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InSight

WHO WE ARE

Synercore Holdings is a science-led
investment company focused on
innovation within the food industry in
Africa. Along with an acute awareness of
market developments and opportunities,
Synercore aims to deliver research-
backed and commercially viable food
solutions within growing markets. With
the acquisition of various food and
research companies, Synercore has
established itself as a sustainable and
dynamic group, with a unique service
offering to the food industry.

OUR VISION

To provide innovative and sustainable
food solutions to Africa.

OUR VALUES
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CEO MESSAGE

THE OAK AND THE WILLOW

Dear Synercore Employee,

Reflecting on the past year, | am continually
impressed by our ability to adapt and thrive

in a rapidly changing, highly competitive, and
unpredictable market. This adaptability reminds
me of the story of the mighty oak and the
graceful willow.

Once, a strong oak and a delicate willow stood
in a lush green valley by a river. The oak was tall
and sturdy, proud of its height and resilience,
weathering storms with unwavering strength.
Beside it, the willow danced gently in the breeze,
its long branches bending gracefully without
breaking, flourishing by the riverbank and
soaking up the sunlight.

One day, a fierce storm swept through the valley.
The oak stood firm, determined not to bend.

As the winds howled and rain poured down, it
began to creak under the strain, holding onto its
pride. In contrast, the willow bowed low, letting
the wind pass, swaying effortlessly while the rain
dripped from its leaves.

When the storm finally passed, the valley
returned to calm. The oak, though still standing,
bore bruises and lost many branches. Exhausted,
the willow remained untouched, its branches still
flowing gracefully. The oak learned a vital lesson
from the willow’s ability to adapt and thrive in
adversity. Over time, the two trees formed a
friendship, sharing their strengths and learning
from one another. The oak offered shade and
shelter, while the willow taught the oak the value
of flexibility. Together, they weathered many
seasons, embodying the harmony between
strength and resilience.

The story of the oak and the willow reminds us
that endurance comes not only from strength
but also from the ability to adapt to change.
As Charles Darwin famously said, “It is not

the strongest of the species that survives, nor
the most intelligent, but the one that is most
adaptable to change.” Our adaptability and
resilience reflect our capacity to learn from
experience and innovate when the old rules
no longer apply.

Let us inspire positive
change in 2025, both in
our professional and
personal lives. May the
coming year bring
blessings and prosperity
to all our employees and
their families. Wishing
everyone a joyful and
peaceful festive season.

Thank you for your valuable
contributions and for your
ability to adapt and grow
with Synercore over the
past year.



SYNERCORE MARKS A MILESTONE
WITH THE LAUNCH OF OUR CAPE TOWN DRY BLENDING
FACILITY AND WAREHOUSE
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Synercore proudly celebrates the official opening of our Cape Town dry blending
facility and warehouse at 58 on Main in Klapmuts. Like the oak, we stand strong in
our foundation, and like the willow, we remain adaptable and resilient in our growth
journey. The new facility is a testament to Synercore’s commitment to sustainable
expansion, as we continue to grow and serve our community and partners.
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EXPERIENCE SYNERCORE

Get an exclusive look into the world of Synercore with our recently launched corporate video. This

preview offers a window into the core of our operations, highlighting our dedication to excellence,

teamwork, and innovation in the food industry.

() https://Inkd.in/dG7A_PXj



INTRODUCING A TASTE OF THE FUTURE

INTOWIN

BLENDING EXPERTISE & PASSION INTO WINE

We're excited to introduce IntoWijn, Synercore's
wine portfolio, designed to elevate and provide
tailored solutions for the South African wine
industry, from harvest to bottling. By focusing

on local production, we deliver timely, cost-
effective solutions that meet the unique demands
of winemaking. From essential ingredients to
customized commodities, we are committed to
enhancing the quality of wine production.

In the November 2024 issue of Winelands Magazine,
we proudly feature an insightful article titled
"Chitosan - The Swiss Army Knife of Winemaking.”
Authored by Dr. Stefan Hayward and Dr. Hanneli
van der Merwe of IntoWijn, this piece explores

the harmonious balance between tradition and
innovation in sustainable winemaking.

