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Disclaimer

The shares of Evolva Holding (“Evolva”) are traded on the SIX
Swiss Stock Exchange (ticker: “EVE”).

This presentation may contain specific forward-looking
statements, relating to Evolva's future business, development
and economic performance. e.g., statements including terms
like "believe", "assume", "expect" or similar expressions. Such
forward-looking statements are subject to known and unknown
risks, uncertainties and other factors which may result in a
substantial divergence between the actual results, financial
situation, development or performance of Evolva and those
explicitly or implicitly presumed in these statements.

Against the background of these uncertainties readers should
not rely on forward-looking statements.

Evolva assumes no responsibility to update forward-looking
statements or to adapt them to future events or developments.

https://www.youtube.com/watch?v=y96w21HkaHQ
https://www.youtube.com/watch?v=y96w21HkaHQ
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Evolva – The More or Less Conventional Description

 Multi-site company with >180 people across 3 continents

□ Ca. 125 in R&D, Scale-up & production

 4 Products on Market 

□ US-EU-JP

 A 21st century brewer of specialty ingredients

□ >$200mn in technology, >500 patents  

 B2B business model 

□ Create & manufacture high value and innovative products for other companies 

 Solving the supply chain issues of nature

□ Most natural ingredients limited by how they made 

 Track record of taking products from “blank sheet of paper to market” several times
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What we stand for: ingredients that matter

 Great taste – far better than current stevia

 Can go to zero calories - less sugar in your diet

 Cargill partnership - sales potential in excess of $200mn
Stevia

Nootkatone

Resveratrol

 Kills & repels ticks, mosquitoes and other insects

 Safe enough to eat – approved food ingredient

 Own product - sales potential in excess of $100mn

 The “good ingredient” in red wine.  9,000 publications

 Applications from consumer health to aerospace

 Own product - sales potential in excess of $100mn

On Market US-EU-JP

On Market US-EU

ticks_split_long.mp4
ticks_split_long.mp4
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Stevia

 Major need to reduce sugar consumption

□ WHO recommends 6 teaspoons/day

□ ≈ 200 bn cans in USA p.a. ≈ c. 1.7 cans/person/day

 Stevia a plant-derived, zero-calorie sweetener

□ But current versions (Reb A) taste horrible at high levels

□ Cannot reach zero calories

 The plant also contains ”great tasting” ingredients 

□ Reb D, Reb M - you can reach zero calories

□ But very low levels in plant = too expensive 
Coca-Cola Life  

65/35 sugar/stevia

Sugar in ONE 12oz 
soft drink

0   2   4   6   8   10   12

Fanta Orange

Regular Coke

Red Bull

Nestea Lemon 7
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http://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=8OsE2RoQXMGz4M&tbnid=wBQ5jGSaK-i36M:&ved=0CAUQjRw&url=http://www.geeksandcom.com/coca-cola-life-le-vert-remplace-le-rouge-pour-la-nouvelle-boisson-en-argentine/&ei=DBJxUvmrGqey0QWW5oH4Bg&bvm=bv.55617003,d.bGE&psig=AFQjCNHtGqr3QQWrI0uh2Dsz5FefhV6ckg&ust=1383228282600526
http://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=8OsE2RoQXMGz4M&tbnid=wBQ5jGSaK-i36M:&ved=0CAUQjRw&url=http://www.geeksandcom.com/coca-cola-life-le-vert-remplace-le-rouge-pour-la-nouvelle-boisson-en-argentine/&ei=DBJxUvmrGqey0QWW5oH4Bg&bvm=bv.55617003,d.bGE&psig=AFQjCNHtGqr3QQWrI0uh2Dsz5FefhV6ckg&ust=1383228282600526
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EverSweet™  

