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1. SUMMARY

This notification dossier is submitted by FOOD LAW CONSULTANTS, S.P.R.L. on behalf of
THE CHIA COMPANY pursuant to Article 5 of Regulation (EC) n°® 258/97 on novel foods and
novel food ingredients (hereinafter, the “Novel Food Regulation™)'. It seeks to obtain a
scientific evaluation of substantial equivalence for the approval of Chia seeds (Salvia Hispanica
L.) from THE CHIA COMPANY for use in bread at 5%.

THE CHIA COMPANY is an Australian company owned by three directors who have combined
hundred and fifty years agronomic experience in producing food for human consumption
including wheat, pumpkins, watermelons and chickpeas.

The use of Chia seeds as a novel food ingredient has been approved by Commission Decision
2009/827/EC of October 13, 2009 granted to COLOMBUS PARADIGM INSTITUTE S.A.
(hereinafter, the “Approved Chia”)>.

Substantial equivalence is sought between the Chia seed of THE CHIA COMPANY (hereinafter,
the “TCC seed”) and the Chia seed manufactured by COLOMBUS PARADIGM INSTITUTE S.A.

The manufacturing process of the TCC seed is similar to that of the Approved Chia. The TCC
seed’s level of undesirable substances is also similar, and considered safe for human
consumption. It is intended to be consumed in a manner identical to the Approved Chia.

In addition, the EUROPEAN FOOD SAFETY AUTHORITY (hereinafter, the “EFSA”) stated that
the compositional data which had been provided on Australian Chia seeds in the framework
of the safety assessment of the Approved Chia showed little variety to Chia seeds from the
South American countries from which the Approved Chia originates (EFSA, 2009).

This notification dossier follows the “ACNFP guidelines for the presentation of data to demonstrate
substantial equivalence between a novel food or food ingredient and an existing counterpart” and

provides evidence to confirm that the TCC seed is substantially equivalent to the Approved
Chia.

Regulation 258/97/EC of the European Parliament and of the Council of 27 January 1997 concerning
novel foods and novel food ingredients (OJ L 43, of 14.2.1997, p. 1).

2009/827/EC: Commission Decision of 13 October 2009 authorising the placing on the market of Chia
seed (Salvia hispanica) as novel food ingredient under Regulation (EC) No 258/97 of the European
Parliament and of the Council (notified under document C(2009) 7645) (OJ L 294, 11.11.2009, p. 14-15).
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2. ADMINISTRATIVE INFORMATION

2.1. Applicant

THE CHIA COMPANY P 61892282215

Suite 6, Newcastle Mews F 61892281520

628-630 Newcastle St E john@thechiaco.com.au
Leederville 6007 W  www.thechiaco.com.au
PO Box 105

Leederville 6902

Western Australia

2.2. Contact
Sebastian Romero Melchor P 3226132900
FooD LAW CONSULTANTS F 3226132901
Avenue Louise 350 E sromero@foodlawconsultants.com
1050 Brussels W  www.foodlawconsultants.com
Belgium

2.3. Name of Novel Food Ingredient

The Chia seed of THE CHIA COMPANY

2.4. Date of Application

December 22, 2009
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3. COMPOSITION

3.1. Information on the source organism

Chia (Salvia hispanica L.) is a summer annual herbaceous plant belonging to the Labiatae
family. It grows approximately 1-1.2 meters tall. It grows from a seeding to develop lush,
green foliage before it produces long flowers similar to lavender which are either purple or,
less commonly, white. These flowers develop into seed pods to produce Chia seeds.

Chia seeds were first used as food as early as 3500 BC and were one of the main dietary
components of the Aztecs and the Mayans. They were eaten as a grain, drunk as a beverage
when mixed with water, ground into flour, included in medicines, pressed for oil and used as
a base for face and body paints.

In the 1990s, a research initiative was launched between a North American non profit
organisation and a group of South American farmers with the goal of increasing and
diversifying commercial production in the region. Chia was selected as part of the cropping
program and growing trials proved successful. In the years that followed small scale,
commercial production of Chia began.

Today, Chia is grown commercially in several Latin American countries and in Australia.

In Australia, Chia has been recognized as non-traditional, non-novel food by the Novel Food
Reference Group of the FOOD STANDARDS AUSTRALIA NEW ZEALAND (hereinafter, the
“FSANZ”).

3.2. Production process

The Chia seed from THE CHIA COMPANY is not processed in any way prior to the use as a
food ingredient.

Chia is planted with precision planters into a prepared soil bed to ensure accurate seeding
depth and optimal plant density.

It is then fertilised with superphosphate, potassium and nitrogen along with additional trace
elements as required maximising crop vigour to produce ideal levels of biomass. Plant tissue
tests are taken during the growth stage to ensure the correct nutrition levels are obtained to
guarantee the oil yield, Omega 3:6 ratio and levels of protein, fibre, antioxidants, vitamins and
minerals.

During crop growth the biomass of the crop is measured with satellite technology imagery to
indicate areas of higher or lower biomass levels to allow management to apply corrective
nutrition applications. The Chia crop is watered with a gravity fed irrigation system which
provides perfect soil moisture levels to guarantee the optimal yield and nutritional profile. Soil
moisture data logger probes are positioned in the crop to ensure the soil moisture level is
accurately monitored.

Once the Chia seed has developed in the seed head it is mechanically swathed to ensure even
ripening and consistent oil yield in the seed and to prevent seed loss through shedding onto
the ground.
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At harvest, each paddock is harvested and recorded individually and the seed from each
paddock, farmer and variety has its identity preserved throughout the cleaning, packing and
storage process to ensure complete supply chain traceability.

After harvest, a sample from each lot is collected and tested for a full array of nutritional and
residue tests. The seeds are directly sent to the receival point for collation before freighting,
temporarily stored on the farm prior to forwarding to the receival point, or transferred to a
separate facility for processing in case of breeding stock.

After receival and collation, the seeds are loaded onto road transport and brought to a seed
cleaning facility. There, they are transferred to silos for fumigation, cleaned, packed off as
finished products and dispatched.

They are fumigated with carbon dioxide (CQO,), a substance which has been authorized as a
fumigant as per Council Directive 91/414/EEC of 15 July 1991 concerning the placing of
plant protection products on the market’.

As finished products, the seeds may be sent directly to warehouses for storage, directly to
customers, or directly for further processing. They may also go to warehouses prior to being
sent to customers or to undergo further processing.

A diagram describing in detail this production method is included in Appendix 1.

3.3. Composition of the final product

The relative ratios of micronutrients found in the TCC seed and in the Approved Chia are
substantially equivalent, as it can be shown in the following comparative tables.

Table 1. Composition of the TCC seed and the Approved Chia

Result % Sadrr;feles Result %
18/02/2009
Dry matter* 95-96.8 06/03/2009 91 - 96
18/05/2009
18/02/2009
Protein*® 17.4 -22.4 06/03/2009 20-22
18/05/2009
18/02/2009
Fat* 28.5 - 34.7 06/03/2009 30-35
18/05/2009
18/02/2009
Carbohydrate* 37.1-42.6 06/03/2009 25-41
18/05/2009
5 | Soluble** 5.3-7.1 08/2007 -
=
& |Insoluble** 30.9-33.0 08/2007 18-30
18/02/2009
Ash* 4.5-5.6 06/03/2009 4-6
18/05/2009
* Certificates of analysis are hereby provided as Appendix 2
** Certificates of analysis are hereby provided as Appendix 4
3 OJL 230, 19.8.1991, p. 1-32.

4 As per Commission Decision 2009/827/EC of October 13, 2009
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Result Samples Result
(mg/100g) date (mg/100g)
18/02/2009
Sodium <0.1-6 06/03/2009 0,94 - 12,15
18/05/2009
18/02/2009
Potassium 510- 710 06/03/2009 660 - 809,15
18/05/2009
18/02/2009
Calcium 500 - 640 06/03/2009 557 - 770
18/05/2009
18/02/2009
Iron 5.7-15 06/03/2009 6.3-9.9
18/05/2009
18/02/2009
Magnesium 310-430 06/03/2009 325 -390
18/05/2009
18/02/2009
Phosphorus 600 — 870 06/03/2009 751 - 780
18/05/2009
* Certificates of analysis are hereby provided as Appendix 2
Table 3. Vitamins in the TCC seed and the Approved Chia
Result % Samples Result
(mg/100g)* date (mg/100g)*
Betingles 16 TU 16/07/2007 441U
(Vit. A)
Thiamin **
(Vit. B1) 0.79 - 0,81 16/07/2007 0.7-0.18
Riboflavin **
(Vit. B2) 0.05 16/07/2007 0.04-0.2
Niacin **
(Vit. B3) 7.8-94 16/07/2007 6.13-7.2
in *%
C°(l;,f‘i1ta]‘;;‘;) 90-110 ng 16/07/2007 Unknown
Ascorbic acid 18/02/2009
ok <1-6 06/03/2009 <3-54
(Vitamin C) 18/05/2009
Alpha- 18/02/2009
tocopherol *** <0.1-0.3 06/03/2009 0.74
(Vit. E) 18/05/2009
* Except for vitamin A and vitamin B12
** Certificates of analysis are hereby provided as Appendix 3

FkkR Certificates of analysis are hereby provided as Appendix 2
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Table 4. Aminoacids in the TCC seed and the Approved Chia*

Result Samples Result
% of protein date % of protein
Isoleucine 3.05-3.53 08/2007 3.21-3.98
Leucine 5.47-6.34 08/2007 5.89 -7.30
Lysine 3.87-4.42 08/2007 3.60 - 5.50
Methionine 1.00-1.14 08/2007 0.36 - 0.45
Phenylalanine 4.19-4.71 08/2007 4.73-5.86
Threonine 2.90-3.42 08/2007 3.23-4.25
Tryptophan 0.89-1.04 08/2007 Unknown
Valine 3.86 — 4.56 08/2007 5.10 - 6.32
* Certificates of analysis are hereby provided as Appendix 4

Table 5. Fatty acid profile in the TCC seed and the Approved Chia

Samples Result
0,
Result % date m—
18/02/2009
Total fat* 28.5-34.7 06/03/2009 30-35
18/05/2009
18/02/2009
Saturated fat* 2.8-4.1 06/03/2009 Unknown
18/05/2009
18/02/2009
M"“"';;‘ts;mmed 2-3 (/100g) 06/03/2009 Unknown
18/05/2009
18/02/2009
P"ly";’f;i“mted 1(7'%' 037;8 06/03/2009 Unknown
8/7008 18/05/2009
«01.01 18/02/2009
Trans fats* ( }100 ’) 06/03/2009 Unknown
871008 18/05/2009
C06:0 Caproic** <0.1 02/03/2009 <0.01
C08:0 Caprilic** <0.1 02/03/2009 <0.01
C12:0 Lauric** <0.1 02/03/2009 <0.01
C14:0 Myristic** <0.1 02/03/2009 <0.1-0.10
C15:0
Pentadecinoict* <0.1 02/03/2009 <0.01
C16:0 Palmitic** 7.1 02/03/2009 6.64—6.73
C18:0 Stearic** 3.7 02/03/2009 2.93-3.24
C20:0 Arachidic** 0.3 02/03/2009 <0.01-0.3
C14:1 Miristoleic** <0.1 02/03/2009 <0.01
C16:1 Palmitoleic** 0.3 02/03/2009 0.1-0.15
C17:1
Heptadecanoic™* <0.1 02/03/2009 <0.01-0.1
C18:1w9 Oleic** 8.7 02/03/2009 6.61-7.51
Ei C20:1w9 <0.1 02/03/2009 <0.01-0.1
1C0sSaenoic
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Result % Sadn;feles (lrlsxsllgllet)
C18:2w6 Linoleic** 22.0 02/03/2009 18.64-19.6
Lﬁll(ﬁeivlg* 57.4 02/03/2009 18.7-73.8
Lﬁll(ﬁ;‘ii* <0.1 02/03/2009 <0.1-0.1
Eicocsi(()i:ii::ic** <0.1 02/03/2009 <0.01-0.1
Eicocsi?r:fe:zic** <0.1 02/03/2009 0.1
Eicosacpzeorif:gmic** <L 02/03/2009 <0.01
Docosa(t;eztzr:fenoic** <0.1 02/03/2009 0.1
DOCOS(Z:if)i;lsi::gnOiC** < 02/03/2009 <0.01-<0.1
Doco:iizé:::z;oic** <0.1 02/03/2009 <0.01
C24 Lignoceric** 0.1 02/03/2009 <0.1-0.2

%

Certificates of analysis are hereby provided as Appendix 2
Certificates of analysis are hereby provided as Appendix 3
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4. NUTRITIONAL VALUE

As shown in Table 1 above, the TCC seed contains about 20 % protein, a level greater than
other nutritional grains such as wheat (14 %), corn (14 %), rice (8 %), oats (15 %), barley (9
%), and amaranth (14 %). Chia seeds have an oil content of approximately one third of its
weight, about 80 % of which is a -linolenic acid, making this ingredient a source of n-3 fatty
acids.

