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( OUR CONTRACT MANUFACTURING OFFERING

v~ Off-the-Shelf Infant Milk Formulas
v~ Bespoke Infant Nutrition Solutions Tailored to Your Needs

Healthy Specific
nutritional needs

Standard | Premium | Organic
e Stage 1: 0-6 months

e Stage 2: 6-12 months

e Stage 3: 12+ months

Easy digest & colics
Reflux

Prematurity

Lactose intolerance

Cow milk protein allergy

e Enriched beverage
for 1+ year old kids
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( PROJECT MANAGEMENT

Project Brief
We can help you define your brief according to latest
nutritional recommendations and market characteristics.

Regulatory Evaluation & Formulation
Our team of experts in Quality / Regulatory Affairs and
R&D work together to develop the best adapted formula.

Our Offer
We are able to send you a proposal with price, technical
sheets and planning.

Production / Industrial Trial
Once the proposal is validated, we can proceed with a first
production or industrial trial.
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( PACKAGING

Tins: Caps:
- Small (400q) - Snap caps:
- Large (800g or 900g) Available for all tins sizes
- Extra Large (1.2kgs) - Spoon caps:
Only for 800gr, 900gr
.

Printing of your brand and artwork directly onto metal tins

( SHELF-LIFE & STORAGE CONDITIONS

Shelf-life =24 months
Product should be stored in cool and dry conditions.



YOUR PARTNER TO
MAKE YOUR BRAND STRONGER

Advanced nutritional expertise

e Highly experienced R&D team
e Scientific and technical centers collaboration
with infant nutrition healthcare professionals.

Full Control from Farm to Finished Product

e From milk collection to the delivery of infant
formula, our team has full command of the
entire production process.

Robust industrial processes & capacity

e State-of-the art manufacturing site.

Traceability & food safety

e EU-GMP approved site

e FSSC 22 000 Certified

e Internal laboratory featuring cutting-edge
technologies.

End-to-end service

e Complete Project Support from Concept to Market.
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| DAIRY INTERNATIONAL |

SILL Nutrition
Le Raden, 29 860 Plouvien — France
Contact us here: questions@sill.fr



