Make Your Business
to be a, GOOD Business

Getting OMEGA-3 Fatty Acids more stable within final product
and preventing losses and damages from bio-deterioration,
flavour, taste, smelling and visual undesirable changes.

TOELTAR

HO=—C—C—C =C —C— C—H

H H H

|
s

i

N W

( \
N " ~

Research on Fatty Acids during the last 30 years has expanding understanding about the
importance of such elements within our lives, health maintenance and disease prevention.
Fatty Acids are being added to an ever-growing number of food products. To get these
stable is a challenge to most processors and manufacturers.

ND Pharma & Biotech
LOELTAR ™

Natural Stabilization — Qptimal Nutrition

ND Pharma & Biotech



ZOELTARTM

Diseinado para los acidos grasos OMEGA en alimentos y bebidas.

Zoeltar TM es una combinaciéon de aminoacidos naturales y sales minerales especificamente
disefiados para evitar la degradacién de los acidos grasos omega incorporados a los alimentos
y bebidas, sin importar la condiciéon de la naturaleza (productos lacteos no lactea, etc.) El
producto previene el olor y la derivacién del sabor de los productos que contienen acidos
grasos agregados.

Minimiza la oxidacién de los acidos grasos naturales extraidos de aceite de pescado sin
importar la concentracion, estan muy expuestos a la oxidacion, lo que puede limitar beneficios
para la salud a partir del producto y arruinar el sabor de los alimentos y productos en los que ha
incorporado y afadido. ZOELTAR TM minimiza la oxidacion de dichos productos en los
alimentos. Ademas, el producto mejora la calidad y el sabor del producto final, evitando
también reacciones indeseables o amargores.

Designed for OMEGA fatty acids within foods and drinks.

Zoeltar TM is a combination of natural amino-acids and mineral salts specifically designed to
prevent degradation of OMEGA Fatty Acids incorporated to foods and drinks, no matter the
condition of nature (dairy-nondairy, etc.). The product prevent the smell and taste derivation of
products containing added fatty acids.

Minimizing oxidation.

Natural fatty acids extracted from Fish oil and no matter of concentration, are highly exposed to
oxidization, which may limit health benefits from the product and ruin the flavor of those foods
and products where it’s incorporated and added. ZOELTAR TM minimizes oxidation of such
products within foods. Additionally, the product improves the quality and taste of the final
product, preventing also from undesirable or bitter reactions.

Research on Fatty Acids during the last 30 years has expanding understanding about the
importance of such elements within our lives, health maintenance and disease prevention.
Fatty Acids are being added to an ever-growing number of food products. To get these
stable is a challenge to most processors and manufacturers.

We give to food manufactures and processors, the key to prevent fatty acid’s
oxidation and degradation ruining their nutritive products, leading to a new
generation of optimal nutrition enhanced products. We give...

IOELTAR ™

Natural Stabilization — ()ptimal Nutrition



ND Pharma & Biotech CHAS TECNICAS
Intabiotechg,, PRODUCTO

ZOELTAR™

. Nombre de la Firma: ND Pharma & Biotech

. Nombre del producto: ZOELTAR TM

. Marca Comercial: ZOELTAR TM

. Fabrica productora y direccién, provincia o pais: Castelltallat s/n. 08243 Manresa, Barna.

. Empresa o firma que lo produce: ND Pharma & Biotech

Sinonimo Aminoacidos (Glicina) + Sales Minerales (Aditio) Anexo |l Reglamento CE
1925/2006.

7. Caracteristicas:

Polvo cristalino blanco. Inodoro. Sabor ligeramente dulce.

Pureza: 98°5-101.5%%

Pérdida por desecacién: (Max. 0.9%)

Residuo Ignicidn: 0.1% Max.

Cloro: 0.010 Max.

Metales Pesados: 0.09 Max

Sulfatos: 0.016 Max.

Salmonella: Cumple

E. Coli: Cumple

Pseudomonas: Cumple

Bacterias Totales: Cumple

Punto de fusion: +1682C (Termoestable hasta 1582C).

8. Modo de empleo y dosificacidn: La dosificacion podrd variar en funcién al tipo de producto
elaborado en el que se pretenda incorporar, situdndose por norma general entre los 0°5 gr. Y
los 5 gr. de ZOELTAR por Kilogramo de producto final.

Disolver el producto en la materia prima a la que se incorpore. Si la materia prima no fuera
apta para una disolucion efectiva y homogénea, preparese una pre-disolucién antes de la
incorporacion.

