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Appendix A3: Fatty Acid Profile of LENTEINTM Complete 
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Final Fatty Acid Profile 

Meda II ion Labs 

www .medallionlabs.com 
1-800-245-5615 info@medlabs.com 

Molly Sprnston 
Parabcl, Inc. 
£mail: msprnston@parabeLcom 

Sample ID 

De5Cnpllnn 

:\.na1~-.is: 

Coaopoat"b.f '\" tmt 

4:0Butyric 
6:0C"!""ic 

8:0 Caprylic 
IO:OCapric 
12:0 Laurie 

13:0Tridecanoic 
14:0Myristic 

2017-MED-4645-02 

Protein Powder 
T riglyccridcs 

14:1 t-T«n<lecaooic 
14:1 Myristole:ic 
15:0 Pmtadocmoic 

15: I Prntadrcenoi.c 
16:0 Palmitic 

16:1 i..Hexadl'c:moic 
16:1 Palmitoleic 

17:0Mugoric 

17: I Mugaroleic 
18:0Stearic 
18:1 ~Elaidic 

18:1 Ot.ic 
18:2 t-Octad<c:adietloic 
18:21.inoleic:: 

20:0 Arachidic 
183 g-Linol..Uc 

18:3 t-Liaolenic 
20: I Gadoloic 

18:3 Liaol..Uc 

21 :0 Hmeicosaooic 
18:2 roojugated-Liaoleic 
18:4 Oc:t..i.c.tetraenoic 

20:2 Eicosadieooic 
22:0S.bomc 
20:3 g-Eicosa.Wooic 
22:1 Etucic 
20:3 Eicosatrif:Doic 
20:4Arachiodonic 
23:0 Tricosmoic 
22:2 Doc:asadimoic 
24:0 l.ignocttic 

20:5 Eicosapeotaenoic 
24:1 Nervonic 
22:3 Docosatrieooic 
22:4 Docosatetraeooic 

22:5 Docos>p00taeooic 
22:6 Docosal..xlleDOM: 

Tot•h: 

0.242% 

0.596% 

173 51% 
2.384% 

05 64!'9 
0.274% 

1.015% 

1.901% 

17. 110% 

0.371% 
1514% 

0.064% 

0. 161'-· 
49.428~· 

4.414% 

0.~80'!. 

0.209"-' 

1. 144% 

0.258% 

0.419'0 

100.00% 

Pu<rot of fatty ~nd Component' ha'ed on Total fat: 

Cowpl•lton D3te. April 26, 2017 
Date Submitted. April 10, 2017 

\bdallioo C ompan) ID PARABELOJ 
Com pan\ Cod.· 15223 

Librar)·: 2017-MED-4645 

PO '.\"umbor: Sproston!O 
Fax: 

lndenrifier EUNFb2-CSPBWL-J 70209 D3tP Re,·iewed: 

~ \Wn)1t 

Tn2hnr1Jc 
P-·d!vt 

0.015 

0.037 

1.077 

0. 148 

0.035 
0.017 

0.063 

0 .1 18 

1.062 

0.023 

0.094 

0.004 

0010 

3.068 

0.274 

0.036 

0.013 

0.071 

0.016 

0.026 

6.21 

D>t• Run 0412012017 

.. f -1 T-;im .\rid~ 111 Prnduet 

0.0 14 

0.035 

1.026 

0.0 16 

0.060 

o.on 

0.035 

0.069 

1.28 

21.57% 

\hDOGll ~nantrd 

T1ntt .\cidr 

0.033 

0.113 

0.010 

0.16 

2.63% 

Pol~ua'iaruratnf 

fam-.\cidi 

1.016 

0.090 

2.934 

0.262 

0.012 

0.015 

0.025 

4.36 

73.35"/, 

Omoga-3 fall\ .\cid fic..,,apeot•enoir And (EPA) •nd D0<01ab.x•tD• tr .\ntl (DH..\): 0.02% 

Sample ID. 

Db,nption 
2017-MED-4645-03 
Protein Powder 

lndentifier· EUNFb5-CSPBWL-170310 

Medallion' s SCf\~ccs. including this repon, arc provided subject to all provisions of Medallion's Standard Terms and Conditions, a copy of 

which aoocars at W\\-W .mcdlabs.com. 
Limits of Detection. Method Rcfcrcnccs and Measurement Variability arc available upon request 

Date Issued: 4/2612017 Medallion Labs 9000 Plymouth Ave. N .• Minneapolis. MN 55427 

0412612017 

tr;un 

l D'l~llU'"iltrd 
Fall' .\"ld 

0.141 

0.004 

0.14 

0412612017 

Page 2 of 3 
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Final Fatty Acid Profile 

Medallion Labs 

www .medallionlabs.com 

1-800-245-5615 info@medlabs.com 

Molly Sproston 

Parabel, Inc_ 
Em>il· msproston@parabel.com 

Sample ID· 2017-MED-4645-03 

De~cuption Protein Powder 
'lnaly"" Triglycerides 

4:0 Butyric 
6:0 Cap.-oic 

8:0 Caprylic 
10:0 Capric 
12:0 Lauri< 

13:0 Tridecanoic 
14:0 M)Tistic 

14:1 ~Tottlld<caDoic 

14:1 Myristolric 

15:0 Pentadocanolc 

15:1 Pf':D.tadrcenoi.c 
16:0 Palmitic 

16:1 t..Hcxadeccooic 
16:1 Palmitoleic 
17:0 Margorie 
17: I Margaroleic 
18:0 St~aric 
18:1 UllS-EWdic 

18:101oic 
18:2 i.--Octad<clldi<ooic 
18:2 Lnol~ 

20:0 Arachidic 
18:3 g-Linoleaic 

18:3 ~Lilloleni< 
20:1 Gadoleic 

18:3 Lilloleaic 
21 :0 Heneicosanoic. 
18:2 coojuga~Lilloleic 
18:4 OctadKatetrae:noic 
20:2 Ecosadimoic 
22:0 S.hmic 
20:3 g-Eicosatrie:ooic 
22:1 Erucic 
20:3 Ec:osalrienoic 

20:4 Arachiodollic 
23:0 Tricosanoic 
22:2 Docasadi....nc 

24:0 Lgnoceric-

20:'.5 Eicosapenttmoic 

24:1 Nen'Ollic 
22:3 Docosatrimoic 
22:4 Docosatecraeooic 
22:5 Docosapentaeooic 
22:6 Docosahexacooic 

0 .. 225" 

0.418,i 

16-420% 

2_203" 
0-386,. 
0_225,. 

0.997Y. 

2.091,. 

17.224" 
o.2sw. 

1.463" 

0.096'-• 
51.705,. 

4.085,. 

0.515,. 

0.177'Yo 

tonv. 

( omplehon Dlle: April 26, 2017 
Dale S11bDUlled April 10. 2017 

'ledallion Comp•n' ID: PARABELOl 

( ompan\ C odo: 15223 

Librat~ 2017-MED-4645 

PO :'\umb•1·: Sproston lO 
Fu 

lndenrifior EUNfb5-CSPBWL-1703 I 0 Dale Renen•d: 

... \ff, tT) :K 

Tn"?hcirridt: 
mPrndnct 

0.014 

0.026 

1.021 
0.137 

0.024 

0.014 

0.062 

0.130 

1_071 

0.018 
0_!)91 

0.006 

3.215 

0.254 

0.032 

0.011 

0.063 

0.029 

6.22 

Dote Run. 0412012017 

t 1....- .,...) f -nf' \nd.-c m Prodnct 

~.uuntt-d 

Tam- Acid 

0.013 

0.025 

0-973 

0.013 

0.059 

0.017 

0.031 

0.061 

1.19 
20.10% 

ll_, D •tw. a(V. ~ftd 

F:u" And· 

0.023 

0.124 

0.006 

0.15 

2.57'J', 

Cl H t 

Po!;-uno;amr-:1rtd 

fatn \rid. 

1.025 

0.087 

3.075 

0.243 

0.011 

O.Q28 

4.47 
75.12% 

Om'!la--3 f•l!Y \nd,, EicO'l•p•nt>tno1c .-\c1d II:P.-\1 aod Doco" tbua•no1c .-\cid (DH.-\): 

Medallion's =vices, including this report. are provided subject to .n provisions of Medallion's Standard Terms and Conditions, a copy of 

which aoocars at ' ""'' v .medlabs.cotJL 
Limits of Detection, Method References and Measurement V.n..bility are available upon request 

Date Issued: 412612017 Medallion Labs 9000 Plymouth Ave_ N., Minneapolis. MN 55427 

0412612017 

D:tm 

l••an1nttd 
Fam \nd 

0.130 

0.13 
2.200h, 
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Appendix A4: Secondary Metabolites Data from 2 composite batches of LENTEINTM 

Complete
Dioxins, PCBs, Nucleotides, Biogenic Amines, Pesticides, ANF, and Mycotoxins 
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~~ eurofins Eurofins Analytical Laboratories Inc. 
2219 Lakeshore Drive 

New Orleans, LA 70122 

CAL 
www.centralanalytical.com 

Tel.+1 504 297 3400 
Fax:+1 504 297 3410 

Eurofins Sample Code: 468-2017--04078106 Client Sample Code: EUNF-CSPBWL-COMP 

REPORT OF ANALYSIS lll l lll
AR-17-QA-025721-01 

llllH~ l llllll~ lllllll l l l l l l l l 
Test Results Result 
WH0(2005)-PCDD/F TEQj(upper-bound) 0.799 pg/g 

QL006 - Dioxin-like PCBs (12 WHO-PCBs) 
Completion Date: 04/20/2017 Method: 

PCB77 4.63 pg/g 
PCB81 0.246 pg/g 
PCB 105 6.35 pg/g 
PCB 114 0.397 pg/g 
PCB 118 10.3 pg/g 
PCB 123 <0.122 pg/g 
PCB 126 <0.130 pg/g 
PCB 156 1.55 pg/g 
PCB 157 <0.0997 pg/g 
PCB 167 0.621 pg/g 
PCB 169 0.196 pg/g 
PCB 189 <0.141 pg/g 
WH0(2005)-PCB TEQ (lower-bound) 0.00701 pg/g 
WH0(2005)-PCB TEQ (upper-bound) 0.0201 pg/g 

QL007 • WHO-PCDD/F+PCB TEQ 
Completion Date: 04/20/2017 Method: 

WH0(2005)-PCDD/F+PCB TEQ (lower-bound) 0.290 pg/g 
WH0(2005)-PCDD/F+PCB TEQ (upper-bound) 0.819 pg/g 

KK206 - 3' Nucleotides from Natural Sources (CE) 
Completion Date: 04/26/2017 Method: Internal Method 

Adenosine-3-monophosphate 0.32 % (w/w) 
Cytidine-3-monophosphate 0.57 % (w/w) 
Guanosine-3-monophosphate 0.53 % (w/w) 
Total 3' Nucleotides 1.76 % (w/w) 
Uridine-3-rnonophosphate 0.34 % (w/w) 

KK175 - 5' Nucleotides from Fortification (CE) 
Completion Date: 04/26/2017 Method: Internal Method 

Adenosine -5- monophosphate <0.04 % (w/w) 
Cytidine- 5 -monophosphate <0.04 % (w/w) 
Guanosine -5-monophosphate <0.04 % (w/w) 

A2LA ISO/IEC 17025:2005 American Oil Chemists Society Japanese Ministry of Health and Welfare 
Best Aquaculture Practices Grain and Feed Trade Association Association of Official Analytical Chemists 
International Olive Council Federation of Oils, Seed, and Fats Associations, ltd. United States Department of Agriculture 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); see reverse or www.eurofinsus.com!Terms_and_ Conditions.pdf 
Page 2 of 4 Analytical report: AR-17-0A-025721-01 
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~~ eurofins Eurofins Analytical Laboratories Inc. 
2219 Lakeshore Drive 

New Orleans, LA 70122 

CAL 
www.centralanalytical.com 

Tel.+1 504 297 3400 
Fax:+1 504 297 3410 

Eurofins Sample Code: 468-2017-04078106 Client Sample Code: EUNF-CSPBWL-COMP 

REPORT OF ANALYSIS lllllHlllH 
AR-17-QA-025721-01 

llll llllllllllllllHI 
Test Results Result 
lnosine-5-monophosphate <0.04 % {w/w) 
Uridine -5- monophosphate <0.04 % {w/w) 
Total 5' Nucleotides <0.04 % {w/w) 

DJ700 - Biogenic Amines (dansyl) 
Completion Date: 04/17/2017 Method: Czech J . Food Sci. Vol.21 

2-Phenylethylamine 1.28 mg/kg 
Cadaverine 4.84 mg/kg 
Histamine <1 mg/kg 
Putrescine 75.7 mg/kg 
Spermidine 2.58 mg/kg 
Spermine 1.07 mg/kg 
Tryptamine <5 mg/kg 
Tyramine 1.28 mg/kg 

QDOCX • Condensed Tannin 
Completion Date: 04/18/2017 Method: J . Agric. Food Chem. 1978, 26, 1214. 

