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LETTER FROM THE  
ROTHWELL FAMILY
Dear Friends:

From the Rothwell Family to yours, we wish you our very best as we navigate through these turbulent 

times. We begin by offering our deepest gratitude to all the Bay State Milling team members who have 

committed themselves day in and day out, despite extraordinarily challenging conditions.

During Bay State's 122-year history, our forebears also experienced their share of upheaval and even a 

pandemic; we take some comfort in knowing that they successfully navigated these waters. Thankfully, 

we’ve also found refuge in the renewed emphasis on family. Family is the foundation of our business and 

a key point of connection with our partners. It’s family that gives us the strength to fulfill our mission of 

delivering healthy, affordable, plant-based foods to families’ tables across North America. 

The safety of the Bay State Milling team and our family of suppliers and growers continues to be our 

most important priority. Like all of you, we experienced first-hand the havoc that COVID-19 wreaks. Most 

tragically, some of our team members lost their loved ones. We also had team members fall ill and had 

to partially shut down our plants. This was despite being ahead of the curve, as we quickly created a 

COVID-19 task force to implement new safety policies and changes to our facility workflows.

We’ve adapted by embracing remote work to ensure our business continues to operate efficiently and to 

keep close virtual contact with our supply partners. We’ve also leveraged virtual meetings with customers 

to assure them that their food supply is safe and will be delivered with the same quality and consistency 

they expect from Bay State Milling.

In this 4th edition of our report, we are honoring that reputation by providing an even greater level of 

transparency into our sourcing practices. With pride, we feature the people and processes behind one 

of our fastest growing product line: chickpea flour. We take you on a journey to visit our Indian supply 

partners just before the pandemic. And for the first time, we provide more insight into the metrics we use 

to ensure the safety and security of our food supply. In light of how COVID-19 has impacted the sustain-

ability of supply chains, we also discuss our three pillars of sustainability. 

We hope you enjoy this year’s report. Thank you for your continued partnership and we look forward to 

supporting you in all the ways that will help you adapt to these new circumstances.

All the best,

THE ROTHWELL FAMILY 

Brian Rothwell, Jillian Wishman, David Miller and Brian Miller
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PROGRAM OBJECTIVES

To ensure a reliable supply of consistent, 
high-quality ingredients.

To select, develop and partner with suppliers 
that operate ethically and honorably — in the 
treatment of their growers and of Earth’s 
natural resources.

To develop differentiated supply chains  
that serve the unique needs of our 
customers and provide competitive strength 
to Bay State Milling.

To provide our customers and employees 
with a clear understanding of what makes  
our supply chain partnerships distinctive  
and enduring. 
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GUIDING PRINCIPLES

Partnering
We are not traders. We develop lasting partnerships with our  
ingredient suppliers. We share in their challenges and ben-
efit from their success. We are actively engaged in providing 
resources and support to enable them to improve operational 
processes, enhance product quality and develop new supply 
chains. Our supply chain partners are an extension of our busi-
ness. Their business practices must align with our values.

Quality
We continue to believe in the Founder’s Statement and seek 
to position our products as a gilt-edged article of premium  
quality. Our product quality begins with and relies upon our  
supply chain partners. We take product specifications seriously. 
We begin customer engagements with a discussion about the 
product specification and adapt our supply chain capabilities  
to meet them.

Honesty
We try to be objective and use meaningful metrics that demon-
strate the distinct value of our supply chain partnerships to  
all our stakeholders. We are eager to share our metrics in this 
report with you.
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A GLOBAL 
SUPPLY OF 
SPECIALTY
INGREDIENTS

