From: unknown Page: 1/5 Date: 6/16/2009 9:24:04 AM

2282 Oavid ot : _ i ; ; % -
Hayward/Ta, 54545 ‘ R 3 : : . o
1{(a800)773-0921 ; : A ; AT ‘ 4 EE : .'
(510)712-5441 ! i, AE ASIONAFCE e o i
shuck@ahlswaetleon

G
Hy

’ : . ' From: Susan Buck

b ,/Mz.:f‘
Fanc n -u,l‘ S(‘b Q-—-— &&{/— L/Q,QJ,.H Pages: 6
Phane: ', —— (.4//@/0‘7 B

' Re: . P

[ Urgent i1 Forﬁmview [ Pleass Gomment X Please Reply L] Please Recycle
= i

.. Gummanﬁz:é %4]&6’ Wq WM MMW .

This fax was received by GFI FAXmaker fax server. For more information, visit: hitp://www. gfi. com



From: unknown Page: 2/5 Date: 6/16/2009 9:24:04 AM

RF- SOR- 0009-A

Title: Allergen Position Statement

October 25, 2006

RE: Allergen Statement

Thank you for your interest in our products. It is our goal to manufacture food of the highest quality
and safety standards. To maintain the safety of our products, each manufacturing facility maintaing as part of
their food safety programs, an allergen review and control procedure. The purpose of this i to control the
allergen content of our products, and to keep known allergens from entering the manufacturing process.

The food industry has identified eight major allergens that arc considered to be a threat to consumers.
They are dairy, eggs, peanuts, tree nuts, soy, fish, crustaceans and wheat (gluten) containing cereals. The
products manufactured by our company are dairy products, but contain no other allergens. If you are allergic
to dairy products, please keep this in mind.

If you have any questions, or need additional clarification, please feel free to contact me.
Karen K. O"Keefe
Corporate Quality Assurance

Sorrento Lactalis, Inc.
(716) 823-6262 ext. 325
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FINISHED PRODUCT SPECIFICATION

i Resource No. 0490050

Fiant{a) Appraved & masufacture thin Iy 31.!}‘) ernedes OO 0S

SW mmw P##8ures number
e LA TALAS, Reavalon numbnrs H Effactive Date QaMH
T skt Revision No, e
NAME | /20 Ko, WHEY PROTEIN CONCENTRATE POWDER 80%
Resvirree Class Wiy Promed Resource i Reason for i totar s | Syt
Desc, $pen et Class L4 Suhclass i revisinn Unhite © hemistry Limits.
we D200 TG, WWREEDY TRENERIN CONORNTEATE P00 R 80% js a product of processing by Ultra flirating the liquid
whey from Mozzarella ¢heese manufacturing. This product is a prepared food from dairy ingredients and other ingredients
specified by the CFR Title 21 and are manufacturced in 2 manner, which meets the eriteria ontlined in the Standards of
Identity for % ey Ponteln Clanenirte (4 18900 1591, This product conforms to the requirements of the Federal
TRobUCT Food, Drup and Cosmetic Ac Ted, and ficable state kaw or mupicipal ordinance
DESCRIFTION Food, Ieng and Cosmetic Act, as amended, and any applicable state law o mupicipal ordinance,
- WPC 80 is an exeellent natural food ingredient produced rom high quakity milk protein. Becanse of its nutritional value
WPC 80 enhances many fond products. Tts functionality provides superior water binding, gel-forming, emulsifying and
foaming properties. It also iv manufactured under good standards of sanitation,
~ WP B0 is packaged in 20 kg, iser paty-Sied eolgde wablod Bea f gopre e Bags, (8o affaoions srnar),
= The baps should be stoved in & cool, dry cnvironment. The fallowing needs to be added to the package af time of
manofecturing: 1 odo fate & ot S, Fagb Nponer, sl Bae ke,
- Pallets shall be shrink-wrapped and pallet tags placed on front and right side of ench pallct with the fllowing information:
Hammygres Ny vy Lot Dhate e Gty Palber Muprvobes
- Allergen Alert: This product must not eontain ondecl nuts, eggs, soybean, wheat, mifk pmduct&, certified
eplors or derivatives of these materialg,
INGREDIENT
STATEMENT | vy o paey 1IN €080 TP RATE
Ag it nppears on the
Inhel

