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A Mega Trend No One Can Ignore

azz» Natural, more sustainable, ethical and healthier food

<z Consumer trends are moving towards a different product portfolio

-

@z Plant proteins are central to this trend

We can support you in different ways !
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Joining Forces to Extract Value From Nature

We master nature’s toolkit to unlock the benefits of plants for better foods

S@ % Solutions for

Protein extraction

Bioactive natural High-performance Customized ) : .
Compounds Microorganisms Enzymes + Protein solubility
+ Plant extract taste
-4 10 + Plant food healthiness
° (JAXS ) )
discovery B R A I N WeissBieTech
ENZYMES

Application | Manufacturing
Formulation
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Plant Protein Challenges in the Food Ingredients Sector

Proteins are multi-functional - providing nutrients, colours, texture and flavours

] . Read our related articles:
@z=* Plant proteins need to be extracted from agricultural crops

“== Undesirable off-notes and flavours require attention S/HSZ\ e
@2 Being natural they age with time ;:'If“‘\"&\\\'
(e N W

Let our technologies take care. And there is more on offer . From veagie day to

vegan lifestyle

@x=* Natural solutions to preserve appeal
<= Natural solutions to avoid spoilage =
@z Natural solutions to healthier ingredients (J

. . — Challenges of Plant
You are missing something? Challenge us ! GG i Raiaeie

Animal Proteins
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https://www.brain-biotech.com/news/from-veggie-day-to-vegan-lifestyle
http://www.biocatalysts.com/2020/01/challenges-of-plant-proteins/

Plant Protein Foods — What We Can Offer You

We can help, if you want to:

Optimize the taste of your
plant protein foods

* Increase savoury notes
* ldentify off-tastes and find natural

masking effectors

» Create complex flavours or remove
disturbing notes through fermentation

OD
SO

Protect freshness and
appeal

e Protect natural colors and
flavours

« Suppress Maillard browning

* Prolong the shelflife with natural
anti-spoilage technology
(Fresco)

Make your plant protein
products healthier while
retaining naturalness

* Improve protein solubility and
digestability

* Reduce added salt (Salt-E)

* Reduce added sugar (DOLCE)

B-R-A:I‘N

discover’

Weiss Tech

© BRAIN Group www.brain-biotech.com



From Biodiversity to Improved and Healthier Products

Ana|ytiC0n discovery BRAIN AG

2s+years natural product chemistry #ers biotechnology expertise and
and industrial mindset performance
\y @E
~ ©
& » Proprietary database and natural - - ————2—2 * Proprietary BioArchive and
compound libraries — ———" Technology Toolbox
+ 10,000 kg collected biomaterials 82888 » Set of industrially relevant
+ 25,000 isolated compounds 00000 spoilage microorganisms
* Natural Biosources + Taste-Related Assays
» Natural Chemistry Platform @ * Application Test Systems
+ Chemo-Informatics  Production Process
. Ana|ytiCS, Re_supp|y, . . Development
. . ri
(Bio)Synthesis Un Iq:jees (F))l:?(‘:)eseta ry

+
Ingenious biotechnology

Natural and New Solutions
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Novel Bioactives — Adding Value to Plant-based Products

Target — Perception and Preservation ter
@ Fermented Food — novel flavours and value-added products aly ﬂ
=@ Flavours — mitigate unpleasant tastes using targeted off-taste blockers
@z Taste — improve mouthfeeling and taste through natural salivation enhancers

mouthfeeling

= Health Benefits — reduce salt, not taste with natural salt taste enhancers

<z Shelf Life Extension — new, natural anti-oxidants to prevent off-tastes

FRESC@

<z Product Safety — natural preservation to maintain quality, safety and shelf life

Salt-- NaturakAoX
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Small Molecules — Big Effects

! @ Salt-
Natural compounds Natural compounds
enhancing salty taste of NaCl for KCl-taste improvement
* Proprietary cell-based assays * Proprietary cell-based assays
(ScreenLine®) to emulate sodium (ScreenLine®) to find natural KCI-
taste perception off-taste modulators
+ Salt taste models + KCl-taste model
« Validated natural ingredients that + Tested ingredients improve the
enhance the taste of sodium chloride (salty) taste of KCI
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From Application Knowhow to Enzyme Manufacturing

Biocatalysts Ltd

ss+years. cUStomer focus and enzyme

BRAIN AG

=+years hiotechnology expertise and

production i/ @E performance
+ 80+ enzyme products ready to use -'- ——2—< « Proprietary BioArchive and
* Proteins, Dairy, Egg, Flavour - - Technology Toolbox
» Customised production oecco| Lol e
* Multiple Expression Platforms =o22) + Assay Development
= . 1SO 9001, 14001, 45001, » Application Test Systems
'\ % ,‘ FSSC 22000 E@E\% * Production Process
“% . Kosher & Halal certified — DRI

