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(1) About NSF INTERNATIONAL (NSF QE{LHM 0| 2t5}0d)

1) NSF International, a not-for-profit organization, is dedicated to improving public health, safety, and
profection of the environment. NSF has been a global leader in standards development and product
certification since 1944. The NSF Mark is placed on millions of consumer, commercial, and industrial products
annually and is trusted by users, regulators, and manufacturers alike (NSF QIE{LIMHE 2 Z2ZEH, oA,
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2) NSF offers a broad range of services to companies in more than 83 countries, including accredited food

equipment certification; comprehensive food safety and quality systems auditing: HACCP-9000 registration and

verification: certification for water distribution and treatment systems: certification for dietary supplements,

and registration for nonfood compounds: management systems registration: and toxicology consulting. NSF

also provides public-health education through its Center for Public Health Education.(NSF = AlEZ2B|Q17¢

SEM WF, TLHO AFZoHM L FHA|AL ZAL AF fsiea 4 &2[7|F-9000 5 L AL = His L
F

2| AIAH- QISM wF, A0|2Y HItE AUSAM UT, HAE FIRE S5, AALH S5, =254 =

=) [==] =, =
Zorot0] 83 7= Of4tel 2fAtol| BHRUSH MBIAE AS3IH £3 332U uss Yot J)

3) NSF also provides conformity assessment services to ISO 9000 and 14000 through NSF International
Strategic Registrations.(NSF = S5+ NSF QIE|LIM LS| a2k S2 m2 ]88 E35) 1SO 9000 2 14000 0f st
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4) NSF International is a World Health Organization(WHO) Collaborating Center for Food Safety and Drinking
Water Safety and Treatment. NSF is home to the Drinking Water Systems Center which is a partnership with the
U.S.EPA to provide Environmental Technology Verification Pilot Programs.(NSF QIE{LIMH LS AlE Ot T}
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(2) TERMINATION OF THE USDA PROGRAM (0| 55 Z=239| FZ

The Food Safety and Inspection Services(FSIS). a branch of the United States Department of Agriculture(USDA), required
meat and poultry facilities to use pre-processing compounds (Proprietary Substances)and products used in and around food
processing areas(Nonfood Compounds) that had been approved under the USDA included cleaners, sanitizers, lubricants
and other products with incidental food contact, such as tripe processing agents, defamers and tattoo inks.
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This requirement, based upon recognized public health benefits, carried over into many other product applications
(including fishery and retail operations). Product evaluations were primarily based upon formulation and label review and
generally did not include testing. Upon a determination of compliance, the USDA would issue a letter of Authorization and
the product would be listed in the next edition of the List of Proprietary Substances and Nonfood Compounds. USDA
authorization ensured that FSIS inspectors would approve a product's use within meat and poultry operations. (&£ 7
SlEfof 7|2E & Ol2fst #ARU2 H2 CIE AF2l AL (:AMYTVIENO= FE D2 UL AHF B7ie AEel 4=

SHAZAO| 7|2E 0 AlEPAs ZEStA| Y=Ct O #ARA0 REEH 0| sRF= UASAME g5t t3Hel 5=
o

= o
2 HAMZHLRE S50 SAEC. 0] 75 USMs ASLHUGA=| A0 AF 2 7I=2H(0| AHSAES

= — =
St AS 2EEH)



Two Federal Register Notices, published August 25, 1997 and the final on February 13, 1998, announced the end of the
USDA authorization program. The FSIS subsequently altered their approach to facility inspections, eliminating the need for
USDA product approvals. FSIS moved away from prescriptive regulation to performance-based reviews. This new approach
was driven by the establishment of Hazard Analysis and Critical Control Points(HACCP)facility operation. Under HACCP all
meat and poultry establishments must identify and manage critical control points(primarily relating to microbial
contamination) for food processing. For Nonfood Compounds and Proprietary Substances, the facility operators must select
the appropriate product to not only meet their operational needs, but also their HACCP requirements.
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In their Federal Register notices, the USDA provided options for food processors, for product manufacturers,and for third
party organizations, such as NSF.(HHHEL2| S5 N2MOM O] s22= ASIIZYUA AE HZYA NSF 22 A 32 A
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Options for Product Manufacturers/Users:(MSXH 2 AL/ AIEAe] MEHH)
1. Provide/use Products from the final USDA list.(2/Z USDA HE2|AEE A SBHCH/AIREICE)

2. Provide/obtain “Letters of Guarantee”ensuring that the product is safe and suitable for the proposed end
use.(AMZ0| et HA|E =Ho| A0 Agsiti= Ag Bdste ESME AlZetct /2=Ct)

