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Kraft Foods - An Amazing Brand Portfolio

A 11 brands with more than $1 billion in revenue
A 70+ brands with more than $100 million in revenue
A 40 brands over 100 years old

/A 80% revenue from #1 share positions
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AApproximately  $49 billion  in revenue

AWorld & #2 food company, #1 in North America
A#1in global  confectionery and biscuits

A Sales in approx. 170 countries, Operations In
more than 75 countries

AApproximately 127,000 employees

ADonated more than  one billion servings of food
since 1997

Figures are for the combined Kraft Foods and Cadbury businesses

\ ¥
_kraft foods



Today & Kraft Foods

More than half of our
business is outside
North America

Snacks now make up half of
our portfolio

Convenient
Meals
10% Confectionery
~ 28%

" Developing
Markets
28%
Cheese North America
14%

/ SR

Beverages Biscuits
18% 22%
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Our Geographic Presence

Kraft Foods North America (KFNA)
m y““' Kraft Foods Europe (KFE)

Y Worldwide HQ:
Nprthfield, .
lllinois ® Asia Pacific

Region

(AP)

Latin America
Region
(LA)

Central & Eastern Europe,

Middle East & Africa Region v d
(CEEMA)
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Agenda Topics

- Introduction

- Global Specification Management System

I Process
I GKIT
- Regional & Additional Info
- Micro requirements
- Composition
- Nutrition Data
- Certifications & Suitabilities
- Allergen Information / Substance of interest
- GMO Assessment

- Q&A
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Supplier Forum Program Overview

Completed 2009 -2011

A Kraft Foods Supplier Quality & Food Safety Overview, Kraft Foods
Supplier Audit Program

A Kraft Foods Material Monitoring Program & COA Requirements

A New Kraft Foods Raw Material Specification Requirements & Process
A Kraft Foods Supplier Quality Process & Programs

A Kraft Foods Nut/Seed Process Guidelines

Today

Kraft Foods Raw Material Specification Requirements & Process

Further plans for 2011

A Allergen Management
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Supplier Quality Management

A comprehensive approach to managing supplier quality \

Policy/Contract Requirements

KA Quality Policy )

A WW Supplier Quality
Expectations (SQE)

A Supplier HACCP Manual

\A Material Specifications )

Continuous Improvement Selection/Approval

| )| - ~ D
A Supplier QI Program . \ A Risk Assessments
A Supplier Quality Partnerships ' L A Supplier Pre - Assessment
A Supplier Development TV RY PP

. o el ICy A Quality Audit Approval
A Industry Benchmarking - : 4
J N )
(A ww Quality Audit Program )

A Materials Monitoring Program
A COA Verification
A Supplier Performance Monitoring
KA Certificate of Conformance (COC) )

e .
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Supplier Quality Management

A comprehensive approach to managing supplier quality \

Policy/Contract Requirements

4 N

\_A Material Specifications)
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Global Specification Management System

A Kraft Foods global Product and Packaging Specification and Nutrition
Management Application enables

I development & management of all raw, formula, pack and product specs
I sharing of specifications within the region and across the world
I common generation and management of all product label declarations

I seamless linkage between RD&Q, Master Data and Supply Chain

A Kraft Foods Global Specification System implementation worldwide
to all Kraft R&D centers and manufacturing facilities

I KRAFT and LU scope: fully implemented

I CADBURY scope: data migration & implementation ongoing

A Kraft Foods Global Specification System includes consistent gathering of
raw material information via Global Kraft Information Tool (GKIT )
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New Kraft Foods Specification Structure

PLR

Product Label Report

Package Component

Plant

Allergen
Profile

Formula

Raw Material Raw Material Raw Material

Supplier Info Supplier Info Supplier Info

SUPL = Supplier Location Spec

(Y
Jaaftfoods

Legend:



New Kraft Foods Specification Structure

Of Critical Importance:

ASUPL

spec for each approved supplier
manufacturing location/site

Package Component

AGKIT

ingredient information document Formula
per each supplier

BoM
y

ARMAT

consolidated ingredient /
raw material specification

- — = = p| Specification Agreement Report

Raw Materials
ASAR Supplier Info

specification agreement report 4 4
per each supplier SOl

Legend:

SUPL = Supplier Location Spec \. )
_kraft foods

GKIT = Global Kraft Information Tool



New Kraft Foods Specification Structure

SUPL - Supplier Location "Specification”

Purpose
A assure that Kraft only buys from approved & audit compliant suppliers and locations
A facilitate traceability and rapid response in case of special situations or issues

Content & Process

A Content
I commercial address & contact details
I production location address & contact details
I audit compliance status & next audit/ re - certification date
I authorized ingredient categories & possible restrictions

A Created & maintained by Kraft's global Auditing team
I when a supplier location gets qualified and approved
I when a supplier location is re-audited, re -certified or restrictions changed
I when a supplier location is disapproved
A Linked to relevant raw material spec by R&D
I buying only possible from supplier locations that are linked to raw material spec

t’k}afjc foods
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New Kraft Foods Specification Structure

GKIT Process

A Kraft pre -populates base info in GKIT template
I admin info
I micro parameters
A Kraft sends GKIT to supplier
I via e -mail, as xml file attachment
A Supplier completes GKIT
I supplier location info
I technical info
A Supplier returns completed GKIT to Kraft
I via e -mail, as xml file attachment
A Kraft integrates GKIT into Global Spec System
I checks for completeness & correctness
I creates of actual raw material spec
I creates SAR and sends it to supplier
A Supplier approves Raw Material Spec via SAR
I checks & approves SAR
I returns approved SAR to Kraft

t’k}afjc foods
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New Kraft Foods Specification Structure

B2 0 4 9 )= Tomato Sauce - Specification development - Message (HTML) - A8 X
Message Insert Options Format Text Adobe PDF ©
e y : e
_l‘] ghpCul Verdana -110 - | A A=~ 25 agﬁ @l g _@ @ E @ Y TETEIEET %
- =3 Copy ) ) ¥ High Importance
Paste ) B 7 U ”a}gf - A ,” == = Address Check Attach Attach Business Calendar Signature || Follow Spelling
b J Format Painter — — Book Mames File Item  Card ~ v Up ~ ¥ LowImportance v
Clipboard ) Basic Text F] MNames Include F} Options T4 || Proofing
This message has not been sent.
E -] [ To... ] |R05&Bush@great-taste.com |
Send
st | (e ] | |
Subject: |Tomato Sauce - Specification development |
Aftached: | GiIT 10144225 Tomato Sauce.xml i3 MB] |
i)
Dear Rose, N
As discussed by phone, please find attached the GKIT template which we request you to complete and return to me by 20 November 2011,
In case of questions, please do not hesitate to contact me.
Kind regards,
'
Clhiarlotte
Charlotte Chef
Senior Technologist
Kraft Foods R & D Inc., Zweigniederlassung Minchen
Fostfach 83 05 50, 81705 Minchen
Bayerwaldstrafie 8, 81737 Manchen =
Telefon: +49 (0)83-62738-1234
Fax: +49 (0)89-62738-81234
CChef@kraftfoods.com
wwwkeraft-Munich.com
make today delicious
Alktiengesellschaft nach dem Recht des Staates Delaware, USA, Zweigniederlassung,
Sitz: Miinchen AG HRB 77540
Geschaftsfihrer: Charles W. Davis, Daniel Isenrich, Gerhard Fleuhs
Disse Nachricht enthdlt vertrauliche Informationsn und ist ausschiisflich fir den Adressaten bestimmt. Jeder Gebrauch durch Oritte ist verboten. Falls Sis dis Daten irrtiimlich erhalten haben, nehmen Sie bitte Kontalkt mit
dem Absender auf und Ischen Sie die Daten auf jedem Computer und Datentrdger. / This message contains confidential information and is intended solely for the use by the addressee. Any use of this message by a third
party is prohibited. If you received this message in error, please contact the sender and delete the data from any computer and data carrier.
b
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New Kraft Foods Specification Structure

