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- Understanding
. consumer
needs




- We know that people are
increasingly aware and
concerned about food quality.

- Natural, organic food combined
with the practicality of
consumption has climbed in the
ranking of market preferences.
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Functional Claims

= The percentage of food and drink products launched with a functional claim is highest in Latin America (10%), followed
by North America and Asia Pacific (both at 8%). The top five functional claims are similar across regions, with other,
slimming, and antioxidant being the most common.

TOP FIVE FUNCTIONAL CLAIMS BY REGION, GLOBAL FOOD AND DRINK PRODUCTS,
APRIL 2013 - MARCH 2016

[NORTHAMERICA _ | g
V' ARNRS

EUROPE J

[ ASIA PACIFIC |
V

V
8% Any functional claim

Pl 7 (S 5% Any functional claim 8% Any functional claim
3% Slimming m 2% Other 5%:Other
3% Other } 2% Slimming 2% Digestive
2% Antioxidant “h& 1% Antioxidant 2% Antioxidant

1% Digestive
1% Cardiovascular

1% Bone Health
1% cCardiovascular

2% Slimming
2% Bone Health

MIDDLE EAST/AFRICA

| LATIN AMERICA ,J
v—

10% Any functional claim 6% Any functional claim

4% Slimming 3% Other
3% Other 2% Slimming v y
2%  Antioxidant 1% Antioxidant v 4
1% Digestive 1% Cardiovascular
1% cCardiovascular 1% Digestive
Source: Mintel GNPD @
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Ingredients Solutions for Key Trends
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TASTE TEXTURE NUTRITION NATURAL

Sweeteners Proteins Proteins Proteins
Sweet Flavors Hydrocolloids Vitamin E Vitamin E
Savory Flavors Emulsifiers Isoflavones Soy Flours
Flavor Systems Polyols Plant Sterols Natural Colors
Enhancers & Fats/Qils Fiber Natural Flavors

Maskers Soy Flour Healthy Oils Beans

Mint Whole/Ancient Whole/Ancient Whole/Ancient

Extracts Grains Grains Grains

Polyols Nuts/Seeds Beans Nuts/Seeds
Dried Fruits Nuts/Seeds Extracts

taste - texture - function - nutrition
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Why More Dietary Fiber is Needed

An adequate amount of fiber is not consumed by most age groups;
Weight Loss and Maintenance;
Promote Healthy Digestive System;

Relieve Constipation;

Help to Prevent and Manage Diabetes.

2,
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Average grams fiber consumed
vs Adequate Intake recommended
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Fiber Content Of Popular Fruits & Vegetables

Vegetables
1 Corn (cob)
1 Tomato
1 Lettuce (head)
6 Mushrooms

Apple
1 Banana
1 Orange
1 Grapefruit

22 Grapes
1 Melon
Pineapple 100g

1 cup broccoli
1 Carrot
1 Potato

*Need to eat an additional 3 grapefruits or 3 heads of lettuce to fill the “Fiber Gap”

*May be difficult to fill the fiber gap by eating fruits and vegetables alone
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USDA 2015-2020 Dietary
Guidelines

 Dietary fiber — changed from
25to 28 ¢g
* 14 g fiber per 1,000 kcal =
basis for Al for fiber;

* Consume less than 10 percent
of calories per day from added
sugars.

U.S. Department of Health and Human Services and U.S. Department of
Agriculture. 2015 - 2020 Dietary Guidelines for Americans. 8" Edition. December
2015.

Nutrition Facts

Serving Size 2/3 cup (55q)
Servings Per Container About 8

Amount Per Serving

Calories 230

Calories from Fat 72

% Daily Value*

Nutrition Facts

8 servings per container
Serving size 2/3 cup (559)

230

Amount per serving

Calories

Total Fat 8¢9 12%
Saturated Fat 1g 5% % Daily Value*
Trans Fat Og Total Fat 8g 10%
Cholesterol Omg 0% Saturated Fat 1g 5%
Sodium 160mg T% Trans Fat Og
Total Carbohydrate 379 12% Cholesterol Olﬂg 0%
Dietary Fiber 4g 16% Sodium 160mg 7%
Sugfars '9 Total Carbohydrate 37g 13%
Protein 3g - -
e s e Dictary Fiber 49 14%
Vitamin A 10% Total Sugars 12g
Vitamin C 8% Includes 10g Added Sugars 20%
Calcium 20% Protein 3g
Iron 45%

* Percent Daily Values are based on a 2,000 calorie diet.
Your daily value may be higher or lower depending on
your calorie neads.