PROUDLY
SOUTH AFRICAN

YOUNG WINE
SHOW 2024

The IntoWijn team attended the historic
Young Wine Show 2024, joining fellow
wine enthusiasts for a wonderful evening
of connection and celebration with
industry leaders.

A special congratulations to the
Diemersdal Wine Estate team for claiming
the illustrious General Smuts Trophy,

a symbol of excellence since 1952.

IntoWijn was a proud sponsor of The
South African Young Wine Show 2024,
presented by Agri-Expo and look forward
to more opportunities to support our
vibrant wine community.

LOCALLY

produced products

HIGH-QUALITY

and cost-effective offerings

INNOVATIVE

and customised solutions

COMMITTED

to research and development

ABILITY

to produce on demand

SAVE

on logistics







H AFMASS
00D EXPO

AFRICA’S LARGEST FOOD INDUSTRY TRADE
SHOW IN EASTERN AFRICA

Synercore spent two days connecting
and showcasing our innovations at the
Sarit Expo Centre in Nairobi.




ALLMARK FOODS (PRETORIA)
ACHIEVES FSSC 22000 VERSION RE-CERTIFICATION

THE
IMPORTANCE

OF FSSC 22000
CERTIFICATION:

* Comprehensive Food Safety Framework
FSSC 22000 is a strategic Food Safety System
Certification designed to manage food

safety risks, ensure quality, and meet the
requirements of the entire food supply chain.

* Incorporation of Global Standards

This certification scheme integrates

ISO standards, sector-specific technical
specifications for PRPs, HACCP, regulatory
requirements, and the

Codex HACCP, making it one of the most
comprehensive systems available.

* Global Recognition

Recognised by the Global Food Safety Initiative
(GFSI), FSSC 22000 demonstrates that a
company has a robust and effective food safety
management system (FSMS) in place, meeting
the needs of regulators, customers,

and consumers.

* Integration with Other Systems

FSSC 22000 allows for the seamless integration
of food safety and quality management with other
management systems, such as environmental
sustainability and health and safety.



SUSTAINABLE PRACTICES
IN FOCUS: RSPO
CERTIFICATION AT
ALLMARK FOODS

Understanding RSPO
Certification and its importance
for Allmark Foods

With the use of palm oil being inevitable in

the food industry due to its versatility and
functionality, the environmental and social
impact of its cultivation has become a significant
concern. Synercore recognises the importance
of sustainability and is committed to using
sustainable palm oil in our products. Allmark
Foods Pretoria, a division of Synercore, acquired
its RSPO certification in October 2020, becoming
part of over 5 000 members worldwide who
represent all links in the palm oil supply chain.
These affiliates are dedicated to producing,
sourcing, and using sustainable palm oil
certified by the RSPO.

The RSPO (Roundtable on Sustainable Palm
Qil) was established in 2004 to promote the
production and use of sustainable palm oil for
the benefit of the planet, its people, and its
animals. RSPO is a not-for-profit organization
that unites stakeholders from seven sectors

of the palm oil industry: oil palm producers,
processors or traders, consumer goods
manufacturers, retailers, banks/investors, and
environmental and social NGOs. Together, they
develop and implement global standards for the
production and use of sustainable palm oil.

Among the most important benefits of RSPO
certification are reduced greenhouse gas
emissions, improved waste management,
decreased pesticide use, enhanced compliance
with regulatory requirements, a reduction in
workplace accidents, and increased productivity.
We are committed to meeting the requirements
of our customers who are on a journey to
exclusively use RSPO-certified ingredients
derived from palm oil in their branded products,
ensuring compliance with the Roundtable on
Sustainable Palm Oil Standard.




SYNERCORE MAKES HEADLINES

191°T SA DAIRY CHAMPIONSHIPS

BREAKS RECORDS

A 10-month-old mature gouda, made especially
for Woolworths by Lactalis South Africa, was
crowned the Dairy Product of the Year at the
prestigious South African Dairy Awards on
Thursday 25 April 2024 at Eensgezind outside
Durbanville.