GKIT Process

A Kraft pre -populates base info in GKIT template
I admin info
I micro parameters
A Kraft sends GKIT to supplier
I via e -mail, as xml file attachment
A Supplier completes GKIT
I supplier location info
I technical info
A Supplier returns completed GKIT to Kraft
I via e -mail, as xml file attachment
A Kraft integrates GKIT into Global Spec System
I checks for completeness & correctness
I creates of actual raw material spec
I creates SAR and sends it to supplier
A Supplier approves Raw Material Spec via SAR
I checks & approves SAR
I returns approved SAR to Kraft

t’k}afjc foods
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GKIT and RMAT Spec Process

Kraft
RD&Q

Supplier

Kraft
Procure -
ment

17

Basic communication flow model

Create GKIT
xml template
with base info

:

Send GKIT
as xml file
via e-mail

>

Check GKIT for

compl

correctness

eteness &—»

A

«

\4

Complete GKIT
template

—

Return completed
GKIT as xml file
via e-mail

Note:

final split of tasks between RD&Q and Procurement

may be locally adjusted depending on specific needs

Integrate GKIT
into Global Spec Notify
system & Procurement
create RMAT
spec
Commercially ,\\\ yes Approve &
check & review—»<_ ok? \—P return SAR to
SAR \\ Procurement
/'y
L no
v v
Commercially Send SAR Clarify issues File Supplier
review RMAT L) to supplier, & questions with approval &
& create SAR e.g. as pdf supplier (and reference spec
from Meridian file via e-malil RD&Q if technical) in contract
L]

K
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Regional & Additional Info
Micro requirements
Composition

Nutrition Data
Certifications & Suitabilities
Allergen Information

GMO Assessment
Shipping and Storage

/| Substance of interest

Kraft Contact Information

Review and Approval Information
Supplier Plant Information
Supplier Packaging Information
General Information

Regulatory Information

Residue Limits

Analytical Requirements

Focus for today's
Forum

Not covered in
today's Forum
because self-
explanatory

-
 kraft foods



GKIT Frontpage

Part No: 10144225 [1] 10144225 [1] - Test GKIT Nov 11

Kraft GKIT Instructions

Kraft Contact Information

Review and Approval Information -
Region and Additional Information Kraﬂ GKIT I“StrUCtlons
Supplier Plant Information

w0 Supplier Headquarters

. Plant Information # In order to use this GKIT, the .xml file must be saved to a local drive (for ex. C:\).
ver. Plant Information &
«o:o Plant Information = The file can be opened using Internet Explorer & or higher.

. Flant Infermaticn #
. Plant Infoermation #

.- Blant Information Upon opening the file, ActiveX components MUST be activated or the file will not save.
«ae Plant InForrnat?on #
- Plant Informaticn = File Save and Print MUST be done using the buttons provided at the bottom of the GKIT menu.

. Plant Information #
. Plant Infarmaticn =10

Supplier Packaging Informaticn If the file is closed before saving, all changes will be lost.
General Infoermation
Composition MNote:

GMO Aszseszment
Nutriticn Data i . i i
... Macrenutrients Mumbers must be entered using the format 9999.99 with a period for decimals and no thousands separator (ex. 1040 or 1.02).
s Witamins
v Minerals :
e S S Dates must be entered using the format MM/DODYYYY (ex. 1/31/2010).
oo Fatty Acids
v AMing Acids
v Intense Sweeteners
.. Antioxidants and Polyphencls
vons Other
Anzlytical Instructicns
Anzlytical RMAT Sauces, Spreads,
Condiments
oo Chemical Composition
.. Grading & Defect Limits
.. Particle Size
. Bhivsical Tests
voen Senzory Evaluation
Microbiclogical Requirements
Regulatery Informaticn
Kosher [ Halal Certification
Dietary Suitability
Shipping and Storage
MNon-GMO Addendum
weo Crop Ingredient or Crop Material £1
<.« Crop Ingradient or Crop Material £2
v Crop Ingredient or Crop Material #3
weo Crop Ingraedient or Crop Material £4
.o Crop Ingredient or Crop Material £5
e Crop Ingredient or Crop Material £6
... Crop Ingredient or Crop Material #7

19



20

GKIT Regional & Addendum Information

Region and Additional Information

RE D to select Region(s) in which the product({s) containing the ingredient will be sold and produced.

Region Information
Regions
Aziz Pacific
Canads
Eurcpean Union
Eastern Eurcpe/Middle East/Africa
United States of America

Latin America

Sold andfor Produced

RE& O to select other additional information required.

Other Kraft GKIT Sections Required
Section

Aminc Acids

Fatty Acids - Required for Fats and Qils
Active Enzymes Addendum

Gluten Assessment Addendum

Natural Status Addendum
Non-Bicengineered (Non-GMO) Addendum
Peanut/Nut Free Status Addendum

Vegetarian/Vegan Addendum

Other Kraft Forms Required

Form Required

MsDS

Product Label {copy of]
Kosher Certification
Halal Certification
Organic Certification

Sanitary Registration Certificate

Additional Kraft Forms Required

Required Comments

Supplier to complete within the Nutrition Data section

Supplier to complete within the Nutrition Data section

Supplier to complete Section within this form
Supplier to complete Section within this form
Supplier to complete Section within this form
Supplier to complete Section within this form
Supplier to complete Section within this form

Supplier to complete Section within this form

Comments
Supplier to attach or include upon return of this form
Supplier to attach or include upon return of this form
Supplier to attach or include upon return of this form
Supplier to attach or include upon return of this form
Supplier to attach or include upon return of this form

Supplier to attach or include upon return of this form

GEOGRAPHIC REGIONS:

A The Kraft Foods R&D contact will check the
appropriate box(es) to select the region(s)
where the ingredient will be sold and/or
produced .

\ ADDITIONAL KRAFT FOODS FORMS:

A Additional forms may be required based on
either the classification of the ingredient OR on
the finished product which utilizes the
ingredient.

A The Kraft Foods R&D contact selects required
additional form(s).

\ ¥
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Microbiological Information

Micro Parameters

A Are pre -populated by Microbiology / Food Safety
team as base info in GKIT template

I Microbiological requirements are globally harmonized and
grouped for distinct raw material categories, e.g. milk powder,
sensitive liquid flavors, gelatin, dry sugars.

I Classification of raw materials is based on its composition,
and on its related microbiological sensitivity.

I For flavors / colors an additional information sheet might be
needed to assess the sub  -components (MIGOF/MIGOC)

I The selected microbiological methods are based on international
recognized standards and will be used in case of dispute.

21
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Microbiological Sensitivity

A Sensitive: A sensitive spec indicates that the raw material may be the
source of pathogenic organisms and the organisms of concern must be
tested for each lot, e. g. milk powders, roasted nuts.

