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NAVIGATING A COMPLEX
GLOBAL LANDSCAPE

Climate Diet Driven
Change Disease

A planetary A public
crisis health
unfolding emergency

Cost of
Living

A global
pressure
point
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SHIFTING INDSUTRY
DYNAMICS
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COMMODITY REGULATORY SUSTAINABILIT
PRICE AND PUBLIC Y CONSUMER
INCREASES & HEALTH CHALLENGES TRANSPARENC
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ALL POSITIVE ACTION
REQUIRES CHANGE

How can we be the solution? How can we drive change?

Embed sustainable nutrition tools and principles

Into process development
for efficient & responsible production
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Helping our customers along the
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Positive &
Balanced Nutrition
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Nutrition Climate
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Solutions

Environmental

& Social Sustainable

Nutrition

Taste Affordability Accessibility

Creating Better for Better for Better for

solutions that Planet Society Customers
are
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Customer Enablement Tools

Enabling the quantification and validation of sustainability impacts in process development

Kerry Tastesense™
Sweetness Guide

Kerry Tastesense™

Healthier. Tastier. Makes Tastesense™

Kerry
Nutri-Guide

KerryNutri Guide

*externally available

Kerry Sodium
Reduction Guide*

Kerry
Nutri-Map

KerryNutri Map

0t the Maps o more detaits.
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Kerry Red Arrow Smoke

Kerry Carbon
Flavaiirina Gride Guide

Kerry Red Arrow
Smoke Flavouring

Guide

Kerry Food Kerry &
Waste Estimator®
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Developing with Authentic Taste Technologies

Utilizing our advanced taste solutions to improve efficiency, health, environmental impact without taste
compromise.

Today we will focus on these

TASTESENS M cirus KERRY RED
E™ DN U B ARROW™
Salt | | AL AR :

Sweetness

Mouthfeel
Sensations
Masking
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CASE STUDIES

Showcasing how our
sustainable solutions are
Better for People, Planet,
Society and Customers,
helping our customers
innovate and grow.
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© Mastering Category Leadership in

Disclaimer: Information provided in this presentation is for informational purposes only. Data reflects current estimates that have been calculated using internal systems and methods and is subject to change. Before making any decisions based on
the information provided, always consult with a qualified expert and conduct independent validation
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COCOA
CRACKED

@ Ensuring Supply with Additional

Val
* Global Cocoa *Maintain indulgent & * 50% Cocoa powder « Ensuring supply reliability
supply shortage authentic tasting reduction achieved
- chocolate muffin when with Kerry’s RD&A * Taste consistency in application
*Rising costs cocoa is reduced expertise using our
Cocoa Booster *32% cost optimisation

* Fluctuating taste
consistency *24% CO2e reduction

of their cocoa powder
Better for customers and planet

Disclaimer: Information provided in this presentation is for informational purposes only. Data reflects current estimates that have been calculated using internal systems and methods and is subject to change. Before making any decisions based on
the information provided, always consult with a qualified expert and conduct independent validation
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AND ANSWERS

QUESTIONS
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