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This FSVP Plan has been partially redacted and is intended for review purposes

only. All food safety documents are subject to change without notice, may contain

non-binding recommendations, and should be considered uncontrolled.

Any documents provided by a foreign supplier are considered to be the property of
that foreign supplier and may contain information which is privileged, confiden-
tial, and protected. Any reproduction, distribution or other use of these documents

without the consent of the foreign supplier is prohibited.

Please contact United Safety Agents with any questions or concerns.
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Supplier: InversionedHdaddidtajdaid, & Rd R.L.

Agent(s): Claudiolhmusstit{ PRCQQ Mbtebdrds SASA C) C)

Product: Honduranieed\Adp|

iee F it &rressk Bieedir

Review Start: Sept. PA21 Review End: Sept.38)2PA21

UNITED STATES CODE of FEDERAL REGULATIONS

The following are or may be applicable to this product/supplier, FSVP Importer should confirm & comply independently.

[ 101.

O 106.

O110.

O111.

O112.

O113.

0114,

117.

0 120.

0121

0 123.
0 129.

0 131.

0133

0 135.

O 136.

.8133.3-133.196.

§101.1-101.108. Food Labeling.

§106.1-106.160. Infant Formula Requirements
Pertaining to Current Good Manufacturing
Practice, Quality Control Procedures, Quality
Factors, Records and Reports, & Notifications.

§110.3-110.110. Current Good Manufacturing
Practice in Manufacturing, Packing, or Holding
Human Food.

§111.1-111.610. Current Good Manufacturing
Practice in Manufacturing, Packaging, Labeling,
or Holding Operations for Dietary Supplements.

§112.1-112.213. Standards for the Growing,
Harvesting, Packing, and Holding of Produce for
Human Consumption.

§113.3-113.100. Thermally Processed Low-Acid
Foods Pkged in Hermetically Sealed Containers.

§114.3-114.100. Acidified Foods.

§117.1-117.475. Current Good Manufacturing
Practice, Hazard Analysis, and Risk-Based
Preventive Controls for Human Food.

§120.1-120.25. Hazard Analysis and Critical

Control Point (HACCP) Systems.

.8121.1-121.401. Mitigation Strategies to Protect

Food Against Intentional Adulteration.
§123.3-123.28. Fish and Fishery Products.
§129.1-129.80. Processing/Bottle Drinking Water.
§131.3-131.206. Milk and Cream.

Cheeses & Related Products.
§135.3-135.160. Frozen Desserts.

§136.3-136.180. Bakery Products.

0 137.
0 139.
[ 145.
[ 146.
O 150.

0 152.
O 155.
156.
1 158.
[ 160.
O1e1.
0 163.
[ 164.
0 165.
O 166.
[ 168.
0 169.
17o.

0179.

O 190.
0 501.
[ 507.

570.
0 579.

§137.105-137.350. Cereal Flours.
§139.110-139.180. Macaroni & Noodle Products.
§145.3-145.190. Canned Fruits.
§146.3-146.187. Canned Fruit Juices.
§150.110-150.160. Fruit Butters, Jellies,
Preserves, and Related Products.
§152.126. Fruit Pies.
§155.3-155.201. Canned Vegetables.
§156.3-156.145. Vegetable Juices.
§158.3-158.170. Frozen Vegetables.
§160.100-160.190. Eggs and Egg Products.
§161.30-161.190. Fish and Shellfish.
§163.5-163.155. Cacao Products.
§164.110-164.150. Tree Nut and Peanut Products.
§165.3-165.110. Beverages.
§166.40-166.110. Margarine.
§168.110-168.180. Sweeteners and Table Sirups.
§169.3-169.182. Food Dressings and Flavorings.
§170.3-170.285. Food Additives.
§179.21-179.45. Irradiation in the Production,
Processing and Handling of Food.
§190.6. Dietary Supplements.
§501.1-501.110. Animal Food Labeling.
§507.1-507.215. Current Good Manufacturing
Practice, Hazard Analysis, and Risk-Based
Preventive Controls for Food for Animals.
§570.3-570.280. Food Additives.
§579.12-579.40. Irradiation in the Production,

Processing, & Handling of Animal & Pet Food.

Note: List is not exhaustive. Other regulations may be applicable.
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Product: HonduranDieed\Adp|

Supplier: InversionedHdaddidtajdaid, & Rd R.L.

Agent(s): Claudiolmumsntt{PRQDMbteberddSASA C) C)

iee F it &rressk Bieedir

Review Start: Sept. PA21 Review End: Sept.3¥N20021

21 C.F.R. §1.500-81.514

The following section(s) of the FSVP regulation is/are or may be particularly relevant to this product/supplier.

[] §1.500. What Definitions Apply to This Subpart?

[] §1.501.To What Foods Do the Requirements in This
Subpart Apply?

[ §1.502.What Foreign Supplier Verification Program
(FSVP) Must I Have?

[] 81.503.Who Must Develop My FSVP and Perform FSVP
Activities?

[] §1.504.What Hazard Analysis Must I Conduct?

[] 81.505.What Evaluation for F. Supplier Approval &
Verification Must I Conduct?

[] 81.506.What Foreign Supplier Verification and Related
Activities Must I Conduct?

[] §1.507.What Requirements Apply When I Import Food
That Cannot Be Consumed Without the
Hazards Being Controlled or for Which the

Hazards Are Controlled After Importation?

[[1 §1.508. What Corrective Actions Must I Take Under My
Foreign Supplier Verification Program?

[£] 81.509. How Must the Importer Be Identified at Entry?

[1 §1.510. How Must I Maintain Records of My FSVP?

[181.511. What FSVP Must I Have If [ Am Importing A
Food Subject to Certain Requirements in the
Dietary Supplement Current Good Manufac
turing Practice Regulation?

[0 §1.512. What FSVP May I Have If I Am A Very Small
Importer or I Am Importing Certain Food
from Certain Small Foreign Suppliers?

[1 81.513. What FSVP May I Have If I’'m Importing Certain
Food from A Country with An Officially
Recognized Food Safety System?

-] 81.514. What Are Some Consequences of Failing to

Comply with the Requirements of FSVP?

NOTES & COMMENTS

FSVH2IVHFRE CBB0S 560451514

This jprodiuctf d#8s—atekstst pagartndertes jtresidsdinioh eUihe U Site Seods foD digritDring haimoin{Tat)oa B Ddgseotd doe:
qualify for anexemmitcymii illele 2 C diedé o dfreddragikdioasichaphiaSebicBaitahaptet 1A Jobpdr] S 8601 A StheBE\AS the
Importer'sQuzdifiiéed i d i dabla(sth ¢hertarsdisfuhefitie § 1nS9B R0 ) ddiS e d tademtagintsug itimeagtidhsohchisisSMRIMERSVP Plar
identified "Agemt(s)'—hbaperéofoneed alttmtisesueqde i By Pa&wrhasprbssedbéa SRR &SoPt iaeVientbbthés machfdtss pr
FSVP Impuonten PRieagefierfier pageges ityesighéfgoutinthigh- ik fprsiv ot antistianifatief SR FS\FCQI'sdredlisisredentials.

PrevEntiveGiver QloRuE2 ROERRACHR 7207117/507

This productissobini iR Baeykyetd= &at fio an doah nahbextdres coreiiteoLntteaoninel oboteamideldgindjolugivak giersicalh arysisa
(asaitedtinrthleealelesathiaz ardhd ANAS NBSESEED E REFRNVAN FONGHE ctentish)BEr $Feb @1 A07 S PR fissdtzaraestaidnbent will |
requiredftorumccontobibed dmard(d]3h U ES VSR ongovik melijl oalijsccuocustpine s wiio) és i hjece tu trenrenidve merdasdfor hazi
analysisazwaldisislohsaguiquevivdom ot subpariihaftp@rot padr SLDparsDop aers 07 paittise 2 bfofithee ZiodedhEeCledal of Feder
Regulationgdeesstabatihetioe ndidetifer het(ziuis oe il dreifsignificanitiymziedoizee \wiesizmdbd sansoloasvil demoedbdisclosed
documentseconpaapyiggetfoo th odaccactandavitethathrivi peat thoetaide ¢ghaathe fied ihnfuqr eséese fdoauesselfide il [ide
hazard]”; aarativiil leenmuazeiyp otatiavw itrétears as sama asedh) scipabeie ther esgenteh pata giapdegraitis(sp ai dhithaettery stan tieasus
establishecadis felfollongng prededesstke (idbadfie thevihtew i su st athatw) | Lag mificsighyfic anithiza ot prieeentthesdentiftezl iden
hazard(s)FBorefeiences capyaiyFEf AP deddai gnathasbda® belos ebeldssehati d dSResithdol i fresadairt batideacttTbatrblee
in DocumentsAdcoompayyigh ¢t 6066 ReRieqdireBdyr RolasRofdsrivaptergbetifioA e bOdafetgll Sadetyzstatekotzation Act".
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Supplier: InversionedHdadditdfaidmd, & Re R.L.

Agent(s): Claudiolmumsnti{ PRQQMbtaberdd SASA C) C)

Product: Honduranieeld \Adpj

iee F it &rressk

Riegdir

Review Start: Sept. PA21 Review End: Sept.38)2P021

DESIGNATION of ROLES & SUMMARY of REVIEW

FOREIGN SUPPLIER VERIFICATION PROGRAM IMPORTER

Company Name: Max Van PRals|rioogupoatadd

FDA FEI: 1000170905

Physical Address: 111 CeminaPRekR vermneibldNe8@80

DUNS No.: 06-498-5161

City: Hartsdale State: New Yarlk, Q53D

Mailing Address: 111 CamtiiaPRekA vemnebloNG3Ed 80

Country: United Sies

City: Hartsdale State: New Yarlk, 105D

Phone Number: +1 (914) 774313880  Email Address: maxvanpels@verizon.net

Country: United Sizites

Name of Representative(s): Mr. Edward\WV.S2enut$s

Title: President

FOREIGN SUPPLIER &/OR MANUFACTURER as defined by §1.500

FDA FFR:

Company Name: InversionedHdaddiftdfaidmd, G Re R.L.
Manufacturing Address: 2Avenue 10E8&eth/]ddiinalcRERallPell

FDA FEI:

City: SanARslios6lala Province/Territory: Cortes,GIT1T0

Office Address: Barrio Miedima,1D00GHH 2 DdDavanersue

10270253502

Country: Honduras

City: SanAesiinSGlala Province/Territory: Cortes,GIT1T0

Phone Number: (504) 2550-3253 Email Address: gandonie@gmail.com

Country: Honduras

Name of Representative(s): Mr. Marvin HandalS& N\t bppez

QUALIFIED INDIVIDUAL(s) & AGENT(s)

Agent/QI Name: Claudiolhmromssriti

Title: CommerciaReep. QQC

Title: Partner8&MR st AurmisQualitditd dubindivalual. Date: Sepf.

SUMMARY of REVIEW

021

Ll

Is foreign supplier expected to implement controls for

Details of Product(s) Comments
HonduranieeA\Rdipjziee. [OYes [ONo [OYes [CONo [[1Yes [ONo fied g
. letermine . e RSP Verified & Approved.
Intendediéoiindsstailsse. Undetermined Undetermined Undetermined
[OFSVP Importer [JFSVP Importer O FSVP Importer _
SeeAatiidberalum.

[ Disclosure [ Disclosure

[ Disclosure

[J Customer [£] Customer

[J Customer

Preventive Control or Disclosure Rqd.: Per §117, §507, §111 and/or §1.507, Notice is required when FSVP Importer or FSVP Importer’s customer will be responsible for controlling hazards. See “Hazard Analysis

& Determination” section(s) and “Addendum” section for additional information. W Required Recommended

W Confirm efficacy of previously applied control(s)

UNITED SAFETY AGENTS LLC© | FSVPD022202
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Supplier: InversionedHdaddidtajdaid, & Rd R.L. Product: Honduranigeld\Adisjmiee- + Htintr&r éresst Riegdir:

Agent(s): Claudiolmamesntt{PRQDMbteberddSASA C) C)

Review Start: Sept. PA21 Review End: Sept.38)2PA21

REGISTER of SUBSTANTIATING DOCUMENTS

| 5

HAZARD ANALYSIS [] Requested [ Required [:] Received [:] Reviewed
NOTES InversionedHdadd i drajdas, & Re. R HAGORITE Plov Eloart@iwaivesteived.
Datted:Ndo D2tgdd.

