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https://youtu.be/CQmK_ND0ipc?feature=shared&t=1

Il Gruppo Puratos in sintesi

Foneeie hEl 1 91 9 @ 1 0.000+ Collaboratori

EBITDA

€250M

Net Sales

E:IE:H Filiali in 8" Paesi €2.2B
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Invested in R&D Pdprgj[?sj




Puratos ltalia in sintesi ‘ '

s 2002
(dal 2012 sede centrale a
Parma)
Siti Produttivi
200+ colaboratori S levovedegr
Prodotti UHT (MN)
100M Fatturato g

Innovo’non Centers
5 Parma
Bari

Torino
Milano
Bolzano
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Artigiani

In Puratos, aiutiomo
| clienti ad avere
successo nelle loro
attivita

Foodservice
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LEADER MONDIALE PER L'INNOVAZIONE DEI
PRODOTTI DA FORNO

Integrazione Verticale
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https://youtu.be/b5H7eK9z7ZM?feature=shared

- = J‘ l

1r FYhetrtice e , ‘ i W\
a0 ation I TR = N
™ AVO -

controlled
fermentation

flour + water +
micro-organisms

liquid sourdoughs powder sourdoughs

A A

| | [ |
cooling pastorizing ‘spray’ dried ‘drum’ dried
living sourdoughs, full flavours long shelf-life
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T
Yogurt SOUR \“}77 vinegar
sauerkraut \** LACTIC ACETIc 2 lemon juice
Y/ /4
V /[ A
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- Yeasty' -
alcoholic

Raisin, grape
dried fruit, apple,
lemon, almond

Malt,

cde licorice :
ARG ROASTED TOASTEY

Crusty, toasted,

smoked, woody;,

caramel, coffee,
hazelnut
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RUSTIC
STYLE

UNDERSTANING THE ‘TASTE
TOMORROW' TRENDS
DRIVING THE FUTURE OF
BREAD

'

WHAT'S NEXT FOR YOUR
BREAD & BUSINESS?..

AN\N

V /.4
97,
v (o
SALUTE GUSTO
HOW TO BOOST YOUR HOW TO ACHIEVE
WHOLEGRAIN YOUR OWN SIGNATURE
CATEGORY? TASTE?
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Y774
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TEXTURE

HOW TO BAKE THE PERFECT
TEXTURE AND KEEP
FRESHNESS?
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In Puratos, aiutiamo | nostri clienti
ad avere successo nel loro
bunisness trasformando in nuove
opportunita le tecnologie e

le sperienze di diverse culture
nel mondo.



Taste Tomorrow féstetomow

Prospettiva globale su dove I'industria

alimentare € oggi e dove si troverd indirizzata

domani

« Consumer insights on wide-ranging attitudes,
choices and tastes from over 44 countries;

Trend radar: Ongoing monitoring of the micro-

trends on online media



https://www.youtube.com/watch?v=qtJ9ZjHd-Ng
https://www.youtube.com/watch?v=_1sVT-UI9cU

DRIVERS OF
CHOICE

EUROPE

BREAD

Taste & freshness

remain key

drivers of 1 Freshness ©
choice, while 9 T aste
consumers are
also beingmore 3 Price
mindful about

their budget

PASTRY, CAKE &
FINE PATISSERIE

Taste

Freshness ©

Price

CHOCOLATE

Taste ©
Price

% of cocoa

astetomorrow
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| grani, i semi, | cereali integrali e le fibre
sono ingredienti fondamentali.

All data are percentages % b ;LU NLERS

Y: Tastiness
100% Z: Awareness of

. . X: 85
ingredients presence Y: 79
Z:39
grains and seeds
X: 73
80% salt Y: 60
Z:61
. sourdough wholegrain/wholemeal EIEEES 6
palm oil X: 85 ingredients
60% Y: 62 presence
fat; margarine and butter variants fibre Z:58
bread improvers X: 73
Y: 51
40% Z:12

yeast

sugar

20%

flour from insects
gluten

(’%stetomorrow
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ARTIGIANALITA’

E o conoscenza del lievito
madre come possibile
Ingrediente per il pane.

Artigianalita, gusto, digeribilita e
prolungata freschezza
le principali motivazioni per scegliere
prodotti con lievito madre

tastetomorrow

by Puratos



Most ltalian consumers do consume baked
goods made with sourdough

Consumption of baked goods with Sourdough

Eregularly consume B consume occasionally
B purchased but don't pay much attention = know it but never purchased

never heard of it

0% 10% 20% 30% 40% 50% 60% 70% 80% 920% 100% ¢ 12 ‘%
Aon : oL \ ,'.{’.» o
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Base: n=206
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2 in 5 consumers don’t know the benefits for sourdough. Among those
claiming to know, sourdough is mostly known to be easier to digest, and
bring taste.