A Quality: A Quality spec indicates that the raw material may be the
source of spoilage organisms and the supplier must agree that they can
provide Kraft with material that is within our specifications but they are
not usually required to report results on a COA unless specifically
indicated in the assigned micro table, e. g. baked crisps, anhydrous milk
fat.

ANMR: A fiNo Micro Requiredo Spec indicate
IS not required for the material. It is usually an indication that the
material itself is bactericidal or has been processed and packaged in
such a manner that it is commercially sterile, e. g. retorted salmon.

\. )
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GKIT Content:

Composition

Composition

- For composition, target percentages are required by most countries. Target percentage column must total 100, If necessary, and permitted
by lacal regulation in the country where this material will be sold, ranges in no greater than 10% increments can be entered. Do not use
symbols (i.e. < or =).

- In the case of a compound ingredient, indicate all components that are added (i.e. mixed together) to make the final raw material/product
including their respective percentages, which must add up to 100%. List all ingredients, sub-ingredients, processing aids and incidental
additives used in the production of this ingredient or product. For all additives, whether directly added or present as a sub-ingredient,
processing aid or incidental additive, state additive name, functionality and level.

- Indicate the source (botanical or animal) of all components from natural origin. Examples include: pork or beef gelatin, wheat starch, canola
oil, cane sugar.
See additional notes at bottam of table.

- In case of additives or ingredients whose specific regulation set limits for some substances [additives, sclvents, etc) present in them, the
concentration of these substances in such ingredient or additive must be clearly disclosed in the table and declared within the regulatory limit,
example: nitrates, phosphates, safrol in flavours.

- Ingredient County of Origin is defined as the country where the material was manufactured/produced/cultivated.

When the material undergoes substantial transformation in 2 second country, the country in which the transformation is performed shall be
considered the country of origin.

Ingredient Component List

Ingredient Composition Target % Min 0 Max 05 Functionality Ingredient Country of Origin
[water ||s7.2 [se |[se [0 v || Germany - DE v |
|Temate Pasts (cold bresk, DC, 28-30|[23.8 |18 |22 [t v || maly - 1T v |
|white vinegar (10% acidity) \E [(nully |[trully [t v || Germany - DE v |
[Oniens (SxSmm, blanched, frozen) |[4.3 [(num [[cruiny [ » || Paland - PL v
[sugar (fram beet) \E [(num [[cruiny [ v || Bermany - DE v |
[* Sugar |[35.3387 [(num) | [crutny [0 vl (... v |
|* Sulphur Diexide (E220) |[0.0022 [[trully  |[trumy |[AnTIOXIDANT || . v |
|Sunflower il (fully refinded, bleached[2.50 [l [tnamy [0 v || Germany - DE v |
[5=lt |E [(num [[cruiny [ v || Eermany - DE v
[Modified Starch (E142Z, from waxy mi |2 [[cum [[cruiny || TExTURE MODIFIER ¥ || United States - US v |
[* Modified Starch |[23.3380 [(num) | [crutny [0 vl (... v |
23 |* Sulphur Diexide (E220) | Jo.00z0 [trulll ftnamy [0 || . v |




GKIT Content: Composition (2)

~

The composition consists of a
listing of ALL components AND
sub -components (if applicable)

of the ingredient in

DESCENDING ORDER

OF PREDOMINANCE.

The listing shall include
processing aids (if used) and
carry -over additives (if present)
including added sulphites

Description of the ingredients
should be concise and include
the main attributes

\_

Ingredient Component List
Ingredient ion Target 9| Min %% Max % fictionality Ingredient Country of Origin

[water se ||se v || Germany - DE v |
|T0rr|at0 Paste (cold breal, DC, 18 .I) w || 1taly - 1T v
|White Vinegar (10% acidity) \E rull] [ v || Germany - DE v |
(Onions (5x5mm. blanched, frozen) | [4.5 (n [(ruy [0 || poland - PL v
|Sugar (from best) [[= 7l [(null) [[¢..) v || Germany - DE v |
[+ Sugar |[a5.3567 IWH(HUH:I [ v v |
(= sulphur Dioxide (E220) |[0.002z2 |{nu|lj [[trumy || AnT1OXIDANT wll(...) v |
Sunflover Oil (fully refinded, bleached [2.50 ![nullj [[trumy ][0 || Germany - DE v |
BT IE biroy foam ][0 v |[ Germzny - DE v |
[Modified Starch (E1422, from vaxy m] [2 |[nu|l) [[thuy || TEXTURE MODIFIER || United States - US v |
(= Modified Starch ||33.33580 !.:nunj [[trumy ] vl (... v |
|= Sulphur Diaxide [E2207 |[o.0020 !(null) [[¢mumy [[ (.. vl v |

‘:I{ra_ﬂ foods
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GKIT Content: Composition ©)

f \ (I'HE LOCATION WHERE THE MATERIAL \
The specific functionality of each ingredient WAS MANUFACTURED/PRODUCED

shall be noted as indicated. When the material undergoes substantial

Common functionalities include, but are not transformation in a second country,

limited to: Colour, Flavouring, Preservative, the country in which the transformation

Processing Aid, Carrier, Emulsifier, etc is performed shall be considered
Qhe country of origin.

Ingredient Component List

Ingredient Composition Target % Min%  Max % Functionality Ingredient Country of Origin \

[water |[57.2 EE ||se . » | Germany - DE v
|Tomato Paste (cold break, DC, 28-30| [23.8 18 |22 | (... v |
[white vinegar (10% =cidity) \E [(null) [[¢muy | () [ | Germany - DE v
|Onicns (5x5mm, blanched, frozen) |[4.5 [tnall) | [tnum ([ >
[sugsr (from best] IE [(rull) [[(ruity S v |[=rmany - DE v
|= sugar |[a5.3567 [nully | [inuily [(..) >
|* Sulphur Dioxide (E220) |[0.002z2 | [(null) [[¢aumy [ ANTIOXIDANT v
[sunflower Qil (Fully refinded, Bleached [2.50 nally | [inuily [0 v |[cermany - DE ~|
[z2lt IE [(rull) [[(ruity IS v |[cermany - DE i~
[Modified Starch (E1422, from waxy mi |2 tral)  [[tnum | TEXTURE MODIFIER us i~
|* Modified Starch ||33.33580 [(null) [[¢mumy |(...) v
|* Sulphur Dioxide (E220) |[o.0020 [(null] [[¢mumy (..) ~/

N 7

| ‘:k‘ra_f_jc foods
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GKIT Content: Composition (4)

Sub -ingredients need to ] \
sum up to 100% Ranges are permitted as long as

they allow Kraft Foods Regulatory

to produce an  unambiguous ingredient line
i.e. no conflict on the order of predominance)
and ensure compliance (maximum amounts
of additives, accurate information

Exact percentages are required,
such that the total sums up

to 100% for QUID declarations) )
Ingredient Component List
Ingredient Compasition % | Min % Max % Functionality Ingredient Country of Origin

[water 572/ EE ||se S % || Germany - DE |
|Tomato Paste (cold break, DC, 23-3|:|| |18 |22 | (.. || ttaly - 1T v |
[white vinegar (10% =cidity) |[nu|lj [[¢muy | () % || Germany - DE v
[onions (5x5mm. blanched, frozen) [ff4.5 tnall) | [auin (1. v |[Poland - L >
[sugsr (from best] [(null) [[(ruity S v || Germany - DE v
|= sugar ((null) — [[tnuin [(..) [ >
|* Sulphur Dioxide (E220) |I:|'|u||j [[¢aumy |ANTIDXIDANT S v
[sunflower Oil (fully refinded, Sleachec oty [l (. || Germany - DE |
[z2lt [(null) [[(ruity IS v || Germany - DE i~
[Modified Starch (E1422, from wasxy rr|i| z |(nu||) [[(nully |TEXTL.IRE MODIFIER (& || United States - Us v
[= Modified Starch 33.3380 [(null) [[trully IS [ v
[= sulghur Dioxide (E220] In.cu:uzn ((null) | [aul (. [ |

‘.‘,?Igre_l_/ﬂ foods
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Composition (5) 1 Flavourings and Foods with

Flavouring Properties

A Full information on the flavours used must be given in the composition table.
Supplementary information can also be given in the free text sections.

