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62% of global consumers who choose plant-based
dairy alternatives are only partially satisfied by the
market's current offers*

MILD AND BALANCED
. ~ WIH VIANINS 86-812-2. EALCIM o
Plant Power Mild & Balanced and Fresh concepts _ :_ FREE '

feature smooth textured plant-based fermented . =i ©osm
products with live cultures, as well as dairy
matching vitamin and mineral fortification.

Taste, texture and health...Enjoy it all!

*Source: FMCG Gurus
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Plant Power Mild and Fresh

Customize taste direction, from mild to fresh, with specially | " PLANT
selected cultures that provide fast acidification (3 to 4 hrs in . e \ ngfﬂ
oat). Optimize texture with GELLANEER™ gellan gum and provide - POWER ~
added creaminess and shininess to the finished product.

Improve nutrition with vitamin premix B6, B12, D2, and calcium (St I )¢

for dairy matching vitamin and mineral fortification. ' 3 _ @ose

FLANT-HASED FEINENTED PROBICT
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MILD AND BALANCED |

Fresh flavor Fresh flavor

Viscosity Mild flavor Viscosity Mild flavor

Culture Culture
Creaminess Acidification Creaminess Acidification
Speed Speed
Mild Fresh

with Delvo®Plant IV culture with Delvo®Plant Il culture

Insights & Plant Power Mild and Fresh:
key ingredients Plant-based fermented products

OCCASION: Ingredients Nutrition Facts Per100 g
* In-between Hydrolyzed oat drink (water, 13% oat, Energy 141 keal
+ On-the-go enzymes), potato starch, sunflower oil, Fat 23g

vitamin and mineral premix, salt, natural Carbohydrates 102 ¢g
FORMAT: Fortified fermented flavor, gellan gum, vegan culture. Protein 09g
plant-based products with specially Vitamin B6 0.21mg
selected starter cultures. *the exact amount_ofeach \{itamin may differ ) Vitamin B12 0.375 g

per country to be in compliance with local regulation. X .
Vitamin D2 0.75 pg
TARGET AUDIENCE: Calcium 120 mg
Yegans and flexitarians seeking to Taste, Texture & Health...
improve the taste, texture, and
nutritional profile of the plant-based Delvo®Plant ALT + Starch degrading enzymes are used to break down the
foods thev eniov. GLU enzymes oat starch and obtain an optimal plant base/substrate.
y enjoy.

Delvo®Plant II Specially selected cultures that provide fast acidification
DSM KEY INGREDIENTS: or IV vegan culture (3 to 4 hrs in oat) and taste direction from mild to fresh.
- Delvo®Plant enzymes DSM premix B6, B6 + B12 + D2 + Calcium to improve nutritional value and
- Delvo®Plant vegan culture B12, D2, Calcium support innovative health positioning.
+ DSM premix B6, B12, D2, Calcium GELLANEER™ HD-R Texturizer for improving mouthfeel, creaminess, shininess,
* GELLANEER™ gellan gum gellan gum product stability and suspension.
* ModuMax® taste modulator ModuMax® Non-GMO Verified natural modulator for taste & mouthfeel

taste modulator optimization.

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
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