Q)
THIS TOOLKIT SHARES OUR STORY AND
F . D Z Y M E INFORMATION ABOUT OUR PRODUCTS

IIIIIIIIIIIIIIIII

Let's make
food painless




CONTENTS

FODZYME® | Partner Toolkit

WHO WE ARE

ENZYME SCIENCE

PRODUCT OVERVIEW
SCIENTIFIC EVIDENCE
COMMUNICATION GUIDELINES
SUPPORT

04
07
11
19
21
24

02

F@®@DZYME.



. . WELCOME
LA il

L1

FODZYME® | Part

ECIINCES

BERCO D Z Y M ET

wy .
ner Toolkit

llllllll
THAT BREAKS QOWN THE FODMAM
FRUCTAM, ©P3 AND LACTOS,
]

coMMON oUT SYMFIOM TRIGONLS *

Welcome, partner

As a FODZYME® Partner, you can help us provide
nutritional diversity for optimal gut health. Join us
in #makingfoodpainless for 700 million people
through a science-driven, human-centric approach
to gut health.

This toolkit is here to help you communicate
FODZYME®'s benefits in the most effective and
factual way.

If you are also part of our affiliate program, you agree to comply with affiliate promotion
guidelines for dietary supplements as outlined by the U.S. Federal Trade Commission (FTC)
and the U.S. Food and Drug Administration (FDA).
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WHO WE ARE

F@DZYME

Driven by life-
altering results

We believe everyone deserves to enjoy delicious ond
nutritious food free from gut distress. |

Having experienced the struggles of food ovoidoh-ce-l )
and restrictive diets first-hand, we decided it was time -
for a better approach. L VLT

Within a multitude of solutions that target people’s #

lifestyles, we created a product that targets food
directly. We are devoted to developing elegant scientific
solutions for extraordinary_gut relief.
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ENZYME SCIENCE

We are on a mission to make
food painless by developing
effective solutions through

advanced scientific research.

FODZYME® | Partner Toolkit
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WHO WE ARE

Your support team

In the long term, we
have a vision of a world
where all of us can
confidently enjoy our
favorite foods and
partake painlessly in the

meals that bond us.

ASK ME ABOUT

FODZYME® | Partner Toolkit

Anjie Liu
CEO & CO-FOUNDER

...MY DIGESTIVE
HEALTH JOURNEY

David Hachuel
eee a0 =0 NDER

o AR

...OUR SCIENCE
AND R&D

Jocelyn Wells
HEAD OF

PARTNERSHIPS

...USING FODZYME
WITH PATIENTS
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ENZYME SCIENCE

Glossary

FODZYME® | Partner Toolkit

Carbohydrase: a family of enzymes

that hydrolyze carbohydrates

Dextrin: neutral, tasteless starch used
to stabilize enzymes

Enzyme activity. a measure of the
enzyme’s capacity to degrade its
substrate per unit of time; varies by
mode of administration and therefore
does not fully capture how much the
enzyme can act on food

FODMAP: poorly digested chains of
sugar molecules that can cause
digestive distress when they reach the
large intestine and are fermented by
the gut bacteria

Fructan: a chain of fructose molecules with

a glucose molecule at the end

Fructo-oligosaccharide (FOS): a type of
fructan with a chain length of 2-9 fructose
units [1]

Fructose: a monosaccharide

Galacto-oligosaccharide (GOS): a chain of
galactose molecules with glucose molecule
at the end

Inulin: a common source of fructan with @
chain length of more than 10 fructose units

[1]

Substrate: the molecule an enzyme targets
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ENZYME SCIENCE
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Digestive enzymes for carbohydrates

SUBSTRATE ACTIVE ENZYME

Fructan (inulin, FOS)* Fructan hydrolase (proprietary to FODZYME®)

Fructose* Glucose isomerase (aka xylose isomerase)
Galactooligo-saccharides (GOS)* Alpha-galactosidase

Inulin® Inulinase (Endo or Exo)

Lactose” Lactase

Pectin Pectinase

Polyols (mannitol, sorbitol)* Under development

Sucrose Invertase

Starch Amylase & glucoamylase

Insoluble fiber Hemicellulase *CODMAPS

FODZYME® | Partner Toolkit 08



BOTTOM LINE

FODZYME® | Partner Toolkit

Why use digestive enzymes?

