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WE ARE
SUSTAINABLE

We envisioned Pasta Berruto’s 2024 Sustaina-
bility Report as a journey that unfolds through
the seven stages of pasta production. An ideal
path that allows us to tell a story blending the
present and future of a company whose roots
stretch far back in time, but that wants to descri-
be itself through the lens of its everyday reality-
made of work, passion, care, and commitment.
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LETTER TO STAKEHOLDERS

The 2024 Sustainability Report mar-
ks another step forward compared to
our debut last year. In this document,
which captures what Pasta Berruto
has achieved in the past 12 months
and offers many insights into the im-
mediate future of our company, we
once again chose to share our world
and our way of working.

This Report is therefore a structu-
red and accurate narrative of our jour-
ney, in which we have also defined
the goals that must shape the future
of our company, following criteria of
transparency and sharing that invol-
ve not only Pasta Berruto but also the
territory where we operate daily and
the community that lives within it.

A significant development in 2024
was certainly the entry of FIAF (Fon-
do Italiano Agri&Food) into our cor-
porate structure, alongside a corre-
sponding increase in the shares held
by the Berruto Family. We are extre-
mely proud of this milestone, which
enables us to build a partnership with
a financially credible and reliable
player. With FIAF, we are creating a
pivotal moment in the history of hi-
gh-quality Italian pasta production.
This step reflects a shared commit-
ment to a future of growth, driven by
the passion and expertise of all our
collaborators-looking ahead with op-
timism, ready to write a new chapter
of success together.

Of course, within this Sustainability
Report, just as significant are all the
projects we have completed-requi-
ring both investment and effort-whi-
ch clearly reflect the choice we made
years ago: to become an ever more
fully sustainable company. Among
the goals achieved and projects laun-
ched are all the initiatives implemen-
ted to develop new technologically
advanced production lines, allowing
more conscious use of energy resour-
ces with a corresponding reduction in
consumption.

Sustainability has thus become
an essential element for Pasta Ber-
ruto, pursued not only in the envi-
ronmental sphere but also through
a constant commitment to waste
reduction and innovation. These ef-
forts generate new solutions that
provide a concrete response to the
needs of our customers and society
at large.

For Pasta Berruto, sustainability
also extends to the territory where our
roots lie. In 2024, we once again con-
firmed our presence by supporting
and endorsing initiatives and projects
carried out locally. Central to this is
the long-standing collaboration with
public authorities, with whom many
initiatives are realized.

Employees and the entire commu-
nity, represented by all the entities
that actively contribute to it, remain

central to the company’s develop-
ment choices. Pasta Berruto has kept
its roots firmly grounded while always
showing attention to the territory that
represents our true “home.”

Today, markets, financial institu-
tions, and customers are increasingly
attentive to the responsible and cer-
tified development of the companies
they work with. Pasta Berruto fully
shares this approach, convinced that
it is necessary to put virtuous practi-
ces into action-driven also by a sense
of entrepreneurial responsibility-whi-
ch will help us build a better future
and strengthen our competitiveness.
This journey also contributes to the
growth of the local economy, laying
the foundations for the development
of the entire community.

Stefano Berruto
Chief Executive Officer — Pasta Berruto
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PASTA BERRUTO S.p.A. (hereinafter
PASTA BERRUTO), with its registered
office and production site located in
Carmagnola (Turin), is engaged in the
production, trade, and sale of pasta
products, both traditional and special-
ty, of any kind and type.

Pasta Berruto is an l[talian com-
pany operating nationwide, with a
long tradition of producing high-qua-
lity pasta, rooted in the heart of Pied-
mont.

For generations, Pasta Berruto has
been synonymous with passion and
expertise, the foundation of a story of
continuous growth achieved through

constant dedication and daily com-
mitment carried out with skill and
mastery. This journey has turned Pa-
sta Berruto’s production into a true
art form, resulting in unique products
made from the finest durum wheat
semolina and cutting-edge modern
production technologies.

Today, as in the past, Pasta Ber-
ruto’'s mission is clear: to create pro-
ducts that reach consumers’ tables
all over the world, offering everyone
the opportunity to enjoy the authen-
tic taste of real Italian pasta, always
guaranteeing the highest quality and
food safety.
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D E

77 employees 75 employees

Breakdown:

b o

44 men 33 women 42 men 33 women
(57.2%) (42.8%) (56%) (44%)

Employment trend:
+6.9%

+2.6%
72 employees 75 employees 77 employees

31/12/2022 31/12/2023 3112/2024

Permanent contracts:

94.8% 95%

(4 fixed-term (4 fixed-term
employees) employees)




Full-time contracts:

2024 2023
90.9% 89%
(7 part-time (8 part-time
employees) employees)
100%

The company actively supports local
employment, with 100% of employees
from the Piedmont Region.

Piedmont

Every Pasta Berruto product is the
result of a careful selection of raw ma-
terials, sourced from a 100% Italian
supply chain, and a production pro-
cess that complies with the highest
standards of excellence. Production
processes are carried out with close
attention to maintaining a high level
of sustainability—both environmental
and social—through the adoption of
eco-friendly practices and collabora-
tion with suppliers to promote a su-
stainable culture and approach.

Pasta Berruto is not just a brand,
but a symbol of tradition, innovation,
and love for food. With a wide range of
formats and specialties, Pasta Berru-
to pursues the goal of satisfying even
the most demanding palates every
day, offering products that enhance
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Introduction

the pleasure of eating and everyday
well-being.

Thanks to its history of tradition
combined with the superior quality
of its products, Pasta Berruto has ear-
ned recognition for excellence in the
global market and has become an
ambassador of a Made in ltaly that is
increasingly sought after and appre-
ciated. Concrete proof of this is the
growth reflected in the revenue figu-
res reported in the tables below.

Pasta Berruto's development s
continuously expanding, as demon-
strated by the increase in turnover
between 2023 and 2024, which also
marks a significant strengthening in
international markets, both European
and non-EU, details of which are pro-
vided below.

Within Pasta Berruto, 3 employees
although residents of Piedmont
are of foreign origin.

2 employees

1 employees
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+9.1%

revenue growth
from 2023 to 2024

TOTAL REVENUE

2022 61,100,596
2023 64,425,000 B0

2024

70,315,000 WEZ-AP7

Min
di€ O 10 20 30 40 50 60 70 80

REVENUE BY GEOGRAPHIC AREA (€'000):

REVENUE BY EUROPEAN AREA

Other Europe
2024 5 24.7% | 2023 » 20.9%

Germany & Austria

2024 - 28.1% | 2023 » 33.1%

UK .
2024 + 2.3% | 2023 > 2.9%

France

2024 - 31.7% | 2023 » 28.7%

Italy

2024 - 5.7% | 2023 »6.1%

EUROPEAN AREA

Introduction
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Italy 4,005 5.7% 3,906 6.1% 6,262 | 10.2%
Germany & Austria 19,765 | 28.1% 21,298 | 33.1% 19,256 | 31.5%
France 22,266 31.7% 18,481 | 28.7% 12,161 | 19.9%
UK 1,618 2.3% 1,868 2.9% 1,795 2.9%
Other Europe 17,353 | 24.7% 13,446 | 20.9% 16,156 | 26.4%
Total 65,007 100.9% 58,999 91.6% 55,630 91.0%

15
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REVENUE BY NON-EUROPEAN AREA

Others
2024 - 1.4% | 2023 » 2.5%

| 2023 0.5%

Middle East

! %. 2024 - 4.3% | 2023 +4.3%

4

2024 5 1.3% | 2023 5 11%

Africa

NON-EUROPEAN AREA

Africa 905 1.3% 725 1.1% 804 1.3%
Middle East 3,019 4.3% 2,798 4.3% 2,860 4.7%
Far East 432 0.6% 296 0.5% 345 0.6%
Others 952 1.4% 1,607 2.5% 1,463 2.4%

Total non-European area 5,308 8.2% 5,426 8.4% 5,472 9.0%

Total 70,315 | 109.14% 64,425 | 100.00% 61,102 | 100.00%

16
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PRODUCTION VOLUMES BY TYPE kg
Durum wheat pasta 42,862,326
Egg or spinach pasta 3,841,465
Whole wheat pasta 1,442,556
Organic pasta 6,495,917
Other pasta 4,952,630
Other products 2,224,442

TOTAL

61,819,631

PRODUCT TYPE BY WEIGHT

. Durum wheat pasta

. Egg or spinach pasta
. Whole wheat pasta

' Organic pasta
I other pasta
Other products

17




‘ | Sustainability Report 2024
1 02

OUR HISTORY

«

The history of Pasta Berruto has
deep roots going back to the early
19th century. It began in 1806, when
Giovanni Battista Calamaro moved to
Carmagnola after leaving his peasant
family in Carignano. A short journey
that would mark the start of a great
adventure.

Calamaro began working in a pasta
factory in Carmagnola, where in 1809
he became a “vermicellaio”, that is, a
worker specialized in producing vermi-
celli pasta.

As his career developed, so did his
family: he married Maria Agnese Ber-
tero, and in 1816 they had a daughter,
Giuseppa Calamaro.

1806

Giovanni Battista
Calamaro begins
his career as

an apprentice
vermicellaio

in a Carmagnola
pasta factory

1837

The Calamaro
family all work

as pasta-makers;
Giuseppa Calamaro
marries

Domenico Casalis,
who transfers

the business

to Carignano

By 1837, the whole family was wor-
king as pasta-makers (“vermicellai”)
in Carmagnola, in the historic cen-
ter between Via Valobra and Piazza
Sant’Agostino. That same year, Giusep-
pa married Domenico Casalis, a “pre-
stinaio” (miller and baker).

Casalis carried on the family activi-
ty, relocating it to Carignano, where
he worked as a miller, baker, and pa-
sta-maker. From his marriage with Giu-
seppa came Francesco Casalis, who
later handed down the business to his
son Edoardo. In 1959, Edoardo became
one of the founding partners and CEO
of ITALPASTA, together with his son
Francesco Casalis.

1913

Pastificio Poy
founded in Turin

1922

opens a mill
in Chieri,
later called

Molino Paolo Berruto

1916

Pastificio Cuminetti
founded in
Porte di Pinerolo

The Berruto family

1930

Renato Arrighi
establishes
Pastificio Arrighi
in Carmagnola

To fully appreciate the value of the-
se origins, it is worth highlighting that
ITALPASTA was born from the merger
of three artisanal pasta factories: Pa-
stificio Casalis (Carignano), Pastificio
Poy (founded in Turin in 1913), and Pa-
stificio Cuminetti (founded in Porte di
Pinerolo in 1916).

Meanwhile, in 1922, the Berruto fa-
mily founded a mill in Chieri, where
wheat was ground into flour and semo-
lina. This laid the foundation of a lasting
family tradition in pasta production.
Over time, the mill became known as
Molino Paolo Berruto dei Fratelli Ber-
ruto S.p.A.

In the 1960s, the Berruto brothers -
Battista, Francesco, and Luigi - acqui-
red shares of ltalpasta, first from the
Poy and Cuminetti families, and later
from the Casalis family. In the 1980s,
they also acquired Pastificio Arrighi.

