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INTRODUCTION

Corn steep liquor (CSL) is a common by-product of the corn wet-milling industry. This by-product has numerous industrial applications from animal feed to
fermentation.

Traditionally, CSL has been utilized as a cost-effective source of nitrogen, and other available nutrients in a variety of fermentation applications. However, as a
by-product, CSL can vary widely in consistency from lot to lot, and vary by manufacturer. The typical corn wet miller produces CSL as a function of demand for starch,
the desired end product. Starch demand cycles dramatically impact the composition of the CSL. Changing nutrient profiles and residual sugar content can create
difficulty in predicting performance. Typically CSL manufacturers will not specify or characterize composition of their CSL, creating challenges for end users. These
factors combined make CSL a less than ideal nutrient source for many fermentation applications.

SOLULYS® is not a by-product, rather a corn steep type product developed specifically by Roquette for fermentation applications. The tightly controlled patented
process is aimed at producing a characteristic product profile that differentiates SOLULYS® from CSL in composition and functionality. In addition, the Roquette
process operates independent of starch demand utilizing a dedicated steep cycle.

Due to Roquette’s process technology, SOLULYS® products demonstrate the necessary lot to lot consistency, predictable performance, and offer industrial
pricing/availability.

MATERIALS

SOLULYS® comes from an optimized process designed to recover corn soluble Product Format:

proteins and other nutrients specifically for fermentation applications: — Liquid SOLULYS® : SOLULYS® 048
— Powder SOLULYS® : SOLULYS® 095
- Defined Process (patented) Product Characteristics:
+ Dedicated Production Capacity — High protein content, excellent Nitrogen Source

- Low Residual sugars, stable composition
- Key components such as: Vitamins, minerals, trace elements...
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CONCLUSION

SOLULYS® is recognized for its batch to batch consistency, stable composition, and predictable performance.
The SOLULYS® process differentiates the product from CSL, producing a cost-effective and rich nutrient source for industrial fermentation applications.
SOLULYS® offers improved fermentation performance compared to CSL, and equivalent performance compared to Yeast Extracts.
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