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COMMERCIAL OFFER

Dear partners!

Closed Joint-Stock Company Belarus National Biotechnology Corporation
(BNBC) offers grade A wheat gluten for sale.

Thanks to the high-tech innovative process of deep processing of food wheat,
the gluten produced by BNBC is high-quality, environmentally friendly, NON-GMO.

All production facilities, as well as all products of BNBC, are certified according
to international standards F SSC, ISO, TUV, Halal, Kosher (attached).

The quality indicators of wheat gluten produced by BNBC comply with National
Standard 31934-2012 “Wheat gluten” and even exceed it:

. Characteristic Characteristic

Name of the indicator For grade A BNBC
Mass fraction of moisture, %, no more than 10 10
Mass fraction of total ash in terms of dry matter,
b 2,0 2,0
%0, N0 more than
Mass fraction of protein in terms of dry matter, %,

70,0 80,0

not less than
Mass fraction of particles larger than 200 microns,
o 1,0 1,0
Y0, N0 more than
Agglomeration time, s, no more than 40 40
Water absorption capacity, %, not less than 150 150

The possible sales volume of grade A wheat gluten ranges from 500 to 1000 tons
per month.

BNBC can offer wheat gluten in paper bags of 25 kg, as well as in laminated big
bags of 750 kg.

Oduumansumii caitt: www.bnbe.by e, TR
Ten: +375 17 555-40-32 I o
Bake: +375 17 555-40-51 0 y NS

i h :
E-mail: salesdepartmentiaibnbe. by S 9001:2015
obDQPOuUWOU
%X EHOJH VvD\OOO (OHNWURQLN gP]D .DQXQXQD J|UH **YHQOL (OHNWURQLN gP]D LOH LP]DODQ

' VS["H" %69
(YUDN VRUJXODPDVO KWWSV RGDERUVDHE\V WREE RUJ WU WVR HUHJOL HQYLVLRQ 9DOLGDWHB'RF D [ (



*HOHQ 7DULK 6D\O

We can conclude an annual contract for 2024, with fixation of monthly volumes,
at a fixed price in US dollars, on the terms of 100% prepayment (monthly or quarterly)
in any currency convenient for you at the rate of the National Bank of the Republic of
Belarus on the day of payment.

If you are interested, we are ready to consider the possibility of concluding a
long-term (3-5 years) contract with you on similar terms,

Besides, by the end of this year (November-December) we can offer 4000 tons
of wheat gluten grade A — 3000 tons in 750 kg big bags, 1000 tons in 25 kg bags.

Selling price — 1550 USD/t (packed in paper bags), 1500 USD/t (packed in

big bags).

Prices are indicated subject to delivery ex-warehouse of BNBC (EXW)
Republic of Belarus, Pukhovichi district, Dukorsky v/c, 27 (BNBC warehouse).

If you

are interested, please send your proposals to the email addresses:

info@bnbc.by, ni.sidorov@bnbc.by.

We will be glad to welcome you among our clients!

Attachments:

Certificates, quality documents and background infor:

General Director @
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Wheat gluten (otherwise known as fibrin) is a natural ingredient obtained

from the complex processing of wheat. It is a powdery product from cream to
yellow or light brown.

Quality indicators of wheat gluten

No more than 2%
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Thanks to the high-tech innovative process of deep processing of )
wheat and high-quality raw materials, produced by CISC "BNBC" I'IHOTEH
gluten is an environmentally friendly and competitive product. One MAPKA A

of the most important criteria is the absence of GMOs! NUUIEBOW

With the technological process of CJSC "BNBC" wheat gluten can

be sold in various packages: 25 kg, big bags, mound.

All the above advantages provide access of our enterprise to the

international markets. e o s e
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Wheat gluten is a natural ingredient, so its use is not limited.

Simplifies the technological process of bakery products
production.

-~
3 Increases the nutritional value of the product.

Extends the term of realization of products.

