Huile de Tournesol

Bouteille1 L

CONDITIONNEMENT

Bouteilles de 1L, 5L, 10L
1000L (Cuve IBC)
27000L (Citerne)
Palette : 780 bouteilles

Camion : 33 palettes
25 palettes de 780 bouteilles + 8
palettes de 624 bouteilles

PRODUIT

Dénomination

Ingrédients

Poids Net

Taux de matiére grasse
DLUO (garantie entrepot)
Température de conservation

EAN 13
Dimensions de’ UC (L xIxh en cm)

USAGES

A chaud:

- Cuisine et dessert
- Friture

- Cuisson

- Sauce

Huile de tournesol raffinée

100% Huile de tournesol raffinée
920g

99.8%

12 mois

A conserver a une température jusqu’a 25°C
et a l'abri de la lumiere

3800500027043
7x7%27.5

A froid :
- Assaisonnement
- Mayonnaise

VALEURS NUTRITIONNELLES pour 100g

Energie
Graisse

- dont saturée
Glucide

- dont sucres
Protéines

Sel

BRANDED GROUP

3693kj/898kcal
99.80g

13.37¢g

0g

0g

0g

0.12g

9 rue des colonnes 75002 PARIS | Tél: +33 184 21 02 87 | contact@branded-group.fr



WDeclar&tinn of Conformity

Ne 0300000268 / 13.05.2022 year
Bottled refined sunflower oil“ROSINA”1L. produced in 16.04.2022 year

Best Before: 10.04.2023 year
dispatched partidfa of: 24 492 bottles LOT: L 160422

For SAS BRANDED GROUP

Ne IHDIC&TGR.? ‘\I'AI.HE ITEMS \

_inBJACASO ___ FOUND_

| Appearance lEitan 20C Clean 20 C
2 Color light yellow light yellow
3 taste and smell Specific Specific

4 color number (iodine scale) No more 10 5

5 moisture and volatile matter -% No more 0.10 0.034

6 refractive index at 20C 0,9165 - 0,9235 09178

7 acidity (acid oleynova) % No more 0.2 0.09




Product specification
Bottled refined sunflower oil“ROSINA”1L. produced in 16.04.2022 year

Best Before: 10.04.2023 year
dispatched partidfa of: 24 492 bottles LOT: L 160422

For SAS BRANDED GROUP
Nutritional value in 100g product
No ‘ INDICATORS I FOUND
I Energy value 3693k)/898kcal
2 Fats 99.80g
3 of which saturated fatty acids 13.37g
4 Carbohydrates 0.0g
#*
5 Lnf which sugars 0.0g
b Proteins
7 Salt

In the undersigned, | declare that the product of draft refined sunflower oil is suitable for human
consumption in accordance with the relevant provisions of the European Union, and does not contain

allergens and GMO




TECHNICAL SHEET

Ne 0300000268 / 13.05.2022 year

PRODUCT: Bulk Refined sunflower oil

Characteristics: 100% refined sunflower oil
Designation: For cooking, frying, seasoning, sauces and moyonese
Method of storage: In rooms up to 25 degrees, without direct sunlight

Combustion point: Sunflower oil also contains 80% oleic acid, stable behaviour at high
temperatures and a high combustion point of 2322C.

Consumption: No consumption is recommended after the expiry date

Bottled refined sunflower 0il“ROSINA”1L. produced in 16.04.2022 year

Best Before: 10.04.2023 year
dispatched partida of: 24 492 by ”

LOT: L 160422




L

CERTIFICATE OF ANALYSIS

Ne 442/ 15.04.2022
FULLY REFINED, WINTERIZED, BLEACHED AND DEODORIZED
SUNFLOWER OIL
Truck reg. Ne Customer: \ ‘
Tests Method References Results
SENSORIAL CHARACTERISTICS

Flavor and Color Panel Test odorless and bland

Appearance Panel Test clear and brght
B CHEMICAL AND PHYSICAL CHARACTERISTICS
Free fatty acids (as oleic), % EN ISO 660:2009 0.03
" Phosphorus content, ppm EN I1SO 10540-1:2004 2
Moisture and volatile matter,% EN ISO 662:2016 0.03
' Peroxide value, mg«0:/kg EN ISO 3960:2017 1
" Saponification number, mg KOH/g EN ISO 36572014 191
lodine value. g 1/100g EN ISO 39612018 143
" Color index-Lovibond 5 % * EN 1SO 15305:2003 08R/BOY
" Specific weight , g/cm’ EN ISO 6883 2017 0.9175
' Cold Test 0-C after 24 h AOCS CC 11-53 Passed
"Refractive Index at, 20 °C EN ISO 6320:2017 14736
 Alalingy ppm - ISO 10539 NIL
Unsapondication matter % EN ISO 3596 2004 0.70 Y
Quantity:25 460 kg. 3
BatchNe 0190422/ Tank3d T
Date of minimum durabllity: best before 05.04.2023r, =

/Siyka Partenova/
MAM LAD FM QP

a9 Age JOTY



Translation from Bulgarian

b /e FOOD SAFETY LABORATORY AND CONSULTATION CENTRE
o ‘ﬁ% FOR TRAINING AND PREVENTION
°® Tsaratsovo village, Maritsa municipality, Plovdiv district, Yurtovi locality
ATHNEHTH-OMKRRAR tel.: +359 3127 2200, mob.: +359 878 277 077, +359 878 333 433, +359 877 835 187 - serolo
www_alimenti-omnilab.com, www.omnilab-bg.com, e-mail: alimenti@abv.bg, omnilab@abv.bs

TESTING LABORATORY "ALIMENTI-OMNILAB" ESD 7.8-1
OF D & V Consult OOD

Accreditation certificate reg. No. 223 JIN/22.07.2021 valid through 17.06.2025
issued by Executive Agency Bulgarian Accreditation Service according to the requirements of
standard BDS EN ISO/IEC 17025:2018
Test report
No. 23190 / 26.04.2022

1. Internal incoming No., product group and name, batch No., date of production

Incoming No. 41498 SAMPLE: technological surfaces — stripping water - work table 1

Incoming No. 41499 SAMPLE: technological surfaces — stripping water - worker — Srebra Dimitrova
Incoming No. 41500 SAMPLE: technological surfaces — stripping water - work table 2

