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“Achieving BRCGS Professional status is a
significant achievement for each of us that not only
demonstrates our commitment to food safety and quality,
but also equips us with the knowledge necessary to make
sound decisions in food production. This undoubtedly strengthens
the link between our professionalism and food manufacturing management,
ensuring that the highest levels of safety and quality are met at every step of the
process.” Mic. Vanina Mena, Food Safety Manager, Charras Plant

OLEGA’ a famlly business founded To date, 14 employees have completed the BRCGS

. . . . Professional Programme, with two more currently enrolled.
In 1960’ is dedicated to prOdUCIng’ Eng. Nicolas Fiotek, Blanched Production Manager, was the

processing, and exporting high-quality first to become a BRCGS Professional at OLEGA, which
peanuts and [egumes. Based in Argentina, has paved the way for others. He explains why this was

th kili d d technol d important to the business: “We have worked to BRCGS
€y utilize advance echnotlogy an Standards since 2008, so BRCGS is, in some way, part of our

highly trained employees to uphold company culture.
their quality standards for customers in
more than 50 countries. The company'’s
structure ensures the traceability and
quality of their products, from peanut
farming to final destination delivery.

J‘

OLEGA currently operate two production plants in Charras
and Villa Reduccion, Cordoba, and, as one of Argentina’s
leading exporters and pioneers in blanched peanut
production, OLEGA has two blanching facilities—one

in Florencio Varela, Buenos Aires, and another in Villa
Reduccion, Cordoba. These sites are currently certificated to
BRCGS Global Standard Food Safety Issue 9.

Across its various sites, OLEGA has over 400 employees
so training personnel in the correct methods is essential to
ensure rigorous food safety control. OLEGA team- Charras site
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at OLEGA completed a number of BRCGS
ourses to achieve the globally recognised BRCGS
>nal status including, sites and auditor training,
Analysis and Critical Control Points (HACCP),
on and verification, risk assessment, root cause
sis and product safety culture. Speaking of the value
e programme to the industry, Nicolas said: “official
ing gives more certainty on what is required by
GS Standards. The official courses not only provide
e knowledge and understanding of BRCGS guidelines,
ey also provide the necessary tools for food safety
anagement.
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well as root cause analysis, are
essential to strengthen decision
making when implementing and
maintaining systems, providing them
with robustness and solidity. These

courses are designed to improve
decision making and ensure quality
and safety at all times.”

Eng Silvina Ortiz, Food Safety Manager,
Reduccion Plant




