ALLAND & ROBERT

Since 1884

SYNDEO® GELLING
A plant-based gelling agent for ultimate textures



Commentaires du présentateur
Commentaires de présentation
Born from Alland & Robert expertise and Research & Development unit, Syndeo Gelling is
A blend of 3 vegetal hydrocolloids that mimics gelatin in candies, jellies, desserts, mousses and more.



BIRTH OF THE IDEA - APPROCH

GELATIN CHARACTERISTICS
* Widely used all over the world
e Outstanding versatility
* No real interesting existing substitute

WHY REPLACING GELATIN?
* Vegan and vegetarian trends
 Environmental reasons, animal well fare
* Religious reasons

=» BIG CHALLENGE
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BIRTH OF THE IDEA - APPROCH
WHY GELATIN?

* Food industries = more than 50% of gelatin
applications

 Many functionalities and properties like acacia
gum = many options to the developers

e Uses : clarifying agent, emulsifier, gelling or
whipping agent, stabilizer, thickener

=» BIG CHALLENGE

—— ALLAND & ROBERT ——



BIRTH OF THE IDEA - APPROCH
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BIRTH OF THE IDEA - APPROCH
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SYNDEO® GELLING, | ,.\,NDREDS OF LAB TESTS

A PLANT-BASED IN ORDER TO REACH THE .2
GELLING AGENT RIGHT TEXTURES )

for ultimate textures

= Asset : one technician specialized in gummies
and candies (trained at German ZDS school)

= Tools: instrumental (texturometer) and sensorial
tests

= Sensory analysis / trained internal panel

= Industrial validation done for gummies (not yet
for marshmallows)

—— ALLAND & ROBERT —
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Commentaires du présentateur
Commentaires de présentation
These 3 types of final products have been chosen as the target was challenging and promising. In order to evaluate the performance of our blends, we trained an internal panel for sensory evaluations and use a texturometer to characterize the final products.
 At this stage, please note that our Syndeo Gelling will not be able to replace gelatin in capsules or jellies.
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Commentaires du présentateur
Commentaires de présentation
Syndeo G is a blend of Acacia, carrageenans and agar.
European regulation authorizes the use of these 3 hydrocolloids in any kind of confectionery excepted in jelly mini-cups.
As you may know there is also a controversy regarding toxicological aspects of carrageenans: some potential customers will possibly question you on this topic. You have to know that current bibliography on the carrageenans evidences that more research is needed to elucidate the possibility that continued exposure to increasing levels of CGN in the human diet may compromise human health and well-being. You can answer that negative studies are related to degraded carrageenans, when ours is native and that more and more respected scientists have already stressed that some papers are misleading, concluding that there is no valid reason to ban the use of carrageenans. 


S e | FOR THE FORMULATION
- OF VEGAN GUMMIES IN

GELLING AGENT USUAL INDUSTRIAL: @
for ultimate textures CONDITIONS AN

: Vegan jellified candies

Ingredients (in % weight)

B Wwater 38.4
B Sucrose 19.2
Glucose syrup 40 DE 115
Glucose syrup 60 DE 26.9
B SYNDEO® GELLING 31
Citric acid (E330) 0.6
Sodium citrate (E331) 0.4
Instructions

1/ Mix water, glucose syrups and sodium citrate for 2 minutes at 80°C;

2/ Add sucrose and the SYNDEO® GELLING under stirring: blend
8 minutes at 120°C;

3/ Add and mix citric acid just before starch deposit step;
4/ Deposit in starch trays and dry jellies for 72 to 96 hours at 32°C.
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Commentaires du présentateur
Commentaires de présentation
The recipe that has been applied in our lab is derivated from a conventional recipe with gelatin. The only difference is the amount of hydrocolloid as our Syndeo Gelling is 2 to 3 times less dosed compared to gelatin. Note that sodium citrate and temperature are mandatory to functionalize carrageenans and agar and that acid has to be added to the syrup at the end just before the depositing step in starch.



SYNDEO® GELLING, VEGAN GUMMIES

A PLANT-BASED SENSORY ANALYSIS
G E L Ll N G AG E N T The sensory analysis is in line with the results obtained

for ultimate textures

by the texturometer.

