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1 ABOUT THE USER MANUAL

This instruction manual tells you how to install, operate and use the product
safely. Please observe all safety instructions and warnings contained in the
manual.

The instruction manual is an integral part of the product. Keep this instruction
manual for the life of the product, and ensure that it is easily accessible to all
persons involved with the product.

2 SAFETY INSTRUCTIONS

- Read this instruction manual before using Onafis ageing bungs.
- Follow all advice and instructions in the instruction manual to ensure
correct use and safe operation of the bungs.

Responsability

. The user manual provided does not claim to answer all safety questions
related to the use of the instrument and samples. It is your responsibility
to define safe and healthy practices and to determine the conditions of
use.

. Onafis guarantees the correct operation of the bungs only if no
mechanical or electronic modifications are made.

- Use bungs only for the purposes specified in this manual. Onafis is not
responsible for damage caused by incorrect use of the bungs.
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3. CHECKING DELIVERED PARTS

The bungs have been carefully tested and packed before shipment.
However, damage may occur in transit.

You can check that an order is complete by comparing the parts delivered
with those shown in the following photo:

1 ... Onafis Smart Bung
2 ... Reference battery 3V CR123A
3 ... Box 4G (optional if wifi is not available)
4 ... Manager module
//

>N\~ Materials and quantities depend on the order form. Items may be
: removed or added to your order as required.
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4 PRODUCT DESCRIPTION

4.1 PRESENTATION

The Onafis Smart Bung measures the cellar environment (humidity,
pressure, temperature) and the properties of the liquid (temperature). In
addition to these measurements, you can choose other parameters
depending on the model: microbiological risk, dissolved oxygen, volatile
oxygen, level.

It enables you to monitor the aging of your alcohol over the long term, with
reliable measurements, saving time, money and security:

Save up to 30% of manual labor in the cellar.

Save up to 30% energy consumption in the cellar.

Reduce your Angels Share by up to 2%.

Control the quality of your products and anticipate microbiological drift
thanks to personalized support.

Reduce the use of inputs.

The sensors are integrated directly into your container and display the
measured data on the Onafis interface. Bungs can be adapted to any type of
container (tank, barrel, amphora, etc.).

03
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4.2 COMPOSITION AND SCHEMATIC

A Smart Bung is made up of a "dry" part, comprising an electronic board with
sensors that measure the parameters of the external environment. This is
also where the battery is located, enabling the plug to be autonomous. This
part must not be submerged and is located on the top of the plug. The other
part is the "submersible" part, corresponding to all the sensors that will
measure the liquid's parameters. This part is submerged and the sensors
are all connected to the electronic board, which centralizes the data and
transmits them via Bluetooth.

)
) Dry part: Motherboard,
Biosourced external environmental
cover sensors and battery
J
Silicone
Wet end: Internal
sensors
Inox

04
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4.3 OPERATING PRINCIPLE

TEMPERATURE AND HUMIDITY

Temperature sensors monitor the temperature inside and outside containers.
In combination with the humidity sensor, you can identify microclimates,
understand and control your cellar environment to preserve product quality,
optimize Angels’ share and save energy.

PRESSURE

Onafis bungs measure the atmospheric pressure in your winery.

05
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LEVEL (OPTIONAL)

B-Evo with level are equipped with a level sensor that allows you to monitor
the contents of your tanks.

Vertical movement of -

float, recovery of Normal
status at regular
intervals.

How to interpret the level measurement:

. Observe the LED attached to the bung

Level LED color
Low Blue
Normal or probe off OFF
High Red
Incoherent Magenta

. On the ONAFIS application

00O

Low Normal High Unknown

06
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DISSOLVED AND VOLATILE OXYGEN (OPTIONAL)

The oxygen sensor enables precise, real-time measurement of oxygen in
liquid and gaseous media. It thus enables the use of inerting gases to be
rationalized. Based on optical technology (luminescence), it works on any
type of container, even opaque ones (barrels, amphoras, tanks, etc.). This
technology enables it to measure oxygen concentration non-destructively on
the product, eliminating the disadvantages associated with traditional
electrochemical measurement practices, such as sampling, product
degradation, measurement time, etc.

Photodiode

| —

0.0 G g O
o, 0.0, ©

The luminescence measurement method offers these stable and precise
measurement values over a very long period of time.