5 Due to good water adsorption, the volume of finished
products increases, on average 4.5%

A number of studies show that dry gluten has a wider range of functional

properties than other protein products, which creates opportunities for its
diverse use.
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3aKpLITOe aKuUHOHepHoe odmecTso «benopycckasn HAUUOHANILHASI OMOTEXHOAOrHYecKasi Kopnopauus» (3AO «BHBK»)
222860, Peciyomixa benapyck, Munckast oOnacts, [TyxoBuuckuii paiion, ykopceknii ¢/c, 27

QUALITY ASSURANCE DEPARTMENT

Pl
&
sl / QUALITY AND SAFETY CERTIFICATION
No. from
WHEAT GLUTEN
BRAND A

Name of the regulatory document: ~ GOST 31934-2012

Registration number of the Declaration of Conformity: EAEU No. BY/112 11.01. TP021 054.01 00216
Batch Number: WG BNBC074-250323
Net weight of the batch:

Date of manufacture: ~ 25.03.2023" %,
Net weight of the packaging unitg
Date of shipment:
Shelf life: : {
Manufacturer:  Closed Joint-Stock Com iy "B8tarus National Biotechnology Corporation"
Recipient: ‘
Vehicle No.:

Appearance: Powdered product
Colour: Cream

Smell: Characteristic of wheat gluten, odorless

Mass fraction of moisture
Mass fraction of crude ash in terms of dry matter

5,0
0,8

Mass fraction of protein in terms of dry matter % 82,7
Mass fraction of particles larger than 200 microns % Not found
Agglomeration time c 19
Water absorption capacity % 160

In terms of quality and safety, it complies with TR CU 021/2011 "On food safety".
Store at a relative humidity of no more than 70% of the warehouse air, at a temperature no higher than 25 ° C.

Leading certification specialist Liana Losik
Position Stamp here Signature

Odmunanbhbiii caiit: www.bnbe. by /
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EURASIAN ECONOMIC UNION
[ H [ DECLARATION OF CONFORMITY

Applicant Closed Joint-Stock Company “Belarus National Biotechnology Corporation” (CJSC
“Belarus National Biotechnology Corporation™)

Location (legal address) and business address: 222860, Minsk region, Pukhovichi district,
Dukorsky v/c, 27, Republic of Belarus

CJSC “Belarus National Biotechnology Corporation” was registered in the Unified State
Register of Legal Entities and Individual Entrepreneurs with the number 690664593

Tel.: +375 17 555 40 52, e-mail: info@bnbc.by,

represented by Director Urytski Daniil, acting on the basis of the statute

declares that

Wheat gluten brand A

Packaging — paper bags with plastic insert, flexible specialized containers made from
polypropylene fabric (big bag type)

Manufacturer: Closed Joint-Stock Company “Belarus National Biotechnology Cotporation”
(CJSC “Belarus National Biotechnology Corporation”);

Location (legal address) and production address: 222860, Minsk region, Pukhovichi district,
Dukorsky v/c, 27, Republic of Belarus;

The product was manufactured in conformity with GOST 31934-2012 “Wheat gluten.
Specifications”

EAEU CN of FEA code: 1109 00 000 0;

Serial production;

conforms to: Technical Regulations of the Customs Union “On safety of food” (TR CU
021/2011), Technical Regulations of the Customs Union “Labeling of Food Products” (TR CU
022/2011)

Declaration of Conformity was accepted on the basis of:

Test report Ne 25412 of 12 November 2021, issued by the laboratory service of the state
institution “Belarusian State Veterinary Centre” (Accredxtatlon Certificate Noe BY/112.0358).
Declaration scheme: 3d

Additional information:

Store in dry, well-ventilated warehouses free of foreign smell and grain pests at a temperature no
more than 25°C and at a relative humidity of no more than 70%. Shelf live: 2 years after the date
of manufacture.
Declaration of Confpr

is valid from the date of its registration and is valid through 11

Urytski Daniil
Stamp here (Full name of the Applicant)
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Belarusian HALAL
Standardization
and Certification Centre
LTD «BelHalal»

220035, Republic of Belarus
Griboedova Street, 29-61
+375 29 3541854

E-mail: belhalal@yandex.ru

Belarusian HALAL Standardization and Certification Centre LILC «BelHalabs confirms that the
products listed below have met the Halal requirements in accordance with the Islamic law
Benopyccxnii nesrrp cramtaprisaigm i cepraduoanun «Xasumy Q00 «benXaisu H0XIBepKIaeT, 4To
yKazaHuast NPO/IyKIwst ARysteres Xamumb i cooserersyer Menavexnm kanonmaeckam nopmam

