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ORGANIZATION

Quincy Tomato Corporation
20 N Graves St Quincy, Florida 32351, United States

OPERATION
Quincy Tomato Packinghouse:

20 N. Graves Street Quincy, Florida 32351, United States
Operation type: PACKINGHOUSE

PRELIMINARY AUDIT SCORE:

88%
 CERTIFICATE VALID FROM:

Nov 28, 2023 To Nov 27, 2024
 FINAL AUDIT SCORE:

97%
SCS Global Services certifies that this operation has complied with the applicable requirements of PrimusGFS Version 3.2

See subsequent certificate page(s) for audit executive summary
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CERTIFICATE VALID FROM:

Nov 28, 2023 To Nov 27, 2024
AUDIT TYPE:

Unannounced Audit

AUDIT EXECUTIVE SUMMARY:
Approximately 25 workers are employed. Season runs from May to June, and Oct-Nov. Conventional tomatoes are received in macrobins and placed into cold storage and cooled until
they are to be run. When run, items are directly dumped into a dump tank with (200 ppm chlorine, 6.5-7.5 pH). Pulp temp vs water temp of greater than or equal to 10F is tested every
hour. Product receives a fresh water rinse, then is waxed, sorted, packed, and placed into storage until it is to be shipped. Product may into greening room if needed. No allergens, no

CCPs. Water is sourced from the city. Operation shares documentation (module 1) and policies and procedures with sister operations.

Addendum(s) included in the audit:

Not Applicable

Product information for each product

Product Group/Product Name Observed Product Seasonality Country of destination for product

Tomatoes Observed on the day of audit From: June
To: October

United States
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