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Holista Colltech : ASX-Listed
Holista and Swiss Bakery
Ingredients Specialist Veripan
Announce Breakthrough
Formulae to Produce Clean-Label
White Bread With Lowest
Glycemic Index (Gl)

FE N S C T

0122016 | 12:03am US/Eastern

PERTH. Australia, KUALA LUMPUR, Malaysia and ZURICH, Jan.
12, 2016 /PRMNewswire/ —-Australian-listed Holista CollTech Limited
(ASX: HCT) anncunced today a global scientific breakthrough, validated
by a leading University in Sydney, a blend of natural ingredients that
significantly reduces the high blood sugar caused by consuming white
bread and other bakery products.

The University conducted the final clinical study in December 2015
together with bictechnology firm Holista and Switzerland-based Veripan
AG, Europe's largest independent supplier of specialty baking
ingredients.

The study confirms that white bread blended with Holista's proprietary Gl
Lite formula - made from extracts of okra (ladies’ fingers), dhal (lentils),
barley and fenugreek - and Veripan's natural sourdough PANATURAE
recorded a Glycemic Index (Gl) reading of 53, the lowest level achieved
worldwide by any clean-label white bread.

Holista and Veripan will jointly distribute PAMATURAE Gl, enabling
clients to launch the world's first cleandabel low-Gl white bread or
"diabetic bread”. The two companies will target Australia first, followed
by Eurcpe, Morth America, China, India and the rest of Asia. The global
white bread market is worth US3170 billion.

PANATURAE Gl will only increase production costs marginally and
comprise approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-
based products is leading to a “metabolic syndrome" epidemic,
characterised by obesity, diabetes and heart disease.

Gl is an indicator of different carbohydrate-containing foods' ability to
raise blood glucose. Gl values are measured using methods such as
clinical trals, which are only provided by select nutrition researchers
worldwide.
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Dato’ Dr. Rajen Mamicka, Chairman and CEO of Holista, said: "This is a
major breakthrough at a time of growing concerns surrounding high blood
sugar caused by increased consumption of processed foods including
bread, pizzas and noodles. Mow, for the first time, consumers can make
healthier choices that do not compromise on taste or quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: "As an expert in the
baking industry, | can say with conviction that this is the best thing since
sliced bread. With Holista's expertise and our business networks, we
intend toc make this revolutionary ingredient available to food
manufacturers around the werld.”
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The Holista Colltech share price soars
170% today

Formerly Colltech, the company merged with Malaysian company Holista in 2010
and has been working on developing "natural healthstyle products” since.

Holista used its proprietary Gl Lite formulae - made from extracts of okra, lentils,
barley and fenugreek - and partner Veripan's natural sourdough PANATURA to
achieve a Glycemic Index (Gl) readin of 53.

The company, which works on developing "natural healthstyle products” announced
this morning it had formed a mix of natural ingredients that can "significantly reduce
blood sugar levels caused by consuming white bread and other bakery products”.

A high Gl score contain rapidly digested carbohydrates that can trigger a large and
rapid rise in the level of blood glucose and potentially the insulin level.

The University conducted the final
clinical study in December 2015
together with biotechnology firm
Holista and Switzerland-based

. Europe's largest
independent supplier of specialty
baking ingredients.

The Gl formulae, made from extracts of ckra (ladies’ fingers), dhal (lentils), barley
and fenugreek - and Yeripan's natural sourdough provided the
breakthrough.

Holista and Yeripan will jointly distribute PANATURAR Gl, enabling clients to launch
the world's first clean-label low-Gl white bread or “diabetic bread”.

Shares in Perth biotech Holista Colltech have skyrocketed after the company
announced a "a global scientific breakthrough” in the Gl levels of white bread.

PANATURAE Gl will enly increase production costs marginally and comprise
approximately 5-7% of the final formulation. The two companies will target Australia
first, followed by Europe, Morth America, China, India and the rest of Asia.

Crverall, the results are highly promising for Hellista given the propensity for white
bread consumption in westemn countries as well as the desire for healthier diets.
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Berlin: Dienstag, den 12. Januar 2016 - 16:56:54 Uhr

PERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, Jan
12, 2016 /IPRNewswire/ -- Australian-listed Holista CollTech
Limited (ASX: HCT) announced today a global scientific
breakthrough, validated by a

12.01.16 | 08:16 Uhr | 1 mal gelesen | So gefunden auf yahoo.com

PERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, Jan. 12, 2016
IPRNewswire/ -- Australian-listed Holista CollTech Limited (ASX: HCT) announced
today a global scientific breakthrough, validated by a ... weiterlesen ...
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Holista y Veripan anuncian la formula para producir
pan blanco de etiquetado limpio con el indice
glucémico mas bajo

Finance | O comments

- Holista, compania que cotiza en ASX, y Veripan, el especialista suizo en ingredientes de panaderia,
anuncian las formulas para producir pan blanco de etiquetado limpio con el indice glucémico (GI) mas
bajo

PERTH, Australia, KUALA LUMPUR, Malasia y ZURICH, 12 de enero de 2016 /PRNewswire/ -La australiana
Holista ColiTech Limited (ASX: HCT) ha anunciado hoy una revolucion cientifica global, validada por una
Universidad lider en Sydney, una combinacion de ingredientes naturales que reduce significativamente el
alto azucar sanguineo causado por consumir pan blanco con otros productos de panaderia.

La Universidad realizo el estudio clinico final en diciembre de 2015 junto con la firma de biotecnologia
Holista y Veripan AG, con sede en Suiza, el mayor proveedor independiente europeo de ingredientes de
panaderia especializada.

El estudio confirma que el pan blanco combinado con |3 formula GI Lite patentada de Holista - hecha de
extractos de quimbombd (o ladies’ fingers), dahl (lentejas), cebada y fenogreco - y Ia masa fermentada
natural de Veripan PANATURA® registré una lectura del indice Glucémico (GI) de 53, el nivel mas bajo
logrado por un pan blanco de etiquetado limpio.

Google English translation:

Holistic and Veripan announce the formula to produce clean white bread
labeled with lower glycemic index

Holistic, ASX listed company and Veripan, the Swiss specialist bakery ingredients, announced the formulas to
produce clean white bread labeled with the glycemic index (Gl) lower

PERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, January 12, 2016 / PRNewswire / -The Australian
Holistic CollTech Limited (ASX: HCT) announced a global scientific revolution, validated by a leading university in
Sydney, a combination of ingredients today natural that significantly reduces high blood sugar caused by eating
white bread and other bakery products.

University final clinical study conducted in December 2015 with the signing of biotechnology holistic and Veripan
AG , based in Switzerland, Europe's largest independent provider of specialized bakery ingredients.

The study confirms that white bread combined with patented formula Gl Holistic Lite - made from extracts of okra
(or ladies' fingers), dahl (lentils), barley and fenugreek - and natural sourdough Veripan PANATURA® recorded a
reading the glycemic index (Gl) of 53, the lowest level achieved by a white clean label bread.
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Holista CollTech cracks formula to produce white
bread with low Gl level

POSTED BY: BESTOFMONEY JANUARY 12, 2016

Australian biotechnology company, Holista Colltech (ASX:HCT) has confirmed that a mix of
natural ingredients has been shown to significantly reduce blood sugar levels caused by consuming
white bread and other bakery products.

A clinical study on the ingredients was carried out at a leading Australian university in December
2015, with Hollista’s proprietary GI Lite formulae and Veripan’s natural sourdough PANATURA®

achieved a Glycemic Index (GI) reading of 53, the lowest level ever achieved worldwide in a clean-
label white bread.

GI is an indicator of the ability of different types of foods that contain carbohydrate to raise the
blood glucose.

A high GI score contain rapidly digested carbohydrates that can trigger a large and rapid rise in the
level of blood glucose and potentially the insulin level.

Switzerland-based Veripan AG is Europe’s largest independent supplier of specialty bakery
ingredients.

The GI formulae, made from extracts of okra (ladies’ fingers), dhal (lentils), barley and fenugreek —
and Veripan's natural sourdough PANATURA® provided the breakthrough.

The Australian university research team has been at the forefront of GI research for over a decade,
and has determined the GI values of more than 2,500 foods.

Holista and Veripan will jointly distribute the PANATURA® GI which is believed to be the world’s
first clean-label low GI White Bread.

Using PANATURA® GI is expected to add a marginal increase to the cost of production and the
ingredients will comprise approximately 5-7% of the total flour mix.

The global white bread market is worth an estimated US$170 billion. Rollout will be in Australia
first followed by Europe, North America China, India and the rest of Asia.

Overall, the results are highly promising for Hollista given the propensity for white bread
consumption in western countries as well as the desire for healthier diets.
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English Translation:
Holista and Swiss Bakery Ingredients Specialist Announce Major
Breakthrough Formulae

To Produce Clean-Label White Bread With Lowest Glycemic Index (Gl)

-- ASX-listed Holista and Swiss bakery ingredients specialist Veripan to develop PANATURA® GI, a blend of
patented sourdough and patented formulae of okra, lentils, barley and fenugreek. The innovation dramatically
reduces the Gl for all white flour-based foods such as sandwich bread, muffins and biscuit.

Perth / Zirich / Kuala Lumpur /, 12 January 2016 /PR Newswire/ - Australia Securities Exchange-listed Holista
CollTech Limited announced today a global scientific breakthrough, validated by a leading Australian university,
from a mix of natural ingredients that can significantly reduce blood sugar levels caused by consuming white
bread and other bakery products.

The successful clinical study on the ingredients was carried out at University of Sydney in December 2015,
together with biotechnology firm Holista and Switzerland-based Veripan AG, Europe's largest independent
supplier of specialty bakery ingredients.

Announcing the findings, Holista said the scientifically-based study confirms that white bread mixed with Holista’s
proprietary Gl Lite formulae — made from extracts of okra, dhal, barley and fenugreek — and Veripan’s natural
sourdough PANATURA® achieved a Glycemic Index (Gl) reading of 53, the lowest level ever achieved worldwide
in a clean-label white bread.

Currently, only a few nutrition research groups around the world provide a legitimate testing service. The
University of Sydney has been at the forefront of Gl research for over a decade, and has determined the Gl values
of more than 2,500 foods.

Following the scientific validation, Holista and Veripan said they will jointly distribute the PANATURA® GI which
will allow their clients to launch the world’s first clean-label low GI White Bread. The two companies will target
Australia first followed by Europe, North America, China, India and the rest of Asia. The global white bread market
is worth USD17 million according to market research.