07



Onafis

By My Bacchus

MICROBIOLOGICAL DRIFT RISK (OPTIONAL)

MDR (Microbiological Drift Risk) is an indicator of microbiological
proliferation (Brettanomyces yeasts, lactic acid bacteria, and various
microorganisms) based on data patterns measured by the B-Evolution
bung's luminescence sensor. It ensures :

. daily analysis and early detection

. reliability: over 70% of alerts detected microbiological contamination

- maintenance of product quality thanks to the luminescence sensor

The percentage indicates the probability of microbiological contamination. A
counter-analysis is recommended for a risk of over 40%.

~

i

15.0%

Risgue microbiologi.. 14/09/23,02:00

Proliferation confirmed: Unstable Stationary phase: Proliferation inertia

wine condition. The RDM stabilives
percentage indicates the progress
of proliferation. Decline phase: Inertia,
is over

""" Initial state: Photo  Growth phase:

of reference Contamination by

luminescence microorganisms

when the medium Return to a stable state: The wine is

is stable contaminated or treated
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4.4 OUR RANGE OF BUNGS

BARRELS

B-Atmos & B-Evolution

External measurements

B-Atmos B-Evolution

range of

measurements

Accuracy

External temperature v v -40°F to 257°F +/- 0,2°F
Hygrometry v v 0 to 100% +/- 2%
Pressure v v 300to 1250 hPa| +/-50 hPa

Internal measurements

(MDR)

Liquid temperature v v 14°F to 185°F +/- 0,5°F
Dissolved and gaseous v 0 to 30 mg/L +/-0,03 mg/|
oxygen

Microbiological Drift Risk v Accuracy : Brett: 5 cells/ml

AV: 0,2 g/L H2504

Level

Dimensions (L x | x h)

8,5cm x 8,5cm x 36cm
3,3inch x 3,3inch x 14,2inch

Weighing

590¢g 780 g
20,8 oz 27,50z

Caps material

Recycled biosourced material

Bung material

Silicone

Certification FDA/CE sans BPA

pole material

Stainless steel

Type 316L electropolished

Alimentation

Battery

Battery CR123A 3,3V

B-BELLOT

~  B-EVOLUTION are also compatible with Bellot aseptic bungs

09
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TANKS

Dimensions (L x | x h)

7cm x 7cm x 40cm
2,7inch x 2,7inch x

C-Evolution
. Range of
External measurements C-Evolution Accuracy
measurements

External temperature v -40°F to 257°F +/- 0,2°F
Hygrometry v 0 to 100% +/- 2%
Pressure v 300 to 1 250 hPa +/- 50 hPa
Liquid temperature v 14°F to 185°F +/- 0,5°F
Dissolved and gaseous v 0 to 30 mg/L +/-0,03 mg/|
oxygen
Microbiological Drift Risk v Accuracy : Brett: 5 cells/ml
(MDR) AV: 0,2 g/L H2504
Level On demand

15,7inch
Weighin g 780g/2750z
Caps material INOX 316L Seal DIN50
Bung material INOX 316L Certification FDA/CE sans BPA
pole material INOX 316L Type 316L electropolished
Alimentation Pile Pile CR123A 3,3V

e

~ \’/_ Onafis offers a

constraints.

customized sizing service based on tank
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AMPHORES

A-Evolution
. Range of
External measurements A-Evolution Accuracy
measurements
External temperature v -40°F to 257°F +/- 0,2°F
Hygrometry v 0 to 100% +/- 2%
Pressure v 300 to 1 250 hPa +/- 50 hPa

Internal measurements

(MDR)

Liquid temperature v 14°F to 185°F +/- 0,5°F
Dissolved and gaseous 0 to 30 mg/L +/-0,03 mg/|
oxygen

Microbiological Drift Risk v Accuracy : Brett: 5 cells/ml

AV: 0,2 g/L H2504

Level

Dimensions (L x | x h)

7cm x 7cm x 40cm
2,7inch x 2,7inch x

15,7 inch

15,7inch
Weighin g 800g/ 28,20z
Caps material INOX 316L
pole material INOX 316L Type 316L electropolished
Alimentation Battery Battery CR123A 3,3V
2,7 inch

11
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4.5 DATA COMMUNICATION PRINCIPLE

The Manager Module enables : MANAGER MODULE
. collect Smart Bungs data.
- Monitor Onafis connected tools or
other systems.
. measure the surrounding environment )
(temperature, humidity and CO2, On (9 'Fl S

depending on the model). By My Bocchus

The data collected by the Smart Bungs is sent via Bluetooth to the Module
Manager, which transmits the collected information to the Onafis application.
In this way, data is transmitted in real time.

