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MILLBIO VISION
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to customers

Leading player in the attractive niche of natural ingredients for bakery, providing «clean label» solutions

Significant technological and R&D know-how developed over the years that underpins the
success of MB solutions

Full spectrum of natural solutions for bakery to industrial customers (fermented flour, botanical
extract, enzymes, sourdough, improvers, nutritional products and mixes, etc.)




MILLBIO GROUP

MILLBI10O, headquartered in Northern Italy (MILLBO),
was founded in 1992 and focuses on highly innovative,
clean-label and all-natural solutions for baking, food &

beverage applications.

The acquisitions of Bionaturals, Shanghai
Biotec and the creation of Millbio Singapore
allowed expanding its position as a leading global player
in food ingredients such as fermented/cultured flours
and plant extracts addressing the increasing demand for

clean-label shelf-life extension.

The group can now supply world-wide to reach global
customers with a team of 8 sales managers and 3

customers services.

A state of the art laboratory service is located in Northern

Italy and occupies 8 people in R&D.
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THE RIGHT SOLUTION FOR YOUR PRODUCT

MILLBIO.COM

COLOR

Malts
Mixes

All the colors of
nature to make your
products even more

appetizing, to eat
with your eyes too.

TASTE

Fermented Flours
Sourdough
Malts

Natural solutions
conceived to
improve the aroma
and flavor of bread
and oven-baked
products.

[ SHELF LIFE

Fermented Flours
Plant Extracts
Enzymes

A range of solutions
created to increase

freshness of your

products.

the shelf life and
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STRUCTURE

25

Improvers
Enzymes

Products for high-
quality baking: from
softness to
crispiness.

NUTRITIONAL

Enzymes
Sourdough

Innovative solutions
for increasingly
good, nourishing and
sustainable products.
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I'T ALL COMES SO
NATURALLY
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X-TRA GUARD




X-TRAGOARD

MILLBIO.COM

ROWAN BERRY EXTRACT

Sorbus aucuparia L.
(n.) [cent. XV, lat. Scient. sorbusl]

‘Latin name used in the botanical classification to
indicate trees and saplings of the rosaceae pomoidee
genus: The Rowan Berry Tree.

The tree has orange or scarlet fruits with a 1cm diameter
from which an edible essence, much loved by birds,

(Aucuparia) can be extracted".

X-TRA GUARD is a natural ingredient
which has been extracted from the
Rowan berry with the use of a tapioca
flour carrier.

It has been meticulously developed to
help long shelf life products and is
wholly derived from the Rowan berry's
natural botanical compounds, which
includes Organic Acids.

It protects against spoilage (yeasts &
molds)




MILLBIO.COM

WHAT IS X-TRA GUARD ™?

2%

¥
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X-TRA GUARD™ is an aqueous extract from Rowan Berries

Incorporating a tapioca starch carrier to standardize the content and to facilitate extraction and handling

A fully cold-water-soluble version, X=-TRA GUARD™ S, uses maltodextrin as a carrier.

Possible declarations include botanical / Rowan Berry extract (Sorbus aucuparia L), plant/fruit extract.”
Self-affirmed GRAS

Kosher and Halal certified

Available as Organic and Gluten-free

* Declarations and labeling claims are manufacturer's
responsibility
%M



HOW IS X-TRA GUARD ™ MADE?

o 7

X-TRAGOARD

A product rich in natural organic acids
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WHY AND HOW TO USE X-TRA GUARD ™ ?

#  X-TRA GUARD™ is rich in natural organic acids, in particular sorbic acid

®  Sorbic acid was first discovered in the rowan berry in 1800s

®  Primarily protects against yeast & mold spoilage in a wide range of applications

#  Off-white, easy to handle, free flowing powder

#  Overall impact on taste, aroma, texture and colour is usually minimal / not noticeable
#  Interaction with other ingredients in the recipe usually minimal / not noticeable

#  Recommended level of use is very application specific but broadly 1,000 to 8,000 ppm

#  Guide: approx. 3 - 3.5 times the level of potassium sorbate that might be considered effective

%M



APPLICATION TRIAL INDUSTRIAL CAKE

Trial Shelf-life
a )

