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CREATING NEW VALUE

Creating new value

From your co-products

Inspiratie dag biomassa hubs B2BE
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Cosun | Duynie

Duynie part of agro-industrial cooperative Cosun
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Cosun Facts Duynie Facts
Founded in 1899 Founded in 1968
8,100 members > 500 employees
4,200 employees > € 445 million turnover
> € 3.047 min turnover 9% of EBIT invested in innovations
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Geographical
presence

5,5 mln tonnes of co-products
19 locations throughout Europe

Worldwide sales network
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Adres Duynie Veurne

Albert I Laan 78, 8630 Veurne, Belgié

Zetmeelfabriek

Duynie Feed Belgium BV

Date Duynie



Duynie | Circular business model

Creating new value for all partners in the supply chain
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Duynie upcycling platform

Technology development to upcycle co-products to Food, Petfood and Technical markets

Co-products Value driven
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Market challenges

Balancing sustainability & performance

Chain partners to report on financial & sustainability
performance

Chain partners (Retail, Processors) step up their
sustainability ambitions e.g. climate (Scope 1,2, 3) &
circularity

Maintaining security of supply, performance &
profitability

Creating more sustainable product assortments




Innovatieproject

bierbostelverwerking




Brewers' Spent Grain

And what can we do with this beautiful product

pate Duynie
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Brewers' Spent Grain

And what can we do more?
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Refining Brewers' Grain

Extracting valuable components for use in new applications
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BSG protein: nhew opportunities
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Duynie BSG separation technology
Operational, foodgrade demonstration line Nijmegen




Full scale BSG separation at
Heineken brewery (France)
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Perspectives on valorising co-products

The best valorisation depends on your goals

Zero waste Based on "Moerman Food Use Hierarchy"

Preventing food waste

Food

Feed

Petfood

Technical

Fermentation

Composting | Incineration | Disposal




16

Dilemmas

* Legal / Quality (sidestreams are not intentionally within scope)
« Competition (who will receive the benefits)

« Scale of economy (supply vss application, biomass hub)

« Enterpreneurship (out of the box, game changer)

Date
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Collaboration

Collaboration in the supply chain

« Supplier / customer

« Supplier of techniques

» Supplier — valorization company - customer

Collaboration horizontal
« Other companies active on the same theme, mostly pre-competitive

« Research institutes

Date
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Summarizing remarks

Do not start without proper control of the risks

Be sure to have sufficient expertise

Know the requirements and expectations of the potential buyer
Seek assisting if any of the above mentioned points are missing

Collaborate with a company that possesses of sufficient expertise on side-streams

Cluynie
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Thank you
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