Reducing food loss and waste
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THE RESULT

Nutritional solutions that improve the quality of animal-based foods

Limiting food loss and waste
at every stage in the food supply chain

If not us, who? If not now, when?

WE MAKE IT POSSIBLE

Find out how DSM can
help transform animal

nutrition and health
sustainably at
www.dsm.com/ 2

wemakeitpossible

BRIGHT SCIENCE. BRIGHTER LIVING.
NUTRITION - HEALTH - SUSTAINABLE LIVING