Condensed Tannins - Catechin Equivalents <0.050 % 
Method not applicable for the quantification of the analyte in this sample matrix. 

QD495 • Phytic Acid 
Completion Date: 04/18/2017 Method: Analytical Biochemistry Vol. 77:536-539 (1977) 

Phytic Acid 0.39 % 

QD180 ·Protease 
Completion Date: 04/18/2017 Method: USP 26 {Pancreatin "Assay for protease activity") 

Protease <0.170 U/mg 

ZVP04 • Quantitative screening GC-MS TQ 
Completion Date: 05/08/2017 Method: CEN/TR 16468, mod. 

Screened pesticides Not Detected 
No pesticides at a content above the limit of quantitation were detected. 

ZVP05 • Quantitative screening LC-MS 
Completion Date: 05/08/2017 Method: CEN/TR 15641 , mod. 

Screened pesticides Not Detected 
No pesticides at a content above the limit of quantitation were detected. 

A2LA ISO/IEC 17025:2005 American Oil Chemists Society Japanese Ministry of Health and Welfare 
Best Aquaculture Practices Grain and Feed Trade Association Association of Official Analytical Chemists 
International Olive Council Federation of Oils, Seed, and Fats Associations, ltd. United States Department of Agriculture 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); see reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 
Page 3 of 4 Analytical report: AR-17-QA-025721-01 
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.::. eurofins Eurofins Analytical Laboratories Inc_ 
2219 Lakeshore Drive 

New Orleans, LA 70122 

CAL 
www.centralanalytical.com 

Tel.+1 504 297 3400 
Fax +1 504 297 3410 

Person in charge John M_ Reuther 
Client Support Cara Quintanilla 

PARABEL USA, INC_ 
ATIN: Molly Sproston 
14655 101ST. STREET 
FELLSMERE, FL 32948 

Reporting Date 02106/2017 

1111111111111111111111111111111 
REPORT OF ANALYSIS AR-17-0A-006756-01 

Sample Code 468-2017-01208059 

Sample Description (GREEN POWDER) Reception Date 01120/2017 
Client Sample Code GRAS COMP Reception Temperature 25 (Celsius) 

Sample Reference Sample Condition Acceptable 
Purchase Order 

Test Results Result 
QDOCX - Condensed Tannin 
Completion Date: 02106/2017 Method: J_ Agric_ Food Chem_ 1978, 26, 1214_ 

Condensed Tannins - Catechin Equivalents <0.050 % 
Method not applicable for the quantification of the analyte in this sample matrix 

QD495 - Phytic Acid 
Completion Date: 02106/2017 Method: Analytical Biochemistry Vol. 77:536-539 (1977) 

Phytic Acid 0-23 % 

QD180 - Protease 
Completion Date: 02106/2017 Method: USP 26 (Pancreatin "Assay for protease activity") 

Protease <0.170 U/mg 

A2LA ISO/IEC 17025:2005 American m Chemists Society Japanese Ministry of Heatlh and Welfare 
Best Aquaculture Practices Grain and Feed Trade Association Association of Official Analytical Chemists 
Food and Druo Administration Federation of Oils, Seed, and Fats Associations, Ltd_ United States Department of Agriculture 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); see reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 
Page 1 of2 Analytical report: AR-17-QA-006756--01 
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Parabel’s LENTEIN Complete Mycotoxin 
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Appendix A5: LENTEINTM Complete Fiber Composition 
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Raw material: fresh harvested raw Wolffia sp. 

(b) (6)(b) (6)
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Raw material: fresh harvested raw Lemna sp. 

(b) (6)(b) (6)
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Appendix A6: LENTEINTM Complete PDCAAS 
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Appendix A7: Degreened LENTEINTM Complete PDCAAS 
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Appendix B: Parabel’s LENTEINTM Complete Microcystin Data (Cyanobacteria) 
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G reenWater Laboratories 
205 Zeagler Drive 
Suite 302 
Palatka FL 32177 
Ph (386) 328-0882 
Fax (386) 328-9646 

Te:it ed an: t/23/201 7 

Contact: 
markaubel@greenwaterlab.com 
amandafoss@greenwaterlab.com 

Parabel USA 

MICROCYSTIN/NODULARIN RESULTS 

Method: Enzyme-Unked lmmunoSorbent Assay lELISA) 
Ana lyte: Microcystins/Nodularin 
Analyzed by: Kamil Cieslik 

LOD = 0.30 µg/g Sarfl)le 
LOQ=LOD Drv We<iht lo\ 

110111 IA1-1 A4 MC U.10 
1111/2017 

LOO = Ll'nit of Detectial 
LOO = U nit of Quantification 
N :J - No: Detected 

LFB =Lab Fortified Blank= 1 IJO MC--LRA. deioniZed water 
LFM = Lab Fortij ed Maiix = 1 UQ MC-LR /Qram samole dry weiQht 

(Extract] D luUon Assay 
1a:mu Factor Values run/I \ 

U1U ZOU tJ .13 
0.10 

GreenWater Cvano 
"L'A.s 

[MCI level 

'""'"' 
<U.:m 
<0.30 

laboratories 

Avg. LFM 
Reco"lerv 

100~ 

Avg. LFB 
Recoverv 

10""' 

f iml [MCJ 
oom t 11r'l/n \ 

ND 

Submitted t>y· 

Date: 
Amanda Foss, M.s . 
112312017 

Submitted to: Parabel USA 
Am)' Nelson 
14655 101st S t 
Fellsmere. FL 32948 
(321) 474-2596 
anetson@parabel_com 
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Physical Properties Units Process Water 

Maximum Water Temperature °C Varies 
°F Varies 

pH value (@ 25°C) pH 6 - pH 8 

Conductance µΩ / cm < 2,400 

Total Hardness ppm (CaCO3) < 200 
Total Alkanity (as of CaCO3) Limit mg / L ppm ≤ 600 

Dissolved Oxygen Content mg / L ppm > 5.0 
Dissolved Solids Content mg / L ppm ≤ 1,500 max 

Suspended Solids Content mg / L ppm ≤ 40 
Ozone mg / L ppm < 0.5 

COD mg / L ppm < 20 
BOD mg / L ppm < 5 

Oil Content mg / L ppm ≤ 10 

Bacteriological Quality Units Process Water 

Bacteriological Quality (Fecal Coliform Bacteria) # / 100 mL Zero 

Cryptosporidium mg / L zero 
Giardia lamblia mg / L zero 

Legionella mg / L zero 
Viruses (enteric mg / L zero 
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Appendix C: Water Quality Standards used for cultivating and processing LENTEINTM Complete 

1) This document is designed to provide requirements of Water Quality necessary for the Parabel Commercial Process. 
Determination of Water Treatment required will be based off minimum requirements and limits prescribed herein. 
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Metals Units Process Water 
Manganese Limit mg / L ppm < 0.05 

Copper mg / L ppm ≤ 500 
Iron Limit mg / L ppm ≤ 1.0 

Calcium (as CaCO3) Limit mg / L ppm 
Silica (SiO2) Limit mg / L ppm 150.0 

Magnesium mg / L ppm < 125 

Heavy Metals (ie: Mercury, Chromium, Lead, Arsenic, etc.) mg / L ppm Should not be 
present 

Nickel µg / L ppb ≤ 100 
Zinc µg / L ppb ≤ 1,000 

Non-Metallic Ions / Molecules Units Process Water 

Sulfite SO3-2 Concentration mg / L ppm 

Not Specified; but 
10 ppm is common

as a limit for 
reporting 

Phosphate PO4-3 Concentration mg / L ppm ≤ 0.1 
Chlorides (as Cl-) Limit mg / L ppm ≤ 400 

Chlorides mg / L ppm < 10% of 
background 

Sulfate (SO4-2) mg / L ppm < 250 
Nitrates Limit mg / L ppm ≤ 1 
Nitrites Limit mg / L ppm ≤ 1 

Ammonia (un-ionized) mg / L (as NH3) ≤ 0.02 

Ammonium (NH4+) --- --- Not Specified 
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Bromates mg / L ppm ≤ 0.10 
Bromine (Free Molecular) mg / L ppm ≤ 0.1 

Fluorides mg / L ppm ≤ 10.0 
Phosphorous mg / L ppm ≤ 0.1 

Hydrogen Sulphide mg / L ppm ≤ 0.05 
Boron mg / L ppm ≤ 0.75 

Volatile and Semi-Volatile Organic Compounds (VOCs & 
SVOCs) Units Process Water 

BTEX Compounds (Benzene, Toluene, Ethylbenzene,
Xylenes) 

(Comment: Xylene Total Count should be <1, but can extend
to 10 ppb with Parabel approval) 

µg / L ppb ≤ 1.0 

Total THMs mg / L ppm ≤ 0.08 
Cyanide µg / L ppb ≤ 5.0 

Other VOCs 
(Identification of any VOCs detected should be evaluated by

Parabel for approval; but minimum VOCs should be present) 
µg / L ppb ≤ 10.0 

Herbicide and Semi-VOCs 
(Identification of any SVOCs detected should be evaluated by

Parabel for approval; but minimum SVOCs should be 
present) 

mg / L ppm ≤ 0.01 

Other Units Process Water 
Tritium mg / L ppm ≤ 20,000 

Strontium mg / L ppm ≤ 8 
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Radioactive Substances  Picocuries / L  ≤ 5   

 References     
(1):  National Primary Drinking Water Regulations. United States  Environmental Protection Agency. EPA 816
F-09-004. May 2009 
(2):  Drinking Water Contaminants. United States Environmental Protection Agency. 
http://water.epa.gov/drink/contaminants/index.cfm 
(3): Occurrence of Unregulated Contaminants in Public Water Systems. EPA  - OGWDW 
(4): EPA Document: 602-302.530, Criteria for Surface Water Quality Classifications. 
(5): List of Constituents to be Analyzed with EPA Testing Methods and Permit Limits 
(6): Potential Contaminants: California Water Service Company: Water  Quality. 
https://www.calwater.com/wq/contaminants.php 
(7): Quotation from Henan Taiguo Boiler Manufacture Co., Ltd. (Provided Feb 2nd, 2012)  for  WNS6-1.23
Y9Q) (company based in China) 
(8):  Characteristics of boiler feed water. Lenntech. 
http://www.lenntech.com/applications/process/boiler/boiler-feedwater-characteristics.htm 
(9): NC  8400 steel cooling tower:  Installation - Operation - Maintenance Manul.  Marley (subsidiary of SPX) 
(10):  Marley Class W400 Cooling Tower User  Manual 92-1312D. Marley (Subsidiary of SPX) 
(*):  Sources of Information can also include other quotes  received, individual state requirements, and/or  
various surface water characteristics /quality  

 
 





Indian River County Department of Health requires that Parabel tests the well water for coliforms, lead and nitrates. No other 
analysis are required. Results for this testing as follows: 
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Parabel Inc 

) 

t=L()WIEI:?~ C.li~IC.A.I I 4UUllJATVll21~ INC. 

