: a) - b)
/ OpraHun3auus
A0KHA
nJaHMpoBaThk: a)
- b)

6.1.3 The actions L]
taken by the
organization to
address risks
and
opportunities
shall be
proportionate
to:a)-q)/
Jenctens B
OTHOLUEHUN
PUCKOB
BO3MOXHOCTEW
AOJIKHbBI 6bITb
nponopLmoHanb
Hbl X BAVUSIHUIO
Ha: a)- Q)

6.2 Objectives of the ]
food safety
management
system and
planning to
achieve them /
Llenn cncremsl
MeHeKMEHTa
6e3o0nacHOCTK
nuLLeBon

NpPoAyKLNM 1
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naaHMnpoBaHMe
X 4OCTVXEHUNA

6.2.1 The organization ]
shall establish
objectives for
the FSMS at
relevant
functions and
levels. The
objectives of the
FSMS shall: a) - )
/ OpraHmnsauyus
AO/MKHA
yCTaHaBNBATb
uenn ans
CMBINM B
COOTBETCTBYHOLL,
nNx
nojapaszeneHus
X M Ha
COOTBETCTBYHOLL,
NX YPOBHSIX
opraHusauun: a)

-f)

6.2.2 When planning ]
how to achieve

its objectives for
the FSMS, the
organization
shall determine:
a)-e)/llpwn
NJAaHNPOBaHNN
TOro, KakuMm
obpasom
AOCTUraThb
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Lenen B
OTHOLLUEHUW
CUCTEMBI
MeHe/>KMEeHTa
6e3omnacHoOCTU
MULLEBbLIX
NPOAYKTOB,
opraHusayus
JIO/IKHA
onpezennTb: a) -
e)

6.3 Planning of ]
changes /

MNnaHnpoBaHue
N3MeHeHNI

Summary:

When planning the food safety system, «Production Association «PET-EXPERT» LLC identifies risks
and opportunities to ensure that the FSMS achieves the intended results, as well as for continuous
improvement. Risks and opportunities are assessed once a year or when the context of the
organization changes. Risk assessments: critical, significant and acceptable. Critical and significant
risks require the development of risk mitigation measures. Risk analysis and assessment updated
on 19.05.2024. In general, the risks are assessed as acceptable. Risk examples: - raw material
procurement: risk of disruptions in raw material supply (opportunities - searching for suppliers on
the Russian and Asian markets, assessing and selecting new suppliers, having 2-3 alternative
suppliers of one raw material item, maintaining a safety stock of raw materials, etc.); - shipment of
finished products: risk of disruption of shipment schedules due to the fault of logistics companies
(opportunities - purchasing product transportation services from several logistics companies,
having a logistics service at the enterprise that manages transport orders and product shipments);
- production: risk of unavailability of equipment and spare parts purchases (opportunities - ensuring
efficient operation of existing equipment, safety stock of spare parts, access to new
suppliers/intermediary firms, good communications with product customers, maintaining
communications with equipment manufacturers).

Food quality and food safety objectives are set for the organization as a whole and are decomposed
into all relevant levels. Quality and food safety objectives for 2024 were approved on 09.02.2024.
The objectives for 2023 have been achieved, as confirmed by the objective achievement report of
19.01.2024. Examples of objectives for 2024: - achieving a process efficiency indicator of at least
90%; - increasing preform sales volume, PET-KEG; - reduction in the number of complaints by at
least 1%,; - absence of critical and significant discrepancies affecting food safety; - implementation
of the training plan 95%, etc. For each objective, measures for achieving them have been developed
and approved, for which the heads of processes/departments are responsible. The fulfillment of
objectives is monitored during the monthly summary by the heads of processes/departments and
is reviewed at a management meeting. The effectiveness of the FSMS is assessed based on the
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achievement of planned objectives/results. Information on the effectiveness of the system is
included in the review by management (MR report for 2023 of 19.01.2024).

The organization manages changes in accordance with the PPI-02 procedure, which may affect the
activities of the enterprise and the FSMS in the event of loss of control. All changes made to the
production of products: replacement of raw materials, change in process parameters, changes in
internal or external legislative and regulatory documentation, changes in customer requirements
are carried out using the Russian electronic service Bitrix-24. Change requests are registered as
projects and tasks in Bitrix, performers are connected who enter information on the completion of
change activities. The FSM team considers the need to update the HACCP plan. In 2024, the changes
did not affect food safety. Example of a change: in 2024, the Provita No. 500 nitrogen adsorption
unit was purchased and launched. Commissioning certificate of 15.08.2024. Personnel training on
how to operate the unit was held on 16.08.2024. The review and impact assessment on quality and
food safety were carried out by FSM team (minutes of 19.08.2024): no CCPs or OPRPs were
identified, since a similar unit was used. A review of all changes made is carried out at least once a
year as part of the management review procedure.

ISO 22000:2018 - Cucrema CootBeTtc | OueHk | Ecnm HeT - ykaxunTe

MeHeaXMeHTa aetann HC
be3sonacHocTy lNunLeBbIX Ecnv nyHKT He
[NpoayKkTOB NPYIMEHUM,
npegocraBbTe

TpeboBaHuve
obocHoBaHMe

7 Support “CpeacrtBa obecneveHus”

7.1 Resources / ]
Pecypchl

7.1.1 General / ]
O6buwwme
NOJIOXEeHUS

7.1.2 People / ]
YenoBeyeckume

pecypcsl
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7.1.3 Infrastructure / ]

NHbpacTpykTyp
a

7.1.4 Work ]
environment /

lNponssoacTBeH
Hasa cpeja

7.1.5 Externally L]
developed

elements of the
FSMS /
Pa3paboTaHHble

BHe
opraHusauyum
3/IeEMEHTbI
cUCTeMb!
MeHeKMeHTa
6e3omacHoOCTU
nMLLEBON

NpoAyKLUN

7.1.6 Control of ]
externally

provided
processes,
products or
services /
YnpasneHune
nony4yaembiMun
n3BHe
npovieccamu,
NpoAyKTamMun Unu
ycyramm
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7.2 Competence / ]
KomneTeHTHOCT

b

7.3 Awareness / L]
OcBegoMneHHOC
Tb

7.4 Communication L]
/ ObmeH
NHPopMaumein

7.4.1 General / []
O6bue
NONOXEHUS

7.4.2 External L]
communication /

BHewHWA
obmeH
NHpopmaumein

7.4.3 Internal L]
communication /

BHyTpeHHMIA
obmeH
NHPopmaumei

7.5 Documented ]
information /
JlokyMeHTVpoOBa
HHas
NHPopMaus

7.5.1 General / ]
O6buwwme
MoNOXeHUs

7.5.2 Creating and ]
updating /
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Cos3paHve n
aKTyanmlauus

7.5.3 Control of L]
documented
information /
YnpaBneHue
AOKYMEHTNpOBa
HHOW
NHPopMaLmen

7.5.3.1 Documented L]
information
required by the
FSMS and by this
document shall
be controlled to
ensure:  a)-b)
/
[lokymeHTrpoBa
HHas
NH$opmMaLns,
Tpebyemas
CMBMNM n
HaCTOALLMM
CTaHZapTOM,
il N GE)
HaxoAUTbCA Noj,
ynpasfieHnem B
Lensx
obecneyeHus: a)
-b)

7.5.3.2 For the control ]
of documented
information, the
organization

FSSC 22000 Version 6.0 | April 2023

Disclaimer: The audit itself and this report represent only the extent of assessment that took place within the time available; as such
they are a sample. They cover only what became evident at the time of the audit.

47 of 100




(") FSSC 22000 EMG

shall address the
following
activities as
applicable: a)-
d)/ Ans
yrnpasneHus
AOKYMEHTNPOBA
HHOW
nHpopmaumei
opraHusayus
JAOJIKHA
npegycmatpuBeat
b 4ENCTBUA B
TOW cTeneHw,
HACKObKO 3TO
NpYIMeH1MO: a) -
d)

Summary:

The organization allocates sufficient financial resources to maintain the infrastructure, create a
work environment, manage personnel and documented information. There are no restrictions on
internal and external resources. The enterprise is provided with the infrastructure necessary for
the production of safe products. There is technological equipment: injection molding machines,
blow molding conveyor lines, dryers, an extruder, an ozone generator station, a robotic product
stacker, etc. The work environment guarantees the release of safe food products and is in
controlled conditions. Production facilities are in good condition.

FSMS elements developed outside the organization are not used. The organization has defined the
processes, products and services covered by the food safety system. Management of externally
purchased products is carried out in accordance with procedure DP-010 "Procedure for the
purchase of raw materials and materials", approved on 06.03.2023. At least once a year, an
assessment and selection of suppliers of raw materials and materials is carried out. The evaluation
criteria are quality, location, price, etc. Specifications for purchased products have been developed.
Contracts are concluded with suppliers. External procurement management is ensured,
responsible persons are appointed, acceptance criteria and monitoring procedures are defined. For
example, the procurement director is responsible for the procurement of raw materials and
supplies. The following services are purchased: deratization and disinsection, product testing in
accredited centers/laboratories, waste removal and disposal, medical examination of personnel,
verification of measuring instruments, etc. Service providers are assessed on a tender basis.
Responsible persons for the services purchased are appointed, for example, the head of the quality
control department is responsible for product testing in third-party organizations, and a mechanical
engineer is responsible for the compressor maintenance service. It is ensured that externally
supplied products or services do not have a negative impact on the ability to meet FSMS
requirements: when providing the service, the supplier's representatives must comply with all PRP
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requirements in accordance with ISO TS 22002-4. Documented information on all activities for the
services provided is saved and provided. Requirements for procurement in case of emergencies are
included in the DP-010 procedure. The organization ensures that all new suppliers do not have a
negative impact on the manufactured products and that the products under all circumstances
continue to comply with the established specifications. In case of emergency purchases, the
company has defined actions that include the following activities: tracking alternative suppliers;
testing new suppliers and new raw materials; contracts for the purchase of raw materials/materials
with at least 2 suppliers; maintaining a safety stock of raw materials in warehouses, etc. There were
no cases of emergency procurement of products and services in 2023-2024.

