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Cold-pressed oils
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Flavors
Colors
Fatty acids
Omega 3-6-9
Vitamins
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Safe, delicious and healthy oils, for every need.
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gourmet (" for creative cuisine
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vitality (" for a healthy life
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The oil selection table
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Awards
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Organic brand of the year .
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A family owned company
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Locations
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Production process
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Cold-pressing?
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Cold-pressing
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Analysis

more than

20 times

« Each batch received
« Each harvest

e During production
« After production

e During storage

Sensory analysis, Free fatty acids,
Peroxide value, Pesticides, Phthalates,
Fatty acid profile, Trans fatty acids,
Erucic acid, Tocopherols PAH, K-factors,
3-MCPD, MOSH/MOAH, Capsaicinoids,
Coumarin, Refractometry....
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Mandatory and Voluntary quality standards

: : : Approved '*'«( @§
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Fair Trade certifications EYAE'C'SCTEETA"E W
FA|RTRADE

Internal voluntary quality BIO PLANETE %
voluntary requirements

international |

Additional food safety
certifications

manc
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How does Bio Planete follow the EU organic o
regulations? ()
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EU organic regulations for a food processor

 Production Must be
facilities EU organic
« Raw materials certified

Must
« Traceability system follow EU
e Labeling organic
rules

26



www.bioplanete.com

Getting certified

Choosing an EU accredited Certifier

% ABCERT. fx@

1 X Annual audit

1 X Surprise control

27



www.bioplanete.com

Buying well

« Strong purchasing team: 7

« Investing on long term with our strategic suppliers

28
« Advance payments of harvests S
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Buying well

BIO PLANETE

Huilerie Moog fondée en 1984

We love organic & live fairness:
Avocado oil from Kenya.
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link to video: https://www.youtube.com/watch?v=kjkUe3ma3ec

29
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CN-BIO-141
Non-EU Agriculture
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Challenges of exporting to Asia
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Challenges of exporting to Asia

* Chinese Organic
certification is
mandatory
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Challenges of exporting to Asia

 Fear of cyanide in
flaxseed
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Challenges of exporting to Asia

« Regulation on residues
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How regulations can help the expansion
of organic products trade?
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Trusted

by consumers

Clear
measurable values

Reasonable
realistic
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BIO PLANETE

Huilerie Moog fondée en 1984

Thank you - &z - Merci

I

Corentin Joyeux — Asia Area Manager
corentin.joyeux@bioplanete.com
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