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OcHoBHble knueHTbI/MAIN CLIENTS
MpopomxurensH
o .
MecTopacnornoxeHue- MpoaykTei/Product % ot obuieit ocrb
HanmeHoBaHne/Name Tun/Type . AeATeNbHOCT [coTpyaHnyecTsal
CrtpaHal/Location - Country concerned

w/Activity (%)|  Yearsof
collaboration

4

5

KommeHTapun/Comments

MpunoxeHHble AokyMeHTbI/Documents to OpraHusaunoHHas cTpykTypa

attach (option) :

HdononHutensHblie kommeHTapun/ADDITIONAL COMMENTS

koMmnaHun/Company's organisation chart




Site Name / HaumeHoBaHue nocTaswmka :
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NIA

groupeauchan

Company name / Komnanusi :
Audit date / [lata ayauTa:

Organisation / Auditor | AyauTop:

AUDIT GRID

cross the right case according to the assessment (x)

Audit type / Tun ayanTa:

Paspgen/ CHAPTER Moppaspen / SUB - SECTION TpeGosanua crangapra/STANDARD .: NA Kommentapum / COMMENTS
3paHnA [OMKHLI BbiTh B XOpOLWeM paboyem COCTORHUN U
COOTBETCTBOBATL BUAY ACATENLHOCTH
1 1|
The physical infrastructures must be in proper working order and
properly suited to the activity.
MoRbl, CTEHbI, NOTOMKM, OKHA 1 ABEPM AOMKHbLI COOTBETCTBOBATL BURY
nesiTensHoCTH
2 !
Floors, walls, ceilings, windows and doors are suited to the activity.
Het cpeay
3ar i
B " Buay
3 |RenTensHocTH
No environmental pollution, e.g. polluting factory. The external
surroundings are well-maintained and suited to the business activity
and the product(s).
MoToku onpeaeneHbl U COrnacoBaHbl (BHYTPeHHUE | BHEWHWE NOTOKKU
nepcoHarna, OTXOAOB, ChIPbA, NPOAYKUMM, NonyhabpukaTos, Tapsl U
4 [T
!
The flows are and (i staff flows,
waste, raw materials, products).
Ectb Aana
y i Pl M v Bo3ayxa:
NNaTgopMbI, NPUHLMN 30HUPOBAHMS, NPUEMIIEMbIE BUAL!
5 o6opyaoBaHus.
!
WndpacTpyktypa u The facilities are suitable for controlling temperature and humidity
o6opyaosaHue/INFRA levels: refrigerated docks, suitable zonal arrangement, acceptable
STRUCTURE AND types of equipment...
EQUIPMENT o nomKkHO B paGouem "
6bITb NPUTOAHLIM ANA AAHHOTO BUAA AEATENLHOCTH
6|/
Production materials must be in proper working order and properly
suited to the activity.
M; " ana
T™HiA no AOCTYNHOCTS, b
7 |RemonTaxa ann ceoBoanoro AccTyna
!
The machines and equipment are suitable for cleaning / disinfection
i ibility, di: ing possible...
npaBuna nuuHoR
FUrMeHb! (YMCTKa 0BYBH, MbITbe PyK)
8 |/
Equipment is provided so that personal hygiene rules can be applied
(boot cleaners, hand cleaners...)
Ha ecTb 6
NPOAYKUMM B TEKyLeM pexume
9|/
The site has equipment to check the compliance of products during
operation with the option to record results if necessary.
it P
10|/
The energy self-sufficiency is adequate.
C yAOBneTBOpAET CNpoc
6e3 pucka roToBoro Npoay
11
The current production capacity of the site can meet the demand
'without any danger of altering the properties of the finished product.
Pasgen/ CHAPTER Moppaspen / SUB - SECTION Tpe6GoBanua ctanaapta/STANDARD NA KommenTapuu /| COMMENTS
Chipbe
2 21 |/ 1
RAW MATERIALS
W CyuwecTByeT npouecc oT60pa ChipbeBbIX KOMNOHEHTOB
2
There is a selection process for the raw materials
ot6opa ansa
3|/
A sampling plan has been drawn up for carrying out controls.
BXOAHO KOHTPONL ChIPbs OCYLIECTBAAETCA C BeACHUEM 3anuceil:
onpegeneHL! KpUTEPUN NPUEMKY U OTKa3a, AONYCTUMBIE OTKNIOHEHMS,
MHCTPY KUK
4|1
Inspections are carried out and recorded on reception of raw materials:
definition of acceptance and rejection criteria, tolerance levels,
recommendations...
Cuipbe naeHTUdNUMPYETCA HaaneXalm o6pasom
5/
Raw materials are physically identified in a suitable way.
nycnosus
p ANS ChIpbs (TeMnepaTypa, CPOK FORHOCTH, BEHTUNALMS)
!
6 The storage rules and the preservation conditions and processes are
Cuipbe u appropriate for the raw materials (temperature, expiry dates,
ynakoBotHble ventilation...)
maTepuarnb
f MpuHuyn FIFO cobniopaeTcs
RAW MATERIALS & [
PACKAGING The FIFO (First In / First Out) method is followed.
KauecTBo BoAb! KOHTPONMpyeTCs
8
The quality of the water is controlled.
P winnu CO3MaHbI U aKTyanbHBI
ns Bcex y va c
22 |/ 1|
PACKAGING lable and

The technical files andlor specificati are
up to date, for all the i with the y

CyuwecTByeT npouecc BbI60pa yNakoBOYHbLIX MaTepuanos n
NOCTaBLWMKOB YNAaKOBKN

2|/
There is a selection process for the packaging materials and
suppliers.

BXOAHOM KOHTPOSIL YNaKOBKY OCYLWECTBIIAETCS, 3aNUCH BeAyTCA
!

Inspections are carried out and recorded on reception of raw materials.

y y y

4|1
An effective system for dealing with obsolete packaging is in place.




ynakoske

The storage and usage rules are suited to the packaging used.