The winning Woolworths Mature Gouda 10
months was one of a record number of 1 029
dairy products from 78 producers, including
12 first-time entrants, that vied for the attention
of the judges, a team of 82 representing

52 companies.

From the high number of entries, 110 products
were selected as SA Champions, standing out
as winners in each championships class. Thirty
products were awarded with the esteemed
Qualité mark of excellence, the only mark of
excellence in the South African dairy industry.
"Every dairy producer’s dream is to have their
product selected as Product of the Year in a
competition like this,” says chief judge and dairy
expert Graham Sutherland. “The Woolworths
10-month mature Gouda has established a

legacy for exceptional quality over a period of
time. What makes it so unique is the combination
of taste and texture, which produces a flavourful
and satisfying tasting experience. The producer
has put all the necessary measures in place to
ensure that the quality of this cheese is maintained
to the highest standard, and the competency

of the cheesemaker is incredibly high. With this
product, they have discovered an extremely
potent winning formula.”

Herman Janse van Rensburg, General Manager
for Lactalis South Africa, says his team is thrilled
about claiming the 2024 Product of the Year
award. “We are excited that the top dairy award
has gone to team Lactalis South Africa for an
incredible sixth time in the past eight years. This
is an incredible achievement. Thank you to all
our dedicated teams who work incredibly hard
and always strive to maintain the high-quality
standards our consumers expect from us as

a company. Also, thank you to Agri-Expo for
providing this opportunity to showcase South
Africa’s dairy expertise.”



This year's event marked the 191st edition of
the SA Dairy Championships, the biggest and
oldest dairy competition in Africa. Breyton
Milford, General Manager of Agri-Expo,

the host of the event since 1834, says the
championships underscores the diversity

and extensive array of products the industry
manufactures, but it also shines a spotlight on
the significant contribution the dairy sector
makes to the South African economy.

Agri-Expo thanks all partners for their support
in facilitating the SA Dairy Championships.
"We appreciate our new three-year platinum
partnership with IMCD and Dsm-firmenich,
alongside our diamond partners Chr.Hansen
and Synercore, gold partners Checkers,
Hollard, Orchem, IFF, Woolworths, and the
Western Cape Department of Agriculture,
silver partners Condio and Pick n Pay, as well
as bronze partner Mane.”

SA DAIRY CHAMPIONSHIPS
FACTS AND FIGURES

1029 78 86

entries manufacturers  judges
entered ESTABLISHED

1834 /191
11 12 5145 years

industry new scores to
partners companies be punched

QUALITE, THE ONLY MARK OF EXCELLENCE




InSight

HR NEWS

Most of you have already met Synercore’s
Human Resources Group Manager,

Janine Bensch. With over 16 years of

HR experience in the manufacturing sector and

a BA in Human Resource Management from
Stellenbosch University, Janine brings invaluable
expertise in aligning HR strategies with

business objectives.

Her passion for inclusivity, empowering teams,
and cultivating a positive workplace culture
aligns perfectly with Synercore’s values.

To help you get to know her even better,
we've asked Janine a few questions about her
experience, vision, and goals for the future.

Janine—we're excited for what lies ahead!

What inspired you to pursue a career in
Human Resources, and how has your
experience in the manufacturing sector
shaped your approach to HR?

From a young age, | was deeply inspired by
my parents’ approach to teamwork. My father's
success as a businessman in the manufacturing
industry and my mother’s unwavering support

EMPLOYEE SPOTLIGHT

Janine Bensch
Human Resources
Group Manager

at home, juggling countless responsibilities,

left a lasting mark on me. Our dinner table
conversations were always filled with discussions
about "how things are made”, the thought
process behind strategic decisions, and, most
importantly, the importance of bringing a team
together and keeping them inspired. These
moments sparked my curiosity and fostered

a profound connection to the manufacturing
world. Human Resources became the natural
next step for me—it perfectly aligns my passion
for people with my drive to help businesses
thrive by empowering their teams. The fast-
paced, dynamic nature of manufacturing excites
me and constantly motivates me to ensure that
HR strategies are not just aligned but actively
drive operational success. Over the years,

I've come to understand the power of clear
communication, strong systems, and cultivating a
culture of accountability and camaraderie, all of
which are crucial in supporting both employees
and the business to achieve shared success. It's
this blend of people and purpose that makes HR
so rewarding for me!

