.s. data-bak

30 YEARS OF TRADITION

DATA-BAK

Developing ingredients for the modern
baking industry

Tradition shapes the future




DATA-BAK BY THE NUMBERS

Three decades of growth and reliability

®) o

1993 ryj 100+ 9 10,000 t

YEAR FOUNDED EMPLOYEES PRODUCTS MARKETS ANNUAL CAPACITY



OUR JOURNEY

Three decades of continuous

growth

©
1993

Company founded

O
2007

System modernization

O
2020

Capacity of 5,000 t/year

= DATA-BAK

®
2000

First extruder

O
2016

New facility and demo center

®
2023

Capacity of 10,000 t/year

2005

New production facility

O
2018

Production expansion

o
2027

Fully automated mixing and packaging line
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MODERN PRODUCTION

State-of-the-art production
infrastructure

e Extrusion

Mixing

Milling

Packaging

== DATA-BAK 04 /1



DEMO CENTER AND PRODUCT DEVELOPMENT

From idea to finished product

== DATA-BAK

Idea

Development

Testing

Validation

Production

Identifying market needs and shaping the initial product concept.

Formulating recipes using our own in-house know-how.

Checking functionality and sensory qualities in the demo center.

Confirming quality and stability before production.

Moving into serial production with full quality control.
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LOGISTICS AND WAREHOUSING

Reliable logistics and
full traceability

‘ Reliable delivery
Control systems ensure the accuracy and timeliness of every delivery.
‘ Optimized distribution
Logistics tailored to customer needs across all nine markets.

‘ Full traceability
Every product batch is tracked from raw material to customer delivery.

& DATA-BAK 06 /11



QUALITY AND FOOD SAFETY

FSSC 22000 certified production

Raw material control o
4 f ﬁ
Incoming quality control of every shipment before production. DATABAR 0. 0

Putine &4, 2denci Broovedtd, 10291 Prigore Briovedia, Hrvatsia

Food Safety System Certification
(FSSC) 22000
(Vermia 49}

Process control PR T

22 s coun s

ovchomts wkath |
‘suhih Kiselih tijesta. ekstrudiranih fitarica.
Ko . pocuneg stioseepmscn () FSSC 22000

Real-time monitoring of all production parameters. e e

Detm certficacisia odkie 16. tramya 2015.
Tzdinye 1, Posiedie censfikat od ¥avma 2018

[
Finished product control = v

08P TS W 1T
Yot

Inspection of final products before delivery to customers.

Production traceability

f

i

i

Z
fai
;i
EC
L

Full traceability from raw material to finished product.

The certificate covers the production of improvers, concentrates, liquid and dry
sourdough, and extruded cereal products.
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PRODUCT PORTFOLIO

Ingredients for every recipe

% Improvers
% Concentrates &~

% Sourdough

% Decorations and toppings

% Specialty blends

1oo+ DIFFERENT PRODUCTS IN OUR RANGE

== DATA-BAK o8/ 1



BAKERY PRODUCTS

From raw material to premium bakery product

¢ Seeded bread

® Whole-grain corn bread

® Cereal biscuits

== DATA-BAK 09 /M



MARKETS AND INTERNATIONAL PRESENCE

Present where new trends in the baking industry emerge

—

=~ U or o

Yy
9 MARKETS IN THE REGION
e Croatia e Slovenia ¢ Bosnia & Herz.
e Serbia ® Montenegro ® Kosovo
¢ N. Macedonia ® Hungary ® GCreece

@ See us at Fl Europe 2026

Frankfurt - 17-19 Nov 2026

We regularly showcase our products and innovations at leading
European baking industry trade fairs.
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Thank You!

DATA-BAK d.o.o.

Partner in developing modern bakery products

Putine 44, 10291 Prigorje Brdovecko

www.data-bak.hr
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