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FOOD SAFETY PLAN COMMITMENT

See: 2.1.1.1 (i)(ii)(iii)) Management Commitment Summary; and
2.1.1.2 (i)(ii)(iii) Food Safety Policy; and

Modules 2 & 11: Cover Page: Scope, Responsibility, and References for SLCF SQF system.doc

PREVENTIVE CONTROLS/HACCP QUALIFIED INDIVIDUAL(S) TEAM

See:  2.1.2.1 Food Safety Reporting Structure, Responsibility, and Job Descriptions; and

FOOD SAFETY TEAM

See:  2.1.2.1 Food Safety Reporting Structure, Responsibility, and Job Descriptions; and

INGREDIENT RISK ANALYSIS

See:  2.4.3.9 Ingredient Risk Analysis
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PRODUCT DESCRIPTION

MEAL, PROTEIN, LIVE, PEAK, THINS, BOLT-PASSTHROUGH
PLA: KROGER SIMPLE TRUTH (PB LIVE); AMAZON (PB LIVE & PB PEAK)
CO-MAN: CAVEMAN; BALANCED TIGER, KELSI'S KITCHEN

1. PROCESS

ASSEMBLE INGREDIENTS INTO RTE SNACK BARS OR SNACK
THINS. NO LETHALITY STEP.

2. Product type / name

BAR: MEAL

BAR: LIVE & PLA AMAZON SIMPLY FRESH
BAR: PROTEIN

BAR: PEAK & PLA AMAZON CRAVE
SNACK: THINS

BAR: CO-MAN: CAVEMAN FOODS
BAR:CO-MAN: BALANCED TIGER

BAR: CO-MAN: KELSI'S KITCHENr

3. Important Product
Characteristics
(Temperature, pH, etc.)

Organic or Conventional; Most ingredients are as close to “raw”
as possible and still preserve shelf life, roasted or steamed
ingredients are preferred; RTE, no refrigeration, Low Water
Activity ingredients and finished product are required, Nitrogen
Flushed for shelf life. No temperature controls required for food
safety.

4. How ItIs to be Used

Distribution Channels to Retail Outlets to Consumer; also direct
web sales.

Target market age and health is self-selecting due to need for
healthy chew and swallow.

Product contains allergens that are clearly labeled for customer
self-selection.

5. Packaging

Gas-Impermeable Foil-Lined Film

Heat sealed primary packaging with cardboard shelf cartons.
Packaged in standard cardboard master cases for palletizing

6. Shelf Life

MEAL: 12-Month Shelf Life;

LIVE and PL: 10-Month Shelf Life;
PROTEIN: 15-month Shelf Life
PEAK and PL: 12mo

THINS: 15mo
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Caveman Foods: 15 months
Balanced Tiger: 12 Months

Kelsi’s Kitchen: 8mo

The food’s consumer is visually and tactilely self-selecting.
Allergens are labeled. Persons of age and health affording

7. Target Market dental and swallowing capacity to chew and swallow large
garnishments e.g. whole nuts & peanuts, rolled oats, seeds,
densely-compacted mixtures, and similar difficult to chew and
swallow foods is a self-defining target market.

Physical 3rd-party retail stores as well as PROBAR web location
8. Where it will be sold where packaged foods and snacks are sold. Examples: Grocery\
Sports and Sporting\Specialty\Boutique\ “Health
Food”\Convenience\etc.

Nutritional Facts

Ingredients

Corporate Contact Information (FDA Signature)
9. Labeling Instructions Allergy Information

Optional: Certification(s) QAI, NGP, GFCO, OU

Notice on some packaging: Natural-Product/”Indigenous
Foreign Material” may be on labels; Some labels may optionally
carry a “may contain” type statement.

Lot Code or Manufacturing Date
And/or (smallest packages only have lot code for recall)

10. Special Distribution Controls | “Best-By”- is preferred labeling; may be also labeled as “EXP” if
space constrained. Product does not have a food-safety
expiration.

Confidential;  Probar, LLC.;  Controlled Document; ~ Approved: Rob Behrend rev 01apr2022; Page 5 of 33



Probar, LLC. HACCP / HARPC Food Safety Plan

This page intentionally left blank

Confidential;  Probar, LLC.;  Controlled Document; ~ Approved: Rob Behrend rev 01apr2022; Page 6 of 33



Probar, LLC. HACCP / HARPC Food Safety Plan
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

9CFR417.2(a)(3) SUMMARY OVERVIEW:

Physical (p)
(x) Physical hazards.
Field harvest material & Indigenous Foreign Materials
Inspection
Sorting
Sieving
Screening
Supplier CCPs
Hair (Processing)
cGMPs
Processing Damaged equipment and utensils
Colored Plastics
Inspections
Sorting
Metal
Inspections
X-Ray
Metal on Metal (CCP)
X-ray CCP

BIOLOGICAL (b)
(ii) Microbiological contamination;
L. moncytogenes
Staphylococcus aureus - Hazard, not significant, Aw
Salmonella
Pathogenic E. coli (STECs)
Bacillus cereus - Hazard, not significant, Aw
Campylobacter - Hazard, not significant, Aw
All Micros: Micro Testing
COA
Dr. Nummer “Bacillus cereus, Campylobacter, or Staphylococcus aureus should
not warrant “significant” hazard status in ingredients or in the final product. At Aw < 0.85
none of these pathogens can grow. All ingredients start at Aw < 0.85 and are combined to
remain < 0.85 (< 0.65 for quality reasons). Thus neither B. cereus nor S. aureus can
produce toxins throughout the shelf life of these products. | am not sure why
Campylobacter might be highlighted for review by the FDA. It is not associated with any of
the ingredients and is known to rapidly die under conditions unfavorable to its growth e.g.
Aw of £0.97.”
(vii) Decomposition;
Organoleptic Inspection
FIFO management
Shelf Life Studies
COA & Product Guarantee

(viii) Parasites;
Organoleptic Inspection

Supplier FDA compliant
(vi) Zoonotic diseases;
Plants
No animal ingredients unprocessed enough to allow transmission
CHEMICAL (c)
(i) (i) Natural toxins;
Nuts and Nut Products
COA; Supplier Control
(i) (iii) Chemical contamination;

Food ingredient exceeding maximum use level
Ex: sulfites
Food Additive, Color Additive, GRAS substance
Ingredient Approval Process
LOI with sub-inputs
Chemical, Pesticide, or Residue

Reasonably unlikely to occur: see Process Authority Letter: July 8, 2018 in PC-PCP/HACCP reference
files; ask Quality Manager for a copy if needed

(v) Drug residues;
Non-GMO certified ingredients
COAs
Ingredient Approval Process chemical analysis
(iv) Pesticides;
“-Unapproved colors and additives, and pesticides are hazards, but not “significant hazards
requiring Supplier Preventive Controls.” Dr. Brian Nummer
Continued Monitoring PreRequisite Controls:
Non-GMO certified ingredients
COAs
Ingredient Approval Process chemical analysis
FDA and Industry continual monitoring
(ix) Unapproved use of direct or indirect food or color additives
“-Unapproved colors and additives, and pesticides are hazards, but not “significant hazards
requiring Supplier Preventive Controls.” Dr. Brian Nummer
Continued Monitoring Pre-Requisite Controls:
Certification Review:
Organic
Non-GMO

(iii)

(iv)

)