Argentina
RICE & CHIA

Washington, USA
CHICKPEA

Bolivia
QUINOA

Indonesia
CINNAMON

Colorado, USA

MILLET

Montana, USA
SOWNAKED TM OATS

China
PUMPKIN SEED

Netherlands
BUCKWHEAT

Finland
CARAWAY

Bulgaria
SUNFLOWER SEED

Nevada, USA

TEFF

Spain
POPPY

Canada
OATS & F�X

California, USA
RICE & SORGHUM

India

AMARANTH 
& SESAME

Bay State Milling partners directly with 

suppliers and growers across five 

continents to source the highest quality 

specialty grains and seeds.
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OUR 
SUSTAINABILITY 
PILLARS

Since 1899, we have maintained business practices that are 
economically viable, socially responsible and environmental-
ly sustainable. We strive to balance the current needs of the  
environment, our employees and their families, the community, 
our supply chains, the marketplace and our family owners with-
out compromising the ability of future generations to meet the 
needs of those same stakeholders. 

Throughout this report, we will use the icons to the right to indicate 
where our engagement with stakeholders helps strengthen our 
sustainability pillars.

Ingredients for a Sustainable Future
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ECONOMIC SUSTAINABILITY

We commit to creating and sharing value 
across the entire supply chain in our pursuit of 
accessible and affordable healthy ingredients.

SOCIAL SUSTAINABILITY

We invest in the wellbeing of our employees, 
customers and growers for the future.

ENVIRONMENTAL SUSTAINABILITY

We believe exceptional ingredients come from 
stewardship and sustainable practices from farm 
to factory.
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CHICKPEA 
TRIFECTA
How we partner, from Farm to Flour

The chickpea, also known as garbanzo bean, is having its moment. 
With consumers demanding plant-based proteins and custom-
ers seeking nutritious platforms for product innovation, chickpea 
consumption in the U.S. has skyrocketed by 400% between 2014 
and 2019.* At Bay State Milling, our chickpea flour sales volume 
has more than doubled over the past year alone. Our success 
is a result of the strength of our supply chain partnerships and 
cross-functional collaboration of our team members. In this sec-
tion, we proudly share our chickpea supply chain program, from 
breeding to sourcing to processing. 

*Millions of lbs, USDA Economic Research Service, BSMC Estimates

Young chickpeas in the pod 
Image credit: Bay State Milling
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CHICKPEAS 101

WHAT THEY ARE 

Chickpeas are a member of the legume family, which includes lentils, peas, and beans. 

There are two types grown around the world. Desi is a hardier, wrinkly chickpea widely 

used in India. Kabuli is the iconic smooth, round chickpea common in the United States.

THEIR GROWING CYCLE

In the U.S., chickpeas are mainly grown in the Pacific Northwest and Great Plains, where 

they are planted in the spring and harvested in the fall. They are often used as rotation 

crops for cereal grains because they fix nitrogen back into the soil, resulting in less water 

and pesticide use and healthier soil. In short, they are a highly sustainable crop.

WHY OUR CUSTOMERS LOVE THEM

Chickpeas are leading the way in plant-based food innovation. They are a versatile, 

high-quality protein that is grain-, gluten- and allergen-free. They are a good source of 

fiber, phosphorus, potassium, iron and thiamin. And because chickpeas are a complex 

carbohydrate, they have a low glycemic index and offer lower net carbs, particularly 

popular with Keto diet followers. 

THEIR ENVIRONMENTAL IMPACT

In 2020, we purchased a volume of chickpeas that enabled an estimated equivalent of 

62,500 kg/hectare CO2 to be saved by reducing fossil energy inputs like fertilizer.* 

*Calculated using internal purchasing data and the study published in Chemical and Biological Tech-

nologies in Agriculture, “Multiple benefits of legumes for agriculture sustainability: an overview,” 2017.

ENVIRONMENTAL SUSTAINABILITY
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HOW WE INNOVATE 
THROUGH CHICKPEA 
BREEDING

Our Varietal Solutions team leads cultivar innovation and 
the continuous improvement of our products. Dr. Sean 
Finnie — our Senior Manager of R&D — is part of this team, 
and we sat down with him to learn about his collaborative 
work to breed the next generation of chickpea cultivars.