The organization ensures the personnel competence necessary for the effective functioning of the
FSMS. FSM team leader I.V. Moroz completed training at DQS-Academy on FSSC 22000 V6, certificate
No. FS4-2023 of 12.10.2023. In November 2023, I.V. Moroz trained FSM team on FSSC 22000 V6,
training protocol of 28.11.2023. And then during 2024, according to the training plan of 15.01.2024,
the company's personnel received training on the new FSSC 22000 requirements. Job descriptions
have been developed and approved that facilitate the correct selection, placement and retention of
personnel, and the improvement of their professional qualifications. The qualification
requirements for all positions are defined in job descriptions, for example, the job description of
the product and process quality controller of 01.08.2021, the job description of the adjuster of
equipment for machines and automatic lines for the production of plastic products of 01.08.2021,
the job description of the packer of 31.01.2024. Personnel competencies are maintained on an
ongoing basis. Personnel training is planned. The training plan includes internal and external
training, quality and food safety training, and professional personnel training. The training plan for
2024 was approved on 15.01.2024. The plan includes training for managers, specialists and
workers. To maintain knowledge of the FSMS documentation requirements, training of production
personnel was conducted in August 2024, for example, personnel of the fittings assembly shop,
blow molding shop, finished products warehouse. Training records are provided in the training
protocols. Newly hired employees must undergo training and on-the-job training. For example,
Khalyavinsky A.K. was hired as an equipment adjuster on 15.04.2024, order No. 24-0 on internship
from 15.04.2024 to 22.04.2024, minutes 02/24-153-p of the meeting of the qualification commission
for knowledge testing, order on admission to independent work No. 24-D of 23.04.2024. Training is
conducted according to FSMS documents (policy, objectives, personal hygiene, instructions on
foreign objects entering products, etc.).

The purpose of internal information exchange is to provide the organization's personnel with the
data necessary to perform work, as well as information that is a source of improvement and
involvement of employees in achieving established quality objectives and fulfilling the requirements
of FSMS documentation. The information received is used by the organization to adjust processes,
conduct management reviews, and update the FSMS. Scheduled meetings, corporate events, and
informal meetings are used for internal information exchange. Meetings on current activities,
including quality and food safety, are held by the general director daily. The FSM team holds quality
and food safety meetings once a month. All personnel are notified of their responsibility for
communicating food safety-related issues to the members of the FSM team. All interested parties
are informed of information regarding the development, implementation, modification, and
updating of the FSMS to the extent necessary to ensure food safety. External information is
exchanged through interaction with contractors, suppliers, consumers, supervisory authorities,
government agencies, etc. Persons responsible for the exchange of external and internal
information are appointed. For external information exchange, the following are used: telephone
conversations, personal meetings, contractual documents, postal items, e-mail, the organization's
website, etc. During 2023-2024, ongoing communications were carried out with suppliers of raw
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materials and materials, with customers of products, with service providers. There were no food
safety incidents, therefore, communications with supervisory organizations were carried out only
on testing of products, the work environment, and swabs.

A list of current system documents for 2024 is provided. FSMS documentation includes: Food safety
policy and objectives; DP-001 "Food safety management system document management"; DP-003
"Food safety management system nonconforming product management"; DP-006 "Implementation
of internal audits of the FSMS"; DP-004 "Procedure for developing and implementing corrective and
preventive actions", etc. Requirements for documented information are established in procedure
DP-001 of 01.08.2023. The procedure defines the procedure for developing, coordinating,
approving and storing FSMS documentation. The documentation is agreed upon and approved
before it is put into effect using the electronic document management system. The documentation
is available in electronic and paper form. The relevance of the documents is maintained. Methods
of document distribution - posting in electronic databases; if necessary, the documentation is
distributed in paper form for its intended purpose. External documents are managed by process
managers, for example, test reports in external accredited centers and declarations of conformity
for products are controlled by the Quality Control Methodologist, external procurement documents
(reports, passports, declarations for raw materials and materials) are controlled by the
Procurement Manager Miroshnichenko V.V. An information exchange system has been defined and
a circle of managers and specialists with access within their competence to certain document
databases has been established. Changes to the document database are made by managers
responsible for the document; document tracking is carried out by managers responsible for a
specific document database. Control over FSMS documentation, its relevance and distribution is
carried out by the Quality Control Methodologist Moroz V. The documented procedure for
document management defines the storage periods for documents and actions with outdated
documents, which are replaced in the database with current ones. For example, documented
information on the results of quality control/food safety of products is stored for 1 year, traceability
- 3 years. To save documents and records, the enterprise has a data backup and recovery system,
for which an IT specialist is responsible.

ISO 22000:2018 - Cucrema Cootsetc | OueHk | Ecnun HeT - ykaxuTe

MeHeaxMeHTa aetann HC
be3sonacHocTy NnLeBbIX Ecnv NyHKT He
MpoAyKTOB NPUMEHNM,
npefocrtaBbTe

TpeboBaHVe
obocHoOBaHMe

8 Operation “Npon3BoACTBEHHAsA AeATeNbHOCTb”
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8.1 Operational L]
planning and

control /
lNnaHnpoBaHue
n ynpasneHue
Ha
ornepauyyioHHOM
ypoBHe

8.2 Prerequisite ]
programmes

(PRPs) /
Mporpammsl
065A3aTeNIbHbIX
npeABapuTensH
bIX
MeponpuUATNIA
(MOnmMm)

8.2.1 The organization ]
shall establish,
implement,
maintain and
update PRPs to
facilitate the
prevention
and/or reduction
of contaminants
(incl food safety
hazards) in the
products,
product
processing and
work
environment /
OpraHn3auus

AO0JKHa C034aThb,
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BHEAPUTb,
noaaepXxueaTb
n
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YTObbI
obecneumBaTtb
npeAoTBpaLLeHn
e n/vnn
CHUXEHVe
nonagaHus
3arpssHuTenei
(B TOM ymncne
npeAcTaBASOLM
X Yrposy ans
NMLLEBOWA
6e30nacHoOCTN) B
NPOAYKThI,
npovecchl
06paboTKM U
NPOU3BOACTBEH

Hyto cpeay

8.2.2 The PRPs shall ]
be:a)-d)/
MOMM A0/KHbI:
a) - d)

8.2.3 When selecting ]
and/or
establishing
PRPs, the
organization
shall ensure that
applicable
statutory,
regulatory and
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mutually agreed
customer
requirements
are identified.
The organization
should consider:
a) - b) / Mpw
BblbOpe n/nnu
paspaboTke
nonm
opraHusauyus
AOMKHA
onpeaennTb
NpYMeHVMble
3aKOHOAaTeNbH
ble 1 agpyrue
obsA3aTeNlbHble
TpeboBaHu4, a
TakKxe
COrnacoBaHHbIe
TpeboBaHWA
notpebuTtenen.
OpraHunsauun
cnepyet
yyunTbIBaTh: a) -
b)

8.24 When X |
establishing

PRPs the
organization

shall consider: a)
-1)/ Mpw
pa3spaboTke
Nnonm
opraHmsauus
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JOJIKHA
YyuunTbIBaTh: @) - 1)

8.3 Traceability L]
system /

Cuctema
npocnexvBaemMo
cTn

8.4 Emergency ]
preparedness

and response /
[OTOBHOCTb K
ype3BblYaliHbIM
CUTyaumam u
pearmpoBaHue
Ha HK1X

8.4.1 General / ]
O6bue
MOJIOXEeHWSA

8.4.2 Handling of []
emergencies

and incidents /
PearvpoBaHue
Ha
ype3BblUyalHble
cuTyaumm n
aBapumn

8.5 Hazard control / ]
YnpasneHune
OMacHOCTAMM

8.5.1 Preliminary ]
steps to enable

hazard analysis /

MNpeaBapuTenbH
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MeponpusaTnS,
no3Bo/istoLLMe
npoBecTn
aHanus
onacHocTewn

8.5.1.1 General / ]
O6buwme
MONOXEeHUs

8.5.1.2 Characteristics ]
of raw materials,
ingredients and
product contact
materials /
XapakTepucTukm
CblpbeBbIX
MaTepunasos,
NHIPpeAnNeHTOB n
MaTepnasos,
KOHTaKTVpPYHOLLM
X C NPOAYKTOM

8.5.1.3 Characteristics ]
of products /
XapaKkTepncTnKu
KOHEUHbIX
NpoAyKTOB

8.5.1.4 Intended use / ]
MNpeaycMoTpeHH
oe NnprMeHeHne

8.5.1.5 Flow diagrams ]
and description
of processes /
TexHonornyeckn
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e CXEMbI U
onvcaHve
NpoLEeccoB

8.5.1.5.1 | Preparation of ]
the flow
diagrams /
[MoarortoBka
TEXHONOrN4Yecku
X CXeM

8.5.1.5.2 | On-site ]
confirmation of
the flow
diagrams /
MNoaTBepxaeHne
TeXHONOrM4Yeckmn
X CXEeM Ha
NPON3BOACTBEH
HOW NaoLlaake

8.5.1.5.3 | Description of ]
processes and
process
environment /
OnucaHve
npoueccos n
ycnoBuii
NpoOn3BOACTBA

8.5.2 Hazard analysis / ]
AHanus
ornacHocTewn

8.5.2.1 General / ]
O6ume
NOJIOXEeHUS
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8.5.2.2 Hazard ]
identification

and
determination of
acceptable levels
/
NaeHTndbumkaums
onacHocTen n
onpeaeneHue
nprvemaemMblx
ypOBHel

8.5.2.2.1 | The organization ]
shall identify and
document all
food safety
hazards that are
reasonably
expected to
occur in relation
to the type of
product, type of
process and
process
environment.
The
identification
shall be based
on: a) -e) / Bce
onacHocTw,
yrpoxatowue
6e3onacHOCTK
nuLLeBon
npoAyKLnY,
BO3HVKHOBEHME

KOTOPbIX MOXXHO
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NpeAnonoXnTb
AN JAHHOTO
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AOJIKHbBI 6bITb
NAeHTNONLMPOB
aHbl
3aperncTpmpoBa
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8.5.2.2.2 | The organization ]
shall identify
step(s) (e.g.
receiving raw
materials,
processing,
distribution and
delivery) at
which each food
safety hazard
can be present,
be introduced,
increase of
persist. When
identifying
hazards the
organization
shall consider: a)
-q)/
OpraHn3auus
A0/MKHA
NAEHTNONLMPOB
aTb 3Tanbl