 EverSweetTM = great tasting Reb D/M blend 

□ Taste repeatedly validated

□ Strong IP – 6 granted and 69 pending patents

□ ”No Objection” letter received from FDA  May 2016

 Launches 2018

□ Exclusive Partnership with Cargill 

 Estimate addressable market at c. $4 billion 

□ ≈ 50% of HFCS + 10% of sugar used in beverages today

□ Total market for sugar/HFCS etc. c. $70 billion

http://www.google.ch/url?sa=i&rct=j&q=cargill+logo&source=images&cd=&cad=rja&docid=fSZj5KFYkmws9M&tbnid=8DRFHtZxQ7Qh7M:&ved=0CAUQjRw&url=http://www.skinnymoose.com/stabley/2008/05/01/biologic%C2%AE-and-cargill%E2%84%A2-animal-nutrition-announce-strategic-alliance/&ei=i780UeTwI4KotAa0-IDoDw&bvm=bv.43148975,d.Yms&psig=AFQjCNHL2RFeEru0IMMSiQcwsBabpknn8Q&ust=1362497792109281
http://www.google.ch/url?sa=i&rct=j&q=cargill+logo&source=images&cd=&cad=rja&docid=fSZj5KFYkmws9M&tbnid=8DRFHtZxQ7Qh7M:&ved=0CAUQjRw&url=http://www.skinnymoose.com/stabley/2008/05/01/biologic%C2%AE-and-cargill%E2%84%A2-animal-nutrition-announce-strategic-alliance/&ei=i780UeTwI4KotAa0-IDoDw&bvm=bv.43148975,d.Yms&psig=AFQjCNHL2RFeEru0IMMSiQcwsBabpknn8Q&ust=1362497792109281
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Applications

Consumer & 
Household
Protection

Food 
Chain

Flavour & 
Fragrance

Animal 
Health

Plant 
Protection

14 granted
19 pending 

patents

Nootkatone

Food
Processing

noot.evolva.com

ticks_split_long.mp4
ticks_split_long.mp4
nootkatone_h264_004.mp4
nootkatone_h264_004.mp4
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Applications

Consumer 
Health 

& Nutrition

Advanced 
Materials

75 days
distilled water

75 days
0.004% Resv. 

Light, strong, 
fire and heat

resistant composites

Aerospace, automotive, aviation, 
batteries, clothing, construction, 
energy transmission, shipping. 

39 granted
14 pending 

patents

Animal 
Health 

Resveratrol

Food 
Chain
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Vast Majority of Natural Ingredients Have “Supply Chain” Issues

Opiates TaxolHumulene Betanin Insct PhmnsAbscisic A.Cocoa Gibberellins

RowanGingerBlueberry Azulene Jasmonates SaffronCaffeineHuperzine

FrankincenseCitrus AdipositySkin Aging SteviaResveratrol NootkatoneMogroside

Carmine UnavailableHMOsIndigo VanillinSandalwoodAgarwoodPropolis

Ginseng MintRaspberry HeparinAndrogens ErgotClovesUV blockers

http://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=74dSmJb7gb2rWM&tbnid=qzZrIPDMJqYXfM:&ved=0CAUQjRw&url=http://www.oshmanlaw.com/pharmaceutical_litigation/heparin.html&ei=5493UvycMoWn0AXj6ICYDQ&bvm=bv.55819444,d.ZGU&psig=AFQjCNF92u9twkbzUK7QGucwktlQdMXVwA&ust=1383653730396492
http://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=74dSmJb7gb2rWM&tbnid=qzZrIPDMJqYXfM:&ved=0CAUQjRw&url=http://www.oshmanlaw.com/pharmaceutical_litigation/heparin.html&ei=5493UvycMoWn0AXj6ICYDQ&bvm=bv.55819444,d.ZGU&psig=AFQjCNF92u9twkbzUK7QGucwktlQdMXVwA&ust=1383653730396492
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But, if you move their genes into yeast …

Nootkatone

Stevia

Resveratrol

Yeast
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… You can make them all by brewing