MEET SEAN

I joined Bay State Milling in 2015 and the Varietal Solutions team in 2019. What 

excites me most about my work is seeing new varieties planted, knowing 

they will grow to become products with real benefits, and seeing the variety 

move from supply chains to the kitchen table. We use conventional breeding 

to achieve desired characteristics, so consumers can rest assured that our 

products are natural, not genetically modified. Growers also benefit; I grew 

up in a farming community and saw the challenges they face and believe that 

breeding can significantly improve yield and reduce disease. It can shift us 

from growing commodities to growing ingredients. Dr. Sean Finnie, Senior Manager of R&D

Kabuli chickpeas 
Image credit: Bay State Milling

ECONOMIC SUSTAINABILITY

PARTNER SOURCED INGREDIENTS10



OUR CHICKPEA CULTIVAR PROGRAM

We originally started breeding chickpeas to support our 

SowNakedTM Oats program. Growers rotate oats with 

pulses like chickpeas. We wanted to develop protein-rich 

chickpeas that could fix more nitrogen into the soil, which 

yields more consistent, high-protein oats. This year, we 

formed the Chickpea Cultivar Steering Committee that 

unites colleagues from R&D, Supply Chain, Sales and 

Quality Assurance to develop superior varieties that our 

customers desire. We consider many chickpea attributes 

across sensory perception, flavor profile, functionality 

and nutrition. Agronomic attributes are also important, 

such as shorter growing season and plant height. A 

notable milestone is our partnership with Montana State 

University; to date, we have funded a professor and his 

student to research new chickpea cultivars. 

LOOKING FORWARD

My vision for the future is that we have proprietary culti-

vars that support our customers’ product innovation and 

provide healthful, affordable choices to consumers, while 

strengthening our domestic chickpea supply. Within the 

next year, we will identify commercially available cultivars 

in nursery trials; after that, we will evaluate emergent 

cultivars for commercial potential and support breeding 

initiatives with partners like Montana State. All of this will 

be informed by our customers to ensure that we are artic-

ulating the traits that matter to them.

Sean and our partners 
Image credit: Bay State Milling
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HOW WE SOURCE CHICKPEAS  
A MULTI-GENERATIONAL STORY 
FROM OUR PARTNERS

Bruce Nelson with his son, Andrew Nelson 
Image credit: Microsoft Azure FarmBeats 

HISTORY BUILT ON TRUST

Spokane Seed Company supplies much of the chickpeas 

we use to mill into flour for a variety of better-for-you 

food brands. Its Owner and President Andrew Fontaine 

runs a 113-year-old enterprise specialized in the process-

ing of peas, lentils and chickpeas. Spokane has sourced  

its legumes from the fifth-generation Nelson Farm for 

over 50 years, starting with farmer Walt Nelson, and now  

managed by Bruce Nelson and his tech-forward son,  

Andrew Nelson. 

A LABOR OF LOVE

The Nelsons have stuck by legumes, particularly green 

peas, for many generations. Andrew Nelson put it sim-

ply, “They are nitrogen-adding to the soil and help us 

run healthy rotations.” Around 14 years ago, the Nelsons  

began raising chickpeas on their farm in Farmington, WA. 

Despite being just 40 miles north of the region where 

chickpeas flourished, they struggled at first acclimating 

the legume and managing its longer growing season. 

“Chickpeas absorb a lot of water; it will take a full week 

for them to dry out, and even one or two percent extra 

moisture can increase the risk of rot.”

ECONOMIC, SOCIAL & ENVIRONMENTAL SUSTAINABILITY
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TECH ENTREPRENEURS DISGUISED  
AS FARMERS

The Nelsons are entrepreneurs by heart. Over the past 

decade, they have married sustainable farming principles 

with precision technology to improve yields, nutritional 

profile and combat moisture. Andrew leverages technol-

ogy to manage chickpeas at a sub-acre level. “We use AI 

and drones to track the health of our plants. Cameras are 

mounted on sprayers to modulate fertilizer application. 