Pazgen / CHAPTER Moapa3zgen / SUB - SECTION Tpe6osaHus ctaHaapTa/STANDARD NA Kommentapum / COMMENTS
Mpouecc (opManM3oBaH, Co3aaHLI PaBoume MHCTPYKUMN ANSt KAXKAOTO
Mpouecc T8a sTana e B noctyne
MNpoussoacTeo a / 1 |ans pa Goumx
PRODUCTION MANUFACTURING ! . P N
PROCESS A process has been drawn up with working instructions for every step
of the process and is available to the operators.
Konn4ecTeo paboumx, 3aKpenneHHbIX Ha Kakaoi MMHAN, AOCTATONHO
Ans AaHHOTO Npouecca, TeMna U CNOXHOCTH
2
The number of people assigned to each production line is adequate for
the process, pace and complexity.
n B
3 |COOTBETCTBUN C AOMKHOCTHLIMI 06s3aHHOCTAMK
!
The staff knows and respects the process specified for their job role.
TouHBIe
obpa3om u xp: B
4|1
The i iate products are i identified in a coherent way
and stored under suitable conditions.
B cnyyae oueHku noctaBmkoB-u3rotosuTeneit CTM obasaTtensHo
NPOBEPSTL NOAMMCaHHbIE O cTopoHbI ALLAH crieundmkaumm.
Ecnm v/l nm
& |270T npouecc ynpasnsem.
!
If recycling and/or reincorporation is allowed, this step is controlled.
Mpouecc (opManM3oBaH, Co3AaHLI PaBoume MHCTPYKUMN ANA KAXKAOTO
Mpouecc ynakosku aTana TCA B AocTyne ans
32 1 paGoumnx
) !
PACKAGING PROCE:
CKAGING PROCESS A process has been drawn up with working instructions for every step
of the process and is available to the operators.
pa6ounx, Ha Kaxgo y i nuHuM,
[AOCTaTOMHO ANA AAHHOTO NPOLIECCA, TEMNA U CIOKHOCTH
2
The number of people assigned to each packing line is adequate for
the process, pace and complexity.
" B
3 [cooTEETCTBUM C AOTKHOCTHEIMM 06s3aHHOCTAMK
The staff knows and respects the process specified for their job role.
Ci y , " i Ha
y Y, "
4
The between the i labelling, i tion that is
printed on site and the product is inspected and compliant.
P ] ocywecTenaeTcs B
COOTBETCTBMM C ONPeAENeHHLIM METOAOM, 3aNUCH N0 KOHTPOMIO
5 Ian.qucﬁ.
The metrological inspection of the product is carried out in compliance
with the specified method and it is recorded.
Pa6ora c rotoBoit P wim Ha NPoAyKT CO3AaHbI,
npoaykuuein NOMHbIE U aKTYanu3upoBaHb!
33 |/ 1|
MANAGEMENT OF The technical files or product records are available, complete and up
FINISHED PRODUCTS to date.
KonuyecTBeHHbIN (METPONOrMYeCKUiA) U KauyeCTBEHHbIR
A AN rotoBoR
Ans ero B )
5 |eneunduraunm, ¢ onpeaenenoii u Aoctatounoi uactoroi
!
A and q is
carried out on the finished product to check whether it complies with
the technical file, according to a suitable and specified timetable.
lFotosas B c
"
3|/
The finished products are stored in accordance with specified
p i itions and p , and are correctly identified.
MpuHunne FIFO (nepebiii Bowen-nepebii Bbiwen) n FEFO (nepsbiit
VMCTeKaeT - nepBbIi BLIXOAUT) COBNIoAATCS
a4l
The FIFO (First In / First Out) and FEFO (First Expired / First Out)
processes are implemented correctly.
MpopykT nepea a TCA Npn
!
5 | A product release inspection is carried out when required {compulsory
in certain cases: country or type)
KOHTPOMb TPaHCMOPTUPOBKN OCYLLECTBAAETCS, AaHHbIE
perucTpupytoTcs
6 !
The dispatch inspections are drawn up and logged.
TlormcTuka (BHYTPEHHSAS M BHELWHsIA) AOMKHA COOTBETCTBOBATHL
ans 7 Ha paHHOM
7 w
!
The (internal and external) logistics must comply with applicable
regulations for food products produced on the site.
Ao , €CNM NPOAYKT paccMaTpuBaeTcs Kak
NOTEHUMANLHO ONACHBI UMW, €CNM 3TOTO TPeGyeT KMeHT
8 |/
A sample library is available when the product is judged to be
hazardous or if this is required by the regulations or the client.
Pasgen/ CHAPTER Moapaspen / SUB - SECTION TpeGoBanua cTanaapta/STANDARD NA Kommentapum / COMMENTS

Npocnexusaemocs
|

TRACEABILITY

y s "
MPOCNeXNBAEMOCTb, PETUCTPUPYIOTCS U apXUBMPYIOTCA
!

The that ensure the ing and
are logged and archived.




Cuctema c

oT3bIBa C Y " AOCTaTOYHON
4acToToi. CUCTeMa AOMKHA NO3BONATL NOMYYMTL OTBET B TeueHue
MMHUMaNEHORO BPEMEHN UMK B COOTBETCTBAN C TpeGoBaHMAMI
KnuenTa.

