Appendix E

Food Delivery Standards

All food products deliver to GEG for Food & Beverage consumption must follow the “Food Delivery Standards”.

Food products must come from approved suppliers, appropriately packaged (which means packages free from damaged,
dented, punctured or rust) and labeled with clear production and expiry date.

Food products that do not comply with the standards shall be rejected.

A. Sampling Method

Food sample should be selected and checked, it should be randomly selected from different layers of goods. Sampling size is
referred to the below table.

2-20 units Minimum 2 units
More than 20 units 10% or maximum 25 units whichever is lesser
Discrepancy/Defect found Another 10% or maximum 25 units whichever is lesser

1. Discrepancy/Defect

e  Critical: False Health Certificate & Import Permit, Deviation from Product Specifications
e  Major: Poor Quality, Expired product, Temperature abuse, Sign of thawing or refrozen, Swollen cans and dented
cans, Package integrity such as damaged or leakage

2. Product Rejection

a) |If any critical discrepancy/defect of products is found, the entire batch of products shall be rejected and
IACM shall be informed under Article 5.° Section 3 Subsection 4), article 13.° and article 19.°of Food Safety
Law 5/2013.

b) First Sampling: if any major discrepancy/defect of products is found, another 10% or maximum 25 units
are selected for second sampling.

c) Second Sampling: if major discrepancy/defect of products is found, the entire batch of products shall be
rejected. If no discrepancy/defect is found, the defected products found in the first sampling shall be
rejected.

B. Inspection Criteria

1. Health Certificates & Import Permits

Products with health certificates and import permits, the below information should be checked:
e Name of Operator
e  Country of Origin
. Batch/harvest number
° Date of Harvest/Production
e  Government (IACM) chop for authorization
e And any other information for identification
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2. Package Integrity

Food packages shall be in good condition and protect the integrity of its content so that the food is not exposed to food
adulteration or potential contaminants (No damage or leakage). Canned food that is dented or punctured or has swollen
(blown) or puffy ends must be rejected.

3. Quality
e  To be checked for condition and quality against Product Specifications.

e  Food products of the below condition must be rejected:
- Spoilage, bad smell
- Fruit and vegetables that are wilted, rotten, damaged or moldy
- Fish with a strong smell, gills that are dark red in appearance or sunken cloudy eyes

4. Best Before/Use By/Expiry date

Please refer to part C “Minimum Shelf Life Standards”.

5. Temperature

Food product surface temperature standards

Chilled Food: 8°C or below

Frozen Food: -12°C or below, no sign of thawing or refrozen

Hot Food: 60°C or above

E:ZZT/;Z?J?t:ry/noodle must be received before 12:00noon, no temperature constraint

C.  Minimum Shelf Life Standards

Shelf life is simply defined as the length of time the food can be kept safely for consumption, it can be identified from products’
production date and expiry date.

During receiving food products, shelf life check must be conducted and based on the below standards:

1. Non-perishable items must have a minimum 50% of its original shelf life. If shelf life cannot be identified(no
production date), it is considered to have a minimum of 6 months shelf life from the expiry date;
2. Perishable items must have a minimum 40% of its original shelf life. This standard is not applicable for fresh produce.

Products with shelf life below the standard should be rejected.

Minimum Shelf Life Table

Minimum Shelf Life Categories

50% of original shelf life

Non-perishable: F items, ies, d d
& months (unidentified shelf life) on-perishable: Frozen items, groceries, dry goods

40% of original shelf life Perishable: Chilled meats, chilled poultries, dairy products

Not applicable Fresh produce
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Example 1

A carton of frozen beef has a shelf life of 1 year and then 50% of its shelf life is 6 months, therefore, 6 month is the minimum
shelf life for this product.

Example 2

Chilled chicken has a shelf life of 9 days, and then 40% of its shelf life is 3.6 days, so it will round up to 4 days as the minimum
shelf life for this product.

Example 3

A chilled item has a shelf life of 3 months (90 days), and then 40% of its shelf life is 1.2months (36 days), so it will round down
to 1 month as the minimum shelf life for this product.

Remark: Rounding decimal is applied on this calculation.

D. Basic Food Delivery Requirements

Suppliers unload food products in loading bays must follow the below basic requirements of delivery vehicles, food unloading
and personal grooming and hygiene.

1. Delivery Vehicles

a) Proper cooling system (Include vegetable, chilled and frozen items)

b) Recommended temperature range: Chill (8°C or below) and Freeze (-12°C or below)

c) Good lighting

d) Clean floor, walls & ceiling

e) No cross contamination (E.g.: Raw food and cooked food stored separately)

f)  Food items must be stored off the floor

g) Food items should be stored in proper containers such as original carton boxes or clean plastic crates, DO NOT store
directly on pallets

h)  No sign of pest

2. Food Unloading

a) Food items and documents (delivery note, invoices, government authorization, etc.) must be checked by
GEG receivers before unloading

b) Food items must be stored off the floor at all time

c¢) Food items to be categorized and transferred to cleaned color-coded crates to minimize risk of cross
contamination

Color-coded Containers Food Items

Raw Meats

Raw Poultry

Raw Seafood, Fish, Shellfish

Vegetable and Fruit

Dry Goods, Ready to Eat Food
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3. Personal Grooming and Hygiene

a) No smoking or spitting is allowed at loading bays
b) Delivery man to wear proper clothing such as wearing shirts.
c) Proper hand washing is suggested before unloading

d) Nositting on crates is allowed
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DECLARATION

By signing below, | hereby declare that | have read through and will comply with the requirements
stipulated in Food Delivery Standards. | also understand, acknowledge and agree that Galaxy Macau will
periodically conduct supplier audits to monitor and ensure compliance to its Food Delivery Standards
(refer to Supplier Audit Report) and that should my company fails to meet the Food Delivery Standards
or opposes to any form of remediation, Galaxy Macau reserves the right to suspend or cease business

until further notice.
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Authorized Signature and Company Chop
e SN

Name #:44: Date HHf:
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