IJ0.801o1 "il1o ll!•')I A ltnmo11f .,.!)pr1nK'# ~ I -;Jlt~ U.,~, 

57l N W t..e~ r-canttle Pl. Sul l & 1 ll. Port ~t. Lucie .... L 34986 
a12 ::,w t-ouvey c.:,rePn o r, Madison. Fl .32340 
:S'!J80 uvc1set1s "1wv. SUlte l03. Maro1t hon. FL 330'1.0 

PO #: n/a 

Pho ne: 4 07-339 5'184 l 83018 (Main L•h) 
Pho n e: 772 · 3•3- 8006 C86~6i (South L"b) 
Pho n e· 850·97:~-6K7K lll..t .. U !> (IJ orth L.:ibJ 
Pho n ct 305- 7 ... 3 8598 Ll'llJ34 (Kt"Y' Lab) 

7898 Headwaters Commerce St. 
Fellsmere .FL 32948 

Cllent Project #: 7898 Headwaters Commerce St 
Date Sampled: Mar 14, 2017 

Lab#: 326077DW1 
Parameter 
Nitrate(as N) 
Lead 

Mar 16, 2017; Invoice: 326077 

Analysis Repo rt 

Desc: Process Dist Line Sampled : 03114117 08:00AM 
Result 
0.200 u 
0.00100 u 

Units OF 
mg/L 1.00 
mg/L 1.00 

MDL 
0.200 
0.00100 

PQL 
0.400 
0.00200 

QC Batch Method 
10336210 EPA300.0 
10336314 EPA200.8 

CAS# 
14797-55-8 
7439-92-1 

Analyzed 
03115117 12:00 PM 
03116117 

FLDOH: E83018 (Main Lab) FLDOft. E86562 (South lab) FLDOH: E82405 (North Lab) FLOOH: E35834 (Keys Lab) Pago 2of4 
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Appendix D: LENTEINTM Complete Packaging Specification 

Part Number: 30VF4C36 
SIZE: 30" x 36" 
PAKVF4C 
5.0mil Food Grade/USP 

PHYSICAL PROPERTIES (48GaPET/ PE / .00035 FOIL / LLDPE) 

Total Thickness (mils)   4.3 mil   
WATERVAPOR TRANSMISSION RATE (ASTM F-1249)   < 0.0005 gr./100in 2  24 hrs.  
  
O2 TRANSMISSION RATE (MOCON)   0.001/cc/m2 /24 hrs.  
TENSILE STRENGTH (INSTRON TAPPI T404)   25 psi   
BREAKING STRENGTH (GRAB  - FED 191)   70 lb.  
PUNCTURE STRENGTH (FTMS 101-C; 2065.1)   >18 psi   
MULLEN BURSTING STRENGTH (TAPPI T403)   69 psi   
RECOMMENDED HEAT SEAL CONDITIONS   400 °F/40 PSI/1 sec.  
Foil Thickness   .00035 MINIMUM   
 
NOTE: Also, FDA approved sealant layer.   
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Unit Load Criteria: 

Unit Dlmen~ron ,Allowance: 
Unit Woight Allowance: 
Pallot Dimotlsions: 
Pallet Weight: 

48 inx40inx 78 in 
1200 !bs 
48 in x 40 in, x 5.5 in 
751bs 

?m"l.WC""t. 

I 

l 

Container Statistics.; 

Boxl.D.: 
Box 0.0.: 
Box Wojghl: 

I I 

I I 
I I 
I I 

I I 
I ' I I I 
I I 

I I 
I I 

I ] 

22.375 in x 15.375 in x 17 in 
23 in x 16 hix 1a in 
55 1bs 

Unit Le-ad Statistics: 
Longth: 46 In 
Width: 46 iTI 
Depth: n .s in 
Weight: 1115 lbs twlpallel) 

Boxes/Loyer: 5 
uy~rsJUnit: 4 
BoxnlUnit: 20 

Efficiency: 
Pallet (48.00 x 40.00): 
Unit (48.00 x 40.00): 
Cubie (Unit x 78.00): 

Panom Typo: 

95.83% 
95.83% 
95.22%~11e0 

Column : lnier1ock Aug Horz 1 
Cross: Interlock Aug Hori 2 

cl 
?A~AICL 
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Appendix E 

Parabel’s commercial facility’ Food Permit from the Florida Department of 
Agriculture 

(b) (6)(b) (6)
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EAGLE Food Registrations Inc. 
40 N. Main Street, Suite 1880 ·Dayton, OH 45423 937.293.2000 • 800.795.3641 • 937.293 0220 FAX 

EAGLE FOOD· REGISTRATION APPLICATION/CONTRACT 

SQF Edition 7.2: 0 Level 1 ~Level 2 0 Level 3 0 FSSC22000 0 IS022000 

If applicable, please check the type of audits that apply 
Stand Alone - one standard 0 Combo/Joint - separate audit 

teams that are on-site at the 
same time for multiple 
standards. 

Integrated - multiple standards at the 
same time, i.e., EMS/OMS, under the 
same timeframe with same auditor 

0 Multi-Site 0 Corporate Certificate 0 Sampling 0 Surveillance 

0 Renewal 0 Upgrade (explain): D Other 

THE FOLLOWING ACTIONS ARE 

NEEDED AND DOCUMENTS/RECORDS 

MUST BE PROVIDED TO EAGLE 

BEFORE A TRANSFER CAN BE 

SCHEDULED: 

Certificate Expiration Date 

• Customer must update the SQF Assessment database to Indicate 
EAGLE Food Registrations as Certification Body; 

• Valid accredited certificate from an acceptable and accredited Registrar; 
• Letter or email explaining the reason for seeking transfer; 
• Prerequisite programs (Pest Control and GMPs only) ; 

• Customer complaints and actions taken since last audit; 
• Last Assessment Report with NCR Closing Report; 
• Current Registrar's contact name and email address per Accreditation 

Rule 50 (FSSC 22000 & /SO 22000 only). 

Have you provided EAGLE with a copy of your current 0 Yes 0 No tJ .A 
Certificate? If No, lease include with this A lication 

Is your Certificate active/valid? 0 Yes 0 No 

When was your (first) Initial SQF audit (month/year)? 

0Yes 0 No 
Have you had an unannounced audit? 

If Yes, when month/ ar ? 
Tar et Dates for Certification 

Pre-Assessment 0 tional 
Document Review (and Readiness Visit, if applicable -
FSSC,ES 
Certification Audit 

List Products Produced 

An Preserved ldentit Products i.e Kosher, or anic 

:oo,. ~ ,_ 11AGL11FoodR.goltt>f.oro1nc 
~\i.:#.~ l l t Y lf l 1 .. 11• • 11• • • •1 #1 

!<) .A . 

0Yes ~No 
If Yes, lease describe: 

5 II 

ov/Dec for facilit 

Form 43 - EAGLE Food - Registration Application/Contract - Version 34 - 03/22/2017 - Page 2 -
CONFIDENTIAL 
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EAGLE Food Registrations Inc. 
40 N. Main Street, Suite 1880 ·Dayton, OH 45423 937.293 2000 • 800.795.3641 • 937.293.0220 FAX 

EAGLE FOOD· REGISTRATION APPLICATIONICONTRACT 

181 Yes 0 No 
Does your company have any PPE (Personal Protection 
E ui ment Re uirements? 

If Yes, please list: bumpcaps, slip reslstent shoes, safety 
lasses 

Off-site Storage: 0 Yes 181 No 
If Yes, lease ex 

Months of Year 

Complet• the following section 

US Cltlzenshl Re ulred for Auditor? 
Does your company plan to use the SQF Mark? (Level 3 only} 

Does the organization have any regulatory or statutory 
requirements and laws that the organization has to subscribe 
to and that EAGLE will need to know about before conducting 
an audit? Re ulred rf site 1s outside of the United States 
Does the organization have more than one HACCP study? 
(1.e Production of ice cream and cheese= two HACCP studies) 

Does the organization currently have a certified relevant 
management system In place? 

Have you registered your company In the SQF Assessment 
Database? 

What type of manufacturing and/or service is performed at 
this site? 
If site is outside of North America, are there any travel/entry 
considerations to be made? (i.e., Visas or other information to 
beawareo . 

Robert Bottel and Associates 
0 Yes 181 No 
0 Yes No 
If Yes, in what wa ? 
0Yes No 
If Yes, in what wa ? 
Yes~ 

If Yes, please list here or attach list. 

i:: DA 5/1 t /t "1 ~ 
0 Yes 181 No 
If Yes, provide number of studies and describe. 

0 Yes 181 No 
If Yes, lease describe: 
0 Yes No 
If No, register at SOFl.com: 
www.s fi.com/su liers/assessment-database 

I I / ') 
. b 

~G,,_ 8AGLE food log·""""" kc. 
.... -- ,, . .... 1••••111 •. · · ·~' ill' . .... 

Form 43 - EAGLE Food - Registration Application/Contract - Version 34 - 0312212017 - Page 3 -
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EAGLE Food Registrations Inc. 
40 N. Main Street, Suite 1880 •Dayton, OH 45423 937.293.2000 • 800.795.3641 • 937.293.0220 FAX 

EAGLE FOOD- REGISTRATION APPLICATION/CONTRACT 

SQFI Online Database Permission 

EAGLE shall obtain the Client's consent to have the following Certificate of Registration details accessible 
by their customer via the SQFI web site: Customer/retailer name, Client name, country, Certificate type and 
number, Certification expiry date, Food Sector Category(s), Product(s) covered by the Certificate of 
Registration, Company representative name and contact details, Audit rating, Name of Certification Body, 
Auditor name, Audit frequency, date of last Audit, date of next Audit. 

Note: Client must be listed on the SQFI database or it will not be considered a Certified SQF Supplier. 

APPLICATION SIGNATURES 

The parties acknowledge that the application submitted by Client contains technical matters required In 
connection with the Certification Criteria. To the extent EAGLE modifies the application after execution and 
submission by Client, and Client does not object to such modification within twenty-one (21) days of written 
notice from EAGLE, the parties agree that the application as modified by EAGLE, along with this 
Agreement, constitutes the entire agreement between EAGLE and Client. 

:'\,~ EAa.EkX>Clllog\'""'°"''""· ~~~•t•• • Ct• 1•1 •tr11r'f• t-f 

Form 43 - EAGLE Food - Registration Appl ication/Contract - Version 34 - 03/22/2017 - Page 4 -
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EAGLE Food Registrations Inc. 
40 N. Main Street, Suite 1880 •Dayton, OH 45423 937.293.2000 • 800.795.3641 • 937.293.0220 FAX 

EAGLE FOOD· REGISTRATION APPLICATION/CONTRACT 

This Agreement is made this 10111 day of May 2017, by and between EAGLE FOOD REGISTRATIONS INC., 
an Ohio Corporation with an address of 40 N. Main Street. Suite 1880, Dayton, Ohio, 45423, ("EAGLE.) 
and Parabel USA Inc. with an address of 7898 Headwaters Commerce Street, Fellsmere, FL 32948 
("Client") under lhe following circumstances: 

1. Certification Activities. Client hereby requests EAGLE to perform the certification activities pursuant to 
the Client information provided to EAGLE by Client ("Certification Activities"). EAGLE shall perform 
the Certification Activities in accordance with EAGLE's then current certification system (the 
·certification System"). EAGLE shall make available to Client at Client's request, the documents 
comprising the Certification System. 

2. Certification Decision. EAGLE shall determine in its sole discretion whether Client meets EAGLE's 
requirements for Certification to the applicable standard(s} as set forth in the Certification System 
("Certification Criteria"). In the event EAGLE determines that Client meets the Certification Criteria. 
EAGLE shall deliver to Client EAGLE's Certificate of Registration (the "Certificate") which shall include, 
as applicable, a copy of EAGLE's logo (the "EAGLE Logo"), FSSC 22000 marks, SQF marks, ES 
marks, and any accreditation mark (collectively, the "Third Partv Marks"). The Certificate shall be 
deemed to be the evidence of Client's status as being certified pursuant to the Certification Criteria. 