3 !
The system is app! using a exercise
carried out according to a suitable timetable.
The system must provide a response within a minimum time period or
that is compliant with the demands of the client.
Paspen/ CHAPTER Moppaspen / SUB - SECTION TpeGoBaHua ctaHaapTa/STANDARD NA Kommentapuv / COMMENTS
YucTka n Mnax an
neanHdeKus cobnionaeTcs
1
CLEANING AND A cleaning / disinfection plan has been drawn up, that is suitable and
DISINFECTION compliant.
[ ans n
ny : HunMune i no
!
3 The cleaning / disinfection products and materials used are suitable
and have been approved: the technical files are available for
uncTKM
] wMx mep
nepcowan)
4
The effectiveness of the cleaning process has been verified: control
indi and i (surface, equi
people).
OleHKa 0BLLEro yPOBHS YACTOTEI ayAUTOPOM
5|/
Appraisal of the general level of cleanliness by the auditor.
Paspgen/ CHAPTER Moppaspen / SUB - SECTION TpeGosanua crangapra/STANDARD NA Kommentapum / COMMENTS
TexHuyeckoe "
oBcnyxusanme 4 [naeHTudmuumposaro u onucaro
!
MAINTENANCE The ion and i J i is i i and
wnn
BHY y yeT nna paborT, KoTopblit
, |coBmionaetca, sanucw seayren
!
The is (internal and there is a
i plan thatis i and recorded.
c i )
c 3anucei n
cBuaeTeNLCTB/CepTUGUKATOB.
3
There is a coherent system for managing the calibration of
measurement devices with data records and the necessary
authorisations / certificates.
C , ne
W BNUAHME Ha npouecc (sanace,
netaneii)
4
There is a coherent system for managing spare parts, the equipment
portfolio and the effects on production (storage of replacement
equipment, stock takes).
C T cuctema a Ha TBO:
pervcTpaums opexpa,
HOPMBI, y4eT BPeMeH# NPOCTOS, PUCK NOCTOPOHHUX NPEAMETOR
(MHCTPYMEHTOB, AeTanei, OTCYTCTBUE Aed)eKTOB 06OPYA0BaHMA U
5 |npoaykuma).
!
There is a coherent system for managing effects on production: logging
servicing work, clothing, hygiene standards, compliance with statutory
rest periods, dangers of foreign bodies (tools, parts, soundness of the
machines and products).
Paspen/ CHAPTER Moppaspen / SUB - SECTION TpeGosanua ctangapta/STANDARD NA KommenTapum /| COMMENTS
B obnactn
n Ao BCex Oxa B cebs
Ynpasnexue Py uenm u no.
Ka4yecTsoMm u y B cebn Kkak nuwesas "
Awan: Ha
npoayKToB engep, “epHoro nucTa...)
! 71 |/
MANAGEMENT OF QUALITY MANAGEMENT A quality control policy is specified, drawn up, updated and
THE QUALITY AND to all the Itincludes the commitment made
SAFETY OF THE by the the objecti and the ibilities. The quality
FOOD PRODUCTS policy considers as a minimum: food safety and customer needs
(Auchan i H ion to tender, if tion, respect of
the blacklist...).
no y no Mepe pa3 B rog
WM vauwe, ecnu
" Kyny , 4eTKO cnoco6 u uens.
ynyweHus.
2
The quality and food safety management system is reviewed at least
ly or more if changes occur. Actions
resulting from the review clearly describe the way and the purpose of
the improvement.
Ha npeAnpusiTUY eCTh He3aBUCHMBIN 1 6ECNPUCTPACTHBIN OTAEN
3 |KoHTponA KavecTsa.
!
The site has an independent and impartial quality control department.
CywecTByeT nporpamMma BHyTpeHHero ayauta. O6bem n
ayputa MICXOA M3 OLIEHKY PUCKOB.
4 (1
An internal audit program is in place. Scope and frequency of the audit
is determined and justified by risk assessment.
C T cucTema KayecTBa, KoTopas cnoco6cTeyeT
5/
There is a quality system that i to on-going
improvements
B otaene KOHTpons ficTByeT cuCTeMa
nokymeHTamu. Ha npeAnpuaT/n ecTh NpoLeaypbl U 3an1ck Ha TeKyLLyHo
paTy ayauTa, KOTOpbIe MO3BONAIOT OUEHUTH U 0BecneunTL
Cpok "
6 cobniopaetcs

!
The quality control department has a system for managing documents.

The site has procedures and records that are up to date for the purpose
of evaluating and ensuring the effectiveness of the system. The period

during which documents are archived is specified and followed.




S

nmeer cBuaeTensLCcTBa M
CepTUGMKaTLI, HeOBXOAMMBIE ANl BCEX BUAOB ASTENLHOCTH 1
npoayKkuum

!
The site has the valid authorisations and certificates needed for all the
activities and products that it uses.

" i oBnacTu,

€ Buaom

!

The company monitors changes in legislation and regulations and
i related to the site's activities.

Bce coTpyaHuku 06y4aloTca NpaBunam rurueHbl. YpoBeHs oGyyeHns
3aBUCHT OT v obnactn Kaxporo u3
coTpyaHuKoB

!

The entire staff is trained in food hygiene and safety rules. The level of
training is adjusted to suit the role and sector of each person.

y TCA 1 3aTeM puoay B
cooTBeTCTBUN C Y

WcTopust no KaxaoMy NoCTaBLMKY COXPaHAETCs

!

The iers are appi and then from time to time
according to a suitable timetable. A history of supplier events is kept.

yenyry v 3aTem
B

!
The service pi are app! and then from time to
time according to a suitable timetable.

Ha npogy n nx
!
The site has the currently applicable products specification
document(s) of clients and ensures that they are applied.

Ha
KoTopas Bce n

TMporpamma perynsipHo nepecma
!
An inspection plan is specified for the entire site. It includes the
requirements drawn up by the client(s). It is regularly reviewed
according to the results and the expected level of quality.

KorAa aHans ocyLeCTBIAETCA BO BHYTPEHHe# naGopaTopum

MeToaL!
BOCNPOM3BOANMBI 1 CONOCTABUMbI
!
When the analyses are carried out in the company’s internal
laboratory, the methods of analysis are specified, approved,
reproducible and comparable.

y cpokn B COOTBETCTBUM
c ’l cpoka noar &

p "
!
The company approves the product's service life in accordance with a
set protocol that includes an organoleptic verification at the end of its
life. Records are kept.

Ains 6ope6il ¢
- nnau

yenyr no Gops6e ¢ AomxkeH ™
AeficTRyloWAM NpaBunam
/

To combat pests (crawling, flying):

- bait locations are mapped out, identified and inspected.

- are ified, drawn up and i

The service provider must comply with applicable regulations

'y in certain

c P panoy "
" Ha KaXaoM 3Tane

npou3BoacTea.
!

There is a waste and the i used is suited
to and identified with each stage of production.

[NeTanusuposanHbIi nnas XACCH vnu nofo6HbI# fomkeH GbiTh
BHeapeH rpynnoi XACCI unu noao6HOM. Y4aCTHUKM rpynnbl AOMKHbI
6bITh ONpeaeneHbl U kBanuduumMpoBaHe! Ans 3toro. MnaH gomkeH

Cuctema 'bCA NO KpaiHei Mepe pa3 B rog Unu vaue, ecnu 6binu
puckamn BHeAPeHLI M3MeHeHUs.
72 |/ 1
Risks A HACCP (hazard analysis critical control points) plan
system or equivalent must be implemented by a HACCP team or equivalent.
The team must be qualified and dedicated to it. This plan must be
reviewed at least annually or more frequentely if significant changes
occure.
2
3
4
Ynpasnexue MO n Ha ecTb y otcytcTeua MO
annepreHamm AN CbIPbEBbIX KOMNOHEHTOB, KOTOPbIE MOryT CopepkaTh MO
73 |/ 1|
MANAGEMENT OF GMO The site has a y non-GMO for the raw
AND ALLERGENS that are liable to contain such organisms.
C nnax MO, ecrm
2|/
There is a GMO inspection plan, if necessary.
C: Ans
3ar MO n ee
3|
There is a for pi g GMO and
checking its application.
AHanu3 puckos, c
M AOCTYNEH ANsi 03HaKOMSEHUA
4
The risk analysis ing the p of is
and available for consultation.
no TCa: TCca npy
5|/

The information on allergens is up to date: labelling declaration,

physical i




C: poueaypa ans

3ar [ ee
6 |/
There is a for pi ling Allergen ination and
checking its application.

