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| was asked by BeyondDil to provide my medical opinion based on existing

medical literature, including publications by various legislative authorities,

American and European health authorities, and previous studies conducted by

Prof. Gerty (Casali Institute of Applied Chemistry, Hebrew University of

Jerusalem) in a comparative study regarding health damage, especiatymmon

cancers involving occupational exposure to reused frying oil fumes through the use

of atechnologydeveloped by. Beyond Oil.
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19.  Conclusions
Respiratory effect of cooking and frying fumes

The Park'stextbook of occupational pulmonary medicipevides valuable data

regardingthe respiratory effects of exposure to frying fumes

As is well known, the most common risk factor for the formation of chwbsiouctive
pulmonary diseaséndreinafter also COPD) snoking. However, according to this
book, the most important occupational reason for the formatiG®BD is biomass
cooking.Some authors, including§urmi, estimate that thglobaleffect of frying fumes

on COPD formations comparableo that of smoking

Apart from this health effect, whigxhibitsthe harmful effect of exposure to frying

fumes, it is important to mention the effect on lung cancer formation.
Lung cancer

Lung cancer is the number one cause of capt@eddeatlsin men and women in the
Western world (see the Murray et Nadel textbook on lung disdassg)cancer is
considered the number one cause of death among all cancers: it causes death within 5

years in about 8bof affected patients

There are two main types of lung cancer:-somall cell type (NSCLC), which occurs in
85% of patients, most of them smokers, and small cellS@ieC) which affects other

patients, smokers only. It is common to divid8CLC into several histological

subtypes.

1. Adenocarcinoma, which is the most common type of lung cancer
2. Squamous cell carcinoma

3. Large cell carcinoma
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Unfortunately, over 70% lung canpatientsare not surgical candidatesnd therefore

lung cancer mortality rates do nigicrease.
What are the causes of lung cancer?

Lung cancer is one eéveral cancer typas which an environmental factor (rather than

a genetic factor) is the main cause of the disease (see Murray et Nadel).
What causeking cancer?

1. Cigarette smoking is known to be the cause of the vast majority of lung cancers.
The risk of developing the disease increases with the increase in the number of
cigarettes smoked, and as smoking began at an early age. A person who quits
smoking significantly redusehigher risk of lung cancer. The risk decreases as time
passes from quitting smoking.

2. Radon gas

3. Exposure to asbestos, uranium, chromium and nickel.

4. Exposing employees in institutional kitchens to oil fumes for frying and reusing
multiple times in restaurants and frying plants

5. Of all the environmental pathogens for lung cancer, one of the most important is the
patient's previous exposurepoly-aromatic hydrocarbon (hereinafter also PAH)

5.1. This is a group of substances that are also found in frying vapors and are known
as one of the most important carcinogenic (catasing) pathogens for the

appearance of lung cancer.

What is the importance of preventing exposure to cooking fumes and

frying?

Understanding the harmful effect of frying fumes in causing lung diseases, including
COPD and lung cancas, of critical importance Reducing this damage to workers in

the food industry, who are naturally exposed intensively on a daily basis;as
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The World Health Organization (WH@edicated a unique position pai@RC 2010a)

to the subject of frying fumes
Cooking oil fume

The material formed during the frying process consists of tiny particles present in the
vapor as well as an aerosol of oil droplets, combustion products, organic products and

water vapor.

1.1 Definition

‘Cooking fumes’ or ‘cooking o1l fumes’ 1s the term commonly used to describe the
visible enussions generated during cooking by frying with oil. However, these emuissions
are not techmcally ‘fumes’. In occupational and environmental hygiene, “fumes’ are
defined as submucron-sized sohid particles (particulate matter) created by the coolng of
hot vapour. During cooking, such vapour 1s formed when the cooking o1l 1s heated above
its boiling pomnt. In addition to this ultrafine particulate matter, cooking, especially frymg
and pnlling, generates aerosol oil droplets, combustion products, organic gaseous
pollutants, and steam from the water contents of the food being cooked.

The ingredients found in cooking and frying fumes includej8rtypes of substances

1. airborne particulate mattePM
2. Ultrafine particlesUFP
3. Fine particlesPM 2.9

In addition, these vapors also confaikH, heterocyclic amineand gaseous products,

includingformaldehyde acetaldehyde.

What are polycyclic aromatic hydrocarbons (PAHs) found in cooking/frying

fumes?

In themaintextbook of occupational lung diseadeark's), amntire chapter is devoted
to occupationaénvironmental factors known to cause lwagcinogens wittPAH
beingcited aone of the most important factors (along with silica, asbestos, and heavy

metalg.
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The World Health Organization (WHO) has also devoted a humber of consensus papers

summarizing the contributieexposure to PAH and lung cancer .

Concluding articles on the relationship between PAH and lung cancer have been

published by Rota et al.

PAHs arecreated and emitted wherever food is fried and are ubiquitous in the work

environment, kitchens, restaurants, and fried food industry.

It has been known for a loigne (Bairet al.)that PAHhas an effect that can cause

cancer in humans (carcinoggnic

The studies summarized BRptaet al. showed significant increases in lung and bladder

cancer in workers in restaurants and the food industry.

Polycyclic aromatic hydrocarbons (PAHs) are a group of substances that have the
potential to cause genetic mutatiang cancePAH comprise ofmorethan 200 organic
compounds that contain two or more combined aromatic rings. According to the number
of aromatic rings, they can be classified itight' (23 rings) or 'heavy4{ rings)

compounds.

The process of thermal decompositipyrglysig during the formation of polycyclic
aromatic hydrocarbons involves several fundamental factors, such as high temperatures,
reduced oxygen levels, and organic matter, which result in incomplete combustion of

organic matter. This process usually yields a complex mixt#AaHs

Many sources of PAH have been shown to be raw materials heated during frying
processes and sources of vegetable oils (corn, sunflower, peanuts, soy, cotton, nuts,
coconut, palm, etc.), since they are based on unsaturated fattyhéchdare a good

source of their partial combustion and PAH formation.

PAH and frying oil
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Re-frying in restaurants in the same oil for several dayis one of the main sources

of PAH formation.

It is important to note that the temperature of frying affects their concentration and
quantity, as well as the type of substances emifieel attached tablelepictsthe

differences according to the types of cooking/frying.

Table 1.2. The production rates and concentrations of UFP and PM, ; during
and at the end of frying of various types of foods

Production rate during fiying  Concentration at the end

of frying
Food Food temperature UFP P, - UFP PM, ¢
(°Cy (particles/cmr’® 5)  (ugm’s) (particles’enr)  (ug/m)
Bacon 314 45 0.082 2.2510* 38
Pancakes 297 25 0.17 2.5510° 55
Peppers and onions 336 78 0.12 2.0%10° &0
Vegetable stir-fry 280 31 ND 2.0%10* ND
Vegetable mix 249 50 ND 4.5=10° ND
Fried egg 271 60 ND 2.5%10* ND
Fried rice 274 ] ND 1.0%10* ND
Breaded eggplant 280 88 1.1 8.0*10* 1000

Overall 44 0.13

Regarding PAH emissiona,1999 stud{Chiang 199%)entified severaPAHas frying

products in three types of oils (corn oil, vegetable oil, and saffloyer oil

It is important to understand that heating oil causes the emissiotatie organic

compounds and volatile organic compounds Semi (VOC).
When frying, the main substances emitted are:

Aldehydes alcohols ketones alkanes phenatls the most potentially carcinogenic

substances beirfgAH ,and heterocyclic amins aldehydes (AA)

Other volatile products includiraidehydesandaromatic aminesave also been found

in cookingfrying fumes.
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What are the health risks of PAH

In a recent review article (Sunet al. 2021), the authors emphasize that "exposure of
humans and animals RAHscan lead to a variety of adverse effects, including cancer
and birth defects, genotoxic stress, effects on reproduction and endocrine disorders,

immune system impairment, and neurotoxicity."

Below is a diagram taken from this article that illustrates the-sysliem damage that

can be caused by PAH erosion
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Among the effects mentioned it is important to list stesrh effects such as vomiting,
burning in the eyes and lotgrm effects including damage to the eyes (cataracts), liver
damage, kidney damage, and especially damage in the form of cancer (¢gririribge

lungs, skin, bladder, and digestive system.

Another review article (Moorthy 2015) describes the carcinogenic effect of PAH in
causing lung cancer. The following is a diagram taken from this article that illustrates
the putativemechanism by which exposureRAH leads to the development of lung

cancer.
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Research describes that exposure to PAH in the workplace and environment can lead to
the development of cardiovascular diseases, such as coronary heart disease, peripheral

artery disease, stroke, amgocardial infarction (Mallah et al., 2021, 2022).

It is important to note that the concentration of PAH varies according to the type of oil
The attached tabldepicts the types of PAKNd their concentration in different types

of oil when heated totamperature of between 1Z80°C (selARC High temperature

frying)

Table 1.4. The polvcyclic aromatic hvdrocarbon contents {pg!ms} of
fumes from various oils heated to 250+10°C for 30 min

Carcinogens Cooking oil

Safflower Vegetable Com
Benzo[a]pyrene 22715 21613 187209
Dibenz[a,/i]anthracene 28402 32401 24402
Benzo[b]fluoranthene 18403 26402 2.040.1
Benz[a]anthracene 25401 2104 18401

Further work tested concentration$®®2.5 PAHandformaldehydeiponpanfrying
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Table 1.8. Concentrations” of PM;:, PAHs and formaldehvde in a research
house during pan-frving

Type of stove PM; (pgm’)  Total PAHs (ng/'m’) Seven PAHs® (ng/m’) Formaldehyde® (ppb)

Food cooked i

Stove Kitchen Indoor Outdoor  Indoor Outdoor  Indoor
Gas
Hamburger 115 60 204 288 093 1.76 3
Steak 2270 2670 833 180 3.70 1.93 48
Electric
Hamburger 252 160 425 251 3.50 1.68 <2
Steak 542 457 610 431 2.56 324 0

From Kelly (2001)

A 2008 study (Pan 2008) examined in 23 Chinese restaurants the level of exposure of
kitchen workers to PM and PA&hd found significantly higher levels in the kitchen

workers' environment compared to other restaurant areas.

Japanese restaurant
Pan er al. 23 Chinese Cross-sectional Airborne PM and PAHs ~ Auborne PM and PAH levels in kitchens significantly
(2008), restaurants study; exceeded those in dining areas.
Taiwan, measurements in -~ Urinary 1- Geometric mean: kitchen staff 4.5 ug/z creatinine; service
China kitchens and hydroxypyrene (1-OHP)  staff 2.7 pg/g creatinine (significantly higher)
dining areas Urinary 8-hydroxy-2"- Geometric mean: kitchen staff. 7.9 pg/g creatinine: service
deoxyguanosine (8- staff. 5.4 pg/g creatinine (significantly higher)
OHdG) Urinary 1-OHP level, work in kitchens, gender and work

hours per day were four significant predictors of urinary 8-
OHdAG levels after adjustments for covariates.

Later in this document, the effect on various cancers was examined, initially in
laboratory animals, and it was found that frying fumes in oil were found to significantly

cause the development of lung cancer in mice and rats.

Another study published a few months ago describes through a systemic review the close

relationship between exposure to frying fumes and lung d@tagnosy 2023).

This study examined 16 studies that includedersmokingwomen.Out d all the
studies in 7, a statistically significant association was found between exposure to frying

fumesand cancer.
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In order to examine the carcinogenic potential in humans of exposure to frying fumes,
the World Health OrganizatiofWWHO) inits branchresponsible for monitoring for

cancer preventiolARC) examined 4 important studiegarding that topic :

The first study from Hong Kong found a significaisk for lung cancer risk that
depended on the degree of exposure to-teigiperature frying. A moderate degree of

exposurd odds ratio of 3.Q and a high degree of exposfioelds ratio of 8.0).

