Between

commodities and
food products
comes innovation
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BUNGE NORTH AMERICA

OUR CUSTOMERS Bunge Oils is equipped
to provide customized formulations and
expert technical assistance to customers
in the following industries:

Major food manufacturers
Foodservice

Baking

Snack foods

Confections

Private label retail oils
Non-food uses
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HOW OUR UNIQUE EXPERTISE BENEFITS
OUR CUSTOMERS Because Bunge Oils is so
closely tied to the food industry, we are in a
position to anticipate market trends that could
put our customers a step ahead. As a result,
we're typically developing healthier product
formulations long before our customers come
to us with a request. Our size is another
advantage for our customers. As part of Bunge,
the world’s largest oilseed processor, we offer our
customers a worldwide view, while remaining
flexible enough to
partner with them to
address more local
concerns. Our sales team
is supported by a research
and development team
that can help food

OUR PRODUCTS

SOLVING TOMORROW'S CHALLENGES TODAY
Innovation is Bunge Qils’ strong suit.

As research continues to identify the health
implications of dietary fat, Bunge Qils continues
to provide solutions that keep our customers on
the cutting edge. We've developed proprietary
processes that allow us to offer our customers
a number of trans fat alternatives.

We also work with other companies to
expand the solutions we can offer to our
customers. Our alliance with DuPont has resulted
in NUTRIUM™ Low Linolenic soybean oil, a
product that has better natural stability and
a longer shelf life than traditional soybean oil.

Bunge OQils is also focusing on emerging
markets. Delta™ SL is a Bunge Oils patented
formulation that has captured the interest of
major food manufacturers. This all-natural
vegetable oil metabolizes more quickly, inhibiting
the body’s ability to absorb cholesterol. It has a
lighter, cleaner flavor than other popular cooking
oils and performs equally well as a salad oil.

Bunge Qils sources soybean and
canola oil from the Company’s Oilseed
Processing unit and further refines it
into shortenings, margarines and salad
and cooking oils. Food manufacturers
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operators improve their
existing business and
develop new products.

foods, cookies, cakes, crackers - %
and icings. Restaurants trust '

Bunge Qils' products in their
most popular menu items.
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ABOUT BUNGE NORTH AMERICA

Bunge Oils is a business unit of Bunge North America, the North
American operating arm of Bunge Limited, a vertically integrated
food and feed ingredient company supplying raw and processed
agricultural commodities and specialized food ingredients to a
wide range of customers in the livestock, poultry, food processor,
foodservice and bakery industries. Headquartered in St. Louis,
Missouri, Bunge North America operates grain elevators, oilseed
processing facilities, edible oil refineries and packaging plants,
and corn dry mills in the U.S., Canada and Mexico.

ABOUT BUNGE LIMITED
Bunge Limited (NYSE: BG) is an integrated, global agribusiness

and food company operating in the farm-to-consumer food chain.

Founded in 1818 and headquartered in White Plains, New York,
Bunge is the world's leading oilseed processing company, the
largest producer and supplier of fertilizers to farmers in South
America and the world's leading seller of bottled vegetable oils
to consumers. To learn more, visit www.bunge.com.

How to reach us

For more information about Bunge Oils
products and services, please call or visit:

BUNGE OILS

11720 Borman Drive

St. Louis, Missouri 63146

tel (314) 292-2000

fax (314) 292-2110

Customer Service (800) 332-7692

www.bungenorthamerica.com
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