000 «XIONG WEI»

Manzhouli Xiongwei Import and Export Trading Co., Ltd
OPTH: 91150781MA7YPQL285

Anpec: Store 10, Building 1, Jiarun Jincheng Community,
North District, Manzhouli City, Inner Mongolia
Autonomous Region

VYBakaemeie rocroaa !

Hama xomnanus OO0 «XIONG WEI» Beipaxkaet Bam cBo€ noutenue,n coob1uaer, 4To 3aMHTEPECOB
aHa B IPHOOPETEHUH HIDKECIIENYIONIEH NPOAYKIIUH:

Venosusa noctasku: nopt MANZHOULI KHP
Konuucrso: ot 5000 TonH B Mecsiue

I[Tpocum Bac chopMHpPOBATHE KOMMEPUYECKOE IPEAIOKEHHE, H IIPUCIATD IPOEKT JOrOBOP MOCTABKH /1
A U3YYEHHsA, COTIACOBAHUA U MONHCAHHA.

B ciyyae nonoKMTeNpHOTO PellieHHs N0 YCI0BUAM IIOCTaBKU M OmaThl ToBapa, Mbl TOTOBBI 3aKI10Y
MTh JIOTOBOP, M MPUCTYNUTh K paoTe 1o nocraBke nepsoi naptuu B uione 2024 roaa B Hamr aapec.

JupekTtop

000 «XIONG WEI» uan sijun/




JE AR5 #E RAW INGREDIENT SPECIFICATION

FRARK: GRESE (&) B
MATERIAL NAME: Potato Flake

ERFEERATREEERES RGN THNBASRESE () B.
DESCRIPTION: Peeled, washed, sliced, cooked and added with additives, dehydrated
potato flakes which has been drum dried and milled to be suitable for
use in food products. Prepared from selected potatoes under sanitary
conditions.

SEREERER: SBT 10752-2012 TR EFHELH
ERKA: EYBZER TR TH ASEREBGELEZ FERRAKRZEH: K

Material Class: VEGETABLES - ROOT, BULB & TUBER
Material Sub Class: Dried/Dehydrated, not treated for Pathogens
Material Risk Level: Low

R Es | SRURERHR T B KRR
- ALLERGN: SPECIFIC SOURCE Are resource materials has
3 specific function?
& None B -
kst COMPONENTS: [
wiwte SGHE (B | s ORISR (X, A
i ‘ H RS, REW
' 55???::;9 (In Legal name of | EreR e R f) FEAE,  REW
| (] L | Ik
. descending compf:ment | FOCRAER | i(_g 9) . Additive Details
order of weight) | (declaring GB Category Application . .
| code, or E Name Limit in GB, | (descriptor including
- b (g/kg)  legal category & amt
. applicable) | present, plus whether
R B . |caryover) |
99.5% N | _ - K P Atlantic, Frito-Lay, |
| BRMPolss | poogstut | Hik# Shepody |
<=0.5% g, AUH SN | - GMP ?
2 s Mono- iLﬂiﬁEJlﬁer : INS471

. | @&Diglycerides  — """ . .
| <=100 ppm Max fr k5 B8 Citric I Eh#) - GMP | INS330
- _|Acd | Processingaid | | I —
Kgasr (LAVRH):

KEY ATTRIBUTES (must be tested for quality control):