Benopycckuin ueHTp
CTaH4apTU3aLUMKU U
cepTucukaumum <Xansinb»
000 «benXansarnb»
220035, r. MuHck,

yn. Mpuboepnoea, 29-61
+375 29 3541854

E-mail: belhalal@yandex.ru

HALAL CERTIFICATE ‘3
Ne BY UHRC - 053/112 001 H. 00066/1

Company name (manufactured by):
Closed Joint-Stock Company
«Belarus National Biotechnology
Corporation»

Address of the production:

222860, Minsk region,

Pukhovichi district, Dukorsky v/c, 27,
Republic of Belarus

Scope of certification:

Production of amino acids

(L-Lysine sulphate 70%,

L-Lysine Monohydrochloride 98.5%,
L-Threonine 98.5%, .
L-Tryptophan 98.0%), wheat gluten,
wheat protein-starch product,

wheat bran

Category:
F, E

For the products:
Appendix 1

Reference standard:
UAE.S GSO 2055-1:2015

Issue Date;
27 January, 2022

Valid until:

27 January, 2025
Head of Halal
certification body
. Khasianevich

¢ Muuey €3
SIRWZEN

SEETVE A 5o

>
“ PykoBoauTeb OpraHa mno

#
Hazpanne xoMmanny (IpOW3BOAMTENS): (,%
3aKkpbITOC aKIHOHEPHOE 061IECTBO \
«beJopycckas HAMOHAILHAS L_
GHOTEXHOJIOrHYECKAA KOPIOPA{HID t.

Anpec Dpou3BOJCTBa:

222860, Pecriy6auxa Bemapycs,
Munckas o6aacrs, lyxosuackui
paifon, Ayxopexnii c/¢, 27

O6nacts ceptudnkaimm:
IIpon3sBoOACTBO AMHHOKHCIOT

(L-mm3uH cyasdart 70%, ;‘
L-nu3uH moHoruapoxyaopuyg 98,5%,

L-tpeonun 98,5%, L-rpunrodan ()
98,0%), riarTena HIEHUIHOIO, N
NPONYKTa NMIEHAYHOro 6eJIKoBo- ‘(
KPaXMaJibHOI'0, OTPY0el nmeHnYHbLIX (,
Kareropus: ;.
FE

INponykuus: c‘j
pnaoxenue 1 ¥
Craunapt: (_

UAE.S GSO 2055-1:2015

Jlara Beimaun ceprudukara:
27 ssuBaps, 2022

Cepruduxar relcTBUTENEH 10:
27 suBaps, 2025

ceprupaxannn Xanasaab
P.A. XaceneBuyu
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CERTIFICATE
of registration

The Food Safety Management System of

Closed Joint-Stock Company
"Belarus National Biotechnology
Corporation™

222860, Minsk region, Pukhovichi district,
Dukorsky v/c, 27,

Republic of Belarus

has been assessed and determined to comply with the requirement of

Food Safety System Certification (FSSC) 22000 (Version 5.1)

Certification scheme for food safety management systems consisting of the following
elements: ISO 22000:2018, ISO/TS 22002-1:2009 and Additional FSSC 22000
requirements (version 5.1).

This certificate is applicable for the scope of:

Production of wheat gluten
Food Chain (Sub) Category: CIV

Valid until: 2025-01-30
Valid from: 2022-01-31
Initial certification: 2022-01-31

Certificate Registration No.: TIC 15 160 22193

Audit Report No.: 3330 3DWK AO Certification decision date: 2022-01-31

This certification was conducted in accordance with the TIC auditing and certification procedures and is subject
to regular surveillance audits.

Tuv/m{‘% TUVE  7Fssc22000

Head of certification body for THURINGEN
systems and personnel

A
Issue date: 2022-01-31 (gi';l?f\klfsim
i Akkreditierungsstelle
D-ZM-16006-04-00

Qriginal certificates
are branded with @ hologram.

validity of this certificate can be verified in the FSSC 22000 database of certified organizations available on waww, fssc22000.com
The current validity can be demanded also at our homepage www.tuev-thueringen.de.
vt 8TETouN
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