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Editorial

The fact that GELITA places great importance on customer support and, if so
desired, accompanies them every step of the way, is confirmed by Dr. Margarethe
Plotkowiak, Head of Global Management Food & Food Specialist in an interview.
The immense wealth of experience in our company is particularly helpful. It
enables us to anticipate production challenges and come up with solutions.

The advantage for our customers: They achieve their goals faster. Whether the
participants at this year's GELITA Symposium hit the target, or more precisely:
the goal, was irrelevant. More important was that everyone had lots of fun
during the private training session with the ice hockey professionals from the
multiple German championship winners Mannheim Adler. And that they were also
able to gain many new insights into collagen peptides, megatrends, and trust.

GELITA Symposium
Active Lifestyle -
Active Nutrition

Brief explanation
Collagen peptides -
myth vs. fact

Whatever goals you have set yourself
for 2020, we wish you a good start to
the new year and the best of luck.

Michael Teppner
Global VP Marketing & Communication
GELITA AG

uptodate spoke to Dr. Margarethe
Plotkowiak, Head of Global Product
Management Food & Food Specialist

Applications
Gelatine membrane
filter in outer space

Interview [ ]
"GELITA supports
worthwhile developments
with words and deeds"
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Favorite recipe

Coq au vin
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Interview

"We want our customers
to reach their goals
faster”

How can food-market products be improved? What role do gelatine and collagen peptides
play in this? And to what extent can customers rely on GELITA's support? Dr. Margarethe
Plotkowiak, Head of Global Product Management Food & Food Specialist talks about trends,
products, consumers, and an immense wealth of experience.




Continued Interview with Dr. Margarethe Plotkowiak, Head of Global Product Management Food & Food Specialist

Dr. Plotkowiak, what's new in the food
industry?

Dr. Margarethe Plotkowiak:

There is a general change in thinking. More
and more people are looking intensively at
their diet and the ingredients of their food,
and deciding for themselves what they want
to eat and when. That's why there are far
more niche products on the market today
than a few years ago. One example is "free-
from" products that require no gluten, soy, or
milk. Demand is also growing for “Clean Label"
products, pure, allergen-free foods without
E-numbers, for which our gelatine and colla-
gen peptides are ideal.

What role do international differences
play?

Dr. Margarethe Plotkowiak:

No company can launch a product on the
world market and assume that this product
will work the same everywhere. For example,
we have been observing for years that fortified
gums, i.e. food supplements in the form of
fruit gums, are far more widespread in the
USA than in Europe. On a global scale, gelatine
textures are among the most appreciated,
because they are not possible in this form
with other hydrocolloids. In the case of fruit

Dr. Margarethe Plotkowiak is taking
maternity leave in early December.
She plans to return to GELITA in
one year.

[4]

gums, for example, which are supposed to
melt in the mouth at body temperature, only
gelatine is suitable. But gelatine is also so
abundant because it helps you stay healthy.
Where do you see the greatest potential
for gelatine and collagen proteins?

Dr. Margarethe Plotkowiak:

In the traditional gelatine market, this is still
confectionery. For bioactive peptides, the
greatest market potential is in areas where
consumers have the time and money to deal
with nutrition trends, i.e. in Europe, the USA,
and Latin America. Our natural proteins are
free of allergens and, as | mentioned, have no
E-numbers, which is particularly important
and increasingly appreciated.

How important are collagen proteins in the
development of health-promoting foods?
Dr. Margarethe Plotkowiak:

Collagen proteins are easier to use in many
products because they influence textures or
technological properties to a lesser extent.

They are ideal for beverages because they
dissolve very well and often even significantly
better than other proteins, and because there
are fewer interactions with other ingredients.
But our collagen proteins can also be added
easily and often in high doses to many other
products. And this without the disadvantages
known from other proteins, such as a bitter
aftertaste or a sandy texture.

How big is the market for health-promoting
foods?

Dr. Margarethe Plotkowiak:

According to the Fraunhofer Institute, the
global market volume is 180 billion US dollars,
with Japan and the USA being the most im-
portant markets. In Europe, Germany is the
largest buyer of health-promoting foods with
a turnover of six billion euros. When you talk
to consumers, you find out that many people
want to eat healthily. However, most of them
are very busy professionally and suffer from
“leisure time stress". They don't have the time



to eat the balanced diet they would like.
Health-promoting foods are therefore ideal
for supplementing the diet. Or, another ex-
ample, someone only has time for sports
once or twice a week and maximizes their
physical activity by consuming the appropriate
proteins.

