Cargill Food Distribution and Storage Food
Safety Statement

Animal Protein
Alternative Protein

North America

All Products

Thank you for requesting general information regarding the food safety initiatives at Cargill Protein distribution and
storage facilities in the United States. The locations covered by this letter include:

Facility Location FDA Reqgistered
Chicago / Woodridge, IL Yes
Logan, NJ Yes
Denver, CO Yes
Manteca, CA Yes
Los Angeles / Norwalk, CA Yes
Miami / Ft. Lauderdale, FL Yes
Pontoon Beach, IL Yes
Valmeyer, IL Yes
Fort Worth, TX Yes
Mt. Crawford Yes

These locations adhere to and fall under the compliance of 21 CFR 117 and 21 CFR 110.93 for our cold storage
facilities. With regard to Cargill's Food and Drug Administration (FDA) Facility Registrations, Cargill’s facility
registrations were renewed on or before December 31, 2024 and are in effect through December 31, 2026.
Registration numbers are considered as being confidential; therefore, Cargill does not disclose that information. As
applicable, Cargill adheres to the requirement for FDA inspected facilities to be registered pursuant to the Public
Health and Bioterrorism Preparedness and Response Act of 2002, and the current FDA Food Safety and
Modernization Act. Locations manufacturing products that are federally inspected by the USDA FSIS are not required
to register.

General Food Safety Programs

Cargill is committed to the safety and quality of the products we handle. All distribution and storage facilities have
programs in place to monitor product temperatures, ensure proper product rotation and follow manufacturing
guidelines for storage of each product type. Our programs and plans are overseen by a Preventive Controls
Qualified Individual (PCQI) Facility programs are in place to ensure proper cold chain management to maintain
product safety and quality. Furthermore, Cargill facilities have in place written supporting programs encompassing

e Receiving and Loading Procedures

e Housekeeping Procedures

e Export Procedures

¢ Good Hygiene Practices (GHPs)
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e Retrieval and traceability procedure to ensure proper identification for all products coming
into/through the system and leaving the system.

o Retrieval procedures are in place at each production facility such that in an emergency, all
products that are produced can be traced as product codes and volumes shipped to the first
level of distribution. Each of our production facilities has a Retrieval team made up of
personnel identified according to the necessary disciplines needed for prompt action. Members
of the team include Operations, Supply Chain, Transportation, Business and Sales, Food
Safety, Quality, and Regulatory (FSQR), Corporate Affairs, Legal and Information Technology
(IT) personnel, as necessary. These procedures are practiced at a minimum of annually to
ensure effectiveness in the ability to trace all products and ensure all team members are
competent in their roles.

e Pest Control Program
e Product Hold Program
¢ Allergen Control Program

o Allergens have been considered in the hazard analysis, where applicable and
appropriately segregated within storage to prevent the risk of cross contamination.

¢ Food Defense Program

o Establishments are access controlled. At all facilities, visitors are restricted, except under certain
strictly controlled circumstances. Food defense procedures are in place, and Cargill reviews these
procedures on a routine basis.

Cargill believes our food safety program sets the standard for the industry, but at the same time, neither we, nor for that
matter anyone, is able to guarantee pathogen free raw materials. Accordingly, we want to reiterate the importance of
proper handling and cooking of all raw meat products by you and your customers. Cargill commits to ensure prompt
updates to our documents upon any changes to our procedures or processes.

Claims: The labeling, substantiation and decision making of all claims for your products is your responsibility. We recommend you consult
regulatory and legal advisors familiar with all applicable law s, rules and regulations prior to making labeling and claims decisions for your products.

Contact

FSQR Customer Value North America NA-FSQRInfo@Cargill.com
https://www.cargill.com/meat-poultry/meat-food-safety

This document is provided for your information and convenience only. All information, statements, recommendations and suggestions are believed to be true and
accurate at the time they are provided. WE DISCLAIM, TO THE FULLEST EXTENT PERMITTED BY LAW, ALL WARRANTIES, EXPRESS OR IMPLIED, INCLUDING
BUT NOT LIMITED TO WARRANTIES OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, and NON-INFRINGEMENT OF THIRD PARTY
INTELLECTUAL PROPERTY RIGHTS, and disclaim all liability in connection with the storage, handling or use of our products or information, statements,
recommendations and suggestions contained herein. All such risks are assumed by you/user.

This document supersedes any prior version. The information, statements, recommendations and suggestions contained herein are subject to change without notice.
© 2025 Cargill. ALL RIGHTS RESERVED.
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