VERSTEGEN WINS
GOLD MEDAL FOR
SUSTAINABILITY!

Sustainable Values

Verstegen is taking responsibility, making the herbs and spices market
more sustainable. The chain from farmer to consumer must be
transparent, fair and sustainable for people, the environment and society.

Agroforestry

Agroforestry is a sustainable agricultural system officially called ‘regenerative agroforestry’.
With this system, different crops on the same piece of land absorb CO2 from the air. In addition
to CO2 uptake, this agricultural method also yields more biodiversity, higher y|e|ds for farmers,
healthier plants, better harvest quality and better soil conditions.

Block Chain

An increasing number of consumers want more information about the origin of ingredients,
responsible nutrition and conscious cooking. Verstegen uses the blockchain to meet this need.
Verstegen uses blockchain technology for a fair, transparent and sustainable chain from farmer
to consumer. The first chain made transparent is the nutmeg chain. Nutmeg farmers are actively
involved in this technology in order to improve their entrepreneurship conditions. We also want

to give future generations good perspectives to work in the herb and spyfn, N

Spice Up
A consortium, é%nsisting of eight Dutch and Indonesian partners. Verstegen has a supervising
role. With SpiceUp, geo-information is made available to support 100,000 pepper farmers

in Indonesia. This information is used to improve the quality and the amount of pepper
production. Th||s improvement will ultimately contribute to a liveable income, food security and
achieve optlmum consumption of water and fertilisers.

Verstegen has been voted as the most sustainable company in the Netherlands

Vel‘stegen Pure No declarable allergens
~Verstegen PURE allows you, the fresh Minimal salt
pu re food specialist, to easily answer the Reduced sugars and aromas

demand for responsible food

labelling. With Verstegen PURE,
we're proving that responsibility and No phosphates
taste can go hand in hand. No MSG

No compromise on taste




Our water-based marinades are produced from the fmest aromatlc
herbs and spices, and deliver the ultimate in flavour perfectlon to
meat, fish and stir-fry vegetable dlshes. ' S =

Water-based marinades require a longer marinating time, resultmg in opt|mum flavour 2

and colour penetration. These marinades are excellent for fryrng, roastmg or grlllmg

Low usage rate of 15% / 150g per KG e 3
Maximum flavour with a minimum 12 hour marlnatlng tlme :
Highest quality and fully traceable |ngred|ents :
Identifiable flavour proflle after cooklng :
No declarable allergens on Pure label varletles :
Suitable for all meats, fish and vegetable products
Global flavours to suit all tastes S
Can be paired with Splcemlx del Mondo range for extra
depth of flavour and texture e

Maximum yield and |mproved texture when vacuum tumbled

Declarable Allergens
1 Cereals (Containing Gluten) - @ Celery
2 Crustaceans 10 Mustard
3 Eggs 11 Sesame
4 Fish 12 - Sulphur Dioxide
S5 Peanuts 13 Lupin
6 Soya 14  Molluscs
7 Milk (inc. lactose) *  MSG
8 Nuts
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Marinade Caribbean :
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Marinade Barbecue Marinade Chimichurri

Marinade Chinese Plum
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‘Marinade for Chicken Marinade for Gyros
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- Marinade for Shaslick ‘Marinade Grill Provencale
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Mannade Duon RS _-Marmade Spare Rib % “~Marinade for Meat
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Marinade Western : '

* Marinade for Schnitzel Marinade Neutral



