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Plásticos Industriales Hondureños, S.A., as an organization dedicated to the manufacture and com-
mercialization of crown caps, decoration of metal sheets and injection of plastic products, has as its 
main objective to ensure the Quality and Food Safety of its products according to the requirements 
mutually agreed with its customers, as well as compliance with legal and regulatory requirements.

To implement this policy, every relevant level of the organization will be passionately committed to en-
suring that all processes and procedures guarantee that our customers receive consistently high stan-
dards of Food Safety and Quality in packaging products committed to continuous improvement.

Therefore, PLIHSA's quality and food safety policy is oriented towards the fulfillment of the general ob-
jectives set by the company:

Comply with all product requirements in terms of safety, quality, legality, process control and compli-
ance with specifications.

Periodically review the policy and objectives related to Food Safety and Quality management and 
ensure that they are appropriate to the activities carried out.

Ensure communication with employees, customers, suppliers and stakeholders. 

Ensure competence related to quality and safety issues.

Continuously train our collaborators, making them responsible for monitoring, evaluation of quality 
control and food safety.

With the commitment, dedication, cooperation and pride of all our employees and business partners 
we guarantee the Quality and Food Safety Policy of our products.

Ensure communication with employees, customers, suppliers and stakeholders. 

Periodically review the policy and objectives related to Food Safety and Quality management 
and ensure that they are appropriate to the activities carried out.

Comply with all product requirements in terms of safety, quality, legality, process control and 
compliance with specifications.

Continuously train our collaborators, making them responsible for monitoring, evaluation 
of quality control and food safety.

Ensure competence related to quality and safety issues.