Founded in Carmagnola in 1930 by
Renato Arrighi, the Arrighi brand qui-

1986

i
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ckly gained success, achieving bro-
ad distribution and establishing itself
as an early player in modern retail di-
stribution. By the 1970s, Arrighi had a
strong international presence, and by
the 1990s it became a leading exporter
to the demanding U.S. market. Renato
later passed the business to his son Pa-
olo, who in 1986 sold the majority sha-
reholding to cousins Paolo and Cesare
Berruto, along with Antonio Gazzola
and Fiorenzo Revello.

The decisive step toward the present
came in 2004, with the creation of PA-
STA BERRUTO, uniting the Arrighi and
Italpasta brands - a consolidation of
over a century of experience in produ-
cing pasta of all kinds and formats.

Today, the tradition continues under
the leadership of Paolo Berruto’s chil-
dren:

« Anna Maria - Head of Purchasing
« Matteo - Plant Director
- Stefano - Chief Executive Officer.

Pastificio Arrighi

1959

Edoardo Casalis
and his son
Francesco

merge Casalis, Poy,
and Cuminetti

to found ITALPASTA

passes to

Berruto,

1960s

The Berruto
brothers
acquire
ITALPASTA

Paolo and Cesare

Antonio Gazzola,
and Fiorenzo Revello

Today

The tradition
continues under
Anna Maria, Matteo,
and Stefano Berruto

2004

PASTA BERRUTO

is born from the union
of ARRIGHI

and ITALPASTA
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The values of Pasta Berruto are the
cornerstones upon which a journey of
over two hundred years has been built.
A path that has always carried with it a
deep respect for tradition, still reflected
today in the production of Pasta Ber-
ruto. Our pasta boasts a range of hi-
gh-quality products based on recipes
handed down through generations.

The company’'s philosophy places
particular emphasis on the selection
of the finest raw materials, respect for
traditional production techniques, and
meticulous attention to detail - all of
which make every pasta an authentic
culinary masterpiece.

Pasta Berruto contributes to the le-
gacy and global appreciation of Italian
pasta through its constant pursuit of
excellence and premium raw mate-
rials. Within the brands Arrighi, Ital-
pasta, and 1881, the world of pasta is
explored through a diverse range of
products, each representing the best

. tradition

research

of Italian tradition in its specific market
segment.

Commitment to innovation has be-
come tangible and concrete through
the recent expansion of the plant, with
the addition of a ninth production line.
This significant €30 million investment,
spread over five years, highlights Pasta
Berruto's determination to remain at the
forefront of the industry, offering consu-
mers innovative products and solutions.

#pastayourway inclusive stories — a
Pasta Berruto project created to spre-
ad the concept of conviviality across
cultures, showcasing the many diffe-
rent ways pasta is prepared around the
world. An expression of inclusiveness
that transcends borders and nations,
#pastayourway is about sharing know-
ledge, traditions, recipes, and prepa-
ration methods - a testament to the
company’s care for people, those who
sit at our table, and those with whom
we share food and culture.

\ innovation

inclusion

oo
°°®

In recent years, sustainability has
become a central pillar of regulatory
and policy strategies at both the inter-
national and European Union levels.
The European Green Deal and the Uni-
ted Nations 2030 Agenda represent
the strategic frameworks guiding the
transition toward a more sustainable,
resilient, and inclusive economy.

Within this context, European insti-
tutions have introduced a comprehen-
sive regulatory system aimed at pro-
moting transparency, accountability,
and the integration of environmental,
social, and governance (ESG) factors
into the decision-making processes of
companies and investors.

A key milestone was the adoption
of Directive 2014/95/EU (Non-Financial
Reporting Directive, NFRD), transpo-
sed in Italy through Legislative Decree
254/2016. This directive required large
companies, considered “public-interest
entities,” to prepare a Non-Financial
Statement covering topics such as the
environment, social matters, human ri-
ghts, anti-corruption, and personnel.

This framework was later stren-
gthened by Directive (EU) 2022/2464
(Corporate Sustainability Reporting
Directive, CSRD), which significant-
ly expanded the scope of companies
subject to reporting obligations. The
CSRD introduced the mandatory use
of the European Sustainability Repor-
ting Standards (ESRS) and established
a progressive assurance regime for su-
stainability disclosures.

2
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Introduction

In Italy, the transposition of the
CSRD (Legislative Decree 2024/125),
now in force, has introduced additio-
nal provisions relevant for companies,
including:

the obligation to inform and consult
with workers' representatives on su-
stainability disclosures;

the assignment of assurance activi-
ties exclusively to statutory auditors
registered in a dedicated register;

a system of administrative fines for
non-compliance by both compa-
nies and auditors.

In parallel with the sustainability
reporting framework, the European
Union has developed several sustai-
nable finance initiatives, including the
EU Taxonomy Regulation (2020/852)
and the Sustainable Finance Disclosu-
re Regulation (SFDR), with the goal of
directing financial flows toward sustai-
nable economic activities.

In this continuously evolving regu-
latory environment, and in order to
protect European companies facing
renewed international economic com-
petition, in February 2025 the Europe-
an Commission presented a regulatory
simplification package, known as the
“Omnibus Simplification Package.”
Its purpose is to make the rules—par-
ticularly those related to sustainable
finance and sustainability reporting—
clearer, more proportionate, and more
applicable, especially for financial sec-
tor operators and small to mid-sized
enterprises (SMEs).
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The first measure introduced un-
der this approach, known as “Stop the
clock”, was approved by the European
Parliament and Council in April 2025
and entered into force with Directive
(EU) 2025/794. Member States must
now transpose it into national law by
31 December 2025, thereby amending
their existing legislative frameworks. As
its name suggests, “Stop the clock” pro-
vides for a two-year postponement of
the entry into force of the CSRD obliga-
tions for all entities subject to reporting.

Moreover, at the time of drafting
this document, further amendments
to the CSRD are under discussion wi-
thin the EU, which may introduce ad-
ditional simplifications and extensions.

To complement the regulatory fra-
mework, numerous voluntary inter-
national standards—such as the GRI
Standards, TCFD, SASB, and the United
Nations Global Compact Principles—
offer structured tools for measuring,
managing, and communicating su-
stainability performance. These widely
recognized and adopted references fa-
cilitate corporate alignment with both

regulatory and market requirements,
contributing to the development of
transparent, comparable, and credible
reporting.

Since 2023, Pasta Berruto has initia-
ted a sustainability reporting process
based on the voluntary framework
proposed by the Global Reporting Ini-
tiative (GRI).

Given the ongoing evolution of the
EU and national legislative landscape,
management has considered it ap-
propriate to await greater regulatory
certainty before adopting the Europe-
an Sustainability Reporting Standards
(ESRS). For the time being, the com-
pany confirms its reliance on a set of
voluntary reporting frameworks and
standards centered on the United Na-
tions 2030 Agenda and, above all, the
GRI Standards.

Pasta Berruto believes that this
methodological choice best combines
the commitment to operate in com-
pliance with a well-established and
internationally recognized standard
with the need to progressively move
towards future regulatory obligations.

ONU 2030 AGENDA FOR SUSTAINABLE DEVELOPMENT

The ONU 2030 Agenda, sighed in
September 2015 by 193 ONU Member
States, defined 17 Sustainable Deve-
lopment Goals (SDGs) aimed at ad-
dressing global challenges such as
poverty, hunger, gender equality, cli-
mate change, and many others. Bu-
sinesses are increasingly encouraged
or required to integrate the SDGs into
their sustainability reports, identifying
how their activities contribute to spe-
cific goals and what actions they are
undertaking to achieve them.

The 2030 Agenda overcame the li-
mitations of the Millennium Develop-
ment Goals (MDGs) by broadening
the concept of sustainability beyond
a purely human dimension and intro-
ducing a more analytical monitoring
mechanism. This mechanism holds
member countries more accountable
through a complex system of measu-
rement based on 17 goals, 169 targets,
and over 240 indicators.

The SDGs, articulated into 169 tar-
gets, represent a unique opportunity

L
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GOOD HEALTH
AND WELL-BEING

DECENT WORK AKD
ECOMOMIC GROWTH

) bevetopment GLSALS

QUALITY
EDUCATION

16 hoseoe W 17 fancooss
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for all sectors - especially business - to
unite around a common global agen-
da and face sustainability challenges
through international partnership,
while improving people’'s quality of
life and protecting the planet.

In line with the values underpinning
its industrial ethics, Pasta Berruto has
chosen to contribute specifically to Tar-
get 12.6 of the ONU 2030 Agenda, whi-
ch calls for: “Encouraging companies,
especially large and transnational en-
terprises, to adopt sustainable practices
and integrate sustainability informa-
tion into their periodic reports.” To this
end, the company has implemented
a monitoring and evaluation process
designed to responsibly demonstrate
its contribution to the 17 goals.

Pasta Berruto has structured its ap-
proach around four key pillars:

1. Structured process based on inter-
national tools
Using guidance documents such as
the SDG Compass (GRI - UNGC - WB-
CSD, 2017) and the SDG Action Ma-

nager platform, in 2023 Pasta Berru-
to launched its sustainability journey
aligned with the SDGs, structured
into five fundamental phases:

. Understanding: analyzing the
SDGs and their targets, as well
as interconnections and conver-
gence points with the company's
activities;

Il. Selection: identifying strategic
priorities through an evaluation
of both positive and negative ex-
ternalities generated by the busi-
ness;

Ill. Commitment: aligning priorities
with the SDGs to identify activities
and initiatives that can contribute
to sustainable development;

IV. Communication: sharing SDG
-related objectives with all sta-
keholders, not only internally
(governance bodies and organi-
zational units), but also externally
along the supply chain, with fi-
nal customers, and with the local
community;

23
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V. Reporting: adopting a system of 4. Concrete actions

indicators linked to the selected
SDGs to provide evidence of resul-
ts achieved and future objectives.

2. Responsible prioritization
Pasta Berruto has consciously cho-
sen which of the 17 SDGCs it can cur-
rently contribute to most effectively.

3. Focused contribution
While acknowledging the overar-

The company’s contribution to the
SDGs is evident not only through
the specific issues reported in this
document but also through the
detailed description of the actions
already undertaken and those cur-
rently in progress to support the
UN 2030 Agenda.

These actions align with the ini-

ching spirit of the UN 2030 Agen- tiatives that Pasta Berruto has cho-
da to contribute to all 17 goals, the sen to implement by embracing the
company recognizes that, at pre- 10 Principles of the Global Compact

sent, it can concretely contribute to  Network Italy on human rights, labor,

11 SDGs.

GOAL ACTIONS IMPLEMENTED

SDG 2
ZERO HUNGER

- Public-private partnerships to promote a culture of healthy

- Donation of pasta to selected national organizations.

environment, and anti-corruption.

eating and reduce food waste.

ey,

. -
Introduction
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SDG 7 - Use of sustainable energy sources through the installation
AFFORDABLE of a photovoltaic system and a high-efficiency cogeneration
AND CLEAN plant (CAR regime), contributing to more accessible
ENERGY and cleaner energy.
- Continuous internal training to develop skills and
raise employee awareness on sustainability
sSDG 8 and educational quality.
DECENT - Membership in the FASA Fund - Health and Supplementary
d WORK Pension Fund, supporting workers’ well-being
AND and economic security.
ECONOMIC - Adoption of a Corporate Social Responsibility Policy
GROWTH and respect for Human Rights, ensuring fair
and inclusive working conditions aligned with international
ethical principles.
- Development of innovative projects in Food Chemistry,
SDG 9 fostering innovation and academic collaboration

L INDUSTRY,
&; INNOVATION AND

(e.g., partnership with the University of Novara).