Calories: 2,000 2,500
Total Fat Less than  B5g 80g
Sat Fat Less than  20g 259
Cholesterol Less than  300mg 300mg
Sodium Lessthan 2400mg  2,400mg
Total Carbohydrate 300g 375g
Dietary Fiber 250 30g

Vitamin D 2mcg 10%
Calcium 260mg 20%
Iron 8mg 45%
Potassium 235mg 6%

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.
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A highly-branched maltodextrin;

Process re-arranges starch bonds to random bonds that are not
digested in the same manner as starch but are fermented by
microflora in the gut (prebiotic). It escapes digestion in the small
intestine and is fermented by the large intestinal microflora;

Per gram, provides only:
— 0.02 g sugar
— 1.6 Kcal

90% soluble fiber for reduced glycemic/insulin response and
satiety;

Sugar-like functionality.

18
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Advantages of formulating with RMD

High solubility, 70%;

Rapid dispersion;

Clear, transparent solution;

No inherent or added flavor (will go unnoticed);
Very low viscosity;

Survives culturing;

Low hygroscopicity;

Low sweetness;

Acid, heat/retort, and freeze/thaw stable;
Helps to mask undesirable notes, round flavor;
Label friendly (no E number), regulatory comfort.

19
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Beverages
Cereals - Hot, RTE
Baking
Snacks
Frozen Desserts
Processed dairy foods
Confectionery
Bars
Processed fruit
Soups
Miscellaneous
— Fillings, coatings
— Sauces, dressings
— Dry mixes
— Spreads

Food Applications

Fiber supplements and
enrichments

Nutritional foods
Dietary supplements

Medical foods

Low calorie, sugar-free
foods

Reduced, low, no fat foods
Low Carb foods

Low Glycemic foods

Meal replacement foods
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Scientifically peer reviewed evidence

Physiological Functions of Fiber Physiological Functions of RMD
Improves intestinal regularity v Increases fecal volume and frequency
Reduces post-meal blood glucose and v’ Reduces post-meal peaks and overall response
insulin in blood glucose and insulin

No effect just as expected for non viscous

Reduces total and/or LDL cholesterol soluble fibers

Provides energy-yielding metabolites

. . v Provi -yieldi li
through colonic fermentation rovides energy-yielding metabolites
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Besides adding fiber, other benefits of fiber addition
may be realized

Caloric reduction

Sugar reduction

Attenuation of postprandial glycemia/insulinemia

Satiety
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Allegations of functional property and health

FIBRAS ALIMENTARES

Alegacéo

‘As fibras alimentares auxiliam o funcionamento do intestino. Seu consumo deve estar
pssociado a uma alimentagdo equilibrada e habitos de vida saudaveis™

Requisitos especificos

[Esta alegacdo pode ser utilizada desde que a porgioe do produte pronto para consumo forneca
Ino minimo 2,5 g de fibras, sem considerar a contribuicdo dos ingredientes utilizados na sua
preparacac.

INa tabela de informac&o nutricional deve ser declarada a quantidade de fibras alimentares.
No caso de produtos nas formas de capsulas, tabletes, comprimidos e similares, os requisitos

pcima devem ser atendidos na recomendac3o diaria do produto pronto para o consumo,
conforme indicagdo do fabricante.

Quando apresentada isclada em capsulas, tabletes, comprimidos, pés e similares, a seguinte
nformacio, em destaque e em negrito, deve constar no rétulo do produto:

'O consumo deste produto deve ser acompanhado da ingestio de liquidos”.

FIBRA ALIMENTAR (*)

ATRIBUTO

CONDICOES

Fonte

Minimo de 3 g de fibra.

Por 100 g ou 100 ml em pratos
preparados conforme o caso.

Minimo de 2,5 g de fibra.

Por porcéo.

Alto conteudo

Minimo de 6 g de fibra.

Por 100 g ou 100 ml em pratos
preparados conforme o caso.

Minimo de 5 g de fibra.