PlamEitided FFoovC Ehd Al pepece.
Naote:\Wér esppetiillierp psthbtiasatarabndhedyay obthestip@ist g CHHARPEMERIPE Plan
provideedoioe\elaktadion.

ON-SITE AUDIT [] Requested [ Required [J Received [J Reviewed
NOTES No substantiatinghiofonatétioor pvaledey by ersenseshies ttdRdfrBajSrde FSLde R.L.

Naote:\Wér esppetiilirerpmstbbtiadtil tdpyopyhefshepiepstiaris@ontsieanditeepodib egpovtdedpr

SAMPLING OR TESTING RESULTS [] Requested [ Required [0 Received [0 Reviewed

NOTES Productaarinessathing nikeiteRt Bese 31 mstardizeitfoech faime. FE\FHRBrlenfdaz MAhexelaim et usey
sterilizationttobiep pedomeddE (BtCE i tleyleOsi QedtE Stéeani Btatidngdivy) enfib s éndit d b e rilimasienili
processvaasfédfentatbribughiib taatoaimstiestingetiddme oy aa 18017 (R5-AcoaHaetibdisdiaborato
(Certified |Latanatonies N fp forateted enidriolbigiicgibalzbad sttis tieatdnfade afy AisidyepiorkBiet witHi
FSVP ottt

Naote:\Wér esppetiilirerppstbbtnat eateartifiedit ()t (a) alfyarshlypio id gutfori destifggamstingtedod
dexbeennimieth 1 pt qulodinz dhes betectfe bijvelyqasatssedttol tomatbF oA atl drfifeidbiaifigit &l
aanold lobiencizih bz aréggsdierelieidy a hlSan 11 BI2 3-Zi2 feditethbiveat tadgpratory).

OTHER FOOD SAFETY RECORDS [] Requested [-] Required [-] Received [-] Reviewed
NOTES Completedeoeaigs Supl &SV EriEsiitai resce neaeived.

Daied:Hebbuaayy 21, 202020.

Comyplieted) ypyMK iVisiaivi i atzdedal .

Naote: Ndoctiaaggds guppletsos deadetgfetgprotrave heme dpenacported.
Completed-eoeags Sy &SV ERIEstitai resee eeetived.

Datied:Seppienbieé? 120 PD.19.

Completed) pyMi iVisiaini f &teoedal.

PRODUCT LABELING 1 Requested [ Required 1 Received 1 Reviewed

NOTES Productisscoosgideedo tre beaawragriagtiotdiocah cardinoliyd RrishediBzdicfidat ks piceiibsgine dece
Saffety2da:s Bbetd o siine cecaivevAtde A eat Staafoe hidiod iandlispic A lspédeacceived.

Note: USA saasesssneatit bt (iébelaigbre strictetliote thie K d Hbkdis)ec alliscesulestidsarerstate
sihowildhoobbentetenetetbal ieearatzt thalabe l(@hee) salk et ailleeguitentbriSanfare-dedelalgpoc
andCossnetind & (FERE. B .Y Hh &teobdad ektiergesbletibg imgl @od STomsEnoée dRiaracti RAACT RRA)L
or amyotiieea pplideblets stotioh2df QERFR tPaLt 108A téSAnmetemdsinet BS VRIS Importer
imdiependently adirfinth dat pdodtieb & )i sshisomplianpavite allitle glil atiguigptimm $qoingpda.import.
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Supplier: InversionedHdaddidtajdais, & Rd R.L.

Agent(s): Claudiol st t{RRQDMbrabreySA9A C).C)

Product: HonduranDieed\Adpmiee- Ftintr&rerossk Bieedir

Review Start: Sept. PA21 Review End: Sept.38)20021

VERIFICATION FREQUENCY for UPDATED DOCUMENTS

21 C.F.R., 81.505, §1.506, and §1.510 require that all FSVP records be updated and maintained. Depending on USA’s review

and determination of the supplier’s compliance history and food safety program, receipt of the following food safety docu-

ments are recomended accord to their individually-marked time interval.

N
=
M=
_

i

g

CERTIFICATE
REVGIST_‘I}‘;}TION

‘@} @

%»s

A

{/ \/\

i I‘
N\
\

&

FACILITY FOOD SAFETY PLAN
[:1if a change or update occurs

[l annual basis

HACCP PLAN / HARPC PLAN
[-]if a change or update occurs

[] annual basis

ON-SITE AUDIT RESULTS
[:]if a change or update occurs

[Jannual basis

LABORATORY TESTING RESULTS
[[]if positive results are returned
[:]if recall or import refusal occurs
[[]if inspection occurs

[ on an annual basis

[J on a per-batch/shipment basis

[-] Chemical [[1Biological

FDA REGISTRATION
[-]if a change or update occurs

[[ bi-annual basis

FACILITY LICENSE
[ if a change or update occurs

[J annual basis

EN=

o

RECALL PLAN
[:1if a change or update occurs

[0 annual basis

PRODUCT LABEL
[-]if a change or update occurs

[J annual basis

QUALIFICATIONS
[:] if a change or update occurs

[J annual basis

IMPLEMENTATION RECORDS

[1] if recall or import refusal occurs
[-]if inspection occurs

[J on an annual basis

[J on a per-batch/shipment basis

FSVP QUESTIONNAIRE
[-]if a change or update occurs

[J annual basis

NOTES

All documentsisseitbfdr FEARriédfitatiandnd
approvaimussbéecrecpgrecht] ehdtast evergineee
yearsaoissooeepgrebaleve.

unitedsafetyagents.com/documents

UNITED SAFETY AGENTS LLC©
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Supplier: InversionedHdaddidtajdaid, & Rd R.L. Product: Honduranigeld\Adipjmiee- + Htintr&r éresst Riegdir:

Agent(s): Claudiolhmusstit{ PRCQQ MbtabdrdsSASA C) C) Review Start: Sept. PA21 Review End: Sept.38020021

INITIAL VERIFICATION ACTIVITIES

Torcoodinfirthateit el eebevanidenitiedifoet foafe tyhfetaidaraypdsi ngquidnty el e e drsignifesm Significare g dioinin
preventedihibbdleloenemuienatadedi vtieatiesevsaticsaditlyniteify voiiditandispicd (| spaotu¢ pgrodicg et daprodect ) redpplig dsypy
InversionesHtdaddit draida®, & Rd R suplipplerforeipneagpmsigflien)) pmepibstddabyMdaie Hariree(Sintpor@irhpotEsVer “FSVP
importer”):

RRENFANRNFCODSAFHAHE TRERBRDED &) itthgring \densotvefbiietgfosajglistdplievantdedsaftipt safds; rec
including Imxensiomes1 ezl Ebfzaidod 08 Rie . R Hag ald&aadyAisalydic riich TvicabFiatr  HAQTPHAC ORf 6bars d féogulesdfertygpdan/ |
implementatiorreeooitd synativot énteximad nitonity prg qrdessies PO RAR(0) QY (&) @n dile dajiihattatiomitabbrecbedch recorc
including ttheddatssfobrésiemh elge peradraturatirth ef eberdsceviswed i e dn thesoomoiiii o nsvidth anddevunaslt abatmeatoridhat
wasaordiattt by BFGRGR ajifad died ividivéd uereeoenptetgrdeted.

O UTHEHERPHRDRIR RTASE BPIHERERRVER K TCAN IOCTAC TIE S, | BS|udirigdiney eveofenvef SorerdiamemHandal
Fajardo, SSdd& R.Ls soooptiplhadcis toistong | ithgiite thied thear iveesttmedatfeajdad d-8jalelB, IS isith &subije tiaf anlbjiP& WamiRDA Wal
Letters; ot iAdetssopothibidt /D docophplimesctiactioela teditddddd $abetys Riet§ 1 PO6Ed) 80 G060 (B) At (B LB tatiomén
eachaatiwiyycoonldetedd ecaoctatardthvptnquregdtalt (@) ijedingadiesca piswiitieadititg, Htidaiedhevtiath ibmaddomdueteic
the fiimdiimysoo ressiiksfahdectciiy|yn pogroectzehot aastake nak sesporestusigaific aigdiiteinh defitentitsddertdiscy rardtdtonhze n
the adivittywasscooddotedu laFS V8 QP i reeoenptetgdeted.

NOTE

P&r&d HN60H(A)(SMéan\PaisRets ratiedeliddeate tbmuateionri apprafréggapigate dppigivsrifipdito vadticiiten a
madehyyaare etitjtg thtréh ahsmettoedionesyp plieg LS AVSA)r avie nedendasandseshesteithdethemteatoterasiaptimpriaes Raprvanate
Pels, e hiaad anoueraetts ity ieviemnd ansesssesime otimptloding dotoghet tmegdbter thin atdenimpatiopr Eitegpifigatais acnfitatoas
madehyyad-ES7R) QM deMavidreRelisc Isatte atitsmtiion\oévenela sves sisestanizE focad be fagedwnhsge eahtbis8vPdl Shss-SVI
certificationseanut gakfifieatiossacine fwe) fol ovpay gage imensversyvedgitytaiodhd ithotghitoftherSRis FSVP.

Producteaarinessotthiing ikeitkst Seete s1irsterdizeitipech faime. FR\EFH RO ten(der MAhexel&in € et Use S teailigat attoibzateyforoneel fed
- Ethylene@uid¢EbeaaBit Stidiviiratja) dvet fiestiest thasthal #atidinptiorepavessdfac s effeotivhidioovatio tglestiatoiy hestoreehy ba dor
1SO 17025-accrediiiet habatraty(@d & dieablondtmadsiies ) foc )deediied bdtogtalbgicaldszentifis dafificatly sit Aredpsmnitl &eptio
FSVP | mypmtest.

Note: see next page for Ongoing Verification Activities.

UNITED SAFETY AGENTS LLC©
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Supplier: InversionedHdadditdtajdais, & Rd R.L. Product: Honduranigeld\Adisjmiee- + Htintr&r éresst Riegdir:

Agent(s): Claudiolhmusstiti{ PRCQQ Mblabdrds SASA C) C) Review Start: Sept. PA21 Review End: Sept.38)20021

ONGOING VERIFICATION ACTIVITIES

Tdlcoodinfirthabelt el egbevianidenidfedifoert fafd tyh ety idazayisingquiony a, tomttoh doranéhsipice( fitspicet (tprod:
“imported pmadiucit’) ssunplibeld oinlrersisimiEa htaiajdfdaslde R . 0o Rip flisvbptidoreig e exdip phetihusbo tesigta fimstgnifica
minimized argexastieedripido fmuplibligsthttution omp-tpdatdasiersidat ddallrdeatsrstswisest trinitatieSviPae FR\AHoreaifidation
approvalprooessessivileve-scqueid tbastoastonery tvery tarse- e acsonenpsrtneio eritig: dobowiagtdiproifieatspenigntsquirer
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FREQUENCY of VERIFICATION ACTIVITIES
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Note: It is understood that the above actions are applicable only if USA continues to serve as the FSVP QI.
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Supplier: InversionedHdaddidtajdaid, & Rd R.L. Product: Honduranigeld\Adisjmiee- + Htintr&r éresst Riegdir:
Agent(s): Claudiolhmuzsstit{ PRCQQ Mbtabdrds SASA C) C) Review Start: Sept.12220021 Review End: Sept.38)20021

FDA COMPLIANCE ACTIONS & REGULATORY HISTORY

21 CFR part 1, subpart L, §1.505(a)(1)(iii)(A)(C), and elsewhere requires that a foreign supplier’s compliance history be
evaluated, including whether the foreign supplier is the subject of an FDA Warning Letter(s), Import Alert(s), or other FDA

compliance action(s) related to food safety. The following constitutes the results of this evaluation.

RESULTS of EVALUATION

Date of Action Description of Action

XXX FDA Dataestttmraticse ahodsdtsiidi dadéthe shpp bepmiaeTplamghistay tagenp doels deF DAlVdarRiDg We
Letters,| mmuot Aderdso oo thitrapatiphbédnencphigpl@mceadions.