Gummies with:
. m GELATIN

=== PECTIN FIRMNESS
e SYNDEQ® GELLING

Vegan jellified candies

Characteristics of a gelatin-free product must maintain easy
depositing, sensory experience, product integrity and overall TEXTURE
pr[?duct q%ality. p IJ ; ENJOYMENT FLASTIEY
= Gelatin is identified thanks to its elasticity and low adhe-

siveness. Pectin provides much harder textures, glue-like

texture and low elasticity.
= Syndeo® Gelling provides low hardness and much more

elasticity than pectin, while not creating adhesiveness.

TACKINESS CUTTING

Syndeo® Gelling offers a texture that's perfectly

balanced between a gelatin geland a pectingel.
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Commentaires du présentateur
Commentaires de présentation
The evaluation of our gummies (corresponding to the green curve) has been done with 2 other products : one with gelatin (corresponding to the purple curve) and a second one (corresponding to the pink curve) that constitutes a vegan alternative commonly found on the market and formulated with pectins. This graph highlights the low elasticity and the sticky texture of vegan competitors. Our Syndeo Gelling allows more elasticity, less adhesiveness and a better texture enjouyment as well.



SYNDEO® GELLING, TEXTURE Cohesiveness Hardness (g)
A PLANT-BASED v
GELLING AGENT

175
for ultimate textures
2 52
Gelatin ~ Pectin  Syndeo®G Gelatin ~ Pectin  Syndeo®G
The signature of a gelatin gel is high cohesiveness and
relatively high hardness. Pectin gels show higher hardness Adhesiveness (mJ) Resilience
and adhesiveness than gelatin. On cohesiveness, Syndeo® 167 037
Gelling provide a middle ground between gelatin and pectin. ; 0,35

Pectin shows low resilience (elastic recovery) and high
adhesiveness, although Syndeo® Gelling and gelatin pro-
vide a similar expected resilience.

Syndeo® Gelling offers a texture that's perfectly 0,08 0,04

balanced between a gelatin geland a pectingel.

Gelatin ~ Pectin  Syndeo®G Gelatin -~ Pectin  Syndeo®G



Commentaires du présentateur
Commentaires de présentation
Gélatine is well known to provide high cohesiveness and harness to gummies. Pectins gels (under pink color) shows significant higher adhesiveness than gelatin and all these analysis of 4 key attributes made with a texturometer evidence that Syndeo Gelling generate elasticity and a nice compromise between gelatin and pectins. 
You may have received some gummies made with our Syndeo Gelling on industrial conditions by a French confectionery that widely produces gelatin based confectionery. His positive feedback regarding the behavior of our blend during and after processing is a key point to point out.




PRODUCTION OF VEGAN GUMMIES

Industrial scale / French confectionery

= |dentical operating conditions compared to regular
gummies formulated with gelatin

= Easy depositing step (nice rheology of syrup)
= Successful drying process (even at ambient temperature)
= Very good feedback from professionals

= To take into account : water could be decreased tc?, .
favour the heating step and nice Brix ‘-,-.-,- | !ﬁ
bsc P
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PRODUCTION OF VEGAN GUMMIES

Industrial scale / French confectionery
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SYNDEO® GELLING, | 4R THE FORMULATION

A PLANT-BASED OF VEGAN B
GELLING AGENT MARSHMALLOWS

for ultimate textures

: Vegan marshmallows
Ingredients (in % weight) ‘
BLEND1 ' 4 \

B water 18.5
. Sucrose 18.5
Glucose syrup 40 DE 11.9
Glucose syrup 60 DE 219
M SYNDEO® GELLING 2:9
M Sodium citrate (E331) 0.4
BLEND 2
Water 9.2
Sucrose 9.4
Potato proteins 1.2
Instructions

1/ Blend 1: mix all the ingredients with a powerful heating mixer
(speed 7) for 5 minutes at 120°C;

2/ Blend 2: mix all the ingredients with a powerful heating mixer
(speed 7) for 5 minutes at 70°C;

3/ Mix the 2 blends with the mixer with a lower speed (3) for 2 minutes;

4/ Deposit in starch trays and dry marshmallows at least 24 hours
at 32°C.
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Commentaires du présentateur
Commentaires de présentation
For marshmallows, we have developed a recipe based on the combination of Syndeo gelling with a vegetal protein in order to mimic gélatine properties in this type of confectionery.
Be careful, our process has 2 steps: the préparation of a syrup and the whipping step with the protein , the 2 blends are then mixed before processing.