(Hanpumep,
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nonyyeHue
CbIpbeBbIX
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8.5.2.2.3 | The organization ]
shall determine
the acceptable
level in the
product of each
food safety
hazard
identified,
whenever
possible. When
determining
acceptable
levels, the
organization
shall: a) - ¢) / Ans
KaXkaow n3
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NAeHTNONLMPOB
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8.5.2.3 Hazard ]
assessment/

OueHka
ornacHocTewn

8.5.24 Selection and ]
categorization of
control
measure(s) /
Bbi60p U
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MeponpUATUI
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8.5.2.4.1 | Based on the L]
hazard
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shall select an
appropriate
control measure
or combination
of control
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measures that
will be capable
of preventing or
reducing the
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defined
acceptable levels
/ Ha ocHoBe
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npoAyKLnmn

8.5.2.4.2 | In addition, for ]
each control
measure, the
systematic
approach shall
include an
assessment of
the feasibility of:
a)-a)/
MNprMmeHeHne
CUCTEMHOrO
noaxofja Ans
KaXa0ro
BbIOPaHHOro
MeponpuaTns
no ynpasneHunto
AOKHO
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BK/ItOYATb
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8.5.3 Validation of ]
control
measure(s) and
combination of
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") no
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ynpaBneHuo 1
NX KOMBUHALMIA

8.5.4 Hazard control ]
plan
(HACCP/OPRP
plan) / MnaH
yrnpasneHus
ONaCHOCTAMMU
(nnaH
XACCI/MNOnm)

8.5.4.1 General / ]
O6buwme
MONOXEHUS

8.5.4.2 Determination ]
of critical limits
and action
criteria /
YcTtaHoBneHne
KPUTUYECKUNX
npeaenos v
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systems at CCPs
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8.5.44 Actions when ]
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are not met/
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8.5.4.5 Implementation ]
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8.9.2.2 When critical ]
limits at CCPs
are not met,
affected
products shall
be identified and
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potentially
unsafe products
(see 8.9.4) /
MNpoAyKThl,
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B YC/I0BUAX
npeBblLleHNS
KPUTUNYECKNX
npegenos B KKT,
AO/MKHBI
naeHTUOMLMPOB
aTbCA U
yNpaBAsaTbCs Kak
noTeHunanbHo
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NPOAYKTbI (CM.
8.9.4)

8.9.2.3 Where action ]
criteria for an
OPRP are not
met, the
following shall
be carried out: a)
-C)/ Mpw

FSSC 22000 Version 6.0 | April 2023

Disclaimer: The audit itself and this report represent only the extent of assessment that took place within the time available; as such
they are a sample. They cover only what became evident at the time of the audit.

67 of 100




(") FSSC 22000 EAG

HeCoOTBEeTCTBUM
KpuTepmnam
JencTBma Ans
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BbIMONHATLCS
cnejpyroulee: a) -
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8.9.24 Documented L]
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corrections
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processes,
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KoppekTnpytoLy,
ne gencrTens

8.9.4 Handling of ]
potentially

unsafe products
/ ObpalueHue ¢
noTeHUManbHo
OMnacHbIMMU
npoAyKTaMm

8.9.4.1 General / ]
O6buwme
MONOXEHUS

8.9.4.2 Evaluation for ]
release / OueHka
NPOAYKTOB ANA
X BbIMyCKa

8.9.4.3 Disposition of ]
nonconforming
products /
Nnkengauyma
HeCoOTBETCTBYHO
LLIMX NPOAYKTOB

8.9.5 Withdrawal/recal ]
|/
N3baTtme/oT3bIB

Summary:

The organization plans and manages the processes necessary for the manufacture of high-quality
and safe products. Production is planned in accordance with production plans - monthly, weekly,
current. The production assignment is generated electronically based on applications and the sales
plan. The results of execution are recorded in the product recording log. Legislative and regulatory
documents for products - TR CU 005/2011, Technical conditions: TU 22.22.14-003-15883436-2022
"Transport polymer containers for beverages such as PET-KEG, M-KEG, PET-Bottle", etc.

The conditions for the production of safe products are defined, implemented and presented in the
Prerequisite Programs (PRP), developed as separate documents. The PRP verification was carried
out on 03.06.2024 and formalized by the FSM team Protocol. The programs include measures to
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meet the requirements for: * the design and layout of buildings, to the territory; * to the
management of purchased materials; * measures to prevent cross-contamination; -
recall/withdrawal procedures; « pest control; « personnel hygiene, etc. The enterprise carries out
daily sanitary control of the PRP in production shops with the completion of checklists. Control is
carried out by a sanitation specialist (order No. 9 of 15.09.2022). Compliance with the PRP is checked
daily during the inspection of the production by a sanitation specialist. Nonconformities on the PRP
are communicated to the personnel in checklists.

The organization has developed, documented in the procedure DP-005 "Implementation of
identification and traceability" of 04.05.2023 and applies a traceability system that allows identifying
batches of finished products and their relationship to batches of raw materials, completed
processing and delivery records. The product traceability system is ensured by recording data in
paper and electronic form at different stages of technological processes in production logs, raw
material and finished product control logs. Traceability records are maintained and stored for at
least the guaranteed shelf life of the product. Traceability and product withdrawal exercises are
conducted regularly, at least once a year. Traceability exercise of 22.05.2024 - PET keg 30 |,
production date 04.04.2024, box No. 5-590. Quantity of manufactured products 8750 pcs., quantity
of products transferred to the warehouse 8405 pcs., defective - 345 pcs. Quality certificate for PET
keg of 05.04.2024. Transfer of finished products to the warehouse: product shipment sheet of
11.06.2024. Production: - Finished product recording log: record of 04.04.2024; - Preform: 390 g,
brown, TPA-280, p. 76 of 12.12.2023. Raw materials: - PET, supplier AO Sibur-PETF, Tver, brown
color, received on 07.12.2023; input control sheet: record of 12.12.2023, complies with the PET
specification of 02.02.2022. As a result of the training, complete information was obtained on the
raw materials, process parameters, test results, and production volumes. The full traceability
testing procedure took 1 hour 40 minutes (including the performance of other production functions
at that time).

Traceability exercise in the presence of an auditor: Date and time of the exercise start on 09.25.2024
at 10:30. Products: PET keg 20 |, pallet No. 164, production date 07.10.2024. Quantity of
manufactured products 1700 pcs., quantity of products transferred to the warehouse 1700 pcs.,
defective - 0 pcs. Transfer to the warehouse: warehouse shipment sheet of 10.07.2024. Quality
certificate for PET kegs of 10.07.2024, lot 27, meets the requirements of TU 22.22.14-003-15883436-
2022 and specifications. Production: - Finished product recording log blow molding shop: record of
10.07.2024; - Preform: 390 g, brown, TPA-300, p. 76 of 12.12.2023. Raw materials: - HardPET 0.80,
supplier AO Sibur-PETF, Tver, white, received on 15.06.2023, quality certificate No. 0801974540-
90001 of 24.07.2023; input control sheet: record of 15.06.2023, complies with the specification of
02.09.2022; - Dye Remap 81400 p.10204, supplier OO0 Repi, brown, received on 25.05.2023, quality
certificate No. 10204-3.1 of 25.05.2023, input control sheet: record of 25.05.2023, complies with the
dye specification. Traceability exercise end time 11:30. Following the exercise, information on raw
materials, technological parameters, test results, and production volumes was demonstrated. The
testing results confirm the traceability of the products, include a comparison of the quantity of the
final product with the quantity of ingredients.

The organization has developed and implemented the procedure DP-009 "Management of
potential emergency circumstances and emergency situations" of 03.03.2023, which allows
managing potential emergency circumstances and emergency situations that may affect the safety
of products. The FSM team reviewed possible situations and compiled a list of them. The list
indicates possible hazards and objects affected by the situations, measures to eliminate them and
responsible persons. The following are defined as emergency situations: accidents in the water
supply system, sewerage system, heating system, electric lighting system; fire, power outage,
outbreaks of infectious and viral diseases, etc. At least once a year, training is held on emergency
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and emergency situations that may affect the food safety of products. A training session was held
on 04.03.2024 (fire on the stairs leading to the finished product warehouse). The fire report was
forwarded to the shop manager. The shop manager organized the extinguishing of the fire. The
products were damaged by water during the extinguishing process, the rejection and disposal
report No. 01 of 04.03.2024 was developed: 15 corrugated boxes got wet and were sent for disposal,
3 pallets with preforms got wet - sorting, quality control and repackaging. The objective of the
training was achieved, the response was carried out in a coordinated manner and according to the
procedure, the personnel received additional instructions following the training. In recent years,
there have been no real emergencies. Measures to prevent the COVID-19 coronavirus pandemic
are supported, which include: posting information about COVID-19 on information boards,
installing dispensers and hand sanitizers at the entrance to each room, wearing masks (if
necessary), additional treatment of production, office and utility rooms with disinfectants,
monitoring the health of workers, etc.

Information for conducting a hazard analysis in the production of products is presented in the form
of a document HACCP Plan of 03.06.2024. The HACCP Plan includes a description of the product
(raw materials, materials and finished products), identification of hazardous factors, intended use
of the product, flow charts of technological processes, assessment and analysis of hazards. Updated
on 03.06.2024 flow chart of preform manufacturing, PET keg blowing, fittings assembly. Use of the
products has been reviewed by the FSM team: no restrictions. The FSM team, using the approved
methodology, conducted an analysis of physical, chemical and biological hazards threatening food
safety. The assessment was carried out considering the possible adverse effects on human health
and according to the likelihood of its occurrence using the decision tree method. The description of
products (raw materials, materials, finished products) is presented by specifications for raw
materials, materials (the update of specifications for 2024 is confirmed by the register). The
specifications are agreed with suppliers of raw materials (attached to contracts). Raw materials
(characteristics, example): - aluminum foil for packaging GOST 745-2014 (thickness, width,
aluminum grade, surface quality, no odor, no foreign inclusions, etc.); - PET (appearance, granule
size, no contamination, no cracks, punctures, folds, scratches, no odor); - thermoplastic elastomer
(TPE) A60 (food grade) (appearance of granules, odor, granule size, humidity, melt flow index, etc.);
- polypropylene grade "Poliom" PP HO30GP (mass fraction of granules, mass fraction of volatile
substances, mass fraction of ash, etc.); - compression spring (wire EN 10270-3-1.4310 WPB AISI
204CUX-2.50 mm). The safety indicators of raw materials and materials for the manufacture of
products are confirmed by expert opinions, declarations of conformity, test reports, safety data
sheets, for example: - Expert opinion No. 734-03-EZ of 30.03.2012 on the compliance of
polyethylene terephthalate (granulate) trademark TVERPET with the unified sanitary-
epidemiological and hygienic (SEiG) requirements based on Test Report No. 290-03-A of 29.03.2012,
issued by the ILC FGU "736GC GSEN of the Ministry of Defense of the Russian Federation" (complies
with SEiG requirements No. 299 of 28.05.2010, scope of application - food packaging); - Expert
opinion No. 430 of 08.04.2016 based on the results of the sanitary-epidemiological and hygienic
examination of the product "Termoelastoplast MASFLEX" based on Test Protocol No. 3690/035 of
28.03.2016 - Federal State Institution State Regional Testing Center in the Moscow Region
(Accreditation Certificate ROSS RU.0001.21PT43) issued to OOO Frontal (complies with SEiG
requirements No. 299 of 28.05.2010, scope of application - contact with food products).

