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The problem

* Olive pomace is an increasingly problematic issue.
When farms don't have an energy recovery plant
nearby, the risk of additional spills is widespread.
Furthermore, paradoxically, the value of extra virgin
olive oilis declining due to competition from other
Mediterranean producers, led by Spain, Tunisia, and
Greece. It would be crucial to be able to valorize the
entire olive as an ingredient.
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What we did, doing
and wath will do

2021 Farmech was founded
* 2023 first patent it was deposit
* 2025 second patent it was dep

e 2026 first launch of first functional
food

e 2026 first launch of first food
supplement

* 2026 first production of dehidratation
semi industrial prototipe

* 2026 first launch of ingredient




ENJOIL SCENARIOS
OPPORTUNITY

THREE DIFFERENT SCENARIOS, THREE DIFFERENT SOLUTIONS,
COMPATIBLE WITH EACH OTHER BUT INDEPENDENTLY FUNCTIONAL.

THE OPPORTUNITY OF A PROPRIETARY AND PATENTED
TECHNOLOGY FOR POST-OIL DEHYDRATION OF OLIVES,
CUSTOMIZED FOR EACH INDIVIDUAL MILL AND SCALABLE FOR
LARGE PRODUCTION GROUPS SUCH AS COOPERATIVES AND
CONSORTIA.

THE POSSIBILITY OF DEVELOPING A UNIQUE INGREDIENT
NATURALLY CONTAINING PHOSPHOLIPIDS, VITAMINS, AND FAFHA,
APPLICABLE TO MULTIPLE APPLICATIONS, FROM PHARMACY TO
FOOD, FROM COSMETICS TO ANIMAL FEED.

THE HYPOTHESIS OF BETTING ON THE DEVELOPMENT OF A BRAND
THAT POSES A QUESTION FOR EVERYONE: THOSE WHO HAVE
DECIDED TO INSTITUTIONALISE THE WASTE OF RESOURCES AND
THOSE WHO ARE READY TO BET ON THE REUSE, RECOVERY AND
RECYCLING OF RAW MATERIALS! BUT MOST IMPORTANT SHOW TO
THE COMPANY OUR INTENTION...AND EXPLAIN THE DIRECTION!




Scenario 1: Enhancement of the Technology
Underlying the Dehydration Machine:
optimize production efficiency and transform
the technology into a marketable asset.

* To obtain a high-quality extract and enable year-round
operation by seasonally scheduling access to the raw
material, the olive pulp must be dehydrated rapidly and
at low temperatures to preserve the thermolabile
components.

* The development of modular and scalable dehydration
machines is therefore envisioned, capable of being
integrated directly into existing mills or serving groups
such as cooperatives and consortia. This would allow
the pulp to be dehydrated on-site, reducing
transportation costs for the wet raw material and its
degradation.

* Obtaining ISO/Industry 4.0 certification for the
machine would allow it to be promoted as a "green"
technology for the circular economy, marketable to
other players in the olive oil supply chain.



Scenario 2: B2B - Supercritical CO2 Extract diversify

VA VAVAVAN revenue by leveraging the extract's health benefits for
/\/\/\/\ nutraceutical and Pharmaceutical Sector.




Scenario 3: Enjoil Brand Enhancement and
Growth, consolidate Enjoil as a leader in
natural and sustainable functional foods:
Cognitive Wellness, Pain Management, and
Metabolic Wellness.

* "Sustainability & Health" Marketing
Strategy: Leveraging the patent, the
use of clean energy, and the
absence of chemical solvents,
communicating the value of the
circular economy. Position Enjoil as
a "daily nutraceutical" (Functional
Food). To make Enjoil's patent
economically quantifiable, it is
necessary to move from a technical
assessment to a monetary estimate
based on international standards.




Cost approach, currently
approximately 300.000,00 euro

* This method quantifies the value based
on the expenses incurred to develop the
invention. Itis the "minimum” value
below which it should not fall.

 Research and Development (R&D)
Costs: Sum of investments in
supercritical CO2 equipment,
researcher hours, and materials.

* Legal and Administrative Costs: Filing,
international extension, and patent
maintenance.



Income

approach

This is the most widely used method for the
nutraceutical and biotech sectors because it projects
the patent's ability to generate future cash.

Discounted Cash Flow (DCF): Future revenues from the
sale of the olive extract are estimated for the next 10-20
years and are brought back to their present value using a
discount rate.

Royalty Relief Method (Relief from Royalty): Calculates
how much the company would save if, instead of owning
the patent, it had to pay a third-party license to use it.

Differential Benefit: Quantifies the higher profit obtained
by selling the "premium" extract (pure, solvent-free)
compared to a standard extract.



Market approach

* Thisis based on a comparison with similar transactions
that have recently taken place on the market.

« Comparables Analysis: Search for acquisitions or licenses
of similar patents in the natural extract sector or SFE-CO2
technology.

* Market Multiples: If similar companies are listed or sold,
parameters (multiples) are applied to the revenue or
EBITDA generated by the patent.

* Considering that the process to reach the High-End range
(>60%) involves refinement through successive steps (a
technically sound choice because supercritical CO2 is
selective and allows triglycerides to be "washed away"
without damaging the phospholipids), the value of the
patent increases significantly.




Numerical estimate

* 1. Royalty Value (Percentage of Sales)

* The move to High-End concentration
shifts the patent from a "specialty
commodity" to a "high-tech ingredient":

* Standard Range (~40% PL): Royalties
between 4% and 6%.

* High-End Range (>60% PL): Royalties
between 7% and 10%.

* Note: If the extract is sold as a "certified
ingredient” (e.g., the EnjOil® brand in
other products), a 1-2% "Brand
Royalties" may be added.




Numerical estimate

2. Transfer Value (Patent Price)

If you decide to sell the patent to a multinational
nutraceutical or fine chemicals company (e.g.,
companies like Croda, BASF, or Lonza), the
estimated valuation could range between the
following:

Base Scenario (Standard): Between €500,000
and €1,200,000, based on R&D costs and
potential raw material savings for the licensee.

High-End Scenario (Post-2026): Between
€2,500,000 and €5,000,000+. The value
skyrockets because a 60% olive phospholipid
extract is a unique product, with extremely high
profit margins and applications in
pharmaceutical drug delivery.



Numerical estimate
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The team

- Alessio Gaggiotti

founder

- Giuseppe Angrisani

health and pharma partner and consultant
- Laura Ottavi

pharma consultant

- Elisabetta Albi

professor at university of Perugia
- Flavio Flamini

senior business consultant
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