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Specifikace nebo odkazy na né jsou povinnou soucasti smlouvy se zdkaznikem. Pouze specifikace uvedené v podepsané smlouvé jsou pro dodavatele pravné zavazné./
Specifications or references to them are a mandatory part of the contract with the customer. Only the specifications stated in the signed contract are legally binding

for the supplier.

Dodavatel/Supplier Kontakt/Contact (24/7)
Bunge Czech s.r.o. Jaromir Kares
Zukovov,a 1704/25 jaromir.kares@bunge.com
400 03 Usti nad Labem +420 731 452 117

Czech republic

Pouziti/purpose
pro potravinarské pouziti/for food purpose

Ilustracni fotografie/Illustrative photo
vzhled dodaného produktu se mlze li$it/the appearance of the delivered product may vary.

A o
— "
Certifikace a Standardy/Certifications and Standards
IFS Food, v8, BEZ GMO v2.0(VLOG equal), Halal(TURCERT, TURKIYE) Koher(ORTHODOX UNION)

pouze pro olej z vyrobniho zévodu Usti nad Labem, certifikaty dostupné na vyzadani
only for oil from the production plant in Usti nad Labem, certificates available on request

Bunge Czech s.r.o.
Usti and Labem, Czech republic
www.bunge.com

Phone: +420 735 181 812
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Popis produktu/Product description

a) Slozeni: 100% fepkovy olej rafinovany s nizkym obsahem kyseliny erukové potravinarska kvalita
Ingredients: 100 % refined rapeseed oil with low erucic content, foodgrade

b) Rafinovany fepkovy olej, dezodorizovany, bez pfidavnych latek, non GMO puvod
Refined oil is a pure refined, deodorized rapeseed oil, free from any additives and non GMO origin

c) Produkt je vyrabén v souladu s pozadavky GMP, HACCP a IFS standardd. Mimo specifickych pozadavk( uvedenych v této specifikaci je
produkt v souladu s pfedpisy a nafizenimi EU
The product is produced under GMP, HACCP and IFS requirements. Besides specific requirements given in this document product is
in accordance with further rules and regulations of EU.

d) Produkt je ziskavan z fepkového semene (Brassica campestris L., Brassica napus L. or Brassica rapa L.) lisovanim a extrakci rozpoustédlem.

Surovy olej je rafinovan (bélen a desodorovan), ¢imz dochazi k odstranéni fosfolipidd, barevnych latek, volnych mastnych kyselin a latek
negativné ovliviujicich vani a chut.

This product is obtained from rape seeds (Brassica campestris L., Brassica napus L. or Brassica rapa L.) by pressing and solvent extraction.

The crude oil is refined (bleached and deodorized) to remove phospholipids, free fatty acids, color, odor and flavor components.

Ocekavané pouziti/Intended use

Jako surovina pro vyrobu potravin, pro pfimé pouZiti jako potravina, pro tepelnou Upravu pokrmd. Neni vhodny pro vyrobu
potravin pro kojence a malé déti a pro vyrobu potravin pro zvlastni |écebné Ucely.

As a raw material for the production of food for direct use as food or for cooking food. Not suitable for the production of infants

and baby food and for production of foods for special medical purposes.

Produkt je vhodny pro: vegany, vegetariany, ovo-lakto vegetariany, celiaky a vyhovuje pro Kosher a Halal
Suitable for: vegans, vegerarians, ovo-lacto vegetarians, celiacs and suitable for Kosher and Halal

Zemeé ptlivodu/Country of origin
Olej z vyrobniho zavodu v Usti nad Labem: Ceska republika
Oil from the production plant in Usti nad Labem: Czech Republic

Olej nedodany z vyrobniho zavodu v Usti nad Labem: neni specifikovano
Oil not delivered from the production plant in Usti nad Labem: not specified

Seznam slozek/Ingredient list
100% repkovy olej
100% rapeseed oil

na pozadavek odbératele mize obsahovat do 25 mg/kg kyseliny citronové E330
may contain up to 25 mg/kg of citric acid E330 at the customer's request

Senzorické parametry/Organoleptical parameters

Vzhled pFi 20°C/Appearance at 20°C Ciry/Clear liquid
Viiné p¥i 20°C/Odour at 20°C Neutralni, pfipadné se slabou pfichuti a vani po vychozi suroving/
Chut p¥i 20°C/Taste at 20°C Neutral or with slight taste/flavour of raw material