- Collaboration with Biova Project: creation of beer using

- SDG 3
WS GOOD HEALTH
AND WELL-BEING

- Nutritional and Production Efficiency: product design aimed

- Direct donations to medical research institutes (e.g.,

- Investments in health and safety, including specific training

- Sponsorships and contributions to sporting events to promote
- Private supplementary health insurance offered to employees,
- BRC (British Retail Consortium) certification, ensuring high

- Corporate policy for health and safety at work, defining

at maximizing nutritional and production efficiency while
minimizing environmental impact.

Candiolo Institute for Cancer Research).

programs.

a healthy and active lifestyle within the community.
supporting both physical and psychological well-being.
standards of food safety and hygiene in production processes.

objectives, responsibilities, and preventive measures
to guarantee safe workplaces and promote employees’
well-being.

INFRASTRUCTURE dry pasta scraps, demonstrating an innovative approach
to circular economy practices.
- Initiatives supporting local territories and communities.
SDG T - Engagement and support for local communities through
. SUSTAINABLE sponsorships of events and sports activities, reinforcing
“= CITIES social cohesion and promoting healthy lifestyles.
| AND . #PASTAYOURWAY project: promoting conviviality among

COMMUNITIES

different cultures by highlighting diverse ways of preparing
and enjoying pasta worldwide, fostering inclusion, dialogue,
and cultural exchange.

SDG 12

RESPONSIBLE

cO CONSUMPTION
AND
PRODUCTION

- Monitoring of energy consumption and continuous

commitment to improving the energy efficiency
of production processes.

- Adoption of ESG Action Plans.
- Closed-loop waste management through re-milling

in production cycles and/or selling by-products to the livestock
industry for feed production.

- Ongoing research into innovative solutions to reduce plastic

use in packaging.

- Active engagement with ESG requests: responding

to and participating in clients’ ESG questionnaires.

SDG 4
QUALITY
EDUCATION

- Collaboration on initiatives and projects with schools, universities,

- Support for quality education in the hospitality sector through

and research institutions.

engagement in local projects.

SDG 6
CLEAN
WATER
AND
SANITATION

- Closed-loop water recovery and cooling system: installation

- Installation of automatic dispensers within

of chillers to recover and cool water used in technological
circuits, reducing overall water consumption.

company premises.

LS SDG 13
L 3 CLIMATE ACTION

- Monitoring of energy consumption and greenhouse gas

(GHG) emissions.

- Definition of a GHG emissions reduction target,

partially linked to management's remuneration.

- Adoption of responsible production practices

and promotion of such practices throughout the supply chain.

- Continuous commitment through activities, management,

and investments aimed at reducing the environmental
impact of production processes.

- Adoption of a Corporate Environmental Policy to minimize

environmental impact across the value chain, with concrete
actions on energy consumption, waste management,
responsible resource use, and sustainable sourcing.

24
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- Raising awareness within the supply chain: distribution

SDG 15 of questionnaires to semolina and packaging suppliers
LIFE ON LAND to promote sustainable practices across
the food supply chain.
sSDG 16 - Adoption and publication of a Corporate Code of Ethics.
PEACE, JUSTICE - Implementation of the Organizational Model pursuant
AND STRONG to Italian Legislative Decree 231/01.
INSTITUTIONS - Commitment to anti-corruption practices.
- Networking and collaboration on initiatives and projects
with schools, universities, and other institutions
to share best practices and build strategic synergies.
- Participation in ethical assessment and audit systems,
such as EcoVadis and SMETA (Sedex Members Ethical
SDG 17 . S
Trade Audit), to ensure transparency, accountability,
PARTNERSHIPS and continuous improvement throughout the supply chain
FOR THE GOALS P 9 PRl :

- Partnerships with local associations, such as providing

logistical support and vehicle storage facilities

for a local social association at Italpasta (La Loggia),
aimed at supporting socially valuable

and solidarity-based initiatives.

:N‘_":_\{*
Introduction M

These principles are universally re- Rights, the ILO Declaration, the Rio
cognized, as they are derived from Declaration, and the United Nations
the Universal Declaration of Human Convention against Corruption.

Businesses should:

Principle |

Support and respect the protection of internationally proclai-
med human rights within their sphere of influence

Principle Il

Make sure that they are not complicit, even indirectly, in hu-
man rights abuses

Businesses should uphold:

Principle Ill

The freedom of association and the effective recognition of
the right to collective bargaining

Principle IV

The elimination of all forms of forced and compulsory labor

Principle V

The effective abolition of child labor

Principle VI

The elimination of discrimination in respect of employment
and occupation

Businesses should:

Principle VII

Support a precautionary approach to environmental challen-
ges

Environment
Principle VIlII

Undertake initiatives to promote greater environmental re-
sponsibility

Principle IX

Encourage the development and diffusion of environmentally
friendly technologies

Anti-
Corruption

Principle X

Businesses should work against corruption in all its forms,
including extortion and bribery

27




iy &V\




‘ g// | Sustainability Report 2024

2.1

MATERIALITY ANALYSIS

Pasta Berruto's Sustainability Re-
port is based on identifying material
topics - the most relevant economic,
environmental, and social issues (in-
cluding human rights) - from the per-
spective of the company’s impacts on
the external environment. These are
significant, actual, or potential im-
pacts on people and the environment,
directly linked to the organization’s
activities, products, and services, in-
cluding those upstream and down-
stream in the value chain.

The information reported here re-
sults from a preliminary materiality

analysis conducted in line with the
GRI Sustainability Reporting Stan-
dards | GRI 3: Material Topics 2021.

The activity was structured in three
phases:

Phase 1:
Impact Identification

The working team mapped out po-
tentially material issues most relevant
to a company like Pasta Berruto. Ben-
chmarking was carried out with lea-
ding national and international food
companies already producing sustai-
nability or non-financial reports. This

was complemented by insights from
sector surveys in national and interna-
tional contexts.

Outcome: 79 issues identified (some
overlapping or redundant).

Phase 2:
Evaluation of Materiality

Each issue’s significance was as-
sessed based on identified impacts,
through internal due diligence by
management (evaluating impacts in
their area of responsibility) and ex-
ternal stakeholder perspectives (on
issues with potential environmental,
social, or community impact).

Each issue was assigned a score
from 1to 4 for two factors: importan-
ce (or severity) and likelihood of im-
pact.
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c (T
ompany @

The combination of these two va-
lues represents the “risk,” which quan-
tified the significance of each issue.

Outcome: list narrowed to 25 is-
sues, grouped into five categories:
governance & social responsibili-
ty, human resources, human rights,
customers & product responsibility,
environmental responsibility, supply
chain responsibility.

Phase 3:
Prioritization for Reporting

Based on average risk scores, a fi-
nal list of priority material topics was
drawn up.

The 25 issues were then analyzed
further by internal and external sta-
keholders, establishing a materiality
threshold (risk score = 8).

scopg | MATERAL DESCRIPTION STAKEHOLDER IMPACT SDGs
Production and sale of high-quality products through targeted actions P pr— n
Safety ; ! . . o 2= 152
- to improve the quality and safety of manufactured products; promotion . e =
and traceability T . . S Clients External E 0 &=
of products of best practmg; in product safgty and implementation of initiatives g
for the traceability of raw materials and products used.
Offering high-quality products that meet the needs of customers
Innovation and consumers through tailored product differentiation to meet and satisfy IS =
and product the demands of different diets (vegetarian, vegan, kosher, gluten-free, etc.). Clients External _,1,1!’;, w
- quality This approach also incorporates the creation of excellent recipes to achieve
S superior flavor.
o
o
[a }
Control and analysis of product quality standards, thanks to laboratory e pry—
Research, - . | ¢ 1
innovation research and adherence to national quality and safety standards. Clients External sSp—
' Monitoring of product quality and traceability throughout the supply chain. ﬁﬂ O
control : - S ) S
Research and innovation also focus on logistics and packaging optimization.
. Transparent and appropriate communication regarding 7w = I
Rreosdpggt&ble the products offered, thanks in particular to labelling that complies Clients External 7 12__ 5‘_,._
P : with regulations and clearly highlights the main characteristics "W" m il
labelling —
of the products sold.
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MATERIAL

THEME

DESCRIPTION

STAKEHOLDER
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Customer experience and surveys on customer satisfaction
with product quality, safety, and specific features.

and respect
for biodiversity

of natural habitats, indigenous species, and local flora and fauna. Protection
of the entire ecosystem, which could be jeopardized by the organization's
activities (production sites and raw materials).

. 12 =
Customer Customer support services that meet customer/consumer needs, Clients External AS—
satisfaction constant and open dialogue through dedicated channels; O
° management and minimization of complaints related
-g to the quality of products or services offered
2
o
. Promoting a healthy lifestyle and the importance of proper nutrition T
Nutrition e S R ) B i
through specific products, initiatives, and communications; .
and ST L . . Clients External
well-bein providing a nutritionally varied and balanced product offering,
9 including organic products.
Responsible management of procurement processes throughout
Sustainable the organization's supply chain; supplier assessment and screening 8 L=
supply chain based on social and environmental performance; Suppliers External (e@)
management promotion of socially responsible behaviors and practices
that encourage suppliers to adopt sustainable practices.
Working Management of activities along the value chain (suppliers and customers)
£ conditions that may pose significant human rights risks (forced labor, child labor, free- . . . .
© oo . L RS Suppliers, Employees, Community Interior and Exterior
c and dom of association and collective bargaining, discrimination at work) and any
; human rights actions taken (e.g., training plans on human rights issues)
s
o)
a
Sourcing Sourcing from local suppliers and promoting initiatives that encourage
from local the use of locally produced raw materials, increasing relationships with Suppliers External
suppliers the community and the local area and optimizing logistics processes
Conscious Efficient use of raw materials and waste minimization throughout
consumption the production chain; analysis of the environmental impacts Environment External
of raw materials | of the products and services offered by the organization
Ener Efficient energy management through investments, activities, programs,
and gy and management systems; reducing the use of energy from fossil fuels
. o and promoting the production and purchase of energy Community External
air emissions . o : .
from renewable sources; monitoring, prevention, and reduction
management o - S
of greenhouse gas (GHG) emissions and other polluting emissions.
- Waste Conscious management of waste generated by the organization's activities;
S dissemination of a corporate culture aimed at maximizing waste pr—
management, S X . 11—
= . management efficiency by promoting conscious management methods . sor—
c recyclability . . - Environment External m
o and practices such as reuse, sorting, and recycling.
4 and food waste . N M
= - Promotion of awareness-raising activities related to food waste
Z reduction .
S both internally and externally.
Land Responsible and non-invasive management of natural resources,
with particular attention to limiting environmental impacts related
management/ e e ; S = .
) to suppliers' activities and their production; monitoring and protection .
protection Environment External

32
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Governance and Compliance