COAs
Ingredient Approval Process
chemical analysis
List of Ingredients
FDA and Industry continual monitoring
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE IS THIS
PROCESS CONTROL MEASURES TAKEN TO
C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION STEP A
STEP SAFETY PREVENT A SIGNIFICANT HAZARD ccp?
P-PHYSICAL )
HAZARD
A-ALLERGEN
ONGOING Trends in biological, chemical, physical, process, and allergen hazards for the defined category of product will be regularly monitored via subscription to FDA/FSMA emails, consumer complaints, ingredient supplier communications, annual HACCP review by HACCP N
team, Auditor input and/or findings, consultant information. °
MONITORING
b/c/p/Process/Allergen: Imported Ingredients: Reasonably unlikely Imported Ingredients: imported ingredients are Imported -
assured compliant with FDA/FSMA /Foreign no
Supplier Verification Program standards
B1 -Reasonably unlikely: B. cereus, Campylobacter, S. aureus are significant hazards but not significant hazards requiring B1/2/3- see Process Authority Letter: July 8,
Supplier Preventative Controls, low risk (severity vs frequency) 2018 in PC-PCP/HACCP reference files; ask b-no
b- L. moncytogenes b- no B2- Reasonably unl?kely: Pathogenic E. coli Quality Manager for a copy if needed
b- Staphylococcus aureus B3- Reasonably unlikely: B. cereus, Campylobacter, Staphylococcus aureus B2- Supplier/Ingredient approval/Supplier
b- Salmonella controls via FDA registration/FSMA
b- Pathogenic E. coli (STECs) compliance/Letter of Guarantee-or-COA, see
b. Bacillus cereus, files/and/or Internal Testing, see files
b- Campylobacter, B3- Ingredient and Finished Product Aw = <0.85
C1- Reasonably unlikely to occur- chemical pesticide(s) or residue. B4- L. monocytogenes: environmental controls
C2- Reasonably unlikely to occur: Mycotoxins / Natural toxins, Heavy Metals, Chemical Pesticide(s) or residue FDA compliant program
c-no C3- unapproved colors, additives, and pesticides are hazards, but not significant hazards within FSMA standard controls by
suppliers (see also '{mport above) ) ) ) ) C1/2/3- see Process Authority Letter: July 8,
c- chemical pesticide(s) or residue C4- Reasonably unlikely: due to supplier controls: for Nut ingredient suppliers 2018 in PC-PCP/HACCP reference files; ask
c- Mycotoxins/natural toxins Quality Manager for a copy if needed ¢- no
PRODUCT c- Unapproved colors and/or additives C2/3: Supplier/Ingredient approval /Supplier
TYPE: c- heavy metals controls via FDA registration/FSMA
' . compliance/Letter of Guarantee-or-COA, see
Preventative files
Controls for C4- Letter of Guarantee or COA
Human Food p- foreign materials from field or manufacturing process
p - Reasonably unlikely to occur- Purchasing agreements ingredients free from foreign materials per FDA foreign materials p- H-001r. SQF 2.3.2.3; SQF 11.6.1; SQF: 2.4.4.3
handbook. Visual inspection of trailer and packaging materials on the trailer. Warehouse management. Damaged packaging is and 2.4.4.8
rejected. p- no
p- no
Process: chemical mis-formulation Process1: Environmental Controls, see FDA
Process: Pathogen survival—Salmonella, STECs Process1: Reasonably unlikely to occur: Environmental pathogen recontamination: Salmonella, STECs compliant Salmonella environmental
Process: no Process2: Chemical mis-formulation chemical hazards: No restricted food ingredients or additives used. Recipe compliance monitoring/STECs see internal testing
monitoring, see production packet Process1/2: see Process Authority Letter: July 8, Process:
2018 in PC-PCP/HACCP reference files; ask no
Quality Manager for a copy if needed
a-allergen from cross contamination, process error, supplier
error, supplier formulation change
a-no a - Reasonably unlikely to occur: Allergen Program; Sanitation testing Protein swabs; Warehouse controls; Ingredient a-H-001r. SQF 2.3.2.3; SQF 2.8.1 Allergen
receiving review of ingredients in supplier formulation (incoming goods receipt SQF 11.6.5, 11.6.6, 11.6.8) Management System; 2.8.1 iii: Allergen
register; allergen scoops reference; SQF a-no
11.6.1: warehouse management

Confidential;  Probar, LLC.;

Controlled Document;

Approved: Rob Behrend

rev 01apr2022;

Page 9 of 33



Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
Product Labels are verified against formula ingredients and sub-ingredients to ensure all allergens are documented on labeling for consumer information
of all allergens contained in formula/recipe inside package; So notlabelled allergens in food risks are:
(RUTO: = Reasonably Unlikely to Occur)
Hidden allergens in ingredient sub-inputs
RUTO: Ingredient Approval Process; Non-GMO LOI disclosure identifies all sub-inputs; Supplier Allergen Matrix: Product, Line, Building
Allergen cross contamination before delivery to PROBAR warehouse
RUTO: Supplier Warranty of Product Guarantee; Trailer inspection; Damaged container reject/scrap
Allergen cross-contamination inside PROBAR warehouse
RUTO: Warehouse allergen controls, see allergen program document
Use of wrong ingredient in formula due to PROBAR error
ALLERGEN RUTO: BOM warehouse pull for production, check, Recipe match by ingredient, Ingredient IID numbers
MANAGEMENT Wrong ingredient inside packaging from supplier with possible wrong allergens to label
RUTO: Organoleptic Inspection / Inspection every container
PROGRAM RISK Allergen cross contamination from rework across days
ANALYSIS AND CCP RUTO: Rework not allowed between production days
Allergen cross contamination from day’s production work
EVALUATION FOR RUTO: Only one formula ingredients allowed on production floor at one time
ENTIRE HACCP B: no B: no Allergen cross contamination from employee lunch/clothing to production
PROCESS FLOW RUTO: cGMP, handwashing, lab coats, gloves, dedicated lunch room
C: no C: no Allergen cross-contamination from incorrect wash of protective production garb
DIAGRAM: RUTO: Audit of wash with ATP and Protein Swabs NO
HACCP PLAN P:no P:no Allergen cross contamination from inadequate sanitation leading to pre-op release of production equipment and room for day’s production
RUTO: Pre-Op release from Sanitation to Production required negative protein swab results across equipment, utensils, and support
ALLERGEN A:YES A:YES Operational sanitation deviation leading to allergen cross contamination
ANALYSIS AND RUTO: No non-formula ingredients allowed on production floor; Operational Sanitation requires rinse, chemical wash, rinse
RESPONSE RE CCP Wrong label used by PROBAR to formula manufactured
RUTO: Formula Label Match program of revision number
DETAILED Wrong labels mixed in with good labels creating some wrong labeled finished product
SUMMARY RUTO: Every primary package is handled during building of shelf carton; 100% inspection

Wrong film imprints at start or end of film roll making finished product in wrong label

RUTO: Front of spool is lost in threading; end of spool is physical inspection required by operation of machine
Wrong shelf cartons mixed into case with correct shelf carton labels

RUTO: Every case of shelf cartons is flipped through and inspected before placing on cartoner infeed
Secondary packaging carries allergens not declared on packaging so cross contamination potential by consumer while tearing open primary packaging
and touching food

RUTO: cGMPs; product on floor is scrap if not immediately retrieved and wiped with alcohol wipe
Finished product damage to packaging causes allergen cross contamination

RUTO: Product inspection at time of picking for shipping; and trailer loading
Storage conditions cause allergen change inside food?

RUTO: Not physically possible

Confidential;  Probar, LLC.;  Controlled Document;
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD

A-ALLERGEN

b-microbial

contamination b -Reasonably unlikely to occur: Sample Certificates of Analysis and Sample inhouse b- H-001r. -2.3.2.3

pathogens: testing documents Salmonella, Staph, General Coliforms, E. Coli, ACP, and Yeast and Mold

Sallr.rfmnella, Sta{).h, according to AOAC and CMMEF standards. Unacceptable test results create

Codl orms, E.((Ilo N d “seller /ingredient disallowed”. Aw of ingredient analyzed for purchase or reject. Aw not

anh Yeast and Mold, CCP because it is native Aw of ingredient, not artificially created Aw that is extant. ¢-H-001r.-2.3.2.3

others as FDA Response to FDA indication to consider B. cereus identified native Aw as preventative

human food measure. Ongoing tests of finished product and incoming goods records are kept in

guidance book b- no : b-no

microlab
indicates (B. Cereus)
p- H-001r. -2.3.2.3

PRE-PURCHASE RISK ¢-no c- Reasonably unlikely to occur- Specifications for product to be purchased, supplier ¢- no
ANALYZE C- c.}:jemi(;a: pesticide history. FDA guidelines for human food.

residue; false

ingredient;
INGREDIENTS AND g - o 0
SUPPLIER a-H-001r.-2.3.2.3

p - Reasonably unlikely to occur- Purchasing agreements ingredients free from foreign
fore ial materials per FDA foreign materials handbook. Visual inspection of trailer and
p-foreign materials a-no packaging materials on the trailer. Damaged packaging is rejected. a-no

from field or
manufacturing
process

a-allergen from
cross contamination
or supplier error

a - packaged containers protected from outside allergens; packaged ingredients labeled
with allergens, undamaged packaging matches labeling. Damaged packaging is rejected
before receipt. Lot codes are tracked through entire production process. Possible cross
contamination during supplier manufacture of ingredient or supplier sanitation failure
(example: milk chocolate = chocolate); Risk Analysis pre-purchase approval and as
needed, testing or COA.

Confidential;  Probar, LLC.;
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b -Reasonably unlikely to occur, Aw ingredients, Process Mix, and Final Product; b- COA from Vendor or Inhouse Testing.
Certificates of Analysis with each ingredient shipment or inhouse testing documents Ingredients with micro results too

b-microbial Salmonella, Staph, General Coliforms, E. Coli, ACP, and Yeast and Mold according to high are rejected. PRP-001, PRP-002,

contamination AOAC and CMMEF standards. Unacceptable test results are rejected. PRP-003. SQF 2.3.2.3, SQF 2.5.4, SQF

pathogens: 2.4.8.1-2.4.8.4

Salmonella, Staph,

Coliforms, E.Coli, and c- Reasonably unlikely to occur- Trailer inspections for LTL loads.