Enzyme Know how
+
Production capabilities

Customised Solutions

B-R-A:I‘N ] {5"7 WeissBieTech
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Enzymes — Tools to Unlock the Value in Plant Foods

Target — Functionality

Benefits of using proteases to create plant protein hydrolysates

<z Protein Hydrolysates — solubility, digestibility, side stream value

Soluble

Temperature

@z Flavours — releasing or modifying natural taste improvers

Reduced : Enhanced

Bitterness T A / Gelling
<z® Foam — Increasing stability of oat/plant milks £F. -
“z® Colour - Inhibiting Maillard reaction and browning in plant-based milks Favur 0, _— et
<z® Valorisation — Reprocessing protein containing side streams — Umami s e

improving product extractions (vegetable oils)
Eizpfr?.‘éi Digestibility

@ Extraction — Lysis of microalgae cell walls Acid Stabity

<zz» Biopeptides — Improving access
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We Choose a Business Model Suiting Your Needs

Buy our off-the-shelf products or team up with us for the joint development of
new and customized products that will differentiate your business

Product Sales

Choose from more than
100 of our Off-the-shelf
products

Tailor-made Solutions
* (IP) license income

* milestone payments

* tech access fee

* strain/molecule sale

* joint ventures

B:R-A:I'N Pm WeissBieTech
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Track-Record of Industry Partnerships

More than 100 exclusive partner collaborations successfully completed

. & </

-

Enzymes Microorganlsms Bioactive Natural
Compounds

A ’a —— o —
= Fichs @evon i @Yosm osm o= m&m

soseken  (© EVONIK ’

i I S EVONIK —t
Industrial b RWE GIPID &G M uder  ava
Pal’tner* DSM bLucan —

’ GENENCOR & rlul]'inﬂva Wilde
S. SANDOZ MADAUS — B e gt
Aa§£-zmc~. Ciba ) )
i ¥ BIOETON -
S =2 _ /# Celanese CLARIANT .
- - Enzymical : symrise 3
CLARIANT (UL_J_UHT’ X SCVHERING ROQUETTE m rAGREK

*confidential partnerships not disclosed
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Thank You for
Your Attention.

B-R-A‘I‘N

BRAIN Biotech AG
Darmstadter StralRe 34—-36
64673 Zwingenberg
Germany

www.brain-biotech.com
business@brain-biotech.com
+49 (0) 6251-9331-0

Y @BRAINbiotech

m BRAIN Biotech AG

discovery

AnalytiCon Discovery, LLC
15800 Crabbs Branch Way
Suite 300

Rockville, MD 20855, USA

www. ac-discovery.com
US-info@ac-discovery.com
+1-240-654-7575

m AnalytiCon Discovery

310

exceeding enzyme expectations

Biocatalysts Inc.

8745 W. Higgins Rd., Suite 110
Chicago, IL. 60631

USA

www.biocatalysts.com
enquiries@biocats.com
+44 (0) 1443 843712

Y @Biocats
m Biocatalysts Ltd.

weiss Tech

your partner in white biotechnology

WeissBioTech GmbH
An der Hansalinie 48-50
59387 Ascheberg
Germany

www.weissbiotech.com
info@weissbiotech.com
+49 (0) 2593 919 386

m WeissBioTech GmbH



https://www.brain-biotech.com/
mailto:business@brain-biotech.com
https://twitter.com/BRAINbiotech
https://www.linkedin.com/company/brainbiotech/
https://ac-discovery.com/
mailto:US-info@ac-discovery.com
https://www.linkedin.com/company/analyticon-discovery/about/
http://www.biocatalysts.com/
mailto:enquiries@biocats.com
https://twitter.com/Biocats
https://www.linkedin.com/in/biocatalysts-ltd-855419102/
http://www.weissbiotech.com/
mailto:info@weissbiotech.com
https://www.linkedin.com/company/weissbiotech-gmbh/

Your Contacts

-
P

Jessica Rehdorf, Ph.D.

Business Development
Manager Nutrition & Health

ir@brain-biotech.com
+49-6251-9331-57

m Jessica Rehdorf

Patrick Lorenz, Ph.D.

Senior Business Development
Manager Nutrition & Health

pl@brain-biotech.com
+49-6251-9331-82

m Patrick Lorenz

v discovery

Dietmar Wolf, Ph.D.

EVP Business Development
North America
d.wolf@ac-discovery.com

+1-240-654-7575

m Dietmar Wolf

[3I0OCATALYSTS

exceeding enzyme expectations

Valeria Valkova

Technical Business Manager
Valeriav@biocats.com

+44 (0)7730 145731

m Valeria Valkova



https://www.linkedin.com/in/valeria-valkova-1ba52441/
mailto:jr@brain-biotech.com
https://www.linkedin.com/in/jessica-rehdorf-ph-d-874335187/
mailto:jr@brain-biotech.com
https://www.linkedin.com/in/patrick-lorenz-biotech/
mailto:d.wolf@ac-discovery.com
https://www.linkedin.com/in/dietmarwolf/