Data is used to identify plots on which no-till, or minimum 

till, can be practiced.”

IT’S ALL ABOUT THE SOIL

The Nelsons are dedicated to farming healthy soil. “My  

major concern is to improve soil health and use as little  

inputs as possible; chickpeas have helped slow the erosion 

of our hills,” Bruce reflected. His son added, "Yes, and we 

are partnering  with state universities and private industries  

to analyze the soil’s ability to absorb carbon.” The notion 

that soil is a great untapped carbon sink is gaining trac-

tion as a tenet of sustainable farming and a practice to 

mitigate climate change. 

For Andrew, soil health is also deeply personal. “My wife 

and two boys are out here farming with me. By taking 

care of the land in economically and environmentally sus-

tainable ways, I hope that I can leave the land for them 

better than I what I started with.”

A FEEL FOR THE LAND

While technology is a feature of the farm, the Nelsons 

recognize that “there are many limitations, because  

so much of farming is based on experience.” Andrew 

from Spokane Seed added, “software can’t provide 

that inkling when it comes to understanding markets 

and what consumers want. I’m always talking with 

the Nelsons about what other growers are doing. For 

example, when they started growing a new variety of 

chickpeas, I helped them figure out when to conduct 

field events and check for blight.” Bruce agreed, “You go 

into new varieties blind, but Spokane has seen the fields 

where those varieties were trialed, and they can tell us 

‘seed this variety before you seed your lentils.’” 

Reflecting on their decades of partnership — and our  

several years collaborating with them — Andrew Fontaine 

and the Nelsons shared their confidence and trust in our 

interconnected fortunes. “Spokane Seed is investing in  

the infrastructure and technology to improve and expand 

their business, which many other companies are not  

willing to do. But this makes them strong, which makes  

us strong.”

Andrew services a weather station on his farm 
Image credit: Microsoft Azure FarmBeats 
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FOOD PRODUCT
Our customers produce delicious and nutritious foods 
and enjoy continual support from our teams across 
Consumer Insights, Nutrition Science, Product Applica-
tion and Sales.

PACKAGING
Finally, our gluten-free certified packing machine introduces 
the chickpea flour into 2,000 lb totes or 50 lb bags. The totes 
and bags are stored securely in our Woodland warehouse, 
waiting for you to receive them!

DE-HULLING
From the farm, our chickpeas are thoroughly cleaned and can 
be fully de-hulled using state-of-the-art decortication technology. 
Decortication is important as it enables a flour with more uniform 
granulation and appearance and higher protein concentration.

LAB TESTING
Our Quality team conducts rigorous tests on flour samples, 
ensuring the flour meets customer specifications and is 
free of any contaminants.

FLOUR MILLING
De-hulled chickpeas are transported with care to our 
Air Classified Mills in our Woodland, CA facility. The 
gluten-free certified mills process chickpeas into flour 
particle sizes from medium to very fine.

HOW WE UNIQUELY PROCESS 
CHICKPEAS FOR YOUR NEEDS

At Bay State Milling, we are proud to offer the finest whole chickpea flour —
organic and conventional — milled uniformly to our customers’ specifications. 
Our flour is competitively priced, and our de-hulling process sets us apart. 
This is how we do it.
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Spokane Seed facility 
Image credit: Andrew Fontaine

“To make a great product, we aim to have 
the best raw materials we can find. Our  
visit with Bay State Milling to Spokane 
Seed was critical to develop our under-
standing of how our flour is processed. 
Not only did we see the processing  
facility — which was world class — we also 
viewed the crops on the farm level. We 
appreciate the time speaking to experts 
in the field and were able to ask them 
tons of questions about chickpeas. Hav-
ing this amount of access at a deep level  
in the supply chain is something that we 
consider incredibly valuable.”