Incoming No. 41501 SAMPLE: technological surfaces — stripping water - filling nozzles

Incoming No. 41502 SAMPLE: technological surfaces — stripping water — work implement

2. Testing requested by - name and address, No. of request / Sampling report / Cover letter
Rosina Export EOOD, Resen village, Dimitar Blagoev Street No.19 — production workshop, Ivan
Vazov Street No.2A,

@K 7.4-1 Request No. 2 / 19.04.2022

3. Method of testing / name and number of the standards or validated methods /
Total number of mesophilic aerobic and facultative anaerobic micro-organisms - under BDS EN ISO
4833-1:2013

4. Type of packaging of sample and quantity
Sterile set for stripping water sampling using swab method

S. Date and time of receipt of sample
19.04.2022, 17:45

6. Date / period / of testing
19.04.2022 - 26.04.2022

7. Samples taken by Rosina Export EOOD

8. Test results

o “ D alsy- ZH!‘_’KOVﬁ" Ltd. / Fecebook nocscns

neranusauum ,densu”

Form No. | Testresults/ | Parameter
i Standards/validated | as per the value, value and Test
No. Parameter name Unit measure methods in-out log uncertainty allowance conditions
book
1 2 3 4 5 6 7 8
1 Total number of t=30°C and
mesophilic aerobic and BDS EN relative
facultative anaerobic NOEEm2 ISO 4833-1:2013 41498 3 w100t 1 i humidity
micro-organisms 40+50%
2 Total number of t=30°C and
mesophilic aerobic and BDS EN relative
facultative anacrobic EDEGn 1SO 4833-1:2013 41499 ) upto100* i humidity
micro-organisms 40+50%
3 Total number of KOE/cm2 BDS EN 41500 4 up to 100* t=30°C and
mesophilic aerobic and ISO 4833-1:2013 relative
facultative anaerobic air humidity
micro-organisms P 40+50%
) b
rp{ Cenwos P A e CPOKAPHUILIA
yniLlap Oceo6oauten Ne96 '//\M kD p TbPHOBO
/6viBenerp AT IO £22,901/28.04.2022 A" \ * 13222088 1 , eT. 1
Ten: 0631/ 4 47 22 N e 062 /600 406
N\eting Torme®.



4 Total number of t=30°C and
mesophilic aerobic and BDS" EN relative
facultative anaerobic KOE/em2 ISO 4833-1:2013 41501 3 BP0 100° | iy humidity
micro-organisms 40+50%

5 Total number of t=30°C and
mesophilic aerobic and BDS EN relative
facultative anacrobic KOE/em2 1SO 4833-1:2013 41502 5 w0 100* | i humidity
micro-organisms i 40+50%

Testing performed by: M04

Remark I:

The cited norms are according to the requirements of Ordinance No. 14/09.12.2021 on the food
hygiene.

Remark II:

Testing results refer only to the samples tested. This report may not be reproduced unless upon the
written permission of the laboratory and only as a whole.

Remark I1I:

concerning item 2: The laboratory cannot be held liable regarding the authenticity of data filled in by
the requester in the cover letter.

Remark IV:

concerning item 7: The customer has performed the sampling and the laboratory may not be held liable
about the representative quality of the sample

Head of the laboratory: eng. Milena Cholakova
/surname, signature, stamp/
Round seal of Laboratory Alimenti-Omnilab

1, the undersigned Atanas Yordanov Naydenov, certify that I translated correctly from Bulgarian into English the attached
document: Test report No. 23190/ 26.04.2022. The translation consists of 2 pages.
Translator: Atanas Yordanov Naydenov
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AAMMEHTH -OMHUAAB

AABOPATCPHO KOHCYATAT
¢. LlapauoBo, obuy Mapu

wwvialimenti-omniab com, w

VBEH LIEHTHP 3A MPEBEHUMA Y OBYMUEHME N0 BEI0MACHOCT HA XPAHUTE
ua, cba T1A0BguB, mecr. HOpmoBu
men +359 3127 2200, o6 - +359 878 277 077, +359 878 333 433, +3
ww.omnilab-bg.com, e-mail: alimenti@abv.bg, ermnilab@aby bg

59 877 835 187 - cepoacaus

Bx. Ne
Bx. Ne
Bx. Ne
Bx. No

CeprudHKat 32 AKPEIHTAIHH pe
L azaaen or HA BCA, ebraacio H3HCKBAHINT: Ha CTaH

1P "M EHJI BU KOHCYT" 001

[IpoToKro.a 01 H3UNTBAHE
Ne 23190 /26.04.2022 1.

SIABOPATOPHS 3A IBIATBAHE "AJJMMEHTH-OMHUIAB"

. Ne 223 JIM/22.07.2021 r. BaauacH 10 17.06.2025 1.,
napr BAC EN ISO/IEC 17025:2018

ECA 7.8-1

1. Bripewen sroanm Ne
11408 NPODA: OBBPXHOCTH TEXIOAOTHAHI -
41499 TIPOB A HOBLPNHOCTH TEXHOIOT NN -
41500 HPOBA: HOBLPXHOCTH TCNHOAONIHHIL -
M TEXHOAOTHHHI - CMHBKA- (TRIAHANHH AI03H

XHOMOTHHHI - CMIBKA- padoTeH HHBCHTAP

CA1501 HPOBA: oBhpxioc
| Bx. N, 41502 TPOBA: HHOBBPXHOCTH v

. FPVIIA # HAHMENOBANNE 1A HPOAYRTA,
euiBka- padoted naor |
cmmnka- padotink - Cpedpa Jlnmurposa
cMIBKa- padoten 1ot 2

napinies Ne, 1272 HA NPOHIBOACTBO

19.04.2022 1.