CODE DATE INFORMATION

Code Date Format: | Expected Usable Shelflife (code life) Minimum remaining shelflife at.shipping

P apebonet Thostp [T A {momehs)
I KOSHER STATUS | R K \
| TYPICAL PRODUCT ANALYSIS
Chemistry Limits Methoid
PDB (%) BELAY Vit Kjeldahl
Fat {%) ERIA Roese-Gottleib
Axly (%) deth i Residue on [gnition
Moisture (%) Al Vacuurn Qven
pH Bk - ik 10% DI water solution
Sediment B P USDA Scorched Particle Standards for Pry Milk
Colot UMW R 1 4 e Ameriean Dairy Product Institutc
Microbiological Limiis Method
Coliform i i BAM - Bacteriological Analytical Manual
Standard Plate Count =ATPC, L AbGARTY gt BAM - Bacteriological Analytieal Manual
Yeast ) fiy BAM - Bacteriological Analytieal Manual
Mold <Y g BAM - Bacteriological Analytical Manual
L P T e, st ol s e
Standard Plate Count LRI BAM - Bacteriological Analytical Manual
Yeast & Mold {ci/e) ‘ i BAM - Bacteriological Analytical Manual
Coliform Count (efu/p). ST BAM - Bacteriological Analytical Manual
E. Coli Mogartve (b test) BAM - Bacterialogical Analytical Manual
Salmone Ieeaiive i teat) BAM - Bacteriological Analytieal Manual
Staph. Aureus (Coamnlase Positive) M div e (i fast) BAM - Bacteriological Analytical Manuyal
Referense: BAM - Bacterielonion] Annlyiben Myl A ile Heatel
Published deDistributed by ACAC Tniamaanal (=http: fwwvwnanearg ) Stanelare| Matlods for the Exnmination of Driry Products
U.5. Food & Dirup Admintateartan GA: Matiopn| Cligegs Instituin

Any changes or modification to this product specification must be approved by Corporate Quality Assurance and received in written format ptior to actually making that

change.

This Produet Specifieation is to be considered Sirictly Contidential, No disttibution or copies are penmitted outzide of Sorrento Chease Cothpany, Tne. withdgut approval by
authorized pﬁ!l‘SOHHCI MARAIRVISPTOCR & muly eelisointnidorrenin whay prtnin nonanmtrats pawior BING spaeatn). e FEV2H0A
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FINISHED PRODUCT SPECIFICATION

2 Reszource No, QM1BO0ED
etz o i Supersedes 02/06/03
Reviglan rumbors B, N Effective Date DE/0
Revizion No, i

NAME TR W MY PROTEIN CONCEMTRATE POWDER B0%

GENERAL PACKAGING

All produets supplied to Sorrento must follow the guidelines in ATTENDIX “4" TO SPECIFICATION,

REQUIREMENTS “GENERAL SUPPLTIER REQUIREMENTS”
CODE DATE FORMAT Product shall conform to the format established in APPENDIX 5 TO SPECIFICATION, “CODE DATE,
REQUIREMENTS FORMAT REQUIREMENTS", Products that do not adhere to this Format must have an cxcaption fotm

completed prior to manufacturing.

METAL DETECTION

A calibrated metal detection unit must be used inline to examine cach individually seated package of finished
product and remove any packages containing metal, Thiz metal detection ynit must have the sensitivity Lo detect
the following metals embedded within the finished product package:

Ferrous Metals I tm
Non Ferrous Metals 14 v
Stainleas Steel S0 erren

PACKAGING

Product shall be packed in new, elean and undamaged containers that are proteeted from contamitation prior to
filling. Packaging materials and/or coatings and linings shall be FDA and USDA approved. All containers shall
be sectirely closed to prevent eontamination in trangit, handling and storage, Broken, damaged or leaking
packapes will be refused upon delivery,

Package labeling

Flti prewdugt sptsedbention i aczomprmied by aperaved Do for ihis poduat's Primeipal el Paed