DIRECTOR OF SOURCING 
BSM CHICKPEA FLOUR CUSTOMER
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PARTNER PROFILES
A journey through our 2020 supply partner trips
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SUPPLIER STORIES FROM THE SOUTHEAST

In early February 2020, our Procurement Manager Jon Armstrong and team flew to India to visit four 

supply partners. We inspected operations at several facilities and spoke with partners, employees 

and farmers. The visits helped us forge closer relations by understanding conditions on the ground. 

Here are the inspiring stories of two supply partners — Accura Organics in Madhya Pradesh and 

Bora Agro in Maharashtra.

SUPPLIER VISITS FROM A DISTANCE

Immediately after the India trip, COVID-19 lockdowns required us to conduct our annual supplier 

visits virtually. Although we missed the opportunity to meet in person, we were able to engage 

more supply partners than previous years and learn about their operations, COVID-19 measures, 

employee health, and climate impact on crops. A common thread is that our partners have begun to  

document their sustainability practices more systematically. We asked how we could help them 

through the pandemic and are grateful for their reciprocation of support and partnership.

Grower and commission agent for Accura Organics 
Image credit: Bay State Milling
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Agricultural Roots of Accura Organics 

SUPPORTING THE FARMERS OF 
AMARANTH AND FLAX

LOCATION
Ahmedabad, Gujarat

PRODUCTS
Amaranth & Organic flax

CREDENTIALS
Partner since 2007

Family-owned and operated; BRC AA

“My grandfather farmed, and my father worked with 

oilseeds. Agriculture is in my blood.” Deepak Vacchani 

introduced his trade as the owner of Accura Organics, 

family-founded in 2007. Since then, Bay State Milling has 

helped Accura grow to become our largest supplier of 

organic flax and amaranth. 

We visited Deepak in Madhya Pradesh, the heart of India. 

Growers we met noted the above-average yields for both 

crops that year due to residual moisture. But climate 

change has had a net adverse effect in the past seven 

years, causing flax plants to produce smaller seeds. We 

met flax growers who mitigated these risks with crop 

diversification. Mahesh Patidar, for example, produces 

ECONOMIC, SOCIAL & ENVIRONMENTAL SUSTAINABILITY

Growers harvesting amaranth 
Image credit: Bay State Milling
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multiple crops and plants a “double size” variety of flax. 

Just 20 miles away, Sukhdev Malvi grows watermelons, 

chilis, tomatoes and guava in his greenhouse while 

he rotates his field with wheat, corn, flax, poppy and 

chickpeas. He also makes compost and sells the worms 

as well as the finished product.

Returning to his hometown in Gujarat, Deepak visits the 

families of farmers to “exchange kindness.” He adds, 

“it’s important to understand their economic situation, 

to meet their children, because this is also where my 

children grow up.” Although COVID-19 has impacted 

everything, farmers are faring well because they strictly 

keep to their properties.

Back at the Accura facility, Deepak is finding ways to 

improve operations and the employee experience. His 

solar roofs provide 25–30% of electricity, and he plans to 

invest in more. He has also established 25 free, on-site 

apartment units for employees and provides extra food 

and immunity booster tablets. Employees who felt sick 

were encouraged to work from home.

In the same way that Deepak takes care of his employ-

ees, we also strive to take care of him as a key supply 

partner: “Bay State Milling has strong business ethics, a 

friendly approach, and very good payment terms. When 

freight rates increased due to COVID-19, they covered 

the extra cost. They are supportive and work with us 

through the challenges.”

Accura staff
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The Sesame Story of Bora Agro Foods 
EXCELLENCE IN FOOD SAFETY, 
QUALITY AND SUSTAINABILITY 

LOCATION
Pune, Maharashtra

PRODUCTS
Natural sesame & Hulled sesame

CREDENTIALS
Partner since 2001

Family-owned and operated; BRC AA for  

natural sesame and GFSI-certified

Twenty years ago, Bay State Milling was introduced to 

Mr. Rajendra Bora, who operated a business in sesame 

seeds with tenets grounded in “not compromising for 

anything but the best.” Bora Agro Foods is a top Indian 

manufacturer-exporter of sesame seeds today, and 

Mr. Rutuparna “Rutu” Dole has overseen their export 

business for over 10 years.