MATERIAL
DESCRIPTION TAKEHOLDER
THEME SC (o] ) (o]
Corporate
Governance and | Definition of the structure and composition of the governance bodies,
Transparency the appointment system, separation of powers, remuneration Institutions, Shareholders Interior and Exterior
in Decision- and performance evaluation of the Top Management and the Board
Making of Directors (which includes social and environmental responsibility criteria)
Processes
Integrity and transparency in business activities, promotion of corporate
Ethics governance inspired by the highest standards of ethics, integrity,
and compliance with laws and regulations. Adoption of a Code of Ethics
and . . . 2 s . .
. and national and international principles and guidelines (Global Compact) Everyone Interior and Exterior
responsible hat includ £ ial and : | bili
business that include areas of social and environmental responsibility.
Transparent communication regarding the organization's
good governance practices.
fAQtl-corruptlon, Adoption of an Organizational Model 231, internal policies and procedures
air . - o i ) . .
for compliance with current legislation and any specific regulations (e.g. Everyone Interior and Exterior

competition
and legality

anti-corruption, anti-competitive behavior, anti-money laundering)

Dialogue with

Engagement and dialogue with public and private entities (including NGOs
and trade associations) and institutions on sustainability issues

associations h - busi f ” 3 effecti Community External
and institutions that can impact business performance; transparent and effective
management of contributions disbursed by the Public Administration
Health Development of practices and programs that promote workplace safety;
and safety promotion of specific training on employee health and safety, .
. o . . . Employees Interiors
inthe monitoring and prevention of workplace accidents aimed
workplace at reducing their number
Diversity Developing inclusion, non-discrimination, and diversity management
and Equality policies for minorities (e.g., disability, gender, age, ethnicity, sex, religion); Employees Interiors
opportunity this includes equal pay for equal roles.
Promoting professional growth and personal development for the
Development o2 o ;
. organization's employees, through development activities aimed
and protection : - - T . .
of human at enhancing the technlcal,. managerial, arjd organlzathnal skills of. Employees Interiors
" capital employees and strengthening the professionalism required for their roles.
Y P Ability to attract and retain talent.
5y
Q . . . . . . . . . .
£ Policies, benefits (financial and non-financial), actions aimed at improving
Corporate ) - . .
w employee well-being and capable of creating a comfortable working Employees Interiors
welfare - .
environment that meets employee needs and expectations
Promoting a shared corporate culture through the implementation
Shared of initiatives and programs aimed at consolidating the set of principles,
programs, and initiatives commmon to the various operating locations. . .
corporate . . S . 2 Everyone Interior and exterior
Promoting and implementing internal climate surveys within
culture D ) ) . - -
the organization, aimed at engaging with and listening to employees
with a view to improving the quality of relationships.
*é' Market Engaging the organization in the local context in which it operates
5 presence by defining specific hiring, compensation, and management policies
€ and indirect for locally employed personnel; analyzing and managing the indirect Everyone Interior and exterior
g economic economic impacts generated by business activities, with particular
(¥) impacts reference to the organization's supply chain.
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SCOPE DESCRIPTION STAKEHOLDER IMPACT
THEME
Business development while fully respecting local communities;
Involvement ; . S L
promotion of educational/training activities for the development
and support R . . : . . .
> of local of individuals apd thg local area; dopatlvons, sponsorsh'lp; partnerships, Community Exteriors
‘é’ communities and collaborations with local organizations and associations to support
=1 the community.
S
£ . . o .
8 Promoting a healthy lifestyle and nutritional education,
Nutrition through the same product offering, as well as organizing events . .
- - - - . Community Exteriors
education and campaigns aimed at raising awareness on nutrition, food,
and related environmental and social issues.

Outcome: 18 material topics identi-

Looking ahead, the company plansto

e Classifying stakeholders by

in- e Conducting surveys asking each

fied for business relevance, linked to strengthen its materiality analysis with fluence, strategic relevance, and stakeholder group to rate the im-
13 SDGs. broader stakeholder engagement by: proximity. portance of all 25 issues (from Pha-
IMPACT IMPACT
SCOPE THEME GRI APPEARANCE PERIMETER TYPE CHAPTER
Product Product safety and traceability Customer health and safety Agency direct Product
Product Innovation and product quality N/A Agency direct Traceability
and transparency

Product Research, innovation, control N/A Agency direct Innovation
Product Responsible product labelling Marketing and labeling Agency direct Marketing and labels
Product Customer satisfaction N/A Agency direct Product
Product Nutrition and well-being N/A Community direct Product
Supply chain Conscious consumption of raw materials | Materials Agency direct Raw materials
Supply chain Sustainable supply chain management Procurement practices Agency direct Raw materials

Energy and air emissions Energy
Environment 9y Emissions Agency direct Environment

management .

Climate change
. Waste management, recyclability . ) .

Environment ) Water discharges and waste Agency direct Environment

and food waste reduction
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Non-discrimination, Relations between
workers and management, Child labor,

Company and all direct

and Compliance

and legality

Socio-economic compliance

Employees Working conditions and human rights Forced labor, Evaluation of respect economic partners and indirect Human Rights
for human rights
Employees Development.and protection Emplqyment, Education and Trglnlng, Company direct HuMman Resources
of human capital Diversity and Equal Opportunities (employees)
Employees Health and safety in the workplace Health and safety in the workplace Compaqy and all direct Health and Safety
economic partners

Governance . . . Economic performance .
and Compliance Ethics and responsible business Market presence Public policy Agency direct Governance

. . . - Anti-corruption .
Governance Anti-corruption, fair competition Anti-competitive behavior Company and all direct Governance

economic partners and indirect

Involvement and support

and indirect economic impacts

Community of local communities N/A Community direct Community
Community Nutrition education N/A Community direct Community
Community Market presence N/A Company direct Employees

and Community

se 1) on a scale of 1 (least relevant) to
5 (most relevant).

e Using results to build a materiality
matrix, showing the positioning of

issues across categories, based on
stakeholder vs. governance eva-
luations.

Pasta Berruto's stakeholders are
those interested in or involved in the
management and success of the com-
pany.

Employees - Employees are an im-
portant stakeholder group for Pasta
Berruto. They contribute to the pro-
duction, distribution, and promotion
of the company's products and are es-
sential to its daily operations.

Customers - Customers are crucial
to Pasta Berruto’s success. The com-
pany strives to meet its customers’ ne-
eds by offering high-quality products
and meeting their expectations in ter-
ms of taste, variety, and service.

Suppliers - Pasta Berruto's sup-
pliers provide the raw materials, such
as durum wheat, needed for pasta
production. Maintaining a strong and
reliable relationship with suppliers is
essential to ensuring quality and con-
tinuity of supply.

Local community and third sector -
Pasta Berruto can have an impact on
the local community in which it opera-
tes, for example, by creating jobs, sup-
porting local initiatives, or reducing its
environmental impact. Pasta Berru-
to’s reputation and commitment to
the community can impact its corpo-
rate image.




Employees
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- Diversity and equal

opportunities

- Development and protection

of human capital

- Corporate welfare

- Health and safety at work
- Shared corporate culture
- Respect for human rights

- Improved security
- Meetings with trade union

representatives

- Update of the integration

of the second level contract

- Expansion of corporate

welfare services

- Reserved channel

for reporting violations
of Legislative Decree 231/01

Clients

P
e
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- Product safety

and traceability

- Consumer satisfaction

- Responsible labelling

- Price

- Innovation and quality

- Nutrition and well-being
- Research, innovation

and control

- Compliance with laws

- Direct contacts
- Customer care

and market analysis

- Raising awareness among

end customers
for direct actions
in favor of the environment

Pre-and post-sales assistance

- Management of digital channels

Suppliers

- Quality and safety

of the raw materials

- Sustainable supply chain

management

- Respect

for human rights

- Supplier Evaluation
- Local suppliers

- Verification

of quality standards

- Feedback on ESG issues

for suppliers of raw materials
and packaging

- Periodic technical visits

and meetings

- Quality feedback

Local
community
and third
sector (trade
associations,
non-profit
organizations)

2on2
L —d

- Involvement and support

of local communities

- Nutrition education
- Education on sports

and healthy lifestyles

- Respect for human rights
- Transparency towards

the media and
the community

- Research

and development,
education, art
and culture

- Collaborative projects

with universities
and training schools

- Cultural and artistic institutions
- Support and sponsorship

of sports clubs
and sporting events

- Conferences and

co-organization of events

- Support and participation

in local events

- Participation in projects,

calls for proposals or research

- Product donation to support

disadvantaged individuals

sCopRl
LA MOSTRA
STORLA

DISCOVER

In 2024, alongside reporting on its
sustainability journey, Pasta Berruto
took a strategic step by developing
a three-year ESG Action Plan (2025-
2027). Though not legally required,
this plan formalizes and communi-
cates the company’s long-term com-
mitment to responsible development,
systematically integrating environ-
mental, social, and governance crite-
ria into its industrial strategy.

The Action Plan - developed over 8
months and definitively approved by
the Board of Directors in July 2025 -
goes beyond regulatory obligations,

Company

demonstrating a clear commitment
shared both internally and externally
with all stakeholders.

It was built starting from the mate-
riality analysis (aligned with GRI Stan-
dards 2021) and considering progressi-
ve alignment with ESRS, in preparation
for future CSRD requirements.

Main priority areas include:

e Decarbonization of the production
process

® Energy efficiency improvement

e Sustainable management of water
resources and food waste
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objectives and results. With this ini- social goals, fostering a corporate
tiative, Pasta Berruto aims to rein- culture of sustainability across the
force competitive resilience and value chain.

contribute to European climate and

‘ g// | Sustainability Report 2024

e Employee well-being and develop- The plan includes measurable

ment KPls, assignment of internal re-
e Gender equality promotion sponsibilities, and periodic monito-
e Strengthening of ethical governance ring to ensure consistency between

ACTION AREA MATERIAL TOPIC STATUS TARGET KPI
0000
Carbon footprint system for quantifying & reporting Environment gneerrrwgigsions Ongoin 2025 Progress monitorin
GHG emissions (ISO 14064, Step 1 certification) going 9 9
management
O
s . . Governance & Com- Responsible . N
m‘g, ESG Policy drafting pliance business ethics Ongoing 2026 Progress monitoring
Energy % annual reduction
Decarbonization & energy reduction plan Environment & emissions Ongoing 2026 e L
of specific emissions
management
Workplace . o
Health & Safety Mgmt System (ISO 450071) Employees health & safety Ongoing 2026 Progress monitoring
Energy
Energy Management System (ISO 50001) Environment & emissions Ongoing 2026 Progress monitoring
management
® [
T o)
Gender balance target definition Employees Human capital Planned By 2026 % of women among
development employees
-
“l] . . . Waste management Tons of waste per ton
Production waste reduction plan Environment & food waste Planned By 2027 :
. of production
reduction
= Waste m?3 well water/ton
.* Water consumption reduction target Environment & resource Planned By 2027 ]
- of production
‘ management
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3.1

PRODUCTION PROCESS

Pasta Berruto is the culmination of
a long history, dating back to the ear-
ly 19th century, which has made this
Piedmontese brand a symbol of tradi-
tion and expertise, with a natural pro-
pensity for process and product inno-
vation. This combination, combined
with a daily commitment to the pur-
suit of the highest product quality, has
now resulted in a brand known and
recognized worldwide for its gastrono-
mic excellence, appreciated by all con-
noisseurs.