Covers: Inversionestdadditdajdas, &R R.L. FEI: Date: Sept.38)20Q21

Note: Results may not be exhaustive. FSVP Importer should conduct independent inquiry.
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Supplier: InversionedHdaddidtajdaid, & Rd R.L. Product: Honduranigeld\Adipjmiee- + Htintr&r éresst Riegdir:
Agent(s): Claudiolhmusstit{ PRCQQ MbtabdrdsSASA C) C) Review Start: Sept.122P@21 Review End: Sept.38020021

REVISION LOG for FSVP PLAN

Version No. Date of Change Description of Revision
No. 01 Sept.2Z8320088. Producteamut$ sppipdiemaedeevenitial te® VBVt ifieafioation.
No. 02 Sept.2Z29 220 99. ForeignSuypiezaadprprhdiich dedeewanhaalvesificatiboatioaitiadit enmibamodateghoaded

safetydimimesniwevereqegsesieteieedigndaddddn &Y/ 0. FSVIPc o8y Racat fent atmca o
updateddoedé eteeaaRDADAUEIzdeaim dowimt(sht{d) anegol atyybsaone shat e #me bec
applicablesgnoemitidial et e@oio/or @reveusesy sxifedication.

No. 03 Sept.2ZZH20QPR0. ForeignSyypieraadprprhditeh dedeewanhaaivesificatibcatidditdditeomioamodateqboladed
safetydimimesnitwevereqegsesieteieedigndaddddn &Y/ 0. FSVIPcér8sRarat fent atmch o
updatedaoedé et DADAURIzdeats dormt(shi{d) anejoiategysaaone Shatl e #me bec
applicablesgnoemitidial et e@oioor @reveustesysxifedication.

No. 04 Sept.3XN20Q21. ForeignSuppieraadprprhditeh dedeewanhaaivesificatibcatidditdditenmioamodateqboladed
safetydimimestiwevereqegsesieteieecdigndaddddn &Y/ . FSVIPc o8y Rarat frnt atnch o
updatedaoeddenmeaRDADAUGIzdeats dormt(shi{d) anejoiaegysaaone Shatl e #me bec
applicablesgnoemitidial et a@oioor @reveusesysxifedication.
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Describing a Hazard That Needs Control in Documents Accompanying the Food, as
Required by Four Rules Implementing the FDA Food Safety Modernization Act:
Guidance for Industry. Draft Guidance.

D. FDA’s Recommendations Regarding the FSVP Regulation Disclosure Statement.
1. How to describe the identified hazard.

We believe that, in practice, the FSVP regulation disclosure statement will be
required mostly for biological hazards, because the FSVP regulation disclosure statement
only applies when an importer has identified a hazard requiring a control, but that control
has not been applied prior to importation, or by the importer if the importer is a
manufacturer or processor. In the case of most chemical and physical hazards, a chemical
or physical hazard that an importer identifies as requiring a control would most likely be
controlled by the first manufacturing/processing facility in the supply/distribution chain.
For example, an animal food vitamin pre-mix manufacturer that is a foreign supplier could
identify the chemical hazard “nutrient toxicity” in the vitamin ingredients it receives from
its supplier. The pre-mix manufacturer would evaluate the potency of the individual
vitamin ingredients prior to manufacturing the pre-mix, controlling the nutrient toxicity
hazard by combining the vitamin ingredients at an appropriate ratio. In this scenario, the
pre-mix manufacturer would not pass the chemical hazard on to a future customer for
control. Likewise, an importer that is a manufacturing/processing facility that receives
produce RACs from a foreign supplier likely would establish and implement a control for

physical hazards such as stones that get into the RACs as a result of harvesting.

For biological hazards, we will consider an importer that describes the “identified

9% <e

hazard” using a general term (e.g., “microbial pathogens,” “microorganisms of public
health significance”) rather than a specific biological hazard (e.g., Salmonella or Listeria
monocytogenes) to be in compliance with the requirements for the FSVP regulation
disclosure statement. Such a statement adequately communicates the key safety
information. Regardless of whether the establishment that receives food from the importer
accompanied by such a disclosure statement is subject to the CGMP requirements, the
preventive controls requirements, or both the CGMP and preventive controls requirements
in part 117 or part 507, that establishment is responsible for taking appropriate steps to
ensure that biological hazards applicable to that food are controlled before the food reaches
the consumer.
Excerpt provided for the use of United Safety Agents, LLC’s client.

Document contains non-binding recommendations.
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For chemical and physical hazards, an importer that chooses to rely on its
customers to control chemical and physical hazards (instead of controlling the hazards
itself or verifying that the hazards have been controlled prior to importation) would be
subject to the requirements of the FSVP regulation disclosure statement. We expect such

an importer to describe the identified chemical or physical hazard using a specific term

9% ¢ 2% ¢

(e.g., “mycotoxins,” “aflatoxin,” “stones”) that adequately communicates the key safety
information regarding the chemical or physical hazard that needs to be controlled.
Referring to physical or chemical hazards using a general term only does not provide a

customer with sufficient information to address the hazard.

PLEASE NOTE: Suggested wording for FSVP Regulation Disclosure Statement has been

included on page number three. This Statement should accompany all applicable product

via Documents of the trade (such as labels, labeling, bill of lading, shipment-specific
certificates of analysis, and other documents or papers associated with the shipment that a

food safety manager for the customer is likely to read).

Excerpt provided for the use of United Safety Agents, LLC’s client.

Document contains non-binding recommendations.



Portions of this file have been removed or redacted. In its current form, this file does not constitute an FSVP Plan. This file is uncontrolled and subject to change without notice.

FSVP REGULATION DISCLOSURE STATEMENT - EXAMPLE

As required by 21 CFR 117.136(a)(2)(1), (3)(1), & (4)(i); this food is not processed to

control [identified hazard*].

* If biological hazard, general description is sufficient (e.g., “microbial pathogens”).

99

* If chemical or physical hazard, specific description required (e.g., “mycotoxins,” “stones”).

Excerpt provided for the use of United Safety Agents, LLC’s client.

Document contains non-binding recommendations.
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Supplier: InversionedHandalFajardo,S.deR.L. Product: HonduranDried Allspice — FurtherProcessindgrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

CERTIFICATIONS & QUALIFICATIONS of FSVP AGENT

FSP@ A

FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

CERTIFICATE OF TRAINING

is awarded to

Claudio Innocenti

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

Foreign Supplier Verification Programs

delivered by Lead Instructor

Bob Bauer
completed on

05/13/2021

Bty Baskod- Wyt Gkl

—
Robert Brackett, VP and Director Gerald WO'[EI-{. Executive Director Stevg'Mandernach, Executive Director
Institute for Food Safety and Health International Food Protection Training Institute Asgglciation of Food and Drug Officials

OIFSH ifpti )

Certificate #31d8ad94

FSPCA

FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

CERTIFICATE OF TRAINING

is awarded to

Claudio Innocenti

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

FSPCA Preventive Controls for Animal Food

delivered by Lead Instructor

Charles Nolan
completed on

Robert Brackett, VP and Director Gerald antalaVExe‘c’unve Director Susan M. Hays, Executive Director
Institute for Food Safety and Health Intemational Feod Protection Training Institute Assogiation of American Feed Gontrol Officials

©IFSH a@
AAFCO
S Cortiicato # 223faall L=
N\ g
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Supplier: InversionedHandalFajardo,S.deR.L. Product: HonduranDried Allspice — FurtherProcessindgrequired
Agent(s): Claudiolnnocenti(PCQIl.Member,USALLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

CERTIFICATIONS & QUALIFICATIONS of FSVP AGENT

FSP@ A

FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

CERTIFICATE OF TRAINING

is awarded to

CLAUDIO INNOCENTI

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

Foreign Supplier Verification Programs

Bob Bauer
completed on

09/14/2018

Dot Bpscdit~ opun by ,f‘wﬁ

b..ln rt Brackett, VP and Director Gerald Woitalll, Executive Director {Josegh Corby, E)-.m_\% Director

ute for Food Safety and Health International Food Protection Training Institute A“ ”F‘ on of Foad and g Officals

OIFSH ifpti 5

d2e9c287

Preduce Safety

ACE LA N C-E

SSOCIATION OF FO
o

Certificate of Training TR

is awarded to

Claudio Innocent

in recognition for having successfully completed
the Produce Safety Alliance course:

PSA Grower Training Course

Delivered by PSA Lead Trainers and/or PSA Trainers
Cara Fraver, Laura McDermott, Yolanda Gonzalez,
Lindsey Pashow

Class Number
NY-180712-GR

Grower ID Number

; 50447
M C)(’J/ %[m Training Date and Location

[Josdph Corby / Elizabeth A. Bihn, Ph.D. Tl s
xetutive Directdr, AFDO Produce Safety Alliance Director Voorheesville, NY

UNITED SAFETY AGENTS LLC ©
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Product: HonduranDried Allspice — FurtherProcessindRequired

Supplier: InversionedHandalFajardo.S.deR.L.

Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

CERTIFICATIONS & QUALIFICATIONS of FSVP AGENT

FSPE@ A

FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

CERTIFICATE OF TRAINING

is awarded to

CLAUDIO INNOCENTI

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

Foreign Supplier Verification Programs

delivered by Lead Instructor

Bob Bauer
completed on

05/31/2018

By Biacki™ G Tpogplel

+ -
Robert Brackett, VP and Director Gerald Wojtalé’.Execurwe Director JJoseph Corby, Executj#e Director
Institute for Food Safety and Health International Faod Protection Training Institute Assacjation of Food and Prug Officials

OIFSH= ifpti

Certificate # d2€9¢287

FSP@ A

FOOQD SAFETY PREVENTIVE CONTROLS ALUANCE

CERTIFICATE OF TRAINING

is awarded to

CLAUDIO INNOCENTI

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

Foreign Supplier Verification Programs

delivered by Lead Instructor

AFBY

Bob Bauer

completed on

09/14/2017

‘ (
Fohot Buaskod~ Bppase 3070000 Mgl Cv
Robert Brackett, VP and Director Gerald V.‘D,ta\ng;cuUu‘e Director JOs LOrDy, ‘e Director
Institute for Food Safety and Health Internaticnal Food Protection Training institute A ion of Foo 19 Officials
- - o pr
©OIFSH ifpti o ?\

# d2e9c287
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Supplier: InversionedHandalFajardo.S.deR.L. Product: HonduranDried Allspice — FurtherProcessindrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

CERTIFICATIONS & QUALIFICATIONS of FSVP AGENT

v N

FSP@ A

FOOD SAFETY PREVENTIVE CONTROLS ALUANCE

CERTIFICATE OF TRAINING

is awarded to

CLAUDIO INNOCENTI

in recognition for having successfully completed

FSPCA PREVENTIVE CONTROLS FOR HUMAN FOOD

Amanda Evans

completed on

07/25/2017
7/, .Y //: skt Qg Mﬂ« Cw
\A—' ar \(l Director Geral d W Dtj\g]:,gcu tive Director uo s-:]r Cc n Jm e Director
aaith International Food Protection Training Institute o d chals

©IFSH ifpti

2d697331
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Supplier: InversionedHandalFajardo.S.deR.L. Product: HonduranDried Allspice — FurtherProcessindrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

QUALIFICATIONS of SUPPORTING QI

s N

FSP@ A

FOOD SAFETY PREVENTIVE CONTROLS ALLANCE

CERTIFICATE OF TRAINING

is awarded to

WILLIAM BARBER

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

FSPCA Preventive Controls for Human Food
delivered by Lead Instructor

Mirasol Mohal
completed on

06/05/2019
Rt Brackied- o 7 oplel
Robert Brackett, VP and Director Gerald Woitald, Executive Director Stevg/Mandernach, Executive Director

instaute for Food Safety and Health International Food Protection Traming Institute Asgfiation of Food and Drug Officials

OIFSH ifpti &

certificate # 2d6f0b58

FSPE A

FOROD SAFETY PREVENTIVE CONTROLS ALLIANCE

CERTIFICATE OF TRAINING

is awarded to

William Barber

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

Foreign Supplier Verification Programs

delivered by Lead Instructor

tina coil
completed on
Rhx Baskict a7l A (Lv
FRobert Brackett, VP and Director Gerald Woijtalk, Executive Director Josern Corby, Execulpfe Director
Institute Tor Food Safety and Health Internationsl Foad Protection Trairing Inatitute Assocftion of Food and Prug Officials

Ol FS H s ifpti o

\ g
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Supplier: InversionedHandalFajardo.S.deR.L. Product: HonduranDried Allspice — FurtherProcessindrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

QUALIFICATIONS of SUPPORTING QI

RSPH

FOTTAL SOCIETY FOA PUBLIL MORLTH
VIEPIN, YOICE AND PRALTICE

This is 1o centify that

William Barber

Has boaen awarded the

Level 4 Award in HACCP Management for

Food Manufacturing
500/6523/3

FASS

Dl of Award
10 Movarmber 2076

VERMER
WHEELOCK

Richeard Burian
Hood of Cuakfostons

i i S2B405  wanE 1oner _E. T
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Supplier: InversionedHandalFajardo,S.deR.L. Product: HonduranDried Allspice — FurtherProcessindrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

QUALIFICATIONS of SUPPORTING QI

The Stewart Partnership

This iz do € :fn"lj-{f;,r fhal

William James Barber

._-‘L,._a-._a-.;:_;-_?}}j&, completed a
Dasic Frinciples of HACC Pand

Snternal Aud i"r'ng

¥
(lr'.l.l'q'.l'".'n'l?.

