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Process flow 2 - Vanilla extract and flavors, retail

1a. Finished product —
received from 1b. Receiving
co-packer, sCPC packaging materials

2a.

CoA inspection
CCP/PPC1

Back to
co-packer

2b. Bottle
{nspection spP

3. Dry storage 4. Dry storage

v

5. Filling
SPC

v

6. Capping
SPC

v

7. Labeling

Y
s 8. App'y shrink band |-

v

A

9. Printing lot code

v

v
"""" 10. Packagingin |4
boxes

]

11. Dry storage
.......... »Waste
v

—®Common process

CCP/PPC: Critical Control Point/Process
12. Outbound Preventive Control.

shipping SPC: Sanitation preventive controls.
SCPC: Supply chain preventive controls.
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