& NOF CORPORATION

Functional Foods Div.

Food Additive Vitamin B complex preparations

VB MULTI-COAT

@® Specifications

Appearance Yellow granules
Moisture 5% or less
Vitamin B1 content 1.05-132%
Vitamin B2 content 114 -144%
Vitamin B6 content 1.52-192%
Vitamin B12 content 0.00228 - 0.00288 %
Niacin 16.2-204 %
Pantothenic acid 4.75 - 6.00 %
Folic acid 0.19 - 0.24
Standard plate count Max. 3,000 cfu/g
Coliform Negative

Heavy metals (as Pb) Max. 20 ppm
Arsenic (as As;03) Max. 4 ppm

@® Ingredients

Ingredients Weight % Gene recombination Allergy information

information 7 item 21item
Nicotinamide 17.00 - - -
Calcium pantothenate 53. 46 - - -
Pyridoxine hydrochloride 1.95 - - -
Riboflavin 1.20 - - -
Thiamine hydrochloride 1.10 - - -
Folic acid 0.20 - - -
Cyanocobalamin 0. 0024 - - -
Zein 12.00 Corn (non-GM) - -
Trisodium citrate 0.10 Corn (non-GM) - -
Citric acid 0.03 - - -
Glucono delta lactone 0.02 Corn (non-GM) - -
Several Food materials 60. 94 Corn (unfractionated) - -

Rapeseed (unfractionated)
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@ Criteria for use of this product
This product and preparations containing this product should not be used in meat and fresh
seafood (including whale meat). The amount used must be less than 1.0% of the food as calcium.
Provided, however, that this shall not apply if permission or approval has been obtained for

‘special-use food’ indications.

@ Nutrition Facts ( /100g) (example)

Calories 503 kcal
Proteins 114 ¢g
Fat 213 ¢
Carbohydrates 66.3 g
Sodium chloride amount 0.053 g
Vitamin B1 1,100 mg
Vitamin B2 1,200 mg
Vitamin B6 1,600 mg
Vitamin B12 2,400 (g
Niacin 17,000 mg
Pantothenic acid 5,000 mg
Folic acid 200,000 (&
@ Packaging

1kg or bkg net weight in aluminum bag / Carton box
@ Preservation

Please keep this product by refrigeration required.
@ AQuality shelf life

This product is guaranteed in its original packaging for 365 days after production.
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