The seeds alone possess about 5 % soluble fiber.
The TCC seeds are also a source of vitamins B, calcium, phosphorous, potassium, zinc, and
copper, and contain natural antioxidants (chlorogenic acid, caffeic acid and flavanol

glycosides).

4.1. General description of Chia seeds

Chia (Salvia Hispanica L.) is an estival growing annual species belonging to the family Labiata
that is indigenous to Central and South America, particularly the Rocky Mountains area
extending from the Mexican western central area towards northern Guatemala.

Pre-Columbian civilizations, mainly Aztecs, used chia as a raw material for a number of
applications, such as in a variety of medicinal and nutritional compounds, and in substances
such as paints. Chia was extremely important to Pre-Columbian societies. From the point of
view of significance, only corn and beans outweighed it.

Although Chia was originally part of the South and Central American and U.S. Southwest
indigenous diet, this changed with colonization and modernization. Today, Mexican Indian
descendants still grow Chia on a small scale using rudimentary technological methods, for
preparing a popular beverage called “Chia fresca”.

4.2. History of use

Salvia hispanica L. is commonly consumed in several countries, including the USA, Canada
and Australia, all of which have now a “history of safe use”. This “history of safe use” is
based on the absence of records of adverse effects, including allergenicity, anti-nutritional or
toxic effects for Chia seeds and ground whole Chia intake in the listed countries.

In addition, the detailed data on products including Chia is summarised as follows’:

5

Cf. European Food Safety Authority (EFSA)’s Safety of ‘Chia seed (Salvia hispanica) and ground whole
Chia seed’ (The EFSA Journal (2009) 996, 15-26).



FooD LAW CONSULTANTS
Substantial Equivalence — TCC seed

January 21, 2010
Page 11 of 72

Table 6. Worldwide overview: Examples of products including Chia seeds or oil

1. USA AND CANADA

Nutritional Supplement

www.supernatural.cl

Nutra'ceutlcals www.omega3Chia.com 1 MT* /month Since 2007 Industry: Chia seeds and
Holding LLC www.researchedproducts.com LT
Chia oil soft gel caps
Nutritional Supplement
Valensa o Industry:Chia seeds Food
International www.valensa.com 10 MT/month Since 2002 Industry: Chia oil
LLC (Tresalbio™)
Nutritional Supplement
. Industry: Chia seeds
Greensplus www.greensplus.com 17 MT/month Since 2007 Food. Industry: Chia
Bars
Food Industry: Chia Bars:
Dr.Weil™ Chia Razz™
Nature’s Path www .naturespath.com 1 MT/month Since 2007 Pure Fruit and Nut Bar
INGREDIENTS: including
organic Chia seeds
Ruth’s http://www.ruthshempfoods.com/ . Food Industry: Cereal
Hempfood Chia.html 1.5 MT/month Since 2006 Breakfast
. Food Industry: cookies,
Salba http.//www.S(C)tt;rc;:lalba.com/produ 300 MT /year Since 2002 cereal bars, chips, and
-Pap seeds (all white Chia seed)
2. MEXICO
Fuentenatura Nutritional Supplement
q ’ www.fuentenatura.cl 500 kg/ month Since 2006 Industry: Chia seeds and
Mexico ..
Chia oil
3. CHILE
2 MT /month for its
final product ( Chia Nutritional Supplement
FPT SA. www.benexia.com seeds growers. 850 Since 2005 Industry: Chia seeds and
Chile MT this year for Chia oil soft gel caps
Food Industry)
Empresas . Since December g aai(Elih el (el
. WWW.carozzi.cl 3 MT/month Breakfast
Carozzi SA. 2007 ( Chia seeds)
Chile
Others.Chile www.Chiachile.cl 500 Kg/month Since 2006 Nutritional Supplement

Industry: Chia seeds




FooD LAW CONSULTANTS
Substantial Equivalence — TCC seed

January 21, 2010
Page 12 of 72

4. AUSTRALIA AND NEW ZEALAND

MT /month for its
final product (Chia
Growers.1000 MT
this year, for Food

Nutritional Supplement

g n3(Enh www.theChiaco.com.au Industry) Since 2000 Industry: Chia seeds Food
ompany, 80 000 units of Chia Industry in General
AU .
in 150 g packs have
been sold in the past
18 months
Dovedale http://www.dovedalebread.co.n . Bakery Industry: Bread
Bread.NZ z/index.html ZES oot S with Chia
Slim Secrets http://WW\_av.slm.lsecr_ets.com.au/ 20 kg/month Since 2009 Cookie snack with Chia
cookie_trail_mix.asp
Fonterra http://www .fonterra.com 500 kg/month Since 2009 Yoghurt (dairy)
Centenary . s Since August
Bakery http://www.madebybikini.com/ 2 MT/month 2009 Bread
5. ASIA
La};r;a;)flnc. http://www.latina-inc.com 2MT/month Since 2005 Nutritional Supplement
K-Squares, http://www ksquares.com 500 kg/month Since 2006 Nutritional Supplement
Korea
6. EUROPEAN UNION
Naturkost http://www.saChia.de/home.html R
Ubelhor http://www.shop.saChia.de Not available Since 2005 Nutrltl(}?;luizpplement
GmbH & Co v
KG.DE
* MT (metric ton = 1000 kng)

5. METABOLISM

5.1.

Bioavailability

The following studies have investigated the bioavailability of Chia seeds:

AYERZA R and COATES W (2005). Ground Chia seed and Chia oil effects on plasma lipids
and fatty acids in rats. Nutrition Research. 25:995-1003.

This study was performed to assess the effect of Chia seed on plasma total cholesterol, high-
density lipoprotein (HDL), low-density lipoprotein, triacylglycerol content, and fatty acid
profile when fed to rats. Twenty-four male Wistar rats were fed ad libitum 3 diets containing
equal energy levels derived from corn oil (T1), Chia seed (T2), or Chia oil (T3) for four weeks.
At the end of the feeding period, 6 rats from each treatment were used for blood analyses.
Blood samples were analyzed for total cholesterol,

HDL,

low-density lipoprotein,
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triacylglycerol content, and fatty acid composition. Rats fed Chia showed a significant
decrease in serum triacylglycerol content, 3 and 2.5 times lower than the control for T2 and
T3, respectively. There was a significant increase in serum HDL cholesterol content, 21.8%
and 51% for T2 and T3, respectively, with the increase between chia diets being significant (P
< 0.05). Total cholesterol was significantly lower for the T2 diet compared with the T3 diet.
Serum fatty acid composition showed a significantly higher a-linolenic acid content and an
improved ratio of T-6/T-3 fatty acids forT2 and T3 compared with T1. In sum, the chia diets
dramatically decreased triacylglycerol levels and increased HDL cholesterol and T-3 fatty acid
contents in rat serum.

AYERZA R and COATES W (2000). Dietary levels of Chia: influence on yolk cholesterol,
lipid content and fatty acid composition for two strains of hens. Poult. Sci. 79: 724-739.

Four hundred fifty H&N laying hens, half white and half brown, were fed for 90 days to
compare a control diet to diets containing 7, 14, 21, and 28% Chia (Salvia hispanica L.) seed.
Cholesterol content, total fat content, and fatty acid composition of the yolks were determined
30, 43, 58, 72, and 90 days from the start of the trial. Significantly less cholesterol was found
in egg yolks produced by the hens fed the diets with 14, 21, and 28% chia compared to
control, except at day 90. Palmitic fatty acid content and total satured fatty acid content
decreased as chia percentage increased and as the trial progressed. Total omega-3 fatty acid
content was significantly greater (P<0.05) than from the control diet. Generally, total PUFA
content tended to be highest in the yolks of the white hens.

AYERZA R and COATES W (2002). Dietary levels of Chia: influence on hen weight, egg
production and sensory quality, for two strains of hens. Br. Poult. Sci. 43: 283-290.

Four hundred fifty H&N laying hens, half white and half brown, were fed for 90 days to
compare a control diet with diets containing 70, 140, 210 and 280 g/kg chia (Salvia hispanica
L.) seed. Although hen weight was not significantly affected by diet, manure production was
less for the hens fed on Chia. Egg weight and production, yolk weight, and yolk percentage
were determined at day 0, 30, 43, 58, 72 and 90. A sensory evaluation was conducted on eggs
produced during the last week of the trial. No significant differences in egg production were
found among treatments for the brown hens. With the 280 g/kg Chia diet, the white hens
produced fewer and lighter eggs than did the hens fed on the control diet. No significant
differences were detected in yolk weight until day 90. On this date, the yolks produced by the
white hens fed on the 70 g/kg Chia diet were significantly lighter in weight, whereas the
brown hens produced significantly heavier yolks, compared with the hens fed on the control
diet. Yolk weight as a percentage of egg weight was lower for white hens throughout the trial
except on day 58 with the 140 g/kg Chia diet. Significant differences, however, were detected
only with the 70 g/ kg Chia diet on day 90 and with the 210 g/kg Chia die on day 58, 72 and
90. No significant differences in taste preference or flavour were found among any of the Chia
treatments and the control.

R. AYERZA and W COATES (2006). Influence of Chia on total fat, cholesterol, and fatty
acid profile of Holstein cow’s milk. Revista Cientifica de la Universidad de Ciencias
Empresariales y Sociales, Volumen X - No. 2 - Primavera 2006:40-49.

This feeding trial was conducted with multiparous lactating Holstein cows to determine the
effect that feeding Chia (Salvia hispanica L..) would have on milk. Total fat, cholesterol, and
fatty acid profile were compared between two groups of cows fed a chia supplement, and a
control supplement, over a period of 94 days. Milk production was not significantly different
(P<0,05) between the two groups of cows. Cholesterol and total fat contents were lower in the
milk obtained from the cows fed the Chia diet. However, no significant differences were
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detected. Oleic, linoleic and linolenic fatty acids were significantly higher with the Chia diet
than with the control diet, as was total polyunsaturated fatty acid. No significant differences in
satured fatty acids were detected between treatments. Significantly (P<0,05) lower
SFA:PUFA and SFA:n-3 ratios in the milk were found as compared to those of the control
diet.

5.2. Stability of the product

The Chia seed is a small round seed with an outer shell that perfectly encapsulates the Omega
3 content. Other oil seeds have a tip on the end which throughout the cleaning and packing
process the tip can break off and cause oxidation and rancidity. Chia does not have this tip, so
each round seed stays intact and stable.

As part of their hygiene system, THE CHIA COMPANY keeps samples from each crop batch.

In March 2009, THE CHIA COMPANY conducted a routine re-test of the 2006 crop. This three
year comparison demonstrates that the nutritional content of the seed has not changed over a
three year period. There has been no deterioration in taste or smell and the microbial status

remained constant.

The comparative results for the 2006 crop of July 2007 and March 2009 can be found in
Appendix 3.

6. INTENDED USE

The TCC seed is intended to be used in bread products at a maximum of 5%. This use has
been approved by the European Commission pursuant to Decision 2009/827/EC.

The safety of TCC has also been established for other food uses such as dairy products, snacks
and pasta, although the present application is limited to its use in bread.

7. LEVEL OF UNDESIRABLE SUBSTANCES

7.1. Introduction

The applicant’s production process ensures that the levels of undesirable substances are well
below the specified limits and equivalent to the Approved Chia.

