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ORGANIZATION

Jacks Produce
3424 Bi. 35 east Pearsall, Texas 78061, United States

OPERATION
Jack's Produce

3424 Business 35E Pearsall, Texas 78061, United States
Operation type: PACKINGHOUSE

PRELIMINARY AUDIT SCORE:

92%
 CERTIFICATE VALID FROM:

Sep 20, 2019 To Sep 19, 2020
 FINAL AUDIT SCORE:

97%
Ceres Certifications, International certifies that this operation has complied with the applicable requirements of PrimusGFS Version 3.0

See subsequent certificate page(s) for scope details

https://secure.azzule.com/PGFSDocuments/PGFS_AuditReport181783_7999_1_EN.pdf
https://secure.azzule.com/PrimusGFSAudits/pdfGenerator.aspx?AuditHeaderID=83475619185654506557714364517646788347784&AppId=73470065412&LanguageID=1&UserId=1
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CERTIFICATE VALID FROM:

Sep 20, 2019 To Sep 19, 2020
AUDIT TYPE:

Announced Audit

AUDIT SCOPE:
Cleaning rinsing, fluming, sorting, cooling, hydro-cooling, packing, staging, storing, loading and / or any other handling activity that does not significantly transform the product from its

original harvested form. The scope of this audit will include the 15,000 sq ft facility, including 2 coolers at 4,000 sq ft each, located at 3424 Business 35 E Pearsall, TX. The facility uses well
water with chlorine added for the hydrocooling of sweet corn and operates from May-November with 40 employees. There are no allergens present at the facility. The scope will include a

review of the Food safety Management System and the required documentation, a visual survey of the facility, employee practices, and the surrounding grounds.

PRODUCTS:

PRODUCT(S) OBSERVED DURING AUDIT

Sweet Corn

SIMILAR PRODUCT(S)/PROCESS(ES) NOT OBSERVED

Green Beans/French Beans
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