Opiates TaxolHumulene Betanin Insct PhmnsAbscisic A.Cocoa Gibberellins

RowanGingerBlueberry Azulene Jasmonates SaffronCaffeineHuperzine

FrankincenseCitrus AdipositySkin Aging SteviaResveratrol NootkatoneMogroside

Carmine UnavailableHMOsIndigo VanillinSandalwoodAgarwoodPropolis

Ginseng MintRaspberry HeparinAndrogens ErgotClovesUV blockers

21st Century Brewing

indicative examples only

http://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=74dSmJb7gb2rWM&tbnid=qzZrIPDMJqYXfM:&ved=0CAUQjRw&url=http://www.oshmanlaw.com/pharmaceutical_litigation/heparin.html&ei=5493UvycMoWn0AXj6ICYDQ&bvm=bv.55819444,d.ZGU&psig=AFQjCNF92u9twkbzUK7QGucwktlQdMXVwA&ust=1383653730396492
http://www.google.ch/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=74dSmJb7gb2rWM&tbnid=qzZrIPDMJqYXfM:&ved=0CAUQjRw&url=http://www.oshmanlaw.com/pharmaceutical_litigation/heparin.html&ei=5493UvycMoWn0AXj6ICYDQ&bvm=bv.55819444,d.ZGU&psig=AFQjCNF92u9twkbzUK7QGucwktlQdMXVwA&ust=1383653730396492
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=YRKXq8iIzE7zfM&tbnid=2pJ9dWYMlqBWSM:&ved=0CAUQjRw&url=http://www.nabreweries.com/&ei=ClZSUpCzE4WI4gSCpYDQAg&bvm=bv.53537100,d.bGE&psig=AFQjCNHEh-fh7gpQ9hN9XQroufuZprZorw&ust=1381214074742055
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=YRKXq8iIzE7zfM&tbnid=2pJ9dWYMlqBWSM:&ved=0CAUQjRw&url=http://www.nabreweries.com/&ei=ClZSUpCzE4WI4gSCpYDQAg&bvm=bv.53537100,d.bGE&psig=AFQjCNHEh-fh7gpQ9hN9XQroufuZprZorw&ust=1381214074742055
Eve explains fermentation.mp4
Eve explains fermentation.mp4
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Using the same process

21st Century Brewing

Metabolically 
enhanced 

Baker’s Yeast

Purification

Sugar, Vitamins 
& Minerals

Product

Production currently handled through contractors or partners
Will gradually internalise capability as product sales justify 

Baker’s Yeast
Technology

Platform
Fermentation

Shipping
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Massively scalable — everything from same network

Glucose

Yeast 
Cell

Vanillin

Resveratrol

NootkatoneValencene

Stevia

Saffron

Sandalwood

Ergot

Agarwood

Coral

Agate

Vanadium

Tourmaline

Ruby

Opal

Italics = code 
named product 

(randomly placed)

Each ingredient helps 
build the next

c. 20 products in pipeline

http://www.google.ch/url?sa=i&rct=j&q=cargill+logo&source=images&cd=&cad=rja&docid=fSZj5KFYkmws9M&tbnid=8DRFHtZxQ7Qh7M:&ved=0CAUQjRw&url=http://www.skinnymoose.com/stabley/2008/05/01/biologic%C2%AE-and-cargill%E2%84%A2-animal-nutrition-announce-strategic-alliance/&ei=i780UeTwI4KotAa0-IDoDw&bvm=bv.43148975,d.Yms&psig=AFQjCNHL2RFeEru0IMMSiQcwsBabpknn8Q&ust=1362497792109281
http://www.google.ch/url?sa=i&rct=j&q=cargill+logo&source=images&cd=&cad=rja&docid=fSZj5KFYkmws9M&tbnid=8DRFHtZxQ7Qh7M:&ved=0CAUQjRw&url=http://www.skinnymoose.com/stabley/2008/05/01/biologic%C2%AE-and-cargill%E2%84%A2-animal-nutrition-announce-strategic-alliance/&ei=i780UeTwI4KotAa0-IDoDw&bvm=bv.43148975,d.Yms&psig=AFQjCNHL2RFeEru0IMMSiQcwsBabpknn8Q&ust=1362497792109281
http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&uact=8&ved=0CAgQjRw&url=http://www.jazdchemicals.com/chemyellowpages/company/Takasago-International-Corporation.htm?supplierId=13652931&ei=xDiVVOWCEaf6ywPOtIK4DA&psig=AFQjCNFi5HbhvFh43XHaW818K92HVRSgEQ&ust=1419151940341243
http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&uact=8&ved=0CAgQjRw&url=http://www.jazdchemicals.com/chemyellowpages/company/Takasago-International-Corporation.htm?supplierId=13652931&ei=xDiVVOWCEaf6ywPOtIK4DA&psig=AFQjCNFi5HbhvFh43XHaW818K92HVRSgEQ&ust=1419151940341243
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Making yeast make valuable ingredients