SYNDEO® GELLING, T

A PLANT-BASED N

GELLING AGENT DENSITY / FIRMNESS

for ultimate textures

Vegan marshmallows

Syndeo® Gelling is an effective substitute for gelatin that does TEXTURE
not compromise on the sensory properties or the stability of ENJOYMENT
marshmallows.

SENSORY ANALYSIS

The sensory analysis is in line with the results obtained
by the texturometer.

AIRY
TEXTURE

It showed that Syndeo® Gelling is able to perfectly
mimic the gelatin behavior, while providing the same

sensory enjoyment. Marshmallows with:
MELLOW / ELASTICITY e GELATIN

Marshmallows with: ====STARCH + CARRAGEENAN

s GELATIN
=== STARCH + CARRAGEENAN e SYNDEQ® GELLING
s SYNDEO® GELLING
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Commentaires du présentateur
Commentaires de présentation
Sensory analysis evidenced that Syndeo Gelling is able to replace gelatin while providing outstanding elasticity and aery texture far from the texture obtained with plant based marshmallows formulated with starch and our carrageenans.



SYNDEO® GELLING, |  TEXTURE
A PLANT-BASED ALYSI

GELLING AGENT

for ultimate textures

Vegan marshmallows

Marshmallows manufactured with gelatin behave similarly
to vegan marshmallows prepared with Syndeo® Gelling,
in terms of hardness, adhesiveness and resilience.
Syndeo® Gelling provides a balanced cohesiveness between
the gelatin gel and the gel made with a mix a starch and
carrageenan.

Syndeo® Gelling provides excellent results for the manufac-
turing of vegan marshmallows.

—— ALLAND & ROBERT — © ALLAND & ROBERT STRICTLY CONFIDENTIAL ALL RIGHTS RESERVED

Cohesiveness

0,39

0,09

Gelatin ~ Starch+ Syndeo®G
carrageenan

Adhesiveness (mJ)

1,06 1,07

Gelatin ~ Starch+ Syndeo®G
carrageenan

NOEREPRODUCTION OR DIFFUSION WITHOUT WRITTE!?

Hardness (g)

75
69,5

Gelatin ~ Starch+ Syndeo®G
carrageenan

Resilience

0,71

0,63

Gelatin ~ Starch+ Syndeo®G
carrageenan

N AUTHORIZATION



Commentaires du présentateur
Commentaires de présentation
TPA has confirmed sensory results with profiles close to the profile of regular marshmallows above all for resilience and hardness.



SYNDEO® GELLING, | 4R THE FORMULATION

A PLANT-BASED OF VEGAN ENGLISH
GELLING AGENT JELLIES

for ultimate textures

Plant-based desserts are getting increasingly

popular, as consumers are concerned by the INGREDIENTS %inweight INSTRUCTIONS

impact of their consumption on the e Water 90  Dissolve sucrose, SYNDEO®
environment and animal welfare. e Blictose 8.5 GELLING and sodium citrate in 1/3
Syndeo® Gelling, an effective plant-based « SYNDEO® GELLING 1.4 of cold water.
gelling agent for the creation of textures - : Add the remaining water, then mix
perfectly balanced between a gelatin gel and * Sodium citrate 0.1 and boil 2 min. atgiooﬂc t212ﬂF},
a pectin gel. Add coloring and flavoring.
Pour mixture into bowls or molds

_ B Wy and let cool at room temperature

) il | - Refrigerate for 1 hour.
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SYNDEO® GELLING, | o THE FORMULATION
A PLANT-BASED OF VEGAN

GELLING AGENT MOUSSES

for ultimate textures

Vegan mousses Ingredients (in % weight) Instructions
BLEND 1 Blend 1:

-7 4 1/ Mix water and vegetal protein for 2 min at speed 5;
Thanks to Syndeo® Gelling, replicating the mouthfeel and ater . Whisk for 2 min at speed 8;
texture of a reqular mousse as a delicious vegan mousse is M Vegetal protein 2.5 Add icing sugar and mix for 30 sec at speed 5;
possible. Whether chocolate or fruit mousse, Syndeo® Gelling M Icing sugar 2.5 Whisk for 2 min at speed 8;
prc;ividestconsumers with a cre.amly Eut ntoht fatt%/tmouttlfeﬁtl BLEND 2 Blend 2:
22d girreateittagfeory EXPEMENCE, INCILAING The SaTINess, 19 Mango puree 37 2/ Mix all the ingredient together for T min at speed 3;

