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Global customers driving sugar reduction

Global trend for healthier low sugar food options accelerating
« 50% of US consumers looking to reduce sugar

« 2in 5 are reducing sweetened snacks

« 20% of all 2018 USA Dairy launches in 2018 had lower sugar claims

Wf\/ “We aim to cut 20% of sugar by 2025.”
Q Colin Bradley. Coca-Cola USA BCI. 2019

Source

: InnovMarket Insights 2019: N. America Data © Nutrition Innovation 2019. Not to be shared without permission




Consumers want nature not chemicals

SIMPLY IRRESISTIBLE: CONSUMERS WANT STRAIGHTFORWARD SUSTENANCE

PERCENTAGE WHO STRONGLY OR SOMEWHAT AGREE WITH STATEMENT

@ ASIA-PACIFIC @ EUROPE @ AFRICA/MIDDLE EAST @ LATIN AMERICA @ NORTH AMERICA

FOODS MADE AT HOME ARE MORE | AM CONCERNED ABOUT THE
HEALTHFUL THAN INDUSTRIALLY LONG-TERM HEALTH IMPACT OF
PREPARED FOODS ARTIFICIAL INGREDIENTS

Source: The Nielsen Global Health & Ingredient Sentiment Survey 2016 © Nutrition Innovation 2019. Not to be shared without permission  \QNRSIATEN



Consumer perception: natural

ey focus
* Cost reduction
* Regulatory approval
* Labelled as added
sugar under FDA rules

Key focus

+ Cost reduction

+ Regulatory
approval

Higher cost

per tonne sugar equivalent

xylitol,

other
polyols,

fibres, etc.

2y focus

+ Cost reduction via new
technology

+ Collaborative work with
food-sector players to
develop an ever-wider
range of solutions

Sugar

Key focus

= Cost reduction for higher-grade stevia

« Label-friendliness with consumers focused on natural
ingredients

* Commercial introduction of fermentation-derived stevia

Lower cost

per tonne sugar equivalent

Key focus

* Further cost reduction as
it becomes a commodity

* Maximising penetration
via cost-competitiveness

Saccharin,
cyclamates,

aspartame,
ace-K

Consumer perception: artificial N

Source: Rabobank 2018



Consumer perception: natural

Key focus

Cost reduction
Regulatory approval
Labelled as added
sugar under FDA rules

Key focus

* Cost reduction

+ Regulatory
approval

Higher cost

per tonne sugar equivalent

Erythritol,
xylitol,
other
polyols,
fibres, etc.

Key focus

+ Cost reduction via new
technology

+ Collaborative work with
food-sector players to
develop an ever-wider
range of solutions

Source: Rabobank 2018

Sugar

1

Key focus

« Cost reduction for

« Label-friendliness
ingredients

« Commercial intro:

Consumer perception: artificial

Decline in demand
and perception for

white refined.

Increase in demand
and perception for

brown's and organics
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A NAURAL,
AEALTRIER
INDUSTRIAL
SPECIFICATION OF
LOW GLYCEMIC
BROWN SUGAR




Nucane is a new industrial specification of “brown” sugar

Active Anfi-oxidants Supports sugar reduction Taste/Sensory

benefits

Low Glycemic for normal Less Processed Clean Labelling
blood sugar levels All Natural




HOW IT WORKS:

Slows the metabolism of sucrose

Sucrose
Molecule

Sucrose molecule
remains bonded
for longer.

Antioxidant
in NUCANE™ @

The natural antioxidants in Nucane™ can inhibit digestive enzymes to reduce

glucose and fructose absorbed by the bady, therefore promoting a low glycemic effect
Full publications at:

www autritioninnovatongroup com/publications




HOW IT WORKS: KA

Blocks absorption of glucose

GLUT Antioxidant

’@ L m NUCANE™
GLUCOSE % ¥ o

GLUCOSE
LOW
Gl

BLOOD
API({\L MEMBRANE g STREAM r

(«

The natural antioxidants in Nucane™ slow the ability of the GLUT2 protein to g
transport available glucose into the blood stream. This helps reduce blood sugar Ful! publ‘jc§tu<‘>qs at: .
levels and promotes a low glycemic effect. N T R