We visited Bora’s state-of-the-art facility built in 2016 to 

clean and de-hull sesame. Bora employees run a tight 

ship; we were impressed by the cleanliness and hygiene 

standards adhered throughout their property. We were 

also struck by Bora’s use of solar energy to power 

all operations (except for dryers) and their success in 

reducing water usage by 60%.

ECONOMIC, SOCIAL & ENVIRONMENTAL SUSTAINABILITY

Bora solar panels 
Image credit: Bay State Milling
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Even more impressive is Bora’s philosophy around 

social sustainability. Despite being a midsize company, 

Bora has invested in free housing, childcare, healthcare 

and greenspaces for all their employees to live on-

site with families. “Employees feel a strong sense of 

belonging here. They know their health is business 

health, and not one employee has tested positive for 

COVID-19,” Mr. Rutu Dole remarked.

Bora’s care for the workers extends to the sesame field, 

as they visit many farmers to learn how climate change 

has impacted them: “Sesame is a sensitive crop. In the 

past 3 years, untimely rains negatively impacted seeds 

during harvest, so we provided some farmers with 

standard sesame seed varieties, free of cost.” Mr. Rutu 

Dole, through the Export Promotion Council, works 

closely with farmers to identify high-yield seeds that are 

more rain tolerant, such as a “double skin” variety grown 

in West Bengal.

Since our first-ever meeting with Mr. Rutu Dole, our 

relationship grows stronger each year. “The people at Bay 

State Milling are transparent, friendly and professional. 

They value price, but they value food safety more. During 

COVID-19, they constantly reassured us about their 

purchase volume as we shared market updates. We felt 

very supported.”

B
ora facility

B
ora staff
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VIRTUAL SUPPLIER VISITS

SUN VALLEY | OCTOBER 26
Sweet rice, Sacramento Valley, California

 • Over 20 years of experience 

 • 12 years partnership with Bay State Milling

 • Produce many varieties of white and brown rice 

 • Currently developing a sustainability plan

SUNSHINE PRODUCE | DECEMBER 2
Organic sunflower and organic and conventional 

pumpkin, China

 • 30 years of experience 

 • 10+ years partnership with Bay State Milling

 • Recently developed extensive processes  
for kernel cleaning and grading

 • Invested in ready-to-eat pasteurization 
technology

PT PASURA | NOVEMBER 12
Cassia (cinnamon), Indonesia

 • Over 50 years of experience 

 • 15+ years partnership with Bay State Milling

 • Encourage growers to leave the tree stump so 
that cassia can quickly regenerate

 • Finance growers and help with their personal  
and medical expenses 

PARTNER SOURCED INGREDIENTS22



OUR VERIFIED METRICS
In our Partner Sourced Ingredients program, we evaluate ourselves on  
five key metrics to ensure that we are achieving rigorous standards of  
quality and supply chain partnership. We supply quality assurance files,  
visitor logs, trip reports and travel receipts to ACET Global, a third-party  
auditor and food safety consulting firm, that assists companies with gap 
assessment and the development, implementation and maintenance of 
global food safety programs.

1. VISIT 8 SUPPLY PARTNERS

We visit our supply chain partners to review business operations, 

understand the conditions of growers and offer resources and expertise. 

2. HOST 3 SUPPLY PARTNERS

We host at least 3 supply chain partner visits per year to our U.S. 

facilities. This enables us to solidify partnerships, share resources  

and give insight to the products and needs of customers.

3. THREE NON-PROCUREMENT EMPLOYEES VISIT 
SUPPLY PARTNERS

Visits to our supply chain partners enable employees involved in 

Quality Assurance, Operations, Finance, R&D, Marketing and Sales  

to see first-hand how critical supply chain partnerships are, and how 

they can offer support.