2. 3anBHICA HA HIINTBAKETO - HME H AAPEC, Ne nia 3anBra / AKT 34 giemMant Ha npoba / TIpuapyknveano NHEMo

"pocuna Lxenopt”  EOOJL c.Pecen. ya “jlusnnpp Baarocs™ Ne19 - HPOHIBOACTBCH LICX, y:."Heau Bazor" NeZA

_‘._I_)K 7.4-1 3asska No 2

3. Mer1o4 na wsninrsae
Odm Gpoit Me

{ HAHNMEHOBAHNC B HOMEP HA Cranaa

30NN AU K (PARY J1ATHBIHO anacpotHN MUKPOOPTAHHIMKI - 110

PTHTES KK BAAMAMPAHIHTE MCTOMMN ¢
B/IC EN 1SO 4833-1:2013

4. Bi;l HA OBAKOBKA HA NPOHATA 1 KOAHUECTBO

('|cpn.¢icn Ila()l)p 34 [eMANHE Hd CMIBRA 1 TAMIOICH MCTO

§ 6. lata 7 nepuoa / na minuraane

5. /la1a u yac HA npuesane #a npohHara
1904202201745

19.04.2022 1. - 20042022 1.

1 poToKO:H O HANHTERIR Nor

L.

M m<pcmprauu';\1u

. -

7 fIpodnTe ca Biein _()"l___f'l‘ncnua Excnopr” EOOQ/L
8. Pesyaiatn o1 wsmmisaneto o _
N ] Hanmeno- Eannua | Cranaapw/ | Nena PesyaraTa or Croiinocr o Yeaosus
no Banic na paawinpa- | o6pas. Mo | HINHTBARCTO AOTMYCK Ha na
pea ne BeAnUna HU METOAH | BX.-M3X. { croiisocT, noxaaveis W3NNTBA-
' noKaaTeas AHEBHHK | HEOUPEAeICHUCT / HETO
e b - D s 1 o 7 8
| b Hpoil KOE/em’ BJAC EN 41408 3 no 100* 130°C v
mesogninm 1SO) 4833- OTH.
acpoiie 1 1:2013 BAUKHOCT
PaKY NEATHBHO 40+50% va
aHacpoOH BLIAYXA
MUKPOOPTAITIMH
2 OB opoii KOEfiem” bJIC EN 41499 5 a0 100* 1=30°C u
ME3OMUIHK 1SO 4833 OTH.
aepudHIt H 1:2013 BAAAKHOCT
(raKy ATATHBHO 40:50% na
anacposHi BbLIYX
{ MUEPOOPT AHHIMU
2 Qb Gpoit KOE«em® bBJC EN 41500 4 a0 100* t 30°Cn
| mesog.anm 1SO 4833~ OTH.
ACPOBIH # 1:2013 RAAKHOCT
daryaraTiryo 40+50% Ha
anaepodHI BhIYXA

23190 26.04.2022 1.

Crpatia 1 ot 2



¢. LiapauoBo, 0bu,. Mapuua, 06 NMaoBgu8, mecmn HpmoBu
men . +359 3127 2200. mo6.. +359 878 277 077, +359 876 333 433, +359 877 £35 187 - ceponoaus
www.alimenti-omnilab.com, www ominilab-bg.com, e-mail: alimenti@abv.bg, omnilab@abv.bg

AABGPATOPHO KOHCYATATUBEH LIEHTHP 3A NPEBEHLING Y OBYUEHWE NO SE30NACHOCT HA XPAHUTE

AAUMEHTH-OMHUAAB
( Ne Hanmeno- | Eaxtnuua | Cranaapn/ | Ne na Pesyararu or Croiinocr o Ycaosns
o BalHe Ha BAIRANPA- | 06pas. 10 | WINNTBAHETO A0NYCK 12 na
pea Ha BeAHYHNA HU METOAN | BX.-M3\. / crofinocr, NOKAATE 9 H3IHTBA-
NOKAATCIS AHEBNHK | Heonpeaeienoct / nero
i E 1 s 6 7 8
4 Odm Gpoii KOE em® BJIC EN 41501 3 ae togr =30°Cn
M 3OhHIHI 1SO 4833- oH.
ACPOOHN H 122003 BIAAHOCT
tharyvaTBiu 40 -50% na
anacpodum BLINYNA
MHEPOOPE AN
3 Oom opoi KOE:em” BJIC EN 41302 5 10 100* t 30Cn
Mesofn 1SO 4833- ot
aepodHn i 122043 BIAKHOCT
haryTaTHBHO 40-:50% na
anaepodnn BLIAYXA

MHKPOOPFAHHIN I

Hagbpuida winisancio: Mo4

Jadeaewna: *LHrupannic Hopyn ca chlaacno wsneksannata va Hapeada Ne 1409.12.202 15, 2a xnrnenara na xpannTe.

3adeaeawka 1
ﬂalﬁnpampnma H¢ 06mmuu CLOTBCICTBHC U HE JIOKAIBE MHCHHY | 'IT;JII\'} RAHHA,
3adeaexka lk
PL‘ i_\;l‘lkl‘l‘lll'l.‘ OT HABTBAHHATA CC OTHACAT CAMO 30 H3MHTBUHITIC C’ﬁpﬂ‘%lll‘l. Ilacmﬂumm llp()’l‘()h‘ﬂ,‘l HE MOXe Ad 5'b,‘<le
B"h%llpﬂlHBL"A\';lilll OURCH ¢ HTHUMCHOTO Pt ipcmcuuc Ha .'mﬁapa'mplm ra H CaMo LS00,

KbM 1.

npovaa

PrrosoauTes na aadoparopusita: muk, Musena Yoaaxosa

HPOTOKO 01 ssnMIBane No 23190 20.04.2022 1.

n’u.ypzx’lnpua‘m HEe CU dii 'd':l\'llpﬂ (& .l.()L'H)Ii\'fPHUL"[' Ha anpnre, HONLIHCHE OT 3asBHTeHd B llpl!jlp)’il\'l'l TCAHOTO (HHCM
3adeacmka HV:
KbM 1.7 Kanewia e o IWbpIHI npoﬁnmemanmo #H ;laﬁopu FOPHATA HE HOCH ()’I'I'()BO[)HUCT 33 NPCACTABHTCIHOCTTA

S hasmng. noanue. nevwar /

Crpanmna 2 or 2



“DaIsy-ZHIVKOVA" Ltd, /seeee

neranuvsauum ,,[leAsn“

Translation from Bulgarian

FOOD SAFETY LABORATORY AND CONSULTATION CENTRE
FOR TRAINING AND PREVENTION
Tsaratsovo village, Maritsa municipality, Plovdiv district, Yurtovi locality
tel.: +359 3127 2200, mob.: +359 878 277 077, +359 878 333 433, +359 877 835 187 - serology
www.alimenti-omnilab.com, www.omnilab-bg.com, e-mail: alimenti abv.bg, omnilab@abv.b

