Precision Fermentation & Bio-Manufacturing
FOOD & BEVERAGE INDUSTRY FORTIS & PEAK J

The global food system is undergoing a structural transformation. Traditional agriculture—long subject to climate
volatility, supply fluctuations, and resource constraints—is being augmented by bio-manufacturing technologies.
Precision fermentation is at the forefront of this shift: by programming microorganisms to produce specific proteins, fats,
and functional compounds, manufacturers can now create animal-free products that replicate the taste, texture, and
performance of traditional foods.

A leading food and ingredient company recognized that precision fermentation was not just an innovation opportunity—
but a strategic pathway to build a resilient, scalable, and high-purity production ecosystem. Powered by NEXORA™ and
the 3D&S execution framework, Fortis & Peak engineered a full transition from agricultural dependency to
programmable food production.
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High-Purity Ingredients Reduced Ag Dependency
Consistent quality at industrial scale Less exposure to climate & supply volatility
Scalable Output Lower Footprint
From lab innovation to industrial production Reduced environmental impact vs. traditional sourcing

From biological processes to programmable production systems — the future of food will not be grown; it will be

engineered. A
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The Strategic Challenge

Despite significant innovation potential, the organization faced a set of compounding structural vulnerabilities that
prevented it from scaling bio-based production. Traditional raw material sourcing exposed the business to
unpredictable agricultural cycles, climate-driven supply disruptions, and pricing instability. At the same time,
inconsistent quality in conventional inputs created downstream variability in finished products—undermining both
efficiency and brand reliability.

Internally, the organization lacked the bio-manufacturing capabilities, infrastructure, and talent needed to
operationalize fermentation at scale. R&D pipelines were disconnected from production and supply chain functions,
creating integration gaps that slowed commercialization. Most critically, there was no proven model for transitioning
lab-based fermentation innovations into industrial-grade operations. The organization had the ambition—but lacked a
scalable, integrated bio-manufacturing model to execute it.
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support industrial production.
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Transformation Powered by 3D&S + NEXORA™

Fortis & Peak deployed its proprietary 3D&S execution framework—Define, Design, Deliver, Sustain—integrated with
NEXORA™ as the bio-intelligence and process optimization engine. Each phase systematically dismantled the barriers to
bio-manufacturing scale while building a durable, self-optimizing production ecosystem.

1 2
DEFINE DESIGN
Mapped bio-manufacturing readiness: assessed portfolio Architected a Precision Fermentation Model: scalable
potential, fermentation infrastructure gaps, cost fermentation processes, bioreactor integration, digital
structures vs. traditional sourcing, and sustainability yield optimization models, and hybrid bio-
opportunities using NEXORA™. based/traditional supply chains.

3 4
DELIVER SUSTAIN
Deployed pilot and industrial-scale fermentation Enabled continuous bio-optimization: real-time process
facilities with real-time sensor monitoring, yield monitoring, integration of new strains and formulations,
optimization systems, and synchronized R&D-to- and capability building in digital bio-manufacturing
manufacturing pipelines. operations.

Each phase of 3D&S produced a defined outcome — from a clear bio-manufacturing roadmap (Define) to a self-
optimizing, scalable bio-production ecosystem (Sustain).



Core Platforms: NEXORA™ & the
Transformation Architecture

Two proprietary platforms drove the entire transformation. NEXORA™ served as the bio-integration and intelligence
engine—connecting biotech processes with manufacturing and supply chain systems, treating bioreactors as digital assets
for real-time optimization, and enabling data-driven control of yield, purity, and efficiency. The 3D&S framework provided
the execution structure that translated strategy into operational reality at every stage.

3D&S — Execution Framework

. Define: Identify bio-manufacturing opportunities
& readiness gaps

. Design: Architect scalable fermentation &
integration models

. Deliver: Deploy industrial bio-production
capabilities

. Sustain: Continuously optimize & expand bio-

manufacturing systems
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The architecture above illustrates the fundamental shift from agricultural dependency to programmable production — with
NEXORA™ serving as the connective intelligence layer that makes the transition scalable, measurable, and continuously
improvable.



Measurable Impact & Strategic Positioning

The transformation delivered a suite of measurable outcomes that repositioned the organization as a next-generation
food producer. Agricultural input dependency was significantly reduced, insulating the business from climate and
supply volatility. Ingredient consistency and purity improved markedly, enabling more reliable product performance at
scale. New product innovations could be commercialized faster, and the overall environmental footprint of production
was lowered compared to conventional sourcing methods. The result: a future-ready, resilient food production system
built for long-term competitive advantage.

Reduced Ag Dependency Improved Consistency

Lower exposure to volatile agricultural inputs, climate Higher purity and consistency of key ingredients
disruption, and pricing instability. across industrial-scale production runs.

Faster Innovation Lower Footprint

Accelerated commerecialization of alternative proteins Reduced environmental impact versus traditional
and new product formulations. agricultural production methods.

| The future of food production will not be grown — it will be engineered, programmed, and continuously optimized.

This engagement positions Fortis & Peak as the creator of NEXORA™, owner of the 3D&S methodology, and a firm that
uniquely bridges biotechnology and industrial manufacturing. Fortis & Peak is a leader in enabling programmable,
scalable, and resilient production ecosystems for the next generation of food and ingredient companies.
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Integration and intelligence "~ Execution-driven

platforms for next-generation transformation methodology Connecting cutting-edge

bio-production systems. from Define through Sustain. biotechnology with scalable
industrial manufacturing
operations.
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