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ISO 22000:2018 ISO 14001:2015
Food safety Management Environmental Management
(FSMS) System (EMS)

Sanitizing Activities Food wastage
Cleaning Activities Usage of Electrical resource

Pest Treatment Activities Usage of Water resource

ISO 45001:2018
I1SO 9001:2015 Occupational health & Safety

Quality Management Management (OHSM)
System (QMS)

HIRA Awareness - 01

Food Feedback HIRA Awareness - 02
Welfare Activities HIRA Awareness - 03




Training Conducted for Catering Sites:
1, Personal Hygiene

2,Cross contamination
3, Sanitizing fruits & Vegetables
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Training Conducted for Facility Management Sites:
1, Chemical Hazard causes, Prevention & First Aid X
2, Electrical Hazard causes & First Aid
3, Physical Hazard causes & First Aid
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Food Wastage
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Average Food wastage of per person per day from over all sites

Calculated No of Sites: 18

In Grams

0.104 grms

0.086 grms i

N

-

Production wastage Plate wastage




Food Feedback 1\ \

Average Monthly Food Feedback percentage of overall sites
Calculated No of Sites: 18

Percentage %

2.8%

M Best

® Good

H Average
M Bad




Welfare Activities [\ \

Conducted R&R (Recognizing & Reward) program in one of our
site employees for their best performance




Pest Treatment Activities \

Pest Treatment was carrying out for Bugs, Flies, Mosquitoes,

Rodents etc in our sites by using Eco friendly pesticide chemicals
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Deep Cleaning Activities

Scheduled Weekly Sanitization & Deep scrubbing carried out
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Sanitizing of Raw Vegetables was carried out and monitoring
in all sites as a microbiological hazard control measures
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Usage of Electrical Resource 1\ \

Below reading details are calculated from our current operating
central kitchens for the month of Q4 - 2020
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Usage of Water Resource 1\ \

Below reading details are calculated from our current operating
central kitchens for the month of Q4 - 2020
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HIRA Awareness — 01 HIRA Awareness — 02
Working on wet floor Handling Hot oil or Fat

LifTing Safely

Keep vour
Po ot
liftT =and
Twwist

Be svmmarit and reduce your rislk of imjur w?




Geographical Presence of our Archer Sites

g Gandhlnagar

Bhopal

5 GUJARAT

A
‘,\

e
f

|
-‘7?

Daman

\

NAGARHAVELI |
Mumbai ? MAHARASHTRA

ARABIAN
SEA

{
'I

’
1

Panciie
GOA
 KARNATAKA

| Bengaluru
|(Bangalore) ¢

TAMILNADU  Karaikal

JHAKRHANU

o MADHYA 0!

PRADESH Ranchi

CHHATTISGARH
Ralpur " opisha

Bhubaneswar " .,

TELANGANA
® Hyderabad

Yanam

. R
\ Amaravati (Puducherry)

ANDHRA |

l

PRADESH |

)‘\ i\
,Chennai
[ PUDUCHERRY
. (Pondicherry)

{_,

WEST *,

BENGAL Y,
,¢

TRIPUR&\ !

BAY
0F
BENGAL

VVVVVVVYVYVYVYVVVYYVY

Archer Operating
Centers

Chennai — Head Office
Sriperumbuthur
Oragadam
Gummidipoondi
Sunguvarchathiram
Irungattukottai
Thiruvallur
Madurai — Branch Office
Thoothukudi - Branch Office
Trichy — Branch Office
Sri City — Andhra Pradesh
Hyderabad — Branch Office
Kurnool — Andhra Pradesh
Tirupathi — Branch Office
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anks for Watching



