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An expanded porifolio that enables us to deliver
future facing food experiences that consumers value
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Why are we talking about meat alternatives?
The market in Europe is challenged

Innovation Sales are Some inquiries arise

is slowing down going down or negative buzz circulate

C‘Beyond Meat Stock Slump Raises
Questions For Plant-Based Fat

Cys Vegan Meat Healthy?
It Depends

€€ More than half of Europeans say they
avoid meat alternatives because they're
ultra-processed

€€France Becomes Latest Government to
Regulate ‘Meat’ Labels for Plant-Based
Foed

Givaudan



Reinvent Your Plate

Everything you need to know about meat alternatives

An unique and holistic view
- Latest consumer insights

- Customers’ perspective

- Givaudan expertise

Understand what's happening
today and get ready for the future

Everything in one simple
interactive digital platform

o

o
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Growth opportunities

in meat alternatives



https://view.ceros.com/givaudan/plant-based-meat/p/1

A holistic and in-depth viewpoint of the category
Consumer and industry views, both qualitative and quantitative

3085 250 -
consumers exper’rs

, the flex and dll M rketi b d
he oih h d f llow s‘rnc e diet.

1 5 new concepts

to stimulate the discussions

] 5 O hours
of qualitative interviews.

2 5 quantified
questions.

Across Europe, and with a focus on the United Kingdom, the Netherlands, Germany, Poland, France

Givaudan
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Givaudan’s solutions
and expertise



Consumers expect more
when it comes to meat alternatives

Consumer Insights



Consumers have evolved
The enthusiasm for the category remains strong, yet the honeymoon phase is over

». EXPLORE GROWTH OPPORTUNITIES
Givaudan .

So, the plant-based category has undergone
a sequence of push & pull cycles

The plant-based meat category has grown on consumers’ desire to reduce their meat intake

Driver
("pull” factors,

Givaudan



Consumers want everything
Health returns to the top

Over time, focus on taste and value for money increases, health returns to the top

MEAT.LIKE EXPERIENCE

Y| (FLEXIS) / DIFFERENT TASTE How willlthose

MEATLIKE EXPERIENCE (4 (NEAR VEGGIES)
(FLEXIS) / DIFFERENT TASTE

(NEAR VEGGIES) COST/SAVING MONEY in the future?

factors evolve

MEAT-LIKE EXPERIENCE [
Which ones need

(FLEXIS) / DIFFERENT TASTE
/ (NEAR VEGGIES) COST/SAVING MONEY ..
/ to be prioritized?
TASTE (only for those who
dislike taste of meat) COST/SAYING MONEY

Entering PB substitutes Establishing repertoires
(1-3 years ago)
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Trigger
(5 - 10+ years ago for some) category (3-5+ years ago)
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Depending on their journey, consumers have different priorities

How to
convince

them?

Want to know

more?

32%

Resistant

Not with current

offer nor drivers

Relying only on rational
factors won't be enough,
to perSuude them emphusis
must be p|c|ceo| on the
enjoyment and novelty

of those delicious products

(as is common in most other

categories...)

14%

Potential
new consumers

Shifting

the message

Despite their desire to cut

down on meat consumption,

they have not yet tried
alternatives.

Have you heard about

the meat paradox?

12% 17% 25%

Tried and Reduce their Regular

stopped consumption consumers

Retain by addressing pain points

and their expectations for future innovation

Lack of true diversity, cost, taste & texture,

health, limited c!vui|ubi|ty in shcp, susluinub\“fy...

Taste True

++
& Texture ++ Health

Diversity ++

+ + +
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Let's delve into the opportunities for future growth

Health

*Plant-based ah‘erncﬁ\;‘s are f%processed, with

Unhecl\lihy ingredients and artifigiol taste.”
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Discover

Mimicking

"Plant-based alternatives are
not delivering enough sensory
enjoyment, especially on

the texture."

Discover

Truly not meat

*Plant-based alternatives mostly fit
basic solo adult. All the same
experience, lack of excitement.
Consumers want more diversity!"

good for ’rhc{
Too much%p'd
process & pro

¢

. Discover

A

/(Scylng ‘too expensive’ is toog
simplistic. Plant-base '
must offer better val
to consqgers. y
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We used various concepts to explore unmet consumer

A Really the same as meat

Really the same as meat

Products th
experienc

authentically roplicate the entire meat-

« Same meateating experience: taste, fexture, visual
(same colour, same format .9, whole piece, joint),
aroma

+ Same cooking experience: change of colour when it is
cooked, multiusage

= Same nutritional profite: proteins, amino-acids and
other essential slements for comparable health benefit

+ Same eating occasion: raplace maat on any occasion in
home and outof-home.