Por porcéo.

http://portal.anvisa.gov.br/alimentos/alegacoes (alegagdes padronizadas pela ANVISA)

RDC N2 54, DE 12 DE NOVEMBRO DE 2012
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http://portal.anvisa.gov.br/alimentos/alegacoes

MUFFIN with high fiber content

NUTRITIONAL INFORMATION
60 g portion (1 unit)

Amount per serving %DV (*)

Calories 239 kcal =999 kJ 12
Carbohydrates 236¢g 8
31g 4
Total Fat 14.7 g 27
Saturated Fat 30g 14
6.7g 27
29 mg 1

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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CEREAL BAR with high fiber content

no added glucose syrup

NUTRITIONAL INFORMATION
20 g portion (1.5 unit)

Amount per serving %DV (*)
Calories 71 kcal =298 kJ 4

9.58 3
Protein KT 4
TotalFat | 3

3

Total Fat 18g

0.78
Fiber  EEEY 20

23 mg
“Does not contain significant amount of trans fat".

*9% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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CHOCOLATE reduced 25% of the added sugar
source of fiber

-« “‘“
NUTRITIONAL INFORMATION goy Lect™

ersov2

1\
25 g portion (5 units) i

%DV (*)

Calories 129 kcal =542 ki 6

l1g 4
Protein  [EEY: 2
8.3 15
498 22
Fiber  JEEEY 13
Sodium |

1
“Does not contain significant amount of trans fat".

20 mg

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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COOKIE source of fiber

NUTRITIONAL INFORMATION
30 g portion (2 units)
%DV (*)

Calories 133 kcal = 558 kJ 7

1359 4
Protein [N 5

744 13

27 12

Sodium [

319 12
3

“Does not contain significant amount of trans fat".

*9% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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CHOCOLATE ICE CREAM with high fiber content
zero lactose

NUTRITIONAL INFORMATION
60 g portion (1 unit) © 891

proFam

Amount per serving %DV (*) F\be‘5°\'7'*
Calories 78 kcal =326 kJ 4

Carbohydrates 10.2 g 3
Protein  [EENY: 4
288 5

5

36 mg
“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.

28
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Allegations of functional property and health

PROTEINA DE SOJA

PROTEINA DE SOJA

Alegacio

MO consumo diario de no minimo 25 g de proteina de soja pode ajudar a reduzir o colesterol.

Seu consumo deve estar associado a uma alimentagdo equilibrada e habitos de vida
saudaveis”.

Requisitos especificos

Para uso desta alegacio o produto deve atender, no minimo, acs requisitos estabelecidos
para o atributo fonite” definides na Resolugio sobre Informacdo Nutricional Complementar
(INC ).

http://portal.anvisa.gov.br/alimentos/alegacoes (alegagdes padronizadas pela ANVISA)

PROTEINAS
ATRIBUTO CONDICOES
Por 100 g ou 100 ml em
o . pratos preparados conforme o
Minimo de 6 g de proteinas; e Caso.
Fonte Por porgéo.

As quantidades de aminoacidos e
as condi¢tes estabelecidas na Tab

ssenciais do alimento atendem
ela l.

Alto conteudo

Minimo de 12 g de proteinas; e

Por 100 g ou 100 ml em
pratos preparados conforme o
caso.

Por porgéo.

As quantidades de aminoacidos e
as condigbes estabelecidas na Tab

ssenciais do alimento atendem
ela .

RDC N¢ 54, DE 12 DE NOVEMBRO DE 2012
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http://portal.anvisa.gov.br/alimentos/alegacoes

Protein maximizes muscle synthesis

= According to I0C Conference on Nutrition in Sport, 2010. International Olympic Committee:

Maximize
protein
synthesis Athletes daily Food and Drinks

intake of dietary providinf 15-25¢
i rotein should be protein .
Muscle gain & P consumed during
maintenance greater than . -
| each session will
gerlletja maximize protein
_ populations’ synthesis
Repair recommendations
damage

tissue | ’
J of Sport Science. 2011; 29(S1) S3-S4
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Protein Supports Sport Nutrition

= According to the International society of sport nutrition:

Protein intakes of 1.4 — 2.0 g/kg/day for physically
active individuals is safe and may improve the training
adaptations to exercise training*

\J
/w/f/’ »

75 kg — body weight
2g/kg/day

A Calculated in Super Tracker. My plate. USDA
*Journal of the International Society of Sports Nutrition 2007, 4:8

Daily protein may be obtained with a regular diet
however supplemental protein is a practical way of
ensuring adequate protein intake for athletes*