Hazard analysis and risk assessment were carried out by the FSM team on 03.06.2024, which came
to the conclusion based on the results that no CCPs were identified in the production of packaging
and packaging materials. Hazard control plan (HACCP/OPRP plan) includes 1 OPRP:
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Auditor verification of CCP(s) and OPRP(s)* “Bepugukayusa aydumopom KKT u 1[1OMM*"

Critical limits or action ~ Monitoring procedure, correction,
criteria and corrective action
“Kpumuyeckue “Mpoyedypa MoOHUMOPUHZQ,
npedensi unu KoppeKyus u Koppekmupyroujue
Kpumepuu delicmaus”  delicmeus”

CCP#/ Description of
OPRP# process step:
“KKT#/ “OnucaHue smana
MroriM#”  npoyecca:”

Monitoring ozonation time
Fitting assembl Ozonation time according to schedule.
- 5 . y. (according to the Correction: shutdown, Repeated
fitting ozonation in .
OPRP 1 ) approved monthly ozonation of products.
the OZONBOX unit. . . .
schedule). corrective actions: checking the
unit's operability adjustment,
start-up.

OPRP monitoring 1: fitting assembly - (microbiological factor), fitting ozonation in the OZONBOX
unit according to the ozonizer operation schedule for a month. Record in the ozonation schedule
of 25.09.2024, phytin batch in assembly No. 453, ozonation time 15:00-16:00. Control: person
responsible for ozonation Salamatov L. (signature). OPRP is under controlled conditions.

The organization updates information on the PRP, the Hazard control plan when changing raw
materials, technology, equipment, etc. If there are no changes, the FSM team confirms the relevance
of the FSMS information by the protocol: FSM team protocol of 04.06.2024 (update is not required).
In verification activities, the organization uses the results of internal audits, sanitary audits and the
implementation of the Hazard control plan; the results of product tests are also used for
verification. The FSM team reviews the verification information and confirms that the verification
activities are carried out and effective (FSM team Verification Protocol of 17.01.2024). The review of
the activity results is used as input data for the FSMS review.

The organization has defined the processes requiring control and measurement and has compiled
and approved a list of measuring instruments (Ml). All Ml are verified and calibrated in a timely
manner, which is confirmed by verification certificates and MI labels. The 2024 MI verification
schedule was approved on 12.03.2024. The following documents were provided: Verification
Certificate No. S-BU/18-07-2024/355371432 for the Sh-1-01 thickness gauge, valid until 17.07.2024;
Verification Certificate No. S-BU/18-07-2024/355265106 for the internal measurement caliper, valid
until 17.07.2024; Verification certificate No. S-BU/27-06-2024/350349995 for VR electronic scales,
valid until 26.06.2025. Verification of measuring instruments was carried out by FBU "Kaluga CSM",
accreditation certificate RA.RU.311265.

FSMS ensures the prevention of nonconforming products from reaching the consumer.
Management is carried out at all stages of the production process in accordance with the procedure
DP-003 "Management of products with nonconformities" of 24.04.2023. The procedure for
managing nonconforming products is fully implemented and prevents unsafe products from
entering the process chain from raw materials to shipment of finished products to customers. The
procedure defines actions in the event of detection of nonconforming products. Decisions on
further actions with nonconforming products are made by a commission, which includes key
specialists. Actions with nonconforming products: nonconforming products are separated, placed
in quarantine, sorted, returned or disposed of in case of their further unsuitability. After sorting,
products recognized by the commission as suitable remain in the process chain. Example of
nonconformity: act No. 17 of 25.02.2024 on nonconformity of the product red cup (280) SD,
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production date 18.02.2024 in the injection molding machine shop, quantity 459 pcs. Weight
nonconformity (exceeding the set weight by 16.2 g by 2 grams, actual weight 18.2 g). The product
was moved to the quarantine zone, quality control department control on 24.02.2024: transfer the
product for disposal.

The procedure for product withdrawal is defined in Instruction 1-003/2 "Recall/withdrawal of
nonconforming products" of 01.07.2022. The last product withdrawal test was conducted on
16.05.2024. Products: disposable handle for PET bottles, production date 24.04.2024-04.05.2024,
237,000 pcs. transferred to the warehouse. The following participated in the product recall test:
sales manager, quality control department manager, injection molding machine shop manager. A
report of 17.05.2024 was compiled. The product recall test results confirm that the procedure
works, the recall was carried out promptly: the time spent on product recall from the detection of
the defect to the transmission of the message to the client was 2 hours. There were no actual
product recalls in 2023-2024.

ISO 22000:2018 - Cncrema CootBeTc | OueHkK | Ecnum HeT - ykaxuTte

MeHeaKMeHTa aetann HC
Be3onacHocTu MNMuLeBbIX Ecnnm nyHKT He
MpoayKTOB NPUMEHNM,
npefocTaBbTe

TpeboBaHue

obocHOBaHMe

9 Performance evaluation “OueHka pe3ynbTaToB fesTeNlbHOCTIA"

9.1 Monitoring, ]
measurement,

analysis and
evaluation /
MOHUTOPUHT,
n3mMepeHue,
aHanun3 u
oLeHka
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9.1.1 General / ]
O6buwme
NONIOXEHUS

9.1.2 Analysis and L]
evaluation /

AHann3s u
oLeHKa

9.2 Internal audit / ]
BHyTpeHHMI
ayaut

9.2.1 The organization ]
shall conduct
internal audits at
planned
intervals to
provide
information on
whether the
FSMS conforms
to:a)-b)/
OpraHn3auus
JAOJIKHA
NpPOBOAUTL
BHYyTpeHHNe
ayAuTbl Yepes
3an1aHNPOBaHH
ble MHTepBasbl
BpemMeHu Ans
nonyYeHus
nHpopmauny,
yto CMBTIIT: a) -
b)

9.2.2 The organization ]
shall a) - g) /
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OpraHunsauyus
[AOJIXHa: a) - 8)

9.3 Management L]
review / AHanu3

CO CTOPOHbI
PYKOBO/CTBA

9.3.1 General / ]
O6buwme
NOJIOXEHUS

9.3.2 Management ]
review input /
BxogHble
JaHHble
aHanm3a co
CTOPOHBI
PYKOBOZACTBA

9.3.3 Management L]
review output /
BbixoaHble
JaHHble
aHanusa co
CTOPOHbI
PYKOBOZACTBA

Summary:

The organization reviews and evaluates the relevant data and information obtained as a result of
monitoring and measurement, including the results of verification activities in relation to PRP,
complaints and messages from external customers, hazard and risk analysis, internal and external
audits. FSMS process managers monitor activities with review and assessment, the results of which
are reported at meetings once a month. The quality control service monitors purchased products,
products in the manufacturing process, and finished products. Records of product monitoring
results are kept in electronic and paper form. At the meetings, the current activities of the
enterprise, the effectiveness of the measures taken to ensure quality and food safety are reviewed
and assessed, and further actions are planned. The activities concern the issues of purchasing raw
materials and materials, issues of equipment and technology, improving PRP, personnel, and
documentation. Examples of activities based on the results of meetings: - purchasing new
equipment (a robot for inserting a straw into a keg, a blowing machine, an adsorption nitrogen unit);
- interaction with raw material suppliers, testing and selection of raw materials; - improving the
culture of quality and food safety; - attracting new customers for products.
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Internal audits are carried out in accordance with the established procedure DP-005
"Implementation of internal audits of the food safety management system", approved on
20.02.2023. The FSMS internal audit plan for 2024 was approved on 19.01.2024. The internal audit
plan includes criteria: requirements / clauses of ISO 22000:2018, ISO / TS 22002-4: 2013 standards
and additional requirements of FSSC 22000 V6, as well as FSMS documents of the organization.
When planning internal audits, the frequency of internal audits is based on the risks (the importance
of the relevant processes, changes in the risk management system and the results of monitoring,
measurement) and the results of previous audit reports. For example, an internal audit in
production, technical service is planned at least 2 times a year. The internal audit results are
assessed as nonconformity, notification and suggestions for improvement. Internal auditors are
trained, their independence is ensured. By the latest order No. 16-P of 07.08.2023, the following
were appointed as internal auditors: Head of the Quality Control Department Fedotov M.A., Quality
Control Methodologist Moroz I.V. Internal auditor Moroz I.V. completed the course "Internal Audit
of the Food Safety Management System" at DQS Academy in November 2023. In 2024, internal
audits of processes were conducted on 03-04.04.2024: - TPA shop, 3 nonconformities were
identified, corrective actions were taken; - Extrusion shop, 2 nonconformities were identified,
corrective actions were taken; - Purchases, no nonconformities, etc. Information based on the
results of internal audits is the input data for the system review by the management.

The system review (MR) by the management is carried out once a year. The MR date for 2024 is
25.01.2024. The FSMS report includes all input and output data, an assessment of the achievement
of objectives, the implementation and updating of the Quality and Food Safety Policy, changes in
the FSMS, etc. The review is aimed at assessing the effectiveness of the FSMS, identifying system
improvements and the resources required for this. The FSMS review report is reviewed at a meeting
of the management: general director, process/department managers. The MR meeting for 2023
was held on 26.01.2024 (minutes of 26.01.2024). Meeting participants: general director
Miroshnichenko M.N., Development Director Boyarsky O.V., Head of Production Frolov S.A,
Procurement Director Bai L.O., Head of HR Bubnova Yu.A., Head of Quality Control Fedotov M.A.
The action plan to improve the system was approved on 26.01.2024.

