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Plantation

More Than 100 Years of Presence



Pioneering Plantation Growth

Plantation
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Fully Integrated Operations Across the
Palm Oil Value Chain Plantation

R&D UPSTREAM

Seed Mills/ CPO and PK production
Production Oil Palm Cultivation & (Biomass and POME by
DxP seeds (Calix) Nursery Harvesting products)

DOWNSTREAM MIDSTREAM

Packaging & branding

Food and non-food ingredients/
Consumer products/ Biodiesel

Refining/ PK crushing/ Trading & marketing/

Oleochemicals/ . Py
Biodiesel processing CPO bulking / Logistics



Sime Darby Plantation Global Footprint




Palm Oil Process £

Plantation




Palm Oils & Fats Fraction @

Plantation

Palm Oil

IV 50-55, SMP : 33-39

1st Fractionation

Y 56700, 5P 24 Max IV 32:35, S*AP: >2 Max 2"d Fractionation
----- R R R S
| Palm Super ‘ PMF (Soft Hard ‘ Soft
Olein Stearin) Stearin Stearin
IV 62-66 v 4?-48 IV 12-21 IV 40-42

3rd Fractionation

IV 32-36



Palm Oil - Food Application

= Infant Nutrition
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Dairy Fat
Replacer



Plantation

/

FRYING/
COOKING
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Plantation

Palm Oil in Frying Industry

Instant Potato Chips

French Fries

Noodles

& Chicken
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Comparison of SAFA, MUFA and PUFA

|eve|S Pntatlnn
120
100
80
60 m SAFA
PUFA
20 = MUFA
20
0
Olive  Higholeic Canola Ricebran Peanut Soy bean Corn Cotton  Coconut Palm Palm Palm
High MUFA High PUFA High SAFA
Olive, High oleic Soy bean, Coconut,
sunflower, Corn, Cotton Palm kernel, Palm
Canola, Rice bran Seed Olein
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Sime'
Cooking and frying oils/fats available in market pn

Cooking Oil, Blended Cooking Oil & Healthy Functional Oil

« Palm olein, blended palm olein, groundnut oil, coconut oil,
canola oil, sunflower oil, soybean oil, & corn oil

« Healthy functional oil - Fortified with Tocotrienol



Cooking and frying oils/fats available in market

Frying fats

* Liquid oil blend with solid
fats

« Doughnut Frying Shortening
« Certio Shortening
« Frying Shortening

« Modified Palm Oil (with PMF
and stearin)

Frying oil

“ Liquid oil blend

<+ Blended seed oil

« Palm oil

« Palm Olein

« Blended Palm and seed Oil
« Coconut Oil

Box fat :
Convenience in
handling

Has higher oxidative
stability

Extended fry life
Better shelf life for
end product

Trans Free
Cholesterol Free

=

Plantation
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Plantation
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BAKERY
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Palm Oil in Bakery Industry

dShortening

QMargarine
dPastry Margarine
dVegetable Ghee
dPan Release Agent

dHardstocks (Ingredient for margarine and shortening
production)
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(] (] (] IILP_HW
Palm Oil Naturally Semi Solid -Do not need any Plantation
modification for Bakery Fats
Palm Oil (Semi solid) ----> Fractionated ----- > Palm Olein and stearin(Solid fat) ----- > No trans
Palm oil no need
Fractlonatlon / hydrogenatlon
Palm_ Oil ?&ﬂ
gi‘a:j”)' Do not need any modification for Bakery Fats
Soft oils----> Liquid oil ----> Partially hydrogenated to get semi solid ----> 30-40% Trans fat

30- 40% Trans
Fats

Semi Solid \—/ 17




Trans Fat on Health (\3ime,

) Oils

Realising po:

OBESITY




Shortening &)

Plantation

 What is Shortening?

= Name of ‘Shortening’ came from the term used to describe the
function of fat in bakery products which shorten the gluten

= |tis a 100% Texturized Fat

19



Shortening Applications &)

Plantation

Cake & Cream
Bread

Biscuits
Biscuit Creams
« Wafers

« Crackers

« Doughnuts

20



MARGARINE

« Margarine & Butter

* Made from milk fat

e Contain not less than 80% of fat and Max 18%
water

e Contain cholesterol

 Made from vegetable oils
e Partial Hydro fats
* Palm oil and stearin
Palm kernel Oil

e Contain not less than 80% of fat, and not conftain more
than 16% water and 4% of salt

e Cholesterol Free
 Cheaper Alternatives

Margarine

\

21



Ingredients in margarine

Sime'

Plantation

Fat blend:

