BUNGE

BEMEA
Bunge Europe Middle-East and Africa

A LEADING GLOBAL AGRIBUSINESS
AND FOOD COMPANY




Founded in 1818, Bunge is a leading agribusiness and food company with integrated operations
around the globe, stretching from the farm field to the retail shelf. Bunge's over 30,000 employees in
over 40 countries are dedicated to improving the global agribusiness and food production chain.

Bunge Europe, Middle-East and Africa (BEMEA)

BEMEA has integrated operations from the field to the table. BEMEA produces and markets bottled
oils, margarines and other food products to consumers. BEMEA is the largest bottled oil producer and
marketer in Europe and continues to deepen its focus on nutrition, health and wellness, developing
new food products to benefit the consumer. The company also produces industrial vegetable oil
products, margarines and shortenings for food processing and food service.

Key Facts Bunge Europe, Middle-East and Africa

DEDICATED TO IMPROVINGE - Heaquarters Bunge Europe: Geneva, switzertand
+ 5,500 Employees in Europe =¥

THE AGRIBUSINESS AND
FOOD CHAIN SINCE 1818

« +20 facilities (processing, refining, food) 24 Countries of Operations
* R&D centers in Hungary, Poland, Finland and Germany

FOOD
& INGREDIENTS

* Global leader
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KEY FACTS

Net sales 2015

14,3

Operating in more than

20

countries
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Billion USD
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Selling products to

50

countries in Europe,

UDAPEST

TANBUL Hungary, Poland,

 CENTRES

Germany and Finland Middle-East and Africa
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AFRICA

22

PORTO SAID

CAIRO

AOMES ] () i LioN 300,000

tons of margarine products sold
(#2 in consumer margarines in
Europe)

5,700

Facilities (processing,

employees refining, food and ports)

N _————

million litres of bottled oil sold
(#1 position overall in Europe)

metric tons annual crush capacity
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BUNGE EUROP
MIDDLE EAST AND AFRICA

BEMEA is one of the largest global processors of oilseeds and grains and a leading
manufacturer of bottled vegetable oils, margarines and shortenings.

AGRIBUSINESS

Import of soybeans, crude oils and meals from
Americato Europe, Middle-East and Africa

Import of grains from Americato Europe,
Middle-East and Africa

Origination of grains and seeds in Eastern Europe
Trade of sugar to Middle-East and Africa

Origination of rapeseeds and sunflower seeds in Europe
for processing into oils, meals and biofuels for the

European food, feed and non-food industries

FOOD &
INGREDIENTS

Production of vegetable oils (bottled and
bulk), margarines and shortenings for
retailers, food processors and food
service companies across Europe
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HEALTHAND

NUTRITION

Encouraging people to live healthy lives by offering more food choices
answering to consumer demands and by communicating user-friendly

product information.

VEGETABLE OILS,
SOURCE OF
ESSENTIAL
NUTRIENTS

BEMEA processes oilseeds (sunflow and
soybeans) to produce vegetable and
margarines. Vegetable oils contain
unsaturated fatty acids are major
sources of the essential
polyunsaturated fatty acids,and
omega-6. Both are necessary fo health
and are considered essential b they
cannot be produced by the

thus must be provided daily by the diet.

INNOVATION TO
BETTER SERVE
CUSTOMERS AND
CONSUMERS

BEMEA continuously improves its
processes and innovates with a focus
both on nutrition/health and on
organoleptic/functional properties.
BEMEA blends or uses different vegetable
oils to improve the fatty acid profile ofthe
final product, e.g. by increasing the omega-
3 fatty acid content. BEMEA also develops
new recipes or reformulates its specialty
fats to offer healthier ingredients.
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OUR CONTACTS

BEMEA
Corporate Affairs Office

221, rue de la Loi

Brussels, B-1040

Belgium tel. +32 2 235 05 40
corporate.affairs@bunge.com

www.bunge.com

BRUSSELS AFFILIATIONS
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