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MAJOR ALLERGENS CHECKLIST FOR FOOD SUPPLIERS

Product Acesulfame K

Manufacturer Suzhou Hope Technology Co.,LTD.

Directive 2000/13/EC regarding labelling, presentation and advertising of Foodstuffs, Article 6(3a), 10 & 11, and
Annex 111a, as amended by Directive 2007-68-EC, establishes a list of food ingredients which must be indicated
on the label of foodstuffs as they are likely to cause adverse reactions in susceptible individuals.

Please fill in each square with YES or NO and when applicable the name of an ingredient. Do not

! leave empty spaces.
PRESENT PRESENT | PRESENT
COMPONENT IN THE SOURCE IN SAME IN SAME
PRODUCT LINE PLANT

Cereals containing gluten (i.e. Wheat, rye, barley, oats, spelt,
kamut or their hybridised strains and products thereof, except,
a) wheat based glucose syrups including dextrose

b)  Wheat based maltodextrins NO NO NO NO
c) glucose syrups based on barley

d) cereals used for making distillates or ethyl alcohol of agricultural
origin for spirit drinks and other alcoholic beverages.

Crustaceans and products thereof NO NO NO NO
EGGS and products thereof NO NO NO NO
FISH and products thereof except:- NO NO NO NO

a) fish gelatine used as a carrier for vitamin or carotenoid preparations
b) fish gelatine or isinglass used as fixing agent in beer and wine.

Peanuts and products thereof NO NO NO NO

Soybeans and products thereof, except

a) fully refined soybean oil and fat

b) natural mixed tocopherols (E306) natural D-alpha tocopherol,
natural D- alpha tocopherol acetate, natural D-alpha tocopherol
succinate from soybean sources NO NO NO NO

c) vegetable oils derived phytosterols and phytostrol esters from
soybean sources

d) plant stanol ester produced from vegetable oil sterols from soybean
sources.

MILK and products thereof (including lactose), except

a) whey used for making distillates or ethyl alcohol of agricultural origin
for spirit drinks and other alcoholic beverages NO NO NO NO

b) Lactitol

Nuts i.e. almonds (Amygdalus communis L) ,hazelnuts (Corylus
avellana), walnuts, (juglands regia), cashews (Anacardium
occidientale), pecan nuts (Carya illinoises (Wangenh) K. Koch),
Brazil nuts (Bertholletia excela), pistachio nuts (Pistacia vera),
macadamia nuts and Queensland nuts Macadamia ternifolia), and | NO NO NO NO
products thereof, except

a) nuts used for making distillates or ethyl alcohol of agricultural
origin for spirit drinks and other alcoholic beverages.

Celery and Products thereof NO NO NO NO

Mustard and products thereof NO NO NO NO
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Sesame seeds and products thereof NO NO NO NO

Sulphur dioxide and sulphites at concentrations of more than 10

mg/kg or 10mgl/litre as SO NO NO NO NO
Lupin and products thereof NO NO NO NO
Molluscs and products thereof NO NO NO NO

2. PREVENTION OF CROSS CONTAMINATION

Do you have procedures to avoid cross-contamination of the product with the allergens not present
in the product, but noted in Columns 3 & 4

If YES please provide a short YES
description

To avoid cross-contamination of the product with the allergens not present in the product,we have control
program,brief description as follow:
1. Air control: The gas filered including effective filers and low efficiency filters
2. Sensitivity tests of the metal detectors are conducted before and after putting products
into Stencil Clogging.

3. Microbial control: MWhigh temperature drying @sniffing oxygen generator

If NO please provide an
explanation

The above is based on the main allergens referred to in the following: -

FDA: The Food Allergen Labelling and Consumer Protection Act of 2004(August 2004) (Title Il of Public Law
108-282) effective from 1 Jan 2006.

Annex llla, of the Council Directive (EC) No 2003/89 of the 10" November 2003, amending Directive 2000/13/EC as
regards indication of the ingredients present in foodstuffs. Further amended by Council Directive 2007/68/EC of the
27" November 2007

Codex Alimentarius: General Standard for the labelling of pre-packaged foods, Codex Standard 1-1985 (Rev 1-
1991)

Signed: Position: Customer Service
Name:: Lisa Ma

Date: 2011-1-13

Company Stamp

If for any reason there are any modifications in this product, you are responsible for updating
your records and notifying us immediately.
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