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N E W S R EL E A S E

FOR IMMEDIATE RELEASE

New Quick Shine™; Quick Shine™ Enhanced Sprays Safely Shine

and Brown Baked Goods Without Eggs, Mess, Waste, Added Expense
No-Mix Products Save on Labor, Ingredient, Equipment Costs

Cincinnati, OH, May 7, 2004 — Custom Baking Products, LLC, today announced the
introduction of Quick Shine and Quick Shine Enhanced - the safe, easy, and |ow-cost-
per application spray aternativesto liquid commercial egg wash and dry powder-type
mix baker’s wash products. Specifically formulated to create the “ eye appeal” that drives
in-store bakery sales, Quick Shine products contain no eggs; are microbiologically safe;
odorless; tasteless; easy to use (no mixing, refrigeration or cleanup required); resultin a
fast, even application and are safe to use near gas ovens/stoves.

“Traditional liquid egg wash and dry powder-type baker’ s wash products are expensive —
requiring investment in labor, employee training, mixing equipment and cleanup —and
often result in significant waste,” said Mark Lofthouse, Vice President of Custom Baking
Products, LLC. “And with in-store bakeries today facing rising production costs and a
shortage of skilled labor, thereis agreat need for products like Quick Shine, which offer
the browning and shine of egg wash without the expense of labor, cleanup or waste.”

Quick Shine products are easily applied to baked goods made from scratch, frozen dough
or par-baked products including pizza crusts, muffins, breads, croissants, rolls, pies,
bagels, and more. Quick Shine, sprayed directly on items before or after baking, provides
asuperior finishing shine with slight browning and Quick Shine Enhanced provides
enhanced shine plus enhanced browning. Both products meet Kosher standards including

® pa ry and O Pareve.

Additionally, when applied as directed, Quick Shine products will not significantly alter
the nutritional profile and therefore do not require in-store bakeries to change the
Nutritional Facts panel previously prepared for the finished baked product.

Quick Shinevs. Egg Wash Type Products

There are nearly 32,000 in-store bakeries nationwide. Many haverelied on aliquid egg
wash or dry powder-type baker’s wash mix and traditional application methods to brown
and shine baked goods.

“Traditional browning and shining methods are expensive, inefficient and can place the
consumer at risk for exposure to foodborne illnesses like Salmonella,” continued



Lofthouse. “Quick Shine products take only seconds to apply, require no training, prep or
cleanup; and cost |ess than %2 cent per application — reducing expense with every use.”

Recognizing the health dangers of egg wash and dry powder-type baker’s wash products
that contain dried egg white ingredients, many southern state health departments
outlawed these egg-based products due to the year-round warm, moist climates that
promote rapid microorganism growth. Quick Shine products were devel oped as safe and
convenient alternatives to this consumer health risk.

One 160z Quick Shine can contains nearly 960 servings, depending on preferred
application level, and is estimated to cover 160 one-pound specialty bread |oaves; 80
dozen rolls, croissants or pastries; 90 baguettes; 40 dozen food service crusted entrée
portions; or 200 pizzacrust edges (12" diameter).

In-Store Bakery Market

According to 2002 International Dairy Deli Bakery Association (IDDBA) industry
reports, more than 70 percent, or nearly 32,000 supermarkets, have in-store bakeries, with
combined sales estimated at more than $17.7 billion.

Fresh breads, which can greatly benefit from the application of brown and shine products
like Quick Shine, topped the list of most profitable in-store bakery productsin 2002 with
sales of $5.8 hillion. Pies, bagels, croissants, muffins and rolls also ranked high among
percentage of total in-store bakery sales.

Custom Baking Products, LLC isaprivately held company headquartered in Cincinnati,
OH. The Company aso manufactures and markets Quick Bake Release™ - atraditional,
all-purpose non-stick food release formulation. With nearly 200 years of combined
personnel industry experience, the Company devel ops innovative high quality products
for the in-store baking industry.

Additional information about Quick Shine, Quick Shine Enhanced and Quick Bake
Releaseis available by calling 877-455-4938, or on the internet at
www.custombakingproducts.com.
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