Developing a new product is one thing, but
manufacturing it is quite another. To what
extent does GELITA support its customers?
Dr. Margarethe Plotkowiak:

GELITA supports worthwhile developments
with words and deeds. Our customers benefit
from our decades of experience in a wide
range of areas. What this means in detail
depends, of course, on the respective products
and objectives. In the case of peptides, for
example, we provide customers with useful
information and studies on the effects with
which they can promote their products. All in
all, this helps our customers achieve their
goals more quickly. Many customers are
more than happy to accept our advice.

You were also involved in the development
of SMART TECHNOLOGY (ST). What is this
innovative process all about and for which
products is it suitable?

Dr. Margarethe Plotkowiak:

With SMART TECHNOLOGY, we improved the
processing properties of our collagen pro-
teins. This process enabled us to provide our
customers with access to new products while
keeping our processes simple and robust.
With our new product VERISOL’ HST, for ex-
ample, it is relatively easy to produce fruit
gums with a high VERISOL® content without
any additional investment. Try processing
2.5 grams of VERISOL® into three fruit gums
without foam - VERISOL”HST makes it child's
play. This is something that the first customers
in the USA and Germany have already rec-
ognized and launched their first products
on the market.

Developing new products is time-consuming
and costly. What importance does GELITA
attach to improvement and innovation?
Dr. Margarethe Plotkowiak:

A very high one. The competition never sleeps
and is doing its best to enter the market with
imitation products in all areas. We can only
maintain our edge as market leader with

GcLITA

“We can often anticipate challenges

in production and recommend a solution."
Dr. Margarethe Plotkowiak

value-adding innovations that ultimately also
benefit our customers. The fact that this can
also lead to numerous internal synergies is an
intended and welcome side effect.

What makes your work at GELITA so inte-
resting?

Dr. Margarethe Plotkowiak:

It is tremendously diverse. Much is changing.
Sustainability and climate are playing an

increasingly important role. But sugar, fat,
and calories continue to be major issues as
well. Gelatine and collagen peptides offer
undreamt-of possibilities for new solutions.
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Membrane filters extract or-
ganisms from the air - these are usually
living or inactive bacteria or fungi whose
genetic material consists of DNA. For
subsequent molecular genetic analysis,
the sampling procedure itself must avoid
introducing DNA that might falsify the
result. This is possible with the airborne
germ collection method, which uses
gelatine membrane filters. As a result,
all the germs collected can be examined
reliably using molecular genetics. In
the same way, the air purity in the
International Space Station (ISS) can
be monitored specifically by molecular
genetics via polymerase chain reaction
(PCR) or generally by sequencing.
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"As an alternative to molecular air
monitoring, we are also investigating
cultivation-based detection,” explains
Kai Nesemann, Product Manager for
Microbiology at Sartorius. In order
to detect airborne germs, a defined
amount of ambient air is sucked in with
the collection device. The microbes
adhere to the membrane and can then
be transferred to a culture medium.

The big advantage is that this makes it
possible to represent long-term and
ongoing air collection. Because in order
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to control a low-germ environment
with respect to microbiological quality,
a lot of air has to be collected. Every
other manufacturer uses agar plates
for this process, to which the microbes
adhere. However, when air flows onto
agar plates, they dry out after 12 to 15
minutes. After that, the microbes no
longer stick reliably to the agar and
cannot therefore be detected. The
necessity of frequently changing the
plates in a completely clean room in
turn poses the risk of contamination
every time.
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The germ collection process with gela-
tine, on the other hand, has an enormous
advantage: you can turn on the “vacuum
cleaner” and let the airborne germ
collector with a membrane filter run for
hours. It is not until eight hours later that
the filter slowly loses the necessary
membrane properties. The gelatine can
then be dissolved in a small amount of
water for examination, just as easily as in
baking with gelatine, or placed directly
on a nutrient agar.

It is no surprise that the cooperation
between Sartorius and GELITA has been in
place for such a long time, as Nesemann
emphasizes: “We are the only supplier
to offer these membrane filters, and
are very happy to have such a reliable
supplier behind us. Such a supplier is
impossible to replace”.




Brief explanation
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Collagen peptides and active nutrition

This much is clear: collagen peptides have become
established as a functional food. They have a positive effect on
skin elasticity, cartilage tissue, bone density and connective tissue,
and can guard against sports injuries. However, the terms used to
describe collagen peptides make it difficult for consumers to keep
track of them. Given the diversity of the collagen peptide market,
GELITA examines the three most common collagen myths.

