The TUV CERT Certification Body
of TUV Rheinland Industrie Service GmbH

| cgrtiﬁes in accordance with
TUV CERT procedures that
Schokinag
Schokolade-industrie Herrmann GmbH & Co. KG

Neckarvorlandstrale 21-25
- D -68159 Mannheim

has established and applies a quality management system for
development, production, marketing and sales of

chocolate couvertures / chocolates, cocoa mass (liquor)/
cocoa press cake, cocoa powder / cocoa butter, compound coatings

An audit was performed, Report No. 5286
- Proof has been furnished that the requirements according to

* DIN EN ISO 9001:2000

are fulfilled.
The certificate is valid until 17. October 2009
Certificate Registration No. 01 100 5286
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- Since 1923
Schokinag-Schokolade-Industrie
Herrmann GmbH & Co. KG
l:i;hut'rnag = Postiach 10 2964 = 3029 Mannheim . hﬂﬂiﬂfmgﬁ“ﬁf;i
Yiannikos
3 Telefon; 016 21/1 07 82-0
Spec[ai Food Prod. Telefax: 06 21/1 07 62-169
10, Aiginis Str.
GR-546 38 Salonica g s ac AN T8
c-mail. info@schokmag de
2002-04-25
PRODUCT SPECIFICATION
Dark chocolate curls
et —— et e |
(Item code 6313440950)
Composition
Cocoa mass 48 8 %
Cocoa butler 56 %
Butterfat 20%
Sugar 43,0 %

On top of this recipe we add 0.3 — 0.5 % Lecithin E322 and 0.01 % natural vanilla.

Chemical an ical cha 1stics

Total fat content 343% +H-15%
Dry cocoa components min. 53.5 %
Water content max. 1%
Microbiological characieristics

Total plate count  max. 5000/g
Yeast © o max 50/g
Mould . max. S0/g
Enferobacteriaceae  max. 10ig
E-Coli . negative /g
Saimonella . negative /25 g

Cham

Member of the Cocoa Assouiatiun of London Lid. = Member of the Cocoa Merchanls Assouiation of America, Inf.
Banken in Mannheim: Commerzbank, Dresdner 3ank, Lancrszentralbank » USi-1dNr- DE 14318517 74
Reg -Gericht Mannheim HRA 2817 » PhGes,: Rep.-Gericht Masnhcim HRB 2541 « Ceschaftsiihrer: Hans-loachim Herrmaon
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Delivery
in 4 kg cartons
384 kg per pallet

Storage conditions
At temperatures of 15-18 °C and at a relative humidity of below 60 % in odour free
atmosphere.

Shelf life
Al storage conditions mentioned above: min. 12 months.

Our products are analyzed on a regular basis upon organoleptical, chemical and
microbiological aspects.

Based on the results of analysis we can confirm that our products meet the requirements
of the valid German law of the food and consumer goods industry of August 15, 1974.

In detail the following requirements are fulfilled: -

- "Devutsche Kakao-Verordnung” of June 30, 1975

- "Rilckstands-Héchstmengen-Verordnung” of September 1, 1994 including
"1. AVO" of April 06, 1985

- "Aflatoxin-Verordnung" of November 6, 1980

- "Lésungsmittel-Hdchstmengen-Verordnung” of July 25, 1989

- "Schadstofi-Hochstmengen-Verordnung” of March 23, 1988,

Schokinag-Schokolade-Industnie
Hermrmann GmbH & Co. KG
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BLOSSOM WHITE

Since 1923
Schokinag-Schokolade-industri
Herrmann GmbH & Co. H{E
_Sd'lul:img = Postlach 102964 = 568029 Mannhem Herhn:{g?ggﬁft:;?:
Yiannikos
) Telefon: 06 2171 07 R2-0
Specia!' Faod Prod. Telefax: 06 21/1 07 82169
10, Aiginis Sfr.
GR-546 38 Salonica hivp:/fwww.sc hokinag.de
e-mail; info@schokinag, de
2002-04-25
PRODUCT SPECIFICATION
White chocolate curls

— L ———————
(Item no. 6335340950)

Composition

Cocoa butter 29.2 %
Whole milk powder 146 %
Sugar 464 %
Whey powder 4.7 %
Lactose 4.7 %

On top of this recipe we add 0.3 - 0.5 % Leaithin E322 and 0.01 % natural vanilla.

: ical and physical c} teristics
Total fat content 332% +)-1.5%
Water content max. 1%
Fineness <30y

Total plate count  : max. 5,000/g

Yeast . max. S07/g
Mouid : max. 50/g
Enterobactenaceae  : max 10/¢
E-Coli © negative /9
Saimonelia :  negative /125g

=

Member of the Cucoa Association of London Ld. » Member of the Cocoa Merchants’ Association of America, Inc.
Kanken in Mannheim: Commerzbank, Dresdner Bank, Landeszentralhank = UStddNr.: DE 1438517 74

Reg.-Gencht Mannheim HRA 2817 » PhQies.: Reg.-Gericht Mannheim HRB 2541 * Geschaftsfiihrer; Hans-Juachim Hesrmann



BLOSSOM WHITE

Since 1923

Delivery
in 4 kg cartons
384 kg per pallet

5 it
At temperatures of 15-18 °C and at a relative humidity of below 60 % in odour free
atmosphere.

Shelf life
At storage conditions mentioned above: min. 12 months.

Our products are analyzed on a regular basis upon organoleptical, chemical and
microbiological aspects.