Healthier plantbased options

(kg W i gusiati of plarstiiid
meat, offering a delectable a
altornative thanks fo either:

+ Optimized Nutitional Profile: Elevate your nutrifion
with a high protein content and low levels of fat and
salt, enhanced with vitamins and minerals for a
balanced and wholesome choice.

+ Made with sted ingredients: a short and claar
ingredients ».;1 a\?ergel\'vee featuring only a limited
number of wellknown components, so you can be
certain of what you are esting.

+ Good NutriScore / Traffic light: clear indicator guiding
you fowards healthier options,

+ Guaranteed with minimal processing.

C Green-minded

Green-minded

With this plantbased meat product, you do
something more positive for the environment.
These new plantbased products could be
composed of:

 Local/European grown plants for trusted provenance

« Protein sources from sustainable agriculture:
regenerative agriculture (reducing the use of water and
other inputs, and preventing land degradation and
deforestation) or verfical farming for example

+ Awidar range of profein sources [chickpea, fava bean,
barley... fo increase biodiversity on your plate and for
the planet.

« New sustainable sources: algae, mycoproein, profein
from side siream industry (unused yoast from brewery
process).

Healthier plant-based options

Exploring future innovation territories

Truly not meat

Truly not meat

Indulge in a delightful, nutritious and sustainable
meat alternative that offers a unique culinary
inct from traditional meat.

experience

« Imagine an assortment of marinated products, drawing.
inspiration from Korean, Japanese, and Chinesa
cuisines for example, o infroduce excifing new flavours
& textures o your dining experiencs

+ Based on traditional natural protein sources that have a
subtlo and noutral natural tasto such as seitan (mado
from whest), tempeh (mad from lighty fermented soy
baans), ofu {made from condansed soy milk)

«These produets give you versaile options to cook with

posta, rice or vegetables or serve slongside, providing
3 balanced nufrifious meal

Best of both worlds

Best of two worlds

Half Moat & Half Vegetable Half Plantbased meat & Half Vegetable

* An innovative blend - 50% meat combined
with 50% vegetables - for delicious, healthier,
and more sustainable pr

« An innovative blend - 50% plantbased mest combined
with 50% vegetables - for delicious, bealthier, and more.
sustainable products.

Future Plate

Future Plate

Welcome to Future Plate: Elevating Taste, Ethics,
and Sustainability.

« Cultivated meat, o koun s caed mos. s
gonuine animal meat that s produced by culfivating
Smimal coll diroctly h offors the amliar mest aios
with the same culinary possibilities.

+ Indulge guiltfree and confribute fo both planetery wel
being and animal protecion

Confidential and proprietary business information of Givaudan

G Targeted health benefits

Targeted health benefits

Experience improved wellbeing with these
innovative plantbased products, carsfully crafted fo
optimise your health. For instance:

«Improve your gut health with this easily digestible opfion,
now featuring added fibre, pre/probiotics for a bloat
free experience.

« Combat heart disease by harnessing antiinflammatory
and antioxidant properties.

+ Combat fatigue effectively with & heightened B3 vitamin
confent that promotes energy and vitality.

« Nurture cognitive health with the inclusion of
carbohydrates, supporling opfimal brain funciion for
enhanced mental welkbeing

Grow your own

Grow your own

Indulge in your favourite plantbased meat crafted
right at home, ensuring fully sustainable and
transparent production. For instance:

« Grow your own mycoprotein (mushrooms) at home,
adding a fun and handson element to creating your
delicious meat altornatives.

« Embrace the future with a 3D prinser: allowing you to
design and customise your plantbased creations

according o your specific preferences.

« Ferment your own protein from pumpkin, lenils or
other vegetal sources

_ Wonderful veggies

Wonderful veggies

al vegetables the star of your plantbased

« Place vegetables af the heart of your plate for both healthy
and delicious dishes.

« Explore a wide array of readyto-eat hot and cold vegetable
options, for example cauliflower schaitzel and smoked
carrots, 10 elevate your culinary experience.

