The Berry Man, Inc.

205 W. Montecito Street, Santa Barbara, CA

This company developed, maintains and administers a

HACCP-based Good Manufacturing Practices (GMPs) Food Safety Program
at 205 W. Montecito Street, Santa Barbara, CA

For the following product(s) handled during inspection: Fruits, Vegetables, Herbs, Edible Flowers,
Dairy, Eggs, Soy Products, Frozen Products, & Dry Goods

Audit Type: Cold Storage Facility Practices
Rating: SUPERIOR

Inspection Date: 2.1.2011

Auditor: Raymond Cortes

Registration #: SCS-FSA-002082

An inspection includes a program review and petformance evaluation. Assessment of the program 1s based on Conformance with
the 21 CI'R Parts 110 Good Manufacturing Practices (GMPs) and Guide to Minimize Microbial F'ood Safety Hazards for I'resh
Fruits and Vegetables (Section 1V, V, V11, VI11), published by the U.S. Department of Health and Human Services, I‘'ood and
Drug Administration, and Center for I'ood Safety and Applied Nutntion (CI'SAN), October 1998. Assessment of performance is
based on compliance with the operation’s stated program requitements.
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2000 Powell Street, Sutte 600, Emeryville, CA 94608 USA
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