3. Surveillance. EAGLE shall have the right to carry out surveillance pursuant to the Certification System 
to verify Client's continuous conformance to the Certification Criteria and this Agreement. 

4. Re-Certification. EAGLE shall have the right to carry out re-certification every three years for FSSC 
22000 and ES, and every year for SQF certification pursuant to the Certification System to verify Client's 
continuous conformance to the Certification Criteria and this Agreement, provided this Agreement is 
renewed as set forth herein. 

5. Client's Obligations. 
Client shall: 
A. Continuously conform to all relevant provisions of the Certification Criteria, including implementing 

appropriate changes when communicated by EAGLE; 

B. Take such actions as necessary to allow EAGLE to perform the Certification Activities, including 
provide for the examination of documentation including HACCP Plans and all documents required 
for conformance to SQF Code for products covered in Client's scope of certification including the 
SQF Policy, Food Safety manual (Level 2) and Quality manual (Level 3) and the audit of all relevant 
equipment, locations, areas, records, personnel, and client's subcontractors for the purposes of 
audit, surveillance, re-audit and resolution of complaints; 

C. Record, investigate and address complaints, take appropriate action with respect to such complaints 
and any deficiencies found in products that affect compliance with the requirements for certifications 
and document the actions taken. Client will make these records available to EAGLE upon request; 

D. Make claims regarding certification consistent with the scope of certification and claim certification 
only in respect of standards and activities for which Client has been granted certification. If 
certification applies to ongoing production, the certified product shall continue to futfill product 
requirements; 

E. Notify EAGLE within 30 days of changes to Client's quality, food safety and/or environmental system 
(as appropriate) or changes significantly affecting Client (such as a change of ownership, company 

~().,_ IEAGl...m fcodllogi,--. i.e. 
- , .... -···· ic •·•'••t1 t•· ·· ·" · 
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EAGLE Food Registrations Inc. 
40 N. Main Street. Suite 1880 •Dayton, OH 45423 937.293.2000 • 800.795.3641 • 937.293.0220 FAX 

EAGLE FOOD- REGISTRATION APPLICATION/CONTRACT 

name, location(s), change in key personnel or change in equipment or if analysis of a complaint or 
other information indicates that Client no longer conforms to the Certification Criteria) ("Change"); 

F. For SQF clients, upon identification that a certified Client initiates a food safety event that requires 
public notification (such as Class I or Class II recall), Client shall notify EAGLE at 
foodsafety@eaglecertificationgroup.com and the SQFI at foodsafetycrisis@sqfi.com in writing within 
24 hours of the event. EAGLE and the SQFI shall be listed in Client's essential contacts lists as 
defined in module 2.6.3 of the SQF Code. EAGLE shall notify the SQFI within a further 48 hours of 
any action they intend to take to ensure the integrity of the certification. For FSSC Clients, the 
certified Client shall communicate to EAGLE within 3 days of any situations that involve product 
safety, legality, or recall; 

G. Allow EAGLE to conduct re-audits of Client in the event of a Change; 

H. Not expose auditors or others representing EAGLE to unsafe working conditions or environments, 
and provide all auditors and others appropriate protective equipment; 

I. Allow third parties {i.e.: ANAB, ANSI) selected by EAGLE or EAGLE's internal auditors (i.e.: witness 
auditors, EAGLE's Technical Experts, and/or observers) to witness EAGLE's audits; 

J. Pay EAGLE for the Certification Activities as set in EAGLE's published Certification Services and 
Rates and if applicable any annual fees assessed; 

K. Provide a check made payable to EAGLE Food Registrations Inc. in the amount of$ 200, which is 
the non-refundable application fee; 

L. Pay all EAGLE invoices for activities and services performed within fourteen (14) days of receipt of 
said invoices; 

M. For FSSC 22000 clients, permit the FSSC Foundation to carry out control audits at Client's premises 
at any time. Client shall provide the FSSC Foundation with all relevant information, support, and 
access to such premises which is deemed necessary by the FSSC Foundation to be able to carry 
out such control audit. In addition, EAGLE is permitted to carryout unannounced audits at Clienfs 
premises at any time as stipulated by FSSC 22000 requirements. 

N. Client further understands that EAGLE will use its best efforts to schedule certification services on 
dates which are agreeable to Client. and that once specific dates are agreed to, EAGLE will confirm 
the dates in writing. Client understands that if Client cancels, postpones or moves the confirmed 
dates, EAGLE will charge and Client must pay 50 percent of the daily fee for each altered date 
within 30 days of the scheduled audit and 100 percent of the daily fee for each altered date within 7 
days of the scheduled audit; and 

0 . Client certifies that it has read and agrees to conform to the applicable standard(s) and requirements 
of the standard and the Certification System, Document 29 {SQF) or Document 22 {FSSC 22000), 
including the use of the EAGLE Logo, the Third Party Marks, including without limitation the SQF 
Certification Trade Mark, if applicable, the SQFI Ethical Sourcing (ES) Logo - Use and Reproduction 
Requirements; and any Accreditation Mark, as well as other EAGLE applicable program documents 
(e.g., Document 22 - FSSC 22000 or Document 29 - SQF.) The representative of Client entering 
into this Agreement certifies that he/she is authorized by the organization to apply to EAGLE for 
certification and is further authorized to agree that the organization will pay EAGLE for any charges 
billed for services leading to certification rendered at the request of the organization. 

... EACLt! rood ll!gooo>- Inc. 
...,,,, -,, (). ,_ J i i i • •• .,., ,., fl , · ·~ ~· · 
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EAGLE Food Registrations Inc. 
40 N. Main Street, Suite 1880 •Dayton, OH 45423 937.293.2000 • 800.795.3641 • 937.293.0220 FAX 

EAGLE FOOD · REGISTRATION APPLICATION/CONTRACT 

6. Certification Documents. Certificate. EAGLE Logo. and Third Party Marks. If Client provides copies of 
certification documents to others, the documents shall be reproduced in their entirety or as specified in 
the certification scheme. In making reference to certification in communication media such as 
documents, brochures, or advertising, Client shall comply with the requirements specified in the 
certification scheme. The EAGLE Logo is a registered trademark solely owned by EAGLE. So long as 
Client maintains its status as being certified by EAGLE pursuant to this Agreement, Client shall have the 
non-exclusive and non-transferable right to use the Certificate, the EAGLE Logo, the applicable Third 
Party Marks in Clienfs advertising and marketing materials and campaigns. In no event shall Client use 
the Certificate, the EAGLE Logo, or any Third Party Mark (or a confusingly similar certificate, logo or 
mark) in a misleading or unauthorized manner, including, but not limited to. representing that the 
Certificate, the EAGLE Logo, or Third Party Mark exemplifies a product, service, process or 
performance conformity certification; using the Certificate, the EAGLE Logo or any Third Party Mark in 
connection with standards or activities not approved by EAGLE; or otherwise acting to bring EAGLE, the 
EAGLE Logo, or any Third Party Mark in disrepute or make claims regarding certification outside of the 
scope for which certification is granted. Additionally, the client will ensure that it conforms with EAGLE 
Food requirements when making reference to certification status in media such as internet, brochures or 
advertising, does not permit any misleading statement regarding its certification or use of the 
certification document, upon withdrawal of the certification discontinues use of all advertising matter that 
contains a reference to certification, amends all advertising matter when a scope is reduced, does not 
imply that the certification applies to activities and sites that are outside the scope of certification and 
does not use its certification in such a manner that would bring EAGLE and/or the certification system 
Into disrepute and lose public trust. 

7. Suspension, Withdrawal. and Other Actions. If EAGLE expresses any concern with respect to the use of 
the Certificate, the EAGLE Logo, or any Third Party Mark as being inconsistent with or impermissible 
under this Agreement or the Certification System, ("Improper Use"), EAGLE may request Client to 
cease and desist the Improper Use, and it shall be deemed to be a condition to Client's continued 
certification that such Improper Use is immediately discontinued. In addition, in the event of such 
Improper Use or in the event EAGLE determines that Client is not conforming to any obligation of Client 
under this Agreement or the Certification System, EAGLE shall have the right upon written notice to the 
Client to (a) suspend its Certification Activities until Client conforms to its obligation, (b) determine that 
Client is no longer entitled to identify itself as registered by EAGLE and to require Client (temporarily or 
permanently) to cease using in any manner the Certificate (and to return such Certificate), the EAGLE 
Logo, and/or any Third Party Mark, (c) refuse to issue/withdraw a Client Certificate, (d) require a 
corrective action, (e) publish Client's transgression or (f) take other legal action. In the event EAGLE 
takes any of the foregoing actions, EAGLE shall not be required to reimburse any amounts to Client. 
For FSSC 22000 clients, Client must immediately notify EAGLE in writing of any grave deviation from (or 
breach of) the FSSC 22000 requirements. All information from any governmental authority which has 
jurisdiction on matters of food and product safety on grave deviations from (or breaches of) FSSC 22000 
requirements by Client must be immediately communicated in writing to the FSSC Foundation. 

a. Term and Termination. The initial term of this Agreement shall commence on the date of this 
Agreement and shall continue for a period of one year. EAGLE may terminate this Agreement without 
cause upon 45 days prior written notice to Client and in such event EAGLE shall cooperate with Client to 
assist Client in obtaining certification services from a third party. Client may terminate this Agreement 
without cause upon 45 days written notice to EAGLE. EAGLE may terminate this Agreement upon forty
five (45) days prior written notice for (a) Client's failure to pay under this Agreement, (b) Clienfs use of 
the Certificate, the EAGLE Logo or Accreditation Mark in a manner which is in violation of its obligations 

~~'- IEAGLl!fQod!tOQt'°'"""'"•lnc:. 
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EAGLE Food Registrations Inc. 
40 N. Main Street, Suite 1880 ·Dayton, OH 45423 937.293.2000 • 800.795.3641 • 937.293.0220 FAX 

EAGLE FOOD· REGISTRATION APPLICATION/CONTRACT 

under this Agreement or is not expressly authorized under this Agreement, or (c) any other breach of 
this Agreement by Client. Client may terminate this Agreement for breach of this Agreement by EAGLE 
upon forty-five (45) days prior written notice. Unless Client or EAGLE provides the other written notice of 
the non-renewal of this Agreement at least 45 days prior lo the end of the then current term of this 
Agreement, this Agreement shall automatically renew for an additional one year term. 

9. Publicly Available Information. The FSSC Foundation keeps a register of certified organizations and it is 
made publicly available on the FSSC website. The Information includes: name, location, scope, date 
and expiration of the certificate, and any suspension or withdrawal dates. Details of Client's Certificate 
will be made available on the SQFI web site for public display as follows: Client name, country, 
Certificate type and number, Certification expiry date, Food Sector Category(s), Product{s) covered by 
the Certificate and Modules implemented. Without limiting the foregoing, all information necessary for 
such register may be shared with the FSSC Foundation. 