Liquid oil and
hardstock
A
Whey powder or I \ \
skimmed milk Enpulsifier p—carotene
powder Salt

.| .
Flavounngl Flavouring

Water Phase |, Fat Phase
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Type of Margarines

=

Plantation

CONSUMER MARGARINE INDUSTRIAL MARGARINE

Can be inclusive of margarine and
spreads
Formulated for direct customer
consumption and cooking & bakery
application
Formulated to spread directly and to
maintain a solid consistency at room
temperature
Contain a lot of Nutritional Value
Targeted customer: Direct home
consumers, Small Bakers, Restaurants
and Small Food Services
Packaging size: 2.5kg, 1kg, 500g,
250g
Examples of Margarine & Spreads:

% Table Margarine

% Soft Table Margarine
Low Fat Spread
» Low Salt Spread
Vegetable Fat Spread

X/
0‘0

D

)
0’0

Prepared in high volume for Industrial
Usage
Formulated for specific application and
based on customer requirement.
Formulation can be vary based on
customer request, application and
region.
Targeted customer: Bakers, Industrial
Bakers, Food Services
Packaging size:16kg, 20kg, 25kg in
carton
Example of Industrial Margarine:

% Cake Margarine

% Whipped/Creaming Margarine

s Pastry Margarine

s Frying Margarine

23




Margarine - Applications

Plantation

Cakes, Muffins, Cream,
and Seasonal

cookles
Good Volume, soft in
texture

= Gives good buttery aroma
and taste

= @Gives crunchiness

Spread

= Imparts a good taste
and mouth feel

= Spreadable

-

/(:g 3 ;‘\-
3

~‘L‘/%ijy
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Plantation

/

CONFECTIONERY
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Palm Oil in Confectionery Industry

| Product : Sugar Confectionery

eChewing gum
eHard candy

e Toffee
eFudge
eFondant

e Jellies

Plantation
Product : Chocolate
Confectionery
eSugar confectionery covered with
chocolate
eChocolate countline : filled bars,
mini bars
eChocolate bars
eChocolate block
eOthers not covered (with chocolate) *Chocolate coated biscuits
eBaked fancy cakes
eIced or chocolate covered
26

Source: Chocolate, Cocoa and confectionery Science and Technology, Third Edition by Bernard W. Minifie



Confectionery Fats

Plantation

CBR:
From hydrogenated

palm oil and/or liquid
oils

CBS:

From palm CBE:

rEiE blend of PMF34
and exotic fats

Palm Kernel is the main ]

Any fats used [ingredients for CBS

to replace
\ *CB

CBR: Cocoa Butter Replacer
CBS: Cocoa Butter Substitute
CBE: Cocoa Butter Equivalent




Plantation

Dairy
Fat

Replacer
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Dairy Fat Replacer @

Why need a substitute for milk fat -

D=
Milk allergy

BOS

MFR

Coffee Creamer

Ice Cream Fat

Cheese Fat

Vegetable Ghee

Plantation

Lactose

' Economic
intolerance  Cholesterol

reason

To substitute butter oil. Have sharp meting profile,
shiny texture, colour and butter aroma.

To substitute milk fat, melting profile matches milk fat
, to replace the milk fat in butter and cream products

To substitute anhydrous milk fat.
To substitute milk fat in ice creams
To substitute milk fat in cheese products

To substitute pure cow ghee. Added with colour and
flavour

29



: Application in food

Dairy Fat Replacer

—

Recombi'ned liquid

milk, cream, Milk fat replacer to Coconut oil and PKO Coffee Roasting; use
cultured milk substitute some based on oil to BOS to give buttery
products, cheese portion of milk fat replace the milk fat aroma and shiny
and butter which gives the in Ice cream texture to the coffee
desired mouthfeel; beans
economical

\ 2
\\ 2 = 3
Substitute the milk Vegetable Ghee to .
i i Coffee Creamer; to 9¢
fat with butter oil substitut ik substitute cow ghee Condense milk and
substitute itute mi th | :
economic reason powder and better WIth slinar aroma evaporated milk
shelf life; and flavor; using palm oil and
economical economical plam olein to
substitute milk fat; 30

economical



Plantation
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Palm Oil in Infant Food Industry

Infant formula is @
manufactured food
designed and marketed
for feeding babies and
toddlers under 36 months
of age

« Rapidly growing
segment

 Global market

* Vegetable based infant
formula

* Low in 3-mcpd ester (3-
mcpd known as
carcinogenic )

 Trans free and
cholesterol free

« Mimic breast milk
« Economic Reason
 Lactose-intolerant

Lactose intolerant

Sime'

Plantation

! Vegetable Qil
- =) | Voo

Suitable for all babies
Economic

Consistent supply

No trans

No cholesterol

Low in 3-MCPD and GE

32



Plantation
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Palm Oil in Culinary Fats

Vegetables oils and fats for savoury applications or added directly to food products.

