











Monitoring — quality to the end

Marco Gennissen (Team Leader Logistic
Operations Maasvlakte Rotterdam)

The Rotterdam facility is a high-tech operation,
with numerous procedures and systems in place
to safeguard the quality of the palm oil we process.
Marco is the team leader of a group of seven people
responsible for ensuring everything operates as it
should. They’re They’re involved at every stage,
starting with the extensive controls the oil under-
goes before it’s unloaded, through processing, to
storage and truck loading. The team also monitors
and maintains the hardware that processes the oil.

“I’d describe Rotterdam’s role in the complete
supply chain as the ‘change point’,” Marco says.
“Here, we turn this natural raw ingredient into
ingredients our customers can use. This is food
we’re talking about, so we have to exclude every
possibility of anything happening that would
negatively impact the quality of the final product.
We have some great, state-of-the-art systems
that help us do this, and to respond almost instantly
if something’s not right. There are numerous checks
and monitors that support and complement our
critical control points from beginning to end.

For instance, if our Laboratory Information
Management system finds that values in any of
the many measurements are off, it willimmediately
block the batch. Our truck loading system is
completely closed, for maximum sanitation, and
we have a fully automated Simatic PCS 7 distri-
buted control system that, among other things,
helps insure that no mis-pumping can take place.”

At any time, says Marco, it's possible to get a
comprehensive overview of anything and everything
taking place in the plant in real time via a Digital
Logbook. “It’s fantastic. The whole 10l Maasvlakte
uses it. Whether it’s a breakdown, or a message
that’s just gone out — you know about it at a glance.
Before, this kind of thing had to be done by phone.
Undesirable things happen sometimes. Luckily, never
anything that has to do with HACCR, but even
minor problems are immediately traceable and we
can respond right away. You can find everything
back in it, and it will get even better now that the
Siematic and SAP systems are being adapted for
maximum traceability. Of course, machines can’t
do everything. The human element is always crucial,
whether it’s checking a filter, calibrating a piece of
equipment, or confirming that a truck interior is dry.
But with our manpower and technology combined,
we're confident that when the gates close behind
departing trucks, we’re sending our customers the
best they can get.”
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EXPERTISE

Quality, assured

Quality assurance is a crucial part of maintaining “I0l-Loders Croklaan
high standards within the food industry. has plants around
the world, and it’s
essential that every plant,
whether in Europe,
Asia or North America,
follows the same

For 10I-Loders Croklaan, this means paying a
great deal of attention to food safety. But it also
means applying the same level of care to

supporting our employees and meeting the needs

of our customers. Anton Hutten, Global Quality procedures, and produces
Assurance Manager for 10I-Loders Croklaan, ingredients to the same
explains what his work involves. specifications.

101 LC regional COO’s 101 LC global QA team

101 LC Board

101 LC regional COO’s
101 LC global QA team
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Vital to the industry

“Obviously, we have a responsibility
to provide our customers with high-
quality ingredients. But we also have
a responsibility to end-consumers to
give them food that's completely safe
to eat. That’s not something we can
afford to get wrong.” To this end,
Anton forms part of IOI-Loders Croklaan
dedicated Quality Assurance team.
“IOI-Loders Croklaan has plants
around the world, and it’s essential
that every plant, whether in Europe,
Asia or North America, follows the
same procedures, and produces
ingredients to the same specifications,”
he says. “We have a Global Quality
Program in place, and it's a part of
my job to coordinate this program
worldwide.”

Six supporting pillars

The Global Quality Program is based
on six pillars, which are in turn based
upon |I0I-Loders Croklaan’s Global
Quality Standards, Global Third-Party
Auditing System and Global Recall &
Early Alert System. “Each of these
pillars represents an important area
for us,” explains Anton. “The first
pillar is Risk Management, and this
helps us to prevent mistakes and
maintain the reputation of both 10l
and our clients. The second pillar,
Raw Materials Monitoring, is designed
to catch and eliminate problems early
on, while pillar three, Monitoring of
the Final Product, ensures that we
provide our customers with only the
highest-quality products. Pillar four,
Ring-Testing, enables us to maintain
our international standards and
ensure our ingredients are consistent,
regardless of where they were produced
or where they’re going to. And the
final two pillars — Customer Complaints
and Analytical Support & Development
— are all about offering our clients the
very best possible service.”

Across the supply chain

To keep standards high, 101-Loders
Croklaan focuses on the six pillars
across the complete supply chain, from
tree to client. “We put these pillars
into practice in a number of ways,”
explains Anton. “At the beginning of
the supply chain, for example, we
organize local quality meetings with
our plantation and mill managers
where we address issues of food
safety and quality control. In terms of
shipping, we check the history of all
our transport vessels very carefully.
Are the ships safe? What products
have they transported in the past?