4. VENDOR AND FACILITY RISK ASSESSMENTS

We conduct a comprehensive questionnaire focusing on key food 

safety and security processes. This year, we show the certification 

status and risk level of our supply partners.

5. 95% OF ALL INGREDIENTS RECEIVED IN SPEC

We work closely with supply partners, taking steps like further cleaning, 

processing or rejection if necessary.
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METRICS 1, 2 & 3

VISIT 8 SUPPLY PARTNERS | HOST 3 PARTNERS | THREE 
NON-PROCUREMENT EMPLOYEES VISIT SUPPLY PARTNERS

We normally fly to see our supply partners and fly them to see us, fulfilling Metrics 

1, 2 and 3 separately. For the safety and health of our employees and partners, we 

conducted all supplier visits virtually in 2020 except for those in India, whom we  

visited in early February.

In-person visit

SUPPLY 
PARTNERS

COUNTRY INGREDIENT
SUPPLIER 
REPRESENTATIVES

PROCUREMENT  
TEAM

NON-PROCUREMENT 
MEMBER

Accura  
Organics India

Amaranth;  
Organic flax

Deepak Vacchani Jon Armstrong

Bora Agro India
Hulled sesame; 
Natural sesame

Rutuparna Dole Jon Armstrong

Kanha Foods India Toasted sesame Arvind Patel Jon Armstrong

Talakshi Lalji India Sesame Rajesh Bheda Jon Armstrong

Semillas 
Universales Guatemala Hulled sesame

Monica Figueroa; 
Suhel Turman

Jon Armstrong;  
Brenden Olson

Andy Kosco,  
Commercial Lead

Sun Valley USA Sweet rice
Ryan Olson;  
Jennifer  
Kalfsbeek

Jon Armstrong;  
Brenden Olson;  
Sandy Lau

SunWest  
Foods USA

Sweet rice; 
Medium-grain rice

Jay Errecarte;  
Rebecca Baxter

Jon Armstrong;  
Brenden Olson;  
Sandy Lau

PT Pasura Indonesia Cassia (cinnamon) Paris Mohammed
Jon Armstrong;  
Brenden Olson

Ross Fenderson, 
Director of  
Product Management

Sunshine China

Organic sunflower 
seeds; Organic 
& conventional 
pumpkin seeds

Chiang Shihyuan; 
Angelina An; 
Annie Yue

Jon Armstrong;  
Brenden Olson

Johnson  
Seeds Canada Flax

Brian Johnson; 
Cole Anderson 

Jon Armstrong;  
Brenden Olson

Tiffany Fisher,  
Sales Manager
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Metric 4 
VENDOR & FACILITY 
RISK ASSESSMENT

BSM and partners studying plant types at Montana State University 
Image credit: Bay State Milling

100% 
of our supply chain partners  
completed a Vendor & Facility Risk 
Assessment audit in 2020.

METRIC 4A: CERTIFICATION

All current and potential supply chain partners complete 

our comprehensive questionnaire focusing on key food 

safety and security processes. Data collected is used to 

assess the risk profile of suppliers for partnership deci-

sions and improvement opportunities.

As of 2020, we partnered with 87 suppliers in our Part-
ner Sourced Ingredients program. All our supply partners  

are certified by third-party accredited audits or covered 

under our GFSI certification.

GFSI-certified

HACCP, iSO, or Other

Covered by Bay State Milling's GFSI certification

75%

21%

4%

% SUPPLIERS WITH FOOD SAFETY 
CERTIFICATION (87 TOTAL)
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METRIC 4B: RISK 

For the first time, we are publicly reporting how we assess  

supplier risk. We ask our supply partners to complete a detailed 

questionnaire that assesses Vendor Risk and Facility Risk.  

Supply partners receive a numerical grade for each assessment;  

lower scores correspond with lower risk. We combine the Ven-

dor Risk score and Facility Risk score and create a Total Risk 

score. As applicable, we work closely with supply partners to 

help them lower their risk; for example, by helping them obtain  

certifications and building measures to improve quality and 

food safety.

