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                                                         FOOD SAFETY POLICY 

 
 

 
SASA Polyester Sanayi A.Ş. is a supplier of raw materials for the food and beverage packaging industry 

through its integrated polyester and chemicals production. 

Our priority is to provide reliable packaging raw materials that comply with food safety requirements. 

 

PURPOSE 

With regard to the production of food packaging raw materials, SASA aims to carry out activities in 
compliance with the requirements of national and international food safety standards and related 
legislation, through the processes of the SPC Strategic Business Unit, in a way that meets customer 
requirements and ensures customer satisfaction. 

SCOPE 

This policy covers: 

• MTR production facilities and supporting departments engaged in production for the food 
packaging industry, 

• All employees of the aforementioned departments, 
• All employees included in contracts with contractors, subcontractors, and other third-party firms, 

as well as temporary SASA personnel. 

POLICY STATEMENT 

At SASA, we recognize that achieving the expected targets in food safety and safe packaging practices 
requires commitment, continuous improvement, and investment in resources. 

Accordingly, we commit to: 

• Complying with the requirements of FSSC 22000, 
• Fulfilling national and international food safety legislative obligations, 
• Meeting the food safety expectations of our food packaging manufacturer customers and ensuring 

ongoing customer satisfaction, 
• Investing in people, technology, and other necessary resources to ensure the continuity of food 

safety compliance, 
• Creating and promoting food safety awareness across all relevant departments and suppliers, 
• Setting, monitoring, and periodically reviewing food safety objectives and targets, 
• Implementing HACCP, GMP, and other relevant process control management programs. 
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