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Quality and Delivery Terms and Conditions for Supplies to Production and Logistics Sites 

of Konditorei Junge GmbH, Hafenstrasse 25, 23568 Lübeck and of 
Stadtbäckerei – Der Hanse-Bäcker GmbH, Hauptstrasse 93 a, 18107 Rostock-Elmenhorst (together called "Junge“) 

 

I. Product specification and quality control 

(1) For all goods and merchandise delivered to production and 
logistics sites of Junge, particularly, however, for foods 
(hereinafter together called "Product"), a "Product Specification" 
has to be prepared by the supplier. Prior to, but no later than upon 
contract conclusion, Junge shall either request corresponding 
documents from the supplier and/ or make a corresponding 
template available. If the supplier uses a document deviating from 
the template, such document shall, at least, contain the data 
marked as mandatory information in the template. In addition to 
the correctness and completeness, the supplier shall also 
guarantee the up-to-dateness of the information.. 

(2) Proposed adjustments of the Product Specification shall in due 
time be forwarded for information to the central email address 
einkauf@jb.de by indicating the reason for the modification. 

(3) In the event that the adjustments proposed to be made in the 
Product Specification according to paragraph 2 above fail to 
comply with the quality standards of Junge or with the original 
requirements relating to the essential features of the Product (for 
instance, capabilities for further processing in the production 
process), Junge shall have a special right to terminate any and all 
master agreements and/ or quantity contracts concluded for such 
Product without notice and without becoming liable for 
compensation payments. 

(4) The supplier warrants that the delivered Products will at any time 
comply with the currently applicable European and German food 
laws, particularly: 

a. with respect to hygiene-related requirements [Regulation (EC) 
No. 852/2004 on the hygiene of foodstuffs; Regulation (EC) 
No. 853/2004 on specific hygiene rules for food of animal 
origin; Regulation (EC) 2073/2005 on microbiological criteria 
for foodstuffs, FHR (food hygiene regulations)] as well as with 
respect to the absence of residues of pharmacologically active 
substances; 

b. not exceed maximum values, as defined in the German RHmV 
of 09/01/1994 [German regulation on maximum residue quantities] 
with respect to plant protection agents, pesticides, fertilizers 
and other substances in or on foodstuffs;  

c. comply with any and all legal requirements set forth in other 
regulations or rules with respect to harmful substances or 
ingredients classified as objectionable (e.g. mycotoxins, heavy 
metals, coumarin), and 

d. Regulations (EC) No. 1829/2003 of the European Parliament 
and of the Council of 09/22/2003 on genetically modified food 
and feed and (EC) No. 1830/2003 of the European Parliament 
and of the Council of 09/22/2003 concerning the traceability 
and labelling of genetically modified organisms and the 
traceability of food and feed products produced from 
genetically modified organisms. 

(5) Quite generally, the supplier shall guarantee vis-à-vis Junge that 
the delivered goods are not genetically modified organisms, do not 
include them and, furthermore, were not derived from genetically 
modified organisms. 

(6) All microbiological investigations and tests on the absence of 
residues (for instance, of plant protection agents), migration tests 
with packaging or similar inspections concerning the specification 
parameters of the respective Product or its packaging shall be 
carried out by the supplier in regular intervals and at its own 
expense. The results of such investigations and tests may at any 
time be requested by Junge for inspection purposes. 

(7) After prior announcement in due time, Junge shall be entitled to 
visit the production and/or logistics sites of the supplier. 

 

II. Traceability 

(1) The requirements set forth in Regulation (EC) No. 178/2002 with 
respect to the traceability of supplied Products shall be fulfilled by 
the supplier in all production and distribution stages.  

(2) The batch-specific sampling, preservation and retention of 
reference samples until expiry of the best before date shall be 
organized by the supplier on its own. Junge shall at any time be 
entitled to request samples for follow-up inspections or tests. 

(3) The information required for traceability of all Products supplied 
shall be retained by the supplier by batches until the expiry of the 
best before date, but for no less than 6 months after the date of 
delivery and must be made available to Junge upon request at 
short notice. 