ISO 22000:2018 - Cucrema Cootsetc | OueHk | Ecnum HeT - ykaxuTe

MeHeaXMeHTa aetann HC
BesonacHocTy MNuweBbIX Ecnnm nyHKT He
MpoayKTOB NpUMEHNM,
npefocTaBbTe

TpeboBaHVe
obocHOBaHMe

10 Improvement “YnyuiwieHne”
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10.1 Nonconformity ]
and corrective
action /
HecooTtBeTcTBMA
n

KOPPEKTUPYHOLL
ne gencrTens

10.1.1 When a ]
nonconformity

occurs, the
organization
shall: a)-e)/
Mpw nossneHUn
HecooTBeTCTBUSA
opraHusayus
AOJIKHaA: a) - e)

10.1.2 The organization ]
shall retain
documented
information as
evidence of: a) -
b) /
OpraHunsauvs
AOJSIKHA
pPerncTpMpoBaThb
N COXPaHATb
AOKYMEHTNpOBa
HHYHO
nHGopmMaLnto
Kak
CBUAETENbCTBO:
a)-b)

10.2 Continual L]
improvement /
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[MlocTosiHHOE
ynyduieHue

10.3 Update of the L]
food
management
system /
AKTyanmsauus
CUCTEMBbI
MeHeKMeHTa
6e30nacHOCTK
MULLLEBON

NpoAyKLUN

Summary:

The enterprise FSMS ensures the prevention of nonconforming products from reaching the
consumer. Nonconformities are managed at all stages of the production process in accordance with
the procedure DP-003 "Management of products with nonconformities", approved on 24.04.2023.
The procedure defines the course of action in case of nonconformities: - nonconformity is reviewed;
- cause of the nonconformity is reviewed (including determining the root cause); - corrective actions
are developed; - effectiveness of corrective actions is assessed. The procedure defines the types of
nonconformities in purchased raw materials/materials, in which the product is not accepted for
production, such as, for example, packaging damage, contamination of materials, noncomformity
with specification requirements, etc. Example of nonconformity of material: rejection report No.
02/24 of 14.02.2024, supplier PAO Kazanorgsintez, polyethylene grade HD 12500LB, received on
14.02.2024, quantity 9625 kg, batch 23/24, production date 03.01.2024. Nonconformity: the
packaging of 1 bag of raw materials is damaged. It is impossible to use raw materials. All raw
materials of this batch have been checked. Registration of the return of 1 bag of polyethylene to
the supplier. The procedure for developing and implementing corrective actions is defined in
procedure DP-004 "Procedure for the Development and Implementation of Corrective and
Preventive Actions" (approved on 23.03.2023). Corrective actions are developed in the form of a
corrective action plan, including a description of the nonconformity, a clause of the document
requirements, a review of the cause (root), correction, corrective actions and a mark on completion.
The effectiveness of corrective actions is assessed by non-recurrence of the nonconformity.
Example of nonconformity and corrective action: when equipment malfunctions, the corrective
action is to adjust the equipment, for example, an automated fittings assembly line. The procedure
for handling quality and food safety claims is defined in Instruction | 003/1 "Consideration of
customer complaints and appeals" (approved on 01.07.2022). Customer complaints and appeals
are registered electronically, reviewed, and measures are taken if noncomformity is confirmed.
Example of a complaint: Act of 24.04.2024 (client OOO "Bochkari"), fitting, production date
24.02.2024, quantity 30800 pcs. Noncomformity: fitting defect, rubber shavings (photo).
Investigation and review of the cause: violation of the process of laying fittings in a box, damage to
fittings due to a large number of fittings in the box. Correction: reducing the number of fittings in
the box from 400 pcs. to 200 pcs. Corrective actions: product inspection for capping, product re-
assembly, unscheduled training of fittings assembly section personnel. 500 fittings from the batch
were damaged, replaced with suitable ones.
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The organization has defined the principle of continuous improvement of activities and the
management system as one of the important principles. FSMS is planned and updated through the
use of communications, management review, internal and external audits, review of verification
activity results, corrective actions, and food safety measures. Improvement measures are formed
based on the results of FSMS assessment by top management and regular meetings. Improvements
are carried out using the Bitrix system. Improvements for 2024: - updating FSMS documentation; -
selection of new raw materials and new Russian suppliers; - testing raw materials and finished
products; - purchase of new equipment (robotization of the product packaging process); - attracting
new customers, working on implementing their requirements, etc.

ISO/TS 22002-4:2013 - FOOD PACKAGING MANUFACTURING

ISO/TS 22002-4:2013 - CooteTc | OueHk | Ecnm HeT - ykaxunTe
Npon3BoACTBO YNakoBKN Aetann HC
ans MNuwesoin Mpoaykunm Ecnv nyHKT He

NPUMEHUM,
MyHKT | TpeboBaHwue &

npegocTaBbTe

obocHOBaHMe

Establishment “Mpegnpustne”

41.1 | General ]
requirements /

O6buwme
TpeboBaHus

4.1.2 | Environment/ L]
Okpy>atoLas

cpesa

4.1.3 | Location of ]
establishment /
PacnonoxeHue
npeanpuaTUS
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Summary:

The enterprise is located in the Borovsky district of the Kaluga region. The production buildings
were built in 2000 and are located on the territory of the industrial site for rent. The buildings are
of capital construction, brick, in good condition. Twice a year (in spring and autumn) the buildings
and structures are inspected, repair work is planned and carried out. All buildings are serviced in
accordance with their purpose. The enterprise is provided with a checkpoint, video surveillance
throughout the territory and production facilities. The boundaries of the enterprise are defined,
access to the territory of the enterprise, as well as to the production units, is limited and controlled.
Order is maintained on the territory of the enterprise. There is a storm sewer, the territory is
landscaped. There is no risk of pollution from outside: there are no objects near the enterprise that
can pollute the environment. When commissioning the enterprise, the organization received
Sanitary and Epidemiological Conclusion No. 40.01.05.000.7.000606.09.2014 of 24.09.2014 on
emissions of polluting harmful substances into the atmosphere (complies with the requirements
and standards of SanPiN 2.1.6.1032-01), issued by the Federal Budgetary Institution of Health and
Epidemiology Center in the Kaluga Region, accreditation certificate RU.0001.511978. Background
emissions of harmful substances are less than 0.1 MAC, therefore the amount of harmful
substances is determined by calculation.

ISO/TS 22002-4:2013 - CootBeTc | OueHK | Ecnum HeT - ykaxuTte
MNpon3BoACTBO YNakoBKMN aetann HC

ans MNuwesoin Mpoaykunm Ecnv nyHKT He

NPUMEHNM,

MyHKT | TpeboBaHue He | Hesna | "
npejocTaBbTe
ob6ocHOBaHMe

Layout and workspace “[NnaH1npoBKa NoMeLLeHnin 1 pabounx 3oH"

4.2.1 | General ]
requirements /

O6uwue
TpeboBaHWA

4.2.2 | Internal design, []
layout and traffic
patterns / [1poekT
BHYTPEHHMX
nomMeLLeHn,
cxema u
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MapLUpyThl
nepemeLLeHus

4.2.3 | Internal structures L]
and fittings /
BHyTpeHHVe
KOHCTPYKLMN U UX
MOHTaX

4.2.4 | Equipment/ L]
Ob6opyaoBaHue

4.2,5 | Temporary/mobile ]
structures /
BpemeHHbIe/
MOBWNbHbIE
COOpYyXeHUsA

4.2.6 |Storage/ ]
XpaHeHue

Summary:

The layout of utility, production and storage facilities is completed and maintained properly, which
ensures proper sanitary and production conditions. Zoning and identification of premises have
been carried out, flows of materials, products, personnel have been planned, areas of raw materials
and finished products have been separated. Zoning maps are located in production and
warehouses. The design of walls, floors, doors in production areas minimizes the risk to products.
According to the cleaning program for production facilities, cleaning, washing and, if necessary,
disinfection is carried out in production facilities, including walls, ceilings, windows, doors, drainage
system, etc. There is no risk to products. The equipment is located properly, which ensures access
for its use, cleaning, routine and scheduled repairs and maintenance, as well as proper sanitization
and monitoring. The quality control department (QCD) is not located in the production area. The
FSM team has assessed the risks and defined measures to prevent contamination, such as the use
of sanitary clothing when entering production to collect product samples, preventing samples from
being returned to production, and hand washing when visiting production. Temporary structures,
vending machines, and coolers are not located directly in the production area. Microwave ovens,
refrigerators, and other equipment are located in the food service room, which is located outside
the production areas. The food service room is supervised by a sanitation specialist; cleaning is
carried out according to a schedule with a note in the checklists (cleaning record of 25.09.2024, 2nd
shift). All materials and products are stored on pallets and racks. There are separate rooms for
storing packaging materials, chemicals, and other materials. Separate rooms or lockable cabinets
are provided for storing cleaning equipment, cleaning agents, chemicals, and other hazardous
substances.
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NpPVYIMEHUM,

MyHKT | TpeboBaHwue P
npegocTaBbTe
060CHOBaHMe

Utilities “CucTtembl obecneyeHunsa”

4.3.1 | General ]
requirements /

O6buwme
TpeboBaHus

4.3.2 | Water supply / L]
BopocHabxeHme

4.3.3 | Air quality and L]
ventilation /

KauecTtBo BO3AyXa
N BEHTUAALNA

4.3.4 | Compressed air ]
and other gases /
CxaTbln BO34YX U
Apyrve rasbl

43.5 | Lighting/ []
OcBelyeHVe

Summary:

The supply of communications to production and storage areas, as well as inside them, is arranged
in such a way as to reduce the risk of contamination of products. The quality of communications is
checked to reduce the risk of contamination / contamination of products. Drinking tap water from
the city centralized water supply system is used in production. The quality of the water is controlled
by the supplier's laboratory and an external independent laboratory, which is confirmed by test
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reports. The protocol of the last test of water from the centralized water supply of household and
drinking water supply systems No. 1794 of 31.05.2024 (E-coli, Coliphages, TMC, total coliform
bacteria - absence) was presented, issued by the Federal Budgetary Institution of Health "Center
for Hygiene and Epidemiology in the Kaluga Region", accreditation certificate ROSS
RU.0001.511978. According to organoleptic indicators, E.coli, Coliphages, coliforms, TMC, the water
complies with SanPiN 1.2.3685-21. In production, air exchange is provided by ventilation units,
which are serviced by the lessor. The ventilation maintenance schedule was approved on
10.01.2024. Based on the results of the maintenance work on the ventilation units, a Certificate of
Completion of Work is developed (the latest one is of 12.09.2024). Filters are replaced once a
month, the last one is of 12.09.2024. Heating boilers are located in a separate building (centralized
boiler house) at a distance from the production area, therefore chemicals for boilers are not placed
in production. Compressors for supplying compressed air are located in a separate room and are
not placed directly in the production premises. Screw compressors: Comaro 7 pcs., made in China.
Air preparation units are dried and cleaned from contaminants. Maintenance is carried out in
accordance with the schedule of periodic maintenance of compressor equipment of 06.03.2024,
considering the standard operating hours. The last maintenance of the Comaro MD-75-10
compressor was performed on 04.03.2024: oil and filter change, engine bearing lubrication, oil
radiator repair. There is no risk of compressed air contact with the product surface. The lighting
brightness corresponds to the specific features of the activity performed. The lighting fixtures are
protected from breakage and are checked for integrity. LED lamps are installed in production. UV
irradiators are used in production. The operating time and lamp replacement are recorded: lamp
No. 8 lamp replacement on 13.09.2024; lamp No. 9 replacement on 18.09.2024; lamp No. 10
replacement on 18.09.2024.