9. Caducidad: 24 meses en correctas condiciones de conservacién y almacenaje.

10. Descripcién. Funcion o Efecto:

Innovacién alimentaria formulada a base de ingredientes con diferentes usos en el campo de
la alimentacidn, especialmente indicado para su adicion a leche (materia prima) y productos
lacteos en general que deseen ser mejorados en su condicion, vida util y seguridad
alimentaria. ZOELTAR TM esta especialmente disefiado para obtener la mayor preservacion
de los acidos grasos OMEGA y otros afiadidos en alimentos y bebidas. ZOELTAR TM es una
combinacién de aminodacidos naturales y sales minerales especificamente disefiados para
evitar la degradacion de los acidos grasos omega incorporados a los alimentos y bebidas, sin
importar la condicion de la naturaleza (productos lacteos, materias primas no lacteas, etc.) El
producto previene el olor y la derivacidon del sabor de los productos que contienen acidos
grasos agregados. Minimiza la oxidacién de los acidos grasos naturales extraidos de aceite de
pescado sin importar la concentracién, estan muy expuestos a la oxidacién, lo que puede
limitar beneficios para la salud a partir del producto y arruinar el sabor de los alimentos y
productos en los que ha incorporado y afiadido. ZOELTAR TM minimiza la oxidacién de dichos
productos afiadidos en los alimentos. Ademas, el producto mejora la calidad y el sabor del
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producto final, evitando también reacciones indeseables o amargores. ZOELTAR TM resulta de
ayuda al proceso de biopreservacién de los alimentos de manera natural mediante el uso de
ingredientes y nutrientes sin impacto negativo en la salud del consumidor.

En otras funciones puede actuar ademas como refuerzo nutricional, (en funcion de las dosis
empleadas), mantenedor del sabor durante toda la vida util del alimento y otras funciones
tecnoldgicas que le han sido asignadas. (Consulte con ND Pharma & Biotech otras
aplicaciones). Especialmente indicado para Leche UHT y otros productos sometidos a
tratamiento térmico especial o temperaturas elevadas, en los cuales actla reparando los
dafos causados a la proteina lactea y otros componentes mejorando su sabor, palatabilidad y
textura. Mejora el rendimiento porcentual en elaborados con respecto a su fabricacion con
leche que no incorpore ZOELTAR TM. De especial aplicaciéon en grasas liquidas, materias
primas grasas de origen animal o vegetal, colagenos, etc., con especial destino a la produccion
industrial de otros productos elaborados (con o sin endulzantes/azucares afiadidos). En las
grasas azucaradas ZOELTAR TM permite la reduccion de las cantidades de azucares aifadidos
con la consiguiente ventaja saludable, de sabor y el ahorro en otras materias primas. Mejora el
sabor de todos los elaborados a los que se incorpora por accion indirecta. Reduce cargas
desagradables y sabores derivados del procesado térmico de las grasas, malestar o rechazo
gastrico y palatino de las mismas. Reduce la formacién de subproductos derivados del
procesado térmico de carbohidratos y grasas.

11. Materias primas empleadas o composicidn: Las descritas

12. Especificaciones de identidad y pureza:

(Segun las recomendaciones de la JECFA- Especications for identity and purity FAO Food and
Nutrition Paper) Pureza 98 5% a 101'5%. Fabricado segun especificaciones: Dir. 2008/84/CE, y
2000/63/CE F.C.C. 6, RD 1466/2009. Para uso alimentario con arreglo al Reglamento CE
1925/2006 y F.C.C. Reglamento CE 1924/2006 para “health claims” sujeto a dosis. Clean Label
under Reg. CE 1169/2011 (ex. Art. 19 & 20)

13. Breve descripcion del proceso tecnoldgico: Purificacion, Ultra-filtrado, Cristalizacion y
Mezcla de los componentes puros en las proporciones indicadas en la reivindicacidon de la
invencion.

14. Tipo de envase utilizado: Sacos de 25kg

15. Etiquetado: Segun CODEX STAN 107-1981, NORMATIVA EUROPEA Y NACIONAL. Este
producto en sus aplicaciones bdsicas no precisa de etiquetado de acuerdo con el Reglamento
1169/2011. (Ciertas restricciones se aplican).

16. Condiciones de almacenamiento y/o conservacion: Almacenar fuera del alcance de la luz
17. Licencia Sanitaria del establecimiento productor/FABRICANTE:

RSIPAC: 31.00195/B-RGS: 31.00195/B
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We give to food manufactures and processors, the key to prevent fatty acid’s
oxidation and degradation ruining their nutritive products, leading to a new
generation of optimal nutrition enhanced products. We give...
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ND Pharma & Biotech SRODUCT
INntabiotech DATASHEET

ZOELTAR™

1.- Name of Producer: ND Pharma & Biotech

2.- Product Name: TM ZOELTAR

3.- Commercial Name: ZOELTAR TM

4.- Factory production and address, province or country: Castelltallat s / n. 08243 Manresa, Barcelona.
5. -Company owner of IP: ND Pharma & Biotech

6.- Synonymous: Amino Acids (Glycine) + Mineral Salts (Aditio) Annex Il Regulation EC 1925/2006.

