Plant-based
Chicken

Indulge in a plant-based alternative
with the same meaty texture as
the original, minus the meat.
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Ingredion

Be what’s next.
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by Ingredion

Image also includes Plant-based Clean Label Mayo



Allergens: Gluten (wheat)

Concept Information

Product Benefit [echnical Inf ti
- plant-based Process:
* clean label *  uses conventional manufacturing equipment
L] - . . . .
no E-numbers . no high pressure or high moisture extrusion
* no methylcellulose
" no gums
» fibrous and meaty texture
"  can be eaten hot or cold
* reduced wastage as can be pasteurised in pack for
longer shelf life
KaTech System: Plant Protein, Plant Fibres, Starch
The identities of some ingredients have not been fu”y diSC|OSEd, The information described above is offered solely for your consideration, investigation, and
X i . . X ) independent verification. It is up to you to decide whether and how to use this \)
the information pr0V|ded is for Concept recipes Only and is not information. Ingredion Incorporated and the Ingredion group of companies make no ﬁ
. . . warranty about the accuracy or completeness of the information contained above or the / KaTech
Intended to be USEd for Ia belllng flnal prOd ucts. Customers WhO suitability of any of their products for your specific intended use. Furthermore, all express d 4 Ko
wish to know more about the confidential ingredients please or implied warranties of noninfringement, merchantability, or fitness for a particular Ingre Ion by Ingredion
purpose are hereby disclaimed. Ingredion Incorporated and the Ingredion group of
contact your KaTech sales representative_ companies assume no responsibility for any liability or damages arising out of or relating to Be what's next.

any of the foregoing.

Recipe No.: 4585.4



Plant-based
Clean Label Mayo

- Sandwich Filler

A plant-based alternative with a
creamy texture.
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Image also includes Plant-based Egg Yolk and Plant-based Egg VWVhite Be what's next

C KaTech

by Ingredion



Allergens: Mustard, Sulphites

Concept Information

Product Benefits Technical Information

= plant-based process:

= eggfree " high sheer technology
= enzyme resistance

= carbohydrate free viscosity
=  Clean Label

Key ingredient(s): Citrus Fiber & VITESSENCE® Prista P 360

The identities of some ingredients have not been fu”y disclosed, The information described above is offered solely for your consideration, investigation, and

A . X i X X independent verification. It is up to you to decide whether and how to use this \)
the information pr0V|ded is for Concept recipes Only and is not information. Ingredion Incorporated and the Ingredion group of companies make no \
. . . warranty about the accuracy or completeness of the information contained above or the / KaTech
Intended to be Used for Iabelllng flnal prOdUCtS- Customers Who suitability of any of their products for your specific intended use. Furthermore, all express d 4 Ko
wish to know more about the confidential ingredients please or implied warranties of noninfringement, merchantability, or fitness for a particular Ingre Ion by Ingredion
purpose are hereby disclaimed. Ingredion Incorporated and the Ingredion group of
contact your KaTeCh Sa|eS repreSe ntative_ companies assume no responsibility for any liability or damages arising out of or relating to Be what’s next.

Recipe No.: N/A any of the foregoing.



Plant-based
Egg White

A plant-based alternative with a
realistic texture.
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Be what’s next.
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by Ingredion

Image also includes Plant based Egg Yolk and Plant-based Clean Label Mayo



Recipe No.: 4585.3

No Allergens

Concept Information

Product Benefits

= plant-based

=  great alternative to egg
= realistic texture

= stable at low PH

* ideal sandwich filling

nutritional:
= 25% fat

= 3% protein

process:

*  high shear cooking technology

Technical Information

KaTech System: Starch, Plant Protein, Carrageenan, Konjac Gum, Xanthan Gum, LBG

The identities of some ingredients have not been
fully disclosed, the information provided is for
concept recipes only and is not intended to be used
for labelling final products. Customers who wish to
know more about the confidential ingredients please
contact your KaTech sales representative.

The information described above is offered solely for your consideration, investigation, and
independent verification. It is up to you to decide whether and how to use this
information. Ingredion Incorporated and the Ingredion group of companies make no
warranty about the accuracy or completeness of the information contained above or the
suitability of any of their products for your specific intended use. Furthermore, all express
or implied warranties of noninfringement, merchantability, or fitness for a particular
purpose are hereby disclaimed. Ingredion Incorporated and the Ingredion group of
companies assume no responsibility for any liability or damages arising out of or relating to
any of the foregoing.
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Plant-based
Egg Yolk

A plant-based alternative with a
realistic texture.
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Ingredion

Be what’s next.

C- KaTech

by Ingredion

Image also includes Plant-based Egg White and Plant-based Clean Label Mayo



No Allergens

Concept Information

Product Benefits Technical Information

= plant-based nutritional:
= great alternative to egg e 25% fat

"  realsitic texture * 3% protein
= stable at low PH
process:

* ideal sandwich fillin
& . high shear cooking technology

KaTech System: Plant Fibres, Starch, Plant Protein, Konjac Gum

The identities of some ingredients have not been fu”y The information described above is offered solely for your consideration, investigation, and

independent verification. It is up to you to decide whether and how to use this \)
diSC|Osed, the infO rmation prOVidEd is for conce pt information. Ingredion Incorporated and the Ingredion group of companies make no ﬁ
. . . warranty about the accuracy or completeness of the information contained above or the / K T h
recipes Only and Is not Intended to be Used for suitability of any of their products for your specific intended use. Furthermore, all express ° C a ec
la be”lng final prod ucts. Customers who wish to know or implied warranties of noninfringement, merchantability, or fitness for a particular Ingred Ion ‘ by Ingredion
purpose are hereby disclaimed. Ingredion Incorporated and the Ingredion group of
more about the co nﬁdential ingredients please companies assume no responsibility for any liability or damages arising out of or relating to Be what's next.

any of the foregoing.

Recipe No.: 4585.2 contact your KaTech sales representative.
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Image also includes Plant-based Clean Label Mayo

Plant-based
Prawn

Taste the oceans goodness,
without the catch!
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Allergens: Gluten (wheat)

Concept Information

Product Benefits Technical Information

= plant-based nutritional:
=  can be eaten hot or cold - 59% fat
= realistic taste and texture -

3% protein
= firm bite

= suitable for battering and breading

= stable at low pH process:
» freeze-thaw stable " high shear mixing equipment
= low shear mixing quipment

KaTech System: Plant Protein, Plant Fibres, Sodium Alginate, Trisodium Phosphate, Guar Gum

The identities of some ingredients have not been fuIIy disclosed, the The information described above is offered solely for your consideration, investigation, and

information provided is for concept recipes only and is not intended to independent verification. It is up to you to decide whether and how to use this \\)

be used for labelling final products. Customers who wish to know more information. Ingredion Incorporated and the Ingredion group of companies make no \/

. > X : warranty about the accuracy or completeness of the information contained above or the KaTech

about the confidential ingredients please contact your KaTech sales suitability of any of their products for your specific intended use. Furthermore, all express o )

representative. or implied warranties of noninfringement, merchantability, or fitness for a particular I ngred Ion by Ingredion
purpose are hereby disclaimed. Ingredion Incorporated and the Ingredion group of
companies assume no responsibility for any liability or damages arising out of or relating to Be what’s next.

any of the foregoing.

Recipe No.: 4585.6
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