Characteristika/Characteristics

Garantované parametry/Guaranteed parameters
pfi dodani, pokud neni uvedeno jinak/upon delivery, unless otherwise stated

Parameter Value Unit Method
;:Ir’gi;ggvveazselo g?tzzktlialg;eof loading max.: 1,0 mea/kg IS0 3960

Cislo kyselosti/Acid value max.: 0,20 mg KOH/g ISO 660

Obsah vody/Water content max.: 0,05 % (w/w) I1SO 8534

Barva Lovibond RYBN, 5,25"/Colour Lovibond RYBN, 5,25" max.: 1,5R n/a AOCS Cc 13e-92
Obsah fosforu/Phosphorus content max.: 2 mg/kg I1SO 21033
Obsah k.erukové C22:1/Content of erucic acid C22:1 max.: 1,0 % (w/w) ISO 12966
Obsah tras mastnych kyselin/Trans fatty acids content max.: 1,0 % (w/w) ISO 15304

Mikrobiologické pozadavky/Microbiology requrements
Vyrobek neni mikrobiologicky citlivy, nafizeni komise ES_2073/2005
The product is considered not being microbiologically sensitive, commission Regulation (EC) No. 2073/2005

Bunge Czech s.r.o.

Usti and Labem, Czech republic Phone: +420 735 181 812

www.bunge.com
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Ostatni parametry/Other parameters
Obsah vitaminu E/Vitamin E content 20 mg/100 ml
Celkovy obsah tokoferoll/ Total tocopherol content 450 mg/kg

Oxidacni stabilita Rancimat/Oxidation stability of Rancimat

min 4,5 hod (120°C, 10l/min, 3,0g)

Obsah omega 3 kyselin/Content of omega-3 acids 7,59/100 ml
Obsah omega 6 kyselin/Content of omega- acids 15 g/100 ml
Hustota pfi 20°C/Density at 20°C 918 g/ml

Slozeni mastnych kyselin/Fatty acid composition
podle/according to: Codex Alimentarius, CXS 210-1999, Standard for Named Vegetable Qils, rapeseed ail - low erucic acid

SloZeni MK/Fatty acids SloZeni/Content% (w/w)
C16:0 2,5-7,0

C18:0 0,8-30

C18:1 51,0 - 70,0

C18:2 15,0 - 30,0

C18:3 5,0 - 14,0

Uvedené hodnoty jsou typické hodnoty pro rafinovany fepkovy olej. Nelze garantovat jejich dosazeni u kazdé dodavky./
The values shown are typical values for refined rapeseed oil. They cannot be guaranteed to be achieved for every delivery

Kontaminanty/Contaminants

Parameter Reference Maximum level Unit
Olovo/Lead (EU) 2023/915 0,1 mg/kg
Zelezo/Iron internal 0,5 mg/kg
Méd/Copper internal 0,05 mg/kg
Benzo(a)Pyrene (EU) 2023/915 2,0 ug/kg
EAZj:g:nzo(a)Pyrene, Benz(a)Athracene, Benzo(b)Flourhanthene, Chrysene (EU) 2023/915 10,0 Ha/kg

> Dioxins (WHO-PCCD/F-TEQ) (EU) 2023/915 0,75 pg/g of fat
> Dioxins a dioxins like- PCB's (WHO-PCCD/F-PCB-TEQ) (EU) 2023/915 1,25 pg/g of fat
> PCB28, PCB52,PBC101,PCB138,PCB153,PCB180 (ICES-6) (EU) 2023/915 40 ng/g of fat
Glycidol (EU) 2023/915 1000 ya/kg
3-MCPD (EU) 2023/915 1250 Ha/kg

Limity ostatnich zde neuvedenych kontaminantd, v souladu s legislativnimi pozadavky EU, (EU) 2023/915./
Limits of other contaminants not listed here, in accordance with EU legislative requirements, (EU) 2023/915.

