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ORGANIZATION

Ocean Mist Farms
10855 Ocean Mist Parkway Castroville, California 95012, United States

OPERATION
Ocean Mist Farms Castroville

13585 Blackie Rd. Castroville, California 95012, United States
Operation type: PROCESSING

PRELIMINARY AUDIT SCORE:

98%
 CERTIFICATE VALID FROM:

Aug 23, 2017 To Aug 22, 2018
 FINAL AUDIT SCORE:

98%
WQS, LLC. certifies that this operation has complied with the applicable requirements of PrimusGFS Version 2.1-2

See subsequent certificate page(s) for scope details

https://secure.azzule.com/PGFSDocuments/PGFS_AuditReport118466_9354_1_EN.pdf
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CERTIFICATE VALID FROM:

Aug 23, 2017 To Aug 22, 2018
AUDIT SCOPE:

Ocean Mist Farms is a business that grows and packs a range of vegetable in the Castroville Area. The products were packed at the centrally managed packinghouse, equipped with a
hydro-cooler and flume. The facility operated a number of packing lines with a hydro-cooling unit and wash step. The products were sanitized using Chlorine in the flume and the hydro-

cooling facility. The sanitizing agent was monitored daily. Water used was tested annually. The packing process includes 5 lines with wash step and 5 metal detector. Additionally, Cooling
and cold storage operation dedicated to chill, store under controlled temperature, and shipping of leafy greens and other vegetables. Products are received packed from own fields and

external growers and clients, cooled, stored and ship. The company has developed a HACCP plan and has identified 2 CCP. Workers in the packinghouse received annual training in food
safety, hygiene practices, and GMP before the commencement of the season.

PRODUCTS:

PRODUCT(S) OBSERVED DURING AUDIT

Arugula/Rocket, Organic, Asparagus, Asparagus, Organic, Beets / Beetroot, Beets / Beetroot, Organic, Bok Choy, Bok Choy, Organic, Brassica Hybrids, Broccoli Rabe/Rapinni, Broccoli
Rabe/Rapinni, Organic, Broccoli, Brussels Sprouts, Butterhead / Boston / Bibb Lettuce, Butterhead / Boston / Bibb Lettuce, Organic, Cabbage, Cabbage, Napa / Celery Cabbage,
Cabbage, Napa / Celery Cabbage, Organic, Cauliflower, Cauliflower, Organic, Celery, Celery, Organic, Chard, Cilantro, Cilantro, Organic, Endive, Endive, Organic, Escarole, Escarole,
Organic, Fava Beans, Fennel, Fennel, Organic, Globe Artichokes, Globe Artichokes, Organic, Green Leaf Lettuce, Green Leaf Lettuce, Organic, Green Onions/Salad Onions/Scallions,
Iceberg / Head Lettuce, Iceberg / Head Lettuce, Organic, Kale, Kale, Organic, Leeks, Leeks, Organic, Parsley, Parsley, Organic, Radicchio, Radish, Radish, Organic, Red Leaf Lettuce,
Red Leaf Lettuce, Organic, Romaine Hearts, Romaine Hearts, Organic, Romaine Lettuce, Romaine Lettuce, Organic, Spinach, Spinach, Organic

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

Cardone, Peas