10. Warranty and Related Matters. EAGLE and its auditors shall perform the Certification Activities in a 
workmanlike manner consistent with EAGLE's then current Certification System. EAGLE may 
subcontract its obligations under this Agreement, but EAGLE shall retain responsibility for the 
performance of its obligations. THE WARRANTY SET FORTH IN THIS SECTION IS THE SOLE AND 
EXCLUSIVE WARRANTY OF EAGLE UNDER THIS AGREEMENT AND THE SERVICES 
CONTEMPLATED TO BE PROVIDED HEREIN, AND NO OTHER EXPRESS OR IMPLIED 
WARRANTIES EXIST, INCLUDING BUT NOT LIMITED TO ANY WARRANTY OF MERCHANTABILITY 
AND ANY WARRANTY OF FITNESS FOR A PARTICULAR PURPOSE. CLIENT ACKNOWLEDGES 
THAT EAGLE DOES NOT WARRANT AND HAS NO LIABILITY OR RESPONSIBILITY FOR (AND 
SUCH LIABILITY AND RESPONSIBILITY BELONGS SOLELY TO CLIENT) THE QUALITY AND 
SAFETY OF ANY PRODUCT OR SERVICE PRODUCED, MANUFACTURED, DELIVERED SOLD OR 
OTHERWISE DISTRIBUTED BY CLIENT. Client's sole remedy for any failure by EAGLE to perform as 
provided in this Agreement shall be the payment by EAGLE to Client of an amount representing the 
damages caused by EAGLE, but not to exceed the entire payment made by Client to EAGLE for 
services (exclusive of reimbursement of expenses) during the twelve month period prior to the breach by 
EAGLE of its obligations under this Agreement. In no event shall EAGLE its shareholders, directors, 
officers, employees, agents, representatives, subcontractors, independent contractors, affiliates or 
subsidiaries, predecessors, successors or assigns ("Related Parties"), be liable for any indirect, 
incidental or consequential damages (including, but not limited to lost opportunities or profits) foreseen 
or unforeseen, incurred by Client or any third party in connection with this Agreement or Client's 
activities. This limitation on damages shall be in effect regardless of the form of action fifed to obtain 
such damages, whether in contract, for negligence or other tort, or for strict liability or otherwise. Client 
hereby indemnifies EAGLE and Related Parties and holds EAGLE and Related Parties harmless from 
and against any losses, damages, causes of action, claims, demands, suits, liabilities and expenses 
(including attorney's) fees) that arise out of or in connection with this Agreement or Client's activities. 

11. Confidentiality of Information. EAGLE may {I) publish and distribute all Information included in Client's 
application for certification and (ii) register Client (and supply any required information related thereto) to 
any database maintained in connection with any national or international standard for which EAGLE 
certifies Client pursuant to this Agreement, and (Iii) submit the final certification report related to the 
Certification Activities to the SQF Assessment Database. EAGLE may provide all information necessary 
or required by the certification scheme (e.g., FSSC Foundation) and EAGLE's accreditation bodies. 
Except as set forth above, EAGLE will treat all other information and reports that EAGLE acquires or 
generates during the Certification Activities as confidential. In the case of ES certification, except as set 

.... ., , G. ......._ food¥"""""' 
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EAGLE Food Registrations Inc. 
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EAGLE FOOD· REGISTRATION APPLICATION/CONTRACT 

forth above the Ethical Sourcing audit report shall remain the property of Client and shall not be 
distributed to other parties without Client's permission. EAGLE assessment team members shall 
maintain the confidentiality of all information obtained about Client and its operations in connection with 
the Certification Activities. Each EAGLE auditor will sign a confidentiality statement in connection with 
the Certification Activities. 

12. Miscellaneous Matters. EAGLE and Client are independent parties and nothing set forth in this 
Agreement creates a joint venture, partnership or other concerted activity. This Agreement together 
with any applications submitted by Client represents the entire agreement between EAGLE and Client 
and replaces any currently existing agreement between EAGLE and Client. EAGLE shall not be liable in 
any respect should it be prevented from discharging any of its obligations hereunder as a result of any 
matter beyond its control which could not be reasonably foreseen. Should any provision of this 
Agreement be determined to be invalid or unenforceable, it shall be adjusted so as to best reflect the 
intent of the parties to the maximum extent possible, and the remainder of this Agreement shall be valid 
and enforceable to the maximum extent possible. This Agreement may only be modified by a writing 
executed by EAGLE and by Client. This Agreement shall be binding upon and inure to the benefit of 
EAGLE and Client and their respective successors and assigns and may be assigned by each of them 
upon providing ninety (90) days written notice to the other; provided if, in EAGLE's sole discretion, an 
assignment by Client effects a Change under this Agreement or the Certification System, Client shall 
cooperate and take the actions necessary to allow the assignment to occur based on a re-audit or such 
other activity as EAGLE reasonably deems necessary. This Agreement shall be governed by, and 
construed and enforced in accordance with, the laws of the State of New York. Any dispute under this 
Agreement shall be resolved pursuant to the appeals procedure adopted by EAGLE from time to time, 
or as required by the certification scheme. In the event Client makes any claim that a dispute is not 
subject to the foregoing process or has not been adjudicated pursuant to the rules provided therein, 
Client shall not have the right to bring any action with respect thereto before a court of law or equity, but 
shall only have the right to seek a determination from one arbitrator pursuant to the rules of the 
American Arbitration Association as to whether such dispute was subject to the appeals process or was 
adjudicated pursuant to the rules provided therein. Such arbitration shall be conducted in New York, 
New York, and each party shall bear its own expense for such arbitration. 

[Remainder of Page Intentionally Blank. Signature Page Follows.] 
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IN WITNESS WHEREOF, Client and EAGLE hereby execute this Agreement as of the date first set forth 
above. 

CONTRACT SIGNATURES 

... ~,. PC:Ufood~lno. 
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Appendix F: Accelerated Stability Study 

Stability Protocol for LENTEIN™ Complete: 
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Summary of Stability Results for 4 LENTEIN Complete commercial batches: 
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Baseline Results (Time 0) for 4 LENTEIN Complete batches: 
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.:~ eurofins AR-17-QD..067580..01 

Eurofins Sample Code: 464-2017-04050294 
Client Sample Code: Baseline CSPBWL-170207 

Test Result 
QDOOT - Visual Appearance- Other Completed: 04/07/2017 

Internal Method 
Appearance 

Fine, vibrant green powder containing smaller, darker green necks. Slight grassy aroma. No off-odors. 

QD089 - Fatty Acids-Omega 6 & 3 %W/W Completed: 04111/2017 
AOCS Ce 2-66 AOCS Ce 1-62 
• Fatty Acid Profile, % Weight Reported as Fatty Acids 
• C08:0 Octanoic (Caprylic) <0.01 % 
• C10:0 Decanoic (Capric) <0.01 % 
• C11 :0 Undecanoic (Hendecanoic) <0.01 % 
• C12:0 Dodecanoic (Laurie) <0.01 % 
• C14:0 Tetradecanoic (Myristic) 0.04 % 
• C14:1 Tetradecenoic (Myristoleic) <0.01 % 
• C15:0 Pentadecanoic 0.06 % 
• C15:1 Pentadecenoic <0.01 % 
• C1 6:0 Hexadecanoic (Palmitic) 1.40 % 
• C16:1 Hexadecenoic (Palmitoleic) 0.36 % 
• C1 6:2 Hexadecadienoic <0.01 % 
• C16:3 Hexadecatrienoic <0.01 % 
• C16:4 Hexadecatetraenoic <0.01 % 
• C17:0 Heptadecanoic (Margaric) 0.02 % 
• C17:1 Heptadecenoic (Margaroleic) 0.02 % 
• C18:0 Octadecanoic (Stearic) 0.07 % 
• C18:1 Octadecenoic (Oleic) 0.1 6 % 
• C18:2 Octadecadienoic (Linoleic) 1.25 % 
• C1 8:2 Octadecadienoic Omega 6 1.22 % 
• C18:3 Octadecatrienoic (Linolenic) 3.72 % 
• C18:3 Octadecatrienoic Omega 3 3.62 % 
• C18:3 Octadecatrienoic Omega 6 0.1 0 % 
• C1 8:4 Octadecatetraenoic 0.32 % 
• C18:4 Octadecatetraenoic Omega 3 0.32 % 
• C20:0 Eicosanoic (Arachidic) 0.03 % 
• C20:1 Eicosenoic (Gondoic) 0.05 % 
• C20:2 Eicosadienoic <0.01 % 
• C20:2 Eicosadienoic Omega 6 <0.01 % 
• C20:3 Eicosatrienoic 0.02 % 
• C20:3 Eicosatrienoic Omega 3 0.02 % 
• C20:3 Eicosatrienoic Omega 6 <0.01 % 
• C20:4 Eicosatetraenoic (Arachidonic) 0.01 % 
• C20:4 Eicosatetraenoic Omega 3 <0.01 % 
• C20:4 Eicosatetraenoic Omega 6 0.01 % 
• C20:5 Eicosapentaenoic 0.02 % 
• C20:5 Eicosapentaenoic Omega 3 0.02 % 
• C21 :5 Heneicosapentaenoic <0.01 % 
• C21 :5 Heneicosapentaenoic Omega 3 <0.01 % 
• C22:0 Docosanoic (Behenic) 0.04 % 
• C22:1 Docosenoic (Erucic) <0.01 % 
• C22:2 Docosadienoic <0.01 % 
• C22:2 Docosadienoic Omega 6 <0.01 % 
• C22:3 Docosatrienoic <0.01 % 
• C22:3 Docosatrienoic, Omega 3 <0.01 % 
• C22:4 Docosatetraenoic <0.01 % 
• C22:4 Docosatetraenoic Omega 6 <0.01 % 
• C22:5 Docosapentaenoic <0.01 % 
• C22:5 Docosapentaenoic Omega 3 <0.01 % 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 
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.::: eurofins I Eurofins Scientific Inc. 
Nutrition Analysis Center 

Nutrition Analysis Center 
2200 Rittenhouse Street, Suite 150 

Des Moines, IA 50321 
Tel:+1 515 265 1461 

Fax:+1 515 266 5453 

Eurofins Sample Code: 464-2017-04050296 Entry Date: 04/05/2017 
Sample Description: Stability Study #1283-Lentein Complete Reporting Date: 05/09/2017 
Client Sample Code: Baseline CSPBWL-170213 
PO Number: V85R20170044-04 
Client Code: 000007548 

Parabel USA Inc. 
Attn: Ebenezer lfeduba 

14655 101 Street 
Fellsmere. Florida 32948 

CERTIFICATE OF ANALYSIS 
AR-17-QD-067582-01 

Test Result 
QD252 - Protein - Combustion Completed: 04/10/2017 

AOAC 990.03; AOAC 992.15 
* Protein 40.62 % 

QD148 - Moisture by Vacuum Oven Completed: 04107/2017 

AOAC 925.09 
* Moisture and Volatiles - Vacuum Oven 4.9 % 

QD172 ·pH Completed: 04/07/2017 
AOAC 981.12 

pH 7.40 
QQ141 - Tryptophan (AOAC, Most Matrices) Completed: 04/10/2017 
AOAC 988.1 5 
* Tryptophan 0.93 % 

QQ177 - Cystine & Methionine (AOAC, Most Matrices) Completed: 04/14/2017 
AOAC 994.12 mod. 
* Cystine 0.41 % 
* Methionine 0.88 % 

QQ176 - Amino Acids by AH (AOAC, Most Matrices) Completed: 04110/2017 
AOAC 982.30 mod. 
* Alanine 2.52 % 
* Arginine 2.58 % 
* Aspartic Acid 3.70 % 
* Glutamic Acid 4.37 % 
* Glycine 2.21 % 
* Histidine 0.91 % 
* lsoleucine 2.00 % 
* Leucine 3.68 % 
* Phenylalanine 2.32 % 
* Proline 1.86 % 
* Serine 1.90 % 
* Threonine 1.89 % 
* Total Lysine 3.06 % 
* Tyrosine 1.46 % 
*Valine 2.47 % 

QD07G - Peroxide Value with Extraction (AOCS) Completed: 04/07/2017 

AOCS Cd 8-53 
* Peroxide value < 2.0 meq/kg fat 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 

Page 1 of 3 Certificate of Analysis: AR-17-00-067582.-01 
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.:; eurofins AR-17-QD-067582-01 

Eurofins Sample Code: 464-2017-04050296 
Client Sample Code: Baseline CSPBWL-170213 

Test Result 
QDOOT - Visual Appearance- Other Completed: 04107/2017 
Internal Method 

Appearance 
Fine, vibrant green powder containing smaller, darker green flecks. Slight grassy aroma. No off-odors. 