xemEmE RAMFE | R | gk |

' Key Performance ﬁfhﬁi* Sample \ Unit of ﬁf& i AE"E: ﬁi’; ! !
| Attributes | Method | Frequency | Measure | sl
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A— , Y/N
S (16 HL) | FL 70-32 Lot 4it /100g 0 0 Y
Natural Defects (On #16) | 5 \ t
P (20 A D | FL 70-32 Lot it | /100g 0 - 15 Y ,‘
Natural Defects (On #20) | | % z | |
4 ' Visual | Lot #it J¢§%m<%>ﬁ1%mmmxﬁi Y
. Extraneous Matter NEE | [ ¥ |
E ' | Material foreign to potato production 0! 'i
i | | processing —none allowed | |
&R gﬂ@ﬁl&,mﬁﬁ%ﬁﬁmm BURRE 2 1.5mm B4R,
Metal C2.4mm FETESR: SRR LR, BREUtEE. ' N i
| Metal detector has sensitivity of a maximum of 1.5 mm for ferrous ‘ }
' and 2.4 mm for nonferrous, at final packaging step. Magnets capable |
| of removing ferrous type foreign matter. - ! |
i
BeLids R % RNy (8 B AR RE YN
Microbiological Items Sample Unit of Al H
S )
T M | | _ | ec
Standard Plate Count ,j GB4789.2 Lot it | <=10000 CFU/g Y
N L : . .
Callfoms | GB4789.3 Lot it ! <=100 CFU/g | ¥
B | | = |
| Yeoast and Mold ) mi‘r?ﬁfi?BQjS Lot 4tk __ <=1000 CFU/g | Y
_ | FEITRERE Test
WA | o kS | | YIN
| Microbiological ltems Sample |
' (Where Applicable) ~ Method Frequency Lo c m M
;‘__Ezﬁ__%g }I“f‘[‘ ﬁ,(CFUIg) - i VTTEI—— . T’ PPU——— IOEES— SPNSUNPPUSPUTEIS NPSSIIEPISE SR—
| Standard Plate Count Gia_f?f’g 2 |BFyeary | 8 . 1o 1o N
| KiaH#E/(CFU/g) 3
_ Coliform GB4789 3 B4 yearly | 5 2 102 10 N
p#ﬁm%#&ﬂ@wq%maumj
|
1 Test
| . REgE | L -
ﬁaiﬁfrﬁi"’ﬁems W riE Saipile Unit of @ RIE Him B
Method Frequency :!easur Low Aim High
LR - H(Oh Pb it) - | 0 — o2 | N
Heavy Metal-Pb , GB5009.12 | L 4F yearly mg/kg } |
& 4 R-#(Lh Cd it) " | s g § 0 01| N
Honyy Metaigd GB5009.15 | &4 yearly | ma/kg
& 4 J®-7K (LL Hg GB5009.17 | %1 yearly | mg/kg 0 — | 001 N
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JE 41 B F7%E RAW INGREDIENT SPECIFICATION

e s
ih) | | | |
 Heavy Metal-Hg = | B I -
: o . , = ‘ - a
fﬁf Meﬁiﬁ:‘s i | GBS00S.11 | fjfFyeary mgkg | O | — | 05 o
| & o : f : ‘ !
fe“a ‘f :feft;’ll g’r i) | 535009'12 | ffFyeary  mgkg O | — | 05 .
| R R | GB5009.34 | #if yearly gkg | - | - | 04 N
. Residual SO2 | ‘ % 3_ | !
' | &1 GB2763-2021 Lt Em kKA | N
; R R SRR DR Y
| KA E Pesticide o OF W yeary | TE (8) HMTARARER, LW
| | | RK% 4.65 ( 93%/20%) Pesticide |
L | limits must comply with GB2763-2021 |
HEE IR (DU E R R B RIS %):
DESCRIPTIVE ATTRIBUTES (only reference purpose of quality evaluation):
i RWBE | B g
Loihatetaiad i R RIE | B EE YN
ptive . Method Sempie Unitof | ,ow | Aim | High
Performance Attributes Frequency | Measure 9
K5 Moisture | GB5009.3 Lot #t L % 60 - 80 Y
K4y LAT3EiR) Ash | GB5009.4 | f§4F yearly % _ | = 4 N
5L I-BE ST (On 40#) ' FL 70-32 Lot #it ' /100g 0 | 30 Y
Natural Defects (On %‘%*40)01"E B I I B ' ]
Wik (20 H 1D 'ANAMTH- | Lot #t | % [0 | - |5 I
Particle Dist. (On#20) /000034 | | | | 3 1
BKE (40 B L)  ANAMTH- | Lot it % 120 | .. |40 | ¥y |
Particle Dist. (On #40) | 000034 | | : ‘ %
BiRE (60 H LD | ANA.MTH- Lot it % 130 | -~ 50 | Y g
Particle Dist. ( on #60) | 000034 | | = i [
Wk (80 H b | ANAMTH- | Lot fit % 0 - |20 Y oo
Particle Dist. (on #80) | 000034 | L . | }
Wk (100 HL) ' ANAMTH- | Lot it % (o | — 12 | Yy |
Particle Dist. (on #100) | 000034 { | i i
BRI (100 HF) ANA.MTH- Lot it % 0 <10 13 Y
Particle Dist. (Thr.#100) | 000034 L : | ]
; Comment: |
| In case particle size is out of specification, the individual flake canno| |
| be applied in STAX directly. line trial is allowed through mixing with | ;
other flakes as appropriate, ONLY process and product meet |
| specification, the flake is allowed to be concession accepted !
| B R bs, AREHBEH, TUNRESBRESERRE G Lé‘n‘a
o L, ﬁﬁw\’_fF*uﬁ"nnﬁ"h\#fU,F/T"Iuﬂ:j};qﬁt -
S CANAMTH | Lot #, % - 10 |15 | Y
| Reducing Sugars | -000036. - ' { ? i
| GBIT5009.7 | ; )
' Comment:
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JE R F5HE RAW INGREDIENT SPECIFICATION