Advanced
Genetics

Ingredient 
Function

Performance 
Genes 

Production 
Optimisation

Find New Ways To 

Make Ingredients

Continuously 

Optimise Economics

Improve & 

Customise Products

Develop Value 

Added Uses

Technology

> $200mn invested in technology
> 500 pending or granted patents

http://www.google.dk/url?sa=i&rct=j&q=anthocyanins&source=images&cd=&cad=rja&docid=yE9IbhyYNgyrtM&tbnid=apf2fQdPoSs7jM:&ved=0CAUQjRw&url=http://www.littlesweetshop.com/page5.htm&ei=XTkaUe_nNomDtAaLhoH4CQ&bvm=bv.42261806,d.Yms&psig=AFQjCNHWtwlCy_IC4NiLN8kdPeMiHHqBcw&ust=1360759506983268
http://www.google.dk/url?sa=i&rct=j&q=anthocyanins&source=images&cd=&cad=rja&docid=yE9IbhyYNgyrtM&tbnid=apf2fQdPoSs7jM:&ved=0CAUQjRw&url=http://www.littlesweetshop.com/page5.htm&ei=XTkaUe_nNomDtAaLhoH4CQ&bvm=bv.42261806,d.Yms&psig=AFQjCNHWtwlCy_IC4NiLN8kdPeMiHHqBcw&ust=1360759506983268
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Key benefits Evolva provides 

Providing Rare Products, at more affordable prices

 Significantly better economics

 Safer, shorter, more stable, more sustainable, supply chains

 More consistent product qualities and characteristics

 More customisable products and blends

 Better ingredients – more soluble, biovailable, less bitter etc.

 New ingredients, with new benefits, become available

Evolva proprietary material

Saffron

Stevia

Nootkatone

Resveratrol

Vanillin
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Translated in Numerous Collaborations Across Industries

Industry Leaders
Value creation

Joint Development
Manufacturing

http://www.google.ch/url?sa=i&rct=j&q=cargill+logo&source=images&cd=&cad=rja&docid=fSZj5KFYkmws9M&tbnid=8DRFHtZxQ7Qh7M:&ved=0CAUQjRw&url=http://www.skinnymoose.com/stabley/2008/05/01/biologic%C2%AE-and-cargill%E2%84%A2-animal-nutrition-announce-strategic-alliance/&ei=i780UeTwI4KotAa0-IDoDw&bvm=bv.43148975,d.Yms&psig=AFQjCNHL2RFeEru0IMMSiQcwsBabpknn8Q&ust=1362497792109281
http://www.google.ch/url?sa=i&rct=j&q=cargill+logo&source=images&cd=&cad=rja&docid=fSZj5KFYkmws9M&tbnid=8DRFHtZxQ7Qh7M:&ved=0CAUQjRw&url=http://www.skinnymoose.com/stabley/2008/05/01/biologic%C2%AE-and-cargill%E2%84%A2-animal-nutrition-announce-strategic-alliance/&ei=i780UeTwI4KotAa0-IDoDw&bvm=bv.43148975,d.Yms&psig=AFQjCNHL2RFeEru0IMMSiQcwsBabpknn8Q&ust=1362497792109281
http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&uact=8&ved=0CAgQjRw&url=http://www.jazdchemicals.com/chemyellowpages/company/Takasago-International-Corporation.htm?supplierId%3D13652931&ei=xDiVVOWCEaf6ywPOtIK4DA&psig=AFQjCNFi5HbhvFh43XHaW818K92HVRSgEQ&ust=1419151940341243
http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&uact=8&ved=0CAgQjRw&url=http://www.jazdchemicals.com/chemyellowpages/company/Takasago-International-Corporation.htm?supplierId%3D13652931&ei=xDiVVOWCEaf6ywPOtIK4DA&psig=AFQjCNFi5HbhvFh43XHaW818K92HVRSgEQ&ust=1419151940341243


Vanillin

A Novel & Sustainable Production Route
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Key Points About Vanillin 

 Vanillin is the key flavour and fragrance 

component of Vanilla

 16.500 metric tonnes consumed every year

 Today, 98% of the market is dominated 

by synthetic vanillin

□ Mainly from petrochemicals and wood pulp 

waste

 Vanilla and vanillin are some of the most 

important flavour and fragrance ingredients 

worldwide

□ Market value of >USD 650 million

Vanillin
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Vanillin Pathway in Yeast

