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HHAACCCCPP  SSTTAATTEEMMEENNTT  

January 5, 2009 

Dear Valued Customer, 

Biosun Flavors and Food Ingredients has a well established Hazard Analysis 
Critical Control Point (HACCP) Program as part of a total management 
system in which food safety is addressed through the analysis and control of 
biological, chemical, and physical hazards from manufacturing, processing, and 
distributing food ingredients. In creating this program, Biosun implemented the 
seven principles of HACCP established and accepted by the U.S. Food and Drug 
Administration, the U.S. Department of Agriculture, and the Codex Alimentarius 
Commission. 
 
Additionally, an independent inspection agency regularly audits Biosun’s HACCP 
Program in action. 
 

 
Sincerely, 

 
Jennifer Morgan 
Technical Services and Regulatory Manager 

 
 
 
 
 
 
 
 
 
 

THE INFORMATION AND RECOMMENDATIONS IN THIS DOCUMENT ARE, TO THE BEST OF OUR KNOWLEDGE, ACCURATE, BUT ARE GIVEN WITHOUT WARRANTY OR GUARANTEE. DATA PRESENTED HEREIN MAY 
HAVE SLIGHT VARIATIONS. SUGGESTIONS MADE CONCERNING USES OR APPLICATIONS ARE ONLY THE OPINION OF BIOSUN FLAVORS AND FOOD INGREDIENTS AND USERS SHOULD DETERMINE THE 
SUITABILITY OF THIS PRODUCT FOR THEIR OWN PARTICULAR PURPOSES. STATEMENTS CONCERNING THE USE OF THE PRODUCT OR FORMULATIONS DESCRIBED HEREIN ARE NOT TO BE CONSTRUED AS 
RECOMMENDING THE INFRINGEMENT OF ANY PATENT AND NO LIABILITY FOR INFRINGEMENT ARISING OUR OF ANY SUCH USE IS ASSUMED. BEFORE WORKING WITH THIS PRODUCT, YOU SHOULD READ AND 
BECOME FAMILIAR WITH THE MATERIAL SAFETY DATA SHEET. 