Yeast and Mold b-no c- Q-004 compliant to 21CFR110.93.SQF | P-no

11.6.5-11.6.6
) p - Reasonably unlikely to occur- Purchasing contracts require ingredients be free from

c- chemical none c-no foreign materials. Visual inspection of trailer and packaging materials on the trailer. ¢- no
TRANSPORT OF identified at this time Damaged packaging is rejected.
INGREDIENTS FROM ) ) )

p- Sorter, Sorting, and Visual observation

VENDOR . . p-no of product for foreign material during p- no

p- foreign materials a - packaged containers protected from outside allergens; packaged ingredients labeled production.

from to.rn / damaged with allergens, undamaged packaging matches labeling. Damaged packaging is rejected

packaging a-no before receipt. Lot codes are tracked through entire production process. Possible cross a- 1o

a-allergen from cross
contamination or
supplier error

contamination during supplier manufacture of ingredient or supplier sanitation failure
(example: milk chocolate = chocolate); Risk Analysis pre-purchase approval and as
needed, testing or COA.

a- labelling and reject of damaged
freight; Q-004; H-008; H-008a; Master
Ingredient List; Ingredient Labels; H-
001r Ingredient Risk Analysis. SQF
2.3.2.3,SQF 11.6.5-11.6.6, SQF 2.8.1