TESTING LABORATORY "ALIMENTI-OMNILAB" ESD 7.8-
OF D & V Consult OOD 1
Accreditation certificate reg. No. 223 JII1/22.07.2021 valid through 17.06.2025

Issued by Executive Agency Bulgarian Accreditation Service according to the requirements of
standard BDS EN ISO/IEC 17025:2018

Test report No. 23063 / 26.04.2022

1. Internal incoming No., product group and name, batch No., date of production

Incoming No. 41453 GROUP: ANIMAL AND VEGETABLE FATS AND OILS, SAMPLE: Rosina
bottled sunflower oil - L 19.03.22 — Shelf life: 13.05.2023

2. Testing requested by - name and address, No. of request / Sampling report / Cover letter
Rosina Export EOOD, Resen village, Dimitar Blagoev Street No.19 — production workshop, Ivan
Vazov Street No.2A, @K 7.4-1 Request No. 1/ 19.04.2022

3. Method of testing / name and number of the standards or validated methods /

Alkaline value - under BDS 13727:1990

Iodine value - under BDS EN ISO 3961:2018

Acid value - under BDS EN ISO 660:2020

Insoluble impurities content - under BDS EN ISO 663:2017

Organoleptic characteristics - appearance, taste, odour, colour, foreign contaminants - under BDS EN
ISO 13299:2016

Saponification value - under BDS EN ISO 3657:2020

Relative density at 20°C - under ISO 6883:2017

Peroxide value - under BDS EN ISO 3960:2017

Kreis reaction - under BJIM-®X-12

Content of humidity and volatile substances - under BDS EN ISO 662:2016

4. Type of packaging of sample and quantity

incoming No. 41453 - consumer packaging 1 pes. x 1,000 1

5. Date and time of receipt of sample

19.04.2022, 16:13

6. Date / period / of testing

19.04.2022 - 26.04.2022

7. Samples taken by Rosina Export EOOD
8. Test results

rp. CBuLLOB

yn. ligstpePerdboatE3 Ne8®4.2022 r.
/oviBagerd 63K/ e1.2, cT.23

Ten: 0631/4 47 22

ko TbpHOBO
nofe Ne 7, eT. 1



Form No. | Testresults/ | Parameter
No. Parameter name Unit measure Standards/validated | as per the value, value and Test
: methods in-out log uncertainty allowance conditions
book
1 2 3 4 5 6 7 8
1 Organoleptic sensory analysis | BDS EN 41453 Within the =20+25°C
characteristics — ISO normal limits and 35+40%
appearance, taste, 13299:2016 according to relative air
odour, colour, foreign Annex No.1 humidity
contaminants
7 Alkaline value mg KOH/g BDS 41453 <0,05 t=20+25°C
13727:1990 and 35+40%
relative air
humidity
3 Todine value g/100g BDS EN ISO 41453 122,22 =20+25°C
3961:2018 and 35+40%
relative air
humidity
4 Acid value mg KOH/g BDS EN ISO 660:2020 | 41453 0,06 t=20+25°C
and 35+40%
relative air
humidity
5 Insoluble impurities % of the total BDS EN ISO 663:2017 | 41453 <0,005 =20+25°C
content mass and 35+40%
relative air
humidity
6 Saponification value mg/g BDS EN ISO 41453 190.00 =20+25°C
3657:2020 and 35+40%
relative air
humidity
7 Relative density at g/ml ISO 6883:2017 41453 0,91710 t=20+25°C
200C and 35+40%
relative air
humidity
8 Peroxide value meq 0,/1000 g BDS EN ISO 41453 0.97 (m= 10,00 t=20+25°C
3960:2017 g and 35+40%
relative air
humidity
9 Kreis reaction Quality reaction | BJIM-®X- 12 41453 absence t=20+25°C
for presence and 35+40%
/absence of relative air
aldehydes humidity
10 Content of humidity % of the total BDS EN ISO 41453 0,02 - =20+25°C
and volatile substances mass 662:2016 and 35+40%
relative air
humidity
Testing performed by: @12, ®14
Remark I:
The laboratory cannot announce matches and does not report opinions and interpretations.
Remark II:

Testing results refer only to the samples tested. This report may not be reproduced unless upon the
written permission of the laboratory and only as a whole.

Remark II1:

concerning item 2: The laboratory cannot be held liable regarding the authenticity of data filled in by
the requester in the cover letter.

Remark IV:

concerning item 7: The customer has performed the sampling and the laboratory may not be held liable
about the representative quality of the sample

Head of the laboratory: eng. Milena Cholakova
/surname, signature, stamp/
Round seal of Laboratory Alimenti-Omnilab

&
,1‘::1 I

Test report No. 23063 /26.04.2022 .

Test report No. 23063 / 26.04.2022 .
Page 2 of 3
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Annex No. 1
to Test report No.23063/26.04.2022

8. Test result
8.1. Testing within the accreditation scope:

Parameters

Sample No. Appearance Colour Odour Taste

No.41453 Clear, refined sunflower oil, without |Golden- Pleasant, characteristic |Pleasant, characteristic
animal and vegetable fats and |any visible mechanical contaminations, |yellow about a fresh refined  (about a fresh refined

oils without sediments at 20°C sunflower oil, with no |sunflower oil, with no

Rosina bottled sunflower oil additional smell additional taste

1, the undersigned Atanas Yordanov Naydenov, certify that I translated correctly from Bulgarian into English the attached
document: Test report No. 23063 / 26.04.2022. The translation consists of 3 pages.
Translator: Atanas Yordanov Naydenov

Test report No. 23063 / 26.04.2022 r.
Page 3 of 3
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& AABOPATOPHO KOHCYATATMBEH LIEHTSHP 3A [PEBEHUW
E. ¢ LiapauoBo, 06w Mapuua. 06a MaoBguB, me
e men . +359 3127 2200, Mob.
AAHMEHTH-OHHWAAB www alimenti-omnilab.com, www ommilab-bg.com,

