For Immediate Release

An Almond is not Just an Almond

Chico, CA—March 8, 2006—Today, as consumers learn more about their favorite foods, they may be surprised to
discover that an almond isn't just an almond. There are more than 30 unique varieties of almonds cultivated in
California, a state that produces almost 80% of the world’s commercial almond crop. The number one variety in
crop size and quality is the nonpareil (from the old French, meaning without parallel, or the best).

Maisie Jane Hurtado of Maisie Jane’s™ California Sunshine Products should know about almonds. She comes
from a Chico, California family of almond growers who have grown, harvested, packed and shipped almonds for
four generations. Maisie Jane and her husband Isidro’s company produces more than a dozen kinds of flavored
almond snacks, many of them organic, and nearly all of them are made from the nonpareil variety. While many
almond snack producers use other varieties to save money, according to Maisie Jane, “Nonpareils are the most
expensive but they are worth it. Their rich, sweet flavor is extraordinary and combines with flavorings to create a
wonderful taste experience.” Another way that Maisie Jane's insures quality is to oven-roast all of their almonds,
not adding any oils. A loophole in the USDA labeling law allows producers to deep-fry their nuts for snacks and
nut butters and still label them as “roasted.” This adds extra calories and can mask the flavor of the nuts.

The nonpareil, among the first California varieties, was created by A.T. Hatch in Suisun, California in 1879. This
soft shelled almond was loved by consumers from the moment it was introduced. Other popular varieties include
Carmel, Mission and Butte but none match the pure almond taste and appearance of the Nonpareil.

Maisie Jane began her business in 1993 at the age of seventeen as an FFA (Future Farmer’s of America) project in
high school. Driving a tractor on the family almond farm, helping with the harvest and processing, she observed
first hand that although California grows most of the world's almonds, nearly all the crop was exported. It occurred
to her that Americans might eat more almonds if they were introduced to new ways to prepare and serve them. That
year she collected recipes from her extended family and experimented in her mother’s Kitchen to develop new ‘knock
your socks off’ recipes, and purchased her first ton of raw almonds. Her locally sold flavored nuts were an instant
success, and Maisie Jane’s™ California Sunshine Products was born.

Today Maisie Jane’s™ California Sunshine Products has grown far from its original distribution network of twelve
local Chico outlets and Farmer's Markets. Maisie Jane's almonds are sold in Whole Foods Markets and hundreds
of other natural food stores around the country as well as through major grocery retailers in the United States and
Canada. They also sell their products from their web site, www.maisiejanes.com.

As Americans learn that almonds are among the healthiest vegetarian sources of protein with their heart healthy
oils and anti-carcinogenic properties, the demand for Maisie Jane’s™ California Sunshine Products continues
to grow dramatically. Despite pressures to make compromises, Maisie Jane and Isidro are committed to maintaining
the hands on, family-focused, artisan approach to business that has provided a loyal local and national following.
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Company Profile

Maisie Jane Hurtado is part of a new wave of agricultural entrepreneurs helping revitalize life in farming communities
across America through the introduction of innovative products and the use of sustainable farming practices. Maisie
Jane is part of the fourth generation of an Italian-American family that has farmed almonds in Chico, California, a
town nestled in the Sierra foothills, one hundred seventy miles northeast of San Francisco.

Maisie Jane began her business in 1993 in high school as a FFA (Future Farmers of America) project. Driving a
tractor on the family almond farm, helping with the harvest and processing, she observed first hand that although
California grows up to 80% of the world's almonds, most of the crop was exported. It occurred to her that Americans
might eat more almonds if they were introduced to new ways to prepare and serve them. That year she collected
recipes from her extended family and experimented in her mother’s kitchen to develop new ‘knock your socks off’
recipes, and purchased her first ton of raw almonds. Her locally sold flavored nuts were an instant success, and
Maisie Jane’s™ California Sunshine Products was born.

Four years later she was processing and flavoring ten tons of nuts. She opened a small plant in Chico in 1998 to
produce almonds flavored with chocolate, seasoned salts, cinnamon, tamari and coffee. The company is unique
among small nut producers because it continues to grow, process and pack its own products, controlling the process
from the field to the store. Today, Maisie Jane and her husband Isidro farm eighty acres of almonds themselves, and
buy additional nuts from Maisie Jane’s father, Ben Bertagna.