"That is incorrect,”
says Suzane Leser, Director of Nutrition and Scientific
Affairs at GELITA. As a basic foodstuff, collagen,
with a low essential amino acid profile, is some-
times classified as being an incomplete protein
source. However, the bioactive effect me-
chanism of collagen goes beyond the basic

nutrient role of the protein. Due to their
\ unique peptide structure, bioactive col-
lagen peptides dock to specific surface
receptors and stimulate the production
of matrix proteins outside the cells.

“The distribution of collagen types in the body is
highly complex. Irrespective of the food source in
which they occur, the distribution of collagen peptides by

type is not at all important,” says Suzane Leser. Collagens
types | and Il are 85 percent identical in terms of their protein
sequence in native, i.e. non-enzymatically degraded, natural
collagen. If this raw material is broken down by enzymes, however,
this difference "disappears”. In other words, the typing of collagen
only applies to native collagen, not to its hydrolysates. Here
no differentiation between types actually exists any longer.
Furthermore, bioactivity does not differ according to the types of
raw materials used, but depends on the peptide spectrum that we



achieve due to specific hydrolysis conditions that are different and
specific for the different collagen peptides.

On the contrary: compared to
other proteins, collagen has a unique amino acid chain structure
that appears to facilitate the transport of bioactive peptides
through the intestinal wall. Their structure makes them more resis-
tant to intestinal hydrolysis. "We estimate that about ten percent
of the bioactive collagen peptides remain intact during digestion
and are available to stimulate the metabolism of connective tissue
cells. The remaining 90 percent are digested into amino acids that
are building blocks for new connective tissue proteins,” concludes
Suzane Leser. Collagen has come a long way until it became
perceived by consumers as one of the main sources of functional
peptides. However, while many collagen solutions are offered
without specific nutritional applications, GELITA offers
a well-defined, substantiated portfolio of bioactive
collagen peptides. The advantage for the customer:
They can launch the best end products for markets
such as internal beauty or joint health in
a targeted way.




GELITA Symposium 2019

Around 100 participants from 20 countries accepted GELITA's invitation to this year's GELITA Symposium at the
end of October in Heidelberg. Under the motto . Active Lifestyle — Active Nutrition", visitors had the opportunity
over two days to experience product developments from new perspectives, to take a look into the future — and
to participate in a private training session with the professional ice hockey players of the Mannheim Adler.

s Daniel Anthes from the Zukunfts-
institut (,Future Institute"), Frankfurt, Germany,
opened the event with the fascinating question
of which megatrends influence our eating
habits. He explained that the desire for health
and well-being, but also that individualization
and digitization are increasingly changing the
food industry. Increased mobility and the
desire for convenience are opening up enor-
mous potential for suppliers of healthy
snacks. Dr. Sebastian Schwark, Managing
Director of the international communications
agency Edelmann, explained why companies
have to address the fact that trust in institu-
tions such as the media, politics, and also in
companies is declining more and more. And
how about trust in the food industry?
According to Schwark, the majority of con-

(0]

sumers think that the industry is not yet
prepared to feed the world's population in the
future. The effects on the environment and
health are also viewed critically in some cases.
Transparent and credible communication is
therefore an important instrument for regain-
ing trust.

A glimpse into the future

Marius Robles, co-founder of Food By Robots/
CEO and co-founder of Reimagine Food, took
the participants on a journey into the future:
How will we feed ourselves in ten, twenty or
thirty years? What role will digital technologies
or even robots play in this? With impressive
examples, Robles demonstrated that some

visions of the future are already reality today.
Food from 3D printers, vertical farming or
steaks that are made in space from stem cells
- all of this already exists. And robots will
also play an increasingly important role:
Robles showed examples of coffee shops and
pizzerias that are operated fully automatically
by robots. Which of these will actually change
our everyday lives in the long run is written in
the stars. But the future will in any case be
exciting.

A ,once in a lifetime experience” awaited the
participants at the evening event in the SAP
Arena, where the Bundesliga ice hockey aces
of the Mannheim Adler are based. Here the
guests were able to take a look behind the
scenes of the modern multipurpose hall,



which hosts sports events as well as large
concerts. As a special highlight, they were
allowed to venture onto the ice themselves and
participate in a brief private training session
together with the pros. At the end, everyone
agreed: this was an experience they will
remember for a long time to come. The par-
ticipants were highly satisfied with the
event and the professional organization.
They particularly praised the pleasant atmo-
sphere, which encouraged networking and
discussions, as well as the wide variety of
topics at the symposium.

