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PROTEIN WITHOUT COMPROMISE

THE WORLD’S FIRST FOOD TECH COMPANY
FOCUSED ON TEMPEH FERMENTATION
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WE MAKE PROTEIN, WITHOUT COMPROMISE

-
DELICIOUS & ETHICAL & NATURAL & VERSATILE &
NUTRITIOUS SusTALHQL( NT-BASED EASY TO PREPARE
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THE YEAR PLANT-BASED FOOD
BURST INTO THE MAINSTREAM

By ﬁE(Ri

IMPOSSIBLE BURGER \ - Wy
VEGAN CHICKEN BURGER VEGAN BURGER
~ ~
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COST AND HEALTH LEAD THE DRIVE
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THE OPPORTUNI

HIGHLY-
PROCESSED

TASTING

Confidential - do not duplicate or distribute without
written permission from Better Nature Ltd.
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TO BE THE WORLD’S LEADING ALL-NATURAL
PLANT-BASED PROTEIN BRAND.

PHASE 1 PHASE 2 PHASE 3 PHASE 4

RETAIL RANGE THE_BETTER™ BURGER _AND THEBETTEREIN™ THE BETTER POD
THE BETTER™ STEAK

better

nature better

| nature
L

better
nature

All-natural meat-free products All-natural whole-structure meat Clean-label functional food Table top plant-based meat
launching into mainstream alternatives launching into select ingredient launching maker launching Q1 2025
retailers in Q1 2021 QSRsin Q22021 and mainstream B2Bin Q4 2022

retail in Q3 2022



THESOLUTION:

TEMPEH FERMENTATION

A SCALABLE FERMENTATION PROCESS THAT VALORISES LOW-COST COMMODITY
CROPS INTO HIGH VALUE MEAT ALTERNATIVES AND INGREDIENTS.

ANY 122% 139%

seed in protein in fat

Complete source LESS CO2
of protein with 45X THAN BEEF! Q
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BITES

TANTALISING TACO

MOREISH MASALA
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100% PLANT-BASED - HIGH IN PROTEIN & FIBRE

pore,, L R




UR ORGANIC BETTE . BITE

Delicious, pre-marinated tempeh pieces in a range of flav rs - perfe 't fi
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TANTALISING TACO
sican-atyle Tempen Bites
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SAUCY STIR-FRY

MOREISH MASALA

- BETTER BITES,

BETTER BITES, ER BITES,
Saucy Stir-Fry orelsh Masala \ Tantalnsmg Taco
Packed with Asian flavours like soy acked with Indian flavours like Pached with Mexican flavours like
and ginger, these bites are great /" coriander and cumin, these bites X garlic and paprika, these bites are
for adding meatiness to your ; are great for adding meatiness to _great for adding meatiness to you
favourite noodles or rice dish! your go-to curry or veggie wrap! \ A \wholesome burrito, tacos, or ste
better = ' .
hature 100% PLANT-BASED - HIGH IN PROTEIN & FIBRE -
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OUR WORLD-LEADING
TEMPEH RANGE
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#::ﬁf.‘; 100% PLANT-BASED - HIGH IN PROTEIN & FIBRE - ZERO ARTIFICIAL INGREDIENTS



TEMPEH-STUEFED
PEPPERS






https://docs.google.com/file/d/1znisDWYIKjM5GK_rbCNBROSBWceCDa0a/preview
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SINCE LAUNCHING IN JAN 2020, WE ARE ONE OF THE UK’S FASTEST GROWING
ALL-NATURAL MEAT-FREE BRANDS...

ouL e T e

®*Now: listed in approximately 200 retail locations with 5 UK

°Top 3 best-selling brand on Amazon UK in ‘Vegetarian Protein’ gMolesal®s including CLF, Suma and The Health Store

category with 120+ 5-star reviews across all products

®7,500+ online store sessions permonth ®6.7 average ROS of top 4 best-sellers

®33% returning customer rate (average since August) with “Selling nationwide and internationally in Ireland and Germany
customers in every major UK city ®Launched into Foodservice in October 2020 with a listingwith

°£27+ average order value, 7 units average basket size Bidfood - one of the UK’s largest foodservice distributors

°4,000+ online orders since launch with growth accelerating ® Currently in discussions with Waitrose, Tesco, Co-op, Morrisons

and Sainsbury’s to launch our new retail range in Q2 2021
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ONLINE SHOP

THEV EGANKiND

CLF Suma @Gicrood

in it together o5 GEER R VEBINCE 1657 Inspired by you
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SOCIAL MEDIA

I
REACHED 4,600 INSTAGRAMFOLLOWERS, REACHED 1000 EMAIL SUBSCRIBERS
WITH AN ABOVE-AVERAGE ENGAGEMENT RECEIVING OUR MONTHLY NEWSLETTER,
RATE OF 12% WITH AN AVERAGE OPEN RATE OF 34% AND
CLICK THROUGH'RATE OF 4%
. M wu
COLLABORATED WITH 40 INFLUENCERS, PUBLICATIONS

COVERING TOPICS FROM VEGANISM GENERATED 40+ PIECES OF ORGANICPR

TO ETHICS TOFITNESS COVERAGE, DISCUSSING TOPICS FROM

OUR PRODUCT LAUNCHES TO OUR

o WORLD-LEADING RESEARCH TO OUR
COLLABORATED WITH 30 OTHER BRANDS, PLASTIC NEUTRAL CERTIFICATION Forbes '
ON PRODUCT COLLABORATIONS - N v
' = PEN 6‘

