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Manufacturing Process Flow Chart

Citric Acid, Anhydrous, Granular, USP/FCC/Food Grade, Kosher, Halal

Per the knowledge communicated to Lab Alley by our supplier, the manufacturing process for the above
mentioned product is as follows:
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Citric Acid, Anhydrous, Granular, USP/FCC/Food Grade, Kosher, Halal
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