2 =
[ €y B

Module manager
sur secteur 220V et
connecté (Wifi local / 4G
{ 10-Link / ModBus )

12
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5 INSTALLATION

5.1 CONNECTING THE 4G BOX

Your installation may include a 4G Box.

When you receive the product, unpack it
carefully and install the two antennas
supplied.

Insert the charger tip into the slot
provided on the router, then connect the
product to the mains using its power
supply. The WIFI and network status
LEDs should light up blue. Now that your
router has been configured in our
workshop, all you need to do is attach it
to the recommended location.

13
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5.2 CONNECTING THE MANAGER MODULE

Open the module box. Check that the SD card is fully inserted. Then
connect the power supply.

A red LED indicates that the power supply has been successfully
connected.

After a few seconds, a green LED indicates that the module is stable and
can be installed.

Make sure the Module's antenna is pointing upwards.

-/~ Make sure that the Module is not installed in the nearby items that

- could interfere with the signal (such as electrical boxes, fly
screens, etc.).

14
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5.3 INSTALLATION ON CONTAINERS

The bungs are supplied, ready for installation. However, a few precautions
must be taken.

ON BARRELS

A connected drain is not hammer-proof. A vertical support with a quarter-
turn in the silicone is required to ensure a good grip on the barrel. The bung
should be positioned maximum 30 feets from the module. There should be
no obstacle between the module and the bung (tank, wall, barrel, etc.).

Plunging bungs take up more volume than a conventional bung. Less
topping is required. Generally, two fingers are needed between the bung
hole and the liquid. We advise to top by tilting the bung to limit oxygen
intake.

\l/
-—

Connected bungs can't take a hammer blow!

15
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ON TANK

The C-Evolution can be installed directly on your
tank lid.

ON AMPHORA

The A-Evolution can be installed directly on
the bung hole of your amphora.

5.4 SWITCHING ON THE BUNG

Simply immerse the bung in your container. To ensure proper measurement
of your product, the sensors at the bottom of the bung must be sufficiently
immersed. Measurement frequency and alerts can be set on your Onafis
interface, directly on your current acquisitions. To create and parameterize
an acquisition, please refer to section 8.2 Creating an acquisition and

parameterizing measurements, of this guide.

5.5 SWITCHING OFF THE BUNG

Remove the bung from your container. Once the material has been
removed, stop acquisition in the Onafis application. The procedure for
cleaning the equipment is described in section 9 Disinfection, cleaning and
storage of the instrument.

16
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6 CONNECTION TO ONAFIS INTERFACE

You can access your Onafis space from your computer and/or smartphone.
The login address is: https://app.onafis.com/

Create an Onafis account or log in using the Google options. This account is
independent of your Winery, and simply allows access to the application.

Suivre I'évelution de ses vins n'a jamais été aussi B8 &
simple !

.

By My Bacchus

If your account has not yet been set up, click on "Join a cellar" to access
your cellar information.

O 'k\— £ &
By My Baocchus &

Welcome to Onafis! Select an action

The Onafis team or a member of To invite a user, copy the domain
your domain must provide you with ID in the Member section, and
the domain ID to request access. validate the invitation once the

user has requested access.

0 Copy cellar ID

17
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7 SETTING BASIC PARAMETERS

Once logged in to your account, you can adjust the settings to suit your
preferences.

/, Depending on your role (cellar manager, manager, member or

\\ supervisor), you have different rights to modify the interface. For

further details, please refer to the complete application manual
available in the online help.

\ly

7.1 LANGUAGE SETTINGS

The Onafis application is available in 4 languages: English, French,
Spanish and Italian. You can select the language of your choice in the user

profile at the top right of the web page, then in the interface tab (see image
in next section 7.2 Units).

7.2 UNITS

Domaine Demonsiration

M Save

Access parameter changes from the user profile and click on Edit
Select the "Interface" tab

Select desired unit

Change language

Save your preferences. The page will refresh to save your changes.
Exports, notifications, emails, sms and data visualization are
automatically adjusted.

18
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7.3 ALERT MANAGEMENT

t
Personal information

Firstname [/ Last

stname ( Lastname g X Connected with 5 Ueer
= profile
Created al p Ermail
c

Updated at

B Save

Access unit change from user profile and click on Edit
Select the "Notifications" tab

Possibility of receiving alerts by SMS, email and/or in-app
notification

'~ You have a maximum quota of 30 SMS per domain per

year. To change this quota, please contact your sales
representative.