+ There is no need 1o mimic meat: glorify your veggies for
complele heslthy nutrition

Givaudan

Plant-based On the go

Plant-based for on-the-go lifestyles

Explore plantbased snacks
that offer a wholesome
satisfy your hunger swi

nd quick meal options
nourishing choice fo

« Uncover 3 novel, tactite, and sensory eafing experience
anywhers, any time.

+ Whether enjoyed solo or shared, hese snacks and
quick meals offer & convenient and delighiul way to
fuel your body with healthful goodness.

« Plenty of satisfying choices: plantbased snacks (beef
jerky style), plantbased meat chips, new “finger food"
©.9. crispy fried jackirui, carrot bacon, instant / quick
complete meal

Diversified Ready-Meals

Diversified ready-meal options

Broader selection of ready-to-eat plantbased
dishes, that enable you fo:

« Serve plantbased premium meals for special occasions e
(like family events or celobrations). =

+ Rediscover wellknown traditional o regional recipes

« Embark on  culinary journey, exploring the diverse
flavours of Asian, South American, and Middle Eastern
cuisinas

+ Choose from a variety of sizes - single, duo, or family
formats - available in both the fresh and frozen aisles.

Easy way to cook

Easy way to cook

Delicious ready 1o use plantbased sauces and
marinades to creato tasty plantbased dishes in a
matter of minutes.

+ Simply add one ol these plantbased ssuces containing
plantbased meat 1o rice, pasta or vegetables o create
wholesome cnm’amng dishas like plantbased
bolognese, chill or carbonara

O simply use the cooking sauces or marinades (free
from dairy, cheese and eggs): they are tailor-made for
plantbased substitutes,

s
»
now plant based! m ,////’,',
. =

needs

One on the most appealing!

M BBQ Experience

BBQ experience

Broad range of delicious plantbased alternative
for grilling. Elevate your plantbased food
experience to meet the expectations of those
special moments shared with family and friends.

favourites, such as diffecent types of sausage, seak,
chicken breast or ribs, traditional German
Fackelspiess //

* Discover marinated skewers with plantbased meat
and weggies to explore different cuisines from Asia,
Africa, and the Middle Eas! through a range of
excifing recipes, herbs and spices cusiomised fo
plantbased ingredients.

I * Enjoy realistic plantbased versions of your BBQ

e e e e = = = = = ==

Family favourites

Family favourites

Meat altornative products tailored for families, fo
enjoy together.

+ No compromise on faste: delight in the assurance that

even kids adore them!

+ Perfect balance between delectable flavours and health-
conscious choices, as these products boast low levels
of fat and salt

+ Made with ingredients naturally rich in peotein, caleium
and vitamins,

+ Convenient sharing/family format suitable for up o 45
people

DIY Plant-Based mix

DIY plant-based mix

A range of affordable, convenient, versatile plantbased mixes fo
craft your own plantbased burgers, nuggets, sausages or full
dishes.

« A nutitious dry easy o use product thet delivers meatlike taste and
fexture in an affordable easy way: just mix with water and add your ewn
creative fouch with vegetables, herbs or seasoning fo your faste.

 Easy fo sora in your cupboard, lasts longer than chilled isems and is also
more sustainable: i s lighter 10 transport (lower carbon footprint) and
helps you minimise food wasse af home as you can use exactly the amount
you need.

+The range offers blends of profeintich pulse ingredients (chickpea, pea
o) for a meatdike exture, with a light meat taste: the perfoct way fo
create the plant-based dishes of your choice.

15



Consumers are craving

for new alternatives for BBQ

European consumers see a high
potential for plant-based BBQ
products as the current available

offer is not very satisfying when it
comes to variety and quality.

Not always good enough

14

We grill a lot but we never know what to put on
the BBQ — tiny sausages, hallumi is what we
normally put, | have tried to grill other plant-
based products but they were not eatable
(German consumer)

Confidential and proprietary business information of Givaudan

Not enough variety

14

There are enough plant-based sausages
on the market, they’ve been “done”
(UK consumer)

Givaudan

As a result, the experience
is often less enjoyable
than it could be, and some
consumers have expressed
that they feel not fully
included in this social

BBQ moment.

16
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How to replicate:

Layered

Juicy' & Rich Flavour
Balance

Succulence Tools TasteEssentials®

Bring a flavour efffac’r that Species & cuts
mimics 'rh.e 'sensahons of signature
eating a juicy, fatty and
succulent meat.