Some carbohydrates (like FODMARPS) are poorly digested.

Fructans are chains of fructose sugars, while GOS are chains of
galactose. The body does not naturally_produce any enzyme to
break down fructans or galacto-oligosaccharides (GOS).

Digestive enzymes act on the food, not the body. They help
break down FODMAPs before they get fermented by bacteria
and draw water into the colon.

An effective enzyme will target the symptom-triggering FODMAPs
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Social, psychological &
nutritional benefits

SUPPORT A BETTER DIGESTION OF TRIGGER FOODS

INCREASE FLEXIBILITY TOWARDS A VARIED, NUTRIENT-RICH DIET

OPEN UP SOCIAL EATING

ADDRESS FOOD FEARS, ANXIETY AND AVOIDANCE BEHAVIORS
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ENZYME SCIENCE

FODZYME® | Partner Toolkit

What about enzyme
dependency?

Only about 5-15% of dietary fructans are absorbed;
the rest are fermented by bacteria in the colon [2].

Fructans are often referred to as prebiotics
because they “feed” the bacteria in the digestive
system. Fructans are also osmotic and draw water
into the colon.

For those with FODMAP sensitivity, these processes
lead to the hallmark symptoms of gas, bloating
and other digestive troubles.
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Product communication

We are devoted to transparency and accountability,
so we take FDA & FTC compliance seriously. Please
help us deliver accurate and valuable information to
support every human's life-changing journey to
better gut health.
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PRODUCT OVERVIEW

Our products

EXTRA
STRENGTH
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ANYWHERE BUNDLE
from $119

FODZYME® | Partner Toolkit

FODZYME® is a novel enzyme blend that
breaks down the FODMAPs fructan,
galacto-oligosaccharides (GOS), and
lactose into more digestible simple sugars.

Our unique enzyme, fructan hydrolase,
specifically addresses fructan, a significant
contributor to FODMAP-induced symptomes.

EXTRA
STRENGTH

30 DOSES

ON-THE-GO KIT
from $65

FODZYME® offers a simple complement to
the low-FODMAP diet for FODMAP-
sensitive patients.

Some patients choose to use it as an
alternative to the low-FODMAP diet while
others use it with every FODMAP-
containing meal.
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60 DOSES

HOME KIT
from $65
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PRODUCT OVERVIEW
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Elegant, optimized
formula to tackle most
FODMAP triggers*
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* This statement has not been evaluated by the FDA. This product is
not intended to diagnose, treat, cure, or prevent any disease.
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PRODUCT OVERVIEW

Formula facts

Three specialized enzymes with dextrin as a stabilizer
to ensure enzymes stay active as long as possible.

Vegan, dairy-, soy-, gluten- and casein-free, made
without artificial colors or flavors.

All ingredients are sourced from a US-based
manufacturer, then mixed and packed in a US-based
cGMP FDA-registered facility.

o\'
P ERIES

MONASH
UNIVERSITY
LOW FODMAP
CERTIFIED ™
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PRODUCT OVERVIEW

What makes
FODZYME® unique

MODE OF ADMINISTRATION

Powder form maximizes the enzymes'
effect on FODMAPs, while capsules
reduce their ability to homogenize with
and break FODMAPs down

NO OTHER GUT TRIGGERS

With only dextrin as an enzyme stabilizer,
FODZYME® is low FODMAP certified by
Monash University and free from major
groups of allergens

FODZYME® | Partner Toolkit

FODZYME® offers a low-risk intervention with a high
potential for benefit in patients with sensitivity to
the FODMAPs fructan, GOS, and lactose.

