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Date of [ssue:  10/07 /2018

Client Vytec S.A.

Address Los Libertadores 131, Colina, RM RUT 76.638.820-5

Contact Beatriz Montes Position in the company | Production Manager
E-Mail bmontes@vytec.cl Phone +56 0 5669 2974

N° of Samples 06 Product astic staples, nails an
Type of preparation Injected resin at 350°C Batch Nof indicated

Sampled By Pablo Valdés Sampling Date 03/07/2018

Sampling Procedure Customer's infernal

Reception Date 03/07/2018 Temperature at Reception Room temperature
Analysis Start Date 03/07/2018 Analysis End Date 08/07/2018
RESULTS

Mesophilic aerobic <10 <10

count (cfulg) (1)
Mold count (cfulg} (2) <10 <10 <10 <10 <10
F Yeast count (cfulg) (2) <10 <10 <10 <10 <10
Esfé’;ﬁfg)"‘;a‘;"” <0,30 <030 <030 | <030 <030
Salmonella spp. {in Absence \Abse\og\\ 4 Absence Absence
259) (4)
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APPENDIX

ESSAY METHODS

(1) Enumeration of mesophilic agrobic microorganisms. NCh 2659.02002

{2)  Enumeration of molds and yeasts. NCh 2734.012002

{3)  Enumeration of Escherichia coli B-Glucuronidase positive. NCh 3056.0£2007
{4)  Detection of Salmoneffa spp. NCh 2675.0f2002

ABBREVIATIONS

NCh : Chilean Standard

180 : International Organization for Standarization
INN  : National Standardization Institute

cfu @ Colony-forming unit

MPN . Most probable number

OBSERVATIONS
1-  Laboratory certified by INN, according to Standard NCh-ISO 17.025, Certificates LE 1362 and LE 1363.

2-  Testessays not included in the Cerfification for the analized matrices.
3- 25 g of each sample were used for each analysis,

NOTES
1.- Results refer only to the samples analyzed

2.~ Results depend on the conditions of extraction, transport and conservation of the samples prior to analysis. Sampling
information is not included.

3.- Results are exclusive property of the client, so they can't be communicated to third parties, unless expressly authorized by the
latter,
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