ANALYSES

@

|NND¥ATIVEF:LEE}< PAK

1530 North Mountain Springs Parkway, Springville, UT 84663

Certificate of Analysis

1D:

Date:
Lot:
Formula:

Expiration Date:

46545

5/28/09
IN09147
300000

05/10

Agel-EXO 300000

METHOD SPECIFICATION RESULT
Physical:
Taste Organoleptic Mixed Berry Conforms
Color & Appearance Organoleptic Deep Purple Conforms
Odor Organoleptic Berry Conforms
Brix Test AOAC 932.14 22.0-28.0 % @ 20C 245 % @ 20C
Viscosity Brookfield DV-II 20,000 - 45,000 31,680
pH Orion pH 3.0-4.0 3.45
ANALYSES METHOD SPECIFICATION RESULT

Microbiological:

TPC

Coliform
Staphylococcus aureus
E. coli

Salmonella

Pseudomonas
Yeast & Mold

Dale Whiting
QA/QC Manager

AOAC 990.12 <500 cfu’s/g or mL

AOAC 991.14 <50 cfu’s/g ormL
AOAC 2003.07 <10 cfu’s/g ormL
AOAC991.14 < 10 cfu’s/g or mL
USP <61> Negative cfu’s/g or mL
USP <61> Negative cfu’s/g or mlL
AOAC 997.02 <10 ctu’s/g or mL
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1530 North Mountain Springs Parkway, Springville. UT 8
Certificate of Analysis

ID: 45704
Date: 5/2/09
Lot: IN0905S

Formula: 300051

Expiration Date: 04/10
Agel-CAL300051

46063

ANALYSES METHOD SPECIFICATION RESULI
Physical:
Taste Organoleptic Chocolate Orange Contorms
Color & Appearance Organoleptic Brown Contorms
Odor Organoleptic Chocolate Orange Conforms
Brix Test AOAC 932.14 Unknown % @ 20C 31.0 Y% @ 20C
Viscosity Brooktield DV-11 Unknown 38.080
pH Orion pH Unknown 4.20
Titratable Acids Titration NA NA

ANALYSES MLTHOD DETECTION LIMIT RESULT
Microbiological:
TPC AOAC 990.12 10 ctu’s/e or ml. 10 cfu's/g or ml.
Coliform AOAC 991.14 10 cfu’'s/e or mL 10 cfu's/g or mL
Staphylococcus aureus AOAC 2003.07 10 cfu’s/g or ml 10 cfu’s/g or mL
E. coli AOAC 991.14 10 cfu's/e or ml 10 cfu's/g or mL
Salmonella USP <61> Negative cfu’s/g or mL Negative cfu’s/g or mL
Pseudomonas USP <61 Negative cfu’s/e or ml, Negative cfu’s/e ormL
Yeast & Mold AOAC 997.02 10 cfu's/g or mL None Detected cfu’s/g or ml.

Dale Whiting & Date: 5/4/09
QA/QC Manager -~
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1530 North Mountain Springs Parkway, Springville, UT 84663
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Certificate of Analysis

1D: 45151

Date: 4/16/09

Lot: IN0O9105

Formula: 300008
Expiration Date: 04/10

Agel-MIN 300008

ANALYSES METHOD SPECIFICATION RESULT
Physical:
Taste Organoleptic langy Berry Conforms
Color & Appearance Organoleptic Light Golden Brown Conforms
Odor Organoleptic Mineral Berry Conforms
Brix Test AOAC 932.14 34.0-36.0 % @ 20C 362 % @ 20C
Viscosity Brookfield DV-I1 20,000 - 30,000 38,400 -
pH Orion pH 3.2-3.6 317
ANALYSES METHOD SPECIFICATION RESULT
Microbiological:
TRC AOAC 990.12 < 100 cfu’s/g or mL <10 cfu’s/g orml,
Coliform AOAC 991.14 <10 cfu’s/g or mL <10 cfu’s/g or mL
Staphylococcus aurcus AOAC 2003.07 <10 cfu’s/g or ml. <10 cfu’s/g or ml,
E. coli AOAC 991.14 <10 cfu’s/g or mL <10 cfu’s/g or mL
Salmonella USP <61> Negative cfu’s/g or ml, Negative cfu’s/g or ml,
Pseudomonas USP <61> Negative clu’s/g or ml, Negative cfu’s/g or ml,
Yeast & Mold AOAC 997.02 < 10 cfu’s/g or mL <10 cfu’s/g or mL

Dale Whiting é /é /;i g 4 Date: 4721709
V/d

QA/QC Manager