(4) By derogation from the provisions in paragraph 3 above, the 
retention period for reference samples shall in case of fresh goods 
and perishable goods (e.g. vegetables, gourmet salads) amount 
to 2 working days after expiry of the best before date or 
consumption date.  

(5) For verifying an uninterrupted cooling chain from the place of 
loading to the place of delivery with Junge, Junge may at any time 
request the supplier to submit the documentation of temperature 
data or to apply so-called "data loggers". 

III. Packaging 

(1) The supplier warrants that the Products delivered to Junge as well 
as the packaging and materials coming into direct contact to the 
respective Product 

a. were produced, transported and stored in accordance with 
good manufacturing practice (Gute Herstellungspraxis / 
GHP) and HACCP standards;  

b. comply with Regulation (EC) No. 1935/2004;  
c. can be categorized as harmless both in terms of food law and 

quite generally; 
d. can be traced at any time and without any gaps. 

(2) Primary packaging must additionally be accompanied by a food 
safety statement coming up to statutory provisions and synthetic 
materials by a declaration of conformity as annex to the Product 
Specification, in each case to be enclosed by the supplier.  

(3) Apart from that, the supplier shall ensure that no foreign bodies 
can penetrate the Products as a result of the use of the primary 
packaging, for instance due to torn-apart or torn-off closures or 
seals of buckets, bowls, tins or covers or splintering/ easily 
breakable materials. For this reason, tamper-evident closures and 
a materiality suitable for the intended purpose are imperative for 
the primary packaging. 

(4) Upon request of Junge, the supplier shall provide Junge with no 
less than ten samples of the proposed primary packaging. Junge 
may at any time request a use of another primary packaging. In 
this context, Junge shall at no time be deemed to have made any 
statements on the actual suitability of the primary packaging or to 
have released the same for use. Instead, the supplier shall 
continue to bear responsibility for the actual suitability and the 
risks involved in this context. 

(5) To facilitate quantity controls and warehousing, the respective 
quantity of the content as well as specific warehousing/ disposal 
requirements and, particularly, the best before date have to be 
stated on every primary packaging, outer packaging and shipping 
unit. 

IV. Product defects and product recall 

(1) In the event of a product defect identified by the supplier, the latter 
undertakes to give Junge immediate notice to this effect. In this 
context, the term 'product defect' shall include any and all 
deviations of the Product or its primary packaging from statutory 
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requirements (particularly requirements according to Art. I, clause 
4 and Art. III) and quality requirements according to the Product 
Specification agreed upon. 

(2) In the event of a crisis, Junge has to be given immediate notice by 
using the contact data indicated below, including precise 
information on all details relating to the loss or damage event, 
particularly delivery data, related order details, batch data and 
immediate measures to be initiated. In any case, both media shall 
be used parallelly: 

email    ➔ Rueckruf@jb.de  

phone  ➔ +49-(0)451-38875-555 

(3) Upon receipt of the supplier's information on a product defect, 
Junge shall, at its own discretion, take all measures regarded as 
suitable or necessary for preventing damage to property and 
personal injuries. The supplier shall assist Junge in implementing 
such measures to the full extent. 

(4) The provisions set forth in clauses 1 to 3 above shall also apply if 
Junge identifies the product defect on its own. In this case, Junge 
shall inform the supplier about the product defect in order to 
enable the latter to initiate further measures.  

(5) In the event that Products to be recalled were already processed 
by Junge or already left the original place of delivery or can be 
returned to the supplier with a disproportionate high level of 
logistic efforts only, Junge shall, at its own discretion, be entitled 
to secure a reasonable number of pieces of evidence and to 
destroy the remaining quantity. The supplier shall accept such 
approach. 

(6) In any other respect, the provisions set forth in the "General Terms 
and Conditions of Purchase“ of Junge shall apply with respect to 
warranties as well as product and defect liabilities. They may at 
any time be requested by the supplier under the email address 
einkauf@jb.de. 

