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A FAMILY-OWNED INDUSTRY
WITH A SOCIAL CONSCIENCE




OUR COMMITMENTS
1O THE PLANET,
AcALTA AND THE ENVIRONMENT



OLOT MEATS GROUP is the first company in the Spanish meat industry to independently develop a social action
programme across three key areas: forest management, human health and the environment.

By cleaning and managing forests, we contribute to the global fight against the climate emergency, help
prevent wildfires and promote the efficient use of water resources.

By transforming porcine intestinal mucosa, we obtain heparin, an anticoagulant medicine used to prevent and
treat various diseases, as well as other high-value biotechnological products aimed at improving human health.

By developing advanced biofuels from pig-derived products, we obtain a sustainable, low-impact fuel as an
alternative to conventional kerosene used in aviation.

By supporting solidarity and sports initiatives, we contribute to the development of our local communities.
This entire approach promotes the circular economy, reduces waste and transforms by-products into high-value
resources. It is a model that connects industry, science and sustainability, committed to responsible production

capable of generating a positive impact on our communities.

At OLOT MEATS GROUP, we turn traditional processes into innovative solutions that integrate health, the
environment and economic development.

No one asked us to do it, but we feel committed to it.
For the planet and for people.

.

Mr. Xavier Roca
CEO of OLOT MEATS GROUP




WeE MANAGE
FORESTS FOR
SUSTAINABLE FOREST MANAGEMENT

OLOT MEATS GROUP intervenes in a forest in Catalonia every year to address the global challenges of the environmental crisis,

in a pioneering initiative within Spain's meat industry.

To achieve this, the company has signed a collaboration agreement with the Catalan Forest Consortium (CFC), which represents
the majority of private forest owners in Catalonia, and with the Forest Cooperative.

Cooperation between public and private organisations is clearly increasing across Europe. This agreement is particularly relevant
as it provides the framework for implementing a Forest Project for Climate Change Mitigation and Adaptation (PROMACQ).

This pilot project is part of the European LIFE CLIMARK initiative and aims to promote multifunctional forest management through
climate credits, which will form part of a future voluntary and local market for offsetting emissions and energy consumption.



Forests are undergoing a process of expansion and transformation driven, among other factors, by the
profound socio-economic changes experienced by rural areas since the middle of the last century, as
well as by the impact of climate change.

Sustainable forest management is the tool that ensures forestry activities provide environmental, social
and economic benefits, while improving the present and future functions of forests.

The main challenges pursued by OLOT MEATS GROUP's initiative are:
- COMBAT CLIMATE CHANGE

- INCREASE CO, CAPTURE

- PREVENT WILDFIRES

- PRESERVE BIODIVERSITY

- MAKE THE MOST OF WATER RESOURCES

In the forests where we operate, forestry work is carried out to regulate competition for water resources
and, in doing so, increase the vitality of the forest through sustainable forest management practices.

In addition, all activities take into account biodiversity conservation and enhancement criteria, such as
preserving trees with cavities, standing dead trees and fallen trees, as well as other features that improve
the forest's capacity to support biodiversity.

Aware of the impact of our activities —and of recurring periods of drought— we have made a firm
commitment to making better use of water resources through biomass removal, taking into account
that high vegetation cover in forest areas is one of the factors contributing to reduced water reaching
rivers, reservoirs and aquifers.

OLOT MEATS GROUP's forestry interventions are aimed at recovering so-called “blue water” —the
portion of precipitation that is not used by vegetation and therefore does not return to the atmosphere,
but instead flows over the land surface or infiltrates the soil, eventually reaching rivers and aquifers.
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WE TRANSFORM
PORK BY-PRODUCTS
INTO HIGH-VALUE MEDICINES

OLOT MEATS GROUP's entry into the pharmaceutical sector enables us to transform porcine intestinal
mucosa into a biotechnology product with a major healthcare impact: heparin.

Low-molecular-weight heparin (LMWH) is an essential anticoagulant used to prevent and treat thromboem-
bolic disease, one of the leading causes of morbidity and mortality worldwide.

This type of medicine is key in common clinical situations such as preventing thrombosis after surgery,
treating deep vein thrombosis, pulmonary embolism, and protecting patients at high cardiovascular risk.