Based on the results of analysis we can confirm that our products meet the requirements
of the valid German law of the food and consumer goods industry of August 15, 1974,

In detail the following requirements are fulfilled:

- "Deutsche Kakao-Verordnung" of June 30, 1975

- "Ruckstands-Hochstmengen-Verordnung” of September 1, 1994 including
"1. AVO" of April 06, 1995

- "Aflatoxin-Verordnung” of November 6, 1990

- “Lésungsmittel-Hochstmengen-Verordnung” of July 25, 1989
- "Schadstloff-Hochstmengen-Verordnung™ of March 23, 1988.

Schokinag-Schokolade-Industrie
Herrmann GmbH & Co. KG
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BLOSSOM MILK

Schokisag = Postfach 10 2964 » 68029 Mannhewm

Yiannikos

Special Food Prod.
10, Aiginis Str.
GR-546 38 Salonica

PRODUCT SPECIFICATION
Milk chocolate curls
PN —

(Article code 6323340950)

- i
Cocoa mass 13.0%
Cocoa butter 225%
Whole milk powder 13.0%

Sugar 42.0 %

Whey powder 4.5 %
Laclose 45%

i e-Industrie
Heremann GmbH & Co. KG
Neckarvorlandstralle 2)-25
68159 Mannheim

Telefon: 0 21/1 07 82-0
Telefax: 06 21/1 07 82-169

hilp:// www.schokinag.de
e-mail: info@schokinag.de

2002-04-25

On top of this repice we add 0.3 — 0.5 % Lecithin E322 and 0.01 % natural vanilla

Water content max. 1 %
Fineness <30p
Mi dogical o —

Total plate count - max. 5000/g
Yeast T max 50/a
Mouid I omax 50/g
Enterobacieriaceae  : max. 10/g
E-Coli : negative /g
Salmonella : negative /25g

=]

Membes of the Cacoa Association of London Lid. « Member of the Cocua Merchants Association of America, Inc.
Banken in Mannheim: Commerzbank, Dresdner Bank, Landeszentralbank = USt-idNr.: DE 1438517 74
Reg.-Gericht Manaheirm | IRA 2817 » PhGes.: Reg -Gorichl Mannheim HRB 2541 = Geschafisfohrer: Hans-Joachim Hertmann



BLOSSOM MILK
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Delivery
in 4 kg cartons
384 kg per pallet

Storage conditions
At temperatures of 15-18 °C and at a relative humidity of below 60 % in odour free
atmosphere.

Shelf life
At storage conditions mentioned above: min. 12 months.

Cur products are analyzed on a regular basis upon organoleptical, chemical and
microbiological aspects.

Based on the results of analysis we can confirm thatl our products meet the requirements
of the valid German law of the food and consumer goods industry of August 15, 1974,

In detail the following requirements are fulfilled: -

- "Deutsche Kakao-Verordnung” of June 30, 1975

- "Rilckstands-Hichstmengen-Verordnung” of September 1, 1994 including
"1. AVO" of April 06, 1895

- "Aflatoxin-Verordnung" of November 8, 1990

- "Ldsungsmittel-Hdchstmengen-Verordnung” of July 25, 1989

- "Schadstofi-Hochstmengen-Verordnung” of March 23, 1988.

Schokinag-Schokolade-industrie
Herrmann GmbH & Co. KG
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Hemmernch



BLOSSOM MULTICOLOR

Schokinag ¢ Pastfach 102964 = 68029 Mannheim

Yiannikos

Special Food Prod.
10, Aiginis Sir.

- GR-546 38 Salonica

PRODUCT SPECIFICATION

Curis multicoloured
o s o e e ——

(em code: 6342040950)

Declaration ‘

Random blend of dark and white chocolate.
; t

Cocoa mass 19.6 %
Cocoa bulter 19.8 %
Milk powder 9.0 %
Sugar 45.2 %
Whey powder 28%
Lactose 28%
Butterfat 0.8%

Since 1923

Herrmann GmbH & Co. KG

Neckarvorlandstrabe 21-25
63159 Mannheim

Telefon: 06 21/1 D7 82-0
Telefax: 06 21/1 07 B2-168

hitp/fwww.schokinag.de
e-mail; info@schokinag.de

2002-04-25

On top of this recipe we add 0.3 % - 0.5 % Lecithin E322 and 0.01 % natural vanilla.

Member of the Cocoa Association of Londen Lid, » Member of the Cocoa Merchanis” Association of America. Inc.
8anken in Mannheim: Commerzbank, Dresdncr Rank, Landeszentralbank « USt-ide: DE 1 438517 74
Reg.-Gericht Mannheim HRA 2817 = PhGes.: Reg.-Gericht Mannheim HRB 2541 o Geschafisiahrer: Hans-loachim Herrmann



BLOSSOM MULTICOLOR
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Delivery
in 4 kg cartons
384 kg per pallet

S itions
At temperatures of 15-18 °C and at a relative humidity of below 60 % in odour free
atmosphere.

Shelf life
At storage conditions mentioned above: min. 12 months.

Ouwr products are analyzed on a regular basis upon organoleptical, chemical and
microbiological aspects.

Based on the results of analysis we can confirm that our products meet the requirements
of the valid German law of the food and consumer goods industry of August 15, 1974,

In detail the following requirements are fulfiled: -

- "Deutsche Kakao-Verordnung” of June 30, 1975

- "Riickstands-Haéchstmengen-Verordnung” of September 1, 1994 including
"1. AVO" of April 06, 1885

- "Aflatoxin-Verordnung" of November 6, 1990

- "L ¥sungsmittel-Hdchstmengen-Verordnung” of July 25, 1989

- "Schadstoff-Hochstmengen-Verordnung” of March 23, 1988,

Schokinag-Schokolade-industne
Hermrmann GmbH & Co. KG
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