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An Integrated Company



o 130 years

of Tradition in Vegetable Oils

PRUTUL, AN INTEGRATED COMPANY

v

Leading producer of vegetable oil in Romania

One of the most important players in the agribusiness industry
Factory in Galati for crushing, refining and bottling vegetable oil
15 storage facilities for oil seeds and grains

Integrated business model, purchasing and trading for all types of grains and oil seeds
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CORPORATE FIGURES

1 vegetable oil factory

5 own edible oil brands

Private labels for Retail & HORECA

2015 - launched FIRST High Oleic sunflower oil brand in
Romania

« Spornic Omega 9 (for home use)

* Spornic Professional (for professional use).

15 own storage facilities

Over 480 employees
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Our Mission

Combining tradition and innovation, our mission is
to be one of the leading producers and exporters
of vegetable oil from Romania. We also want to
be a reliable partner for farmers through the
quality of the services we offer.

We always act with respect towards the
environment which is the framework and source
of feedstock for our work.

Our Vision

Being a leader in the vegetable oil industry and
agribusiness in Romania is our vision, acting -
as producer, partner and employer, through the
quality of products and services and our
organizational values.




ONE OF THE TOP ROMANIAN VEGETABLE
OIL PRODUCERS AND EXPORTERS

Through an extensive investment program in recent years, Prutul has turned its factory into one of the largest and modern vegetable oil factories in the country.

Modern Integrated production High quality standards Top certifications in
equipment technology and maximum safety the industry

IFS FOOD

FDA

KOSHER

HALAL

Provided with state-of-the-art equipment, the Prutul factory has a 90% automated production system (crushing,
refining, bottling). The factory currently has a daily production and processing capacity of:
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IZ[ 1.200 tons of sunflower seeds M 700 tons of rapeseeds M 600 tons of soybeans



VEGETABLE OIL
OPERATION FACTS

\/ Sunflower, Linoleic and High Oleic processing line

‘/ Integrated production technology (crude vegetable oil
production unit, refined oil production unit and 3 bottling units)

\/ Tailor made conventional oil for industrial clients

v_ Unique refinery In the country with “physical
technological” process

‘/ Vegetable oil terminal with a loading point at the Danube

River, in Galati Commercial Harbor (factory located at less
than 2 km)
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Over 130 years of tradition in
vegetable oil production

* Prutul Vegetable Oil Factory from Galati, founded under the name “Fleming Oil”

» Longest tradition in vegetable oil production in Romania (since 1893)

MILESTONES

1893 2003 2011 2021

The vegetable oil factory in
Galati is set up. It was
specialized in sunflower and
rapeseed processing, being
organized in two units:
extraction and refining oil.

The oil terminal with loading Commissioning of the new Commissioning of the

point on the Danube is factory processing capacity. new bottling line.
commissioned, in deck 21 area

Galati Commercial Harbor.

2002 2004 2019 2023

The vegetable oil factory is Start of the investment program The factory begins to process Innauguration of new

taken over by the current in plant upgrading and High Oleic sunflower seeds. production capacities:
shareholder, Prutul SA. development. Refinery (tripling of capacity)

New bottling line (L 25.000/h)
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Our commercial offer

) Refined and bottled sunflower

Meals
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Oil brands

Prutul owns 5 edible oil brands positioned in all market segments in retail:
Spornic, Prutul, Surasul Soarelui, Deliciul Soarelui, Boniflor, Private Label.
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Quality standards

Over time, the investments made by the company have also aimed at modernizing the
vegetable oil factory and ensuring the highest standards of product quality and food safety.

1SO 9001:2015 ‘ 1SO 22000 ‘ FSSC 22000

IFS FOOD ‘ FDA ‘ KOSHER ‘ HALAL

AFFILIATION

Since 2016, Prutul Company is member of
prestigious FOSFA and GAFTA associations.




ONE OF THE LARGEST CEREALS
STORAGE COMPANIES IN ROMANIA

Our company owns 15 cereal and Our facilities and silos are equipped
oil crop storage facilities in 7 of with all necessary technologies for
the counties with the largest the reception, quantitative and

agriculture potential in Romania: gualitative check and conditioning of
Galati, Calarasi, Dolj, lasi, Braila, the products (weighing, drying,

Teleorman and lalomita. aeration, disinfection), in accordance
with the European legislation.

By means of its Agribusiness
Division, the company connects
with agricultural producers by
purchasing and trading all types
of agricultural crops (wheat,
corn, sunflower, barley,
rapeseeds, soy).
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Complete portfolio of
agricultural products and
services

Owing a national commercial team and an integrated service portfolio, Prutul Company is today
one of the top players in the Romanian agribusiness industry.

Direct purchasing of cereals and oilseed crops
Transport

Storage
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REFINED HIGH OLEIC
SUNFLOWER OIL

The High Oleic oil (HO) is obtained from a special type of sunflower seeds, with a high
content of oleic acid (monounsaturated fatty acid — Omega 9).

The High Oleic refined sunflower oil is the best professional oil for frying,
successfully replacing palm oil, the conventional refined sunflower oil or rapeseed
oil. The High Oleic oil is used by large industrial consumers and renowned
companies in the international HORECA and Food Service industry.

CHARACTERISTICS OF THE HIGH OLEIC OIL

Quality characteristics of prutul refined high oleic oil

* Oleic acid (monounsaturated fatty acid * omega 9): 80% Acidity (oleic acid): max. 0,08%

« 6 time less saturated fat than palm oil  Lovibond Colour: 0,7/4,7/0

* No trans fats *  Moisture: max. 0,04%

« Color: yellow * Impurities indissoluble in organic solvents: max. 0,03%

« Smell, taste: characteristics of refined sunflower oil, - Smoking point: 200°C ﬂ}!g&

without foreign smell or taste
Tradtton and Innovation



REFINED HIGH OLEIC
SUNFLOWER OIL o

HEALTH BENEFITS

Healthy fats for human bodies

. 80% Omega 9 /
TASTE BENEFITS j

Highly improved taste for the final products

Increased
”  number of uses

(repeated //
APPLICATIONS

frying processes)
4 /, /
Home use

Professional use \ e / ,

Industrial use Prutul
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USAGE BENEFITS

Higher stability at high temperatures
High resistance to oxidation
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HEADQUARTERS VEGETABLE OIL FACTORY
2 Teheran Street, 6™ Floor 12 Ana Ipatescu Street,
District 1, Bucharest, Romania Galati, Romania

office@prutul.ro
www.prutul.ro
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