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BRIGHT 2030 - Focus on natural preservation and nutrition

Qe

= A sustainable specialty food ingredients company, focused on natural preservation and nutrition

@ Leveraging its backbone fermentation technology and food solutions expertise

@ Offering differentiated natural and label-friendly ingredients

BRIGHT 2030 targets Sales 3-6% Adjusted EBITDA margin Free Cash Flow € 270m
(period 2026 — 2028) ° in 2028 ~18% (cumulative)
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INNOVATION WEBCAST 2026

Building on our bioscience leadership
to create more complete customer solutions

[+ - ——
i

Aissmmnnipeainantinnny
ABEOAAYTRADOYRERNRNAN

Deep bioscience Application expertise Greater customer value
know-how
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INNOVATION WEBCAST 2026

Building on our foundation to create greater value
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FOCUS

Prioritizing opportunities with the strongest potential and right to win
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INNOVATION WEBCAST 2026

Greater focus, faster progress

Greater focus
is increasing innovation speed

Fewer projects. Faster proof points.
More resources behind the biggest
opportunities.

8 11-Nov-2026 ? Corbion



INNOVATION WEBCAST 2026

Biomanufacturing leadership

Strain > Fermentation > Pilot-scale > Industrial > Downstream
development development validation production processing
Microorganism or Laboratory Pilot plant Full-scale plant Finished ingredient
strain fermenter
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INNOVATION WEBCAST 2026

Fermentation efficiency gain
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EXPAND @

Extending the value and reach of our existing capabilities
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Turning more of our science into customer solutions

Y el 5o

-

STEP 01 > STEP 02 > STEP 03 STEP 04
Value Customer Solution Application Ingredient(s)

A ready-to-use concept or recipe, supported by nutritional, sensory, and application data
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From megatrends to opportunity

Market needs

13

Healthy & safe food
n@ A more sustainable food chain

DO; Affordable choices

Faster idea-to-launch cycles

11-Nov-2026

Corbion response

New nutrition and preservation solutions

New ingredient categories

Continued process optimization

Bioscience-backed platforms

VW
" Corbion



INNOVATION WEBCAST 2026

Finding the next scalable growth platform

Growing market
need

Supply
constraint
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INNOVATION WEBCAST 2026

Four growth platforms built on our bioscience know-how

ENTERING
NEI ] Sustainable lipids Fermentation-based
preservation antioxidants
Addressable market, 7% CAGR Structured-lipids segment Fermentation-based segment

Built on Corbion’s fermentation, microbiology, application. and scale-up capabilities

______________

Specialized peptides
and proteins for
food

Several € 100m

per protein opportunity

15 11-Nov-2026 Addressable market data based on Corbion market analysis
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NURTURE NEXT by Corbion: open innovation to shape what’s next

N NURTURE NEXT
by £’ Corbion

NURTURE NEXT
extends our {Yf

innovation reach
Technology

> and regulatory
readiness
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Inherent
technology cost
efficacy

N
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Al-powered
market
assessment
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Astaxanthin: An example of open innovation
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Microalgae Development Astaxanthin Food Scaling to
and scale-up supplements aquaculture
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ACCELERATE

Increasing innovation speed and productivity
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INNOVATION WEBCAST 2026

Digital, data, and Al

Digital, data, and Al shorten the path Dﬂ/ﬂ'ﬂ
from question to answer
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CREATING GREATER VALUE

Turning capabilities into measurable customer and business outcomes

Corbion



INNOVATION WEBCAST 2026

Predictive models turn preservation science into customer decisions

Faster formulation

Microbiology data Predictive modelling Validation in food . .
decisions

Commercial proof points

| 150+ | [ €00m+ | [ €25m+ |

Customers used tools (2026) Supported pipeline Closed / won business
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INNOVATION WEBCAST 2026

Combining preservation technologies to strengthen listeria control

& O

Core Innovative
preservative ingredient

Reduced listeria counts and
inhibited growth

22 | 11-Nov-2026 )Corbion




INNOVATION WEBCAST 2026

More nutrition from everyday food, without compromise

10 g protein

per serving —— Dairy-free  Soy-free  Non-GMO

Maintained eating quality
and manufacturability
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INNOVATION WEBCAST 2026

More intense sourness. Maintained product stability.

Rapid sourness

Q

Sustained sensation

Q

Stable texture and coating
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EBCAST 2026

Innovation
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INNOVATION WEBCAST 2026

FOCUS EXPAND ACCELERATE

Prioritizing opportunities with the Extending the value and reach of Increasing innovation speed and
strongest potential and right to win our existing capabilities productivity
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Questions & answers 0

Thank you — we welcome your questions

" Corbion
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