Public health experts agree that we are witnessing a sharp rise in consumption of products made from white flour
and face a potential health epidemic problem known as “metabolic syndrome” which is characterized by obesity,
diabetes and heart disease.

Gl is an indicator of the ability of different types of foods that contain carbohydrate to raise the blood glucose
within 2 hours. . The Gl values of foods are measured using valid scientific methods such as clinical trials and
cannot be guessed at by looking at the composition of the food.

Foods with a high Gl score contain rapidly digested carbohydrates that trigger a large and rapid rise and fall in the
level of blood glucose, and subsequently, of the insulin level. Experts widely accept that high peaks in insulin are
directly related to obesity, Type-2 diabetes and risk of heart disease. In contrast, low Gl foods contain slowly
digested carbohydrates which produce a gradual, relatively low rise in the level of blood glucose, and thus, of
insulin.

Dato’ Dr. Rajen. Marnicka, Chairman and CEO of Holista, said: “This is a major breakthrough in food science
amidst rising concerns of rising blood sugar levels due to consumption of processed foods including bread, pizzas
and noodles. Consumers of flour products can now make healthier choices that do not compromise on taste or
quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “This is the best thing since sliced bread. It will create significant
opportunities for the global food industry, in particular for healthy and clean-label bakery products. With Holista’s
expertise and our business networks, we intend to make available this revolutionary ingredient to food
manufacturers around the world.”

Dr. Roscoe Moore, former Deputy Surgeon General of the United States and currently Scientific Advisor of
LiteFoods Inc — Holista’s U.S. subsidiary — said the research findings have come at a time of increasing bread
consumption which is leading to higher threats of obesity and diabetes. The research findings of the University of
Sydney pave the way forward for Holista to promote clean, good carbs.”

For more information on PANATURA@ GI: www.low-gi.ne.


http://www.low-gi.ne/
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ASX-Listed Holista and Swiss Bakery Ingredients Specialist VVeripan Announce Breakthrough
Formulae to Produce Clean-Label White Bread With Lowest Glycemic Index (Gl)

PERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, Jan. 12,2016
IPRMNewswire/ —Australian-listed Holista CollTech Limited (ASX: HCT)
announced today a global scientific breakthrough, validated by a leading
University in Sydney, a blend of natural ingredients that significantly reduces the
high blood sugar caused by consuming white bread and other bakery products.

The University conducted the final clinical study in December 2015 together with
biotechnology firm Holista and Switzerland-based Veripan AG, Europe’s largest
independent supplier of specialty baking ingredients.

The study confirms that white bread blended with Holista's proprietary Gl Lite
formula— made from extracts of okra (ladies’ fingers), dhal (lentils), barley and
fenugreek— and Veripan's natural sourdough PANATURA® recorded a Glycemic
Index (Gl) reading of 53, the lowest level achieved worldwide by any clean-label
white bread.

Halista and Veripan will jointly distribute FANATURA® Gl, enabling clients to launch the world's first clean-label low-Gl white bread or
"diabetic bread". The two companies will target Australia first, followed by Europe, North America, China, India and the rest of Asia. The
global white bread market is worth USE170 billion.

FAMATURA® Gl will only increase production costs marginally and comprise approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-based products is leading to a "metabaolic syndrome™ epidemic,
characterised by obesity, diabetes and heart disease.

Gl is an indicator of different carbohydrate-containing foods' ability to raise bloodglucose. Gl values are measured using methods such as
clinical trials, which are only provided by select nutrition researchers warldwide.

Dato’ Dr. Rajen Marnicka, Chairman and CEQ of Holista, said: "This is a major breakthrough at a time of growing concerns surrounding
high blood sugar caused by increased consumption of processed foods including bread, pizzas and noodles. Mow, for the first time,
consumers can make healthier choices that do not compromise an taste or quality ™

Mr. Meiert J. Grootes, Chairman of Veripan, said: "As an expert in the baking industry, | can say with conviction that this is the bestthing
since sliced bread. With Holista's expertise and our business netwarks, we intend to make this revalutionary ingredient available to food
manufacturers around the world.”
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HOLISTA COLLTECH, WHITE BREAD GLOBAL
SCIENTIFIC BREAKTHROUGH

[ January 12th, 2016 S CPC 4 Eva

Shares in Holista Colltech (ASX CODE: HCT)
opened at 10c this morning (Australian
Eastern Daylight Savings Time) but then
shot up over 300%, hitting a day high of 34c,
as it announced to the Australian Share
Market, news, of its ground breaking, global
scientific  breakthrough for white bread,
based products. In partnership with Swiss
bakery ingredient manufacturer, Veripan,
Holista Colitech, announced today, a major
scientific  breakthrough  formula,  that
produces the lowest blood sugar levels from
eating white bread based products.

The formula known as PANATURA Gl, is a blend of patented sour dour with other patented
ingredients including okra, lentils, barley and fenugreek. Initial research on its ingredients were
carried out in the United Kingdom, India and

Malaysia before validation of the clinical trials was undertaken at the University of Western
Australia as part of the commercialization of the project.

Why is this a game changer ? Holista Colitech says it dramatically reduces the Gl index for all
white bread based flour foods including sandwich bread, biscuits, pizzas and muffins.

The scientific study confirms that white bread mixed with Holista's proprietary Gl Lite formula
(extracts of okra also known as ladies’ fingers) dhal / lentils, barley and fenugreek) and
Veripan's natural sourdough PANATURA® achieved a Glycemic Index (Gl) reading of 53, the
lowest level ever achieved worldwide in a clean label white bread.

How will this be beneficial ? The company states public health experts have long commented on
a sharp rise in consumption of products made from white flour, is leading to a potential health
epidemic problem known as “metabolic syndrome”, which is characterized by obesity, diabetes
and heart disease.
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Foods with a high Gl score contain rapidly digested carbohydrates that trigger a large and rapid
rise in the level of blood glucose, and subsequently, of insulin levels. Experts accept peaks in
insulin are directly related to obesity, Type 2 diabetes and increased risk of heart disease.

In contrast, low Gl foods contain slowly digested carbohydrates which produce a gradual,
relatively low rise in the level of blood glucose.

Holista Chairman and Ceo, Dr. Rajen. Marnicka, said: “This is a major breakthrough in food
science amidst rising concerns of rising blood sugar levels due to consumption of processed
foods including bread, pizzas and noodles. Consumers of flour products can now make healthier
choices that do not compromise on taste or quality.”

Veripan Chairman, Mr. Meiert J Grootes, said “This is the best thing since sliced bread. It will
create significant opportunities for the global food industry, in particular for healthy and clean
label bakery products. With Holista's expertise and our business networks, we intend to make
available this revolutionary ingredient to food manufacturers around the world.”

Holista and Veripan will jointly distribute the PANATURA® GI which will allow the launch of the
warld's first clean — label low Gl White Bread.

Australia will be targeted first followed by Europe, Morth America, China, India and the rest of
Asia. The global white bread market is worth USD 170 Billion. PANATURA® GI will only incur
a marginal increase to the cost of production and the ingredients will comprise approximately &
-T% of the total flour mix.

At the end of trading on Australian Stock Exhabge, Holista Colltech (ASX CODE: HCT) shares
closed at 21.5 cents, up 168.75% for the day.
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COMUNICADO: Holista y Veripan anuncian
la formula para producir pan blanco de
etiquetado limpio con el indice glucémico
mas bajo

= -- Holista, compailia que cotiza en ASX, v Veripan, el especialista suizo en ingredientes de panaderia, anuncian las
formulas para producir pan blanco de etiquetado limpio con el indice glucémico (GI) mas bajo PERTH, Australia,
KUALA LUMPUR, Malasia y ZURICH, 12 de enero de 2016 /PRNewswire/ --La australiana Holista CollTech Limited
[http://www.holistaco.com/] ha anunciado hoy una revolucion cientifica global, validada por una Universidad lider
en Sydney, una combinacion de ingredientes naturales que reduce significativamente el alto azticar sanguineo
causado por consumir pan blanco con otros productos de panaderia.

1302016 0117

-- Holista, compariia que cotiza en ASX, v Veripan, el especialista suizo en
ingredientes de panaderia, anuncian las formulas para producir pan
blanco de etiquetado limpio con el indice glucémico (GI) mas bajo

PERTH, Australia, KUALA LUMPUR, Malasia y ZURICH, 12 de enero de
2016 /[PRNewswire/ --La australiana Holista CollTech Limited
[http:/www.holistaco.com/] ha anunciado hoy una revolucion cientifica
global, validada por una Universidad lider en Sydney, una combinacion de
ingredientes naturales que reduce significativamente el alto azuicar
sanguineoc causado por consumir pan blanco con otros productos de
panaderia.

La Universidad realizo el estudio clinico final en diciembre de 2015 junto
comn la firma de biotecnologia Holista v Veripan AG [http://veripan.com/],
con sede en Suiza, el mayor proveedor independiente europeo de
ingredientes de panaderia especializada.

El estudio confirma que el pan blanco combinado con la formula GI Lite
patentada de Holista - hecha de extractos de quimbomba (o ladies’ fingers),
dahl (lentejas), cebada v fenogreco - v la masa fermentada natural de
Veripan PANATURA® [http:/www.panatura.com/] registré una lectura del
Indice Glucémico (GI) de 53, el nivel mas bajo logrado por un pan blanco de
etiquetado limpio.
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Holista v Veripan distribuiran conjuntamente PANATURA® GI, lo que
permitira a los clientes lanzar el primer pan blanco de bajo GI de
etiquetado limpio o "pan diabético” del mundo. Las dos compariias se
dirigiran primero a Australia, seguida de Europa, Norteamerica, China, la
India v el resto de Asia. El mercado del pan blanco global esta valorado en
170.000 millones de dolares estadounidenses.

PANATURA® GI solo aumentara los costes de produccion marginalmente v
formara aproximadamente entre el 5 v el 7% de la formula final.

Segun los expertos en salud publica, el creciente consumo de productos
basados en harina blanca esta conduciendo a una epidemia de "sindrome
metabolico”, caracterizada por la obesidad, diabetes v enfermedad
coronaria.

El GI es un indicador de la capacidad de los diferentes alimentos con
carbohidratos para aumentar la glucosa en sangre. Los valores de Gl se
miden utilizando métodos como ensavos clinicos, que solo se
proporcionan por investigadores en nutricion selectos en todo el mundo.

