PEPTAMEN

Designed for Better
Tolerance




PEPTAMEN?® is the Only Family
of Peptide-based Formulas Supported

by over 30 Years of Clinical Experience
and More than 60 Published Studies

Recently published evidence further supports the use
of Peptamen® formulas for delivering better patient outcomes by:

Less Enteral Meeting Calorie Reduction in Healthcare
Feeding and Protein Needs Utilization in Home
Intolerance in Critical Care Enteral Nutrition
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All PEPTAMEN® Products are Built around
the Pillars of Hydrolyzed 100% Whey

Protein and Medium Chain Triglycerides,

which Represents at least 50% of Total Fat

e

Medium Chain
Triglycerides (MCTs)

Hydrolysed 100%
Whey Protein

o
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. AWl PEPTAMEN® Products are Built around the Pillars
- of Hydrolyzed 100% Whey Protein and Medium Chain

* Triglycerides, which Represents at least 50% of Total Fat

Hydrolysed
100% Whey Protein
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Effect of 100% Whey-Based Formula
e Whey protein does not vs. Casein-Predominant Formula
coagulate in the stomach on Gastric Emptying time'

 Faster gastric emptying
than other protein?

120 mins |
50 75 100

% Residual Gasteric Radioactivity

Whey Based Casein Predominant ] Peptamen® Formula B Control Formula
Formula Formula (100% whey hydrolysate with 70% fat as MCT)

(80% casein and 20% soy)

%k p<0.01 vs. control




BODY MASS ANABOLISM ANTIOXIDANT DEFENSE SYSTEM

Supports the Anabolism
of Lean Body Mass

o High quality protein with a PDCAAS e High level of BCAA (Branched-chain
(Protein Digestibility-Corrected Amino amino acid) (leucine, isoleucine,

Acid Score) of 1 and all 9 essential and valine), supporting muscle
amino acids protein synthesis**

Comparison of Protein Quality>*

0 25 50 75 100 125 1 2 3 0 20 40 60 80

Biological Value Protein Efficiency Ratio Net Protein Utilization

] Whey B casein L] Soy




BODY MASS ANABOLISM ANTIOXIDANT DEFENSE SYSTEM

Promotes Strengthening
Antioxidant Defense System

o Cysteine is a rate-limiting amino o Glutathione neutralizes free radicals
acid for glutathione synthesis’ that cause oxidative stress’

Cysteine Content (% total protein)’

1

% Total Protein

] Whey B casein L] Soy
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* Triglycerides, which Represents at least 50% of Total Fat

Hydrolysed
100% Whey Protein

Medium Chain
Triglycerides (MCTs)

Can Facilitate Lipid Absorption for Rapid Digestion to Help Provide
Readily Available Energy' and Improve Feeding Tolerance?

Provide More Readily Available Energy than LCT3#
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Digestion of MCT vs LCT

\11/
@

Medium chain
Fatty acid

Portal vein

Fatty acid

Triglycerides

Fatty acid

Long chain fatty acid

Esterification

-Triglycerides

B-lipoprotein
Formation of chylomicrons

Chylomicrons

Lymphatic system

Chylomicrons
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A Variety of Solutions for your
Gl-Compromised Patients'

Hydrolysed 100% whey protein and MCT for:

* Impaired Gl function * Malnutrition * Critically ill

» Early enteral feeding » Malabsorption » Cerebral Palsy

* Transition from Perenteral Nutrition * Short Bowel syndrome IBD e Chronic Diarrhea

<
HIGH ENERGY NEEDS LOW CARBOHYDRATE
HIGH PROTEIN NEEDS
MICROBIOME SUPPORT > MoDULATION OF
INFLAMMATORY CONDITIONS
d's s
| PEPTAMEN m‘fm‘n!:
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KEY FEATURES & BENEFITS MACRO NUTRIENTS & OSMOLARITY

, Ener Protein Flavours
Peptamen® 9

Product Hydrolysed

Kcal/ml 100% whey 250% MCTs VELTILES

a1 S

PEPTAM%?;! 1.5

PEPTAM%’ 1.0

PEPTAMm 1.3

P ey 1.3

PEPTAMEN
2.0




KEY FEATURES & BENEFITS MACRO NUTRIENTS & OSMOLARITY

B Energy Protein Fibres |Osmolarity Macri ingredients %
Peptamen® Total energy contribution

Product - :
Kcal/ml (g/L) (g/L) (mOsmol/L) | Protein:Lipids:Carbohydrate:Fiber

PEPTAMEN _ 37:29:34:0

INTENSE

pEPTAM%tg' , bb 25:39:36:0
(50%MCT)

PEPTAM%' _ 37 16:33:51:0
(70%MCT)

PEPTAMm' _ 49 20:33:47:0
(70%MCT)

PEPTAMEN : 49 20:33:46:1
(70%MCT)

PEPTAMEN
2.0
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' INTENSE PEPTAME) PEPTAMEN
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< PEPTAMEN® ),
INTENSE

Promotes tolerance for patients with high protein needs without
overfeeding and facilitates blood glucose management in ICU patients.

37% Total energy from proteins 280 mOsm/kg water

290/0 Total enegy from charbohydrate 50:50 MCT to LCT ratio
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Promotes tolerance and help manage inflammatory response
for patients with increased energy and protein needs.

1.5 kcal/ml 2.4 g/LEPA + DHA

25°/o Total energy from proteins 50:50 MCT to LCT ratio
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Promotes tolerance for patients with isocaloric energy needs without fibre.

16% Total energy from proteins 200 mosmol /1

Unflavoured or vanilla 70:30 MCT to LCT ratio

VARIETY OF SOLUTIONS PEPTAMEN® RANGE # Nastia =,




o @ <P '3:
e The Peptamen® Range

PEPTAMEN PEPTAMEN PEPTAMEN

< PEPTAMEN® ),
HN

Promotes tolerance for patients with increased energy and protein needs without fibre.

1.3 keal/ml 390 mosmol /L

200/0 Total energy from proteins 70:30 MCT to LCT ratio

VARIETY OF SOLUTIONS PEPTAMEN® RANGE # Nastia =,




00 @ <P D |
e The Peptamen® Range

I'PEPTAMEN PEPTAMEN
i
I
&

HN PHGG |
-

—

TOMY N INTLON

< PEPTAMEN® ),
HN PHGG

Promotes tolerance and support the gut microbiome for patients
with increased energy and protein needs.

1.3 kcal/ml 6 /L PHGG

20°/o Total energy from proteins 70:30 MCT to LCT ratio
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< PEPTAMEN® ),
2.0

Promotes tolerance and provide daily energy and protein in less time and volume.

2.0 kcal/ml Micronutrients completely in 750ml

(FSMP guideline)

1 80/0 Total energy from proteins 70:30 MCT to LCT ratio
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