Slide 19

Glucose

PEPPyruvate E4P

Glucose-6P

Ethanol Fructose-6P

DAHP

3DHQ

Shikimate-3P

3DHS

Shikimate

EPSP

Aromatic 
amino acids

Prot.aldehyde

Prot. acid

Vanillin

A
R

O
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le
x

G
ly
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ly

si
s

NADPH ATP+

SAM

Vanillin pathway

Yeast metabolism

 A 3 step biosynthetic pathway 

to vanillin was introduced 

into bakers yeast 

(Saccharomyces cerevisiae)

Yeast pathway to 
aromatic amino acids
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Glucose

Aromatic 

amino acids

Evolva’s Patented Glycosylation of Vanillin Solves the 
Growth Inhibition Issue

Plant 
(Arabidopsis thaliana)

Vanillin glucoside is also the natural storage form of vanillin in the vanilla orchid

* Optimized patway to prevent formation of iso-vanillin 
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Value Proposition Of Evolva’s Vanillin

 For Industry

□ Taste

□ Naturalness 

□ Sustainability

□ High purity & reliability

□ Attractive supply chain economics

 For Consumers

Vanillin ...

□ ... not produced from petrochemicals 

□ ... not produced from chemically treated wood pulp

□ ... with superior taste and naturalness

□ ... derived from a natural feedstock and production 

process

□ ... produced in a sustainable manner

/upload.wikimedia.org/wikipedia/commons/1/1a/Bachalpseeflowers.jpg
/upload.wikimedia.org/wikipedia/commons/1/1a/Bachalpseeflowers.jpg


Saffron
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Farm Saffron & Evolva Saffron

 World’s most expensive spice

□ Global prices up by 48% * between 2011 and (from $ 1500 / 

kg) -2015 (to $2950 / kg) #

□ 300 MT global production – remains almost constant for last 

15 years

□ > 90% still comes from Iran; exports to 46 countries

 Evolva Saffron is not one but three molecules

□ Crocin (powder) is the colour, 

□ Saffranal (liquid) is the fragrance

□ Picrocrocin (powder) is the flavour

 Market is held back by

□ Supply chain

□ Variability

□ Lack of convenience factors

#  As per BBC, 26th Dec 2013 – 1 Kg Saffron = $ 2950 &  IRAN customs , October 2013 – 1 Kg = $ 3050
* As per CNN Money, June 2015

1 kg of saffron = 
stigmas from 

~ 250,000 crocus 
flowers; 
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Three Key Molecules to Cover Saffron “Attributes”

Crocetin dialdehyde

Crocetin ester

Crocetin 

β-carotene

(m.wt: 330)

(m.wt: 150)

Crocin

HBC

Picrocrocin

Safranal

Zeaxanthin

O

O

gentiobiose

O

O

gentiobiose

OHC
CHO

HOOC
COOH

O
O

O

O

ß-D-glucose

ß-D-glucose

CHO

O
O

OH
HOHO

OH

(m.wt: 168)

CHO

HO

CHO

HO

OH

(m.wt: 536)

(m.wt: 568)

(m.wt: 296)

(m.wt: 328)

(m.wt: 652)

(m.wt: 976)

 Evolva Saffron

□ PICROCROCIN (powder) is the flavour 

□ CROCIN (powder) is the colour

□ SAFRANAL (liquid) is the fragrance

Metabolically enhanced 
Baker’s Yeast – producing Saffron 

molecules (Crocin)

Start ……….…Fermentation Run…………………..End
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The Benefits of Our Saffron 

 More Affordable

□ Price: Very competitive versus farmed Saffron

□ Potency: Our saffron will be more potent than plant saffron 

 Simpler, More Stable Supply Chain

□ Consistent pricing, consistent quality

□ No adulteration

□ No geopolitical risk

 Easier to Use for Consumer Products

□ Do not have to infuse the stigma to get the saffron released

□ Easier to formulate

 Customizable

□ Can adjust ratio of Safranal, Crocin, Picrocrocin
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Meeting the Industry Needs: 
Solving the Supply Chain Issues of Nature

Evolva’s 21st Century Brewing

 Quality

 Availability

 Affordability

Current Sourcing

Evolva’s Technology

Time



Benoit Palms, PhD

Vice President

Business Development

benoitp@evolva.com

Cell: +41 79 432 27 42

Contact us

www.evolva.com


