














8. Quality Assurance
& Handling

Quality is the cornerstone of TanzPro Greens Ltd operations. We maintain careful controls from sourcing
and harvest through sorting, packaging, cold-chain handling, documentation, and buyer delivery
coordination.

Our Quality Commitment

�
Careful Cultivation & Sourcing
We select farming partners who share our
commitment to quality and sustainability.
Regular field inspections support best
practices.

�
Harvesting Standards
Products are harvested at optimum
maturity to maximize flavor, nutrition,
freshness, and shelf life.

�
Sorting & Grading
Produce is sorted and graded for uniform
size, color, quality, and market
requirements before dispatch.

�
Hygienic Handling
Handling areas, staff practices, and
equipment are managed under strict
hygiene and food safety controls.

�
Cold Chain & Packaging
Temperature-sensitive items are protected
using suitable cold-chain handling and
export-grade packaging.

�
Export Documentation
Documentation is prepared clearly and
accurately to support smooth customs
clearance and buyer compliance.

Freshness Guarantee
Our supply chain is designed to minimize time from farm to market. Coordinated harvest planning,
careful handling, and logistics support help preserve product quality from Tanzanian farms to
international buyers.
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