By 2040 we will be using 70% of the potable water
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Nixtamalization Reimagined
Prime Masa
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Innovations for a better world.
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Buhler is part of the everyday life of billions of people
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2 billion

people each day enjoy food
produced on Buhler equipment

T billien

peaple travelinvehiclesipartly
produced with Buhler machinery




Leveraging our global network with regional focus
New technologies

Customer
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~ Tortilla products, from a local staple food to a global snack.
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Market Overview

Europe




Market potential
Europe

Yearly Maize
production

Total crop 103 m ton
Food 4.4 m ton

Tortillas — increasing popularity in Europe Tortilla Chips — Fastest growing segment
within the baking industry

ortilla chips not a
staple food in
Europe and
therefore, in
premium market

Demand for
Gluten-free and

Higher retail prices Market size for Highly
of Tortilla Chips in maize-based industrialized
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sustainable
products

Europe than South tortillas in Europe is process in Europe
America USD 2.59b

*source: FAOStat, 2022
*1source: Euromonitor, 2025



From Nixtamal flour to various food products
Popularity of Mexican food worldwide: Tortilla Chips the Trojan Horse

Nixtamal maize flour
End product examples

Typical Trend of Market Penetration
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Example of diversification of Nixtamal Based Products
Integration of new ingredients to enhance nutritional flavor

HIPPEAS 'i?ﬁ'iv

ehlekpea tortilla chips
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Tortilla Trends Worldwide.
More Dynamics — More Potential.

MORE DEMAND FROM THE ENVIRONMENT

A driver of corn tortillas

New flavors and Fast food chain
vs. wheat wraps

ingredients expansion

Conscious nutrition/ Whole
grains/ added vitamins/ GMO
banned
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Supply Chain Issues

Corn Supply Small produces can make their own masa Producers
White / Yellow Until regulations allow it. g
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Foods

Mostly in the US, Mexico ~aligle
and Central America




Supply Chain Europe

Bottle Neck of Masa
Suppliers

Tougher Regulations



Traditional Nixtamal Process and its
challenges




Wastewater Nejayote: diminishing corn nutritional value and consequently, of the foods obtained from it.
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Intake  Cleaning Cooking Decanting  Washing Decanting Resting ~ Wet milling Drying

Waste Water Waste Water Steam

1.5 tons of wastewater per ton of corn
Loss of healthy fibers, nutrients and starch

Additional energy for cooking and drying required
Wastewater needs treatment




Wastewater Nejayote: diminishing corn nutritional value and
consequently, of the foods obtained from it.

Nutritional Loss : Corn Germ and Pericarp

— Soluble and insoluble solids

-~ Polysaccharides, Starch, Protein and Lipids

— Bioactive compounds: polyphenols, carotenoids.

— Parts of the endosperm: cellulose and hemicellulose

Process Complications

High pH Value, Biological and Chemical Oxygen Demand
High Temperature, important energy loss

Water Treatment Needed

Hard to treat organic-inorganic mixture.

Waste solids after filtration

Overloads Cities Wastewater treatment plants

Spraying on fields creates odor issues.
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Prime Masa Addresses the Nixtamalization Challenges

Eliminate Waste Production
Reduce Water Consumption
Reduce Energy Consumption

Improve Yield

Enhance Nutritional Value
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Innovative Prime Masa Nixtamal
Process




Prime Masa Nixtamal
Sustainable and innovative solution for tortilla flour



Nutritional Value of Steam Cooked Nixtamal

Products produced with Prime Masa Nixtamal, have overall a better nutritional profile, than traditional nixtamal.

environment and water excess a steamer

Traditional Nixtamal Method Prime Masa Nixtamal
Cooking maize in alkaline Cooking maize in

@ Wastewater (Nejayote)

J



Water consumption comparison

Traditional nixtamal process Prime Masa process
Cooking of maize Steaming of maize

— Expensive wastewater treatment: _  90% less water/waste

— sewage plant investment and high operation/maintenance
costs

— Same rheological properties of the traditional masa




4’100 tonnes CO.e

>

121 g COLe
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Journey Where we are at today




Prime Masa Nixtamal Journey
Overview 2025

1st Plant in Europe

Process Maturity Global Validation

2021

Process Simplifications and New Technology.

Food Application Center (FAC) Opening

1° Prime Masa Plant sold

<2010

R&D
Technology



Food Application Center
Minneapolis, USA

https://www.youtube.com/watch?v=PINB
MkXxpWA

https://www.youtube.com/watch?v=ZHId
1e1yQcU
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CORN
+ 50 Trials
Food
Application
Center

Validation for
Tortillas and
Snacks for Global
Brands.
New Grains like:
Sorguhm, Millet,
Quinoa,
Chickpeas

Bake Goods
Snacks
Cereals

Alternative
Proteins
Revalorization of
Waste Streams
Healthy Foods
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InAdvations for a better world.
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