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At DSM we understand your growing need tG.__create tasty and enjoyable {
oat-based dairy alternatives that are not onl;} healthy for people - but also
the planet. Which is why we created Delvo®PlantGo - a revolutionary enzyme
solution that takes you a big step closer to ma ur operations more
efficient and sustainable. Now you can simplify production and increase
speed - all while reducing energy consumption/and the overall
environmental impacts of your oat-based dairy alternatives. Enjoy it all.
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Welcome to a single-step process
that reduces hydrolysis time up to 30%

Delvo®Plant Go consolidates the production process for oat-based dairy alternatives into a
single-step hydrolysis - so you don’t need the usual multitude of components for the
liquefaction and saccharification steps. But that's not all.

This sustainable solution - supported at every stage by our plant-based experts - can help you achieve up to 30% reduction in hydrolysis time;
a reduction in the processing time from three to two hours: all with reduced heating and cooling time (and thus even greater energy and time
savings). Delvo®Plant Go is easy to use; it's suitable for organic and VLOG products; and it has no effect on the great taste and texture of your
product. What's not to enjoy?

Customers need: Delvo®Plant Go offers:
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products that are better for people and planet.

So how does it work?

Delvo®Plant Go saves you time and energy by reducing incubation time and consolidating hydrolysis into a single step. Here's how.
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Simpler production of oat-based drinks really is here. So why not take the next step?

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.

©DSM Food Specialties B.V. 2022 | ©DSM Nutritional Products Ltd 2022

DSM

BRIGHT SCIENCE. BRIGHTER LIVING.

HEALTH - NUTRITION - BIOSCIENCE