The study conducted m Hong Kong Special Administrative Region used a composite
mdex that accounted for both the frequency and the duration of all three types of lugh-
temperature frying; 1t found a significant threefold increased nsk for lung cancer
associated with moderate to high categories of exposure (>>150 total dish—years) and an
eightfold increased nisk associated with the highest category (>200 total dish—years).

The other 3 studies (all three from China) found similar results.

In the other three mformative studies m Shanghai (two studies) and Gansu, China, the
nisk for lung cancer increased generally with mcreasing frequency of stir-frying, deep-
frying and pan-frying and a nearly twofold mcreased risk was associated with the highest

frequency of high-temperature frying. In the study conducted in Gansu, however, the nsk
for hing cancer increased significantly with mereasing frequency of stir-frying but not of
deep-frying. However, potential confounding by solid cooking fuel could not be ruled out
with reasonable confidence in these three studies. In the study from Hong Kong that
compared nisk (per 10 dish—years) for the three types of high-temperature frymg, the
magmiude of nsk was lughest for deep-frying, intermediate for pan-frymg and lowest for
str-frying, but all were associated with a significantly elevated nisk for lung cancer. In the
studies 1 Shanghai and Gansu, the effects of the different types of frying were not
mutually adjusted for and, because of the substantial differences mn the frequency of stir-
frying and deep-frying, a diwrect companson of the nsk estimates associated with an
mdividual type of frymg could not be made.

The cancerausingputativemechanism has been found in laboratory animals to be

related to oxidative damage and direct damage to DNA and DNA repair mechanisms .

Metayer2001which examined a group of women from China, found that exposure to

frying fumes was found to be a significant risk factor for lung cancer (hazard ratio of 1.67
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with a confidence interval of 31205). This work is of great importance because the first

author is a researcher at Netional Cancer Instituia the US

What are the health risks ofacryl-amides AA?

TheEPA, the International Cancer Research Agency (IARC), the National Toxicology
Program (NTP), and the Department of Health and Human Servicestaalishethat
acrylamide is likely carcinogenic to humans.

There are many studies (see for example Lipworth 2012 and K@008}sthat show
thatAA causes cancer of the pancreas in humans asariksly been shown to cause

cancer of the central nervous system, breasts, scrotum, and other types of cancer.

Humans can be exposedAa through oral, cutaneous pathways, anthbgling the

re-frying fumes in oil. Kitchen workers in restaurants, hotels, hospitals, caterers and
frying plants are exposed on a daily basis4oyreg at all working hours. This is oil

used hundreds of times over several days and at high temperatures, the more frying done
with the same oil, frying fumes are emitted into the work environment so that kitchen
workers are exposed to AA in the workplace through the skin or respirati@m.sys
Therefore, the contribution of Beyond Oil to the safety of kitchen workers is critical in
that even after 50 days frying, & level remains 0.

In acomprehensiveeview(Rifai 2020)AA exposure was found tocrease the risk of

cardiovascular disease Imechanisms of induction of oxidative stress, inflammation,
and activation offGF 1 pathways. In addition, the same review highlights the

mechanism of neurotoxicity causedAd. It has been shown th&A areneurotoxic,

with a focus on damage to nervous system axons and nerve cell death

What is the scientific consensus regarding the association between exposure to oil

frying fumes and cancer in humans?

This comprehensive article preparedARC (IARC 2010apncludes thétying in oll

at high temperatures is likely to cause cancer in humans (Rating 2A)
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Overall evaluation

Enussions from high-temperature frying are probably carcinogenic fo humans
(Group 24).

The researchers note that there is no difference in the typefirsgideepfrying pan
frying.

Regarding the type of oll, it should be noted that no differences were found in the types
of oil in terms of risk level in the first study, but in the 3 studies from China it was found

that women who friediith canolaoil had a significantly higher degree of risk.

At the same time, the authors of the position paper conclude that the potential for

carcinogenic damage is higheumsaturated fat.

The firstpart of the reviewclearly shows that there is a robustientific evidence
supporting a causal relationship between exposure tdadngberature frying products

and lung cancer in humans.

In addition, it appears that the main mechanism involves exposure to PAH and AA

emitted during the frying process.

In an article that appearédthe prestigiougpurnal Lancet Oncologyn 2004 Straif),
the findings from the position papers were summarized @mtludedthat the
carcinogenic mechanism of higgmperature oil frying products involves both

peroxidation products of polyunsaturated fatty aarsthe emission &fAH.
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Positive results for mutagenicity
of emissions from various cooking
oils heated to high temperatures
(>240°C) were recorded in almost every
category of an in-vivo-rodent assay.”
Mechanistic data show the probable
involvement of peroxidation products
of polyunsaturated fatty acids;**
however, the involvement of polycyclic
aromatic hydrocarbons, which have also
been detected in cooking oil emissions,
cannot be discounted.

A 2018netaanalysis (Jia 2018) that reviewed 23 previous papers found that frying in oil,
especially stir frying, was a significant risk factor for developing lung cancer, especially

in women with a risko-risk ratio of 1.98 (with a confidence interval of-2.54).

A concluding article from 2021 presents the various mechanisms byP&hldauses

the development of cancer in humé®isn 2021)

A concluding article from 2018rivastavajound thatreheated frying oihcreases the
risk of various cancers in laboratory animals by creating changes in the genetic material

of cells, i.e chromosomal aberrations.

Several articles, including Chen 2003 amdncluding article from 2019, focus on the
potentialrisk to cause cancer by reheating the same oil found in fryers for several days,
asoccursin restaurants and frying plariGanesan 2019). The mechanism presented in

this article is described in the diagram below
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‘e 2. Repeatedly heated cooking oil emits PAHs and subsequent causes of cancer.

As shown repeated boiling of oil causes the formatioRAIfl in the process of thermal
oxidation, causing damage to proteins, dama@#@ (nucleic acids), and damage to
fats. Lipid oxidation leads to the relea$& OC aldehydes produgtehich, combined

with damage to nucleic acids and proteins, leads to the creation of a cancerous process
Beyond oil formulation

This preparation is designed to reduce the risk of emission of these carcinogens,
especially in frying oil that undergoes repeated heating for several days, as is customary

in most restaurants and frying plants around the world.

The essence of industrial fryingl frying in a restaurant
The reuse of oil for frying in restaurants, hospital kitchens, and industrial plants that

create fried foodss widespreadlLarge quantities of oil are used for fryingnd
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economicconsiderations meahat the same oil issed fordays until itftoams,burns,

and raises smoke and can no longer be used.
The chemistry of deep frying oils

Frying is the process of immersing food in hot oil when the oil, air, and food come into
contact at a high temperature of between 150 and 190 degrees Celsius. The massive
simultaneous heating and mixing of oil, food and air during deep frying creates the
desired (taste and texture) and unique quality of fried fBodisg time, outer surface

of food, moisture content in foodind the variousypes of frying oil-all affect the

amount of oil absorbed into foods.
Hydrolysis of oil

Whenonefry food in hot oil, the moisture in the product creates bdikglesteam that
gradually settles when the food is fried. Water, vapor, and oxygen start the chemical

reactions in frying oil and food.
Water, attacks the esteric bond of (triglycerides) and forms, among other things, FFA.
The content of FFA in frying oil increases with frying time.

The FFA value is used to monitor the quality of frying oil. Frequent addition of fresh oil
to frying oil slows down the hydrolysis of the frying oil while F&#celerates the

hydrolysis reaction of the oil.
Oil polymerization

The main breakdown products of frying oil are -molatile polar compounds and
dimers and triacylglycerol polymers (triglycerides). Dimers or polymers are acyclic or
cyclic compounds, depending on the reaction process and the types of fatty acids in the
oil. The formation of dimers and polymers depends on the type of oil, frying
temperature, and the number of times the oil is fried. As the number of times fried in oil

increases and the frying temperature increasesptiventratiorof polymers increases.
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Polymers further accelerate oil damage, increase the viscosity of the oil, reduce heat
transfer, form foam during deep frying, and develop unwanted color in food. Polymers
also cause oil to be absorbed into foods. Polymers are compounds that carryesyo dien

formingbrown, residike deposits along the sides of the frying pot.
Factors affecting oil quality during deep frying

Several important factors affect the quality of the oil during frying. They include the oil
replacement rate, frying time and temperature, type of heating, the composition of the
frying oil, the initial quality of the oil, the composition of the fried fabe type of

frying tools, the antioxidant content in oxygen that affect the deterioration of the oil

during deep frying, and the addition of fresh oil.

A high proportion of fresh oil out of the total oil is knawrprovide better frying oil
quality, and frequent addition of fresh oil reduces the formation of polar compounds,

diacylglycerols, and FFAs.

How are AA and PAH formed as a result of the increase iIRFA and TMP values

during frying?

Deep frying hydrolyzes, oxidizes and polymerizes triglycerides. Hydrolysis increases
the amount of free fatty acids, mono diatylglycerols and glycerol in oils. Oxidation

forms hydroperoxides and volatile molecular compounds such as aldehydes, ketones,
carboxylic acids, shorthain alkanes, and alkanes are also formed. Oxidation occurs at

a higher rate than hydrolysis during deep frying.

The high temperatures during frying (180 to 200 degrees Celsius) catalyze the chain
reactions created by hydrolysis of triglycerides mmsaturated FFAs thaixidize

further and, together with other polar materials, lead to the formation of annular
compressed structur@@AH),which are actually the result of incomplete combustion
processes. Acrylamid@A) is the result of a set of other parallel reactions that are

accelerated by high temperatures

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this
exposure using Beyor@il technology
65 4.2®e UY xé




Series of experiments wittBeyond oll

Prof. Gertydemonstratem a serie®f experimentshatafter 4 days of frying in oil in a

restaurant in Israel (without using BOF), the main components of PAH were detected in

the oil using chromatographic meth@lsan averagetal levelof 4.29+0.5%2¢g / kg.

In the same restaurawil filtered withBOFduring the 4lay fryingperiod found that
all nine PAH ingredients were not found, and the total PAH was less than 0.5

micrograms per kg of olil.

In parallel with this experiment, AA levels were also analykkd.findings indicate
that while the levels of residues detected in the untreated oil are very lowvejlithtte
has been treated and filtered, the levels AA have been reduced to such levels that
were undetectable

In a set of experiments in restaurants in Israel, a comparative test was conducted for the

level of acryl amide in frying oil, with an emphasis on the uniqueness of the BOF
preparation. The level of acrylic amide was tested in new oil, oil after 3 dags fry
(without using BOF) and oil filtered wiBOF after 22 days frying. The findings were
summarized after reports from thiERIEUX NUTRASCIENCElaboratory (Mérieux
NutriSciences Corporatio Italyj042230MP 2149 REV 1 2018 252& Table 1.

Acrylic amide -AA
Here, too, the result waspressive in afreshoil the result was obtained of ND(Non

Detectedpg/kg of acrylic amide, after 3 days of frying in oil in a restaurant without the

use of BOF Traces of acrylic amide were found compared tddd@jetecteyiresult,
i.e. = zero acrylic amide, which resulted in oil filtered wit BOF after22 days of
frying .

PAHSs 4

In the same set of trials, a comparative examination was condusiegl
chromatographic methodasr the level of PAHs in 8xperimental scenariosn fresh
oil, and in oil after only 3 days offrging without the use of BO&nd in refrying oil
after 22 days of frying using BOF preparation
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The main ingredients d?AHs levels were notsignificanty different between the
samples of thesh oil and the oil after 22 days of frying treated B{D¥ preparation

(5 new 5.2 after 22 days)

In contrast, the level of PAHSs in oil after 3 days of frying without B&¥15.69g/kg,

a resulthat is3 times higher than the level of PAHs 4in the new oil and oil after 22 days
of frying.

EEA

If we compare these results to the results-fif/neg oil tests after 3 days without using
BOF preparatiomne can note thathe free fatty acid valu@s this oil ard.69. After 22

daysof frying and handlingwith BOFpreparationthe result is 0.2almost unchanged
from afreshoil (0.12 new 0.17 after 22 days).

