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On September 9™, 2020, the U.S. Department of Agriculture (USDA) Food Safety Inspection Service (FSIS)
released an advance publication of the Egg Products Inspection Regulations. The final rule aligns the egg products
regulations with current requirements in the meat and poultry inspection regulations.

Currently our Cargill Protein North America Eggs locations in the United States manufacture egg products
under continuous inspection of USDA FSIS under the Egg Products Inspection Act (EPIA) published in 1970.
We meet or exceed all the requirements set forth by the EPIA and will continue to do as we transition to the
new regulatory requirements.

We also manufacture cooked egg products containing meat or poultry products under the jurisdiction of USDA
FSIS. Cargill has a deep knowledge of these regulatory requirements that will be implemented as part of this
transition.

Our Food Safety Management System is comprised of Pre-Requisite Programs (PRPs) and Hazard Analysis
Critical Control Points (HACCP). PRPs are the foundation of our food safety management system and
address: Construction and Layout of Buildings; Layout of Premises and Workspace; Utilities - Air, Water,
Energy; Waste Disposal; Equipment Suitability, Cleaning and Maintenance; Management of Purchased
Materials; Measures for Prevention of Cross Contamination; Cleaning and Sanitizing; Pest Control;
Personnel Hygiene and Employee Facilities; Rework; Product Recall Procedures; Warehousing; Product
Information and Consumer Awareness; Food Defense, Bio-vigilance and Bioterrorism. PRPs are monitored
and verified for compliance to requirements.

PRPs support a formal science-based HACCP program tailored to each process and led by dedicated food
safety coordinators at each plant in conjunction with the plant food safety committee. Each HACCP plan
evaluates the likelihood and severity that a hazard will occur. Hazards types are categorized as biological
(Salmonella spp., Listeria monocytogenes), chemical (chemical residue, allergens), and physical (foreign
objects).

As part of HACCP verification, a test and hold policy is in place for finished products undergoing microbiological
testing for targeted pathogens.

Training is a key element for all our processes and is essential to ensure all stakeholders understand the
requirements and why they are important to our customer. All required stakeholders will receive documented
training on the updated requirements as they are implemented.
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Cargill Protein North America Eggs will continue to use state-of-the-art Food Safety Systems and is committed to
the production of safe, high quality food for our customers. Please feel free to contact me with any further
questions or concerns.

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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