With her infectious enthusiasm and organizational skills her company grew quickly as more Americans discovered
the wonderful flavor and exciting health benefits of almonds. Maisie Jane has received recognition for her energy
and focus from business groups including the North American Intercollegiate Entrepreneur

Awards (she was the first woman to win their top prize), and the International Council

for Small Business.

By 2004 Maisie Jane’s California Sunshine Products was selling 175 tons of almonds
and growing at a rate of 60%. The product line expanded to include sweet flavors— lnn
Cappuccino, Dark Chocolate, Toffee, and Truffle—as well as savory—Country

Herb and Garlic, Cowboy BBQ, and Zesty Italian.
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The next year Maisie Jane and Isidro opened a retail store at 1324 Dayton Road, in |

a century old building on the edge of Chico that was once a country market. The b
store sits across the street from a beautiful almond orchard. Beside the many Maisie Jane’s™

California Sunshine Products, there are items from other local producers including the organic rice growing
Lundberg Family Farms and mustards from Chico’s Sierra Nevada Brewery. The store is a family effort. The almonds
continue to be grown by her father and her brother Berton, while her mother Mary Jane, and her aunt Bobby Henry
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help in the store. Isidro has an engineering background and has introduced many efficiencies in production techniques
as well as working in the orchards farming their own almonds.

With the rapid growth of the company, Maisie Jane’s™ California Sunshine Products has maintained its roots
in the local community. They focus on sustainability and, besides increasing their organic line every year, purchase
all their energy from wind-power driven green electricity grid administered by 3 Phases (www.3phases.com).

Today Maisie Jane’s™ California Sunshine Products has grown far from its original distribution network of twelve
local Chico outlets and farmer's markets. Maisie Jane's almonds are sold in whole foods markets and hundreds of
other natural food stores around the country as well as through major grocery retailers in the U.S. and Canada.
They also sell their entire product line from the web site, www.maisiejanes.com

As Americans learn that almonds are among the healthiest vegetarian sources of protein, with their heart healthy
oils and anti-carcinogenic properties, the demand for Maisie Jane’s™ California Sunshine Products continues
to grow dramatically. Despite pressures to make compromises, Maisie Jane and Isidro are committed to maintaining
the hands on, family-focused, artisan approach to business that has led them to have a loyal local and national
following.
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An Almond Is Not Just an AlImond—California Almond Types

Mission Type: Mission type almonds have hard shells and their nuts are small, wide and often plump.
The nut is darker than nonpareil and wrinkled, which allows salt and flavoring adherence.

Not generally blanched.

California Type:  Blanchable varieties used primarily in manufacturing.
Wide range of shell hardness, nut shape and skin color. Versatile.

The five samples are:

Nonpareil: Used anywhere an attractive appearance
and strong almond profile is important. A thin outer
shell and smooth nut permit easy, blemish-free
processing. Medium flat nut with light color and
smooth surface. Maisie Jane’s™ California Sunshine
Products focus on nonpareil.

Carmel: Though technically a California type, it is
popular enough to be classified separately. A soft shell
variety used in blanching and roasting. Often substituted
for nonpareils.

Butte: A Mission type. Semi-hard shell with a light
color and smooth surface. The nut is small, short and
plump with a wrinkled surface.

Sonora: A California type. Hard shell with a light
color and smooth surface. The nut is medium size
with a wide shape and a fairly wrinkled surface.

Peerless: A California type. Paper-thin shell with dark
brown color and rough surface. Nut is large, long and
narrow with light color and smooth surface.
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Almond Growing

In California there are more than 6,000 almond growers producing some 1 billion pounds of almonds on 550,000
acres. The total value of the crop is close to 2 billion dollars. California produces more than 75% of the world's supply.

More than 1.2 million beehives are required to pollinate the more than half a million acres devoted to almonds.

Almonds are California’s and the United States’ #1 agricultural export with sales
overseas in excess of 1 billion dollars. 70% of the State’s total crop is exported,
with the biggest buyers being Spain, German, India, Japan and Italy. The Top Ten
varieties of almonds

The almond growing region stretches 550 miles in the Central Valley between in terms of sales:
Red Bluff and Bakersfield.

