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OT nmeHun komnaHmm «Conany» CBMAETENLCTBYIO BaM CBOE NOYTEHME U HACTOALLNM YBEAOMIIS
N nogTeepxaat, 4To KomnaHuua «Conan» BblpabaTbiBaeT coeBble GernkoBble MPOAYKTbl, B TOM
yucne u NocTabnsemMbln Ballen KOMNaHWW MPOAYyKT Ha OCHOBE M30NMPOBAHHOrO coeBoro 6enka
Ons NpoM3BoACTBa AeTckoro nutaHmna Supro Plus 1761 IP, n3 reHeTU4eCckn HemoamnLnpoBaHHbIX
coeBblx ©6000B B xoge MPOM3BOACTBEHHOrO npolecca, onpegensiemMoro nporpammon «ldentity
Preservation - IP». B cooTBeTCTBUM C 3TON NporpaMmmon komnaHus « Conam» naHavyanbHO SiBNAeTcs
BnagenbLeM noceBHOro mMatepmana (coeBbix 6000B) 1 OoTCnexuBaeT NPOLECChl BblpaliMBaHUs 1
nepepaboTKkM Cbipbsi, Ha4YMHas OT MecTa MNoceBa [0 OKOHYaHWsi npouecca MnoflydeHust COeBbIX
6enkoBbIX NPOAYKTOB, BOSIOKOH U NleuuTnHa B TOBAapHOM BUAeE.

Mporpamma «ldentity Preservationy» - «3awmura ngeHTn4HoCcTM» paspaboTtaHa u nucrnonb3yeTtcs
KomnaHuen «Conany» Ans 3awuTbl reHeTMYecKon OL4HOPOAHOCTU MaTepuana B TeyeHue BCero
npouecca, Ha4yMHasi OT BbICEBA CEMSIH M 3aKaH4MBasi riyboKom TexHorormyeckon nepepaboTKom
cblpbs. lNMporpamma «3awmta ngeHTUYHOCTUY npegycmaTpuBaeT ayautT M cepTudmkaumio Bcex
3BEHLEB MPOU3BOACTBEHHOWN LIEMOYKM HEe3aBUCUMbIM MeXayHapoaHbiM areHTcTtBoM SGS Ha
npeameT BbINONHeHUss TpeboBaHun nporpammbl M cooTBeTcTBUS [OupektuBam EC 1829/2003 un
1830/2003.

MpumeHeHne komnaHven «Conan» nporpammbl «3awmTa MAEHTUYHOCTUY» obecnednBaeT
Hauny4llee ynpaereHne MnpoLeccoM MpoM3BOACTBA M MakCMMarnbHO BO3MOXHbIM 06pas3om
npeaoTBpaLlaeT CMeLlnBaHme CeMsiH CoOM TPaAULMOHHOIO NMPOUCXOXOEHUS U NOSydaeMblX U3 HUX
NPpOAYKTOB, C ApyrMu copTamuM W JNUHUSMW  COM, B MNEPBYHD o4vepedb, rEeHETUYECKU
MoamduunpoBaHHbiMU. Bce npoaykTtel komnaHum «Conan», npousBoguMblE MO NporpaMmme
«3awmta  MOEHTUYHOCTU», COOTBETCTBYKOT EAWHBIM  CaAHUTAPHO-INMOEMUONOINMYECKUM 1
rmrmeHmdeckum  TpeboBaHMaM K ToBapaMm, MoAnexawmMm CaHUTapHO-3NN4EeMUONOrMYECKOMY
Haasopy (koHTponto), y1B. PeweHnem Komuccun TamoxeHHoro coto3a ot 18 uroHa 2010 roga Ne
299, TexHuyeckoMy pernameHTty TamoxeHHoro cotosda 021/2011 «O 6esonacHOCTU MULLEBON
npoaykumm», ytB. PeweHnem Komwuccum TamoxeHHoro cowo3a oT 9 gekabpsa 2011 r. Ne 880,
TexHuyeckomy pernameHTy TamoxeHHoro coto3a 022/2011 «[lMvweBas npoaykumsa B 4YacTn ee
MapKkupoBkny», yTB. PeweHnem Komumccum TamoxeHHoro coto3a ot 9 aekabpa 2011 r. Ne 881, u He
HyXgalTcsa B 00s13aTeNbHOM  OOMOSHUTENBHOM MapKMpOBKE, TaK Kak BblpaboTaHbl ©6e3
ncnonb3osaHusa MO.