J ' B i 37 Heat 90°C for 3 min at speed 3;
M Sodium citrate (E331) 0.13 3/ Mix slowly together with a spatula until getting an homogeneous
M SYNDEO® GELLING 0.87 MOUSSE,

4/ Pour into small glasses and refrigerate for at least 4 hours.
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Commentaires du présentateur
Commentaires de présentation
With Syndeo G you can also replicate the mouthfeel and the aerated texture of chocolate or fruit mousses, providing a creamy but not fatty mouthfeel.



SYNDEO® GELLING,

A PLANT-BASED GENERAL (I_I"(g)hl:gShItISDERATIONS
GELLING AGENT
for ultimate textures Syndeo® G dosing compared to gelatin :

2 to 3 times less
depending on the final product

= Necessitates salts (Na+) to be functionalized

= Easy to dissolve (needs minimal temperature)

= May withstands high temperature and acidic conditions
compared to gelatin much more sensitive

= The Bloom notion in reference to the setting strength@ .

gelatin is not applicable to Syndeo® G g:

—— ALLAND & ROBERT —



Commentaires du présentateur
Commentaires de présentation
Main points to rise are:
The low rate of incorporation compared to gelatin making our Syndeo competitive
Be careful to the salts use that is mandatory to functionalize the bland
Even if the blend is easy to dissolve, it also needs minimal temperature to develop a jelly texture and then please note that The Bloom notion in reference to the setting strength of gelatin is not applicable to Syndeo® G


SYNDEO® GELLING,
APLANT-BAGED | GENERAL CONSIDERATIONS

Next steps \ Poom B
¥4 k]

GELLING AGENT

for ultimate textures

= Chewy candies whipped with gelatin

= Jellies

= Chilled desserts included plant-based trends : gg’ ARV
‘{55-"‘ *H . { 8 N II
pannacottas, creams (spoonable or creamy) s
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Commentaires du présentateur
Commentaires de présentation
Next step for confectionery : the market of chewy candies formulated with gelatin.
In pannacottas, Syndeo G perfectly replaces gelatin, confirming like for gummies and marshmallows a use at a level 2 to 3 times lower and generating a very nice, jellified and light texture.
We plan to try pour Syndeo G to replace gelatin in low fat yoghurts, particularly for US market.
For chilled desserts, chocolate creams with vegetal milks have been formulated as well : the final texture is quite close to a regular chocolate cream. Very creamy but not too much, presenting chew but still remaining unctuous.


SYNDEO® GELLING,
A PLANT-BASED GENERAL CONSIDERATIONS

Conclusion

GELLING AGENT

for ultimate textures

= Mastery of new hydrocolloids in our lab

= Look forward to receiving feedback from potential
customers (about gummies)

= A&R technical support to develop new formulas

with our Syndeo® Gelling

—— ALLAND & ROBERT —


Commentaires du présentateur
Commentaires de présentation
This ambitious project has obviously necessitated the mastery of new hydrocolloids in our labs and reinforced our expertise.
We now look forward to receiving fruitful feedbacks as well as open questions from you and potential customers, particularly about gummies.
And our A&R team, particularly our confectionery expert Alexandra, are at your disposal to provide technical support to your customers to help them developing plant based products formulated with our Syndeo gelling.
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SAINT AUBIN

apacity :
+ 50 % / year

0,
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ACACIA SENEGAL

QUALITY TESTS

ACACIA SEYAL

GUM SELECTION
1 SORTING

KIBBLING

N/
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PACKAGING
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1. THE COMPANY

SPRAY DRYING TECHNOLOGY : towers n°1 and n°3

3o L
induced fan close fan Sk

SIMPLE EFFECT DRYING TECHNOLOGY GENERAL OPERATING DIAGRAM
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1. THE COMPANY

MULTIPLE EFFECT SPRAY DRYING TECHNOLOGY : tower n°2

1l
¥

/

d

I

)
.
18

———-CD—

IBRO-FLUIDIZER™

- ---- ""'"'
----""

Driad
product
outlet

MULTIPLE EFFECT DRYING TECHNOLOGY GENERAL OPERATING DIAGRAM
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1. THE COMPANY