ISO/TS 22002-4:2013 - CooteTtc | OueHk | Ecnm HeT - ykaxunTe
Npon3BoACTBO YNakoBKN Aetann HC

ans Muweson Mpoaykumn Ecnn nyHKT He

NPUMEHUM,

MyHKT | TpeboBaHwue P
npesocTaBbTe
ob6oCHOBaHMe

Waste disposal

441 | General ]
requirements /

O6buwwme
TpeboBaHusA
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4.4.2 | Waste handling / L]
O6paLleHue ¢

OTX0aMu

4.4.3 | Drains and ]
drainage / CToku 1
ApeHaxu

Summary:

The enterprise has defined the processes that generate waste and the waste management
procedure (a waste identification, collection and movement system has been developed). Waste
collection sites are identified according to their purpose, waste collection and storage containers
are located in designated areas, made of impermeable materials that can be easily cleaned and
disinfected. Waste removal and disposal are performed by subcontractors and only authorized
regional operators. Contracts have been concluded with licensed organizations for the removal of
production and consumption waste to places of their placement, disposal and recycling. For
example, solid municipal waste is removed by a third-party organization, OOO Irbis, on a regular
basis, contract No. 36/12 of 01.02.2019 was concluded. Production waste (hard plastic, films,
cardboard, etc.) is collected and handed over to recycling organizations. Marked materials or
printed labels identified as waste are destroyed in such a way as to prevent reuse of the trademark.
Drains and drainage systems are present, included in the cleaning schedule and cleaned on a
regular basis.

ISO/TS 22002-4:2013 - CooTtBeTc | OueHK | Ecnum HeT - ykaxuTte
MNpon3BoACTBO YNakoBKMN aetann HC

ana MNuwesown Mpoaykumm Ecnv NyHKT He

NPUMEHUM,

MyHKT | TpeboBaHue He | He3Ha P
npefocrtaBbTe
060CHOBaHwue

Equipment suitability, cleaning and maintenance
451 | General ]

requirements /

O6ume

TpeboBaHWA
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4.5.2 | Hygienic design / L]
[MIMeHnYHOCTb

KOHCTPYKLMN

4.5.3 | Food packaging L]
contact surfaces /

loBepxHOCTK,
KOHTaKTMpyoLLe
C yNakoBKOW Ans

MULLEBbLIX
NpPOAYyKTOB

4.5.4 | Maintenance / L]
TexHnyeckoe
obcnyxnBaHme

Summary:

The enterprise is provided with the necessary equipment for the production of polymer containers
and packaging. The list of the main process equipment: injection molding machines, blow molding
machines, automated fittings assembly line, robotic stacker. The process equipment is made of
materials intended for contact with food packaging. The equipment used in heat treatment
processes is designed for use at elevated temperatures, temperature sensors are built in for
temperature monitoring and control. Equipment maintenance and repair are carried out according
to the annual maintenance schedule for 2024 of 01.01.2024 and monthly maintenance schedules
(approved for September on 02.09.2024). Maintenance and repair records are made in repair logs
by shops. Example, 23.09.2024 maintenance of the PET keg blowing machine AB 300: technical
inspection, lubrication of the system, cleaning, checking of sensors. After repair work, mechanical
cleaning, removal of grease and rags, cleaning of tools, wiping of dirt by maintenance personnel
are carried out, then equipment cleaning (dry and wet) by production personnel. Equipment
cleaning activities are established in Instruction | MPO 004/2 "Cleaning and washing of equipment"
of 08.08.2023. Activities are recorded in equipment cleaning checklists (records of 26.09.2024 for
TPA 280: after each replacement of molds, degreasing with 5% alaminol is carried out). The
personnel performing maintenance are trained in topics related to product hazards that may arise
in connection with their activities and comply with sanitation requirements. The last training was
conducted in August 2024. According to lubrication charts, food grade lubricants are used on the
equipment. For example, FOOD TEC grease is registered in NSF 14614.

ISO/TS 22002-4:2013 - CooTBeTcC | OueHK | Ecnn HeT - yKaxuTte
MNpon3BoACTBO YNakoBKN aetann HC

ana MNuwesoin Mpoaykumm Ecnv nyHKT He
NPUMEHUM,

TpeboBaHVe

npesocTaBbTe
obocHoBaHMe
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Management of purchased materials and services

4.6.1 | General L]
requirements /
O6buwme
TpeboBaHMS

4.6.2 | Selection and ]

management of
suppliers / Belbop
1 ynpaeneHue
nocTaBLMKaMM

4.6.3 | Incoming raw ]
materials /

BxoaHoe cbipbe

Summary:

The purchase of raw materials/materials that may affect food safety is controlled to ensure that
suppliers are able to meet established requirements. Incoming materials are verified to meet
specifications. The company has defined procedure DP-010 "Procedure for the purchase of raw
materials" of 06.03.2023, which describes the procedure for evaluating, selecting, approving,
monitoring and re-evaluating suppliers. Records include: supplier evaluation and selection sheets,
a register of approved suppliers, etc. Supplier evaluation sheets for the procedure are completed
and include evaluation criteria: quality, delivery time, payment method, prices. Examples of
supplier evaluations in February 2024: - polyethylene terephthalate PET, supplier AO Sibur, score
20 out of 20 points, supplier AO EKOPET - 19 points; - spring, supplier OO0 Nobel, score 19 out of
20 points; OO0 Dmitrovgrad Spring Plant - 16 points; - chalk additive, supplier OOO APO, score 20
out of 20 points; OO0 Alekopolimery - 18 points; - granulated dye, supplier OOO Protsvet, score 19
points; OO0 Liga Flex - 14 points; - liquid dye, supplier OOO Repi, score 19 points, OO0 Centrus -
19 points. The register of approved suppliers was approved on 15.02.2024. Actions in case of
procurement of raw materials (services) in emergency situations are defined in procedure DP-010
"Purchase of products and services". If an organization must involve an unapproved supplier of
raw materials / services in emergency cases, the organization checks such a supplier and tests a
pilot batch of raw materials before purchasing. The following evidence is provided to the auditor:
availability of safety stocks of raw materials and materials, a list of alternative suppliers of raw
materials and services, evaluation sheets for alternative suppliers. The organization guarantees
that all new suppliers of raw materials and services do not have a negative impact on the
manufactured products and that the products under all circumstances continue to comply with the
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established specifications. There were no cases of emergency purchase of raw materials or
materials in 2023-2024.

The quality and safety of purchased products is confirmed by test reports and declarations of
conformity, and other documents provided by the manufacturers of raw materials. Based on the
letter of 03.07.2008 No. 01/6988 "On raw polymeric materials permitted for use in the production
of packaging materials for food products", «Production Association «PET-EXPERT» LLC uses the
following main polymeric raw materials: - polyethylene terephthalate grade B (granulate) OAO
Sibur-PETF, Tver; - polystyrene grade 825 PAO Nizhnekamskneftekhim; - polypropylene grade 00O
POLIOM, Omsk, etc. Actions in case of raw material (service) procurement in emergency situations
are defined in procedure DP-010 "Procedure for the procurement of raw materials and materials".
If an organization must involve an unapproved supplier of raw materials/services in emergency
cases, the organization checks such a supplier and tests a pilot batch of raw materials before
purchasing. The following evidence is provided to the auditor: availability of safety stocks of raw
materials and materials, a list of alternative suppliers of raw materials and services, evaluation
sheets for alternative suppliers. The organization guarantees that all new suppliers of raw materials
and services do not have a negative impact on the manufactured products and that the products
under all circumstances continue to comply with the established specifications. There were no
cases of emergency purchase of raw materials or materials in 2022-2023.

