How AI accelerates the
transition towards healthier,
sustainable and flavorful
food products

The role of Al in Product
Development
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CONSUMER CENTRICITY: what does a consumer want?

Diversity through the end-to-end process

Flavor is consumer’s primary reason for buying a product
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Healthfulness =~ Convenience =~ Environmen tal



AI TO DEVELOP BETTER PRODUCTS, FASTER

Traditional NPD processes are
e time and resource intensive
e no longer suitable for fast-changing business challenges

AI enabling the acceleration of concept & product formulation development
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Benefits:
e increase speed (less trial & error)
e reduce failure

e untapped flavor combinations






AI TO GENERATE EARLY CONSUMER VALIDATED CONCEPTS

CONSUMER VALIDATED CONCEPTS
OUTPUT

DIGITAL TWIN

AI-POWERED PLATFORM PROVIDING AUTO-
GENERATED CONCEPTS

DATA INPUT

INTERCONNECTION OF MULTIPLE KNOWLEDGE FIELDS

CONSUMER VALIDATED CONCEPTS

enabling R& ms to co argeted development
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*all data is fictive data



CLIENT QUESTION

Generate a new juice concept
for the Brazilian market

with the highest trial, that has a sweet and sour taste, and
will not cannibalize my current line-up.

C Brazil ) 35yr  )( 2xweek )

Highest trial No cannibalization




Curious? Catch us at our booth!
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michelle.vandamme@foodpairing.com
T +32 (0)493 40 79 05




FOODPAIRING VALUE PROPOSITION

F@BDPAIRING" THE FLAVOR INTELLIGENCE COMPANY



FOODPAIRING VALUE PROPOSITION

Efficient High
Product Consumer
Development Performance
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Fra

Sweden.

— OUR COMPANY

50

team members

The only company
mastering 5 domains

e food & flavor science

e data science & ML & knowledge graph
e consumer behaviour science

e culinary wisdom

e botanical, plant & plant expertise

HQ
office

e Ghent, Belgium
e We operate globally
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our core activity = digitizing flavor
edigitizing consumer preferences
edigitizing ingredients

understand consumers
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+14 years research

pioneers in digitization
of food data & flavor
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FOODPAIRING: RECOGNIZED AS BEST IN CLASS FOR INDUSTRY 4.0 SOLUTIONS IN NPD
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Top 30 best food tech in Europe Top 50 best food tech worldwide Awarded Best disruptive innovation

Foodpairing is one of the largest online food and ingredient databases in the world,

F() I bes which leverages machine learning to recommend new food and drink combinations to
chefs and help food companies determine which flavour they should launch next.
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— OUR PURPOSE

To accelerate the world’s transition
to healthier and more sustainable
products.

Success story cooperation with WWF and Unilever
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https://www.foodpairing.com/industry/case/unilever/
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