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SENIOR MANAGEMENT COMMITMENT
[bookmark: _Hlk134788597]1.  	INTRODUCTION
[COMPANY NAME] places emphasis on food quality, legality, authenticity and food safety. It is a requirement that fruit growers have as a minimum GFSI recognised GLOBALG.A.P and SIZA accreditation. [COMPANY NAME] always strives to maintain the highest quality products and complies to all applicable national laws.
[You can add company history, ownership, company details, what you do, etc.]
[bookmark: _Hlk134713459]2.	SCOPE OF SYSTEM
Under the Brand Reputation through Compliance system [COMPANY NAME] incorporates all activities that are directly involved in the handling of hard and soft citrus fruit, commencing from delivery of whole fresh fruit, drenching, de-greening soft citrus, grading, treating, packing, palletizing, and dispatching the fruit to its intended markets. The target market’s policies and product specifications are kept on file by the Technical, General manager and line foremen.
3.	OBJECTIVES 
As senior management we have set clear objectives to maintain and improve the safety, authenticity, legality and quality of products manufactured, and have ensured our products are manufactured in accordance with the food safety and quality policy and this Standard. The objectives have been documented on DOCUMENT NAME for objectives. These objectives have been communicated to all staff. They are monitored by persons who have been allocated such responsibility and results reported at least quarterly to site senior management and all staff. The reporting is done through quarterly meetings.
4.	COMMITMENT 
We are fully committed to the implementation of the requirements of the Global Standard Food Safety and to processes which facilitate continual improvement of food safety, quality management, and the site’s food safety and quality culture. As COMPANY NAME we have a documented food safety and quality policy which states our intention to meet its obligation to produce safe, legal and authentic products to the specified quality, and the responsibility we have towards COMPANY NAME customers. The Food Safety and Quality Policy has been signed by the General Manager and is communicated to all staff during induction training sessions, staff meetings, and is also displayed on the notice boards. COMPANY NAME is fully commitment to continuously improve the site’s food safety and quality culture.
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14.	MISUSE OF PRODUCT
Possible misuse of the product has been considered, and due to the nature of the fruit no food safety issues have been identified.
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