7.2. Heavy metals and Chemical contaminants

The level of heavy metals is below the specified limits.
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Table 7. Analytical data on heavy metals in the TCC seed and the Approved Chia*

Result Samples Result
(ppm) date (ppm)
Arsenic <0.1 <0.1-<0.2
(Detection limit: 0.1) ) )
. <0.1 26/02/09
(ST (Detection limit: 0.1) 13/03/09 o
<0.01 - <0.02 22/05/09
b iy (Detection limit: 0.02) 08/06/09 <0.01-<0.03
<0.5-<1
Lead Pt ool <0.004 - <0.12

Certificates of analysis are hereby provided as Appendix 5
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7.3. Microbiology
The Chia seeds of THE CHIA COMPANY have been tested for pathogenic microorganisms and
total viable counts at PROMICRO PTY LTD and at AGRIFOOD TECHNOLOGY, both of which

are accredited by the Australian Association of Testing Authorities (NATA), and at the
AUSTRALIAN GOVERNMENT NATIONAL MEASUREMENT INSTITUTE.

There were no pathogenic organisms detected and the total viable counts were found low.

Table 8. Analytical data on mycotoxins in the TCC seed and the Approved Chia*

Result Samples Result
(ppb) date (ppb)
o Not detected
Ochratoxin A <1 2/10/2009 (Detection limit: 5)
. Not detected
Aflatoxin B1 <1 2/10/2009 (Detection limit: 2)
. Not detected
Aflatoxin B2 <1 2/10/2009 (Detection limit: 4)
. Not detected
Aflatoxin G1 <1 2/10/2009 (Detection limit: 2)
. Not detected
Aflatoxin G2 <1 2/10/2009 (Detection limit: 4)
Sum of afl. <5 27/10/2008 Not detected
Bl + B2+ G1+ G2 10/06/2009 (Detection limit: 2)
. Not detected
Toxin T-2 <100 2/10/2009 (Detection limit: 50)
o Not detected
Toxin HT-2 <100 2/10/2009 (Detection limit: 300)
o Not detected
Fumonisin B1 <250 2/10/2009 (Detection limit: 100)
o Not detected
Fumonisin B2 <250 2/10/2009 (Detection limit: 100)
q Not detected
Deoxynivalenol <250 2/10/2009 (Detection limit: 200)
Zearalenone <25 2/10/2009 Not detected

(Detection limit: 75)

Certificates of analysis are hereby provided as Appendix 6
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Table 9. Analytical data on microbiological contaminants in the TCC seed and the
Approved Chia

Result Sadn;fies Result
Yeasts/g * <200 CFU/g 4/06/2009 <10-1100
ﬁgﬁ;ﬂ‘/‘;ﬂ <200 CFU/g 4/06/2009 <10- 1100
Stca‘;‘;lgyﬂifcg"j‘;‘:; <100 CFU/g - 200 CFU/g 19/10/2006 <100 **
21/08/2007
Bacillus cereus/g *** <100 CFU/g-200 CFU/g 04/03/2009 <100
05/03/2009
Salmonella/25 g *** Not Detected/25 g 17/02/2009 Absent
03/04/2009
E. Coli (CFU) *** <10 CFU/g-20 CFU/g 20/04/2009 Unknown
Listeria 05/05/2009
P, Not Detected/25 g 12/05/2009 Unknown
monocytogenes
Clostridium 28/05/2009
. <100 CFU/g - <200 CFU/g 14/05/2009 Unknown
perfringens ***
* Certificates of analysis are hereby provided as Appendix 7
** Staph. Aureus/g
*kk Certificates of analysis are hereby provided as Appendix 8

8. OTHER RELEVANT DATA

8.1. Toxicity and Safety studies

The safety of Chia seeds when used in bread at a maximum of 5% has been confirmed by the
EFSA in its opinion adopted on March 13, 2009 (EFSA, 2009).

EFSA’s opinion took into consideration a number of trials to assess the nutritional quality of
Chia as a feed ingredient, its effects on selected markers of coagulation and immune function
in humans, and its potential allergenicity.

The safety of Chia seeds has been further investigated by FERNANDEZ I, VIDUEIROS SM,
AYERZA R, COATES W and PALLARO A (FERNANDEZ I and al., 2008). This study was
performed to analyse the effect of Chia on some aspects of the immune system such as the
thymus and serum IgE concentration. Weanling male Wistar rats (23 d of age) from the
Department of Nutrition at the School of Pharmacy and Biochemistry of the University of
Buenos Aires, were divided in three groups (6 rats each) that received for one month (g/kg
diet): 150 ground Chia seed (T1); 50 Chia oil (T2); no Chia (T3; control group). Diets T1 and
T2 were formulated to provide equal quantities of alpha-linolenic acid from the chia. All the
experimental diets were iso-energetic, contained (g/kg) 200 protein and 70 oil, and were
prepared according to the American Institute of Nutrition guidelines. No significant
differences were observed in food intake, body weight, thymus weight, total thymocyte
number and IgE levels when Chia was added to experimental diets as seeds (T1) or as oil (T2)
when compared with the control (T3). Moreover, no symptoms such as dermatitis, diarrhoea
and abnormal animal growth and behaviour were observed. Adding Chia seeds or oil to
experimental diets did not produce any of the problems associated with other n-3 fatty acid
sources such as flaxseed or marine products, e.g. fishy flavour, weight loss, digestive
problems, diarrhoea and allergies.

No safety concerns were identified by the Novel Food Reference Group of the FSANZ.
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8.2. Quality and Hygiene system

The applicant has put in place a Quality Management System based on the Codex Hazard
Analysis Critical Control Point (HACCP) method developed by the Codex Alimentarius. This
system describes agreed methods and specifications to maintain effective control, thereby
ensuring a high standard of food safety throughout the production process.

The Quality Management System of THE CHIA COMPANY has been designed to meet the
requirements of the SFQ (Safe Quality Food) 2000 Code, a HACCP-based international
standard focusing on risk assessment and prevention of food recalls and food safety incidents.

A certificate of compliance with the HACCP system is attached in Appendix 9.

9. CONCLUSION

From the above nutritional, safety, bioavailability and toxicological information and
considering the history of use presented in Section 4.2 supra, it can be concluded that (i) the
TCC seed is substantially equivalent to the Approved Chia in the sense of Article 5 of
Regulation 258/97 and; (ii) no adverse effects would be expected for consumers who regularly
ingest up to 5% of Chia seeds in bread, in the short or long term.
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10. APPENDIX

Appendix 1: Flow chart on cultivation, harvesting and storage

Appendix 2: Composition

Appendix 3: Comparative test results for the 2006 crop initially tested in July 2007 and
re- tested in March 2009

Appendix 4: Certificate of Aminoacids

Appendix 5: Analytical data on heavy metals

Appendix 6: Analytical data on mycotoxins

Appendix 7: Analytical data on microbiological contaminants

APPENDIX 8: Analytical data on microbiological contaminants (Second part)

Appendix 9: Certificate of compliance with HACCP system
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Appendix 1: Flow chart on cultivation, harvesting and storage of the Chia of THE
CHIA COMPANY
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Australian Government

National Measurement Institute

RE-ISSUED REPORT OF ANALYSIS

Page: 1 of 12
Report No, RN744088

Client : CHIA AUSTRALIA PTY LTD Job No. : CHIAQ1/020219
SUITE 6 Quote No. : QT-01 588
NEWCASTLE MEWS Order No. -
628 - 630 NEWCASTLE STREET Date Sampled : 18-FEB-2003
LEEDERVILLE WA 6007 Date Received : 19-FEB-2009
Attention : Matasha Jesske Sampled By : CLIENT
Project Name
Your Client Services Manager . Tim Stobaus Phone . 103) 9644 4849
Lab Reg No. Sample Ref Sample Description
W09/004439 09BDO22 White Oasis
Y09/004440 09BD0Z23 Black Barradale
V08004441 09BDO48 White Oasig
W9/004442 O09BDO49 Black Oasis
Lak Reg Mo, V02004439 |VDS/004440  |VO/D0E44T VOS/D04A442
Sample Raference 09BD022 0OBDOZ3 0OBDO0AE 09BD0Aa
Units Mathod
Trace Elements
Cabeium mikq 5900 SO0 G300 &200 VILZ4T
Iran mykg 160 70 74 61 VL247
Magraesium mykg 3800 3300 3800 3500 VIL247
Manganese mykg 53 38 B3 34 VIL247T
Phosphorus mikq TE00 GO0 TEO0 7300 WILZ4T
Potassium mgiky BEO0 SEO0 ERO0 E200 WL247
Sodwum Mg/ 1005 6.0 < 1.0 <1.0 <1.9 WVLZ47
F‘lﬁﬁ. Section Manager
Inrganics - Vi
G- JUL-2009
Lab Reg No. V09/004439  (V0I/003340 |VO00E431 | VO 0083382
Sample Reference 09BDO22 0aBDOZI 09BDOAR OSBD04S
Units Mathod
Proximates
Fructose i 100n =02 =0.2 = 0.2 <0.2 VL2895
Glucose o 100q <02 < (0.2 <02 <0.2 VILZBE
Sucrose /100g 0.3 0.3 0.4 0.3 VL3295
Maltoea a100q =0.2 <02 =02 =0.2 VIL2D5
Lactose a/100g <02 <0.2 <0.2 <0.2 VL3295
Total Suglars W' 100g <1 L w2 =1 WL2OE
Maksture al100q 4.5 4.4 4.5 5.0 ViL298
Fat (Maojonnier extraction ) al100g 34.3 30.9 32.5 30.6 VL3302

17163 Bertie Street, Port Melbourne Vie 3207 Tel: 81 3 9644 4888 Fax: + 61 3 D644 2999 www. measurement.gov.au

National Measurement Institute
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Page: 2 of 12
Report Ho. RNT44096

|Lab Reg No. VO0e/004439 |VOS/004440 VO0S/004441 VO0S/004442
Sample Relerance 0980022 09BD023 09004 0980049

|Unita | Mathod
| Proxi
|E|u.ntld Fat 100q 3.6 3.2 3.4 3.0 VLZ89
|Protein [N x5.71 ./ 100g 19.4 22.4 20.8 20.0 VL2998
Agh 1004 E.1 4.8 E.1 5.0 WLIEBE
Carbohydrates 100g 2 3 2 B
|Energy (ki) k1 00y 1910 1850 1870 1830
|Mnm trans fats 100q <1 <0.1 <0.1 <0.1 VL289
|Mone-unsaturated fat g/ 100q 2.9 2.5 2.7 2.4 viL288
Omepa 3 fais 100g 20.6 18.1 18.6 18.8 VL2B8
Ormega 6 fats 100g EA 6.0 6.7 6.2 VL2189
|Paly trans fats 100g 0.1 0.1 0.1 0.1 VL2280
|Fnl-.--1.ru|1|.nm fat 100q 27.5 24.9 26.2 24.9 VL89S
Trans fats g/ 1000 0.1 LAl LAl LAl viL288
Saturated Trighycerides in Extracted Fat
C4:0 Butyric % =0.1 <0.1 =0.1 <0.1 VL2189
C8:0 Caproic % =0.1 =0.1 =0.1 =0.1 VL2858
C8:0 Caprylic % =01 =1 =01 =1 VL2889
C10:0 Capric % =01 =0.1 =01 <01 ViL288
©12:0 Lauric % <0.1 <0.1 <0.1 <0.1 VL2A8
C14:0 Myristic % <0.1 <0.1 <0.1 <0,1 VL289
C£15:0 Pentadecancic % =0.1 =0.1 =0.1 =0.1 VL2858
C16:0 Palmitic b 6.6 &.8 6.6 &.5 VL2889
C17:0 Margaric % =01 =0.1 =0.1 <0.1 VL2889
C18:0 Stearic % 3.6 3.4 3.6 3.2 VL2889
C20:0 Arachidic % 0.3 0.3 0.3 0.3 VL2889
£22:0 Behenic % < 0.1 <01 <0.1 <0.1 VL2889
C24:0 Lignoceric Kl =01 =0.1 =0.1 =0.1 VL2898
Total Saturated % 10.5 10.5 10.4 9.9 VL2889
|Mano-unsaturated Triglycerides in Extracted Fat
C14:1 Myristoleic % <0.1 <0.1 <0,1 <0.1 VL2889
C16:1 Palmitoleic % 0.2 0.2 0.2 0.2 VL2808
C17:1 Heptad k] <01 < 0.1 < Q.1 < Q.1 VL2889
C18:1 Oleic % 181 1.7 8.1 7.6 VL2889
C30:1 Ei k] <01 <01 < 0.1 < 0.1 WL2ZBE
C22:1 Docosenais k] <0.1 <0.1 <01 <0.1 VL2189
C24:1 Mervonic % =01 0.1 =01 0.1 WL2BO
Total Mong-unsaturated % 8.3 7.9 8.3 7.8 VL2ES
| Poly-unsoaturated Triglycerides in Extracted Fat
C18:2whb Linoleic k. 20.7 19.4 20.5 20.3 VL2BE
C18:3wé gamma-Linclenic % <0.1 <0.1 <0.1 <0.1 VL2189
C18:3w3 alpha-Linolenic % 600 81.7 B0.4 61.4 VL2858
C20:2wE Eicosadisnoic % <01 =1 =1 =1 VL2889
G20 3w Eicosatrienoic % =01 =01 =0.1 =0.1 wL288
C20:3w3 Eicosatrienaic % <0.1 <0.1 =0.1 =0.1 VLZB89