AN Pt apolivade

ol e [l
frog aned Salps,

SN

e e g WD has
Harksling. Somporats &

it |

bl ATV AR O

SPECTAL PACKAGING
REQUIREMENTS

Stsmilarad appernting procodnres

SPECTIAL SAMPLING
PROGRAM

Ml e ape v ing pracedees

Ay clianges or medification to this product specification.myst be approved by Corporate Quality Assurance and reeeivad in weitten Tormat prior fo netually making that

change.
This Product Specification is to be consigored
anthorized PEr3nnIg] MMDATRYEPTLS & muis sctisaron

This fax was rec

Birictly Confidential, No distribution or copies ore permittzd owtside of Sorrento Checsc Company, Tne, without-approval by
tuMWArriT e WikeY rboicln cnncondratn pawidee 800 sueain)aie  S5H2MY

eived by GFI FAXmaker fax server. For more information, visit: hitp:/f/www. gfi.com




From: unknown Page: 5/5 Date: 6/16/2009 9:24:05 AM

FINISHED PRODUCT SPECIFICATION

. 3 Resource No. | 4 aning
‘ Orf'“ o auren o N Supersedes 0200603
! LACTALIS, 1 Ravitinn nuribors 810 Effective Date RBI0
i i iy Revision No, e

NAME

D WG, WHEY PROTEIN COMCENTRATE FOWDER $0%,

PALLET CONFIGURATION

BOXES/UNITS PER LAYER g1

SHIPPER. CASES PER SKID SRR

Pallet eonfigurations (tie & high) cannot change once it hag been cstablizhed mnless written approval has been
reecfved from Sortento Corporaie Quality Assurance, No pallet ovethangs,

See APPENDIX. "1 TO SPECIFICATION, “DISTRIBUTION CENTER REQUIREMENTS” for pallet
tnformation,

TEMPERATURE
REQUIREMENTS

Product shall have a core temperature of 50°F to $0°F. prior to shipment.
Produet shall e shipped and stored at temperatures between 50° to 80°F,

TRANSPORTATION

Catriets shall be suitable for food use and clean to prevent possible contamination and shall prolect against
deterioration during transit.
Fach shipment shall not have mors than 3 code dates.

WEIGHT CONTROL

NET WEIGHT PER PACKAGE MAYV applics to each individual package, which is 54057 pownds.

Decimal Ponnds Fractional Ounces Grams

MAY (Maximum Allowable Variation)

10, ¥ B, Wre 2070 0,

See ALRENDIX *'13" TO SPECIFICATION, “WEIGHT CONTROL REQUIREMENTS"
Weight contral will follow the Nationa] Institute of Standards and Technology Publications,
Lhe quantity of fhg_contents for this producl muust meet the tweg follosving requiremenits;
The a verage quantity of contents of packages in a lot, shipment, or delivery must equal or exceed the
quantity printed on the label.
2)The va riation of individual package contents from the labeled quantity must not be pnreasona
large. (Maximum Allowable Variation)
Both requirements apply simultancously

ORGANOLEFTIC
REQUIREMENTS

Limits Methods

Flavor/QOdar

Fypriead clivae W ot Bavar, ee o Avem, shabe, rpnicl o Sorigs ol ors
A ke

Organoleptic

Body and texture

Frae ety bl e b clanyms. Fovgalin s, Visual / Phyaical

Appearance

Fyalion sl bea onifom a7 white 1o v oolor, Visual

Nutritional Hypatiink -
Pritnary Artwork -
Sacondary Artwork «
Primary Shipper Case -
Fallet Configuratlan -
Finished Produst Photo -

WatringsterivolAQMShares 2000 PRIMARY ARTWORKMWhay Fowder Primary Artwark Foldet SORRENTC 80% Promium Wivay Bagy (N).polf

Any changes or madification to this product specification must. ba approved by Carporate Qualtiy Assurance and reeeived In written farmat prior to actually making that

changs.

This Ptoduet Specification is 1o be considerad Strictly Configlentinl. No distribution or copies arc permitted vutside of Sottente Cheese Company, Inc, witheut approval by
autherized PRrSONNE] MAnAIRYRPECS & mus netwrrI ST E ke whiny prstaln ginoestiste puwdee B, apeeemm).doc— S/2008
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