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SaagOSpecialty Meats Earns Organic Certification from SCS

Announcement Coincides with Saag® 75" Anniversary,
and the 2008 All Things Organic Convention

Emeryville — Scientific Certification Systems (SCS), an independent standards
developer and certifier of environmental, sustainability and product quality achievements, today
announced that Saag’s® Specialty Meats has earned organic certification.

SCS’s NutriClean division conducted the
independent certification inspection and audit at the
Saag’s San Leandro, California processing facility.
SCS confirmed that the company’s processing
operations, which currently include production of
organic sausages — chicken apple, chicken
mushroom, chicken spinach & feta, and chicken hot
wing — are fully compliant with the organic
requirements of the USDA National Organic
Program.

“We have always been proud to go the extra
mile to satisfy the needs of our customers,” said
Timothy Dam, Saag’s president. “This year, as we
celebrate our 75" anniversary, we are pleased to be able to offer a wide range of certified organic
choices.”

Saag's Specialty Meats is a unique processor, crafting over 200 varieties of artisan quality
meat specialties such as whole muscle beef, ham and turkey deli meats; luncheon meats such as
bolognas, salamis and pates as well as specialty linked traditional and poultry sausages.
According to Dam, Saag’s has the ability to produce over 100 items organically.

Heena Patel, SCS Director of Food and Agriculture Auditing Services, said, “We’d like
to congratulate Saag’s on its latest accomplishment, which is one more demonstration of its
commitment to quality, safety and security.” She noted that SCS has already certified Saag’s
against rigorous GMA-Safe Standards for food safety, based on the company’s adherence to
strict quality, food defense, and HACCP (hazard analysis critical control point) management
practices.

About Saags N In 1933, George Saag opened a small sausage shop in Northern
California's Oakland, where skilled wurstmeisters developed a reputation for making German-
style sausages. Today the tradition continues in San Leandro, offering exquisite sausages and
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frankfurters under the Saag's name - sausages born from Old World recipes, perfected with
wholesome ingredients, then blended and slowly smoked for the best flavor. From this one
storefront grew a specialty meat and sausage company that has become renowned as a symbol of
the finest quality and craftsmanship in sausage and specialty meats on the West Coast. See
WWW.saags.com.

About Scientific Certification Systems (SCS) N SCS is an independent certifier of
environmental, sustainability, food quality and food purity claims. Over two decades, SCS has
developed internationally recognized standards and certification programs aimed at spurring the
highest level of environmental improvements, social accountability and product performance. Its
programs span a wide cross-section of the economy, recognizing accomplishments in agricultural
production, food processing and handling, forestry, fisheries, flowers and plants, energy, green
building, consumer and business product manufacturing, and retail. SCS and its NutriClean
division provides bundled organic, food safety, nutrition, and pesticide testing certification
services. More information can be found at www.scscertified.com, or by calling 510-452-8024.




