= g°°g freed% GROUP

Ntt l IIIIIII

FREEDOM FOODS
GROUP NUTRITIONALS

NUTRA
LACTOFERRIN PROTEIN AT ITS BEST

~ "
A ;zb;* i m



NUTRAFERRIN™ -
PROTEIN AT ITS BEST

Lactoferrin Protein Fresh from Cow’s Milk that is
using State-of-the-Art Manufacturing Capability and
Multi-stage Low Temperature Spray Drying
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MAKING FOOD BET

BUILDING A MAJOR GLOBAL
NUTRITIONALS COMPANY
FROM AUSTRALIA
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LEETON

Our Leeton site is home to our
dedicated ‘Free From’ facility,
producing our iconic allergen-free
cereals such as flakes, mueslis and
extruded cereals (i.e. puffs, sticks
and flakes).

This site ensures not only the
highest quality products, but

the tightest allergen control process
and procedures. These procedures
have been embedded over many
years, making us the leader in
allergen control.

In addition to allergen-free products,
we produce bites, popcorn, porridge
sachets,

paste bars, muesli bars and rice puff
bars.
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CLUSTERS
& MUESLI

DANDENONG

Our facility in Dandenong, Victoria
produces a wide range of
innovative, great tasting and high-

quality muesli and cluster products.

Our team creates and delivers on-
trend, healthy and delicious
breakfast solutions using a wide
variety of ingredients such as oats,
nuts, seeds and dried fruits.

SPORTS
NUTRITION &
POWDERS

SYDNEY

The Freedom Foods Group sports
nutrition and powder facility has
many years of experience in
developing high quality nutritional
powders for Australian and
international markets. Developing
some of Australia's most popular
sports nutrition products, this site
has been engineered to handle
both small and large scale
production volumes across protein
powder, amino acids

and diet supplements.

INDUSTRIAL
FOOD
INGREDIENTS

DARLINGTON POINT

As part of our paddock to

plate strategy, Freedom Foods
Group is continually integrating our
processes to make sure

we control the quality and the
allergens in all our foods.

Our millin Darlington Point supplies
specialised milled, extruded or
flaked allergen-free ingredients,
including:

- Gluten-free grains: popping corn,
white maize flour, yellow maize
flour, yellow maize grits, polenta,
rice flour, sorghum flour. These
can be supplied from whole
grains down to
fine flours.

- Bulk ingredients: rice flakes, rice
puffs, corn flakes, toasted oats.
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Committed to Sustainability
and Reducing our
Environmental Footprint

Research shows two thirds of people will pay more for products from
brands committed to environmentally friendly practices?

Renewable Energy Consumption Reducing our Environmental Impact

* |Installing across the total Shepparton .
site, the largest on roof solar battery
project in Victoria .

* Carbon offset for this project is in
excess of 5,000 tonnes of CO2 = .
1,700 trees being planted

. * Solar panels & battery project to be
& commenced at Ingleburn in FY 2020

Installation of a chemical recovery and
recycling system at Shepparton
Significant reduction of sodium wastage
into the water system

Equivalent system is planned to be
installed at Ingleburn in FY 2020
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https://www.nielsen.com/us/en/press-releases/2015/consumer-goods-brands-that-demonstrate-commitment-to-sustainability-outperform/
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Protein at its Best - Naturally

* NUTRAFERRIN™ is extracted directly from cold, fresh, pure cow’s milk
and not from cheese or milk by products

* Qurinnovative manufacturing process is designed to minimise
protein denaturation, thus optimising preservation of Lactoferrin’s
coveted functional properties and natural, non-denatured state

e Qur controlled manufacturing process results in smaller, more
uniform lactoferrin particles, permitting improved blending and
solubility outcomes

* NUTRAFERRIN ™ is highly purified, with a lactoferrin content of >95%

* |ron saturation levels ~¥16%, permitting additional iron-binding
capacity and valuable biological activity
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NUTRAFERRIN™

Protein at its Best - Naturally EELTF RS- T

* Lactoferrin is strongly expressed in human and bovine
milk. In humans, lactoferrin is also expressed

; : I : - ASREAEAGFFIIHETIFR
predominately in mucosal epithelial and immune cells . EAKE, A SELHEBEN

¢ lactoferrin is acknowledged for its healthful properties  pE_F 2 pAFI G B P ZEL - 2 #
across the lifespan EARREZE N Em A RRIERE

* During infancy, lactoferrin plays a role in iron homeostasis g;ﬁﬁg;éﬁﬂf@ﬁéﬁﬁz‘&

and defense against microorganisms BFIBE, 7442 00 £ F 2 FB Y

* Post weaning, lactoferrin’s multiple physiological effects fﬁﬁf"ﬁw KT, HILDIRE

include a role in immune regulation, iron homeostasis, BIGFER AR E

. . . . . . i
digestive function, dermatological outcomes, oxidative
stress, antimicrobial and anti-inflammatory influences
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Mayeur et al. (2016). Lactofe