1. When reducing sugar =1.51%- 2.0% , the flake is conditionally |
accepted by special approval, it MUST be mixed with lower |

reducing sugar flake and, make sure reducing sugar level of
mixed flake < 1.5%. 930 JEHE S &L 1.51%-2.0%HF, &4
HOOA) BrE%s RIE T AR, B B AURNIRIE S5
BE () BMBESHERH, MERSYSERE (&) HEEESR
M 1.5%.

2. When reducing sugar >2.0%, the flake MUST be rejected. 3
HEEESRAT 2.0%, ZHSEFE (&) HiEdk.

| AL SRR | ANA.MTH Lot fit % 0 <05 06 N
' Reducing Sugar Range | -000036. -j ; ; -

| GB/T5009.7 ; ; ; |
| /i Color | H# Visual | Lot fit _FLA s Cream white Y
| MEI# T Bulk Density | ANAMTH- Lot dit ‘GLw/ff 480 .. 650 | Y
| & /¥ RVA Viscosity | ANAMTH- | AsNeeded =~ RV | .. 80 '— | N
| 2-5 minutes, cold | 000037, H 4 o 2

- ANALITR- ! 3

| 000011 ; i

| Comment:

1. Cold Peak is singular; there is an absence of other peaks ;

2. A non-reject singular attribute; only used in support of
functionality diagnosis.

| 3. Ifthe unit is mPa.s, 80 RVU=960 mPa.s.
LA B, AR LA,
| 2 Y FohfistEiz i, AE N ER

| B RE LN mPas, M % &8 80RVU=960 mPa.s

i B UE#) Free Starch | FL 70-31+ 5 Lots % ' TBD[3 7.0  TBD[3] Y
j 5 5 4it 1: ‘ | |
Comment: A non-reject attribute; only used in support of
functionality diagnosis. (% /] T D BEtE 2 T,  AEAEUERR ,
1 1 blue value ; a;amorsz 54 yearly NA P = 500 @ N
DB A | : = ' :

- Comment: convert to free starch%, calibration between FL70-31+

and SB/T10752 and target to Aim resulted from FL70-31+. 4y
WrEiEk & &, JFHA FL70-31+ KZIE, Hbs& FL70-31+0 HAR{E.

WK 1R ¥ WAL

ANAMTH- | As Needed | TBD[3 85 | TBD[3] Y
000029 LSUTLE I | I B

2/3/2023

Comment: A non-reject attribute; only used in support of |

functionality diagnosis. {X i T D) fEtE 2 W7, A5 IR 1 IS 45

HLEE S AF :
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B 5% RAW INGREDIENT SPECIFICATION

. WZESE FRITO-LAY X TRUEM U EEHEHRIREF GE#E) MUST CONFORM TO FRITO-
LAY’S MICROBIOLOGICAL SENSITIVE INGREDIENTS PROGRAM.( FOR WHERE

APPLICABLE)
ZIER AR T Z/ERR Y DOES THIS RAW MATERIAL CONTAIN FUNTIONAL
COLORS?