A Table on Flavor Information is for US only and is not mandatory for EU/CEEMA

A Information on flavouring components should be as specific as possible, e.g.

oartificial orange flavourdé or Oethyl wvanil|

A For EU and CEEMA regions:

i Atrtificial flavourings must still be split into nature -identical and artificial  -non-nature -identical as in many
CEEMA countries and some EU countries, this information is still required for checking legal compliance
(e.g. Germany still allows only a | imited number of Oar!
I If not clear from the composition table, flavouring categories according to EC Flavours Regulation must
be indicated in the sections:
A Natur al portion of flavor is characterizing ofé
AArtificial portion of flavor is characterizing ofé

A List characterizing flavors for combination flavors
A For example

I natural vanilla flavouring (min 95% of flavouring is derived from vanilla)

i natural mint flavouring with other natural flavours (min 50% of flavouring is derived from mint)

27
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Composition (6) 1 Flavourings and Foods with

Flavouring Properties

Information on Biologically Active Principles,
e.g. coumarin, safrol

must be given in the composition table (but should not be
included in the 100% totals)

‘.‘!I&g_f_jc foods
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Nutrition Data 1 for EU/CEEMA

Mandatory

A Big 8
I (Energy), Carbohydrate, Sugars, Protein, Fat, Saturates, Fibre, Sodium
A Additional nutrients required to calculate Energy according to the EC Nutrition
Labelling Directive
I Polyols (sugar alcohols), Organic acid, Alcohol, Erythritol, Salatrims
I Polydextrose, Inulin

A EC vitamins/minerals and other nutrients, only

I Added nutrients, e.g. vitamins and minerals, polyols

I Any other nutrients that might be claimed on a label i to be discussed and agreed with Kraft Foods
Product Development

A Total Sulphites (added sulphites must be captured in the composition section)

A Moisture

‘.‘!I&g_/ﬂ foods
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Dietary Suitability

A All natural 1 US only =

Microsoft Office

A Suitable for Muslim diet 197 - 2008 Docu

A Suitable for Jewish diet

A Vegetarian

A Vegan

A Suitable for children under 3 years

This is only used for products that comply with the EC PARNUTS directives

on foods for healthy babies (<1 year) and young children (1 -3 years).
Directive 2006/141/EC of 22/12/2006 on infant formulae and follow -on
formulae

Directive 2006/125/EC of 5/12/2006 on processed cereal -based foods on

baby foods for infants and young children

ﬁ‘zlgrg_/ﬁ foods


//Demucfrd01/group/AQUALITY/Supply Quality/Supplier Forums/GKIT/GKIT Forum 2011/Global Dietary Suitability Definitions.doc

GKIT Content: Allergens & Substances of Interest

The GKIT allergen section consists of 4 different lists which needs to
be completed by the suppliers:

1. Global Food Allergens

based on Internationally Recognized Criteria for
identifying Food Allergens of Public Health Concern

2. Regional Food Allergens

these do not meet all of the Criteria to be considered
a Global Food Allergen (ie. Global Prevalence)

3. Food Sensitivities and Intolerances

separated to draw distinction from Food Allergens
(different body reaction)

4. Substances of Interest

collection of EU allergens not captured by 1. - 3. and other
substances of interest for customer & consumer response mgmt

‘:k‘rafjc foods
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GKIT Content: General run rules for Allergens 1.

A The presence of any allergens listed in tables 1. - 3. must be declared
in the GKIT

A Determine whether any of these allergens is present via direct addition or
cross contact (indirect addition).
These terms are defined above the allergen tables in the GKIT.

A Indicate the presence (or absence) of the allergen by selecting DOES
CONTAIN, DOES NOT CONTAIN or CROSS CONTACT next to the name of the
allergen in the appropriate row.

A Provide the source of the allergen.

A If the raw material does not contain any allergens, the tables must be
completed with the response of DOES NOT CONTAIN to ALL questions.

‘:k‘rafjc foods
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GKIT Content: Allergens: General run rules

A If the allergen is present via CROSS CONTACT (indirect addition) state the
testing method or rationale for indicating presence of the allergen in the
box above the allergen table.

To complete the table below - Does Contain celumn (Present via Direct Addition): Identify the presence or absence of the allergens listed in the table
below regardless of function, source, product or derivatives. Sources include but are not limited to: Product Formulation; Re-Work: Sub-Components;
Indidental Additives; Processing Aids: Oils which are cold pressed. not fully refined, and/or reconditioned.

To complete the table below - Cross Contact column (Present viz Indirect Addition): Identify the allergens listed in the table which are indirectly present
in the Ingredient or have a significant likelihood of being found in the Ingredient. State testing method or provide rationale for indicating their presence.
Sources of Cross Contact include, but are not limited to: Shared equipment which cannot be completely cleaned: Contact with other products or
Ingredients.

Responses are MANDATORY for each Allergen/Sensitivity listed in the Food Allergen Table. One selection of Does Contain: Does Not Contain: or Cross Contact MUST
be selected for each Allergen row.

Cross Contact Method or Explanation

(Enter text here...)

t’k}afjc foods
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GKIT Content: Allergens: General run rules

A Indicate whether there is an allergen control program in place and the
method of the control program. DO NOT LEAVE THIS BLANK! If there

IS no allergen control program, answer no and indicate the reason in
the method of control section.

Kraft Foods would like to determine if there is an zllergen control program in place wvithin your production facilities which has been reviewed and 2pproved by
Supplier Manzgement, and determined to be effective in preventing = potentizl unlabeled food zllergen?

