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Segregation Procedures to Produce Grass-Fed Angus Beef Products
To Whom It May Concern:

The following defines methods used by Traditional Nutrients manufacturer to receive, identify, and segregate raw
materials that conform to the requirements for production of Edible Grass-Fed Angus Beef Tallow, Grass-Fed
Angus Finely Textured Beef, and Grass-Fed Angus Frozen Lean Beef.

Responsibility
Our Manufacturer maintains a list of eligible suppliers for verifying that the incoming beef is properly

identified to  distinguish  conforming and non-conforming raw  materials. The receiving employees
are responsible for receiving, identifying, and staging incoming beef raw materials from outside sources.

Requirements
All raw materials destined for production of Edible Grass-Fed Angus Beef Tallow, Grass-Fed Angus Finely

Textured Beef, and Grass-Fed Angus Frozen Lean Beef must:

1.  Be from an approved supplier.

2. Meet the requirements of the program.

3.  Be properly labeled with an official USDA establishment number.

Conforming beef raw material will be segregated from all non-conforming raw material.

Production Procedures
The following procedures define the methods used by production personnel to manufacture Edible Grass-Fed Angus
Beef Tallow, Grass-Fed Angus Finely Textured Beef, and Grass-Fed Angus Frozen Lean Beef.

At the start of production each day, only designated conforming raw material will be used in the production of
Edible Grass-Fed Angus Beef Tallow, Grass-Fed Angus Finely Textured Beef, and Grass-Fed Angus Frozen Lean
Beef.

Non-conforming raw material will be used only after processing of conforming raw material has ended. Non-
conforming raw material will never be comingled with any conforming raw material during the production of
Edible Grass-Fed Angus Beef Tallow, Grass-Fed Angus Finely Textured Beef, and Grass-Fed Angus Frozen Lean
Beef.

Lot codes will be assigned to all boxes of Edible Grass-Fed Angus Beef Tallow, Grass-Fed Angus Finely Textured
Beef, and Grass-Fed Angus Frozen Lean Beef. Only product derived from source verified Grass-Fed Angus Beef
will bear the label Edible Grass-Fed Angus Beef Tallow, Grass-Fed Angus Finely Textured Beef, and Grass-Fed
Angus Frozen Lean Beef.

Sincerely,

374

Sean Cox
Director of Regulatory Affairs / Owner

"This material constitutes trade secrets, and/or commercial or financial information, is privileged or confidential, is exempt from disclosure
under the Freedom of Information Act and may not be disclosed without prior approval from this company.”





