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Aleph Farms and WACKER Develop Open Supply

Chain Solution for Proteins Used in Large-Scale
Production of Cultivated Meat

¢+  WACKER’S PRODUCTION TECHNOLOGIES, SUPPORTED AND
VALIDATED BY ALEPH FARMS, WILL PROVIDE FOOD-GRADE
GROWTH-MEDIUM PROTEINS TO THE ENTIRE INDUSTRY

¢ THE AIM IS TO ELIMINATE SIGNIFICANT COST BARRIERS FOR
WIDE-SCALE CULTIVATED MEAT PRODUCTION.

Munich / Rehovot, December 8, 2021 — Aleph Farms, the first
cultivated meat company to grow steaks directly from non-genetically
engineered animal cells and WACKER, a supplier of leading protein
production technologies, today announced the development of
streamlined production processes for essential growth medium
proteins to cost-effectively grow cultivated meat. These proteins,
central to promoting and supporting cell growth, are not widely
available in the market today and represent one of the most
prohibitive expenses in scaling up cultivated meat. The agreement
between WACKER and Aleph Farms is non-exclusive, meaning any
cultivated meat company will be able to obtain these same affordable
proteins, without using fetal bovine serum (FBS) or animal-derived
ingredients. This open supply chain solution is expected to enable the
industry to scale and achieve price-parity faster, eliminating a key

hurdle in the commercial viability of cultivated meat.

"Bringing down the cost and making suitable raw materials available
at this key moment in the scale-up of production is imperative to

taking cultivated meat mainstream and driving impact”, said Didier
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Toubia, Co-Founder and CEO of Aleph Farms. "Investing in the
development of a supply chain solution available to the entire industry
is a direct result of our innovative and inclusive business model and
the impetus behind our partnership with WACKER. Our team’s
scientific expertise alongside WACKER’s vast experience, makes it
possible to produce proteins at the quantity, quality and cost
necessary to meet Aleph’s aggressive goal of achieving cost-parity

with conventional meat."

WACKER brings over 20 years of experience in protein production to
the partnership, as well as a deep understanding of the food
industry’s requirements and regulations. At its corporate research
labs in Munich, WACKER is working on fermentation techniques for
producing cell culture proteins for use in food applications, which will
have the same composition of proteins produced inside the animal’'s
body. Similar production techniques are widely used today to produce

enzymes for food processing applications.

“The market for cultivated meat is advancing rapidly and we want to
contribute to making it an affordable reality for everyone,” said
Susanne Leonhartsberger, president of WACKER BIOSOLUTIONS,
WACKER's life science division. “At WACKER, we have many years
of experience in the field of protein production. Our scientists have
developed advanced production technologies that we can draw on.
With this platform, we are now entering the field of cultivated meat. As
the most technologically advanced company in the field, Aleph Farms

is an ideal partner for us in this project.”

Growth-medium proteins are essential components naturally found in
animals and today represent the main cost drivers of cultivated meat
production. They act as a nutrient-rich feed to help cells grow and

mature into muscle, fat and collagen-producing cells and are
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imperative for supporting cellular activity. The aim is for this
partnership to realize a significant reduction in the cost of these
proteins by matching the standard of quality and scale to the food
industry. The proteins are to be made available to all cultivated meat

companies in the industry.

About WACKER BIOSOLUTIONS

Using advanced biotech processes, WACKER BIOSOLUTIONS
provides tailored, innovative solutions and products to the life-
sciences sector — including pharmaceutical proteins, cyclodextrins
and fermentation-generated cysteine. The portfolio is additionally
complemented with catalog chemicals such as acetylacetone. The
division focuses on developing customized solutions for growth
sectors, such as food ingredients, pharmaceutical activities and
agrochemicals. WACKER BIOSOLUTIONS is the life science division
of the Munich based WACKER group. For more information visit

www.wacker.com

About Aleph Farms

Aleph Farms grows beef steaks, from non-genetically engineered and
non-immortalized cells isolated from a living cow, without slaughtering
the animal and with a significantly reduced impact to the environment.
The company was co-founded in 2017 by Didier Toubia, The Kitchen
Hub of the Strauss Group, and Professor Shulamit Levenberg from
the Biomedical Engineering Faculty at the Technion - Israel Institute
of Technology. The company’s vision is to provide unconditional

quality nutrition for anyone, anytime, anywhere. For more information,

follow Aleph Farms on_Instagram, Twitter, Facebook or LinkedIn or

visit www.aleph-farms.com. Access the Aleph Farms press kit here.


https://www.instagram.com/alephfarms/?hl=en
https://www.instagram.com/alephfarms/?hl=en
https://twitter.com/AlephFarms?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://twitter.com/AlephFarms?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://www.facebook.com/AlephFarms/
https://www.facebook.com/AlephFarms/
https://www.linkedin.com/company/aleph-farms/?originalSubdomain=il
https://www.linkedin.com/company/aleph-farms/?originalSubdomain=il
https://drive.google.com/drive/folders/1aRNHnXLKTKBMOJKtEXXq-fn3I92Gz0d-?usp=sharing
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Aleph Farms’ cultivated thin-cut beef steak (Photo: Aleph Farms)

Note:

You can download the photo at the following address:

http://www.wacker.com/pressreleases

For more information, please contact:
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