& 11 OBYYEHME N0 GE30MACHOCT HA XPAHUTE
cmu, OpmoBu

+359 §76 277 077, +358 878 333 £33, +359 §77 B35 187 - cepoAn2un

e-mail alimenti@abv.bg, omnitab@abvhg

JABOPATOPHSI 3A U3NHUTBAHE "AJUMEHTH-OMHWIAB" ECA7.8-1

[IPY *JIH EHJL BU KOHCYJT" 00A
CeprudHKaT 33 ARPEITAILS per. 7 223 JIK/22.07.2021 1. Baamjic 10 17.06.2025 1.,
wsaaen or HA BCA, ebriaco H3HCKBAHUATA na cranaapt BAC EN ISO/EC 17025:2018

[IporoKo 01 H3NHTBANC
Ne 23063 7 26.04.2022 1,

1. Buipemen Bxoasiin Nb, tpyua 0 HAUMEHOBAHNE
Bx. No. 41453 1PYTIA: KUBOTUHUKMA W PACTHT
_Eg_cmm" - 1.19.03.22 - 1 oamoct A0 13_:()_5.2()23 i

2. asiBMIC] HA HINHTBAHETO - HME #H AIPCC, No
»pocina Excnopt”  EOOJL c.Pecen, yAi " Humurep baaroer
@K 74-1 Jasska Ne |- I*)_U_-lZi)ZZ I.
3. Meto Ha WInwTBane  HAHMCHOBIHIUE 1 HOMCP HA CTAHIAPTHIC 1IN
Ankaino wncao - no bJC 13727:1990
floano wneno - no BIC EN 150 3961:2018
Kicenmpo uneao - no BJIICEN 1SO 660:2020
Hepastopisit npaMect = 110 BIC EN SO 663:2017
OprasoiacHTigs - BBHUICH BIA. BEYC, MHPHC. RS, HYAKAR npuamecH - no BJ1C EN 1SO 13299:2016
Ocay IO Heao. - Ho BJIC EN 150 3657:2020
Ornoenicaia msmioct upn 200C - o 1S0 6883:2017
TTeporcio ueiie - 1o BAC EN IS0 3960:2017
i Peakius tia Kpaite - o BJIM-bX-12 -
| ChAbLPARAHUE HA BA1A W ACTAHBN pelliectsa - 10

wa npoayKra, napruaen Ne, 1aTa ua HPOHIBOACTBO
EJITH MA3ZHMHNA M MACTIA, TIPOBA: Syruaupaso oo "

na 3asexa / AKT 3a piemane na npo6a / LIpnapyRHTENIHO THCMO
“ Nol9 - HIPONIBOICTBEH HeX, ya."Heay Baios” Ne2A

B AMPAHHTC METOAH i

B¢ EN IS0 662:2016

1. Biijl 1t ONAKOBRA Ha 1pobata 1 KOAHUCCTRO
Bx. Ne. 414353 - norpedurencka ONAKOBKA 1 Gp. x 1,000 |

5. /la1a 1 vac Ba NPHEMARE Ha upodata
_I_‘).OJ.Z()ZJ_I". 10:13
(1-,la|—;;7|le|,);(:1/_ A HsunTRANE

19.04.2022 1. - 26042022 1.

"pocnna Exenopr”  EOO/L

7. [IpofuTe €A Bie1n 01
8. Pesy.amatu OT H3NHTBAKCTO

| Ne Haumeno- EanHnua W Cranpapri/ | Newa Pesy,riat o1 Croiinocr Yciaosua
no BAHNC na paananupa- | obpai. no | WINHTBAREIO HOMYCK HA Ha
pea Ha BCANUHHA HH MeTORNn | BX.~HIX / cvolinocr, noKA3ATENA HINUTBA-
NOKAZATEIN JHeBHBK | HeonpeaeaenocT / HETO
; of T 1 5 O 7 8
1 Oprano,ieiinKka - CCH30pEH BJAC EN 41453 b() cwriacio - =20+ 25°C
Bbiiuct B BKYC, anaan 15O npuaokenne Nel M OTH.
MUPHC. UBAT. 13299:2016 RIIAKHOCT
HAAIH IPHMECH 35:40% ua
BLIYXQA
|
2 ALIKWTHO CHD mg KOH'g LIAC 41453 <0.05 - 1-20:25°C
13727:1990 1 OTH.
‘ BAAAKHOCT
35-40% wna
‘ Bb3/1yXa
%
— - S - i
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() AAGOPATOPHO KOHCYATATUBEH LEEHTHP 3A TPEBEHUMA ¥ OBYYEHWE 10 BE30MACHOCT HA XPAHUTE
"2‘* 74 ¢ UapauoGo, 06w, Mapuua, 06A. M0BguB, mecmn. tOpmoBu
=G men +359 3127 2200, mob. +359 878 277 077, +359 878 333 433, +359 877 835187 - cepoAD2UR
www alimentt-amniiab com, www.omnitab-bg.com, e-mail. alimenti@abv.bg, cmnilab@abv.bg
AAMMEHTU-OMHWAAD
i —d\::— Hanmeno- Eanniua Cranpaprn/ | Newa Pesyararmw ol Croiinocy Ycaosus
no sanne na RaauIpa- | 00pat. 1o | WINHTBANETO AGHYCK HA na
pea "a BEAHUIHA HH METOAN | BN-M3X. / cTOHROCT, HoKaaneas HINHTBA-
- nowaaTedsn . AHEBINEK | HeonpeaeaeHocy / L HEeTO |
| b 3 4 3 6 7 8 ]
3 HMosmo aieno g 100 ¢ BICEN 11453 122.22 - t=20:25°C
150 HOTH.
2061:2018 | BAAAKHOCT
'i ' 35:40% na
Bb3AYNA
4| Kucenmmno uneao | mg KOH g BJICEN 41453 0.06 - 1:20:25°C
150 WO
6060:2020 BAAKHOCT
35:40% na
BH3YXA
3 Hepa sisophsi oy o1 ODULTA BJAC EN J14353 0.005 - t=20+25%C
npisect Maca IS0 W OTH.
663:2017 BAAAKHOCT
‘ 35+40% na
| wb3AyXa
L |
C o 1 Ocanynnrento mgg BAC EN 41453 190.00 - -20:25C
i 4HCIO 150 H OTH.
1 i : 3657:2020 BIAAHOCT
i : ! 35+40% na
i ! Bb3AYXd
I .
! R - - N— e o et 5 e e -
7 L OTuoCHTEHA g."ml 1SO 41453 091710 _ 1-20-25°C
IABTHOCT 11pH 6883:2017 | # OTH.
2000 | BRAKHOCT
i 35+40% ua
Bb3AyXa
i 8 | lepoxcimo uncno | meq 021000 BIUC EN 41453 0.97 (m-10.00 - 1=20:25°C
i g . 1SO g) H OTH,
i 3060:2017 BAAKHOCT
\ 35:40% na
i BhIAYNQ
SL
i 9 Peakimis Ha Kpaiic | KavecTseHa BIIM-DX- 41453 OTCLCTBHE - 1=20:25°C
1 peaKIa 3a b H OTH.
; HATMMIC O ICH BAGAHOCT
! I ocisie { 35+40% Ha
% ;l ATICXHAN ; BLAYNA
, I L i