1. Nonpareil
Nonpareils account for between 40% and 45% of the total crop. 2 Carmel
The average total cost to produce an acre of almonds is $2,767. 3. Mission Texas
The Harvest Cycle 4. Merced
1. The cycle begins with a good chill during November and December, coaxing 5. Price Cluster
the first almond blossoms from their buds. By mid-December, pollen grains are 6. Ne Plus Ultra
present, but the tiny buds remain dormant until early January, when they begin 7 Peerless
growing rapidly with the help of warmer weather.

8. Thompson
2. From February onward, orchards need to be frost-free, have mild temperatures 9. Butte
and minimal rain so blossoms can flourish and bees can pollinate them. Because 10. Monterey
the almond tree is not self-pollinating, at least two different varieties of trees are
necessary for a productive orchard. Beehives are brought to the orchards to pollinate

alternating rows of almond varieties.

3. After the petals drop and the trees have leafed out, the first signs of fuzzy gray-green "fruit" appear as the result
of successful pollination. The fruit’s hull continues to harden and mature, and in July, begins to split open.

4. Between late July and late October, the split widens, exposing the almond’s shell. This exposure allows the kernel,
or nut, inside to dry. The whole nut and stem finally separate and, shortly before harvest, the hull opens completely.

5. To prepare to harvest the nuts inside this fruit, grasses on orchard floors are chopped and cleared. Mechanical
tree “shakers” then shake the nuts inside their shell and hull to the ground, where they are allowed to dry before
they are swept into rows and picked up by machine.

6. Finally, the nuts are transported to be hulled and shelled. First, the soft outer hulls are removed. Then, the hard
shells are cracked open, with careful monitoring to make sure the kernels inside aren’t damaged. The almonds are
graded according to size and quality, and are inspected by hand and machine. They are ready to be shipped.
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Almond History

Almonds are related botanically to the prune. Their botanical name is Prunus dulcis, the sweet prune.

The almond was native to the deserts and lower mountain slopes of central and southwest Asia. The almond is
thought to have evolved from the peach. This fruit supposedly headed east into regions of higher humidity, while
the almond spread west along the edge of the more arid desert and foothills. Today California farmers typically graft
almonds onto peach rootstock (a member of the Prunus family) which is resistant to pests.

The first trail mix was created by the nomads of central Asia who formed little balls from ground almonds, chopped
dates, pistachio, sesame oil and bread crumbs.

Early civilizations began cultivating trees around 4,000 B.C. At that point almonds were a part of the diet in Iran,
Irag and the countries bordering the Mediterranean Sea. Persians and Arabs made a milk of almond meal and water.
Almonds were grown along the Nile River and in Turkey. It is postulated that Alexander the Great brought them
back to Greece around 350 B.C. Cultivation spread to France, Italy, Portugal, Morocco and Tunisia. Today, only
Spain has a major almond crop, and is the world’s second largest producer after California.

The almond industry in California owes its origins to Father Junipero Serra who brought along a bag of Spanish
almonds when he founded the mission in the later part of the 18th century. Other attempts to grow almonds in
New England, Texas, Colorado and New Mexico were defeated by the weather. Almonds require cool wet winters,
mild springs, hot, dry summers and mild falls. By the 1850’s, commercial plantings near Sacramento, Monterey
and Los Angeles were all doing well. By the turn of the century the almond industry was firmly established in the
Sacramento and San Joaquin areas of the Central Valley.
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The Nutrition in Almonds

Overall Nutrition

Almonds are a unique package of nutrients — a good source of protein (6 grams per one ounce) along with dietary
fiber, phosphorus, calcium, potassium, magnesium, manganese, copper, zinc, iron and vitamin E. In fact, one ounce
of almonds provides about 7.4 grams of alpha-tocopherol vitamin E, 50 percent of the RDA. Almonds are the only
good source of protein that is also an excellent source of vitamin E.

