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Contact us at www.iclfood.com/contact | Follow us on Linkedin [
or contact your account manager directly.

Disclaimer: Information made available herein is provided for general informational purposes only and not guaranteed to

be complete, up-to-date, or accurate in all respects. You should not rely on any information contained herein in making any
decision, taking any action or refraining from taking any action. This information is not intended to be a substitute for any
technical, regulatory, legal or other professional advice, in the relevant jurisdiction, on any subject matter. All information
is made "as is” with no guarantee as to its accuracy or completeness, and without any claim, representation or warranty
of any kind (express or implied), including without limitation, any warranties of suitability, reliability, applicability,
merchantability, fitness, noninfringement, result, outcome or any other matter. We expressly disclaim all liability

in respect to actions taken or not taken based on any of the contents herein. ICL EUR 0823

© 2023 ICL Specialty Products Inc. All rights reserved. All information is protected under international copyright conventions.




