:

How to face the ongoing globa
harvest challenges with upcycled,
high-quality solutions that incorporate ' y
dsm-firmenich’s unique and vast product
portfolio. These solutions can be used i
across applications around the world — '
we bring progress to life!

- dsm-firmenich ¢



Huanglongbing (a.k'a. HLB or citrus greening) and drastic environmental shifts are
affecting both the amount and quality of citrus oil availability around the world.
Fresh fruit, juice, and byproducts are at risk in different ways, creating challenges
for food manufacturers. Address your quantity, quality, cost fluctuation and
consumer demand challenges with us.

Crisis or not — we have solutions for youl

Secure Supply Ensure Consistent Quality

For years we have established key By leveraging our advanced technologies for
partnerships and developed biotechnology extraction and processing, as well as technical
to guarantee sustainable supply. Through know-how for adding back flavors into juice
this robust network, we secure a stable drinks, we have you covered! Our focus on
supply of key ingredients and/or by quality control and regulatory compliance
reducing dependency on FTNF flavors with make sure your products are always

exact WONF matches. consistent.

Optimize Costs Find Excitement & Relevance
Utilizing innovative extraction, alternative Everybody loves citrus - that is no secret! We
natural sources, and proprietary help clients create exciting products with
production methods we reduce costs for cutting-edge flavor solutions and extensive
our clients. Our optimized global supply market insights. We support the development
chain further minimizes expenses, ensuring of unique, appealing products that resonate
cost-effective, high-quality flavors. with consumers — tailored for each client.

Citrus product portfolio for all challenges

FreshSlice® All natural proprietary citrus extracts delivering unique ‘
freshness & authenticity with effective CIU
NextGen Cost-competitive, sustainable natural &
non-natural solutions that are not citrus dependent
e
Orange FTNF restoration keys designed to restore organoleptic
addbacks qualities of orange juice

This is just a tastel Our expansive portfolio has many solutions across several
delivery systems. Contact us to learn more.

The information contained herein is to the best of our knowledge reliable. However nothing herein is to be construed asa warranty.Users should make their own teststo determine the applicability of such information and its suitability for their own particular
purpose. For thecommercial use of this product including the labeling and description of any food into which it is incorporated, it shall remain the responsibility of the food manufacturer to identify and comply with all relevant legal requirements (including
generallyaccepted practices, claims, guidelines and standards) as based on the data supplied herein or any supplementary inf ormation provided on request. Since the user's product formulations, specif ic use applications and conditions of use are beyond our
control,we make no warranty or representation regarding the results which may be obtained by the user.

INTERNAL DISCLAIMER Compliance and claims for this concept were verified fora limited number of countries. Before presenting it to externalclients, country and client specific . .
requirements must be confirmed, pleasecontact your local or regional regulatory department in dsm-firmenich. Packaging for illustr ation purpose only. Product labeling and dsm _fl rmen I c h “
associated claims may differ based on government requirements, the consumer product manufacturer is responsible forthe consumer pack aging content.
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