Francia Group tradition and innovation

Founded more than forty years ago, Francia Group is among théamaosts “mozzarella” cheese
manufacturers in Europe.

Starting from the first factory located in the centrasivpart of Italy (province of Latina), the
company has now grown up to considerable dimensions; 3 factov@s(Italy and one in Berlin-
Germany), 200 persons and a total 700 tons of milk processed eyeRralacia Group stands-out
for a remarkable balance between tradition in product quadityinnovation by a very effective
“customer oriented” philosophy.

The peculiarity of this case history lies in the capabdftthe company to provide a “tailor made”
service also for very small production lots, while, atgame time, maintaining the time-to-market,
the production efficiency and the quality standards unaltered.

We focus on Berlin factory as this is one of the most auteimaozzarella factory in Europe.

The whole manufacturing process here has being conceived moeid any possible
contamination of the product by the operators.

We share some of these arguments with dr. Verga, factanager and dr. Hassam, production
manager.

Dr. Verga, formerly CEO of EISMANN, European leader in dmadoor frozen food distribution,
were he has been working for 15 years, educated in econgomes] Francia Group in 2006.

Q. Which are the distribution channels you cover?
A. We supply Restaurants, Pizzeria’s and GDO. Actuallgavecover a wide range of business
sizes, from small to medium and also very high demand.

Q. You mean, with the same manufacturing process, you can woalso on small lots?

A. Yes. As a matter of fact, this is a big competitavantage we can offer to our Customers.
Working in close link with our Commercial Dept., we can cussaentihe product format as well as
the packaging design for very limited lots and, thanks to our prioduety-out, without any
substantial change in the lead time and to our business prdatfjta®ii course also the logistic plays
a big role in this matter and my previous experience as CETGMANN has helped in organising
this part of the supply chain.

Q. Mr. Verga, when did you start-up the Berlin factory?
A. Operations started in 2002. We were already present @g¢hman market with former partners,
since 1996, but, later, we split and we went on our own.

Q. What is the dimension of Berlin plant?
A. The factory is employing 51 persons for 150 tons of milk prodesgery day on one shift for
five days. We have a multi floor structure developing on.@d®sq. m surface.

Q. Which products you deliver?

A. Mozzarella and Ricotta cheese. Thanks to our productizibiliey, we are able to offer a wide
range of variants, in many different portions. Pizza chieeaeailable grinded (for pizza topping)
or in cylinder shape cut (so called “Filone”); in small cubes the special “confetto” shape. All
these available in buckets, trays or in vacuum executiorhaie also developed the organic
version of mozzarella and, for the U.S. market for “Filone” aimtgd, the NOP (National organic
Program) certified one. In addition, we produce ricotta cheese

Q. About the primary package, which technology did you choose?
A. We have choosen the tray-sealing technology.



Q. What was the reason?

A. Efficiency and reliability. We are using this technology sinwore than 15 years. For our type of
package, it has proven to be the most efficient. Regardinmglibbility we have never suffered, in
such a long period, of any substantial problem. These Veripachkines, although very
sophisticated and very well finished in their constructama,extremely simple from the user
perspective, both during the operations as well as during cleaningiotenance.

We go now more in detail on the production-related arguments witHd3sam Mohamed Hassan,
production manager at Berlin factory; graduated in Animal HusbandPiacenza (Italy), he spent
as Production manager more than 17 years at Stabiuni, a tadéipor Parmisan and fresh cheese
manufacturer. During this experience, he had the opportunitgqadntly travel abroad, especially
in UK and Spain. Later he joined Caseifici Villa for dmat5 years period and Company Dalton,
specialised in Biotechnologies in the cheese industrietrfee years.

Q. Dr. Hassam, how many persons in Berlin factory, are dedated to the line for production

of mozzarella cheese?

A. Totally we have three persons. One for the weight coatrible cheese lots in the initial phase
of the process; he is also responsible for the control of the Whel&nctioning; in case of alarm,
he is making the first intervention or calling the specidtisthe trouble-shooting. Another two
persons are dedicated to the secondary packaging and ang plecpackages into cartoon boxes.

Q. Thus, there is no manual intervention in the process?

A. No manual intervention is performed all along this pssc&he pasteurised milk is put into the
main tank; we then convey it into cooling tub and, later, imoetxtruder. From here, the pizza
cheese is moving into the automatic cutter and, by motor@m®geygor belts, is passing on the
weighing machine. After the weight control, the product is dousedhe trays that are
automatically de-stapled and positioned on the tray-seaheegor belt. Sealing and cutting,
labelling and metal detector control are the last processebtfersecondary packaging.

Q. Which productivity is providing this line?
A. We produce 1,5tons on a single shift.

Q. Mozzarella cheese (Pizza cheese) is a product thatieseriorating very quickly. How do
you deal with this issue?

A. It's among the main drivers when starting to think abbetwhole process. Starting from the
milk supplier, to the distribution network, shelf-life isanstant “trigger” for our decisions.

Q. And how much did you achieve in shelf-life?
A. With the actual technology we are able to grant 18 daytsye are in process of R&D that will
enable a big step ahead strengthening our offering espeanidtly overseas markets.

Q. About the primary packaging, what is the machine you are aatlly using?

A. A Veripack tray-sealer Vision; the machine is providihgee trays per minute in vacuum and
MAP execution. This solution proved to be good also in the @berpany factories located in
Italy. The reliability of the machine, during more than 15ryed operations, with the same people
that has conceived, designed, manufactured and thabisealscing the units, led us to the
decision to give them the opportunity to supply a new machine, rRaaerama, suitable for a
double productivity.



Q. Is the reliability the only reason why you have chosen theay-sealing technology?

A. Not only. The type of package is also a marketing ma&@texformed tray design is providing
the level of packaging look that our Customer is expecting trenin addition, using the same
production scheme (with a bigger surface involved), wedsillble our capacity and we will
minimise the activities to be done when introducing a new ptmafuline, like training for the
personnel, start-up of the supply chain and many others, that arallyagamerated by the
introduction of different technologies.

Q. Dr. Verga, what kind of development do you expect in thiuture?

A. Today we are covering most of the distribution channelsf@ure development will probably
be in exploiting opportunities in more countries. The eastern Ewmgeare becoming very
attractive thanks to the EU enlargement. We also expéctrease our business both U.S.A. and
Japan. The global downturn hit very hard the economics of tiveseountries but we are ready to
cover their demand as soon as the situation improves.