Dato’ Dr. Rajen Marnicka, presidente v consejero delegado de Holista, dijo:
"Esta es una importante revolucion en un momento de creciente
preocupacion en torno al alto aziicar sanguineo causado por el mayor
consumo de alimentos procesados, como pan, pizzas v fideos. Ahora, por
primera vez, los consumidores pueden tomar decisiones mas sanas que no
comprometen el sabor o la calidad”.

Meiert J. Grootes, presidente de Veripan, dijo: "Como expertos en la
industria bancaria, puedo decir con convicecion que esto es lo mejor desde
el pan de molde. Con la experiencia de Holista v nuestras redes
empresariales, pretendemos poner este revolucionario ingrediente a
disposicion de los fabricantes de alimentos de todo el mundo”.

English Translation:
PRESS: Holistic and Veripan announce the formula to produce clean white
bread labeled with lower glycemic index

- Holistic, ASX listed company and Veripan, the Swiss specialist bakery ingredients, announced the formulas to
produce clean white bread labeled with the glycemic index (Gl) lower

PERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, January 12, 2016 / PRNewswire / --The Australian
Holistic CollTech Limited [http://www.holistaco.com/] announced a global scientific revolution, validated by a
University today leader in Sydney, a combination of natural ingredients that significantly reduce high blood sugar
caused by eating white bread with other bakery products.
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University final clinical study conducted in December 2015 with the signing of biotechnology holistic and Veripan
AG [http://veripan.com/], based in Switzerland, Europe's largest independent provider of specialized bakery
ingredients.

The study confirms that white bread combined with patented formula Gl Holistic Lite - made from extracts of okra
(or ladies' fingers), dahl (lentils), barley and fenugreek - and natural sourdough Veripan PANATURA® [http:
/lwww.panatura.com/] recorded a reading of the glycemic index (GIl) of 53, the lowest level achieved by a white
clean label bread.

Holistic and distributed jointly Veripan PANATURA® GlI, which allow customers to launch the first low Gl white
bread or clean-label "diabetic bread" of the world. The two companies will first head to Australia, followed by
Europe, North America, China, India and the rest of Asia. The white bread global market is valued at US $
170,000 million.

PANATURA® Gl will only increase production costs marginally and form approximately between 5 and 7% of the
final formula.

According to public health experts, the growing consumption of white flour based products is leading to an
epidemic of "metabolic syndrome", characterized by obesity, diabetes and heart disease.

The Gl is an indicator of the ability of different carbohydrate foods to increase blood glucose. Gl values are
measured using methods as clinical trials, which are provided only in selected nutrition researchers worldwide.

Dato 'Dr. Rajen Marnicka, president and CEO of Holistic, said: "This is a major revolution in a time of growing
concern about the high blood sugar caused by increased consumption of processed foods such as bread, pizzas
and pasta. Now, for the first time, consumers can make healthier choices that do not compromise the taste or
quality. "

Meiert J. Grootes, Veripan president, said: "As experts in the banking industry, | can say with conviction that this is
the best thing since sliced bread With Holistic experience and our business networks, we intend to put this
revolutionary ingredient. provision of food manufacturers worldwide. "
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ASX-Listed Holista and Swiss Bakery Ingredients

Specialist Veripan Announce Breakthrough

Formulae to Produce Clean-Label White Bread With
Lowest Glycemic Index (GI)

Tuesday, January 12, 2016 General News B @ m

PERTH, Australia, KUALA LUMPUER, Malaysia and ZURICH, Jan. 12, 2016
[PENewswire, -—Australianlisted Holista CollTech Limited (ASX: HCT)
announced today a global scientific breakthrough, validated by a leading University in
Svdnev, a blend of natural ingredients that significantly reduces the high blood sugar
caused by consuming white bread and other bakery products.

The University conducted the final clinical study in December 2015 fogether with
biotechnology firm Holista and Switzerland-based Veripan AG, Europe's largest
independent supplier of specialty baking ingredients,

The study confirms that white bread blended with Hcolista's proprietarv GI Lite
formula — made from extracts of okra (ladies' fingers), dhal (lentils), barley and
fenugreek - and Veripan's natural sourdough PANATURA® recorded a Glycemic
Index (GI) reading of 53, the lowest level achieved worldwide by any clean-label white
bread.

Holista and Veripan will jointly distribute PANATURA® GI, enabling clients to launch
the world's first clean-label low-GI white bread or "diabetic bread". The two companies
will target Australia first, followed by Europe, North America, China, India and the rest
of Asia. The global white bread market is worth US$170 billion.

PANATURA® GI will only increase production costs marginally and comprise
approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-based products is
leading to a "metabolic syndrome" epidemic, characterised by obesity, diabetes and
heart dizease.

GI is an indicator of different carbohydrate-containing foods' abilitv to raise
blood glucose. GI valnes are measured using methods such as clinical trials, which are
only provided by select nutrition researchers worldwide.

Dato' Dr. Rajen Marnicka, Chairman and CEO of Holista, said: "This is a major
breakthrough at a time of growing concerns surrcunding high blood sugar caused by
increased consumption of processed foods including bread, pizzas and noodles. Xow,
for the first fime, consumers can make healthier choices that do nof compromise on
taste or quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: "As an expert in the baking
industry, I can say with conviction that this is the best thing since sliced bread. With
Holista's expertise and our business networks, we intend to make this revolutionary
ingredient available to food manufacturers around the world."
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English Translation:
Holista and Swiss Bakery Ingredients Specialist Announce Major
Breakthrough Formulae

To Produce Clean-Label White Bread With Lowest Glycemic Index (Gl). ASX-listed Holista and Swiss
bakery ingredients specialist Veripan to develop PANATURA® Gl, a blend of patented sourdough and
patented formulae of okra, lentils, barley and fenugreek. The innovation dramatically reduces the Gl for all
white flour-based foods such as sandwich bread, muffins and biscuit.

Perth / Zirich / Kuala Lumpur /, 12 January 2016 /PR Newswire/ - Australia Securities Exchange-listed Holista
CollTech Limited announced today a global scientific breakthrough, validated by a leading Australian university,
from a mix of natural ingredients that can significantly reduce blood sugar levels caused by consuming white
bread and other bakery products.

The successful clinical study on the ingredients was carried out at University of Sydney in December 2015,
together with biotechnology firm Holista and Switzerland-based Veripan AG, Europe's largest independent
supplier of specialty bakery ingredients.

Announcing the findings, Holista said the scientifically-based study confirms that white bread mixed with Holista’'s
proprietary Gl Lite formulae — made from extracts of okra, dhal, barley and fenugreek — and Veripan’s natural
sourdough PANATURA® achieved a Glycemic Index (Gl) reading of 53, the lowest level ever achieved worldwide
in a clean-label white bread.

Currently, only a few nutrition research groups around the world provide a legitimate testing service. The
University of Sydney has been at the forefront of Gl research for over a decade, and has determined the Gl values
of more than 2,500 foods.

Following the scientific validation, Holista and Veripan said they will jointly distribute the PANATURA® Gl which
will allow their clients to launch the world’s first clean-label low GI White Bread. The two companies will target
Australia first followed by Europe, North America, China, India and the rest of Asia. The global white bread market
is worth USD17 million according to market research.

Public health experts agree that we are witnessing a sharp rise in consumption of products made from white flour
and face a potential health epidemic problem known as “metabolic syndrome” which is characterized by obesity,
diabetes and heart disease.

Gl is an indicator of the ability of different types of foods that contain carbohydrate to raise the blood glucose
within 2 hours. . The Gl values of foods are measured using valid scientific methods such as clinical trials and
cannot be guessed at by looking at the composition of the food.

Foods with a high Gl score contain rapidly digested carbohydrates that trigger a large and rapid rise and fall in the
level of blood glucose, and subsequently, of the insulin level. Experts widely accept that high peaks in insulin are
directly related to obesity, Type-2 diabetes and risk of heart disease. In contrast, low GI foods contain slowly
digested carbohydrates which produce a gradual, relatively low rise in the level of blood glucose, and thus, of
insulin.

Dato’ Dr. Rajen. Marnicka, Chairman and CEO of Holista, said: “This is a major breakthrough in food science
amidst rising concerns of rising blood sugar levels due to consumption of processed foods including bread, pizzas
and noodles. Consumers of flour products can now make healthier choices that do not compromise on taste or
quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “This is the best thing since sliced bread. It will create significant
opportunities for the global food industry, in particular for healthy and clean-label bakery products. With Holista’s
expertise and our business networks, we intend to make available this revolutionary ingredient to food
manufacturers around the world.”

Dr. Roscoe Moore, former Deputy Surgeon General of the United States and currently Scientific Advisor of
LiteFoods Inc — Holista’'s U.S. subsidiary — said the research findings have come at a time of increasing bread
consumption which is leading to higher threats of obesity and diabetes. The research findings of the University of
Sydney pave the way forward for Holista to promote clean, good carbs.”

For more information on PANATURA@ GI: www.low-gi.ne.
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ASX-LISTED HOLISTA AND SWISS BAKERY INGREDIENTS
SPECIALIST VERIPAN ANNOUNCE BREAKTHROUGH FORMULAE
TO PRODUCE CLEAN-LABEL WHITE BREAD WITH LOWEST

GLYCEMIC INDEX (Gl)

- Australian-listed Holista CollTech Limited (ASX: HCT) announced today a global
scientific breakthrough, validated by a leading University in Sydney, a blend of
natural ingredients that significantly reduces the high blood ...
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Holista and Veripan Produce Lowest Gl
White Bread Ever
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13 Jan 2016 --- Holista CollTech Limited announced a global scientific
breakthrough, validated by a leading University in Sydney, a blend of
natural ingredients that significantly reduces blood sugar levels
caused by consuming white bread and other baked products.

The University conducted the final clinical study in December 2015
together with biotechnology firm Holista and Switzerland-based
Veripan AG, Europe's largest independent supplier of specialty baking
ingredients.

The study confirms that white bread blended with Holista’s proprietary GI Lite formula - made
from extracts of okra, lentils, barley and fenugreek - and Veripan’s natural sourdough
PAMATURA, recorded a Glycemic Index (GI) reading of 53, the lowest level ever achieved
worldwide by any clean-label white bread.

Legitimate testing services are currently only provided by a few nutrition research groups
worldwide, The Australian University's research team has been at the forefront of GI research
for over a decade, and has determined the GI values of more than 2,500 foods.

