HEALTHY DIET
POTENTIAL IN FOOD
AND BEVERAGE INDUSTRY
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“More than half (54%) of all consumers
say the healthfulness of their food choices
matters more now than it did in 2010.”

(International Food Information Council, 2020)

DIET TRENDS

Low-carb
9%

Ketogenic or High-Fat
10%

Specific Diet
56%
Clean Eating
12%
Intermittent fasting
13%
Specific Diet Intermittent fasting Clean Eating Ketogenic or High-Fat Low-carb

(International Food Information Council, 2020)
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DIET?

Diet is a pattern of food intake to meet certain
demand that are relevant to health or weight

(Ridder, et al., 2017)

o Protecting long-term health and preventing
future health concerns (37%)

o Losing weight (47%)

o Preventing weight gain (36%)

o Feeling better and having more energy (40%)

o Improving physical appearance (39%)

(International Food Information Council, 2020)



GLOBAL PERSPECTIVES OF
SPECIFIC FOOD CONSUMPTION

PERCENTAGE WHO SAY THEY FOLLOW A SPECIAL DIET THAT LIMITS OR RESTRICTS SPECIFIED FOODS OR INGREDIENTS
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THE GLOBAL METABOLIC
HEALTH MARKET

CAGR* % CAGR* % CAGR* % CAGR* %
Region Category 2013 2017 2018 2022 2013-17 2018-22 Region Category 2013 2017 2018 2022 2013-17 2018-22
World Cardiovascular  8,418.5 8,630.0 8,716.3 94355 0.6 2.0 Latin America Cardiovascular  405.9 1,052.6 1,122.3 1,547.4 26.9 8.4
health health
Digestive health 539385 658946 69,8440 828573 5. 44 plvs el | R o= il )2 NEr SN UL e
) Weight 10,0168  14,958.5 16,561.9 23,6362 10.5 9.3
Weight 112,553.5 121,217.7 126,108.9 150,238.6 1.9 4.5 management
management
Middle East Cardiovascular 17.3 20.6 22.0 27.1 4.5 54
North Cardiovascular 5,224.2 4,891.2 4,869.7 4,915.1 -1.6 0.2 and Africa health
America health Digestive health  2,883.2  4,040.0 4,432 6,333.0 838 9.3
Digestive health  14,002.1 14,376.0 14,867.1 17,1685 0.7 3.7
Weight 54734 80628 9,045.3 13,953.3 10.2 1.4
Weight 39,9844 36,1970 358812 368188 25 0.6 aneceene
management
Eastern Cardiovascular 105.1 137.2 148.0 167.0 6.9 3.1
Europe health
Western Cardiovascular 1,773.2 1,603.6 1,594.8 1,632.4 2.5 0.6 .
Digestive health  4,203.3 54157 57284 7,169.6 6.5 58
Europe health
Digestive health  12,805.0 14,9594 158282 20,4859 4.0 6.7 Weight 46130 56350 5.926.1 73857 n 5o
management
Weight 36,491.7 36,353.1 37,201.7 40,014.8 -0.1 1.8
management Australasia[l] Cardiovascular 307.1 288.0 286.5 290.9 -1.6 0.4
health
Asia Pacific  Cardiovascular ~ 585.7 636.7 673.1 855.7 2.1 6.2 Digestive health  1,901.3  2,037.7 21112 24321 1.7 3.6
health
7Y 3 Weight 34815 34294 3,370.7 3,2783 -0.4 -0.7
Digestive health  11,207.7 16,278.1 17,734.7 17,613.6 9.8 0.2 ARG
Weight | 2,4927 | 6,58 1.9 | 8, 122.0 25, 151.5 7.3 8.5 *CAGR: Compound annual growth
management I: Australia and New Zealand only

(The Government of Canada, 2018)
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HEALTHY DIET?

Healthy dietary patterns focused on decreasing the
risk of chronic disease, which emphasize whole-grain
foods, vegetables, fruits and legumes, as well as limit the
consumption of refined starches, full-fat dairy products,
red meat and foods and beverages high in added sugars.

