CENTAR ZA ISPITIVANJE NAMIRNICA d.o.o. / CENTER FOR FOOD ANALYSIS LTD

Pl Belgrade, Zmaja od Nocaja 11, Reg. No. 07045905, TIN. 100066891
= ’ phones: laboratory: 2625-077, accounting: 2626-241, director: 2185-567
J fax 2625-720, e-mail: kontakt@cin.co.rs, Web: www.cin.co.rs
St a b (PP i as W a 265-1630310003954-87 Raiffeisen Bank AD Beograd, 160-315578-62 Banca Intesa AD Beograd

\\

Expert opinion

File. no: IU-B-3
Date: 05/09/15

Applicant: Proteins and Oils Factory BIOPROTEIN a.d. Bulevar Nikole Tesle 30a 11080 Zemun
Reference to another document:

Type of testing: upon client’s request: gluten content

Sample and identification number:

IU-B-00005 Biopro 21 (low fat fully toasted soft soybean flour);

Date of receipt: 01/09/15 Date of completion of labaratory analysis: 05/09/15

On the basis of results of laboratory analysis of gluten content and expert review, it was determined that the above stated
sample IUB-00005 in terms of analysis parameters, MEETS the conditions prescribed by the Rulebook on Health Safety of
Dietetic Products (Official Gazette of RS no. 45/10) for the application of Article 72, Paragraph 1.

Results of labaratory testing are provided in the attachment and make an integral part of the Expert Opinicn
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Report on Laboratory Analysis

File no: IU-B-3
Date: 05/09/15

Applicant: Proteins and Oils Factory BIOPROTEIN a.d. Bulevar Nikole Tesle 30a 11080 Zemun
Reference to another document:

Type of testing: upon client’s request: gluten content

Sample and identification number:

IU-B-00005 Biopro 21 (low fat fully toasted soft soybean flour);
Date of receipt: 01/09/15 Date of completion of laboratory analysis: 05/09/15

Analysis results:

Identification

[U-B-00005 Biopro 21 (low fat fully toasted soft soybean flour)
Sarmple: Biopro 21 (low fal fully toasted soft soybean flour)brasno
Food group: Protein preducts
Quantity of sample: 300 g
Met quantity: 25 kg
Best before: 29.08.2016.
(LOT): 234/15
Manufacturer; “Bioprotein” a.d. Bulevar Nikcle Tesle 30a, Zemun, Serbia
Country of origin: Serbia

Safety parameters analysis

[U-B-00005 Biopro 21 (low fat fully toasted soft soybean flour)
Parameter: Result: (1. m.) Method:
Gluten < 10 mg/kg ADAC 2012.01

Head/Analyst of Division

Vladimir Ati¢, MSc, Graduate Engineer of Technology

Smiljana Raicevi¢, Doctor of Veterinary Medicine, Graduate Chemist

Testing results refer anly to submitted samples. This repart cannot be reproduced without consent of “Centar za ispitivanje namirnica” The name
“Centar za ispitivanje namirnica” cannot be used in the wording of a declaration or for advertising purposes,

*) The method is not part of laboratory accreditation. Page 1 of 1




