CIRANDA




OUR MISSION:

We create connections
that nourish life

CONNECTING ORGANIC AND NATURAL BRANDS TO THE SOURCE

As the premier North American provider and innovator of certified organic, non-GMO and Fair Trade ingredients, Ciranda
offers the highest-quality solutions that ensure your applications have the certifications and meaningful connections that

today's consumers are seeking.

ABOUT CIRANDA

Since 1994, Ciranda has helped grow the organic industry for
the benefit of consumers, farmers and communities worldwide.
Ciranda has expertise in gluten-free flours and starches; syrups
and sweeteners; cocoas and chocolates; coconut products; liquid
and powdered lecithins; and vegetable oils. Headquartered in
Hudson, Wis., Ciranda is 100% employee-owned and driven to
connect brands with ingredients that inspire change.

WHY CIRANDA

e Social Impact and Sustainable Sourcing We work with sourcing

partners who align with our values through fair working
conditions, labor practices and overall environmental health.

¢ Innovative Products As a forerunner of innovation in functional
carbohydrates, sweeteners and starches, we have a long history

of introducing new ingredients to the industry.

¢ Food Safety Ciranda's commitment to quality includes an
in-house QA and food safety team. We work with our sourcing
partners to ensure they meet and exceed the requirements of
food safety standards in North America.

¢ Global Logistics Our supply chain team connects customers with
producers in more than 15 countries to source our ingredients.

CERTIFICATIONS

KEY CAPABILITIES:

Delivering exceptional customer service
Navigating the global supply chain efficiently

Broad ingredient portfolio comprised of high
quality ingredients
National warehouse distribution of globally

sourced ingredients

Customized ingredient development and fast
documentation turnaround

Quick-ship sample program and e-commerce
ordering platform

MEMBERSHIPS

We collaborate with key organizations that share
our dedication to protect people and the planet.
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As a leader in the organic and non-GMO space, every one of our products bears the Ciranda name.
We are proud to offer ingredients with the following certifications, with full documentation support:
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INDUSTRIES WE SERVE
Our customers include many of the most well-known brands in the natural products industry, ranging from emerging

brands to top-grossing CPGs. We help them discover and source new ingredients worldwide and create organic and natural
products aligning with their purpose, brand story and consumer demands.

KEY INGREDIENT FACTS:
100% Non-GMO Project Verified
100% available as USDA Organic

PET
NUTRITION

BEVERAGE
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GLOBAL IMPACT

Read about the influences we

are making in communities

worldwide.

100% of organic palm oil is RSPO Identity
Preserved for true traceability

100% of our cocoa powder and chocolate is
available with Fair Trade Certification

PARTNERSHIPS

We have a strong network of
global suppliers, with many
of our partnerships spanning

over a decade.

Distribution Centers:

* Forest Grove, OR

* Hayward, CA

* Buena Park, CA

e Minneapolis, MN

* Mechanicsburg, PA
e Atlanta, GA

Netherlands
LECITHIN

M . Dominican

Republic

AGAVE
COCOA

Brazil
PALM &
CASSAVA

Argentina

SUNFLOWER

Finland,
Sweden &
Latvia
POTATO

Ukraine
SUNFLOWER

Vietnam
TAPIOCA

Philippines
COCONUT

Pakistan
RICE

Thailand
TAPIOCA &
COCONUT

Sri Lanka
COCONUT



INGREDIENT PORTFOLIO

Product Name

Format Options

USDA Organic

Available

Fair Trade
Available

Conventional
Non-GMO Available

Cocoa &
Chocolate

Ch late, 56% Semi t

Chips or Kibbles

<

Chocolate, 70% Bittersweet

Chips or Kibbles

Cocoa Butter, Natural

Blocks or Kibbles

Cocoa Butter, Deodorized

Kibbles

Cocoa Liquor

Chips or Kibbles

Cocoa Nibs

Cocoa Powder, Alkalized

10/12% or 20/22%

Cocoa Powder, Black

10/12% Alkalized

Cocoa Powder, Natural

10/12% or 20/22%
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Coconut

<

Lecithin

Coconut Flour

Coconut Milk, 18% Fat

Coconut Milk Powder, 45% Fat

Coconut Oil, Virgin

Coconut Oil, Refined

Desiccated Coconut

Cassava Flour, F20 Fine

Cassava Flour, EF50 Extra Fine

Cassava Flour, All Purpose
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Coconut Flour

Potato Starch, Native

Potato Starch, Pre-Gel

Tapioca Starch, Native

Tapioca Starch, Pre-Gel

Soy Lecithin, Liquid

Soy Lecithin, Powder

Sunflower Lecitin, Liquid

Sunflower Lecitin, Powder

SN ISTIS|ISS)S

¢

Oils & Fats

Coconut Oil, Virgin

Coconut Oil, Refined

High Oleic Sunflower Oil

Palm Kernel Oil

Palm Olein

Palm Oil

Palm Shortening

Palm Stearin

Agave Syrup

Agave Syrup AL40O (New)

Agave Syrup IN10 (New)

Agave Inulin

Rice Maltodextrin

DE10or18

Rice Syrup, Brown

DE 28, 42, 45 or 60

Rice Syrup, Clarified

DE 28, 42, 45 or 60

Rice Syrup Solids

DE 24 or 34

SIS ISIS

Tapioca Dextrose

Tapioca Syrup

DE 27, 40, 43, 50, 60 or 95
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Tapioca Syrup RS18 (New)

Tapioca Syrup Solids

We pride ourselves on delivering friendly, responsive service so our clients can keep up with today's fast-paced market.
Request samples at ciranda.com/samples, most samples ship within 1-2 business days.

CIRANDA

CIRANDA, INC.
708 2ND STREET
HUDSON, WI 54016
CIRANDA.COM

PHONE: 715-386-1737
TOLL FREE: 888-329-3577
sales@ciranda.com

The information provided herein is for general information purposes only.
Ciranda makes no representation or warranty of any kind, express or
implied, regarding the accuracy, adequacy, validity, reliability, availability, or
completeness of any information provided herein. Ciranda shall not be liable
for any damages resulting from any action the recipient takes in reliance

on this document. This document contains confidential and proprietary
information that is not intended for further distribution.

©2023 CIRANDA, Inc. All rights reserved.