O ###5il TO BE CONFIRMED O =& YES a7 NO

WREH, W AKER AR

If yes, please provide the name of the components:

ZIEEE AR T EERRB GRS ? DOES THIS RAW MATERIAL CONTAIN FUNTIONAL
PRESERVATIVES?
0O f¥ffih TO BE CONFIRMED O # YES H+4 NO
WMREH, M AKERER

If yes, please provide the name of the components:

MR, ERE R R R T R E TR IEFE R EY? Is this Raw material or any component of
this Raw Material derived from a GM crop?

O /& YES O 7 NO
WRR, EE45RE If Yes, please provide details:

S, A TR DNAEEFE If Yes, is there detectable novel DNA/protein
present?
O Yes O No

ZEELE T G SRS 4B ? DOES THIS RAW MATEAIAL CONTAIN IRRADIATED
MATERIALS?

2/3/2023 Bl Sl Page 5 of 9



Eﬂ%}‘ﬁ RAW INGREDIENT SPECIFICATION

O #ffiik TO BE CONFIRMED O & YES O 7 NO

6. XERIBVRFRE R LN 2R AR 2,  BIIE RSO AUET, e, BRR, AN, &
5% GEH#E) ? Is this raw material meet PepsiCo’s special claims requirement, such as
Halal or Kosher Certificated, provenance of original, Vegetarian, Organic, Green Foods and
so on?(When applicable)

requirement : NA
FETSRERSIH AL Is it be met?: 0O & YES O % NO
7. UATRRYRERE SRR . O YES 0 & NO

FEERIER B CHPRLEE)D A F=RI RS, ok USRS T P 465 Bt i () STk AS e it
20ppb, &t A F N C AR AL, FIIPRE A 20ppb f9 LC-MS G thif-fiigik) s(# GC-
MC (SMHEE-FE)

ACRYLAMIDE STATEMENT FOR SEASONINGS/FLAVORINGS:
The seasoning/flavoring should not contribute more than 20ppb of acrylamide to finished

product at the targeted application rate when measured by a validated method using LC-MS(liquid
chromatography-mass spectrometry) or GC-MC(gas chromatography-mass spectrometry) with a
limit of detection of 20ppb.

PD fEFF & BrBtseikifiih, PD finishing the verfication during the development stage.

8. JEBHLA ZiiH 2 LA R IR EVERAE AN [ XK & b T e R GERIR) This raw material
should meet Laws, Regulations and National Food Safety Standards (When applicable)

8.1 MMM ERF SR E LR EZEA XRE. SRS eMmEmER. it FMrEH
BHIN A ™ RER F R v D B FM RS R A, REEFAFHEARTIELE B K
2y, piAER. BARE. E48E. SEER. EUENGCEMG Y, FritEe RO SRR S
GB29921. GB2761. GB2762 fIGB7718 fntft (fu3BEAR T X tehrak) FrIHE.

{157 5 A 7 B R RS A L R R A (GMO)E), B4 2 (RO 35 TR A bR TR B
%) PHIAHKHE .
L ST 78 A7 BT P AL B & L IEURE B 243 2 AR 2011 4B 58 10 B A ST = R RN =
gt A R, % REE GB2763-2021 A BRAERAY, AREEN i 2 iZ it
The material as supplied complies with all regulations per China authorities requirements with

regards to regulatory, food safety and quality requirements, and is manufactured in such away as to
reduce the risk of contamination from critical hazards including, without limitations,

illegal dyes, pesticides, antibiotics, residue of veterinary drugs, heavy metals, mycotoxins, allergens and
microbiological contaminants. The material as supplied and their raw materials areas well as compliance
with regulations, as defined in but not limited to GB29921, GB2761, GB 2762, and GB7718.

The material as raw material of supplied finished product, which contained genetically modified
organisms (GMO),complies with <Labelling administrative measures of GMO>.