QD089 - Fatty Acids-Omega 6 & 3 %W/W Completed: 04112/2017 

AOCS Ce 2-66 AOCS Ce 1-62 
* Fatty Acid Profile, % Weight Reported as Fatty Acids 
* coa:o Octanoic (Caprylic) <0.01 % 
* C10:0 Decanoic (Capric) <0.01 % 
* C1 1 :O Undecanoic (Hendecanoic) <0.01 % 
* C12:0 Dodecanoic (Laurie) <0.01 % 
* C14:0 Tetradecanoic (Myristic) 0.04 % 
* C14:1 Tetradecenoic (Myristoleic) <0.01 % 
* C15:0 Pentadecanoic 0.05 % 
* C15:1 Pentadecenoic <0.01 % 
* C16:0 Hexadecanoic (Palmitic) 1.52 % 
* C16:1 Hexadecenoic (Palmitoleic) 0.40 % 
* C16:2 Hexadecadienoic <0.01 % 
* C16:3 Hexadecatrienoic <0 .01 % 
* C16:4 Hexadecatetraenoic <0.01 % 
* C17:0 Heptadecanoic (Margaric) 0.02 % 
* C17:1 Heptadecenoic (Margaroleic) 0 .02 % 
* C18:0 Octadecanoic (Stearic) 0.07 % 
* C18:1 Octadecenoic (Oleic) 0.15 % 
* C18:2 Octadecadienoic (Linoleic) 1.39 % 
* C18:2 Octadecadienoic Omega 6 1.36 % 
* C18:3 Octadecatrienoic (Linolenic) 3.82 % 
* C18:3 Octadecatrienoic Omega 3 3.71 % 
* C18:3 Octadecatrienoic Omega 6 0.11 % 
* C18:4 Octadecatetraenoic 0.31 % 
* C18:4 Octadecatetraenoic Omega 3 0.31 % 
* C20:0 Eicosanoic (Arachidic) 0.03 % 
* C20:1 Eicosenoic (Gondoic) 0.03 % 
* C20:2 Eicosadienoic 0.01 % 
* C20:2 Eicosadienoic Omega 6 0.01 % 
* C20:3 Eicosatrienoic 0.02 % 
* C20:3 Eicosatrienoic Omega 3 0.02 % 
* C20:3 Eicosatrienoic Omega 6 <0.01 % 
* C20:4 Eicosatetraenoic (Arachidonic) <0.01 % 
* C20:4 Eicosatetraenoic Omega 3 <0.01 % 
* C20:4 Eicosatetraenoic Omega 6 <0.01 % 
* C20:5 Eicosapentaenoic 0.01 % 
* C20:5 Eicosapentaenoic Omega 3 0.01 % 
* C21 :5 Heneicosapentaenoic <0 .01 % 
* C21 :5 Heneicosapentaenoic Omega 3 <0.01 % 
* C22:0 Docosanoic (Behenic) 0.04 % 
* C22:1 Docosenoic (Erucic) <0.01 % 
* C22:2 Docosadienoic <0.01 % 
* C22:2 Docosadienoic Omega 6 <0.01 % 
* C22:3 Docosatrienoic <0.01 % 
* C22:3 Docosatrienoic, Omega 3 <0.01 % 
* C22:4 Docosatetraenoic <0.01 % 
* C22:4 Docosatetraenoic Omega 6 <0.01 % 
* C22:5 Docosapentaenoic <0.01 % 
* C22:5 Docosapentaenoic Omega 3 <0.01 % 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 
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.::: eurofins I Eurofins Scientific Inc. 
Nutrition Analysis Center 

Nutrition Analysis Center 2200 Rittenhouse Street, Suite 150 
Des Moines, IA 50321 

Tel:+1 515 265 1461 
Fax:+1 515 266 5453 

Eurofins Sample Code: 464-2017-04050297 Entry Date: 04/05/2017 
Sample Description: Stability Study #1284-Lentein Complete Reporting Date: 05/09/2017 
Client Sample Code: Baseline CSPBWL-17031q 
PO Number: V85R20170044-04 
Client Code: 000007548 

Parabel USA Inc. 
Attn: Ebenezer lfeduba 

14655 10 1 Street 
Fellsmere, Florida 32948 

CERTIFICATE OF ANALYSIS 
AR-17-QD-067583-01 

Test Result 
QD252 - Protein • Combustion Completed: 04110/2017 

AOAC 990.03; AOAC 992.15 
• Protein 42.53 % 

QD148 - Moisture by Vacuum Oven Completed: 04/07/2017 
AOAC 925.09 
• Moisture and Volatiles - Vacuum Oven 1.6 % 

QD172-pH Completed: 04107/2017 
AOAC 981.12 

pH 7.29 
QQ141 - Tryptophan (AOAC, Most Matrices) Completed: 04/10/2017 
AOAC988.15 
• Tryptophan 1.00 % 

QQ177 - Cystlne & Methionine (AOAC, Most Matrices) Completed: 04/1412017 
AOAC 994.12 mod. 
• Cystine 0.44 % 
• Methionine 0.92 % 

QQ176 - Amino Acids by AH (AOAC, Most Matrices) Completed: 04/10/2017 
AOAC 982.30 mod. 
• Alanine 2.68 % 
• Arginine 2.75 % 
• Aspartic Acid 3.98 % 
• Glutamic Acid 4.70 % 
• Glycine 2.35 % 
• Histidine 0.98 % 
• lsoleucine 2.12 % 
• Leucine 3.92 % 
• Phenylalanine 2.46 % 
• Proline 1.98 % 
• Serine 1.99 % 
• Threonine 2.02 % 
• Total Lysine 3.10 % 
• Tyrosine 1.55 % 
• Valine 2.61 % 

QD07G - Peroxide Value with Extraction (AOCS) Completed: 04/07/2017 
AOCS Cd 8-53 
• Peroxide value < 2.0 meq/kg fat 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 

Page 1 of 3 Certificate of Analysis: AR-17-0 D-067583-01 

Parabel’s LC and DGLC GRAS Notification 
November 6, 2017 

000248




 248
 

.;~ eurofins AR-17-QD-067583-01 

Eurofins Sample Code: 464-2017-04050297 
Client Sample Code: Baseline CSPBWL-170310 

Test Result 
QDOOT - Visual Appearance- Other Completed: 04/07/2017 
Internal Method 

Appearance 
Fine, vibrant green powder containing smaller, darker green necks. Slight grassy aroma. No off-odors. 

QD089 - Fatty Acids-Omega 6 & 3 %W/W Completed: 04/1212017 
AOCS Ce 2-66 AOCS Ce 1-62 
• Fatty Acid Profile, % Weight Reported as Fatty Acids 
• COS:O Octanoic (Caprylic) <0.01 % 
• C10:0 Decanoic (Capric) <0.01 % 
• C11 :O Undecanoic (Hendecanoic) <0.01 % 
• C12:0 Dodecanoic (Laurie) <0.01 % 
• C14:0 Tetradecanoic (Myristic) 0.03 % 
• C14:1 Tetradecenoic (Myristoleic) <0.01 % 
• C1 5:0 Pentadecanoic 0.06 % 
• C15:1 Pentadecenoic <0.01 % 
• C16:0 Hexadecanoic (Palmitic) 1.66 % 
• C16:1 Hexadecenoic (Palmitoleic) 0.37 % 
• C16:2 Hexadecadienoic <0.01 % 
• C16:3 Hexadecatrienoic <0.01 % 
• C16:4 Hexadecatetraenoic <0.01 % 
• C17:0 Heptadecanoic (Margaric) 0.02 % 
• C17:1 Heptadecenoic (Margaroleic) 0.01 % 
• C18:0 Octadecanoic (Stearic) 0.08 % 
• C18:1 Octadecenoic (Oleic) 0.19 % 
• C1 8:2 Octadecadienoic (Linoleic) 1.43 % 
• C18:2 Octadecadienoic Omega 6 1.41 % 
• C18:3 Octadecatrienoic (Linolenic) 4.45 % 
• C18:3 Octadecatrienoic Omega 3 4.34 % 
• C18:3 Octadecatrienoic Omega 6 0.12 % 
• C18:4 Octadecatetraenoic 0.34 % 
• C18:4 Octadecatetraenoic Omega 3 0.34 % 
• C20:0 Eicosanoic (Arachidic) 0.03 % 
• C20:1 Eicosenoic (Gondoic) 0.01 % 
• C20:2 Eicosadienoic <0.01 % 
• C20:2 Eicosadienoic Omega 6 <0.01 % 
• C20:3 Eicosatrienoic 0.02 % 
• C20:3 Eicosatrienoic Omega 3 0.02 % 
• C20:3 Eicosatrienoic Omega 6 <0.01 % 
• C20:4 Eicosatetraenoic (Arachidonic) <0.01 % 
• C20:4 Eicosatetraenoic Omega 3 <0.01 % 
• C20:4 Eicosatetraenoic Omega 6 <0.01 % 
• C20:5 Eicosapentaenoic <0.01 % 
• C20:5 Eicosapentaenoic Omega 3 <0.01 % 
• C21 :5 Heneicosapentaenoic <0.01 % 
• C21 :5 Heneicosapentaenoic Omega 3 <0.01 % 
• C22:0 Docosanoic (Behenic) 0.04 % 
• C22:1 Docosenoic (Erucic) <0.01 % 
• C22:2 Docosadienoic <0.01 % 
• C22:2 Docosadienoic Omega 6 <0.01 % 
• C22:3 Docosatrienoic <0.01 % 
• C22:3 Docosatrienoic, Omega 3 <0.01 % 
• C22:4 Docosatetraenoic <0.01 % 
• C22:4 Docosatetraenoic Omega 6 <0.01 % 
• C22:5 Docosapentaenoic <0.01 % 
• C22:5 Docosapentaenoic Omega 3 <0.01 % 

All work done in accordance with Eurofins General Tenns and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 

Page 2013 

Parabel’s LC and DGLC GRAS Notification 
November 6, 2017 

000249



 
 
 
 

  

 


 

Parabel’s LC and DGLC GRAS Notification 
November 6, 2017 

(b) (6)(b) (6)

249
 000250




 250
 

.::: eurofins Eurofins Scientific Inc. 
I Nutrition Analysis Center 

2200 Rittenhouse Street, Suite 150 
Nutrition Analysis Center Des Moines, IA 50321 

Tel:+1 515 265 1461 
Fax:+1 515 266 5453 

Eurofins Sample Code: 464-2017-05090411 Entry Date: 05/09/2017 
Sample Description: Stability Study #1282 - Lentein Complete Reporting Date: 05/19/2017 
Client Sample Code: Baseline CSPBWL-170308 
PO Number: V85R20170044-05 
Client Code: 000007548 

Parabel USA Inc. Parabel USA Inc. 
attn: Valentina Carpio Attn: Ebenezer lfeduba 
14655 101 street 14655 101 Street 
Fellsmere, FL 32948 Fellsmere, Florida 32948 

CERTIFICATE OF ANALYSIS 
AR-17-QD-073265-01 

Test Result 
QD252 - Protein - Combustion Completed: 05110/2017 
AOAC 990.03; AOAC 992.15 
• Protein 44.87 % 

QD148 - Moisture by Vacuum oven Completed: 05111/2017 
AOAC 925.09 
• Moisture and Volatiles - Vacuum Oven 1.4 % 

QD172-pH Completed: 05111/2017 
AOAC 981 .12 

pH 6.92 
QQ141 - Tryptophan (AOAC, Most Matrices) Completed: 05112/2017 
AOAC 988.15 
• Tryptophan 1.01 % 

QQ177 - Cystine & Methionine (AOAC, Most Matrices) Completed: 0511512017 
AOAC 994.12 mod. 
• Cystine 0.45 % 
• Methionine 0.98 % 

QQ176 - Amino Acids by AH (AOAC, Most Matrices) Completed: 05112/2017 
AOAC 982.30 mod. 
• Alanine 2.69 % 
• Arginine 2.96 % 
• Aspartic Acid 4.30 % 
• Glutamic Acid 4.95 % 
• Glycine 2.48 % 
• Histidine 1.03 % 
• lsoleucine 2.25 % 
• Leucine 4.16 % 
• Phenylalanine 2.56 % 
• Praline 2.01 % 
• Serine 2.16 % 
• Threonine 2.13 % 
• Total Lysine 3.26 % 
• Tyrosine 1.64 % 
• Valine 2.79 % 

QD07G - Peroxide Value with Extraction (AOCS) Completed: 05/10/2017 
AOCS Cd 8-53 
• Peroxide value < 2.0 meq/kg fat 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA}; 
full text on reverse or www.eurofinsus.com/Terms_and_ Conditions.pdf 

Page 1 of 3 certificate of AnatysiS: AR-1 7-00-07326~01 
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.::: eurofins AR-17 -QD-073265-01 

Eurofins Sample Code: 464-2017-05090411 
Client Sample Code: Baseline CSPBWL-170308 

Test Result 
QDOOT • Visual Appearance- other Completed: 0511212017 

Internal Method 
Appearance 

Fine, vibrant green powder containing smaller, darker green flecks. Slight grassy aroma. No off-odors. 

