








to be transported. On the confectionery side,
we have a moulded chocolate line where we
make chocolate slabs, and we also have a
section for fancy hand-made chocolates.
Then we have an enrobed chocolate bar line,
where we make products that are similar to
Mars, Bounty, and Snickers. In addition, we
also have a toffee line.

“Our grocery production facility covers an
area of almost 10,000 square feet, and we
have a further 30,000 square feet for con-
fectionery and chocolate production. In
terms of utilities, we have boilers which
support the production and processing
stages, as well as electricity generators and
a mechanical workshop. Our operations are
supported by three adjacent private farms,
which supply us with fruit and vegetables
such as citrus fruit and a local variety of
spinach, called ‘Saag’. We can grow other
items such as tomatoes, which we use to
make sauces, but the sheer volume that we
require is so large that we have to outsource
to other farms.”

Food safety first
For over two years, Mitchell's has been an

approved supplier to the United Nations
World Food Programme, an achievement
which demonstrates the extremely high
quality of the company’s products, as Mr
Mujeeb Rashid asserts. “For us, quality con-
trol starts with the acceptance of incoming
raw materials, for which we have exacting
standards — materials are not taken into the
factory until they have been thoroughly
tested and approved. Once the produc-
tion process has commenced, there are
numerous other quality checks to be per-
formed. We have an in-house policy of batch
coding and product traceability, so if there
are any questions about a product further
down the line, we can trace its origins. On
the food safety side, we have a system of
pre-qualifying suppliers, as well as defined
food handling and storage procedures. We
operate according to the HACCP (Hazard

Analysis and Critical Control Points) system.

“In addition, our employees are kept up
to date with all of the latest quality control
procedures and systems,” he attests. “We
have a total workforce of around 360 people,
which includes 40 managerial staff, 80
supervisory and skilled employees, and
60 sales staff. The balance are general
workers, because there is a good deal of
manual labour involved in the sorting of
incoming materials, owing to the fact that
there is no gradation at the farms here. The
skilled workers are responsible for operating
the machines. We have in-house functional
training in place for continuous improve-
ment, and we follow such programmes as
5S (a Japanese workplace organisation
methodology), TOM (Total Quality
Management) and GMP (Good
Manufacturing Practice). For training
on issues such as productivity enhance-
ment and energy conservation, we usually
outsource to specialists.”

Mitchell’s is also making inroads
with its environmental policy, which is
three-pronged. “Firstly, we are currently
developing a system for waste water
management. We are in the process
of building an equalisation and aeration
tank system, whereby waste water will be
collected into a large outdoor tank and
equalised via various streams, and then
aerated. After aeration, the water will
be safe for irrigation, and sent to our
own orchards for use there. We are also
in the process of developing a solid waste
management system, whereby the mate-
rial that is filtered off from the waste
water is composted for use as an organic
fertiliser. In terms of airborne waste, we
have recently converted from furnace oil
to natural gas-fired boilers, which has sig-
nificantly reduced our environmental
impact. Most of our waste can actually
be beneficial for the farms around us,
so we are making the effort to
extract its value.”
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