Workplace culture is a key focus for you.
How do you ensure every Synercore employee
feels valued and understood?



InSigit

If you could have any superpower to help you in your role

as HR Group Manager, what would it be and why?

The HR Office wields the “Synergy Shake”— a magical power that enables

employees to transfer their valuable knowledge, industry insights, and

positive energy through a single handshake. This superpower ignites

teamwork, strengthens connections and inspire collective growth

| have a profound love, interest and appreciation
for human behaviour—what inspires people to
rise each morning, to pursue their dreams, and
to find purpose in their journey. Africa, with its
vibrant diversity, holds a unique essence, yet we
all share a common golden thread: the desire

to survive, progress, and belong. | believe in
keeping things simple, relevant, and relatable.
For me, setting the tone and creating the right

vibe is key, as happiness truly comes from within.

Though my Synercore journey has been brief so
far, it has already deepened my appreciation
for the incredible people that make this
organisation so special.

You have a strong track record of implementing
practical procedures and structures. Could you
share one of your most impactful initiatives and
how it benefited the organisation?

One of my most impactful initiatives was
streamlining the recruitment and onboarding
process in my previous role. We created a
standardised yet personalised approach,

combining digital tools and hands-on interaction.

This not only reduced the time to productivity
for new hires but also improved retention by
helping employees feel welcomed and aligned
with company values from day one.

What excited you most about joining Synercore,
and how do you see HR contributing to the
company'’s growth and success?

The humility of Synercore’s Directors and
Shareholders immediately captured my
attention. There's a genuine commitment to
Human Resources—to the well-being, happiness,
and success of its employees. Having started

my career in Paarl, I've always felt a strong
connection to the area, and stepping into a

role that spans from Pretoria and beyond is an
exciting new chapter. HR plays a crucial role in
connecting people with strategy. It's so much
more than just “hiring and firing.” My goal is to
position Synercore as a preferred employer—a
place where top talent actively wants to join,
contribute, and grow. Together, we can build an
environment that is more than just a workplace—
it becomes a vibe. A place where people feel
valued, motivated, and driven to succeed. Where
our employees become our greatest testament
to success. Synercore isn't just a company;

it's our future. By taking hands, accepting
accountability, and working toward goals

with pride, passion, and drive, we can achieve
greatness—for us!



NEW APPOINTMENTS

KELLY HARGRAVE
Key Accounts Manager
Allmark Foods

JOHN GORDON

Maintenance Manager
Allmark Foods

WILLEM VAN DER MERWE

Business Improvement Manager
Synercore

ANNELINE KANI
QA Systems Administrator
Allmark Foods

JUANRE KLEYNHANS
Maintenance Electrician
Allmark Foods



Qsynercore

WELLNESS PROGRAMME

PRESENTS:

LET'S BEAT TB TOGETHER

® What is Tuberculosis (TB)?

* How to recognise symptoms
* Prevention strategies

e Available treatments

* How to protect yourself and others
This training is part of our commitment to promoting health and wellness within

our team. Together, we can stay informed and create a healthier community.
*COMPULSORILY FOR EMPLOYEES TO ATTEND

LET'S PRIORITISE HEALTH!



This year we kicked off Synercore's first Employee Wellness
Programme with an insightful session on tuberculosis (TB), led by
Sr. Cecilia Engel from Right to Care. We're now more informed
and equipped to take better care of ourselves and others.

A big thank you to our strategic

partner Solo Africa for supplying
ASTAXANTHIN-a powerful natural
antioxidant with TEN clinically-validated
benefits. From boosting brain health
and energy levels to supporting
muscles, eyes, immunity, and
cardiovascular health, it's a

game-changer for wellness.



