Van Drunen Farms, a family owned
1,000 acre farm, has grown and sup-
plied natural and organic fruits, veg-
etables and herbs of superior nutri-
tional caliber for over 100 years. Their
strict method of concentrating and
drying assure that RightFoods™ has the
maximum levels of nutrients, and are
of the highest quality.

Van Drunen Farms takes pride in their
work and in the products they pro-
duce. Van Drunen Farms provides
fruits and vegetables with unsur-
passed flavor, color, and nutritional
content. For more than a hundred
years the Van Drunen family has been
committed to quality.
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Our Commitment to Quality

Providing the RightFoods™

At BioSan Laboratories, producers of RightFoods™, quality must be the highest priority in every stage of the process in formulating
superior nutritional supplements. The first step is providing the highest quality foods available.

There is evidence that the levels of vitamins, minerals and food compounds in a fruit or vegetable can vary. For example, if you were
to pick an orange from two different trees, each orange may have a very different nutrient profile. Variation in nutrient and com-
pound content is related but not limited to soil quality, growing times, and timing of harvest.

At BioSan we are committed to providing you, the practioner, with Food Compound Vitamins you can recommend in your practice
that consistently deliver optimal results by offering the same amount of essential nutrients from batch to batch. In order to do this,

we had to find a supplier of the whole food extracts that could consistently provide us with high quality food concentrates, picked

and extracted at the peak of ripeness. Our search led us to Van Drunen Farms.

Van Drunen Farms

Van Drunen Farms, a family owned 1,000 acre farm, has grown and supplied natural and organic fruits, vegetables and herbs of supe-
rior nutritional caliber for over 100 years. Their strict method of concentrating and drying assure that the products they produce have
the maximum levels of nutrients, and are of the highest quality.

At Van Drunen Farms, quality begins from the ground up. Growers, as well as processors, Van Drunen is uniquely poised to produce
fruit and vegetable extracts that have been monitored and tested from seed to extraction. Van Drunen employs a scientific team of
botanists, food scientists and biologists dedicated to research the cultivation, organic practices and processing methods of fruits, veg-
etables and herbs. Setting the standards in farming and processing foods, Van Drunen Farms has a technologically advanced lab at
their facility, so each fruit and vegetable crop can be monitored during growth, harvest and processing. Testing throughout the lifecy-
cle of a plant ensures nutrient content of every crop, and that harvest occurs at optimal ripeness. Each crop, at time of harvest, and
after extraction, is tested to meet stringent microbiological specifications. Van Drunen also ensures that the food compounds and
other vital food constituents are not damaged or altered during the extraction and drying process. Because of this rigorous testing,
Van Drunen farms can consistently supply the highest quality food extracts available, unlike most food processors. Selecting only the
finest food extracts available, RightFoods™ provides nutritionally superior Food Compound Vitamins. Guaranteed.

In-House Lab and Scientific Research Equals Un-compromised Quality Control

Van Drunen Labs has two on-site microbiology labs, and an HPLC (High Performance Liquid Chromatography) that has the ability to
identify and qualify specific compounds. This testing ensures that the food compounds and nutritional profile of the extract in every
batch are not damaged during extraction. Van Drunen Farms has implemented an assay program that guarantees maximum freshness
and quality of the foods used in our RightFoods™ products. The ability of Van Drunen farms to integrate growing, preparation and
testing enables RightFoods™ to guarantee that each food extract delivers the ultimate food potency in a food formula.

Van Drunen Farms takes pride in its work, its customers and the products it produces. Van Drunen Farms strives to provide ingredi-
ents with unsurpassed flavor, color, and nutritional content. For more than a hundred years, the Van Drunen family has been com-
mitted to quality. All of their facilities are:

= Compliant with GMPs (Good Manufacturing Practices)
= Kosher Certified by the Orthodox Union
= Organic Approved

RightFoods™ Commitment

BioSan’s commitment to quality continues in our own laboratory. BioSan manufactures all our own tablets in an FDA registered facili-
ty that is independently audited and rated “Excellent” by an independent Food Auditing agency. We have direct control of the tablets
being produced, and run our tableting machine at very low speeds. This is important with food products, because excessive heat
from production will destroy the natural food components necessary to deliver the nutrients.

RightFoods™ commitment to you includes our substantiation of quality and safety. Extensive laboratory testing backs this commit-
ment. All ingredients are tested six times:

. During growing of the foods we use at Van Drunen Farms.
. When received at our manufacturing facility.

. After the mixing of all formula ingredients.

. At the completion of the tableting of the products.

. During bottling of the final product.

. After bottling to ensure final product quality.
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Tests are done for raw material identification, microbes, herbicides, pesticides, heavy metals as well as potency.

Finally, by packaging in 100% recyclable amber-glass, we provide maximum potency protection for our formulas. At the same time,
glass enables us to use packaging that is friendly to our environment.



