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....,,mme know'that processing tro;ﬁal fruits that benefit people, planet and profit is a
challengmgjob lith Rapidase® Tr'oTlus, our classical enzyme solution, you can achieve all
three. By improving your filtration process, we'll help you increase capacity, reduce downtime
and minimize waste. At the same time, it helps unlock cost savings to create a delicious product
that's free of chemicals — and more affordable for consumers.
Who says you can't enjoy it all?
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We’'ll help you get more from your tropical fruit

Rapidase® Tropi Plus is ideal for processing all kinds of tropical fruit - including pineapple,

kaki, mango, guave, mangosteen, and many others. Specifically, it boosts your production

efficiency by increasing the filtration rate (and therefore your yield); with lower pulp-rate
viscosity, less waste; fewer filter cleaning cycles; and less chemicals. In fact, because
Rapidase® Tropi Plus is an enzymatic solution, it's entirely chemical free and organically
certified — and all with no additional CAPEX.

At DSM we're more than just an ingredients provider. Rapidase® Tropi Plus is a market leading solution for tropical fruits
processing. And every step of the process is supported by an expert team that understands the challenges you face in
creating a high-quality yet affordable product; and how to solve them.

Customers need: Rapidase® delivers:

O Highest extraction yield O Increased capacity

by improving filtration.

O Reduced operating costs

due to less (chemical) cleaning.

O Reduced downtime O Less waste

due to decreased viscosity and increased pressing capacity.

O Lower costs O A natural, organic solution

in line with non-GMO and organic certification regulations.

O Improved filtration performance

Better filtration Higher yield
performance
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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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