V. Delivery vehicles and unloading  

(1) In general, the supplier warrants that all statutory provisions on 
the transport of foods as well as the legal provisions relating to 
hazardous goods will be complied with.  

(2) The supplier shall be responsible for the fact that load carriers, 
trucks and tankers used for product delivery are at any time in a 
hygienically faultless condition. If transport vehicles are also used 
for carrying other goods than foods or for carrying different kinds 
of food, such vehicles shall be cleaned according to relevant 
regulations between the individual loading processes. 

(3) Foods carried in bulk shall be transported in transport vessels and 
/ or containers/ tanks exclusively reserved for carrying foods. 
Upon request, the supplier shall provide Junge with a 
corresponding documentation. 

(4) Delivery must be made with transport vehicles equipped with a tail-
lift. Ramp heights at our logistics sites are between 1.20 and 1.40 
m. Unloading shall exclusively take place from the rear side of the 
trucks. In addition, please note the special delivery conditions 
stated in the order. If goods are delivered in inappropriate vehicles 
(e.g. VW Sprinter model), Junge may refuse acceptance of the 
goods.  

(5) Transport vehicles shall be unloaded at the place of destination 
specified by Junge by the supplier and at its risk. If forklift trucks 
are required for unloading, they shall, as a rule, but not obligatorily, 
be made available by Junge and may be used at the supplier's 
risk.  

(6) Depending on the specification submitted by Junge, the supplier 
shall use wooden pallets in accordance with EU standards for the 
delivery of frozen Products. For all other deliveries, exclusively 
exchangeable EURO H1 hygienic pallets shall be used. 
Exceptions shall be subject to a separate written approval by 
Junge. If, upon delivery, pallets turn out to be defective, Junge 
shall be entitled to charge the supplier with the replacement value. 

(7) At the time of delivery, the following circumstances shall be 
avoided and may otherwise, at the discretion of Junge, result in a 
rejection of the goods: 

a. pallets packed in an unstable manner 
b. loose foils or pallets not covered with foils  
c. two pallets linked by a foil  
d. wrapping of the pallets with net or wool ribbons 

(8) Unloading by the supplier or a subcontractor appointed by the 
latter must explicitly be completed within a period adequate to the 
quantity/ volume (e.g. no unloading of third-party goods prior to 
being able to unload/ reach the goods destined for Junge).  

(9) When delivering mixed pallets, it must also be ensured that small 
volumes are within reach without special, additional efforts on the 
part of Junge. Junge reserves the right to pass costs for additional 
efforts, if any, (e.g. for unpacking all layers of a pallet in order to 
get access to the small volume in the lower area) on to the 
supplier. 

(10) Empty returnable containers and exchangeable pallets must in 
any case be taken back upon delivery; as an alternative, a 
collection order to be executed within no more than 3 working days 
has to be submitted. 

VI. Handling of returns 

(1) If an inspection of the goods requires specific inspection 
procedures (e.g. laboratory tests) resulting in a return, any costs 
arising for this purpose may be passed on to the supplier.   

(2) The same shall apply if documents required for establishing the 
quality of the goods fail to be submitted or to be submitted 
completely or adequately by the supplier upon delivery and, 
instead, Junge has executed or commissioned the corresponding 
inspections. 

(3) If, following a notice of defects or a product recall, Junge requests 
the return of the goods, they shall be collected by the supplier 
within a period of no more than 4 working days after Junge's 
request.  

(4) If, after prior approval, Junge destroys the defective goods, the 
supplier shall be obliged to bear the costs arising in this context. 
This shall also apply if Junge cannot tolerate (e.g. for hygienic 
reasons) a storage of the goods until the time of collection 
envisaged by the supplier and destroys the defective goods 
prematurely after appropriate preservation of evidence. 

(5) With respect to a handling of returns, it is imperative to give the 
employee of Junge who is in charge of the order written notice of 
a collection no later than 48 hours in advance either by fax or 
email. 
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