TPM

If we compare these results with the results-tsi/neg oil tests afteéddays without using
BOF preparationpne notes thathe TPM values in this oil are Zdter 22days of

frying and handlingvith BOF preparatiorthe resulis 16TPM.

Table 1
Method Units Fresh 3 days fryer 22 days
oil #2 Without fryer #2
BO With BO
Free Fatty in oil AOCS Ca 5a- oil % 0.12 1.69 0.17
Acids 39 Oleic
acid
TPM *ESSR % 10 23 16
Anisidine AOCS CD 18-90 pa/kg 5 10.5 5.03
value
PAHSs 4* F013550.0 MP 0998 pa/kg 5 15.69 5.2
REV 4 2013 25
AcrylAmide | F042230.1 MP 2149 pa/kg ND Traces ND
REV 1 2018 21,25

Table 1 Evolution of indicative parameters for oil spoilage, based on a test report MERIEUX laboratory
NUTRASCIENCE.

*Method: MP 0998 rev 5 2018 = The determination of PAHseffofmed, is referred to the sum of the following
polycyclic aromatic hydrocarbons: benzo(a)pyrene, benz(a)anthracene, benzo(b)fluoranthene and chrysene
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Free fatty | in oil AOCS Ca5a| 2% 0.07

: Oleic 1.69 0.38
acids 40 acid
F013550.0 MP 099 S
PAHs 4* REV 42013 25 | Ho/kg 15.69 8.63
. F042230.1 MP 214 ND
AcrylAmide REV 1 2018 21,25 pa/kg Traces ND
** FSSR 4.5
TPM % 33 16

agoinal UleeéexloRBYRe ¥YYDA'agaeddad DA ae O

Another interesting findingmerged in another set of experiments for the presence of
acrylic amide in frying oil in another restaurant in Israel

The esults of the experiment in oil filtered wgBlWFafter 51 days of frying, the level

of free fatty acids is 0.17% (tested as % Oleic Acid), the level of acryl amide stands

atND (Not Detecteddnd the level of PAHs 4is 8%62)/kg
See Table.2

If we compare these results to the results-frf/neg oil tests in a restaurant in Israel
after 3 days without usi8OF, we will see that we haspecialfindings: acrylic

amide values in this oil stand at Tra¥eykg, and PAHs 4 values are 1%69kg.
After 51 days of frying and handliB@F preparation, the resultN® (Non Detected)
Y g/kg zeroacryl amide and 863y/kg for the group of PAHs 4

In other words, despite the longfrging time in oil (51 days), BOF neutralizes the
expected increase in the level of carcinogens:acrylic amide level zero, FFA level
similar to new oil (the permissible level in new oil up to 0.5), TPM level below the
standard (standard in Israel up to 27),PHAs level 4is half lower than oil fried for 3 days
without a Beyond QOil filter,

These findings are of paramount importanegarding the toxicity and rate of
development of these compounds in fried oil
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3 days
. iny 51 days
Method Units | Fresh Ol .y J frying
without .
with BOF
BOF
o oll % 0.07
Free fatty | in oil AOCS Ca ,
, Oleic 1.69 0.38
acids 5a40 ,
acid
F013550.0 MP 5
PAHs 4* | 0998 REV 4 201] ug/kg 15.69 8.63
25
F042230.1 MP ND
AcrylAmide | 2149 REV 2018 | ug/kg Traces ND
21,25
**ESSR 4.5
TPM % 33 16

Table 2 Analysis of frying oil after 51 days offrging in a restaurant in Israel

Beyond Oil (BOF) formula and frying oil filtration technology
According to Prof. Gerti'sesearch, Beyond Oil has developed an environmentally

friendly formula usin@ unique "filtepowder blend", in order t@duce in frying oils,

the formation of dangerous compounds in oil used for frying as a result of repeated
frying over several days in the sameedccursan restaurants, catering kitchens, hotels
and frying plants for food and snackach as TPM, FFA, PAHs and acrylamides, and

thus can potentially reduce and even prevent the risk of health side effects.

These include, among others, lung cancer, cancer of the central nervous system, breasts,

scrotum and other types of cancer, cardiovascular and neurological diseases.
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The findings also proved that oil filtered with Beyond Oil's filter powder even after 51
days of frying in the same oil was found vatitylamides which is one of the well

known products that cause various cancers both from eating and inhaling frying fumes.

Conclusions

Repeated use of frying oil may cause environmental dispersal of potentially harmful
products such 8AH andAA, which have been proven in the medical literature before
me to have carcinogenic potential for humans with an emphasis on lung cancer
formation.

Additional risks are cardiovascular injury and neurological damage. These risks are
created in the food industry, with an emphasis on the exposure of workers in their
workplace in restaurants, frying planBining rooms, hotel kitchens, catering and more

for the dangerous effect of these substances

The study shows how thelsarmful substances can be significantly reduced and even
prevented very effectivelusing Beyond Oil technology

This significant advantage exists especially in frying oil, which is reused as is customary
in the industriafood and food servicassdustry.

Adopting the technology and usiBgyond Oils filter powderwill enable the food
industry to providesafer and healthier food tmnsumers along with a safer work
environment for kitchen workers exposed to frying fumes

Kitchen workerdn restaurants, hotels, banquet halls, fryfagjories, breathe frying

fumes during all working hours, without knowing an important fact that food has been
fried in the same oil hundreds of times over several days, which puts them at risk of
various cancers.

For the most part, the medical field reports on new types of drugs and treatments for
cancer that come to help humanity cope with the serious disease that causes great
morbidity and mortality worldwide. In this caiee use of Beyond Oil's filter powder is

a kind ofpreventive measure thatwill help reduce the morbidity caused by exposure

to frying fumes.

Beyond Oil's innovative solution makes a huge contribution to humanity in the medical
field, reducing morbidity and mortality from cancers cause@xmppsure to frying
fumes, thereby making a great contribution to improving the general health of the
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population

The preventive health approach as noted above, adopteosbyf the world's health
systems, can benefit from increasing public awareness of the issue, from setting and
enforcing appropriate regulation, and from greater awareness in the system of this

morbidity and its sources
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Appendices

De Travel Oiafter22 days of frying with Beyond Qil BOF filtration

L4 - -
)1/ YT7'"0 mT1yn
7 | 2. kouen savtvern 1 abiog ad8ress: PO Box 1264 12, Kt ek, 2 711102 )
tora Labcrsary it Fax 04-8852000 0p3 wl +8583 g Me_n_eux
A NutriSciences
Testng o 078
2 peyONDOILLTD Print Date: 23/08/23
§ ISRAEL Approval date: 23/08/23 17:15
H
) .
H Test Certificate $023104490
1 Report date: 23/08/23 Site received: Akko
2 No. of samples: 1
= Sample description (#): 22days-2A S8 Filtration with beyond oil after 22 days frying Fryer number 2
£ Date received: 02/08/23
H Date sampled: 02/08/23 Sampled by: Customer
H State of sample: Room temperature
Substance sampled: Various Oils
‘Sample no.: 502310449011
Test Unit Result
Free fatty acids in oil P Oleic acid 0.17
lAnisidine value 5.3
PAH's FO13550.0 po/kg see attach
IACRYLAMIDE F042230.1 pa/kg not detected
Saturated fat (GC) /1100 g h2.126
Mono-unsaturated fat /100 g #2.328
Poly-unsaturated fat /100 g H5.001
[omega-3 (GC) 100g h.898
mega-6 /100 g H0.102
|Omega-6/0mega-3. /100 g 8.187
Trans-fatty acids in oil (GC) /100 g 0.545
IC 4.0 [/100g oil not d d
IC 6:0 100g oil ot detected
IC 8.0 |3/ 100g oil ot d d
IC 10:0 /100g oil hnl detected
IC 11:0 la/100g oil not detected
IC 12:0 [/100g oil not d d
IC 14:0 100g oil 0.074
IC14:1 c9 lp/100g oil not d d
& IC 15:0 100g oil ot detected
JIC 151 ¢10 la/100g oil hot detected (
IC 16:0 ly/100g oil 7.793
IC 16:1 c9 100g oil 0.200
IC 17:0 [3/100g ol 0.065
IC 17:1c10 100g oil ot detected
IC 18:0 l/100g oil h.044
IC 18:1 trans l3/100g oil 0.084
Ic 18:1 ly100q oil 41232
IC 18:2 trans [3/100g ol 0.259
IC 18:2 all cis-9,12 100g oil #0.053
IC 18:3 trans la/100g oil 0.202
IC18:3 all cis-6,9.12 G 100g oil not d d
IC18:3 all cis-9.12.15 ALA j3/100g oil 4.898
Ic 19:0 ly/100g oil ot detected
IC 19:1 100g oil ot detected
IC 20:0 lp/100g oil 0.410
Ic20:1 e11 ly/100g oil p.731
IC20:2 all cis-11,14 lp/100g oil 0.049
IC20:3 all cig-8,11,14 [/ 100g oil ot detected
IC20:3 all cis-11,14.17 100g oil ot detected
20:4 all cis-5,8,11,14 la/100g oil not detected
IC20:5 all cis-5.8,11,14.17 EPA j3/100g oil not d d
IC 21:0 [a/100g oil 0.027
c 22:0 l/100q oil b.495
IC 22:1 n11 100g oil ot detected
IC22:1 el lp/100g oil .098
Ic22:1 ¢13 /100g oil lnot detected
IC22:2 ¢-13.16 [3'100g oil ot detected
IC22:4 all cis-7,10,13,16 lp/100g oil ot d d
IC22:3 all cis-13.16.19 100g oil ot detected
IC22:4 n6 lp/100g oil ot d d
IC22:5 all cis-4.7,10,13,16 /100g oil :nnl detected
IC 22:4 n3 [/ 100q oil ot detected
IC 22:5n3 l3/100g oil ot d d
IC22:6 n3 DHAC 22:6 all cis-4.7.10,13.16.19 DHA 100g oil batdmmu
IC 23.0 3/ 100g oil 0.038
IC 24:0 100g oil 0.179
IC 24:1 ¢15 [3/100g oil 0.068
Quality Assurance
2 nn 1 Tiny
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De Travel Oidfter 22 days of frying with Beyond Oil BOF filtration

YT7'n mT1ayn

L0 :anany o

Box.126 2iP 2711102 e
e . 858 ® Mérieux
e NutriSciences
e
BEYONDOIL LTD Print Date: 23/08/23
ISRAEL Approval date: 23/08/23 17:15
Test Certificate $023104490
Test Test method Unit D MRL/LOQ
[Trans-fatty acids in oil (GC) lbased on ADACO96.08 n.2
Saturated based on AOACO06.08 .2
IPAH's F013550. MP 0998 REV 4 2013 Bs
JACRYLAMIDE F042230.1 MP 2149 REV 1 2018 B1.25
|Anisidine value IWOCS CD 18-00
[Free fatty acids in o AOCS Ca 5a-40 il % Oleic acid 0.05

Explanations to Tests

1t Under accreditation (1S017025)of the Israsl Laboratory Accreditation Authority.
2 Recognized by the Israeli MOH.

21 Accredited to 15017025

[25 Performed by MERIEUX NutriScience |

Not detected (N.D.)- value over the limit of detection was not detected (LOD)

Remarks

in the scope of the Certiicate of Accreditation

2. The fests are within the recognized framewark of the Mink
3. Water and wastewater testing results in recognition andior accreditation will be valid only if sampled by a qualified person
4. The resulis relate only to the tested sample

5. The statement of conformity to the standard does not include the uncertainty of the test

6. This document should be referred to in its entirety and no part may be copied to other documents

7. Sampling was carried out by the customer and under his sole respansibility. unless otherwise noted

8. The valid results are those of the mast updated repart.

10. Food and warkspace sampling are performed according fo SOP but are not accreditted by the Laboratory
1. The interpretation {of the results) is not accredited by the Israeli Laboratary Accreditation Authority.