Ieelid b Flpar Foads Fad
Tembury Walls,
from 17 - I8 Februor-200

78
-~
e -—"'-'-'_F.-
i e
Partmer.
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Supplier: InversionedHandalFajardo,S.deR.L. Product: HonduranDried Allspice — FurtherProcessindrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

QUALIFICATIONS of SUPPORTING QI

MATIONAL VOCATIOMAL QUALIFICATION
LEWEL 3 MVE) [N FOOD AHD DRINEG MAKUFACTURMKHE OPIRATIONS
(01 D402

S AW ARDED TS

WILLIAM BARBER

THE HOLCEA HAS & FIMBES OF FORMAL LIWT
CEEDITS B WHICH THE AMWAAD WAS ACHIEVED

AWARDIED SEFTEMBER 2057 CF R ST A0 2 20ArP R C40 2511 30A L
M Furpeei] C Husrgarine

Tl rrran [FHEr PR ST ]

Tre Oty mad bellde of .oraden iaiinae Tt iny el Jadbils of London Intitete
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Supplier: InversionedHandalFajardo,S.deR.L. Product: HonduranDried Allspice — FurtherProcessindrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

QUALIFICATIONS of SUPPORTING QI

Cityce
Guilds

CERTIFICATE OF UNIT CREDIT TOWARDS

FATIOMAL VOCATIONAL QUALIACATION
LEWEL 3 RV IM FODD AND QRIS MANUFACTURING OFERATIONS

S AWARDMD TO
WILLIAM BARBER

VHO ATTENDED PERSHORE GROUP OF COLLEGES

AMD WS SLIOCESEFL N THE
FOLLCTANE TER UKITS

CORTROL WD MUART AR DLLETY WITHR WL THSTAGE

MM LF ALY L DA [ U LR S
RS0 WF Patiml F S A TRSTAGE AR LFACT I RIG
CATRATIONS LNOTIE
WK TAN 8D IMPROVE HESLTH AMD A4FETY WITHIN THE
ORI AT LN
WAIKRTARN R0 MPAOWE HSERE AN OPRODUET SaFETY
WTHN THE WORKPLACE LT ogenay
CHTRIEUE TO FHESDHEWVERENT OF DEGARERA THIGAL
AMD PERSONAL BOWS LT 2 Ee ]
PEOT D FRECABATION TO SLPRRT DEDSIDN SN G LI ER61dd
WONTOA A0 MAsIKTAR THE HANDLIRG ARD SIORSOE OF
WATERIALS (T ]
IWPLE W ENT QUALITY RE5LAAVCE SYETIME U
DEWELCE A RO A3 IEIHE AROOILCT L 50074
COTINUED
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Supplier: InversionedHandalFajardo,S.deR.L. Product: HonduranDried Allspice — FurtherProcessindrequired
Agent(s): Claudiolnnocenti(PCQI.Member,USA LLC) Review Start: Sept.12,2021  Review End: Sept.30,2021

SUBSTANTIATING DOCUMENTS

C
d e
-\

e

This FSVP plan is based - at least in part - on the following foreign supplier-pro-
vided food safety documents. All substantiating documents have been reviewed and

assessed by United Safety Agents LLC.

Note Foreign supplier-provided documents are considered to be the property of that
foreign supplier and may contain information which is privileged, confidential, and
protected. Any reproduction, distribution or other use of these documents without the
express written consent of the foreign supplier is prohibited. Enclosed documents are
meant for review purposes only and are subject to change without notice. Documents may

contain non-binding recommendations and are uncontrolled.
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INVERSIONES HANDAL FAJARDO S.DE R.L.

BARRID MEDINA, 10 CALLE, 2DA AVEMIDA 5.E. PLATA PELL LOCAL NO. 1
TELEFOND No, 2550 9253 P.O BOX 2432 SAN PEDRO SULA HONDURAS
R.T.N. 05019002069361 E - MAIL hanfainversiones@hotmail.com

FLOW CHART
ALLSPICE

[ CROP EVALUATION AT FARMS |

l

L SUPPLIER VERIFICATION ]

| PRE - PURCHASE SAMPLE EVALUATION |

|

[ MATERIAL RECEIVING |

|

[ QUALITY CLASIFICATION AND EVALUATION |  weemes REJECT - RETURNED TO
1 SUPPLIER

PRIMARY PROCESSING
DRYING / BLOWER / SELECTION

|

| INVENTORY |
I

| ORDER |
i

FINAL PROCESSING
DENSIMETRIC TABLE / SPIRAL

l

| PACKAGING |

| SHIPPING |

l

| SHIPMENT DOCUMENTATION |

/Q INVERSIONES
FOR INVERSIONES HANDAL FAJARDO @\ HANDAL FAJARDO
S.DER. L.

REVIEWED BY
CLAUDIO INNOCENTI. PCOI.
REVIEWED ON OR ABOUT
Sepl. 25-30, 2018.

it

WED & a5y
8 g,

REVIEWED
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FOREIGN SUPPLIER

FSVP

QUESTIONNAIRE
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BACKGROUND
The Foreign Supplier Verification Program (FSVP) was published by the FDA on November 27, 2015. FSVP is funda-
mentally concerned with food safety. As a validly designated and qualified United States (U.S.) representative,United
Safety Agents LLC’s (USA) FDA-mandated goal is to verify that a product’s innate physical, chemical and biological
hazards are being controlled in a manner that provides at least the same level of public health protection as the FDA’s
domestic standards (Preventive Controls Rule or Produce Safety Rule). In order to accomplish this goal, documenta-

tion of your company’s processes, procedures and control methods will be required.

CONFIDENTIALITY
All information shared will remain strictly privileged and confidential and will only be used during FSVP verification

activities. An accurate and truthful response is required to successfully complete your company’s FSVP verification.

INSTRUCTIONS
We respectfully request that you complete the following sections to the best of your ability and with as much detail

as possible. All sections are required, unless explicitly noted otherwise. Complete via computer, do not print.

Upon completion: Please return Questionnaire and accompanying documents via:

Method One: email completed questionnaire to info@unitedsafetyagents.com

Method Two: upload completed questionnaire to USA’s ShareFile

CONTACT
If you have any questions or require additional information, please contact United Safety Agents LLC directly via
Email: info@unitedsafetyagents.com, Phone: +1 (888) 551-7403, Fax: +1 (888) 557-2649, UnitedSafetyAgents.com, or

by Mail: 715 W. Park Avenue, No. 222, Oakhurst, New Jersey 07755-9998, United States of America.

This document contain information which is privileged, confidential, and protected. If you are not the addressee, note that
any disclosure, copying, distribution, or use of the contents of this message is prohibited. If you have received this docu-
ment in error, please destroy it and notify info@unitedsafetyagents.com immediately. Document may contain non binding
recommendations. United Safety Agents LLC provides assistance to businesses with FDA/FSVP compliance and has no

affiliation with the United States' Food and Drug Administration.

- Confidential -
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GENERAL INFORMATION

Company Name: Max Van Pels,Incorporated Today’s Date: 12 Sept. 2019
Factory Address: 2Ave. 10St. Medina, Plaza Pell
City: Hartsdale Province: Country: United States

Office Address: 2Ave. 10St. Medina, Plaza Pell

City: Hartsdale Province: Country: United States

FDA Registration No.: 10270253502 Website: inversioneshandalfajardo.co
QC/QA’s Name: Neptaly Lopez Title: President

Phone No.: 8917-69-89 Email: nlhanfa@outlook.com

TraceGains’ Account Name:

SUPPLIER CLASS

Please select all actions/roles that apply to your facility/operation.

Manufacturer (Raw Material) [JProcessor [0 Packer [JRe-Packer
[0 Manufacturer (Finished Product) O Distributor [ Shipper [0 Warehouse
O Importer (US-based) W Exporter (Non US-based) [0 Broker [ Other

PRODUCT CATAGORY

Please select a category or categories of product(s) that your facility/operation handles.

[ Bakery [OBeverage [JChocolate/Candy O Dairy

[J Dressings/Condiments [Egg [JFood Additives [0 Game Meat
[0 Fruits [OVegetables [0 Grains [ONuts

[ 0oil [JSnack Foods W Spice [ Other

PRODUCTS SUPPLIED

Please list the name (and variation) of each product that your company supplies to Customer.

Product No. 01: Allspice Pimento Product No. 06:
Product No. 02: Product No. 07:
Product No. 03: Product No. 08:
Product No. 04: Product No. 09:
Product No. 05: Product No. 10:

- Confidential -



Portions of this file have been removed or redacted. In its current form, this file does not constitute an FSVP Plan. This file is uncontrolled and subject to change without notice.

FDA IDENTIFIED BIOLOGICAL HAZARDS

FDA-identified Biological Hazards associated with the product(s) that your company supplies.

[=] Bacillus cereus [] Clostridium botulinum [0 C. perfringens [0 Brucella spp.
[J Campylobacter spp. [J Pathogenic E. coli [] Salmonella spp. [0 S. aureus
[J L. monocytogenes [0 Trichinella spiralis [ Giardia lamblia [0 Shigella spp.

CRITICAL CONTROLS for BIOLOGICAL HAZARDS

Please select and describe the method by which Biological Hazard(s) are controlled. Please be as detailed as possible.
Include time/temperature, chemical names, or any other information.

CHeat DESCRIPTION of CRITICAL CONTROLS

[[]Chemical
[JCGMPs
O Testing

[ Other

FREQUENCY of CONTROL VALIDATION

- Confidential -
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FDA IDENTIFIED ENVIROMENTAL/PROCESS HAZARDS

FDA-identified Environmental Hazards associated with the product(s) that your company supplies.

[z] Recontamination with environmental pathogens. [J Bacterial pathogen survival of a lethal treatment.

[J Bacterial growth and/or toxin formation due to [J Recontamination due to lack of container integrity.

lack of time / temperature control. [ Bacterial growth and/or toxin formation due to poor

[J Bacterial growth and/or toxin formation due to formulation control.

reduced oxygen packaging.

CRITICAL CONTROLS for ENVIROMENTAL/PROCESS

Select and describe the method(s) by which Environmental/Process Hazard(s) are controlled. As detailed as possible.

[IHeat DESCRIPTION of CRITICAL CONTROLS

[JChemical
[JCGMPs
O Testing

[JOther

FREQUENCY 0of CONTROL VALIDATION

- Confidential -
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FDA IDENTIFIED CHEMICAL HAZARDS

FDA-identified Chemical Hazards associated with the product(s) that your company supplies.

[0 Drug residues [0 Heavy metals O Industrial chemicals [z] Pesticides

[0 Mycotoxins/Toxins [J Radiological [0 Unapproved colors & additives [J Other

CRITICAL CONTROLS for CHEMICAL HAZARDS

Select and describe the method(s) by which Chemical Hazard(s) are controlled. Please be as detailed as possible.

[0 Testing

O Other

[0 CGMPs DESCRIPTION of CRITICAL CONTROLS

FREQUENCY 0of CONTROL VALIDATION
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FDA IDENTIFIED PHYSICAL HAZARDS

FDA-identified Chemical Hazards associated with the product(s) that your company supplies.