1/153 Bertie Street, Port Melbourne Vic 3207 Tel: +61 3 9844 4888 Fax: +81 3 8844 4999 www measurement gov.au

National Measurement Institute
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Page: 3 of 12
Report No, ANT 44098

Lab Reg No. V09004439  |VO0S/004440 |VOR/004441  |VO9/004442
Sarnpls Referancs DARDOZZ D9EDOZT OAEDDAE ORBD049

Units Mathod
Poly-unsaturated Triglycerides in Extracted Fat
C20:4wh Arachidonic % =0,1 <0.1 <0.1 <0,1 VL2BS
C20:5w3 Elcosapentaenaic % =01 <0.1 =0.1 =1 VL89S
C22:2wh Dacosadiensic W <0, <01 <0.1 =0, VLZED
Omega 3 Fatty Acids bl &0.0 61.7 60.4 a1.4 VLZED
Omega & Fatty Ackds % 0.7 19.4 20.5 20.3 WL289
C22dwh Docosatelrasnos kol =01 <0.1 <0.1 =i VLZ89
C22:5w3 Docosapentaencic  |% < <. <1 <1 VLZES
C22:6w3 Docosahexaenoic k) LA | <1 <0.1 <1 VLZES
Tatal Paly-unsaturated % 20.3 B0.7 B0.5 B1.4 VL2B9
Total Mono Trans Fatty Acids % =0.1 =01 =0.1 =0.1 VL2BS
Tatal Poly Trans Fatty Acids %5 0.4 0.4 0.4 0.4 VL2ES
P:M:5 Ratio 4.2:8.6:1.0 7.8:0.8:1.0 7.8:0.8:1.0 8.2:0.8:11.0 |VL2BD
r—
Ascorbic Acid my100g 5.8 B8 5.0 4.8 VLI
alpha-Tocophercl mg/100g 0.2 0.3 0.2 0.2 VL281
Paul Adorno, Section Manager Meil Menz, Analyst 5 . Chemist
Food Comgosition - Wic Foed Compasition - Vic Qrganics - YWic
G-JUL-2002
Lab Reg No. V08004438  |VOR/004440 |VOR/004441 |VOS/004442
Sarmple Reference (9BDO22 0980023 09BD04E 09BD049

Units Mathod
Proximates
[Total Dietary Fibee [ar100q [35.2 |EX] [35.1 [34.2 [

VOa004439

Fibra determined by Agrilood Technology, Werribee Vic. NATA Accred. 2726.

Agrifeod Report No: 23651

VOR004440

Fibee determined by BRI Ressarch Pry Ltd, Norh Ryde NSW.

BRI Report Mo: 72224

VOa00ses

Filbre determined by Agrilood Techmology, Werribee Vic. NATA Accred. 2726,

Agrifood Report No: 23651

1/153 Bertie Street, Port Melbourne Vic 3207 Tel: +61 2 9644 4888 Fax: +81 3 9844 4990 www measurement. gov.au

NMational Measurement Instituta
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RE-ISSUED REPORT OF ANALYSIS
Page: 4 of 12

Report Mo, RNT44098
VOR004442

Fibea datermined by Agrifasd Techaology, Wesribes Vie. NATA Accrad, 2726
Agrifood Report Mo 23040

Anne Cayla

Laboratory Services Unit - Wic

6-JUL-2008

1/153 Bertie Street, Port Melbourne Vic 3207 Tel: +61 2 9644 4888 Fax: +81 3 9844 4990 www measurement. gov.au
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Page: 5 of 12
Report Mo, RNT 44008

Client ¢ CHIA AUSTRALIA PTY LTD Job No. : CHIAD1/090219

SUITE & Quote No. : QT-01588

MNEWCASTLE MEWS Order No. :

628 - 630 NEWCASTLE STREET Date Sampled : 18-FEB-2009

LEEDERVILLE WA G007 Date Received : 19-FEB-2009
Attention : MNatasha Jesske Sampled By : CLIENT
Project Name
Your Client Services Manager : Tim Stobaus Phone : 103) 9644 4849
Lab Reg No. Sample Ref Sample Description
V08004443 09BDOS7 White Oasis
V03004445 03BD0O59 White Barradale
VOS/004446 09BDOBO Black Bathkamp
VOS/004447 09BDO&1 Black Qasis
Lab Reg No. VS004443  |VODMDO444E  |VOD/O0444E  [VODI00444T
Sample Referance 09BDOET 09BDOED OOBOOE0 OBBO061

Units Method
Trace Elemenis
Calcium mg kg SEQ0 B0 5300 5300 WL247
Iran mg kg &5 &3 81 81 VL2477
Magnesium mgkg 4300 3400 3400 3400 VL247
Manganese mykg 44 38 41 34 VL2247
Phosphorus mgkg BT00 7200 7300 7100 WL247
Potassium mikg T100 5800 G100 5800 WL247
Sadium my/100g <1.0 <1.0 <1.0 <1.0 WL247
Pand Adorme, Section Manager
Inerganics - Wic
B-JUL- 2009
Lab Reg No. V0004443 |VODI004445 V090048446  |VO9/004447
Sarnpls Relerence 09BD0ST 0IBDOED OSBOOED OHBO061
Units Mathod

Prosimates
Frusclose G0y =02 <0.2 =0.2 =02 VLZ8S5
Glucose G100y <02 <0.2 <0.2 <0.2 WVLZ95
Eae /100y 0.2 0.5 0.3 0.5 VL2895
Maltose @100y <02 <0.2 <0.2 <02 VL2985
Lactose @100y <02 <0.2 <0.2 <02 VL2895
Total Sugars g1 G0y <1 <1 <1 <1 VL2985
Maisture 1004 4.3 4.5 4.1 4.6 VL2088
Fan {Mojonnier extraction ) @100y 335 29.0 30.7 85 WL3I02

1/153 Bertie Street, Port Melbourne Vic 3207 Tel: +61 2 9644 4888 Fax: +81 3 9844 4990 www measurement. gov.au

NMational Measurement Instituta
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Page: & of 12
Report No. ANT 44096

Lab Reg No. V09004443 |VO0R/004445 |VO0R/004446  |V09/004447
Sarnpls Referancs O9BDOST DAEDOSD OABDOED ORBDNET

Units Mathod
Proxamates
Saturated Fat p100g 3.5 R 3.4 3.7 VL2BS
Protein {Nx5.7] pl100g 18.1 20.9 19.5 19.0 VL2899
Asky ' 190g 5.2 5.2 5.6 5.4 VL2E6
Cartahydrates a/100g 3 5 & &
Energy (ki) /1000 1890 1780 1840 1770
|Mono trans fats aiddg =01 <0.1 <0.1 =i VLZ89
Mono-unsaturated fat iMooy 2.7 2.4 2.7 3.0 VLZES
Omega 3 fats a/100g 20.5 17.56 17.8 20.3 VL2B9
Omega 6 fars o/ 1009 6.7 5.8 6.6 7.7 VL2892
Poly trans fats pi100g 3.1 0.1 0.1 0.1 VL2BS
Poly-unsaturated fat al100g 271 23.3 24.4 ara VL2BS
Trans fats al100g 0.1 0.1 6.1 0.1 VLIES
Saturated Trigly in E: i Fat
Cd:0 Butyric % =01 =01 =01 =0.1 VL2BS
CE:0 Caproic % <01 =01 <0.1 <1 WL2ES
C8:0 Caprylic % =0.1 =0.1 <0.1 <0.1 VL2839
C10:0 Capric W < 0.1 =01 =0.1 <01 VLZED
C12:0 Lauric W% <0 =01 =0.1 =0.1 VLZED
C14:0 Myristic % <01 =01 =0.1 =0.1 VLZED
C15:0 Pentadecancic % =0.1 =0.1 =0.1 <01 VL2839
C16:0 Pabmitic % 8.5 6.7 1.0 6.8 WL289
170 Margaric % =01 =0.1 =0.1 <01 WL289
G180 Srearic k] 3.5 3.7 3.6 3.4 VL2ED
C20:0 Arachidic % 0.3 0.3 0.3 0.3 VLIE9
C221:0 Behenic k] <0.1 <0.1 <0.1 <0.1 VLIE®
C24:0 Lignoceric k] <01 <0.1 0.1 0.1 VLIED
Tatal Saturated % 10.3 10.7 10.9 10.8 VL2ED
Maona-unsaturated Trighyeerides i Exiracted Fot
C14:1 Myristolelc % =01 =0.1 =0.1 =0.1 VL2BS
C16:1 Palmitoleic % 0.2 0.2 0.2 0.2 VLB
C17:1 Heptadecensic o =01 =01 =0.1 =i VLZE89
C18:1 Olaic % 7.8 8.0 8.5 8.4 VLZED
C20:1 Eicosenic o =0 =0.1 =0.1 =i VLZE9
C22:1 Docosenoic % =01 =0.1 =0.1 =i VL2889
C24:1 Nervenic ol < 3,1 <0.1 <0.1 <01 VLB
Total Mono-unsaturated % 8.0 8.2 8.7 8.6 WL289
Paly-unsaturated Triglycerides in Extracted Fat
C18:2wh Linoleic W 20.1 20.1 21.6 22.2 VL2E89
C18:3wh gamma-Linalenic % <01 <01 <0.1 <01 VL2E2
C18:3w3 alpha-Linolenic % &1.1 60.5 58.3 58.2 VL2E2
C20:2wh Eic Fheruasc kol <0.1 <0.1 <0.1 <10.1 VL2893
C20:3wh Eicosatrienoic % <0.1 <0.1 <0.1 <01 VL2ES
C20:3w3 Eicosatriensic % <0.1 <0.1 <0.1 <0.1 VLIBD
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Report No, ANT 44098

Lab Reg No. V09004443 |VO0R/004445 |VO0R/004446  |V09/004447
Sarnpls Referancs DARDOST DAEDOSD OABRDOED ORBDNOET

Units Mathod
Poly-unsaturated Triglycerides in Extracted Fat
C20:4wh Arachidonic % =0,1 <0.1 <0.1 <0,1 VL2BS
C20:5w3 Elcosapentaenaic % =01 <0.1 =0.1 =1 VL89S
C22:2wh Dacosadiensic W <0, <01 <0.1 =0, VLZED
Omega 3 Fatty Acids bl 61.1 60.5 58.3 58.2 VLZED
Omega & Fatty Ackds " 20.1 20.1 21.6 22.2 WL289
C22dwh Docosatelrasnos kol =01 <0.1 <0.1 =i VLZ89
C22:5w3 Docosapentaencic  |% < <. <1 <1 VLZES
C22:6w3 Docosahexaenoic k) LA | <1 <0.1 <1 VLZES
Tatal Paly-unsaturated % 20.9 B0.2 79.6 800 VL2B9
Total Mono Trans Fatty Acids % =0.1 =01 =0.1 =0.1 VL2BS
Tatal Poly Trans Fatty Acids %5 0.4 0.4 0.4 0.4 VL2ES
P:M:5 Ratio 7.8:0.8:1.0 7.6:0.8:1.0 7.3:0.8:1.0 7.6:0.8:1.0 |VLIBD
r—
Ascorbic Acid my100g 5.6 B0 #.1 4.2 VLI
alpha-Tocophercl mg/100g 0.2 0.2 0.3 0.3 VL281
Paul Adorno, Section Manager Meil Menz, Analyst 5 . Chemist
Food Comgosition - Wic Foed Compasition - Vic Qrganics - YWic
G-JUL-2002
Lab Reg No. V08004443 |VOR004445 |VO0R/004446 |VOS/004447
Sarmple Reference (9BDOST 09BDOSS OQOBDOED ODBDOE1

Units Mathod
Proximates
[Total Dietary Fibee [ar100q [26.2 [35.1 [34.1 [38.8 [

VOa00es43

Fibra determined by Agrilood Technology, Werribee Vic. NATA Accred. 2726.