Easier to digest [ | AR 77
Better taste || | A 537
» Beftter structure _ 38%

Low glycemic index - 17% - more known among +31y

m Aware = Not aware

age group 31+y are more
aware of benefits for {
sourdough as compared ‘
fo<30y

Base: n=206 Base: n=120 p U rO tOS
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Da uno dei temi piu caldi del periodo di
lockdown € diventato un trend stabilmente
presente nelle conversazioni on-line.
Con la riscoperta della panificazione
domestica, i consumatori sono diventati
piu esperti e consapevoli

(’%stetomorrow
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O ur FI avours, Ogni sapore & unico perche ha una sua combinazione di farina,

Your Taste!

coltura microbica e condizioni di fermentazioni e processo

Fresh & living Sapore

sourdoughs Pasta madre stabilizzata

Bassa acidita Liquido oin polvere

Per un gusto

» Alto dosaggio per un .
caratterisiico

pane unico
Profilo aromaticio '
complesso / R |
Suratos

Sourdoughs “ Sourdough products rooc! Incvelon for Good




Sapore Sourdough Products

Permettono di caratterizzare il gusto dei vostri prodotti

Sa pore Madre
Cereal: frumento
Flavour: Creamy & Fermented
Acidity: 15
Dosage: 10-15%
Shelf life: 12m@25°C

Sa]ome
Cereal: segale maltata
Flavour: Malted
Acidity: 80
Dosage: 1-5%

Shelf life: 12m@25°C

X Sapore Tosca
h Cereal: semola di grano duro
Flavour: Creamy
Acidity: 45
Dosage: 1-5%
Shelf life: 12m@25°C

Sapore Rigoletto

Dosage: 1-3%
Shelf life: 9m@25°C

= Sapore Traviata

) Cereal: segale
Flavour: Fruity
Acidity: 80
Dosage: 1-4%
Shelf life: 9m@25°C

Cereal: frumento =\
Flavour: Maillard (toasted) ,
Acidity: 55 N

Ca rmen50
Cereal: frumento
Flavour: Creamy
Acidity: 50
Dosage: 5-10%
Shelf life: 12m@25°C

Sapore Medea
Cereal: frumento
Flavour: Sour (lactic)
Acidity: 145
Dosage: 1-6%

Shelf life: 15m@25°C

. Sapore Oberto

] Cereal: segale

Flavour: Maillard (roasted)
Acidity: 80

Dosage: 1-4%

Shelf life: 15m@25°C g

ouratos



Sapore Sourdoughs

Ricchi, bassa acidita, pasta madre che ti permette di aggiungere alti
dosaggi nelle vostre ricette e creando un pane autentico e ricco

Carmen
+ Cereal: frumento
* Flavour: Creamy

« Acidity: 50

« Dosage: 5-10%

« Shelf life: 2m@4°C

Lucia

« Cereal: frumento

* Flavour : Sour & Creamy
« Acidity: 12-14

« Dosage 5-30%

« Shelflife: 2m@4°C

Alcina Oracolo

« Cereal: frumento « Cereal: segale

« Flavour : Sour & Creamy * Flavour : Fruity & Sour

« Acidity: 25 « Acidity: 25

« Dosage 5-30% « Dosage: 5-30% :

« Shelf life : 2m@4°C « Shelf life : 2m@4°C (g

puratos
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COMPLETA SOSTITUZIONE
BIRRA

DEL LIEVITO

B]
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LEAVEN UP

lievito madre liquido attivo
di grano duro.
Mollica resiliente
con delicato profilo aromatico
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RIPOSO IN MASSA E' MOLTO

IMPORTANTE perche la fase
LAG e + lunga del lievito di

birra

PIU’ LUNGO

L]

«~ TEMPO di FERMENTAZIONE
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POTERE LIEVITANTE
§_
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Applicazioni

Pizza tonda/ pinsa Pane Lievitati PFF
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of the world’s
greenhouse gas
emissions come
from food

production
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67% 667 65%

EUROPE EUROPE EUROPE
Food sustainability
IS knowing
how the product Is interested in Thinks Thinks
is made food products products from products from
S coming from sustainable farming regenerative
sustainable methods are farming methods
farming methods better for are better for
their health the environment
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WHS are we working with?

SPARKALIS @
EEEEEEEEEEEEEEE NS

LIMPACT

GLOBAL ENVIRONMENTAL SCORE
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What is regenerative agriculture?

Plant Health Soil coverage
Choose natural Cover the soil all
products instead of year round
agrochemicals

Crop rotation Minimum tillage
Diversify crops along Reduce mchan@l ;
the years work to empower living
systems
Biodiversity
/ Reintegrate livestock, agroforestry,

companion crops, landscape
management




Sapore
Alcina

Regenerative

whole wheat active
sourdough

TRANSPARENCY
from the field to the bread



Sapore
Alcina

Regenerative COMPLEX & INTENS TASTE

SOUR

LRCTE ACETIC

$ 3
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ROASTED  TOASTED
MAILLARD
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Sapore
Alcina

Regenerative

whole wheat active
sourdough

20
80
70
60
50
40
30
20

800
700
600
500
400
300
200

100

PEF* (upts/kg Sapore)

Returnable
77 containers Local
1000km >

100km Green
energy
Regenerative
agriculture
I 38

kg CO2e*/kg Sapore

702 Returnable
containers

Local
605 1000km >
100km Green
energy
Regenerative
agriculture

GF—IVM PA(-:T

*Draft results manually adapted to include carbon sequestration

15-20%

Reduction
CO2e in bread*

*30% dosage on flour
weight

-



Federica Racinelli

+39 348600/312
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mailto:fracinelli@puratos.com
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