





160K+

Employees

Countries

158

Years

$177B

Revenue (Fiscal 2023)




Our enterprises

Agricultural Supply
Chain

Animal Nutrition &
Health

Protein & Salt

Food & Bio

Flnanmal

Cargqill is committed to
providing food, ingredients,
agricultural solutions and
iIndustrial products to
nourish the world in a
safe, responsible,
sustainable way.

We connect farmers with markets,
customers with ingredients, and
families with daily essentials.

© 2023 Cargill, Incorporated. All rights reserved.
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Delivering Value |

] Breakthrqugh Strlateglc Globle_lll
Th o ug h I nn Ovat| on Innovation Alliances Capabilities

For more than 150 years, companies 'Q' @ @’
have turned to Cargill for our scientific

expertise and collaborative partnerships. IP Portfolio Sustainable Local
Management Solutions Expertise ‘

We help our customers seize their
greatest opportunities. %g <) é




Addressing the industry’s biggest challenges...

Sustainability Healtthutrition Data/Digital

AT
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Capabilities



...with solutions people and the planet need

Search quotes, news & videos [Of WATCHLIST | Pioneerling wind-powered cargo ship
sets sai

— MARKETS BUSINESS INVESTING TECH POLITICS CNBC TV INVESTING CLUB & PROA& MAKE I

LEADERSHIP INSIGHTS

‘Real’ meat maker Cargill may emerge
big winner in plant-based food as
buzzy startup boom fades

Cargill harnesses Al-enhanced satellite monitoring

for anti-deforestation supply chains
1 Food Ingredients First
FeedNavigator Food Ingre

Cargill reveals first Gold Standard

Cargill and H2 Green Steel Sign Multi-Year Offtake
approved meth0d0|ogy to assess Contract to Supply Near Zero-Emission Steel
feed led methane emissions FuelCelisWorks
reduction in beef systems




Cargill Innovation strategy

Delivering value through innovation

World-class Consumer & Innovation
STRATEGIC Capabilities Customer Driven Slgstems &
ENABLERS ot

" L

l','

FOUNDATION Diversity, Equity & Inclusion

Safety & Ethics



One R&D enabling One Cargill

1

integrated R&D

team that leverages
capabilities to support
customers and
businesses

2,000+

global R&D employees

50+

R&D facilities including
10 major Innovation
and R&D centers

Shared
@\ Capabilities

0

harm goal,
supported by lab
safety standards
and best practices

20+

key technologies
and sciences



Vilvoorde, Belgium

Minneapolis, MN Bakery * Beverage * Dairy « Convenience « Confectionary « Personal Care « Infant Nutrition
Bakery » Beverage * Snacks ¢ Cereal ¢ Frying * Dairy « Convenience ©
Brewing Eggs * Personal Care * Sensory Wormer, Netherlands Baupte, France Norway

Cocoa and Chocolate Dairy * Fruit Aquaculture
~_ T

Milwaukee, WI

Cocoa and Chocolate Compounds

Wichita, KS

Meat « Sensory
Alternative Protein

Bejing, China
Bakery * Beverage * Confectionary Dairy * Meat
» Convenience

"‘,\\ Shanghai, China

B .JQ Bakery « Snacks ¢ Poultry « Sensory
Tula and Mexico City, Mexico e
Bakery * Confectionary A . z \1 ‘ B = i
"_‘- B s '\’ i

New Delhi, India :
H H Bakery « Confectionary *
LATAM Camplnas’ Br_.aZII Convenience Wheat '
Bakery - Beverage Dairy * Derivatives « Beverages X

Confectionary

Chile
Aquaculture Goiania, Brazil Singapore }
Tomato Dairy « Snacks * Beverage Bakery ¢ » /
Confectionary

+ Additional Technical Service, Applications
and Product Development Facilities

10



-
/I Cargill

nnovation begins with

inhovators




Cargill Behaviors

3&3 Talent

Cultivate innovation

» Comes up with useful ideas that
are new, better, or unique.

* Introduces new ways of looking
at problems.

« Can take a creative idea and
put it into practice.

» Encourages diverse thinking to
promote and nurture innovation

12



Resea
Develop

Search Jobs

otal Rewards Dive q & Inclusio areer Area ocatio

At The Bench

What innovations are we creating right now in R&D? Here are a few of our recent projects.

DISCOVERING < -~ -

ALTERNATIVE ¢ ’/_Lx““;
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PROTEINS —

Qur teams are developing new ways to
emulate the taste and texture of animal
protein using plant-based and fermentation-
derived techniques both individually and in
combination.
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EXPANDING FERMENTATION
CAPABILITIES

We're hard at wor

We're selecting, modiving and reacting

i Your R&D Career Path

Where your career at Cargill takes you is determined by your passion and your initiative. You’ll have support every
step of the way. Here are a few current team members who took their own path to success.

| love the way we engage
and align with each other
to move forward even if
we have different
perspectives.
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Bringing world-class capabilities

Core Technologies

Focus on a
transformational activity
within the value chain used
across Cargill enterprises

» Thermal processing &
extrusion

» Powder processing

» Separations

* Fermentation

« Application technology

* Enzyme utilization

« Frying and coating

_6_ Capabilities

Enabling Sciences

Areas of technical expertise
that apply broadly across
Cargill businesses and value
chains; they may support one
or more core technologies