Allergen Control Program
- Yes/No If YES, Indicate Method of Control Program

Allergen Control Pregram in Place [ {::s) VTI I(null)

‘:k‘rafjc foods
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GKIT Content: Global Food Allergens

" Thereare exceptions | i sted within the GKIT for the
marked in red (Fish, Milk, Soya, Wheat)
Global Food Allergens.
Allergen Definition C{E}.r{l}tz!;n I:G'Z‘::lﬁta"i:t C::::‘::Easct Source of Allergen
Crustacean and crustacean products (e ter D D ||:nu||:l |
Egg and egg products from hens and other avian species D D ||:nu||) |
Fish and fish products exc g = ] [er] ] [FTEY |
Lupin Do NOT listin this table
Milke and milk products from all mammals
Mollusk and mollusk products _ FISh gelatlne
resnt — - Lactose/Lactitol without  milk protein
Seeds, Sesame | =xclud 0 0
e —— - Soya lecithin/Tocopherol
Tres futs, —— extracts  (if purified and protein free )
N - Wheat derived glucose , glucose
Trae Nuts, L syrup , dextrose, maltodextrine :
Cashew = o
Tree Tiuts, _ sugar alcohol , caramelized glucose
bassinue/  [excluding highly refnes _ Highly refined oils
Tree MNuts. awclud rafinad
Macadamia =1 =1 =1 = 7 T
Trae Nuts, Pecan | excluding highly refine D D ||:nu||:l |
Trae Nuts, Pine | ewxclud refine D D ||:nu||) |
P exclud O O [t | 0.
e [ciing gy reine D 0 [en - 7 kraft foods
Wheat he exclud 5 rd exemptions D D ||:nu||:l | “ =




GKIT Content: Global Food Allergens

The exceptionsdo NOTneed consideration in the n
maybe asked i n the nSubstances of I nter

GLOBAL FOOD ALLERGENS

Crustacean Including but not limited to: Shrimp, lobster, crayfish, glucosamine hydrochloride (from shellfish)
o From hen_s and ot_her avian species, including but not limited to: Ovalbumin, whole eqq, eqq yolk, eqqg white, lysozyme, hydrolyzed egqg protein,
mayonnaise, meringue
. Including b ot [imited to: Haddock, Flounder, Trout, Catfish, Salmon, Worcestershire sauce, fish oil, any type of fish
A (Exemptiqn = fish gelati:]eml)
Lupin Including hlﬁﬂfﬁm-it&d—to—.’lfmine flour, lupini beans

From all mammals, including but not limited to: Butter, buttermilk, casein, cheese, cottage cheese, curds, whey, lactoglobulin, lactose, malted milk,
cream, sodium caseina zed milk protein, margarine®, milk chocolate, ice cream, custard, nougat®, pudding,

Milk conce milk minerals/concentrated milk proteins. * if it con dairy ingredient.
(Exe - lactose and lactitol which contains no protei cification must indicate process for protein removal)
Meollusk Including but not limited to: Clam, mussels, scallops, oyster, calcium supplements derived from oyster shells
p t Including but not limited to: Peanut butter, nut pieces {peanut pieces), peanut flour, peanut protein, hydrolyzed peanut protein, peanut oil, refined
eant peanut oil FEDIOL / Peanut oil non-FEDIOL. Foods or food ingredients that may contain peanuts including nut pieces, mixed nuts.

Seeds, Sesame Including but not limited to: Sesame seeds, sesame oil, sesame paste, tahini, hummus, biscuits, dressings, sauces

Including but 1 ited to: Soya derived veq protein or textured vegetable protein, miso, tofu, hydrolyzed soy protein

(Exemptions< soy lecithin; tocopherol extracts {antioxidants used in flavours) purified by vacuum distillation or purified by other
means as long as they te of allergenic proteins. Acid hydrelyzed soy proteins greater than 62% Amino Nitrogen/Total
Nitrogen (85% minimum degree of hydrolysis)]

Soya {soybean)

Specific list: Almond, Brazil nut, Cashew, Hazelnut (Filbert), Macadamia nut, Pine nuts (pignelia, pinon nut, pifion), Pistachio, Pecan, Walnut,

Tree Nuts Including but not limited to: Tree Nut Oil, mixed nuts, some chocolates, marzipan, nougat

Including but not limited to: Wheat derived bran, cereal extracts, dextrin, meal, farina, graham flour, malt, flour, germ, gluten, starch including
Wheat enzymatically/aci ally modified starches, semolina, hydrolyzed wheat protein, breadcrumbs, crackers, Treat; :
(Exemption t derived glucose, glucose syrup, dextrose, maltodextrin {(all DE's), sugar alcohols, and caramelized glucos

K
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GKIT Content: Regional Allergens

" Combination of some of the previous global allergens and some EU specific
constituent

" Thereare exceptions | i sted within the GKIT for the
marked in red (seeds)

Regional Food Allergens.

Allergen Definition Does Contain Does Mot Contain Cross Contact Source of Allergen
elery/Celeriac ncluding roct, leaves, sead . (null
celeiE ' Do NOT list N |: :' |
Mustard =nd mustard cte inc hlghly reflned |:| ||\nu||:l |
Seeds, Cottonseed | excludinD O|IS from thOSG |:| ||\nu||:l |
Seeds, Poppy excluding highly refined o Seeds |:| ||:nl_|||:l |
Seeds, Sunflower neluding lecithin and exclud ETned o ] |:| ||:nl_|||:l |
Tree Nuts, Chestnut | excluding highly refined o |:| |:| ||:nl_|||:l |
Tree Nuts, Hickory |excluding highly refined o |:| |:| ||:nl_|||:l |
REGIONAL FOOD ALLERGENS
Celeryl Celeriac Including but not limited to: Root, leaves, seed, or stalk, spice mixes, celery leaf oil and celery seed oil
Mustard Including but not#n’-ited to: @ztard, mustard flour, mustard seed, mustard oil
SLLLE Including but not IiMottonseed, poppyseed, sunflower seed,
Cottonseed, Poppyseed, . ;
{(Excludes highly refined oils from these seeds).
Sunflower
Tree Nuts: Specific list: Chestnut, Hickory. Including but not limited to: Tree Nut Qil, mixed nuts, some
Chestnut, Hickory chocolates, marzipan, hougat.

-
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GKIT Content: Food Sensitivities and Intolerances

Food Sensitivities and Intolerances.

Sansitivity

Added Sulphites

Gluten (from sources
other than wheat)

[u]
L
m

38

1]

1]

Does contain: If additional added  Sulphites , regardless of
the amount present (for example: Sodium sulphite )
Does Not contain: For products that contain only naturally
occurring sulphites (sulphur in onions)
e Comtam  Comtsin Contact i
Fi ] |5I.IgE|r.- starch. garlic |
pelt, mir, cross-bred hybrids |:| |:| |l:r||.|||:| |
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GKIT Content: Substances of interest list

For EU Allergens:

Indicate the presence (or absence) by selecting DOES CONTAIN, or DOES NOT CONTAIN
at least for the allergens highlighted in red.

Substances of Interest. \/

i Does Does Mot
Property Definition Contain Contain Source of Substance
Tree Nut oil highly refined on I:‘ |(nu||:l |

PI‘OteIn ;} Peanut oil highly refined on D ||:nu||:] |
free | d=SRme z22d o Soya lecithin has to be I

oy lecithin - managed in this list not in I
Coconut, Palm, Palm Kernel, Shea Hut,

Kola Nut global allergen list under Soya

,::ijmsanluc:;iegin - Material/Ingredient Name 0 [oarmesan flzvor |
Beef O [taumy |
Chicken N [(nully |
Park

Purified lactose without milk ]
Getotn | protein ]
Brepolis [ [taumy |
Royal Jelly O [(nully |
Buckwhest | [(um |
Resistant Starch or Resistant Maltedaxtrin | =cdd=d on O [(rumy |
Fruit ncluding essential oils O [taumy |
2pple N [(ruiny |
Grapefruit | [(um |
Kivifruit O [(numy |
Orange O [(nut) | 0.,
Pzl List continues.. b

kraft foods
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GKIT Content: Substances of interest list

(continued)

Substances highlighted in Blue: indicate the presence (or absence) required in our region.
Other substances: indicate presence (or absence) where you have the information available.