There are seven fundamental pro-
cessing phases that go into a comple-

46

te pasta production cycle, each crucial
and essential for achieving a clear goal:
maximum product quality.

1. SELECTION OF DURUM

WHEAT SEMOLINA

For pasta making, only semolina
obtained from the heart of the whe-
at kernel is used. It has a uniform
yellow color, is free of bran, and
has a high protein content and hi-
gh-quality gluten. The semolina is
therefore selected in compliance
with the highest quality standards,
which take into account the physi-

cal characteristics (specific weight
and impurities) and technological
characteristics (protein, gluten qua-
lity, and yellowness index) of the raw
material.

. GRINDING

This is the stage in which the grain
is delivered to the mill, where it is
sifted, cleaned of impurities, and
ground. Milling involves a process in
which the grain is gradually passed
through rollers that break the ker-
nels, stripping them of their outer
layers and reducing their size. The
ground grainisthen passed through
sieves that separate the bran, mid-
dlings, and fine middlings. The final
stage, achieved through the use of a
regrinding cylinder, is aimed at refi-
ning the flour and obtaining the no-
ble product of the milling process:
semolina and granulated wheat.

. KNEADING

Kneading is a phase in the pasta
making process that occurs imme-
diately after kneading and before
drawing.

In practice, it consists of “slowly and
long kneading” the mass of semo-
lina and water in a machine called
a gramola, which exerts continuous
and regular pressure on the dough.

Main functions of the kneading:

e Compact the dough: this elimi-
nates air bubbles and makes the
mixture uniform.

* Achieving the right elasticity and
consistency: allows the gluten
to organize itself better, giving
structure to the pasta.

e Promote better drawing and
drying: the pasta is smoother,

ey,

& 3
Products @

more compact and resistant to
cooking.

e Kneading is used to transform
the raw dough into a homoge-
neous, plastic mass ready to be
drawn through bronze or steel
dies to take on the desired shape.

4. WIRE DRAWING
The next step after kneading is a
process that uses dies to shape the
pasta. Traditional drawing produ-
ces a pasta with a rough, porous
surface that better holds certain
sauces.

5. DRYING
The most delicate moment of the
entire production process, the pha-
se in which the pasta is left to rest
inside dryers and ventilated with
hot air that reduces its water con-
tent, reaching the maximum limit —
required by law — of 12.5% moisture
content.

6. COOLING
To bring the pasta back to room
temperature, we then move on to a
temperature reduction process car-
ried out inside special coolers.

7. PACKAGING

At the end of the entire production
cycle, the PACKAGING stage arri-
ves, during which the pasta, stored
in silos, is packaged in special car-
dboard packs or transparent bags.
This phase serves the dual purpo-
se of protecting the product from
contamination by external agents
and presenting it to the consumer
with the appropriate information
label.
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BRAND LINES - PRODUCTS

In the gastronomic world, Pasta
Berruto is synonymous with brands of
excellence recognized and appreciated
by consumers around the world, with
the ARRIGHI, ITALPASTA, and BERRU-
TO 1881 brands. 2023 saw a major tran-
sformation that led to the creation of
a new look for all packaging, through
which the company’s philosophy was

PASTA
BERRUTO

.
Y,
\Z

communicated. All products now bear
the BERRUTO brand, telling a unique,
centuries-old story that speaks of a re-
gion and does so worldwide, regard-
less of latitude or longitude. This is the
true secret of Pasta Berruto: having
become a true ambassador of Italian

excellence.

DAL 1930

1881 - ROUGH AND POROUS

100% Italian durum wheat

Ruvide e Porose line features pa-
sta with a distinctive rough surfa-
ce, obtained through a traditional
process that ensures perfect co-
oking and holds the sauce, enhan-
cing its flavor. Ruvide e Porose is
produced exclusively from Italian
grains, subject to strict quality con-
trols, and is dried at low temperatu-
res. The products in this line, which
meet the highest quality standards,
offer a wide selection of shapes.

1881 - THE REGIONALS

Regional pastas represent a journey
through the culture and tradition of
Italian pasta, from Liguria to Luca-
nia, passing through Emilia-Roma-
gna, Puglia, and Molise. Made from
100% Italian wheat, these products
offer authentic tastes and flavors.
The specific drying process and
double dough method faithfully re-
create the artisanal, hand-crafted
process.

In the Regionals you can therefo-
re taste the typical Ligurian Trofie,
the Trascinati, a great classic of Lu-
canian home cooking, the Emilian
Strozzapreti, the Apulian Orecchiet-
te and the Molise Cavatelli.

1881 - ORGANIC

Organic and Organic Wholemeal
products, created to meet the needs
of consumers who value naturalness
and seek healthy products. This offe-
ring includes products made exclu-
sively from Italian grains.

The OrganicLine-obtained fromthe
mixture of organic durum wheat se-
molina and water with a slow drying

process that maintains the nutritio-
nal values unaltered, is composed of
Spaghetti, Penne Rigate, Fusilli, Far-
falle, Fidellini, Tagliatelle, Smooth
Macaroni, Chifferini and Lasagne.
The Organic Wholemeal Line, whi-
ch includes Spaghetti, Fusilli and
Penne Rigate, is made from organic
wholemeal durum wheat semolina,
always of Italian origin.

1881 - GLUTEN FREE

PASTA BERRUTO has chosen to
dedicate a gluten-free line, using
corn and rice flours that are glu-
ten-free and suitable for those
with varying degrees of gluten in-
tolerance. The products in the glu-
ten-free line are licensed under the
Crossed-Out Ear of Wheat trade-
mark issued by the Italian Cereals
Association (AIC).

1881 - LEGUMES AND CEREALS

The Gusto e Benessere Line is ba-
sed on the use of carefully selected
raw ingredients. The perfectly ba-
lanced flavor and high fiber content
make these products delicious and
healthy at the same time. The line
is also gluten-free, making it per-
fect for those with intolerances. Gu-
sto e Benessere features Caserec-
ce ai Legumi (Legume Caserecce)
- made with lentil, chickpea, bean,
and pea flour; Fusilli ai Pea (Pea Fu-
silli); Penne Rigate ai cereali (Grain
Penne Rigate) - made with corn,
rice, amaranth, quinoa, and teff
flour; and Rigatoni alle Lenticchie
(Lentil Rigatoni) - made with only
red lentil flour.




ARRIGHI

SHORT PASTA | LONG PASTA
SMALL PASTAS

Short, Long, and Small pasta sha-
pes represent the wide range of
pasta shapes that are part of the hi-
story and tradition of Italian cuisine.
Each shape is the result of a specific
process, a drawing process that sha-
pes the dough into different shapes
and unique consistencies that pair
well with countless sauces and con-
diments.

ARRIGHI - SPECIALS

The Speciali, a line born from the
Arrighi selection, are produced from
durum wheat semolina and inclu-
de a varied and rich range of sha-
pes: from farfalle and francesine to
bucatini, passing through fidellini,
tagliolini, tagliatelle, cannelloni,
Sardinian gnocchetti and finally ar-
riving at semolina, egg and spinach
lasagna.

ARRIGHI - WHOLEMEAL

The Arrighi Whole Grain Line featu-
res timeless classic shapes such as
spaghetti, penne rigate, fusilli, and
whole grain lasagna, a healthy solu-
tion with a high fiber content and a
high concentration of flavor.

ARRIGHI - TRICOLOR

The Tricolore Line is part of the Arri-
ghi selection in the farfalle and fusilli
formats, produced exclusively with
durum wheat semolina, spinach,
and tomatoes.

ARRIGHI - ALLEGRE
The Allegre Line is part of the large
selection of Arrighi Pasta, produced

exclusively with durum wheat se-
molina, and is designed for the little
ones. The Alfabeto shape, compo-
sed of letters and numbers, and the
Pasta Zoo for guessing the shape
of the animals, stimulate children’s
imagination and appetite. The Al-
legre Line also includes quick-co-
oking Maccheroncini and Fusilli,
ideal for moments when the little
ones crave a plate of pasta because
they are ready in just 3 minutes and
ideal when seasoned with simple
sauces, oil and Parmesan cheese or
in soups and broth.

ARRIGHI - STUFFED

The Stuffed Line is part of the Arri-
ghi selection and is made exclusively
with durum wheat semolina and
high-quality eggs. A line that is not
affected by the seasons because it
does not require controlled storage
temperatures. The Line includes Tor-
tellini with Raw Ham, Tortellini and
Ravioli with Cheese, Tortellini with
Mushrooms and Tortellini with Ri-
cotta and Spinach.

ARRIGHI - SAUCES

Arrighi Sauces selection features
delicious recipes that pair well with
pasta, but can also enhance the fla-
vor of countless traditional Italian
dishes. There are numerous options
for every taste: Tomato Passata
made from juicy, ripe tomatoes, Ge-
noese and Sicilian Pesto, Mushro-
om, Basil, Arrabbiata, Bolognese,
Marinara, and Olive Sauces. The Ar-
righi Sauces Line also offers Vegan
Soy Bolognese Sauce, a delicious,
meatless interpretation of the clas-
sic, timeless recipe.




ITALPASTA

Synonymous with unparalleled quali-
ty. The rigorous selection of the finest
durum wheat and the use of protein-ri-
ch semolina guarantee pasta with an
authentic flavor and perfect texture.
Every detail, from the choice of ingre-
dients to production, is meticulously
managed to offer a product of excel-
lence.

Italpasta is not just a pasta brand, but a
symbol of Italian tradition and culture.
A wide range of shapes, from classic
spaghetti and penne to regional and
specialty pasta shapes, to satisfy every
culinary need. Whether preparing sim-
ple or elaborate dishes, it's the perfect
choice for those seeking the authentic
flavor of Italian pasta, ideal for ensuring
excellent results. Italpasta transforms
every meal into an unforgettable ga-
stronomic experience, keeping alive
the values and legacy of Piedmont's
master pasta makers.
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INNOVATION: BERRUTO POTS OF ITALY

An innovative instant product con-
cept, made with pre-steamed durum
wheat semolina pasta, offering a qui-
ck and authentic solution for global
consumers. With the launch of 10 tra-
ditional Italian recipes, this product
has achieved extraordinary success
worldwide, offering a delicious culi-
nary experience without compromi-
sing the quality and authenticity of
Italian pasta.

The revolutionary steam pre-co-
oking technology preserves all the or-
ganoleptic qualities of the pasta, gua-

ranteeing a healthy dish that can be
prepared quickly in the microwave or
with a kettle.

A HEALTHY idea because it is na-
tural thanks to the steaming of the
pasta and the sauces that are made
from highly selected ingredients.

GOOD recipe made without palm
oil, glutamate, colorings, preservatives
and without frying.

FAST solution that can be consu-
med anywhere in a recyclable cup
and offered in single portions that re-
duce waste.
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The quality of products and consu-
mer safety are essential requirements,
ensured through the utmost attention
given to every stage of the production
chain: from the selection of raw ma-
terials to distribution in retail outlets.