QD089 ·Fatty Acids-Omega 6 & 3 °loW/W Completed: 05111/2017 
AOCS Ce 2-66 AOCS Ce 1-62 
• Fatty Acid Profile, % Weight Reported as Fatty Acids 
• C08:0 Octanoic (Caprylic) <0.01 % 
• C10:0 Decanoic (Capric) <0.01 % 
• C11:0 Undecanoic (Hendecanoic) <0.01 % 
• C12:0 Dodecanoic (Laurie) 0.01 % 
• C14:0 Tetradecanoic (Myristic) 0.05 % 
• C14:1 Tetradecenoic (Myristoleic) <0.01 % 
• C15:0 Pentadecanoic 0.07 % 
• C15:1 Pentadecenoic <0.01 % 
• C16:0 Hexadecanoic (Palmitic) 1.62 % 
• C16:1 Hexadecenoic (Palmitoleic) 0.35 % 
• C16:2 Hexadecadienoic <0.01 % 
• C16:3 Hexadecatrienoic <0.01 % 
• C16:4 Hexadecatetraenoic <0.01 % 
• C17:0 Heptadecanoic (Margaric) 0.02 % 
• C17:1 Heptadecenoic (Margaroleic) 0.02 % 
• C18:0 Octadecanoic (Stearic) 0.08 % 
• C18:1 Octadecenoic (Oleic) 0.17 % 
• C18:2 Octadecadienoic (Linoleic) 1.40 % 
• C18:2 Octadecadienoic Omega 6 1.37 % 
• C18:3 Octadecatrienoic (Linolenic) 4.38 % 
• C18:3 Octadecatrienoic Omega 3 4.26 % 
• C18:3 Octadecatrienoic Omega 6 0.12 % 
• C18:4 Octadecatetraenoic 0.33 % 
• C18:4 Octadecatetraenoic Omega 3 0.33 % 
• C20:0 Eicosanoic (Arachidic) 0.03 % 
• C20:1 Eicosenoic (Gondoic) 0.05 % 
• C20:2 Eicosadienoic 0.01 % 
• C20:2 Eicosadienoic Omega 6 0.01 % 
• C20:3 Eicosatrienoic 0.02 % 
• C20:3 Eicosatrienoic Omega 3 0.02 % 
• C20:3 Eicosatrienoic Omega 6 <0.01 % 
• C20:4 Eicosatetraenoic (Arachidonic) <0.01 % 
• C20:4 Eicosatetraenoic Omega 3 <0.01 % 
• C20:4 Eicosatetraenoic Omega 6 <0.01 % 
• C20:5 Eicosapentaenoic <0.01 % 
• C20:5 Eicosapentaenoic Omega 3 <0.01 % 
• C21:5 Heneicosapentaenoic <0.01 % 
• C21:5 Heneicosapentaenoic Omega 3 <0.01 % 
• C22:0 Docosanoic (Behenic) 0.05 % 
• C22:1 Docosenoic (Erucic) <0.01 % 
• C22:2 Docosadienoic <0.01 % 
• C22:2 Docosadienoic Omega 6 <0.01 % 
• C22:3 Docosatrienoic <0.01 % 
• C22:3 Docosatrienoic, Omega 3 <0.01 % 
• C22:4 Docosatetraenoic <0.01 % 
• C22:4 Docosatetraenoic Omega 6 <0.01 % 
• C22:5 Docosapentaenoic <0.01 % 
• C22:5 Docosapentaenoic Omega 3 <0.01 % 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_ Conditions.pdf 
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.;; eurofins AR-17-QD-072540-01 

Eurofins Sample Code: 464-2017-05050250 
Client Sample Code: Stability Study #1281 

Test Result 
QD07G - Peroxide Value with Extraction (AOCS) Completed: 05/09/2017 

AOCS Cd8-53 
• Peroxide value 2.2 meq/kg fat 

QDOOT - Visual Appearance- Other Completed: 05/09/2017 
Internal Method 

Appearance 
Fine, vibrant green powder containing smaller, darker green necks. Slight grassy aroma. No off-odors. 

QD089 - Fatty Acids-Omega 6 & 3 %W/W Completed: 05111/2017 

AOCS Ce 2-66 AOCS Ce 1-62 
• Fatty Acid Profile, % Weight Reported as Fatty Acids 
• C08:0 Octanoic (Caprylic) <0.01 % 
• C10:0 Decanoic (Capric) <0.01 % 
• C11 :O Undecanoic (Hendecanoic) <0.01 % 
• C12:0 Dodecanoic (Laurie) 0.01 % 
• C14:0 Tetradecanoic (Myristic) 0.05 % 
• C14:1 Tetradecenoic (Myristoleic) <0.01 % 
• C15:0 Pentadecanoic 0.06 % 
• C15:1 Pentadecenoic <0.01 % 
• C16:0 Hexadecanoic (Palmitic) 1.53 % 
• C16:1 Hexadecenoic (Palmitoleic) 0.34 % 
• C16:2 Hexadecadienoic <0.01 % 
• C16:3 Hexadecatrienoic <0.01 % 
• C16:4 Hexadecatetraenoic <0.01 % 
• C17:0 Heptadecanoic (Margaric) 0.02 % 
• C17:1 Heptadecenoic (Margaroleic) 0.01 % 
• C18:0 Octadecanoic (Stearic) 0.09 % 
• C18:1 Octadecenoic (Oleic) 0.18 % 
• C18:2 Octadecadienoic (Linoleic) 1.24 % 
• C18:2 Octadecadienoic Omega 6 1.21 % 
• C18:3 Octadecatrienoic (Linolenic) 3.60 % 
• C18:3 Octadecatrienoic Omega 3 3.50 % 
• C18:3 Octadecatrienoic Omega 6 0.11 % 
• C18:4 Octadecatetraenoic 0.30 % 
• C18:4 Octadecatetraenoic Omega 3 0.30 % 
• C20:0 Eicosanoic (Arachidic) 0.03 % 
• C20:1 Eicosenoic (Gondoic) 0.06 % 
• C20:2 Eicosadienoic <0.01 % 
• C20:2 Eicosadienoic Omega 6 <0.01 % 
• C20:3 Eicosatrienoic 0.02 % 
• C20:3 Eicosatrienoic Omega 3 0.02 % 
• C20:3 Eicosatrienoic Omega 6 <0.01 % 
• C20:4 Eicosatetraenoic (Arachidonic) <0.01 % 
• C20:4 Eicosatetraenoic Omega 3 <0.01 % 
• C20:4 Eicosatetraenoic Omega 6 <0.01 % 
• C20:5 Eicosapentaenoic 0.02 % 
• C20:5 Eicosapentaenoic Omega 3 0.02 % 
• C21 :5 Heneicosapentaenoic <0.01 % 
• C21 :5 Heneicosapentaenoic Omega 3 <0.01 % 
• C22:0 Docosanoic (Behenic) 0.04 % 
• C22:1 Docosenoic (Erucic) <0.01 % 
• C22:2 Docosadienoic 0.01 % 
• C22:2 Docosadienoic Omega 6 0.01 % 
• C22:3 Docosatrienoic <0.01 % 
• C22:3 Docosatrienoic, Omega 3 <0.01 % 
• C22:4 Docosatetraenoic <0.01 % 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 
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.::: eu rofi ns Eurofins Scientific Inc. 

I Nutrition Analysis Center 
2200 Rittenhouse Street, Suite 150 

Nutrition Analysis Center Des Moines, IA 50321 
Tel:+1 515 265 1461 

Fax:+1 515 266 5453 

Eurofins Sample Code: 464-2017-05050251 Entry Date: 05/05/2017 
Sample Description: Stability Study #1283 - Lentein Complete Reporting Date: 05/18/2017 
Client Sample Code: Stability Study #1283 
PO Number: Stability Study #1281-1284 
Client Code: 000007548 

Parabel USA Inc. Parabel USA Inc. 
attn: Valentina Carpio Attn: Ebenezer lfeduba 
14655 101 Street 14655 101 Street 
Fellsmere, FL 32948 Fellsmere, Florida 32948 

Sample Reference: Accelerated - Month 1 - 170213 

CERTIFICATE OF ANALYSIS 
AR-17-QD-072541-01 

Test Result 
QD252 • Protein • Combustion Completed: 05/10/2017 
AOAC 990.03; AOAC 992.15 
• Protein 40.59 % 

QD148. Moisture by Vacuum Oven Completed: 05/1012017 
AOAC925.09 
• Moisture and Volatiles - Vacuum Oven 4.8 % 

QD172 ·pH Completed: 05/0912017 
AOAC 981 .12 

pH 7.31 
QQ141 • Tryptophan (AOAC, Most Matrices) Completed: 05/1512017 
AOAC988.15 
• Tryptophan 0.91 % 

QQ177 • Cyst ine & Methionine (AOAC, Most Matrices) Completed: 05/1212017 
AOAC 994.12 mod. 
• Cystine 0.43 % 
• Methionine 0.91 % 

QQ176 ·Amino Acids by AH (AOAC, Most Matrices) Completed: 05/12/2017 
AOAC 982.30 mod. 
• Alanine 2.42 % 
• Arginine 2.63 % 
• Aspartic Acid 3.84 % 
• Glutamic Acid 4.42 % 
• Glycine 2.23 % 
• Histidine 0.93 % 
• lsoleucine 2.03 % 
• Leucine 3.75 % 
• Phenylalanine 2.32 % 
• Praline 1.94 % 
• Serine 1.95 % 
• Threonine 1.91 % 
• Total Lysine 2.94 % 
• Tyrosine 1.44 % 
•Valine 2.52 % 

QD07G • Peroxide Value with Extraction (AOCS) Completed: 05/0912017 

AOCS Cd 8-53 

All wor1< done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 

Page 1 of 3 Certificate of Analysis: AR-17-00-072541-01 
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.;~ eurofins AR-17..QD-072541-01 

Eurofins Sample Code: 464-2017-05050251 
Client Sample Code: Stability Study # 1283 

Test Result 
QD07G - Peroxide Value w ith Extraction (AOCS) Completed: 05/09/2017 

AOCS Cd 8-53 
• Peroxide value 2.1 meq/kg fat 

QDOOT - Visual Appearance- Other Completed: 05109/2017 

Internal Method 
Appearance 

Fine, vibrant green powder containing smaller, darker green flecks. Slight grassy aroma. No off-odors. 