Confidential;  Probar, LLC.;  Controlled Document;
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- PRP Q-100; GMPs; Q-004, SQF 11.6.5-
11.6.6, SQF 2.4.2.1
b-microbial b-Reasonably unlikely to occur- stored inside containers while in transport; Damaged
contamination packaging is rejected.
pathogens: None
b-no c- Reasonably unlikely to occur- stored inside containers while in transport; Damaged c- Q-004, SQF 11.6.5-11.6.6 b-no
c- chemical packaging is rejected
none identified at
TRANSPORT OF this time ¢-no ¢ no
PACKAGING p - Reasonably unlikely to occur- stored inside plastic containers while in transport.
Visual inspection of trailer and packaging materials on the trailer. Damaged packagingis | P- Q-004, SQF 11.6.5-11.6.6
MATERIALS FROM rejected.
p- foreign materials p-no p- no
VENDOR from torn / damaged
packaging a- Q-004; H-008; H-008a; Master
a-no a - packaged containers protected from outside allergens; packaged ingredients labeled Ingredient List; Ingredient Labels. SQF a0
with allergens, undamaged packaging matches labeling. Damaged packaging is rejected 11.6.5-11.6.6, SQF 2.8.1,
before receipt. Lot codes are tracked through entire production process
a-allergen from cross
contamination or
supplier error
b- microbial b - Reasonably unlikely to occur: ingredients are stored in sealed containers in the b- PRP-001, PRP-002, PRP-003; GMPs; Q-
contamination warehouse and Personnel GMPs. ; Damaged packaging is rejected 004, SQF 2.3.2.3, SQF 2.5.4, SQF
pathogens: 2.4.8.1-2.4.8.4
Salmonella, Staph,
Coliforms, E.Coli, and . . . . .
c- Reasonably unlikely to occur- Chemicals stores in non-food location and monitored by
Yeast and Mold b- no . - ST . b-no
Production Supervisors; Damaged packaging is rejected c- H-011, Sanitizer Storage and Use PRP
and GMP standards, SQF 2.4.2.1-2.4.2.2
c- chemical none c-no R bi likel Food i di di led . d c- no
INGREDIENT identified at this time p- eaﬁonz? ly unlikely to occ1.1r? 0o mlgre ients stored in seale contalr.lers.an '
packaging is inspected before it is taken into warehouse. Damaged packaging is rejected;
RECEIPT INTO Damaged packaging is rejected
- H-012, Movement of Ingredients from
p- no p ) gl p- no
WAREHOUSE p- foreign materials Warehouse to Production. SQF 11.6.1-
from torn / damaged . . . . 11.6.8
ackaging a - packaged containers protected from outside allergens; packaged ingredients labeled
P a- no with allergens, undamaged packaging matches labeling. Damaged packaging is rejected a- no
before receipt. Lot codes are tracked through entire production process
a- Q-004; H-008; H-008a; Master
a-allergen from cross Ingredient List; Ingredient Labels; GMPs.
contamination or SQF 11.6.5-11.6.6, SQF 2.8.1
supplier error
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- microbial b - Reasonably unlikely to occur- stored inside containers while in storage; Damaged b- PRP-001, PRP-002, PRP-003; GMPs; Q-
contamination packaging is rejected 004, SQF 2.3.2.3, SQF 2.5.4, SQF
pathogens: none 248.1-2484
identified at this time
b-no c- Reasonably unlikely to occur- stored inside containers while in storage; Damaged b-no
packaging is rejected c- H-011, Sanitizer Storage and Use PRP
¢- chemical none and GMP standards. SQF 2.4.2.1-2.4.2.2
identified at this time | c-no c- no
PACKAGING p - Reasonably unlikely to occur- stored inside containers while in storage. Damaged
RECEIPT INTO packaging is rejected.
WAREHOUSE lf:) foreign m;terialsd p-no p- H-012, Movement of Ingredients from | P~ 1°
rom to.rn / damage Warehouse to Production; Q-004, SQF
packaging a - packaged containers protected from outside allergens; packaged ingredients labeled 11.6.5-11.6.6, SQF 11.6.1-11.6.8
a-no with allergens, undamaged packaging matches labeling. Damaged packaging is rejected a-no
before receipt. Lot codes are tracked through entire production process
a-allergen from cross a- Q-004; H-008; H-008a; Master
conta.mmatlon or Ingredient List; Ingredient Labels; GMPs.
supplier error SQF 11.6.5-11.6.6, SQF 2.8.1
b- microbial b - Reasonably unlikely to occur- COA certifies micros are lower than defined limits. b- PRP-001, PRP-002, PRP-003, SQF
contamination 2.3.2.3, SQF 2.5.4, SQF 2.4.8.1-2.4.8.4
pathogens:
Salmonella, Staph, . . " . . .
. . c- Reasonably unlikely to occur :Chemical composition of food is defined prior to
Coliforms, E.Coli, and W ‘0 lentic ion during : lei o 004 Trailer i . . ¢
Yeast and Mold b- no purchase agreem.ent, rgz.mo eptic mspef:tlon .urmg mcom.mg s.amp e inspection; c- Q-. , Trailer inspection a.t .tlme 0 b-no
damaged packaging or evidence of container mistreatment is rejected. receipt; Q-004; c- H-011, Sanitizer
Storage and Use PRP and GMP standards.
SQF 11.6.5-11.6.6, SQF 2.4.2.1-2.4.2.2
DOES FOOD c- chemical none c-no ) . ) o ) o c- no
identified at this time p Rea.sonallbly.unllkely to occur- stored inside containers while in storage. Damaged
INGREDIENT HAVE packaging is rejected.
p- Q-004, Trailer inspection at time of
A COA FOR p- no receipt; Q-004. SQF 11.6.5-11.6.6 p- no
? - foreign materials
MICROS? YES ?rom to%n / damaged a - packaged containers protected from outside allergens; packaged ingredients labeled
ackagin with allergens, undamaged packaging matches labeling. Damaged packaging is rejected
P ging a- no before receipt. Lot codes are tracked through entire production process a- Q-004; H-008; H-008a; Master a- no
Ingredient List; Ingredient Labels; GMPs.
SQF 11.6.5-11.6.6, SQF 2.8.1
a-allergen from cross
contamination or
supplier error
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- microbial contamination b - Reasonably unlikely to occur- COA not present triggers Pre-requisite Program QA-05 b- PRP-001, PRP-002, PRP-003, SQF
pathogens: Salmonella, requiring inhouse micro testing. Any ingredient failing tests are rejected before being 2.3.2.3,SQF 2.5.4, SQF 2.4.8.1-2.4.8.4
Staph, Coliforms, E.Coli, and used in production.
Yeast and Mold
b- no b-no
c- Q-004, Trailer inspection at time of
c- Reasonably unlikely to occur :Chemical composition of food is defined prior to receipt; Q-004; c- H-011, Sanitizer Storage
c- chemical none identified at 1o purchase agreement; Organoleptic inspection during incoming sample inspection; and Use PRP and GMP standards. SQF o no
DOES FOOD this time damaged packaging or evidence of container mistreatment is rejected. 11.6.5-11.6.6, SQF 2.4.2.1-2.4.2.2
INGREDIENT
HAVE A COA? b0 o o
NO p- foreign materials from p - Reasonably unlikely to occur- stored inside containers while in storage. Damaged p- Q-004, Trailer inspection at time of
torn / damaged packaging packaging is rejected. receipt. SQF 11.6.5-11.6.6
a- no a- no
a-allergen from cross a - packaged containers protected from outside allergens; packaged ingredients labeled a- Q-004; H-008; H-008a; Master
contamination or supplier with allergens, undamaged packaging matches labeling. Damaged packaging is rejected Ingredient List; Ingredient Labels; GMPs.
error before receipt. Lot codes are tracked through entire production process SQF 11.6.5-11.6.6, SQF 2.8.1
b - Reasonably unlikely to occur- Any ingredient failing micro tests are rejected before b- PRP-001, M-004, SQF 2.3.2.3, SQF 2.5.4.
being used in production. SQF 2.4.8.1-2.4.8.4
b- microbial contamination
pathogens: Salmonella,
Staph, Coliforms, E.Coli, and c- Reasonably unlikely to occur- Organoleptic inspection during incoming sample c- Q-004, Trailer inspection at time of
Yeast and Mold b inspection; damaged packaging or evidence of container mistreatment is rejected. receipt; Q-004; c- H-011, Sanitizer b
“no Storage and Use PRP and GMP standards. -no
SQF 11.6.5-11.6.6, SQF 2.4.2.1-2.4.2.2
c- chemical none identifiedat | | p-REASONABLY UNLIKELY TO OCCUR- VISUAL INSPECTION OF o
this time
IN-HOUSE PACKAGING FOR ANY DAMAGE OR MISTREATMENT DURING - 0-004, Trailer inspection at time of
MICRO TESTING; SHIPMENT; CONTRACTS WITH SUPPLIER REQUIRES NO FMS. receipt. SQF 11.6.5-11.66
SAMPLE DIRTY p- foreign materials from p-no | 50||DS ARE SORTED AT SUPPLIER AND LATER IN PROBAR PROCESS, p- 1o
torn / damaged packaging LIQUIDS ARE RUN THROUGH SCREENS AT SUPPLIER AND VISUALLY
a- Q-004; H-008; H-008a; Master
a- no INSPECTED HERE. Ingredient List; Ingredient Labels; GMPs. a- no
SQF 11.6.5-11.6.6, SQF 2.8.1
a-allergen from cross
contamination or supplier . . . .
