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The mastery of the quality and the [g
traceability of our products — the first
assurance for food security — is our best |g
response to the new challenges of our
society, to your requirements and to those| Mycotoxins : the contamination is multifactorial

of your clients. - . . . . . . .
Y With increasingly restrictive regulations, the management of mycotoxins levels in maize requires

Being part of a major cooperative group and | the involvement & commitment of the whole supply chain. Our close collaboration with the seed

being in close contact with the agricultural | growers, the farmers, the stock holders and the optimization of our process of selection and

world, we strive in all our activities, our| transformation, permits us to identify the different risk factors and then to take appropriate
ealH’ngs supported by | action.
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experimentation new agricultural | ~ Independent of our.actlon, the climate r.emalns a major_ element in th_e evolution of fusarlurr_1,
the mould responsible for the production of mycotoxins. Heavy rains and warm / humid

practlce.s, the techn}cal chargcterlstl.cs (_)f weather during the critical pollination period, (beginning July), has an important impact on
the maize, changes in regulations, climatic their development.

impact and of testing of new varieties all of
which will allow you to anticipate and
evaluate, with complete transparency, the

— The selection of varieties adapted to our geographical location and more resistant to Fusarium
is already giving encouraging results.

impact of the environment on your| — The optimisation of the handling of the harvest waste is an essential element. Poor shredding
products. and ploughing-in will result in poor decomposition of the waste and will serve as a breeding

ground for spores during the winter and encourage the presence of Fusarium inoculums for
In addition to our concern to inform you the next year.

regularly, we hope that this new initiative
will increase your confidence in our products
and we commit ourselves to a policy of

— Planning the date of the harvest according to the level of risk for the year has already been
put into practice in 2007. It has been shown that this action helps the objective of reducing
the level of fusariotoxins by 2 or 3 fold.
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