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OATS ARE A NUTRITIOUS ALTERNATIVE SOURCE OF DAIRY PRODUCTS

The OAT Project. HS-CODE: 2202.99.19
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Oatbase is the liquid from cooked whole oats hydrolyzed and extracted. proprietary process creates a concentrated
oatbase that has a balance of oaty notes and smooth texture, while maintaining a naturally sweet and superior taste.
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Can't predict the future but we're pretty sure it will be plant-based- Green revolution. It takes 628 litres of water to
create one litre of cow's milk vs 48 litres Oat . Oat milk is lower in carbs, sugar and saturated fat than cow's milk, and
contains zero cholesterol.
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Lactose-free; rich in nutrients; regulates blood sugar; promotes digestion ......
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Oat milkis lower in carbs, sugar and saturated fat than cow's milk, and contains zero cholesterol.
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Wide range of individual product solutions for plant-based products, Whether for health reasons, cultural aspects,
sustainability or personal conviction, ever more people are excluding milk from their diets,
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Bakery Products; Beverages ; Ice Cream and Frozen Desserts, Fruit Snacks and Yogurts, cooking creams, spreads and
on-the-go drinks.
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High DE vs. Low DE Oats: We offer oats with two different levels of dextrose equivalent (DE): one with a DE of 35 and another
with a DE of 68.

The higher DE value indicates a higher level of hydrolysis, which results in a sweeter taste and a more soluble product

suitable for certain applications, while the lower DE value provides a less sweet flavor and retains more of
the oat’s original properties, suitable for different applications.
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Both types of oats offer unique properties that can enhance the sensory qualities of foods and beverages, with the choice
between Low DE and High DE depending on the desired sweetness, texture, and nutritional profile of the final product.
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560.005 Low Dextrose Oat Concentrate:

o Discover our special low dextrose concentrate, perfect for those seeking healthy options without sacrificing taste.
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560.003 Standard Dextrose Oat Concentrate:

o Our standard option that perfectly balances energy and flavor, providing the necessary boost in your daily routine.
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Consumers are taking a proactive approach to their health, which is beginning to influence their purchasing
behaviour in the food, beverage and supplement categories.
Consumers are looking to add more fibre-rich foods to their diets to support digestive and gut health.
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Oat concentrate base 65° brix.

o Liquid Oat Base is an oat concentrate that can help manufacturers achieve a sweet taste and a smooth texture.

o Our liquid oat base solves the common challenge of grittiness found in standard plant-based options.
o Itiseasilyincorporated into a variety of beverages and dairy alternative applications.
o Thisliquid oat base delivers a pleasantly sweet sensory profile in the finished product.
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THIS IS HOW WE MAKE OUR OAT: our unique manufacturing process!

MILLING: During the first stage of the process, we mix oats with water and mill the soft mixture in our milling room
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ENZYMING: In the enzyming tanks, we add natural enzymes that break the oat starch down into smaller components, like

maltose (also called malt sugar), which sweetens our products naturally.

SEPARATION: During the separation, we remove bran, that is to say, the loose shells from the oats. That leaves the loose

fibers, the beta-glucans.

Now we have our oat base, an excellent source of nutrition. It contains macronutrients from the oats, in other words,

protein, fat, and carbohydrates.