TARGETED FORMULA

Instead of inflating it with insignificant
enzymes, we created a three-enzyme formula
targeting the most common triggers, including
a wide-spectrum fructan hydrolase

CONVENIENT & EFFECTIVE

With an option for at-home and on-the-go
use, FODZYME® is easy to store, portion,
and take with you wherever you go thanks

to moisture-resistant, portable packaging
15
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PRODUCT OVERVIEW

How to highlight s
these benefits

Breaks down fructan, Reduces overall FODMAP
GOS, and lactose intake and allows stacking

S

« USE ON FOODS HIGH IN GOS, LACTOSE,

AND FRUCTAN Enables a wide variety Supports better digestion
of nutritious foods of trigger foods
« CHOOSE MORE POTENT, PORTABLE STICK
= )
PACKS FOR ON-THE-GO USE W/
« USE DURING THE INTEGRATION PHASE OF ol 1t
Neutral taste with little Enables you to enjoy the
A LOW FODMAP DIET OR WITH KNOWN to no texture foods you love and miss

OR SUSPETECED FODMAP TRIGGERS

FODZYME® | Partner Toolkit 16




PRODUCT USE

Dosing
recommendations

FODZYME® | Partner Toolkit

GENERAL GUIDELINES

Sprinkle 1 dose of FODZYME® on the foods you
know to be triggering and see if there's a change
in your qgut symptoms. Please keep in mind,
FODZYME® does not yet target polyols.

ADJUST TO TOLERANCE

Start with a small serving of one trigger food with 1
dose of FODZYME®. An effective dose will depend
on an individual's FODMAP tolerance, the amount of
FODMAPs in the meal, and how well FODZYME® is
able to mix with the food.

You can always go up to 1.5 or 2 doses for foods with a
higher FODMAP content, or if you are particularly
sensitive to FODMAPs.
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PRODUCT USE

Sprinkle @ ' Can't mix¢ § Add when g Useonig;  Chew well
directly on | Add a full § you're extra dose | fructan, f& ‘tohelpT \

GOS and | | enzymes
lactose, not Z' integrate
polyols* g% with the
L g “ food

uick start guide T [

ready to}y for larger 8
eat, not@® and longer
while meals
cooking

4

W

CAN'T MI
ADD A FULL!
DOSE ON
THE FIRST BITE

= ' FRUCTAN, = \ : TO HELP|
f LARGER AND § ‘GOSANDE -*/Y

' DIRECTLY &
i ENZYMES
LONGER | LACTOSE, NOTS‘:-‘

 MIX

(READY TO
EAT, NOT

INTEGRATE
'POLYOLS™ @ § WITH THE
COOKING FOOD

l‘ 5.:%;
*FODZYME® does not yet break down polyols.
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SCIENTIFIC EVIDENCE

And if you're into O
science (like we are)... O

We tested FODZYME®'s efficacy through SHIME® [3], a of fructan degraded within 30 min
scientifically validated model of a human gut. We
discovered that 90% of inulin (fructan) was degraded
within half an hour.
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r——- pancreatic
ocilds | E juice SHIME®
/0% of fructose was absorbed during the simulated R . | /3
|
small intestinal transit, thus_reducing_gas. : )| i
! : I == 3, =/ r——=" ="
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Results confirm our enzymes are !
TOP TAKEAWAY resilient to stomach conditions (i.e.
acidity and protease activity).

fructan+  stomach small ascending  transverse descending
FODZYME® intestine

FODZYME® | Partner Toolkit 19



SCIENTIFIC EVIDENCE

SCFA production

IS LOWER BUT PRESERVED WITH FODZYME®

Short-chain fatty_acids (SCFAs) provide important
fuel for colon cells, modulate the inflammatory
response, reduce the osmotic load of
malabsorbed sugars and regulate the passage of
contents through the Gl tract.

In our simulated model [3], SCFA production was
reduced but not depleted.

This means that FODZYME®’s enzymatic approach
may be more favorable to overall colonic health
than avoiding FODMAPs altogether.