Ynpasneuue
HECOOTBETCTBUAMM
74 |/
MANAGEMENT OF NON-
COMPLIANCE

C Anay

" B c
ycTaHoBneHHow npoueaypoi. Mo utoram aHanusa peknamauuin
NPOBOAATCS KOPPEKTUPYioWwme AeNCTBUA.
!
There is a procedure for managing claims. The claims are processed,
recorded and archived, in accordance with the set procedure. The

i are i

Ynpasnenve nLiesbIM

Ha npeanpusTMM pa3paboTaH 1 BHEAPEH NAaH NO NPeAOTBPALIEHMIO
b C 3TUM nNaHom 1
MMeeT COOTBECTBYIOWME SHAHUS U HABBIKA. lNaH AOMKeH

o KpaliHeil Mepe pa3 B roA WNK Yawe B cryyae

!
MANAGEMENT OF FOOD
FRAUD

NoBbIWeHMs pUcKa.

!

The site has il a food fraud plan. Staff in

charge of this plan are clearly defined and have the appropriate skills

and The food fraud planis i atleast
ly or more in the event of risk.

Mnan puckn Ha
Lns kaxporo PUCKa B NNaHe AOMKEH GbITb

onpepeneH MeToA KOHTPONA.

!

The food fraud management plan determines the risks of frodulent

activitys. For each identified risk a methode of control is defined in the

plan.

7,6 |Mnau sawwTel npoaykuun

MpeanpusTue MmeeT NnaH no 3awmre npoayKumu. Mepcoxan
03HAaKOMINIEH C 3TUM NNIAHOM U MMEET COOTBETCTBYIOWME 3HAHMA N
HaBblku. MnaH no sawmre nnn
yale B Cnyyae yBenuueHus yrposkl.

/

The site has implemented a food defense plan. Staff in charge of this
plan are clearly defined and have the appropriate skills and
knowledge. The food defense plan is reviewed at least annually or
more frequently if threats are increasing.

MnaH no 3awwTe NPOAYKUMM COBEPLIEHCTBYETCS Ha 6a3e OLeHKM yrpo3.
Mnan B cebn: oueHka u
PI 30H, 3a npucy Ha

4 ¥ 1 noapsA

/

The food defense plan is developed based on assessed threats. This
plan includes at least: legal i access and i i i
the critical areas, visitors and contractors management.

Paspen/ CHAPTER

Moppaspen / SUB - SECTION

TpeGosanua ctangapta/STANDARD

KommeHnTtapun /| COMMENTS

Ynpasnenve
nepcoHanom
/

HUMAN RESOURCES
MANAGEMENT

C nnaH oby # Ans BCeX
3anucu no Y BeayTca

1|
There is a training programme that is set out annually for all the
employees. The training courses are registered.

Mool Yenosek, HegaBHO 61 B ny B
ROMKEH MMeTHL

KBaNUGUKALMIO ANS 3aHMMaE MO NO3ULMM

!

Any person who has recently arrived in the company and is involved in

the production process must already be qualified for his position.

c uncras, AnA aHHoR
P # nozuumm. C AocTty "
McnonL3yeTcs AnA noceTuTenen

.

The dress code of the employees is clean and suitable for the position
concerned. Suitable clothing is available and worn by visitors.

ROMKHBI CMeHbI
ofeXAbl B yCNOBUAX HaAmexXaluei rurueHs!

The changing rooms must allow users to change clothing in proper
conditions of hygiene.

UrveHs! n " Ao
nepcoHana v noceTutenei. CywecTaylowume Npasuna cobnioaaloTCs.
!

The hygiene and health rules are documented and issued to staff and
visitors. They are applied.
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Factory social assessment

Social
Score | Question Type

(ynpasnenwn) sHeapeHsI? Kakue | HeT counansioi nonutui
HeT KakX-TIMGO
aanucei no counansHeim
aw/
No social compliance policy,
No any social audit records.

nony deneI2/Which mgmt
systems have been
implemented ? Which
0.0 [certifications obtained ?

ASICTBYIOUEN SaIOHOAATENLTBOM
U 0 NOTEHUMANbHbIX MPOGeMaX
oamakomnens. Cylecrayior
HeKOTOpEIe 3aMUCE HO pesynLTaT
Heynosnersoputenen. Mnar KA
Cyuiecteyer Ho He aneapen. Her

IPOWAW aYANT 10 CTaHAGPTaM
couvanbHbix ayauTos. Mnan K
BHenpeH YacTUHO. 1 counansHo

oTBeTCTBeHHbI MeHeAXep. Already
audited on social standard. CAP

implemented partially. 1 manager

BSCI, ICS, SMETA, ayaut WRAP unu aeficreyiouuii
cepchurar ICTI. Counanshas nonuTuka noseaena ao
3aunTepecosaheix cTopon. BSCI, ICS, SMETA, WRAP
audit or ICTI valid certificate. Social policy communicated to
stakeholders.

Information

1- Child labor /Recruitment/Labor Protection/Disciplinary Practices/

Hakaroro Tpyaosoro
|norosopal No labor contract at
all.

 TpyAoBO# AOTOBOPIM4HOE
|Renol Labor contract/Personal
(doc)*

Onachsie yenoans Tpyaa ans

Tpyaosbie AOTOBOPY U fIMHOE AENO
BOCTYMHB, HO HE CooTRETCTRYIOT
MECTHBIM HOPMaN WA OTCYTCTBYIOT
TPyROBLIe A0roBOPHI/ Labor contracts
and personal file available, but not
compliant with local regulation, or lack
of labor contracts.

Orcyrerayor AokymeHTH
noATBEpXAAIoLIME BospaCT
61

TPyAOBLIE AI0T0BOPHI U MMSHOE AENO
ROCTYHb A BCEX PABOTHWKOE 1
ROAHOCTIO COOTBRTCTBYIOT MECTHbIM
Hopwan./ Labor contracts and
personal file are available for all
workers and fully compliant with local
regulations.

CylecTByloT AOKyMENTSI
soapact

Her sanuceii o npoxoxaeHum

6 Working
conditions of young workers
are dangerous.

paoato &
Houkie cuersi/ pagoTaioT

caepxypouHo. No documents indicate

the age of young workers. No health

HECOBEPLIGHHONETHIX PABOTHAKDE HO

oMM PABOTaIOT CBEPXYPONHO! U
oTCyTCTRYIOT AOKYMEHTH

TPYAOBLIE AOTOBOPbI U NMYHOE A0 AOCTYMHB! ANA BCEX
PABOTHWKOB 1 MOMIHOGTHIO COOTBETCTBYIOT MECTHLIM
HOpMaM. Y OCTaBMKA ECTS CHCTEMa BeaeHNs:
KOHGMAGHUMANLHOTO NUYHOTO Y4eTa BCeX PaBOTHAKOB,
MMeIoWWX OTHOWEHUE K uX paBoTe.
3anuon eKkniovaloT uHbOpMALMIO, TDEBYEMyH0 JAKOHOM M
ann Boex

paBoTopaTens. OTaeTCTBRHHOCTS 3a BefeHHe 3aniceit
“eTko pacnpenenena./ Labor contracts and Personal File
are available for all workers and fully compliant with local
regulations. The supplier has a system for maintaining
confidential personal records for all workers relevant to their
employment.
Records include information required by law and needed to|
fuffilal ibilties as an employer. it
maintaining records is clearly allocated.