error a - packaged containers protected from outside allergens; packaged ingredients labeled
with allergens, undamaged packaging matches labeling. Damaged packaging is rejected
before receipt. Lot codes are tracked through entire production process. Organoleptic
evaluation.
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
REASONABLY
B-BIOLOGICAL LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
P-PHYSICAL SAFETY HAZARD
HAZARD
A-ALLERGEN
b - Reasonably unlikely to occur- Inhouse testing certifies micros are lower than defined b- PRP-002, PRP-003, M-004, SQF 2.3.2.3,
b- microbial limits. SQF 2.5.4,SQF 2.4.8.1-2.4.8.4
contamination
pathogens:
Salr.nonella, Staph, c- Reasonably unlikely to occur- Organoleptic inspection during incoming sample c- Q-004, Trailer inspection at time of
Coliforms, E.Coli, and . . . . . . L . s
Yeast and Mold b- no inspection; damaged packaging or evidence of container mistreatment is rejected. receipt; Q-004; c- H-011, Sanitizer Storage
and Use PRP and GMP standards. SQF b-no
11.6.5-11.6.6, SQF 2.4.2.1-2.4.2.2
c- chemical none 1o P - REASONABLY UNLIKELY TO OCCUR- VISUAL INSPECTION OF
IN-HOUSE MICRO | identified at this time PACKAGING FOR ANY DAMAGE OR MISTREATMENT DURING - 0-004, Trailer inspection at time of ¢- no
TESTING; SAMPLE SHIPMENT; CONTRACTS WITH SUPPLIER REQUIRES NO FMS. receipt. SQF 11.6.5-11.6.6
CLEAN . . p-no SOLIDS ARE SORTED AT SUPPLIER AND LATER IN PROBAR PROCESS, ]
p- foreign materials p- no
from torn / damaged LIQUIDS ARE RUN THROUGH SCREENS AT SUPPLIER AND VISUALLY a- 0-004; H-008; H-008a; Master
packaging a- no INSPECTED HERE. Ingredie;lt List; ingredie;lt Labels; GMPs. a- no
SQF 11.6.5-11.6.6, SQF 2.8.1
a-allergen from cross a - packaged containers protected from outside allergens; packaged ingredients labeled
contamination or with allergens, undamaged packaging matches labeling. Damaged packaging is rejected
supplier error before receipt. Lot codes are tracked through entire production process. Organoleptic
evaluation.
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
REASONABLY
B-BIOLOGICAL LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
P-PHYSICAL SAFETY HAZARD
HAZARD
A-ALLERGEN
b- M-001, M-002, M-003, SQF 2.4.8.1-
B- PREREQUISITE PROGRAMS; LISTERIA CONTROL PROGRAM AND 2.4.8.4
SALMONELLA CONTROL PROGRAM ENSURES NO PATHOGENS
bmicrobial b-no HAVE CONTAMINATED THE SHIPPING UNIT CONTAINER ENSURING
-microbia
contamination NOT CROSS CONTAMINATION FROM WH TO PRODUCTION.
pathogens: c- Q-004, H-012; H-011; c- Q-004, Trailer
Environmental inspection at time of receipt; Sanitizer
Controls Storage and Use PRP and GMP standards.
C- REASONABLY UNLIKELY TO OCCUR. THERE HAS BEEN NO SQF 11.6.5-11.6.6, SQF 2.4.2.1-2.4.2.2 b-no
PREVIOUS INCIDENCES OR PLANT DOCUMENTATION OF
c- chemical none c-no OCCURRENCE.
WAREHOUSE- identified at this time p- Q-004, H-012, X-Ray CCP down stream, | c- no
STORED FOOD Sorter, Sorting, machine for medium risk
INGREDIENT ingredients like nuts and seeds. SQF
. . P - REASONABLY UNLIKELY TO OCCUR- VISUAL INSPECTION OF 11.6.5-11.6.6
RELEASED FOR USE p- foreign materials p- no
IN PRODUCTION from torn / damaged PACKAGING FOR ANY DAMAGE OR MISTREATMENT DURING
packaging; .
warehouss debris p- no SHIPMENT; CONTRACTS WITH SUPPLIER REQUIRES NO FMS. a- Q-004; H-008; H-008a; Master
SOLIDS ARE SORTED AT SUPPLIER AND LATER IN PROBAR PROCESS, | Ingredient List; Ingredient Labels; GMPs. a-no
LIQUIDS ARE RUN THROUGH SCREENS AT SUPPLIER AND VISUALLY SQF 11.6.5-11.6.6, SQF 2.8.1
a-allergen from cross INSPECTED HERE.
contamination or
supplier error
a-no a - packaged containers protected from outside allergens; packaged ingredients labeled
with allergens, undamaged packaging matches labeling. Damaged packaging is rejected
before receipt. Lot codes are tracked through entire production process. Organoleptic
evaluation.
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b-microbial b - Reasonably unlikely to occur- Inhouse testing certifies micros are lower than defined b- PRP-001, PRP-002, PRP-003, M-004;
contamination limits. GMP handling of containers. SSOP “NFC” Tables, SQF 2.3.2.3, SQF 2.5.4,
pathogens: none SQF 2.4.8.1-2.4.8.4,
b-no c- Reasonably unlikely to occur: Cleaning for Organic Production requires a zero residue;
c- chemical none SSOP Preoperational Testing evidences there is no allergen cross contamination. Testing | c- SSOP “NFC” Tables; S-015 Sanitizers; H-
identified at this time for residual sanitizer ensures no contamination from sanitizer. 011, SQF 2.4.2.1-2.4.2.2, SQF 2.4.8.1-
2.4.8.4, b - no
p- foreign materials cno
from torn / damaged p- Q-004, H-012. SQF 11.6.5-11.6.6 c- no
ing: - Reasonably unlikely to occur- Visual inspection at time of movement to production.
MOVE INGREDIENT | packaging; p y y p p
warehouse debris Any warehouse debris is removed prior to staging of container in production; visual
TO PRODUCTION inspection of packaging for any damage or mistreatment during WH storage; Contracts
p-no with supplier requires no FMs. Solids are sorted at supplier and later in PROBAR a- Q-004; H-008; H-008a; Master p- no
process, Liquids are run through screens at supplier and visually inspected at PROBAR. Ingredient List; Ingredient Labels; GMPs
a-allergen from cross and training; Production documentation
contamination or of lot codes and ingredient match to a-no
supplier error or recipe and Formula Label match to recipe;
inhouse allergen scheduling of finished product based on
cross over during a-no a - packaged containers protected from outside allergens; packaged ingredients labeled H-008a. SQF 11.6.5-11.6.6, SQF 2.8.1
open food work, with allergens, undamaged packaging matches labeling. Damaged packaging is rejected
move wrong before receipt. Lot codes are tracked through entire production process. Organoleptic
ingredient to evaluation. Lot code tracking and ingredient match to recipe
production.
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b-microbial b- Reasonably unlikely to occur- GMPs, Handwashing, Clothing, Gloves, and SSOP b- Q-100 GMPs; SSOP “NFC” Tables, SQF
contamination prevent micro contamination. 24.2.1
pathogens: none
c- Reasonably unlikely to occur: Cleaning for Organic Production requires a zero residue
c- chemical none and we test and record that count.
identified at this time c- S-015 Sanitizers; H-011, SQF 2.4.2.1-
2.4.2.2,SQF 2.4.8.1-2.4.8.4,
b-no
SORT ALL DRY p - Reasonably unlikely to occur- Ingredient specifications require no foreign materials b-no
INGREDIENTS, p- foreign material; iningredients. Ingredients are further processed through a Sorter, Sorting, is solid, an
ossible indigenous inspection conveyor system if solid, hand sorted if packed fruits, and visually inspected if
VISUALLY INSPECT | ? 8 ] nsp yor sy N P ) 1sua’ty insp
or extraneous c-no liquid or nut butter, to ensure ingredients are free from foreign materials. On-going H-012 f WH to Prod:
LIQUIDS AND NUT harvest or visual inspection during each step of product being physically handled also makes p- 4 movt.ement. rom . to Frod; ¢- no
. ial: forei ials in finiched d bl likel X CCP . 100% Inspection of ingredients; H-016
BUTTERS DURING processing material: oreign materials in finished product reasonably unlikely to occur. X-ray requires a sorting: X-Ray CCP down stream, SQF
colored plastic, hard o ceramic, metal and glass seed which also works to find extranaeous foreign material & y )
HANDLING, HAND nuts/seeds, hair, p from field harvest & packing and inhouse handling. 11.61-11.68 p- no
SORT PACKED
DRIED FRUITS & a-no ) ) ) ) a- Q-004; H-008; H-008a; Master a-no
a-allergen from cross a - packaged containers protected from outside allergens; packaged ingredients labeled A ; ;
SIMILAR A . . . o Ingredient List; Ingredient Labels; GMPs
contamination or with allergens, undamaged packaging matches labeling. Damaged packaging is rejected o ; .
. . . . . and training; Production documentation
supplier error or before receipt. Lot codes are tracked through entire production process. Organoleptic f] d di di h
inhouse allergen evaluation. Lot code tracking and ingredient match to recipe ° ?t codes and ingrecient match to .
cross over during recipe and Formula Label match to recipe;
open food work scheduling of finished product based on
move wrong ' H-008a. SQF 11.6.5-11.6.6, SQF 2.8.1
ingredient to
production.

