RISO SCOTTI INGREDIENTS_Our Mission
" We produce high quality raw materials
derived from rice, enhanced by

our specialised know-how”

Rice: the perfect ingredient

Riso Scotti Ingredients:
From history to technological innovation, following “Quality”

Riso Scotti Ingredients a subsidiary of the Riso Scotti Group, is a highly technological company specialised in research and
testing, production and trad ing of rice com ponents. Riso Scotti Ingredients is supported by the R& D expertise of the ho Iding
company and u ses the p oly-functional proc esses of its En gineering division to offer rice as the “ perfect ingredient” in fo od
production intended for both human and animal consumption.

Scotti has been processing rice for 150 years. For them it's a form of art, where they combined the innovative drive required by
the market to their great respect for their origins in the rice farms. They were the first company to be install new technologies to
be able to offer their high quality standard, unique in the sector. This is a “first class quality”, acknowledged by the market-place,
where the com pany has achie ved theleading role in their s pecific se ctor with an ever increasing market share. Thanks to its
“Quality-System” Riso Scotti — one of the best European rice mills — has been awarded a Il the main intern ational standard
certifications. T his is a guarantee for thei r clie nts that the co mpany is comp lying with their undertakings in terms of produ ct
quality and service. In particula r, the ingredients comply with the Reg CE 2092/91. The transfo rming, storing and conditioning
plants guarantee that the processing of organic products is carried out separately from the conventional one: both the raw
materials and the finished products are clearly identified and traceable.

Riso Scotti, having recorded in 2007 142 million euros of sales turnover (213 at the group level), has been growing with a 2
figures percentage over the last 10 years as a result of the work and the passion infused by the approximately 450 staff
members within the group. The new chain of production based in Romania is a new member of the group; it started in 2005 in
order to build a bridge towards the Eastern European markets. The new “Ingredients” section is also a new member, able to
enhance the rice as an ingredient, with all its components, becoming a privileged partner to the business to business sector.

From arice mill to an European food rice industrial group

From 1860, five generations of Scottis have followed one another constantly developing the activity: from purchasing rice farms
around Pavia, to enlargin g the factory plant and finally to investing in the st ate-of-the-art buildings just outside P avia, in Bivio
Vela, over a surface of 135,000 square metres where 2.2 million quintals of rice are processed yearly. This building is intended
not only to the production but also to the interventions for the corporate development.

Riso Scotti, tod ay, has been concentrating th eir 150 y ears of experience in t he rice proc essing and transfor ming in the Riso
Scotti Ingredients division. Exploiting the ad vanced processing techniques requiring the state-of-the-art plant solutions, Ris o
Scotti has created the biggest European productive pole. Here, the production process fully enhances the raw material with an
integrated cycle which totally exploits every resource derived from the grains.

In the 90s, Ris o Scotti gave a new life to rice , transforming it fr om a raw ma terial to an ingr edient in their finishe d products.
Today, Riso Scotti boasts a high specialisation level and the rice's enormous nutritional and healthy potentialities lead the group
to extract functional ingredients provided with high quality standards from the grains.



The Scotti Group

In Italy, Riso Scotti SpA is the holding company of a group of very high technological companies, some of them are specialised
in the farming, research and t esting, others in the processin g and transformation of ri ce. At the same time, Riso  Scotti has
entered new distributiona | channels with d edicated products: a more wide-s pread presence in the larg e-scale retail trade has
been extended also to the HORECA distribution, with the F oodservice Line, a com plete product line designed for catering
operators; the BARS, through the Linea Riso Scotti Snack, a company specialised in the controlled temperature and in the “out
of home food”, which offers rice based food (b oth frozen and not frozen): risotto single portio ns, croquettes, snacks, dessert s,
confectionery products and biscuits. An other very important new area is Riso Scotti Energia, for the production of clean energy
with the power plant using some rice b y-products such as the husk: electric energy (sold to Enel with Cip 6 Clean En ergy —
according to what provided by the Inter-Ministry Prices Committee) and heating (used in some productive divisions). Riso Scotti,
in creating this Azienda, ha s wanted to put into practic e a n integrated system project starting from the farm productio n,
enhancing each single aspect in the agro- industrial process: from the food production to en ergy production, going back to the
starting point: the earth. The Riso Scotti Ingredients Division, on the other hand, repr esents the best ex pression of an
optimisation of a productive chain and the opening to the B 2B channel with a range of specialised offers for the food, cosmet ic
and pharmaceutical industries. In Romania, the Scotti Gro up has set u p the so called “Danube chain of pr oduction”, i.e. a
network of companies controlled by Riso Scotti SpA; each of them has its own mission, all synergistic and complementary: Risi,
which owns the farms; Risi Romuni, specialised in the pad dy rice growing, which is selected and processed by Risi Milling and
traded on the Romanian territory branded with the Riso Scotti Danubio trademark; Enal is in charge of the production of puffed
rice and rice wafers.

What Riso Scotti Ingredients offers to the food, cosmetic and pharmaceutical industries

Riso Scotti Ingredients, thanks to the ex pertise and know-how of the lItalian le ading rice mill Group, h as developed some
unique technologies and processes to produce food components that increase the healthy potential of the products derived from
rice. The invest ments in several plants have been c onspicuous: a new m ill for the production of ric e flo urs, plant for the
processing of the bran obtained from the bleaching phase of rice and plants for the separation of germ.

The Riso Scotti Ingredients production is extended to two major classes of products:
e  products derived from the white rice milling — such as flours with several kinds of granulometry, wholemeal and

pregelatinised flours, which improve the plasticity and viscosity of various mixtures and enhance several alimentary
characteristics;

e products designed to integrate foods with substances whose effects, as recognised in the scientific world, are
necessary in suitable quantities to maintain or enhance the consumers' health conditions Of particular interest is the
stabilised rice bran utilised to re-integrate those products lacking in fibre which has received important
acknowledgements from the FDA. Last but not least, some of these products can be derived from the organic chain of
production and therefore can be used for this kind of products.

The ingredients:
Husked/wholemeal rice flour
Husked/wholemeal/organic rice flours
Rice flour cream

Puffed rice flour

Gelatinised flour rice

Organic gelatinised flour rice

Food supplements:

Orybran: stabilised rice bran, also organic
Stabilised rice germ — patented

Organic stabilised rice germ

Rice lecithin

Rice starch

Gamma-oryzanol

For further informations:
Riso Scotti Ingredients — Via Angelo Scotti, 2 — 27100 Pavia - Tel: +39 0382 5081
Web site: www.risoscottiingredients.it - e-mail: info@risoscottiingredients.it
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