Finatokoa 01 sanmgane Ne 23063 26.04.2022 1. Cypannua 2 o1 3
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{~ AABOPATOPHO KOHCYATATMBEH LIEKTHP 3A NPEBEHLVR ¥ OBYYEHWUE N0 BE3ONACHOCT HA XPAHUTE
! e ¢ Uapauobo, obw. Mapuya, 06r. MaoBguB, mecmnu HpmoBu
mea 4349 3127 2200 mo6 +3499 878 277 077, +359 878 333 433, +359 877 835 187 - ceponceus
AAMMEHTH-OMHUAAB www alimenti-omnilah com, www.aranitab-bg.com, e-mail’ aimenti@abv.bg, omnilab@abv bg
TN Haumeno- Ean mmr Cranaa p'rh/ Ne na Pesyararn or Croitiocr n Ycaonus
no BAHNC Ha BaILIRpA- Oﬁ')ﬁ 3. 1o HinIBane1o AONYCK Ha Ha
pei Ha BEAMMBHA | HH MEVOAH | BX.~H3\. / croiinocr, noKasareas HINMTBA-
noKa3aTens | anenunk | neonpejeaenoct / lero
_.'___.....__..__...‘.__, . 3 4 3 O 7 8
10 Chabprkanie Ha | %o o1 odmata bJIC EN 41453 0.02 - 1-20+25°C
Baala W e LIHBN My 1SO " OTH.
BUHICCTHY 062:2016 BIIAAKHOCT
35+40% Ha
i Bb3AVXN
S N L _

Harupima mnnsamero; O12. b4

Jadegewka |
Jladopatopiata e 004BABA ChOTHCICTBHE 1 HC JOKILIRE MBCHIY 1 1L KV BANITA.
3adenewka Il
Pe iy rmaTiie O HAHTBIHIBTE CC OTHACKT CUMO 3 I3ITHTBAHNTE odpasun. Hacrosiunat nporokoi ne Moxe aa 6wie
B’b‘ﬂlpl)i’! IRCAIAH OCBCH © HHCMEHOTO pil‘ipi.‘lllclllic Ha ;Ial")ﬂpill()j)l!ﬂ ra ¥ CaMo H3AAO.
Sudeivacka 1

Kbv 1. : Jlaﬁnpu‘mpuu'ra ¢ Lo airakppa $ ,’lﬂL’lHliL‘DIIUCT H AAaHHITC, NOTTBJIHCHE OT JAABHTCIN B Ilpll,‘lpy}KHTeﬂHOTO NHCMO.
Jadeaeaka 1V:

Kb 1.7 KaneHta e n 3B LPUHLA upm'\nn WCMAHECTO H ;m\')opu'mpnma He HOCH OTTOBOPHOCT 44 npcncmammnoc*r'la Ha
HpOOATY

PhrosoanTe na aadoparopusita: nuk, Muaena Hoaakona

‘i‘l

daMuisia. noAINe, neyar /

Fipotokon o ssuHsane. Ne 23063 7 26.04.2022 1. Crpannia 3 01 3
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neranusauum
Translation from Bulgarian

B " Dalsy-ZHIVKOVA" Ltd, /e

FOOD SAFETY LABORATORY AND CONSULTATION CENTRE
FOR TRAINING AND PREVENTION
Tsaratsovo village, Maritsa municipality, Plovdiv district, Yurtovi locality
tel.: +359 3127 2200, mob.: +359 878 277 077, +359 878 333 433, +359 877 835 187 - serology
www.alimenti-omnilab.com, www.omnilab-bg.com, e-mail: alimenti@abv.b , omnilab@abv.b

TESTING LABORATORY "ALIMENTI-OMNILAB" ESD 7.8-1
OF D & V Consult OOD

Accreditation certificate reg. No. 223 JI/22.07.2021 valid through 17.06.2025
issued by Executive Agency Bulgarian Accreditation Service according to the requirements of
standard BDS EN ISO/IEC 17025:2018

Test report
No. 23647 / 27.04.2022

1. Internal incoming No., product group and name, batch No., date of production
Incoming No. 41510 GROUP: ANIMAL AND VEGETABLE FATS AND OILS, SAMPLE: Rosina
bottled sunflower oil - L 19.03.22

2. Testing requested by - name and address, No. of request / Sampling report / Cover letter
Rosina Export EOOD, Resen village, Dimitar Blagoev Street No.19 — production workshop, Ivan
Vazov Street No.2A,

Request No. 3 /19.04.2022

3. Method of testing / name and number of the standards or validated methods /

Energy value, calculated as the sum of the values of ingredients, multiplied by the coefficients in
Annex XIV to art. 31 Chapter IV Section III of Regulation (EU) No. 1169/2011 - under BDS
9374:1982, item 2; BDS 8549:1992: BJIM-®X-15