~N
-~

Save your preferences. The page will refresh to save
changes.
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8 EXECUTION OF MEASURES

8.1 BATCH CREATION

You can create a batch on the "Batch" tab

in the CELLAR section of your menu.

Cellar batchs Extract to £S5\ W
Nam C:
@ #F B
@ & |
@ 7J 0
@ & 0O
@ 7 0
[

View the batch
Extracting data

Edit title, subtitle, year and minimum stock requirement or delete
batch

Create a batch

B oo 202

w0 B

To create a batch, you must enter a title and a Wine dress.

20
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8.2 CREATING AN ACQUISITION AND SETTING
MEASUREMENT PARAMETERS

!, Before creating an acquisition, you must first create a batch.

\l,
-—
|

You can create an acquisition in the "Running" tab of the '
~* Runnin
ACQUISITIONS section of your menu.

(© History
Running acquisitions m
E Tithe Subtithe Batch Probe Type Created at
0O & #
0= 4
0@ »

Access acquisition tracking

Modify acquisition information

Select one or more acquisitions to: modify limit values or intervals;
view graphs; export; stop

Create a new acquisition

Create an acquisition C Refresh

To create an acquisition, you must enter a title, an associated
batch and the probe used for the acquisition.

21
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8.3 DEFINING ALERT THRESHOLDS AND ACQUISITION
INTERVALS

You can modify the thresholds of each sensor parameter to receive alerts
according to your needs. You can also modify the frequency of your
measurements per sensor.

WHEN CREATING AN ACQUISITION

Selected probe
Check here if you wish to use the sensor, otherwise deselect
Drop-down menu to select reading interval

Point to value limits to trigger an alert
You can also add thresholds for which you wish to receive an alert.

22
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DURING A RUNNING ACQUISITION
Either in the "In progress" tab of the ACQUISITION section of the menu:

Select the acquisition(s) you wish to edit

Click on Edit at top right, then OK

Select the action to be performed

Click on Next, then select the sensors and the desired values.

Either directly on the acquisition sensor:

Click on the pencil to modify
the sensor

Editer Tampérature interme

Select your new limit
values using the slider, or
add a threshold using the
Add button.

Click on Edit

23
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8.4 DATA VISUALIZATION
Onafis

By My Bocchus ©

Quick actions

1 Dashboard
Weather
= &
1 5 ; N
Start =
[0
Onafis¢ === ® 0 A
By My Bacchus (&
- Running acguisitions %ae the combined graphs,
L] ’
" &
@ #
"
&

B

&

To view your acquisition, click on "Running acquisitions" from the
Dashboard or on "Running" from the ACQUISITIONS tab.

To view data from a single acquisition, click on the eye.

To view data from several acquisitions, select the checkboxes of the
relevant acquisitions individually, or select the "Action" checkbox.

Then click on "Multiple actions" in the top right-hand corner, then
select "Combined graphs" and “OK” to view all data.

24
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8.5 TRACEABILITY OF OPERATIONS THANKS TO THE CELLAR BOOK

® ¢
You can add and follow the manipulations Ongfl§ &
carried out during ageing in the "Cellar book" _

section of your menu. @ Dashboard

{1 Cellar book

@ Operations
@ My files

+ Add activity

Activity search bar

See commentary on the activity

Mark activity as completed or not, Add a comment
Edit and delete activity

Create an activity

25
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8.6 DATA EXPORT

FROM A CURRENT OR DISCONTINUED ACQUISITION

Click on export
A window will open, select the export interval
Option to export in CSV or Excel format, then click on "Export".

Click = to export data from a single sensor in SVG or PNG format

An e-mail will be sent to your address with a downloadable link.

FROM THE LIST OF CURRENT AND DISCONTINUED ACQUISITIONS

Acguisitions en cours At metiphes - _

[~} 5 Titre Sous-titre Lot Sonda Type Crbba b &

Select the acquisitions to be exported

Choose "Export" in the Multiple actions menu, then click on OK.
A window will open, select the export interval
Option to export in CSV or Excel format, then click on Export

An e-mail will be sent to your address with a download link.

26
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8.7 ANALYSIS REPORTS

Your subscription includes bimonthly analyses (every two months) of your
winery's environment. The bimonthly report brings together all the data
collected by the bung in a detailed analysis of your aging conditions.

Onatis

u External Temperature
Cellar Externol temperature - 12/01/2024
T T =

On your cellar map, we've plotted the current  Jili
external temperatures measured by your
bungs.

The external temperature averages 49,6°F in
the cellar, with a range of 1,9°F The
temperature in the celfar is currently uniform.

Ungtis
5

R @ Humidity
b B4

Results ower this month are similar to
previous ones. This shows that conditions are
properly under contral.

The humidity evolution graph shows curves following the same trend. The curves are
Bungs A1, AS, AB, A3 and E1 have the highest subject to a rise of approximately 10% around december 20, The evolution of the curvesis
temperatures, possibly because they are also fairly homogeneous during the month. The humidity level of all bungs is within
close to the door, which can cause draughts. optimal values (80-95%] over the entire period.

You'll find your bimonthly reports in the "My
files" tab.

The ONAFIS team will contact you by e-mail as soon as a new report is
available.

27
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9 INSTRUMENT DISINFECTION, CLEANING AND STORAGE

Cleaning

You can soak the bungs in a bucket of water, 10% sulphite water or raw
alcohol. CAUTION: Do not use aggressive products such as bleach,
ammonia, detergent, paint stripper or descaler. Impurities slide off stainless
steel components. If residues remain stuck to the stainless steel, you can
use a microfiber cloth, soft cloth, chamois leather or nylon sponge.
WARNING: Never use wire brushes, steel wool, steel wool or steel scouring
pads. The silicone part can be replaced, ask your referent.

Disinfection

Bungs can be disinfected before use. You can use
the disinfectant and associated quantities
normally used to disinfect equipment. Once
removed from the solution, rinse and reassemble
the bungs.

Do not use corrosive products

\ly
. =
|

Cleaning bungs in a bucket of
10% sulfite water

Storage

Once the bung is out of the liquid, remember to stop the acquisition process
associated with it. For storage, you can store your bungs in a dry
environment away from direct sunlight. For storage over several months, you
can entrust your bungs to the Onafis team, who will check them in the
workshop and clean them thoroughly.

28
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10 MAINTENANCE

10.1 ACCESSING DEVICE INFORMATION

You can view the battery and signal level of &
your equipment from the Onafis application.
In the Devices > Probes tab, you'll find the M

M I.-' i
lodules

information you need to ensure your device is

Devices v

2 Members

S,
%

D D D D
O

', Batteries below 20% can lead to difficulties in measuring
parameters and consequently to the loss of important data for
analysis of the winery environment and product quality. See
section 10.2 Battery replacement

\ly
-—

'~ A signal below -85 dB may interfere with communication between
the probes and the Onafis application. See 10.3 Checking the
module and 10.4 Checking the 4G box.

N
”~

29
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10.2 REPLACING BATTERIES

Carefully unscrew the cover.

Carefully insert the CR123A 3V battery
into the battery holder, then replace the
cover.

Your plug is now ready to be inserted
into your container.

10.3 CHECKING THE MODULE

Check that the manager module is connected

to the mains via the USB-C port. If not,

reconnect the module to the mains. If the On
module is already powered up, but the LED is By My Bocchus

off, unplug it from the mains, check that the ‘
SD card is properly inserted, wait 1 minute

and then plug it back in. The module should J
return to its stand-alone configuration.

If these steps have not solved your
connectivity problems with our servers,
please contact our customer service
department so that we can provide you with
further solutions or plan a joint intervention.

30
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10.4 CHECKING THE 4G BOX

If your installation includes a 4G box, first check that it is powered up and
working. The power indicator light should be blue.

L .

Power supply { I S Mains power

ST

p—

If the box is powered, the WIFI and network status LEDs should be lit up
blue. Also note the number of LEDs associated with the strength of the
signal received (a minimum of 2 is required for good communication with our
servers). If these conditions are not met, contact our customer service
department for further guidance.

If the box is not switched on. Check that the power supply connector is
correctly inserted into the router, then connect the product to the mains
using the power supply. Now that your router has been configured in our
workshop, all you need to do is attach it to the recommended location.
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10.5 REPLACING A PART

Onafis has carefully tested and packed the products prior to shipment.
However, damage may occur in transit.

If any part is missing or damaged, please contact your Onafis sales
representative.

10.6 REFER TO ONAFIS

Your serenity subscription includes regular remote checks by our technical
teams on all your equipment, from replacing faulty equipment to monitoring
battery levels.

Your equipment can be returned to the following address:
ONAFIS
15 Boulevard Marcel Paul, Batiment C

Parc de I'Angeviniere
44800 Saint Herblain

32
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11 DECLARATION OF CONFORMITY

Onafis

By piy Bemcibaip

Technical documentation
Smart bung product

1. Introduction

The Smart bung product i designed With canstly Selectsd maenals (see dagram
In appendi o ENsUTR Safkty and compilance with reguistory standards, In panicuiar
Feguiation (CE) no. 19352004 on materals and aricles Imented to come Into
Contact win fooushurs.