EMPOWERING LEADERSHIP THROUGH

Qsynercore

connec

As part of our commitment to leading in a deglobalising world,
Synercore hosted the second Synercore Connect event—an initiative
designed to empower every employee with knowledge, understanding,
and a genuine sense of pride in their contributions to our locally driven

food production.

Synercore’s strength lies in our local expertise, where
every department collaborates to source and process
the finest ingredients for our client needs. This
positions us as industry leaders in offering local
solutions that drive economic resilience and
reinforce food security.

Each team member at Synercore plays a vital role in
our success, and true leadership is about uniting these
strengths toward a common goal.

Synercore Connect serves as a platform for employees
to engage deeply with our processes, understanding
how their work contributes to products that serve both
local and regional markets.

By fostering knowledge-sharing and teamwork annual
events such as Synercore Connect, we are equipping
our employees to navigate the challenges of a shifting
global landscape while reinforcing our leadership in
the local food industry.



InSight

“GREAT THINGS IN BUSINESS
ARE NEVER DONE BY ONE PERSON.

THEY'RE DONE BY A TEAM OF PEOPLE.” ﬁ‘

- STEVE JOBS




InSight
IMPACTING GENERATIONS

Did you know for the price of one cappuccino, Shiloh Synergy can feed a family of four? As a company,
we are dedicated to helping address the country’s food security challenges. That is why we choose to
partner with the amazing Shiloh Synergy NPC, a non-profit based in Cape Town that prepares meals for
pre-schoolers. With 11 pre-schools using the Shiloh curriculum, we know that more than 780 households
all over the Western Cape are impacted.

NELSON MANDELA DAY 2024

Synercore's #ltsInYourHands Sandwich Drive for Nelson Mandela Day 2024 was a heartwarming success!
We made 1670 sandwiches (with added treats)to support those in need within our communities in Cape
Town and Pretoria. A huge thank you to our enthusiastic staff, and Darling Romery for donating delicious
smoothies for each child. A blessed day indeed!



InSight

SYNERCORE PARTNERS WITH TIGER BRANDS ON

#PLATES4DAYS

Synercore is proud to support Tiger Brands' flagship
nutrition initiative, #Plates4Days, which has been
making a meaningful impact on South African
institutions.

#DidYouKnow that Tiger Brands has been addressing
campus hunger since 20087 The initiative was
formalised in 2017, providing monthly food hampers
to support students at universities across the country.

At Synercore, we share the vision of ensuring no
student goes hungry, because proper nutrition is
essential not only for physical well-being but also for
brain health—fuelling focus, memory, and cognitive
performance to help students excel in their studies.

Synercore contributed our specially formulated
nutritious Soya Mince. Formulated to nourish
students, this product is a great source of energy-
boosting carbohydrates and fibre-rich vegetable
protein, pairing perfectly with staples like samp,
rice, or pasta.

We are honoured to be part of this inspiring project
alongside Tiger Brands, helping students focus on
their futures without worrying about their next meal.

TOGETHER, WE CAN
MAKE A DIFFERENCE!

To learn more about the #Plates4Days initiative,
visit Tiger Brands - Plates4Days Initiative.


https://www.tigerbrands.com/sustainability/Plates4Days

WORLD FOOD DAY 2024

In celebration of World Food Day 2024, we proudly support the UN’s Sustainable Development

Goals, with a focus on ending hunger, alleviating poverty, promoting good health and well-being,

and advancing quality education. As part of this commitment, Synercore joined the World Food

Day campaign donating 200 food boxes filled with products we are proud to have developed and
manufactured. Each box were filled with a dairy blend concentrate, flapjack mix, multigrain cereal drink,
instant powdered milk drink, and soya mince. These boxes were distributed by Hope for Youth SA
(Non-Profit-Organisation) to local soup kitchens as part of their 1000 food parcel initiative.