Content of protein - under BDS ISO 1 871:2014

Content of carbohydrates - under BJIM-®X-15

Content of sugars - under BJIM-®X-24

Content of fats - under BDS 8549:1992 item 4

Content of saturated fatty acids - under BDS EN ISO 12966-4:2015

Content of salt - sodium chloride - under BJIM-®X-01

4. Type of packaging of sample and quantity
Incoming No. 41510 - consumer packaging 1 pcs. x 1,000 1

S. Date and time of receipt of sample
19.04.2022, 17:55

6. Date / period / of testing
19.04.2022 - 27.04.2022

7. Samples taken by Rosina Export EOOD

8. Test results

~aensn“

Form No. | Testresults/ | Parameter
No. Parameter name Unit measure Standards/validated as per the value., value and Test
methods in-out log | uncertainty allowance conditions
book
2 3 4 5 6 7 8

1 Content of saturated % of the total BDS EN 41510 10,62 - =20+25°C

fatty acids mass ISO 12966- and 35+40%

4:2015 relative air

humidity
/:{/v WRop, ~
- ﬂl] b

rp| Caujuos S > o O®UC n KHKAPHULIA
yn. 2 I 7 ——— 5 BO
I6VBeseReARTKbE 2547257 yn. Map“Pd@@;ﬁd}‘ 7, et 1
Ten: 0631 /4 47 22 Ten: 062/ 600 406

Uoy 30~
u/{' Tay \'\() e
. G Itx\"r"ﬂ_



Energy value,
calculated as the sum
of the values of .
ingredients, multiplied Ke BDS 9374:1982, item 2; a‘::g;fiof;
2 by the coefficients in kg al/100 BDS 8549:1992; 41510 3699/900 - i
g relative air
Annex XIV to art. 31 roduct BJ/IM-®X-15 humid
Chapter IV Section ITI p ty
of Regulation (EU) No.
1169/2011
t=20+25°C
. % of the total . and 35+40%
3 Content of protein mass BDS ISO1871:2014 41510 <0,05 - relative air
humidity
=20+25°C
Content of % of the total and 35+40%
4 carbohydrates mass B/IM-0X-15 SiSig <050 ) relative air
humidity
t=20+25°C
% of the total and 35+40%
5 Content of sugars mass BJIM-®X-24 41510 <0,50 - relative air
humidity
t=20+25°C
% of the total . . and 35+40%
6 Content of fats mass BDS8549:1992 item 4 41510 99,98 - relative air
humidity
t=20+25°C
Content of salt - % of the total and 35+40%
7 sodium chloride mass BIM-0X-01 41510 <0,05 B relative air
humidity
Testing performed by: ®12, 105
Remark I:
The laboratory cannot announce matches and does not report opinions and interpretations.
Remark II:

Testing results refer only to the samples tested. This report may not be reproduced unless upon the
written permission of the laboratory and only as a whole.

Remark II1:

concerning item 2: The laboratory cannot be held liable regarding the authenticity of data filled in by
the requester in the cover letter.

Remark IV:

concerning item 7: The customer has performed the sampling and the laboratory may not be held liable
about the representative quality of the sample

Head of the laboratory: eng. Milena Cholakova
/surname, signature, stamp/
Round seal of Laboratory Alimenti-Omnilab

1, the undersigned Atanas Yordanov Naydenov, certify that I translated correctly from Bulgarian into English the attached
document: Test report No. 23647/ 27.04.2022 The transiation consists of 2 pages.
Translator: Atanas Yordanov Naydenov
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NABOPATOPHO KOHCYATATMBEH UEHTHP 3A NPEBEHLIUA Y OBYYEHWE NO BE30MACHOCT HA XPAHUTE
¢. UapauoBo, 06w Mapuua. 062 NaaBguB, mecmu. KDpmobu
mea. +359 3127 2200, mo6. +359 878 277 077, +359 878 332 433, +359 877 835 187 - cepoaveus
www.alimenti-emnilab.com, www.omnilab-bg cem, e-mail: alimenti@abv.bg, emnilab@abv.bg

AAMMEHTHU-OMHKAAD

JABOPATOPHA 3A U3TNIUTBAHE "AJAUMEHTH-OMHHWUJIAB"
MPU "W EHJA BH KOHCYJIT" 001

ECA 7.8-1

Cepruduxar 3a akpeauranns per. Ne 223 JI1/22.07.2021 r. annaen a0 17.06.2025 1.,
niaaiaen or HA BCA, enraacno minekBanusta na cranaapr bJIC EN ISO/IEC 17025:2018

Ilporoko. o1 u3nuTBaHC
Ne 23647 /1 27.04.2022 1.

1. Burpemen pxoasun Ng, 1PYna 0 HARMCHOBANHE HA NPOAYKTA, NAPTHACH NE, A2 TR HA HPOHIBOACTRO

Bx. Ne. 41510 TPYHA: KUBOTHHCKH H PACTHTEJIHM MAZHHHHW M MACJIA, TTIPOBA: Gyruanpano omo "Pocuna”
-1 19.03.22

2. JanBHTE HA HINMTBAHE IO - UME I aj1pec, Nt Ha Jasnsra / AKT 32 s83emane na npoba / lpnapyxureano nucmo
"Pocuna Excrniopt”  EQOJL c.Pecen, ya "Jlumursp bnaroes” Nel9 - npoussoacisen uex, ya."Hsan Basos” Ne2A
3agska No 3/ 19.04.2022 1,

3. MeToa ua n3nuiBane / HAHMCHOBAHHE H HOMED HA CTAHAAPTHTE WIH BATHIHPAHHTEC METOMH |

Enepruiina cToiHOCT. H3uicIeHa KaTo cO0P OT HPOHIBCICHNATA HA ChCTABKUTE, YMHOXKEHH (10 KOCDHIUMEHTHTE B
Npunosenne XIV knm w31 Enasa IV Pazaen HI ot Pernaven (EC) Ne 116972011 - no BAC 9374:1982, 1.2; BAC
8549:1992; BIM-OX-15

Cuabpasanne Ha Searnk - no BJIC ISO 1871:2014

Chanpxaiue Ha Bbriexnapaty - no BJIM-OX-15

Chabpaanue Ha saxapi - no BjIM-d0X-24

Chabpaanne sa Masinn - no LJC 8549:1992 1.4

CuAbpaanie Ha HACHTCHI MacTHH Knceamin - o BIC EN 18O 12966-3:2015

CHABPARAHHE HA CO - HATPHEB XNopH - 1o BiIM-DX-01

4. Buj na onakoBK2 Ha npobaTa i K0ARYECTRO

Bx. Ne. 415110 - norpeduiencka onakoeka 1 6p. x 1,000 1

5. /lava u uac na npHemane Ha npobara

19.04.2022 1. 17:55

6. /lara / neproa / na winwrsaue

19.04.2022 1. - 27.04.2022 1.

