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Refining Nature's Raw Materials

Blending Nature and Expertise
Years of experience and continual
professional development ensure
that we stay at the cutting-edge of
sweetening solutions, with expert
knowhow and a commitment to the
highest standards.

The Galam Group

Established in 1940, Galam Group brings extensive expertise in refining nature’s raw
materials - manufacturing fructose (fruitose®), glucose, natural high-fiber and protein
ingredients, as well as a range of sweetening blends (including HiSweet® stevia), native
and modified starches, pregelatinized starch and cereals for baby food. In addition, Galam
Group subsidiaries represent leading ingredient suppliers, as well as producing high quality
lipid-based biofunctional products. Over the years we've become specialists in the
development and manufacturing of proven and value-added ingredients for a broad range
of applications.




THE GALAM GROUP GLOBAL REACH

Sweetness blends naturally

Based on decades of sweetening experience our specialist blending facilities support food and beverage manufacturers worldwide
with customized sweetening blends that accelerate time-to-market and streamline production:

* EuroSweet, Germany
* Galam Iberia, Spain
* VUC Services spol. s r.o., Czech Republic

» GalSweet, Israel
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Sweetening Solutions
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Using Galam Group's premium products: fruitose®, glucose and HiSweet® stevia blends.

Additional Subsidiaries of the Galam Group:

NutriGal
Based on an innovative physical extraction process, NutriGal
offers a rich protein and fiber ingredient for a variety of food
applications. 100% natural, NutriGal products are manufactured
from Non-GMO special premium grade soy beans.
www.nutrigal-galam.com

Hi Protein-Hi Fiber
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Dagal DAGALZE-
Enriching our customer offering, the Galam Group portfolio of
products is complimented by a selection of premier food
ingredient imports, via its subsidiary, Dagal.
www.dagal.co.il
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Refining Nature's Raw Materials

Mineral Fortification /V ” m/faﬂl

Galam Group instant, soluble calcium provides the ideal
mineral fortification for a broad range of food and beverage
applications, together with a variety of mineral gluconates and
other sources of mineral fortification such as lactates, orotates
and pidolates.

www.nutragal.com

f Delivering Lipids.

Enzymotec ./

A dynamic biotech company and a leading global supplier of
lipid-based products and solutions. Enzymotec develops,
manufactures and markets innovative biofunctional ingredients
and final products based on sophisticated proprietary
technologies.

www.enzymotec.com

For more information contact us:
Tel:  +972-4-637-5026

E-mail: galperin@galam.co.il

Site:  www.galamgroup.com




Crystalline Fructose (fruitose®)

Galam Group is a leading manufacturer of Crystalline Fructose, serving numerous customers globally and acting as a major
European supplier. We've created our own unique and innovative scientific process, allowing the efficient purification of fructose into
crystals. As a result, our non-GMO fruitose® manufactured from pure sugar reaches a purity level of over 99.5%.

* Natural sweetness
* Non-GMO
* Low Glycemic Index

- Enhanced flavors and fruitiness - ®
rurtose

* Sweet synergy (with caloric or intense sweetness) Crystalline Fructose

HiSweet® Stevia Blends

HiSweet® blends integrate stevia-extracts with sugars and various other components. Our sweetening experts find
the ideal sweet-taste profile for each individual application, using only premium stevia extracts to ensure consistency
and quality in every formula. HiSweet® stevia blends offer naturally sweetened solutions for low Gl, reduced calorie
and low sugar products.

* Reb-A 95%, Reb-A 97%

* SG95% (natural aqueous extraction)

* Optimal sweetener blends for a sugar-like taste :s ®
* Expert service with proven formulas Iﬂ WGEthW((I