Cinnamon oil, olearesin O [trumy
Garlic 1 |gar|i|: paste
Mushrooms O [trumy
Onion [l |Fresh onion
Parsley O [dried parsley|
Yams | |l:|'|u||:]
Caffeine added on O [trumy
Ethanol ETHYL ALCOHOL | |l:|'|u||:]
Ethylene Oxide O [(null)
Monosodium Glutzmzte O [(null)
Nitrates / Mitrites O [trumy
Propylene Oxide D |l:r|u||:l
Bropicnic Acid and itz zalts O [trumy
TBHQ - Tert-butylhydroxyguinons D |l:|'|u||:l
Artificial Colours .g. Azo, FDEC O [tumy
Antioxidants added Fl |l:|'|u||:]
Phenylalanine O [trumy
Preszervatives added | |l:|'|u||:]
Sweeteners (non-nutritive) O [trumy
Irradiated Ingredient, in whole or in part D |l:|'|u||:]

‘:k‘rafjc foods
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GKIT Content: EU allergens

- how to capture in GKIT

EU Allergen List

GKIT

Global Food Allergen List

Regional Food Allergen List

Food sensitive/intolerance list

Substance of Interest List

No consideration

Celery and products thereof X
Cereals containing Wheat protein 2
and products thereof
Cereals other than wheat and
product thereof: .
(rey, barley, oats, spelt, kamut or
their hybridised strains an
Crustaceans and products thereof X
Eggs and products thereof X
Fish and products thereof X
Fish gelatin as ingredient X
Lupine and products thereof X
Milk and products thereof X
N X
X . . (in case no milk protein
Lactose (in case milk protein left) left)
Molluscs and products thereof X
Mustard and products thereof X
Nuts and products thereof
(almonds, hazelnuts/filbert,
walnuts, cashews, pecan nuts, X
Brazil nuts, pistachio nuts,
macadamia nuts, pine)
X X
(in case not purified and (in case purified, no protein
Tree nuts oils protein is left) left)
Peanuts and products thereof X
X X
(in case not purified and (in case purified, no protein
Peanut oil protein is left) left)
Sesame seeds and products X
thereof
X X
(in case not purified and (in case purified, no protein
Sesame seed oil protein is left) left)
X
(in case Acid hydrolyzed
X soy proteins greater than
65% amino nitrogen/total
nitrogen (85% minimum
Soybeans and products thereof deg?ee cEf hydrolysis)
Soya Lecithin X d
Sulphur dioxide and sulphites X

SN fr £
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GKIT Content: GMO

KF Corporate Position on Crop Biotechnology & Genetically
Modified Ingredients

A At Kraft Foods, we think crop biotechnology can play an important role in food
producti on. At the same time, we know that
developed through biotechnology i also known as genetically modified (GM)
ingredients T vary around the world.

A We consider a number of factors when deciding which ingredients to use in our
products. The most important are safety and public acceptance.

A Our decision whether or not to use GM ingredients is made on a market -by-
market and is based on:

I Fact-based scientific consensus about safety;
I Local regulatory approval for use;
I Our strict safety and quality criteria; and
I Consumer acceptance.
A Public acceptance of GM foods and ingredients in Europe, Middle East and Africa is

lower than in some other geographies. Europeans predominantly reject GM
foods, and as such, we dondét wuse them there

[ P
 kraft foods
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GKIT T GMO Assessment

GMO Assessment

Is this ingradient derivad fram of coas It contain any of the Willawing potentislly GMO matariai?
Fiesse Indicats If the crop I Dresent in the SRSt column under Present. FOr eBCh Crop that I present, Indicate whether the
cren ks Fram & GHO Crop ar Net Fram a GMO Crap.

Identiy the =sact crop ingredient which I present using the picidist or speclfy the exact orop Ingrediant in the last column.

GMO Crop Assessment Detail

Not
From
- Present  GMO ;’:’; Identity Exact Crop Ingradient ‘Specify Exact Crop Ingredient Ingradiznt Function
CroF oragp
tmcutns ey = M O [eremicaty mostes stavcnes ez mes e ¥

aze
Comanzesd
o %[O b | |
[=» O == ~ [ |
v W O [ |
Tuger Zem v W[ Zuer | |
Rize .| v |
winaat = W[ b |
Sazea v WO v |
Fanaye = O v |
samamn v W O v |
o & 0O v |
o % O v |
= W[ b |
Tamata ¥ O v |
A wm W O v |
GMO Microorganism/Substrate Assessment
- Yes/No
Dertvad from genstically anginssred microarganisms?
Ifyes, il oeazere ana mstertame 7
Dertved from fermentation Drocess an
If yos, still datectable traces?
u idable GMO o ination status
- Unavoidabla contamina tion list Spacity GMO crop causing the contamination

b

{nuin

 The 3% raatad the ameunt of GHO comtamination in the spacific cran, not the amaunt in the antite raw material

Ta camplste the GMO Assassmant balow, I you Mave Indicated a YES In amy of the “From a GMO Crog” above, the assassmant below would indicate a YES .
For oy thet you Indicate Het Fom 2 GHMAO Crog, you Mast comaiets the GMO Addencum to SulSIamtiste thE responses.

Ta enter & Mo in the GMO Assassmant balow, all Craps prasant mast indicate THet fam & GHMO Crag.

Then compiste the Assessmant by Ingicating whather ghe Ingragiant comtsing GMO Probeins [Datsctstie GMO Proteing or DMA). At lsact one sntry regquined.

GMO Assessment

| : _kraft foods
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GKIT T GMO Assessment (2)

Supplier is to indicate whether the ingredient contains or is
derived from any of the listed potentially materials. The

presence or absence of the material or derivative is indicated

by clicking on the appropriate fi P R E S E Nbltton for each.

GMO Crop Assessment Detail

Fro

= Present G Identify Exact Crop Ingredient Specify Exact Crop Ingredient

Maize (Corn)/Maize

Supplier is to identify the
ingredient function.

Ingredient Function

{Corn) Derivatives

[imhordireg Waser | [ chemically modified starches v | [Modified waxy Maize Starch

Maize)

Cottonzead / Additive i o

Cotosd [0 8 0 B [0 2 i) Co S S O I e e
S 0 @ [t vl ers s [frierms

Cznolz PROCESSING AID

Grenmseycronfio ) 0 @ [0 9 ) e 3
Derivatives

Sugar Bast il [ sug=r [invertad sugar syrup |[1ngredient v
0 = 3
Wheat O Supplier is to identify the up || tngredient v
Flaxseed O exact crop ingredient which is [t v
Papaya [ present. [t v
Potato ] L] [t v
Radicchio O [(nully [t v
Squash no v [ [(nully [ v
Swast Pepper il |Paprika Extract || Flzvering v
Temate O [Temsto Pasts |[1ngredient v
Alfslfa O [(null) [ v|

44
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GKIT T GMO Assessment (3)

Supplier is to indicate if the ingredient or
GMO Microorganism/Substrate Assessment ] any of its components was derived from a
genetically engineered microorganism
(GMO) or fermentation process.

