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I ntroduction and Problem Statement

PICK SZEGED E. Co. Ltd. is one of the largest andot&lest food industrial

company that is still Hungarian owned. To keep high-quality level of the

whole organization as well as of the products agnvises new methods and
additional activities were necessary.

Objectives

Led by the Company's Mission and Vision, the mamaga annually
determines those key processes to assist in regpligie objectives of the
Company Strategy.

Key processes at PICK SZEGED E. Co. Ltd. are:

1. Monitoring customer satisfaction
2. Sales

3. Management, organisation, quality managemegt
| 4. Product development |

[5. Managing economic resources |

| 6. Ensuring raw and base materials |

7. Production of dry products

The development of this key processes were focoseithe followings:

¢ Development aimed at increasing food safety;
¢ Development aimed at satisfying new buyer/conswarpectations.

Procedures
In the framework of the self-assessment followirgga were investigated and
evaluated relating to the abilities and the refithe

 Management;



o Strategy;

» Staff including Employee Satisfaction;

* Resources;

» Suppliers and Customers including Customer Satisfac

» Technological and other Processes;

* Influence on the Environment and Society (SustdeBlevelopment).

In addition to the a. m. self-assessment activities breakthrough method
was used to achieve simultaneous and comprehefsinamental changes
in the fields of the production and sale processélso the gradual
development method were used when the process rimeequire a major
change and the task can be broken down to sepamdtsubsequent steps. A
good example is product development: we usuallywdblaunch many new
products on the market since on the one hand thiddwesult in dispersing
our resources, whilst on the other hand, the p@seh many new products
would hinder each other's market success. Theretbee synchronised
development of one product family, e.g. the “Mamggil product family
was preferred. Relating to product developmeantinuously cooperated
with national and international science instituspand in cooperation with
these professional and academic institutions fotuea the functional
product development satisfying the modern nutritieguirements.

A very direct method of understanding buyer andt@ugr requirements
was used regularly viajuestionnaire surveys. In addition the random
sampling market research method provided what ctuah as well as our
potential buyers (customers) expect. The surveys fweused on the launch
process of the new product, the assessment of xfetirey markets, the
popularity of certain brands or on learning aboo¢ ttompany’s market
position.
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Results

Hungarian and top-quality became the characterfettures of the products
produced by PICK SZEGED. We attach special impaeato producing our
meat preparation products from Hungarian raw materby employing a
domestic workforce.

The raw material provided by our own slaughteriogvétly meets the strictest
veterinary expectations, also, the quality manageraaed food safety systems
applied at PICK SZEGED guarantee that the prodpotsluced at all of our
sites are continuously reliable, cutting-edge anith® highest quality.

Our activities are controlled by good productionl &ygiene practices,
increased control checks performed at critical fgomthin the framework of

the HACCP System and our ISO 9001 Quality Manageé@gstem. During
these activities we strive to fully satisfy the uegments of Hungarian as well
as EU and international regulations.

PICK SZEGED E. Co. Ltd. is one of the few Hungarfand companies that
meet the even stricter American and far-east Astgnirements, thus claiming
presence on these markets, too.

Our dedication towards consumer health protect®nvell as food safety was
acknowledged through the IFS (International Fooan&ard) and 1ISO 22000
Food Safety System Certificates.

Among our PICK, Délhus and Ringa brand names ome foal premium
products satisfying a great variety of market deaisamry products, hams, red
products as well as cold cuts, spreads, bacons dadje array of ready-to-use
meats and quick-frozen products.

Our flagship product is PICK Winter Salami, whichasha nearly 80% market
share of the domestic salami market, it is a gentdangaricum, i.e. traditional
Hungarian speciality and it has been granted aepted designation of origin
status by the European Union.

Conclusions

The self-assessment method according to the HuamgAgricultural Excellence

Award Model provided well-founded results and skidag used regularly. At all

levels of the Management the Customer Expectatghmaild have the first

priority also in the future. These activities shibbke extended by determination
of buyer (customer) segment priorities as well gysubing benchmarking and
detailed SWOT analysis. Also the research coomeratith universities and

research institutes especially relating to proddetvelopment should be
extended.



