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For more than 30 years, ALIS S.r.l. has been engaged in the marketing of food specialties, both under its own 
brand and under suppliers’ brands, mainly for export to more than 100 countries worldwide, also thanks to its 
production facility “Tuscany Italian Condiments”. 
 
Since its foundation, ALIS has distinguished itself as a young and dynamic company, always ready to propose 
new product categories and explore new markets, with the primary aim of promoting and spreading the finest 
products of the Italian food tradition worldwide, while constantly striving to offer products capable of meeting 
customer needs. 
 
The Company holds the following certifications: IFS Logistic, IFS Broker, Organic, and Halal. 
 
The objectives that ALIS Management intends to pursue are: 
 Maintain compliance of its management system with the IFS Logistic and IFS Broker standards; 
 Increase penetration in existing markets and expand into new markets, creating profit and enhancing 
the visibility of its brands; 
 Monitor customer satisfaction through tools such as surveys and questionnaires; 
 Promote the professional growth of employees by ensuring fairness in conduct and recognition; 
 Market products that are predominantly Made in Italy; 
 Market quality products with simple recipes, GMO-free and, whenever possible, without added 
colorings, preservatives, hydrogenated fats, or other substances potentially harmful to the environment (such 
as palm oil) and/or health; 
 Guarantee a high level of food safety through: 

• the careful selection of products and suppliers (primarily Italian); 
• the implementation of an appropriate control system in accordance with Food Safety principles 

and regulations (management and updating of technical documentation relating to products and 
suppliers, supplier monitoring, product quality monitoring, implementation of an HACCP plan 
and food risk management system, implementation of an effective traceability system, and a Food 
Defense Plan); 

 Ensure the development of company practices in line with ESG principles as defined in the Company 
Strategic Plan; 
 Source from suppliers aligned with ESG principles, capable of providing the best quality/service at 
competitive prices in compliance with the ALIS Code of Ethics; 
 Ensure compliance with mandatory requirements regarding occupational health and safety and 
environmental protection; 
 Involve suppliers in achieving the established standards by raising awareness and encouraging 
responsibility in order to guarantee food safety, environmental protection, ecology and sustainable 
development, social ethics, workplace safety, and final customer satisfaction; 
 Foster a collaborative corporate environment and continuously improve internal organization, 
following the ethical principles relating to human rights established by the United Nations Global Compact 
(UNGC) and Amfori BSCI (Business Social Compliance Initiative); 
 Plan and encourage employee training and professional development; 
 Carry out the Annual Management Review. 



 

In order to achieve the above-mentioned general objectives, ALIS Management undertakes to: 
 
 Support and disseminate the Company Policy at every corporate level and among all stakeholders; 
 Ensure the availability of resources necessary to achieve the objectives set out in the Company 
Strategic Plan; 
 Promote accountability among employees and collaborators for the correct and responsible execution 
of their work in compliance with the Company Code of Ethics and Code of Conduct; 
 Constantly monitor the performance of the Company Quality System through periodic audit activities; 
 Apply and continuously implement the Hygiene and Sanitary Self-Control Plan and the Food Defense 
Plan in order to ensure a high level of food safety; 
 Select the best Made in Italy products available on the market, also by developing customized recipes 
and products in collaboration with producers; 
 Constantly monitor customer satisfaction regarding the products supplied and services provided. 
 
Management, aware that the stated objectives and continuous improvement according to the principles of 
quality, food safety, and ESG can only be achieved through everyone’s participation and contribution, asks all 
internal and external stakeholders for serious and constant commitment and full cooperation. 

 
La Direzione 
Alice Rinaldi 

 