Confidential;

Probar, LLC.;  Controlled Document;

Approved: Rob Behrend

rev 01apr2022;

Page 19 of 33



Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- SOPs and SSOP ensures clean product contact surfaces b- S-015 Sanitizers; SSOP; Q100 GMPs;
and environment. GMPs ensure safe handling practices. Kettles are not a lethality, SSOP, SQF 2.4.2.1
BAR temperatures are in growth range, sugar concentrations are very high, so no risk of
b-microbial bacterial growth. Stabilization is minutes when added to mixing bowl with ambient Dr, Nummer consulting document on file
MANUFACTURE -mlcro. 1a . solids. No bacterial growth risk. Aw of ingredients and mixture is below 0.7Aw, no risk
con}:amma.tlon of bacterial growth. Temperature increases and stabilization does not cause bacterial b-no
pathogens: none stasis and pathogen due to Sugar concentration, short stabilization, and Aw in mix. No
FOOD HANDLING; opportunity. Rework does not heat again.
c- chemical none b-no
i ifi isti c- S-015 Sanitizers; H-011, SQF 2.4.2.1-
WEIGH identified at this time c- Reasonably unlikely to occur- Cleaning for Organic Production requires a zero residue 0
2.4.2.2,SQF 2.4.8.1-2.4.8.4,
INGREDIENTS, and we test and record that count. e no
KETTLES, forei cerial eno
p- foreign materia
MIX/MIXERS, ;
from internal . . .
p - Reasonably unlikely to occur- GMPs control Hair, metal shavings from metal on metal
SLAB |_|NE, process; metal . . \
havi p- no mixing are X-ray detectable as well as GMP inspected, GMPs control no jewelry on p- H-012 movement from WH to Prod;
TOPPING, shaving production floor or false finger nails or shedding clothing material or hair adornments, 100% Inspection of ingredients; X-Ray
CONVEYANCE, etc. Pumps on enrober risk metal shavings which will be X-ray detected in mass. CCP downstream; production GMP and
SLITTER, " ] a0 training, SQF 11.6.1-11.6.8 p- no
a-allergen from cross
GUILLOTINE' contarfination or
. a - packaged containers protected from outside allergens; packaged ingredients labeled
ENROBER, supplier error or . . . L
inhouse allergen with allergens, undamaged packaging matches labeling. Damaged packaging is rejected a- Q-004; H-008; H-008a; Master
COOLING d g. before receipt. Lot codes are tracked through entire production process. Organoleptic Ingredient List; Ingredient Labels; GMPs
TUNNELS; cross over during evaluation. Same Lot Code work, no lot code cross over, no risk of non labeled allergens, | and training; Production documentation a-no
open food work. GMP for handwashing and no food in production; scheduling of finished product based of lot codes and ingredient match to
on H-008a recipe and Formula Label match to recipe;
scheduling of finished product based on
H-008a. SQF 11.6.5-11.6.6, SQF 2.8.1
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- SOPs and SSOP ensures clean product contact surfaces b- S-015 Sanitizers; SSOP; Q100 GMPs;
) ) and environment. GMPs ensure safe handling practices. Ovens are not a lethality, SSOP, SQF 2.4.2.1
b-mlcro.blal. temperatures are in growth range, Aw is <0.70 so no risk of bacterial growth. Oven is an b - no
contamination additional drying step. Stabilization is not a risk of micro growth due to Aw. No Dr, Nummer consulting document on file
pathogens: none bacterial growth risk. Temperature increases and stabilization does not cause bacterial
THINS ONLY . ) )
stasis and pathogen due to Aw. No opportunity. There is no rework.
c- chemical none b-no
FOOD HANDLING A e N N ]
/ identified at this time c- Reasonably unlikely to occur- Cleaning for Organic Production requires a zero residue c- 5-015 Sanitizers; H-011, SQF 2.4.2.1
MANUFACTURING; and we test and record that count. 2.4.22,5QF 2.48.1-2.4.84, ¢ no
c-no
p- foreign material
THINS: from internal p - Reasonably unlikely to occur- GMPs control Hair, metal shavings from metal on metal Il);)gt;olu movz.emenft.fromd\(VH t(.))P(’rP({)d;
Drvine ovens process; metal p-no mixing are X-ray detectable as well as GMP inspected, GMPs control no jewelry on CCPfl) nspectlon.o mgre 'lentéiv[p- a};
ying ’ shaving production floor or false finger nails or shedding clothing material or hair adornments, o ownstream; production an
. . . . . training, SQF 11.6.1-11.6.8
. etc. Pumps on enrober risk metal shavings which will be X-ray detected in mass. p- no
Cooling
a-allergen from cross a-mno
contamination or a - packaged containers protected from outside allergens; packaged ingredients labeled a Q-0d94; H'F)O?" H-O(:.Sa; Masgelr _
MANUFACTURE supplier error or with allergens, undamaged packaging matches labeling. Damaged packaging is rejected Ing;re lent Lls; Ir(llgre. 1en; Labels; GMPs
BAR inhouse allergen before receipt. Lot codes are tracked through entire production process. Organoleptic arfll tralzmg, go uct;o.n ocum;ntatlon
cross over during evaluation. Same Lot Code work, no lot code cross over, no risk of non labeled allergens, © f)t co ZsFan mlgri tl)erllt mat}cl to o
open food work. GMP for handwashing and no food in production; scheduling of finished product based recipe a.n Or_ml_l a Label match to recipe; a-no
on H-008a scheduling of finished product based on
H-008a. SQF 11.6.5-11.6.6, SQF 2.8.1
b-microbial b- Reasonably unlikely to occur- SOPs and SSOP ensures clean product contact surfaces b- S-015 Sanitizers; SSOP; Q100 GMPs;
contamination and environment. GMPs ensure safe handling practices. SSOP, SQF 2.4.2.1
pathogens: none
c- Reasonably unlikely to occur- Cleaning for Organic Production requires a zero residue
c- chemical none and we test and record that count.
identified at this time c- S-015 Sanitizers; H-011, SQF 2.4.2.1-
PACKAGING b-no 2.4.2.2,SQF 2.4.8.1-2.4.8.4,
WEIGHING b-mno
p - Reasonably unlikely to occur- GMPs control Hair, plastic zips are large and can be
SEALING ) ) : - . o . .
p- foreign material found during mixing and handling, twist ties are X-ray rejectable, metal shavings from
from internal ¢-no metal on metal mixing are X-ray detectable as well as GMP inspected, GMPs control no - 1o
process; metal jewerly on production floor or false finger nails or shedding clothing material or hair .
. p- 100% Inspection of bars; X-Ray CCP
shaving, adornments, etc.
down stream.
p- no
p- no
FLOW WRAP SEALS a-allergen from cross a - packaged containers protected from outside allergens; packaged ingredients labeled
. . . . L. . a- Q-004; H-008; H-008a; Master
W|TH/WO contamination or ; with allergens, undamaged packaging matches labeling. Damaged packaging is rejected . ) . a- no
. a-no . . . . Ingredient List; Ingredient Labels; GMPs
supplier error or before receipt. Lot codes are tracked through entire production process. Organoleptic O . .
NITROGEN BLOW . . . and training; Production documentation
inhouse allergen evaluation. Same Lot Code work, no lot code cross over, no risk of non labeled allergens, £l d di di h
cross over during GMP for handwashing and no food in production; scheduling of finished product based 0 ?t codes and ingredient match to .
open food work on H-008a recipe and Formula Label match to recipe;
' scheduling of finished product based on
H-008a. SQF 11.6.5-11.6.6, SQF 2.8.1
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Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b-microbial b- Reasonably unlikely to occur- Film sealed in packaging during storage. b- PRP Q-100; GMPs, SQF 2.4.2.1
contamination
pathogens: none
. b-no c- Reasonably unlikely to occur- Film sealed in packaging during storage c- H-011, Sanitizer Storage and Use PRP,
c- chemical none b-no
) oo s SQF 2.4.2.1-2.4.2.2
identified at this time
c-no
STAGE PACKAGING forei ial ¢ no
EILM EOR USE IN p- foreign materia p - Reasonably unlikely to occur- GMPs control Hair, GMPs inspected gloves and garb.,
from storage damage GMPs control no jewelry on production floor or false finger nails or shedding clothing p- H-012, Movement of Ingredients from
PRODUCTION or personnel p-no material or hair adornments, etc. Warehouse to Production. SQF 11.6.1- 1o
11.6.8 P
a-allerg.en f.rom cross | a-no a - packaged containers protected from outside allergens; packaged ingredients labeled ano
contamination or with allergens, undamaged packaging matches labeling. Damaged packaging is rejected a- Q-004; H-008; H-008a; Master
tsuppller error or before receipt. Lot codes are tracked through entire production process. Organoleptic Ingredient List; Ingredient Labels; GMPs.
inhouse allergt.en evaluation. Same Lot Code work, no lot code cross over, no risk of non labeled allergens, SQF 11.6.5-11.6.6, SQF 2.8.1
cross over during GMP for handwashing and no food in production; scheduling of finished product based
open food work. on H-008a
b- Reasonably unlikely to occur- Film sealed in packaging during storage. GMPs for b- PRP Q-100; GMPs, SQF 2.4.2.1
handling keeps film clean.
b-microbial
contamination
pathogens: none
c- Reasonably unlikely to occur- Cleaning for Organic Production requires a zero residue ) )
and we test and record that count. Using the wrong wrapper could create a labeling c- Approved Labels Book in production for
c- chemical none b-no allergen concern for consumer. reference for label match. Book
identified at this time maintained by Director of Operations and b - no
Quality Assurance Engineer.
c-no
THREAD FILM INTO | p- foreign material e ne
from torn packaging p - Reasonably unlikely to occur- On-going visual inspection for any foreign materials
FLOWWRAPPER TO during each step of product being physically handled makes foreign materials in finished )
PACKAGE PRODUCT p-no product reasonably unlikely to occur. Visual inspection. p- H-012, Movement of Ingredients from - no
Warehouse to Production. SQF 11.6.1- p
a-allergen from cross 11.6.8
contamination or a-no a- no

