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Vision & Mission

Company Vision

We are a global Peruvian business group
that offers natural ingredients and quality
superfoods, with added value; It has a
human capital committed to excellence,
efficiency, innovation, optimization of
technology, with a genuine commitment to
the community and the environment;
generating value for its customers,
suppliers and shareholders

Company Mission

To be a world leader in the processing and
commercialization of natural ingredients
and Superfoods, generating value and
well-lbeing for society.
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A GLOBAL Company
/ﬁ\ Plant Production PERU /ﬁ\ Warehouses: Germany, China, NY
Headquarters USA i\ Sales Team: USA, Peru, Spain, China, Phillippines
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Why EXANDAL?
Global Pe.ruvian More than20  Top Exporter of Global
Family years Tara, Quinoa and Company
Business Group Superfoods Warehouses &

Offices in USA,
Europe and Asia.
We export to more
than 50 countries







About Exandal USA Corp.

Exandal is a USA Corporation founded in
1998 by a group of business executives
from Peru and the USA.

Our goal is to grow and maintain our
position as the largest industrial producer
and worldwide distributor of Tara
(Caesalpinia Spinosa) related products.



! Commitment to QUALITY \-

Social and Fair
- Trade Standard

Y. \ Control Union
({ Fair Choice




Tara Market

Exandal Tara Market

World Leader in Tara Gum & Powder

Head Office in the United States

Production Plant in Peru

Strategically Located Warehouses

Exports to 50+ Countries Worldwide
Relationships with Local Farmers

Backed by internationally recognized
quality, food safety, and sustainability
standards.

Strong & knowledgeable Management
Team

Global Tara Market

Peru: Leading the Global Tara Market
2025 Peru Exports:

~3.4K MT of Tara Gum

~37.7K MT of Tara Powder
Strong Local Sourcing Network
Growing Applications
Market attractive/functionality



Whatis Tara Gum?

Tara gum is a natural ingredient produced by grinding seeds from the Caesalpinia spinosa tree
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Tara Crop Seasons

There are 5 regions in which the Tara Raw
Material is grown and collected:
Ayacucho, La Libertad, Arequipaq,
Huanuco and Cajamarca

There are 2 seasons for the Tara crop per
year:

- First season: May- end June July.

« Second sedson: August-Nowv.




TARA GUM
Galactomannadan




Tara Gum - Galactomannadn

Galactomannans are industrial polysaccharides that are commercially isolated from the seeds of guar, carob,
fenugreek and tara plants.




—/Tara Gum - Galactomannan
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Tara gum offers a soft, smooth texture that is similar in
composition to both locust bean and guar gum.

Its ability to stabilize in both hot and cold water and its odorless,
tasteless characteristics make it more convenient for use in a
variety of foods and beverages.
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TARA GUM
Uses & Applications
Food Industry




Tara Gum Uses & Applications

Due to its hydrocolloid nature, Tara gum dissolves easily in
water. It is primarily used to increase the viscosity of food
systems and the gel strength in combination with other

hydrocolloids -
4 Stabilizer
In sauces, meals and salad preparations

Solid consistency
In ice cream and dairy products

Emulsion Aid
In mayonnaise and toothpaste production

Gelling Synergy

In jams, jellies, candies, dairy products, and canned
meat manufacturing when combined with Carrageenan.
Capsulant

In the preparation of dehydrated products.
Retention agent: In the paper industry. (Increased fine fiber retention).

Tara Gum is also used by the pharmaceutical, cosmetic and animal feed

industries.



—/ Tara Gum Main Applications \—
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Tara Gum in Meat Products

APPLICATION FEATURES COMBINED WITH

Binding and stabilizer agent

High water absorption

Meat Products Reduce loss of weight

mproves slice ability of the meat blend
with carrageenan

Kappa Carrageenan




Tara Gum in Meat Products-
Market Example

 Thickener

» Improves Water retention and meat
structure

« Gelling agent combined with Carrageenan




/ Tara Gum in Meat Products - \

Petfood

 Thickener
« Improves Water retention and meat
structure

« Gelling agent combined with Carrageenan




TARA GUM
Recipes
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Chicken Nuggets
with Tara Gum
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Chicken Salami with
Tara Gum
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Turkey Mortadella
with Tara Gum







35% Injection
Turkey Breast
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Why EXANDAL?
Global Pe.ruvian More than 20 Top Exporter of Global
Family years Tara Company
Business Group Warehouses &

Offices in USA,
Europe and Asia.
We export to more
than 50 countries




Thank You

For Your Attention
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