12. Tests are perormed at the receiving site, unless otherwise noted.

13. Info that was provided by the customer is tagged by (%)

Authority.

1. The laboratary operates under established working procedures which comelate to the Interational Standard ISO/IEC 17025 in those discipiines where accreditation has been granted, as detailed for each site

of Health as published in the registratians (marked by explanation Mo. 2 in the Quality Assurance table in this repar),

8. the lsrael Laboratory Accreditation Autherity is not responsible for any of the lab results and the fact of its acoreditaion does no camprise approval of the Authority or of any other body for the fested product

** End of document **

27mn 2 Ty

Ma#l:ﬁ Polevoy

Chemistry Laboratory
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® Mérieux &
NutriSciences =1 ACCREDIA \

CHELAB S.R.L.

LENTE ITALIANO Df

LAB N° 0051 L

TEST REPORT N. 23/000440338

date of issue 23/08/2023

Messrs

Customer ID 0073405 MILOUDA & MIGAL
LABORATORIES LIMITED
PARTNERSHIP
I.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT

Israele
Sample information
Acceptance number 23.530792.0016
Delivered by DHL International on 09/08/2023
Receiving Date 09/08/2023
Place of origin MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP 1.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT lIsraele
Sample Description 5023104490 - PO23002882 - different oils
Sampling information
Sampled by Customer
Template 716/SQ rev. 10 Page 1 of 2

Report digitally signed in accordance with Legislative Decree No.82 of March, the Tth, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced except in full, without written approval of Chelab
laboratory.
CHELAB S.r.I. Socio Unico, Company subject to the direction and coordination of Mérieux MutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, Italy Phone. + 39 0423.7177 / Fax + 39 0423.715058 www.merieuxnutrisciences.com/it
VAT nr. 01500900268, R.E.A Treviso n. 156079 Fully paid up € 103.480,00.
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ACCREDIA \

7 LENTE ITALIANO DI ACCREDTAMENTO
NS
CHELAB S.R.L. “Bral
follow test report n. 23/000440338 LAB N° 0051 L
ANALYTICAL RESULTS
Value/ Uncertainty  Unit of measure LeQ LoD R Start/end Op. Ro
date of units w
analysis
JON SAMPLE AS ITIS 1
POLYCYCLIC AROMATIC HYDROCARBONS (PAHSs) 10/08/2023- 01 2
Met.: MP 0998 rev 5 2018 211082023
Benzo (a) anthracene 1,58+0,37 Ha/kg 050 025 1078 3
Benzo (b) fluoranthene 0,60+0,14 Hg'kg 0.50 0.2 oo 4
Benzo (k) fluoranthene n.d. palkg 050 025 100 5
Benzo (a) pyrene traces Halkg 050 025 100 6
Indeno (1,2,3-CD) pyrene n.d. palkg 050 025 882 7
Dibenzo (a,h) anthracene n.d. Halkg 050 025 882 8
Benzo (g,h,i) perylene fraces Hglkg 050 02 me2 9
Benzo (e) pyrene 0,67+0,16 nalkg 050 025 882 10
Chrysene 3,0240,72 Hglkg 050 025 100 11
PAHs 4 5,2010,82 pa'kg 12
ACRYLAMIDE nd. uglkg 20 8.0 987  10/082023- Q4 13
Met.: MP 2149 rev 1 2018 220802023

{Operative units
Unit 01 : Via Frafta Resana (TV)

Information on test and/or req pecifications

Row (2) - Method: MP 0998 rev 5 2018 = The determination of PAHs 4, if performed, is referred to the sum of the following polycyclic aromatic hydrocarbons:
benzo(a)pyrene, benz(a)anthracene, benzo(b)flucranthene and chrysene.

information provided by the client

Sampled by: Customer

Place of origin: MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP I.Z MILOUOT SOUTHERN, ACRE 25201 MILOUOT |sraele
Description: S023104490 - PO23002882 - different oils

Chemical responsible

Dott. Emiliano Castellano
Chimico
‘Ordine dei Chimici e dei Fisici della Toscana.
N. 1831 -Sez. A

Num. certificato WSREF-84576807 156345 amesso
dalfente certificators AnbsPEC S.p.A_ NG CA 3,
ArubaPEC S.pA.,

|- The line marked by a star (*) is not accredited by Accredia, member of MLA. - If not otherwise specified, the uncertainty is extended and has been calculated with a
icoverage factor k=2 corresponding to a probability interval of about 95%. - LoD is the detection limit and identifies a confidence interval of zero with a probabilty interval
jof about 99%. - LoQ is the limit of quantification.”n.d" is not detected and indicates a value inferior to the LoD. "traces (X)" means a value between LoD and LoQ, this

alue is indicative. "<x" or ">x" indicate inferior or su?ericr to the measurement field of the test. - If not differently s?eciﬁed‘ the sums are calculated by lower bound
riteria (L.B.).- Analysis Starting date: date at which the sample is processed by the laboratory. Can include aliquoting and homogenization steps. Analysis End date:
date at which the results are approved in LIMS by the laboratory. - In case of alteration of the sample the laboratory declines any responsibility on the results that can be
influenced by the deviation in case the customer asks for the execution of the test anyway. - If the sampling is not carried out by the laboratory staff, the results obtained
lare considered referring to the sample as received and the laboratory declines its respensibility for the results calculated considering the sampling data provided by the
[Customer. The name and contact infermation of the Customer are always provided by the Customer. - R is the recovery, recoveries marked by an hashtag (#) have not
been used in the i - If there is a speci 1 (customer specifications, law limits) which has been compared to the analytical results, the values shown in
bold indicate a result which is out of the specification. - If not differently specified the judgments of compliance /non-compliance eventually reported are referred to
analysed parameters and are based on the comparison of the value with the reference values without considering the confidence interval of measure.

Template 716/SQ rev. 10 Page 2 of 2

END OF THE TEST REPORT
Report digitally signed in accordance with Legislative Decree No.82 of March, the Tth, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced except in full, without written approval of Chelab
laboratory.
CHELAB S.r.I. Sacio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, ltaly Phone. + 39 0423.7177 / Fax + 39 0423.7 15058 www. merieuxnutrisciences_com/it
VAT nr. 01500900268, R.E.A Treviso n. 156079 Fully paid up € 103.480,00.
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Print Date: 23/08/23
Approval date: 23/08/23 11:08

Test Certificate S023104476
Report date: 23/08/23 Site received: Akko
No. of samples: 1
= Sample descri
£ filtration machine
I Date received: 02/08/23
 Date sampled: 02/08/23 Sampled by: Customer
State of sample: Room temperature
Substance sampled: Various Oils

a0Ud - Ase

n (#): TEMERLIN restaurant Nahalal Israel Filtration with Beyond oil After 51 days frying without

Sample no.: 5023104476/1

Test Unit Result
Free fatty acids in oil b Oleic acid 017
{Anisidine value g4
PAH's FO13550.0 g/kg see attach
IACRYLAMIDE F042230.1 pakg not detected
Saturated fat (GC) /1009 [12.202
Mono-unsaturated fat /100 g ®2.720
Poly-unsaturated fat /100 g 144.540
IOmega-3 (GC) /100 g 4.745
Omega-6 /100 g [39.796
Omega-6/0mega-3, g/100 g B.388
[Trans-fatty acids in oil (GC) /100 g 10.537
C 4:0 /100g oil not detected
C 60 /100g oil not detected
cao le/100g oil ot detected
c 100 b/100g oil ot detected
C 11:0 /100g oil not detected
C12:0 Ka/100g oil not detected
C14:0 l/100g ol b.077
C14:1 c8 /100g oil not detected
C150 le/100g oil b.022
C 15:1 ¢10 K/ 100g oil not detected
c 160 l/100g ol r.7a7
C 16:1 ¢ /100g oil 0.203
ci70 le/100g oil b.073
C1i7Aci0 lo/100g cil ot detected
C 18:0 In/100g oil [3.044
IC 18:1 trans k/100g oil 10.090
c18:1 lo/100g ol l41.600
C 18:2 trans /100g oil 0.238
C 18:2 all cis-9,12 Ka/100g oil [39.740
C18:3 trans b/100g oil .209
IC18:3 all cis-6.9.12 G /100g oil not detected
IC18:3 all cis-9,12,15 ALA /100g oil 4.745
c19:0 le/100g oil ot detected
C 19:1 /100g oil not detected
c 200 le/100g oil b.420
C20:1¢11 K/ 100g oil 0.740
C20:2 all cis-11,14 lo/100g ol b.056
IC20:3 all cis-8.11,14 /100g oil not detected
IC20:3 all cis-11,14,17 Ka/100g oil not detected
IC20:4 all cis-5.8.11,14 I/ 100g oil not detected
IC20:5 all cis-5.8.11.14,17 EPA /100g oil not detected
c21:0 lo/100g ol b.026
czz0 b/100g oil b.510
C2Zz1ni1 /100g oil not detected
C221ell le/100g oil b.099
C22:1 ¢13 K/ 100g oil not detected
C22:2 ¢-13,16 lo/100g ol ot detected
IC22:4 all cis-7,10,13.16 /100g oil not detected
C22:3 all is-13,16.19 le/100g oil ot detected
Cz2z4n6 b/100g oil ot detected
IC22:5 all cis-4,7.10,13,16 Ka/100g oil not detected
C224n3 l/100g ol ot detected
C225n3 b/100g oil ot detected
IC22:6 n3 DHAC 226 all cis-4.7,10,13.16,19 DHA /100g oil not detected
c230 le/100g oil b.043
C 24:0 K/ 100g oil 0.191
C24:1¢15 /100g oil b.078
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Restaurant oil after 51 days frying with Beyond Oil BOF filtration
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852500 075 | T - 8583 7 ® Mérieux
T NutriSciences

|BF§¥'DND oLt Print Date: 23/08/23
ISRAEL Approval date: 23/08/23 11:08

Test Certificate 5023104476

Quality Assurance
Test Test method Unit Dy MRL/LOQ
ty acids in oil (GC) AC96 06 2
) AC96 06 12
0.0 V42013 E‘
F042230.1 [MP 2149 REV 1 2018 125
[nisidine value |ADCS CD 18-80 |
|Free fatty acids in oi |AOCS Ca 5a-40 Ii Qleic acid D.05

Explanations to Tests

It Under accreditation (1S017025)of the lsrael Laboratory Accreditafion Authority.
2 Recognized by the lsrasli MOH.

1 Accredited to 1S017025

[25 Performed by MERIEUX NutriScience Laboratories.

Not detacted (N.D.}- value over the limit of detection was not detected (LOD).

1. The laboratory operates under established working procedures which correlate to the International Standard ISO/IEC 17025 in those disciplines where accreditation has been granted, as detailed for each site
in the scope of the Certificate of Accreditation

2. The tests are within the recagnized framewark of the Ministry of Health as published in the registrations (marked by explanation No. 2in the Quality Assurance table in this report)

3. Water and wastewater testing results in recognition and/or accreditation will be valid only if sampled by a qualified person

4. The results relate only to the tested sample.

5. The statement of conformity to the standard does not include the uncertainty of the test

6. This document should ba referred to in its entirety and no part may be copied fo othar documents.

7. Sampling was carried aut by the customer and under his sole respansibility, unless otherwise nated.

8. the Israal Laboratory Accreditation Authority is not responsible for any of the lab results and the fact of its accreditaion does no comprisa approval of the Autharity or of any other body for the tested product
9. The valid results are those of the most updated repart.

0. Food and workspace sampling are perfrmed according to SOF but are not accreditted by the Laboratory Accredditation Authority.

11. The interpretation (of the results) is not accredited by the Israeli Laboratory Accreditation Authority

12. Tests are performed at the receiving site, unless otherwise noted

12. Info that was provided by the customer is tagged by (#)

Ma#‘é Polevoy

Chemistry Laboratory
** End of document **
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® Mérieux :
NutriSciences S CCREDIA ‘\

CHELAB S.R.L.