supplier error or
inhouse allergen
cross over during
open food work.

a - packaged containers protected from outside allergens; packaged ingredients labeled
with allergens, undamaged packaging matches labeling. Damaged packaging is rejected
before receipt. Lot codes are tracked through entire production process. Organoleptic
evaluation. Same Lot Code work, no lot code cross over, no risk of non labeled allergens,
GMP for handwashing and no food in production; scheduling of finished product based
on H-008a

a- Q-004; H-008; H-008a; Master
Ingredient List; Ingredient Labels; GMPs
and training; Production documentation
of lot codes and ingredient match to
recipe and Formula Label match to recipe;
scheduling of finished product based on
H-008a. SQF 11.6.5-11.6.6. SQF 2.8.1
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HAZARD
B-BIOLOGICAL REASONABLY
) LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT CCP?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- Film sealed in packaging during storage. GMPs for b- PRP Q-100; GMPs, SQF 2.4.2.1
b-microbial handling keeps film clean.
contamination
pathogens: none
c- H-011, Sanitizer Storage and Use PRP,
. c- Reasonably unlikely to occur- Cleaning for Organic Production requires a zero SQF 2.4.2.1-2.4.2.2
c- chemical none id
identified at this time residue.
b-no
b-no
p- foreign materia.ll p- Rolls are stored in plastic bags until
PACKAGER WRAPS from torn packaging c-no p - Reasonably unlikely to occur- On-going visual inspection for any foreign materials placed on the flow-wrap machine. Sides of
during each step of product being physically handled makes foreign materials in finished | rolls are inspected for foreign materials c- no
FILM AROUND BAR product reasonably unlikely to occur. Contracts with Suppliers and verified GMPs at before use.
AND SEALS a-allergen from cross b0 supplier. Broken film causes machine to stop production so visual inspection.
contamination or -
p- no
PACKAGE supplier error or A
in.house label. a - sealed containers/packaging of ingredients and packaging protected from outside _ 1o
mismatch, or inhouse | a-yes allergens; packaged ingredients labeled with allergens and matched against controls; - _Q'004i H'QO&' H-008a; Master Ingre_dl_ent
alle.rgen Cross over undamaged packaged raw materials match specified formula scheduled. Damaged List; Ing_redlent Labels; F"MPS and training;
during open food packaging is rejected before receipt/ before use. Lot codes are tracked through entire Prod_uctlon_ documentation ‘_’“Ot codes
Yvork; orwrong production process. Organoleptic evaluation to ensure correct ingredients as well as and ingredient match to recipe and
mgredlent mismatch label checking against recipe; Same Lot Code only rework, no lot code cross over Formula Label match to recipe; scheduling
Wlth_ formula&label., allowed; finished product packaging lists allergens per recipe packaged, Real-time label of finished product based on H-008a. SQF
or hld(%en allergen in match to formula is done for rolls of film and for boxes of shelf cartons. Printer/supplier | 11.6.5-11.6.6, SQF 2.8.1
ingredients not error of wrong labels in wrong boxes—not a risk due to visual check of every box of
labeled. cartons, see production floor requirement Control Point. GMP for handwashing and no
food in production; scheduling of finished product based on Allergen Matrix (H-008a;
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HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- FDA control programs for Listeria and Salmonella cite air compressors as possible b- Listeria and Salmonella requires,
source of Listeria. All bars manufactured by Probar, LLC. is Nitro-packed to 2.5% oxygen | respectively, Aw levels above 0.90 and
b-microbial or less. Listeria can survive in low 02 envirnments. 0.93. Chapters 44-45, The Microbiological
contamination Safety and Quality of Food, Vol II. Probars
pathogens Listeria have Aw levels of 0.68 and lower.
. . c- Filters on N2 injector air compressors are between 5microns and 0.2 microns. Oil will
-ch 1: Oil
NITROGEN IS (f:rocme:itcgom lrsessor b-no not pass these filters.
BLOWN INTO feeding N2 in'l:t)ector c- ATP testing of air blow from N2 injector b-no
SLEEVE OF 5 ) tip has never producted a reading greater
1o R b likel il il d d moi d than ORLU. No contaminates are passing
PRODUCT p easona. y.un ikely to occur.- i t.er.s Ofl sys.tem can filter out dust and moisture an the filters. o
DISPLACING O, TO p- foreign material micros. Sanitation SOP for cleaning injection tip same as all food contact.
2
none identified at
2.5% O, AND THIS IS | i time i
p- no . - .
. . . p- Filters on N2 injector air compressors - no
NOT A FOOD a - Reasonably unlikely to occur- Tanks are in separate room, no contact with open food . . p
Al il d d moi dmi are between 5microns and 0.01microns.
SAFETY ACTION, area, filters on system can filter out dust and moisture and micros Foreign Materials will not pass these
THIS IS QUALITY a-allergen from cross | a-no filters. a-no
contamination or
FUNCTION equipment error or
::T;z;lf)i:ilcelﬁfg a- Filters on N2 injector air compressors
open food work tghat are between 5microns and 0.01microns.
mpa et into svstem Foreign Materials will not pass these
Ve Y ' filters.
b-microbial b- Reasonably unlikely to occur- Tested sample is scrapped b- Tested sample is scrapped
contamination
b-yes
b-no
c- Tested sample is scrapped
c- chemical none
identified at this time | c-no c- Reasonably unlikely to occur- Tested sample is scrapped
OPERATOR . ¢ no
p- Tested sample is scrapped
CONFIRMS
NITROPAK p- foreign material p-no p - Reasonably unlikely to occur- Tested sample is scrapped
none identified at ) p- no
this time a- Tested sample is scrapped
a-no a- Tested sample is scrapped a-no
a-none
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HAZARD
REASONABLY
B-BIOLOGICAL LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
P-PHYSICAL SAFETY HAZARD
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- due to closed system and SSOP b- bars damaged by heat seal are
scrapped. Hand packaging of bars into
sleeve of 12 bars is 100% inspection.
b-microbial
contamination: none b-yes
HEAT SEAL CLOSES c- Reasonably unlikely to occur- due to closed system and SSOP c- bars damaged by heat seal are b-no
AND SEALS scrapped. Hand packaging of bars into
NITROGEN INSIDE c- chemical: none eno sleeve of 12 bars is 100% inspection.
c- no
THE PACKAGE BY
SEALING BOTH orei . p - Reasonably unlikely to occur- due to closed system and SSOP p- bars damaged by heat seal are
ENDS OF THE p- forelgn materia p-no scrapped. Hand packaging of bars into p- no
none sleeve of 12 bars is 100% inspection.
PACKAGING a- Reasonably unlikely to occur- due to closed system and SSOP
AROUND THE BAR a-no ane
a-allergen: none a- bars damaged by heat seal are
scrapped. Hand packaging of bars into
sleeve of 12 bars is 100% inspection.
Closed system.
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HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- bar is sealed in finished b- bar is sealed in finished
package / Razonablemente poco probable que ocurra, la barra est4 sellada en el package / la barra esté
paquete terminado sellada en el paquete
terminado
b-microbial
contamination
pathogens none c bar is sealed in finished
c- Reasonably unlikely to occur- bar is sealed in finished package / la barra estéa
b-patégenos de package / Razonablemente poco probable que ocurra, la barra esta sellada en el sellgda en el paquete
contaminacién paquete terminado terminado
microbiana b
FINISHED PACKAGE nnguno p- A functional and calibrated X-ray
b-no/no machine is required for each individual b-no
PASSES THROUGH p - Possible: metal on metal scraping, also stainless steel nuts bolts/ Posible: raspado food bar/packet inside its primary
X-RAY MACHINE c- chemical none de metal sobre metal, también pernos de tuercas de acero inoxidable packaging. For limits, measures, process,
c-no/no corrective actions, monitoring,
c- ninguno quimico verification, and validation, see "CCP-1 c- no
. . . Matrix", included at the end of this
PAQUETE a-Reasonable unlikely to occur due to allergen prevention up to this process step / Es . ..
. iy z document. / Se requiere una maquina de
es/Si poco probable que ocurra debido a la prevencion de alérgenos hasta este paso del . librad i
TERMINADO PASA A p- foreign material: p-y proceso rayos X funcional y c.a ibrada para cada YES/si
. tal tal barra/paquete de alimentos dentro de su p
TRAVES DE LA metaton meta envase primario. Paralos limites, las
MAQUINA DE p- material extrafio: a-no/no medidas, el proceso, las acciones i
RAYOS X ol solbre miEl correctivas, el seguimiento, la verificaciéon
y la validaci6n, véase la "Matriz CCP-1",
incluida al final de este documento.
a.a]]ergen: none a- Same lot code, no risk of
cross contamination: a- Q-004;
a- alergeno: ninguno H-008; H-008a; Master
Ingredient List; Ingredient
e Labels; GMPs / Mismo cdbédigo de
lote, sin riesgo de
contaminacién cruzada: a- Q-
004; H-008; H-008a; Lista
maestra de ingredientes;
Etiquetas de ingredientes; GMP
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HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-microbial
contamination
pathogens none b-no b-no
c- Reasonably unlikely to occur- bar is sealed in finished package c- bar is sealed in finished package
c- chemical none c-no c- no
identified at this time
X-RAY REJECT: YES
p-yes p - Reasonably likely to occur- X-ray Machine has detected possible hazards and p- Maintain X-ray rejects in known staging p- no
p- foreign material: eliminated them—underweight bars are also rejected, as well as overweight bars and container
X-ray detectable false rejects consistent with statistical analysis of X-ray detection.
a- no a- no
a- Same lot code, no risk of cross
a- allergen: none a- Reasonable unlikely to occur due to allergen prevention up to this process step contamination: a- Q-004; H-008; H-008a;
Master Ingredient List; Ingredient Labels;
GMPs, SQF 11.6.5-11.6.6, SQF 2.8.1
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-microbial
contamination
pathogens none b-no c- Reasonably unlikely to occur- bar is sealed in finished package c- bar is sealed in finished package b
-no
c- chemical none c-no
BARS ARE SORTED identified at this time c- no
p - Reasonably likely to occur- X-ray Machine has detected something to trigger p- Bars are passed through X-ray a second
THROUGH X-RAY A rejection. time to investigate weight rejects vs false
SECOND TIME . . p-yes rejects vs food-hazard rejects. Food p 1o
p- foreign material: Hazard rejects are destroyed.
X-ray detectable
a- Reasonable unlikely to occur due to allergen prevention up to this process step, a-no
a-no Packages are sealed.
a- Same lot code, no risk of cross
a- allergen: none contamination: a- Q-004; H-008; H-008a;
Master Ingredient List; Ingredient Labels;
GMPs. Packages are sealed. SQF 11.6.5-
11.6.6, SQF 2.8.1
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HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-micro.bial. c- Reasonably unlikely to occur- bar is sealed in finished package
contamination
pathogens none b-no c- bar is sealed in finished package b
-no
p - Reasonably likely to occur- X-ray Machine does detect foreign material to trigger
] rejection. Firstrejection sometimes is caused by reasons other than food hazard.
¢ che.rTncal none ¢-no Second pass of reject product at same X-ray settings will detect Foreign Material but - 1o
BARS NOT identified at this time weights reject is turned off. Bars not rejected a second time are classified as CCP- b N . d
REJECTED A compliant and prime for market sale. Absence of consumer complaints about foreign p ars are run through X-ray a s.econ
materials supports this action time at controlled rates. Bars rejected are
SECOND TIME ) ) p-no ' scrapped. Bars not rejected are CCP- 1o
p- foreign material: compliant and Prime for market p
X-ray NOT detectable distribution.
a-no a- Reasonable unlikely to occur due to allergen prevention up to this process step, a- no
Packages are sealed.
a- allergen: none a- Same lot code, no risk of cross
contamination: a- Q-004; H-008; H-008a;
Master Ingredient List; Ingredient Labels;
GMPs, SQF 11.6.5-11.6.6, SQF 2.8.1
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-microbial: none b-no
b-no
c- Reasonably unlikely to occur- bar is sealed in finished package c- bar is sealed in finished package
c- chemical: none c-no
c- no
X-RAY REJECT: NO p- bar is sealed in finished package
p- physical: none p-no p - Reasonably unlikely to occur- X-ray Machine detects no reason to reject bar. p- 1o
a- bar is sealed in finished package
. _ a- no
a- allergen: none a-no a- Reasonable unlikely to occur due to allergen prevention up to this process step,
Packages are sealed.
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-microbial: none b-no
b -no
c- Reasonably unlikely to occur- bar is sealed in finished package
c- chemical: none c-no c- bar is sealed in finished package
PACKAGED BAR ¢- no
PLACED INTO
SLEEVE p- physical: none p- no p - Reasonably unlikely to occur- bar is sealed in finished package
p- no
p- bar is sealed in finished package
a- allergen: none a- no a- Reasonable unlikely to occur due to allergen prevention up to this process step, a-no
Packages are sealed. Formula Label Match and tracking through day on production
paper work for any none recipe sleeve packaging to be never in production room. a- bar is sealed in finished package
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HAZARD
B-BIOLOGICAL REASONABLY
i LIKELY TO BE CONTROL MEASURES TAKEN IS THIS STEP A
PROCESS STEP C-CHEMICAL A FOOD JUSTIFICATION FOR DECISION TO PREVENT A SIGNIFICANT ccp?
SAFETY HAZARD '
P-PHYSICAL
HAZARD
A-ALLERGEN
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-microbial: none b-no b -no
c- Reasonably unlikely to occur- bar is sealed in finished package
c- chemical: none c-no c- bar is sealed in finished package c- no
SLEEVE IS SHRINK-
WRAPPED AS
FINISHED PRODUCT p- physical: none p- no p - Reasonably unlikely to occur- bar is sealed in finished package p- no
p- bar is sealed in finished package
a- allergen: none a- no a- Reasonable unlikely to occur due to allergen prevention up to this process step, a- no
Packages are sealed. Formula Label Match and tracking through day on production
paper work for any none recipe sleeve packaging to be never in production room. a- bar is sealed in finished package
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-microbial: none b-no b -no
FINISHED PRODUCT c- Reasonably unlikely to occur- bar is sealed in finished package c- bar is sealed in finished package
IS STACKED ON c- chemical: none c-no c- no
PALLET FOR
WAREHOUSE p- physical: none p- no p- no
STAGING FOR p - Reasonably unlikely to occur- bar is sealed in finished package p- bar is sealed in finished package
SHIPMENT
a- allergen: none a- no a- no
a- Reasonable unlikely to occur due to allergen prevention up to this process step, a- bar is sealed in finished package
Packages are sealed. Formula Label Match and tracking through day on production
paper work for any none recipe sleeve packaging to be never in production room.
b- Reasonably unlikely to occur- bar is sealed in finished package b- bar is sealed in finished package
b-microbial: none b-no b -no
c- Reasonably unlikely to occur- bar is sealed in finished package
c- bar is sealed in finished package
FINISHED PRODUCT c- chemical: none c-no P 8 c- no
IS SHIPPED TO
DISTRIBUTION . p - Reasonably unlikely to occur- bar is sealed in finished package
AGAINST SALES p- physical: none p- no p- no
ORDER p- bar is sealed in finished package
a- Reasonable unlikely to occur due to allergen prevention up to this process step.
a- allergen: none a-no Warehouse management system recognizes finished product in respect to ordered a-no
product, no possible mix up of wrong product pulled for shipping. Shipmentis double a- bar is sealed in finished package
checked by second warehouse person.

