Our Beginnings.

Following a series of E. coli outbreaks in the 1990s
which sickened many and resulted in several
deaths, the beef industry worked to develop
preventive measures to eliminate E. coli O157:H7.
VeriPrime™ founder, Dr. Scott Crain, was among
those who joined the fight. By the late 1990s,
numerous measures had been introduced, but E.
coliremained a threat due to gaps in the supply
chain, leaving certain adults and children - who are
most susceptible to bacteria - at risk.

Dr. Crain explained that we knew the science was
here, but people were still becoming sick and
dying because there wasn’t a comprehensive
operational model to make it work. VeriPrime's
commitment is to apply the science and
implement a continuum of strategies to make it
work.

From this foundation, VeriPrime™ was established
and has built a comprehensive business model
that ensures safety and quality protocols are
implemented at each stage in the food supply
chain. The approach reimburses producers to
participate.

Our Mission.

Develop and maintain a food quality program that
assures participants in the food chain,
governmental and non-governmental purchasing
organizations, consumers and other stakeholders
that VeriPrime™ Certified livestock comply with
viable, credible, monitored standards and are
traceable to their point of origin. The program
begins with beef and will expand to cover other
foods

The Company

Our Solution.

VeriPrime offers a prevention-based food quality
and safety program coupled with a certification
system to assure the program is properly
implemented. The system ensures that VeriPrime
Certified beef products comply with monitored
quality standards that follow scientific protocols,
and are traceable to their points of origin.

This establishes accountability for these products
throughout the food supply, and assures
consumers, participants, governmental and non-
governmental purchasing organizations that the
beef products they purchase have been found in
conformance with a series of science-based
prevention protocols targeting microbial and
other food safety threats.

The VeriPrime™ Food Safety System takes food
safety from defense to offense. The U.S. food
inspection system is designed to do just as the
name implies. But, it cannot inspect the E. coli out
of the steer. We offer a comprehensive,
prevention-based program that covers the entire
supply chain — from the farm to the consumer —
along with third-party certified food safety
protocols.

As a result, our system can:

1 Track and manage safety across the food
product supply chain.

1 Certify proper implementation of
prevention protocols presently targeting
E. coli 0157:H7 in beef and soon to
include other foods.

1 Expand to certify proper implementation
of prevention protocols targeting
Salmonella in chicken, pork and other
foods.

1 Help the food industry prevent
emerging food safety issues.
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conformance with a series of science-based
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