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Why NEO PLURE"?

Neo-Pure™ is the latest organic food safety innovation we implemented by HGO to deliver the highest food
quality and safety standards. It uses a patented blend of organic actives to ensure a 99.999% (5-log) reduction
of pathogens without compromising the natural quality of our products.
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Benefitsof NF O-P|JR " Pasteurization

= HGO is the Exclusive North American Hazelnut Processor and the first in
the world to offer NPP hazelnuts.

= Unlike conventional methods that use steam or chemical gas,
Neo-Pure™ uses a blend of organic actives to eliminate harmful pathogens
like Salmonella, Listeria, and E. Coli.

» Since Neo-Pure™ does not use heat or steam, the natural qualities of
hazelnuts such as nutrition, aroma, texture, and taste are maintained, just

as nature intended. 4 NEO-PURE"™ @~ .
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« Less skin is left on the nut giving it a lighter, more uniform color and also
giving it a richer, more indulgent flavor profile.

« The hazelnut is not just crisp, but crunchier than ever before. Each hazelnut
carries the signature crunch that only Neo-Pure™ pasteurization can provide.