Confidential;  Probar, LLC.;  Controlled Document;

Approved: Rob Behrend

rev 01apr2022;

Page 29 of 33



+|

Probar, LLC. HACCP / HARPC Food Safety Plan: Section: Hazard Analysis

alH
PROIDALR-CA Al ~ITY-FACILITIES 1S CF-100-M -AnoEa-Rd-- a1 gka-Citv LUT-A4118
. JBAR-SALT-LAKE-CIT Bl = R LI AP OO - ool L Gke - LAY, L E o H
L B EHm AT ] - HEE OATE v REVISIOR MUMBER: T8 SUPe R EOEEY o
2.4.3.120 2Zsep?iZin 28zep20e0n i)
[ .
CCP-Matrix-Englishx Page-1-of-1o i
Azprosa my-bE H
Rob-Behrends . .
1
CCP/PCP-1---HACCP/HARPC-PROCESS-PLAN-X-RAYY)
Al " ul " 1 Al Al o
! il il il
Eritical- Sigrificant. Eritical Limitst Monitoring-Procedire st N n n
con " el R E : E _— Maritoring- Veerificotion/Validationis H
FCCPlr (=B Ajor What Mozt Frequency Wit
1 1 1 1 1 i 1 IF-rnistial-sopd test-dosenot-reject-one-tim e 1 1 H
E % ol 3 % Pre-Praduction: befare- R [uring-Monitoring-Proced une-da-the 3 1
N " ol " " praduct-starts-running: . ffallawing 4] N Verificationd]
I . o 1 n thraugh-®-ray,-a-startug- il 1 -+StopProduction.q| y 1 Qi -Produstion-Supervisar, -C-
Iy H " 1 . test-will-Be-daru merted- . 2 Nate-and-document-the-time:q] 0 e
o 1 . 1 Lising-thesuppilier- evidencingthe -y s 1g S apatliciemin e n. |y Wonitor ar Production-Lead-will
5 4 1 certified {sizeand stablefar-that-productian: |y B L ARG COTe Uy CHTECH I g werify-PLP-1-at beast ones-per-shift.-
il C-Bape- 1 1 materialfseed-cards- rum-product —this-- i ch-ﬂiﬂ . 1 Sign-dailywerificationsbeet g
1 il 1 bearingthe. nasmecf the- dessigrad-to-alimnate rige |f] 4_-» fe-rnonitor-seed|s) 8-COP-detects- and- 1 0
il 0 1 supplier—attach each: ufPUR/CCP deviatians 1 re{ecty de nflnuan, yelmay IOt Uy 0
ol B-Mloned] n 1 st e - —P e during-productioa-rurs.~ |1 . E:::d;:'”"'fk'fw'ﬂ_ ity i 1
i T, 1 H ; : Thes-first bars ull L+ Call- Ot oereiea-inciden 1
PrP-iog 1 1 th;%;::r:kﬂ i fsctired vl B il G+ Woark-with-Superdsor-ta-captue- ] R
= paart-af the-faod-bar-and-
I 1 a 1 AN AR M b b el Ul product-from-finished pallet-for-fast 1 b
¥-Ray-product. PPl calHa zard- cop X-Fap-manufacturer 3 y Ml good-check-to-restart time. 4] L]
far-Fiysical Frurnr-‘:u»hlu-M:t-a.l- 5-n,||-|}u5-5b¢d-q'| supplies-a-“Seed™-of ssed oA ook ome off the- r;l:fﬂmﬁ:::?:;i:f:hrm. il oo Quarantine that-product-on-a-HOLWD- 1 R
Hzard, Jikeh-1q) X . the-defined material- bar;-ar-ontothe-nut: s il pesllet-to-he-re-processedthrough-a 1
on-hetal-pisces ) —Lf-mm-{seeseed- ; carrecth-examined-and- M
X it it butter-packet wo-itcan: functional-and-manitared-LCF.
Metalfrom: fort Jegy- | 1see-"CriticalLimit™ ierted 3 34 fa il 1 1 "
e |1 e B sl Eerori oAl VM [0 oo ot VR L PR
shavingsnuts f] | Customer- 1 plastic-card) ghied- P AL LI I ’ trained- 9.+ Call- Q- terreiew-incident ) onitaring: T R ——
2 R ] ) o i ; g Tedhnician-wi
| R“:“'-'"E""“"F"-‘."" 1 mto-an-K-ray-neutral :""::_:': “m_mr:d:“d' When this-iscompleted, eruipiment- 1. ﬁ'_'F'f“-'_d"!-'m"'"-"l“ME'ET'.""SUPEW'W"M' Tracking-Sheet]] | yalidatethe 5-Ray-once peryear-
;J:ihrmunl;u;‘lns- NOT-CCRIPCP—1) plastic-card 4] D: fﬂﬂ”ﬂ i the-COP-isthenfunctional- | coeraton review-incidenty] 1 o are-frequentieifF-the-5-Ray-
srrous-andHen but-ControbPoirt-a] 1 Py 8 and-production-product - I'f~3ﬂ:|_|u:.'tn3-,:{.rav-duu:nut.rusdw-tl-g. q Misichife-or-Re-parts-are-
Ferfot-rnatals-+nda- i Thie e e Feed-poe-bar-ar-packet-at- mriay-run e -t failure to-reject-the-seed:q) 1 replaced 1)
Custamer IIH-urd-ﬁruh:is.-dun- Rt s a-time-in-the-nar malky- benefit-cf-the-functianing: 11.+Do-not-restart-production; 4 1 ]
reguirermnents,-these % mising stream-of- 12 *Cantact -Production-WManager-and-Cuality- 3
Y natidentifyglass g | Stainkesssteel sead, X-ray-CCPY : : Filed-at-end-af-
b -y o e uerami\'.-at-l-';k.ehl!u- el g e e FRAL praduct ~Theseed-must: immediately-tohielpresoheeq] dhisng-irr-dasily- Citcwillcompare Consurmesrs-
tirthe-Stainless- Steel pecair. The M-raiyls c:rdili:-sa:d 1:| reject o [Fthesspddoss. [T 13«0 ar-produtian-manager-wil-document- production- Camplaints-against-¥-Ray-foad-
called- aut-bry-risk- bl s the 1 ' nat-reject-automatically,. g | caLCFpaperwark]] packet.s Safaty-Claims-to-snsureno-foad-
anahysis. g fallwing-sesds. <o | gntu-mrrurt'!'ueﬂi!:uw 0 b old-product must-be-run-thraugh: hazard: resq wires-additional-
1 SLCF-thoases-to-add- | 4 ared-dor-what s -reguired- functisral COP-par-HOLD dispesitian-y- evil sation ~CCtrending wil | be-
v therm-toaur- 1 thereq] I' T p— | this-documentation]
mrnitaring=y| 1 i - [ . .
B hames) 1 : Thits-passing af-sach-of- W{I [Consult-with-Qd-sach-time- abautsghesher-or 1
1 thres seeds-individually- trH.L‘I.'r\.Elqu"E;. -t resq uired-to-Cstablish-mess ures ta- 2 . -
Glags— 25 mmf] . through-the-s-Ray- Thesk X Wy LANA i 8 present-any-pattern-of recurrence; ) m“'"f:"“’?d'-":“”“"“""“ EAgE-in-
1 : . canductied at-keast-every- | a-lengitudinal-study-of-an-
Caramic—30mmT 1 Machine will-be-repeated 120 miinutes-sa-par- Presert-Distribution-of Devistion - affectad- increased-monitaring freqguency-
1 1 Far-a-botal-af-thrae- pos e U 1 - P s R prod uct-(lst-good-check-to-next good - chetk |- price-ayearte-confirm-Procsess-
:nihs-h'vm-ard- 1 thr\?‘ud'l-tr.n:-ﬂ-rirpt;ur-k COP-monitoring-s-115- urtil-it: bt bess n-ru n-thraugh-a-functioning: Autharity-recammendation-of-
s s “;ﬂ v 1 :’: FmcyiTemp e minutess f'EP-l.ﬂ monitaring-check- Lo/dayn
frrou s-Skeelh
Thelby-pracess. 1 iF-failure-to-reject-is-other-than-machine-or
authoring] 1 fioad s s-drife, -Docu mentationswil-be.
Non-Ferrous Stasl- 1 faddressed-as defined-in9-CFR-Section-417 3-
Had by process 1 et MUST contac t-Oh-immediataly-
authiority]] : hefore-restarting producticn ]
L] 5
A H Fap-monitaring-record-an-" Packaging-
[Controb-hart”.-Seedaily-production-
packet 3l
1 []
Confidential;  Probar, LLC.;  Controlled Document; Approved: Rob Behrend

rev 01apr2022;

Page 30 of 33



Probar, LLC. HACCP / HARPC Food Safety Plan

PLAN verifying & validating
PLAN VERIFICATION AND VALIDATION

See document: 2.5.2 Verification Activities: Line Item: X-ray
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DOCUMENTATION

X-RAY PCP-1 PRODUCTION-PACKAGE SHEET

See Document: Production Package: X-ray monitoring record
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HARPC PCP-1 / CCP DEVIATION REPORT

! PROBAR SALT LAKE CITY FACILITIES (SLCF) 190 N. Apollo Rd; Salt Lake City, UT 84L1C;%AUgNA
NUMBER POLIC - ISSUE DATE / REVISION NUMBER SUPERCEDES
24.3.14 01apr2022 10apr21
TITLE!
HACCP CCP-1 Deviation Page 1 of 2
Approved by.
Rob Behrend |

Deviation Response: Deviation #:

Date Name ‘ 9CFR §417.3(a)

(1) The cause of the deviation is identified and eliminated because:

(2) The CCP is under control because this corrective action is now done:
(3) Measures to prevent recurrence are now in place and they are:
(4) No product that is injurious to health or otherwise adulterated as a result of the deviation can

enter commerce because:

Probar, LLC.; controlled document; Form 2.4.3.1 CCP-1 Deviation Report, SQF 8.1/FSMA Compliant
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