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Meat production creates a huge amount of animal bones

115 BILLION KG

Eurostat (2016), EFPRA (2016) Culinary expertise since 1987.




. Only 4 % of animal bones processed to produce end-products for
@Y for human consumption

—

55%

processed for
Energy
Other unknown?

— 96% Non-human consumption

41%

processed for
Animal feed
Pet food protein

Eurostat (2016), EFPRA (2016) Culinary expertise since 1987.




Typical breakdown of products after rendering process

Animal bones fit for human consumption

Meat and
Animal Fat Bone meal,
Processed Animal
Energy Proteins
(incineration) Gelatin
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. Producing stock from animal bones does not impede the
CQCUJ@ production of other by-product
Animal bones fit for human consumption

Natural Stock / Broth

Energy | Meat and
(incineration) el e Sl meal_, Gelatin
Processed Animal
Proteins
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C 5 Natural stock for human consumption:
clean-label ingredient and end-product

Clean-label Stock

INGREDIENTS

Meaty bones,
Water,
Onion,
Carrot,

Tarragon,
Rosemary,
Thyme,
Bay leaves,
Salt

NUTRITIONAL PROFILE
Per 100g

Energy 15kcal
Fat 0.1g
of Which Saturates 0.0g
Carbohydrate 0.29
of which: Sugars 0.29
Fibre 1.19
Salt 0.60g
Protein 3.0g
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C H How do the ingredients of a stock cube compare with those of
natural stock?
Stock cube

Clean label Stock

lodised Salt, Animal bones,

Sugar, Wal_ter,

Flavour Enhancers (Monosodium Glutamate, 8”'0”’

Disodium Inosinate, Disodium Guanylate), arrot,

) Tarragon,

Maize Starch, R
osemary,

Vegetable Fat (Palm), Thyme,

Hydrolysed Soya Beans, Bay leaves,

Water, Salt

Colour (Ammonia Caramel),

Onion,

Ferric Pyrophosphate,

Emulsifier (Soya Lecithin),

Spice Extracts (White Pepper, Chill, Clove),
Flavouring,

Yeast Extract
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. And it is a staple ingredient for restaurant chefs as well as home cooks and
C@(‘,UB used across the industrial food production chain in many ways...

Sauces Soups Stews Cooking / Boiling

Natural Stock / Broth
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Characteristics in

Industrial
methods

WWWwW.COCTIO.COM

end-product

Applications

Plenty of opportunities to use bone stock to create new exciting

Culinary expertise since 1987.
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Coctio overview

Vision

Increase the value extracted from animal bones by producing high-quality
products for human consumption and leaving no waste.

One & Only

Coctio combines over 25 years of high-quality stock production with equipment
designs developed specifically for the production of high-quality stock and
derivative products.
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C@Ctb@ The Coctio concept focuses on maximizing value from animal bones
leaving no waste in the process

Bone Broth / Stock

Ready Soups
COCTIO
AUTOMATED
TURNKEY SOLUTION

Ready Particle Soups

For Human

& Brix 20 / Demi-glace Consumption

COCTIO Brix 50 / Concentrates
EXPERIENCE AND

PRODUCT
DEVELOPMENT Ready Sauces
EXPERTISE

Pure Liquid Fat > Biodiesel
. Organic
Dried Meat and Bone Powder _ Fertilizer
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Traditional way of producing natural stock and derivative products

Roasting

» Cooked bones
> Liquid fat
Stock

Cook and Mix

Evaporate

Concentrates,

Demi-glace Ready sauces
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. The characteristics of natural stock are difficult to replicate, which is
Coctw why restaurant chefs keep using it

Natural Taste No additives, no colorants, no preservatives
Mouthfeel Silky texture consistent even after heat treatment

Nutritious Protein content up to 10%, low fat, low salt

Can be used to add taste or texture, to serve as a base, or
simply as is

Versatile
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. Coctio turnkey solution and production process follows the same
CQCUQ traditional process proven to create the best natural taste...

Coctio bone broth manufacturing line

UHT Treatment and packaglng line

i e 4
N

i N
- g ¥ -~

W% Product tanks
i

\

Industrial fat storage and incineration plant J Evaporator
i I'

Treatment of wastewater
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References

First production line where Kai liskola designed, tested and used equipment for more
than 15 years to produce high quality stocks and derivative products. This was later
acquired by Nestlé Professional. Customers include restaurants with michelin stars. _

Puljonki Ltd

Salsus Ltd

First Standard size production line installed in Norway where Coctio equipment are being
used to produce high quality products for the retail and foodservice.
Capacity: 11 million litres of stock / year

|

Sooci Ltd

First Small size production line installed in Finland where Coctio equipment are being
used to produce high quality products for the retail and foodservice.
Capacity: 4 million litres of stock / year.

Culinary expertise since 1987. WWW.COCTIO.COM




Applications of clean label stock and derivatives
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@YY Applications 1: Broth as a health product

DE-OKO-037
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Applications 2: Stock and broths for home cooking

& Special

ROAST CHICKEN

“ organic

SIMPLY
STOCK

-




Applications 3: Ingredient in clean label sauces

SAUCE
DEMI-GLACE

SAUCE
VIN ROUGE

RODE WIJNSAUS
ROTWIINSAUCE
RED WINE SAUCK

.
TRUEfoods®

based on culinary principles

PEPPERCORN
UCE

s
SALICE
ESPAGNOLE

("éf*- = 100% TR 1)

€250g

P
i\ ED W/INE Sf’%ﬁ%

EE, LAMB, CHICKEN
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Applications 4: Ingredient in clean label ready meals

Fleury Michon
“S

Aiguilltizs 4 Canard

au poivre vert
éorasée de pommes de terve
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Applications 5: Innovative use as a neutraceutical

ORGANIKA

TR NATURAL SOLUTION™

&
| BONE
SROTH
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@YY Applications 6: Even pet food!

e SR w0 N Ao

wCARUME

nourish with Jove*®

Pet Safe

NO GARLIC
NO ONION

ol
| | %
BONE BROTH

FORMULATED FOR PETS
2 GALLONS

/Warm\
& Serve )
_J/CHICKEN
BROTH

Cat Food Supplement  Net Vol.16.9 FL 0Z (500mL)

BON |
BO 'H |




C H How does the nutritional values of a stock cube compare with
natural stock?

Stock cube Natural Stock

Per 1009 Equivalent to Per 1009
100g of stock
Energy 159kcal 1.27kcal Energy 15kcal
Fat 4.7g 0.04g Fat 0.1g
of Which Saturates 1.8¢ 0.01g of Which Saturates 0.0g
Carbohydrate 26.09 0.21g Carbohydrate 0.29
of which: Sugars 10.3g 0.08g of which: Sugars 0.29
Fibre 0.79 0.01g Fibre 119
Salt 62.509 0.5¢ Salt 0.60g
Protein 6.39 0.05¢ Protein 3.0g
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PROFITABLE BUSINESS WITH
THE FOOD INDUSTRY BONE REMAINS

COCTIO, YOUR EXPERIENCED PARTNER




