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A New Crop Brings Opportunities

» 1974 University of Manitoba produces the variety Tower with lower levels of erucic acid and
glucosinolates forever changes the oilseed world

+ 1991 InterMountain Canola introduces Clear Valley 65 low linolenic canola oil for the frying
industry

+ 1993 InterMountain Canola introduces Clear Valley 75 high oleic low linolenic canola oil for
the food ingredient industry

» 1994 Cargill acquires InterMountain Canola from Dupont and integrates it into it global crush
and refining infrastructure

» 1996 Cargill opens its crush plant in Clavet which has become the largest canola plant in the
world.

» 2008 Cargill supplies McDonald’s with Clear Valley 65 creating a trans free frying solution that
delivered the same great taste of its famous French Fries
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In 25 YEARS FOOD INDUSTRY
REFORMULATED FRYING OILS TWICE
IN RESPONSE TO SCIENTIFIC DATA

ANIMAL EATS Partially

and PALM OIL Hydrogenated

>1980- SATURATED FAT IS
NOT HEALTHY

>1990 - LABEL SATURATED
FAT

>2000 — TRANS FAT IS
WORSE THAN SATURATED
>2003 —LABEL TRANS FAT
>2018 — PHO IS NO LONGER
GRAS
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Creating and Maximizing Consumer Value

VICT RY"

HYBRID CANOLA

Cleom\/olley

pure performance

health

InVigor

natural

n Lorin DeBonte, Cargill, Inc. - Canola Industry Meeting 2017 Cargill



HO Canola Penetration of Food Markets
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Customers Demand More from
High Oleic Products

N
\ Grower Customers
| Higher returns
» Greater yields
« Simple program )
: : )
=2 Foodservice Oil Customers
y
& + Extended fry life performance
 Improved nutritional profile
* International growth )
. )
M Food Manufacturer Oil Customers
-4 » Extended shelf life
"4 * Improved nutritional profile
* International growth )
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In designing a new oIl
know the customers use:

Frying Performance
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What
Determines
Performance?
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FATS&OILS 101: Cheap frying olls are not the
most flavorful, economical or healthiest solution

Commodity Oils

High Performance FRYING Oils

Frying Oil Quality Curve Frying Oil Quality Curve
- Zone Zone
: 0-A — Break-in O-A — Break-in
' A-B — Fresh A-B — Fresh
] B-C — Optimum B-C — Optimum
- C-D — Degrading C-D — Degrading
. '\ D-E— Runaway D-E — Runaway
b v SUNFLOWER v" HIGH OLEIC CANOLA
P v CANOLA v" HIGH OLEIC
2 . i1 \ v CORN 5 . SUNFLOWER
Wy 2h.
0O AB C D E 0 A B c ©D E
Heating Time Heating Time

Figure 1. Blumenthal’s Frying Oil Quality Curve, which
describes five stages of oil degradation: break-in, fresh,
optimum, degrading and runaway.

Figure 7. Blumenthai's Frying Oil Quality Curve, which
describes five stages of oil degradation: break-in, fresh,
optimum, degrading and runaway.

Source: “Process Control: Ensuring the Safety and Quality of Fried Foods”. Richard F. Stier. Food Safety
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New Oil Starts with:

What are Consumers Thinking?
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R&D Begins Knowing the Consumer
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The consumer perspective ON FATS & OILS

¢ How would these claims impact your
likelihood to purchase the product???

“How likely are you to check a
package for the following claims

ner awarenes

related to f “To what extent do you pay attention [ No Saturated Fats 50%J A
oil in a pag i i
Y to the type of oil or amount of fat in No Fat or Fat-Free _
each of th(~, .
articular package for the following clg Modified (GMO) 5%
b rglz?lted to the amount or typ Low Fat 40%
oil in a packaged food?”

- A measurement of how different demograpt Reduced Fat 40%

oil attitudes and usage. Low Saturated Fats _

* An indication of how perceptions of oils ha
. Reduced Saturated 359
previous year. Eats 0

% of people who are extremely/very likely to check the package
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Cargill’s Low Saturate High Oleic Oil went
Commercial in 2017

Reduced a-linolenic acid (C,4.5) to improve oxidative stability

Maintained linoleic acid (C18:2) for flavor development
v LOWEST saturated fat content

4 v
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We are not stopping at 4% saturates

AT INTERS ATIONAL AFFLICATION MUBLEBHED UNDER THE FATENT COOFERATION TREATY (RCT)
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Changing the world’s nutrition In

a sustainable way:

EPA DHA Canola for Aqua Feed
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Alternative Sources of Omega-3
IS Critical to Aquaculture

Booming fish farming drives up fish oil prices

Fish oil key for raising fish, used in health supplements

AQUACULTURE PRODUCTION FISH OIL PRODUCTION FISH OIL PRICES
80 mln tonnes 1.4 min tonnes 3.000 usd/'tonne
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Sources: Rabobank, IFFO, Central Bank of Peru, AquaScl, FAD
By Matthew Weber | REUTERS GRAPHICS

. Lorin DeBonte, Cargill, Inc. - Canola Industry Meeting 2017 Cargill



Overall Fish Oil Production Declines

Peruvian Anchovy Quotas
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Based on 25%
of total
biomass

67% juveniles
by weight (95%
by number)
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Development of Omega-3 Oil and Supply

Cargill operates

Global 3 aqua nutrition Cargill is a leader
deregulation research centers in the development
planned | Trait globally of high performance
R&D began upload fish feeds
in 2000 underway

. Pr Sales
Genetic Deregu-\ Plant Seed ontractyrushing egglléc_ Distri-
ngineering/" lation /BreedingProductj#Productigh Refining me y butioy

*BASF
. : I
Wa create chemistry

Cargill has
a global specialty Cargill operates Cargill is the
canola business 52 crush and world’s largest
Cargill grows 70 refining —animal nutrition
> 1 myn acres of— facilities globally company
Cargill

. specialty canola



Omega-3 Canola to Launch Soon

Omega-3 canola will drive
sustainability by

« reducing harvest pressure
on wild fish populations

« providing a rotational
alternative to growers in
the targeted production
area

¢ ensuring inexpensive,
nutritious and delicious
seafood for global
populations

Omega-3 canola in August, 2017
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Fish Oil May be Optional for Aqua Feed

Feeding test conducted in Chile with identical levels of long chain
omega-3’s from either fish oil or omega-3 canola oil produced
comparable results.
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Dolphin Video
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https://www.youtube.com/watch?v=DCy8IJH5cGM&feature=youtu.be

25+ Years of Innovation in Canola

NO TRANS FAT, LOW SATURATED FAT, LONG SHELF LIFE, IN
FOOD AND NOW OMEGA-3 IN FEED

1991 Clear Valley® 65 High Oleic Canola
1993 Clear Valley® 75 High Oleic Canola
2010 Clear Valley® 80 High Oleic Canola
2017 Low Saturate High Oleic Canola
2020 EPA - DHA Canola

T
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