





SUSTAINABILITY

Sustainable

palm olil - questions & answers

How does RSPO deliver certified sustainable
palm oil to the market?

The RSPO has approved four different supply chain methods:
Book and Claim (supports the production of RSPO-Certified
Sustainable Palm Oil): system based on tradable certificates.
Customers buy a certain amount of volume credits, regardless of
where their oil comes from, and RSPO-certified mills guarantee to
sell an equivalent volume of sustainable oil into their supply chain.
Mass Balance (supports the production of RSPO-Certified
Sustainable Palm Oil): RSPO-certified oil is mixed with
non-RSPO-certified oil, but the overall quantity bought by the
customer is equivalent to the RSPO-certified volume.
Segregation (contains only RSPO Certified Sustainable Palm Oil):
Oil from RSPO-certified plantations is kept separate from
non-RSPO certified oil at all stages of the supply chain.

The customer receives wholly RSPO-certified oil, through not
from one identifiable plantation.

Identity Preserved (Contains only RSPO Certified Sustainable
Palm QOil): Oil from a single RSPO-certified plantation is kept
separate at all stages of the supply chain, ensuring it can be
traced back to a single source.

Which sustainable delivery
methods are 10I- Loders
Croklaan using at the moment?

The RSPO certification of our palm
plantations is currently underway, and the
process is expected to be completed by 2012.
At present, mass balance is the most
suitable method of delivery for sustainable
palm oil, and we are already in a position to
offer this to our customers. Delivery of the oil
can be tracked online via the UTZ-CERTIFIED
traceability system.

What is IOI-Loders Croklaan doing to reduce its
carbon footprint”?

The carbon footprint of palm oil is naturally lower than that of other
vegetable oils, and |0I-Loders Croklaan’s carbon footprint is even
lower than most other palm oil producers: the natural planting,
fertilization, pest control, harvesting and transport methods at 101
plantations minimize methane production and dependence on fossil
fuels. In addition, our outstanding breeding program enables us to
produce almost twice the average industry yield per hectare, which
means we get maximum return on the energy resources we do use.
The state-of-the art processes and technology in our plants also
minimize energy use, emissions and waste products. And in the future,
the pilot methane capture programs we’re currently developing will
help reduce our carbon footprint even further.
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INNOVATION

With its new Rotterdam Maasvlakte
factory, 10l-Loders Croklaan will break
new ground by being the first company
to mass-produce oils and fats using
enzymatic interesterification. So just

what will this mean for manufacturers?

At the leadin

technology

Breaking new ground

The process of interesterification — using a
chemical or biological catalyst to alter the
structure of a fat — is not particularly new.

In fact, it has been around for some time
as a good alternative to hydrogenation:

it makes it possible to solidify non-saturated
fats at room temperature without creating
harmful trans-fatty acids. But thanks to new
technology, the process is now becoming
far more interesting. Traditionally, chemical
interesterification has been the most popular
choice for mass-production, a result of low
processing costs and very consistent results.
In contrast, the use of a biological catalyst
or enzyme, although a much greener and
gentler process, has only been used on a
small scale because of the expense and
complexity involved. Now, with the develop-
ment of a much cheaper enzyme and a
change in processing methods, large-scale
enzymatic interesterification is a real
possibility.

- Building up

Consistency - guaranteed

One of the biggest challenges posed by
using enzymatic rather than chemical
catalysis is ensuring that each new batch
of interesterified products is of a consistent
quality — something that is extremely difficult
to achieve using the standard technology
currently available. For manufacturers, this
can pose a real problem: if the quality of a
product batch falls outside set specifications,
it is necessary to adapt processing methods,
which costs both time and money.

However, at I0l-Loders Croklaan’s new
Rotterdam Maasvlakte plant, we're installing
specially designed equipment and technology
that enables us to use our own unique
processing methods and create products
that are far more consistent. In short, our
new facilities make it possible to consistently
deliver enzymatically interesterified products
that meet your specifications quickly, easily
and cost efficiently. We're ready and waiting
to create together with youl!
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CREATIVITY

Marc den Hartog,
Sales & Marketing Director
|0I-Loders Croklaan Europe

In June 2010, I0I-Loders Croklaan will open
the doors to its brand new “Creative Studio”,
based at the company’s main office in
Wormerveer. Designed with the 10I-Loders
Croklaan motto of “Let’s create together”

in mind, the studio is equipped with a
conference room, a tasting facility and a
laboratory area where our technicians can
work side-by-side with customers to dream
up new concepts, insights and products.
“Our aim at 10I-Loders Croklaan is to be more
than simply a supplier of products to our
customers,” explains Marc den Hartog,
Sales & Marketing Director, I0I-Loders
Croklaan Europe.

“We want to work with them as a long-term
partner, innovating together with them and
ensuring that — whatever their needs -

we provide a real added-value service.
That’s exactly what the new Creative Studio
will enable us to do.”

The Creative Studio in Wormerveer is
particularly suitable for working with
chocolate confectionery, but it is available
to all customers who have a specific oil-

or fat-related project in mind. A Creative
Studio will also be opening in Asia next
year. Whatever your needs, we warmly
invite you to come and work with our speci-
alists in this exciting new venue.
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About I0I-Loders Croklaan
Oils and fats are our core business, and have been for more than a century. Today, Loders Croklaan is not only a reliable and leading
global supplier of commodity and specialty oils and fats, but also offers customers an unprecedented combination of lipids knowledge

and application expertise to respond to their specific market needs. In addition to its head office in Wormerveer, the company has
production plants in the United States, Canada, Malaysia and Egypt, plus another eight sales offices worldwide. Since December 2002,
Loders Croklaan is part of IOl Corporation Berhad, a leading Malaysian company, which is listed on the Kuala Lumpur Stock Exchange,
with its own plantations, herewith securing a fully integrated supply chain from Tree to Customer.

INNOVATION

FOOD INGREDIENTS

Ongoing innovations i

— _"-r

I0l-Loders Croklaan is pleased to announce that one of our
latest innovations, Biscuitine™ 580, has been nominated for a
Food Ingredients Excellence Award at this year’s FI Europe in
Frankfurt. Biscuitine™ 580 is a filling fat designed for large-scale
use in the chocolate confectionery industry. Easy to use, and with
a fast crystallization process, it provides all the processing
convenience that lauric and hydrogenated fats offer. It is much
lower in saturated fats than lauric and hydrogenated fats. It has

a comparable nutritional profile than the first generation of
zero-trans slow crystallizing filling fats used for this application.

If you want to find out more about Biscuitine™ 580, or any

of our other innovative products, come to booth 8E10 at

Fi Europe 2009. Working together with award-winning chocolatier
Arthur Tuytel, we will be trying out your product ideas and
showcasing the very best of them. We look forward to seeing

you there!
|I0I-Loders Croklaan Oils BV Loders Croklaan B.\V.
Palm Oil Refinery Rotterdam Factory Specialty Oils & Fats
Antarticaweg 191, Harbour 8228 Hogeweg 1, 1521 AZ Wormerveer
3199 KA Maasvlakte-Rotterdam P.O Box 4, 15620 AA Wormerveer
The Netherlands The Netherlands
t: +31 (0)181 353 800 t: +31 (0) 75 629 2257
f: +31 (0)181 353 802 f: +31 (0) 75 629 2827
Opening hours factory: Opening hours office:
Sunday 23:00 hrs — Friday 21:00 hrs Monday-Friday, 08:30 hrs — 17:30 hrs
e-mail for orders: www.croklaan.com

bulk.orders@croklaan.com

Qutside opening hours, please call
Rotterdam: +31 (0)181 353 800