Holista and Veripan will jointly distribute PANATURA GI, enabling clients to launch the world’s
first clean-label low-GI white bread or "diabetic bread”. The two companies will target Australia
first, followed by Europe, Morth America, China, India and the rest of Asia. The global white
bread market is worth US$170 billion. PAMATURA GI will only increase production costs
marginally and comprise approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-based products is leading
to a "metabolic syndrome” epidemic, characterised by obesity, diabetes and heart disease. GI is
an indicator of different carbohydrate-containing foods' ability to raise blood glucose. GI values
are measured using methods such as clinical trials, which are only provided by select nutrition
researchers worldwide.
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Foods with a high GI score contain rapidly digested carbohydrates, which trigger a large and
rapid rise in the levels of blood glucose and insulin., Experts believe that peaks in insulin levels
are directly related to obesity, Type-2 diabetes and risk of heart disease. In contrast, low-GI
foods contain slowly digested carbohydrates, which produce a gradual, relatively low rise in
blood glucose and insulin levels,

Dr. Rajen Marnicka, Chairman and CEO of Holista, said: "This is a major breakthrough in food
science at a time of growing concerns surrounding high blood sugar, due to increased
consumption of processed foods including bread, pizzas and noodles. Consumers of flour
products can now make healthier choices that do not compromise on taste or quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “As an expert in the baking industry, I can
say with conviction that this is the best thing since sliced bread. With Holista’s expertise and our
business networks, we intend to make this revolutionary ingredient available to food
manufacturers around the world.”

Dr. Roscoe Moore, former Assistant Surgeon General of the United States and currently
Scientific Advisor of LiteFoods Inc — Holista's U.S. subsidiary - said: "The findings of this
research come at a time of increasing bread consumption, which is leading to greater threats of
obesity and diabetes. The research findings of this leading Australian university pave the way
for Holista to promote clean, good carbs.”
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ASX-Listed Holista and Swiss Bakery
Ingredients Specialist Veripan Announce
Breakthrough Formulae to Produce Clean-
Label White Bread With Lowest Glycemic
Index (Gl)
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Tuesday, 12 January 2018 (4 hours ago)

PERTH, Awustralia, KUALA LUMPUR, Malaysia and ZURICH, Jan. 12 2016 /PRNewswire/ -
Australian-listed Holista CollTech Limited (ASX. HCT) announced today a global scientific
breakthrough, validated b...
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Holista CoIITec-h. cracks formula to

produce white bread with low Gl level

PROACTIVE
INVESTORS

Tuesday, 12 January 2018 (3 hours ago)

Australian bictechnclngy company, Haolista Colltech {;"—"nS-K:HCT:I has confirmed that a mix of
natural ingredients has been shown to signiﬂcantly reduce blood sugar levels caused D‘,l'
cnnsuming white bread and other DEIHEP_.-' pmducts_

A clinical study on the ingredients was camied out at a leading Australian university in
December 2015, with Hollista's proprietary Gl Lite formulae and Veripan's natural sourdough
PAMATURA®R achieved a Glycemic Index (Gl) reading of 53, the lowest level ever achieved
worldwide in a clean-abel white bread.

Gl is an indicator of the ability of different types of foods that contain carbohydrate to raise the
blood glucose.

A high Gl score contain rapidly digested carbohydrates that can trigger a large and rapid rise in
the level of blood glucose and potentially the insulin level.

Switzerand-based Veripan AG is Europe's largest independent supplier of specialty bakery
ingredients.

The Gl formulae, made from extracts of okra (ladies' fingers), dhal (lentils), barey and
fenugreek — and Veripan's natural sourdough PANATURA® provided the breakthrough.

The Australian university research team has been at the forefront of Gl research for over a
decade, and has determined the Gl values of more than 2,500 foods.

Holista and Veripan will jointly distribute the PANATURA® Gl which is believed to be the
world's first clean-abel low Gl White Bread.

Using PANATURA® Gl is expected to add a marginal increase to the cost of production and
the ingredients will comprise approximately 5-7% of the total flour mix.

The global white bread market is worth an estimated US5170 billion. Rollout will be in Australia
first followed by Europe, Morth America China, India and the rest of Asia.

Overall, the results are highly promising for Hollista given the propensity for white bread
consumption in westem countries as well as the desire for healthier diets.
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English Translation:

ASX-Listed Holista and Swiss Bakery Ingredients Specialist Veripan
Announce Major Breakthrough Formulae To Produce Clean-Label White
Bread With Lowest Glycemic Index (Gl)

Holista and Veripan to develop PANATURA® GI, a blend of patented sourdough and patented formulae of okra,
lentils, barley and fenugreek. The innovation dramatically reduces the Gl for all white flour-based foods such as
sandwich bread, muffins and biscuit.

Perth / Zirich / Kuala Lumpur /, 12 January 2016 /PR Newswire/ - Australia Securities Exchange-listed Holista
CollTech Limited announced today a global scientific breakthrough, validated by a leading Australian university,
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from a mix of natural ingredients that can significantly reduce blood sugar levels caused by consuming white
bread and other bakery products.

The successful clinical study on the ingredients was carried out at University of Sydney in December 2015,
together with biotechnology firm Holista and Switzerland-based Veripan AG, Europe's largest independent
supplier of specialty bakery ingredients.

Announcing the findings, Holista said the scientifically-based study confirms that white bread mixed with Holista’s
proprietary Gl Lite formulae — made from extracts of okra, dhal, barley and fenugreek — and Veripan’s natural
sourdough PANATURA® achieved a Glycemic Index (GI) reading of 53, the lowest level ever achieved worldwide
in a clean-label white bread.

Currently, only a few nutrition research groups around the world provide a legitimate testing service. The
University of Sydney has been at the forefront of Gl research for over a decade, and has determined the Gl values
of more than 2,500 foods.

Following the scientific validation, Holista and Veripan said they will jointly distribute the PANATURA® GI which
will allow their clients to launch the world’s first clean-label low GI White Bread. The two companies will target
Australia first followed by Europe, North America, China, India and the rest of Asia. The global white bread market
is worth USD17 million according to market research.

Public health experts agree that we are witnessing a sharp rise in consumption of products made from white flour
and face a potential health epidemic problem known as “metabolic syndrome” which is characterized by obesity,
diabetes and heart disease.

Gl is an indicator of the ability of different types of foods that contain carbohydrate to raise the blood glucose
within 2 hours. . The GI values of foods are measured using valid scientific methods such as clinical trials and
cannot be guessed at by looking at the composition of the food.

Foods with a high Gl score contain rapidly digested carbohydrates that trigger a large and rapid rise and fall in the
level of blood glucose, and subsequently, of the insulin level. Experts widely accept that high peaks in insulin are
directly related to obesity, Type-2 diabetes and risk of heart disease. In contrast, low GI foods contain slowly
digested carbohydrates which produce a gradual, relatively low rise in the level of blood glucose, and thus, of
insulin.

Dato’ Dr. Rajen. Marnicka, Chairman and CEO of Holista, said: “This is a major breakthrough in food science
amidst rising concerns of rising blood sugar levels due to consumption of processed foods including bread, pizzas
and noodles. Consumers of flour products can now make healthier choices that do not compromise on taste or
quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “This is the best thing since sliced bread. It will create significant
opportunities for the global food industry, in particular for healthy and clean-label bakery products. With Holista’s
expertise and our business networks, we intend to make available this revolutionary ingredient to food
manufacturers around the world.”

Dr. Roscoe Moore, former Deputy Surgeon General of the United States and currently Scientific Advisor of
LiteFoods Inc — Holista’s U.S. subsidiary — said the research findings have come at a time of increasing bread
consumption which is leading to higher threats of obesity and diabetes. The research findings of the University of
Sydney pave the way forward for Holista to promote clean, good carbs.”

For more information on PANATURA®@ GI: www.low-gi.ne.
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ASX genoteerd Holista en Zwitserse bakkerij-ingrediéntenspecialist Veripan: doorbraak in formules voor
het produceren van clean label witbrood met laagste glycemische index (GI)

PERTH, Australié, KUALA LUMPUR, Maleisié en ZURICH. 12 januari 2016 /PRNewswire/ — Het Australische beursgenoteerde bedrijf
Holista CollTech Limited (ASX: HCT) maakie vandaag een mondiale wetenschappelijke doorbraak bekend, gevalideerd door een
toonaangevende universiteit in Sydney. Het gaat om een mengsel van natuurlijke ingrediénten dat een hoge bloedsuikerspiegel,
veroorzaakt door het consumeren van witbrood en andere bakkerijproducten, aanzienlijk vermindert.

De universiteit verrichtte de laatste klinische studie in december 2015 samen met het in Zwitserland gevestigde biotechnologische
bedrijf Veripan AG, Europa's grootste onafhankelijke leverancier van gespecialiseerde bakkerij-ingrediénten.

De studie bevestigt dat witbrood vermengd met Holista's gepatenteerde Gl Lite formule — gemaakt van okra-, dhal- (linzen), gerst- en
fenegriekextracten — en Veripan's natuurlijke zuurdesem PANATURAE een waarde van 53 heeft op de glycemische index (Gl), het
laagste niveau dat wereldwijd ooit is bereikt door een clean label witbrood.

Holista en Veripan zullen PANATURA® GI gezamenlijk distribueren en cliénten zo in staat stellen om 's werelds eerste clean label
laag-Gl witbrood. of "diabetesbrood”, op de markt te brengen. De twee bedrijven zullen zich als eerst richten op Australi&. gevolgd
door Europa, Noord-Amerika, China, India en de rest van Azié. De mondiale markt voor witbrood is US$ 170 miljard waard.

PANATURA® Gl zorgt voor slechis een marginale stijging in productiekosten en maakt ongeveer S a 7% uit van de uiteindelijke
formule.

Volgens experts in volksgezondheid zorgt de toenemende consumptie van op witte bloem-gebaseerde producten voor een "metabool
syndroom"-epidemie, gekenmerkt door overgewicht, diabetes en hartziekten.

Gl is een indicator van verschillende koolhydraat bevattende voedingsmiddelen die kunnen zorgen voor een verhoogde
bloedsuikerspiegel. Gl-waarden worden onder meer gemeten door middel van Klinische studies die door slechts enkele
voedingsonderzoekers wereldwijd worden uitgevoerd.