Agrifeod Report No: 23040

VOR004445

Fibra dotermined by Agrilood Technology, Werribee Vic. NATA Accred. 2726.

Agrifood Report Mo: 23651

VOa00ae46

Filbre determined by Agrilood Techmology, Werribee Vic. NATA Accred. 2726,

Agrifood Report No: 23040
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Report Mo, RNT44098
VOR004447

Fibean datermined by Agrilacd Technaloqy, Werribes Vie, NATA Acered, 2726
Agrifood Report No: 23851

Anne Cayla

Laboratory Services Unit - Wic

6-JUL-2008
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Page: 1af 8
Raport Mo, RN740732

Client : CHIA AUSTRALIA PTY LTD Job No. : CHIADT /090518

SUITE & CQuote No. : QT-01588

MWEWCASTLE MEWS Order No.

628 - 630 NEWCASTLE STREET Date Sampled : 17-MAY-2009

LEEDERVILLE WA 8007 Date Received : 18-MAY-20089
Attention : Matasha Jesske Sampled By : CLIENT
Project Name
Your Client Services Manager : Tim Stobaus Phone : {03} 9644 4849
Lab Reg No. ﬁm_plu Ref Sample Eﬂnﬂﬂpﬂnn
V09013089 08BD182 White
V09013100 08BD225 Black
W09/013101 O8BD226 Black
Y09/013102 09BD227 White
Lab Reg No. VO9/013089 |VOSII100 |VOS013101 VODM13102
Sample Reference 09BD182 09BD225 09BD226 0IBD22T

Units Mathod
Trace Elements
Caleium ma kg 6000 6100 5000 |5a00 VL24T
Iroen ma ke 57 62 73 |g2 VL24T
Magnesism ma/kg 3100 3400 4000 3900 VL247
Manganase mgkg 29 36 48 ad VLZ4T
Phospharus mgikg 6000 6800 8700 |s100 VLZ4T
Fotagsium maikd 5100 5500 G800 6300 VL247
Sodium mg /1004 =1 =1 = = VL247
Pw% Saction Manager
Ingeganics - Vie
1 2-JUN- 2004
Lab Reg No. VO9/013099  |VOS01I100  |V09013101 | VOSM013102
Sample Aeference 0aBD182 0aBD22S 09BD226 09BD227
Units Mathod

Proximntes
Fructose [ar100q =0.2 <0.2 <0.2 <0.2 VL2985
Ghscosa Iarioﬂg =0.2 =0.2 <02 =02 VL2895
Sucrose al100g 0.5 0.4 0.7 0.4 VL2895
Maltosa al100q =0.2 =02 <02 <02 VLZ95
Laciose al100q =0.2 =02 <02 <02 VLZ95
Tatal Sugars /100y <1 <1 <1 <1 VLZE5
Moisture al100q 3.8 3.2 a.1 a4 VLZSE
Fat (MOponnser xtraciion ) ai100q 33.2 4.2 30.1 27.3 VLE0Z
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Report Mo, ANT40732

|l.lb Reg No. V09013099 |W9M131N W08/013101 | V09/013102

Sample Aeforence GaBD182 09BD225 0980226 09BD227

Units Method

| Proximates

|Saturated Fat p100g 3.7 3.7 36 3.4 VL2849
|Protein (M x 5.7 [ 100g 17.4 19.2 19.4 21.3 VL2899
Ash q/100g 4.5 4.7 5.2 4.9 VL2886
Carbohydrates fl100g 4 2 1 4

|Enargy (ki) ki 100q 1890 1920 1780 1740

|Mono trans fats aid0g <01 <01 <01 <0.1 VL288
|Mono-unsaturated fat a0y 2.7 2.6 2.7 2.8 VL2889
|Omega 3 fats 100 18.9 19.9 16.2 14.7 VL2889
|Omega B fats nl100g 8.6 |6.6 6.5 5.8 VL2849
|Pety trans fots /100y 0.1 0.1 |0.1 0.1 VL2809
|Peby-unsaturated fat o100y 26.3 26.4 22.5 20.2 VL2849
Trans fats al 100y 0.1 0.1 0.1 0.1 VL2885
Saturated Trighy cerides in Extracted Fat

Cibz0 Butyric W% =01 =01 =01 =01 VLZEE
CH:0 Caproic W% =01 =01 =01 =01 VLZE8
CH:0 Caprylic W% =01 =01 =01 =01 VLZES
C10:0 Capric W% =01 =01 =01 =01 VLZE8
C12:0 Lauric %% =01 =01 =01 =01 VL2889
C14:0 Mytistic W <01 =01 =01 =01 WL289
C16:0 Pentadecanac %% =01 =01 =01 =01 VL2889
C16:0 Palmitic W 7.0 7.1 7.6 1.7 VL2889
C17:0 Margaric W =01 =01 =01 =01 VL2889
C18:0 Searic k) 3.7 3.3 3.7 4.4 VL2839
C20:0 Arachidic k) 0.3 0.3 0.3 0.3 VL2889
C22:0 Bahenic k) <01 =01 =01 =0.1 VL2389
C24:0 Lignoeeric % 0.1 0.1 0.1 0.1 VL2289
Tatal Saturated % 1.1 10.8 1.8 125 vL289
| Mana-unsaturated Trigly ceridaes in E d Fat

C14:1 Myristoleic % <0.1 =01 <01 =0.1 VL2288
C16:1 Paimitolel % 0.2 0.2 0.3 0.3 VL2849
C17:1 Hept % <01 =01 =0.1 =0.1 VL2288
C18:1 Olgic % 8.1 7.6 9.0 9.2 VL289
C20:1 Eicosenic % <01 =01 =0.1 =0.1 VL2289
C22:1 Docosenoic % <01 =01 =01 =0.1 VL2289
C24:1 Nervonic % =01 =0,1 =0,1 =0.1 VL2289
Tatal Mong-unsaturated % 8.4 7.8 9.2 9.4 VL2289
| Poly-unsaturated Trighycerides in Extracted Fat

C18:2wh Linolaic % 20.7 20.3 22.4 21.3 VL289
C18:3wh gomma-Linolenic % <01 <01 <01 =0.1 VL2589
C18:3w3 alpha-Lincleni: % 58.4 &0.7 58,2 56.4 VL2589
|C20:2wh Eicosadienoic % <01 <0.1 <0.1 =0.1 VL2859
|l:2l:i:3wﬁ Eicosatrismic k) <01 <0.1 <0.1 <0.1 VL2889
|€20:3w3 Eicosatriencic % <01 <01 <0.1 <0.1 VL288
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|Lab Reg No. V09012099 V02013100 VOS/013101  |WO9/013102
Sample Reference 09BD182 0oBD228 0980226 0980227
Units Method
| Paly-unsaturated Triglycerides in Extracted Fot
C20:4w6 Arachidonic % <01 <0,1 <01 <0.1 VL2889
C20:8w3 Eicosapantaenoic | % <01 <01 <01 <0.1 VL2889
C22: 2w Docosading: % <01 <01 <01 <0.1 VL2889
Omaga 3 Fatty Acids % 59,4 €0.7 56,2 56,4 VL2E9
Omaga & Fatty Acids % 20.7 20.3 22.4 21.3 VL2E9
|C22:4w6 Docosatetraenoic  |% <01 <01 <01 <0.1 VL2889
|C22:5w3 Docosapentaencic  |% <. <01 <01 <0.1 VL2848
|C22:6w3 Docosahexaensic  |% <01 <01 <01 <0.1 VL2848
Total Poly-uneaturated Y 70.7 |80.8 78.3 77.3 VL2880
Total Mone Trans Fatty Acids | % <01 <0.1 0.1 <0.1 VL2809
Total Poly Trans Fatty Acids | % 0.4 0.4 |o.4 0.4 VL280
|P:M:S Ratie 7.2:0.81.0 [7.6:0.7:0.0 [6.7:0.8:1.0 [6.2:08:1.0 |vL288
Vitamins
Ascorbic Acid rrgr'lﬂﬁg 5.6 <1 =<1 <1 WLIO
alpha-tocopheral ma100g =01 =01 =01 =01 VL2981
| bairta-tacophenol mg100g =01 =01 =01 =01 VL291
|dela-tocophersl w1000 0.2 0.2 0.2 0.2 VL2091
|parmma-tocopheral mg100g 5.7 6.1 6.0 5.3 WL291
V09/013099
VOO 3106
Total Dietary Fibre detesmined by BRI Resesrch, North Ryde NSW,
BRI Report no: 72384
S akay At
Dr, Nahar Syeda, Analyst Neil Mene, Analyst Chemist
Food Composition - Vic Food Composition - Vie Brganics - Vic
12-JUN- 2009
[Lab Reg No. V09012099 V02013100 VOS/013101  |WO9/013102
Sample Reference 0980182 09BD228 09BD226 0980227
Units Method
| Proximates
|Total Diatary Fibeg |aioog |a7.4 |37.1 |39.8 |28.1 |

1/163 Bertie Streat, Port Melbowrne Vic 3207 Tel: +61 3 9844 4888 Faw: +81 3 0644 4999 wenw. measurement.gov.au
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Appendix 3: Comparative test results for the 2006 crop initially tested in July 2007 and
re- tested in March 2009
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Aeport Mo, ANG31454

Client : CHIA AUSTRALIA PTY LTD Job No. ¢ CHIACTOTOT1E

SUITE & Quote No. aT-01406

NEWCASTLE MEWS Order No.

628 - 630 NEWCASTLE STREET Date Sampled :

LEEDERVILLE WA 6007 Date Received : 16-JUL-2007
Attention : MNatasha Jesske Sampled By CLIENT
Project Name
Your Client Services Manager : Tim Stobaus Phone (03) 9685 1747
Lab Reg Mo. Sample Ref Sample Description
VOT/017430 B Black Seeds
YVOT/017431 W White Seeds
Lob Reg No. VOTO17430 |WVOT017431
Sample Reference B w

Uniii= Meihod
Trace Elements
Calgivm mig'kg 100 5000 WL247
Iran gy G4 1] WLE4T7
Magnesium mgkg 2900 2200 WL247
Mangansse mgikp 28 28 WLZ47
Phospharus makg BO00 &200 WL247
Fotassiim mag'kyg 5300 5200 WLz247
Sodium i/ 100g =1.0 = 1.0 WLZ4T
YVOTAO 7431
Paul Adorno, Sactien Manager
Inarganics - Wic
13-AUG-2007
Lab Reg Na. VOTO174320  |WOT017431
Sample Relerance B w
Units Method

Proximates
Saturated Fat /100y 4.0 3.9 VL2892
Muana trans fats g/100g =1 0.2 WL2ED
Mono-unsaturated fat a1 00y 31 3.2 WL289
Omega 3 lats /100G 198 19.5 VL289
Cmaga & Fats a1 g 7.3 7.5 VLz89
Faly trans lats o100y 0.z Q0.2 WL2EB
Poly-umsatwrated fat 01 el 7.2 a0 WLzEgs

51 - 856 Clarke Street, South Melbourne Vic 3208 Tel: +&1 3 9685 1777 Fax: +81 3 9685 1728 www.measurament.gov.au
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Lok Reg Mo, |‘|I'ﬂ?1'01?4-30 VOT/017431
Sample Reterence B w