Incoming raw materials and materials are subject to input control according to the Input control
Program of 09.06.2023. The types of products, the scope of inspection, the parameters of
inspection, the methods and frequency of inspection are defined. Each batch of incoming raw
materials and materials undergoes input control, as well as inspection before moving to
production. The results of verification/incoming raw materials are recorded in the input control log
of indicators, for example: - PET, supplier AO Sibur, accepted on 11.09.2024, date of manufacture
29.08.2024, passport No. 745 (appearance of granules and dimensions, color of granules, mass
fraction of moisture, etc.), complies with the specification; - dye light green 5501 PE supplier OO0
Protsvet, date of manufacture 06.06.2024, accepted on 02.09.2024 according to the quality
passport and verification of parameters (appearance of granules and dimensions, color of
granules, mass fraction of moisture, etc.), complies with the specification requirements; - liquid
brown dye (China), production date 11.04.2020, COA certificate of 11.04.2024, received on
20.04.2024, meets specification requirements; - spring supplier OOO Nobel, production date
30.08.2024, accepted on 20.09.2024 according to quality certificate No. 804 of 30.08.2024 and
parameter verification (appearance, internal diameter, free length, number of turns, working load,
microbiological contamination according to Luminometer), meets specification requirements. If the
results of input control establish that the product does not meet the specifications, then the
product is generally not accepted or accepted by decision of the commission in cases where the
discrepancy will not affect the quality and food safety and can be processed. The safety indicators
of raw materials and materials for the manufacture of products are confirmed by expert opinions,
declarations of conformity, test reports, safety data sheets, for example: - Expert opinion No. 734-
03-EZ of 30.03.2012 on the compliance of polyethylene terephthalate (granulate) trademark
TVERPET with the unified sanitary-epidemiological and hygienic (SEiG) requirements based on Test
Protocol No. 290-03-A of 29.03.2012, issued by the ILC FGU "736GC GSEN of the Ministry of Defense
of the Russian Federation" (complies with SEiG requirements No. 299 of 28.05.2010, area of
application - food packaging); - Expert opinion No. 430 of 08.04.2016 based on the results of the
sanitary-epidemiological and hygienic examination of the product "Termoelastoplast MASFLEX"
based on Test Protocol No. 3690/035 of 28.03.2016 Federal State Institution State Regional Testing
Center in the Moscow Region (Accreditation Certificate ROSS RU.0001.21PT43) issued to OO0
Frontal (complies with SEIG requirements No. 299 of 28.05.2010, scope of application - contact with
food products); - Certificate of Conformity No. ROSS CN.AX49.HO3363 valid until 05.12.2025 for
superconcentrates of LDPE, HDPE pigments of the Irida brand. intended for contact with food
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products; - SGR No. KG.11.01.09.008.E.004346.10.20 of 27.10.2020 for superconcentrates (chalk
additive), intended for contact with food products; - Safety data sheet for chemical products
polypropylene PP grade "Poliom" valid until 08.07.2027 (No. 763325492047462B in the register of
safety data sheets intended for the manufacture of products for the food industry).

ISO/TS 22002-4:2013 - CooteTc | OueHkK | Ecnm HeT - ykaxuTe
MNpon3BoACTBO YNakoBKN Aetann HC

ana Nuweson Mpoaykumm Ecav nyHKT He

S '
TpeboBaHue NPUMERIM
npesocTaBbTe

oboCcHOBaHMe

4.7 Measures for prevention of contamination
4.7.1 | General ]

requirements /

O6buwme

TpeboBaHWA
4.7.2 | Microbiological ]

contamination /
Mwukpobronorunyec
KOe 3arpsasHeHue

4.7.3 | Physical ]
contamination /

dunsnyeckoe
3arpssHeHve

4.7.4 | Chemical L]
contamination /

Xnmunyeckoe
3arpsasHeHune
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4.7.5 | Chemical migration L]
/ Xnummnyeckas
MUTpaums

4.7.6 | Food allergen L]
management /
YnpasneHne
nuLeBbIMN
annepreHamu

Summary:

Areas where contamination is possible are defined and separated. A hazard assessment has been
performed to determine potential sources of contamination, and measures have been developed
and are being implemented to prevent microbiological, chemical and physical contamination. The
enterprise implements measures to prevent cross-contamination: zoning of raw materials from
finished products, access control to production, "clean" and "dirty" flows of raw materials,
personnel, containers, etc. To reduce contamination, measures are taken to ensure personnel
hygiene (p. 4.10), regular cleaning of equipment and production facilities from contamination (p.
4.8), and maintenance of infrastructure (absence of cracks, holes, damage). To reduce
microbiological contamination, measures have been developed and are being applied in
accordance with the instruction | LGiPS 004/1 "Personal Hygiene and Industrial Sanitation" of
09.01.2023. The procedure includes rules for personal hygiene of personnel, plans for cleaning and
processing of process equipment and production facilities. The effectiveness of cleaning and
sanitization is confirmed by microbiological testing of air, swabs from the surfaces of objects (p.
2.5.7). The FSM team has assessed the risks of physical contamination of products. Equipment for
trapping foreign inclusions is not used (protocol of the FSM team No. 05/24 of 16.05.2024); polymer
raw materials are purchased in bags cleaned of foreign inclusions by the manufacturer
(specification requirements), poured into a sealed bin for loading into the lines. The enterprise
keeps records and controls glass and fragile items in accordance with Instruction | PPP 004/6
"Preventing Foreign Objects from Getting into Products" of 22.09.2022. The register of glass and
fragile items has been approved. Fragile glass and plastic items are monitored daily, records in the
control log are made in the event of fragile items being destroyed: there were no records in the log
- there were no fragile items being destroyed in 2024 (January-September). Instruction | IHI 004/3
"Use and Storage of Inventory" was approved on 17.01.2022 and is applied, which defines the
procedure for using piercing and cutting tools. Knives used in production are not located on the
surface of the equipment, are special-purpose (with unbreakable blades), and shift supervisors
keep records of knives. Knife control records in the cutting and stabbing equipment log of 24-
25.09.2024, shift 1. Chemical contaminants (grease, residual disinfectants, migration of harmful
substances, allergens) were assessed by the FSM team. Allergen-containing raw materials are not
used in the production of PET kegs and bottles, but actions to prevent cross-contamination with
allergens are taken (clause 2.5.6). Chemical migration of harmful substances from the packaging
material is monitored. Product testing for chemical migration is carried out in an accredited
laboratory. Example: - Test protocol No. 02/0278 of 11.04.2024 for the migration of harmful
substances into model environments from the A6 PP lid: 1) distilled water at room temperature; 2)
20% ethyl alcohol solution; 3) 2% citric acid solution. The tests were conducted by the Testing
Laboratory "ALBA-TEST" of ANO UPK "Progress", accreditation certificate RA.RU21PYu34 (complies
with the requirements of TR CU 005/2011). The reviewed records on the fulfillment of requirements
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for the prevention of potential pollution for 2023-August 2024 confirm that there were no incidents
resulting in product contamination.

ISO/TS 22002-4:2013 - CooTtBeTc | OueHK | Ecnm HeT - ykaxunTe
Npon3BoACTBO YNakoBKMN Aetann HC

ansa MNuiweson Mpoaykumn Ecnv nyHKT He

NPUMEHUM,

TpeboBaHue P
npegocrtaBbTe

obocHOBaHMe

4.8 Cleaning “OuuncTtka/yb6opka”

4.8.1 | General ]
requirements /

O6bue
TpeboBaHus

4.8.2 | Cleaning programs ]
/ Tlporpammei

0UUCTKN/YHOPKIN

4.8.3 | Cleaning agents L]
and tools /

Uncrawme
cpeacTBa U
VHCTPYMEHTHI

4.8.4 | Monitoring L]
cleaning program

effectiveness /
MOHUTOPUHT
pe3ynbTaTUBHOCTN
nporpamMm
0UUNCTKN/YHOPKIN
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Summary:

Cleaning and sanitization of equipment and production facilities is carried out in accordance with
Instruction | U 004/4 of 17.01.2022, equipment - with Instruction | MPO 004/2 of 08.08.2023.
Equipment and workplaces are cleaned at the scheduled times in accordance with the equipment
cleaning schedules, as well as after maintenance and unscheduled work. Cleaning control are
carried out in the shops daily from 07:00 to 07:30 with registration in the cleaning checklists: record
of 24-25.09.2024. In case of ineffective cleaning, an assignment for the development of corrective
actions is issued to the person responsible for the site. The implementation of corrective actions is
monitored. There were no records for ineffective cleaning in September 2024 in the checklists.
Workplaces are also cleaned at the end of the shift. There are floor scrubbers for cleaning and
washing the floor. The following detergents and disinfectants are used: 5% alaminol, Nika-KM, Nika
Universal, virocide, alkades. CIP-cleaning is not performed. General cleaning is performed once
every 3 weeks. There are the necessary devices for cleaning: hot and cold water, cleaning
equipment. Cleaning equipment is stored separately (industrial and household premises). Tools
and equipment are clean, free of contamination, hygienic. Monitoring of cleaning efficiency is based
on the results of laboratory tests of swabs (p. 2.5.7).

ISO/TS 22002-4:2013 - CootBeTtc | OueHk | Ecnm HeT - ykaxunTe

Npon3BoACTBO YNakoBKN Aetann HC
ana MNuwesoin Mpoaykumm Ecnv nyHKT He
NPUMEHUM,
TpeboBaHue &
npefocTaBbTe

obocHOBaHMe

4.9 Pest control “bopbba ¢ Bpeantensmn”
4.9.1 | General ]
requirements /
O6buwme
TpeboBaHus

49.2 | Control programs/ ]
Mporpammsl
60pb6bI C
BpeAnTensamu

4.9.3 | Preventing access / ]
3awmTa ot
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NPOHNKHOBEHWSA
BpeauTenei

4.9.4 | Harborage and ]
infestations /
MecTta ckonneHus
BpeauTesnein n
3apaXKeHHOCTb
BpeauTens Mu

4.9.5 | Monitoring and L]
detection /
MOHUTOPUHT 1

obHapyxeHue

4.9.6 | Eradication/ ]
YHUYTOXEHNEe
BpeauTenein

Summary:

The enterprise developed and approved on 03.06.2022 Instruction | 03-06/22 on combating
biological pests: rodents, crawling and flying insects. The instruction includes measures on hygiene,
cleaning, checking incoming materials, measures on protection against pests, monitoring their
activity, etc. The buildings are in good condition, preventing the penetration of pests. All possible
pest shelters have been removed. Production and storage facilities are dry, excluding insects'
access to water and food. The pest control service is provided by a third-party organization IE
Kuzmichev R.S. under the contract of 30.05.2022. Certificates of training in specialized
organizations of disinfectors performing pest control work in the organization have been provided,
for example, certificate No. 26 of 14.12.2022 on advanced training in pest control and disinfectology
of R.S. Kuzmicheva. A Plan for the placement of pest control devices of 03.06.2022 has been
developed. The traps used are strong, tamper-resistant, and numbered. Inspections of the
condition of traps/baits, etc. are carried out at least once a month. The last inspection was on
23.09.2024. Based on the inspection results, a Certificate of Completion of 23.09.2024 and a pest
monitoring assessment sheet were developed. The list of pest control products has been updated
based on the results of pest monitoring on 23.09.2023. The following are used: hot rodent traps,
"Antraktant” product, Nasecomus insecticides. According to the monitoring results: no traces of
pests or their activity were found, all traps are in place according to the placement plan. Insecticidal
lamps were installed according to the layout of baits, traps, etc. The operation of insecticidal lamps
is recorded by the hours of operation: logbook, record: lamp No. 2 - lamp replacement on
27.06.2024. Pest monitoring results for 2023 (report): rodents - 0, crawling - O, flying insects - in
season. Analysis of pest trends for January 2023 - August 2024 confirms the effectiveness of pest
control measures. No traces of pests were found during the audit.
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4.10 Personnel hygiene and facilities “l'mrneHa nepcoHana v cpescrea
CaHUTapHO-TUrmeHmn4ecKkoro obecneveHns”