Bee
PaBOTHUKAM CYWECTBYIOT, OH BBINOMHAIOT Nerkyio PaBoTy
Wy HUX €CTh MEAVLIAHCKAE KHIKKA O PETYNAPHOM

MeANUMHCKOrO ocoTpa. Documents
indicate age of young workers, but

"Zé:.':ﬁ?::‘.’.’.'."::km- chock racort. Young workers work on | Y0UG vmlkersd dn‘n\;'emkme/ orlack of
12 :;oc)' 9 night / do overtime. medical ehecks.

‘oung workers are well
identified, they perform light work and have regular medical
checks recorded.

Craxepsl pabotaior 663
‘norosopa. The apprentices
0 contracts

cucTematuseckas

¥ CTaXepOB eCTb A0rOBOP HO He
ochopmIten Kak AnA cTaxepa

(ceexypouwias patora). Tpyaossie
YCnoBuA He cooTeeTCTBYIOT

Yenosis Tpyaa craxepos (ynosas
Aorosopa, 3anauw, daKTAveCkoe
paboviee spems) cooTaeTCrayOT

e
apprentices have a contract, but it's not|
recorded as apprentices. The working
conditions are not compliant with local

regulations (overtime, ...)

BHYTPeHHS NONUTHKA CYLIECTBYeT HO

‘The apprentices working conditions
(contract terms, tasks, actual working
hours) are compliant with local
regulations

HeT pasHoi
B0IMOXHOCTH NoNyEHHS!

Apyroi kynbTypLThe audit
highlights systematic
discrimination beyond local
culture.

CucTemaTieciii sanpet
BCTYNIEHA B 00GuIeCTEA
Bonpekn Aeiicraylouemy
TpoRoBoMY.
sakonopaTensorayl These
fights are systematically
suppressed against the local

CeoGona sctynnenun 8
coobuectsalFreedom of

nocoGui,

y i RocTyn K
TpYAORLIM yCrOBMSM, HO HET
CBOGOANOTO AOCTYNa K X@NoGam o

spewmeHn
oTasixa, o6yvenws.Intemal policy
exists, but some employees have no
equal access to remuneration, social
benefit, overtime, training

B COOTBOTCTBUM G BHYTPEHHEN
MONUTHKOR Y COTPYAHWKOB eCTe
AaHHLIE PaBa, HO OHM O STOM He
aHaloT. HeT poueayphi 0 Bhipaxenn
Hecornacns. PaboTHuk He

ram Employees

have equal access to the working

conditions, but have no free access to
discrimination complaints.

CoTpyaHUKA MOTYT CBOGOAHO

EcTs veTkan nonuTuka u npasuna ans craxepos. / There is
a clear policy and rules for the apprentices employement.

B cornacy G AOKYMEHTaMM y COTPYAHUKOB paBHbii A0CTYN|
KTPYAIOBKM YCROBHSM. PAGOTHWKA O3HAKOMTEHSI G
AOKYMEHTaMH 110 XanoBam. OAMHAKOBOE OTHOWEHHE K
“neHam npObCoI03a U K Tem KTO He ABMAETCH SneHom
fpochcotosa. Documents indicate that employees have
equal access to the working conditions. Employees are
famillarto file complaints. Unionized and non-unionized are
treated equally.

PaGoTonarenu sosnevens 8 caoBoay accounauni.
CywecTsyeT AOKYMEHTaNbHO OOPMNEHHas NONUTHKA, B
KOTOPOW MPHIHAKTCH MpaBa PAGOTHAKOB CO3RaBATH.
POGhCOO3bI AN BCTYNATS B HAX N0 CBOEMY BGOPY

cospasats unu K
umeioT

npago Ha seaeHme

11PaB0 BECTM KoNNEKTHBHbIE

This rights
exist through intemal policy, but
employees are not aware of their rights.
There is not procedure about express
of disagreement. No worker
representative freely elected.

Employees are free to
formjoin independant trade unions,
and have the right for collective
bargaining. A worker representative is
freely elected. Records are available.

fpouecce, W CywecTayi0T MpoUeAypS, No3soNOLME

adpeKTUBHO NpUBneKaTL npeacTaBuTene paGoTHUKOB. |
Employers are involved in the freedom of association
There is a documented policy which recognises the rights
of workers to form or join trade union of their choice and

states the effective right to collective bargaining. A process
s communicated to the workers and procedures are in

place on how to effectively engage worker
reprensentatives,

2- Working Hours / Overtime / Remuneration and Benefits

Orcyrcrayor sanucn o
paGowx uacax. ECT AanHbie
0 TOM 470 MaKcUManbHOE

npessaetca. No record of
working hours or Evidence
that maximum regular working
hours are systematically
2.0 |Pa6oune wacei/ Working Hours exceeded.

3anuci He Toubie 1 0BbIHOE
paGotiee Bpems 4acTo npessiaeTcs!
Records is not accurate and regular
working hours frequently exceeded.

3anucn TosH. HeckoneKo Hapyuwenwit
ReiicTayloWero akoHOATENLCTER
OTHOCHTENHO PaBoMX Hacos!
Records is accurated. Some violation
of local regulation regarding working
hours,

VCronib308aHHe MATKUTHLIX KAPT AR CHUTLIBAHNS
pabouero epemenn. Toussie sanuc. PaGouwe ack &

3 sing
punch card. Accurate record. Working hours complies with
local regulation.

OrcyTereyioT sanucn o
ceepxypouHoi paBoTe unn

NPELILEHUN MAKCUMANIEHOTO

3anuen o ceepxypoLHOM paGosem
BPEMEHU He TOuHb, acToe

EcTe paspetwenme Ha caepxyposHoe
pabovee spema. TouHbie 3ancn
HeKoTopLie HapywWweHH# B OTHOWEHNN

CBepxypONHOTO Bpewmeni. No
or Evidence
that overtime is systematically
Caepxyposmos paosee apews/ | SXceeded maximum regular
2.1 |overtime overtime

paovero
spemenu/ Record of overtime is not
accurate and frequently exceeded.

patovero epemenn.

