Please fax completed and FTC International Consulting Ltd.

signed form to: 19021 mitchell road
1-604-28§-2719 pitt meadows, bc, v3y 1y1

or email to: Canada
contact@ftcinternational.co Phone: 604-288-2719

Fax: 1-604-288-2565
Product Development Submission Form — please complete one form per product
]

Company (Client): Date:
Contact name: PO#:
Street Address: State /Prov:
City: Phone:
Email: Fax:

Service Required: (check all that apply)

[ Development from scratch U Product duplication O Shelf life improvement
O Product Reformulation (include a current copy of the product formulation)

[ Product line extension (include a current copy of a similar product formulation)

[ Other (describe)

[ Make product comparable to:

Product Name: Pack size:

Package format (jar, box, bag, bottle, etc.) Units/pack:

Desired Nutrition characteristics of the Not more than Not less than
new product: (include unit of (include unit of
measure) measure)

Calories

Fat (total)

Fat (Saturated)
Fat (trans)
Cholesterol
Carbohydrates
Sugar

Fiber

Protein
Sodium
Potassium
Vitamin A
Vitamin C
Calcium

Iron

Other (specify)




Product Restriction, limitations or other important requirements:

[ kosher I organic [ vegetarian I vegan [ natural [ free from artificial colors

U free from artificial flavors I gluten free (1 no MSG [ Fair Trade

Nutrition Claims

U Low Fat (O Reduced Fat [ Cholesterol Free [ Heart Friendly (I High Fiber [0 Calorie reduced
[ Sugar free [ Low Sodium [0 Reduced Sodium [ Other (specify)

Processing Information:

Please describe your company’s capabilities in terms of processing:

U mixing (ribbon, paddle) O heating (batch — kettle) (0 heating (continuous — heat exchanger) [1 heating (steam
cook impingement) [ heating (radiant — oven) heating (convection — oven) [ cutting [ dicing [0 chopping

[ fine emulsion chopping (silent cutter, bowl chopper, Stephan processor) (I grinding (milling) (I colloid mill

[ homogenizing O drying (air) I drying (lyophilization) [ batch freezing [ continuous freezing [ injection

O vacuum tumbling O stuffing (1 Vertical form fill seal (I Bartelt [

Desired Organoleptic Qualities:

Flavour Profile

Mouthfeel

Viscosity

Colour

Appearance
Other

Reconstitution (as applicable)

Medium:

U Water

O Qil

U Juice

O Milk

O Other(s) (specify)

Confidentiality:

In submitting the above confidential information to FTC International Consulting Ltd (FTC), FTC warrants that it will take all
reasonable precautions that this information is not revealed, released or otherwise made known to parties outside of this
agreement unless written instructions or permission is granted by the Client. FTC will ensure that its employees or
subcontractors will maintain equal confidentiality standards.

Client Signature: (required)
Name & title:




