Successful Lab Trials in USA (2004-2010) engeenuity APSE"

Figure 3. pH values of control and 4.5% treated milk samples
stored at refrigerated temperature, 40°F
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Past Records on Mold Complaints

Mold complaints from 09/10/2007 to 03/10/2008 =39 (English Muffins only)

Mold complaints from 09/10/2008 to 03/10/2009 =16 (English Muffins only)

March 11-June 11 2007 and 2008 requested by Victor

The total mold complaints for all Thomas EM’'s
produced in the Greenwich Facility for the periods below:

March 11-June 11, 2007

March 11-June 11, 2008

50

16

The total mold complaints for all Thomas EM’'s
produced in the Greenwich Facility for the periods below:

March 11- April 31, 2009
May 4 - May 8, 2009
May 11 - May 15, 2009
May 18 - May 22, 2009
May 25 - May 29, 2009
June 1 - June 5, 2009

June 8 - June 12, 2009

(March 24, April 17th & 29th)

June 10 - Oct 10, 2007 =83
June 10 - Oct 10, 2008 =31
June 15 - June 19, 2009 =0
June 22 - June 26, 2009 =0
June 26 - July 2, 2009 =0
July 6 - July 10, 2009 =1
July 13 - July 17, 2009 =1
July 20 - July 24, 2009 =0
July 27 - July 31, 2009 =1
August 3 - August 7, 2009 =0

August 10 - August 14, 2009 = 0
August 17 - August 21, 2009 = 0

August 31 - September 4, 2006 = 1

Sept 8 - Sept 11, 2009 =0
Sept 14 - Sept 18, 2009 =1
Sept 21 - Sept 25, 2009 =1

Reduction in Mold complaints by 99.12 % GWB Connecticut Plant




Treated Milk (112 Gallon in Plastic Container)
Treatment Device: Optic Fiber / September 2007 Device var,
Mk siamped InTreated Wil (1/2 Gallon in Pia:
St Mk stic Container)
183730119 T Sell By Oct9
Purchased at Target in Fishers, IN (9/28/2007) 1837501: 19 T9
Placed in refrigerator 1 on 9/26/2007 Purchased at Target in Fisher 8/200
Milk container placed directly on top of treatment device Placed in refrigerator 2 on s/zg}z‘go(? 2%2007)
Picture taken on 11/1/2007 No treatment device used
Never opened Picture taken on 11/12007
) Never opened
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Whole Milk total 119 days shelf life

Ground beef and muscle cut, only rinsed with
APSE™ water after 24 hours at room temperature.

03/12/2008

Tests on high moisture bread par baked and baked products