/ Breakf: 2 eggs,3

150g protein/day
~50g protein/meal

117 g protein
2097 Kcal
bacon, 1 apple, 1 »

orange juice m

Lunch: 1 medium ‘553}5%“)
steak, Fries, 1 \)‘{lglN!(#,{ - _
Soda. ) + 21g protein
Dinner: Chicken : ”
Cesar salad,
chocolate cake, 1 ==
lemonade 150 g protein
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Protein Synergy Blends

= Protein blends enhance lean body mass
gain and post exercise muscle recovery;

= Amino acid profiles are complementary;
= Extended length of protein digestibility;

= Protein blends improve flavor rather than
individually applied;

= Protein blends for products include:
= Nutritional bars;
= Ready-to-drink beverages;

= Powdered beverage mixes.

J Am Coll. of Nutr., Vol. 28, No. 4, 4645-472S (2009)
*Commercially available ingredients
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Protein Synergy Blends

Soy protein:

Medium digestion speed Whey protein

Fast digestion speed

Good source of Good source of BCAA

Glutamine and Arginine

Protein blends promote a lower initial rise in blood BCAA but sustain elevated blood amino
acid levels later into muscle recovery.

High plasma AA levels within 3 hours after training induces protein synthesis

= BCCA’s: Leu, Iso and Val = improve endurance and protein synthesis.

= Glutamine and Arginine - improve exercise performance, protein synthesis and post-
exercise recovery.

J Am Coll. of Nutr., Vol. 28, No. 4, 4645-472S (2009)
*Commercially available ingredients
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Soy and dairy proteins blends promote higher muscle
synthesis compared to whey protein

Muscle Protein Anabolism was prolonged with blend
protein compared to whey protein

30 -

51 ~~Blend (50% Casein/25% Soy/25% whey)
20 - -=Whey

-

Phenylalanine Net Balance
nmol-,om-1. 100 mg leg-1

Rest 0 20 40 60 80 100 120 140 160 180 200 220 240
Time Post-Ingestion

= Soy-dairy blend and whey enhance post exercise amino acid transporters and protein synthesis.
= Soy-dairy blend result in prolonged net amino acid balance compared with whey protein.

Source: J Appl Physiol (April 3-2014)
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3
Soy shacks - higher protein and fiber amounts L‘Ng '
e

Y - 5

30g portion
Energy 114kcal 99kcal -13%
-52%
+80%
+668%
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TEXTURA™ Cheddar Puffs source of fiber

NUTRITIONAL INFORMATION

25 g portion

Amount per serving %DV (*)

Calories
Carbohydrates

Total Fat
Saturated Fat

119 kcal = 498 kJ 6
8.2¢g 3

8.0¢g 11

6.0g 11

08g 4

l4g 6

212 mg 9

“Does not contain significant amount of trans fat".

*9% Daily Values are based on a diet of 2000 kcal

or 8400 kJ. Your

daily values may be higher or

lower depending on your calorie needs.

TE‘I\T“RN“

x
sunflower &

in¥
0 protell_\
P uf{;i)olgea@“‘“g
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TEXTURA™ Barbecue Crisps source of protein and fiber

NUTRITIONAL INFORMATION ispS 0% rote":_:'“*g
25 g portion TE‘/\NRN:‘;{I-\- LD Seas®
e
Amount per serving %DV (*) su““°‘N

Calories 112 kcal =474 kJ 6
Carbohydrates 69¢g 2
10.0g 13

Total Fat 49¢g 9
Saturated Fat 06g 3
3.2¢g 13

144 mg 6

“Does not contain significant amount of trans fat".

*9% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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NUTRITIONAL INFORMATION
40 g portion (2 units) o 781

BROWNIE source of protein

Amount per serving %DV (*)

Calories 192 kcal = 803 kJ 10
Carbohydrates 215¢g
6.1g

Total Fat 9.1¢g 17

Saturated Fat 27¢g 12

10g 4

104 mg 4

“Does not contain significant amount of trans fat".

*9% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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PROTEINS

>R N N N NN

Satiety;

Key Takeaways

High nutrition (aa profile);

Muscle gain & maintenance;

Great taste;
Excellent texture;

Aligned with Market Trends.

FIBERS — Resistant Maltodextrin

v

v
v

No flavor or taste, will go
unnoticed;

Label friendly, no E number;

Helps to mask undesirable notes,
rounds flavor;

Completely soluble fiber
clarity;

Process stable.
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