"Dit is een grote doorbraak op een moment van toenemende bezorgdheid omtrent hoge bloedsuikerspiegel door toegenomen
consumptie van verwerkt voedsel, waaronder brood, pizza en noedels", aldus Dato' Dr. Rajen Marnicka, Voorzitter en CEO van
Holista. "Nu kunnen consumenten, voor het eerst, gezondere keuzes maken die niet ten koste gaan van smaak of kwaliteit."

Mr. Meiert J. Grootes, Voorzitter van Veripan, licht toe: "Als een expert in de bakkerijbranche kan ik met overtuiging zeggen dat dit de
beste uitvinding is sinds het gesneden brood. Met de expertise van Holista en onze zakelijke netwerken willen we dit revolutionaire
ingrediént beschikbaar maken voor voedselproducenten wereldwijd."
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ASX-Listed Holista and Swiss Bakery Ingredients Specialist Veripan Announce
Breakthrough Formulae to Produce Clean-Label White Bread With Lowest Glycemic Index
(GD

FERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, Jan. 12, 2016 /IPRNewswire/ — Australian-listed Holista CollTech
Limited (ASX: HCT) announced today a global scientific breakthrough, validated by a leading University in Sydney, a blend of
natural ingredients that significantly reduces the high blood sugar caused by consuming white bread and other bakery products.

The University conducted the final clinical study in December 2015 together with biotechnalogy firm Haolista and Switzerland-
based “eripan AG, Europe’s largest independent supplier of specialty baking ingredients.

The study confirms that white bread blended with Holista's proprietary Gl Lite farmula — made fram extracts of akra (ladies’
fingers), dhal {lentils), barley and fenugreek — and Veripan's natural sourdough PANATURAS recorded a Glycemic Index (Gl)
reading of 53, the lowest level achieved worldwide by any clean-label white bread.

Haolista and Veripan will jointly distribute PANATURA® G, enabling clients to launch the world's first clean-label low-Gl white
bread or "diabetic bread”. The two companies will target Australia first, followed by Europe, North America, China, India and the
rest of Asia. The global white bread market is worth US$170 billion.

PANATURA® Gl will only increase production costs marginally and comprise approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-based products is leading to a "metabolic syndrome”
epidemic, characterised by obesity, diabetes and heart disease.

Gl is an indicator of different carbohydrate-containing foods' ability to raise blood glucose. Gl values are measured using
methods such as clinical trials, which are only provided by select nutrition researchers worldwide.

Dato’ Or. Rajen Marnicka, Chairman and CEO of Holista, said: "This is a major breakthrough at a time of growing concerns
surrounding high blood sugar caused by increased consumption of processed foods including bread, pizzas and noodles. Now,
for the first time, consumers can make healthier choices that do not compromise on taste ar quality.”

Ir. Meiert J. Grootes, Chairman of Veripan, said: "As an expertin the baking industry, | can say with conviction that this is the
best thing since sliced bread. With Haolista's expertise and our business netwaorks, we intend to make this revolutionary
ingredient available to food manufacturers around the world.™
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English Translation:

Holista and Swiss Bakery Ingredients Specialist Announce Major
Breakthrough Formulae

- To Produce Clean-Label White Bread With Lowest Glycemic Index (GI)

-- ASX-listed Holista and Swiss bakery ingredients specialist Veripan to develop PANATURA® GI, a blend of
patented sourdough and patented formulae of okra, lentils, barley and fenugreek. The innovation dramatically
reduces the Gl for all white flour-based foods such as sandwich bread, muffins and biscuit.

Perth / Zirich / Kuala Lumpur /, 12 January 2016 /PR Newswire/ - Australia Securities Exchange-listed Holista
CollTech Limited announced today a global scientific breakthrough, validated by a leading Australian university,
from a mix of natural ingredients that can significantly reduce blood sugar levels caused by consuming white
bread and other bakery products.

The successful clinical study on the ingredients was carried out at University of Sydney in December 2015,
together with biotechnology firm Holista and Switzerland-based Veripan AG, Europe's largest independent
supplier of specialty bakery ingredients.

Announcing the findings, Holista said the scientifically-based study confirms that white bread mixed with Holista’s
proprietary Gl Lite formulae — made from extracts of okra, dhal, barley and fenugreek — and Veripan’s natural
sourdough PANATURA® achieved a Glycemic Index (Gl) reading of 53, the lowest level ever achieved worldwide
in a clean-label white bread.

Currently, only a few nutrition research groups around the world provide a legitimate testing service. The
University of Sydney has been at the forefront of Gl research for over a decade, and has determined the Gl values
of more than 2,500 foods.

Following the scientific validation, Holista and Veripan said they will jointly distribute the PANATURA® GI which
will allow their clients to launch the world’s first clean-label low GI White Bread. The two companies will target
Australia first followed by Europe, North America, China, India and the rest of Asia. The global white bread market
is worth USD17 million according to market research.

Public health experts agree that we are witnessing a sharp rise in consumption of products made from white flour
and face a potential health epidemic problem known as “metabolic syndrome” which is characterized by obesity,
diabetes and heart disease.

Gl is an indicator of the ability of different types of foods that contain carbohydrate to raise the blood glucose
within 2 hours. . The Gl values of foods are measured using valid scientific methods such as clinical trials and
cannot be guessed at by looking at the composition of the food.

Foods with a high Gl score contain rapidly digested carbohydrates that trigger a large and rapid rise and fall in the
level of blood glucose, and subsequently, of the insulin level. Experts widely accept that high peaks in insulin are
directly related to obesity, Type-2 diabetes and risk of heart disease. In contrast, low Gl foods contain slowly
digested carbohydrates which produce a gradual, relatively low rise in the level of blood glucose, and thus, of
insulin.

Dato’ Dr. Rajen. Marnicka, Chairman and CEO of Holista, said: “This is a major breakthrough in food science
amidst rising concerns of rising blood sugar levels due to consumption of processed foods including bread, pizzas
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and noodles. Consumers of flour products can now make healthier choices that do not compromise on taste or
quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “This is the best thing since sliced bread. It will create significant
opportunities for the global food industry, in particular for healthy and clean-label bakery products. With Holista’s
expertise and our business networks, we intend to make available this revolutionary ingredient to food
manufacturers around the world.”

Dr. Roscoe Moore, former Deputy Surgeon General of the United States and currently Scientific Advisor of
LiteFoods Inc — Holista’s U.S. subsidiary — said the research findings have come at a time of increasing bread
consumption which is leading to higher threats of obesity and diabetes. The research findings of the University of
Sydney pave the way forward for Holista to promote clean, good carbs.”

For more information on PANATURA@ GI: www.low-gi.ne.


http://www.low-gi.ne/
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Holista y Veripan anuncian la férmula para producir pan blanco de etiquetado limpio con el indice
glucémico mas bajo

EEED k- KM (P &) Espaiol-

- Holista, compafiia que cotiza en ASX, y Veripan, el especialista suizo en ingredientes de panaderia, anuncian las formulas
para producir pan blanco de etiquetado limpio con el indice glucémico (Gl) mas bajo

PERTH, Australia, KUALA LUMPUR, Malasia y ZURICH, 12 de enero de 2016 /PRNewswire/ --La australiana Holista CollTech
Limited {ASX: HCT) ha anunciado hoy una revolucion cientifica global, validada por una Universidad lider en Sydney. una
combinacién de ingredientes naturales que reduce significativamente el alto azicar sanguineo causado por consumir pan blanco con
otros productos de panaderia.

La Universidad realizd el estudio clinico final en diciembre de 2015 junto con |a firma de biotecnologia Holista y Veripan AG, con sede
en Suiza, el mayor proveedor independiente europeo de ingredientes de panaderia especializada.

El estudio confirma que el pan blanco combinado con la formula Gl Lite patentada de Holista — hecha de extractos de quimbombé (o
ladies' fingers), dahl (lentejas), cebada y fenogreco —y la masa fermentada natural de Veripan PANATURA® registrd una lectura del
indice Glucémico (Gl) de 53, el nivel mas bajo logrado por un pan blanco de etiquetado limpio.

Holista y Veripan distribuirdn conjuntamente PANATURA® GI, lo que permitird a los clientes lanzar el primer pan blanco de bajo Gl de
etiquetado limpio o "pan diabético” del mundo. Las dos compafiias se dirigiran primero a Australia, seguida de Europa, Norteamérica,
China, la India y el resto de Asia. El mercado del pan blanco global esta valorado en 170.000 millones de ddlares estadounidenses.

PANATURA® Gl solo aumentara los costes de produccion marginalmente y formara aproximadamente entre el 5y el 7% de la
formula final.

Segun los expertos en salud publica, el creciente consumo de productos basados en harina blanca esta conduciendo a una epidemia
de "sindrome metabdlico”, caracterizada por la obesidad, diabetes y enfermedad coronaria.

El Gl es un indicador de la capacidad de los diferentes alimentos con carbohidratos para aumentar la glucosa en sangre. Los valores
de Gl se miden utilizando métodos como ensayos clinicos, que solo se proporcionan por investigadores en nutricion selectos en todo
el mundo.

Dato' Dr. Rajen Marnicka, presidente y consejero delegado de Holista, dijo: "Esta es una importante revolucion en un momento de
creciente preocupacion en torno al alto azicar sanguineo causado por el mayor consumo de alimentos procesados, como pan,
pizzas y fideos. Ahora. por primera vez, los consumidores pueden tomar decisiones mas sanas que no comprometen el sabor o 1a
calidad”.

Meiert J. Grootes, presidente de Veripan, dijo: "Como expertos en la industria bancaria, puedo decir con conviccion que esto es lo
mejor desde el pan de molde. Con la experiencia de Holista y nuestras redes empresariales, pretendemos poner este revolucionario
ingrediente a disposicion de los fabricantes de alimentos de todo el mundo”.
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English translation:
Holistic and Veripan announce the formula to produce clean white bread

labeled with lower glycemic index

- Holistic, ASX listed company and Veripan, the Swiss specialist bakery ingredients, announced the formulas to
produce clean white bread labeled with the glycemic index (Gl) lower

PERTH, Australia , KUALA LUMPUR , Malaysia and ZURICH, January 12, 2016 / PRNewswire / --The Australian
Holistic CollTech Limited (ASX: HCT) announced a global scientific revolution, validated by a leading university
today in Sydney , a combination of natural ingredients that significantly reduce high blood sugar caused by eating
white bread and other bakery products.

University final clinical study conducted in December 2015 with the signing of biotechnology holistic and Veripan
AG , based in Switzerland, Europe's largest independent provider of specialized bakery ingredients.

