FROM FOOD ELEMENTS T0
SUSTAINABLE FOODS™
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“TOGETHER WITH
SGS TAILORED
FOOD SAFETY

AND QUALITY
SOLUTIONS,

WE STRIVETO
SHARPEN OUR
EDGE WHILE
PUTTING PEOPLE’S
WELL-BEING FIRST”
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ABOUT SGS

Headquartered in Switzerland, SGS

is the world’s leading inspection,
verification, testing and certification
company. Founded in 1878, SGS is
recognized as the global benchmark

in quality and integrity. We operate

a network of over 1,250 offices and
laboratories around the world with nearly
64,000 employees.

SGS-CSTC Standards Technical
Service Co., Ltd. was founded in

1991 as a joint venture between SGS
Group and China Standard Technology
Development Corporation under

the State Administration of Quality
Technical Supervision. SGS Hong Kong
was founded in 1959. Together, SGS
boasts over 50 branches and dozens
of laboratories with around 10,000
professionals in mainland China and
Hong Kong.
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The world has witnessed soaring food

prices during the past few years because

of shortage of foods. Apart from the global
climatic change, rapidly increasing energy
prices, lack of investments in the agricultural
sector, pollutions across the eco-system and
food chain, over fishing, mining and farming
resulting in environmental degradation and
lavishing food profusely without limit are the
factors contributing to the crisis. All these
aspects are expected to keep food prices high
and are bringing a continuing challenge for the
global community.

New government regulations on major
issues such as climate change, pollution, food
safety and health risks have been set up for
the urgent needs of food crisis. Companies
from food industry also have responsibility

on food security by providing safer products
as well as having a more holistic approach

to environmental benefits that goes simply
compliance with regulations.

Aiming to get involved into the topic of saving
food crisis, SGS has prepared a full spectrum
of one-stop services for helping with
establishing sustainability at various points

in the supply chain, from the corporate level,
through manufacturing to finished products
and packaging.
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ASSESSING THE IMPACTS THROUGHOUT THE CHAIN

TO TURN YOUR PRODUCTS BECAME REAL SUSTAINABLE
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Are your RAW MATERIALS coming from a Does your product contain certain nutritional Is your food product free of chemicals, containments
sustainable source? quality as well as simple and clear labeling and restricted substances, ultimately safe to consume?
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Is your business fulfilling the requirements of Have your hospitality services or food Is your business continuously finding ways to
social responsibility in the communities where products been processing by a good hygiene improve eco-efficiency of your operations?
you operate? practice and are of international standards? IR R 278 S AR E 2R 5 =
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INTEGRATED SUSTAINABILITY SERVICES PLATFORM FOR FOOD & HOSPITALITY INDUSTRY
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FOOD & MICROBIOLOGICAL TESTING

SGS has a strong technical team and well equipped laboratory which is capable of
offering a wide range of tests on all food categories in order to assist you in positioning
your products on the market.

TESTING STANDARDS WE COVER

e AS for Australia

® BS / BP for United Kingdom

* FDA /AOCS / AATCC and ASTM for USA AOCS
® GB for China

¢ JIS for Japan

® SO / AOAC / EP for International

WIDE RANGE OF TESTS WE COVER

® Antibiotics

® Food Additives & Preservatives

® Heavy Metals

* Microbiological Analysis

® Nutrients, Vitamin & Minerals analysis
¢ Qil Rancidity

® Physical & Chemical Analysis

® Pesticide Residues

® Sensory Evaluation

® Toxins — Melamine, Alfa toxins, Malachite Green etc
e Shelf — life testing

FOOD LABELING SUPPORTING SERVICES

We offer range of supporting services by
our experienced labeling team to ensure the
compliance of your label, includes:

Free HK/ China Label Scanning Services
* Label Review Services * Nutrition Label
Analysis Service & Translation Services.
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HYGIENE MONITOR APPROVAL SCHEME (HM)
Hygiene Monitored is a global, independent,
approval scheme for food businesses focusing
on delivering measurable improvements in food
safety operating standards.
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MYSTERY SHOPPER PROGRAM

One of our unique customize service to diagnose
the critical points of your service cycle to be able
to act upon the causes of declines in customer
satisfaction and loyalty by collecting the required
information in a systematic way.
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HYGIENE TRAINING