Pasta Berruto is fully committed
to managing quality and food safety,
carefully monitoring all stages of the
supply chain through preventive and
control actions.

The quality of materials, products,
and services provided directly influen-
ces the overall quality of the final pro-
ducts. Therefore, suppliers are crucial
not only to guarantee the high quali-
ty of the products but also to ensure
compliance and safety.

Innovation, research, transparency,
professionalism, and attention to con-
sumers’ real needs have always been
the guiding pillars of the company’s
decisions.

100% of Pasta Berruto’s production
is certified according to international
standards:

* BRC (Brand Reputation Complian-
ce Food), which certifies the quality
and safety of food products through
the application of mixed quality/pro-
duct management systems, HAC-
CP hygienic self-control, and GMP
(Good Manufacturing Practices).

* IFS (International Featured Stan-

dards), aimed at ensuring the ef-
fective selection of private-label

food suppliers for large-scale di-
stribution, based on their ability to
provide safe products that comply
with contractual specifications and
legal requirements.

These two standards are recogni-
zed by the GFSI (Global Food Safety
Initiative), an organization managed
by the Consumer Goods Forum. One
of its main purposes is to benchmark
existing food standards against food
safety criteria.

The certifications fully cover the
production facility.

Pasta Berruto recognizes the im-
portance of sustainable development
goals for the well-being of the planet.
At the core of its corporate vision lies
Goal 3 of the UN Sustainable Develop-
ment Goals (SDGs), aiming to ensure
health and well-being for all people at
all ages.

Indeed, all products marketed un-
der its brands, such as Cup Pots of
Italy pasta, are developed with parti-
cular care to guarantee that they are
free from palm oil, free from added
glutamate, and free from preservati-
ves. This is also clearly stated on the
Pots packaging.

At present, Pasta Berruto has not
yet invested in the development of
its product range through the intro-
duction of special products or ingre-
dients such as pasta enriched with fi-
bers, vitamins, etc.

For Pasta Berruto, the certification
process is never a mere formal requi-
rement, but a concrete driver of con-
tinuous improvement and a clear sign
of its commitment to a business model
that is increasingly responsible, tran-
sparent, and sustainable.

The certifications obtained and
maintained over time allow us to:

e Strengthen the trust of customers,
stakeholders, and consumers;

* Ensure compliance with internatio-
nal standards in terms of quality, en-
vironment, social responsibility, and
ethics;

In 2024, Pasta Berruto successfully
completed a SMETA (Sedex Members
Ethical Trade Audit) ethical audit,
carried out by an accredited indepen-
dent third-party organization. Thisis a
structured and in-depth assessment,
based on international standards, that
analyzes the company’s level of com-
pliance in the areas of labor rights,
health and safety, environment, and
ethical business practices.

The audit was conducted accor-
ding to the SMETA 6.0 4-Pillar Proto-
col, which covers:

* Labor Standards: compliance with
labor laws, working hours, wages,
absence of forced or child labor.

i-u_;:-"-f‘-.\”,.
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* Promote a corporate culture focu-
sed on responsibility and process
improvement.

Every audit passed and every stan-
dard achieved becomes an integral
part of our sustainability strategy, hel-
ping to reduce impacts, protect people,
enhance resources, and ensure quality
throughout the entire supply chain.

From this perspective, certifications
represent a shared language of reliabi-
lity, connecting us to the global mar-
ket while also reflecting the values of
the territory, the environment, and the
communities with which we build our
future every day.

SMETA™

Sedex Members Ethical Trade Audit

* Health and Safety. safe working
environments, PPE, accident pre-
vention, compliant facilities.

* Environmental Responsibility: wa-
ste management, emissions con-
trol, responsible use of resources.

* Business Ethics: transparency in
business relations, anti-corruption
measures, compliance with regula-
tions.

Adhering to the SMETA protocol
transparently and verifiably demon-
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strates our commitment to a respon-
sible and sustainable supply chain,
in line with the UN 2030 Agenda Su-
stainable Development Goals (SDGs),
particularly:

(<«

Decent Workand Economic Growth
(SDG 8);

Responsible Consumption and
Production (SDG 12);

Industry, Innovation, and Infra-
structure (SDG 9)

Through this audit, Pasta Berruto
strengthens the trust of its stakehol-
ders - customers, business partners,
employees, and communities - en-
suring high ethical standards throu-
ghout the entire value chain. The pro-
cess notonly verified compliance with
required standards but also identified
areas for continuous improvement,
which will be monitored and updated
in our annual sustainability plan.

With this important achievement,
Pasta Berruto positions itself among
Italian agri-food companies that pla-
ce people, transparency, and social
responsibility at the core of their daily
practices.

Pasta Berruto successfully comple-
ted the EcoVadis sustainability asses-
sment, one of the most recognized
international CSR (Corporate Social
Responsibility) rating platforms. The
EcoVadis system analyzes and evalua-
tes companies’ environmental, ethical,
social, and sustainable procurement
performance, based on global stan-
dards such as the Global Reporting
Initiative (GRI), the United Nations
Global Compact, and ISO standards.

Following the assessment, Pasta Ber-
ruto was awarded the Bronze Medal,
with an overall score of 66/100, ran-
king well above the industry average.
This result confirms the company's
tangible commitment to sustainable
and transparent practices throughout
the value chain.

BRONZE | Top 35%

ecovadis

Sustainability Rating
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Additional certifications:

—a (Global Standard
A for Food Safety)

Established in 1998 to ensure
that branded products are
manufactured according to
well-defined quality standards and
minimum requirements. BRC certifi-
cation is a prerequisite for exporting
products and serves as a recognized
guarantee of company reliability. It
applies to food processing and pre-
paration companies and defines the
specific elements of a management
system focused on product quality
and food safety.

FLA_b These major international
\ HIA food certifications con-
HALALJ‘}L.,_ firm product compliance
with Jewish and Islamic

dietary standards.

Kosher defines the nutri-
tional rules observed by
practicing Jews, speci-
fying the nature of foods, preparation
methods, and animal characteristics.

Halal encompasses all behaviors per-
mitted by the Islamic faith, including
food but also clothing, conduct, and
moral practices, with varying inter-
pretations depending on traditions
and regions. These certifications al-
low companies to expand into both
domestic and international markets.

Featured Standards)

Equivalent to BRC and
also issued by CSQA, IFS ensures ef-
fective selection of private-label food
suppliers for large-scale distribution

Y .
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based on their ability to deliver safe
products compliant with contractual
and legal requirements. Recognized
across Europe and globally, it is one of
the food safety standards acknowle-
dged by the GFSI (Global Food Safety
Initiative).

agrcVet

Certification

Issued by Agrovet CmbH,
this certification verifies compliance
with guidelines ensuring traceability
of the origin of laying hens. It confir-
ms that quality criteria for products,
processes, and quality assurance sy-
stems from producer to consumer are
met, guaranteeing safety throughout
all production phases. Specifically, the
audit verified the traceable origin of
free-range laying hens.
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An internationally reco-

“aerc” gnized trademark that
guarantees quality, transparency, and
professionalism in vegetarian and ve-
gan certification.

Pasta Berruto is certi-
fied for the production
and labeling of organic products. The
principles of organic certification defi-
ne a production method that suppor-
ts agricultural and farming systems
favoring environmental conservation
and rejecting invasive practices invol-
ving synthetic chemicals. Organic la-
beling includes the indication of the
agricultural raw materials’ origin and
the use of an official logo to identify
products as organic.
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UPCOMING CERTIFICATIONS TO BE OBTAINED

Pasta Berruto has embarked on a
structured process aimed at achieving
three important international certifica-
tions: ISO 45001 (Occupational Health
and Safety Management), ISO 50001
(Energy Management),and ISO14064-1
(Quantification and Reporting of Gre-
enhouse Gas Emissions). This commit-
ment reflects the company’s desire to
strengthen its policies regarding en-
vironmental sustainability, energy ef-
ficiency, and employee protection by
adopting globally recognized mana-
gement standards.

ISO 45001

The international standard [SO
45001 defines the requirements for
implementing an occupational health
and safety (OH&S) management sy-

stem, with the fundamental objective
of improving worker protection, pre-
venting accidents and occupational
diseases, and promoting safer and he-
althier working environments..

Main features of ISO 45001

* Proactive prevention of occupa-
tional injuries and diseases: The
standard requires organizations
to systematically and preventively
identify and manage occupational
health and safety risks, through de-
tailed analysis and effective control
measures.

e Active worker involvement: the
standard emphasizes the impor-
tance of participation at all levels
of the company, including workers
themselves, to foster a shared cul-

ture of safety and continuous im-
provement of working conditions.

Evaluating the organizational con-
text: ISO 45001 requires companies
to consider both internal and exter-
nal factors that can influence secu-
rity management, identifying risks
and opportunities in order to adopt
effective and customized strategies.

Culture of continuous improve-
ment: the standard promotes a
dynamic and proactive approach,
aimed at constantly improving oc-
cupational health and safety per-
formance, through the definition of
objectives, monitoring and periodic
review of the system.

Benefits of ISO 45001 certification

Significant reduction in accidents
and injuries at work: thanks to ri-
gorous risk management, the com-
pany reduces harmful events, im-
proving employee well-being.
Compliance with current regula-
tions: adopting ISO 45001 facilitates
compliance with laws and regula-
tions regarding workplace safety,
minimizing the risk of penalties.

Increased employee motivation
and satisfaction: a safe and healthy
work environment helps increase
employee morale, productivity, and
retention.

Improved reputation and credibili-
ty: Demonstrating a certified com-
mitment to security strengthens
the company’s reputation in the
eyes of customers, suppliers, and
other stakeholders.

Reduction of costs associated with
accidents, absences and disputes:
effective safety management al-
lows for the reduction of direct and

ey,
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indirect costs related to accidents
and occupational diseases.

Pasta Berruto hasinitiated a structu-
red process to obtain ISO 45001 certi-
fication by September 2025. The com-
pany is currently implementing its
occupational health and safety mana-
gement system, which includes:

e the mapping and assessment of
risks related to the work environ-
ment,

* the definition of procedures and
protocols for the prevention and
management of accidents,

* active employee involvement throu-
gh training and communication,

* the establishment of monitoring
and continuous improvement me-
chanisms.

Pasta Berruto's strong commitment
to ensuring a safe and healthy working
environment, placing the safety of its
workers as its top priority and integra-
ting prevention into all company acti-
vities.

ISO 5001

The international standard ISO
50001 defines the requirements for
implementing an energy manage-
ment system (EMS) aimed at conti-
nuously improving energy efficiency
within organizations. This standard
helps companies reduce energy con-
sumption, lower associated costs, and
simultaneously minimize the environ-
mental impact of energy use.

Main features of ISO 50001

* Systematic energy management:
the standard promotes the adop-
tion of a structured and documen-
ted approach to monitoring, analy-
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zing and optimizing energy use
within the organization, enabling
more informed and strategic mana-
gement.

«

* Continuous reduction of consump-
tion: through consumption map-
ping and the identification of areas
of inefficiency, ISO 50001 facilitates
the identification and implementa-
tion of energy saving opportunities,
with a focus on continuous impro-
vement.

» Staff involvement and training:
The standard recognizes the impor-
tance of active involvement at all
levels of the company, promoting
staff awareness and participation in
energy management practices.

