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Bio-identical milk proteins
made without cows!
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Plant-Based ?

/50

households still
buying cow’s milk

reason

= “Taste”

source : study published in the Journal of 3
Dairy Science, surveyed 995 U.S. households © 2024 REGENE BIO PTE. LTD.



\What Makes Milk, Milk 7

(Casein / Whey )
Taste, Texture, Functional Properties

| I( Protein
I
\

Fat Sugar Water
Creaminess Sweetness Tasteless



Hivxé%ﬁecreat 02. Bioprocess 03. Milk Protein

T

Milk Protein
DNA Sequence



Potential Applications of Our Protein Powder

= | 5
Milk RTD Coffee/Tea
Yogurt G e Ice Cream
=
¥ =)
Plant-based Dairy Protein Drink Others; Chocolate,

(protein shake, clear whey) Protein Bar



- Taste / No Off-flavo
SAME / wor

9 Nutrition (BCAA, PDCAAS)
n Hormone & Antibiotics
N FREE Lactose
g Cholesterol

FREE Animal Cruelty

GHG emissions

Y | O0P/o8 Land and Water Usage

Resources for Production



Features

Preferred Taste

Superior Nutrition:
Essential Amino Acids,
BCAA, PDCASS

Free of Cholesterol,
Lactose, Hormones &
Antibiotics

Good for Animal &
Environment

© 2024 REGENE BIO PTE. LTD.
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Let’s Create a Sustainable
Future /ogether. . .

w[m] CONTACT
Wa Chanapol

chanapol.t@regene.bio
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ISO 9001
Quality
Management
System

ISO 22000
Food Safety
Management
System

GMP

0‘5% CERTIFIED 484

l"’”"fm:lur\m"{‘rXB

Good
Manufacturing

Practice

Hazard Analysis
and Critical
Control Points

THE ISLAMIC COVMITTEE OFFICE OF THAILAND

Halal
Certificate
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FOR MORE INFORMATION:

@ (+66) 02-720-6722
=

info@majusmin.com

@’% www.majusmin.com

mabeedee

@majusmin
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\ Thai
\ Union
A global seafood leader committed to

seafood expertise and innovation

« Beganin 1977 as a canned tuna processor
and exporter

« Ambitious growth plans rooted in commitment
to sustainability and forward-looking
innovations

« Brands that have produced nutritious and

tasty seafood for consumers for over a

century



Thal Union footprint:

North America | g% [ g2 Europe s
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Our Products

We are committed to diversifying our product portfolio to fuel growth through innovation:

« \®
UniQ
« From fresh tuna head deliver high purity

crude oil and exceptionally high natural
levels of DHA.

« Extract at mid temperature, results in clear
yellow and maintain important
properties of crude white tuna oil.

+ Mild processing, do not contain food
additives.

UniQBONE

+ Composed of Calcium and Phosphorus in the form of
Hydroxyapatite which is the same form as Calcium found in

Human Bone Structure as well as naturally-occurring collagen.

* Mild processing, do not contain food additives.

* TU Research Finding Show Tuna Bone Increases BMD in Both

Lactating Mothers and the Neonates with High Bone Density.

o \®
UniQ COL
From wide-caught tuna skin and

freshwater fish.

Controlled enzymatic treatment and
natural purification.

Guaranteed dipeptide level at 15%.
Designed for superior absorption and

bioavailability. Product efficacy confirmed
via in-vitro and oral study.

Thai
Union

o



Tuna offers large potential for co-product utilization

Bone frame
Dark meat Nutraceutical U | . R
Premium pet food, supplement, functional tilization ange
nufraceutical and food ingredient
cosmetic supplements Skin
Gelatin, collagen LOIn
peptide, omega-3 oil
By-product
Front head

Tails & fins

Mid head and gills

Collagen peptide,
Cosmetic supplements,

omega-3 oil
protein concentrate o . . .
Gill blood «  Maximize raw material utilization
Viscera (gut . i
N . (g ) - Pet palatants, flavorenhancement Reduce waste to the environment
utraceutical and cosmetic C ki -
supplements, protein ooking Juice
concentrate, omega-3 ail Specialized hydrolysate, nutraceutical

extract

Thai Union Confidential




Innovation :

Challenges

Developme Development Industrialized E2E Business
speed vs Market Technology Case review
Nt Response to Changes

consumer needs

I
Thai
QT






( SeaCHANGE
.Y — 2030 —

cross multiple future outcomes for People & Planet.

\
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Thailand Future Food

Trends in the development of food innovations for sustainability:

Ed
-
Al, Robotic and other advance Require more scientific support or
technology to increase product scientific proven to build trust.

yield and reduce waste.

Ethical and Environment Caring
will be the MUST in parallel with
product differentiation and

technology.
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