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!bo Whom It &Jay Concern 

As a member of the sprout industry, I am concerned about the 

recently released 111 Guidance for Industry " pertaining the risks 

involved. It is about the 2OOOU ppm calcium hypochloride soak and 

rincfi C. It posed as a health risks for the workers involved. 
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I would request that mi;y be a less concentration bleach ( M level 

thdt is safe to handle by most people ) in conjunction with hot 

water heat-treatment. 

And with the lab test, a more economical random sampling testing 

is a welcome alternate, instead of testing ALL production lot. 

The above suggestions combined with GMP and HACCP plan and 6 label 

"cook before eating" should be able to provide the consumers 

with a safe and nutritious sprouts with lots of health benefits. 

Yo-urs Truly, 
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