2] Metal

[J Stones

CRITICAL CONTROLS for PHYSICAL HAZARDS

Select and describe the method(s) by which Physical Hazard(s) are controlled. Please be as detailed as possible.

DESCRIPTION of CRITICAL CONTROLS

1- Direct inpection of the product by trained personnel.
2- Blowers for cleaning process.
3- Magnetic grilles at the outputs of the blowers cleaning process.
4- Densimetric table.

® CGMPs
m Testing

W Raw Material
Inspection

O Filter
[JScreen

W Metal Detector

W Magnet
[OX-Ray
[JRadar

[ Other

[21Glass [J Extraneous Matter

COWood [0 Natural Component of Food

Metal detection standards Ferrous:
Non Ferrous:

Stainless Steel:

- Confidential -
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ALLERGEN & CROSS CONTAMINATION CONTROLS ‘

Component or Present in Present on Present in

Ingredient product? same equipment? same facility?
Product Name: Allspice pimento Product code:
Peanuts OYes ONo [J Yes [ No [0 Yes [ No
Tree Nuts [JYes [ No [J Yes [ No [0 Yes [ No
Milk or Milk Derivatives [OYes [ONo [JYes [ No [0 Yes [0 No
Egg or Egg Products [OYes [ONo [JYes [ No [0 Yes [0 No
Fish OYes ONo [0 Yes [=1 No [ Yes O No
Shellfish [0Yes [ No [0 Yes [=1 No [ Yes O No
Soy JYes OONo [J Yes [s1 No [J Yes [ No
Gluten [0Yes [=No O Yes O No [ Yes [=] No
Wheat [0Yes [ No OO Yes O No [ Yes [=] No
Celery [JYes O No [JYes O No [0 Yes [0 No
Sesame OYes ONo OYes OO No [ Yes O No
Mustard [0 Yes [ No [ Yes [ No [ Yes O No
Sulfates [0 Yes [ No [ Yes [ No [ Yes O No
Lupin [JYes [ No [JYes O No [J Yes [ No
Seeds OYes ONo [0 Yes [ No O Yes O No
Monosodium Glutamate [0 Yes [ No [ Yes [ No [ Yes O No
Grains [0Yes [ No OYes O No [0 Yes [=] No
Colorings [ Yes [ No OYes ONo [ Yes [€ No
Aflatoxins [0 Yes [ No O Yes ONo [0 Yes O No

Please write product’s allergen statement

The Allspice we sell you is processed in our facilities, that are used exclusively for Allspice, we guarantee
that our product has no contact with allergen products.

- Confidential -
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ONSITE AUDITING INFORMATION

Does the manufacturing/processing site have a recognized GFSI certification (BRC, SOF, Etc.)?
If Yes; Please provide a copy of the full audit report (written in English).

What standard is the GFSI certification?

[Yes

[ONo

If No; 1. Does the site have documented quality manual?
2. Does the site have documented internal hygiene audits?
3. Does the site have documented quality system audits?

4. Does the site have documented process audits?

OYes
OYes
[OYes

[Yes

[ONo
[ONo
[ONo

[ONo

CLEANING INFORMATION

Does the site have documented hygiene procedures in place?

Does the site have a designated hygiene team?

Are all cleaning staff formally trained?

Do the cleaning schedules include: Chemicals used?
Concentration levels?
Dilution method?

Please list the chemical type(s) used on all food contact lines and surfaces:

CYes
OYes
OYes
OYes
Yes

OYes

CNo
CNo
CINo
ENo
[ENo

[ONo

STAFF HYGIENE INFORMATION

Have all staff undergone formal food hygiene training?
In-house hygiene training?
Accredited hygiene training?

Training level certification obtained:

[m Yes
Yes

Yes

[ONo
[ONo

[CONo

Are staff issued protective clothing?

Are operatives required to cover head/facial hair within the processing/manufacturing area?
Are adequate toilet and hand washing facilities provided?

Are hand-washing/swabbing validation checks carried out?

What is the total number of staff employed on site? 17

[®] Yes
[l Yes
=] Yes

=] Yes

[ONo

[ONo

[ONo

- Confidential -
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PEST CONTROL

Is a pest control contractor employed? [OYes [INo
If yes, please provide: Name of contractor used: Fumigadora Enamorado
Number of yearly visits: 12

If no, by what means is pest prevention carried out?

HACCP & TACCP & VACCP

Does a fully documented and audited HACCP system exist for the site? [OYes @No
Has a hazard analysis study been completed for each site operation? [OYes [ENo
Does the business have a trained & certified in-house HACCP team? OYes [ONo

If yes, please provide copies of current & relevant HACCP training certificates.
Does the business outsource the HACCP management to a certificated consultant? [OYes [INo

If yes, please provide copies of current & relevant HACCP training certificates.

Are records maintained for all CCPs? COYes [No
Does the HACCP system include the following: Sieving of ingredients? OYes [CONo
Sieving of finished products? COYes ®No
Glass & hard plastic breakage procedure? OYes [ONo
Metal detection of final product? OYes ONo
Magnets within the mixing & filling stages? E=Yes [CINo
Do you use blue metal detectable plasters in the manufacturing/processing areas? OYes [ONo

Please detail any other prevention systems used on site:
Has a full threat assessment of your supply chain been conducted & tested? OYes [ONo
Please provide details: The 16 years exporting Allspice, have helped us identify the points where we hav
Has a full product vulnerability assessment within the supply chain been conducted & tested? OYes [ONo

Please provide details:  we constantly monitor that the cleaning processes we use are being carried out

TRACEABILITY

Does full traceability exist for all products supplied to your customer base? OYes [CONo

If yes, please give details of traceability codes on the final packaging: Each lot that enters are identified by

- Confidential -
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RAW MATERIAL

Are materials used by your company sourced from approved suppliers? mlYes [INo
Are certificates of conformance/analysis received for all raw ingredients? OYes [CONo
Are raw materials positively released before use? [mYes [ONo

Please describe your supplier approval system:

the farmers bring their product to our facilities, if the products meets the quality requirements the purchase is done, and
the farmer enter in the list of suppliers, most of them are usually known, we know them because we buy them their
harvest every year.

FINISHED / PACKED PRODUCT

Are finished / packed products positively released? B Yes [INo
Are reference samples from finished packed product retained? [OYes [INo
Are finished product submitted to an 17025:2005 accredited laboratory for validation purposes? OYes [ONo

If yes, please give details of the testing routines conducted:

When the client request asta specification, other test requieredfor some clients are volatil oil, moisture, total ash and ash
insoluble.

CUSTOMER COMPLAINTS

Does a formal customer complaint procedure exist? OYes [ONo

Please describe your customer complaint procedure.

file a written complaint.

RECALL /IMPORT ALERT /FOOD SAFETY ISSUE

Has your company ever experienced a recall or other food safety related issue of any kind? [OYes HNo

If yes, please describe fully.

- Confidential -
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CERTIFICATION

I certify the information I provided on and in connection with this form is true, accurate and complete. I also under-
stand that any false statements or deliberate omissions on this document or any other document I file with United
Safety Agents, LLC may be grounds for disqualification from successful Foreign Supplier Verification Program (FSVP)
approval or, if discovered after FSVP approval takes place, could result in my company’s FSVP approval status being
revoked or terminated, and may result in my shipment being rejected from entry into the United States. I confirm that
all products that my company trades are in compliance with the Food Safety Modernization Act and all other U.S &

FDA Food Safety legislation.

(B R CONFIRM CERTIFICATION - Required

Representative’s Name: Marvin Handal
Title: CommerciaRep./ QC

Today’s Date: 9/12/19

- Confidential -
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Tariff # / Harmonization Code Statement

We ship to the United States;

Allspice (pimenta dicica), Harmonization code 0904208000

Sincerely,

o Gmﬂri#l

|

’HﬁﬂﬁHL Fﬂ,ﬁhﬂﬁﬂ
3; ﬂu; L
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INVERSIONES HANDAL FAJARDO, S. DE R. L.

BARRIO MEDINA, 10 CALLE, 2DA. AVE. S. E. PLAZA PELL
R.T.N. # 05019002069361 LOCAL NO.1 TELE. 2550-9253

GLUTEN STATEMENT

To whom it may concern

Re. Allspice- Pimenta Dioica

To the best of our knowledge, the items we sell do no contain Glutens.
We work with the natural plants, native to our region. The Plants are grown,
collected, dried, and processed using traditional and natural methods.

INVERSIONES
HANDAL FAJARDO

W\Q S.deR. L.

Marvin Handal
General Manager
INVERSIONES HANDAL FAJARDO,S DE RL.
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INVERSIONES HANDAL FAJARDO, S. DE R. L.

BARRIO MEDINA, 10 CALLE, 2DA. AVE. S. E. PLAZA PI:'lLL
R.T.N. # 05019002069361 LOCAL NO.1 TELE. 2550-9253

Non GMO Statement

ltem: Honduran Allspice (pimenta dioica L)

i i [ harvested and dried traditionally
only allspice berries grown naturally that are . ( '
Y:ijrgouni‘ains%o the best of our knowledge allspice does not contain contain genetically

modified organisms.

\grgnamre O
Sr. Marvin Handal
Gerente Gencrgl

INVERSIONES |
HANDAL FAJARDO
S.deR. L.
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Sincerely,

FAJARDO, S. DER. L.

?ﬂ#r&*‘b‘ﬁ&nf PL%.Z..&FFLL
'%@Lﬁﬁﬂ TELE. 2550:9253

Nutritional Information Statement - Alispice

Proximate Compoesillon of Allspico
{100 g, Edible Fortion)

Water 83g Phosphorus 113 mg
FuqdlEnl:rg}' 263 kcal Potassium 1044 ;'ng
_Efu[:m 6.1 g Sodium 77 mg
Far ., . 87 g Zinc I m
Tomal carbohydrate Tl g Ascorbic acid 3%.2 r:nE
F:I::c: . Zlag Thiamin DT mg
Ash 47 g -+ Riboflavin 0.1 m
Calgium G661 mg Mlacin 2.9 mE
[ron 7 mg Witamin A 340 117
Magnesium - 135 mg
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Certified Laboratories, Inc. Full Service Laboratory » Established 1926

Certificate of Analysis

REPORT #: 143645
PROJECT ID: NY07717-1808-002

A A, SAYIA & GOMPANY, INC. REPORT DATE: 8/7/19
ONE NEWARK STREET P.O. M9 PRINT DATE: 8/7/19
HOBOKEN, NJ 07030

ATT: PETER SAYIA

LAB #: 460513 DATE RECEIVED: 8/5/19
PRODUCT: ALLSPICE - HONDURAN '
PACKAGE: IN SEALED PACKAGE
SAMPLE ID: IHFN-01

ANALYTE RESULT UNITS METHOD REFERENCE
STEAM VOLATILE OIL 3.14 mir00g ASTAMETHOD 5.2 & 16,0

Heslo p € laaul

Hesham A Elgaali
Laboratory Director

END OF REPORT

Page 1 of 1

This report may o901 be reproduced for advartising or rage Durposes Gver Cur Hgnaturd O i connmeohion with our namme without it writlen sppridval, Dpdnions o analyiicst
result refiect sampie a5 received. Whan sampling s contra e Coriifiad Laboramnies. siatitical miathods or methods asdefined by segidntory agendies arg applisd bt
we ke 80 guanraniee that his semple s mepreseniative of the productiot as whnde.

65 Marcus Drive » Melvitle » NY « 11747 + 516-576-1400 » www certified-laboratories.com
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Certified Laboratories, Inc. Full Sarvice Laboratory » Established 1926

Certificate of Analysis

REPORT #: 153333
PROJECT 1D: NYO?T17-1808-008
REPORT DATE: 823/19

AA. SAYIA & COMPANY, INC,

ONE NEWARK STREET P.O. M8 PRINT DATE: §/23/19
HOBOKEN, NJ 07030
ATT: PETER SAYIA
LAB #: 501259 DATE RECEIVED: 8/20/19
PRODUCT: ALL SPICE HONDURAN :
PA‘CK!\GE: 1N SEALED PACKAGE
SANPLE ID: SAMPLE # IHFN-01
ANALYTE ‘ RESULT UNITS METHOD REFERENCE
ASH 4,74 % AETA 30, ASTALD
ACHS INSOLUBLE ASH 0.1 % ASTAZO ASTAGD
MOISTURE BY DISTILLATHON 9,20 % ASTA 20

Hesli A € Lianl
Hesham A Elgaali
{aboratory Director

END OF REPORT

Page 1 of 4
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07/07/2021 11:33AM FAX 12016593167 ‘ AA SAYIA 000170004

Inversiones Handal Fajardo, S, DE R.L.