Carried out in-house trials to demonstrate Cake trials

efficacy in cake, inoculated a cake yeast & mold development
(industrial cake recipe with approx neutral % 100

pH) with yeast & mould strains and 80

observed their growth over 21 days 60

\_ J i
»~— Cake Recipe 20 I
) - L m=  HEN

0
Rapeseed oil 21%
Eo o 0 5 0 15 21
Sugar 10.5% days
Starches 16%
\¥heat flour 10% B control
Water 9.5% _
Baking powder 1.0% M potassium sorbate (1,000 ppm)

kOthers 2.0% ) m X-TRA GUARD (3,500 ppm)




APPLICATIONS & ADDING VALUE

MILLBIO.COM

CAKES /7 MUFFINS

— 4

JAMS / FILLINGS /7 CREAMS

Clean up ingredient labels

%

By replacing potassium sorbate and facilitating possible

claims on pack

For existing clean-label end

TORTILLA / WRAPS 7/ FLATBREADS

products

®  Extend the existing shelf-life

9 Facilitate product reformulation to improve the
nutritional and/or organoleptic profiles

®  Resolve an existing microbial spoilage issue and/or
build in an enhanced inherent microbial robustness

®  Allow the commercialization of new products that could
otherwise be unsafe

o

Facilitate reformulation of refrigerated products to make

them suitable for ambient storage
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SAUCES / DRESSINGS 7 DIPS

CHEESE 7/ PLANT-BASED DAIRY

BEVERAGES
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MARKET EXAMPLES

MILLBIO.COM

X-TRAGWARD.

Rowan Extract

Caesardressing

Artoe 1)

Ingredients:

white peppo
ator (E330]

thickener (E412, E415), acidity

Please, always soe he labol In tora for the most up-to-date list of Ingredients.

Packed in: Sweden
Origin of row matarial; Mixod product, difforant arigin of ditforent raw materials

Dressing Picadeli, Sweden

chill, poprikn extract, natural flavor,

v

Cake M&S, UK

Jam Good Good, Iceland (US)

Reterence intake (sult)

Energy £200w1/2000kC o Bt
Ssturaten 200 Sugars 300 3ok 60
STORAGE

@ wor et -o- ey

For Best Befory

ﬁu'wa(md ete Orce sotned,
Hore in an setght contares

INGREDIENTS
B PR TSN Crane

Raitng Ages: (460 B
Emutstier: €471, EA7S, E£81 - Sakt - Patm
OR - Coldus: £130.

For iogredients in botd.
e 15 thote it 3 W s

Peanust sllergy.

Hade in the UK with cream chesse

Vrom Wetang.

)

Strawberry Jam 12 oz - Reto
Friendly - No Added Sugars

$9.99
Sont s ondy Hatura OCEURTING 4238 from s s, ous bow cakore s have.

St Laste without ther e s, COmEne ou tramtberty BT
Boatsior

& Make With Natura Sweetenars
& Keto & Vogan Frcncy
o Suftable For Dolbesics

Ctewa & Erytrennn)

¥ nchudes Oy Notural Occurrio Sugansfrom Rl Frus
4 Mo Asod Suyes

¢ Gunenfres

4 NonGMD

K TP 10 v 3 5 40 7] oWt your O o B

INGREDIENTS

Strawberries (58%), water, sweeteners (erythritol, stevia extract), pectin
rowanberry (Sorbus aucuparia L ) extract, lemon powder, citric acid, concentrat
(carrot, blackcurrant), ascorbic acid
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INNOVATIVE BLEND
FOR

INNOVATIVE
SOLUTIONS




MILLBIO.COM

ADDITIONAL PRODUCTS SYNERGIES IN BAKING

Fermented Flours
SPRING X-TRA LIFE ™

Sourdough
SPRING

Enzymes
KINEZYME ™

Manufactured by
k MILLBO ltaly

* Wheat
* Dextrose
+ (Brown) Rice Flours *

+ Authentic Italian

* Natural

+ Active

* Tailored Solutions

* Pure / Concentrated
* Diluted / Blended
* Specialties / Tailor Made

FERMENTA X-TRA 5

X-TRA GUARD™

* Rowan Berry Extract
* (Sorbate Replacement)

X-TRA
LIFE™

« fermented /
cultured flour

SPRING /\

* Active Sourdough
* (Flavor, Fermentati

Acidity) * (Propionate
Replacement)

KINEZYME ™

* Enzymes

* (Softness/Shelflife)

SPRING TEMPRA

X-TRA GUARD
FERM

Y
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MILLBIO.COM

THE NATURAL DOUBLE FUNCTION

BOTANICAL EXTRACT AND FERMENTED FLOUR: THE MARRIAGE

Combining two of its special products, Millbo has created an innovative solution giving extra

power and effectiveness in the preservation, protection and shelf life of flat breads.

