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Finnishvitality and growth

A Fodelia Oyjis a food industry holding company

established in 2019. Its subsidiaries offer various food
products and services.

A Production facilities are located in Pyhants, Kokkola,
Salo, Jokioinen and Kuopio.

A Fodelia's shares are listed on theNasdag First North
Growth Market Finland.
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Fodelia8 businesses

Fodelia Retall

Oikia

Oikiaconcentrateson retail customersandthe

Feeliaoperatesin the growingFoodservice
developmentof e-commercefor consumers

market, offeringreadymademealsand meal

servicedn its customer
Its production facilitiesre located irPyhanta

. - : SaloandJokioinen
Theproductionfacilitiesarelocatedin

Pyhéantéd and Kokkola.
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MarjavasuDelima) produces various juice and Fodbaris a 50/50 joint venture that
sauce products for the Foodservice market. The  offers complete outsourcing solutions
factoryis located irKuopio. for foodservice
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Our Updated Strateqgy
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From Holding Company to Active Player
In the Food Industry

Fodelia is transitioning from being a portfolio company to an active player in the food
industry.

The company seeks growth both organically and by exploring inorganic growth options to
support its current operations, with a focus on innovating the food sector with new
products and concepts.

Foodservice Market

The transformation in the foodservice market allows for strong business growth through
industrially manufactured concepts. The group's growth focus increasingly relies on the
opportunities provided by Feelia's ready meals. We offer foodservice customers a broad

product portfolio including Feelia's ready meals, intermediary products,and Mar j av a s u ¢
juices and purees.

Consumer Market

In the snacks market, there is an opportunity to grow into one of the leading snack
manufacturers in the Nordic countries. With our home-cooked food concept, we aim to
provide a daily life enhancer for consumers, primarily through e-commerce.
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Purposeof Our Operations

For us, food is not just food; it is a way to create tasty meaning in
everyoneob6s daily |ife.

A Through the food we produce, we express our strong identity and
connection to our roots.

A We want to offer everyone the opportunity to enjoy delicious and healthy
food and to create meaningful food memories now and in the future.

A We make choices that help our customers, consumers, and our own
staff feel that they are contributing to the well-being of the environment
and society.
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StrategicPillars

Ensuring growth and profitability through effective utilization of skills and
resources, and collaboration

A Committed and skilled staff

A Capitalizing on opportunities in the foodservice market

A Effective, cost-efficient processes, modern tools, and operational models

Differentiation with new, responsible, and innovative products and concepts
A Foodservice/Feelia: concepts based on industrial production and utilization of

autoclave technology
A Consumers/Oikia brand: expansion into home-cooked food, strengthening the
snacks sector in the Nordic countries

Utilizing various financing opportunities for implementing the growth strategy
A Timely investments
A Acquisitions supporting existing operations
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Updated
16.5.2024

Our way of doing things
® We are entrepreneurs at heart
® We love Finnish food
® We succeed through collaboration and good leadership

® We act boldly, innovatively and responsibly

Fodelia's strategy

Our goal

To be the most interesting innovatorin
the food industry

Our main mission

To create tasty meaning for everyone
every day

Cornerstones of our strategy

To ensure growth and profitability

- engaged and skilled personnel,
well-functioning processes, seizing
opportunities in the food industry market

To stand out with new, sustainable and innovative
products and concepts

Using the various financing opportunities of the
listed company to implement the growth strategy
- timely investments, acquisitions that support
existing business operations
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FinancialTargets

The revenue target by the end of the strategic period, i.e., by 2028, is at least
EUR 100 million.
A The Groupds annual reven2% growth is approxi

The operating profit margin at the end of the strategic period in 2028 will exceed 10 %.
A Profitability is expected to gradually improve from the current level towards the target.

The groupbs return onli%vested capital i's abo

The interest-bearing debts to EBITDA are under 3.

Fodelia strives to distribute at least 35% of its earnings as dividends to shareholders.
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THANK YOU!



o S LN e S -
! ottt fuds i

b St AL Dt
o NN 0T AAAS ,“‘“’f':“"“"‘f-*ﬂ ,yz’v./,/\. e

.
’ 'y e 0 hec ' ,
LT S L arhias
s Rkt i hoitd BORR A R v el (] '
‘g "\' ,(‘"‘ : gl ;.4 pier PRI '..‘ Sass "v Tard > boit 2
._. : 514 .’., !' (v( : : N o
w = LR Y ¢
. oy & !;«-'MM‘T’ ':‘ w ,_':"0 :
. § A, d
: &
; ™ §s
it 4 4

.5 & i -f" 4‘."' :

. 4 4 .. ’

A 'good tomortow is'’
on the plate today






Healthy and -
tasty '

convenience
food.




Foodservice-
manrket

A total of EUR 4.5
billion was spent on
restaurant,
cafeteria and other
food services,
excluding the
expenditure on
alcoholic beverages.

The total value of public

food and food service

procurement was EUR
934 million in 2022.

Sources: Karikallio 2022,
Natural Resources Institute
Finland



In March 2024, the net sales of the foodservice wholesale
business of the Finnish Grocery Trade Association's member
companies amounted to EUR 197.9 million, which was 8.3% less
than the previous yean.

It is noteworthy that foodservice wholesale net sales declined by
2.6% year-on-year during the first quarter of 2024 alone.
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Temperature-free products

root puree soup
ham casserole
kebab casserole
soup base
vegan soup base S,
vegan cabbage casserole _ o | - e, st oot byad
minced meat and mashed potato casserole
apple porridge

blackcurrant graham porridge

possibility to also offer heat bags (chemic
which the products can be heated, for e: ;

during a power outagé*%a

operators critical to the security of supply ;'mjst

keep a backup food package for approximately

days on average available £ ’ .
Wy




Mission

Future foodsolution
from passion to
Re goodness
Appreciative
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New Nordic nutrition
recommendations

More vegetables and fruit.
Less dairy and meat.

A A variety of vegetables, root vegetables, fruit and
berries, 5001 800 g per day or more.

A Legumes and potatoes as an important part of the
diet.

A Atleast 90 g of whole grains per day.

A Approximately 62 g of fish per day, favouring
sustainable fish stocks.

A No more than 50 g of red meat per day.

A 2 glasses of fat-free and low-fat dairy products and
2 slices of cheese per day.

A At least 25 g of vegetable oils per day.
A 20i 30 g of nuts and seeds per day.

Nutritious and tasty food that has
no shelf-life issues.

Food is too good to waste.
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Food waste and shelf life.
Cost-effective and flexible ordering system.

Keeping the chain in order from the sourcing of
ingredients to production, packaging and transport.

Finnish ingredients

Dozens of customised products every year.
Plant-based proteins.

Food themes.

International flavours and multiculturalism.

A pioneer in sustainability and the
nutritional discussion of the future.

Food is the decisive factor.
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Mitigating climate change.

Responsibly produced and harvested Finnish
ingredients.

Finnish food innovations.
Plant-based proteins.

The climate impact of food.
Employment and people at work.

Ensuring the availability of nutritious, cost-effective
and Finnish food.

Using a unique patented method.
Development of Finnish food production.

We adapt and renew food products flexibly to meet
the changing needs of professional kitchens.