It is also widely used in hospitalised patients, in oncology, during pregnancy in selected cases, and in nume-
rous medical procedures where preventing blood clots can be critical to saving lives.



OLOT MEATS GROUP’s commitment to human health consists of transforming a by-product of the food industry into a high-value

therapeutic medicine, helping to improve the availability of heparin while ensuring the highest health and safety standards.

This approach not only strengthens healthcare system resources but also enhances the security of supply of a medicine considered
strategic worldwide.

Production under strict pharmaceutical quality standards, together with full traceability from the origin of the raw material to the
final product, enables us to provide a safe and effective medicine that meets the highest international regulatory requirements.

The Glicopepton Biotech project covers an area of 25,000 m2 in Fraga (Huesca) and is the result of the expertise of Laboratorios Farma-
céuticos Rovi and the synergy between the Aragonese agri-food group Costa Food Group (Grupo Costa) and Carniques Celra, S.L., a
company within OLOT MEATS GROUP.

This collaboration combines scientific knowledge, industrial capacity and expertise in the agri-food sector to drive an initiative that
connects innovation, sustainability and public health.

The development of this project also positions the region as a hub for applied biotechnology, creating skilled employment and streng-
thening the industrial ecosystem linked to pharmaceutical research.

The infrastructure created for research and development also makes it possible to maximise the value of the other products genera-
ted during the process, promoting a model of integrated resource utilisation. These by-products can be used to produce high-nutritio-
nal-value animal feed or non-chemical organic fertilisers, contributing to the circular economy and reducing environmental impact.
In this way, the project not only drives pharmaceutical innovation, but also promotes responsible and sustainable production, in which
every stage of the process creates value and contributes, directly or indirectly, to human health and global well-being.
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WE PRODUCE
SUSTAINABLE AVIATION
FUEL (SAF)

OLOT MEATS GROUP's most recent project has focused on the
production of a specific type of biofuel: Sustainable Aviation Fuel (SAF),

or sustainable aviation fuel.




This fuel is an alternative to the conventional kerosene used in aviation.

Itis produced from sustainable sources rather than fossil oil, with the aim of redu-
cing CO, emissions and other greenhouse gases. Depending on the production
process, it can reduce net CO, emissions by up to 80%.

It is chemically similar to kerosene, meaning it can be used without modifying

existing engines or infrastructure.

OLOT MEATS GROUP will produce SAF from residual animal fats, a by-product of
the meat industry. This gives waste a new purpose, contributes to the circular
economy, and generates added value within the same business group.

Internationally, the initiative is aligned with the Kyoto Protocol, adopted in 1997 and
entering into force in 2005, whose main objective is to reduce greenhouse gas (GHG)
emissions. It also aligns with international and European policies aimed at reducing
emissions and transitioning towards a low-carbon economy.

In this context, the European Union has established the progressive incorporation of
Sustainable Aviation Fuels (SAF) into aircraft fuel supplies. The mandatory share
started at 2% in 2025 and will gradually increase over the coming years, reaching 70%
by 2050.

This measure contributes to the decarbonisation of the aviation sector, helps meet

international environmental commitments, and gradually reduces dependence on oil.

OLOT MEATS GROUP’s SAF project aligns our activities with global sustainability
goals, reduces the environmental impact of the sector, and drives innovation and
competitiveness within the company. Ultimately, it is an investment in the future
—both for the planet and for the development of our territory.
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WE COLLABORATE
WITH THE SOUL OF OUR TERRITORY

At OLOT MEATS GROUP, we believe we should give back to the communities that give us so much. The
territory is not just a physical landscape; it is shaped by a unique identity, driven by people, foundations,
organisations and associations that generously contribute to the common good and social progress of their
communities.

That is why we are particularly proud of the ongoing, long-term collaborations we maintain with various
organisations, particularly in the social and sporting fields. These organisations promote values that
are of great importance to us and that we strongly identify with, such as learning, responsibility, respect
and honesty.

All of OLOT MEATS GROUP's initiatives connect us with our territory and our society. Not because we have

to, but because we believe in it. That is why we want to be there — and we are.
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