IMPROVE YOUR BOTTOM LINE

WITH WET, WHOLE KERNEL FRACTIONATION!

CAPTURE HIGH PURITY FOOD GRADE CORN PRODUCTS BEFORE FERMENTATION

CORN COST ...coooviririens $7.28/BUSHEL
GERM BENEFIT .......... $0.59/BUSHEL
NET CORN COST ......... $6.69/BUSHEL

HYDROMILLING PHASE 1 (5 - HYDROMILLING™ PROCESS BENEFITS

P Produces multiple, high value-added co-products
(> » The co-products provide healthy, nutritional
e - v benefits to their consumers and enables “food
T T e 'l and fuel” production.
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With wet fractionation, starch yield loss is
minimized compared to “other” fractionation
processes resulting in higher quality germ and
fiber. With greater starch recovery, ethanol yield
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HYDROMILLING PHASE 2 per bushel is higher.

Generate less pollution than either a
conventional whole kernel dry grind, or a
oA

conventional dry fractionation facility.
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CONMORTY s FERMENTATION = CEMTRIFUGE :
: b Greater revenues and greater net profit.
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. e -Ir equipment is not needed.
=k X R > Wet fractionation solubilizes nutrients from the
'.'. germ, which benefits fermentation.
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HYDROMILLING CO-PRODUCTS

HYDROMILLING™ PRODUCES CONSISTENT HIGH QUALITY CO-PRODUCTS

THE PRODUCTS FOR THE FOOD INDUSTRY ARE MARKETED UNDER THE BRAND PRAIRIE SKY® INGREDIENTS.

NeutraGerm® is produced using no S02, and the germ has no bad odor. The low temperature drying system, delivers a high quality, low moisture (3%), food
grade product. Low residual starch levels maximize product oil content.

WholeBran™, a food grade fiber product. Due to the unique process, this product has low residual starch, high TDF and a neutral taste profile.

THE SOLARIS® BRAND OF INGREDIENTS ARE SOLD EXCLUSIVELY TO THE FEED INDUSTRY.

ProBran® - a highly digestible source of fiber, ProBran is a very palatable, high fiber option. Low dust, ProBran is very flowable.

Energia® - with a higher protein level than DDGS, Energia is a pelleted, low-fat ingredient that is extremely digestible and can be used in higher concentrations
for both ruminants and monogastrics. Energia is also low in phosphorus, low in potassium, and low in moisture. Energia is a very palatable and highly digestible
source of critical nutrients.

Glutenol® - this concentrated source of amino acids is low in phosphorus. Unlike corn gluten meal, Glutenol is SO2 free. Very low in moisture, low dust and
flowable, it mixes easily. The high carotenoids content creates a desirable goldcolor for eggs and poultry.

Glutenol® XP — similar to Glutenol, this product has even greater concentrations of highly digestible essential amino acids, energy and carotenoids.

COMPARE THE VALUE OF NEUTRAGERM TO DRY FRAC GERM

NeutraGerm® Dry Frac Germ **
0il 45% 22%
Starch 6.0% 26.5%
Protein 18.0% 18.3%"
Lb/bu 2.5# - 3.0# 7.5#
Value*** $597.00/ton* $202.00/ton*

*value calculated using standard processor formula (germ at 3.5% moisture).
**gther processing options could add ~$100/ton to Dry Frac Germ value

***crude corn oil price $0.68/Ib.
Aincludes grit protein

To request additional information or a detailed prospect
NEXT GENERATION ETHANOL PRODUCTION evaluation packet consisting of :

_ _ _ ¢ Financials
Is a partnership of expertise between Quality Technology

International, Inc. (QTI) and AMG, Inc.. The technology is - _ _
licensed to partner ethanol producers. * HydroMilling License Details

e Markets and Logistics

Please contact: Alberto Mendez at (937) 609-1097
Dan Hammes at (847) 531-2810

¢ Plans
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