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Sustainable vanilla flavored
yogurt, promising freshness Foam, 1 ladlagaocat®
for longer, in a natural way

Stays fresher for longer, ina natural way

European consumers now rank the environment as their #2 concern'. But while sustainability
is a growing priority, achieving it without compromising on taste, texture or quality can be a
challenge. That's where Freshure comes in—bringing natural ingredients and
microbial stability for a mild and smooth vanilla yogurt that stays fresh
throughout its shelf life. Our sustainably sourced vanilla supports farmers,
educational projects, and biodiversity in Madagascar. It's the perfect choice for
consumers and producers committed to sustainability and reducing food
waste. It's not just yogurt—it's a smoother, smarter choice for a greener future.
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Freshure yogurt

Nourishing you,
nurturing the planet

Freshure is a vanilla flavored yogurt with mild taste
and smooth mouthfeel, that stays fresher for longer.
Made with committed vanilla from Madagascar and
natural ingredients that help reduce food waste.

Benefits

Brand protection through control of quality
throughout shelf life

@ Longer-lasting freshness due to microbial
stability

Maintaining great texture and appearance
throughout shelf life due to physical stability

Q Food waste reduction

Q Supporting Livelihoods-Vanilla project aiming to
foster sustainability and poverty reduction in
supply chains

Ingredients list

Skimmed milk, skimmed milk powder, cream, pectin,
natural vanilla flavoring
Allergens: contains milk.

Nutrition facts per 100 grams

Energy (kcal) 63
Fat (g) 05
Carbohydrates (g) 104
Of which sugar (g) 45
Protein (g) 42
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Stays fresher forlonger, ina natural way

dsm-firmenich solutions

Improving shelf life and reducing food
waste - in a natural way

Delvo®ONE cultures

All-in-one culture solutions with build-in bioprotective
cultures, improves shelf life and reduces food waste in
a natural way while keeping great texture and flavor.

Pectner™ pectin
Builds smooth, high-quality texture and appearance,
controlling syneresis throughout shelf life.

Engaged Vanilla from Madagascar

Natural vanilla flavour

Unique end-to-end vanilla capabilities.

We control from vanilla harvest to vanilla flavor
creation allowing full traceability.

Communicate on positive economic, social and
environmental impacts thanks to our responsible
sourcing program.

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which we assume legal responsibility,
including without limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document is subject to change
without further notice. This document is non-controlled and will not be automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user’s product
formulations, specific 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. It shall be the responsibility of the user to
determine the suitability of our products for the user’s specific purposes and the legal status for the user’s intended use of our products.

Our General Terms and Conditions of Sale (“GCS") apply to and are part of all our offers, agreements, sales, deliveries and all other dealings.

The applicability of any other terms and conditions is explicitly rejected and superseded by our GCS. The current version of our GCS is available
at https://www.dsm-firmenich.com/corporate/legal-privacy/t-cs.html, a hard copy of which will be forwarded upon your request.
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