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All data, including the formulations and procedures discussed herein, to the knowledge of Vantage™, are believed to be correct, reliable and accurate. Please note,

however, that Vantag=" does not warrant or guarantee any accuracy, reliability or completeness of the information contained herein. It is the user's responsibility to
determine the suitability and completeness of such information for the user’s particular use (including performing any necessary confirmatory tests). Vantags™

is not responsible or liable for any loss or damage that may occur from the use of this information, nor do we warrant against any patent infringement.

Nothing contained herein shall be construed as providing any permission, recommendation, or inducement to practice any patented invention without

permission of the patent owner.