The study confirms that white bread combined with patented formula Gl Holistic Lite - made from extracts of okra
(or ladies' fingers), dahl (lentils), barley and fenugreek - and natural sourdough Veripan PANATURA® recorded a
reading the glycemic index (Gl) of 53, the lowest level achieved by a white clean label bread.

Holistic and distributed jointly Veripan PANATURA® GI, which allow customers to launch the first low Gl white
bread or clean-label "diabetic bread" of the world. The two companies will first head to Australia , followed by
Europe, North America, China , the India and the rest of Asia . The white bread global market is valued at US $
170,000 million.

PANATURA® Gl will only increase production costs marginally and form approximately between 5 and 7% of the
final formula.

According to public health experts, the growing consumption of white flour based products is leading to an
epidemic of "metabolic syndrome", characterized by obesity, diabetes and heart disease.

The Gl is an indicator of the ability of different carbohydrate foods to increase blood glucose. Gl values are
measured using methods as clinical trials, which are provided only in selected nutrition researchers worldwide.

Dato 'Dr. Rajen Marnicka , president and CEO of Holistic, said: "This is a major revolution in a time of growing
concern about the high blood sugar caused by increased consumption of processed foods such as bread, pizzas
and pasta. Now, for the first time, consumers can make healthier choices that do not compromise the taste or
quality. "

Meiert J. Grootes, Veripan president, said: "As experts in the banking industry, | can say with conviction that this is
the best thing since sliced bread With Holistic experience and our business networks, we intend to put this
revolutionary ingredient. provision of food manufacturers worldwide. "
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ASX-Listed Holista and Swiss Bakery Ingredients Specialist Veripan Announce Breakthrough Formulae to Produce Clean-Label White Bread With
Lowest Glyc

12/01/2016

ASX-Listed Holista and Swiss Bakery Ingredients Specialist Veripan Announce Breakthrough Formulae to Froduce Clean-Label White Bread With
Lowest Glycemic Index (Gl)

PERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, Jan. 12, 2016 /PRMNewswire/ - Australian-listed Holista CollTech Limited
{ hitpAwww.holistaco.com/} (ASX: HCT)announced today a global scientific breakthrough, validated by a leading University in Sydney, a blend of
natural ingredients that significantly reduces the high blood sugar caused by consuming white bread and other bakery products.

The University conducted the final clinical study in December 2015 together with biotechnology firm Holista and Switzerland-based Veripan AG
( hitpiveripan.com'y , Europe”s largest independent supplier of specialty baking ingredients.

The study confirms that white bread blended with Holista's proprietary Gl Lite formula - made from extracts of okra (ladies’ fingers), dhal {lentils),
barley and fenugreek - and Veripan's natural sourdough PANATURA® ( hitpfwww . panatura.com/d recorded a Glycemic Index (Gl) reading of 53,
the lowest level achieved worldwide by any clean-label white bread.

Holista and Yeripan will jointly distribute PANATURA® GI, enabling clients to launch the warld's first clean-label low-Gl white bread or "diabetic
bread". The two companies will target Australia first, followed by Europe, Morth America, China, India and the rest of Asia. The global white bread
market is worth USE170 billion.

PANATURA® Gl will only increase production costs marginally and comprise approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-based products is leading to a "metabalic syndrome” epidemic, characterised
by obesity, diabetes and heart disease.

Gl is an indicator of diffierent carbohydrate-containing foods” ability to raise blood glucose. Gl values are measurad using methods such as clinical
trials, which are only provided by select nutrition researchers worldwide.

Dato’ Dr. Rajen Marnicka, Chairman and CEO of Holista, said: "This is a major breakthrough at a time of growing concerns surrounding high blood
sugar caused by increased consumption of processed foods including bread, pizzas and noodles. Now, for the first time, consumers can make
healthier choices that do not compromise on taste or quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: "As an expertin the baking industry, | can say with conviction that this is the best thing since sliced
bread. With Holista's expertise and our business networks, we intend to make this revolutionary ingredient available to food manufacturers around
the world.”
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Holista CollTech cracks formula to produce white bread with low Gl level
Tuesday, January 12, 2016

has confirmed that a mix of natural ingredients has been shown to
significantly reduce blood sugar levels caused by consuming white
bread and other bakery products.

-—\ Australian biotechnology company, Holista Colitech (ASX:HCT)

A clinical study on the ingredients was carried out at a leading
Australian university in December 2015, with Hollista’s proprietary Gl
Lite formulae and “eripan's natural sourdough PANATURA®
achieved a Glycemic Index (Gl) reading of 53, the lowest level ever
achieved warldwide in a clean-label white bread.

Gl is an indicator of the ability of different types of foods that contain
carbohydrate to raise the blood glucose.

A high Gl score contain rapidly digested carbohydrates that can
frigger a large and rapid rise in the level of blood glucose and
potentially the insulin level.

Switzerland-based Veripan AG is Europe’s largest independent supplier of specialty bakery ingredients.

The Gl formulae, made from extracts of okra (ladies’ fingers), dhal (lentils), barley and fenugreek — and Veripan's natural sourdough
PANATURA® provided the breakthrough.

The Australian university research team has been at the farefront of Gl research for over a decade, and has determined the Gl values of
mare than 2,500 foods.

Huolista and Veripan will jointly distribute the PANATURA® Gl which is believed to be the world's first clean-label low Gl White Bread.

Using FPANATURA® Gl is expected to add a marginal increase to the cost of production and the ingredients will comprise approximately
B-T% of the total flour mix.

The global white bread market is worth an estimated USE170 billion. Rolloutwill be in Australia first followed by Europe, North America
China, India and the rest of Asia.

Owerall, the results are highly promising for Hollista given the propensity for white bread consumption in western countries as well as
the desire for healthier diets.
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Holista CollTech cracks forumula to produce white

bread with low GI level
2016-01-12 by Proactive Investors

Australian bioctechnology
company, Holista Colltech
(ASK:HCT) has confirmed
that a mix of natural
ingredients has been shown
to significantly reduce blood
sugar levels caused by
consuming white bread and
other bakery products.

& clinical study on the

ingredients was carried out

at a leading Australian

university in December 2015,
with Hollista's proprietary GI Lite formulae and Veripan's natural sourdough
FAMATURA® achieved a Glycemic Index (GI) reading of 53, the lowest level ever
achieved worldwide in a clean-label white bread.

GI is an indicator of the ability of different types of foods that contain carbohydrate to
raise the blood glucose.

& high GI score contain rapidly digested carbohydrates that can trigger a large and
rapid rise in the level of blood glucose and potentially the insulin level.

Switzerland-based Veripan AG is Europe's largest independent supplier of specialty
bakery ingredients.

The GI formulae, made from extracts of okra (ladies' fingers), dhal (lentils), barley
and fenugreek - and Veripan's natural sourdough PANATURA® provided the
breakthrough.

The Australian university research team has been at the forefront of GI research for
over a decade, and has determined the GI values of more than 2,500 foods.

Helista and Veripan will jeintly distribute the PANATURA® GI which will allow the
launch of the world's first clean-label low GI White Bread.

Using PANATURAR GI is expected to add a marginal increase to the cost of
production and the ingredients will comprise approximately 5-7% of the total flour
mi.

The global white bread market is worth an estimated US$170 billion. Rollout will be in
Australia first followed by Europe, Morth &merica China, India and the rest of Asia.

Owerall, the results are highly promising for Hollista given the propensity for white
bread consumption in western countries.
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English Translation:

Holista and Swiss Bakery Ingredients Specialist Announce Major
Breakthrough Formulae To Produce Clean-Label White Bread With Lowest
Glycemic Index (Gl)

ASX-listed Holista and Swiss bakery ingredients specialist Veripan to develop PANATURA® GlI, a blend of
patented sourdough and patented formulae of okra, lentils, barley and fenugreek. The innovation dramatically
reduces the Gl for all white flour-based foods such as sandwich bread, muffins and biscuit.

Perth / Zirich / Kuala Lumpur /, 12 January 2016 /PR Newswire/ - Australia Securities Exchange-listed Holista
CollTech Limited announced today a global scientific breakthrough, validated by a leading Australian university,
from a mix of natural ingredients that can significantly reduce blood sugar levels caused by consuming white
bread and other bakery products.

The successful clinical study on the ingredients was carried out at University of Sydney in December 2015,
together with biotechnology firm Holista and Switzerland-based Veripan AG, Europe's largest independent
supplier of specialty bakery ingredients.

Announcing the findings, Holista said the scientifically-based study confirms that white bread mixed with Holista’s
proprietary Gl Lite formulae — made from extracts of okra, dhal, barley and fenugreek — and Veripan’s natural
sourdough PANATURA® achieved a Glycemic Index (Gl) reading of 53, the lowest level ever achieved worldwide
in a clean-label white bread.

Currently, only a few nutrition research groups around the world provide a legitimate testing service. The
University of Sydney has been at the forefront of Gl research for over a decade, and has determined the Gl values
of more than 2,500 foods.

Following the scientific validation, Holista and Veripan said they will jointly distribute the PANATURA® GI which
will allow their clients to launch the world’s first clean-label low GI White Bread. The two companies will target
Australia first followed by Europe, North America, China, India and the rest of Asia. The global white bread market
is worth USD17 million according to market research.

Public health experts agree that we are witnessing a sharp rise in consumption of products made from white flour
and face a potential health epidemic problem known as “metabolic syndrome” which is characterized by obesity,
diabetes and heart disease.

Gl is an indicator of the ability of different types of foods that contain carbohydrate to raise the blood glucose
within 2 hours. . The Gl values of foods are measured using valid scientific methods such as clinical trials and
cannot be guessed at by looking at the composition of the food.

Foods with a high Gl score contain rapidly digested carbohydrates that trigger a large and rapid rise and fall in the
level of blood glucose, and subsequently, of the insulin level. Experts widely accept that high peaks in insulin are
directly related to obesity, Type-2 diabetes and risk of heart disease. In contrast, low Gl foods contain slowly
digested carbohydrates which produce a gradual, relatively low rise in the level of blood glucose, and thus, of
insulin.

Dato’ Dr. Rajen. Marnicka, Chairman and CEO of Holista, said: “This is a major breakthrough in food science
amidst rising concerns of rising blood sugar levels due to consumption of processed foods including bread, pizzas
and noodles. Consumers of flour products can now make healthier choices that do not compromise on taste or
quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “This is the best thing since sliced bread. It will create significant
opportunities for the global food industry, in particular for healthy and clean-label bakery products. With Holista’s
expertise and our business networks, we intend to make available this revolutionary ingredient to food
manufacturers around the world.”