QD089 - Fatty Acids-Omega 6 & 3 %WfW Completed: 05111/2017 

AOCS Ce 2-66 AOCS Ce H32 
• Fatty Acid Profile, % Weight Reported as Fatty Acids 
• C08:0 Octanoic (Caprylic) <0.01 % 
• C10:0 Decanoic (Capric) <0.01 % 
• C11:0 Undecanoic (Hendecanoic) <0.01 % 
• C12:0 Dodecanoic (Laurie) <0.01 % 
• C14:0 Tetradecanoic (Myristic) 0.04 % 
• C14:1 Tetradecenoic (Myristoleic) <0.01 % 
• C15:0 Pentadecanoic 0.06 % 
• C15:1 Penladecenoic <0.01 % 
• C16:0 Hexadecanoic (Palmilic) 1.56 % 
• C16:1 Hexadecenoic (Palmitoleic) 0.36 % 
• C16:2 Hexadecadienoic <0.01 % 
• C16:3 Hexadecatrienoic <0.01 % 
• C16:4 Hexadecatetraenoic <0.01 % 
• C17:0 Heptadecanoic (Margaric) 0.02 % 
• C17:1 Heptadecenoic (Margaroleic) 0.01 % 
• C18:0 Octadecanoic (Stearic) 0.08 % 
• C18:1 Octadecenoic (Oleic) 0.18 % 
• C18:2 Octadecadienoic (Linoleic) 1.39 % 
• C18:2 Octadecadienoic Omega 6 1.36 % 
• C18:3 Octadecatrienoic (Linolenic) 3.82 % 
• C18:3 Octadecatrienoic Omega 3 3.71 % 
• C18:3 Octadecatrienoic Omega 6 0.11 % 
• C18:4 Octadecatetraenoic 0.31 % 
• C18:4 Octadecatetraenoic Omega 3 0.31 % 
• C20:0 Eicosanoic (Arachidic) 0.03 % 
• C20:1 Eicosenoic (Gondoic) 0.05 % 
• C20:2 Eicosadienoic 0.01 % 
• C20:2 Eicosadienoic Omega 6 0.01 % 
• C20:3 Eicosatrienoic 0.01 % 
• C20:3 Eicosalrienoic Omega 3 0.01 % 
• C20:3 Eicosatrienoic Omega 6 <0.01 % 
• C20:4 Eicosatetraenoic (Arachidonic) <0.01 % 
• C20:4 Eicosatetraenoic Omega 3 <0.01 % 
• C20:4 Eicosatetraenoic Omega 6 <0.01 % 
• C20:5 Eicosapentaenoic 0.01 % 
• C20:5 Eicosapentaenoic Omega 3 0.01 % 
• C21 :5 Heneicosapentaenoic <0.01 % 
• C21 :5 Heneicosapentaenoic Omega 3 <0.01 % 
• C22:0 Docosanoic (Behenic) 0.04 % 
• C22:1 Docosenoic (Erucic) <0.01 % 
• C22:2 Docosadienoic <0.01 % 
• C22:2 Docosadienoic Omega 6 <0.01 % 
• C22:3 Docosatrienoic <0.01 % 
• C22:3 Docosatrienoic, Omega 3 <0.01 % 
• C22:4 Docosatetraenoic <0.01 % 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 
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.:::: eurofins I 
Eurofins Scientific Inc. 

Nutrition Analysis Center 

Nutrition Analysis Center 
2200 Rittenhouse Street, Suite 150 

Des Moines, IA 50321 
Tel:+1 515 265 1461 

Fax:+1 515 266 5453 

Eurofins Sample Code: 464-2017-05050252 Entry Date: 05/05/2017 
Sample Description: Stability Study #1284 - Lentein Complete Reporting Date: 05/18/2017 
Client Sample Code: Stability Study #1284 
PO Number: Stability Study #1281-1284 
Client Code: 000007548 

Parabel USA Inc. Parabel USA Inc. 
attn: Valentina Carpio Attn: Ebenezer lfeduba 
14655 101 Street 14655 101 Street 
Fellsmere, FL 32948 Fellsmere, Florida 32948 

Sample Reference: Accelerated - Month 1 - 170310 

CERTIFICATE OF ANALYSIS 
AR-17-QD-072542-01 

Test Result 
QD252 - Protein - Combustion Completed: 05/10/2017 
AOAC 990.03; AOAC 992.1 5 
• Protein 41.98 % 

QD148 - Moisture by Vacuum Oven Completed: 05/10/2017 
AOAC 925.09 
• Moisture and Volatiles - Vacuum Oven 1.6 % 

QD172-pH Completed: 05/09/2017 
AOAC 981 .12 

pH 7.30 
QQ141 - Tryptophan (AOAC, Most Matrices) Completed: 05115/2017 
AOAC 988.15 
• Tryptophan 0.96 % 

QQ177 - Cystine & Methionine (AOAC, Most Matrices) Completed: 05/1212017 
AOAC 994.12 mod. 
• Cysline 0.45 % 
• Methionine 0.95 % 

QQ176 - Amino Acids by AH (AOAC, Most Matrices) Completed: 05/1212017 
AOAC 982.30 mod. 
• Alanine 2.50 % 
• Arginine 2.73 % 
• Aspartic Acid 4.01 % 
• Glutamic Acid 4.61 % 
• Glycine 2.32 % 
• Histidine 0.97 % 
• lsoleucine 2.11 % 
• Leucine 3.88 % 
• Phenylalanine 2.41 % 
• Praline 1.99 % 
• Serine 1.99 % 
• Threonine 1.99 % 
• Total Lysine 2.98 % 
• Tyrosine 1.50 % 
•Valine 2.61 % 

QD07G - Peroxide Value with Extraction (AOCS) Completed: 05/0912017 
AOCS Cd 8-53 

All wor1< done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.com/Terms_and_Conditions.pdf 

Page 1of 3 certificate of AnatysiS: AR-17-00-072542-01 

Parabel’s LC and DGLC GRAS Notification 
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_;~ eurofins AR-17..QD-072542-01 

Eurofins Sample Code: 464-2017-05050252 
Client Sample Code: Stability Study #1284 

Test Result 
QD07G • Peroxide Value with Extraction (AOCS) Completed: 05/09/2017 
AOCSCd 8-53 
• Peroxide value 2.3 meq/kg fat 

QDOOT - Visual Appearance- Other Completed: 05/09/2017 
Internal Method 

Appearance 
Fine, vibrant green powder containing smaller, darker green necks. Slight grassy aroma. No off-odors. 

QD089 • Fatty Acids-Omega 6 & 3 %WIW Completed: 05/11/2017 
AOCS Ce 2-66 AOCS Ce 1-62 
• Fatty Acid Profile, % Weight Reported as Fatty Acids 
• C08:0 Octanoic (Caprylic) <0.01 % 
• C10:0 Decanoic (Capric) <0.01 % 
• C11 :O Undecanoic (Hendecanoic) <0.01 % 
• C12:0 Dodecanoic (Laurie) <0.01 % 
• C14:0 Tetradecanoic (Myristic) 0.04 % 
• C14:1 Tetradecenoic (Myristoleic) <0.01 % 
• C15:0 Pentadecanoic 0.06 % 
• C15:1 Pentadecenoic <0.01 % 
• C16:0 Hexadecanoic (Palmitic) 1.61 % 
• C16:1 Hexadecenoic (Palmitoleic) 0.33 % 
• C16:2 Hexadecadienoic <0.01 % 
• C16:3 Hexadecatrienoic <0.01 % 
• C16:4 Hexadecatetraenoic <0.01 % 
• C17:0 Heptadecanoic (Margaric) 0.02 % 
• C17:1 Heptadecenoic (Margaroleic) 0.02 % 
• C18:0 Octadecanoic (Stearic) 0.09 % 
• C18:1 Octadecenoic (Oleic) 0.20 % 
• C18:2 Octadecadienoic (Linoleic) 1.33 % 
• C18:2 Octadecadienoic Omega 6 1.30 % 
• C18:3 Octadecatrienoic (Linolenic) 3.98 % 
• C18:3 Octadecatrienoic Omega 3 3.87 % 
• C18:3 Octadecatrienoic Omega 6 0.12 % 
• C18:4 Octadecatetraenoic 0.30 % 
• C18:4 Octadecatetraenoic Omega 3 0.30 % 
• C20:0 Eicosanoic (Arachidic) 0.03 % 
• C20:1 Eicosenoic (Gondoic) 0.05 % 
• C20:2 Eicosadienoic 0.01 % 
• C20:2 Eicosadienoic Omega 6 0.01 % 
• C20:3 Eicosatrienoic 0.01 % 
• C20:3 Eicosatrienoic Omega 3 0.0 1 % 
• C20:3 Eicosatrienoic Omega 6 <0.01 % 
• C20:4 Eicosatetraenoic (Arachidonic) <0.01 % 
• C20:4 Eicosatetraenoic Omega 3 <0.01 % 
• C20:4 Eicosatetraenoic Omega 6 <0.01 % 
• C20:5 Eicosapentaenoic <0.01 % 
• C20:5 Eicosapentaenoic Omega 3 <0.01 % 
• C21 :5 Heneicosapentaenoic <0.01 % 
• C21 :5 Heneicosapentaenoic Omega 3 <0.01 % 
• C22:0 Docosanoic (Behenic) 0.04 % 
• C22:1 Docosenoic (Erucic) <0.01 % 
• C22:2 Docosadienoic <0.01 % 
• C22:2 Docosadienoic Omega 6 <0.01 % 
• C22:3 Docosatrienoic <0.01 % 
• C22:3 Docosatrienoic, Omega 3 <0.01 % 
• C22:4 Docosatetraenoic <0.01 % 

All work done in accordance with Eurofins General Terms and Conditions of Sale {USA); 
full text on reverse or www.eurofinsus.comrrerms_and_Conditions.pdf 
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.:~ eurofins I Eurofins Scientific Inc. 
Nutrition Analysis Center 

Nutrition Analysis Center 2200 Rittenhouse Street. Suite 150 
Des Moines. IA 50321 

Tel:+1 515 265 1461 
Fax:+1 515 266 5453 

Eurofins Sample Code: 464-2017-06080320 Entry Date: 06/08/2017 
Sample Description: Stability Study #1282-Lentein Complete Reporting Date: 07/05/2017 
Client Sample Code: Accelerated-Month 1 CSPBWL-170308 
PO Number: V85R20170044-04 
Client Code : QD0007548 

Parabel USA Inc. Parabel USA Inc. 
attn: Ebenezer lfeduba Attn: Ebenezer lfeduba 
14655 101 Street 14655 101 Street 
Fellsmere, Florida 32948 Fellsmere, Florida 32948 

CERTIFICATE OF ANALYSIS 
AR-17-QD-097226-01 

Test Result 
QD252 - Protein - Combustion Completed: 06/14/2017 
AOAC 990.03; AOAC 992.15 
• Protein 44.82 % 

QD148 - Moisture by Vacuum Oven Completed: 06/13/2017 

AOAC 925.09 
• Moisture and Volatiles - Vacuum Oven 1.5 % 

QD172 ·pH Completed: 06/12/2017 
AOAC 981 .12 

pH 6.76 
QQ141 - Tryptophan (AOAC, Most Matrices) Completed: 06/12/2017 
AOAC 988.15 
• Tryptophan 1.01 % 

QQ177 - Cystlne & Methionine (AOAC, Most Matrices) Completed: 06/2212017 
AOAC 994.12 mod. 
• Cystine 0.47 % 
• Methionine 0.96 % 

QQ176 - Amino Acids by AH (AOAC, Most Matrices) Completed: 06/12/2017 
AOAC 982.30 mod. 
• Alanine 2.66 % 
• Arginine 2.95 % 
• Aspartic Acid 4.26 % 
• Glutamic Acid 4.94 % 
• Glycine 2.44 % 
• Histidine 1.02 % 
• lsoleucine 2.24 % 
• Leucine 4.16 % 
• Phenylalanine 2.60 % 
• Proline 2.10 % 
• Serine 2.08 % 
• Threonine 2.10 % 
• Total Lysine 3.30 % 
• Tyrosine 1.66 % 
•Valine 2.78 % 

QD07G - Peroxide Value with Extraction (AOCS) Completed: 06/12/2017 
AOCS Cd 8-53 
• Peroxide value 9.0 meq/kg fat 

All work done in accordance with Eurofins General Terms and Conditions of Sale (USA); 
full text on reverse or www.eurofinsus.comfferms_and_Conditions.pdf 

Page 1 of 3 Certificate of Analysis: AR-17 -00-097226-01 
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