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The European Commission has authorized a dry grape extract developed and commercialized by French plant
extracts producer, Nor-Feed, as a botanical sensory additive for use in animal nutrition.

“Nor-Grape 80 Js the first and only dry grape extract that has received authorization fromthe EU," said the company.

MNor-Feed said the decision was voted unanimously by the Plants Committee of the Animal Nutrition and Veterinary
Medicines (ANYM) during a regulatory session, on 14 and 15 November 2016,

Itwas preceded hy the positive opinion published by the European Food Safety Autharity (EFSA) in June 2016 and the
evaluation of Nor-Feed methods of analysis by the European Reference Lahoratory (EURL), in March lastyear.

The additive, a mixture of two extracts from seeds and the skin of VVitis vinifera subsp. I/inifera, contains, asits dominant
constituent, the proanthocyanidin-rich seed extract, which is recognized to provide flavor in food, and its function in feed
would “be essentiaily the same," concluded the Parma hased EU risk assessor.

"The presence of the dry grape extract on the official EU register Is for us- and
owr customers - the guarantee that owr product is duly standardized and based
oh sound and validated scientific bases," said Alexia Lepont, head of quality and
regulatary affairs, Nor-Feed.

Since the authorization was hased on the results provided by Nor-Feed, itisits
methods of analysis and characterization of active substances such astotal
polyphenols, proanthocyaniding, and anthocyanins that will he used for the
evaluation of possible future grape extracts looking for the same approval.

Registration approach
For now, only the abstract part of the scientific opinion on that dry grape extract

The authorization is a guarantee

; that our product is duly stand ardized
nashigen:auRlisiedbEEREs; and hased on sound and validated
CEO ofthat Angers headguartered company, Olivier Clech, told us last June Nor- - scientific bases' Nor-Feed @
Feed had asked that, for competition purposes, no data should be released in istockiZerbor
relation to how it ensures consistency in its extracts, hence the delay in
publication of the remainder of the document.

The French producer had requested 'flavoring additive' status for its dry grape extractto try and secure EU authorization,
said Clech. "itis the enty level claimfor plant exdracts,” he said.

Clech said it had taken the company almost six years to get this approval.

MNor-Feed, he said, did all the work on the EFSA dossier. It purposely did not submit an application in combination with
other plant extract producers, he continued. "4 jot of those consortivm led additive authorization applications have falled
due, we think, to the fact that they are trying to bind together a combination of different bypes of exdracts,” said Clech.

The French producer also submitted dossiers on a citrus extract and Melissa extract back in 2010.

Copyright - Unless othenwise stated all contents of this web site are @ 2017 - WWlliam Reed Business Media SAS - Al Rights Reserved - For permission to

reproduce any contents of this web site, please email our Syndication department copyright @wrbm.com - Full details for the use of materials on this site can
be found in the Terms & Conditions

@2017 - Wiliam Feed Business Media 545 - Al ights resened.  William Reed @

BUSINESS MEDIA

hitpifowwe echavigator. comjoontert Avievorint 350702 1M