Dr. Roscoe Moore, former Deputy Surgeon General of the United States and currently Scientific Advisor of
LiteFoods Inc — Holista’s U.S. subsidiary — said the research findings have come at a time of increasing bread
consumption which is leading to higher threats of obesity and diabetes. The research findings of the University of
Sydney pave the way forward for Holista to promote clean, good carbs.”

For more information on PANATURA@ GI: www.low-gi.ne.
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English Translation:

Holista and Swiss Bakery Ingredients Specialist Announce Major
Breakthrough Formulae

To Produce Clean-Label White Bread With Lowest Glycemic Index (Gl)

-- ASX-listed Holista and Swiss bakery ingredients specialist Veripan to develop PANATURA® GI, a blend of
patented sourdough and patented formulae of okra, lentils, barley and fenugreek. The innovation dramatically
reduces the Gl for all white flour-based foods such as sandwich bread, muffins and biscuit.

Perth / Zirich / Kuala Lumpur /, 12 January 2016 /PR Newswire/ - Australia Securities Exchange-listed Holista
CollTech Limited announced today a global scientific breakthrough, validated by a leading Australian university,
from a mix of natural ingredients that can significantly reduce blood sugar levels caused by consuming white
bread and other bakery products.

The successful clinical study on the ingredients was carried out at University of Sydney in December 2015,
together with biotechnology firm Holista and Switzerland-based Veripan AG, Europe's largest independent
supplier of specialty bakery ingredients.

Announcing the findings, Holista said the scientifically-based study confirms that white bread mixed with Holista’s
proprietary Gl Lite formulae — made from extracts of okra, dhal, barley and fenugreek — and Veripan’s natural
sourdough PANATURA® achieved a Glycemic Index (Gl) reading of 53, the lowest level ever achieved worldwide
in a clean-label white bread.

Currently, only a few nutrition research groups around the world provide a legitimate testing service. The
University of Sydney has been at the forefront of Gl research for over a decade, and has determined the Gl values
of more than 2,500 foods.

Following the scientific validation, Holista and Veripan said they will jointly distribute the PANATURA® GI which
will allow their clients to launch the world’s first clean-label low GI White Bread. The two companies will target
Australia first followed by Europe, North America, China, India and the rest of Asia. The global white bread market
is worth USD17 million according to market research.

Public health experts agree that we are witnessing a sharp rise in consumption of products made from white flour
and face a potential health epidemic problem known as “metabolic syndrome” which is characterized by obesity,
diabetes and heart disease.
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Gl is an indicator of the ability of different types of foods that contain carbohydrate to raise the blood glucose
within 2 hours. . The Gl values of foods are measured using valid scientific methods such as clinical trials and
cannot be guessed at by looking at the composition of the food.

Foods with a high Gl score contain rapidly digested carbohydrates that trigger a large and rapid rise and fall in the
level of blood glucose, and subsequently, of the insulin level. Experts widely accept that high peaks in insulin are
directly related to obesity, Type-2 diabetes and risk of heart disease. In contrast, low Gl foods contain slowly
digested carbohydrates which produce a gradual, relatively low rise in the level of blood glucose, and thus, of
insulin.

Dato’ Dr. Rajen. Marnicka, Chairman and CEO of Holista, said: “This is a major breakthrough in food science
amidst rising concerns of rising blood sugar levels due to consumption of processed foods including bread, pizzas
and noodles. Consumers of flour products can now make healthier choices that do not compromise on taste or
quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “This is the best thing since sliced bread. It will create significant
opportunities for the global food industry, in particular for healthy and clean-label bakery products. With Holista’s
expertise and our business networks, we intend to make available this revolutionary ingredient to food
manufacturers around the world.”

Dr. Roscoe Moore, former Deputy Surgeon General of the United States and currently Scientific Advisor of
LiteFoods Inc — Holista’s U.S. subsidiary — said the research findings have come at a time of increasing bread
consumption which is leading to higher threats of obesity and diabetes. The research findings of the University of
Sydney pave the way forward for Holista to promote clean, good carbs.”

For more information on PANATURA@ GI: www.low-gi.ne.
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Perth company in 'global white bread breakthrough'

Immacolata Laiolo 12 Gennaio 2016, 08:08
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The Holista Colltech share price soars 170% today

The study confirms that white bread blended with Holista's proprietary Gl Lite formula - made from extracts of okra (ladies’ fingers),
dhal (lentils), barley and fenugreek - and Veripan's natural scurdough PANATURA® recorded a Glycemic Index (Gl) reading of 53, the
lowest level achieved worldwide by any clean-label white bread.

The company, which works on developing "natural healthstyle products™ announced this morning it had formed a mix of natural
ingredients that can "significantly reduce blood sugar levels caused by consuming white bread and other bakery products”.

Formerly Colltech, the company merged with Malaysian company Holista in 2010 and has been working on developing "natural
healthstyle products” since.

The University conducted the final clinical study in December 2015 together with biotechnology firm Holista and Switzerland-based
Veripan AG, Europe’s largest independent supplier of specialty baking ingredients.

Gl is an indicator of different carbohydrate-containing foods' ability to raise blood glucose.

The Australian university research team has been at the forefront of Gl research for over a decade, and has determined the Gl values
of more than 2,500 foods. Holista says the global white bread market is worth US$170 billion - although the company is only aiming at
a small part of that market.

The two partners will now jointly distribute the PANATURA Gl which will allow the launch of the world's first clean-label low Gl white
bread.

PANATURA® Gl will only increase production costs marginally and comprise approximately 5-7% of the final formulation. Rollout will
be in Australia first followed by Europe, North America China, India and the rest of Asia.
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Home-grown formula draws Aussie and UK bread makers'
attention
Translated by Google Translator:

By / The Edge Financial Daily | January 13, 2016: 9:58 AM MYT ?§ Select Language dBO= =2 &

This article first appeared in The Edge Financial Daily, on January 13, 2016.

KUALA LUMPUR: A home-grown formula for creating healthier white bread is drawing the attention of bread

producers and retailers in Australia and the United Kingdom.

, @ biotechnology company headquartered in Malaysia and listed on the Australian Securities
Exchange, and , the largest independent supplier of specialty bakery ingredients based in Europe, have
developed a formula for white bread with a very low glycemic index (Gl), an indicator of food's effect on a person’s

blood glucose.

Holista chairman and chief executive officer Datuk Rajen Marnicka said yesterday both companies, which will jointly
distribute the product, are targeting for the bread to hit the retail market in Australia this time next year, before moving
to Europe, North America, China, India and the rest of Asia. He said Australia is picked as the first market as the

Australian public has keen knowledge of low-Gl food.

“We are targeting to carve out 0.5% of Australian bread market share within a year of the launch of the product. The
Australian bread market is [worth] about A$2.6 billion (RM7.97 billion),” he said.

Rajen said Veripan is in talks with Malaysian bread companies to produce the product here, but declined to reveal whc

they are.

He is confident that bread produced with the Panatura@Gl formula will be able to compete with other major breads in

Malaysia, and that it can be priced lower than mass-produced wheatgerm bread.

Veripan chairman Meiert J Grootes said both Veripan and Holista want to collaborate with bread suppliers and
retailers to produce bread using the formula, which has already received attention from bread producers in Australia
and the UK, he said.

"We are targeting a production of 250,000 loaves per week in the UK," he added. With that, an annual revenue of USS$3

million to US54 million could be achieved a year after the product hits the shelves in the UK, said Rajen.

The low-Gl formula can produce bread that has about 40% lower sugar content than normal white bread, and is made
with Veripan's Panatura natural sourdough starter dough. It uses extracts from okra, dhal, barley and fenugreek, and

does not contain preservatives, additives or other enhancers,

Clinical studies showed that the bread recorded a Gl of 53, the lowest level ever achieved by any white bread without

additives, chemicals and emulsifiers globally, Rajen said.
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ASX-Listed Holista and Swiss Bakery
Ingredients Specialist Veripan
Announce Breakthrough Formulae to
Produce Clean-Label White Bread
With Lowest Glycemic Index (Gl)

Business | January 12, 2016

PERTH, Australia, KUALA LUMPUR, Malaysia and ZURICH, Jan. 12, 2016
/PRNewswire/ — Australian-listed Holista CollTech Limited (ASX: HCT)
announced today a global scientific breakthrough, validated by a leading
University in Sydney, a blend of natural ingredients that significantly
reduces the high blood sugar caused by consuming white bread and
other bakery products.

The University conducted the final clinical study in December 2015
together with biotechnology firm Holista and Switzerland-based Veripan
AG, Europe’s largest independent supplier of specialty baking ingredients.

The study confirms that white bread blended with Holista's proprietary Gl
Lite formula — made from extracts of okra (ladies’ fingers), dhal (lentils),
barley and fenugreek — and Veripan's natural sourdough FANATURA®
recorded a Glycemic Index (Gl) reading of 53, the lowest level achieved
worldwide by any clean-label white bread.

Holista and Veripan will jointly distribute PANATURAR® Gl, enabling clients
to launch the world's first clean-label low-Gl white bread or “diabetic
bread”. The two companies will target Australia first, followed by Europe,
Morth America, China, India and the rest of Asia. The global white bread
market is worth US$170 billion.

Outlook 2014
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FANATURA® Gl will only increase production costs marginally and
comprise approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-
based products is leading to a “metabalic syndrome” epidemic,
characterised by obesity, diabetes and heart disease.

Gl is an indicator of different carbohydrate-containing foods’ ability to raise
blood glucose. Gl values are measured using methods such as clinical
trials, which are only provided by select nutrition researchers worldwide.

Dato’ Dr. Rajen Mamicka, Chairman and CEO of Holista, said: “This is a
major breakthrough at a time of growing concems surrounding high blood
sugar caused by increased consumption of processed foods including
bread, pizzas and noodles. Now, for the first time, consumers can make
healthier choices that do not compromise on taste or quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: “As an expert in the
baking industry, | can say with conviction that this is the best thing since
sliced bread. With Holista's expertise and our business networks, we
intend to make this revolutionary ingredient available to food
manufacturers around the world.”
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The Holista Colltech share price soars
170% today

P o

By Mike King - January 12, 2016 | More on: [E5)

Holista Colltech Limited (ASX: HCT) saw its share price rocket up 168.8% to 21.5 cents
today, after the company announced a major scientific breakthrough to produce clean-label
white bread with the lowest ever reading in the Glycemic Index (Gl).

