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Supply Chain to Final Products

—)

DIVERSIFIED SOURCING
AT SCALE

Maine: Ocean’s Balance’s
and third-party farms

Canada: Acquired large
supplier in 2023

Central America: Indigenous
run farming operations trained
in OB pre-processing
techniques

Indonesia: Large volume
farming producer that meets

OB strict requirements.

Alaska: Future supplier

Large-scale commercial

kelp dehydrator (capacity:

30,000 wet Ibs per day)

Advanced particle size
reduction: high tech
powder mill (capacity:
300 Ibs per hour) plus 3
additional mills

Blending capabilities

P&L center: Provide
processing services to
other seaweed
companies and farmers
on a tolling basis

—

Industry Food Pet Food Nutraceuticals | Biomaterials*

Specialized Texturizer/ Texturizer, Bioactive Alginates,

ingredient/ emulsifier, carbon intensive | ingredients cellulose,

characteristics nutrients, carbon ingredient carrageenan,
intensive ingredient | substitute, polymers*
substitute digestion, etc

Product/Uses Processed meats, Texturizing Capsules, Bioplastics,
plant-based milk, ingredients and powders, films, coatings,
dairy/cheese, nutrients for wet, | blends, etc. textiles, etc.”
shacks, dried, treats,
seasonings, etc. toppers, etc.

Specialized Flavor enhancer,

ingredient/ nutrients,

characteristics

ecological benefits

Product/Uses

Seasonings,
smoothie powders,
dried seaweed

* Biomaterials: OB is providing samples to seaweed application companies, but we’re not yet manufacturing these products at scale. Building a biorefinery is required to scale these inputs and products.




Just one large multinational food company
can dramatically shift the landscape for
farmed kelp:

* Annual needs of this real manufacturer for one product line is
2.2 million pounds of dried kelp
* If this was farmed kelp it would equate to approximately 22
million pounds of fresh kelp (Maine and Alaska currently
farm approximately 2 million pounds)
« Company is publicly very focused on sustainability goals, but
price is obviously a factor
* Current plan is to source wild harvested Ascophyllum
(rockweed), which can put a strain on the resource as the Asco
market is already growing very rapidly.



Why is this large manufacturer not using
farmed kelp or even a blend of Asco and

farmed?

* Price is the primary factor: North American farmed kelp is
10-15X more expensive

* It's a classic chicken or egg paradox: The volumes this
manufacturer requires would help scale up the industry and
bring the costs down, but they're unwilling to pay a 10-15X
premium.



What are some possible solutions to bring

the price down and volumes up?

* There are a variety of subsidies from the government and non-
profits supporting the farmed kelp industry, but the price of kelp
hasn'’t fallen. Is there a more direct way to fund this goal?

* |nstitutions such as GreenWave, Woods Hole, U of Maine, and
Bigelow are working on projects that will help reduce the costs
of seed, farming, harvesting, and processing techniques.

« Backstop the price of farmed kelp to get market going

« Farmers need to know they have an off-taker so they can
invest in equipment, etc., but they also will need to compete
on pricing.

* There may also be a need to provide a subsidy to strategic
buyers until market reaches scale.



Processing is often cited as the biggest
bottleneck facing the farmed kelp market,

but it doesn’t need to be.

* As an industry we spend a lot of time reinventing the wheel.

* Ocean’s Balance worked with the global leader in manufacturing
seaweed processing and biorefinery equipment based in South
Africa. Purchased a commercial scale and highly automated
dehydrator in May 2023.

* Only dehydrator of its type in North America. It can process
1,000 Ibs per hour and it’s incredibly energy efficient.

* Created a shared-use drying and milling hub in Maine for all
kelp farmers and seaweed companies.

« Have offered to help set-up similar cost-effective turnkey
processing hubs in Alaska.






