CERTIFICATE OF CONFORMITY

Product no.: 412578220

Description of goods: CLU TUTTI FRUTTI PL MSC
Product code: HC578

Production batch no.: VC60079

Packing batch no.: PC6007901

Production date: 21.01.2026

Expiry date: 01-2029

Package: 240 ml glass bottles

Additional information if any:
None

I hereby confirm that the above information is authentic and accurate. This batch of product has been
manufactured at the below mentioned site in compliance with EU food legislation and FSSC 22000. The
batch records were reviewed and found to be in compliance with the product description.

Reykjavik, 26 January 2026

( M == Zé —
Lysi RQuality Assufance

Maria Eugenia Cauhépé

Lysi h. « Fiskisld 5-9 + 101 Reykjavik « Iceland » Tel.: 354-525 8100 « E-mail: lysi@lysi.is « www.lysi.is



CERTIFICATE OF ANALYSIS

Product name: Cod Liver Oil with Tutti Frutti flavour

Product code: HC578

Issue no.: 1

Batch no.: VC60079

Date of production: 21.01.2026

Expiry: 3 years from date of production in sealed original containers
Analytical parameters: Results Specification Method
Vitamin A (ug/g) 69 50 - 80 SKL 5-27
Vitamin Dz (pg/g) 2,2 1,8-26 SKL 5-27
Vitamin E (mg/g) 1,0 0,8-12 SKL 5-27
Eicosapentaenoic acid (EPA) (mg/g as FFA) 89 min. 65 SKL 5-31
Docosahexaenoic acid (DHA) (mg/g as FFA) 102 min. 80 SKL 5-31
Total omega-3 fatty acids (mg/g as FFA) 240 min. 200 SKL 5-31
Peroxide value (megq. O2/kg) 0,6 max. 3,0 SKL 5-26
Anisidine value 3,3 max. 10,0 SKL 5-33
Free fatty acids (%) 0,01 max. 0,40 SKL 5-20
Unsaponifiable matter (in pure oil) (%) 0,6 max. 1,5 SKL 5-38
Appearance (Gardner units) 3,3 max. 5,5 SKL 5-35
Cold test; remains clear at 0°C (hours) pass min. 5 SKL 5-24
Mixed tocopherols (mg/kg) conforms  min. 1000 by addition
Tutti Frutti flavour (13023) (w/w %) conforms  min. 0,5 by addition

| hereby confirm that the above information is authentic and accurate.

Reykjavik, 21 Ja_nuary 2026
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