(Skerrett & Willet, 2010)

and low saturated fatty acids. As most people know that
he classic major_culprits of an unhealthy diet are high

i 4 v f',"l\‘:»;_"-_“'!"»_ A o
(Ridder, et al., 2017) o L S
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Perceived Healthy Ingredients

PERCEIVED HEALTHFULNESS OF FOODS

m Healthy = Neither healthy nor unhealthy ~ Unaware @ Unhealthy

Vitamin D __-l
| _-I
Whole Grains __-I
Protein from Plant Sources |
Omega-3 fatty acids ___-
Probiotics ___-
Enriched Refined Grains [ S S
Animal Protein ___-
I N
Unsaturated fats _—_-
Fortified Foods [
EPA/DHA _—_-
Saturated Fats _—__

Prebiotics

0% 20% 40% 60% 80% 100%
(International Food Information Council, 2019)
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FIBER?

100% FIBER IN ONE PACKAGE

FIBERSSE® ]

PO LY DEXT RS

(Harvard Health Publishing, 2020)

ONE INGREDIENT TO SOLVE VARIOUS LIMITATIONS

| FIBER | PREBIOTICS | SUGAR REPLACERS | FAT REPLACERS |

| HUMECTANT | STABILIZERS | TEXTURIZER| CLAIMS | F
A
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CERTIFICATION AND
APPROVAL BENEFITS

AP PR GL\VESS

BADAN POM

Badan Pengawas Obat dan Makanan

Mew Search

[Code of Federzl Begulatiocns]
[Title 21, WVeolums 3]
[RBevised a5 of Zpril 1, Z015]
[CITE: 21CFR1TZ_841]

TITLE 21--FOOD BND DRUGS
CHAPTER I--FQOD [ DRUG MROMINISTRETION
DEPARTMENT OF HERLTH RND HUIMRN SERWICES

[::: L"\ I‘\II‘!"?“AI‘\()

Help | Mare About 21CFR

SOUBCERAFTER B—-FOOD FOR HUMAN CONSOMPTICH (CONTINUELD]
PLET 172 —— FOOD RODITIVES PERMITIED FOR DIBECT ADDITION TO FOOD FOR HOMALN CONSUMEPTION

Subpart I--Multipurpose Rdditiwves

Sec. 172.841 Polydextrose.

Polydextrose as identified in this section may be safely used in food

in accordance with the

— T T T T = L g o g s o

[2) (1] Polydextrose (CRS Beg. No. £8424-04-4) is a partislly metzbolizable water-solubkle
polymer prepared by the condsnsation of a melt which consists either of approximately B85

percent D-glucos

., 10 percent sorbitol, and 1 percent citric acid or of approximately S0

== oe
percent D-glucose, 10 percent sorbitol, and 0.1 percent phosphoric acid, on a weight basis.

[2) Polyde=xtrose may be partially neutrslized with potessiuom hydroxide, or partially reduced

by transition metal catalytic hydrogenstion in agueous solution.

{b] The additiwve meets the specifications of the Food Chemicals Cedex,

7th ed. (2010}, pp.

B11-214, which is incorporated by reference. The Directeor of the 0ffice of the Federsl
Begister spproves this incorporation by reference in accordance with 5 U.S.C. 552(z) and 1
CFR part 51. You may obtain copies from the United States Fharmacopeial Ceonvention, l2e0l

Twinbrook Pkwy., Bockwille, MD 20852 (Internet address http:/ www.usp.

org ). Copies may be

examined 2t the Food and Drug Administration's Main Library, 10503 New Hampshire Awe_., Bldg.

2, Third Floor, Silwer Sprir

, MD 20553, 301-7%6-2035, cor at the Mational Rrchiwes and

Becords ARdministration (MARRR) . For information on the awvailebility of this material at NRERA,
call 202-741-8030 or go teo: hitp:/ wew.archives.govy/fadersl-register/cfr/ibr-locations html.

.

[c) When standards of identity established under section 401 of the act do not preclude such
use, polydextrose may be used in accordance with current good manufscturing practices as a
bulking agent, formulation aid, humectant, and texturizer in 211 foods, except meat and

poultry, baby food, and infant formula.

[d] If the food centaining the additive purports to be or is represented for specizl dietary

uses, it shall be lzbeled in compliance with part 105 of this chapter.

