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SUSTAINABLE ICELANDIC SALMON

Gadastefna fyrirteekisins er ad framleida avallt voru af réttum geedum og vera leidandi i gedamalum 4 markadssveedum
fyrirtaekisins. Fyrirtaekid vinnur stédugt ad pvi ad baeta framleidsluvorur sinar og geedakerfi til ad tryggja ad afurdir
uppfylli 6g, reglugerdir og vottunarstadla vardandi heilnaeemi og 6ryggi vérunnar sem og itrustu veentingar vidskiptavina.

Gadakerfi sem byggir & gédum starfshattum (GMP) og dhaettugreiningu (HACCP) hefur verid innleitt. Gaedakerfinu er
2tlad ad tryggja heilnaemi, 6ryggi og geedi afurda fyrirtaekisins @ 6llum stigum.

Gadastefna fyrirtaekisins felur i sér eftirfarandi atridi:

e AQ vinna eftir peim l6gum, reglugerdum og st6dlum sem gilda um matvaeladryggi matvaela baedi hérlendis og
erlendis.

e Stoduga Urbdtavinnslu @ matvaeladryggi framleidslu og afurdar fyrirtaekisins.

e  AQ tryggja matveeladryggi, gedi, areidanleika og upplysingar um afurd 4 ollum framleidslustigum.

e  AQtryggja ad birgjar hrdefnis og adfanga, svo og undirverktakar, uppfylli itrustu kréfur um gaedi, matvaeladryggi
og areidanleika.

e Ad tryggja a0 starfsmenn hafi naegjanlega pekkingu 8 matvaeladryggi, hreinlzeti og hollustuhattum.

e Ad reeda opinskatt um matvaeladryggi vid starfsmenn, birgja, undirverktaka, eftirlitsadila og vidskiptavini.

e Ad skapa starfsmdonnum bestu mogulegu starfsskilyrdi og studla pannig ad leegri starfsmannaveltu og haefari
starfsménnum.

e Ad upplysa starfsfolk um nyjar stefnur og strauma i visindum og teeknilegri préun innan fiskeldisiGnadarins,
starfsreglur og nyjum mogulegum ahaettum fyrir dreidanleika hraefnisins.

bessi stefna var sampykkt, an breytinga, af framkveemdastjérn a fundi pann 15. oktéber 2025.
Forstjori skrifar undir stefnuna.

Bildudalur, 15.10.2025
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The company's quality policy is to always produce products of the right quality and be a leader in quality issues in the
company's market areas. The company is constantly working to improve its products and quality systems to ensure that
products comply with laws, regulations and certification standards regarding the health and safety of the product as
well as the highest expectations of customers.

A quality system based on good practice (GMP) and risk analysis (HACCP) has been implemented. The quality system is
intended to ensure food safety, safety and quality of the company's products at all levels.

The company's quality policy includes the following:

e To comply with the laws, regulations and standards that apply to food safety both domestically and globally.
e Continuous improvement processing of the food safety of the company's production and product.
e To ensure food safety, quality, reliability and product information at all stages of production.

e To ensure that suppliers of raw materials and inputs, as well as subcontractors, meet the highest standards of
quality, food safety and reliability.

e To ensure that employees have sufficient knowledge of food safety, hygiene and hygiene.
e Openly discuss food safety issues with employees, suppliers, subcontractors, regulators and customers.

e To create the best possible working conditions for employees and thus promote low employee turnover and
more qualified employees.

e Informing staff about new policies and streams in science and technological development within the
aquaculture industry, procedures and new potential risks to the authenticity of the raw material.

This policy was approved, without changes, by directors on meeting on 15" October 2025.
CEO is the signatory of the policy.

Bildualur 15.10.2025
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