Barrio Medina, 10 Calle
2Da. Ave,, S, E. Plaza Pell

San Pedro Sula, HONDURAS

Allergen Statement

7/1/21

Woe are a Honduran manufacturer and processor specializing in Allspice (Pimienta Dioica L.) that is grown

in our region. The allspice that we sell grows naturally in the mountainous region near our factory. Our
Allspice is not cultivated, it is propagated through managed forestry. We take all steps available to us to
insure the purity of the product. Our cleaning is specific and methedical so that foreign matter as well as
incidental allspice plant matter is removed from the whole allspice berries that we ship.

While we appreciate your questionnaire on allergens we have no means to test our product for the 66
allergens on your questionnaire. We do not think they are present in our product but we do not have the
abhility to test for the presence of un-seeable allergens.

Sincerely,

< name of exporter =
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OVERVIEW ofQUESTIONNAIRE
As required by Title 21 of the United States Code of Federal Regulutions, part 1, subpart L, §1.5305 and §1.506; al
substantiating information and/or documentation for a suppliers food safely program must be maintained and
updated over time. Please complete this Questionnalre to the best of your abllity and return your completed copy to
United Safery Agents. DOnee received, United Safetv Agents will issue un updated and renewed Letter of Consent for

your continued use during U.5. Customs entry

CONTACT
If you have any quesiions or require additional information, please contact United Safety Agents LLC directly via
Email: info@unitedsafetyagents.com, Phone: +1 (888) 551-7403, Fax: « 1 (BB&) 557-2649, UnitedSafetyAgents.com, or

by Mail: 715 W. Park Avenue, No, 222, Gakhurst, New [ersey (07755-9998, United Stares of America.

HELPFUL LINKS

Linited Safery Agents” Website Wiebsiii

Reglster of Entries Poartal (for FEVP Agency Only)

Fareign Supplier Verification Program (FSVP) Wekici
List of Food Safery Doouments for FSVP e e mi
FSVP Supplier Questionnalire Docyment
Additional Useful Informatlon & Links Welicits

OTHER CONSIDERATIONS
This document may cantain information which is privileged, confidential, and protected. Any disclosure, copying, distribu-
tion, or use of the contents of this message is prohibited. Document may contain Non-binding recommendations. United

Safery Agenrs LLC provides FODA/FSVP complionce services to businesses and has no direct affiliation wich the FIOA

we

ERTOH
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FSVP CERTIFICATION QUE IONNATRE

Name nf Company: Inversiones Handal Fajardo S de R.L
Muiling Address: Postal mail # 3432 San Pedro Sula, Honduras

ity: San Pedro Sula Province Country: Honduaras

Is Tactory facility responsible for controling Biological Hazards? = Yed 0
Is factory. facility responsible for ontroling Chemical Hazards s Yeog Mo
Is factory Tacility vespansible for controling Phyzical Hazards? " Yies MNo

Factory Address: 2Ave 108t Medina, Plaza Pell
ALy San Pedro Sula Provinee Country Honduras
Factory Phone: +504 2550 92 53 Foctory E-mail Address; hanfuinversionesi@hotmail.com

FDDA Registration No.: 10270253502 Name of QU QA: Neplaly Lopez

To the best of your knowledge..

Within the past 400 davs; has your facility s Food Salety Program been revised in any way? LT
Within the past 400 days; has any change nccurred to product s ingredients? Yes P No
Within the past 400 days: has yvour facllity's HACCP Plan been revised any way? Ye - Ny
Within the past 400 days; have your facility’s Allergen Control Procedures béen revised? Yies & N
Within the past 400 days; has any change accurred to Product Labeling? Yes & Nin

Continues onlo next page
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ATION Q1

Continued: To the best of your knowledge. ..

Within the past 400 d | vour facili Onsite Audit Heport expired or been updated) Ye @ N
Within rhe past 400 day has vour Tacilit indergone a recall, for any reasan? e N
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CERTIFICATE OF REGISTRATION

This certifies that:

Inversiones Handal Fajardo S. de R.L.

S.P.S. Medina 2ave 10st Plaza pell

San Pedro Sula, Cortes 3432

Honduras

is registered with the U.S. Food and Drug Administration pursuant to the Federal Food Drug and

Cosmetic Act, as amended by the Bioterrorism Act of 2002 and the FDA Food Safety Modernization Act,
such registration having been verified as currently effective on the date hereof by Registrar Corp:

U.S. FDA Registration No.: 10270253502

U.S. Agent for FDA Registrar Corp
Communications: 144 Research Drive, Hampton, Virginia, 23666, USA
Telephone: +1-757-224-0177 » Fax: +1-757-224-0179

This certificate affirms that the above stated facility is registered with the U.S. Food and Drug Administration
pursuant to the Federal Food Drug and Cosmetic Act, as amended by the Bioterrorism Act of 2002 and the
FDA Food Safety Modernization Act, such registration having been verified as effective by Registrar Corp as
of the date hereof, and Registrar Corp will confirm that such registration remains effective upon request and
presentation of this certificate until December 31, 2019, unless such registration has been terminated after
issuance of this certificate. Registrar Corp makes no other representatiens or\warranties, nor_does this
certificate make any representations or warranties to any person or€ntity other than the patied certificsge
holder, for whose sole benefit it is issued. Registrar Corp assumbs no liability o any“person or entity iR
connection with the foregoing. The U.S. Food and Drug Agdministration does/ngf issue a certificate of
registration, nor does the U.S. Food and Drug Administratioy/recognize a certificaf of registration. Registrar|
Corp is not affiliated with the U.S. Food and Drug Administfation. /

*, /

REg'StraP corp x gsell K. Statman

144 Research Drive, Hampton, Virginia, 23666\ USA P ecutive Director;
Telephone: +1-757-224-0177 « Fax: +1-757-224-8179 Registrar Corp

info@registrarcorp.com « www.registrarcorp.com Dated: L 72 S
& Copyright 20#3-2019 Registrar Corp

© GOES 961 LITHO IN U.S.A.
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Warning Letters

Learn about the types of warning letters on
FDA's website. (/inspections-compliance-
enforcement-and-criminal-investigations/warning-
letters/about-warning-and-close-out-letters)

e Matters described in FDA warning letters may
have been subject to subsequent interaction
between FDA and the letter recipient that may
have changed the regulatory status of issues
discussed in the letter.

e To obtain additional available information,
contact FDA. Requests to FDA for agency records
should be sent to: Food and Drug Administration
Division of Freedom of Information (HFI-35),
5630 Fishers Lane, Rockville, MD 20857.
Instructions for how to submit an FOI request can
be found at How to Make a FOIA Request. (/how-
make-foia-request)

Search

Inversiones Handal

Showing 0 to 0 of 0 entries (filtered from 3,206 total entries)
Filters A

Issuing Office

Letter Issue Date


https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/warning-letters/about-warning-and-close-out-letters
https://www.fda.gov/how-make-foia-request
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Letters with Response or
Closeout

Posted Date Year

Clear Filters

Show t}e—d entries Export Excel

Letter
Posted Issue Company Issuing
Date « Date Name Office Subject

No matching records found

Showing 0 to 0 of 0 entries (filtered from 3,206 total entriesPrevious ~ Next


https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/compliance-actions-and-activities/warning-letters?utm_campaign=FDA%20Warning%20Letters%205%2F15%2F2019&utm_medium=email&utm_source=Eloqua#
https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/compliance-actions-and-activities/warning-letters?utm_campaign=FDA%20Warning%20Letters%205%2F15%2F2019&utm_medium=email&utm_source=Eloqua#
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FDA

(../index.htm)

Data Dashboard Home(../index.htm) Compliance Dashboards > (../cd/index.htm)

FSMA Data Search > (index.htm) How to Use the Dashboard(../howto.htm)

Glossary(../glossary.htm) API(../api/index.htm) Contact Us(../contact.htm)

Home(../index.htm) > FSMA Data(index.htm) > Firm/Supplier Evaluation Resources

Firm/Supplier Evaluation Resources

The FDA firm and supplier database available on this site includes data associated with inspections
classification, inspections citations, compliance actions, recalls, and imports.

Search by Firm Name or FEI Number 9 Help

2000041477

No data found

Three FDA FSMA rules (Foreign Supplier Verification Programs (FSVP) for Importers of Food for Hu-

mans and Animals

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-foreign-supplier-verification-
programs-fsvp-importers-food-humans-and-animals)

; Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Hu-
man Food

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-human-
food)

; and Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for

Food for Animals

(https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-animal-
food)

) require that importers and facilities perform certain risk-based activities to verify that their
suppliers are meeting applicable U.S. food safety standards. Under these rules, you must evaluate,
among other things, the applicable FDA food safety regulations and information relevant to the



https://datadashboard.fda.gov/ora/index.htm
https://datadashboard.fda.gov/ora/index.htm
https://datadashboard.fda.gov/ora/fd/index.htm
https://datadashboard.fda.gov/ora/index.htm
https://datadashboard.fda.gov/ora/cd/index.htm
https://datadashboard.fda.gov/ora/fd/index.htm
https://datadashboard.fda.gov/ora/howto.htm
https://datadashboard.fda.gov/ora/glossary.htm
https://datadashboard.fda.gov/ora/api/index.htm
https://datadashboard.fda.gov/ora/contact.htm
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-foreign-supplier-verification-programs-fsvp-importers-food-humans-and-animals
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-human-food
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-preventive-controls-animal-food
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supplier's compliance with those regulations, including whether the supplier is the subject of an FDA
warning letter, import alert, or other FDA compliance action related to food safety, and document

the evaluation.

Below is a list of publicly available resources that can be used to meet the requirement set out in
these regulations as well as information on their use:

v Warning Letters

v Import Alerts

\4 Recalls

v Import Refusals

v Inspection Classifications

v Other Compliance Resources

Contact

Questions and

comments pertaining

to the FDA Data
Dashboard and

source data may be
directed by email to:
FDADataDashboard@f

Collapse All
Dashboard Compliance FSMA
Home Dashboards Data
(../index.htm)  (../cd/index.htm) Search

da.hhs.gov

(mailto:FDADataDashbog

rd@fda.hhs.gov)

Expand All

Inspections
(../cd/inspections.htm)Firm/Supplier  (../nowto.htm)
Evaluation
Compliance Resources Glossary
Actions (fser.htm) (../glossary.htm)
(../cd/complianceactions.htm)
Approved APl
Recalls VQIP (../api/index.htm)
.......... : ht -Contact
Imports (vgip.htm) Us
Summary TPP (../contact.htm)

(../cd/impsummary.htm)



https://datadashboard.fda.gov/ora/fd/fser.htm#
https://datadashboard.fda.gov/ora/fd/fser.htm#
mailto:FDADataDashboard@fda.hhs.gov
https://datadashboard.fda.gov/ora/index.htm
https://datadashboard.fda.gov/ora/cd/index.htm
https://datadashboard.fda.gov/ora/cd/inspections.htm
https://datadashboard.fda.gov/ora/cd/complianceactions.htm
https://datadashboard.fda.gov/ora/cd/recalls.htm
https://datadashboard.fda.gov/ora/cd/impsummary.htm
https://datadashboard.fda.gov/ora/fd/index.htm
https://datadashboard.fda.gov/ora/fd/fser.htm
https://datadashboard.fda.gov/ora/fd/vqip.htm
https://datadashboard.fda.gov/ora/fd/tpp.htm
https://datadashboard.fda.gov/ora/howto.htm
https://datadashboard.fda.gov/ora/glossary.htm
https://datadashboard.fda.gov/ora/api/index.htm
https://datadashboard.fda.gov/ora/contact.htm
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Participants

(../cd/imprefusals.htm)

