PRIMUSGFS AUDIT NUMBER: 353787 Revision 3
CB REGISTRATION No.: PA-PGFS-4091
AUDIT DATE: Jan 14, 2025

CERTIFICATE

Issued to:

ORGANIZATION

Christopher Ranch LLC

305 Bloomfield Avenue Gilroy, California 95020, United States

OPERATION
Christopher Ranch LLC
305 Bloomfield Avenue Gilroy, California 95020, United States
Operation type: PROCESSING

PRELIMINARY AUDIT SCORE: CERTIFICATE VALID FROM: FINAL AUDIT SCORE:

ggo, Feh 19,2025 To Feh 18,2026 100

Primus Auditing Operations certifies that this operation has complied with the applicable requirements of PrimusGFS Version 3.2

See subsequent certificate page(s) for audit executive summary
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ACCREDITED Obsssrve, Repott Primus Auditing Operations | 2811 Airpark Dr | Santa Maria Authorized by:
California 93455 United States | President
PRODUCTéIgE{;I'IFICATION primusgfsqa@primusauditingops.com | 805.623.5563 | 805.352.1364 Javier Sollozo
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PRIMUSGFS AUDIT NUMBER: 353787 Revision 3
CB REGISTRATION No.: PA-PGFS-4091
AUDIT DATE: Jan 14, 2025

CERTIFICATE VALID FROM:

Feb 19, 2025 To Feb 18, 2026

AUDIT TYPE:
Unannounced Audit

AUDIT EXECUTIVE SUMMARY:
Processing facility operating year-round with an average of 675 workers in different processing buildings and divided into three shifts, this audit included the buildings U, X, AA, AB, AF
and break room. Observed the process for peeled/chopped and sliced garlic, fresh garlic cloves/whole peel and roasted garlic. The process observed starts by dumping the product onto
the lines to be peeled, sorted, sized, rinsed in two single pass systems treated with ozone, then either send to another line to be packed whole or to be roasted or diced or puree, passed
thru in line metal detection, bagged or packed in pails, to cold room and shipped. The whole garlic process involves consist in peeling, sorting, rinsing, cooling, adding mineral oll,
packing, metal detector, cold storage and shipping. Roasting process starts by receiving product already peeled, sorting, roasting, cooling with fans, cooled, bagged, metal detection, cold
storage and shipped. Cooking process not observed at the time of the audit and excluded from the scope.

Addendum(s)/Module(s) included in the audit:

U.S. FDA FSMA Preventive Controls for Human Food.

Product information for each product

Product Group/Product Name Observed Product Seasonality Country of destination for product

Garlic Observed on the day of audit Year round United States
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