InSight

CELEBRATING
WOMEN'S MONTH

Synercore celebrated Women’s Month in August 2024 by reflecting on the incredible journey and
achievements of women in South Africa! We're especially proud of the amazing women at Synercore
who balance many roles, excel in their professional lives, inspire their colleagues, and always

make time to laugh. Thank you, ladies—you truly are the foundation at Synercore.

“We are each required to walk our
own road and then stop, assess
what we have learnt, and share it
with others. It is only in this way
that the next generation can learn
from those who have walked before
them. We can do no more than tell
our story. Then it is up to them to
make of it what they will.”

- MA SISULU



InSight

SPREADING HOLIDAY CHEER
WITH SYNERCORE CARES

The Synercore team came together to pack 300 special boxes filled with school shoes, toiletries,
educational spoils, and something sweet-because no child should feel forgotten at Christmas.
These boxes will be delivered to various children’s homes and underprivileged children,
bringing joy, hope, and smiles to those who need it most.

Every child deserves to feel the magic of the season. Together,
we can brighten their holidays and inspire a brighter future.
Thank you to everyone who helped make this

initiative possible!

Qsynercore
















Qsynercore

LEADERS IN FOOD INNOVATION

Synercore Holdings is a science-led investment
company focused on innovation within the food
industry in Africa. Along with an acute awareness
of market developments and opportunities,
Synercore aims to deliver research-backed

and commercially viable food solutions

within growing markets. With the acquisition

of various food and research companies,
Synercore has established itself as a
sustainable and dynamic group,

with a unique service offering to

the food industry.

WHAT WE DO

Speciality
Food Ingredients

Customised
Ingredient Solutions

Formulation and
Application Support
Dairy and Dairy Alternatives
Bread and Bakery Products
Beverages

Confectionary

Culinary

Specialised Research
and Development

Project Consultation
Contract Blending

and Toll Manufacturing
FSSC 22000 Certified
Halal and Kosher Certified
Milling

Extrusion

Tnpte AR

ALLMARK
EEEFOODS

www.synercore.co.za









ENHANCE YOUR BAKING WITH
AFRICAN FOOD INDUSTRIES’
BAKING POWDERS

African Food Industries (AFIl) presents its customised
baking powders. Our meticulously crafted products
are tailored to address the varied requirements

of commercial and artisan baking, guaranteeing
exceptional volume, texture, flavour and
consistency. Explore our baking powder range
formulated to elevate your baked goods.

WE OFFER

Tailored and Flexible Solutions

We understand that every baking application
is unique. That's why we offer custom-made
baking powders specifically designed for
cakes, sponges, flapjacks, tortillas,

crumpets, scones, and more.

Advanced Formulations

Our modern baking powders utilise
cutting-edge ingredients like Sodium
Acid Pyrophosphate for a precise,
controlled reaction, resulting in
consistent quality and performance.

Diverse Applications

From moisture-activated to
customising the rate of CO2 release,
we provide a wide range of options
to suit your processing requirements.
Choose from various acids and
combinations to achieve the perfect
expansion of gluten or egg matrix.

Quality Control

With our extensive experience and expertise,

you can trust AFI to deliver superior product

and process performance, ensuring optimal results.
Every batch undergoes rigorous quality testing and
is test baked in application.

FSSC 22000 Certified

Our baking powders are manufactured in our FSSC 22000
production facility, ensuring the utmost quality and food
safety in accordance with global standards.

@BAKETM BAKING POWDER RANGE

SUPREME REGULAR BPR

Developed for industrial Tailored for home baking mixes in Versatile baking powder
baking, ideal for auto or various product types such as scones, for self-rising flour and
semi-auto processes. flapjacks, cakes, and sponges. commercial mixes.

Qsynercore wwwsynercore.coza [

LEADERS IN FOOD INNOVATION







Neutral dairy

Plant based

Low pH dairy

Juices
Non-alcoholic drinks
Carbonated drinks
Concentrates

Powder drinks









A NEW SOLUTION FOR
YEAST AND MOULD CONTROL
ON CHEESE
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