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Overview of the Eurofins-Group s eurofins

* The Eurofins-Group is the global market leader in the
bioanalytical testing sector

= Service provider with more than 25.000 different analytical
methods:

=food, dietary supplement, baby-food
= Pet food

= Daily needs

= Pharmaceuticals

= Enviroment

= More than 7.000 employees in 29 countries in Europe, Asia and
America with more than 150 locations
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Eurofins Locations &% eurofins
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Overview of the Eurofins-Group s eurofins

Network of different laboratories and competence centers
= Customer proximity
= High expertise in technical questions and legal advices
Investments in R&D and Equipment
= Quick reaction on actual events
= Prevention-consulting

=» Focus on the protection of products, brands and image of our
customer
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Overview of the Eurofins-Group

& eurofins

Facts:

Eurofins has more than 150.000 m?2 state-of-the-art laboratories,
with the newest techniques, for example:

350 GC

250 GC-MS

20 High-resolution GC-MS

400 HPLC

40 LC-MS/MS

100 ICP

40 real-time PCR systems

25 DNA sequencer (High-Throughput)
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Overview of the Eurofins-Group &% eurofins
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Storage Tests

&% eurofins

Results:

mm) Sensory Attributes
mm) 1,2-Diglycerides
mm) Pyropheophytines
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1,2-Diglycerides Italian Olive Oil &% eurofins

Extra virgin olive oil 100 %ltaly
1,2-Diglyceride
90,0
80,0 M‘
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8 50,0 ~—
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10,0
0,0
Mrz 08 Apr.08 Mai. 08 Jun. 08 Jl. 08 Aug.08 Sep.08 Okt. 08 Nov. 08 Dez 08
Mrz 08 Apr.08 Mai. 08 Jun. 08 Jl.08 Aug.08 Sep.08 Okt. 08 Nov. 08 Dez 08
—o— storage condition dark, 10 C| 81,7 79,0 79,0 76,8 76,1 73,1 735 76,1 70,0 72,1
—8— storage condition light, 20 C| 81,7 76,1 729 67,1 634 59,5 56,2 557 51,6 493
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Pyropheophytines Italian Olive Oil

& eurofins

Extra virgin olive oil 100 %ltaly
Pyropheophytine
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Mrz 08 Apr.08 Mai. 08 dun. 08 Jul. 08 Aug.08 Sep. 08 Okt. 08 Nov. 08 Dez.08
=& storage condition dark, 10 C 1,1 1,3 1,3 14 1,3 1,2 14 14 15 15
—li— storage condition light, 20 T 11 22 3,1 47 55 79 8,4 93 11,3 11,7
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Sensory Results Italian Olive Oil (10°C)

& eurofins

Sensory analysis

Extra virgin olive oil BJ-Blend (Greek/ Italy)
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Sensory Results Italian Olive Oil (20°C)

&% eurofins

Intensity

6,0

5,0

4,0

3,0

2,0

1,0

0,0

Extra virgin olive oil BU-Blend (Greek/ Italy)
Sensory analysis

—¥— fruity, light 20 C

—¥— bitter, light 20 C

- pungent, light 20 C

) )

—¥—harmony, light 20 C

p S X rancid

/’ 3,6—— defects, light 20 T

. rancid
1,6

rancid rancid

1 1

N

Mrz 08 Apr.08 Mai. 08 dun. 08 Jul. 08 Aug.08 Sep.08 Okt. 08 Nov. 08 Dez 08

Sydney, September 2009

Storage Experiments of Olive Qils from the
Nicrniinter

12




1,2-Diglycerides Greek/Italian Blend

& eurofins

Extra virgin olive oil BU-Blend (Greek/ Italy)
1,2-Diglyceride
90,0
80,0 -t;\\:\:\ A ' W
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0,0
Mrz 08 Apr.08 Mai. 08 Jin.08 Jl. 08 Aug.08 Sep.08 Okt. 08 Nov. 08 Dez.08
Mrz 08 Apr.08 Mai. 08 Jin. 08 Jl. 08 Aug.08 Sep.08 Okt. 08 Nov. 08 Dez 08
—&— storage conditiondark, 10 T| 84,4 83,3 81,2 79,8 78,5 78,1 76,3 79,1 739 72,8
—=— storage condition light, 20 T| 844 78,7 76,0 716 67,3 64,6 60,3 59,5 55,2 52,1
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Pyropheophytines Greek/ltalian Blend {"3 eurofins

Extra virgin olive oil BU-Blend (Greek/ Italy)
Pyropheophytine
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Mrz 08 Apr.08 Mai. 08 din. 08 Jl. 08 Aug.08 Sep.08 Okt. 08 Nov. 08 Dez 08
—&— storage condition dark, 10 C 1,0 1,1 1,1 1,4 1,1 1,1 1,1 1,3 1,2 1,2
—#— storage condition light, 20 T| 1,0 2,1 32 45 5,4 6,4 7,0 8,1 7.8 88
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Sensory Results Greek/ltalian Blend (10°C) &% eurofins

Extra virgin olive oil BU-Blend (Greek/ Italy)
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Sensory Results Greek/ltalian Blend (20°C) &% eurofins

Extra virgin olive oil BU-Blend (Greek/ Italy)
Sensory analysis
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1,2-Diglycerides Spanish Olive Oil

& eurofins

Extra virgin olive oil Soain
1,2-Diglyceride
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Mrz 08 Apr.08 Mai. 08 Jun. 08 Jul. 08 Aug.08 Sep. 08 Okt. 08 Nov. 08
—&— storage condition dark, 10 T 80,9 78,5 76,8 76,5 73,5 73,7 734 72,6 69,4
—— storage condition light, 20 T| 80,9 76,1 70,7 66,2 619 58,4 55,6 53,0 499
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Pyropheophytines Spanish Olive Oil {"3 eurofins

Extra virgin olive oil Spain
Pyropheophytine
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—&— gtorage condition dark, 10 C 15 1,7 1,8 1,6 14 1,5 1,2 15 1,3
—#— storage condition light, 20 C 15 23 24 43 49 6,1 7,0 75 71
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Sensory Results Spanish Olive Oil (10°C) {"3 eurofins

Extra virgin olive oil Spain
Sensory analysis
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Sensory Results Spanish Olive Oil (20°C) &% eurofins

Extra virgin olive oil Spain

Sensory analysis
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1,2-Diglycerides Greek Olive Oil &% eurofins

Extra virgin olive oil 100 % Greek

1,2-Diglyceride
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Mrz 08 Apr.08 Mai. 08 Jun. 08 Jul. 08 Aug.08 Sep.08 Okt. 08 Nov. 08 Dez. 08
—o— storage condition dark, 10 C| 756 736 728 713 68,8 67,8 67,6 69,0 66,8 66,5
—— storage condition light, 20 G| 756 69,5 66,1 613 56,5 53,0 49,6 48,6 453 453
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Pyropheophytines Greek Olive Oil

& eurofins

Extra virgin olive oil 100 % Greek
Pyropheophytine
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—— storage condition dark, 10 C| 2,8 34 34 33 28 3,0 23 22 26 23
—— storage condition light, 20 T| 2,8 43 50 67 6,3 93 78 88 86 93
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Sensory Results Greek Olive Oil (10°C)
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Sensory Results Greek Olive Oil (20°C)
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Conclusion

&% eurofins

- Light

- Temperature
- Time

- Kind of Qil

Optimal Conditons:

- Dark
- Under 15°C
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Mille Grazie! &% eurofins

Thank you for your
attention!
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