Sunrise Produce

Sunrise Produce is committed to providing safe, high-quality products and takes the prevention of
foodborne illness risks, including Cyclospora, very seriously.

As part of our food safety program, we maintain a comprehensive supplier approval and verification
process designed to minimize food safety risks throughout our supply chain. All produce suppliers are
required to comply with applicable regulatory requirements, including the FDA Food Safety
Modernization Act (FSMA) Produce Safety Rule, where applicable. We also require suppliers to
maintain robust food safety systems and participate in recognized third-party food safety audit
programs.

Key control measures include:

e Supplier approval and ongoing performance monitoring.

e Verification of compliance with FSMA Produce Safety requirements and other applicable food
safety regulations.

e Third-party food safety audits and certification programs for growers, packers, and processors,
as appropriate.

e Traceability and lot-tracking systems to support rapid product identification and response, if
needed.

e Routine review of supplier food safety documentation and corrective actions when
deficiencies are identified.

Considering recent reports of increased Cyclospora cases within the United States, we have reinforced
our ongoing verification activities with suppliers and continue to monitor information from regulatory

agencies, industry groups, and our food safety partners.

We remain committed to maintaining strong preventive controls throughout our supply chain and will
continue to take all reasonable measures to protect our customers and consumers.

Please let us know if you require any additional information or supporting documentation.
Sincerely,

Food Safety Department
Sunrise Produce

www.sunriseproduce.com
1215 N Van Buren Street, Anaheim, CA 92807 | Tel: 800-834-4926


http://www.sunriseproduce.com/
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