ENTE (TALIANO DI ACCREDITAMENTO

LAB N° 0051 L

TEST REPORT N. 23/000440337

|=

date of issue 23/08/2023

Messrs

Customer ID 0073405 MILOUDA & MIGAL
LABORATORIES LIMITED
PARTNERSHIP
1.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT

Israele
Sample information
Acceptance number 23.530792.0015
Jelivered by DHL International on 09/08/2023
Receiving Date 09/08/2023
Slace of origin MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP |.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT lIsraele
Sample Description S023104476 - PO23002882 - different oils
Sampling information
Sampled by Customer
Femplate 716/SQrev. 10 Page 1 of 2

Report digitally signed in accordance with Legislative Decree No.82 of March, the 7th, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. 'Il'he test report shall not be reproduced except in full, without written approval of Chelab
laboratory.
CHELAB S.r.1. Socio Unico, Company subject to the direction and ination of Mérieux Nutri Corporation
Head office: Via Fratta 25 31023 Resana, Italy Phone. + 39 0423.7177 / Fax + 39 0423.715058 www.merieuxnutrisciences.com/it
VAT nr. 01500900269, R.E.A Treviso n. 156079 Fully paid up € 103.480,00.

exposure using Beyor@il technology
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Oil From restaurant after 51 days frying with filtered Beyond Oil BOF

® Mérieux N2
NutriSciences == "3 ACCREDIA \

/F\\.E LENTE ITALIANO DI EDITAMENTO
CHELAB S.R.L. AN

follow test report n. 23/000440337 LAB N° 0051 L

ANALYTICAL RESULTS

Value/ Uncertainty ~ Unit of measure loQ LoD R Startlend Op. Ro
date of units  w
analysis

ION SAMPLE ASIT IS 1
POLYCYCLIC AROMATIC HYDROCARBONS (PAHs) 10/08/2023- 01 2
Met.: MP 0998 rev 5 2018 -21/08/2023

Benzo (a) anthracene 2,3440,55 uglkg 050 025 1078 3
Benzo (b) flucranthene 1,00£0,24 pglkg 0,50 0.25 100 4
Benzo (k) fluoranthene traces uglkg 050 025 100 5
Benzo (a) pyrene 0,79+0,19 uglkg 0,50 025 100 6
Indeno (1,2,3-CD) pyrene traces Halkg 050 025 882 7
Dibenzo (a,h) anthracene n.d. uglkg 050 025  8a2 B
Benzo (g,h,i) perylene traces uglkg 050 025  8a2 9
Benzo (e) pyrene 0,9740,23 uglkg 050 025  8a2 10
Chrysene 4,5+1,1 palkg 0,50 025 100 11
PAHs 4 8,63+1.27 palkg 12

ACRYLAMIDE n.d. uglkg 20 6.0 087 10082023 Q1 13

Met.: MP 2148 rev 1 2018 2200812023

{Operative units
Unit 01 : Via Fratta Resana (TV)

Information on test and/or req ifil

Row (2) - Method: MP 0998 rev 5 2018 = The determination of PAHs 4, if performed, is referred to the sum of the following polycyclic aromatic hydrocarbons:
benzo{a)pyrene, benz(a)anthracene, benzo(b)fluoranthene and chrysene.

information provided by the client

Sampled by: Customer
Place of origin: MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP |.Z MILOUOT SOUTHERN, ACRE 25201 MILOUOT Israele
Description: SO23104476 - PO23002682 - different cils

Chemical responsible

Dott. Emiliano Castellano

Chimico
Ordine dei Chimici @ dei Fisici della Toscana.
N. 1631 -Sez. A
Num._ cerificato WSREF-84576807 156345 emesso

dallenta certificatore ArubaPEC S.p. A NG CA 3,
ArubaPEC S pA.,

- The line marked by a star (*) is not accredited by Accredia, member of MLA. - If not otherwise specified, the uncertainty is extended and has been calculated with a
coverage factor k=2 corresponding to a probability interval of about 95%. - LoD is the detection limit and identifies a confidence interval of zero with a probabilty interval
jof about 99%. - LoQ is the limit of quantification."n.d" is not detected and indicates a value inferior to the LoD. "traces (X)" means a value between LoD and LoQ, this
alue is indicative. "<x” or ">x" indicate inferior or superior to the measurement field of the test. - If not differently specified, the sums are calculated by lower bound
riteria (L.B.).- Analysis Starting date: date at which i‘he sample is processed by the laboratory. Can include a\iquugng and homogenization steps. Analysis End date:
date at which the results are approved in LIMS by the laboratory. - In case of alteration of the sample the laboratory declines any responsibility on the results that can be
influenced by the deviation in case the customer asks for the execution of the test anyway. - If the sampling is not carried out by the laboratory staff, the results obtained
lare considered refeming to the sample as received and the laboratery declines its responsibility for the results calculated considering the sampling data provided by the
[Customer. The name and contact information of the Customer are always provided by the Customer. - R is the recovery, recoveries marked by an hashtag (#) have not
been used in the calculations. - If there is a specification (customer specifications, law limits) which has been compared to the analytical resulis, the values shown in
bold indicate a result which is out of the specification. - If not differently specified the judgments of compliance /non-compliance eventually reported are referred to
lanalysed parameters and are based on the comparison of the value with the reference values without considering the confidence interval of measure.

[Template 716/SQ rev. 10 Page 2 of 2
END OF THE TEST REPORT
Report digitally signed in accordance with Legisiative Decree No.82 of March, the 7th, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced except in full, without written approval of Chelab
laboratory.

CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, Italy Phone. + 39 0423.7177 / Fax + 39 0423.7 15058 www.merieuxnutrisciences.com/it
VAT nr. 01500900269, R.E A Treviso n. 156079 Fully paid up € 103.480,00.
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Restaurant oil after 3 days fryiwithout Beyond Oil BOF

® Mérieux
NutriSciences S ACCREDIA X

CHELAB S.R.L.

L/ENTE ITALIANO DI ACCREDITAMENTO

LAB N° 0051 L

TEST REPORT N. 23/000440352

date of issue 23/08/2023

Messrs

Customer ID 0073405 MILOUDA & MIGAL
LABORATORIES LIMITED
PARTNERSHIP
I.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT

Israele
iSample information
IAcceptance number 23.530792.0028
Delivered by DHL International on 09/08/2023
Receiving Date 09/08/2023
Place of origin MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP |.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT Israele
Sample Description S023104548 - PO23002882 - different oils
Sampling information
Sampled by Customer
[Template 716/SQrev. 10 Page 1 of 2

Report digitally signed in accordance with Legislative Decree No.82 of March, the 7th, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced except in full, without written approval of Chelab
laboratory.
CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, Italy Phone. + 39 0423.7177 / Fax + 39 0423.7 15058 www.merieuxnutrisciences.com/it
VAT nr. 01500900269, R.E.A Treviso n. 156079 Fully paid up € 103.480,00.
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LAB N° 0051 L

TEST REPORT N. 23/000440348

Customer ID 0073405

Sampling information

Sampled by Customer

[Template 716/SQ rev. 10

date of issue 23/08/2023

Messrs

MILOUDA & MIGAL
LABORATORIES LIMITED
PARTNERSHIP

1.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT

Israele
Sample information
|JAcceptance number 23.530792.0025
Delivered by DHL International on 09/08/2023
Receiving Date 09/08/2023
Place of origin MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP |.Z MILOUOT SOUTHERN, ACRE

25201 MILOUOT Israele

Sample Description S023104534 - PO23002882 - different oils

Page 1 of 2

Report digitally signed in accordance with Legislative Decree No.82 of March, the 7th, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced except in full, without written approval of Chelab

laboratory.

CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, Italy Phone. + 39 0423.7177 / Fax + 39 0423.7 15058 www.merieuxnutrisciences.com/it
VAT nr. 01500900269, R.E.A Treviso n. 156079 Fully paid up € 103.480,00.
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[follow test report n. 23/000440348 LAB N° 0051 L

ANALYTICAL RESULTS

Value/ Uncertainty ~ Unit of measure LoQ LoD R Starttend Op. Ro
date of units w
analysis
JON SAMPLE AS IT IS 1
POLYCYCLIC AROMATIC HYDROCARBONS (PAHs) 10082023 1 2
Mot MP 0998 rev 5 2018 2110872023
Benzo (a) anthracene 4,711 uglkg 050 025 1079 3
Benzo (b) fluoranthene 1,58+0,37 Halkg 0.50 025 100 4
Benzo (k) fluoranthene 0,63£0,15 uglkg 050 025 100 5
Benzo (a) pyrene 1,3110,31 Halkg 050 025 100 6
Indeno (1,2,3-CD) pyrene traces palkg 0,50 02s 882 7
Dibenzo (a,h) anthracene n.d. Halkg 050 0.25 282 B
Benzo (g,h,i) perylene 0,580,114 Halkg 0,50 025 882 ]
Benzo (e) pyrene 1,44+0,34 vglkg 050 025 852 10
Chrysene 8,119 Ha/kg 050 025 100 1
PAHs 4 15,69£2,25 Hg/kg 12
ACRYLAMIDE traces palkg 20 6.0 987 100082023 Q9 13
Mot MP 2148 rev 1 2018 2200872023

|Operative units
Unit 01 : Via Fratta Resana (TV)

on test andior

Row (2) - Method: MP 0998 rev 5 2018 = The determination of PAHs 4, if performed, is referred to the sum of the following polyeyclic aromatic hydrocarbons:
benzo(a)pyrene, benz(a)anthracene, benzo(b)flucranthene and chrysene.

information provided by the client

Sampled by: Customer
Place of origin: MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP |.Z MILOUOT SOUTHERN, ACRE 25201 MILOUQT Israele
Description: S023104534 - PO23002882 - different cils

Chemical responsible

Dott. Emiliano Castellano
Chimico
Ordine dei Chimici = dei Fisici della Toscana.
N. 1631 - Sez_

Num. certifcato WSREF 84576807 156345 smesso
dalfenta carfificators ArubaPEC S NGCA3,
AnubaPEC S.pA.,

- The line marked by a star (*) is not accredited by Accredia, member of MLA. - If not otherwise specified, the uncertainty is extended and has been calculated with a
coverage factor k=2 corresponding to a prubabilily interval of about 95%. - LoD is the detection limit and identifies a confidence interval of zero with a probabilty interval
jof about 99%. - LBQ is the limit of quantification."n.d" is not detected and indicates a value inferior to the LoD. "traces (X)" means a value between LoD and LoQ, this
alue is indicative. "<x" or ">x" indicate inferior or superior to the measurement field of the test. - If not differently s?erjﬁed, the sums are calculated by lower bound
riteria (L.B.).- Analysis Starting date: date at which the sample is processed by the laboratory. Can include aliquoting and homogenization steps. Analysis End date:
Jdate at which the results are approved in LIMS by the laboratory. - In case of alteration of the sample the laboratory declines any responsibility on the results that can be
influenced by the deviation in case the customer asks for the execution of the test anyway. - If the sampling is not carried out by the laboratory staff, the results obtained
jare considered referring to the sample as received and the laboratory declines its responsibility for the results calculated considering the sampling data provided by the
{Customer. The name and contact |rlfurmatmn of the Customer are always provided by the Customer. - R is the recovery, recoveries marked by an hashtag (#) have not
been used in the - If thers law limits) which has been compar to the analy1|cal resu\ts the values shown in
bold lndlcale a result which is out of the specwﬁcamn - If not dlfferently specified the of Inol reported are referred to
lanalysed parameters and are based on the comparison of the value with the reference values without considering tha confidence interval of measure.

(Template 716/SQ rev. 10 Page 2 of 2
END OF THE TEST REPORT

Report digitally signed in accordance with Legislative Decree No.82 of March, the 7th, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced except in full, without written approval of Chelab
Iaboratory.

CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, Italy Phone. + 39 0423.7177 / Fax + 33 0423.715058 www. merieuxnutrisciences.com/it
VAT nr. 01500900268, R.E.A Treviso n. 156079 Fully paid up € 103.480,00.
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Print Date: 23/08/23

Approval date: 23/08/23 17:24
! Test Certificate S023104534

, Report date: 23/08/23 Site received: Akko

| No. of samples: 1

. Sample description (#): 2!- Filtration without beyond oil after 3 days frying Fryer number 2

. Date received: 02/08/23

. Date sampled: 02/08/23 Sampled by: Customer

: State of sample: Room temperature

" Substance sampled: Various Oils

Sample no.: $0231045341

Test Unit | Result
Free fatty acids in oil [ Oleic acid 169
lAnisidine value 0.5
PAH's FO13550.0 L] see attach
IWCRYLAMIDE FO42230.1 g'kg riormed
[Saturated fat (GC) 100 g [17.988
Mono-unsaturated fat 100 g 2B8.722
Poly-unsaturated fat /100 g Em
IOmega-3 (GC) pM100g 028
lomega-6 1100 g l47.709
[Omega-6/Omega-3, gM100 g 9.489
[Trans-fatty acids in il (GC) /100 g 0.553
IC4:0 /1004 oil ot detected
lc 6.0 ly/100g oil ot detected
IC 8:0 100g il ot detacted
IC 10:0 100g oil ot detected
IC11:0 g/ 1009 oil not detected
IC 12:0 k1004 il 0.020
IC 14:0 3/100g oil 0.138
(C14:1c9 /100g oil not detected
IC 15:0 1009 il 0.018
IC 15:1 ¢10 g/'100g il not detected
IC 16:0 n/100q oil 2.576
Ic16:1c9 ly/100g oil 231
lc 170 /100g oil D.0s4
IC17:1c10 l5/100g oil Eotdnw:ml
IC 18:0 /1009 oil 958
IC 18:1 trans 100q oil 153
IC 18:1 /1009 ail 103
IC 18:2 trans /1009 oil b.231
IC 18:2 all cis-9.12 0/100g oil HT.697
|C 18:3 trans 1100g oil 0.169
IC18:3 all cis-6.9.12 G 100g oil ot detected
IC18:3 all cis-9.12,15 ALA /100g il E.Ilﬂ
Ic 18:0 ly'100g oil hot detected
Ic 181 l6/100g oil hot detected
IC 20:0 /100g il 0.297
IG20:1 c11 100q oil 0.360
IC20:2 all cis-11,14 /1009 oil 0.011
IC20:3 all cis-8,11,14 1004 oil not detected
G203 all cis-11,14.17 /'100g il not detected
IC20:4 all cis-5.8.11.14 1 00g oil not detected
|C20:5 all eis-5.8.11.14.17 EPA 1004 ail ot detected
lc210 la/100g oil 0.038
IC 22:0 1004 oil 0.497
IC221n11 /1009 il not detected
[IC22:1 e11 /1004 oil not detected
IG22:1 13 1004 cil Emdnw:ml
IC22:2 c-13,16 0/'100q oil ot detected
IC22:4 all cis-7,10,13.16 /1004 il ot detected
IC22:3 all cis-13,16,19 /'100g il ot detected
IC 22:4 nE /' 100q oil ot detected
ICZ2:5 all cis-4.7.10.13.16 100g oil ot detected
IC 22:4 n3 M100q oil ot detected
IC 22:5n3 100g oil hot detected
IC22:6 n3 DHAC 22:6 all cis-4.7,10,13,16,19 DHA /1009 il not detected
Ic 23:0 l5/100g oil b.054
IC 24:0 1100q oil 0.200
IC24:1¢c15 100g oil 0.029

Quality A
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ii'.rl’_OND olLLTD Print Date: 23/08/23
ISRAEL Approval date: 23/08/23 17:24

Test Certificate 5023104534
Test Test method Explanati Unit Descripti MRL/LOQ
[Trans-fatty acids in oil (GC) based on AQACO06.06 h.2
Saturated fat (GC) based on ACACS96.06 .2
IPAH's F013550.0 MP 0898 REV 4 2013 ps
IACRYLAMIDE FO42230 1 IMP 2148 REV 1 2018 p1.25
lAnisiding value AOCS CD 18-00
Free fatty acids in oi AQCS Ca Sa-40 i b Oleic acid 0.05
Expl ions to Tests

1 Under accreditation (ISO17025)of the Israel Laboratory Accreditation Authority.
[2 Recognized by the Israeli MOH
[21 Accredited to 1ISO17025
25 Performed by MERIEUX NutriScience L

Mot detected (N.D.)- value over the limit of detection was not detected (LOD).

Remarks
1. The laboratory operates under established working procedures which correlate to the International Standard ISOVIEG 17025 in those disciplines whers accreditation has been granted, as detailed for each site
in the scope of the Certificate of Accreditation.
2. The tests are within the recognized framework of the Minisiry of Health as published in the registrations (marked by explanation No. 2 in the Quality Assurance table in this report).
3. Water and testing results in andlor will be valid only if sampled by a qualified person.
4. The results relate only to the tested sample.
5. The statement of canformity to the standard does not include the uncertainty of the test.
6. This document should be referred 1o in its entirety and no part may be copied to other documents.
7. Sampling was carried out by the customer and under his sole responsibility, unless otherwise noted.
8. the Israel Laboratory Authority is not
9. The valid results are those of the most updated report.
10. Food and workspace sampling are performed according to SOP but are not accreditted by the Laboratory Accredditation Authority.
11. The interpratation (of the results) is not accredited by the lsraeli Laboratory Accreditation Autharity.
12 Tests are performad at the raceiving site, uniess otherwise noted
13. Info that was provided by the customer is tagged by (#)

for any of the lab results and the fact of its accreditaion does no comprise approval of the Authority or of any ather body for the tested product.

)
Marthé'Polevoy
Chemisiry Laboratory

“* End of document **
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IFAT Print Date: 15/12/22

ISRAEL Approval date: 16/12/22 09:27
Test Certificate 5022152340

Report date: 15/12/22 Site recelved: Akko

No. of samples: 1

Sample description (#): 4 days frying oil + Beyond Oil filtration TPM=12%
Date received: 27/111/22

Date sampled: 23/11/22 Sampled by: Customer
State of sample: packaging-Refrigerat
Substance sampled: Various Oils

|Sample no.: S022152340/1

Test Unit Result
PAH's F013550.0 ug'kg |see attach
JACRYLAMIDE FD42230.1 ug'kg not detected
Free fatty acids in oil Oleic acid |0.08

Quality Assurance
Test | Test method Unit Descripti MRLILOQ

RCRYLAMIDE Foizz30.7 21,25
Free fatly acids in ail i e Oleic acid 05

Explanations to Tests

| Under accreditation {IS017025)0f the Israe| Laboratory Accreditation Autharity.
[21 Accredited to 15017025

5 Performed by MERIEUX MuliScience Labaratories.

Mot detected (N.D.)- valie over the limit of delection was not delected (LOD).

Remarks
1. The laboratory aperales under established werking procedures which eomelate 1o the Inlemationsl Standard ISO/EC 17025 in thase diseiphnes whese acereditalion has been granted, 38 detaled for aach site

if the acope of the Cerlificate of Accreditation

2. The tests are wilhin e recognized ramework of e Minisiry of Heslln a8 published in the registrations (marked by sxptanation No. 2 in the Quaiily Assurance tabile in his repor)
3. Water and wastewater lesting results in recognition andior acereditation will be valid anly if sampled by 3 qualifed person

4. The resulls relste only 10 the lested sampie

5. The stalement of conformity 1o the S1BRdard does Ao INCILGE INe URCEMSINtY of M lest

6. This document should be referred to in its enbirety snd no part may be copied Io other documents.
7. Sampling was carried out by N cusiomer and under hi scle responaiility, unless ctherwsse noted.

6. The valid results are those of the most updated repart.

10. Foad and warkspace sampiing are perfarmed according to SOP but are not by the Laboratoey Autharity.
11. The iMerpretation {of e results) i not ccredited By Me 1sraes Labarstory Accreditation Aumarity.

12. Tesis are performed ai e receiving site. unless atherwise noled.

13. Info that was provided by the cusiomer is tagged by ()

8. the Israel Laboratary Accreditation Authority is not respansibile for any of the 1ab results and the 1act of its acereditaion does no comprise approval of the Autharity or of any other body far the 1ested proguct

uaﬁﬁ’mevc;

Chemisiry Labovatory
** End of document **
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Restaurantil after 4 days frying with Beyond Oil filtering

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this
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CHELAB S.R.L. AR
LAB N° 0051 L
TEST REPORT N. 22/000704686
date of issue 14/12/2022
Messrs
Customer ID 0073405 MILOUDA & MIGAL
LABORATORIES LIMITED
PARTNERSHIP
1.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT
Israele
Sample information
Acceptance number 22.544175.0006
Delivered by DHL International on 01/12/2022
Receiving Date 01/12/2022
Place of origin MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP |.Z MILOUOT SOUTHERN, ACRE
25201 MILOUQT Israele
Sample Description S022152340 - PO22004373 -
Sampling information
Sampled by Customer
Template 716/SQ rev. 10 Page 1 of 3
Report digitally signed in accordance with Legislative Decree No.82 of March, the Tth, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. Th';)tesl report shall not be reproduced except in full, without written approval of Chelab
laboratory.
CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head offics: Via Fratta 25 31023 Resana, ltaly Phone. + 38 0423 7177 / Fax + 39 0423 715058 www merieuxnutrisciences com/it
VAT nr. 01500900269, R.E.A Treviso n. 156079 Fully paid up € 103.480.00.

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this
exposure using Beyor@il technology
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Restaurantil after 4 days frying with Beyond Oil filterigeg

® Mérieux 2
NutriSciences ila\ez‘/m ACCREDIA X

S VANTE LN TAMENIO %
CHELAB S.R.L. NS
follow test report n. 22/000704686 LAB N° 0051 L

l ANALYTICAL RESULTS

Walue/ Uncertainty  Unit of measure Lo@ LD R Start/end Op. Ro
ate of units w
analysis
ON SAMPLE AS IT IS 1
POLYCYCLIC AROMATIC HYDROCARBONS (PAHS) 022022 01 2
Met.: MP 0998 rev 5 2018 141122022
Benzo (a) anthracene n.d. ug'kg 0,50 0.25 1079 3
Benzo (b) fluoranthene traces uglkg 0.50 0.28 100 4
Benzo (k) fluoranthene nd. ugkg 050 025 100 5
Benzo (a) pyrene nd. Hgikg 050 028 100 6
Indeno (1,2,3-CD) pyrene n.d. ug'kg 050 025 BB2 7
Dibenzo (a.h) anthracene nd. Hgkg 0.50 0.25 88.2 8
Benzo (g,h.i) perylene n.d. pgkg 050 025 BB2 9
Benzo (g) pyrene nd. ug/kg 050 025 BE2 10
Chrysene traces ugkg 050 025 100 11
PAHs 4 <0,50 Hglkg 12
ACRYLAMIDE nd. Halkg 20 60 w87 oxizae: 01 13
Met: MP 2149 rev 1 2018 0Bi12i2022

Operative units
Unit 01 : Via Fratta Resana (TV)

Information on test and/or requir

Row (2) - Method: MP 0998 rev 5 2018 = The determination of PAHs 4, if performed, is referred to the sum of the following polycyclic aromatic hydrocarbons:
benza(a)pyrens, benz(ajanthracene, benzo(b)fluoranthene and chrysens.

information provided by the client

Sampled by: Customer
Place of origin: MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP 1.Z MILOUOT SOUTHERN, ACRE 25201 MILOUOQT Israele
Description: S022152340 - PO22004373 -

Chemical responsible

Dott. Emiliano Castellano

Chimico
Ordine del Chimici e dei Fisici delia Toscana.
N.1631- S8z A

‘Num_ cortiicats 0856661 emesso dallante
coriicators AubsPEC S.p.A NG CA 3, AubaPEC
SpA,IT

Template 716/SQ rev. 10 Page 2 of 3

Report digitally signed in accordance with Legislative Decree No.82 of March, the Tth, 2005 and s.m.|
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced axcept in full, without written approval of Chelab
ratory.

CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, ltaly Phone. + 38 0423.7177 / Fax + 39 0423.7 15058 www._mereuxnutrisciences.com/it
VAT nr_01500800269, R_E A Treviso n. 156079 Fully paid up € 103 480,00

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this
exposure using Beyor@il technology
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Restaurant oil after 4 days frying without filtering Beyond Oil

7AM & Y70 MTavn

® Mérieux

NutriSciences
BEYOND QILLTD .
IFAT Print Date: 15112/22
ERAEL Approval date: 1512/22 09:25
Test Certificate 5022152339
Report date: 15/12/22 Site received: Akko
No. of samples: 1
Sample description (#): 4 days frying oil No filtration TPM=34%
Date received: 27/11/22
Date sampled: 23/11/22 Sampled by: Customer
State of sample: packaging-Refrigerat
Substance sampled: Various Qils
Sample no.: 50221523391
Test Unit Result
FAH's FO13550.0 parkg [see attach
IWCRYLAMIDE FD42230.1 palkg erformed
Free ¥ s in ol % Oleic acid il
Quality Assurance
Test Unit Descripti MRL/LOQ
FAH FI13650.0 WP 0958 R 25
CRYLAMIDE FO42230 MP 2149 R [21.28
Free fatty acids in o WOCS Ca 8240 1 = Oleic acid o.08
Explanations to Tests
1 Under accreditation (IS017028jof the |srael Laboratory Accreditation Authcrity.
21 Accredited to 15017028
26 Pesfarmed by MERIELIX L
Remarks
1. The laboratory operates under established working procedures which carrelate fo the International Standard ISOVIEC 17025 in those disciplines where accreditation has been granted, as detailed for each site
in the scope of the Certificate of Accreditation
2. The tests are within the recognized framework of the Ministry of Health as published in the registrations (marked by explanation No. 2 in the Quality Assurance table in this report).
3. Water and wastewater festing results in recognition and/or accreditation will be valid only if sampled by a qualified person
4. The resuits relate anly 1o the tested samgle
&. The statemert of conformity to the standard does nat include the uncetainty of the test.
&. This document should be referred to in its entirety and no part may be copied 1o other documents.
7. Sampling was caried out by the customer and under his sole responsibility, unless otherwise nated
8. the Israel Laboratory Accreditation Authority is not responsible for any of the lab results and the fact of its acoreditaion does no comprise approval of the Authority or of any other body for the tested product.
9. The valid results are thase of the mast updated report.
10. Foad and warkspace sampling are performed according ta SOP but are not by the Laboratory Autharity
11. The inferpretation {of the results) is not sccredited by the Israeli Laboratory Accreditation Authority.
12. Tests are performed at the receiving site, unless otherwise noted.
13. Info that was provided by the customer is tagged by (#)

1qnn 1 Tny

** End of document **

Chemistry Laboratory

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this

exposure using Beyor@il technology
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Restauranbil after 4 day§fying without filtering Beyond Oil
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CHELAB S.R.L. ETEN
LAB N° 0051 L
TEST REPORT N. 22/000704684
dale of issue 14/12/2022
Messrs
Customer ID 0073405 MILOUDA & MIGAL
LABORATORIES LIMITED
PARTNERSHIP
1.Z MILOUOT SOUTHERN, ACRE
25201 MILOUOT
Israele
Sample information
Acceptance number 22.544175.0005
Delivered by DHL International on 01/12/2022
Receiving Date 01/112/2022
Place of origin MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP I.Z MILOUQT SOUTHERN, ACRE
25201 MILOUOT Israele
Sample Description 5022152339 - PO22004373 -
Sampling information
Sampled by Customer
Template 716/SQ rev. 10 Page 1 of 3
Report digitally signed in accordance with Legislative Decroe No.82 of March, the 7th, 2005 and s.m.i
The resulls contained in this Test Report refer enly lo the analyzed sample. Trl:) test report shall not be reproduced except in full, without written approval of Chelab
laboratory.
CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, ltaly Phone. + 39 0423.7177 / Fax + 39 0423.715058 www. merleunutrisciences.comiit
VAT . 01500900269, R.E.A Treviso n. 156079 Fully paid up € 103.480.00.

Restaurant oil after 4 dafyging without filtering Beyond Oil

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this
exposure using Beyor@il technology
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T~y LENTE ITAL EDITA ~
CHELAB S.R.L. ’I"’nrm\n\“\‘
follow test report n. 22/000704684 LAB N° 0051 L
l ANALYTICAL RESULTS |
Valuef Uncertainty  Unit of measure Le@ LoD R Start/end Op. Ro
date of units w
analysis
ON SAMPLE ASIT IS 1
POLYCYCLIC AROMATIC HYDROCARBONS (PAHs) 02M22022- (] 2
Met. MP 0998 rev 5 2018 141212022
Benzo (a) anthracene 0,98+0,23 Halkg 0s0 025 1078 3
Benzo (b) fluoranthens 0,75+0,18 ug/kg o5 028 100 4
Benzo (k) flucranthene traces uglkg 0s0 035 100 5
Benzo (a) pyrene 0,59+0,14 ngikg 050 025 100 6
Indeno (1,2,3-CD) pyrene traces ug/kg 0s0 025  ss2 7
Dibenzo (a,h) anthracene n.d. nglkg 050 025 882 8
Benzo (g.h.i) perylene 0,67+0,16 nglkg 050 025 882 9
Benzo (e) pyrene 0,80+0,19 ug'kg 050 025 862 10
Chrysene 1,97+0,47 ng'kg 050 025 100 1
PAHs 4 4,29+0,57 Hglkg 12
ACRYLAMIDE traces uglkg 20 60 087 0242022 (4 13
Mat: MP 2148 rev 1 2018 01212022
Operative units

Unit 01 : Via Fratta Resana (TV)

Information on test and/or requir

Row (2) - Method: MP 0998 rev 5 2018 = The determination of PAHs 4, if performed, is referred to the sum of the following polycyclic aromatic hydrocarbons:
benzo{a)pyrene, benz(ajanthracene, benzo{b)fluoranthene and chrysene.

information provided by the client

Sampled by: Customer
Place of origin: MILOUDA & MIGAL LABORATORIES LIMITED PARTNERSHIP |.Z MILOUOT SOUTHERN, ACRE 25201 MILOUOT Israele
Description: $022152339 - PO22004373 -

Chemical responsible

Dott. Emiliano Castellano

Chimico
Ordine dei Chimici e del Fisic della Toscana.
N.1631-8az A

‘Hum. cortiicaln 20056661 emessn dafents
cartificators ArubaPEC Sz.l. NG CA 3, ArubaPEC
SpA.IT

Template 718/SQ rev. 10 Page 2 of 3

Report digitally signed in accordance with Legislative Decree No.82 of March, the 7th, 2005 and s.m.i
The results contained in this Test Report refer only to the analyzed sample. The test report shall not be reproduced except in full, without writien approval of Chelab
laboratory.
CHELAB S.r.l. Socio Unico, Company subject to the direction and coordination of Mérieux NutriSciences Corporation
Head office: Via Fratta 25 31023 Resana, ltaly Phone. + 30 0423 7177 [ Fax + 33 0423 715058 www merieuxnutrisciences com/it
VAT nr. 01500900269, R.E.A Treviso n. 156079 Fully paid up € 103.480,00.

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this
exposure using Beyor@il technology
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Appendices from studies carried out and presented in the opinion
Research Professor Nissim Garti, The Hebrew University of JerusalemReduce Health

& Cancer Risks Associated to Frying Oil, June 2023

Restaurant, Canada - Filtering with a filtering machine - Armadillo-September 2022

Day Temp. ™M Clarity M
) eets
- Of. Date (CELSIUS) Ptfter FEA% (ni'yx) Frying Sediments( smell the
Filtration filter D'upwn) Color
standard
08.30

1 11/12/2022 164 3 0.1 Passed | Passed | Passed Light Yellow | Passed | Passed
2 13/11/2022 170 3.5 0.08 |Passed | Passed | Passed Light Yellow | Passed | Passed
3 14/11/2022 168 4.5 0.15 | Passed | Passed | Passed Light Yellow | Passed | Passed
4 15/11/2022 165 5 0.09 |Passed | Passed | Passed Light Yellow | Passed | Passed
5 16/11/2022 169 4.5 0.1 Passed | Passed | Passed Light Yellow | Passed | Passed
6 17/11/2022 165 5.5 0.07 | Passed | Passed | Passed Light Yellow | Passed | Passed
7 18/11/2022 163 5 0.12 | Passed | Passed | Passed Light Yellow | Passed | Passed
8 19/11/2022 165 5.5 0 Passed | Passed | Passed Light Yellow | Passed | Passed
9 20/11/2022 173 5 0.08 | Passed | Passed | Passed Yellow Passed | Passed
10 21/11/2022 168 6 0.12 | Passed | Passed | Passed Yellow Passed | Passed
11 22/11/2022 165 5.5 0.13 | Passed | Passed | Passed Yellow Passed | Passed
12 23/11/2022 175 5 0 Passed | Passed | Passed Yellow Passed | Passed
13 24/11/2022 160 7.5 0.18 | Passed | Passed | Passed Yellow Passed | Passed
14 25/11/2022 163 7 0.07 | Passed | Passed | Passed Yellow Passed | Passed
15 26/11/2022 164 7 0.1 Passed | Passed | Passed Yellow Passed | Passed
16 27/11/2022 162 6 0.09 | Passed | Passed | passed Yellow Passed | Passed
17 28/11/2022 163 6.5 0.07 | Passed | Passed | passed Yellow Passed | Passed
18 29/11/2022 172 6 0 Passed | Passed | passed |Golden Yellow| Passed | Passed
19 29/12/2022 164 7.5 0.21 | Passed | Passed | passed |Golden Yellow|Passed | Passed
20 30/12/2022 160 7.5 0.22 | Passed | Passed | passed |Golden Yellow|Passed | Passed
21 31/12/2022 165 6.5 0.04 | Passed | Passed | passed |Golden Yellow|Passed | Passed

Health risks of occupational exposure to frying oil and the innovative solution for reducing cancer morbidity caused by this
exposure using Beyor@il technology
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Restaurant - Haifa - Israel - Filtering with a filtering machine - Armadillo- November 2022- January 2023
Day Experime| Temp. ™M Clarity M
i diments( eets
. Of. Date Sample [ (CELSIUS) A.fter FEA% (navax) Frying Se Smell the
Filtration Z/A filter owpwn) Color
standard
08,30
Information - the restaurant’s oil is changed every 3 working days - it becomes black and frothy - an example of the oil after 3 days of
frying without a Beyond Oil filter powder