Authorization for overtime. Records is
‘accurate. Some violation of local

regulation regar

g overtime.

VCnonb308aHHE MArKUTHLIX KapT ANA CHUTLIBAHNA
paovero spemenn. Toswsie sanuch. MouTiia o
CB2pXYPONHOM PaGOYEM BpEMEHM COOTBRTCTEYeT

MecTHOMY 3akoHogaTenscrey. Using punch card. Accurate

record. Overtime policy complies with local regulation.




8 porosope He
OroBapWBaIOToR BbiXoAKHE | CornacoBanHbii ofeReHbit nepepsia
i v nepepBsi 8 MeKbiLe cocTaanse MeKee 1-7o uaca. | Y HeKoTopsIX paBoTHMKOR O6eAeKKb
cooeerCTaNN ¥ COTPYAHMKOB HeT i OAHOT (k@K |  Nepepts 6onbiwe 1-10 vaca u kak | ¥ BOCX COTPYAHMKOB €CTE KK MMKMMYM OAU ac Ha
4 . O6eAeHHBI NEPEpHIB 1 OANH BLXOAKOR ACHb B HEZEMO.
ReicTayowMM MUHUMYW), BBXORHOTO R B HEAEIIO. | MUHIMYM ORI BLIXORHOT B Hegomo. | O0°AS M NPOPLI 1 ORI BUXDRNOK Aon o oA, |
3akoHogatenscreom/ No day | Authorized lunch time is less than 1h. |Some workers have lunch time over 1h ploy o
O — off mentioned in the contract, [Employees do not have a minimum of 1| & a minimum 1 of day-off per week perweek
corcomon aowel Luneh time | 10 break in compliance (0 the day-off per week.
2.2 |Iday off (note 2 + doc)* local regulations. Major
CyleCTByeT MpoLIECE MOHNTOPWHTa HaMEHEHHiT B
P
~AOrOBOPAX, KOTA Ol CYLISCTRYIOT, B TOM, 4O KacaeTCR
23paBoTHo ATl 1 MbroT. MpoLeAypa packeTa
33paBOTHO/ MNATb NOCTABLKG rapAHTHPYeT, 1O
SbIMnaTLI 3apaBOTHOT ANATH, KGK MUHIMYM,
COOTBETCTBYIOT TPEGOBaHMSIM HALMOHANEHOTO
anwon o aapaborioit onnate "
oToyTCTByIoT. HeT Aakkux 0 |  HeT TouKu sanMceit o ssmnate s KOMNEITHBHSIM AOTOBOPaM Tal, FAe oHM cywecrayioT. Bee
Towra oo | wmvanonot sspogornon ovars, | Mamwmanuiansapsgonias wara | DB e oL T ST
paswep onnathi Tpyaa He | HeT noamich paGoTHwkos & pacueriofr| CCOMIOACHE. SAMENEHSI HEIOTOPHE | "o g oo cropowe waw nocpeaHuKy. Towan sam
HapywWeH«A saOHORATeNbCTEa. g
cobinionaeTcs. No record of | seaomocTi. No accurate records of Crpasennvisan owneHcau sapaboTHoit mari. Vveercs|
salary payment or Evidence |  minimum wage paid. No workers o ::::«z?\?o?r::iﬁ:ns nucToK 3apaboTHoR Mnare. / There is a process for
that minimum wage not signiture in salary payroll. monitoring changes in national law and collective
respected. agreements when they exist, as it relates to wages and
benefits. The suplier’s payroll procedure ensures that
wage payments comply, at a minimurn, with the
requirements of national law and with applcable national
Boamarpanaenwel collective agreement where they exist. Allpayments are
Npewmyuiectaa 3a oBruHsie ‘made on time and directly to the employee, and not to
paGoums yace Remunoration / another pariy or intermediary. Accurate record. Fair salary
Bonefits for rogular working compensation. Wage siip avaiable
2.3 |hours Major
Oreyrorayior aammon o
coepypouion pagore o —
Sanuon o ceepryposom pabosem | - pabosee epems. Touwbie 3anuc Vicnonsa0saHMe MarKUTHbIX KT AR CHUTBaHNS
oncremaTieciom
SpewmeHM He TouHL, wacToe | HeIOTOpLIe HapyweHnn 8 oTHOWEHMM | paovero spemenn. TowHsie 3amuc. MonuTia o
pasosero PaBOYr BpeMGHH. | CREPXYPOSHOM PABONEM BpENEHI COOTBRTCTRYET
Boswarpaxaenms/ cBepxypouHoro spemenit. No | Fone e Rocord of overtime is not | Authorization for overtime. Records is | MecTHomy 3akoHopaTenscTay. Using punch card. Accurate
Npewmyuiectsa 3a record of overtime or Evidence | . ato and frequently exceeded. | accurate. Some violation of local record. Overtime policy complies with local regulation.
caepxypounylo pabory/ that overtime is systematicaly regulation regarding overtime.
Remuneration / Benefits for excoeded maximum regular
2.4 |overtime overtime Major
Counansioe crpaxosanie
TPSOCTAENeHO Ho BoBM patoTHuiaM Tounas 3ance. CounansHoe CTpaxosaHwe cooTeeTcreyeT
o wrn Ho He 8 Crpaxosate o7 Tpasm R samch Counar
praw. CoLmansHoe CTpaxosatie weTio
cTpaxosanie. No social frrgonie o e ranes sover |  ¥¥38Wo 8 BeROMOCTH 3apaGoTHoi nnarei Accurate
insurance provided at all. A jury insut e record. Social insurance comply with local regulation.
Counanssios cTpaxosasme! insurance provided for all employees or all employees. ool neutanes tnty oo o wnge
. not provide according to the local
regulation. Major
Crcrematiiecioe
NpeSbILEHHE MAKCHMANLHOTO
(onusecTsa pabow acos.
Monoxentsie no Ot pasoume vace
BaomHLE nnara
i ¥ nepepuiss He OTeyrerayioT aamucn o pabosem
Jres—— apeweHul CaepxypoHoR pasoTe,
p npAMEHMIL
nnata we Ha ceepxypoUHyI0 paBoty Cywecrayer Heconbo Paboues spaws, caapxyponoe padora u
caepxypONHsie acs He e He i. Applicable
onnawBaloTes soobuel | onnaueaeto o xopowemy Tapudy. | authorizations but some non | *ACHoAATEn&ETaY. Working hours, overlime, remuneration
Evidence that maximum | Regular hours and wage respected. No conformit comply with the local regulation.
regular working hours / record of working hours/overtime,
overtime are cal
oxceeded. No day off, no | for overtime or overtime is not paid at
break in compliance to the good rate.
local regulations. Minimum
PaGouue uacei, Mepepabotkn, | wage not respected, overtime
Boswarpaxaenus/ Working not paid at all.
2.6 |hours, Overtime, Major

