
 
 
 

FOOD SAFETY POLICY 
 

Ace Gases Sdn. Bhd. (AGSB) manufactures and supplies Liquid Carbon Dioxide to 
various market sectors, including the Food & Beverages industry. 
 
Liquid Carbon Dioxide is used as an ingredient, additive or processing aid directly in 
contact with food and beverages. As such, AGSB must comply with all applicable 
statutory and regulatory requirements in accordance with their intended use.  
 
To address the industry-specific requirements, AGSB has developed the Food Safety 
Management System (FSMS) applicable to its operations in Malaysia.  
 
Notably the FSMS requires AGSB to: 
 

• Implement all appropriate food safety measures related to the use of Liquid Carbon 
Dioxide in Food & Beverages manufacturing processes.  

 
• Adopt a HACCP-based system for the manufacturing and distribution of Liquid 

Carbon Dioxide with strict adherence to ISO 22000 and FSSC 22000. 
 

• Monitor parameters critical for food safety, conducts periodic management 
reviews and strive to continuously improve the effectiveness of FSMS. 
 

• Comply with the guidelines related to the hygiene concept by all employees. 
 

• Notify customer and immediately withdrawal product in the event that 
nonconforming product is detected. 
 

• Ensure our supply chain is protect from food fraud and food defence through the 
implementation of food fraud vulnerability and threat assessment for both internal 
and external risks across the entire food product supply chain.  
 

• Build a quality and food safety capability, mindset and culture that develop 
employees’ competencies, technical skills and increase awareness on food safety.  
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