* Regulatory Compliance: ISO 50001
helps organizations stay up-to-date
and compliant with energy legislati-
ve and regulatory requirements, re-
ducing the risk of non-compliance.

Benefits of ISO 50001 certification

* Reducing energy costs: Improving
consumption efficiency translates
into significant cost savings, impro-
ving the company's competitive-
ness on the market.

* Lower environmental impact: by
reducing energy use and, conse-
guently, greenhouse gas emissions,
the company actively contributes to
protecting the environment and fi-
ghting climate change.

* Corporate image and social re-
sponsibility: certification represen-
ts a tangible sign of the organiza-
tion’'scommitment to sustainability
and corporate social responsibility,
improving its reputation with cu-
stomers, suppliers, and stakehol-
ders.

e Better energy control: a structu-
red management system allows
for greater awareness and constant
monitoring of consumption, faci-
litating more effective and timely
decisions.

e Support for technological inno-
vation: ISO 50001 encourages the
adoption of more energy-efficient
technologies and processes, stimu-
lating innovation and continuous
optimization.

Pasta Berruto has started a structu-
red process towards obtaining ISO
50001 certification, with the goal of
achieving it by September 2025. The
company is currently implementing
an energy management system, pro-
ceeding with:

* detailed mapping of energy consu-
mption,

* the analysis of improvement oppor-
tunities,

e the definition of internal procedu-
res and responsibilities,

e and the training of the staff invol-
ved.

Pasta Berruto's concrete commit-
ment to integrating a corporate cul-
ture focused on energy efficiency and
environmental sustainability, with a
methodical approach that ensures the
achievement of savings and continuo-
us improvement objectives.

ISO 14064-1

ISO 14064-1 is part of the ISO 14064
family and is a recognized interna-
tional standard that defines requi-
rements and provides detailed gui-
delines for quantifying, monitoring,
and reporting greenhouse gas (GHG)
emissions and removals at the organi-
zational level.
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Objectives and purposes

The primary objective of ISO 14064-1
is to support organizations in adop-
ting a transparent, accurate, and re-
liable approach to managing their
greenhouse gas emissions inventory.
This allows them to precisely measu-
re emissions generated by their ope-
rations, production processes, or ser-
vices, monitor their trends over time,
and report them clearly and in com-
pliance with international standards.

«

Key aspects of the standard

* Defining organizational bounda-
ries: The standard requires clearly
identifying which entities, proces-
ses, and emission sources fall within
the assessment scope, thus ensu-
ring a complete and consistent in-
ventory.

* Quantifying emissions: ISO 14064-1
addresses the calculation of direct
emissions (e.g., from internal com-
bustion or industrial processes) and
indirect emissions (such as those as-
sociated with electricity consump-
tion or transportation), ensuring a
systematic and replicable approach.

* Transparent reporting: the stan-
dard requires the preparation of
detailed and standardized reports,
which facilitate internal and exter-
nal communication of environmen-
tal performance in terms of gre-
enhouse gases.

 Data Management and Quality: ri-
gorous procedures for collecting, va-
lidating, and storing emissions data
are required to ensure the accuracy
and traceability of the information.

* Verification and transparency: the

entire process must be documen-
ted to facilitate external audits by

certification bodies or stakeholders,

thus increasing the organization’'s

credibility.

ISO 14064-1 certification offers nu-
merous strategic and operational be-
nefits, including:

A better understanding and more
effective control of your greenhou-
se gas emissions.

¢ Concrete support for defining and
implementing targeted and mea-
surable environmental reduction
strategies.

* Increased transparency and trust
among customers, investors, regu-
lators, and other stakeholders.

* Facilitating compliance with incre-
asingly stringent environmental re-
gulations and voluntary sustainabi-
lity commitments.

¢ Access to new markets, such as car-
bon credits, and financial instru-
ments dedicated to sustainability
projects.

Pasta Berruto has embarked on
a concrete and structured path to
obtain ISO 14064-1 certification by the
end of 2025. This milestone represents
a fundamental step in the company's
strategy for responsible and transpa-
rent management of greenhouse gas
emissions.

The adoption of ISO 14064-1 will al-
low Pasta Berruto to accurately me-
asure its climate impact, monitor its
progress over time, and report it ve-
rifiably, thus strengthening its com-
mitment to environmental protection
and the fight against climate change.

Through this process, the company
will not only improve its energy and
environmental efficiency, but also
consolidate its reputation as a sustai-
nable, transparent company that is at-

-

tentive to the needs of its customers
and stakeholders, making a concrete
contribution to the global reduction of
greenhouse gas emissions.

ISO 14001

In addition to these three certifi-
cations, Pasta Berruto has also un-
dertaken a significant environmental
improvement process through the
implementation of a management
system compliant with the ISO 14001
standard. Among the key activities
already underway is the creation and
use of a dedicated schedule for mana-
ging environmental compliance.

This tool allows the company to
promptly and consistently monitor all
regulatory deadlines and obligations
related to environmental legislative

B

s,
Products '@j‘%

e

compliance, thus ensuring complian-
ce with legal requirements and redu-
cing the risk of non-compliance.

The adoption of the schedule re-
presents a fundamental step towards
effective internal organization and
ensuring continuous monitoring of
environmental responsibilities, facili-
tating the scheduling of verification,
maintenance, and updating activities
necessary to keep the environmental
management system always efficient
and up-to-date.

Pasta Berruto continues to work
hard towards increasingly integrated,
preventative environmental mana-
gement aimed at continuously im-
proving performance, with the aim of
achieving I1SO 14001 certification in
the coming years.
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Communications activities showca-
se a company’'s commitment and the
work it does every day. For several ye-
ars, Pasta Berruto’s strategy has focu-

PastaYourWay isn't just a slogan.
It's a concept, a vision, a philosophy
that represents the beating heart
of our approach to pasta, food, and,
more fundamentally, life. For us at
Pasta Berruto, pasta isn't just a food:
it's a cultural vehicle, a unifying for-
ce, a platform for expression, and a
concrete path toward a more sustai-
nable, more inclusive, and more con-
scious world.

Pasta is made from basic ingre-
dients: water, semolina, and time. But
within this simplicity lies a whole uni-
verse of stories, traditions, and innova-
tions. PastaYourWay begins here: from
the understanding that every plate of
pasta tells a different, personal, and
unique story. It's the dish that takes
us back to our childhood, the meal we
share with family, the symbol of Italy
around the world, the blank canvas on
which cultures and people paint their
own flavors.

PastaYourWay is a natural and sym-
bolic cycle: pasta is born from the ear-

sed on highlighting the value of the
work it does every day to offer quality
products that showcase the excellen-
ce of a region.

th, grows thanks to human care, takes
shape through artisanal and indu-
strial processing, and arrives on tables
around the world. This seemingly sim-
ple journey conceals the profound va-
lue of the connection between huma-
nity and nature, between tradition and
the future. Each step holds a lesson, a
choice, an act of responsibility.

PastaYourWay is a dynamic, con-
stantly evolving space. Every day it's
enriched with new recipes, new ingre-
dients, new ways of cooking and sha-
ring. It's a platform for creativity where
chefs, families, enthusiasts, students,
and professionals shape their perso-
nal visions of flavor. It's a kitchen open
to the world, where spices meet to-
matoes, where traditions blend with
herbs, where pasta melds with global
culinary techniques.

Being PastaYourWay also means
living more sustainably. Our vision is
reflected in concrete and measurable
actions. We don’t just talk about an
ideal: we live it every day in our factory,
in our production processes, and in

our business decisions. We have inve-
sted in photovoltaic systems, adop-
ted closed-loop water recycling sy-
stems, drastically reduced waste, and
pursue ambitious goals for reduced
environmental impact, documented
in our Sustainability Report.

But PastaYourWay is also about
small, everyday actions: anti-waste
recipes, tips for responsible cooking,
and promoting a balanced and seaso-
nal diet. We believe that sustainability
isn't a finish line, but a journey of con-
scious choices, day after day.

PastaYourWay is also the voice of
the people who are part of our wor-
Id. From our employees to distribu-
tors, from international partners to
distribution chains, from loyal custo-
mers to new consumers. Every story
is different, every experience is uni-
que. We distribute in over a hundred
countries, and in each one we find
something that enriches us: a diffe-
rent tradition, an unexpected flavor,
an alternative vision.

This cultural diversity isour true he-
ritage. Thanks to pasta, every day we
encounter new identities, new ways of
thinking, new values. PastaYourWay
thus becomes a place of inclusion,
where every culture is welcomed, va-
lued, and integrated.

PastaYourWay's great strength is
its universality. In a world fragmen-
ted by barriers, ideologies, and diffe-
rences, pasta is a common language,
understood everywhere. It's comfort
food, it's nutrition, it's celebration, it's
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sharing. It can unite generations, re-
gions, and mindsets.

This is why we believe pasta is a
form of expression for life. There isn't
just one right recipe. There's yours.
Your way of experiencing it, prepa-
ring it, sharing it. PastaYourWay is
freedom, creativity, responsibility,
connection. It's our way of being a
business. It's our way of envisioning
the future.

PastaYourWay is not a product, it's
not a project. It's a living vision, made
of concrete actions, real people, au-
thentic relationships. It's our way of
doing business, of living in the pre-
sent and imagining the future. In a
constantly changing world, pasta re-
mains a constant - and at the same
time, an open door to everything we
can yet discover.

Today, PastaYourWay is expressed
through our pasta, born from solid
values and sustainable processes. It
exists as a digital space within our
website, where stories, recipes, cultu-
res, and tips for a more conscious co-
oking experience come together. It is
also a hashtag, a symbol that accom-
panies our content and the experien-
ces of those who choose Pasta Ber-
ruto around the world: a signature
that embodies a shared sentiment, a
lifestyle that speaks of respect, taste,
inclusion, and personal expression.

We imagine a future where Pa-
staYourWay transforms into a global
platform for sharing and creativi-
ty, where everyone can share their
experience with pasta — whether it's a
grandmother’s recipe, a vegan expe-
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riment, a migration story, an educa-
tional proposal for schools, or a sustai-
nable kitchen initiative.

We imagine an international
event that celebrates diversity throu-
gh a single ingredient: pasta. An in-
clusive festival where chefs, families,
students, producers, and consumers
meet physically and virtually to crea-
te a collective narrative of taste, me-
mory, and responsibility. A network
that unites local realities and global
visions, in an open dialogue between
cultures, generations, and territories.
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PastaYourWay could also become
a valuable certification, a distinctive
sign for those who share our vision:
restaurants, shops, schools, associa-
tions that choose to showcase pasta
as a symbol of sustainability, hospitali-
ty, and creativity, outside the box and
outside the standard.

It could become an active commu-
nity, where we learn, are inspired, and
together build a new - and personal
- way of interpreting tradition. Where
every dish speaks to who we are and
who we want to become.

TRADE FAIRS 2024

Pasta Berruto participated in several
important food trade fairs both in Italy
and abroad, presenting projects and
proposals aimed at product innovation.

Pasta Berruto took part in Gulfo-
od 2024, the largest specialized trade
show in the Middle East for the food
and beverage industry, in Dubai. In
May, it also participated in PLMA in
Amsterdam, the international priva-
te label trade show, which attracted
attendees from over 73 countries.

