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(_INTRODUCTION )

Bon Vivant is combining biotechnology
and European know-how to produce
milk proteins that enable food
industrials to create animal-Iree dairy
products

. L b DEEP FOODSHYKER

AS A B2B COMPANY

Our mission is to support the dairy industry to produce
animal-free dairy products to feed the world while
preserving the taste, our planet and cows

Agenda

Why animal-free dairy?
Precision fermentation
Our technology
Positive Impact
Applications & markets

Challenges & opportunities
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(" WHY DO WE DO THAT? )

We believe we can propose a complementary solution
to address today’s current challenges

Global warming
Food is responsible for 26% of the world's
emission. Dairy sector contributes to 2,7% of the
Global Greenhouse Emission *2

Production decrease Population increase
-20% cow milk production By 2050 we need to feed
expected in Europe by 2030 10 billion humans!

Shift in food diet
Vegans, vegetarians, flexitarians increase among all the generations.
Animal-free diets are getting more and more popular in younger generations?

1Environmental Impacts of Foods productions, Our World in Data, 2019 2Greenhouse Gas Emission from the dairy sector - A life cycle Assessments, FAO, 2010



bon Vivant

( PRECISION FERMENTATION )

Precision fermentation processes have been used for decades in pharma
and food industry to produce added-value proteins.
We focus on highly-nutritional and applicable milk proteins.
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* Fermentation for future food systems: Precision fermentation can complement the scope and applications of traditional fermentation. EMBO reports, 22(5), 2021 Copyrights Bon Vivant 2023 - All rights reserved
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( PRECISION FERMENTATION )

The combination of precision biology together with a well-known
fermentation process make this disruptive innovation accessible
for food applications

1.E+12

1.E+10

PF Becomes Competitive in Medicine The cost of Precision Fermentation is

being driven ever lower by a steep
decline in the cost of precision biology.
As a result, the cost of producing a
single molecule by PF has fallen from
$1m/kg in 2000 to about $100/kg
today. We expect the cost to fall

PF Becomes Competitive in Materials below $10/kg by 2030.

1.E+08

1.E+06

PF Becomes Competitive in Cosmetics

1.E+04

Log ($/kg protein)

1.E+02

PF Becomes Competitive in Food
1.E+00

Source: RethinkX Copyrights Bon Vivant 2023 - All rights reserved
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( OURTECHNOLOGY )

We produce at scale animal-1ree dairy proteins using precision
fermentation for industrials

Metabolic engineering Multiplication by
fermentation
+ Target protein of interest : whey + Submerged fermentation
proteins process in bioreactor tanks
* Hostis selected for target * Production of animal-free dairy
expression and strain proteins by the host

ruedeneley) (s epizee * Process parameters optimization

e Feedstock selection (industrials
side streams depending on host)

Biomass separation

* Physical separation of the
biomass and the proteins

» Concentration of the proteins

» Drying step

Proteins are ready to
be transformed !

« The proteins are identical to
animal's dairy proteins, lactose-
free and GMO-free

* The proteins are then
transformed to produce animal-
free dairy products by industrials

Copyrights Bon Vivant 2023 - All rights reserved



BV

bon Vivant

P.7

( POSITIVE IMPACT )

Our LCA shows a significant positive impact of our process
on 4 major environmental criteria

100g of protein?

Beef (Beef
herd)

Beef (Dairy
herd)

Cheese

Poultry Meat

1 litre?

Cow's milk

Soymilk

Animal-free
Milk3

1Reducing food's environmental impacts through producers and consumers, Science, 2018
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2Dairy vs plant-based, what are the environmental impact, Our World Data, 2022
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3Based on our own LCA complying with ISO 14040 and ISO 14044 standards
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( APPLICATIONS & MARETS )

We work hand by hand with Industrials to formulate dairy

products with no compromise on taste, nutrition and environment

&

100% Animal-free
Plant-based X Precision Fermentation

.

Enrich Animal dairy
Animal-based X Precision Fermentation

Enrich the nutritional values

Preserve dairy product taste & identity
Reduce the environmental footprint
Ensure constant supply

* Enrich the nutritional values

* Prevent lactose intolerances

* Mimic dairy product taste

» Unlock plant-based technical challenges
* Broad the applications

* Respecting the clean label

Copyrights Bon Vivant 2023 - All rights reserved
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(" CHALLENGES & OPPORTUNITIES )

Several challenges remain to be met, but precision fermentation has
already demonstrate its robustness and adoption

The scalability of the process S The cost reduction S Consumers adoption == Authorities

o Robustness of the o Strain productivity o Sustainable : Inform on the positive o Educate legislators regarding the
e AoergiRInisnE environmental impact technology
o , o Size of bioreactors
o Optimization of the fermentation o Safety: non GMO and already used in o Build robust data to drive
process o Availability of fermentation food and commercialized in the US decisions
capacities
o Leanness of the downstream o Clarify the health benefits (taste, o Accelerate approval process of
process o Carbon source (by-products nutrition, clean label, lactose-free) GMO-free ingredient
sugars)
o Absence of hormones and o Gain in competitiveness in EU vs
antibiotics o Valorization of biomass other continents
Precision fermentation has been . C Rennet is consumed by EU Animal-free dairy proteins
. . Price has significantly . o .
proven by several industries ; consumers in more than 80% of the ‘ approved in USA, Israel and
decreased in the last 20 years . . .
(Pharma, enzymes) cheese since 2000 Singapore in 2022

Copyrights Bon Vivant 2023 - All rights reserved
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