Alergeny/Allergen status
Vyrobek neobsahuje alergenni latky (ES 1169/2011)/The product does not contain allergens (ES 1169/2011)

zpracovavané KFZOVa
™ . rizova
: na téze lince . .
obsahuje . kontaminace obsahuje stopy
N processed in .
contain cross- contain trace
the same -
. . contamination
production line
1. obiloviny obsahujici lepek/grains contain gluten ne/no ne/no ne/no ne/no
2. korysi a vyrobKy z nich/crustaceans ne/no ne/no ne/no ne/no
3. vejce a vyrobky z nich/eggs and eggproducts ne/no ne/no ne/no ne/no
4. ryby a vyrobky z nich/fish and —products ne/no ne/no ne/no ne/no
5. podzemnice olejna a vyrobky z ni/peanuts and peanutsproducts ne/no ne/no ne/no ne/no
6. sojové boby a vyrobky z nich/soy and —products ne/no ne/no ne/no ne/no
7. mléko a vyrobky z néj/milk and —products (contain lactose) ne/no ne/no ne/no ne/no
8. suché skorapkové plody a vyrobky z nich/edible nuts and -products ne/no ne/no ne/no ne/no
9. celer a vyrobky z néj/celery and —products ne/no ne/no ne/no ne/no
10. hofcice a vyrobky z ni/muscard and -products ne/no ne/no ne/no ne/no
11. sezamova semena a vyrobky z nich/sesame seeds and -products ne/no ne/no ne/no ne/no
12. oxid sificity a sifi¢itany (nad 10 mg/kg)/
sulphur dioxide and sulphites (more 10 mg/kg) ne/no ne/no ne/no ne/no
13. vI¢i bob a vyrobky z néj/lupin and -products ne/no ne/no ne/no ne/no
14. meékkysi a vyrobky z nich/molluscs and -products ne/no ne/no ne/no ne/no

Vyzivové hodnoty/Nutritional Value

na 100 g/in 100 g na 100 ml/in 100 ml/

Energeticka hodnota/Energy 3700 k31/900 kcal 3400 kJ/825 kcal
Tuk/Fat 100,0 g 92,09

z toho nasycené mastné kyseliny/

Of which saturated fatty acids 7’0 9 6’4 9

z toho mononesycené mastné kyseliny/

Of which mono unsaturated fatty acids 63' Og 57' 8 9

z toho polynesycené mastné kyseliny/

Of which poly unsaturated fatty acids 25' 1 9 23' 1 9

z toho trans nesycené mastné kyseliny (TFA)/ 10 09

OF which trans fatty acids(TFA) Y9 ~9
Sacharidy/Carbohydrates 0,0g 0,0g

z toho cukry/

Of which sugars 0,09 0,09
Bilkoviny/Protein 0,0g 0,09
Sul/Salt 0,0g 0,0g

Bunge Czech s.r.o.
Usti and Labem, Czech republic
www.bunge.com
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GMO/GMO status

Suroviny a pomocné latky pouzivané pfi vyrobé tohoto vyrobku neobsahuji a ani nejsou vyrobeny z geneticky modifikovanych
organism{ v souladu s (ES) & 1829/2003 a 1830/2003. Ve vyrobnim zdvodé se nezpracovavaji GMO plodiny a produkty. /The raw
materials and processing aids used in the manufacture of this product do not contain or are not produced from genetically modified
organisms in accordance with (EC) No 1829/2003 and 1830/2003. There are no GMO products processed in the production plant.

Vzorkovani/Sampling

Odbér vzorku pred vykladkou dle internich pravidel zédkaznika (napf. hornim vikem komory vozidla). V pfipadé sporu pouze
dle EN ISO 5555 (nebo ekvivalentni normy). Vzorek z vypusté ma pouze orientacni charakter, na zakladé vzorku z vypusté
nelze reklamovat./Sampling before unloading according to internal rules of the customer (eg. through the upper cover tank-
truck). For complaint only in accordance with EN ISO 5555. The sample from draining pipe is only indicative, based on this
sample cannot be claimed.

Skladovani a zpracovani/Storage and Processing

Produkt dodavany autocisternami, musi byt uloZzen v nadrzich uréenych pouze k tomuto Ucelu, skladovaci nadrze musi byt vhodné
pro skladovani potravin a pro skladovani rafinovanych tuk{ (v souladu s EU legislativou). Doporucené skladovaci podminky mimo
dosah pfimého sluneéniho svétla, mimo dosah tepelnych zdrojl, oddélen& od zapachajicich material& a mikrobiologicky
nevyhovujicich materialQ. Doporucend teplota skladovani: pokojova teplota (cca 25°C) nebo teplota stanovena lokalni resp.
narodni legislativou.

