FELLO,

WE ARE
-RESH

A new kind of
urbban sea fish farm

freshcorporation.com




HELLO PETER, CEO

The corporate credo of the FRESH CORPORATION AG is «Partnering with Tomorrow».
We cannot be successful tomorrow without partnering with the world today.

This is why we bring perspectives, know-how and money together for creating more
sustainable business ideas. Please contact me at peter.zeller@freshcorporation.com
If you are interested in partnering with us for the future.




HELLO FRESH

FRESH aims to offer a safe, sustainable choice of « CATCH OF THE DAY» sea food -
wherever you are. Visit freshcorporation.com to see how.
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« FRESH is the world’s first large-scale urban sea fish farm vv|thout access to the sea.
The farm has very little in common with conventional sea fish farming. Because FRESH
A produces premium sea fish, saving resources in a completely closed water cycle A
,r: The proximity to consumers not only saves transport routes but also guaran- ;

’ tees previously unattained freshness. FRESH produces according to the highest quallty

% A

¥ standards and con5|stent|y focuses on resource optlmlzat|on and sustamablllty T
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HELLO FRIENDS OF THE SEA
FRESH low-impact urban sea fish farming helps protect the oceans by reducing the

carbon footprint and offering consumers a more safe, sustainable seafood choice.
FRESH is certified for excellent sustainability. | GLOBALGAP Certified sustainable

Visit friendofthesea.org and globalgap.org to learn more. aqua re




HELLO TOMORROW AR , Bk
FRESH sets a new standard for conscious enjoyment of sea fish. FRESH Sea bream,
Sea bass and Yellowtail Kingfish are raised in saltwater pools in a resource-saving way.
FRESH runs on renewable energy. The short transport routes to customers and the
avoidance of flight miles, save energy and help reduce the carbon footprint significantly.

FRESH partners with myclimate.org to optimize the eco-footprint even further.
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" HELLO CLOSED LOOP -

a FRESH follows new technological paths. The closed water cycle with its biological

purification is unigue and future-orientated. The closed water cycle is particularly -. | - . -
resource-friendly and reduces the need for fresh water to as little as 0.6% per day. ) - _ At e \
e -~ » ,c“-\ ~ —-
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HELLO SUNSHINE

Daylight creates ever-changing light zones, enhancing the wellbeing
of our fish and team alike. .
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Catch of the Day
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FRESH feéd cbmes from GMO-free, certified sus‘tainable sources.
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HELLO FISHFARM 4.0
We continuously measure more than 300 parameters real-time, gaining unigue insights
into the ongoing operation. By applying the latest in data warehousing and
data mining technigues, we are able to make predictions based on scientific models
and operational data. The FRESH data-warehouse enables us to deploy

. valuable resources in the most effective way possible.
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FRESH is always looking for new technologies in order to improve. &_\‘ .lr\\\\ \\
We promote applied research @ the FRESHLab, located just opposite the fish farm.
FRESHLab hosts a team of scientists and students from the university of Saarbricken.

FRESH places great importance on the expansion into other areas of sustainability L ' | : . |
w i\ ' ‘ " o ‘ : ' o atch of the Day
| ,. - b s ;, ' | ¥

and on networking with research institutes.
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HELLO KAI

Working on his PhD in engineering @ the FRESHLab. Kai develops mathematical
models to predict the water quality in the fish pools, hel_ping save valuable resources.
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HELLO BABIES

The future starts in the quarantine pools, where we receive the juveniles.
It takes FRESH Sea bream and Sea bass fingerlings about 350 to 400 days to
grow up to 400 to 500 grams. FRESH Kingfish are true sprinters, and grow

up to 4 kg in the same time.




HELLO STRESS-LESS "~ b

: : ) ) ) - : .. : . — - - —"
FRESH raises different generations of fish in the same pool, eliminating the stress
of moving around from pool to pool. Once the young fish are released into one of . —— - - e
the large pools, they will remain there throughout the whole growing period. - ®~ L
Reducing stress for the fish contributes to the fish’s well-being and better product quality. .:_ﬁ
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HELLO KRISTIAN _ \ s fe 1% .
The FRESH team is highly qualified, scientifically trained and interdisciplinary.
Kristian is the latest addition to our team of fish enthu5|asts and holds a

Master‘s degree in agquaculture. . B e
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FRESH

Catch of the Day

W




L
n
LL
Y
LL

Catch of the Day
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Catch of the Day

HELLO «CATCH OF THE DAY» — e S ——

Sea Bream (Sparus aurata) ready for further processing and delivery to customers.



HELLO SIMONE, HELLO JENN

Working hard to make our clients happy.
o S
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FRESH

Catch of the Day
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HELLO SUSHI el B

FRESH Yellowtail Kingfish (Seriola lalandi), as well as the other fish raised by FRESH,
are true Sushi-quality and is approved for raw consumption. They are free of unwanted
environmental influences, antibiotics and harmful parasites.
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FRESH Vdélklingen GmbH
freshcorporation.com

G. Bianchi AG FRESH
[ y Catch of The Day:
Kingfish 3000.4000 gr - rund e

Kingfish / Yellowtail / Ricciola
(Seriola lalandi)

Charge: 120916K002 C s )

9,350 kg
Lagerung bes / Store at / Conservare a  Aufgezogen / fostered / crescusto / eleve
Conservation a max + 2°C in Closed-Loop Aguaculture in Germany

HELLO TRACEABILITY
The FRESH «CATCH OF THE DAY» date and the tracking-number are printed

on every box for customer transparency and seamless traceability.

FRESH

Catch of the Day







HELLO RELIABLE FRESHNESS

_,’*?z; Fresh offers direct delivery where and whenever possible to ensure that

—

true « CATCH OF THE DAY» quality is available throughout Europe.






FRESH VOLKLINGEN GMBH
AUGUST-CLUSSERATH-WEG 2
66333 VOLKLINGEN
GERMANY

+49 6898 972560
hello@freshcorporation.com

Pictures by Nicolas Zonvi
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