Imports

Language Assistance Available: Espaiiol

(https://www.fda.gov/about-fda/about-website/language-assistance-services#chinese) | Tiéng Viét
(https://www.fda.gov/about-fda/about-website/language-assistance-services#vietnamese) | =0
(https://www.fda.gov/about-fda/about-website/language-assistance-services#korean) | Tagalog
(https://www.fda.gov/about-fda/about-website/language-assistance-services#tagalog) | Pycckuii
(https://www.fda.gov/about-fda/about-website/language-assistance-services#russian) | 4z
(https://www.fda.gov/about-fda/about-website/language-assistance-services#arabic) | Kreyol Ayisyen
(https://www.fda.gov/about-fda/about-website/language-assistance-services#creole) | Francais
(https://www.fda.gov/about-fda/about-website/language-assistance-services#french) | Polski
(https://www.fda.gov/about-fda/about-website/language-assistance-services#polish) | Portugués
(https://www.fda.gov/about-fda/about-website/language-assistance-services#portuguese) | Italiano
(https://www.fda.gov/about-fda/about-website/language-assistance-services#italian) | Deutsch
(https://www.fda.gov/about-fda/about-website/language-assistance-services#german) | H 458
(https://www.fda.gov/about-fda/about-website/language-assistance-services#japanese) | =4
(https://www.fda.gov/about-fda/about-website/language-assistance-services#farsi) | English
(https://www.fda.gov/about-fda/about-website/language-assistance-services#english)

Accessibilitgareers FDA FOIA No FEAR Nondiscriminatiowebsite

(https://www(fdtpgomabelisigev/abaittps://www.fdagew/regulatghiips://www.fda.gpelakiest-

fdalabout wetusliengiiBLAGAka. oBIPARA W@@;Wda ook e fda o

fda/tranennronml/f QMQ and-t criminati fda/apout-website/

baS|cs) fda/no-fear- -act) policies)



https://www.fda.gov/about-fda/about-website/language-assistance-services#spanish
https://www.fda.gov/about-fda/about-website/language-assistance-services#chinese
https://www.fda.gov/about-fda/about-website/language-assistance-services#vietnamese
https://www.fda.gov/about-fda/about-website/language-assistance-services#korean
https://www.fda.gov/about-fda/about-website/language-assistance-services#tagalog
https://www.fda.gov/about-fda/about-website/language-assistance-services#russian
https://www.fda.gov/about-fda/about-website/language-assistance-services#arabic
https://www.fda.gov/about-fda/about-website/language-assistance-services#creole
https://www.fda.gov/about-fda/about-website/language-assistance-services#french
https://www.fda.gov/about-fda/about-website/language-assistance-services#polish
https://www.fda.gov/about-fda/about-website/language-assistance-services#portuguese
https://www.fda.gov/about-fda/about-website/language-assistance-services#italian
https://www.fda.gov/about-fda/about-website/language-assistance-services#german
https://www.fda.gov/about-fda/about-website/language-assistance-services#japanese
https://www.fda.gov/about-fda/about-website/language-assistance-services#farsi
https://www.fda.gov/about-fda/about-website/language-assistance-services#english
https://datadashboard.fda.gov/ora/cd/imprefusals.htm
https://datadashboard.fda.gov/ora/cd/impentry.htm
https://datadashboard.fda.gov/ora/fd/tpp.htm
https://www.fda.gov/about-fda/about-website/internet-accessibility
https://www.fda.gov/about-fda/jobs-and-training-fda
https://www.fda.gov/about-fda/transparency/fda-basics
https://www.fda.gov/regulatory-information/freedom-information
https://www.fda.gov/about-fda/jobs-and-training-fda/no-fear-act
https://www.fda.gov/about-fda/about-website/fda-nondiscrimination-notice
https://www.fda.gov/about-fda/about-website/website-policies
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Search Results

FEI Firm Name | Physical Address | Mailing Address Note
Number

' SP.S. Medina 2ave Barrio Medina, 10 |This name and address is being

Inversiones 10st Plaza Pell. San Calle2 Da Ave, returned because the name or
2000041477 |Handal Pedro Sula CO, s San Pedro Sula, address of the firm entered has
Fajardo ’ > |Cortes, CT1100,  |been updated. See the FAQ for

CT1100, HN .\ : .
HN additional information.



http://www.accessdata.fda.gov/scripts/feiportal/index.cfm?action=common.faq

Portions of this file have been removed or redacted. In its current form, this file does not constitute an FSVP Plan. This file is uncontrolled and subject to change without notice.

U.S. FOOD & DRUG ADMINISTRATION
FOREIGN SUPPLIER VERIFICATION PROGRAM

Recertification Questionnaire Submission

} Foreign Supplier
} Inversiones Handal Fajardo S. de R.L.

} Date: 1921-09-20

As required by 21 C.F.R., §1.506 (a); (a)(2); (b);
(c); and elsewhere, all foreign supplier verification procedures and activities are to be conducted
and/or re-conducted at a frequency appropriate to the relevant procedure/activity and the
corresponding hazard profile for the relevant food. Based upon United Safety Agents' (USA)
assessment of Inversiones Handal Fajardo S. de R.L.'s operation, an annual recertification
request for updated information and food safety documents has been sent out. The following
pages contain the specifics of USA's request, along with Inversiones Handal Fajardo S. de R.L.'s
corresponding responses to each inquiry. Note: Most questions can be properly interpreted, if
preceded by “Within the past 400 days;”

START

01) Has Inversiones Handal Fajardo S. de R.L.'s Food Safety Plan or Program been revised in
any way?
Response: No

02) Has Inversiones Handal Fajardo S. de R.L.'s HACCP Plan been revised in any way?
Response: No

03) Has any change occurred to Inversiones Handal Fajardo S. de R.L.'s product Ingredients?
Response: No

04) Has Inversiones Handal Fajardo S. de R.L.'s Allergen Control Procedure been revised in any
way?

Response: No

05) Has any change occurred to Inversiones Handal Fajardo S. de R.L.'s product Labeling?
Response: No

06) Has Inversiones Handal Fajardo S. de R.L.'s Onsite Audit report expired or been updated?
Response: No

1 United Safety Agents LLC | 2021
DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START/END DATES 2 cby/»f_\
CONFIDENTIAL TREATMENT REQUESTED
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U.S. FOOD & DRUG ADMINISTRATION
FOREIGN SUPPLIER VERIFICATION PROGRAM

Recertification Questionnaire Submission

} Foreign Supplier
} Inversiones Handal Fajardo S. de R.L.

} Date: 1921-09-20

07) Has Inversiones Handal Fajardo S. de R.L. undergone a recall, for any reason?
Response: No

08) Has Inversiones Handal Fajardo S. de R.L. been inspected by the United States Food & Drug
Administration?
Response: No

09) Have any food items been stopped, held, or rejected by U.S. Customs, for any reason?
Response: No

10) Has the U.S. FDA issued Inversiones Handal Fajardo S. de R.L. a Warning Letter in relation
to its facility or product(s)?
Response: No

11) Does Inversiones Handal Fajardo S. de R.L. perform laboratory analysis on its product(s)?
Response: Yes

12) Has any batch or lot tested positive for any biological or chemical hazard?
Response: No

13) Has Inversiones Handal Fajardo S. de R.L.'s conformance with FSVP, or its appendant
regulations, changed in any way?
Response: No

14) Are Inversiones Handal Fajardo S. de R.L.'s products considered to be “Ready To Eat” when
leaving its facility?
Response: Yes
14a) What hazard(s) remain uncontrolled?
Response:

15) Would you like to share any additional information?
Response:
15a) Additional information:

2 United Safety Agents LLC | 2021

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START/END DATES
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U.S. FOOD & DRUG ADMINISTRATION
FOREIGN SUPPLIER VERIFICATION PROGRAM

Recertification Questionnaire Submission

} Foreign Supplier
} Inversiones Handal Fajardo S. de R.L.

} Date: 1921-09-20

Response:

CERTIFICATIO N: By entering your name below, you certify that the information
provided on and in connection with this form is true, accurate, and complete to the best of your
knowledge. You understand that any false statements or deliberate omissions on this document —
or any other document — that you provide to United Safety Agents may be grounds for
disqualification from successful FSVP verification or, if discovered after FSVP approval takes
place, could result in your product's FSVP approval status being revoked or terminated, and may
result in your products or shipments being rejected from entry into the United States.

Certified by: Marvin Handal
Date of Certification: 1921-09-20
Email Address of Respondent: hanfainversiones@hotmail.com

END

3 United Safety Agents LLC | 2021
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CONFIDENTIAL TREATMENT REQUESTED
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SUPPLIER
QUESTIONNAIRE

- Confidential -

DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START/END DATES
CONFIDENTIAL TREATMENT REQUESTED
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OVERVIEW of REGULATIONS
The Foreign Supplier Verification Program (FSVP) was published by the FDA on November 27, 2015. FSVP is funda-
mentally concerned with food safety. As a validly designated and qualified United States (U.S.) representative, United
Safety Agents LLC’s (USA) FDA-mandated goal is to verify that a product’s innate physical, chemical and biological
hazards are being controlled prior to public consumption, and in a manner that provides at least the same level of
public health protection as the FDA’s domestic standards (Preventive Controls Rule, Produce Safety Rule, etc.).

To accomplish this goal, insight into each product’s production process and control methods will be required.

INSTRUCTIONS
We respectfully request that every entity/facility that controls any food safety hazard complete this Questionnaire.

All sections are required, unless explicitly noted otherwise. Complete via computer, do not print.

Upon completion: Please return this questionnaire and accompanying documents via:
Method One: e-mail completed questionnaire to info@unitedsafetyagents.com

Method Two: upload completed questionnaire to USA’s ShareFile

CONFIDENTIALITY
All information shared will remain strictly privileged & confidential and will ONLY be used during FSVP certification
activities. An accurate and truthful response is required to successfully complete your company’s FSVP certification.
This document contains information which is privileged, confidential, and protected. Any disclosure, copying, distri-
bution, or use of the contents of this message is prohibited. Document may contain Non-binding recommendations.

United Safety Agents provides FSVP compliance services to businesses and has no direct affiliation with the FDA.

CONTACT
If you have any questions or require additional information, please contact United Safety Agents LLC directly via
Email: info@unitedsafetyagents.com; Phone: +1 (888) 551-7403; Fax: +1 (888) 557-2649; UnitedSafetyAgents.com,

or by Mail: 715 West Park Avenue, No. 222, Oakhurst, New Jersey 07755, United States of America.

CONFIDENTIAL TREATMENT REQUESTED

= 01 . CH - =
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https://www.unitedsafetyagents.com
mailto:info@unitedsafetyagents.com
https://unitedsafetyagents.sharefile.com/r-r7a1d8ac5d14489ca
mailto:info@unitedsafetyagents.com
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GENERAL INFORMATION

Company Name: Inversiones Handal Fajardo S. De R. L. Today’s Date: Nov/11/2021
Factory Address: 2 ave. 10 St. Medina Plaza Pell
City: San Pedro Sula Province: Country: Honduras C.A

Office Address: 2 Ave. 10 St. Medina. PLaza Pell

City: San Pedro Sula Province: Country: Honduras C.A

FDA Registration No.: 10270253502 DUNS No.:

FDA Establishment Id.: Phone No.: (504) 2550 92 53
QC/0QA’s Name: Neptaly Lopez E-mail: neptali.hanfa@outlook.com

SUPPLIER CLASS

Please select all actions/roles that apply to your facility/operation.

[l Manufacturer (Raw Material) [JProcessor [JPacker [JRe-Packer
[0 Manufacturer (Finished Product) O Distributor [ Shipper [0 Warehouse
O Importer (US-based) IExporter (Non US-based) [ Broker [ Other

RESPONSIBILIE for HAZARD CONTROLS

Please select the appropriate response for each hazard type that your facility/operation controls.

Is your factory/facility responsible for controlling Biological Hazards? [JYes [No
Is your factory/facility responsible for controlling Chemical Hazards? [1Yes [No
Is your factory/facility responsible for controlling Physical Hazards? 1Yes [No
Is/Are product(s) in Ready-to-Eat form when exiting your factory/facility? OYes [No

PRODUCTS SUPPLIED

Please list the name (and variation) of each product that your facility/operation supplies.

No. 01, Product Name: Allspice (Pimenta Dioica) Product Code: 090411
No. 02, Product Name: Product Code:
No. 03, Product Name: Product Code:
No. 04, Product Name: Product Code:
No. 05, Product Name: Product Code:
No. 06, Product Name: Product Code:

. FDA Product Codes and Product Code Builder

- Confidential -
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https://www.fda.gov/industry/import-program-resources/product-codes-and-product-code-builder

FDA-IDENTIFIED BIOLOGICAL HAZARDS

FDA-identified Biological Hazards associated with the product(s) that your company supplies.