[e] The label and labeling of food a single serwving of which would be expected to exceed 15
grams of the additive shall bear the statemsnt: "Sensitiwve individusls may experience =

laxative effect from excessive consumption of this product”.

[4€ FE 30081, June 5, 1581, as smended =t 55 FR 37421, July 22, 15%4; €0 FR 54425, Oct. 24,
13585; &€l FR 14480, Apr. 2, 1356€; €2 FR® 30985, June &, 15%7; €3 FR 57557, Oct. 28, 1958; &G
FR €4605, Oct. 30, 2000; €5 FR 7571%, Dec. 20, 2000; 72 FR 46564, Aug. 21, 2007; 78 FR

3

Tl4cd, Mowv. 25, 2013]



CERTIFICATION AND FLESQE?
APPROVAL BENEFITS

* PerBPOM No.l | Tahun 2019 tentang BTP
https://standarpangan.pom.go.id/dokumen/peraturan/2019/PerBPOM No 11 Tahun 2019 tentang BTP.pdf

* Hasil Kajian Pengajuan Pangan Olahan Tertentu

@ standarpangan.pom.go.id/produk-standardisasi/hasil-kajian-pengajuan-permohonan/pangan-olahan-tertentu/senyawa-gizi-dan-non-gizi

HOME TENTANG KAMI BERITA PRODUK STANDARDISASI ~ PENYUSUNAN ~ PELAYANAN PUBLIK « HELP CENTER ~ PENGADUAN ~

Polidekstrosa
9 sebagai sumber Semua Produk

serat



HEALTH BENEFITS Fibersset
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Claims

Texturizer

Copyright: Rawpixel Ltd.

Fibersse®
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Fibersse®

Polydextrose

T CHOC
20 xawan o] v FUDGE BAR

ey + "OVER 7G OF PROTEIN
* INSTANT ORTMEAL « ! a o 2 / LESS THAN 1G OF CARBS

/| S50%Less sucaR .

J. NO ARTIFICIAL SWEETENERS z

Q Besr. Foods

EST.1913

* Iy

‘

LOW FAT

MAYONNAISE
DRESSING

15 calories and 1g fat per serving

- DRL0z

(1] ;
e No Sugar Low Sugar Source of Prebiotics / Source of Fiber (>3%) Claims
Reduced Sugar Less Fat High/Rich of Prebiotics / High/Rich of Fiber (>6%) \_ v
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REPLACING OTHER
INGREDIENTS WITH
FIBERSSE?



REPLACE REPLACE PART REPLACE PART
SUGAR WITH OF FAT OF PECTIN
FIBERSSE WITH FIBERSSE WITH FIBERSSE

Same functionality as table sugar o Improve texture: Can replace the o Improve texture, color,aroma,and
Low Calorie (I kcal/g) texture loss by decreasing the usage taste
Low GI: 7 of fat o Prevent syneresis (longer shelf life)
High tolerance, no side effect o Better stability (longer shelf life) o Saving cost
Improve texture o Improve functionality & claims: o Improve functionality & claims:
Better stability (longer shelf life) o Source / High of Fiber o Source / High of Fiber
Improve functionality & claims: o Low / Reduced Fat o No / Less / Reduced Sugar
o Source / High of Fiber '
o No / Less / Reduced Sugar Flbersse@
Polydextrose
S§2 PT. MATAHARI RAYA KIMIATAMA FINGRES Fi Joes Booth A-T26 www.matahariraya.co.id 14
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FIBERSSE: COMMON
PRODUCT APPLICATIONS



FROZEN DAIRY PRODUCTS

Longer melting time, ice crystal reduced, softer & denser
texture, taste like premium ice cream without high fat

Longer shelf life & stabilized during display, no limitation, won’t
affect the taste & color formulation

Fibersse®

Polydextrose
S 1 marariari rava kiviaTans FINGRES [Fi Jculihmllll s ooth a-126 www.matahariraya.co.id 1




BAKED GOOD PRODUCTS

Stay crisp, texture improved, longer shelf life, aroma,
mouthfeel and flavor enhanced/boosted

Prevent leakage to the baked goods
(biscuit/crackers/cookies/etc), texture improved, longer shelf life,
aroma, mouthfeel and flavor enhanced/boosted

Fibersse®

Polydextrose

VISIT US AT:
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BEVERAGE PRODUCTS

Body & texture improved, longer shelf life, aroma,
mouthfeel and flavor enhanced/boosted

Not influence the color and taste (same
color using Fibersse or without).