Solutions for authentic BBQ Taste
In plant-based and hybrid products

How to avoid:

Flatf, One-
Dimensional
Taste

v ¢

Umami Richness

Brings depth, body and Create blends of taste and
meaty foundation. aroma to deliver a multi-
dimensional taste profile,
enhancing mouthfeel &
complexity.

Givaudan

Overwhelming
Bitterness

v

Masking

Understanding off-notes
volatiles of your protein

Addressing bitterness
and astringency

Validating the maskers
in your plant-based product




Solutions for authentic BBQ Smell
In plant-based and hybrid products

How to replicate:

The Grills
Rich Meaty

Smoke

Woody or
Charcoal Aroma Capture the authentic aroma of grilling with our
captivating range of flavors - grill, burnt, charcoal, smoky,
chargrilled, and flame-kissed - offering the widest options

in the food industry.

V| | = N

Ingredient
Types Technique

Cooking

Cut of Meat Intensity

Lingerihg
Charcoal
Fragrance

Browning &
Grilled Fat Aroma

The Culinary notes: Reaction Flavours

Recreate authentic BBQ aromas by bringing top notes,
complexity, and flavor depth.

Givaudan






Protein Alternative market enabled by technology advancement
A continuum of solutions for a healthier and more sustainable future

T &R

¥

Animal Protein  Plant Protein Plant Protein Biomass Precision
fermentation fermentation
Beef, chicken, fish Pieces Whole cuts Mycoprotein, algea Broad scope

(protein, fats...)

RTB: Readiness, RTB: Texture RTB: Nutrition, RTB: Targeted

availabitiy, cost sustainability functionalities
Challenge: Challenge: Taste, Challenge: Taste, Challenge: Taste, Challenge: Taste,
Sustainability, ethical texture Affordability distribution Scalability

Givaudan



Our approach of innovation via collaboration

Givaudan’s Innovation
Power House

Academia

Suppliers &
other B2B

Confidential and proprietary business information of Givaudan

Create the competitive advantage

A well-versed network to find and accelerate
disruptive foodtech

c
- ’\ f.‘ﬂ.’vl S Qv F O‘Q‘D‘ .?.
Digital Factory M /\— NUTRITION VALLEY THE
y Givoud HUB
NutritionCapital > MC
NE TWORK LYo

=7 MASSCHALLENGE

g E """""""""""""" C c Protein
! ; Innovafion Center

INDIE BIO : . CBUHLER
3 NURASA
=q < A !
= The Kitchen
Tropical Food —
Innovation Lab
Givaudan 23
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‘Features’

Protein

Barbacoa Bliss
Plant-based Pulled

Consumer Need Value Proposition

Crafted for plant-based Barbacoa Bliss offers an authentic

consumers seeking the rich, Mexican flavor experience,

slow-cooked flavors and tender delivering deep taste and

texture of traditional barbacoa. mouthwatering tenderness in an
affordable plant-based recipe.

Soy HME, Jackfruit &
Mushrooms

Technology

Mix of vegetables and plant-

based protein into a pulled .
format marinated with a
tomato based chargrilled

adobo .

Come taste it

at our booth! Givaudan
F4 & Lokaal 13

Capabilities

v @ O o

Mix of vegetables and plant-based protein: A pulled format marinated
with a tomato based chargrilled adobo

Primary smoke-free flavour solutions: compliant with the new smoke
regulation

Grill solutions: the latest grills delivering on profile authenticity, strength
and affordability

Masking: Mask soy off-notes and establish a flavor base.

Richness: Recreate taste complexity from traditional cooking.

Umami: New 2024 collection, focusing on performance and affordability.
Saltiness: Holistic approach to consumer satisfaction in low-sodium
environments.

25



Q&A Session
Thank you

Laurence Minisini Gwen Kastler
Senior Consumer & Market Insights Manager Regional Product Manager Plant Attitude
laurence.minisini@givaudan.com gwen kastler@givaudan.com

Givaudan



Follow us on social media @givaudan

HERE0

Givaudan

Human by nature


https://www.linkedin.com/company/givaudan/
https://twitter.com/givaudan
https://www.facebook.com/discovergivaudan
https://www.instagram.com/givaudan/
https://www.youtube.com/givaudaninternational
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