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*Disclaimer: To be used only for communication with industry professionals - Not to be used with consumers. For any communication to
consumers and for any promotion, labeling and/or packaging please comply with all applicable laws and regulations on nutrition
and health claims. Monsanto/DSV declines all liability for any wrongful use of such brochure and its content and for any communication,

promotion, labeling and/or packaging that would not be in accordance with applicable laws and regulations.