Most of the products are tailor made for below applications in order to

meet the customer requirement.

Palm Oil and Palm || Pre-cooked canned food, sauces and paste products.
Products Using olein as one of the cooking medium.

Flaked Fats To produce bouillon cubes, seasoning powders, Soup
powders, soup creams.

Animal Fat To replace the animal fat especially in burger, nuggets

replacer and sausages.

Margarine For aromatic rice and soups

Hard Fats To produce bouillon cubes, seasoning powders, Soup
powders, soup creams, pre-frying of French fries and
frozen foods




Phytonutrients of e EE

- Protein 0g
pa I m O I | S Carbohydrates 0g
Total fat l4g
SAFA 54g
MUFA 67g
PUFA 18g
Cholesterol Oomg
o COrO'I'e ne Vitamin E 11.0mg
Phytosterols*®
B-sitosterol® 443 mg
Campesterol* 1.89 mg
« Tocopherols & —
Delta-5-Avenasterol® 017w
-|- -|- 1 | 10° 07r
OCOTIrnena~Ols
~tenoids®
~ids*

» Squalene -
* Phytosterols

* Lycopene

« Co-enzyme 10



Immense Health Benefits of Palm Oil Plantation

A healthier, high-carotene & trans-fat free alternative

Less sticky Free of trans fat as
Resistant Nutritionally Produces less residue on walls it never needs

to oxidation balanced volatile compounds and utensils hydrogenation

=

”

. N

0. vitamin \.’h 0 (.
Resistant

Contains Vitamin E Stable at Non GMO Balanced fatty
to spoilage tocotrienols high temperatue acid content

Carotene & Lycopene
( ¢ N

i >

Retains the flavour Long shelf Less oil absorption Good ta:;c:u(:’gn"s‘lstent Smtab::rf:l);: lends

of the food life in food fried products in cold regions
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Versatile Palm Oil...

Qur sochusive rang o of b akary tais a0
dosigned wih an oyo on resu s that satisly

Sherining
Marparng [Caka)
PastyMagang
Spray 01

Butier Of Subrihto
Vogaotatls Chos
Dough Fat

Tried and fustsd amulatom B replace
iy ingrodients in bod applioatons.

*  Butier Of Subsihto
* Vegelble Chos
* MK Fat Replacer

FRYING OIL & FATS
WS provicio arange of cholose and.

formu lations faf loned 1D suf your needs.

Fiying Sharianing

ANIMAL NUTRITION

PURAFEXIs our high- gradia paim kamel
@xpalier and a patomied frstin ha Industry.

*  Pam Yamel Cake
*  Faity Ackls

Nada from premium rawmatrias, oo
Products oan be tdloid for favour, s
and moR.

CuuNARY

A wids rangs of vegetabko ofls and fais wih
mut-pupose oudinary applloations.

*  Animal Fat Replacer

F ™%

Vogotabls ofls and fats for the makars of
consumer margaring, spreads and
vogeiabis ols.

FUNCTIONAL INGREDIENTS

Inchucding Viiamin E in posder o¢ Iquid form
for the possaris| bon ofts of tocotriancls.

Tecotrienol
Rad Paim Clein
BOLEC
SUNLEC

4

For o production of fop -qualty blokscls
and other non-food dor vatives.

BIODIESEL

* FatyAcd 37
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Palm Oil - Land Sparring Crop

Area of land needed to meet global vegetable oil demand, 2017

This metric represents the amount of land that would need to be devoted to grow a given crop if it was to meet global vegetable
oil demand alone. Global vegetable oil demand was 210 million tonnes in 2017.

Sesameseed QOil 2.35 billion ha

Cottonseed Oil 1.65 billion ha

Groundnut Oil 1.16 billion ha
Coconut Oil _ 1.01 billion ha
Olive Oil 671.13 million ha
Soybean QOil - 482.08 million ha
Rape and Mustard Oil 305.72 million ha
Sunflowerseed Oil 302.96 million ha
Palm QOil 52.38 million ha
0 ha 500 million ha 1 billion ha 1.5 billion ha 2 billion ha

Source: Calculated by Our World in Data based on data from the UN Food and Agriculture Organization (FAO) OurWorldinData.org/crop-yields « CC BY 38