Units Mathod
Proximates
Trans fats [ar1oog i [o.3 [vizag
Saturated Triglycerides in Extracted Fat
Ca4:0 Butyric " =01 = 0.1 VL2859
C&:0 Caproic % <01 =01 WLZE9
CE:0 Caprylic o <01 = 0.1 VILZES
C10:0 Capric ol <01 =01 WIL2ED
C12:0 Lauric k) =01 = Q.1 WLZ8S
C14:0 Myristic *® =01 <01 WLZED
C15:0 Pentadecanoic k) = 3.1 = {.1 VL2859
C16:0 Palmitic o 7.3 7.2 VILZES
C17:0 Margaric ) =31 < {.1 VL2889
C18:0 Stearic o 34 3.9 WL289
C20:0 Arachidic k) 0.3 0.3 VL2859
C22:0 Behenic = <01 =01 WLZES
C24:0 Lignoceric k) =31 =0.1 VL2839
Total Saturated = 11.5 11.4 VILZED
Mono-unsaturated Triglycerides in Extracted Fat
C14:1 Myristoleic ki <1 < 0.1 VL2859
C1&:1 Palmitalaic e 0.2 0.2 WILZ2ED
C17:1 Heptadecenoic kil =01 < 0.1 WVIL289
C18:1 Qlais k] 8.7 2.0 WLZED
C20:1 Eicosenic ko 0.1 01 VL289
CZ2:1 Docosena: % =01 = Q.1 WLZED
C24:1 Nervonic ko =01 <0.1 VL2845
Total Mame-unsalurated o 9.1 o3 WLZED
Poly-unsaturated Triglycerides in Extracted Fat
C18:2wE Linalaic * 21.3 1.8 WLZED
C18:3wé gamma-Linslenic k) =31 = 0.1 WL289
C18:3w3 alpha-Linalenic k) 57.7 55,9 VL2288
CEo:2wé Eicosadiennic k] =01 = .1 WLZES
C20:3wE Eicosatrienoic o =01 <01 WL289
C20:3w3 Elcosatrienok: k) =31 = {.1 VL2889
CZ20:dwE Arachidonic ] <01 <01 WILZED
C20:6w3 Elcosapantaenalc k) = 3.1 = 0.1 VL2849
C22:2wé Docosadienoic s <01 < 0.1 | VL2289
Omeqa 3 Famy Acids = 5¥.7 5.9 WiLZag
Cmega & Fatty Acids ko 21.3 1.9 VIL2ES
CZI:4wE Docosatelraansic k) =01 = 0.1 VL2839
C22:5w3 Docosapentagnoic |% =01 <0.1 VL289
CZ2:6w3 Ducosahexaenoic k. =01 = 0.1 VL2238
Total Paly-unsaturated B 78.0 78.8 VL2859
Total Moo Trans Fatty Acids |9 0.2 Q.2 WILZED
Total Paly Trans Fatty Acids  |% 0.8 0.8 VL2845
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Lok Reg Mo, |"|.I'0TJ'MT4SD VO7017431
Sample Relerence B W
Umits Mathod
Paly-unsaturated Triglycerides in Extracted Fat
P:M:5 Ratio [a.o0m10 [s20810 | [vizas
g, Ar . Chasmist
Organics - Vic
13-AUG-2007
Lab Reqg No. VOTO1T430 |VOTI01T7431
Sample Reference B W
Units Method
Allergens
Glutan {Wheat Protein) Resdue N MD VL3566
MO = Mot Detectad.
WO TAED
ta WOFQ1T41
Mathod: Bigkits Gluten Assay
Limit ol reporting (Ssemi-gquantitativel: 3 ppm {mg/kg)
-8 (PRP It - o
Glanda Scott, Analyst
Micrabiology - Wic
13-AUG-2007
Lob Reg No. |"|.I'ﬂ?|'ﬂ'l?43|:1 VoOF 1743
Sample Reference B W
Units Method
Proximates
Fructose a/100g 0.2 0.2 WIL29E
Glucoss af100g 0.3 0.3 VL2986
Sucross q/100g 0.4 0.4 WIL295
Maltoge al 100y =02 =02 WIL296
Lactose i 100g <02 =0.2 WIL295
MMaisturs g 100y 6.3 [ ViLzZ28
Tatal Sugars a/100g <1 =1 WIL29E

51 - &6 Clarke Street, South Melbourme Vic 3205 Tel: « &1 3 2685 1777 Fax:
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Lok Reg No. |‘|I'0TJ'Q1?4-30 VOFID17431
Sample Relerance B W

Units Mathod
Proximates
Fat ifMaojonnier extraction ) 01 00g 4.4 34.2 WIL302
Fratein (W x 6_25) /100y 204 20.8 VL2938
Ash [l 100g +.5 4.8 VL2865
Carbahydrates 100y =1 =1
Energy (ki) ki1 0y 1930 1920
Starch MWD mO" ERISE
Taotal Dietary Fibore 0100 383 38.0
Witarmins
Ascorbic Acid i 1000 1.8 1.3 WL301
Thiamin mgf100g 0.79 0.81 WIL230
Riboflavin ( Vitamin B2} g 1000 .05 005 WVILZB0
Miacin | Vitamin B3 } mg100g 9.4 7.8 WiL293
Retinol {Witamin &) ug 1 g =5 =B WLEET
alpha-Tocopheral mgf 100 0,23 0.28 VL2311
Cobalamin (B12] N/ 1 00y 90 110
ORAC Vit C Equivalence umolfkg 135000 134000 VLITD
ORAC Vit E Equivalence urmalkg 103000 102000 VL3T0
Tatal Folates ugd 10y 90 0
Outsourced Tests
Tryptaphan [maia [2.14 [1.83 |
Miscellaneous
Amino Acid Scresn 148,62 14371 m
Insoluble Dietary Fibre /100y 330 30.9
Soluble Fibre 0100 5.3 71
Talal Palyphenols mg'kg 3000 3000 WIL3EE

WOTMOT4ED

Comment : Total Polyphenals in samples WO7,/071 7430 and V07017431 are expressed as Gallic Acid,
: Following folate results were tested and given by Royal Perth Hospital, Ref Mo: 328183

Cobalamin results determined by APH - Ref: 326186-187

Taotal, Insoluble and Soluble Dietary Fibre results determined by BRI - Refs: N4309 and N4&10

Cuantitative Amino Ackd Amabysis (Total*] results determined by APAF

Tryptaphan result {mg/gl® determined by APAF

Calzulation based on aming acid residues mass in protein Imalecular weight minus H200

Tatal Starch % resudts (Mot Detected) determined by BRI Rescarch - Refs: N460S- 48107

*Detection Limit: Less than 0.1%

51 - &5 Clarke Street, South Melbourne Vie 3205 Tel: « &1 3 3685 1777 Fax: +&1 3 9685 1788 www.measurament.gov,.au
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Report No. RME3 1454

Faolate results determined by APH - Refs: 326182-183

AL e

dome, Sectien Manager
Food Compasition - Wic

Marbert Strabel, Analyst
Food Composition - Vic

13-AUG-2007

Resulls relate anly 1o the sample(s) tested.
This Report suparsedes reports: ANEZE 162

P Mw?( _

Mell Meanz, Analyat Tanya Casey
Food Campasition - Wic Laboratory Services Unit - Wic

S ol

Dr. Mahar Syeda, Analyst
Food Campasition - Vic

ANG28413 ANEZ8ERE ANEITZ632

51 - 86 Clarke Street, South Melboume Vic 3206 Tel: =81 3 9685 1777 Fax: +61 3 9685 1788 www_measurament.gov.au
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Faga: 1 of 3
Report Mo, RNT27379

Client : CHIA AUSTRALIA FTY LTD Job No. : CHIAD1/020302
SUITE B Quote No. » aT-0588
MEWCASTLE MEWS Order Na.
628 - 630 NEWCASTLE STREET Date Sampled : 2-MAR-2002
LEEDERVILLE WA 6007 Date Received : 2-MAR-2009

Attention o Aprl Helliwell Sampled By : CLIENT

Project Name

Your Client Services Manager : Tim Stobaus Phone : (03) 9644 4849

Lab Reqg Mo. Sample Ref Sample Description
V09/004951 1 Chia Seed
Lab Reg No. V9004951
Sample Reference 1

Units Method
Trace Blements
Sodium |mai100g [=1.0 [wLza7
Faul Adorno, Saction Manager
Inorganics - Wic
17-MAR- 2009
Lab Reg No. V09004951
Sample Reference 1

Umnits Mativod
Proximates
Fructase 01 g = 02 WLESE
Glucoss /100y <02 VL2925
Sucross /130y <02 VL2895
Maltose a/1dg <02 VL2958
Lactoss /130y <2 VL2865
Tatal Sugars a1 0dg =1 WL225
Tolsture 11/ 0y 6.4 WLEZDE
Fat (Majoninier axtraction ) /1 00g 34.3 VL3032
Saturated Fat Q1209 ER:] VL2819
Protein (M= 5.7 | a1 g 20.1 VL2989
Ash a/100y 4.5 VL2EE
Carbohydrates a1 g 36
Enargy kj) kJi100g 2220
fona trans fats 01 el Al V289
Mono-unsaturated lat a/100g 3.1 WL2ZED
Omega 3 fats /1 By 14.7 VL2&S
Omaega & lats a/100g 7.5 WLZ2ED

11583 Bertie Etreet, Port Malbowmne Vie 3207 Tel: +61 3 9544 4888 Faw: +61 3 DEdd 4809 woww measuremeant. gov_au

Mational Measurement Institute
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REPORT OF ANALYSIS
Fage: 2 of 3
Report Mo, RNT27378

Lab Reg Mao. VoS 004951
Sampla Refarence 1

Units Method
Proximates
Poly trans fats G/ 100g 0.2 WL2ED
Poly-unsaturated fat [ilelel ] 271 VL2E8S
Trans fats /1000 0.2 WL2ED
Saturated Triglycerides in Extracted Fat
CdiD Butyric % =01 VL2ED
CED Caproic % <01 VL2ES
CB:0 Caprylic T <01 VLZED
C10:0 Capric ki < .1 VL2ES
C12:0 Lawric .".\i: <01 .\.I'LEE'B
C14:0 Myristic k) = 0.1 VL2ED
£15-0 Pentadacanaic I 0.1 lvizas
S 160 Palmitic % 7.1 VL2ED
C17:0 Margaric % =01 VLZED
C18:0 Stearic % 3.7 VLZED
C20:0 Arachidic % 0.3 VL2839
G 22:0 Beharic k) 0.1 VL2ED
C24:0 Lignoceric % 0.1 VL2ED
Total Saturatad ) 11.4 VL2ED
Mono-unsaturated Trighycerides in Extracted Fat
C14:1 Myristoleic e =0.1 WL2ZED
C16:1 Palmitcleic % 0.3 VL2849
C17:1 Hepladecenaic il =0.1 WL2E3
C18:1 Cleic % 8.7 VL2ES
C20:1 Eicosanic T =01 WL2ED
G221 Docosenoic % <01 ViL2ed
C24:1 Nervamic T =01 WL2ZED
Total Mono-unsaturated % 2.9 |VL289
Paoly-unsaturated Trighyoerides in Extracted Fat
C18: 2w Linoleic % 22.0 VL2ES
C18:3wB gammaLinolenic | % 0.1 lvL2sa
C18:3w 3 alpha-Linolenic k) 57.4 VLZES
C20: 2w Eicosadicnaic .% =01 .".I'LEE'B
C20:3w6 Eicosatriancic ) =01 VL2ED
C20:3w3 Exosatriengic % =01 VL2ED
C20:4wE Arachidonic % =01 vL2B9
C20:5w3 Ecosapentaenoic % =01 VL2ED
C22:2w 6 Docosadienaic k) =0.1 VL2E9
Omepga 3 Fatty Acids % 574 vLzeg
Omepa 6 Fatty Acids S 22.0 VL2BD
C22:4wiE Docosatetracnoic % =01 VL2ES
C22:53w3 Docosapanlaenoic 'l =0.1 WL2ED
C22:%w3 Docosahexaenoic % <= 0.1 VL2849
Total Poly-unsaturated ) 78.0 WL2ED

17153 Bertie Street, Port Melbourne Vic 3207 Tel: + 81 3 0644 4888 Fax: + 61 3 8644 4290 www maasurement.gav.au

MNational Measurement Institute
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REPORT OF ANALYSIS
Page: 3 of 3
Report Mo, ANT27379

Lab Reg Mo. V0900489561
Sample Reference 1

Units Method
Paly-unsaturated Triglycerides in Extracted Fat
Total Mono Trans Fatty fcids | % =0.1 WL2BD
Total Poly Trans Fatty Acids % 0.4 VL2849
F:M:5 Ratio 7.0:0.8:1.0 WL2ED

S Daduay

D. Nahar Syeda, Analyat
Food Composition - Vic

ES flo

Paul Adorno, Section Manager
Food Composition - Wic

17-MAR-2002

Results relate only to the sampleis) tested.