3- Health and Safety

OTeyTeTByeT HasHaveHHbI
pyrosopwTens. Het

1 MeHe/IKep OTBETCTBoHHbI 32
370POBLE U 6E3ONACHOCTS.
McTpykunm no Texsnke GeaonacHocTu
He AoBeAeHb! A0 nepcoHana
TPEHMHTM MPOBOARTCA ANA HECKOLIX
coTpyanwkos. Ceprudmat no
6630NaCHOCTU CTPOUTENEHEX

it He

TpeHwHro. MosTopsIowLMecs:
HecuacTHele cnyvan. Het
cep Wicrpyaum no GesonackocTn
~noBepeHb uacTAMHO. flocTynHe
TDEHMHIY U1 HEKOTOPbIX
aanucn

ano
Xopoumii yposeHs opranwaaumi pacoTsi B 0GRaCTH
an0poees n " puckos
Good level of
Safety instructions are partially | organization regarding health and safety organization, with

oBopyaosanve He
Haanexaum

instructions, no trainings.
Recurrent accidents. No
Building Structure Safety

Orcyrerayer

Muunasn sawmTal o6opynosanme
ann oneparopos/ Personal
protection (PP) equipment for

equipment is provided

o6pazom. No management
member nominated. No safety

certificate. No infrastructure
Opranusauws no 3a0poBLI0 1 equipment propery
GesonacHocT! Health and maintained.
safety organizations

cooTseTcTayiouiee CH3. No
adequate personal protective | pp i o rovided but not in compliance

pony
nesenswocT. 1 health and safety
manager. Safety instructions are not
communicated. Trainings for some
employees. Building Structure Safety
certificate. not in compliance with the
activiy.

Mpenocrasnsmoe CU3 He

communicated. Trainings for some
employees + records available.
Infrastructure equipment is safe.

snay (e
paGoraeT+ uenonksyetos). Mnatioe
fHOE SaumTHO® 06opyaosatMe!

with the activity. (not operational +
used). PPE not free of charge.

<7 e
XOPOLIEM COCTORHMH, HO HaCTHHO
ucnonb3osanta. PPE is provided free
of charge, adequate, but partially

prevention of risks (equipment is regularly checked).

OToBpaeHme MHPOPMALIMN 1 UCTONbIOBaHHE
wHCTpyKUUM CU3 Ha mecTe. CU3 uernonsayeTcs ecemi
ANaTHO.

MPOAUTIoTCA U yoHNUBaeTCR PyKoBOACTBOM./ Display of
information and use instruction about PPE in place. PPE
used by all the staff concemed + free of charge. The use

of PPE is activiey promoted / enforced by the
management.

3.5 |operators (pic)*
Bce peA0XpaHUTENbHbIE YCTPORCTEA HAXORRTCH B
MpouasoncTsentoe "
opyheame ne st IMEIOTCA HECKOBKD 3ALMTHEIX 26048 COCTORHUM U PErYIRPHO MDOBEPSITCS, A
e orpaXaeHMi Ho He 8 cooTBeTCRMN © Pabouvie MPOXOAAT CreMansHoe O6ydeHite B OTHOWEHIN
TeeTCTBYIOWAMM AEACTBYIOWMM 38KOHOABTENLCTEOM. PUCKa HeCHACTHBIX Ciyvaes Ha paboyem mecte. / Al the.
sawmhemm orpaxaermsmn. | G PR Bt ot e o e orer oo checked
NpowssoncTaeHHoe ome safe guards exist, but not in safety devices are n working order and regularly checke
Ipow The production machines has
Gopyaosakmel Production compliance with the local regulation and workers are specifically trained regarding the risk of
oGopy Ao no adequate safety guards. : ;
3.6 | machinery accidents at their work place.




Onachbie matepuansi/
7 |Hazardous materials

Vienons3osame XumAseckmx
pencTs B uexax He
6e3onaco u AOCTYNHO AnA
BCeX COTPYAHMKOE.
(Orcyrcreyer nacnopta
GeaonacHocru, U3,
Mapposka..). Henpasnnsoe
xpawenve. Use of chemical
material in workshops is not
safe and but accessible 10 al
employees. (No MSDS, no
PPE, no labeling, ...). Not
propetly stored.

Xumnvecwre sewectsa He
NPOMaPINPOBAHE! M XpaHATCA

HenpasmnsHo. /Chemicals are not

labelled & not stored properly.

MpowssoanTcA NpasunsHoe

Xpawenvie, Ho oTCyTCTRYIOT
HeKOTOPLIe M1aCopTa GE3ONACHOCTM
unn wapkiposka. Property stored, but
some labeling or MSDS are missing.

Xumeckx 1
HagHaveHHuIt YNOBeK, CrIeUHansHo 6ydeHHbIi no
unan w

c
CIB). MeioTcs nacniopTa 6e30NacHOCTH U MAPKAPOBKA 110
Kaxgomy seueccTsy. Safe use of chemical. 1 designated
employee properly trained for the handiing of these
chemicals (and with PPE). Each material has labeling and
MSDS.

YaobcTea (ryanere, Aywess
KomHaTe! oTAIXa, . JFacilities
(tilets, showers, rest rooms,
3.8 |(pic)

YaoGorea oTcyrcTayioT wiunn
TPASHbE, B MIOXOM
cocTosHMM. HeT nMTbeBoi
s0asi. Not social facilties
and/or either ditty or bad
condition. No drinking water
available

Cyuiecrayloume yaobeTea e
cooTseTCTRYIOT AeiiCTRYIOWENY
3aowonaTenscrey. He xeataet

TyaneTos, we oTaenens. Facilites not
‘adequate with local regulation. Not

enough toilets, not separated,

Konusectso u raruena Tyanetos
coorsercreyer. MnTeesas sona
MMeeTCA B KaxaoM exe. BEAYTCH

and hygiene of toilets are adequate.
Drinking water is available in each
workshop. Regular check record, but
no Hygien Certificate

PerynpHbie 3aMMc o NPOBEpKaM, HO
HeT cepTudukata no rurvene. Number|

OBuiecTBeHHEIE YAOGCTBA B XOPOLWENM COCTORHIUM, B
ucToTe, B HyXHOM KonUsecTse. MUTbeBas Bona UMeeTcA |
KEKIOM UeXe. XOpOUWMA YPOBEHS rArMeHb. B HanuuMn
umeloTeA cepudmkaTsi. Social facilties in good condition,
clean, in adequate number.Drinking water available in each,
workshop. Good level of Hygien. Certificates available and

Major

support facility
9 |(pic & doc)*

avai
Meanuuncran nomows/ Medical | (it box, trained person,...)