Thus, no need to adjust the initial

formulation.
Fibersse®
Polydextrose
52 pr. mamanari rava kiviaTans FINGRES [CFi Mokl oot A-126 www.matahariraya.co.id 1s
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INFANT FORMULA PRODUCTS

OMEGA
3&6

‘Q' MEJ” iPD!:(l?EG%S

)

MREK INDUSTRIA
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As Prebiotic helps to:

- Regulate intestinal function

- Support the growth of gut bacteria

- Remove toxic substances, improve body immunity

Improve texture, body, mouthfeel
Stabilized the product

Fibersse®

Polydextrose

TTTTTTTTTT
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Randomized Controlled Trial > ) Pediatr Gastroenterol Nutr. 2012 Mar;54(3):343-52.

doi: 10.1097/MPG.0b013e318237ed95. Nutr J. 2012: 11 38. PMCID: PMC3416677
Published online 2012 Jun 7. doi: 10.1186/1475-2891-11-38 PMID: 22676715

New prebiotic blend of polyde:

l-::ligosaccharides has a bifidog« Growth and tolerance of infants fed formula supplemented with
infants polydextrose (PDX) and/or galactooligosaccharides (GOS): double-blind,
randomized, controlled trial

Deolinda M F Scalabrin 1, Susan H Mitmesser, Gjalt W We

Carey Walker, Nico A Bos, Satu T6lkkd, Seppo Salminen, J¢ 5,46 Ashley, ! William H Johnston,2 Cheryl L Harris, Suzanne | Stolz,® Jennifer L Wampler,® and

Affiliations + expand Carol Lynn Berseth®
PMID: 21946836 DOI: 10.1097/MPG.0b013e318:

Article

rose Enriched
ory Infections in
Randomized

Clinical Research Article | Open Access | Published: 02 July 2020

Developmental effects on sleep—wake patterns in
infants receiving a cow’s milk-based infant formula
with an added prebiotic blend: a Randomized
Controlled Trial 13, Daniela Piacentini ?,

igrazia Felisi § :

John Colombo B, Susan E. Carlson, Cecilia Algarin, Sussanne Reyes, Maciej Chichlowski, Cheryl L. Harris, io Baraldi ?, Carlo Gilaquinto 3

Jennifer L. Wampler, Patricio Peirano & Carol Lynn Berseth

Pediatric Research (2020) | Cite this article

1190 Accesses | 1 Citations | 5 Altmetric | Metrics



JAMS AND JELLY

Color, aroma, body & texture improved, longer shelf life

Not influence the color and taste (same
color using Fibersse or without), help to
prevent syneresis

Replace part of pectin

Fibersse®

Polydextrose

VISIT US AT:
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SUGAR REDUCTION?

According to FONA International survey,

o)
5 6 /) of consumers are consuming less sugar than they did a year ago

o
are interested In no added sugar claims
73A i d in “no added sugar claims”

(FONA International, 2019)

WHY?

Excessive sugar intake leads to

Obesity | Long term high blood pressure | High cholesterol | Respiratory
difficulties | Diabetes | Bone & joint complains | Dental caries |

(Noakes, 2020)
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[JSPECIEIGCHARAGIERISTICS | \LOW GLYGEMIC INDEX| \VARIOUS USESH|

BAKED GOODS | BEVERAGES |
TNIAvIELOSNIAl FOODS & BEVER,

4,

PALM SUGAR Stevipure” Sweetysol

o Natural o Stevia o Blended Sweetener
o Lower GI (compare to table o Natural o No Calories
sugar) o No Gl o No Gl
o Contains mineral, vitamins and o >200x sweetness of table o 120x, 200x sweetness of
antioxidant sugar table sugar
582 o pwmanan pava kmarans. FINGRES [Fi Rl -, »-v2¢ www.matahariraya.co.id zs



