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THE VISION 
 

IFFCO ITALIA innovates worldwide in the field of creams and desserts with passion and creativity. 
 

THE PASSION 

Passion for our work, attention to quality, protection of the environment, technological innovation, and 
people’s skills are, together with ethics and responsibility, the core values that guide us in earning and 
strengthening the trust and satisfaction of our Customers and in achieving the success of IFFCO ITALIA. 

THE POLICY 

Quality, Environmental Protection, and Food Safety are the cornerstones of our history, which has always 
seen us committed to total Customer and stakeholder satisfaction, also through the application of best 
practices and the principles of Food Defence and Food Fraud prevention. 

Through an organization divided into Business Units, we reach and interact efficiently and specifically with 
national and international markets, constantly deepening our understanding of the needs of the 
Customers with whom we collaborate. 

Through efficient processes that consider all aspects of Food Safety (food safety, quality, legality, and 
authenticity of products), including those related to food defence, and in compliance with all applicable 
regulations, we produce superior quality, healthy, genuine, and safe products that fully meet consumer 
expectations. 

We implement and maintain a Quality and Environmental Management System in compliance with UNI 
EN ISO 9001 and UNI EN ISO 14001 (applicable revisions). 

We implement and maintain a Food Safety Management System in compliance with BRC and IFS 
standards (applicable revisions). 

We ensure Food Safety also through a traceability system and the application of HACCP methodology, as 
well as through procedures designed to prevent fraud and adulteration. 

We are committed to producing Halal products in compliance with the Halal guidelines issued by Islamic 
religious authorities; to ensuring the Halal integrity of food processes (from raw material and ingredient 
control to production, packaging, storage, and distribution); and to guaranteeing that all our certified 
food products are Halal, safe, hygienic, and suitable for human consumption through continuous 
improvement. 

We develop the skills and professionalism of all employees through training and technical instruction in a 
calm, pleasant, and stimulating work environment, where everyone has the opportunity to enhance their 
professional and personal qualities. 

We maintain a high level of staff engagement by promoting a culture of Quality, Food Safety, 
environmental awareness, and compliance with industry regulations and laws at all company levels. 
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We carry out constant research to develop innovative products and technologies and to continuously 
improve business processes, also acting on environmental aspects through the best economically 
sustainable technologies. 

We define annual specific objectives related to Quality, environmental aspects, hygiene, and food safety, 
with periodic reviews involving the entire organization and the self-control system team. We ensure the 
availability of necessary resources. Objectives are included in reviews and updated according to internal 
needs. 

We are also committed to systematically verifying the effectiveness of the Quality, Environmental, and 
Food Safety Management Systems, their implementation, the achievement of objectives, and to 
promoting the necessary preventive and/or improvement actions. 

We monitor internal improvement and customer satisfaction through quality indicators that are 
periodically assessed and updated during Management Reviews and that serve as the basis for setting 
measurable objectives. 

We prepare an annual “Objectives Plan” consistent with this Policy, defining for each department: 
responsibilities, measurement parameters, and target indicators. 

We periodically review procedures and the HACCP System to prevent potential risks and to verify the 
effectiveness of the measures adopted to ensure product healthiness and safety. 

We inspect premises and equipment to verify the maintenance of prerequisites and to prevent 
nonconformities, guaranteeing a safe product. 

We are committed to ensuring the supply of safe final products, delivered on time and in the required 
manner, by implementing and periodically reviewing safeguarding systems for the protection of products 
from fraud and adulteration (Food/Feed Fraud and Food/Feed Defence). 

We are committed to pollution prevention and to reducing the environmental impact of all our 
production processes, with particular attention to optimizing water and energy consumption, through an 
Environmental Management System compliant with ISO 14001 and applicable Environmental Regulations. 
We promote environmental awareness among all employees and prefer partners who demonstrate 
initiatives in favor of the environment. 

We integrate our activities in a manner compatible with the surrounding environment, fostering the 
social development of the local area. 

 

The Quality, Environmental, and Food Safety Management System is implemented across all company sectors; its 
sharing and implementation, as applicable, are required of employees, collaborators, suppliers, and strategic 
subcontractors of IFFCO Italia. 
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This Policy for Quality, Environment, Hygiene, and Food Safety: 

• provides a framework of reference for company objectives; 
• is available as documented information; 
• is communicated within the organization by posting on the company notice board; 
• is made available to interested parties through publication on the company website. 