GRANULATION - SPRAY DRYING TECHNOLOGY : tower n°4

expansion chamber

with internal filter Wetting Recrystallization Coated particle
3 . ‘
processing chamber —_ il
|
Film formati
bottom screen ilm formation

process gas plenum

WET GRANULATION TECHNOLOGY GENERAL OPERATING DIAGRAM
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Commentaires du présentateur
Commentaires de présentation
The conformation of the powders generated by this process allows to reach very interesting behavior of powders even during solubilization steps. The global temperature of the equipment will not exceed 130-150°C when drying air in our current air can reach 200°C
Flow rate will be multiplied by 3 compared to our traditional towers: our capacity of production will be then significantly increased;
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Beyond Acacia’

The only range

of acacia gum with
low carbon footprint
and high dispersion
ability.
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LOW CARBON

Environmental exemplarity
with the lowest carbon
footprint and a sustainable
value chain.
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HIGH DENSITY

Technological excellence
with the highest density
and dispersion ability.

By using Beyond Acacia®, you can positively affect
the planet and the environment while using a highly
technological and expert product.
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OUR PRODUCTS

MEET DEMANDING CRITERIA

Available as part of the Beyond Acacia® range :

~ Acacia Fibre*

~/ Seyal grades
v/ Senegal grades

NON
- m =
Project

VERIFIED

Beyond Acacia’

oW CARBOIv ~

%

. BEvouDj
. Acacia’

LABELLING:

» Acacia Gum / Gum Acacia
» Acacia Fibre
« Gum Arabic
*E414

)
s%/r
¥ GRANULES

Local legislation should be
checked for labelling options.

BEYOND ACACIA® PRODUCT CHARACTERISTICS

CREAMY WHITE POWDER AVAILABLE IN 25KG PAPER BAGS.
Other packaging available on request.

GMO-free, allergen-free

Halal and Kosher certified

All products are packaged in 25 kg bags.

ALLAND (Ee% ROBERT

Vegan ingredient

Shelf stable with a shelf life of 3 years
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An innovative process

HIGH DENSITY GRANULES

+  IMPROVED SOLUBILIZATION even
y in cold manufacturing processes
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00,

O EXCELLENT HYDRATION
== Properties

HIGH DISPERSION
Ability

%~ FOAMING REDUCTION
@ during process

...\ LESS DUSTS during pooring,
R excellent flowability & less lumps

ALLAND & ROBERT
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Beyond Acacia®
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Standard Acacia
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Wettability of gum acacia
in static conditions

100% ,
90% 86
80%
70% 66

60%

BEYouDj
. Acacia’

o)

Vs,
/
Ty GRANULES

50%
40%

30%

20% 169
10%

All acacia gum
functional properties are

preserved: once dissolved
the quality is identical
to regular and instant qualities.

0%
Spraydried Instant soluble Beyond
gum acacia gum acacia Acacia®

Wettability is the measurement of liquids’ ability of interaction with other
fluids and/or solid surface. Beyond Acacia® has a superior
wettability, compared to regular gum acacia.
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- BEYOND |
Acacia®

|
Advantages in use
in static conditions Granulated Standard Instant
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Volume of gum acacia

W CARB
. _— \O ON &

2
7,
. Acacia
3
9,
Regular Standard Coarse Beyond Fsiry .
spraydried instant instant G Acacia®© fANOE
— 350 — 350 — 350 — 350
— 300 — 300 — 300 — 300
— 250 —— 250 — 250 — 250
—— 200 —— 200 —— 200 — 200
—— 150 —— 150 —— 150 —— 150
—— 100 —— 100 —— 100 —— 100
L— 50 — 50 — 50 L 50

-23% VOLUME vs Spraydried / -32% VOLUME vs Instant
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EXPLANATORY SHEET - with 2 examples

IMPACT OF PARTICLE SIZE ON COLOR OF POWDERS

=» Same original
powder with
different
granulometry after
pulverization and
sieving

= All aqueous
solutions = 8°Lov

e =t : - " 35

inferior
to fo to to
100p 200p 400p 400p
- p— : _ => Same original
s ' powder with
different

granulometry after
pulverization and
sieving

= All aqueous
solutions = 5°Lov
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Beyond Acacia’

Our commitment

The carbon footprint of Beyond Acacia®
is decreased to a minimum,
compared to standard acacia gum.