X-TRA GUARD FERM?, is based on a natural source of sorbate, X-lg.égo’pﬁNBD fermented
X-TRALIFE

wheat flour, , and the booster effect of a specialty enzyme.

X-Tra Guard is derived from the Rowan berry by using water extraction, X-Tra Life is a
fermented wheat flour rich in organic acids. Both ingredients are active in the shelf life

protection of bakery products and the combination provides a complete shelf life system.

* An international patent has been applied for this product.



MILLBIO.COM

4326 X-TRA GUARD FERM

DESCRIPTION: ingredient blend based on fermented flour and plant extract

INGREDIENTS: heat treated wheat flour, botanical extract, fermented flour, enzyme

STORAGE: ambient and dry (max 25°)

PACKAGING: 20 kg multiple paper bags with liner

D || 2| [

DOSAGE: 2,0% on the total weight of the dough i
N

=
g

SHELF LIFE; one year from date of manufacture

X-TRA LIFE

+ Individual country legislation may limit the dosage on specific bakery items

* Aninternational patent has been applied for this product
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THE COMPLETE SOLUTION

FERMENTED FLOUR, SOURDOUGH & ENZYMES

Combining our expertise and understanding of flat bread industry, we created an unique
solution giving effective preservation, and shelf life to the flat breads along with better sensory

qualities.

Spring Tempra, is based on fermented wheat flour, sourdough, and enzymes giving a perfect

note to your flat bread.



MILLBIO.COM

4173 SPRING TEMPRA

DESCRIPTION: ingredient blend based on fermented flour, sourdough and enzymes

INGREDIENTS: heat treated wheat flour, fermented flour, enzymes

STORAGE: ambient and dry (max 25°)

PACKAGING: 20 kg multiple paper bags with liner

=
Ng
&0 DOSAGE: 1-3,0% on the flour weight

SHELF LIFE; one year from date of manufacture

+ Individual country legislation may limit the dosage on specific bakery items



MILLBIO.COM

APPLICATIONS

WHERE PRESERVATION and PROTECTION ARE NEEDED

TORTILLA WRAP FLAT BREAD PIADINA




FURTHER STUDIES & PRODUCTS

» MILLBIO

We are carrying out studies at the University of Pavia

) UNIVERSITA DI PAVIA
International

Microbicidal effects at 168h \

\

(Pavia, Lombardy, Italy) in order to demonstrate the anti-
microbial activity of various Millbio products

These studies involve using two types of in-vitro tests and

various micro-organisms

In addition to X-TRA GUARD™ we are studying a new

product designed to offer a wider spectrum of anti-

microbial functionality i.e. less focused on yeasts & molds 0 = l . m

Log reduction
T N © -

LN

. : : . Candida E.coli Salmonella Staphylococcus
and more effective with various bacteria albicans typhimurium aureus
Early results are promising on a range of gram positive \ mKsorbate = new product /
and gram negative bacteria (4-5 log reduction - 1 week)
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CONCLUSION

X-TRA GUARD™

#* A novel clean-label, ingredient to help manage the shelf-life (yeast and mold spoilage) in a wide
range of food & beverage applications

*  Provides unique and unprecedented solutions for clean-label products
*  Can be used in a synergistic way with other MILLBIO products

*#  Research is underway to develop broader-spectrum products able to offer different solutions
including the control of various bacteria

IT ALL
COMES SO

Non-warranty: the information in this document is given in good faith by Millbio for general guidance and for reference purposes
only. Millbio assumes no liability in relation to the information and gives no warranty regarding the suitability of these ingredients
for a particular use. The use of the ingredients by the recipient of this document, and any claims or representations made by the NATURALLY
recipient relating to such ingredients are the responsibility of the recipient, who is solely responsible for ensuring that products
marketed to consumers comply with all relevant laws and regulations.
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Millbo Srl

Via Bellaria

28069, Trecate (NO)
Italy
Info@millbo.com
+39 0321795911

Thank you!

www.millbio.com
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