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(' Vistive Low saturate High Oleic Soybeans

6% total saturated fat
* 60% less vs. Commodity
Soybean Oil

« Consumer health benefits
 High Oleic
 Lowers saturated fats
» Eliminates trans fat

 Provides excellent flavor and
shelf life

« Improved stability

« Great for Frying, crackers and
shacks, and baked goods

Phase 4

Pre-Launch

PERCENT

% Sat Fat & Trans Fat
I in French Fries

l 0.6% TFA
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19.4% SFA
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Fry Gen | High Oleic I%HUGES
Shortening Vistive Low Lin Gold
Soy Oil Canola Soy Oil

Source: 2009 Merlin Development and Monsanto

= Reduced saturated fat and trans fat by 66
percent in French fries

= Improved stability reduces food polymer
build up reducing cleaning costs
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Wndent on multiple factors, including successful conclusion of the regulatory process



(J VlSt"/{’ Low Saturate High Oleic Soybeans

Improved Oil Stability |
French Fry Study - Extended Fry Life Reduced Polymer Bild Up

Vistive Gold Soybean Qil - 90 Hrs. Vistive® Gold Low
(Low Saturate/High Oleic) Low Linolenic
Saturate/High Soybean Oil
Oleic Qil

(8
N

Fry Shortening- 85 Hrs.

OSI - Hours @110C

2 5 1 1 |

Vistive Low Lin - 67.5 Hrs.
]

Hours to reach 24% polar material, at which
time the oil is replaced
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