Protein in Almonds

As a protein, almonds are rich in arginine and low in lysine. Research indicates that diets rich in arginine, low in
lysine are thought to reduce the risk of coronary disease. AlImonds are an ideal source of arginine in the absence of
lysine, hence reducing the likelihood of competing amino acids. Also, research indicates that eating a mixed diet
that includes almonds and other protein sources can provide lysine in adequate and balanced quantities.

Traditionally, plant proteins have been regarded as inferior to animal protein. In the past, experts have expressed
concern over the use of plant sources of protein. Current knowledge indicates that plant-based proteins are incomplete
or are missing at least one of the indispensable amino acids. However, research suggests that an overall mixed diet
provides the complementary spectrum of amino acids. So almonds, as part of a healthy diet rich in a variety of foods,
contribute to the overall protein quality of the diet and provide complete and high quality protein.

Almonds, high in vitamin E, reduce LDL cholestorol.

In September, 2002, the American Heart Association’s journal, Circulation, published the first almond study in a
medical journal, showing that in a clinical study of people with elevated cholesterol, almonds significantly lowered
bad cholesterol levels, and a linear reduction in LDL cholesterol resulted in response to an acceptable range of
almond intake in a dose-response manner. In June, 2003, a second dose response metabolic study published in the
American Journal of Clinical Nutrition on men and women with normal cholesterol levels, showed

that a high almond diet decreased total cholesterol, reduced LDL, and improved HDL

levels.

OnJuly 15, 2003, the FDA approved the first qualified health claim for conventional
food, saying that “eating one and a half ounces of most nuts (about one-third
cup), including almonds, may reduce the risk of heart disease when they’re part
of a diet low in saturated fat and cholesterol.”

The research group headed by Dr. Jeffrey Blumburg at Tufts University, Boston,
MA, was able to show a beneficial antioxidant effect by consuming almonds
with their skins on due to a synergistic effect between almond phytochemicals
in the skin and the alpha-tocopherol vitamin E in the almonds themselves.

The LLU team of Drs. Ella Haddad and Joan Sabate examined the effect

of eating almonds on blood lipids, particularly on the levels of the powerful
antioxidant vitamin E in the blood. “Our study shows that as a natural
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source of vitamin E, almonds are efficiently utilized by the body,” said Dr. Haddad. “Surveys show that on average
men need 5 mg of alpha-tocopherol, and women need 8 mg of alpha-tocopherol a day to meet their vitamin E needs.
We can most effectively close the gap on vitamin E consumption with just an ounce of almonds a day.” Sabate and
Haddad conclude that the incorporation of almonds in the diet simultaneously improves plasma serum lipid levels

and antioxidant status.

Almonds and Dietary Fiber

Emerging research demonstrates that the combination of dietary fiber with protein contributes to overall satiety and
therefore may play a role in controlling caloric intake. Most protein sources do not provide dietary fiber such as is found
in almonds. Peanut butter, cheese and eggs, for example, are good sources of protein but do not supply dietary fiber.

Almonds and Minerals

Almonds are also unique in that they provide various minerals that are essential for bone health. Calcium, magnesium,
manganese, and phosphorus have been implicated in maintaining bone mineral density. Almonds are comparable
to skim milk and cheddar cheese in the quantity of these bone-building minerals provided in one serving. Other

protein sources like chicken, beef, peanut butter, and eggs don't offer the same (see table below).

Almonds vs. Other Protein Sources

Food Protein gm | Fiber gm \r%E ﬁwng %lé; rﬁ]eg mg %% mg rFT:g r};g
3.5 0z. White Meat Chicken 25 0 0.86 | 0.042 | 0.89 | 0.015| 13 | 25 [196 | 220
3.5 0z. Lean Ground Beef 25 0| 018 |51 0.072 | 2.09 | 0.014| o9 17 | 128 | 224
2T Peanut Butter 7 0 3|08 0.178 | 053 | 0492 | 11 | 50 |103| 231
1 0z. Cheddar Cheese 7 0 0.88 | 0.009 | 0.19 | 0.003 |204 8 [145| 28
1 0z. Almonds 6 33| 74 [0953 | 0315 | 1.2 |07 70 | 78 [ 134 | 206
1 large, Whole Egg 7 0 5.2 0.006 | 0.6 |0.013| 25 5| 8| 63
1 c. Skim Milk 8 0 0.98 0.1 302 28
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