The product Smar bung ang this documentation take Mo account the following
Rems:
* S-Almos (for pamelss
S-Evoiution (for bameks)
E-Beliat (for bameats)
C-Evolution {for anks)
A-Evoiution (far amphores)

- & & 8

Z. Composition of materials used in Smart bung

The Smart bung procuct 15 compesed of the following materials, all in compliance
with Reguiation (CE) ko, 15352004:

4 6L Sfalnless Sheel

Materia name - 316L stainless sheal,

[Description :. Wsad in e constnuclion of cenaln parts of the Smart oung,
aspecialy the bedl, the pote and e exlersions;

CE onfiormmity [ 19352004 Yes;

Other condarmities: cnd { nan-destnictive test b 150 17635

0. PB129A3M

= Materla name: Polypropyiens PBSEAIM,

« Description: High-qualfy polypropyiens with superor mechanical praperfes.
‘Uged for the come o keep the senscr fioating In the bal;

» CE conformmity [ 193520041 YeE;

= Oiher conformities:  Marmes European Linkon Food Contact, FO& LISA, Japan

Frod Cortact, Phammacapela
December 2023 wersion it
=
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c. Migrtion sesirg

» Migration tests have bean camed ot t0 3ssess e amount of substances
mat can migrate from matenas ino foodshuls. The results show complance
Wi the limits spaciied by hie ragulations.

o jfendad use

» Smam bung hat been spacificaly designed bo come Mo contact with
f00stus IN 3ccordance win Bs Intended USE. The procucts characteristics
guarantee ogtimum safety.

4. Conchusion

In conciusion, e Smart burg procuct s Sy complan with Reguiason (CE)
r*1935/2004 thanks 1o fe carefl selection of maenals usad, compliance with
mantactunng standams and comtomity tests camied out Usats can have total
corfidence in the saety and qualty of Smart bung for appilcations In comtact witn
foodshats.

Place of product design and assembly :
COHAFIE mangue de MY BACCHUE

15 bouleyverd Marce! Paul]

Parc Angevinkere — Biiment

SLE00 SAINT HERBLAIM

FRAMCE

Tedphone - 02 52 23 D0 07

VE S Mg P

B
Onafie i
ng IS wasimossr
M Baele it ircalie e
EL A T
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¢ Black colcrant

Mame: Biack MO 23020
Description: Coioran used o dye e cone black;

CE eonformity 193520041 YaE;

Ctner cordamities: Regulation (CE) n*2023/2006; Reguiation (ELI) n102011

- & & @

d. Slicone

» Material name: Platinum Silicone

» Description: PLEtnum silicone, als0 nown 35 meieal slicons, i a iigh-grade
slicons vanant Lsed | @ varety of applications, Including food comtact and
e mesdical iekd, It Is charecterized by the Lse of 3 piatinum catalyst during
manufachore, making It purer and more statle Han other forms of sHloone.
Piainuen slicons offers excelient haat reslstance, ieyibilky and ks non-oue. it
I5 UEEE In tha Bonde d&levage product 1o make Me joint Debween e Eaves
and the bung hoke,

» CE conformity [19352004) Yes;

» Oiner approvals: FO& TCA, TeCA, TBA, PCE, TCR TeCP, TR, PCP cannot
be debeched, resloual oxotEing agents (permices) cannot be detaciad,

3. Smart bung compliance features

Tne Smart bung product Nas been dESIgNed and manufaciured in complance with
food safety standards, with parficuiar atienbion 1o Te requirements of Reguiaton
[CE) 1193572004, The foliwaing feahres damonstrate the comformity of the Snished
product
2 Sekedion of matedals
» Al matertals used I e manufacture of Smart bung comply wih Reguiation
{CE) n*19353004, 1hus guaranieeing the absance of hanTiy substances In
materia In contact WiN Tocoshms.

b. Manufachuring process

« The Smart bung mEnutactuing process folkows Birict gualty contral stardards
% ensura maharial imegnity and regquimany conplance.

Decemmber 2023 version 2
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5. Appendix

Crizgrawm of the Srar! Bung snd me SMemead malesdss It i maoe of

SHoohs

y 3160

PE19BAIM = staal
black colorant | |
1
216L sieal E,
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