Holista used its proprietary Gl Lite formulae - made from extracts of okra, lentils, barley and
fenugreek - and partner Veripan's natural sourdough PANATURA to achieve a Glycemic
Index (GI) readin of 53.

Switzerland-based Veripan AG is Europe’s largest independent supplier of specialist bakery
ingredients.

Holista says the breakthrough was achieved in a study which was validated by a leading
Australian university and can significantly reduce blood sugar levels caused by consuming
white bread and other bakery products.

The two partners will now jointly distribute the PANATURA GI which will allow the launch of
the world’s first clean-label low GI white bread. Australia will be targeted first, followed by
Europe, North America, China, India and the rest of Asia. Holista says the global white bread
market is worth US$170 billion - although the company is only aiming at a small part of that
market.

The ability of bakers to reduce the Gl in white bread, pizza dough and noodles should mean
a lower prevalence of conditions such as obesity, diabetes and heart disease caused by the
consumption of high Gl score foods.

Chairman of Veripan, Mr Meiert ] Grootes quipped, “This is the best thing since sliced bread.”
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Biotech in 'global breakthrough’
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The GI Lite formulae, made from extracts of okra (ladies’ fingers), dhal (lentils), barley and
fenugreek, mixed with Veripan's natural sourdough makes the low Gl rating

Shares in Perth biotech Holista Colltech have
skyrocketed after the company announced a “a
global scientific breakthrough” in the GI levels of
white bread.

The company, which works on developing “natural healthstyle
products” announced this morning it had formed a mix of natural
ingredients that can “significantly reduce blood sugar levels caused
by consuming white bread and other bakery products”.

Holista said the product, called GI, when mixed with a natural
sourdough achieved a glycemic index (GI) reading of 53 “the lowest
level ever achieved worldwide in a clean-label white bread”.

The product has been tested at an unamed local university, with
Switzerland-based Veripan AG, Europe’s largest independent
supplier of specialty bakery ingredients.

At 11.30am, Hollista Colltech’s shares had jumped 20 cents, or 250
per cent, to 28 cents on the back of the news.
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Holista said it planned to mix its GI Lite formulae — made from
extracts of okra (ladies’ fingers), dhal (lentils), barley and fenugreek
—with and Veripan's natural sourdough called Panatura, which in
turn recorded the low GIlevel,

GIis an indicator of the ability of different types of foods that contain
carbohydrate to raise the blood glucose.

Holista chiarman and chief executive Dr Rajen Marnicka said it was a
"major breakthrough in food science

“Amidst rizsing concerns of rising blood sugar levels due to
consumpticn of processed foods including bread, pizzas and noodles
(consumers) of flour products can now make healthier choices that
do not compromise on taste or quality,” he said.

Formerly Colltech, the company merged with Malaysian company
Holista in 2010 and has been working on developing "natural
healthstyle products™ since.
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ASX-Listed Holista and Swiss Bakery Ingredients
Specialist Veripan Announce Breakthrough Formulae to
Produce Clean-Label White Bread With Lowest Glycemic
Index (GI)

wllarenmen]  [EEALO

FPERTH, Australia, KUALA LUMPUR, Malaysia
and ZURICH, Jan. 12, 2016 /PRNewswire/ --
Australian-listed Heolista CollTech Limited
(ASX: HCT) announced today a global
scientific breakthrough, validated by a leading
University in Sydney, a blend of natural
ingredients that significantly reduces the high
blood sugar caused by consuming white bread
and other bakery products.

The University conducted the final clinical
study in December 2015 together with
biotechnology firm Holista and Switzerland-
based Veripan AG, Europe's largest
independent supplier of specialty baking
ingredients.

The study confirms that white bread blended

with Holista's proprietary G1 Lite formula
made from extracts of okra (ladies' fingers), dhal (lentils), barley and fenugreek
and Veripan's natural sourdough PANATURA @& recorded a Glycemic Index (Gl) reading
of 53, the lowest level achieved worldwide by any clean-label white bread.

Holista and Veripan will jointly distribute PANATURA ® Gl, enabling clients fo launch
the world's first clean-label low-GI white bread or "diabetic bread". The two companies
will target Australia first, followed by Europe, North America, China, India and the rest
of Asia. The global white bread market is worth US$170 billion.

PANATURA ® Gl will only increase production costs marginally and comprise
approximately 5-7% of the final formulation.
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According to public health experts, rising consumption of white flour-based products is
leading to a "metabolic syndrome" epidemic, characterised by obesity, diabetes and
heart disease.

Gl is an indicator of different carbohydrate-containing foods' ability to raise blood
glucose. Gl values are measured using methods such as clinical trials, which are
only provided by select nutrition researchers worldwide.

Dato' Dr. Rajen Marnicka, Chairman and CEO of Holista, said: "This is a major
breakthrough at a time of growing concerns surrounding high blood sugar caused by
increased consumption of processed foods including bread, pizzas and noodles. Now,
for the first time, consumers can make healthier choices that do not compromise on
taste or quality.”

Mr. Meiert J. Grootes, Chairman of Veripan, said: "As an expert in the baking industry,
I can say with conviction that this is the best thing since sliced bread. With Holista's
expertise and our business networks, we intend to make this revolutionary ingredient
available to food manufacturers around the world."
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Holista and Veripan
announce formula to
produce white bread with
lowest glycemic index
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Glycemic index (Gl) is an indicator of different carbohydrate-containing foods’ ability to raise blood
glucese. Glvalues are measured using methods such as clinical trials, which are only provided by select

nutrition researchers worldwide.

Foods with a high Gl scare contain rapidly digested carbohydrates, which trigger a large and rapid rise
inthe levels of bloed glucose and insulin. Experts believe that peaks in insulin levels are directly related
to obesity, Type-2 dizabetes and risk of heart disease. In contrast, low-Gl foods contain slowly digested

carbohydrates, which produce a gradual, relatively low rise in blood glucose and insulin levels.

According to public health experts, rising consumption of white flour-based products is leading to a

“metabolic syndrome” epidemic, characterised by obesity, diabetes and heart disease.

Recently, Australia Securities Exchange-listed Holista CollTech Limited announced a global scientific
breakthrough, validated by a leading University in Sydney- a blend of natural ingredients that

significantly reduces blood sugar levels caused by consuming white bread and aother baked products.

The University conducted the final clinical study in December 2015 together with biotechnology firm
Holista and Switzerland-based Veripan AG, Europe’s largest independent supplier of specialty baking

ingredients.

The study confirms that white bread blended with Holista's proprietary Gl Lite formula — made from
extracts of okra (ladies’ fingers), dhal (lentils), barley and fenugreek - and Veripan's natural sourdough
PAMNATURA® recorded a Glycemic Index (Gl) reading of 53, the lowest level ever achieved worldwide by
any clean-label white bread.

Legitimate testing services are currently only provided by a few nutrition research groups worldwide.
The Australian University’s research team has been at the forefront of Gl research for over a decade,

and has determined the Gl values of more than 2,500 foods.

Holista and Veripan will jointly distribute PANATURA® GI, enabling clients to launch the world's first
clean-label low-Gl white bread aor “diabetic bread™. The two companies will target Australia first,
followed by Europe, Morth America, China, India and the rest of Asia. The global white bread market is
warth USS170 billion.
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News Hour:

Australia Securities Exchange-listed Holista CollTech Limited announced a global scientific breakthrough, validated
by a leading University in Sydney, a blend of natural ingredients that significantly reduces blood sugar levels
caused by consuming white bread and other baked products.

The University conducted the final clinical study in December 2015 together with biotechnology firm Holista and
Switzerland-based Veripan AG, Europe’s largest independent supplier of specialty baking ingredients.

The study confirms that white bread blended with Holista’s proprietary GI Lite formula - made from extracts of
okra (ladies’ fingers), dhal (lentils), barley and fenugreek - and Veripan's natural sourdough PANATURA® recorded
a Glycemic Index (Gl) reading of 53, the lowest level ever achieved worldwide by any clean-label white bread.
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Holista and Veripan AG to announce major breakthrough formula to produce clean-label white bread With
lowest G/
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Legitimate testing services are currently only provided by a few nutrition research groups worldwide. The
Australian University's research team has been at the forefront of Gl research for over a decade, and has
determined the Gl values of more than 2,500 foods.

Holista and Veripan will jointly distribute PANATURA® G, enabling clients to launch the world's first clean-label
low-GI| white bread or “diabetic bread”. The two companies will target Australia first, followed by Europe, Morth
America, Chinga, India and the rest of Asia. The global white bread market is worth US3170 billion. PANATURA® Gl
will only increase production costs marginally and comprise approximately 5-7% of the final formulation.

According to public health experts, rising consumption of white flour-based products is leading to a "metabaolic
syndrome” epidemic, characterised by obesity, diabetes and heart disease. Gl is an indicator of different
carbohydrate-containing foods' ability to raise blood glucose.

Gl values are measured using methods such as clinical trials, which are only provided by select nutrition
researchers worldwide. Foods with a high Gl score contain rapidly digested carbohydrates, which trigger a large
and rapid rise in the levels of blood glucose and insulin.

Experts believe that peaks in insulin levels are directly related to obesity, Type-2 diabetes and risk of heart disease.
In contrast, low-Gl foods contain slowly digested carbohydrates, which produce a gradual, relatively low rise in
blood glucose and insulin lavels.

Dato’ Dr. Rajen Marnicka, Chairman and CEOQ of Holista, said: “This is a major breakthrough in food science at a
time of growing concerns surrounding high blood sugar, due to increased consumption of processed foods
including bread, pizzas and noodles. Consumers of flour products can now make healthier choices that do not
compromise on taste or quality.”

Mr. Meiert . Grootes, Chairman of Veripan, said: “As an expert in the baking industry, | can say with conviction that
this is the best thing since sliced bread. With Holista's expertise and our business networks, we intend to make this
revolutionary ingredient available to food manufacturers around the world.”

Dr. Roscoe Moore, former Assistant Surgeon General of the United States and currently Scientific Advisor of
LiteFoods Inc - Holista's U.5. subsidiary - said, “The findings of this research come at a time of increasing bread
consumption, which is leading to greater threats of obesity and diabetes. The research findings of this leading
Australian university pave the way for Holista to promote clean, good carbs.”



