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Company update - Pesticide Residue Management in products ld under
our brands.

Thelatest pressreportson this subjed

BonitaNorth Americais aware of retail and consumer group concerns regarding

use of plant protedions productsin the ailtivation o fruit and vegetables. We
welcome the level of interest in thisimportant subjed but are cncerned that the isaue
ispoarly understood by many consumers and daes nat fully represent the work of
companies, such as ours, who work dili gently to produce safe and hedthy food.

For thisressonwe fed it important to summarize our record-keeping, tracedility and
residue testing throughou our suppy chain.

Our rules—in thefarms

In arder to balancethe requirements of maintaining a hedthy plant by proteding it
from excessve invasion from pests and dseases we am alwaysto apply the
minimum of PPPs (Plant Protedion Products). Our am isto develop dant
husbandry to alevel where no nonrorganic products will have to be used in farms
suppying Bonita or other brands we market. SeeEnvironmental Policy for more
detail s. All Bonita accedited farms work to an Approved Pesticide List ().
Adherenceto thislist and the maximum doses per applicaion are regularly audited
by our Quality Control department and are subjed to periodic external audit.

North Americarules

In North America food handlers must ensure that their products comply with FDA and
USDA regulations st for pesticides Maximum Residues Levels (MRLS) are set based on
an adual assesanent of residues foundin field trials based onGood Agricultural
Pradices (GAP) and by applying the minimization a so-caled ALARA principle (As
Low As Reasonably Achievable). MRLs are dways based onagricultural use patterns
and are set in amanner to ensure that the resulting expasure is much lower than the ADI
andthe ARFD vauesin order to avoid any unacceptable risk of aaute or chronic toxicity.
In view of the stringent authorisation procedure for plant protedion products and the
conservative gproach to MRL setting, we wncur with the FDA and USDA

asesgmnent that residues at or below the established MRLs do nd cause any harm to
human hedth.

Our rules—weekly testing

Bonita product that arrives at our North American pats of entry in Staten Island, NY and
Port Hueneme, CA undergo in-port FDA and USDA inspedion tests. In addition,
the.Company sends product to independent labs, onavoluntary basis, for testing levels of



residual chemicdsin the flesh and skin of our products.

To date, al weekly tests proved that our fruit is safe & defined by FDA and USDA
standards. The Company trads banana and aher fruit sales using a GS1 tracedility
system. This brings us in compliancewith the General FoodLaw (1782002EC) which
requires a step forward —step backward tracedility onall productsin the foodand
feed trade. The tracedility system isintegrated into ou recdl andcrisis

management procedure.

Thefuture

We ae anongst others also adive members of the “Joint Food Chain Roundable on
Pesticides’, agroup consisting of awide range of operatorsin the foodchain that are
strongly committed to promoting sustainable agriculture. Providing our customers a
high quelitative and safe food hes always been and will remain ou goal.

Legidationin the aeaof chemicd usage and testing is constantly changing and these
amendments are constantly monitored by our Global Quality Asaurance departments to
ensure our systems comply with the latest rules and regulations.