MORE INFORMATION:
Oliver Wolf

Tel. +49 (0) 6271 84-2194
oliver.wolf@gelita.com

Further impressions of the
symposium can be found here:
www.gelita-symposium.com

GeLITA
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GELITA expands
Its capacities

GELITA's collagen peptides are experiencing double-digit
market growth worldwide - and there is nothing to suggest
that this will change in the foreseeable future. The company
is preparing for future demand with a new production facility
for collagen peptides near Sioux City, lowa, USA.

mmmmmm  More and more people want to look young for as long as possible and
to stay mobile into their old age. And a growing number of people active in sports
want to optimize their performance. No wonder then that the market for collagen
peptides is growing enormously - and an increasing number of manufacturers are
investing in products with the corresponding active ingredients. In the USA, nutri-
cosmetic sales rose from USD 89 million in 2018 to USD 144 million this year, an
increase of 61 percent. The global market for collagen peptides
amounted to $1 billion in 2019. It is expected to grow at an
average annual rate of 7.7 percent until 2028.

GELITA is optimally prepared for this growth:
In July 2019, the company inaugurated its
new collagen peptide plant in Sioux City
with an open day. Representatives
of the government, suppliers, and
construction companies followed
GELITA's invitation. The 2,800
square meter factory, equipped
with state-of-the-art technology,
increases the site's production
capacity by around 30 percent.
With this expansion, GELITA is
securing its position as market
leader. The new production plant
not only promises more growth,
it also gives GELITA even greater
flexibility.

MORE INFORMATION:
Lara Niemann

GELITA USA

Tel. ++1 712 943 1692

The new GELITA production lara.niemann@gelita.com
facility in Sioux City, USA.
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NOVOTEC® CBSOO . -
ON TRACK FOR SUCCES'

N-pVOTEC CB80O0\enables economical and environmentally friendly cleaning. GELI'l_'A presented its~
functionalfdetérgent additive at several trade fairs and congresses this~ year - and attracted

considerable interest from trade visitors.

Team"tNOVOTEC Brazil:

Sergib Oliveira and Daniella Serrano
field questions

mmmmmm  The kick-off event- was the
biennial International Detergency Con-
ference in Diisseldorf in April. Here,
GELITA was represented with its own
booth, and Dr. Matthias Reihmann, Head
of Global Product Management Photo/
Technical at GELITA, gave a scientific
presentation on the effectiveness of
NOVOTEC® CB80O in cleaning products.
In August, GELITA made use of the
Household & Autocare Symposium in
Sao Paulo, Brazil, to introduce this inno-
vative product to the South American
market. As at the Diisseldorf trade fair,
the NOVOTEC® effect — the microscopi-
cally thin hydrophilic protective film
simplifies the cleaning of various surfaces
— attracted a great deal of attention.
Daniella Serrano, Research & Business
Discovery Manager Brazil, presented the
product in a lecture and was invited to a
panel discussion with other experts to
discuss current trends in the industry
such as natural raw materials, biode-

The German NOVOTEC team‘in a
discussion dt the SEPAWA Congress:
Dr. Matthias Reihmannz Dr.Berthold -
Kohler and Nina Rittereiser

gradable -products, and I|new packaging
concepts.

The highlight was October with two
consecutive events: NOVOTEC® CB80O
was presented in the USA at the Clean-
ing Produets US in Bethesda, Maryland,
which was held this year under the mot-
to "From sourcing to shelf: exploring/the
elements that go into creating success-
ful Cleaning Products”. Sustainability
was also a major topic at this industry
meeting, and Dr. Eric Yezdimer's presen-
tation on GELITA's natural performance
additive was very well received.

This NOVOTEC" offensive was concluded
at the SEPAWA congress in Berlin, an
important meeting point for the deter-
gents and cleaning agents industry in
Europe. For the third time in a row,
GELITA presented new findings on
NOVOTEC® CB800 at the scientific
Homecare Conference. The German team
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The'US NOYOTEE team is ready-to go:
Alygia Tarsi and/Dr. Eric Yezdimer
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was suppofted this year by ‘their US = .

eoHeagues and together they succeeded

in initiating several global development/

projects with customers, dealers, and
suppliers. Over the ‘past three years,

GELITA has developed from an unknown~-

outsider in the cleaning, industry to an
attractive global additive manufacturer

with a solid scientific background, whose .

expertise is also appreciated by industry
leaders. Thanks to this increased level of
awareness, NOVOTEC® CB80O is making
its ‘way into the global development
centers of the cleaning industry, and the
first finished products can already be
found on supermarket shelves.

