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YGIENE AND FOOD SAFETY:
Supported by system certifications such as HACCP, BRC, IFS, Bio and Fairtrade, we keep on building towards a future
in which quality and food safety take centre stage.

UTSTANDING QUALITY
We stand out because we select our suppliers and raw materials with the utmost care and thoroughness and guarantee
the best quality products.

ESEARCH & DEVELOPMENT
Faced with a rapidly changing world and society, we continuously cater to the ongoing demand for innovation in terms
of our products and production processes so as to enable all our relationships and partners to achieve a positive result.

COLOGY AND THE ENVIRONMENT
We can no longer ignore it! Mother Nature also requires our attention and demands recognition for her strengths and
qualities. That’s why we are always looking for innovative and environmentally friendly solutions to minimise our
collective ecological footprint.

REATIVITY UNDER DEVELOPMENT
Creativity refers to the ability to create something new, for instance while developing a new concept or while finding
an original solution to a specific problem. We always try to support our partners during their creation process. It
does not matter whether it concerns the development of a new film or concept or the search for a solution to a new
challenge.

TTENTION AND DUE CARE
We focus our undivided attention on all aspects of the system throughout the production process (from development
to production). We take great care to facilitate each step as much as possible, taking into account the needs of our

customers.

*devlieghere.be




