BONGE

ANNEX 1.

PRODUCT SPECIFICATION
REFINED SUNFLOWERSEED OIL

Spec No: SPT-42 (PL)
Recipe No.: R1
Varsion: 11_01/2024

Bottled Date: 09.04.2024
Bunge Zrt. Nexl revision: Novembar 2024
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|1. Product name! Refined sunflowerseed oil, bottled
|Legal name: L_ Vegetable oil / Refined sunflowerseed oil
Produst deserption: Physicaily refined sunflower edible oil obtained fram sunflowerseed [Helianthus annuus) by pressing
and salvent extractian. The oil is degummed. bleached, winterized and decdorized.
Ingredients : sunflowerszed oil |1007%). Free from additives.
Net weight/volume: Q185 g/l litre
2. Sensory characteristics
Appearance, colour liquid, light yellow, clear & transparent at 20°C
Taste neutral or very slight sunfiowerseed 12ste, free from any foreign taste
Smell neutral or very slight sunflowerseed smell, free from any foreign smell
3. Chemical and physical properties
Parameter Unit Typical values Limit values Method
Free Fatty Acids [FFA) % 0,06 max. 0,1 1SO 66D
Moisture % 0.0z max. 0,08 IS0 534
Inseluble impurities % <001 mar. 0,05 150 663
Fnosphorus content m&fxq 3 max. 5 1SO 10540-1
Soap content mag/xg 3 max. § Wolit MTL8 007
Feroxide value (st botiling) meq. C./kg <05 mazx. 2.0 IS0 3960
Lovibend colour (5 1/4" cell) Lovibend unit 4R 7 10Y max. 1.5R /12Y 150 27608
!D_dine Vzlue q 1,/100 g oil 121 11B-141 1SO 3961
Alfa-tocophero! mg/kg 500 min. 480 EO 5936
Trzns fatty acids % 05 max 1.0 150 12966
Density 2t 20 °C qfcm:' 0.5185 0918 - 0._9_23 1SO 6882
4. Fatty acid profile
mmeter Unit Tygiglialues Limit values Method
C14:0 myristic % 0,1 nd - 02
C1€:0 palmitic % 6.4 £0-76
C16:1 palmiteleic % 0,1 nd-03
C18:0 stearic % 34 27-65
C1&:1 aleic % 29,6 14 - 394
claz Ifno!'em. % 562 483 - 74 50 12966
C1&:3 linclenic % 01 nd-03
€200 arachidic k3 02 a1-05
C20:1 gadoleic % 02 nd-032
(€220 behenic % 0.7 03-15
C22:1 erucic % - nd - 03
C24:0 lignoceric % 0 nd - 0.5
nd: not detectable, defined as <= 0,06%
5. Microbiological values
Parameter Unit Typical values Limit values Method
Salmonella presence/as g negative negative |50 6573-1
Ecoli cfu/g <10 10 150 1€649-2
Total plate count clu/g <10 100 1S0 48331
Yeast count cfu/g <10 10 150 215272
Mauld count cfu/q <10 10
Enterobacteriaceae cfu/q <10 10 IS0 21528-2
Staphylococcus aureus clu/g =10 10 I1SO 68E5-1
Bzcillus Cereus clufg =10 10 150 7932
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Frotein q 0 0 0

Salt q 0 0 0

Vitamin E {alfa-tocopheral) mg 50 5 A6

Omegz 6 g 55 5.5 50.6

8. General Information

SuEEﬁer rBu_gge Zrt 1134 Budapest, Vaci ut 43.. Hungary

Producer address Bunge Zrt Martfd plani, 5435 Marttd, Szolnoki Ot 201, Hungary

Origin Hungary

Primary packaging PET bortle and PE cap

|Secondary packaging Corrugzted carton box

Storage and transport 5 .

2 Protect fram direct sunlight, siore st room temperature

reguirements

| Shetf-life 12 months

Indication of shelf-life See at the bottle neck (dd.mmuyyyy)

Legal aspects This preduct complies with the existing 2nd applicable Hungsrian law and EU requlations.

Application Vegetable oil ideal for frying, cooking, salzd-dressing

Issued by Csia Diznoczki ik i

Approved by Ronratiemill E GQFS manager
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