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The sugar we need isn't
in processed sweets

GLP-1 drugs create an
opportunity for the food
industry




Taxes and
regulations are
implemented
worldwide

Conscious
consumerism is
a clear trend

80% CHOOSE TASTE

SUGAR INTAKE
REDUCED BY : ™

READING
INGREDIENTS’
LABELS



THE SWEETENERS HISTORY

From artificial to natural to functional.

XX Century XXI Century
Mm
e Zero calories e Natural
e Flavor accepted e Zero calories
e Affordable e No G.l. Impact
e Artificial e Challenges on Taste
e Health Harmful e Challenges on Cost

e G.l. Impact e G.| functionless
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PROSWEET

New all-natural, bioactive peptide-
based sweet flavors library






Peptides Guranteed
analyzed Properties




PRODUCTION PROCESS & ny

Precision Fermentation

Costo
USD/k
Biorreactor capacity ] =
. Final product application iML

10,000 L

300 L
70 L
aL 1L I
Lab Pilot Industrial

Scale Scale Scale




Business Model ?ﬂ

B2B Food Manufacturers

Discovery Platform Product Development Production Distribution Ongoing Customer
Management

— QS
Food Lab Scale Pilot Scale Industrial Scale Logistics Food
Manufacturers Manufacturers
Supplier
~naturannova - = (CMOs)
. o - .
Tailor made ingredient development e Co-development with

Revenue Sharing:
Initial Rev: 3.5M USD

Partner(s) e Licenses




PROSWEET CASE STUDY

New all-natural library of bioactive peptide-based sweet flavors

FEEDBACK DISCOVERY PHASE -
SEARCH PARAMETERS
1- ONE ITERATION TO SWEET FLAVOR:
REACH THE TARGET APPLICATION CATEGORY
2- SCALE UP DISCOVERING ORGANOLEPTIC PROFILE
NATURE'S THERMOSTABILITY
SWEETNESS SWEETNESS POTENCY

BIOACTIVE FUNCTION

LAB SCALE VALIDATION
SENSORY PROFILE
SWEETNESS POTENCY
THERMOSTABILITY
REGULATORIES: AMES & MICRONUCLEUS TESTS



PROSWEET CASE STUDY >N

Technical and commercial validation

No warning

labels
Format Category of application Product application glr‘c;ificial
Powder Functional Dairy Yogurt sweeteners
Sensory profile feedback Mix replacement No flavor
Clean Taste, No off-notes, /0% sucralose, 30% enhancers
peak at the beginning Stevia - /0% sucrose,
with no lingering 25% sucralose & Ace-K No additives
Real sugar
Sweetness Potency Soluble Thermos;able taste
500 Yes 120°C
Anti-spike!

Function: No G.l impact & “Anti-spike”




ROADMAP N

Validated library of sweet
bioactive peptide-based
ingredients

Automated multi-
receptor module

In vitro test validation Preclinicals Regulatory approval

Full assessment

of 1 category Industrial Scale

Pilot Scale
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MANAGEMENT TEAM o

B JUAN CARLOS === ANTONELLA B FABIAN

DUARTE DE LAZZARI GONZALEZ
BIOTECHNOLOGY ENG. INDUSTRIAL ENG. BIOINFORMATIC ENG.
PhD (C) PhD (C)

- CBO -

CEO CTO

Fundacion
Ciencia
® & Vida




NATURANNOVA ECOSYSTEM >N

VENTURE CAPITAL

BIG IDEA VENTURES

GRID. < PLUGANOPLAY

ACCELERATORS

MC () STARTLIFE
HﬂcK Agrifoodtech Accelerator
o MASSCHALLENGE
0 9

CORFOY
o SUPPLIERS
N/ dictue BVERKEN

5 CURRENT o )
OPERATIONS o GenScript

Make Research Easy

UNIVERSITIES
@ PONTIFICIA Fundacién
UNIVERSIDAD Ciencia
B/8] CATOLICA [ ] & Vida
DE CHILE

Universidad
Andrhe's Bﬁl!g-

WAGENINGEN

DO NOT DlSTRlBUTE UNIVERSITY & RESEARCH




It is not a myth that nature knows best.
Are we ready to decode it?

THANK YOU!

Antonella De Lazzari

Co-Founder & CBO
antonella@naturannova.com
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