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WHAT'S
COOKING?

It all started
/75 years ago

When Francies Coopman,
a small butcher dared to dream
big




What started as a one man salami dream...

<1948




Lead to 75 years of craftsmanship by 1000’s of people
as listed family company*
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Since 1986 listed on Euronext Brussels (TERB)



A success story from a smaill local butchery

I
it

to a successful International
Fresh Savoury Food Group



Theworldis
changing faster
onad faster

APressure on meat consumption
ASupply chain disruption
AUnseen inflation

AWar on talent

AHealth & mental health
AClimate change

AGeopolitical instability



‘Not moving forward,
means going backwards’






One company

One family of people
Bearing the

SAME NAME




o Do Io o Do I»

The saome New NAME &
PURPOSE for ALL

A clear reference to food.

An expression of our group’s long-term and more sustainable ambitions.

Our aim to make the change with all of us together incl. customers, suppliers, consumers.

Our drive to turn from a local company brand into an international company brand.
A fresh vibe that triggers, makes an impact, and doesn’t sound corporate or dull.

A starting point to tell OUR story, as early mover in our sector, for our move towards a
company of the future.
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Hi there, what’s cooking?

It's a question we ask Wl:& W‘{/Oé

How does our food affect the planet and every living being on it?

It's a question we ask W‘fx@&/‘-@g/

How can we take a stand and take small steps but with big impact
to make sustainable food consumption an everyday reality?

It's a question we ask %0%/(/

What's on your plate today?



We call it ‘The Stir’

We call our logo ‘The Stir’, because it
shows how we get things moving, in our
company and in the world we live in.

The Stir gets expressing our
craftsmanship in a variety of
colours and layers, showing our
dynamic and diverse nature.

WHAT'S

COOKING?




Our purpose

Day by day, we make
sustainable food
consumption second nature

by increasing the appetite for delicious, convenient
food with care for both people and planet.



Two centrally-led strategic business
units with integrated way of working

Savoury & Ready Mealls




Savoury

Key activity production:
Protein based

Salami, cooked ham, poultry products, pate,
cooked meats, traditional products.

With more plant-based options in the future.

~Key activitu:
Slicing & packaging

Ensuring the supply chain end to end:
Unburdening our customers



Ready Mealls

Convenient alternatives for

home-made dishes

AGlobal & Local Heroes
AChilled & Frozen
AOvenable & Microwaveable

Strong Brand Come a casa®
#1 Lasagne in Belgium .

(:j Penetration

Market leader in growing category which reaches 84% of the population

@ InNnovation

Brond that innovates

1(®)) AwQareness

High brand awareness: 86%



European Footprint

HQ in Belgium,
12 complementary Production sites
& 7 Sales Offices @

Ready meals

B Deeside, GB

B opole, PL

B Mézidon-vallée d’Auge, FR
B wanze, BE

B Marche-en-Famenne, BE

Savoury

1 Vveurne, BE
Lievegem, BE

B wommelgem, BE
I Ridderkerk, NL
Aalsmeer, NL
Borculo, NL

1 wijchen, NL
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Distribution of our
products in Europe
and Beyond

Already delighting
consumers throughout
Europe & Beyond in

countries




Key figures 2022

Number of people

3,000

Profit after tax

4,5

miillion eur

Turnover

781,4

million eur

investments Gross dividend

million eur eur/share

UEBITDA

38.1

miillion eur

Press Release February 24,2023



Engaged people are the driving force of our strategy

(A}QOC Number of people
£2020: 2800

A2021: 2750
£2022: close to 3000 of which +/- 450 temps
A1400 in Belgium of which 50 in HQ
A670 in NL
A4A40 in UK
A4 85 in other countries



And we are proud Sy BRme | @

of our Awards, @ awaros =

Best New Fish Main Foodservice Product

Certifications

( ) b m

Investment in top seal
capabilities ready meals
decreasing plastic use by 85%




Agenda

Whatis new @Ter Beke?

u Our Strategy towards 2030