HeT BO3MOXHOCTU nonyeHns:

nepBoit MeAUAHCKOI oMU

(aneuka, Gysentbii Yenosex)

1 No medical frst-aid support
iiable

MeeTon antewa Ans okasanis
NepBOif NOMOLLY HO He NonHas.

Heoxomumo 3anonHuTh. OTcyTcreyoT
3anmcn o Tpaewmax, saBonesaHsx/
b

First aid kit available but not ful
Improvement needed. No
accidentlinjury/sickness register.

ANTe@ AR OKa3aHHA NPBOW MEAVLIMHCKOR MOMOWLM
aanonvewa. Ha npeanpusTAN ecT Mea.nepconan
BEAYTCA 3MMCH 0 NOAYEHSIX TPABM. Y N1 OBYEHHEIX
OKa3LIBATh NEPBYI0 MEAMUMHCKYIO IOMOLL MMEIOTCH

TpermHY o
HecuacTHeix cnysaes. First aid box is complete. Medical
staff available on site. Register of accidents. First aid
trained person's certficate is available. Trainings to avoid
risk of accident.

Major

- Canteen & Dormitory/

Comments

Social
Score

i
Uucrora / flocTaTouHoCTL,

Cronosas/Kowwata npuewma

npocTpancTsal OcHaweHHocTs |

[pssHo, He ocHallewa,

TpA3HO. PaspewnTensHbie QOKyMeHTS!

Orcyrcrayer
paspewHTeNHble AOKYMEHTL!

Licence

(pic & doc)*
4.0

I Cleanliness and Tightness iy,

insufficient space. No hygienic
cettficate available for
canteen.

UMeeTCR, HO He
neiicTanTentHy. Y nepconana

CTONOBOM, HET MeAMUMHCKOR KHIDKI
Canteen not clean. Hygienic certiicate
is available but not valid. Canteen staff

doesn't have health cerificate.

UKGTO. [lOGTATONHO MPOCTPAHGTE. Y COTPYAHMKOB
CTOROBOY eCT MeANLMHCKHE KKK, VimeroTea
RefiCTBATENbHbIE CEpTUAMKATSI N0 rUTHeHe. Clean and
suficient space. Canteen employees have health
certificate. Valid hygienic certficate.

Question Type

OGopyaosawe no saumre
cTRoeHMil U o
npoTMBonoXapHoi sauuTe
uilding and fire protection
facilities (pic)

=

OeBMAHOCTS KPHTUYECKO!
GeaonacHoGTU iAW yrpo3 &
oTHOWEHUN TMTMEHbI &
oBuexTHAX. OBWexKUTUA
PAGIONOKEHb B OAHOM 1 TOM
Xe cTpoeHmM, 4T

babpuuinbie Mactepcive.

Orcyrcreyer

poTWBONOKapHas sawmTa,
cepTudmKaT GesonacHocT H

ATaHUPOBKY CTPOHIS
Evidence of citical safety
and/or hygiene hazards in the
dormitories. Dormitory in the

same buiding than factory
workshops. No fire protection
installed. No building Structure
Safety certifcate.

Orcyroreyer ceprudmkat no

6€30MaCHOCTH CTPYKTYPBI CTPOEHMIA,
GpeACTBa Mo noXapHoW GesonacHocTn

yeTanoanens actuaHo / Buiding
Structure Safety certficate is not

available, fire protection facilties are

partially installed.

3nanvie oBuwexuTA OTAENEHO OT
Lexos. OGOpyAOBaHHe flo NOXapHOH
6e30nacHoCTH U GesonacHocTH
CTPOeHMIl COOTEETCTEYIOT, B XOpOWeM
cocTosmuw.I Dormitory buiding is
separated from workshop. Building
and fire protection facilies are
adequate and good condition.

VieeTcs cepTuchmkaT o 6830macHOCTH CTPYKTYPbI
CTPOeHMil. MPOBOASTCS perynApHBIE MHCNEKUMOHHLE
nposepKu. Boe HEO6XoaMMOe 0GOpyROBaHHE Mo
1IOXapHOM 6e30MACHOGTH YCTAHOBIEHO, GO CBOGOAHbIM
RoCTyOM. poBOAWTCS 0ByseHwe nepcorana no
noxapHoit Gesonacrocru. Buiding Structure Safety
certificate is avaiiable. Regular inspection checks valid. All
the fire protection facilties are installed, easy of access.

Employees are trained in case of fire

TyaneThiie komnarer, wunsie
omeweHus/Room and toilet
ilities / living environment.

Obute cnansHi

PaGoTHuKkam 3anpeuwaeTca saxoauTs
A [OKARATS OBLLEXUTUA N0 CBOEMY

TPASHb U He
coorsercrayiowe KONUNECTBO BLX0R0B HA Cryvai
Domitories. cutyaunit. Het

Ditty and not

adequately equipped.
Sleeping quarters are not
separated between

6e30nacHoCTH u CpeacT nepeoii

nomow.
Employees not allowed to enterfleave
h

not justified.

Salary deduction [the d

i GHCTeMb NOXaPHOT

tany time. Not enoug!
exits in case of emergency situations.
No adequate fire protection, first aid kit

Konuuecrso nioneit Ha kouHary
yGopHyio

Xopotme yonosus, yG0pHas U Aywesas AOCTYNHL! ANS
ter

XenaTenbHbi HEKOTOpbIE YNyUweHHS
Ta,
imber of people per room and
facilties comply with local regulation
ut some improvements needed
(clean,

Bbi4eT0B. PaGOTHUKA MOTYT 3X0AMT UM

10KAaTS OBLLYE CRanbHM 1o CBOEMY YCMOTPEHHIO.

TIPOBOARTCH PeryNApHBE MHCNEKUMOHHBIE POBEPKI.

Good condition, toilet and shower facilies are provided to

domitory living workers. No salary deduction. Employees

allowed to enterleave the domitories at any time. Regular
inspection checks valid

entiLabor Protec

2-Working Hours / Overtime /
Remuneration and Benefits
PaGouee spems / osepraitm /
BO3HarpaNaeHMe U NbroThI

3- Health and Safety 3nopoese u Geaon:

4- Canteen & Dormitory/Cronosan & 06!