At .Wwd,

Neil Menz, Analyst
Food Composition - Wic

Thie Report shall not be reproduced except in full.

SanT Hardrth, Chemist
Crganics - Wic

11153 Bertie Street, Port Melbourne Vic 3207 Tel: +81 2 9644 4888 Fax: + 61 3 9644 4999 www.measurement.gav.au
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AN
ﬂui.“hb q*ﬂ{..
*n'e®
THE CHIA COMPANY
Australian Government - Hational Measurement Institute
Report of Analysiz - August 2007
100 grams 15 gram serve
Unit Black White Black White
Trace Elements
Calcium mgr100g 510 500 76.5 75.0
Iran g/ 100y 6.4 6.0 1.0 0.9
Magnesium gl 100y 290 590 43.5 43.5
Manganese gl 100y .8 28 0.4 0.4
Phozphorus gl 100y 600 620 90.0 930
Potassium mal100g 530 520 73.5 78.0
Sodium g 100 <1.0 «1.0 <1.0 «1.0
AL pe
ergaey - Vi
Fatty Acid Profile
Total Fat /100y 34.40 34.10 5.16 513
N tatal fan kY 00 100 T 100
Saturated Fats £ 100g 4.0 3.9 0.6 0.6
% of total fat * 1.5 P4 1. 1.4
Mono-unsaturated Fats 21100y i 2 0.5 0.5
% oof ol fat L B L kA .3
Paly-unsaturated Fats o 100 .2 r.a 4.1 4.1
% of woal far . 9.0 8.4 w0 8.8
Omega 3 Fats /100y 19.8 19.5 3.0 2.9
- Alpha Linolenic Acid
w of total fat L 8.7 .9 a7 4.9
Omega & Fats g 100y 7.3 7.5 1.1 1.1
- Linglenic Acid
W of total fat . 1.3 FAA ni ne
Trans Fats g 1bog 0.3 0.3 0.0 0.0
% of total fat ® 0% 0.9 0.9 09
.ﬁ“
Crgames - e
Allergens
Gliten Residue Mot detestied ot detected ot detected  Heot detected
Starch liot detected  biot detected Hot detected  tot detected
.smﬂ el
Wiy Scoar. Ak
IH-!. L

Sume € Mewesstle Meves, $318-630 Newesstle S, Lendenille $007, PO Box 105, Lecderalls §803 Winesrn Australia

Piy 481 09220 2218, Fs ¢61 B'9220 1520

mail@thrchaaco com au
whasa Hochiacs dam au
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-«.‘L‘“"ﬂ"n

$ .0 %
o

THE CHIA COMPANY

Australian Government - Hational Measurement Institute
Report of Analysis - August 2007

100 gram 15 gram serve
Unit Black White Black White

Froximates
Mofsture g/ 100g b.3 5.4 0.9 1.0
Frotein o/ 1005 0.4 0.8 3 i1
Ash g/ 100g 4.5 4.6 0.7 0.7
Carbohydrates g/ 100g <1 <1 <1 <1
Energy (ki) k F100g 1930 1920 289.5 288
Total Sugars gl 100 <1 <1 <1 <1
Dietary Fibre g/ 100y 38.3 38.0 5.7 5.7

Insaduble Fibre g/ 100y 1.0 0.9 5.0 4.6

Soluble Fitre g/ 100g % 74 0.8 1.1
Folate i 10 90 7o 13.5 10.5
Yitamins
Rentinel (Vitamin A) g/ 100 5 <5 <5 5
Thiamin {¥itamin B1) mgé 100y 0.79 0.81 0 0.1
Riboflavin (Yitamin B2) w100y 0.05 0.05 0.0 0.0
Hiacin (Vitamin B3} Mgl 100y 94 7.8 1.4 1.2
Cobalamin (Vitamin 812) g/ 100§ 90 110 13.5 16,5
Absorbic Acid (Vitamin C) mgf 00y 1.8 1.3 0.3 0.2
Alpha-Tocopherol (Vitamin E}  mgriomg 0.23 0.28 0.0 0.0
Antioxidants ORAC Value amol! 100g 10300 10200 1545 1530
iVitamin E Equivalence)
Essentlal Amino Acids
IMeleculer veedght mbnuas 1:0)
Isoleucine mgr 100y 623 T2 93.5 108.3
Leucine g i 1008 1117 1295 167.6 194.3
Lysine s 100g i | 803 118.7 135.5
Methionine migd 100g 205 Pk 0.8 35.0
Phenylalanine g 100g 856 961 128.4 144.2
Threanine gl 1005 592 698 £8.2 104.7
Tryptophan g 100y 214 183 24 27.5
Valine mig! 100y 788 %31 118.2 130.7

‘é/#h.a ; i N =
[ Seteen Mg bt Lheny, Airaal prn Tangs Covry
Boael Cnvpmamitin . Vi Focd Cormpessman « Wi Litwiw ity Tetows, line . Wi
ﬁﬂ Sk
Do W Speda. Ansbynt

"_:"f"""“"'" "";’_“ Food Covrprtiban. Vi

Suarie & Mewcasto Mews, §23-430 Mewcastle St Lecdorafle 8007, PO Bos 103, Leedorslls 8907 Wessorn dusorilia
Fh =81 69200 2705, Fx +61 B 9220 1520

s B thee o fom du

e i hiade com.au
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Appendix 5: Analytical data on heavy metals
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The Chia Company
ARL Lab Mo: 7492
06 May 20089

Date Preparad 20042009
Date Analysed 21/04/2009, 23042000

L wanos [T0Z
Detection
Limil
ma'kg mikg
Arsenlc 0.1 < 0.1
Cm:_qn 0. < 0.1
Chromium 05 <05
Copper 0.5 16
Mercury 002 < D02
Mickel 0.5 0.8
Lead 0.5 < 0.5
2inc 0.5
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This Chem Caompaey
ARL Lt Moo it 5840

7 Way 3000
Melaly
Crabe Pregared 1200 0008
thale Aratyeec 13002000 1908 2009
ENL Lt e [ Wsr |
Mathod
Fatije mwa Detsctan | o |
Lami
T G

[ ['K] = &1

[T, gt -]

Crunimaum ne +0%
Cogpar IE ]

M ciary [T = 06
Mickel he L]
Limd [ = G4
T i} L]

Pz b ol 5
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Appendix 6: Analytical data on mycotoxins
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" Agrifood

TECHNOLOGY

ANALYSIS REPORT
The Chia Company ATTENTION Natasha Jesske
PO Box 105 FAX NUMBER 08 8228 1520

628 - 630 Mewcastle Street

FURCHASE ORDER Rec Z1Mi08
Leederville Western Australia 8802

PROJECT NUMEBER JO80%-0400

DATE RECEIVED 21 September 2005
OUR SAMPLE NUMBER  52003-14148
YOUR REFERENCE 098D182
SAMPLE TYPE Seed

TEST Result
Fumonisin [TPT)
Fumonisin B1 (pom) <025
Fumonisin B2 (ppm) <025
LEMS Mycotoxin Screen (TPI315)
Aflataxin B1 (ppm) <0,0010
Afiatoxin B2 {ppm) <0.0010
Afataxin G1 (ppm) =0.0010
Afatoxin G2 (ppm) <0.0010
Deoxynivalens! (ppm) =025
HTZ (ppm) <01
Nivalanal (ppm) «0.25
T2 (ppm) <0.1
Zearelenone (ppm} <0.025
Ochratoxin - HPLC [TP/285)
Cehratoxin (ppb) <1
Note: All samples are analysed on an as receved basis.

This report is not to be repreduced except in full,
TP refers to the technical procedure used to conduet the analysis.

Final Report

Report Number: 26802

Repen Number. s
s 0F Cict 2009 Fogee 1o 3

Austraiian Wool Testing Authorly Lid « Trading as Agrifood Technotogy Pty Lid AN &3 006 004 106
200 Princas Highvway, PO Box 728, Wiarribes Victorsn 3030
Freecall 1600 801 J12 Telephona 03 9742 0555 Focsmibe 00 0742 4220 www, agnifo0d. com o
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ANALYSIS REPORT

The Chia Company

PO Bex 105

G28 - 630 Mewcastle Street
Leederville Wastern Australia 6902

ATTENTION
FAX HUMBER

PURCHASE ORDER
PROJECT NUMBER

Notasha Jesske
08 5228 1520

Rac: 21809
J0909-0400

Garrv Buaden

Team Leader. Food Safetv Laboratory
02 October 2009

Repoii Mumbsas, 28802
Issued: 09 Okt JOCHR

Ausiraiian Weol Teating Authorly Ltd - Trading as Agrifeod Technology Pty Lid ABR A3 006 014 100
20 Prnces Highwery, PO Box T28, Wemnbee Victona 3030
Frescnd 1600 501 312 Telephone 03 U742 05655 Foecsamee 03 5742 4258 whww egniood. com. ou

Page 2ol 3
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ANALYSIS REPORT

The Chia Company ATTENTION Matasha Jesske
PO Box 105 FAX NUMBER 08 5228 1520
628 - 630 Newcaslle Street e
PURCHASE ORDER Rec: 21/8/09
Leedenrdlle Westamn Australia 6802 FROJECT NUMBER iosne-0400
DATE RECEIVED 21 Saptember 2009
OUR SAMPLE NUMBER  52009-14%47
YOUR REFERENCE 08BD225
SAMPLETYPE Sesd
TEST Result
Fumanisin (TRY)
Fumanisin B1 (ppm) <025
Fumenisin B2 (ppm) <025
LCMS Mycotoxin Screen (TP315)
Aflatoxin 81 (ppm) <0.0010
Afatoxin B2 (ppm) <0.0010
Aftatexin G1 (ppm) <0.0010
Aftatoxin G2 (ppm) <0.0010
Deoxynivalensl (ppm) <025
HT2 (ppm) <01
Hivalenol (pgm) =0.26
TZ (ppm) <01
Zearelenone (ppm)| <0025

Ochratoxin - HPLC [TP/ZG5)
Ochratoxin [ppb)

Naote: All samples are analysed on an as received basis.
This repart is not to be reproduced except in full.
TP refers to the technical procedure used to conduct the analysis.