7 .- Characteristics: White crystalline powder. Slightly sweet flavour.

Typical Assay:

Purity: 98'5-101.5 %%

Loss on drying (Max 0.9%.)

Ignition Residue: 0.1% Max.

Chlorine: 0.010 Max.

Heavy Metals: 0.09 Max

Sulphates: 0.016 Max.

Salmonella: Meets

E. Coli: Meets

Pseudomonas: Meets

Total Bacteria: Meets

Melting point: 168 ° C + (158 ° C. Thermoset up).

8.-Directions for use and dosage: The dosage may vary according to the type of product produced in
which you try to include, as a rule ranking between 0.5 gr. and 5 gr. ZOELTAR per kilogram of final
product. Dissolve the product in the raw material to which it is incorporated. If the raw material is not
suitable for an effective and homogeneous solution, prepare a pre-solution prior to incorporation.

9.- Shelf life: 24 months in proper storage conditions and storage.

10.- Description. Function and Effects:

Food Innovation formulated from ingredients with different uses in the field of food production,
especially suitable for addition to milk (raw material) and dairy products in general who wish to be
improved in its condition, shelf life and food safety. ZOELTAR TM is specially designed for greater
preservation of OMEGA fatty acids and other additives in foods and beverages. ZOELTAR TM is a
combination of natural amino acids and minerals specifically designed to prevent degradation of omega
fatty acids incorporated into food and beverages, regardless of the condition of nature (dairy, non-dairy
raw materials, etc.) The product prevents odours and taste derivation of products containing added
fatty acids. Minimizes oxidation of natural fatty acids extracted from fish oil regardless of concentration.
Fatty acids and fats in general are very prone to oxidation, which can limit health benefits from the
product and ruin the taste of foods and products fabricated with such and/or where fats are added.
ZOELTAR TM minimizes oxidation of such additives also within such food products. Moreover, the
product improves the flavour quality of the final product, while also prevents actively the undesirable
reactions or bitter tastes and disgusting aftertaste. ZOELTAR TM is helpful to the process of food bio
preservation naturally using ingredients and nutrients without negative impact on consumer health.

In other embodiments may also act as nutritional support (depending on the dose used), maintainer of
flavour throughout the shelf life of food and other technology functions that have been assigned. (Refer
to ND Pharma & Biotech other applications). Especially suitable for UHT milk and other products subject
to special heat treatment or high temperatures, which acts to repair damage to the milk protein and
other components to improve its flavour, palatability and texture. Improves performance in percentage
made with respect to its manufacturing milk not incorporating ZOELTAR TM. Especially applicable in
liquid fats, raw animal fat or vegetable origin, collagens, etc., particularly for the industrial production of



other products made (with or without sweeteners / sugar added). In sugary fats ZOELTAR TM allows the
reduction of the amounts of added sugars with subsequent healthy lead, flavour and savings in other
commodities and costs. Improves taste of all processed to which is incorporated by indirect action.
Reduces unpleasant tastes and loads resulting from thermal processing of fats, gastric discomfort or
refusal thereof and palate. Reduces the formation of by-products of thermal processing of
carbohydrates and fats.

11.- Raw materials employed or composition: The described

12.- Specifications for identity and purity:

(According to the recommendations of the JECFA- Specification’s for identity and purity FAO Food and
Nutrition Paper) Purity 5% to 98 101 to 5%. Manufactured to specifications. Dir 2008/84 / EC and
2000/63 / CE FCC 6 RD 1466/2009. For food use under CE and FCC Regulation 1925/2006 CE 1924/2006
for "health claims" subject to regulation dose. Clean Label under Reg. 1169/2011 EC (ex Art.. 19 & 20)
13.- Brief description of the technological process: Purification, Ultra-filtration, crystallization and
mixing of the pure components as indicated in the claim of the invention. Single-Grain Fusion
Technology (a proprietary system of ND Pharma & Biotech is used to conform this product).

14.- Type of packaging used: 25kg Bags

15.- Labelling: According CODEX STAN 107-1981, EUROPEAN AND NATIONAL LEGISLATION. This product
in its basic application does not require labelling in accordance with Regulation EC 1169/2011. (Certain
restrictions apply).

16.- Storage and preservation: Store away from light

17.-License of production establishment:

RSIPAC: 31.00195 / B-RGS: 31.00195 / B (Catalonia/Spain)
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FSC

www.fsc.org

100%

From well-
managed forests

FSC® C004057




