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Bringing the goodness of probiotics to the people

MilkyMist partners with SIG and AnaBio
Technologies to launch world’s first long-
life probiotic buttermilk in aseptic carton
packs

MilkyMist, a renowned dairy innovator from South India, has teamed up with SIG and AnaBio
Technologies to introduce the world’s first long-life probiotic buttermilk in aseptic carton packs. This
groundbreaking development, showcased at Gulfood Manufacturing 2024 in Dubai, represents a
major breakthrough in the beverage industry, allowing probiotics to be incorporated into shelf-
stable drinks in aseptic cartons for the first time.

Probiotics are valued for their gut health and immunity-boosting benefits, but until now,
incorporating live probiotics into long-life beverages has been hindered by the heat treatments
used in Ultra-High-Temperature (UHT) processing, which compromised probiotic viability. The
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combination of AnaBio Technologies’ patented encapsulation technology and SIG’s gentle aseptic
filling technology has overcome this challenge, enabling MilkyMist to offer probiotic buttermilk that
remains shelf-stable and does not require refrigeration.

"We are thrilled to offer our probiotic buttermilk, a groundbreaking product that combines health
and convenience, reduces energy consumption and food waste thus helping us bringing the
goodness of probiotics to the people. This game-changing product not only offers consumers a
healthy and nutritious option but also ensures long shelf-life without the need for refrigeration. We
look forward to seeing this product make a positive difference in the lives of consumers”, said Dr. K
Rathnam, Chief Executive Officer of MilkyMist.

Christoph Wegener, Chief Markets Officer of SIG: “We are proud to display an ingenious
example of a new product category expansion: long-life probiotic buttermilk in an aseptic carton
pack. It has health benefits and overcomes the limitations of fresh probiotic drinks. With a longer
shelf life and no need for refrigeration, we significantly increase the reach and can bring the
goodness of probiotics to the people. The way is paved for many more amazing long-life probiotic
products in our aseptic packaging solutions.”

Dr. Aidan Fitzsimons, CEO of AnaBio Technologies: “We are truly excited to partner with
MilkyMist and SIG to bring the health benefits of live probiotics to the consumer in a long life
aseptic dairy drink incorporating encapsulated probiotics. Through the collaboration of the three
companies' expert teams, MilkyMist will offer consumers a great tasting product, delivering the
health benefits of live probiotics, in a convenient long shelf-life format. This is a real step forward in
innovation in the field of probiotic beverage products and represents a significant contribution to
consumer health.”

AnaBio’s patented encapsulation technology protects the probiotics with a protein coat, ensuring
they withstand high temperatures during buttermilk processing, and remain stable throughout the
shelf life of the product. Once consumed, enzymes naturally present in the intestine break down
the protein coat, releasing the probiotics to colonize the intestine and deliver their gut and immune
health benefits. The encapsulation technology along with SIG's aseptic filling technology, which
ensures a homogeneous suspension of probiotic cells per pack and thus the safe filling of
probiotics into SIG's aseptic cartons, will enable MilkyMist to offer a breakthrough innovation in
shelf-stable probiotic beverages.

The innovation offers numerous advantages:

Extended shelf life without refrigeration: The product remains stable for long periods at
room temperature, reducing food waste and energy consumption during storage and transport.
Proven health benefits: Encapsulated probiotic cultures are released during digestion,
providing the gut health and immune system benefits that consumers value.

Wider market reach: By eliminating refrigeration requirements, MilkyMist can distribute its
probiotic beverages more widely and at lower costs, making healthy nutritious products more
accessible.
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MilkyMist’s beverage innovation, delivered in SIG XSlimBloc 200mL aseptic carton packs, will
ensure that probiotic cultures remain effective without requiring refrigeration or sacrificing taste and
guality. This opens a new category world for probiotic beverages, traditionally confined to the
chilled section, offering a more convenient option.

SIG offers a wide range of different packaging formats and volumes to deliver the perfect
packaging solution for long-life probiotic beverages. From ambient yogurt and buttermilk to flavored
milk or plant-based drinks — SIG’s filling and packaging solutions are ideally suited to give
innovative products the perfect performance and to make the goodness of probiotic cultures
accessible to a wide audience.

Vandana Tandan, Head of Market India & Bangladesh at SIG: “The pioneering launch will
highlight the commitment to bringing health and sustainability to the forefront of the Indian
beverage industry. With this cutting-edge innovation, we are set to further develop the probiotic
dairy market, providing a long-lasting, gut-healthy product that meets the evolving needs of today’s
health-conscious consumers. We are thrilled to see MilkyMist launching the very first probiotic
buttermilk drink in our SIG XSlimBloc carton pack. A true step-change innovation in the Indian
dairy market.”

About SIG

SIG is a leading solutions provider of packaging for better — better for our customers, for consumers, and for
the world. With our unique portfolio of aseptic carton, bag-in-box, and spouted pouch, we work in partnership
with our customers to bring food and beverage products to consumers around the world in a safe,
sustainable, and affordable way. Our technology and outstanding innovation capabilities enable us to provide
our customers with versatile packaging systems and solutions for innovative products and smart operations,
all to address the ever-changing needs of consumers. Sustainability is integral to our business and guides us
on our journey to create packaging for better — packaging that gives more to people and the planet than it
takes out.

Founded in 1853, SIG is headquartered in Neuhausen, Switzerland, and is listed on the SIX Swiss
Exchange. The skills and experience of our approximately 9,000 employees worldwide enable us to respond
quickly and effectively to the needs of our customers in over 100 countries. In 2023, SIG produced 53 billion
packs and generated €3.2 billion in revenue. SIG also has an AA ESG rating by MSCI, a 13.9 (low risk)
score by Sustainalytics, Platinum CSR rating by EcoVadis, and is included in the FTSE4Good Index. For
more information, visit our website.

For insights into trends that drive the food and beverage industry, visit the SIG blog.

About AnaBio

AnaBio Technologies is a global leader in probiotic micro encapsulation technology. Micro encapsulation
involves coating probiotics in a protective coat at microscopic level enabling them to survive the stresses of
processing, storage, and digestion. This unique technology makes it possible to deliver health benefits to
consumers in a sustainable way and address some of the most pressing global health concerns, like
immunity, obesity and diabetes. Founded over 10 years ago, AnaBio operates from a 2000m2
Microencapsulation Centre of Excellence located in Cork, Ireland. AnaBio’s extensive IP portfolio is based on
extensive functional and clinical trials and encompasses 15 patent families. AnaBio offers food, beverage
and health companies around the globe contract research, commercial supply of microencapsulated
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ingredients via an FSSC22000 and FDA accredited production facility, and the opportunity to license
technology for their own use.

Picture caption:
MilkyMist, a renowned dairy innovator from South India, has teamed up with SIG and AnaBio
Technologies to introduce the world’s first long-life probiotic buttermilk in aseptic carton packs. This
groundbreaking development, showcased at Gulfood Manufacturing 2024 in Dubai, represents a
major breakthrough in the beverage industry, allowing probiotics to be incorporated into shelf-
stable drinks in aseptic cartons for the first time.
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