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Introducing the Purifine® family:
a smart way to refine vegetable oil

Our new Purifine® PLA1 enzyme refines your vegetable oil by consistently and
efficiently reaching phosphorus specification - and increasing yield. While for
degumming crude oil, our Purifine® 3G enzyme is provéﬁfrfi' to separate the gum
from the oil more effectively - with less emulsion and fat — enabling greater oil
yield and higher protein in the meal. Great for your profit - and the planet, with
fewer chemicals, less by-product and lower energy consumption.

Customers need: What the Purifine® family delivers:

O Higher yield O A 2% vyield increase
from both oil degumming and vegetable oil refining processes in both crude oil degumming and vegetable oil refining
O Efficient phosphorous specification O Efficient phosphorous specification
of vegetable oil of vegetable oil
O Guaranteed reliability and consistency O A natural, safe and proven solution
with less by-product and waste that's easy to use (and caustic-free)
O Sustainable oil processing O Carbon footprint reduction of up to 35%
with fewer chemicals and a lower carbon footprint through increased processing efficiency and lower energy

consumption

DSM’s complete Purifine® portfolio Purifine® PLA1 consistently delivers increased yield and
efficient phosphorus specification.
Yield - Purifine® PLA1 not only enables oil processing plants to
increase reach product phosphorus specification with consistent

processing performance; it also reduces oil loss by up to
2% - and decreases carbon footprint.

Purifine® Purifine® ) ) ) )
3G PLA1 - This hassle-free, safe solution requires less chemicals to be

used in the refining process; it prevents soap formation; and
it reduces centrifuge fouling (due to the liquid lyso-gums).
Biodiesel Purifine® 3G increases oil yield by forming oil molecules

Crude Degummed Refined from phospholipids which in tun reduces the amount of oil in

oil oil oil gums. The gum volume and emulsification capacity are also
Edible oils reduced, which means cleaner separation of the oil from the
heavy phase; lower fat; and higher protein content in the meal.
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1. For soybean oils that have a phosphor level between 1000 and 1200 ppm 2. Process implementation in collaboration with engineering partners 3. Source: Life Cycle Analysis Purifine® PLA12019

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed
to imply any representation or warranty for which we assume legal responsibility, including without limitation any warranties as to the accuracy,
currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document
is subject to change without further notice. This document is non-controlled and will not be automatically replaced when changed. Please
contact us for the latest version of this document or for further information. Since the user’s product formulations, specific use applications
and conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the user.
It shall be the responsibility of the user to determine the suitability of our products for the user’s specific purposes and the legal status for
the user’s intended use of our products.

DSM Food Specialties and DSM Nutritional Products are suppliers of products in the Food & Beverage division of Royal DSM. The DSM General
Terms and Conditions of Sale (“GCS”) apply to and are part of all our offers, agreements, sales, deliveries and all other dealings. The applicability
of any other terms and conditions is explicitly rejected and superseded by our GCS. The current version of our GCS is available at
https://www.dsm.com/corporate/website-info/terms-and-conditions.html, a hard copy of which will be forwarded upon your request.
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