Company Introduction: November 29, 2021

Speaking invitation during Food Waste Webinar
organized by South of France Region




And we believe that the

Our passion IS  what gets measured gets improved
freshness

We must be able to measure freshness

‘:_ - Freshness at a glance
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But measuring freshness is not an easy task...

And the tools we have used to date are inadequate 50_@
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Freshness at-a-glance



What makes it complex?

Small changes in temperature
dramatically affect shelf life

shelf life

shelf life

Freshness at-a-glance



The leaking pipeline of the cold chain... We are losing freshness without noticing it...

Manufacturer Shipment Distribution Center Shipment Retailer Transport Consumer Home




The best viable way to track
freshness and quality is with a
Time Temperature indicator

e At retail until level

* Along the whole journey of the product from
production to use at home



Who is Evigence?

* Evigence is a freshness monitoring company
with best-in-class technology and cost

* Our current product portfolio consists of color-
changing time-temperature indicators that can
be applied at the retail unit level and read
visually and digitally

e Current applications include supply chain
monitoring and consumer engagement across
a range of fresh and frozen at retail and
foodservice

FRESHNESS
SCANNER




Our Products

Fail Safe™
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The Future of Freshness




To make it work on mass volume sensors must be

Evigence Sensors ™

Accurate and

easy to use
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Cost effective

and Scalable




Real Time Freshness Monitors have a wide range of applications across fresh & frozen products

Produce & Floral Bakery & Meat & Seafood Dairy, Deli, Cooler & Curbside Pickup &
Prepared Foods Freezer Delivery




Evigence Sensors are fully commercial and utilized by grocery retail and restaurant clients
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Mcdonald's




Market traction : )X5 — Commercial Launch Q1 2021

Sensors applied at production
facility

10 million RTE meals
35 SKUs
460 stores
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Confidential

Freshness at-a-glance



Martha Stuart/Marley Spoon Meal Kit Delivery

Making sure your customers get the products right!

FRESHNESS SENSOR

Learn how fresh your meal kit is
in FOUR SIMPLE STEPS!

Use your phone’s camera to...
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The Future of Freshness

FRESHNESS
SCANNER

Make sure your food was
delivered fresh and stay
healthy in three simple steps

SEE HOW IT WORKS!

martha stewart
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FRESHNESS SENGORS
ARE HERE!

How fresh is your food? Find out with our new Evigence
freshness sensors, a unique technology that lets you verify
the freshness and quality of your delivery's ingredients in
four simple steps.

You've been randomly selected to participate in our test of
these sensors. We'd love it if you'd try them and tell us what
you think.

Instructions for using the sensor are on the flip side of this
card. We'll email you a few questions - Did they work?
Were they easy to use? - in the coming weeks where you
can tell us what you thought of them.

Thank you in advance for participating and happy cooking!

STEP 3

Your results are in!

Enjoy your meal!




Our leadership

Management Team

Yoav Levy Dr. Husein Danny Gadi Arnon Tamir Noam Dr. Elena
Salman Hacohen Halbani Machluf Tenetov

Our advisors and investors

Benny Shawn James Chris Steve Lavin Dr. David
Landa Baldwin McCann Cochran Strack

Products, Market and our Approach to customers

Prof. Yoav
Eichen


https://www.linkedin.com/in/levyyoav/
https://www.linkedin.com/in/husein-salman-070a3423/
https://www.linkedin.com/in/danny-hacohen/
https://www.linkedin.com/in/gadi-arnon-096a425/
https://www.linkedin.com/in/tamir-halbani-51904524/
https://www.linkedin.com/in/noam-machluf-786a32171/
https://www.linkedin.com/in/elena-tenetov-4879912/
https://www.linkedin.com/in/shawn-baldwin-1451bb6/
https://www.linkedin.com/in/christopherdcochran/
https://www.linkedin.com/in/james-e-mccann/
https://www.linkedin.com/in/dr-david-s-026a9583/
https://www.linkedin.com/in/steve-lavin-7592445/

Our partners are producers and retailers with a
passion for freshness and consumers!

Come talk to us! Measuring freshness and transparency allows
constant improvement and extra value to
consumers

s at-a-glance



Danny Hacohen
VP Business Development
dhacohen@evigence.com

Thank you!
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