= Yes/No

Derived from genetically engineerad micrcoorganisms? | Yes | W

If yes, still present and detectable ? NG | W
Derived from fermentation process on GMO substrate? | Yes |

If yes, still detectable traces? NO | W

Unavoidable GMO contamination status

Unavoidable contamination list \ Specify GMO crop causing the contamination

Unavoidable contamination Statug| unaveidable GMO contamination of less than 0,5 %30 *

£

Soya, Sugar Beet, Wheat, Sweet Pepper,

» "
1 |

absence of GMO contamination
* The % related the amount of d/contamination status unknown / no control system in place
unavoidable GMO contamination of less than 0,1 % *
unaveoidable GMO contamination of less than 0,7 % *
unavoidable GMO contamination of less than 0,9 % *

re raw material

To complete the GMO Assessment below, if you have indicated a YES in any of the "From a GMO Crop" above, the assessment below would indicate a YES.
For any that you indicate "Mot from a GMO Crop", you must complete the GMO Addendum to substantiate this response.

To enter a Mo in the GMO Assessment below, all Crops present must indicate "Not from a GMO Crop”.

Then cemplete the Assessment by indicating whether the Ingredient contains GMO Proteins (Detectable GMO Proteins or DNA). At least one entry required.

GMO Assessment
- Yes Mo Not Evaluated

From GMO Crop D |:|
Contains GMO Proteins D |:|

“kraftfoods
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GKIT T GMO Assessment (4)

Supplier is to indicate if the ingredient or
GMO Microorganism/Substrate Assessment ] anyof |t_3 compon_ents was ‘?'e“"ed frF’m a
. Yes/No genetically engineered microorganism
(GMO) or fermentation process.

Derived from genetically engineerad micrcoorganisms? | Yes | W

If yes, still present and detectable ? NG | W

Derived from fermentation process on GMO substrate? | Yes |

If yes, still detectable traces? NO | W

Unavoidable GMO contamination status

Unavoidable contamination list Specify GMO crop causing the contamination

Unavoidable contamination Status | unaveidable GMO contamination of less than 0,5 %32 * w |SD'r'a,- Sugar Beet, Wheat, Sweet Pepper,

[

absence of GMO contamination

* The % related the amount of g/contamination status unknown / no control system in place
unavoidable GMO contamination of less than 0,1 % *
unaveoidable GMO contamination of less than 0,7 % *

unavoidable GMO contamination of less than 0,9 % *

fire raw material

To enter a No in the GMO Assessment below, all Crops present must indicate "Mot from a GMO Crop ™.
Then complete the Assessment by indicatinE whether the InEredient contains GMO Proteins | Detectable GMO Proteins or DNA)Y. At least one entry reguired.

GMO Assessment
- Yes Mo Not Evaluated

From GMO Crop D |:|
Contains GMO Proteins D |:|

“kraftfoods
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GKIT i Non-GMO Addendum (1)

a7

Crop Ingredient or Crop Material #1

Crop Ingredient or Crop Material

| Soya / Soya Derivatives e |

By which of the following measures do you monitor the non -GMO status or GMO absence of the crop in the
raw material?

GMO Monitoring Method Utilized

Description

Yes/No
Analytical Contrel Certificate of Analysis per batch of at-risk raw material Yas | W
Country of origin contrel Crop produced in country prohibiting cropping and importing
Traceability Identify preservation system in place Yaz | W

Other - Provide Details

Flease provide clear details for any alternative measures

Mame of IP Certification body used

e T

N
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GKIT i Non-GMO Addendum (2)

Do you ensure complete absence of GMO materials which are not authorized in the country of sale?

Non-authorized GMO

Mon-authorized GMO absent?

Do you control cross - contamination with authorized GMO materials from other species?

GMO Contamination Check

Cross-contamination with other species?

If yes, what is the maximum level and which species do you expect to be present (e.g. 0.05% (w/w) soya
bean in rice)?

Other species contamination

Max contamination with other species |I:I.CIEE-‘: cotton in saya

Routine testing Laboratory Information

Teasting Performed By - Lab Name |EFG Lab, UK |

Testing Performed By - Lab Address |EaFer Street |

Kraft EU/EEMEA only accepts CoAs from Eurofins/GeneScan Lab or Labs licensed by
Eurofins/GeneScan following Kraft defined protocols.

\. )
_kraft foods
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GKIT T Non-GMO Addendum (3)

Kraft EU/EEMEA only accepts CoAs from Eurofins/GeneScan Lab or Labs licensed by
Eurofins/GeneScan following Kraft defined protocols.

GeneScan Laboratories (3)

Eurofins GeneScan GmbH
Engesser Str. 4, 79108 Freiburg (Germany)

Eurofins GeneScan, Inc.
2315 North Causeway Blvd., Suite 200
Metairie LA 70001 (USA)

Eurofins do Brasil Analises de Alimentos Ltda.
Rod. Eng. Emilio de Oliveira Penteado, Km 57,7 S/N
Bairro Tombadouro, 13337 -300 Indaiatuba

GeneScan Associated Labs (licensing agreements)
DTS Food Laboratories

3-5 Lillee Crescent

Tullamarine Vic 3043 AUSTRALIA

For Local South African Testing ONLY

GMO Testing Facility

Botany Building / Room 150 / Dekaanstraat (Dean Street)
University of the Free State, Bloemfontein 9300, South Africa

\ ¥
_kraft foods
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Shipping & Storage

Shipping and Storage

Kraft Foods has established the following shipping and storage conditions.
Flezse check the condition that is most sppropriate for your ingredient at the time of shipping and for storage.

Shipping
Unitized Pack Sizes

[tnulny

[trum

[(null)

[tnulny

[trum

[(null)

[(nully

[trum

[(nuiny

Storage
Unitized Pack Sizes

[tnulny

[trum

[(null)

[(nully

[trum

[(nuiny

[trum

[trum

[(nuiny

O0O00O0000®™

Description
Ambient
Diry Storage
Conditioned Storage
Chilled / Refrigerated Storage
Refrigerated
Frozen Storage
Super Chill
Protected

Heated

Description
Ambient
Diry Storage
Conditioned Storage
Chilled / Refrigerated Storage
Refrigerated
Frozen Storage
Super Chill
Protected

Heated

Conditions
Prevailing Conditions
+i5to 25 °C / 59 to 77 °F, Relative Humidity <= 65%
+10 to 20 ®C / 50 to 68 °F, Relative Humidity <= 65%
=1toc 8 °C/ 25 to 45 °F
+1ito4°C/ 35 to 40 °F
-30to -18 °C / -22 to 0 °F
-3 te -0.3%C [ 27 to 31 °F
+1to 35 °C f 34 to 95 °F

+40 to 55 °C /104 to 131 °F

Conditions
Prevailing Conditions
+i5to 25 °C / 59 to 77 °F, Relative Humidity <= 65%
+10 to 20 ®C / 50 to 68 °F, Relative Humidity <= 65%
=1toc 8 °C/ 25 to 45 °F
+1ito4°C/ 35 to 40 °F
-30to -18 °C f -22 to 0 °F
-3 te -0.3%C [ 27 to 31 °F
+1to 35 °C f 34 to 95 °F

+40 to 55 °C /104 to 131 °F

Back ground:

A

Your input is defining the specification, Kraft
Foods is using to specify and communicate the
required product handling conditions for
Warehousing, Handling, Storage, Re - packing
and Transportation internal and at contracted

3" party storage locations (in SAP / Master

data and Specifications).

Where specified, monitoring of temperature
and humidity must be carried out using
calibrated recording equipment. This recording
equipment shall be located in representative
locations (worst case scenario).

At point of reception, the receiving WH/site of
the material has to check the specified
parameters of the material delivery / transport
and document the result and potential actions
needed.

