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The dairy industry is a global $800 Billion US market ..

limitlessly good

So what really is milk ?

“The key to understanding the disruption of T
milk is that precision fermentation only
needs to disrupt 3.3% of the milk bottle — the
key functional proteins — to bring about the
collapse of the whole cow milk industry” 87% \Water

Rethink X — Rethinking Food and Agriculture
2030 Report

9% Fats, carbohydrates

3.3% Proteins




CASEIN PROTEINS

& Alpha S1-casein
@Alpha S2-casein

@ Beta-casein (E.coli)
@ Kappa-casein (E.coli)

WHEY PROTEINS /

(@ Beta-lactoglobulin
& Alpha-lactalbumin
& Lactoferrin
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All G’s science team has created all the major dairy proteins and
automated casein micelle assembly (patented)

KEY DEVELOPMENTS

All G has automated
the assembly of

stable Casein Micelles

driven by a unique
algorithm developed
over the last 20 years
(Carl Holt)

Casein micelle patent experiments
Patent application submitted

application

Yourreference 1211247

limitlessly good



Our dairy proteins and products are designed identical to their dairy counterparts N
without the cow. The key benefits ARE significant vs existing plant and dairy produtt§*""*
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Asia Pacific is 45% of the Global diary market . All G has outlined 3 stepping stones
to become APAC'’s leading Precision Fermentation Dairy company limitlessly good

Ambition:

#1 Precision
Fermentation

Caseins :
100% dairy Dairy

protein company

replication in APAC

Beta-lac

Speed to
market

All G
launch

Ambition

Phase 1



Phase 1 Beta-lactoglobulin
All G will launch a first product in record time limitlessly good

WHAT IS THE GOAL? WHY WILL WE WIN?

We have produced beta-lactoglobulin at high yields
(titer), ready for scale-up and accelerating time to
product launch

Launch our first animal-free dairy product, rich in
essential amino acids

Titer = amount of protein produced per liter of ferment (g/L)

———— ~6 months ———e
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WHEY CHEESE & ICE HEALTH  HEALTH High titer High titer Scale-up
PROTEIN YOGHURT CREAM SHOTS BARS . . .
achieved achieved in progress

PROGRESS TO DATE | All G are scaling up production for a launch in Singapore, 2024

Source: Lit. Seach



Phase 2 Lactoferrin
All G are optimising the fermentation process to launch a profitable portfolio of limitlessly good

lactoferrin-enriched functional foods

WHAT IS THE GOAL? WHY WILL WE WIN?

Launch animal-free functional foods, :
. . . o . We are one of a few companies to successfully produce
enriched with lactoferrin for its immunity ) : :
: : : this protein at close to break-even yields
and iron absorption benefits
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WHEY HEALTH HEALTH
YOGHURT BARS

NUTRACEUTICALS INFANT
PROTEIN SHOTS

(SUPPLMENETS) FORMULA

PROGRESS TO DATE | All G are on track to submit for regulatory approval by 2024

Source: Lit. Search



Phase 3 Caseins
All G will fully replicate the taste and texture of traditional dairy with limitlessly good

a breadth of proteins and proprietary casein micelle assembly IP

WHAT IS THE GOAL? WHY WILL All G WIN?

All G has automated the assembly of stable casein
micelles, to fully replicate the functional properties of
traditional milk

Produce limitlessly good animal-free dairy products
with the same taste, texture and proteins that we know

and love
. s =)
I Rk 3o \ Casein micelle patent experiments
= Patent application submitted
< A 2 h: !&_‘_ Australian Government @ @ )
50 = S— T i B
— { I~ — T = 5 | I 31 May 2022 mmu.lwlullmwr'::m
——— = TN — Notice of filing for provisional patent B
NUTRACEUTICALS INFANT WHEY CHEESE & application sese 3113072 755
(SUPPLMENETS) FORMULA PROTEIN YOGHURT MILK

Phillips Ormonde Fitzpatrick
PO Box 323

COLLINS STREET WEST VIC BOOF
y Australia
»
-
.t ’ Your reference 1211247
=k Application number 2022001459
' ] x Applicant name All G Foods Holdings Pry Limited

ICE HEALTH HEALTH -
CREAM SHOTS BARS CHOCOLATE

PROGRESS TO DATE | Patents in casein micelle assembly
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All G has a world leading team with a proven track record of excellence in

their respective fields
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Dairy forlife

limitlessly good

Exec Team:

* CEO/ Founder has led company to IPO and managed
>S$1B P&L

* Chair is ex-CEO Unilever Asia-Pacific

* CTO is a globally respected food scientist and
engineer

* Exec team have key functional experience to scale a
fast and sustainable business globally

Next Gen Dairy:

* #1in the world Casein expert

* #1 in the world synthetic biologist (Casein
Assembly)

* Global team of PhD Synthetic biologists and bio
manufacturing expertise

Commercial Team:
* Core team have demonstrated delivery in scaling
businesses from 0 — $500m



limitlessly good

Proprietary microflora and synthetic “Lightning fast” “Omics” microflora
biology IP autonomous fermentation lab performance diagnostics
Scanning the universe for the best Assessing thousands of combinations in Understanding how to make our
microflora for the job parallel to find the “superstars” “superstars” perform even better
()
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toolkits =l

Al-based

microflora engineering

Accelerating R&D by predicting the perfect
microflora set-up



All G’s team has a world-class technology platform to perfect the
precision fermentation process at lightning speed limitlessly good

The autonomous Biofoundry will assess thousands of combinations of microflora and helper DNA
toolkits and rapid speed, and help predict the optimal precision fermentation set-up
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Strategic investment from one of the worlds largest retailers

(S65Billion AU revenues), giving All G access to their powerful ecosystem

limitlessly good

in home market before expanding internationally
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Woolworths
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Woolworths Group (Australia)
Company *  Llargest retailer in Australia and NZ (45%
description market share)
* Largest online grocery business and largest
plant-based category
*  Large B2B business across healthcare, aged
care and catering
*  Strong Asia distribution business

How it helps
All G

Access to the WW ecosystem, unlocking significant
benefits, e.g.:

¢ Favoured retail channel access

e Access to Asia distribution contacts
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More Everyday; Extending into
complementary everyday
categories and services to provide
more for our customers

Retail Platforms; Technology,
digital and analytics enabled
retail platforms delivering value
for Woolies and partners
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Partnerships in the works with 8+ leading dairy/ FMCG players globally
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