
                                                                                                                

 

 
 

  

QUALITY AND FOOD SAFETY POLICY 
 
"As Tat Gıda Sanayi A.Ş; 
 

• With the power we get from our Customer Love, 
 

• To be an effective manufacturer in the national and international market by combining 
our sector experience with modern production techniques and technologies, 

 

• To continue our activities to produce high quality, reliable and delicious products in 
line with our company policies and objectives and to manage our activities in 
accordance with food safety principles and our Total Quality philosophy, 

 

• To identify and control the factors that will affect human health from the field to the 
table, and to ensure safe food for our consumers in the products we supply and 
produce, 

 

• To meet the necessary customer expectations regarding food safety, to ensure full 
compliance with legal regulations in domestic and foreign markets, to produce 
healthy, high quality, GFSI and Halal food requirements in line with food safety 
principles, 

 

• To meet market requirements by prioritizing the satisfaction of our consumers and 
customers, and to consider customer feedback and needs as the basis of innovation 
and development processes, 

 

• To internalize the voice of our customers as our own, to meet their needs and look 
after their well-being, and to build long-term customer loyalty, 

 

• To be a company that is environmentally sensitive, continuously developing, 
improving and contributing to the national economy with the conscious participation of 
all our employees, with the correct use of resources and the principle of sustainability, 

 

• To gain the trust and preferences of all institutions and organizations that are our 
related parties, our suppliers and our customers by meeting their expectations 
through effective communication and continuous development, 

 

• To continuously improve our processes and develop our stakeholders by spreading 
food safety culture and quality awareness throughout the organization by providing 
continuous training to our employees, 

 
We are committed. 
 
 
 
 