1.1 [12/10/2022] 7z | 176 | 218 [ 2.12 | Failed | Failed | Failed | Black Failed __ Failed
1 12/11/2022 0 162.6 4.5 0.35 |Passed | Passed| Passed Light Yellow |Passed | Passed
2 12/12/2022 A 144.5 6 0.23 |Passed Passed| Passed | LightYellow |Passed| Passed
3 13/12/2022 A 144.6 7.5 0.17 |Passed  Passed| Passed | LightYellow |Passed| Passed
4 14/12/2022 A 172 8.5 0.23 |Passed | Passed| Passed Light Yellow |Passed | Passed
5 15/12/2022 A 174 9 0.27 |Passed | Passed| Passed | LightYellow |Passed| Passed
6 16/12/2022 A 176 13.5 0.29 |Passed Passed| Passed | LightYellow |Passed| Passed
7 17/12/2022 A 146 10.5 0.41 |Passed Passed| Passed | LightYellow |Passed| Passed
8 18/12/2022 A 174 12.5 0.41 |Passed|Passed| Passed Light Yellow |Passed | Passed
9 19/12/2022 A 144 10.5 0.38 |Passed|Passed| Passed Yellow Passed | Passed
10 20/12/2022 A 161 11 0.32 |Passed|Passed| Passed Yellow Passed | Passed
11 21/12/2022 A 171 10.5 0.34 |Passed|Passed| Passed Yellow Passed | Passed
12 22/12/2022 A 171 12 0.39 |Passed|Passed| Passed Yellow Passed | Passed
13 23/12/2022 A 174 13.5 0.31 |Passed|Passed| Passed Yellow Passed | Passed
14 24/12/2022 A 173 13 0.35 |Passed|Passed| Passed Yellow Passed | Passed
15 25/12/2022 A 171 14 0.29 | Passed | Passed| Passed Yellow Passed | Passed
16 26/12/2022 A 176 12.5 0.33 | Passed | Passed | passed Yellow Passed | Passed
17 27/12/2022 A 172 13.5 0.37 | Passed | Passed| passed Yellow Passed | Passed
18 28/12/2022 A 170 15.5 0.5 |Passed|Passed| passed |Golden Yellow| Passed| Passed
19 29/12/2022 A 172 16.5 0.55 |Passed | Passed| passed |Golden Yellow| Passed| Passed
20 30/12/2022 A 176 13.5 0.6 Passed | Passed | passed |Golden Yellow| Passed| Passed
21 31/12/2022 A 173 15 0.6 |Passed|Passed| passed |Golden Yellow| Passed| Passed
22 1.1.2023 A 175 13 0.7 |Passed | Passed| passed |Golden Yellow| Passed| Passed
23 3.1.2023 A 176 14.5 0.58 |Passed | Passed| passed |Golden Yellow| Passed| Passed
24 4.1.2023 A 176 14 0.58 |Passed | Passed| passed |Golden Yellow| Passed| Passed
25 5.1.2023 A 172 15.5 0.62 |Passed | Passed| passed |Golden Yellow| Passed| Passed
26 6.1.2023 A 174 12 0.58 |Passed | Passed| passed |Golden Yellow| Passed| Passed
27 7.1.2023 A 153 14.5 0.52 | Passed | Passed| passed |Golden Yellow| Passed| Passed
28 8.1.2023 A 169 12.5 0.46 | Passed | Passed | passed |Golden Yellow| Passed| Passed
29 9.1.2023 A 172 13.5 0.39 | Passed | Passed | passed |Golden Yellow| Passed| Passed
30 10.1.2023 A 175 14 0.43 | Passed | Passed| passed |Golden Yellow| Passed| Passed

sy

Restaurant - - Israel- December 2022- February 2023 s
Clarity TPM Temp. |Experime Day
Meets the Sediments( . [nine) After w par [(CELSIUS) | Sample of
standard | SMe! Color owpem) | FYINE FFA% | fiter | mam z/A Date | iiitration
08,30
Information - the restaurant's oil is changed every 3 working days - it becomes black and frothy - an example of the oil after 2 days of frying
Failed _ Failed Black | Failed | Failed | Failed | ] ] | w6 | 7z | | 11
Beginning of an experiment with Beyond 0il - adding powder at night in a special pot - filtering - measuring the night before and in the morning
Passed [Passed | Light Yellow Passed |Passed|Passed| 0.16 35 5 175 0 27/12 /2022 1
Passed [Passed | Light Yellow Passed |Passed |Passed 0.3 35 240 170 A 28/12/2022 2
Passed |Passed | Light Yellow Passed | Passed |Passed 0.1 5.5 B0 170 A 29/12/2022 3
Passed |Passed | Light Yellow Passed |Passed|Passed| 0.08 6 60 173 A 30/12/2022 4
Passed |Passed | Light Yellow Passed |Passed|Passed| 0.02 7 175 ) 31/12/2022 5
[ Closed | = 01/01/2023 .
Passed | Passed |Golden Yellow| Passed |Passed |Passed| 017 B B0 173 A 01/02/2023 & s
Passed |Passed |Golden Yellow| Passed |[Passed|Passed| 0.176 9.5 &0 176 A 01/03,/2023 7
assed |Passed |Golden Yellow| Passed [Passed|Passed| 0.175 10.5 60 169 A 01/04/2023 B
Passed |Passed |Golden Yellow| Passed |Passed|Passed| 0.2 12.5 60 173 A 01/05/2023 9
Passed |Passed |Golden Yellow| Passed |Passed |Passed| 0.21 13 B0 167 A 01/06,/2023 10
Passed [Passed | Light Brown Passed | Passed|Passed| 023 12 60 172 A 01/07/2023 11
| Closed | = 01/08/2023
Passed [Passed| Light Brown Passed |Passed|Passed| 0.21 13.5 60 172 A 01/09/2023 12
Fasert—TPassert—tHehtBrowmr T Passet—PassedrPassed—62% & e 4 A RN i 15
Passed |Passed| Light Brown Passed |Passed|Passed| 0.24 17.5 &0 169 A 01/11/2023 14
Passed |Passed| Light Brown Passed |Passed|Passed| 0.15 10 &0 174 A 01/12/2023 15
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Restaurant - Israel- March-April 2023

Day Of
Filtration

Date

Experiment
Sample
Z/A

Temp.
(CELSIUS)

W AT
nipT

TPM After
filter 08.30

FFA%

Clarity
(i)

Frying

Sediments
(owpen)

Color

Smell

Meets the
standard

Information - the restaurant's oil is changed every 3 working days - it becomes black and frothy - an example of the oil after 2 days of frying without a Biond filter (sent to recycling)

1.1 Zz 175 23 1.37
1 01/03/2023 (o] 170 1 4.5 0.07 Passed Passed Passed Light Yellow | Passed Passed
2 02/03/2023 A 169 1 7.5 0.094 Passed Passed Passed Light Yellow | Passed Passed
3 03/03/2023 A 170 1 9.5 0.088 Passed Passed Passed Light Yellow | Passed Passed
4 04/03/2023 A 169 1 11 0.12 Passed Passed Passed Light Yellow | Passed Passed
05/03/2023 N |
5 06/03/2023 A 167 1 12 0.14 Passed Passed Passed Light Yellow | Passed Passed
6 07/03/2023 A 165 1 14 0.15 Passed Passed Passed Light Yellow | Passed Passed
7 08/03/2023 A 163 1 16 0.16 Passed Passed Passed Light Yellow | Passed Passed
8 09/03/2023 A 165 1 19 0.21 Passed Passed Passed Light Yellow | Passed Passed
9 10/03/2023 A 170 1 15 0.22 Passed Passed Passed Light Yellow | Passed Passed
10 11/03/2023 A 169 1 15.5 0.22 Passed Passed Passed Light Yellow | Passed Passed
12/03/2023 N |
11 13/03/2023 A 167 1 11 0.22 Passed Passed Passed Light Yellow | Passed Passed
12 14/03/2023 A 175 1 14 0.199 Passed Passed Passed Light Yellow | Passed Passed
13 15/03/2023 A 164 1 14.5 0.22 Passed Passed Passed Light Yellow | Passed Passed
14 16/03/2023 A 165 1 16 0.22 Passed Passed Passed Light Yellow | Passed Passed
15 17/03/2023 A 169 1 19.5 0.26 Passed Passed Passed Yellow Passed Passed
16 18/03/2023 A 171 1 13 0.19 Passed Passed Passed Yellow Passed Passed
19/03/2023 @ |
17 20/03/2023 A 164 1 13.5 0.29 Passed Passed Passed Yellow Passed Passed
18 21/03/2023 A 169 1 16 0.24 Passed Passed Passed Yellow Passed Passed
19 22/03/2023 A 169 1 18.5 0.28 Passed Passed Passed Yellow Passed Passed
20 23/03/2023 A 171 1 18.5 0.29 Passed Passed Passed Yellow Passed Passed
21 24/03/2023 A 169 1 18.5 0.36 Passed Passed Passed Yellow Passed Passed
22 25/03/2023 A 170 1 12.5 0.29 Passed Passed Passed Yellow Passed Passed
26/03/2023 N |
23 27/03/2023 A 166 1 13.5 0.35 Passed Passed Passed Yellow Passed Passed
24 28/03/2023 A 166 1 15 0.39 Passed Passed Passed Yellow Passed Passed
25 29/03/2023 A 170 1 17 0.4 Passed Passed Passed Yellow Passed Passed
26 30/03/2023 A 171 1 15.5 0.34 Passed Passed Passed Yellow Passed Passed
27 31/03/2023 A 168 1 175 0.35 Passed Passed Passed Yellow Passed Passed
28 01/04/2023 A 170 1 16.5 0.37 Passed Passed Passed Yellow Passed Passed
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Restaurant - Ifat - Israel- July 2022

Meets the
standard

Smell

Color

Sediments
(owipem)

Frying

Clarity
(nrrox)

FFA%

TPM After
filter 08.30

Mixing
time in
minutes

Temp.
(CELSIUS)

Experiment
Sample
zZ/A

Date

Day Of
Filtration

Information - the restaurant's oil is changed every 3 working days - it becomes black and frothy - an example of the oil after 3 days of frying without a Beyond
Oil filter powder

Failed Failed Black Failed Failed Failed 1.65 24 170 | 7 1.1
Beginning of an experiment with Beyond Oil - Filtering with a filtering machine, armadillo type
Passed | Passed | _ o Passed | Passed | Passed 0.09 6.8 10 161 0 26/06/2022 1
Passed | Passed | o Passed | Passed | Passed 0.11 7.4 10 174 A 27/06/2022| 2
Passed Passed Light Passed Passed Passed 0.13 7.9 10 172 A 28/06/2022 3
Passed | Passed | o Passed | Passed | Passed 0.18 9 10 173 A 05/06/2022| 4
Passed Passed Yellow Passed Passed Passed 0.2 10 10 175 A 06/06/2022 5
Passed Passed Yellow Passed Passed Passed 0.17 11 10 176 A 07/06/2022 6
Passed Passed Yellow Passed Passed Passed 0.22 12 10 172 A 08/06/2022 7
Passed Passed Yellow Passed Passed Passed 0.26 14 10 170 A 09/06/2022 8
Passed Passed Yellow Passed Passed Passed 0.29 14.5 10 168 A 10/06/2022 9
Passed Passed Yellow Passed Passed Passed 0.32 13.5 10 174 A 11/06/2022 10
Passed Passed |Light brown| Passed Passed Passed 0.39 15 10 172 A 12/06/2022 11
Passed Passed |Light brown| Passed Passed Passed 0.37 16 10 173 A 13/06/2022 12
Passed Passed Brown Passed Passed Passed 0.33 14 10 167 A 14/06/2022 13
Passed Passed Brown Passed Passed Passed 0.35 12.5 10 168 A 15/06/2022 14
Passed Passed Brown Passed Passed Passed 0.39 14 10 175 A 16/06/2022 15
Passed Passed Brown Passed Passed Passed 0.42 17 10 176 A 17/06/2022 16
Passed Passed Brown Passed Passed Passed 0.44 15 10 172 A 18/06/2022 17
Passed Passed Brown Passed Passed Passed 0.38 17 10 170 A 19/06/2022 18
Passed Passed Brown Passed Passed Passed 0.39 17 10 168 A 20/06/2022 19
Passed Passed Brown Passed Passed Passed 0.33 15 10 172 A 21/06/2022 20
Passed Passed Brown Passed Passed Passed 0.38 15 10 171 A 22/06/2022 21
Passed Passed Brown Passed Passed Passed 0.39 15 10 170 A 23/06/2022 22
Passed Passed Brown Passed Passed Passed 0.36 17 10 168 A 24/06/2022 23
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