Product delivered by tanker must be stored in dedicated tanks only, storage tanks must be suitable for food storage and for
storage of refined fats (in accordance with EU legislation) Recommended storage conditions: Away from direct sunlight, heat
sources, odorous materials and microbiologically unsuitable materials. Recommended storage temperature: room temperature
(approx. 25°C) or the temperature specified by local/national legislation.

Nedoporucuje se dlouhodoby kontakt produktu (skladovani/baleni) s materialy zrychlujici oxida¢ni procesy oleje, zejména kontakt
s kovovymi povrchy. Kontakt rafinovaného oleje s kovovymi povrchy (nadrze, skladovaci tanky) by mél byt co nejkratsi.
Doporucena doba zpracovani do findlniho produktu : do 4 tydnl. Pfed zpracovénim do findlniho produktu se doporuduje ovéfit
chut, peroxidové &islo popF. totox hodnotu.

Long-term contact of the product (storage/packaging) with materials that accelerate the oxidation process of the oil, especially
contact with metal surfaces, is not recommended. Contact of the refined oil with metal surfaces (tanks, storage tanks) should be
kept to a minimum. Recommended processing time to final product: up to 4 weeks. Before processing into the final product, it is
recommended to check the taste, the peroxide value and, if necessary, the TOTOX value.

Doba minimalni trvanlivosti/ The date of minimum durability

Doba minimalni trvanlivosti je zarucena pouze v pfipadé dodrzeni podminek uvedenych v této specifikaci, viz Transport a
Skladovani a Zpracovani /The minimum durability is ensured only if the conditions stated in this specification are met, see
Transport, Storage and Procesing.

Skladovani v tancich a nadrzich (zejména kovovych): do 12-ti mésicil, viz dale od data vyroby/od dodani
4 tydny pri teploté max. 30°C, 8 tydnd pfi teploté pod 20°C, v listé uzaviené nerezové nadrzi pod dusikovou atmosférou.
Trvanlivost Ize prodlouZit aZz na 12 mésicl na zékladé vlastnich testl trvanlivosti zékaznika, které potvrzuji spinéni pozadavkd.
Podle pravnich predpist EU je kazdy provozovatel potravinaiského podniku odpovédny za stanoveni trvanlivosti svych kone¢nych produktd.

Storage in tanks and containers (especially metal): up to 12 months, see below from date of manufacture/delivery
4 weeks stored at temp. max. 30°C, 8 weeks stored at temp. below 20°C, in the clean closed stainless steel tank under nitrogen blanket.
Shelf-life can be extend up to 12 months based on the customer's own shelf life tests confirming compliance with requirements.
According to EU law each food business operator is responsible for determining the shelf life of their final products

Skladovani v sudech (nekovovych) a IBC kontejnerech: 6 mé&sicl od data vyroby/od dodani (viz znaceni)
Skladovani v malospotiebitelskych obalech (nekovovych): 12 mésicd od data vyroby/od dodani (viz znaceni)
Storage in drums (non-metallic) and IBCs: 6 months from date of manufacture or delivery (see labelling)
Storage in small consumer packaging (non-metallic): 12 months from date of manufacture or delivery (see labelling)

Doba minimalni trvanlivosti je zarucena pouze u nezpracovaného rafinovaného oleje. V pfipadé, Ze je olej pouzit jako surovina
(slozka) dalsich potravin, tukovych emulzi nebo pro smazeni/fritovani, je odpovédnosti vyrobce finalniho produktu stanovit dobu
minimalni trvanlivosti skladovacimi testy nebo jinym vhodnym zptisobem./The minimum shelf life is guaranteed only for
unprocessed refined oil. Where the oil is used as a raw material (ingredient) for other foods, fat emulsions or for frying, it is the
responsibility of the manufacturer of the final product to determine the minimum shelf life by storage tests or other appropriate
method.

Obalové materidly a materialy skladovacich nadrzi pouzité pro skladovani oleje musi vyhovovat EU legislativé pro materialy
prichazejici do styku s potravinami s obsahem tuku nad 50%. Packaging and storage tank materials used to store oil must comply
with EU legislation for food contact materials with a fat content above 50%.