FODZYME® | Partner Toolkit

ROLE OF SCFAS FOR GUT HEALTH

e SCFAs are absorbed in the colon along with
water, reducing_the osmotic load of
malabsorbed sugars.

o Can improve gut barrier integrity, glucose, and
lipid metabolism. [4]

e Regulate the immune system, the inflammatory
response, and blood pressure. [5]

e SCFA enemas may help to relieve symptoms of
IBD and prevent relapse. [5]

20
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COMMUNICATION

Claims

TERMS TO STEER CLEAR OF:

Irritable Bowel Syndrome (I1BS)
treats Ieokg. gut
N cUres N bloating
FODZYME® ipati
O AN T N cgnsﬂpoﬂon
diarrhea
reduces
gas
pain

FODZYME®  cannot be discussed in
REMEMBER conjunction with any disease, illness, chronic
condition, or symptoms related to a disease.

FODZYME® | Partner Toolkit

X INCORRECT EXAMPLE

partner | recommend using FODZYME® to all who
struggles with IBS - it improves gut conditions
and reduces symptoms like gas, pain, diarrheq,
and constipation,

2

F@DZYME



COMMUNICATION

Vocabulary

o use

[i PREFERRED EXAMPLE

F@DZYME

makes food painless
promotes gut health
supports/aids digestion
maintains gastrointestinal health
enhances tolerance
AFODZYME@) provides gastronomical freedom
addresses nutritional gap
enables unrestricted eating
breaks down FODMAPs
always targets symptom triggers
capitalized reduces FODMAP intake
A
REMEMBER qu #makingfoodpqinless & @fodzyme nikistrealy Many of my patients tried @fodzyme

and told me how much it has changed their life. It
allows a wide nutritional diversity in the long term. If
you're sensitive to these FODMAPSs, give FODZYME a

try. #rmakingfoodpainless

We encourage you to reach out to us at partners@fodzyme.com if
you have any questions and we’'d be happy to review your content.

FODZYME® | Partner Toolkit




COMMUNICATION

Example partner
recommendations

FODZYME is a game changer

As a dietitian working with Gl issues, | see a lot
of people struggling to tolerate FODMAPs and
they end up with significant gas and bloating
as well as diarrhea when eating many foods.

Before FODZYME®, their options were much
more limited and restrictive, which of course
increases stress about eating in general and
makes IBS symptoms worse!

Now when | introduce them to FODZYME®, they
have so much more hope and excitement to
tackle their Gl issues with less stress and
restriction. | no longer have to strictly avoid
garlic, onions, peas, and beans like | used to.

FODZYME® | Partner Toolkit

My favorite part about FODZYME® is that
| can now go out to a restaurant and
order a meal without asking tons of
questions and seeing if they can leave
out ingredients.

| can just order what I'm feeling, sprinkle
some FODZYME on, and enjoy my food
and the rest of my day without pain. |
highly recommend this product, and am
so happy to have found it!

ALYSHA GEBO, £
MS, RD, LDN |

™ Fating out with confidence,
thanks to @fodzyme

‘ fodmap.foodie

Eating out with confidence thanks to
@fodzyme #fodzymeinside

<7

BREAK DOWN

CERTAI
FODM

‘ andreahardyrd

FODZYME® can help you eat your
favorite foods #makingfoodpainless
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SUPPORT

Your
resources

we’re here to help your patients get
the most out of FODZYME® and
always encourage you to reach out.

Whether it’s to troubleshoot about a
specific patient, review content or
chat about GI Nutrition research,
we’re all ears.

FODZYME® | Partner Toolkit

PATIENT HANDOUTS & WORKBOOKS

ON-DEMAND CEU WEBINARS

PATIENT SAMPLES

1:1 CALLS OR EMAIL

24
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https://blog.fodzyme.com/patient-handouts-resources/
https://blog.fodzyme.com/ceu-webinars-for-clinicians/
https://link.fodzyme.com/welcomesample
https://cal.com/team/kiwi-biosciences/fodzyme-partner-chat
mailto:partners@fodzyme.com

COMMUNICATION
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You're about to
make food painless.

CONTACT

Gut questions?

If you con’t mix It In, simply
sprinkle the full dose on the
first bite. Make sure 10 chew
well for enzymes to integrate.

CALL
+1(857) 412 3601

EMAIL

partners@fodzyme.com

VISIT

www.fodzyme.com

www.fodzyme.com



tel:+18574253616
mailto:partners@fodzyme.com
http://www.fodzyme.com/

