12th February 2024

SAFETY PROTOCOLS - YUM YUM PEANUT BUTTER
Dear Valued Trading Partner,

Recently there have been many media reports referring to quality challenges in certain peanut
butter brands.

We would like to assure you, at RCL FOODS there are strict safety protocols in place, to ensure
the continuous safety of all Yum Yum peanut butter production.

We have an accredited laboratory on site, with processes in place to monitor Aflatoxin levels in
our peanut butter production on an ongoing basis. This is in addition to the certificates of
analysis received from our peanut suppliers.

Our records show that all products that we have produced and distributed are well within
acceptable norms.

Please contact us if you have any further queries.

Regards,

e @! %awﬁm

ALEX GORDON
GROWTH DIRECTOR: CUSTOMER
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