Hanamaruki

14, March, 2008

CERTIFICATE

This is to certify that we are the producer of the product(s).
Name of product : MISO(Soybean Paste), Aka-Miso(Tin) 441b,(20kg)

Name of Factory : Hanamaruki Ina-Kohjoh
2701 Nishiminowa Ina-shi, Nagano-ken 399-4501, JAPAN

The soybean which we used for the product mentioned above is separately controlled
from planting to harvest, processing, storage, conveyance, shipping and supplying
under Identity Preserved System.

And it dose not occur the genetically modified soybean contaminate through our

manufacturing process.

(1) Ingredients : Water 34.9%
Soybean 33.1%
Rice 18.5%
Salt 12.2%
Ethyl Alcohol 1.6%
Total 100.0%

(2) Country of origin

Soybean Canada, USA
Rice Japan
Salt Japan
Ethyl Alcohol Japan
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(3) Nutritional Analysis : Energy 195=21keal/100g
Moisture 45.4£3.0%
Protein 11.3%£1.0%
Fat 5.8+1.0%
Carbohydrates 24.3%2.0%
Ash 13.2+1.0%
(Salt 12.21.0%)
Total 100.0%
(SPECIFICATION)
(Sodium 480 0mg)
(Vitamin A 010)
(Vitamin C 0 mg)
(Thiamine 0. 0 5mg)
(Ribofrabine 0. 1 O0mg
(Niacin 1. 5mg
(Calcium 90 mg)
(Iron 4. 3mg
(4) Microbiological Analysis :  Bacteria(SPC) £1X10%cfulg
Total coliforms (=)
Staphylococcus aureus (=)

(5) Composition of Packing Materials :

PE
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(6) Manufacturing Process :

Sovbean—Selecting—Washing—Soaking—Steaming— Cooling—Mincing

!
Salt—Mixing—Fermentation
1 !
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Filling up
!
Final Product
Hanamaruki Foods Inc.
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