LACTOFERRIN Recognised Effects on
Human Health

Neurological

Skin Health
Lactoferrin has multifunction properties in human

%
©
health zgtzazAnrr+AE LMY

Immune System

Thousands of scientific papers have been

published since the discovery of lactoferrin Iron Homeostasis
in 1939, which have clearly established its

multiple functions at the physiological,

cellular, and molecular levels

BN 19395 LHARELLIHK, BE% N
ETHUTFHHFSIRT, SLERTE Digestive Health
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] Bone Health
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Mayeur et al. (2016). Lactoferrin, a Pleiotropic Protein in Health and Disease. Antioxidants and Redox Signalling; 24(14), p: 813-836
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Milk Whey Protein Contains
Native Lactoferrin at ~2%

FRESH MILK FRESH MILK
FRESH MILK CASEIN PROTEINS WHEY PROTEINS
COMPOSITION 80% TOTAL PROTEINS 20% TOTAL PROTEINS
B BFFE OIS 2 1 o 4 EE 1 980% BT A A EE EA020%
Fat 4-6% Pgl"f)‘tq-Eil'l Ash Y-Casein 4% Lactoperoxidase Misc 11%
K-Casein___

0.4% e T

Beta-lacteglobulin
50%

Lactose
4-5%

Immunoglobulin
10%

Alpha-lactalbumin
L ws1-Casein 10% 20%
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LACTOFERRIN - Protein at its Best

* NUTRA ™ is an ultra-premium,
spray-dried, high purity Lactoferrin.

* Itis prepared directly from fresh cow’s milk, by
passing it through our innovative manufacturing
process which is designed to minimise protein
denaturation and maintain the functional
properties of NUTRA ™ at their best.

« nutraferintm & —fERILE. BHETHE. SHE
BIAHEE, - EEZEMFEFIHIER, ETEN]
BIFFRIFIE T ZIF B (5122 R/ ML ERARETE, HEX
BREZH(R#F nutraferrinTM B9THBE4E L,
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Colour is 0bvious|¥ Different
and Intentionally Premium

FREEZE DRYING

Freeze dried, darker lactoferrin colour is more resistant to
‘blending’ with background base powder colour, and may
cause ‘foreign matter’ appearance

RFTFIR, ASREANEHR BTESSREHE
B, MAHEERSIEIYLEZEN

Spray dried lactoferrin colour is better suited to dry

blending applications, as its colour ‘blends’ in with
base powders

BEFRASEAHEEESFFRELA, HAACTHEE 7

B ERLHE . o _ _ Freeze dried lactoferrin has a reddish,
Spray dried lactoferrin is a light pink, ‘glassy’ reflective colour yrrpapzm=gs =g
BitRt

BEFASELSE—fMEmae, 4 Premium colour
e

Freeze dried
from cheese

Physical properties of spray
dried compared with freeze
dried lactoferrin produces
colour differences

Freeze dried
from milk

BETRASKERS S FFRASKELHIYE L
BEEHEESR
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Particle Shape Benefit of Spray Drying

HIGHER TEMPERATURE SPRAY DRYING

produces flat-shaped lactoferrin particles

AL D36 x250 300 pm
Spray dried lactoferrin is more uniform in shape, with

_ o 14:26 AL D9.2 x250 300 pm
Freeze dried lactoferrin is a flat, dense particle which

lighter, fluffier particles and low light scattering effect can cause it to be reflective (higher light scattering effect.)
BETFENAREEARRENS S, FHER, EEl ERHARER PA TR AEOR T, HEMRI, AUERATRAE
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provides improved control over
particle size distribution. Particle size may be tailor
designed, to suit variable applications

LSL USL Target
D10 Qm 10 30 15
D50 Qm 25 50 35
D90 Qm 60 90 70

Spray dried lactoferrin particles can be
tailored to suit any application

MAKING FOOD BETTER

SPRAY DRYING )
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Particle Size Benefit of Spray Drying

FREEZE DRYING

fractures particles during the milling process, affecting
particle size and other functional properties. Freeze

drying produces poorly controlled irregularity in lactoferrin
particle size

LSL USL Target
D10 Qm 10 30 20
D50 Qm 40 80 50
D90 Qm 110 100

Freeze dried lactoferrin is milled after drying and so
typically has a wider particle size range

16
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FFGN Lower Temperature Spray Drying
Impacts Moisture

. Lactoferrin’s moisture content influences its functional properties

. Lower moisture lactoferrin tends to be more fragile, exhibits poorer solubility and is more
inclined to be ‘dusty’, affecting yield loss during end stage use

FREEZE DRYING

Freeze dried product has a lower
moisture content due to the poor control
over the freeze drying process

NUTRAFERRIN™ has a higher moisture level
than freeze dried lactoferrin

Typical spray dried lactoferrin moisture levels Typical freeze dried lactoferrin moisture levels
are 3.0 to 4% are 0.8 to 1.5%

MAKING FOOD BETTER * "
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FFGN Low Heat Spray Drying for Best Results

BFEMER TR ETRIESHIAREL
. Electron Microscopy shows higher temperature spray drying may damage lactoferrin
. NUTRAFERRIN™’s lower heat drying minimises damage to natural particles