According to the scopes of the Green House Gaz
Protocol, Beyond Acacia® provides :

ALLAND & ROBERT

%
%,

BEYOND )

. Acacia’
‘/O%S/r,, /

GRANULES

'550A) of direction

and indirect emissions (scopes 1+2*)

'1 20/0 of emissions

up and down our value chain (scope 3*)

14 Committed to energy
million € performance and freight

Invested innovation
to lower GHG
emissions
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Beyond Acacia’

CARBo,
\O N
— A %
,\%
2
%

BEYOND |
, Acacia’

6/\/ /
Siry
GRANULES

Successful encapsulation of vegetal
oil already done on pilot scale

=» With acacia senegal gum : 40% of oil load
in the final powder

=» With acacia seyal gum : 35% of oil load in
the final powder
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ALLAND & ROBERT

g Services

Cus

il
U

M-DeESIGNI

SUPPORT

—OR Y

UR INNOVATION

PROJECTS

From new ideas to product development,
we provide wide-ranging expertise

and technical proficiency in the food,
dietary and cosmetics sectors.



N

PUTTING OUR TECHNICAL
EXPERTISE TO WORH FOR YOU

@ Establishing a design of experiments

TECHNICAL SUPPORT

| ALLAND & ROBERT SERVICES: i
AN OUTSOURING PROGRAMME L

high-pressure homogenizer, ultrasonic

 FOR YOUR RESEARCH & DEVELOPMENT o o

‘anu:lad and nperated by Alland & Robert, pioneers in natural plant gums e
and a leading international name in natural plant exudates. TS . SR

# Establishing practical partnerships
for production in technical centres based
on your neads (AGIR, Praxens, GLATT,
Extractis)

@ Design thinking:
setting up workshops in your new
applications laboratory — holding webinars
with the innovation teams to encourage
the emergence of creative ideas and
deeper understanding of your needs

We provide custom-designed support for your innovation projects,
resolving issues using methods and tools specifically adapted to your needs.

I (confectionery, beverages, dairy products,
\"" fibre supplements, etc.)
f!
=]
IMNMONAT IO TECHMNICAL

SUPPORTING YOUR
COMMERCILAL AND
MARHETING STRATEGY

UNIQUE EXPERTISE:
EMULSIONS AND
ENCAPSULATION

:ﬁ FOOD PRODUCTION
E

AND DIETARY SECTOR @@l COSMETICS SECTOR

@ Market studies and trends

Let's work together to create the food of the future, The cosmetics sector is constantly reinventing = Fusguttioat:stuciive essoul o youw rflwrt msssie:
compatibility, synergies, rheclogy, etc. @ Formulation assistance
through cooperative collaboration that will enable us itself with the goal of boosting sustainability and o - i v Y regardless of the application
to meet the a:pec‘tatinns of YOUR CONEUTISTE. natu;alrnf‘llln order to Eﬂl‘lt:ﬂd with thﬂliﬁ “ﬂa": through our network of agents, providing @ Laser diffraction analysis
L market challenges, we put our experience an tangible solutions adapted to new ton feasibill b
7 ft;unceptuallsatmn and development to work expertise in cosmetic ingredients to work for you. formulation projects poipes d:;zg f;yi,::‘:xﬁ“mm
Iyou ® Marketing support your industrial development and ensuring

H FR— B : B to showcase the introduction of our gums comprehensive, optimised integration
= Recipe optimisation ¥ Formulation assistance v —— o e 4
% Improverment of nutritional profiles w® Appl icatl'urj of our 100% natural plant-based & Regulstory and health Assistance # Stability testing
or NMutri-scores mydrocolloids
of (Guidance in substituting anirmal products ¥ Guidance in substituting synthetic products

PRSP Lx/ PR



TECHNICAL SUPPORT - SUCCESS STORIES

. Design of ex&eri-ment | formulation support for sugar free soft drinks

' Technical support / process development : expertise oil-in-water emulsions
PrinCipaI Component Analysis : texturation cosmetics
Analyses of starches by Size Exclusion Chromatography

Formulation : technical support for the reduction of Nutriscore in biscuits
Feasibility of MCT encapsulation by wet granulation (T4 technology)

A&R also needs you / pilot plants (bakery, processed meat, ice creams etc...)

—— ALLAND & ROBERT —
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