Requirements for transportation in the KF
Quality expectations

Special Requirements for Temperature
Controlled/ Conditioned, Chilled and

Frozen storage/distribution (e.g. where
product specifications require temperature
controls) to be found in the KF Quality
expectations. Effective operation of vehicle
chiller units shall be verified by temperature
measurement

‘:k'rafjc foods



A Terms in common use, defined by international supply
chain business practice.

A This list is a global list.

A Most used due to supply chain capability in KFE and
CEEMA are ambient, chilled, refigerated and protected.

A You can tick only one condition for shipping and one for

storage (might be different than shipping condition) )

Shipping & Storage

Shipping and Storage

Kraft Foods has established the following shipping and storage conditions.

Flezse check the condition that is most sppropriate for your ingredient at the time of shipping and for = Prevailing conditions with no control over temperature or humidity required or

expected. (Ambient in common language has a different meaning in Egypt then
in Russia, varies in Spain and Finland !

Shipping
Unitized Pack Sizes Bulk w -
|.;.-.u||;. | Ambient Erevailing Cenditions Prevailing conditions controlled to avoid absorption of humidity from air.

— e e e eots. ] TEMPperature range +15to +25 ° C/59t077 ° F,relative humidity < 65%.
[(null) | O orv Storage cem—__— (we work on a change to enlarge this range to +10 to +25 ° Cforde
[(rum | O cenditioned Storage +10te 20 °C/ 50 to 65 °r, wermATEm  COmplexity of our supply chain). This range is hard and costly to manage!
||:nu||:| | I:‘ Chilled / Refrigerated Storage +1 to 8 C / 35 to 45 °F
|.;.-.u||;. | [ refrigerated +1 Temperature controlled within a defined range of +1 to +8 ° C(34to45 ° F). Humidity range not

defined. Consistent with US FDA requirements
|(nu||:| | |:| Frozen Storage -
[(nully | O super chil °C [ 27 to 31 °F
|(nu|l) | |:| Protected
|(nu||:| | |:| Hezted
Storage Temperature controlled within a defined range of +1 to +4 ° C/34to40 ° F.Humidity range not defined. Consistent with
Unitized Pack Sizes Bulk pescrid USDA Food code for meat products. Procedures in place to assure that products are pre chilled to required temperature
[(null) | T prior to loading, and vehicles are pre chilled prior to loading for distribution
||:nu||:| | |:| DCry Storage +15 to 25 ©C / 59 to 77 °F, Relative Humidity <= 65%
|(nu||:| | |:| Conditioned Storage . . . . . ° L .
Temperature controlled within a defined range, typically i18to 130C/0to -22 ° F.Humidity range not defined.
|.;nu||:. | [] chilled / Refrigerated 5] Procedures in place to assure that products are pre frozen to required temperature prior to loading and vehicles are
[{mall) | [0 mefrigersted pre frozen prior to loading for distribution.
|(nu||:| | |:| Frozen Storage o -18 °C / -22 to O °F
|(nuit) | [0 super chil Temperature controlled within a defined range of +1 to +35C / 34 to 95 ° F. Humidity range not defined
||:|-|u||:| | D Protected mo om
[(nuiny | O wHested <40 te 55 °C /104 to 131 °F
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Shipping & Storage (Shelf life)

Please provide Pack Size, Pack UOM (from drop). Pack Type (from drop down), Shelf Life in Days from Date of Manufacture.
When shelf life is expressed in weeks, conversion is based on 7 days per k(i.e. 4 ks equals 28 days).
See Conversion Table Below to convert months into days.

Shelf Life (SL) in Days

Pack Size Pack UOM Pack Type Total 5L from Date of Manufacture Minimum Guaranteed SL Remaining on Receipt
[1000 ||[kg  [+] |Barrel/Keg |w] 247 | |=z00 |
p (i) () p p
cc Ezg/Pouch |'~"""”:I | |'~'-""”:l |
count | T ——
il oz Bin [(aull) | [tnul) |
- g Bottle/Jug/lar - -
- Box/Case/ Cartan [(aull) | [tnul) |
- h Bulk/Tanker/Truck/Railcar - -
. T [t e |
b Zan
ml Drurm
oz Flex Tank
pt Fail/Bucket/Tub
qt Super sack
Tote

Select from drop down menu
(UOM = Unitof Measure )

‘:k‘rafjc foods
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Shipping & Storage (Shelf life)

Shelf Life (SL) in Days
Pack Size Pack UOM

Pack Type Total SL from Date of Manufacture Minimum Guaranteed SL Remaining on Receipt

[1000 [[kg o] [CESr—— | 7 | [z00 |
[(null) [t ][0 w | [(null) | tnuily |
[(null) [t ][0 w | [(null) | tnuily |
[(null) [t ][0 w | [(null) | tnuily |
[(null) [t ][0 w | [(null) | tnuily |

Materials should

have at least 50% of the shelf life remaining when received at the Kraft Foods location.

Shelf Life Time

Shelf Life in Months Shelf Life in Days

31

51

52

122
153
183
214
244
275
305
335

365
396
426
457

Pt Kraft Rule is to have Shelf life in Days, this will be transferred
518 SAP sytem data, following calculation table shall be applied !

349
379
509

in

540
670
700
730
913
10935
1460
1825
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Shipping & Storage (Shelf life)

Other Shipping, Storage or Handling Requirements

store in a cool and dark place, away from floor.

Special Precautions for Testing or Handling this Ingredient

keep containers upright at any time.

‘:k‘rafjc foods

54



55

A GKIT is a fundamental part of the Kraft Foods Global Specification
System, and indispensable for assuring food safety, quality and
legal compliance of our products

A GKIT is replacing all existing "Supplier Questionnaire”
and "Product Visa" templates

A GKIT is used for all new or changing raw materials

A Format of the questionnaire has changed, but in many cases the
information required has not

A New or modified information requirements primarily relate to:

Composition

I Nutrition Data

I Certifications & Dietary Suitabilities
.

I GMO Assessment

Allergen Information / Substance of Interest

\ ¥
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Kraft Foods Supplier Quality Web Site

The Kraft Foods Supplier Quality web site is designed to facilitate the
communication between Kraft Foods and our suppliers.

Here you will find all of the Quality Requirements and Guidelines for
Suppliers to Kraft Foods, as well as the slides used in our Supplier Forums

The web site includes:

A Supplier Quality and Food Safety Contractual Requirements

A Supplier Forum presentations

A Quality Support Material

A Contact email address kraft foods ?a e%
' BN .

A elLearning modules

Welcome to Kraft Foods Supplier Quality web site. This site is designed to facilitate the communication between Kraft
Foods and our suppliers. Here you will find all of the Qual y Requirements and Guidelines for Suppliers to Kraft, as
well as the slides used in our Su ppl er Forums

Browser Address

\ ¥
_kraft foods
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http://www.kraftbrands.com/kraftsupplier/

HOLLYWOOD

Cheaning Gecme

M:uof:

»TOBLERONE

IDEHLYNE " dwessings '?j, = ch|
e " .
5 q/dm Nﬁ;ak/ \ D ll ] ////
i [ @D\’ @
¢ QKRAFT)

el

i) TrisCui
%UL;E / @ ?JACOBS

Visit the Kraft Foods Supplier Quality and Food Safety web site at:
http://www.kraftbrands.com/kraftsupplier/
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