AMBROSIA BIO

FORGING A HEALTHIER WORLD,

ONE INGREDIENT AT A TIME.
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AMBROSIA BIO

SUGAR IS THE NEW TOBACCO
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(>4.5 Billion individuals by 2030).
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High sugar intake is associated with an

array of'life-threatening health conditions.
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AMBROSIA BIO

nabling a healthy lifestyle without compromising the

product's taste
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OUR MISSION oo

Upcycling agricultural surpluses for the production of

nhutritious, high-value, novel ingredients.
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! Ambrosia Bio developed a proprietary, versatile technological

platform to generate superior novel enzymes.
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PATENTS PENDING APPLICATIONS: 63215472 & 63274076
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AMBROSIA BIO

SUGAR IS EVERYWHERE

ECENLCE BWWBDIESIT

ADDED SUGARIS HIDING IN 74%OF PACKAGED FOODS
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SOME NATURAL SUGARS ARE BETTER THAN OTHERS

Fructose (fruit sugar) is notoriously unhealthy.
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EVEN "HEALTHY" FOODS CAN BE HIGH INSUGAR

Juices & nectars, for instance.
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https://sugarscience.ucsf.edu/

https://www.foodnavigator-usa.com/Article/2021/08/04



http://www.foodnavigator-usa.com/Article/2021/08/04

AMBROSIA BIO

SUGAR HAS SO MANY FUNCTIONS
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CRITICAL ROLES SUGARPLAYS IN FOODS:

Taste, flavor balance, bulk, color, preservation, texture, and mouthfeel.
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REDUCING SUGAR LEVELS ISA FORMIDABLE CHALLENGE

(Explaining why both natural and artificial sweeteners have failed to replace it)
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https://larissazimberoff.com/articles/2022/4/3/welcome-to-the-next-generation-of-sugar-replacements 6
https://finance.yahoo.com/news/welcome-next-generation-sugar-replacements-192035361.html



AMBROSIA BIO

ALLULOSE
THE IDEAL SUGAR REPLACEMENT
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TASTE PROFILE & CULINARY PROPERTIES

Its bulk, consistency, heat-response, and baking and

freezing properties are like those of sugar.
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HEALTH &CLINICAL BENEFITS

Diabetes-friendly, 95% fewer calories, negligible glycemic

index (GI=0) and no insulin response/spike.
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REGULATION & LABELING (USA)

A naturally occurring sugar. Allulose is not required to be listed under

total sugars or added sugars. 2019 FDA approval unlocked the market.
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https://www.regulations.go



http://www.regulations.gov/docket/FDA-2019-D-0725

AMBROSIA BIO

PRODUCTION
CHALLENGES
AVAILLABLE
SCALE
DA TNDT TS P—FFAD—EOTY
PRICING
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Tate & Lyle works to meet 'extreme’
4 surge in allulose demand
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http://www.fooddive.com/news/tate-lyle-works-to-meet-extreme-surge-in-allulose-demand/603400/

THE TECHNOLOGY

We integrate between >3.5 billion years of natural evolution,

cutting-edge synbio, and precision fermentation approaches.
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AMBROSIA'S proprietary enzyme is 1,000% more effective

compared to its top competitor.
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TECHNOLOGICAL USES =

RO
SUGAR/STARCH JUICES/CONDIMENTS
Sugar sourcing from various Utilizing fruits' and
commodities is added vegetables' internal
externally into recipes. sugar reservoirs. ,,
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Transforming popular sugar-rich foods and beverages
into*healthier, low-sugar products, without affecting the

brand's original sensory experience. ;
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=/ PATENTS PENDING APPLICATIONS: 63215472 & 63274076 ['

TECHNOLOGY POWERHOUSE .

ABMROSIA'S PRODUCT PIPELINE L ORE/ A TS5 1Y

In-silico protein design Lab-scale tests Pilot-scale tests
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Ex-situ allulose production
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@ In-situ acidic conversion
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Tagatose & Allose
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Dietary fiber (scFOS) from sucrose
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AMBROSIA BIO

DE-CENTRALIZING PRODUCTION

DELIVERING TAILORED (PLUG AND PLAY) ENGINEERING
SOLUTIONS TO MEET SURGING ALLULOSE DEMAND.
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BUSINESS MODEL ===

AMBROSIA BIO provides the leading sugar & juice
manufacturers with a turn-key engineering solution

to meet customers' expectations of sugar reduction.
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OUR REVENUE MODEL IS BASED ON:
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e Ongoing supply of Ambrosia’s patented enzymes
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AMBROSIA BIO

EXPANDING ALLULOSE'S MARKETS
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www.marketresearch.com/One-Off-Global-Market-Insights-v4130/Allulose-Size-Type-Powder-Liquid-300691 34/



http://www.marketresearch.com/One-Off-Global-Market-Insights-v4130/Allulose-Size-Type-Powder-Liquid-30069134/

Deep expertise in

protein design,

metabolic engineering,
and bio-production
processes combined

with busilﬁﬁ-a-cumen.
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Dr. Ziv Zwighaft
CEO

Dr. Yoav Herschkovitz
IP & Regulation Affairs

Dr. Avraham Laban
CTO

Prof. Amir Aharoni
Advisor

Amir Barzilay
Chairman
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AMBROSIA BIO

Environmental aspects: =zsoss

e Diminishing waste, minimizing watergs3
consumption, and energy expenditure.
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Social aspects: vy nexs

e Save many lives.
e Work alongside international and

smaller regional partners.

* Ethical, year-round employment.
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* Maintaing the highest scientific and business standards |
. BEONEH « CYRINKEEMRISTT B, & 16




AMBROSIA BIO

COMPETITIVE ANALYSIS ....
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Process affordability
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Tetra Pak
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Better Juice

Reducing sugar
WD OIS

Converting Sugar
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e« OPEX reduction,
patented enzymes are
X10 more effective

o« Horizontally integrated
instead of costly vertically
integrated - lower CAPEX

o« Plug&Play engineered
solution
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STATUS /USE OF PROCEEDS
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Proof of Concept Pilot-Scale Commercialization
(completed) Production
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e Optimize enzyme production
e Scale-up production capacity -BRIEOEE(L
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(next 15-21months)



