


CERTIFIED

RAISED & HANDLED

Chicken Paws (XU ER#%)

Product Specification

The finest free range chickens in
Shenandoah Valley

100% organic, all-vegetable diet
NO antibiotics
NO use of animal by-products
NO grains grown with chemical fertilizers
NO synthetic amino acids
NO genetically modified organisms (GMOs)
NO pesticide treated grains
NO steroids

Grade A: Clean and Fresh, white stem, and external
hard jaws removed.

No Contrusion, No Black Spots, No Ammonia Burns,
No Congestion, No Outer Black nail, No any bad
smell, No Extravasated Blood.

The moisture content is less than 5%.

Broken Bones is less than 5%.

Sorting product frozen.

Deep Freezing by 50 Celsius.

Product Stored in — 18 degree Celsius.

Size: 11 cm to 15 cm

Weight: 30 —40¢g

Packaging on pallets in boxes with poly bags of 15 KG

v Full Container load (40 FT high cube reefer
container temperature — 18C/27MT

v" We also supply regular non-organic US chicken
products.



.+.

Organic Shrimp

Certifications:

EURO LEAF: European Regulation (EC) No
834/2007 and Regulation (EC) No 889/2008

AB: French Regulation (EC- BIO) No 602/2010
BIO SWISS: European Union Organic Farming
Regulation and the Swiss Organic Farming
Ordinance [SR 910.18]

QCS: Organic certification accredited by USDA
National Organic Program and USDA ISO Guide 65
United States

Specifications:

The shrimp farms are certified 100% organic by
French government (AB) European Union (Euro
Leaf), and the most prestigious certificates

worldwide; Bio Suisse (Switzerland) and QCS (USA).

Shrimp is free of antibiotics, pesticides, fish meal,
chemicals or any other genetically modified
organisms (GMO).

Equitable production and ecological sustainability.

Processing Plant:
* The packaging plant has the BIO GOURMET
SHRIMP seal.

Capacity:
* 100 tons per day
Every step in our daily process is designed to
enable us to ensure traceability and product
quality.

Availability:
Ready for shipment within this two weeks:

Type:
White shrimp — head on

Size:
Medium size
2 KG boxes (4.40 Ibs aprox)

Minimum Export:
1 container (23 tons)

Shrimps Per Box
30/40, 40/50,50/60




Specification

e Variety: Bing
Size: Row 9.5
Brix: 24
Price/kg: CNF
Packaging: 5 kg Box

e Variety: Bing
Size: Row 10
Brix: 24
Price/ kg: CNF
Packaging: 5kg Box

e Variety: Rainer
Size: Row 9.5
Brix: 18
Price/kg: CNF
Packaging: 4 kg Box

v California Cherries peak at the end of May and
beginning of June. Washington Cherries peak in
early July and end in last August.

Cherry Health Benefits

Improve arthritis and inflammatory conditions
Lower blood sugar level — anthocyanin

Lower the risk of heart disease

Reduce the risk of colon cancer - anthocyanin
Helps enhance memory

Supports healthy sleep — Melatonin

Reduce Bellv Fat






Organic Coffee

100% Ecuadorian, BCS OKO Garantie

Specification I

* Variety: Arabica
v' Mild Special New England
Roast
v" Medium City Roast
v" Dark Vienna Roast

e Strength: SHB
e Altitude: 1400 m

* Preparation Method: 100%
Washed

* Drying Method: Sun

* Classification: AA

* Filter Size: 15 & Up

* Certifications: Organic — BGS

e Shelf Life: 12 Months

* Storage Conditions: Dry, Fresh,
Dark

Piedra Negra has been chosen from a
seed that grows into a plant, located in
the adequate microclimate and
altitude for the best growth, flowering,
development and ripening of its fruits.
The ripe fruits are separated from the
green ones to undergo the humid
processing: taking off the pulp,
fermenting, washing and finally drying
in the Sun.

After the drying process, the best
beans are picked for roasting.
Excellent roasting machines guarantee
that the bean’s aromas and oil is closed
in and secured for the final
preparation of a pure coffee without
external agents.

Our Coffee is made from the finest
coffee beans Ecuador has to offer. It
comes from the best Arabica coffee
plantations in specific growth
conditions, its altitude over 1400
meters above sea level, with special
care put into the selection of the beans
and their processing.

Piedra Negra is a special coffee, 100%
Ecuadorian, produced with best
practices in Organic cultivation, and
environmental and community
friendly procedures. They fulfill
international standards awarded by
labels like BCS OKO Garantie, who
support and guarantee the care with
which these Special Coffees are grown.
It is a coffee processed according to
strict quality norms, roasted by experts
looking to obtain the best aroma and
taste possible.
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Food Traceability

4000 facilities use OpsSmart® as their Traceability solution. Our customers apply our full chain
food supply traceability services in their feed mills, farms, slaughterhouses, further processing
facilities, pharmaceutical plants and governmental regulatory agencies.

Government Validation

Governments around the world are beginning to promulgate more regulations to protect the quality and safety of the food
supply chain. Such laws include the US FSMA, The EU General Food Law and the Japanese Basic Food Law. OpsSmart®
is used to trace the movement of all farm animals as they are in the supply chain in Thailand. Using OpsSmart® software,
governments can pin point what animals may have been affected by a food problem such as avian flu and can make
informed decisions to pay farmers for product that must be culled due to illness. So whether the product is in motion, or
stationary within your facility, OpsSmart® Traceability monitors the food supply and ensures food safety risk can be
mitigated.

Business Intelligence and Optimization

OpsSmart® is the solution to enable businesses to realize productivity and efficiency gains through business analytics, by
providing a platform for end-to-end data collection and distribution. OpsSmart® provides keen insights into your
business operation through analysis of each component of the supply chain. OpsSmart® produces data which is used to
create complex models that optimize inventories, engineer sales, and forecast orders.

Supply Integration Cost Savings Security Operational Insight
OpsSmart® food traceability OpsSmart® provides OpsSmart® provides security OpsSmart® provides full
assurance maintains and significant cost savings, and and protection for all food visibility across the entire
grows business relationships . . . T safety assurance supply chain so that problem
through regulatory by improving efficiency, lj[ processes. Security increases areas are readily identified,
compliance and reduced risk. lowers costs. Through quick  ¢ystomer confidence in enabling the responsible
problem identification and  products monitored by parties to immediately
resolution, it reduces risks OpsSmart®. remedy the problem.

that can be costly to the
business.



info@mglllc.com