Final Report

Report Number: 26802

o s '.—-J_
N
Garrv Buoden

Team Leader, Food Safety Laboratory
02 October 2009

Rapart Humber el
st 00 Ohcs 2000

<1

Australian Wool Testing Authorly Lid - Trading as Agrifood Technolagy Pry Ltd AN 43 006 014 108

260 Princes Hagiwery, PO Box 728 \Warribas Victoria 3030

Froocoll 1800 801 312 Telephons 03 0742 05556 Focsmile 03 G742 4778w dgrifood comonu

P T3
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Appendix 7: Analytical data on microbiological contaminants (I)
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ProMicro Pty Lid Ph: (+618) 8401 5693
ABN 47 00% 120 540 Fax: (+618) 9401 5000
PO Box 181, Hillarys A _{+ﬁ13} 9295 1767
Western Australia 6523 Mobile: D414 285 178
31 Green Road, Hillarys Email: admin@promicro.com.au
ni i e Eairon memtsl Bl Oelbagde oy
"Science with Ethics"

Atlention: Natasha
Thea Chia Company

PO Box 105
LEEDERVILLE Wa 8802
Certificate of Microbiclogical Analysis
Lab. No: POS12880 Date Sample Taken: 4/0B1200%
Date Recelved In Lab: 4/08/2008
Sample Type:  Food Temp. when Recelved: 0
Sample: 0880022 White
Test(s) Performed Test Result(s ) ProMicra Manual
Yeasts <200 CFUlg PMM 28
Moulds <200 CFUig PMM 2.9
Analvst: wh AUTHORISED SIGNATORY:  /f | .,
DATE REPORTED : 101062009
<= jgss {han, > greated thsn
* = ixponanial
NATA Accredited Laboratory Number: 2561
NATA Thes documesil (8 maged m accordance with NATA'S dcersdililion redquusmesnts The iesulls of (e e,
calibons andios memsursmants inchuded m ks docomends are bocaabds 1o Austiahan [ nEbons) shandteds
v Accradited lor compliancs wilh ISOAEC 17025 This documend shall nol ba raproduced axcepl i full

Thee it parsarrs Soesly & e aradbacal and samplng proceduers usead and e condion and harogenty of T sries a6 necosad. The G Terwlone maey nof be rpresensm e of e ot or
temey o i Tk e vy B N iRy P R S I AR OF Mty of 3 0 o bt o el neesl o mape) il perehestrgs T oo mubnely

i iaTrinc i g whiias ety el B s e peagortaty of B chin £ pronede B riocaicn ikieoni 3 iyl redueniiic] Cances octor i e bl oonted of
teplogpoal SO Sarplel BhoAT R I a8 R00r 3 potsbes ator cokecion, prte obly witun © e nd muat b vone o g oA o Dosow . armpess weaed sty 24 Py
carwnd s ragariiet e v ety B of e s o aed oo (e sl

Tall
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Appendix 8: Analytical data on microbiological contaminants (IT)



Poe [0 401 5409
Fas: [+ 418} 9401 5900
Afw |+418) 9794 0504
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“Science with Ethics”

Attantion: SAM

Tha Chia Company

Sufte 8, Newcasthe Maws

B2E-830 Ndwoaslle Straeel

LEEDERVILLE WA BOGT

Certificate of Microbiological Analysis
Lab, Ne: POS03TES Date Sampie Taken: 1T H0@R009
Date Received in Lab: V1TR2R009
Sampie Type:  Food Tamp, whan Recaived: o
Sampla: 0BB022 Chia Seed
Teatls) Performed Test Result(s ) ProMicre Manual
Standard Plate Count =400 CFLg PMM 2 1
Ciltfeserns (CFU) <20 CFUig PN 2 2
E.Coll {CFU) =20 CFUlg PN 2.3
Copgulass Positive Staphylntooes =200 CFU/g PN 2 4
Bacillus cateun <200 CFLUg FMM 25
Clogtridium parfringans <200 CFLIg PMM 28
Salmoneliy species Mot Detected 1259 PaAM 2 7
Listena monocytogenss Kot Detected 1259 PIIM 2 B
Analyst: wh AUTHORISED SIGNATORY: s
DATE REPORTED : 23022008

<= gy than, >= gmates than
' = gapooental

A\

NATA
Vv

HATA Accradited Laboretory Number: 2581

This dooumant is sausd in socordance with NATA' sccrediation regueementi. The masulis of The et
calibeations and/ar massureserts incladed in tha documans ase racasbie b3 Ausiraien | nationsl slandars.
Accredied for compliance with ISOAEC 17025 This document shasll nol be reproduced sxsept in full.

T i pertar s T P ealPE e arpey (it s B T SO0 P homagerily [ e BT B e0eead TIe BT N ptue Sy ol e resserial s of B
i o S e COrwh A T B T A SRy ) T SOCHTIE o e of I R 8 o0l el 80 kgee e pruesslngs Tew's s ey
R s Ry gl 1 8 P easc el b of P e b s 8 R et S i sl Clarped Tt o el BEOe e cotes B
tergrasl s Bamows o be St e s e e B et Ry S R 0 Sl e el S SR 8 e=A o teen [aTead ees e 4 ey
R L e L e

1of1
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"Science with Ethics”
Aftantion: SAM
The Chia Company
Suile 5. Newcastle Mews
528-630 Nowcasthe Straet
LEEDERVILLE WA 6007
Certificate of Microbiological Analysis
Lab, We: POBOATTO Date Sample Taken: 17022008
Date Received in Lab: 17022000
Sample Typs:  Food Temp. when Received:
Sample: DBB023 Chia Seed
Tastin) Performed Teat Result(s | ProMicro Manual
Standard Plata Count. <400 CFLg PMM 21
Caoliforms (CFU) <20 CFUig MM 22
E.Col (CFU} <20 CFUg PMM23
Coagulese Posltve Staphylocoes! <200 CFUJg PIIN2 4
Bacillus cereus <200 CFUIg PIMM 25
Clostridium pertringans =200 CFLg PUAMZE
Zalmoneits species Mot Desteciad 257 PMM 2T
Listaria monecytogenss Mot Dedected 25 PMM 2.8
Analyst: wh AUTHORISED SIGNATORY: B
DATE REPORTED : 230272008

<= ledn than >= greain than
* = guponential

WATA Accredited Laboratory Humber: 2581

HlTl This document s issoed in pecoodgnce with NATA'S sccreditaton reguiremanis. The resufts of fe iests
calipiations mndior massurements inciuded in this documents ane traceabie o Australion | nalional standards

v Arcepdited for complance with ISOVES 17024 This documenl shall rot ba reproduced excegt in full
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Ph: [+&18) 9401 S499
mﬁ.‘ﬂ Fou. |+ 411 9401 4200
FO Baw 181, Hillorys A (=41 P94 0408
Weseer Ausiphis 67213 Mol D614 795178
3 Groen Rood. Helom Eremil: odminESnrnesen Lo ou
"Sclence with Ethics”
Aftantion. SAM
The Chia Company
Surte 8, Newcastle Mews
B28-830 Newcashe Streel
LEEDERVILLE WA BO0T
Certificate of Microbiological Analysis
Lab. Na: POS03TTI Date Sample Taken: 170008
Date Recelved in Lab: 172008
Sample Type: Food Tamp, when Recefved: (4]
Sampla: OEBOST Chia Seed
Tesijs) Porformed Test Result{s | ProMicro Manual
Standard Plale Count <200 CFUg PV 2.1
Califorms (CFU) <20 CFUfg PMM 2.2
ECali (CFU) <20 CFLg Pl 23
Coagulase Posilve Staphylocooc <200 CFUlg PR 2 4
Baciiun coteus <200 CFUlg PhiM 2.5
Clasindium perffingons =200 CFUg PMM 28
Salmonalla species Mot Detected 259 PMM 27
Listeria monocylogoenes Mot Detected 259 PMM 25
Analyst: wh AUTHORISED SIGNATORY: ’4‘ Y
DATE REPORTED : 2310212009
<= lgaa han, == greates than
* = guponental
A NATA Accredited Luboralory Number: 2581
HLTA This docuemant & naled in accordance with NATAS storedilation reguiremeanty. The resulls of tha lesia
calibraliong angior meksurevmanis nciuded in 1 documents & aceabla o Australian | national standards
V Accradited for compiisnce wilh ISONEC 17025 Thes docuwmant shall not ba reprodiced sxcept in fuldl
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Baa 181, Hillara
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Attention: Natasha
The Chia Company
PO Box 105
LEEDERVILLE

M | 2810) 7401 5699
P (#4108 7401 SR04
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Certificate of Microbiological Analysis

Lab. Ne: PODORGS2 DCute Sample Taken: 2000472009
Date Recelved In Lab: 200042009
Sample Type:  Food Temp. whan Recelved: o
Sample: ooaa2
Test(s) Performed Teat Resuli(s ) ProMicro Manual
Standard Plate Counl 3,200 CFUig PMM 2.1
Coliforms (CFLY &0 CFUYg PMM 2.2
E.Coll {CTFL <20 CFUig PMM 2.3
Coagulase Posiive Staphylococc <200 CFulg P 2.4
Baclius cereus <200 CFlig PMM 2.5
Clastridium pecringans <200 CFLMg PMM 2.6
Saimonella species Mot Detectad 25g PMM 2.7
Listerin monocylogenss Mot Datecind 255 PMM 28
Analyst: wh AUTHORISED SIGNATORY:
DATE REPORTED : 28472000
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HATA Accrodiled Laboratory Mumbar 3881

This docummni s Issusd in sccardance with NATA's Rccredtanon requinsments. The reslts of i lests,
calibratiors andfar measuements included in this documents ane iraceable 1o Australian / national standards
Accredited fof complancs with ISQNED 17025 The documsint shall not be reproduced excapd in el
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Certificate of Microbiological Analysis

Lab. He: POS10718 Date Samplo Taken:

Date Recolved In Lab:
Sampile Type: Food Temp. when Recoived:
Sample: CRBD22E
Testjs) Porformed Test Resultia ) ProMicro Manual
Standard Pimls Count «400 CFU/g PhEM 2.1
Caolifomms: (CFLU) <20 CFUfg PN 2.2
E Caii (CFUY <10 CFUfg PLEIM 2.3
Coagutass Positve Staphylococss <300 CFUg PN 2 4
Bacillius coftus =200 CFUyg PMM 2.5
Clostridiam padringens: =200 CFUig PMM 25
Salmaonella species Mot Detected 259 P 2.7
Listeria monocytogenes Mot Detected /255 P 2.8
Analyst: de AUTHORISED SIGNATORY: ;i ."ll-

DATE REPORTED : 18052008
= igas fhan, == grodter Mhan
" & gxponential
A NATA Accradited Laboratory Number: 2681
HA.T‘ This documand is imswed in sccordance with NATA' sccrodiation mquinements. The reults of ihe jeats.
calitmalioni andior MessurEments mchuded in this documens 858 traceabls to Ausirstan | national slandans

v Accradited lor compliance with ISOVET 17028 This docusnend shall il be reproduced et n full
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Certificate of Microbiological Analysis

Lab. No: PO311153 Date Sample Takoen; 14052000
Date Recaived in Lab: 14052000
Sampla Typa:  Food Temp. when Received: 0
Sample: O7BD47
Test(s) Performed Test Resultfs } ProMicro Manual
Standdard Plate Count 120 CFUig P 2.1
Colifarms (CFU} <10 CFUg Phi 22
E Coll [OFLY =10 CFlUlg PMM 2.3
Coagulass Positve Staphylococct <100 CFUIg PN 2.4
Bacillus corsus =100 CFLIg PMM 2 5
Clastridium parfringens <100 CFU PMM 28
Saimoneilas species et Detocted 295 PMM2T
Analyst: dc AUTHORISED SIGNATORY: :[ ,"“
DATE REPORTED : 18/05/2008
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A NATA Accredited Laboratory Number: 2561

HATA Thes Socurment @ naued in pccordance with NATA'Y scorediation meguinements. The results of the teats,
calibrations shdior measurements inciuted in this dotuments aro traceabile 1o Auatralian | netons! standarde
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Cortificate of Microblological Analysis

Lab. No: POOT1154 Date Sample Takon: 14052006
Date Recelvad in Lab: 14/06/2000
Sample Type:  Food Temp. when Received: 0
Bampla: OTB0D158
Tost{s) Performad Test Aeaults ) ProMicro Manual
Standard Piate Count 540 CFUIg PRAM 2.1
Codiforms (CFL) <10 CFLig PIM 23
E Coll (CFU) <10 CFLU/g MM 2 3
Cosgulate Positive Swphylocoss <100 CFVg PMM 2 4
Bacilius comua <100 CFUig PIIM 2.5
Clantridium perdringsns <100 CFLg PMM 28
Salmonells speces hol Detected 250 PMM 2T
Analyst: dc AUTHORISED SIGNATORY: 1T
DATE REFORTED : 180572000
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A HATA Accrediled Labormtory Number: 2567

HATA. This documeent i S3ued in accardancg with MATA'S sotreditatan requesments. The reaisss of the trd,
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Appendix 9: Certificate of compliance with HACCP system
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Certificate FSALIDY/T246

The Chia Company f 0‘
%, |

28-830 Newsastle Street. Leederville, WA 6007
Bustralia

itk e izt annt rerifind as maeing e rquiremants of

HACCP as defined by
CAC / RCP 1-1969 (Rev. 4 - 2003)

Fior 1 riowi g sCrvides

Receival of raw material, cleaning, packing, storage
and distribution of Chia.

This certificats is valid from 29/06/2003 until 2306/2010
Issue 1. Cemfied since June 2009

Authord by
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