Audit visit to India, Airport of Rajahmundry in West India
Anton Hutten, Global Quality Assurance Manager (right)

Visit to Quality Assurance Laboratory. Anton Hutten, Global Quality Assurance
Manager (centre) and Laboratory technicians of FFF in Tadepallegudem, West- India

Will our oil still meet the necessary
requirements to be certified as kosher
or halal? And at the refinery itself,

we have to focus on issues such as
the kind of machinery we use, on how
often we carry out quality control
checks, and on the effectiveness of
our equipment. If we're not sure
whether a certain ship or a certain
system meets our standards, we don't
use it. And of course, everything we
do has to be implemented worldwide
in accordance with legislation.”

Worth the effort

Quality Assurance is vital, emphasizes
Anton, and it is something that cannot
be taken too lightly. “Ultimately, | want
our customers to be confident that
IOI-Loders Croklaan is a company
that does its utmost to safeguard the
products we produce in terms of food
safety, in terms of quality, and in

terms of our own corporate social
responsibility guidelines,” he says.
“This is what helps make us a secure
and reliable supplier that produces
high-quality and consistent products
in a way that is safe and sustainable.
Our Quality Assurance guidelines
might be strict — but the results are
worth it.”
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About IOI-Loders Croklaan

Oils and fats are our core business, and have been for more than a century. Today, Loders Croklaan is not only a reliable and leading
global supplier of commodity and specialty oils and fats, but also offers customers an unprecedented combination of lipids knowledge
and application expertise to respond to their specific market needs. In addition to its head office in Wormerveer, the company has
production plants in the United States, Canada and Malaysia, plus another eight sales offices worldwide. Since December 2002,
Loders Croklaan is part of 10l Corporation Berhad, a leading Malaysian company, which is listed on the Kuala Lumpur Stock Exchange,
with its own plantations, herewith securing a fully integrated supply chain from Tree to Customer.

INNOVATION

consumers
want to know
what’s in
the food
they buy!

For certain food applications, you
simply need “hard” fats in order to
achieve the desired functionality. But
today’s consumers are increasingly
wary of the processes used to create
them. In a recent food labeling
survey, consumers were asked to
rank the terms “hydrogenated”,
“chemically modified” and “enzymati-
cally rearranged”. More than 80% of
respondents indicated that they found
hydrogenated and chemically modi-
fied to be “bad” and enzymatically
rearranged to be “good”.

I0l-Loders Croklaan Oils BV

Palm Oil Refinery Rotterdam
Antarcticaweg 191, Harbour 8228
3199 KA Maasvlakte-Rotterdam
The Netherlands

Office
t: +31 (0) 75 629 2319
f: +31 (0) 75 629 2827

Opening hours office:
Monday-Friday, 0.830 hrs - 17.30 hrs

Opening hours factory:
Sunday 23:00 hrs — Friday 21:00 hrs

e-mail for orders:
bulk.orders@croklaan.com

QOutside opening hours office, please call
Rotterdam: +31 (0)181 353 800

Enzymatic rearrangement is a
healthier and more natural alternative
to both chemical modification and
hydrogenation. It doesn’t produce the
harmful trans fatty acids associated
with hydrogenation. And, because
enzymes are natural proteins, the
modification process can take place
in far more pH-neutral conditions than
those used for chemical modification
— which preserves more valuable
nutrients in the oil, creates less waste,
and uses less water and energy.

What’s more, using Crokvitol™ as an
ingredient has another important
benefit. Because it can be made into
an extremely hard hardstock, it can
be used with a high ratio of liquid ails,
which contain less saturated fatty
acids than solid oils. This is ideal for
making margarines and other products
that are low in saturated fats and
therefore better for heart health.

Traditionally, the biggest problem
with enzymatic rearrangement was
the price — until now!

Loders Croklaan B.V.

Factory Specialty Oils & Fats
Hogeweg 1, 1521 AZ Wormerveer
P.O Box 4, 1520 AA Wormerveer
The Netherlands

Office
t: +31 (0) 75 629 2911
f: +31 (0) 75 628 9455

Opening hours office:
Monday-Friday, 08:30 hrs — 17:30 hrs

www.croklaan.com
fats.lc@croklaan.com

IOI - Loders Croklaan’s new
Crokvitol™ range offers competitively
priced, enzymatically rearranged
products that effectively control the
melting characteristics of edible oils
and fats. No chemicals are used in
the process and no trans fats are
formed.

Why you should switch to

Crokvitol™

» Cost-effective process compared
to chemical interesterification and
hydrogenation

* No trans fatty acids produced

* Better retention of natural anti-
oxidants

¢ Suitable for a wide range of
end-products; new and improved
melting profiles

» Better for the environment —
enzymes are natural proteins

* Suitable for use with a high ratio
of liquid oils

¢ Production process uses 75% less
electricity and 97% less heat com-
pared to chemical interesterification

Consumers prefer
safe, healthy
and environmentally
friendly products.
Create them with
Crokvitol™
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The Natural Choice for Vitality



