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Dairy-Free. As It Should Be.

From Development to Commercialization of Novel Food Products
A collaboration between research institutes, food industry, and
government organizations




Ripple is the one of the In 24 months after initial launch:
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Category expansion - past, present, and future

ORIGINAL

NUTRITIOUS PLANT-BASED MILK

| Protein
g Per Serving

\ Half the Sugar of Milk

50% More Calcium than Milk

\ 32mg DHA Omega-3s

1 GALLON 128 FL 0Z (3.790)
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Non-Dairy Beverages Half & Half Ripple Yogurts

Ripple Direct

Build each successive category onto our - -

- nipple

| Dairy-Free. As It Should Be.”

r 4
O
=
o
-
=2
Z

. Z PLANT-BASED
C) :O PROTEIN

b | —.::':

POWDER
BERRY

LACTOSE FREE
_NUT FREE
" SOY FREE
GMO FREE
GLUTEN FR
190% VEGA™ C) Z PLANT-BASED

2 PROTEIN
POWDER

—
{204 £ )7 BERRY
s \"

:: hN a 4

== 20,/ &
3 Mgy

Ripple Nutrition

Ripple Cheese



Ripptein - The cleanest plant protein on Earth

Ripple Foods has developed a proprietary and Ri ppl edos technol ogy enabl es t he
protected way to produce ultra-clean protein from first plant based foods & supplements that packed
any plant source

with nutrition, yet taste delicious

CLEAN
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RIPPLE TECHNOLOGY



12 Months - Concept to Launch

National Whole

Foods
Ripptein Biochemistry Lauﬁch!!!
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Tour of Ripple Global HQ Spring 2015

3 chairs, a corner desk, 6-ft of lab
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