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AEON VIET NAM) CO., Ltd.
/‘E@N Food Safety Commitment
Cam két an toan thgec pham

Commitment Statement/ Tuyén bé cam két

AEON (VIET NAM) Co,, Ltd is strongly committed to provide quality and
safe food to our customer. Meanwhile, we comply with requirement of the
Law on food safety 2010, and relevant regulatory standards. / Cong ty

TNHH AEON VIET NAM cam két cung cap thuc pham chdt Iwong va an
toan dén tay nguwoi tiéu ding. Dong thoi, chiing téi nghiém tic tuan thy cac
quy dinh cia Ludt An toan Thec pham nam 2010 va cac tiéu chuan phap Iy

lién quan.

Objective / Muc tiéu

To establish a sustainable food safety culture within organization by top
management involvement together with all store staff. Which is to ensure

the implementation of hygiene standards and all our food safety activities

to deliver safe, high-quality food to customers as our philosophy of
«Customer First~/ Xay dung va duy tri més van héa an toan thuc pham
bén viing trong toan bé hé thang thdng qua sw tham gia ciia ban lanh dao
va toan thé nhan vién tai cac cira hang. Muc tiéu la dam bdo thuc hién hiéu
qud cAc tiéu chudn vé sinh va quy trinh an toan thic phdm, nham mang lai
nhitng san pham thiec pham an toan, chdt hieong, diing véi phwong cham

hoat déng “Khach hang I trén hét”
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Food Safety Commitment/ Cam két vé an toan thzc pham

The Company is committed to continually enhancing the reputation of the

brands and building customers trust in our products through the

development and implementation of quality and food safety systems,
standards, and practices as following./ AEON (VIET NAM) cam ket khong
Ngung Nang cao uy tin thwong hiéu va cung cé niém tin cua khach hang
théng qua viéc xay dung va ap dung cac hé thong, tiéu chudn va quy trinh

an toan thurc pham cu thé nhw sau:

1. The company strictly complies with all applicable laws, rules, and
regulations relating to the quality and safety of our food./ Tuan thu day
dii Moi quy dinh phap ludt hién hanh, quy dinh va quy tac lién quan dén

chat lwong va an toan thuc pham.

2. Encourage managers at all levels to show leadership and commitment in
the effective management of food safety also promote the development
of a positive food safety culture/ Khuyén khich déi ngii quan 1y ¢ moi
Cap phat huy vai tro lanh dgo, thé hién cam két trong cong tac quan ly
an toan thyc phdam, dong thoi thiic ddy hinh thanh vin héa an toan thuc

phdm tich cuc trong toan hé thong.

3. We will assess the training requirements of all employees to ensure that

they are well-trained and instructed to protect food from the risk of

contamination and operate high standards of personal hygiene at all

times. All food handlers will be trained regularly and intensively by our
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QC department/ Thuong xuyén danh gid nhu cau dao tao ciia nhan vién
nham dam bdo moi nguwoi déu dwgc huan luyén bai ban dé ngan ngira
nguy co nhiém ban thyc pham va duy tri tiéu chudn vé sinh c& nhan
nghiém ngat. Nhan vién tiép xUc truec tiép vdi thuc pham sé dwoc dao tao

dinh ky bdi bé phdan Qudn ly chdt liong.

. We will ensure that our premises, facilities, and equipment are
maintained in such a way as to protect food from the risk of

contamination./ Pam bdo co s vat chat, trang thiet bi va khu veec lam

Viéc luén dwoc duy tri trong diéu kién tét nham bdo vé thuc pham khéi

cdac nguy co nhiém ban.

. Monitor whether food safety practices are being followed by internal
audits and inspections using a quality assurance audit checklist (QAA
checklist) also support all areas to do continuous improvement correctly
and completely as requirements/ Giam sat viec tuan thu cac quy trinh
an toan thzc phdm théng qua cac cugc kiém tra néi b va va danh gid
theo danh sach kiém tra dam bdo chat luong (OAA checklist), dong thoi

hé tror cac bé phdn thyec hién cdi tién lién tuc theo diing yéu cau dé ra.

. Proactively address any food safety issues that customers complain and
implement corrective actions to prevent the problems from recurring./
Chu déng tiép nhdn va xiz Iy cac phan anh tir khdch hang lién quan dén
an toan thyc pham, trién khai cac bién phap khac phuc nham ngan ngira

tai dién su co.
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7. Product label provides accurate information that complies with the
standard required by laws and regulations of the Aeon Group./ Pam beao
thong tin trén nhan san pham day dui, chinh xac va phu hep véi cac quy

dinh cua phap ludt va hwéng dan tir Tap doan Aeon.

8. Establishment of a formal product withdrawing and recalling process,
to ensure that the company always delivers quality, and safe products,
according to our hygiene standards./Thiét 1ap quy trinh thu hai va rt san
pham khai thi treong mot cach bai ban nham ¢am bao moi san pham dua
ra tiéu thu déu dat yéu cau vé chat luong va an toan theo tiéu chuan cua

cong ty.

9. The company will more establish collaboration with the public sectors,

and governmental sectors to request for certifications to increase the
point of sale to boost customer confidence in our products./ 7ang cuong
hop tac Véi cdc co quan nha nwdc Va té chiee lién quan dé Xin cap cac
chitng nhdn can thiét, tir @6 mo réng diém ban va cung co niém tin cua

khach hang vao san pham cia AEON.

Mr. Ohizumi Hirofumi

Chief of Operation Officer
AEON (VIET NAM) Co., Ltd.

Date.....30/06/2025....................
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