
 
 

 
 

 

 
 
 
February 16, 2024 
 
 
To Whom It May Concern: 
 
 
Re: Food Safety (HACCP) Plan – Arm & Hammer™ Flow K™ Potassium Bicarbonate 
 
 
A Food Safety (HACCP) Plan consistent with good manufacturing practices under 21 CFR 117 has been 
developed and implemented at the Church & Dwight Co. Inc. Flow K Potassium Bicarbonate 
manufacturing facility located in Old Fort, Ohio. 
 
 
Control points include a 10-mesh screen and magnet which are checked before and after bagging runs. 
 
 
Details of the Food Safety / HACCP Plan are available for review during an on-site audit. 
 
 
Feel free to contact me with any questions. 
 
 
Regards, 

 
 
Robert G. Berube 
Manager, Technical Service 
609 806 1965 
robert.berube@churchdwight.com 
 

 

mailto:robert.berube@churchdwight.com