Low-Risk Suppliers
Required Risk Assessment every 3 years

Medium-Risk Suppliers
Required Risk Assessment every 2 years

High-Risk Suppliers
Required Risk Assessment every year

31%

69%

V
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FACILITY RISK ASSESSMENT

HIGH

H
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H

MEDIUM

M
E

D
IU

M

LOW

LO
W

RISK ASSESSMENT CLASSIFICATION

TOTAL RISK ASSESSMENT CRITERIA

Vendor Risk Assessment Criteria
 • Familiarity with vendor

 • Number of years in business

 • Number of employees

 • Three-year annual food sales average

 • Estimated purchase dollars/year

 • Certificate of Insurance

 • Continuing Guaranty and Hold Harmless

 • USA or foreign company

Facility Risk Assessment Criteria
 • Company compliance with FDA regulations

 • Product safety, certification and policies

 • Radiological hazard analysis

 • Receiving, warehousing and shipping practices 

 • Product quality and specifications

 • Product control and customer complaint tracking 

 • Sanitation practices 

 • Inspections and regulatory compliance

 • Food defense measures

 • Food fraud mitigation

 • Food contact packaging 

 • Product complexity

PARTNER SOURCED INGREDIENTS26



BSM visiting chia supply partners in Paraguay 
Image credit: Bay State Milling

99.5% 
of 2,833 in-bound shipments 
from our Partner-Sourced 
Ingredients suppliers met 
all specification criteria 
on receipt without further 
processing necessary.

Metric 5 
95% OF ALL 
INGREDIENTS  
RECEIVED IN SPEC

A minimum of 95% of all ingredients received from our supply chain 

partners will be within the established product specification. In the rare 

instances where we receive raw materials that are out of specification, 

we work closely with supply partners, taking steps like further cleaning, 

processing or rejection if necessary.
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ACKNOWLEDGEMENT ABOUT OUR AUDITOR

Each year, Bay State Milling’s Partner Sourced Ingredi-

ents program is audited by Ron Vail, President of ACET 

GLOBAL Consulting, LLC. Mr. Vail has over 38 years of 

experience in the food industry, having held positions 

within Quality, Manufacturing and Procurement in both 

international food companies and industry organizations. 

His knowledge has earned him positions in worldwide 

consulting, education and training for the development 

and implementation of FSMA, HACCP, Food Safety, and 

pre-requisite programs and schemes for SQF, BRC and 

FSSC 22000.

ACET GLOBAL Consulting, LLC was chosen for its knowl-

edge and reputation within the food industry and its abil-

ity to conduct a customized, objective examination of the 

Partner Sourced Ingredients Program. Their audit — con-

ducted on January 12, 2021 — verified all our metrics.
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“Despite the challenges we’ve endured 
as a result of the COVID-19 pandemic, 
we’ve found refuge in the renewed 
emphasis on family. Family is the 
foundation of our business and a key 
point of connection between us and 
our partners to deliver healthy and 
affordable plant-based ingredients 
to the tables of families across the 
United States.”

THE ROTHWELL FAMILY

Owner of Accura Organics, Deepak Vacchani, surveys an 
organic flax field with his grower and commission agent. 
Image credit: Bay State Milling
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BAY STATE MILLING COMPANY

100 Congress Street 
Quincy, MA 02169

P: 1-800-55-FLOUR

E: info@bsm.com

W: www.baystatemilling.com

Bay State Milling is a family-owned company with a strategic 

intent to support the growth of the next generation of foods in 

North America by providing the leading array of plant-based 

ingredients. Since 1899, we have proudly provided exceptional 

quality flour and grain products, and we continue to build on 

our legacy as we bring new supply chains and technologies 

into our realm of capabilities.

mailto:info%40bsm.com?subject=
http://www.baystatemilling.com