Bunge Czech s.r.o.
Usti and Labem, Czech republic Phone: +420 735 181 812
www.bunge.com
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Zaruka/Warranty

Pokud v kontraktu neni uvedeno jinak, zjevné vady do vyloZeni z dopravniho prostfedku, skryté vady do konce doby minimalni
trvanlivosti./Unless otherwise specified in the contract, apparent defects until unloading from the vehicle, hidden defects until the
end of minimum durability

Vady zplsobené nespravnym skladovanim a zejména del$im kontaktem s kovovymi povrchy (chut, viing, peroxidové &islo)
nemohou byt pfedmétem reklamace. Defects caused by improper storage and, in particular, by prolonged contact with metal
surfaces (taste, odour, peroxide value) cannot be the subject of a complaint.

Baleni/Packaging

Vyrobek je dodavan v automobilovych cisternach, které jsou ureny vyhradné pro pfepravu potravin v souladu s predpisy
a pozadavky EU. Teplota pro transport max. 25°C. /The product is supplied in roadtankers, tanks have to be determined only for
this purpose and must comply with EU regulations and requirements. Transport temperature max. 25 °C.

Znaceni/Labeling

Produkt je dodavan v autocisternach spolu s certifikatem analyz a dalsimi dodacimi dokumenty./The product is delivered in tanker
trucks together with a certificate of analysis and other delivery documents.

Minimalni obsah dodacich dokumentd:

- Cislo a nazev vyrobku - Sarze - Cislo dodaciho listu
- Identifikaci dopravniho prostredku - Identifikaci prijemce - Dodané mnozstvi
- Vysledky provedenych analyz

Minimum content of delivery documents

- Number and name of the produc - Batch - Delivery note number
- Identification of the vehicle - Identification of the recipient - Quantity
- Results of the analyses

Znaceni expedic¢ni Sarze/Batch marking : RRMMDDSXXX

Kde/Where: RR:rok/year MM: mésic/month DD:den/day
S:sména/shift R-ranni/morning, O-odpoledni/afternoon, N-no¢ni/night
XXX:poradové Cislo Sarze na sméné/serial number of the batch on the shift

Znadeni expediéni $arze ve formatu RRMMDDSXXX je specifické pouze pro dodavky z vyrobniho zavodu v Usti nad Labem, Ceska
republika, pro olej dodany z jinych lokaci se muze lisit. The batch code in the format RRMMDDSXXX is specific to deliveries from
the Usti nad Labem production plant, Czech Republic, and may vary for oil delivered from other locations.

Transport a skladovani/Transport and Storage

Doprava autocisternami uréenymi pouze pro prepravu potravin. Pfed naklddkou musi byt autocisterna, vypust cisterny, potrubni
cesty pod cisternou a hadice ¢isté, coz znamend, bez pritomnosti zbytkd predchoziho nakladu, bez pachu po predchazejicim
nakladu bez netistot a vody. Ciéténi autocisterny musi byt provéddéno s ohledem na charakter predchazejicich nékladu.
Transportation by tank trucks designed only for the transport of foodstuffs. Prior to loading, the tanker, the tanker outlet, the pipe
routes under the tanker and the hoses must be clean, that is, free of residues of the previous cargo, free of the odour of the
previous cargo, free of impurities and water. Cleaning of the tank truck must be carried out taking into account the type of
previous cargo.

Bezpecnost a ochrana zdravi pFi praci/Health and Safety

Rafinovany fepkovy olej neni nebezpecna chemicka latka dle legislativy EU, ES_1272/2008 nebo direktivy 67/548/EEC,
bezpecnostni list je dostupny na vyzadani/This product does not meet the criteria for classification and labelling of Regulation (EC)
No 1272/2008 or Directive 67/548/EEC. Safety Data Sheet (SDS) safety data sheet is available on request

Revize/Revision history:

Verze/ Datum/Date Diivod aktualizace, zmény/Nature of amendment(s)

Version

5a 21.8.2025 Nova Sablona “"Bunge” plus aktualizace shelflife/
New "Bunge” template plus shelflife update

5 1.6.2023 Sjednoceni specifikaci, aktualizace minimalni trvanlivosti, zarucnich a skladovacich
podminek, aktualizace nutri¢nich hodnot/Unification of specifications, update of
minimum durability, warranty and storage conditions, update of nutritional values

n/a n/a Historie revizi vedena az od verze 5/Revision history from version 5 onwards
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