3. Provide/obtain product formulation to allow user to determine safety,or (A}EZ}7t otHH S AHSIEE 51|
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4. Rely on third part organizations such as NSF, for professional evaluations. (423710 2|50 nsf 22 A|
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Recently, however, the USDA FSIS staff stated that their inspectors were starting to seek additional
documentation provided by manufacturer for each USDA listed product to verify that the formulation has not
been changed. This is due to many changes occurring since 1998 when the old USDA program was
terminated. (22|t 2|20]| 0] s25% AIZHAAARL AR 1S9 HARHO| 0] 8220 55 2 AFo
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Options for third party organizations considering development of a replacement program:
(CHAHI==3o| wHME n2{sto] A 3 o AR2|o| MEdH)

1. Re-introduce a “USDA-type”program with advice and support from the USDA, which is the option selected
by NSF with support from stakeholders.
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2. Expand upon the USDA program, by possibly including production facility audits, product evaluations, and or
product certifications, which was expressly rejected by manufacturers. end users and subsequently by NSF.
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3. Initiate a standards development process, if needed. In this case, only the lubricants industry has requested

development of a national standard. NSF complied by developing Draft ANSI Standard A116 for Trial Use.
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Many nonfood compound manufacturers and food processors alike expressed program. Additional industry
concerns included manufacturers who change formulations under existing USDA authorized trade names, and
use of new ingredients not previously reviewed by USDA.
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It is with these USDA options and industry condemns over USDA program termination that NSF launched its
Nonfood Compound Registration and Listing Program.
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(3) Nonfood Compounds Registration (H|AE AOIRE S&)
Quick Reference Guide to Categories

Table 1l Category Codes-Nonfood Compounds

Category Category Code Intended Use
Al General cleaners
A2 Soak tank, steam/mechanical cleaners
A3 Acid cleaners
. Ad Floor and wall cleaners
Cleaning A5 Freezer floor and wall cleaners
Products .
A6 Scouring cleaners
A7 Metal polishes-nonfood contact
A8 Degreasers/carbon removers
AX Ingredients for use in Cleaning Products
B1 Laundry products-food contact
Laundry Products B2 Laundry products-nonfood contact
BX Ingredients for use in Laundry Products
H1 General-incidental contact (&4 &=)
H2 General-no contact (H| &%)
H3 Soluble oils (23 2¥)
HX-1 Ingredients for use in H1 Lubricants (incidental contact)
Lubricants (H1 BER0IM AESH §2)
HX-2 Ingredients for use in H2 Lubricants (no contact)
(H2 2RO0IM AT &
HX-3 Ingredients for use in H3 Lubricants (soluble oils)
(H3 2ZROIM AHBSH 42)




(4) Nonfood compounds White Book Listings (H|A]Z 3}0|ES 2|AE])

These Listings were Last Updated on Wednesday, December 04, 2002 at 8:00 PM Eastern Standard Time.
Please contact NSF International to confirm the status of any Listing, report errors, or make suggestions.

Warning: NSF is concerned about fraudulent downloading and manipulation of website text. If you have
received this listing in hard copy, always confirm this certification / listing information by going directly to
http://www.nsf.org/usda/psnclisting.asp for the latest most accurate information.

USDA-Authorized'and NSF-Registered® Proprietary Substances and Nonfood Compounds
(025 52 Y NSF 5 S5=214} HAES FORE)
1. USDA-Authorized Products are in Black 2. NSF-Registered Products are in Blue

Per manufacturer certification, all USDA authorized (NSF 0| S2& HE2 L£2AMO2Z HA|) products listed
on this page have not been altered E/0{ ICt) in any way since the authorizations were issued.
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White Book™ - Nonfood Compounds Listings Directory

These Listings were last updated on Sunday, July 18, 2010 at 8:00 p.m. Eastern Standard Time. Please contact NSF Intemational to confirm the status of any
Listing, report errors, or make suggestions

Alert: NSF is concemed about fraudulent downloading and manipulation of website text. Always confirm this information by clicking on the below link for the most
accurate information: http://www.nsf org/usda/psnclistings.asp

NSF-Registered
Proprietary Substances and Nonfood Compounds

Magna Industrial Co. Limited Visit this company's website
CORIUM 135 141716 H1
CORIUM 136 1477 H1
CORIUM 54 136592 GX
CORIUM 85 135329 Al
CORIUM Z80 135593 G6
Omega 26 137939 H1
Omega 27 137940 H1
OMEGA 38 135702 H1
Omega 58 NLGI 0 142837 H1
Omega 58 NLGI 2 132439 H1
OMEGA 580 130633 H1
Omega 585 124232 H1
Omega 585 I1ISO VG 460 138997 H1
Omega 609 124233 H1
OMEGA 615 ISO VG 100 130634 H1
OMEGA 615 ISO VG 46 130635 H1
Omega 615 VG 32 141999 H1
Omega 638 124234 H1
Omega 78 133895 H1
OMEGA 99 FG 138826 H1

Magna International Pte Ltd Visit this company's website
LUPROMAX-HYDRAU-SAFE 142173 H2
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Number of matching Manufacturers is 2
Number of matching Products is 21



