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TRANSA dedicates its industrial activity to the PROCESSING OF FRESH TOMATO 

INTO TOMATO PASTE AND TOMATO POWDER. 

 

Its Quality, Food Safety and Environmental Policy is based on satisfying customer 

needs, fulfilling their requirements and attempting to exceed their expectations. All 

this while bearing sustainable development in mind and seeking to minimize the 

environmental impact originated from such activity. 

 

The Management of TRANSA understands that it is essential to count on competent, 

trained and dedicated personnel in order to achieve its objectives, committed to the 

company and therefore to its customers.  

 

 

 

• , encaminada a reducir  el impacto ambiental de las operaciones llevadas a cabo. 

• El cumplimiento de la normativa legal vigente aplicable a todas las actividades de la empresa, así como de los requisitos reglamentarios 

u otros requisitos que la organización suscriba voluntariamente.  

• Establecer unos objetivos y metas coherentes con los propósitos de la empresa y revisables al menos anualmente, y trasladarlos a todos 

los niveles de la organización, garantizando los recursos necesarios para cumplirlos. 

• La prevención y control de la contaminación, mediante el uso de procesos, prácticas, materiales o productos que lo eviten, reduzcan o 

controlen, antes de planificar el desarrollo de cualquier nueva actividad o ampliar alguna que ya se esté llevando a cabo. 

• Asumir su responsabilidad frente a sus clientes. 

 

 

 

 

 

 

 

TRANSA Quality, Food Safety and Environmental Management System is based on the requirements of Standards ISO 9001:2015 and ISO 14001:2015, 

that are founded on risk-based thinking, and safety food standard BRC (Issue 9). Additionally, our aim is extended to work under the protocols that allow 

us to maintain Halal and Kosher certificates. 

 

This Quality, Food Safety and Environmental Policy must be understood and applied 

by all our company staff therefore it shall be reported in a comprehensive and effective 

manner.  

 

 

 

 

 

 

                                    

 

 

 

Our main goals are: 

 

• Guaranteeing the manufacture of safety, legal and authentic products, according to the specific quality.  

• To define and maintain an effective and clear plan for the development and continual improvement of a food safety and quality culture. 

• Getting committed to reduce gas emissions, to improve water and energetic efficiency and to assure the fulfilling of the company sustainability 

protocol, bearing climate change in mind.  

• Revising and continuously improving the Food Safety, Quality, Environmental Management System through the improvement, prevention and 

reduction of the impact that could be caused by our activities, and where appropriate, taking into account developments in science, technology and 

best practices.  

• Compiling legal regulations in effect applicable to all activities of the company as well as statutory requirements or further ones, which the organization 

voluntarily accepts.  

• Setting objectives and targets consistent with the business purpose and yearly revised and transferring them to all levels of the organization, providing 

the necessary resources to reach them.  

• Preventing and controlling pollution through processes, practices, materials or products that avoid, reduce or monitor it before planning any new 

activity or expanding any other one that is already being performed.  

• Assuming responsibility before its customers. 
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