MORE INFORMATION:
WEEREIS!

GELITA USA

Tel. ++1 314 750 2058
alycia.tarsi@gelita.com




Award winning:
NOVOTEC"” CB80O

Emmmms In 2018, GELITA won the German Innovation Award with
NOVOTEC® CB800. Now the company shares the award with its customers
Reinwerk Solutions and Rhein-Neckar-Verkehr (RNV). Their practical
implementation and application of NOVOTEC® CB80O in cleaning their
trains was a decisive factor for the award presentation

TRADE FAIRS

DATES 2020:

Visit GELITA and experience innovative products for the
megatrends of tomorrow. In 2020, we will exhibit, among
others, at the following fairs:

ENGREDEA, Anaheim 3-— 7 March 2020
FIC, Shanghai 17 < 19 March 2020
SSE, Secaucus, NJ 21 - 22 April 2020
Vitafoods, Geneva 12 - 14 May 2020
FCE PHARMA, Sao Paulo 2 - 4 June 2020
China Customer Seminar, Shanghai 25 - 26 June 2020
IFT, Chicago 13 - 15 July 2020

uptodate is a newsletter of the GELITA Group

Publisher: Editing team: Design and text by:
GELITA AG Stephan Ruhm, srg werbeagentur ag,
UferstraBe 7 Marketing & Communication Mannheim, Germany
69412 Eberbach  stephan.ruhm@agelita.com
Germany Michael Teppner, Print:
www.gelita.com  Head of Marketing & Communication ~ Laub GmbH & Co. KG,

michael.teppner@gelita.com Elztal-Dallau

Phone: +49 (0) 6271 84-2190

Fax:  +49 (0) 6271 84-2718




GcLITA

Preparation

Coq au vin

Place the rooster with carrot, celery, onion, garlic, bay leaf, thyme, rosemary, and
wine in a bowl and marinate for at least 24 hours. Remove the meat from the
marinade, drain and sauté in the butter. Add the vegetables and herbs from the
marinade. Sprinkle with flour, let it rise, fill with marinade, season with salt and
pepper and simmer for about two hours. Fry the bacon, add the mushrooms, fry
for four minutes, add the leek and cook for another two minutes. Serve in deep
plates with coq au vin and sprinkle with parsley.

Red wine mousse

Season the red wine with cayenne pepper, sugar, salt, and pepper. Squeeze out the
gelatine, dissolve in four tablespoons of hot red wine and add to the mixture, mix
well. Stir the mixture in iced water until it thickens slightly, carefully fold in the
cream and refrigerate for two hours.

You can scoop out the mousse with a spoon and arrange it on the coq au vin or
serve it in small attractive bowls or glasses a part (singly).

The dish is traditionally prepared with a rooster.
Variation: Use a guinea fowl or a poulard instead.

Ingredients

For the coq au vin: ® 200 g of mushrooms, clean, quarter

® 1 rooster, approx. 2 kg, ® 100 g of streaky bacon, cut into strips
cut into pieces ® 2 -4 tablespoons chopped parsley

® 1 carrot, 1 stick of celery

® 3 cloves of garlic, peel and dice For the mousse:

® 1 onion, peel and dice ® 1/41 of strong red wine

1/4 | cream, beat until stiff
1 pinch of cayenne pepper
* 1 bottle of red Burgundy 1 tablespoon of sugar

¢ 50 g of butter 5 sheets of gelatine, soak in
® 1-2 tablespoons of flour cold water

® Salt and pepper

® 4 spring onions, peel, cut diagonally

® 4 sticks of spring leek, cut

® 1 bay leaf, 1 sprig of thyme,
1 sprig of rosemary



New brochures are available
for download at www.gelita.com!

Follow us on Facebook, Twitter,
YouTube and LinkedIn.

You

GEU;‘_,?,\ N You can also read uptodate on the
T ‘ Internet. All the articles in GELITA's
customer magazine are published
in English, German, Portuguese and
o .w,,_m Spanish.
i e Take a look:
You'll find the current and the previous
issue at www.gelita-uptodate.com.

Lactose-free
Collagen Drinks

« with FORTIBONE"
« with VERISOL

hr'nd
h-xm rizing

GELITA AG

Uferstr. 7 —
D-69412 Eberbach
Germany l

www.gelita.com Improving Quality of Life