4.10.1 | General []
requirements /

O6bue
TpeboBaHus

4.10.2 | Personnel hygiene, ]
changing facilities
and toilets /
fvrveHa
nepcoHana,
pasfeBankn n
CaHy3Nbl

4.10.3 | Personnel ]
canteens and
designated eating
and smoking areas
/ CtonoBble ans
nepcoHana v 30HbI,
OTBeAEeHHbIe AN
npvemMa nuwm u
KypeHus
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4.10.4 | Work wear and L]
protective clothing
/ Cneuogexaa v

CpeACTBa 3aLUThI

4.10.5 | lliness and injuries ]
/ 3aboneBaHusa n
TpaBMbl

4.10.6 | Personal ]
cleanliness /

YKMCTOMNOTHOCTb
nepcoHarsna

4.10.7 | Personal behavior / ]
[MoBeaeHne
rnepcoHana

Summary:
The Instruction | LGIiPS 004/1 "Personal Hygiene and Industrial Sanitation" was approved and
applied at the enterprise on 23.03.2023. The foreman controls the personnel's compliance with the
hygiene and behavior requirements before and during the work shift. The personnel comply with
the personal hygiene procedure requirements (no discrepancies were found during the inspection
of the PRP), which is confirmed by the absence of nonconformities. The hygiene requirements for
visitors are set out in the appendix to the instruction | LGiPS of 23.03.2023. Visitors to production
facilities are required to undergo familiarization with the requirements for health, hygiene and
behavior by filling out a questionnaire. The personnel are provided with workwear and personal
protective equipment. Washing and repair of workwear is carried out by a third-party organization.
Locker rooms are organized for changing personnel; a dining room is equipped for rest and eating,
which is supervised by a sanitation specialist. Toilets are located in accessible places, provided with
all the necessary hygiene products. Before each shift, the personnel undergoes a health check:
examination of hands for skin damage and diseases, and also confirms the absence of infectious
diseases: record in the health log of 25.09.2024 of shift 1 personnel (08:00-20-00). The personnel
on the list undergo a medical examination at least once a year. The last medical examination was
conducted in July 2024 at the medical center of OOO Kedr. Based on the results of the medical
examinations, each employee is issued health passports, and the organization is issued a final act
(of 06.06.2024). Production workers with diseases, by decision of the administration, are suspended
from working with materials and finished products that come into contact with food products (labor
legislation requirements are observed) and are sent to a medical institution.

ISO/TS 22002-4:2013 - CooTtBeTcC | OueHK | Ecnn HeT - ykaxuTte

MNpon3BoACTBO YNakoBKN aetann HC

ana MNuwesoin Mpoaykumm
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MyHKT | TpeboBaHwue He | HesHa | ECam nyHKT He
T NpUMEHNM,

npesocTaBbTe

o60CHOBaHMe

411 | Rework “MpoayKuus, Noa/exaLyas nepepagotke”
4.11.1 | General []

requirements /

O6buwme

TpeboBaHuA
4.11.2 | Storage, ]

identification and
traceability /
XpaHeHwe,
0b03HauveHme u
npocnexmBaemMocT
b

4.11.3 | Rework usage / L]
icnonb3oBaHue
npoAaykumu,
nojasiexatliew
nepepaboTke

Summary:

Rework of products is carried out in accordance with DP-003 "Management of products with
nonconformities". Polymer products for fitting assembly are subject to return to the process chain
if defects are detected. Defective fittings are placed in quarantine, sorted out with the removal of
nonconforming components as rejects, suitable components are checked by the Quality Control
Department and returned to the fitting assembly shop. Example, fitting assembly on 26.08.2024:
components and fittings with defects are placed in "technological rejects" boxes. The products are
moved to the quarantine zone (act of 26.08.2024 on moving to the quarantine zone), sorted out,
quality control is carried out: products are distributed into suitable and rejects (rejection act of
11.09.2024). Defective products are sent for write-off and disposal. Reworked products are
registered in the acts of registration of reworked products.
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EAC Beigelendiie ve EQLHEAS,

ISO/TS 22002-4:2013 - CooteTc | OueHkK | Ecnm HeT - ykaxuTe
MNpon3BoACTBO YNakoBKN Aetann HC

ansa MNuweson Mpoaykumn Ecny nyHKT He

NpPVYIMEHUM,
MyHKT | TpeboBaHwue P
. npegocTaBbTe
060CHOBaHMe

412 Withdrawal procedures “lMpoueaypbl n3baTNA"
4.12 Withdrawal ]

procedures /

Mpoueaypbl

N3bATUA
Summary:

The product recall procedure is defined in Instruction [-003/2 "Recall/Removal of Nonconforming
Products" of 01.07.2022. The last product recall test was conducted on 16.05.2024. Products:
disposable handle for PET bottles, production date 24.04.2024-04.05.2024, 237,000 pcs. transferred
to the warehouse. The following participated in the product recall test: sales manager, head of
quality control, head of injection molding machine shop. A Report of 17.05.2024 was compiled. The
product recall test results confirm that the procedure works, the recall was carried out promptly:
the time spent on product recall from the detection of the defect to the delivery of the message to
the client was 2 hours. There were no actual product recalls in 2023-2024.

ISO/TS 22002-4:2013 - CootseTtc | OueHk | Ecnm HeT - ykaxuTe
[Mpon3BOACTBO YNakKoBKY Aetann HC

ana MNuweson Mpoaykumm Ecnm nyHKT He

NPUMEHUM,

TpeboBaHue PAMERIM
npegoctaBbTe

obocHOBaHMe
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4.13 Storage and transport “XpaHeHune 1 TpaHCcnopTpoBaHme”

4.13.1 | General L]
requirements /
O6buwme
TpeboBaHuA

4.13.2 | Warehousing ]

requirements /
TpeboBaHUA K
CKNaANPOBAHMIO

4.13.3 | Vehicles, [
conveyances, and

containers /
ABTOTPaAHCMNOPTHBI
e CpeAcTBa,
TpaHcrnopTepb! 1
KOHTeNHepbl

Summary:
The organization has a warehouse: a raw materials warehouse, a materials warehouse, a finished
products warehouse. Separate storage of all products is ensured. Management of storage and
shipment of products is carried out in accordance with Instruction | 005 "Storage and labeling of
products”, approved on 04.05.2023. The product rotation system (FEFO / FIFO), requirements for
storage temperature and humidity are observed. Raw materials and materials are stored in clean,
dry, well-ventilated rooms protected from dust, moisture, gases, odors and other sources of
contamination. The storage conditions for finished products are established in TU 22.22.14-003-
15883436-2022 "Transport polymer containers for beverages such as PET-KEG, M-KEG, PET-Bottle".
The minimum possible relative humidity must be maintained, but not higher than 80%,
temperature 15-25°C. Measurement results on 25.09.2024: air humidity 43%, temperature 23°C.
Services for the delivery of finished products by road are carried out by third-party transport
companies under contracts. Before loading with finished products, a visual inspection of the
sanitary condition of the vehicle is carried out for cleanliness, absence of foreign odors, absence of
foreign objects, condition of the floors, integrity of the body, etc. with a note in the shipment log,
for example, on 26.09.2024 the products were shipped - PET kegs 30 | and 20 | to the brewery OO0
"Bootlegger" Balashikha, Moscow region by a motor vehicle with state number X377MU60 (meets
the requirements of the specification for the vehicle).

ISO/TS 22002-4:2013 - CootBeTc | OueHk | Ecnm Het - ykaxunTe
MNpon3BoACTBO YNakoBKN Aetann HC

Ana MNuiwesoin Mpoaykumn
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MyHKT | TpeboBaHwue He | HesHa | ECam nyHKT He
NpUMEHNM,
npesocTaBbTe
o60CHOBaHMe

Food packaging information and customer communication

“NHopmaLma 06 ynakoeke A1 NULLEBbLIX MPOAYKTOB 1 0becrneyeHmne
NHPOPMMPOBAHHOCTN NoTpebuTenein”

414 | Food packaging []
information and

customer
communication /
NHbopmauwmsa o6
ynakoBke Ans
NyLLLEeBbIX
NPOAYKTOB U
obecneyeHue
NHGOPMNPOBAHHO
CTV noTpebuTenen

Summary:
In supply contracts (and specifications) with customers of PET kegs/bottles, fittings, requirements
for Food quality and food safety are agreed upon. Requirements are agreed upon bilaterally.
Communications with customers on quality and safety issues are carried out. «Production
Association «PET-EXPERT» LLC is focused on customer requirements. Information about the
products is applied to labels pasted onto corrugated boxes with products. The content of the
information on the labels complies with the requirements of regulatory documentation for the
products and technical regulations TR CU 005/2011 "On the safety of packaging". Tested labels on
PET kegs confirm compliance with product labeling requirements. Customers are sent Product Test
Reports for food safety indicators to confirm compliance with the requirements of TR CU 005/2011
"On the safety of food packaging", as well as quality certificates for each batch.

ISO/TS 22002-4:2013 - CooTBeTcC | OueHK | Ecnn HeT - ykaxuTte
MNpon3BoACTBO YNakoBKN aetann HC

ana MNuwesoin Mpoaykunm
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MyHKT | TpeboBaHwue He | HesHa | ECam nyHKT He
T NpUMEHNM,

npesocTaBbTe

o60CHOBaHMe

4.15 Food defense and bioterrorism “3awta npogykunu n 6ruoteppopursm”’

4.15 Food defense and L]
bioterrorism /
3awuTa
NPOAYKLMN 1
6roTeppoprsmM

Summary:

The organization conducts an assessment of potential threats to food safety at least once a year.
Vulnerable areas of the enterprise are identified, access to which is limited and controlled. Control
measures include: video surveillance, a system for restricting access to personnel and transport,
checking personal data of employees upon hiring, physical restriction in production buildings, areas
and other facilities through the use of locks, electronic key cards, etc. During 2023-2024, there were
no incidents regarding threats to the safety of products or enterprise facilities.
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