2/3/2023 PLE ST . Page 6 of 9



JE A BLFR#E RAW INGREDIENT

All dairy and dairy by products as raw material of supplied finished products complies with all
requirements per <Announcement of the Ministry of Health (2011-10) requirement on Melamine> from
China Government. .

The material as raw material of supplied finished product, which is listed in GB2763-2021,
complies with China GB 2763-2021 Maximum Residue Limits for Pesticides in Food.

8.2/ bR R B R 2 M B E K ARAE, Tlkbr s AR SEAR SChRAE R RS, TR
N R R DR EE A RASIIR A, RS S BOX Se bR dE i A T A AR R,
AT HHRL K

Supplier agrees to provide a COA issued by a government owned lab, at
minimum once per year for all test parameters required China National Standards, Industry Standards,
Enterprise Standards or other related standards for the material supplied requested in Production
Description. When there is a higher test frequency requirement the more strict test frequency should be
followed.

8.3 AT R 7 & MK F= fbbnifE, iZARAETT L2 [ K ARAE, M bRdE, ATbRiE, flbrifEs
HADA TR . FRAES7E7= iR P MR I .
The material as supplied complies with relevant product standard, which can be national, industrial,
company standard or other public standard. The Standard code will be displayed in the specification M‘\
material Description section. - \

8.4 (NP BT L= N M A A GB2763-2021 (& fh e E Kbl P RAGFE R ERE) 1 - M
The material as supplied complies with China National Food Safety Standard GB 2763-2021 Maximum R
Residue Limits for Pesticides in Food.

B VR IECRA BT AR AR AR R R R I 45 1 s AR 815 . Test Report or Certificate should be provided
in First time Material Qualification and yearly.

[0 &M Applicable #HIER/E: GB2763-2021 fréhdsil: MERMBEFERER. THE

O AEH NA

JEEL4ZFR MATERIAL NAME: GREZHE (&) 8%
Potato Flake

R E PR ORGANOLEPTIC: #hill (i Hl & )Appearance(Where Applicable): 7 /7 £ & Ji )19 4 #iA

freeflowing cream whitefine granules.

X% Flavor & Taste (Where Applicable): # 7/ 5 ¢ B XU, FSFEM: M
& B . BN T T WAL £ B ) E JE A M. Natural
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1% PACKAGING:

f#&## STORAGE:
HE

SR E CoA:

potato flavor, no off-odors. Flavor is like that of freshly prepared mashed
potatos, where 6.0 grams of potato fluke are mixed with 30ml of warm water

(48-60 °C). JFih (& F # )Texture (Where Applicable): #/ {A #i#i,
fineflake/granules

.34 77 sUAI4 3 61kl Packaging format and materials:

25kg #R4%%¢: 26kg FE, WET A PERMZEAEHAREKN . /MitsR
: 800kg /#H, HH T4 PEER PP EMN . 0% EAbrfd sl
g WmAE: FEREARK, $EE, HEm A, FeH S
ol

A= AR, E7EE K. 25Kg net weight, sealed in PE
lined multi-layer Kraft bag. / 800kg net weight, sealed in PE lined
PP bag. Labeling of each bag must include name of product, net
weight, name of manufacturer and location, lot or batch identification,
date of manufacture and shelf life, and store requirement special.

BT m b, HiEEEHE TERETF. AERE2 e i HiE
B, AR EAE R ET A FRRFEN 365 K. Store in

cool and dry area on pallets, protected from direct sunlight. Do not A

stack more than two pallets high 365 days for shelf life under above A
stated storage conditions with the original package. i‘
BURLELE T RE, ST (COA) AAZTRIRUE. j

[ElEi##% Review Frequency

42 B Effective Date: 2023 #3 /71 # March 1, 2023 AN

AR BRI  A A L

R, KT _12__ AN H BB 1K
To be reviewed __12 _months from issue date;

e Ay
i o e,

& 2 E E &N

Il

10 g

The specification is applicable for raw matenak. Wthh are recelve ;fter effective date

2/3/2023
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