

















PANATURA®

naturally starter dough

BIOTECH FACTORY

keeps growing.

The major milestone in the development of PANATURA® is the inauguration of a
pilot factory for the industrial production in August 2008. MGM INGREDIENTS
AG, the biotech subsidiary of Swiss PANADORO GROUP, succeed with breakth-
rough PANATURA® due to exponential-

ly increased demand in Asia, Europe

and Australia. This great success of

PANATURA® requires the establishment

of new biotech manufacturing facilities.

The first of these is now to be built in

Iskandar Malaysia as a “Flagship

Factory”.

At the BioChicago convention on May 4, 2010,

the agreement with the Malaysian government

will be signed to build a PANATURA® flagship

factory on a 1.3 hectare area of the emerging

biotechnology park Iskandar, near Singapore.

With this new site, not only the existing production capacity of PANATURA®
will be multiplied - it also serves as a walk-in model of latest food biotech-
nology for licensees and investors from around the world.

Within 24 months after signing the license agreement with the Interflour

Group in 2006, Panadoro Group together with Swiss technology partners Meiert J. Grootes
managed to develop and realize a turnkey concept for the industrial pro-

duction of PANATURA® in granulated form. This marks the most challenging time in the history of

the product. As Mejert says "Those who want to build a high house must linger long on the

foundation”. That is why the optimisation phase took another 15 months.



PANATURA’

naturally starter dough

BIOTECH FACTORY

Demand for PANATURA®
keeps growing.

>  Only in autumn 2009 PANATURA® went into the international markets, with a tremendous success.
It is now well accepted by the global markets and is in the phase of strong growth. One of the key
people to make this happen was Prof. Dr.
Nasir Azudin, Group Technical Director of PANATURA® PRODUGCTION CAPACITIES
Interflour, with his R&D and Commercial- i i i
ization Center in Kuala Lumpur.

Continuous development through research
and development will include the selection
of suitable microorganisms and raw ingre- i
dients through mill streaming and natural @
extracts. In-depth understanding on the ; : : :
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chemistry, chemical and biochemical inter- tonnes . tomnes ~ tonnes

actions, enzymatic activities, processing

conditions and protocols, product rheology

and products performances in the target

applications will be generated through

strong R&D and technical teams. The new state-of-the-art biotech factory will be able to produce
a wide range of products including natural preservatives, gluten-free or low Gl products.




PANATURA’

naturally starter dough

CURRICULUM VITAE MEIERT J. GROOTES

the visionary behind
great inventions.

Curiosity, the inventor’s spirit, and the urge always to
improve good things even further have a long tradition in
my family. When my ancestors founded the “Grootes Fine
Chocolate Manufactory” in the Dutch town of Westzaan in
1825, the products they produced soon built up a first-class
reputation all over the world.

Grootes chocolates and cocoa were coveted and won many awards. Our
customer list even included the Dutch royal family. The name of Grootes was already synony-
mous with the finest quality that constantly kept up with the progress of time.

| was thus born into a family in 1960 in which a high sense of values and the
ambition to perfect further everything that had already been achieved were
totally at home. Values combined with passion and creativity form the basis
of my innovations and the drive behind my daily work.

Robert F. Kennedy

In 1986 he graduated from the University of Wageningen, Netherlands as Master of Science in
Food Process Engineering. In 1992 he got a Business Degree from the Graduate School of Business
Administration Zurich, Switzerland. He started his career in the global coffee and chocolates
industries with Kraft Jacobs Suchard as R&D and QA manager. In 1989, he was appointed Head
of Marketing and Sales for Danisco A/S, the global leader for functional ingredients. In 1992, he
established his own company Panadoro Group (formerly Veripan) together with two partners. He
is a seasoned company builder having been on the management team of various start-up compa-
nies. Experienced in working at senior levels in a variety of international food companies. Today
he is chairman of various B2B and B2C companies including Veripan, Cakefriends and MGM
Ingredients. He has Swiss and Dutch citizenships, is fluent in six languages and in his leisure time
he loves heliskiing, golf, sailing and barbecuing.
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CURRICULUM VITAE MEIERT J. GROOTES

Meiert Johan Grootes —
the visionary behind
a great invention.