Kaxxgas naptms nNpouMsBOAMMOro MpoAyKTa CONpoBOXAAETCHA cepTudukatom aHanusa
(kayecTBa), B KOTOPOM YyKasblBaeTCs, YTO AaHHbIA MNPOAYKT MNpOuU3BEAEH M3 TpaguuMOHHOIro
HeTpaHCreHHoro chipbd. Kaxgaa ynakoBka uMeeT [OOMOMHUTENbHYK 3eNeHy 3TUKETKY Ha
aHIMUACKOM A3blKe, MOATBEPXKOANLYO, YTO MpM NPOM3BOACTBE MPOAyKTa He MCMNOofb30Banuchb
reHHO-MHXEHEpPHbIE TexHonormn. Ha kaxayio naptuio MoxeT ObiTb npegoctaBneH cepTudumkat
areHTcTBa SGS, Takke MNOATBEpPXAAlLWMW, YTO AaHHbIN MPOAYKT Mpou3BEeAEeH MO nporpamme
«3awmTta ngeHTn4HocTn» 13 Hel' M cbipbsi.
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NON-GMO STATEMENT

www.solaniceu W
info@solaniceu E

GMO at product level

Date of issue (d-m-y): 21-12-2007

With reference to our customer information sheet “Solanic Potato Protein and Genetic
Modification” we hereby declare that,

Beverich 303 P
does not originate from, neither contains genetically modified organisms.

Marco Giuseppin
R&D Director Solanic

Statement 01, December 2007 an AVEBE GROUP company QE}E



Product Sheet Pisane® F9

Pisane® is a range of pea protein isolates extracted from the yellow pea, a natural and gluten free raw
material. Pisane® F9 is suitable for a number of applications such as Bread, Bars, Powder blends and
Crisps, and has a low impact on the product's texture.

Tel +32(0) 69 44 66 00
Fax +32(0) 69 44 66 22

Email

cosucrda sales@cosucra.com

visit our website :
http://www.cosucra.com

Specifications (Analytical methods available on request)

Dry matter (D.M.) 95 +/- 2%
Composition based on D.M
Proteins (N x 6.25) 90+/- 2%
Fat (PE extract) max 1.5%
Carbohydrates max 3.0%
Ash max 6.0%
Microbiology
Clostridium perfringens max 10/g
Enterobacteriaceae max 10/g
Escherichia coli absent/1g
Listeria Monocytogenes absent/25g
Salmonella absent/25¢g
Staphylococcus aureus absent/1g
Thermophilic spores max 10/g
Total Coliforms max 10/g
Total Plate Count (mesophilic bacteria) max 10.000/g
Yeasts and Moulds max 50/g

Typical Data
General Characteristics

Aflatoxines B1 < 2 ppb Heavy metals (Pb, Cd, Hg, max 0.5 ppm
Colour cream As)
Density (after packing) 0.40 kg/I Ochratoxin A < 3 ppb
Granulometry < 200 pm pH (10% in water) ~ 6.5

Taste neutral

Nutritional Characteristics: Average amino acids content (g/100 g proteins)

Alanine 4.3 Lysine 7.2
Arginine 8.7 Methionine 1.1
Aspartic acid 11.5 Phenylalanine 5.5
Cystine 1.0 Proline 4.5
Glutamic Acid 16.8 Serine 5.3
Glycine 4.1 Threonine 3.9
Histidine 2.5 Tryptophan 1.0
Isoleucine 4.5 Tyrosine 3.8
Leucine 8.4 Valine 5.0
Labelling

Pea protein isolate, pea protein, vegetable protein.

Nutrition Labelling (values expressed per 100g commercial product)

Caloric Value (energy) 356 kcal , 1488 kJ Fat 1.0g

Carbohydrates 0g(2.39) (1) of which saturated 0.2g
of which sugars 0g Protein (N x 6.25) 85.5¢g

Dietary Fibre 2.2g Sodium 1.1g

(1) Including dietary fibre with a caloric value of 2kcal/g, conformed to EU directive 2008/100 & subject to local

regulations

Certification

KOSHER & HALAL (on demand) certified ingredient.

Does not contain GMO's or GMO-derived components. Not produced using GMO-based technology (not
concerned by EC 1829/2003 and EC 1830/2003).

SOLUTIONS

Natural

Clean label ("pea protein")
GMO free
Low Allergenic

Low in anti-nutritional
factors

High tolerance

Nutrition & Health

Balanced amino acid profil

Not deposited in the body
as fat

Provides satiety

Rich in valuable amino
acids for weight control,
sports & medical food

Technological

Good emulsifying properties

Low impact on product
texture
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Allergens
No labelling required according to EC legal requirements for Allergen Labelling 2000/13/EC as amended by
Directives 2003/89/EC, 2005/26/EC, 2006/142/EC & 2007/68/EC.

e Cream colour

APPLICATIONS
Safety

Food grade, suitable for human consumption. Free from any harmful or toxic substances. ISO 22000 : 2005
certified by SGS Systems and Services Certification.

e Gluten free foods
e Bread products

Shelf-life P d ch
2 years in original sealed bag under dry conditions (max 30°C, max 60% R.H.). * rocessed cheese
Packaging PRODUCTS

Multi-layer paper bags (with blue PE liner inside ) 15 kg net on pallet.

Euro-pallet 630kg net (120X85X175 cm) (LengthxWidthxHeight cm).
Pisane® C9, F9, M9 : pea protein isolate

Produced by
Cosucra Groupe Warcoing S.A., Belgium (Manufacturing site: Provital, Belgium).
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