Adapted from: Xwon et al, 2007 /publications



20% Less Sugar is Bio-accessible with Nucane Raw Sugar
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Researched conducted by Triskelion © Nutrition Innovation 2018



BAKER'S DELIGHT OVER 600 STORES IN AUSTRALIA  Butets Deiit

ég;oa MEET NUCANE"
%t A LESS REFINED, LOW GI SUGAR
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Are you concerned about sugar in your diete

Not Sure
3%

0,
. Yes, Very

40%

Yes, A Little
37%

/7% of S.A
consumers are
concerned about
their consumption
levels.

© Nutrition Innovation 2019. Not to be shared without permission NRGUATION



Has sugar tax been a positive step forward for S.A¢

Same
11%

Yes
40%

| don't know
12%

No
36%

Taxes are usually
unpopular, but
around the world
sugar tax general
has support..
INncluding S.A.




Would a health claim motivate you
fo change your brand of sugare

No

The majority of SA
consumers will
switch sugar
brands for o
healthier option.

Unsure
16%

© Nutrition Innovation 2019. Not to be shared without permission NRGUATION



Which is the healthiest sugar to eat?

Other
5% Raw Sugar

White S n The perception

| towards “browns”
as less processed
and less refined
franslates as
“healthier” in S.A
fO consumers.

Brown Sugar
73%

Source: South Africa: Toluna Research. © Nutrition Innovation Group 2019




Which of these claims is most motivating
fo you for a sugar brande

Anti-Oxidant
27%

Slow Release .«
25%

Low Glycemic is a
claim that nearly
50% of SA
consumers find
motivating.

© Nutrition Innovation 2019. Not to be shared without permission NRGUATION



What should a healthier sugar be priced ate

30% More
3%

20% More
7%

10% More
23%

Same Price
66%

Over 35% of SA
consumers will
consider paying a
premium for o
healthier sugar.

© Nutrition Innovation 2019. Not to be shared without permission NRGUATION



Which sweetener is healthier to consume?
Artificial
Sucarlose 10%

o Over 50% of SA
consumers already
consider a low
glycemic brown
sugar fo be
healthier than
other sweeteners.

Stevia
15%

Xylitol
14%

Low Glycemic Brown Sugar
55%




Which soft drink, with a sweetener, would buy?¢

None
Stevia 22%

19%

S.A Soft drink
brands could also
gain a competitive
.| advantage "made

| with Low Gl Brown
sugar’.

Artificial
12%

Low Glycemic Brown
34%

© Nutrition Innovation 2019. Not to be shared without permission NRGVATION



If you could reduce tfax on one sweetener,
which one would it be?

Stevia
19%

White Sugar
29%

Artificial
15%
Low Glycemic Brown Sugar
37%
Source :South A frica: Toluna Researc! h. © Nutrition Innovat ion Group 2019

S.A consumers
would also support
a tax reduction for
low glycemic
brown sugars.

© Nutrition Innovation 2019. Not to be shared without permission



South Africa Research Indicates:

Consumers are looking for a “natural and healthy” sugar option.
A brown low glycemic option has strong initial appeal.

Our technology, clinical research and ESA partnhership.supports
this innovation.

A retall product will.lbe an important catalyst for awareness and
sales momentum.

When consumer demand grows, industrial brands will follow.

© Nutrition Innovation 2019. Not to be shared without permission



DR. DAVID KANNAR: FOUNDER & CHAIRMAN

Leading Australian Entrepreneur

Inventor of over 45 Food Patents

Ph.D Clinical Pharmacology

G ;"\_’ , [l
Founder & Chairman:
Dr. David Kannqr
w -

One of the world’s leading

carbohydrate experts.




Calorie reduction is important to global health

Markets Sl Chart of the Day
Figure 1: US calorie consumption growth has soared from

3100 calories/day in 1965 to 3900 calories/day in 2012
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BUSINESS INSIDER INNOVATION

https://www.businessinsider.com.au/us-calorie-consumption-surged-in-the-80s-2013-92r=US&IR=T



SUGAR ALTERNATIVES ARE NOT ALWAYS “HEALTHIER"..

