TOTAL QUALITY STATEMENT

Kitchenmaster N.I. Ltd  manufacture a range of cleaning & hygiene products for industrial and institutional use.  All our products are developed in our in-house development laboratory and are rigorously tested and consumer tried before full launch in production.  Before a product is despatched from our premises, it must go through the following procedures:

· A batch sheet is issued with the next batch number (these run in numerical order).  This sheet will detail the raw materials to be used, quantity to be added to the blending tank and method of manufacture.
· All raw materials are added according to quantities on the batch sheet.   Precise adherence to the specified weights on the batch sheet is achieved through a system of load cells that are installed on each of the blending tanks. All load cells and scales are calibrated every 3 months by a NAMAS accredited company and a certificate is issued.
· When product is blended, a member of the quality assurance team will take a representative sample and carry out a number of appropriate tests including pH, Specific Gravity and Total dissolved solids.  Only when the product conforms to all test specifications described on the QC sheet, may it be passed for filling.  A certificate of conformity containing these test details is available for any batch of product.
· A sample of the approved product will be retained for a minimum of two years (along with all paperwork).
· Where stated, a sample of the product will be sent to an independent microbiological laboratory to test for “Total Viable Counts”.  Random retained samples will be sent for retesting when product is over 3 months old.   This ensures that preservation and bactericidal properties are confirmed.  A copy of this analysis can be included in a certificate of conformity if required.
· The batch number of the product will be marked on a conspicuous area of all bottles and boxes being filled.  This ensures traceability of the product.
· Fill weights are calculated from the specific gravity and filling machines are set to the correct fill weight.  
· The filling operation is regularly monitored for fill weights, batch numbers, packaging quality and general appearance.  
· To prove compliance with specification, each pack size within a production batch is weighed at the beginning, middle and end of its fill-out cycle. Weights are automatically printed onto labels that are attached to the batch sheets. These quality records are retained for a minimum of two years. 
· Final inspection takes place when order is being processed for customer.  The final check takes place on the finished pallet.  All pallets that contain a mixture of products will have a “mixed pallet sheet” attached. 
I agree to ensure that the above quality procedures are carried out on every batch of product manufactured on Kitchenmaster premises, that all paperwork and retained samples are kept for a minimum of two years and that we will work on a “Continuous Improvement Plan” to ensure that the quality of our products and services exceed the expectations of our customers.

Signed:
______________________________________
Date:  __________________ 