Panadoro Group established in 1992 in Switzerland is a

m research-driven company. It is known as a company actively
developing and implementing pioneering innovations for

PANATIDO RO theinternational food industry on a natural base. As a fully
GROUP LTD integrated food company their purpose is to provide inno-

vative food ingredients and consumer products through
their core businesses:

* Veripan - think tank to the provide the international food

!\2 VERIPAN industry with recipes, ingredients, and technologies for
starch- and fat-based foodstuffs (B2B)

|\ * MGM Ingredients to provide the the food processing
,‘4 MGM [NGREDIENTS AG industry with innovative, intelligent products on a global

scale through licensing (B2B)

W * Cakefriends as a food-service franchise concept (B2C)

Panadoro's products are marketed globally, focussing on Europe, Australia and soon also the
Americas. To meet the increasing demands for the various concepts, Panadoro is considering to
built manufacturing sites in their key geographical areas.
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INVESTOR & CONTACT

PANATURA?® irresistible.

The food industry's perceived low revenue growth, profitability, innovation and
barriers to entry have meant that the high levels of return demanded by investors
can rarely be met by food companies, except in the technology and biotech sectors.
The increasing interest in health and nutrition, as characterized by the growth
in the global functional foods market, is leading investors to take a new view on
the sector.

Our PANATURA?® concept offer global investors particularly in flour mills one of the most attractive
investment opportunities in the food sector. The use of crop residues (low raw material cost), the
biotech food sector as a fast growing market with high margin potential and our concept with an
innovative intellectual property (IP) based technology, which provides a high barrier to entry, all
contribute to the attraction of the offer.

Opportunities for investment in our PANATURA® concept:

The growing and ageing population, the rise in emerging
market incomes, the fast-growing market of functional ingredients and the increased regulatory
hurdles will have a major impact on the food industry in the coming years. When added to the
increasing consumer awareness and interest in the potential health benefits of food, particularly
as a preventative approach to certain chronic diseases, it is clear that a major market opportunity
for the food industry is being created.

The background of Panadoro has provided a solid foundation for the
development of proprietary functional ingredients. Since 2002 Panadoro has filed a number of
patents to protect the IP of PANATURA® and derived products using the same technology encompassing
the crop residues (by-products) of a wide range of grain products such as wheat and rice.

Additional barriers to entry come in the form of improved
and stricter global food regulations such as those currently being introduced in Europe. Whilst
the industry may be frustrated, there is little doubt that if the functional foods market is going
to continue to grow and evolve and meet consumers expectations, then the level and detail of
scientific evidence to support specific health claims has to be much greater than in the past.
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INVESTOR & CONTACT

PANATURA irresistible.

) Whilst the regulatory hurdles faced by the food industry
may be growing, they remain much lower than in other industries and thus they are a major
attraction to potential investors. For the in-house production of PANATURAY, tailor-made concepts
have been developed in collaboration with leading Swiss technology companies and Panadoro
Group. These concepts are designed especially for the industrial production of PANATURA® in
granulated form for global markets.

Since the invention of PANATURA® in 2002 by Panadoro and MGM, the concept has gone through
various stages: from the laboratory through pilot into industrialisation. And since the opening of the
factory in Malaysia, the commercialisation phase has started. The great success of PANATURA”
in Asia, Europe and Australia will attract further investors from other regions in the world.

about a master license for your country is available from MGM
INGREDIENTS AG; the person to contact is Mr. Meiert J. Grootes

\
(4 MGM INGREDIENTS AG o=

MGM INGREDIENTS' business is to market innovative, intelligent products for
the food industry on a global scale. Our solutions allow producers to meet ever-
increasing market requirements for freshness, naturalness, taste and qua-

lity, enabling them to strengthen their competitive advantage.

MGM INGREDIENTS AG MGM INGREDIENTS AG

Gartenstrafie 2 - CH-6304 Zug Lauchefeld 31 - CH-9548 - Matzingen

Tel +41 (0)41 712 00 77 - Fax +41 (0)41 712 00 66 Tel +41 (0)52 369 66 55 - Fax +41 (0)52 369 66 50
info@mgmingredients.com - www.mgmingredients.com





