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BESTON GLOBAL FOOD COMPANY LAUNCHES ITS NEW
DAIRY PROTEIN EXTRACTION PLANT
AT JERVOIS, SOUTH AUSTRALIA

e Beston Global Food Company Limited’s new freeze drying and milling facility at its
Dairy Protein Extraction Plant means that Lactoferrin can now be produced in final
product form adjacent to Beston’s Jervois Mozzarella Plant

e The Plant received Australian Government accreditation to enable the end
product, powdered Lactoferrin, to be exported to overseas markets

e BFC now has the ability to extract substantial value from the by-products of its
cheese manufacturing activities and be a significant player in the global dairy
nutraceuticals industry with this high demand product

Beston Global Food Company Limited (ASX: BFC) announces that it has completed the installation
and commissioning of a freeze drying and milling facility at its Dairy Protein Fractionation Plant at
Jervois, South Australia.

Purchased at the same time as its Murray Bridge and Jervois factories, BFC have meticulously
overhauled the Dairy Protein Fractionation Plant in order to upgrade the protein extraction
operations and to fully integrate those operations with its Mozzarella Plant.

Production of liquid Lactoferrin, in commercial quantities, commenced at the plant late last year,
following the increased production of whey from the new mozzarella plant at Jervois. The addition
of the freeze drying and milling facility means that Lactoferrin can now be produced at Jervois in
final product form, that is as a powder, rather than the liquid Lactoferrin being shipped interstate to
third party contractors for further processing.

The Dairy Protein Market is one of the most valuable markets in the Dairy industry. BFC's investment
into highly specialised infrastructure and process technology to facilitate the extraction of
Lactoferrin into a finished powdered product, aims to meet the market demand for high purity and
yield.
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Lactoferrin is a high value dairy protein that is primarily known for its use in infant formula to
provide the bioactive properties that mimic breastmilk. It also maintains high bio-functionality and
enables a wide range of biological and technical functionalities including dairy foods, dietary
supplements, pharmaceutical products including respiratory medications, cosmetics and oral
hygiene products.

Lactoferrin specifically improves iron absorption and has antimicrobial and antibacterial activity and
can assist in the health and functioning of the digestive system.

Beston’s new Dairy Protein Extraction Plant received Australian Government accreditation on 30
January, 2019 thereby enabling the end product, powdered Lactoferrin, to be exported to overseas
markets. With the increasing demand in China for these products, coupled with limited global
supply, the value of these proteins has increased significantly.

The Chief Executive of BFC, Mr Jonathan Hicks, said that the completion of the freeze drying and
milling facility represented a major milestone in the development of the Jervois Dairy Protein
Fractionation Plant.

“We now have the ability to extract substantial value from the by-products of our cheese
manufacturing activities and be a significant player in the global dairy nutraceuticals industry”, he
said.

“At the time when BFC acquired the dairy protein fractionation plant in 2015, high grade milled
Lactoferrin product was selling for around AUD200 to 250 per kilogram. It is now fetching up to 8 to
10 times that price in global markets”, Mr Hicks said.

Mr Hicks said that a number of process improvements and controls had been introduced as part of
the overall refurbishment of the Dairy Protein Extraction Plant which have assisted volume flows and
improved the consistency of production.

BFC advises that it has signed contracts for the committed sales of all of its current production of
Lactoferrin.

In its 2018 Annual Report, BFC noted that the Company had expensed funds over the previous three
years to restore and upgrade the Dairy Protein Extraction Plant at Jervois in order to produce three
nutraceutical products:

e lactoferrin (LF)
e Lactoperoxidase (LP)
e Immunoglobulin (IgG)

The Report stated that, “The nutraceuticals produced from the fractionation of whey (i.e. LF, LP and
IgG) command relatively high prices in the market place and thereby relatively high returns against
the low-cost feedstock of whey liquid, a by-product of cheese making.”

BFC further noted in the 2018 Annual Report that the Company expected to be in a position to
“switch on” the Dairy Protein Fractionation Plant towards the end of the calendar year.

The developments explained above, mean that the “switching on” of the plant has not only occurred
on time as expected, but the completion of the installation, commissioning and accrediting of the
freeze drying and milling facilities during January 2019, has now taken those operations a step
further and provided the capability for BFC to produce final form Lactoferrin powder product in
addition to liquid Lactoferrin.
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The commissioning of this freeze drying a milling facility at the Dairy Protein Fractionation Plant will
also result in more employment opportunities in the Murraylands region, particularly as output of
dairy nutraceuticals expands.
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ABOUT BESTON GLOBAL FOOD COMPANY LIMITED

Beston Global Food Company is a proud SA multi award-winning company taking the best of
Australian produce to the world with fresh milk supplied by valued Farmers. The company provides
direct and indirect employment for nearly 300 people. For more information please visit:
www.bestonglobalfoods.com.au
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