Delivered by one of the largest global networks

of food specialists, SGS has created one standard
programme worldwide - to ensure commonality,
consistency, transparency and transferability.
Whenever your operation, our food hygiene training
delivers a programme in the local language adapted
to your business and to local regulations.
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FOOD PRODUCT INSPECTION

With a unique network, SGS is capable of providing inspection services for food products

all over the world, includes:

Quantity Verification © Pre-shipment inspection at supplier’s premises and ports
during loading and unloading ® Systematic sampling, sample preparation and
quality checks © Supervision of container loading ® Inspection and verification of
delivered consignments at buyer’s premises & General QC checks prior to transit
to ensure conformity with international and national standards.

SUSTAINBILITY DEVELOPMENT

We offer a range of sustainability services in food sector to cope with corporate social
responsibility on carbon awareness thus on environmental concerns, includes:

Carbon Inventory (Training and Consultation) * ISO 14064 Verification * Product
Carbon Footprint Calculation ¢ Life Cycle Assessment (LCA) ® Eco Design

(Consultation service) & Energy Audit.

CERTIFICATION SERVICE

With over 30 accreditations, SGS can support your claims in the area of food
safety and quality by providing certification services on a range of internationally

recognized food standards.

GOOD MANUFACTURING PRACTICE (GMP)

and is applicable to all food processing establishments. GMP is also an

ié@%‘ GMP is a basic foundation for food safety and quality management systems,
{ V)

SGS essential pre-requisite programme for HACCP.

O

PRIVATE LABEL SUPPORT

SGS provides a comprehensive one-stop Private
Label Support which helps retailers to anticipate
and eliminate potential risk of their own brand
products. This service covers the entire supply
chain, from supplier to shelf, and includes
product handbook development, vendor and
supplier audit, product testing, non-conformity
management and full technical support at every
single stage.
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HAZARD ANALYSIS CRITICAL
CONTROL POINT (HACCP)

The application of HACCP
technigues is one of the most
sGs effective ways for food

businesses to ensure consumer
protection. It demands that effective food
safety systems are established through
the application of a systematic approach
to hazard and risk analysis.

BRITISH RETAIL CONSORTIUM (BRC)

=, The BRC Global Standard is
promulgated by the British Retail
sas Consortium. BRC Food includes
all the required components for a quality
and safety capability guarantee of food
suppliers. It is accepted by UKAS and
other national accreditation associations.

1S0 22000

= [y | The ISO 22000 standard
defines food safety

SGS ™" | management
requirements for companies that elect to meet
and exceed global food safety regulations.

MSC - CHAIN OF
CUSTODY CERTIFICATION

Chain of Custody is the

o\ traceability element of
the MSC (the Marine Stewardship Council)
certification programme. This program
aims at monitoring the management of
sustainable seafood along the supply chain.

FSSC 22000

" FSSC 22000 is a GFSI approved
fﬁ certification scheme on food
SGS  safety system by following
the requirements of ISO 22000 : 2005.
It is suitable for any Food Safety System
in the chain and provides specification for

Prerequisite programs on food safety for
food manufacturing.

THE SAFE QUALITY
FOOD PROGRAM (SQF)

SQF is a global food
safety and quality
certification program as

well as a management system, designed
to meet the different requirements of
buyers and suppliers worldwide. It is
recognized by the Global Food Safety
Initiative (GFSI).
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® Testing recommendation

® Technical consultancy

® Regulation updates through our
technical bulletin “SafeGuardS”
and “SCOOP”

® Seminar and Training

e Complimentary sample collection
and report delivery services

e Key account management
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Our Laboratory Accreditations
following ISO 17025 and below
accreditations:

® Hong Kong Laboratory
Accreditation Scheme(HOKLAS)

® Deutsche Akkreditierungsstelle
(DAKKS)

e National Institute of Metrology,
Standardization and Industrial Quality
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ASIA - HONG KONG (CHINA)
P : +852 2334 4481
E : mktg.hk@sgs.com

100%
Paper from well-

managed forests
wascg FSC™ C074629
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WHEN YOU NEED TO BE SURE