HIGHER TEMPERATURE SPRAY DRYING

NUTRAFERRIN™ - Lower Temperature Spray Drying B Competitor - Higher Temperature Spray Drying

NUTRAFERRIN™ is dried at lower temperatures, minimising heat damage and Higher temperature spray drying may marginally reduce moisture content, but damages
producing lactoferrin structures without fragmentation. It has marginally higher moisture lactoferrin particles, creating fragments and affecting lactoferrin functionality (solubility, dust

content than h|gher temperature spray drymg and freeze drylng generation and high yield Ioss)
AR B T T T2 - . q
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Solubility Benefit of Spray Dried

Improved solubility of spray dried lactoferrin comes from
particle size variation(%)

~
N
\

’,

SPRAY DRYING } FREEZE DRYING

Improved solubility, likely due to the increased Decreased solubility, which reportedly may be due to
surface area of the smaller, more uniform particle the larger particle size and consequent reduced surface
size of spray dried lactoferrin area/energy of solute particles
Solubility 98.4 % Solubility 94.3 %
18E THAELRBREE, FEEEHFHE TR SFEOQNIZEE N . )
o EHSIEEEEREMT BRE98.4% fg”éﬁ;’fggg\ TEARIE A2 E FRA AR TR A IR Z KA EETR / BIEAT

(1) Wanga et al., (2018). Characteristics of bovine lactoferrin powders produced through spray and freeze-drying processes. International Journal of 19
MAKI NG FOOD BETTE R Biological Macromolecules 95 (2017) 985-994



Current Industry Drying
Technology Utilisation

Competitors are slowly shifting to spray drying in pursuit of its superiority
Infrastructure costs will set the pace of competitor drift to this state-of-the art technology

REXFIEHBIEFLIFE TR, WIEKERLHYE, BiREHELEREZEXNFIERERBE X EXRREHMRR

Manufacturing Site Technology Utilised Manufacturing Site Technology Utilised

Freef’?m Foods Group SIpEY DIED (G pEier txe ey 4 other global competitors Spray Dryer (superior technology)
Nutritionals

9 global competitors Freeze Dryer (old technology) 2 global competitors Freeze and Spray Dryer
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Physical Characteristics

Free flowing
Soft Pink Color powder, without
lumps

Clean and neutral
flavour, no residual taint
or smell

Small and consistent
particle size

MAKING FOOD BETTER * n

Highly soluble




Typical Parameter Levels

Parameter Typical Specification Test Method
Lactoferrin % of protein 2 95.0-100 95.0 min FFGN In-House HPLC
Moisture % 4.0 4.50 max GB 5009.3.1-2016
Ash % 0.5 2.0 max GB 5009.4.1-2016
pH (2% Solution) 6.2 5.2t07.2 PHAS 06 06.03
*Iron content (mg/100 g) 18 <35 GB 5009.268.2-2016
*Iron saturation % 16 <20 LFST 06.03

MAKING FOOD BETTER 7 2



 NUTRAFERRIN"

ADVANTAGES

Making food better
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Advantages

Prepared directly from fresh cow’s milk via our innovative 4-step manufacturing process,
NUTRAFERRIN™ presents an Australian made and functionally superior alternative to other

Lactoferrin options
BT ENTCFTRIEE AT Z, BEMFEFFDHPERFSZES, nutraintm @4 7T —MEXFIE#HIERN. II5E

Spray Drying Delivers
Improved Functional
Outcomes.

Freeze Drying

Technology is Outdated.

Pasteurising Lactoferrin
Post lon Exchange
Preserves Its Natural
State.

Two thirds o

MAKING FOOD BETTER

LI FRMAGELNELE

Skin
Health

Iron Stat

Lactoferrin has
Acknowledged
Physiological Benefits
Across the Lifespan,
Including Neurological,
Prebiotic, Antibacterial,
Anti-inflammatory and
Immunological.

U.S. Iactoferrin market

growth by function
nmnouzozsI I I

Global Lactoferrin
Growth Opportunity
Exists Across a Broad
Range of Applications,

Providing Exciting

Innovation Potential for

Visionary Leaders.

https://www.grandviewresearch.com/industry

-analysis/lactoferrin-market

NUTRAFERRIN™ is
Visibly Different. It’s
Finer, Fluffier and Lighter
in Colour, with a
Consistent Particle Size
that Facilitates Uniform
Blending With Base
Formulations, thus
Minimising lllusions of
Foreign Matter.

LiRE, ML FYE

o83,

State-of-the-Art
Nutritional, Food &
Beverage Manufacturing
Capability in Australia.

Responsibly Reducing
our Environmental
Impact Through
Investment in Sustainable
Energy Alternatives.

friendly practices®

1) https://mww.nielsen.com/us/en/press-releases/2015/consumer-goods-brands-that-demonstrate-commitment-to-sustainability-outperform/
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Drive innovative potential

Immune System-
Enhancing
Nutraceuticals

Infant Iron
Formula Supplements

Dairy Foods Fermented Milk

and Beverages and Beverages

Skin Care
Supplements Antioxidant
(incl. for acne Supplements
management)

MAKING FOOD BETTER ” 2

Digestive Health
Supplements
(Prebiotic Effects)
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