[:] Bacillus cereus [J Clostridium botulinum [=] C. perfringens [0 Brucella spp.
[J Campylobacter spp. [] Pathogenic E. coli [] Salmonella spp. [0 S. aureus
[J L. monocytogenes [0 Trichinella spiralis [ Giardia lamblia [0 Shigella spp.

CRITICAL CONTROLS for BIOLOGICAL HAZARDS

Please select and describe the method by which Biological Hazard(s) are controlled. Please be as detailed as possible.

Appendix 1 ®_§ Description of Hazard |mj| Bad Bug Book

Include time/temperature, chemical names, or any other information.

O Heat DESCRIPTION of CRITICAL CONTROLS
Please list and fully describe each / every Supply Chain, Preventative, or Critical Control used to
[0 Chemical manage each of the above cited FDA-identified hazard(s):
[0 CGMPs START:
We take samples of the product and send to the laboratory to the following analyzes:
[ Testing -Pathogenic E. coli

-Salmonella spp
O Other

FREQUENCY of VALIDATION
At what frequency are the above control(s) validated? (ex: per shift, month, annually)

START:
All the lots

U.S. FDA HAZARD PROFILE

CategoryName: HerbsandSpices.
CategoryNumber: 4/5/ 6.
StorageTlype: Shelf-Stable

U.S. FDA Product Category Hazard Profiles — Appendix 1
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FDA-IDENTIFIED CHEMICAL HAZARDS

FDA-identified Chemical Hazards associated with the product(s) that your company supplies.

[0 Drug residues [0 Heavy metals O Industrial chemicals [] Pesticides

1 Mycotoxins/Toxins [J Radiological [J Unapproved colors & additives [JOther

Appendix 1 ®== Description of Hazard ﬂ05| Bad Bug Book
CRITICAL CONTROLS for CHEMICAL HAZARDS

Select and describe the method(s) by which Chemical Hazard(s) are controlled. Please be as detailed as possible.

[0 CGMPs DESCRIPTION of CRITICAL CONTROLS

Please list and fully describe each / every Supply Chain, Preventative, or Critical Control used to
[ Testing manage each of the above cited FDA-identified hazard(s):
[JOther START:

We sent the batch samples to the laboratoy for the following analyzes:

-Mycotoxins

-Pesticides

FREQUENCY of VALIDATION
At what frequency are the above control(s) validated? (ex: per shift, month, annually)

START:
All the lots.

U.S. FDA HAZARD PROFILE

CategoryName: HerbsandSpices.
CategoryNumber: 4/5/ 6.
StorageType: Shelf-Stable

U.S. FDA Product Category Hazard Profiles — Appendix 1
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FDA-IDENTIFIED ENVIROMENTAL/PROCESS HAZARDS

FDA-identified Environmental Hazards associated with the product(s) that your company supplies.
[£] Recontamination with environmental pathogens. [] Bacterial pathogen survival of a lethal treatment.

[] Bacterial growth and/or toxin formation due to [J Recontamination due to lack of container integrity.

lack of time / temperature control. [J Bacterial growth and/or toxin formation due to poor

[J Bacterial growth and/or toxin formation due to formulation control.

reduced oxygen packaging.

Appendix 1 ®== Description of Hazard ﬂ0;| Bad Bug Book
CRITICAL CONTROLS for ENVIROMENTAL HAZARDS

Select and describe the method(s) by which Environmental Hazard(s) are controlled. Be as detailed as possible.

[IHeat DESCRIPTION of CRITICAL CONTROLS

Please list and fully describe each / every Supply Chain, Preventative, or Critical Control L

O Chemical manage each of the above cited FDA-identified hazard(s):
HcGMPs START:

O Testing

[JOther

FREQUENCY of VALIDATION

At what frequency are the above control(s) validated? (ex: per shift, month, annually)

START:

U.S. FDA HAZARD PROFILE

Category Name: Herbs and Spices.
Category Number: 4/5/6.
Storage Type: Shelf-Stable

U.S. FDA Product Category Hazard Profiles — Appendix 1
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FDA-IDENTIFIED PHYSICAL HAZARDS

FDA-identified Physical Hazards associated with the product(s) that your company supplies.
1 Metal [ Glass [0 Extraneous Matter [JPlastics

[J Stones OWood [0 Natural Component of Food [J Other

CRITICAL CONTROLS for PHYSICAL HAZARDS

Select and describe the method(s) by which Physical Hazard(s) are controlled. Please be as detailed as possible.

[0 CGMPs DESCRIPTION of CRITICAL CONTROLS

Please list and fully describe each / every Supply Chain, Preventative, or Critical Control used to
[[]1 Testing manage each of the above cited FDA-identified hazard(s):

. ) L 2 1=
Appendix 1 Description of Hazard | L3 u Bad Bug Book

[[lRaw Material START:

Inspection We use several steps in the product cleaning process:
-Quality product inspection
CIFilter -Blower
-Sieve: Food grade stainless steel 3.1mm mesh
[]Screen -Magnetic greeds: Neodymium magnets, Gousse 8,000

-Metal detector: Sensitivity (mm) FE=1.8 NFE=2.0
[1Metal Detector

[1Magnet
[OX-Ray

[ORadar FREQUENCY of VALIDATION

At what frequency are the above control(s) validated? (ex: per shift, month, annually)

[JOther
START:

All the product pass the process

U.S. FDA HAZARD PROFILE

CategoryName: HerbsandSpices.
CategoryNumber:4/5/ 6.
Storagelype: Shelf-Stable

h | . U.S. FDA

Metal detection standards Ferrous: 1.8 mm
Hazard Profile — Appendix 1
Non-Ferrous: 2.0 mm

Stainless Steel: mm
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ALLERGEN & CROSS-CONTAMINATION CONTROLS

Component or Present in Present on Present in

Ingredient product? same equipment? same facility?
Peanuts [JYes [EINo [JYes [0 No [0 Yes [0 No
Tree Nuts [OYes [ONo [JYes [1No [0 Yes [0 No
Milk or Milk Derivatives [JYes [EINo [JYes [1No [ Yes [ No
Egg or Egg Products [JYes [ No [JYes [€1No [ Yes [ No
Fish [JYes [EINo [JYes [ No [0 Yes [0 No
Shellfish [JYes [EINo [JYes [0 No [0 Yes [0 No
Soy [JYes [ONo [JYes O No ] Yes [0 No
Gluten [JYes [E1No [JYes [0 No [ Yes [ No
Wheat [JYes [EINo [JYes [ No [0 Yes [0 No
Sesame [OYes [ No [0 Yes [ No [0 Yes [ No
Celery [JYes [ No [JYes O No [ Yes [ No
Mustard [OYes [ONo [0 Yes [0 No [0 Yes [0 No
Sulfates [OYes [ONo [0 Yes [ No [0 Yes [ No
Monosodium Glutamate OYes [ No O Yes [ No O Yes [ No
Colorings O Yes [ No [ Yes [ No [0 Yes [ No
Aflatoxins OYes [ No O Yes [ No O Yes [ No
ALL ALLERGENS -1 Absent -1 Absent -1 Absent

DESCRIPTION of ALLERGENIC CONTROLS
Our facility is exclusive for allspice, there is no entry of another product.
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ONSITE AUDITING INFORMATION

Does the manufacturing/processing site have a recognized GFSI certification ? [OYes [ONo
If Yes; Please provide a copy of the full audit report

What standard is the GFSI certification?

If No; 1. Does the site have a documented quality manual? OYes [INo

2. Does the site undergo internal hygiene audits? [lYes [ONo

3. Does the site undergo quality system audits? OYes [CINo

4. Does the site undergo process audits? OYes [ONo

Does the site have documented hygiene procedures in place? [Yes [ONo
Does the site have a designated hygiene team? [1Yes [ONo
Are all cleaning staff formally trained? [1Yes [ONo
Do the cleaning schedules include: Chemicals used? [Yes [ONo
Concentration levels? [1Yes [ONo

Dilution method? [1Yes [ONo

Please list the chemical type(s) used on all food contact lines and surfaces:

STAFF HYGIENE INFORMATION

Have all staff undergone formal food hygiene training? [OYes [ONo

In-house hygiene training? OYes [ONo

Accredited hygiene training? OYes [CONo
Are staff issued protective clothing? [1Yes [ONo
Are operatives required to cover head/facial hair within the processing/manufacturing area? [Yes [OINo
Are adequate toilet and hand washing facilities provided? OYes [ONo
Are hand washing/swabbing validation checks carried out? [1Yes [ONo

What is the total number of staff employed on site?

= O n 1 gell 1 d -
DOCUMENT REVIEWED AND ASSESSED BY CLAUDIO INNOCENTI (PARTNER & PCQI) ON OR ABOUT FSVP PLAN’S NOTED REVIEW START/END DATES 2 cbpf
CONFIDENTIAL TREATMENT REQUESTED



Portions of this file have been removed or redacted. In its current form, this file does not constitute an FSVP Plan. This file is uncontrolled and subject to change without notice.

PEST CONTROL

Is a pest control contractor employed? [1Yes [INo
If yes, please provide: Name of contractor used: Fumigadora Enamorado
Number of yearly visits: 12

If no, by what means is pest prevention carried out?

HACCP & TACCP & VACCP

Does a fully documented and audited HACCP system exist for the site? OYes [INo
Has a hazard analysis study been completed for each site operation? OYes [INo
Does the business have a trained & certified in-house HACCP team? OYes [INo
Does the business outsource the HACCP management to a certificated consultant? [OYes [No
Are records maintained for all CCPs? [OYes [INo
Does the HACCP system include the following: Sieving of ingredients? OYes [CONo
Sieving of finished products? OYes [CONo
Glass & hard plastic breakage procedure? OYes [CONo
Metal detection of final product? OYes ONo
Magnets within the mixing & filling stages? OYes CNo
Do you use blue metal detectable plasters in the manufacturing/processing areas? OYes [ONo
Has a full threat assessment of your supply chain been conducted & tested? OYes [ONo
Has a full product vulnerability assessment within the supply chain been conducted & tested? [OYes [ONo

TRACEABILITY

Does full traceability exist for all products supplied to your customer base? [Yes [ONo

If yes, please give details of traceability codes on the final packaging: All the batches that enter our facility
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RAW MATERIAL

Are materials used by your company sourced from approved suppliers? OYes [ONo
Are certificates of conformance/analysis received for all raw ingredients? [lYes [CONo
Are raw materials positively released before use? OYes [ONo

Please describe your supplier approval system:

the farmers breing their product to our facility, if the product meets the quality requierements the product is accepted,
and the farmers enter in our list of suppliers.

FINISHED / PACKED PRODUCT

Are finished / packed products positively released? [OYes [ONo
Are reference samples from finished / packed products retained? [OYes [INo
Are finished products submitted to an 17025:2005 accredited laboratory for validation purposes? OYes [No

If yes, please give details of the testing routines conducted:

We do to the allspice the analyzes requested by the client, example:

-Asta especifications -Total ash
-Volatil oil -Ash insoluble
-Moisture

CUSTOMER COMPLAINTS

Does a formal customer complaint procedure exist? OYes [ONo
Please describe your customer complaint procedure.

-File a written complaint
-is resolved as requested

RECALL /IMPORT ALERT /FOOD SAFETY ISSUE

Has your company ever experienced a recall or other food safety related issue of any kind? [OYes [No

If yes, please describe fully.
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CERTIFICATION

I certify that the information I provided on and in connection with this form is true, accurate and complete. I also
understand that any false statements or deliberate omissions on this document or any other document I file with
United Safety Agents, LLC may be grounds for disqualification from successful Foreign Supplier Verification Program
(FESVP) approval or, if discovered after FSVP approval takes place, could result in my company’s FSVP approval status
being revoked or terminated, and may result in my shipments being rejected from entry into the United States. I
confirm that all products that my company trades are in compliance with the Food Safety Modernization Act and all

other U.S. & FDA Food Safety legislation.

CONFIRMATION - REQUIRED

Representative’s Name: Marvin Handal
Title: General Manager

Today’s Date:
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