Case Study - Research Overview On Natural Ingredients & Product
Recommendations To Company In Savory Products

Value Delivered - Client was able to understand the new ingredients being 2 "hatare the major product offerings of MycoTechnology? [
launched and researched. Using this client was able to narrow down on
companies of interest having suitable ingredients.

Overview Additives Being Focused

Established in 2013, MycoTechnology offers two flagship Flavor Enhancer
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different profiles of products like taste, texture, flavor, color etc. % i f‘E
Client was aware what big companies are doing and wanted e
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Solutions offered — GreyB created a databases of companies £ -~

identified using English and native language search. 2 Whyis this product unique? G3
Thereafter, studied flavoring agents, colorants, thickeners,
emulsifiers etc. by these companies and clustered the companies

on the basis of advantages of different ingredients. S— | :
GreyB provided an assessment on the companies describing the e e e S

Although, there are altematives to added sugar, but most of them (such as Sucralcse, Stevia, etc.) are non-natural and also present certain

different product offerings by the company, advantages, v defectsch s mtalic o ingent e prfle

Overcoming these challenges — ClearTaste comes into picture. It enables food companies to reduce 25-50% of su

ClearTaste What is the problem solved by using ‘ClearTaste"?

A major fraction of food products contain sugar in some formy statistically 74% of the packaged food items contain added sugar. Sugar is used
- both as a Sweetener and as a Flavor Masker. In fact it is considered to be one of the most effective flavor maskers that ako explains its
prevalence in packaged and daily food tems.

Now, added sugar is a challenge because of the health risks it poses — worldwide health data reveak that nearly 1.9 billion adults are

ar usage in their products.

Not only this, it also nullifies the adverse flavor profile of previously added sweeteners in the products and thus enables companies to produce

uniqueness of the products and indications of commercial b et
S u C C e S S . Are there any other noteworthy features?

< Can be used in Protein Bars, Protein Powders, Beverages, Supplements and a variety of other food products.

< It is approved for use in 76 countries induding USA, Canada, Australia and Europe.™Z
< ClearTaste is certified organic and/or safe by Oregon Tilth, Kosher, Halal, Non-GMO Project Verified and FEMA GRAS.

Website : www.greyb.com E-Mail : sales@greyb.com
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