Perceived Healthy Ingredients
PERCEIVED HEALTHFULNESS OF FOODS

@ Healthy = Neither healthy nor unhealthy ~ Unaware @ Unhealthy

Vitamin D [ e
Fiber I e e
Whole Grains  [J
1T [ ]
atty acids I
I N
Enriched Refined Grains _—_-
Animal Protein WO e
Prebiotics " e
I D T
Fortified Foods "
EPADHA e
Saturated Fats [ e

0% 20% 40% 60% 80% 100%

(International Food Information Council, 2019)

Protein from Plant Sources

Probiotics

Unsaturated fats

VISIT US AT:
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PLANT PROTEIN

According to the research “Association Between Plant and Animal Protein Intake and Overall and Cause-Specific Mortality”

There is small but significant effect by replacing animal protein intake to plant protein intake.
Higher intake of plant protein resulted in lower overall and CVD mortality.

HOW?
PEA PROTEIN Peavia'™

©)

(@)

Potential soy protein & animal protein substitutes
Better option for allergies

Better as emulsifying & foaming agent

Better option for patient with chronic kidney disease

High in Lysine

(Krefting, J., 2017 ; Lu et al., 2019)

o
o
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(Huang, et al., 2020)
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ADDITIONAL HEALTH BOOSTER

VITAMINS

Addition of vitamins in the diet will supported the healthy lifestyle.

Especially vitamin C.The addition of vitamin C will boost the synergistic effect toward
plant based protein, fiber, antioxidant, and various ingredients.

PLANT
EXTRACTS

Addition of plant extracts will enhance the
antioxidant and functional activities.

ssssssssss
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POTENTIAL RTE HEALTHY FOOD
e

*  While the majority of Thai & Indonesia consume RTE healthy food more than once per week (44.0%). The majority of Vietnam
respondents are purchasing 2-3 times/month (34.6%) and the minority consume everyday (29.0%)

Thailand Indonesia Vietnam
(n=500) (n=500) (n=500)

More than once per

Every day . Everyday 58 Every day - wee k pe o p I e
consumed RTE
More than once per week - More than once per week 346 More than once per week . h €a It hy fOOd
once per week ls once per week 226 once per week i,e
2 -3 times / month .3 2-3times / month 26.0 2 - 3times / month -
once per month l,3 once per month ~ 11.0 once per month I 3.2
* Ready to eat healthy food purchase frequency (Unit: %)

(W&S Holdings Joint Stock Company, 2015)
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POTENTIAL RTE HEALTHY FOOD

variety) ? [SA]

Q9. How do you think with innovation & penetration of ready to eat healthy food in your country compare to other country (in terms of quality &
* The level of RTE healthy food innovation is considered to be high in Thailand, proven by number of votes by Thai (46.2%) and another
significant half vote for the level of moderate innovation (41.3%)

*  However, the significant majority of Vietnamese (47.0%) vote for lesser development for RTE healthy innovation. The same trend
happens for Indonesia with lesser percentage vote for the category (29.6%)

Thailand
(n=500)

Indonesia
(n=500)

Very Innovative & Improvement

Vietham
(n=500)

The RTE healthy food
innovation still less

Moderate Innovate

In average to other country

Less developed than other
countries

Far less developed than other
countries

developed than
other countries

countries

Very Innovative & Improvement = 220 Very Innovative & Improvement I 26
|
Moderatefnnovate 228 Moderate Innovate .
In average to othef country = 21.6 In average to other country .
Less developed than other 26 Less developed than other
countries countries
Far less developed than other 16 Far less developed than other E 0

countries

* Ready to eat healthy food Improvement

[/
W
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(Unit: %)
(W&S Holdings Joint Stock Company, 2015)
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Sole agent for Fibersse Polydextrose
Have exclusive partnership with Fingres
Provide various functional ingredients

Concerned to provide innovative

products which follow today’s trends.

PT. MATAHARI RAYA KIMIATAMA

DISTRIBUTOR

FOUNDED SINCE 1995

3

1995-2020

TWENTY-FIVE

YEARSOr

EXCELLENCE

www.matahariraya.co.id 29



CONTACT US:

Phone Number : VISIT US ON

(+62 21) 55797540, 55797541, 55797542,

5518942 m Food ingredients
Fax :

(+62 21) 55797539
Email : visitus A: Booth A-T26
mrktama@matahariraya.co.id Hall A
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