AND GIVEAWAYS
Enm w

CAMPAIGN WITH
50,000 VIEWS,
‘ TO LAUNCH
OUR NEW
BETTER BITES
RANGE

- the vegan business magazine -

@b@ @fl@gl’ﬂpb FOOD| “7SPARK
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WHAT MAKES US SO SPECIAL?
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FOOD
TECHNOLOGY NPD

We’re working on world- We’re constantly developing
leading tempeh research, new and exciting products
including naturally increasing to cater to a wide range of
its Vitamin B12 content;y usage occasions and meal

makRing it even more missions.

nutritious and_ delicious.
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——CERTIFIED—

PLASTIC
NEUTRAL

INDONESIAN 100% PLASTIC
ROOTS NEUTRAL
Oour co-founder Driando, In partnership with
along with other team rePurpose Global, we
members, was born in are offsetting our plastic
Indonesia and raised on usage through supporting
tempeh. So we Rnow good Wastei4Change, a social
tempeh! enterprise in West Java

(the home of tempeh!) that
creates more efficient,
sustainable waste systems.
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WE’RE INTERNATIONALLY RECOGNISED AS ONE OF THE MOST EXCITING FOODTECH
STARTUPS IN THE PLANT-BASED INDUSTRY

=
BRIDGE2FOOD N GOC Food i
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Vi sSTARTUP ¥ V/ STARTUP Y, ¥ OFTHE ¥ V “stARrur Y WAV Foodl " V) better Vi FORUM
£\ W Y 1 Yy, SONORT ¥ N\ W WY nature e Y W
\l\.\.\ 2018 "’./il \L\.\.\ 2019 I".’il \‘\.. 2019 ‘./‘, -\ 2019 ’,I, \l\\\ 2019 I‘/.’i' ONLINE SHOP \L\.\‘\ 2020 ’1./14
OCT 2018
FEB 2019 JUL 2019 SEP 2019 DEC 2019 JAN 2020 JUL 2020 JUL 2020
Incorporated Won the/ Bes ¢ i “ '
st ReaRest T Raladine fest of sP¥liSRARONe  Avardad Mt SUGU I e U Worl e
Won the ‘Best Toulouse Business Cohort’ of the globally to pitch Based Food brand online Neutral meat- Suropean
School in an second cohort on the mainstage Ingredient” at Food and in retail free brand in

New High
Protein Food and
Beverage Award’

at the 11th Protein
Summit Hosted by

Bridge2Food

event hosted by
Toulouse White

Biotechnology
(TWB)

of the ProVegq
Incubator
programme

at the Good Food
Conference hosted
by the Good Food
Institute in San
Francisco - the
largest protein-
alternative
conference in the
world

Ingredients Europe

partnership with
rePurpose Global

Forum for Industrial
Biotechnology 2020
Startup Forum
amongst a group
of 30 other biotech
startups



TEMPEH:
A SEMI-CENTENNIAL REVIEW

ON ITS HEALTH BENEFITS, FERMENTATION, SAFETY,
PROCESSING, SUSTAINABILITY, AND AFFORDABILITY

(AHNAN-WINARNO, CORDEIRO, WINARNO, GIBBONS, & XIAQ0 2020)



NUTRITION: TEMPEH VS BEEF

Nutritional content
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NUTRITION: BETTER NATURE TEMPEH VS BEEF

Nutritional content
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AMINO ACID CONTENT: TEMPEH VS BEEF

Amino acid composition
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SUSTAINABILITY: PROTEIN EFFICIENCY — ENERGY CONSUMPTION

Protein delivery efficiency energy (g protein/ MJ)
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SUSTAINABILITY: PROTEIN EFFICIENCY — EMISSION

Protein delivery efficiency GHG (g protein/Rg CO2 eq.)
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TEMPEH FERMENTATION

INCREASED:

Bioactive compounds

Protein content and bioavailability
Free fatty acids

phytosterols

Carbohydrate

Ash and mineral

Vitamin B12

Vitamin B1, B6, folate

DECREASED:
 Antinutrients
 Toxins

» Allergens



HEALTH BENEFITS: LITERATURE

Malnutrition

SReletal muscle recovery
Gut health

Lung health

Cognitive function
Obesity

Type Il diabetes mellitus
Liver health
Cardiovascular health
Cancer

Anemia

Bone health

m Population mClinical

Number of citation per topic
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HEALTH BENEFITS: SUMMARY

Tempeh fermentation and its related health-promoting potential

Tempeh -«

|

Isoflavone

i . : Protein content s
== Calcium =j= Vitamin B,, == Folate (4. = . ability T 2 bioavail ability == Iron == Para-probiotics
—_— N
Bone health Gut health
Cognitive Anemia
Function
Liver health Malnutrition
Muscle

Cardiovascular
health Type |l diabetes
Cancer mellitus Obesity

Lung health fecovery

(Ahnan-Winarno et al. 2020)



TEMPEH FERMENTATION

21 grains, nuts, or legumes that have been made into tempeh

W TN L Y
e n‘“r,.-"wn,xjn . '.'.'R“l.:
Soa TMan oty 020 kee ‘“0’*‘*,

o '.;, e ?‘gm"ﬂ e ¢

L Q‘ - T N 1".-':
N AT B W
L ' ﬂ\-‘ -‘..‘ ) Cl..
* n - \
\"b' ‘:’. 1.: ‘ ?‘: e '".'% '
RN

N

AL
$

{« \ 4,_‘ S
.\/& { RE 1/ ,‘;m;:
{

O N

© 2020 Ahnan-Winarno



better
nature

PROTEIN WITHOUT COMPROMISE

THE WORLD’S FIRST FOOD TECH COMPANY
FOCUSED ON TEMPEH FERMENTATION





