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21st October 2016

ASX ANNOUNCEMENT

ASX-Listed Holista Partners with Major North American Noodle
Manufacturer Wing’s To Develop Healthy Low-Gl Noodles

Holista CollTech Limited ("Holista") is pleased to announce that its U.S. subsidiary, Holista
Foods Inc., based in Buffalo, New York, will conduct joint research with Wing’s Food Products
(“Wing’s”) — a major North American noodle manufacturer — to develop the world’s first low-

Glycemic Index (“low-GI”) noodles, a staple food for countries such as China and Indonesia.

Wing's has signed a Research and Development (“R&D”) collaboration with Holista, which
announced last January that its PANATURA®GI had achieved the world’'s lowest clean-label Gl
reading for white bread. Based in Ontario and Alberta, Canada, Wing’'s has supplied noodles to

the North American market since 1953.

Wing'’s will test Holista’s low-Gl ingredient for use in noodles and Holista will provide expertise on
the application of its formula. The product will then be independently tested at Gl-Labs, a
nutrition research organization in Toronto, Canada. Once validated, Wing’s and Holista Foods
will enter a commercial agreement to manufacture and distribute the low-Gl noodles in North

America.

According to market research group Statista, almost 50% of the world’s wheat is consumed as
noodles, led by China and Indonesia, respectively. In comparison, only a quarter of the world’s
wheat is consumed as bread. In the United States alone, the noodle market is worth US$270

million. In 2015 the global demand for instant noodles amounted to 103.58 billion servings.

PANATURA®GI, which Holista developed together with Veripan AG of Switzerland, is a
breakthrough natural formula which, when added to white flour, dramatically reduces blood sugar
levels without changing the taste or texture of the final product. It recorded a Gl reading of 53 in

tests at a leading university in Sydney, the lowest-ever recorded for a “clean-label” white bread.

Holista also achieved a Gl reading of 48 for muffins — the lowest-ever clean-label reading for this
product category — at Gl Labs. The same low-Gl formula will be used as the base for the

proposed low-GI noodles.
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The partnership with Wing’s is the first major collaboration for Holista Foods, a joint-venture

company set-up between Holista and Nadja Foods LLC, since it was incorporated on 1 July
2016. Holista Foods is headed by CEO, Nadja Piatka, a former guest on the Oprah Winfrey show

and baked goods supplier to major food chains such as McDonald’s and Subway.

Nadja Piatka, CEO of Holista Foods, said: “To tackle the global pandemic of obesity and
diabetes, we need to hit the major refined carbohydrates in our modern diets. In terms of wheat
consumption, individuals are eating more noodles, especially the instant variety. We are
committed to working with Wing’s to provide a healthier alternative to empower consumers with

better choices.”

Neal Lee, CEO of Wing’s, said: “We are excited with the possibility to develop the world’s first
low-Gl noodle with a company that is at the cutting edge of the low-GI movement, Holista Foods.
North American consumers are becoming more accustomed to Asian tastes and the noodle
business is growing steadily from year to year. There is strong demand for a low-Gl noodle

product and we believe it will have a meaningful impact on consumers here.”

Dato’ Dr. Rajen Manicka, Chairman and CEO of Holista, which is listed on the Australian
Securities Exchange, said: “We were excited to have made our first breakthrough with the
development of the world’s first low-GlI clean label white bread. Using our experience in the low-

Gl market, we are confident that we can crack the next frontier — noodles.”

For more information on Holista’s low-GI breakthrough, please visit: www.low-gi.net.

Jay Stephenson
COMPANY SECRETARY

About Holista CollTech Ltd (ASX:HCT)
Holista CollTech Ltd (“Holista”) is a research-driven biotech company and is the result of the
merger of Holista Biotech Sdn. Bhd. and CollTech Australia Ltd. Headquartered in Perth with

extensive operations in Malaysia and the USA. Holista is dedicated to delivering first-class

natural ingredients and wellness products and leads in research on herbs and food ingredients

Holista, listed on the Australia Securities Exchange, researches, develops, manufactures and
markets “health-style” products to address the unmet and growing needs of natural medicine. It
is the only company to produce sheep (ovine) collagen using patented extraction methods, and

is on track to create a version of ovine collagen with a high absorption rate. Holista has a suite of
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ingredients that can serve the industry to provide low-Gl baked products, low sodium salt, low fat

fried foods and low calorie sugar without compromise in taste, odour and mouth feel.

For more information on Holista: www.holistaco.com.

About Wing's Food Products

Wing’s Food Products is a family business founded in 1953 that began supplying noodles, wraps

and sauces to the Asian restaurant industry, and has grown to become a major Canadian
manufacturer of noodles, wraps and cookies to retail, food service and B2B with operations in

Toronto, Ontario and Edmonton Alberta.

For more information on Wing’s Food Products: http://www.wings.ca/

For further information, please contact:

Corporate Affairs & Business Opportunities
Dato Dr Rajen M: rajen.m@holistaco.com

General Enquiries: enquiries@holistaco.com

Australia

Suite 12, Level 1,

11 Ventnor Avenue

West Perth, WA 6005

P: +61 8 61413500 F: +61 8 6141 3599

Malaysia

12th Floor, Amcorp Trade Centre, PJ Tower
No. 18, Persiaran Barat off Jalan Timur
46000 Petaling Jaya, Malaysia

P: +603 7965 2828; F: + 603 7965 277

Media and Investor Relations Enquiries:

WeR1 Consultants Pte Ltd

3 Phillip Street #12-01

Singapore 048693

Ms Rachael De Foe; rachaeldefoe@wer1.net

Ms Sophia Halim; sophiahalim@wer1.net
P: + 65 6737 4844
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