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Food Safety Policy

· Organisation: Immobazyme (Pty) Ltd
· Scope: Design, development, manufacture, packaging, storage and distribution of food-grade biotechnology products, with an initial focus on Solulase™ and provision for future food-related products developed under the Immobazyme platform.
· Site(s): Firgrove Industrial Estate, 22, ERF 759 Firgrove Way, Macassar, Cape Town, 7130
· Document ref: M22 | Version: 2.0
· Effective date: 11/02/2026
· Approved by: Dominic Nicholas, CEO

1. Purpose and context
Immobazyme is a biotechnology company that develops and manufactures functional bio-ingredients for the food sector. Our Food Safety Management System (FSMS) is established to ensure that Solulase™ and any future food-grade products manufactured by Immobazyme are consistently safe, compliant, and fit for their intended use, considering our organisational purpose, our operating environment, our supply chain, and the needs of interested parties including customers, consumers, regulators, employees, suppliers and service providers.

2. Framework for food safety objectives
This policy provides the framework for setting and reviewing measurable food safety objectives to ensure effective control of hazards and product integrity, including (as applicable):

· statutory and regulatory compliance performance;

· effectiveness of prerequisite programmes (PRPs) and operational controls;

· supplier approval and raw material conformity performance;

· environmental monitoring and hygiene verification outcomes;

· traceability and recall/withdrawal readiness performance;

· nonconformities, customer complaints, deviations and corrective action effectiveness;

· internal audit and management review outcomes; and

· on-time, complete, and accurate batch documentation and release.

3. Commitment to meet applicable food safety requirements
Top management commits to:

· complying with all applicable statutory and regulatory requirements relevant to our activities and markets for food-grade manufacture and supply;

· meeting mutually agreed customer requirements related to food safety, product specifications, labelling, allergen status, GMO status (where applicable), and product integrity;

· implementing, maintaining and improving an FSMS aligned to ISO 22000:2018 and applicable PRP standards relevant to our operations; and

· ensuring food safety hazards are identified, assessed, controlled and verified across the full product lifecycle for Solulase™ and future products.

4. Communication (internal and external)
Immobazyme commits to effective and timely communication to support food safety, including:

· internal communication of food safety responsibilities, process controls, deviations, and escalation routes;

· communication with customers regarding product specifications, intended use, handling/storage requirements, and any food safety-related updates;

· communication with suppliers and service providers regarding requirements for raw materials, packaging, outsourced processes, hygiene, and transport;

· communication with regulatory authorities and other relevant parties as required; and

· maintaining documented channels and records of significant food safety communications, including changes, incidents, nonconformities, and recall/withdrawal actions.

5. Commitment to continual improvement
Immobazyme commits to continual improvement of the FSMS through:

· risk-based thinking and evidence-based decision making;

· monitoring, verification and validation of controls (including PRPs, operational controls and CCPs/oPRPs where applicable);

· internal audits, corrective actions, and management review;

· trend analysis of deviations, complaints and nonconformities; and

· strengthening food safety culture through visible leadership, accountability, and learning.

6. Competence and resourcing
Top management commits to ensuring that all personnel performing work that can affect food safety are competent on the basis of appropriate education, training and/or experience. Immobazyme will:

· define competency requirements for roles impacting food safety;

· provide induction, task-specific training and refresher training;

· verify understanding and performance where relevant; and

· maintain training and competency records, including for temporary staff and contractors where applicable.

7. Responsibilities and accountability
Top management retains overall accountability for food safety and the effectiveness of the FSMS and will provide the resources required to achieve food safety objectives. All personnel are responsible for:

· complying with food safety and hygiene requirements applicable to their tasks;

· maintaining good manufacturing and handling practices;

· promptly reporting hazards, deviations, suspected contamination, or food safety risks; and

· supporting traceability, documentation accuracy, and product integrity.

Communication and availability
This Food Safety Policy is:

· maintained as documented information within the FSMS document control system;

· communicated, understood and applied at all levels through induction, refresher training, toolbox talks, signage, and leadership communication; and

· available to relevant interested parties (including customers, auditors, regulators, and suppliers) through appropriate channels such as controlled electronic access, customer onboarding packs, or upon request.

Signed: ___________________________
Name: Dominic Nicholas  
Title: CEO
Date: 02/11/2026
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