- SCIENTIFIC
AMERICAN.

THE SCIENCES MIND HEALTH TECH SUSTAINABILITY EDUCATION VIDEO PODCASTS BLOGS STORE

gloLoGy

Artificial Sweeteners May Change

a GOOD SWEAT GOOD LOOKS GOOD ADVICE GOOD FOOD GOOD

Our Gut Bacteria in Dangerous

| e | NOT-S0-SPLENDID SPLENDA MIGHT TRIGGER
pr———————=—— - NFLAMMATORY SYMPTOMS IN CROHN'S DISEASE
PATIENTS

Artificial sweetener sucralose worsens gut
s . . . . . v TEHRENE FIRMAN, MARCH 20, 2018 f Share P Pintt
inflammation in mice with Crohn's disease RN DA AN - m -

Download PDF Copy

March 15,2018

In a study that has implications for humans with inflammatory diseases, researchers from
Case Western Reserve University School of Medicine and colleagues have found that,
given over a six-week period, the artificial sweetener sucralose, known by the brand name
Splenda, worsens gut inflammation in mice with Crohn's-like disease, but had no
substantive effect on those without the condition. Crohn's disease is an inflammato

© Nutrition Innovation 2019. Not to be shared without permission



...yet they are seeing growth!

Figure 3: Market development for alternative sweeteners, 2009-2017
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.. and most of the “replacement” innovation
comes from outiside of the sugar indusiry
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HOW DOES
NUCANE LIFE
DELIVER SUGAR
REDUCTION?

The unique Nucane Life “Low Bulk”
approach creates fluffy micro air-
pockets in the sugar. This creates bulk
density and reduces the total amount
of sugar required.

In a food system, this can deliver
significant sugar reduction and still
deliver the bulk filling needs of a
product.

Bulk density is
illustrated here
by the same
weight of
Nucane sugar
versus white
refined sugar
occupying
twice the
amount of
volume




THE NUCANE LIFE
PLATFORM ALSO
INCORPORATES
SUGAR CANE WITH
BESPOKE SUBSTRATES
TO MEET DEFINED
FOOD MATRIX

OBJECTIVES. THESE
CAN BE UP TO 20% OF
THE FINAL INGREDIENT
AND BE SPECIFIED TO
DELIVER
FUNCTIONALITY, TASTE
AND PRICE.




For the same volume and
—
sweetness
O

@ 50% Less Weight

68% Less Sugar
Sugar
1009 Increased Protein
R Sugar
Increased Minerals

400 1 55% Less calories
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AROMA SWEETNESS

LIFE
FLAVOUR <
MOUTH

WATERING ILKY TASTE N
© Nutrition Innovation 2019. Not to be shared without permission NKOVATION

NUCANE

CARAMEL
8 NUCANE ENERGY WITH
20% PROTEIN
|

WHITE REFINED SUGAR
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NUCANE LIFE IN CHOCOLATE

72% sugar reduction

19% calorie reduction

Adds calcium, magnesium & potassium

Nucane Life is made from natural sugar

Nothing artificial, no new regulations

Gives chocolate a smooth, rich & creamy taste

Technology can be licensed to the industry

Now working with customer application trials

These chocolates were made with Nucane Life.

NL
INNOVATION



The sugar debate can follow fats.

WHAT REALLY
MAKES YOU FAT?

© Nutrition Innovation 2019. Not to be shared without permission



With innovation, growth can be unlocked
Added Fats
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Source : hitp://www.wakingtimes.com/2015/06/27/11-charts-that-will-give-you-a-clear-view-of-the-modermn-diet/added-fats/ © Nutrition Innovation 2019. Not to be shared without permission



Together we can ensure sugar.is
the selution to sugar challenges!
Join us.

david@nutritioninnovationgroup.com
maithew@nutritioninnovationgroup.com

www.nutritioninnovationgroup.com




matthew@nutritioninnovationgroup.com
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