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Order intake (EUR)

4 y 6 74 million

Employees (FTEs) GEA is one of the largest suppliers of process

16,937 technology for the food industry and a wide range of
other industries.

Operating EBITDA (EUR) The international technology group focuses on process
566 million technolqu and compqnents_ for sophisticated
production processes in various end-user markets.

Operating EBITDA margin The company is listed on the German MDAX stock
12 60 index and included in the STOXX® Europe 600 Index.
s 0 In addition, the company is listed in selected MSCI

Revenue (EUR) Global Sustainability Indices.

4 y 49 1 million

Earnings per share (EUR)

1.48
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GEA Africa (Pty) Ltd

Countries

24

Total Area

10,284,388 KM

456 MILLION

Combined GDP

755 BILLION EURO

Source: GEA LIFE

GEA Africa (Pty) Ltd

Morocco

Western
Sahara
Mauritania Mali .
Niger
Senegal
Burkina

Guinea Bissau ., .
Guinea _ Be)

Sierra Leone YR

Cote d'lvoire /
Liberia | Togo
Equatorial
Guinea
Gabon

R & C: 272 FTE
BA-S_APC Uilities: 22 FTE
BA-S_APC Cross: 9 FTE
BA-S_SER: 1FTE
GCC-FIN: 22 FTE
GCC-HR: 3 FTE

Total in Cluster: 329 FTE
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Lybia

Chad Northern Sudan

Central African
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Our applications i in touch with GEA every day Gb’\elgé%iféi”v%iﬂé

. . Approx. one quarter
Dairy Farming of processed milk

and Processing comes from GEA

production systems

Every third chicken
nugget is produced
by GEA technology

e 4

Every fourth liter of
human blood is

handled by GEA Pharma
equipment

Food

Around every third
process line for
instant coffee was
installed by GEA

More than one third

of all polymer

producer are using i
CEA Diying Chemical
technology

Approx. every second

Beverages liter of beer is brewed
with the aid of systems

and process solutions

from GEA

GEA at a Glance

Each industry we serve
utlizesGEAGs i ndust Jtifities
refrigeration technologies

Every second
container ship in the .
world sails with GEA Marine
marine equipment on
board




Our ambition i
be your no. 1 choice

We strive to be the
worl dés | eading
technology group in

supplying smart solutions

for sophisticated process
industries. Our goal is to

be the cust omesd
preferred partner in the
industries we serve.
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Megatrends i understanding and taking G%’\elgéliféi”ﬁéﬂz
advantage of opportunities

URBANIZATION WITH GROWING GREATER FOOD SAFETY AND ENERGY SCARCITY AND

MIDDLE CLASS QUALITY STRICTER ENVIRONMENTAL
3 1 REGULATIONS
Growing demand for processed Readiness of industry to invest Greater interest in efficient and
food and medication more for greater process reliability resource-saving production
P P processes
GEA offers GEA offers GEA offers
components and process certified hygienic/aseptic processes intelligent engineering processes
technology for processed food, . © and components to meet the strict for resource-economical
ready meals, fortified lifestyle standards of the industry technologies, energy-saving
beverages and food, medications - machines and processes, as well

as heat recovery

GEA at a Glance
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Dairy Food Beverage
— GEA prolong — GEA ColdSteam ————— — GEA Sugar Clarification —
multiple use means cost benefit ColdSteam Defroster Alternative sugar clarification
process
A High heating of milk leads to a more or less A A controlled process for fast thawing of A GEA has been researching alternatives to
significant loss of organoleptic and meat by means of low pressure steam and state of the art clarification

nutritional quality of the milk indirect heating in order to reduce
defrosting time and improve hygiene,
logistics, shelf life and increase yield in
consumer prod.

A Elimination of undesirable constituents like
dirt, blood, somatic cells, bacteria and
spores

GEA at a Glance




GEA prolong T multiple
use means cost benefit
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Bacteria removal

Some microorganisms are forming heat resistant spores that can survive higher heating
processes than other microorganisms.

Thus the use of Bacteria Removing Separators is necessary especially for products that
require low heat processes such as some cheese milks.

The mechanical separation of spores and somatic cells is based on the different
densities:

A whole milk 1,011 g/ml
A skim milk 1,016 g/ml
A vegetative bacteria cells 1,070 g/ml7 1,115 g/ml
A aerobic spores 1,130 g/ml
A anaerobic spores 1,132 g/ml

Bacteria removing can be done in skim milk, standardised or
whole milk and in skim whey.
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Advantages of bacteria removal vs. heat treatment -

A Heat destroys bacteria cells but not spores

A when cell wall breaks enzymes, inhibitors and spores come into product

inhibitors

®
-@
enzymes’ °® ‘
* *

C Cells remain in product
C Still negative influence on product, reinfection possible!

A Separators remove cells and spores

C no reinfection
C enzymes and inhibitors are removed with the cells

C no flavor or vitamin losses
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ESL-Milk and UHT-Milk ‘

High heating of milk leads to a more or less significant loss of organoleptic
and nutritional quality of the milk like:

ACooking flavour (in connection with serum protein denaturation)
ALoss of vitamins (thiamine i B,/ riboflavin i B,)
AColour change because of Maillard i reaction (browning)

AReduction of nutritional usability of the essential amino acid lysine
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Bacteria Removal Clarifiers
Elimination of undesirable constituents |
like dirt, blood, somatic cells, bacteria and spores!

A Bacteria removal clarifiers are used for the clarification of cheese milk since 1970
A GEA offers bacteria removal clarifiers from 3.000 I/h - 60.000 I/h.

Ecoclear CSE 140 CSI 500
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