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b E AMONG THE 2 MAJOR SUPPLIERS WITH A WIDE RANGE

LACTALIS INGREDIENTS, GLOBALPRODUCER OF WHEY &
MILKINGREDIENTS

4™ LARGEST PRODUCER OF DAIRY INGREDIENTS IN THE WORLD
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 Whey products & lactose
« Dairy powders

* Proteins

« Milk fat

* Cheeses

G&;;tsj



WHERE DO DAIRY INGREDIENTS

COME FROM?
‘Food &° / \ . .
I ! / \ B
, - =~ Nutrition \Pharma '\NFuOt?ii?n‘ AR
/ -
/Food &‘:‘ - s /// \\ .. / | Fooq_&‘|
Nutrition ; Food &, -~ \Iilutrmo/n
P Nutrition N

Lactose

Food &\
Wutritiopf
S P

— -

LACTALIS)



MILK: AVERY RICHNATURALMATERIAL
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Réanimation

fig. 1
Possible ways of separation and fragmentation of milk proteins.
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DAIRY INGREDIENTS IN THE WORLD 4
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BUT ALSO SPECIALTY INGREDIENTS
a-lactalbumin, lactoferrin, phospholipids, HMOs, GMP

*excluding whey products from cheese production
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WHICHDRIVERS ON OUR MARKETS?

Healthy Eating
Wellbeing: functional benefits
Naturalness: clean label

Responsible
Consumption
Environmental consciousness
Animal welfare

Social responsibility

Affordable

Economical products
Value proposition

i ) Indulgence
Fit for modern life dulge
Comfort food
Hyper-connected world _
. . . New experiences
Simplified meals - snacking o
Premiumisation
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HOW TO ADDRESS THESE TRENDS?

Move from commodities to
specialty ingredients
\ Innovate to harness the natural benefits of milk
__ Offer clean label solutions / organic products

Affordable Engage in a
Do not forget more senlsit_ive sustainable
price population approach

Control waste and
environmental impact

Bring textures &
taste

Functionalize protein and
provide high quality milk fat

Fit for modern life

Offer solutions for healthy
snacking
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