"Pocuna Excnopt” EQQ/L
8. PesyaraTH o1 H3NUTBANCTO

7. lIpoGure ca B3CTH 01

Ne Haumeno- Eannnua Crannaprn/ | N na PesyaraTu o1 Croiinocr n Ycaosus
no BAHHME Ha BaaHAUpa- | o0pas. no | HINHTBAHETO DONYCK HA Ha
pea Ha BEJHYHHA HH MET0AH | BX.~H3X. / cTofinocer, nokaareas HINHTRA-
noxasare.s AHEBHHUK |ueonpeseieHocT / HeTo
1 2 3 4 5 0 7 8
| Coappsanne Ha | % o1 obmara bAC EN 41510 10,62 - 1-20:25°C
HACHTCHHM MACTHH Maca 1SO 129606- H OTH.
KWUCEAMHH 4:2015 BAAKHOCT
35+40% na
Bbiyxa

Hporokon o1 msmtsaie Ne 23647 £ 27.04.2022 1,

Ctpanuua | or 3



AABOPATOPHO KOHCYATATUBEH UEHTHP 3A NPEBEHUMS M OBYYEHWE NO BE3ONACHOCT HA XPAHWUTE

e s ¢ ilapateBo, obuw. Mapuua, uba. Nanlgus, secmu. I3pmeBu
men. +359 2127 2200, mo6.: +359 878 277 077. +359 878 333 £33, +359 877 835 187 - ceponozus
AAVHEHTH-CMHUAAG www atimenti-ompilab.com, www.omnilab-bg.com, e-mail: alimenti@abv by, omnitab@abv.bg
Ne Haumeno- Eanuuua | Crangapru/ | Newa PesyaraTtn ot Croiinoct 1 YcaoBus
no Banne Ha Baauaupa- | ofipas. no | vinuvYBaHeTo JONYCK HA Ha
pea Ha BEAHYHNA HH METOAM | BX.-H3X. / evoiitocr, noxazarens H3NHTBA-
nokaareas AHCBHUK |neonpeaenenoct / HeTo
| 2 3 4 s 6 7 8
2 Enepruiina kJ100 g BAC 41510 3699900 - t-20--25¢C
CTOHHOCT, NPOAYKT 9374:1982, H OTH.
M3UHCICHA KaTo kCal/100 g 1.2: BJIC BAAKHOCT
C(W)P o1 NPOAYKT 8549:1992: 35+40% Ha
NpOIBEeHHATA Ha BJ/IM-®X- Bh3ayXa
CLCTABKHTC. 15
YMHOZKEHH 110
KocHUHEHTHTE B
flpnaowenue XIV
kbM wil. 31 [hasa
IV Pasaen 1H ot
Pernament (EO) Ne
1169/2011
3 Chavpkanue Ha | % o1 obwara BAC 1SO 41510 <005 - 1220+25°C
OelrLK Maca 1871:2014 H OTH.
BAAKHOCT
35+40% Ha
Bb3AyXa
4 Chavpxanue na | % or odwara | BJIM-X- 41510 <0.50 - t=20+25°C
BLIIEXHAPATH maca 15 W OTH.
BIIAKHOCT
35:40% na
RBIYXA
5 Croanpakanne Ha | % ot obmara | BJIM-OX- 41510 <0.50 S =20+25°C
30XapH maca 24 ¥ OTH.
BHAXHOCT
35+40% ua
shidyxa
6 Cpabpxaiye Ha | % o1 odwara BJIC 41510 9998 = =20+25°C
Ma3HHHH maca 8549:1992 v OTH.
14 BAAKHOCT
35+40% na
Bb3ayXa
7 Coawpsaanne na | % ov obmara | BIIM-®X- 41510 <(.05 - t=25°C u
CON - HATPHEB Mmaca 01 4594
XA0pHa OTHOCHTENH
a BAAXHOCT
Ha cpenata

Hasbpns usnwesanero: ©12, HOS

Hpotoxon or wsnmrsane Ne 23647/ 27.04.2022 r.

Crpamia 2 o1 3




¢. LizpayoBo, obwi. Mapuua, 084, MacBgu, mecmu. GpmoBu
meA.. +359 3127 2200, m06.. +359 878 277 077, +359 878 323 433, 4359 877 835187 - ceponnzus
www.alimenti-emnilak.com, www omnilal-bg.com, e-mail alimenti@abv.by, smnitab@atv.bg

s /’ ) AABOPATOPHO KOHCYATATMBEH LIEHTBP 34 MPEBEHLIMA ¥ OBYYEHME 110 BE30MNACHOCT HA XPAHMTE
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AAMMEHTI-OMHMAAB

3abeaenka l:
JNadoparopiusta ne 0d9RIBA CHOTBETCTBHE N HE JIOKN12/1Ba MHCHHA W THAKYBaHHA,

3adeagxka Il
Ptﬂy.’lTaTliTe OT HINUTBAHHUATA C€ OTHACAT CaMoO 33 H3lnuTBaMHTe oﬁpaauu. Hacmsnumrr NpOTOKOJT HE MOXe aa 51:,-16

BB3NMPOH3IBCAKIAH OCBEH C NMHCMEHOTY paspeileHe Ha ;laﬁopa’mpuﬂ“ra H Camo 130,

3adeacaka lll;
KbM T. 2 J laﬁopm’opua‘m HC C¢ anrau\'upa C :mcmaepnom HA JaHHNITC, NOITBLAHCHH OT 328 BHTEJIA B I lplt,’.lpy‘d\‘llTeJlI{()TO NHCMO.

3adenckka V:

Kk 1.7 Kanenra e m3snpuini npoGosseManeto u 1aGoparopusta He HocH OTIOBOPHOCT 32 HPEACTABHTEAHOCTTA HA
npodara

PuroBoanres na naboparopunta: nuwk. Muaena Yonaxosa o
! thamuans, nonuce, nevar /

[Tporokon or wimreane No 23647 7 27.04,2022 ¢, Crpaniua 3 or 3
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