* Micro & molecular biology

» Crop Science & genetics

* Process modeling

« Data analytics, technology
& statistics

 Nutrition

* Protein chemistry

* Lipid chemistry

» Carbohydrate chemistry

« Structural design &
material science

« Sensory

* Analytical






That sustain

Redefining the sweetener landscape

Why? Consumer need for natural, zero calorie
sugar-like sensory experience

« Extract Reb M from Stevia for water
solubility

» Cross-breeding for sweeter taste profile,
chemical characterization, and omics-
based approach

» Fermentation for sustainable sweetness %)

(less CO2) without sugar \[MT
A
» Regulatory approvals for a novel EverSweet™

solution with |P
%2 Consumer and

customer driven
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That nourish

You are what you eat

Why? Consumer need for immune boost & wellness

Epicor Postbiotic
Rising interest in gut health

Microbiome: key to personalized physical & mental
health ecosystem

I:ID%% X3
L
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That nourish

Non-Dairy Frozen Dessert

Why? Flexitarian trend and
allergies driving need for solutions

Featuring Go!Drop® smart
fat solution, PURIS™ pea
protein, Zerose® erythritol,
Confectionery Coating with
oats, pink himalayan salt

Nutrition Facts

Serving size 1 Bar (32g)
Amount per serving
Calories 70
%o Daily Value®
Total Fat 4g 5%
Saturated Fat 2 59 13%
Trans Fatl g
Chelesteral Omyg 0%
Solwmisng %
Total Carbohydrate 10 4%
_ Dietary Fiber 1g A%
Todal Sugars Sg
Includas 5g Added Sugars 10%
Enythiriiol < 1!_4
Protein io
presenne ]
Vitamin O Omeg 0%
Cabeium 40mg A%
Iran 0L8mg 4%
Poltassium 35mg o
* T 5 Dok bt of DV il et ey L ar gy o bl
oniriaaes fo 5 cnly cied 3 00H) ookt st Sor penarnl num

il e
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That transform

Galleon™ Broiler Microbiome Intelligence

/ » A
Decode Your Flock’s Microbiome D &

Why? Early detection of animal health & welfare

* High-throughput analysis tool leveraging Al

Provides actionable insights to help improve flock
gut microbiome health

Allows poultry farmers to make data-driven business .
decisions

# 0 [ & pa s o
clstomer driven
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Systematic innovation practices

Tech
advances

Consumer
needs

R&D Innovation

%¥ Systems &
Processes

New

Cost

cumms = business = |nnovation

models

Incubate & Ventures

Scale

=

New models, digital
innovation, traceability, Al

External
Innovation (XI)

ta*

Partnerships to
accelerate innovation

b

Investments in start-ups
and venture funds

© 2023 Cargill, Incorporated. All rights reserved.



%¥ Systems &
Processes

Xl Framework

External Innovation is a process. Skipping steps truncates “partner” and "transformational” options

Establish Growth Articulate the Need Find New Choose the Right Relationship
Targets ICLIAte the fiee Technologies Partner Management

Define Jobs to be Internal/ External Scouting Implement Metrics to

L Options Approaches IP Negotiations Measure Success

Build, Buy or Partner Technology Needs Build an Open Become a Partner of i Capture and Transfer
Statements Innovation Network Choice Learnings

23



% Systems &

Accelerating strategic growth to Processes
effectively target new markets A tailored business
structure:
SGBA Governance: R&D/Innovation Board * Scout

* Incubate differentiated
CTO / SGBA Leader management
| » Unite Cargill capabilities,
resources and assets

Alternative Protein R&D / Innovation * Accelerate and scale cross-
enterprise innovation

Connect: CSD, Ventures, Studio




Focused on standards & data

@
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Global, all-encompassing portfolio

Includes all business projects
across multiple strategic dimensions

Governed by 1 central team

Grounded in central standards,
processes, & continuous
improvement

%¥ Systems &
Processes
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Innovation Reporting Data Accuracy

Stability in
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% Systems &

Protecting value of Cargill innovation | e
through patent applications argill it‘ 1

160 800

ents
< 120 130 600 &
Q£ ©
I 3
2 100 o 500 < il
B 100 E
© o]
o 80 400 £
F
2 60 300 £
9; 64 ﬂ
o -
* 40 200 e%

20 100

0 0
FY19 FY20 FY21 FY22 FY23
Earnings from Innovation == Patents filed

 Innovation earnings 28% annually from 2020 to 2023

« Patent filings have grown at a rate of 22%; 2X since 2019




Highly- 7\

Differentiated &
High Margins

The Innovation Leader

%¥ Systems &
Processes

Prioritizing IP investment based
on persona

—e— Operational Expert =—e=Fast Follower ==e=I|nnovator Start Up Trader

Patents

Licensing

. Trade Secrets
(in or out)

Competitive Intelligence Trademarks
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Innovation is thriving
at Carqill

BIG
INNOVAT\QY

36™ ANNUAL PDMA

OUTSTANDING

CORPORATE INNOVATOR
AWARDS

FORTUNE

AMERICA's

MOST

INNOVATIVE
COMPANIES

2023

statista¥a

World Health
Organization

FASST@MPANY

BEST
WORKPLACES FOR
INNOVATORS
2023

28






Cargill

Helping the world thrive
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