USA2024
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The company also participated in the
68th edition of Summer Fancy Food,
held at the Javits Convention Center
in New York from June 23 to 25, 2024;
this event is the largest trade event
in the United States for the food and
beverage industry. At the event, it
was awarded the FOOD AWARD. And
in the last quarter of 2024, the trade
show season concluded with partici-
pation in SIAL in Paris, the world’s lea-
ding food innovation trade show.
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Pasta Berruto works closely with its
suppliers, who are the cornerstone of
the raw material supply that under-
pins the entire production process.
Close collaboration, synergistic work,
and shared values are therefore the
foundation upon which the entire re-
lationship is built and developed.

Pasta Berruto requires all sup-
pliers to have a code of conduct that
specifies zero tolerance for child la-
bor. Company policies against child
labor define behavioral expectations
and are communicated to all staff,
business partners, and other relevant
parties. The company also has a pu-
blic commitment to respecting the
right of children to be free from child
labor. Company policies against child
labor define behavioral expectations
and are communicated to all staff,
business partners, and other relevant
parties.

As part of its procurement policies,
Pasta Berruto uses data capture tech-
nology, such as alphanumeric codes,
barcodes, and RFID labels, which are
suitable for facilitating supply chain
traceability. This traceability scheme
is evaluated by the company itself for
both effectiveness and compliance
with the company’s requirements to
improve sustainability within the sup-
ply chain.

The company does not have a for-
malized and single code of conduct
for all suppliers, but applies a series of
selection criteria such as:

shares policies or rules with

2 suppliers regarding

, but does not have a
vetting process;

includes gender
;')i

in supplier codes of con-
duct. Each major supplier
has policies against gender
discrimination and abuse
throughout the value chain;

()
1’ e, zero tolerance ;
4

selecting and requiring sup-
/“_‘)\ pliers to meet standards re-
W lated to the generation of

1

requiring suppliers to decla-
re the potentially ha-
zardous .

To increase awareness and better
control of its supply chain, in 2024
the company introduced a supplier
guestionnaire aimed at deepening
its position in terms of sustainable
practices. The integration of the que-
stionnaire into corporate practices, its
continuation in the coming years, and
the analysis of the data collected wiill
provide the company with food for
thought and new elements to consi-
der in the selection process and ma-
nagement of its suppliers.

Pasta Berruto recognizes the impor-
tance of sustainable production and

consumption and has implemented
responsible production practices by
raising awareness of this throughout
the supply chain through:

¢ sending questionnaires to semolina
and packaging suppliers to promote
sustainable practicesin the food chain;

* collaborations with suppliers to pro-
mote sustainable practices in the
supply chain, aimed at evaluating
and optimizing the sustainability of
the materials used and/or upstream
industrial processes;

The wide range of branded pro-
ducts, seemingly very different from
each other in terms of specificity and
consumption methods, are linked by a
single and indissoluble thread: the au-
thenticity and high-quality selection
of raw materials used.

In 2024 Pasta Berruto used 60,624
tons of raw materials compared to
53,172 in 2023. and, in the two-year
period 2023-24 they are divided - as
highlighted in the table on the fol-
lowing page - into the main catego-
ries and subcategories.

Pasta Berruto is committed to ensu-
ring the highest quality of its products
by using raw materials sourced exclu-
sively from lItalian suppliers. However,
for resilience and sustainability, the
durum wheat used is diversified, co-
ming from both EU and non-EU coun-

Supply chain t[j*
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e selecting and requiring suppliers to
meet standards relating to the gene-
ration of hazardous waste and toxins;

* Requiring suppliers to disclose the
use of certain potentially hazardous
chemicals: The company asks sup-
pliers whether they are aware of all
chemical additives intentionally ad-
ded to their products and any po-
tentially harmful residues present
in the product (it is sufficient just to
know whether they are aware, not
to require the data).

tries. This approach not only allows us
to maintain high quality standards but
also to effectively respond to the chal-
lenges posed by climate change. Adop-
ting a diversified supply chain ensures
greater supply stability, ensuring that
pasta production is not compromised
by any climate or environmental issues
that may affect specific regions. All the
mills used by Pasta Berruto are located
in Italy, allowing for rigorous control of
the processing stages and ensuring
that each grain of wheat is treated with
the utmost care and professionalism.
This combination of high-quality raw
materials and a controlled supply chain
reflects our commitment to excellence
and sustainability, offering consumers
pasta that is not only delicious, but also
the result of responsible production
that respects future generations.
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RAW MATERIALS 3
2024 4 o

PACKAGING

of which
BIO/CERT
kg

of which
BIO/CERT
kg

TOTAL SEMOLINA

56,482,150

6,826,620

49,113,480

6,925,150

TOTAL SEMOLINA

Semolina

2,601,860

2,542,460

Semolina 48,184,330 40,992,620

Organic semolina 4,107,880 4,107,880 4,195,960 4,195,960
8l Wholemeal semolina 1,350,330 894,790

sogr%\"gl‘iir‘:a tod: 2,718,740 2,718,740 2,729,190 2,729,190

More semolina 120,870 300,920

2,807,750

2,777,430

Organic semolina
TOTAL FLOUR

Durum wheat

59,400

1,230,609

1,165,790

59,400

30,320

882,769

776,240

30,320

Soft wheat 0 30,140
Organic spelt 58,239 58,239 60,845 60,845
} Other flours 6,580 6,580 15,544 15,544
TOTAL EGG 309,822 309,822 100% 367,760 367,760 100%
Albumen 23,220 23,220 23,780 23,780
Mixed 145,722 145,722 188,280 188,280
Yolk 140,880 140,880 155,700 155,700

TOTAL
| RAW MATERIALS

A

72

60,624,441

7,260,661

53.171,759

e -
m L

7.394,400

¥ i %

Packaging is the tool that tells a
story, one of quality and tradition. But
it's also the means of communication
to publicize a product and its uses, and
it aims to do so by speaking every lan-
guage in the world, becoming a basic
ingredient in every recipe. And throu-

gh Pasta Berruto's packaging, the
product’s benefits are communicated,
also appealing to sensations, through
expressions like authentic, passionate,
wonderful, and unique - all words that
express the emotion of the Italianness
of these products.
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With reference to labelling, the fol-
lowing paragraphs are clear:

* Asregards labelling, since these are
food products, as required by cur-
rent legislation on the matter, the
packaging of all products contains
information regarding

» Product information:
» origin of product components;

» content, particularly regarding
substances that could have an
environmental or social impact;

» instructions for using the pro-
duct (cooking time and usage re-
commendations);

» disposal of packaging.
But each package has also been de-

signed to provide important and use-
ful information to the consumer.

Each package contains a QR code
that provides all the product informa-
tion and access to recipes specifically
designed for that specific product.

Also present and easily readable are:
* the main features of the product
e cooking times
¢ the number of wire drawing.

®

O 188l

=
=
=
"

Wy o W

-
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TRAFILA

PENNE RIGATE

o601 500g €

AL DENTE

PRODUCT OF ITALY

COLLEZIONE

Grano Duro Italiano

ey,

Y
Supply chain @

Company logo

Family name

Cooking times

»  Weight information

o -

Italianity

Template shaped windows

Pasta shape name

» Collection

Type of extrusion

» Hpastayourway

QRCode
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CONSUMPTION

DIRECT CONSUMPTION 124,027 83,346 48.8% 2,963 1,991
ENERGY Non-renewable ) - ' T by 7 2r "
17,579 73,697 | 2,809 1,761
, energy sources s ‘ |
Pasta Berruto’'s growth toward ener- forced Pasta Berruto to draw more —
gy independence, efficiency, and re- electricity from the grid (+143% and AN e o A e i
duced environmental impact. After +194% respectively in 2022 and 2023, Fuel Oil 0 0
two years of significant upheaval, 2024 compared to an average withdrawal Diesel >34 296 6 5
represents a new energy baseline for of 5,000 MWh/year)
. Gasoline (0] (0]
the plant: e In March 2024, the new 1200 kW
« The failure of the old cogenerator high-efficiency cogeneration plant REp! odugad.energy
. . . = . 8 through cogeneration
in 2022 and its unavailability throu- came into operation, capable of
ghout 2023, in fact, in addition to meeting approximately 50% of the Therm§! EfSutS 18270 0 s O
determining a less efficient use of plant’s total electricity consump- Electric Energy 48,194 0 1,151 0
the natural gas used on site, had tion, 30% of its superheated water F '
Renewable energy sources
Solar Photovoltaic
Electricity

Sold energy

Electricity

sold to the grid 5,224 883 125 21

INDIRECT CONSUMPTION

Electric Energy

from non-renewable sources (0] 26,441 (0] 632

from renewable sources 37,491 49,365 896 1,179

TOTAL ANNUAL CONSUMPTION 161,518 159,153

Annual production (t) 161,518 159,153

ENERGY CONSUMPTION PER TON OF PRODUCT

TOTAL CONSUMPTION

Direct energy consumption 2.22 1.62 76.8%

Indirect energy consumption 0.67 1.48 23.2%
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needs (135°C) and 100% of its su-
perheated water needs (85°C);

(<«

* To increase the share of self-pro-
duction from renewable sources,
a new section of the photovoltaic
system was installed and put into
operation, reaching a total installed
power on the roofs of the site’s buil-
dings equal to 1,707 kWp;

* The photovoltaic system covered
approximately 7% of the plant's
total electricity needs through sel-
f-consumption from renewable
sources;

* 59% of the plant’s total electricity re-
guirement (92,132 GJ) was self-pro-
duced on-site via a cogenerator and
photovoltaic system.

Thanks to the contribution of the
new cogenerator and the expansion
of the photovoltaic system, direct
consumption increased by 48.8%
compared to the previous year, whi-
le indirect consumption decreased
by 50.5%.

In 2024, Pasta Berruto consumed
a total of 161,518 GJ of energy (ap-
proximately +1.5% compared to 2023).

Compared to the previous year,
despite a total plant production in-
crease of +8.7%, the total primary
energy consumed per tonne of pro-
duct decreased from 3.10 GJ/t to 2.89
GJ/t (-6.6%), taking advantage of re-
cent investments in efficiency and
the continued focus on energy ma-

nagement in all departments of the
plant.

During 2024, the company inve-
sted over 6.5 million euros in energy
efficiency, across different areas of the
plant’s activity:

* process optimization interventions
(replacement of LINE C with a new
SHORT PASTA production line with
greater production capacity and ef-
ficiency);

* Energy efficiency improvement in-
terventions (replacing end-of-life
electric motors with high-efficien-
cy ones, monitoring compressed
air leaks along the entire distribu-
tion network, maintenance and re-
placement of heat exchangers);

e self-production from renewable
sources (expansion of the photo-
voltaic system).

The company has a formal commit-
ment to transition to renewable ener-
gy and energy-efficient operations
and to measure progress over time.

Research into new technologies
that improve energy efficiency and
the selection of new machinery and
systems that have a lower environ-
mental impact continues: in 2025, a
new short-cut pasta line was comple-
ted, replacing an obsolete one, while
a new lasagna line is planned for the
coming years, which will increase the
production capacity of the plant’s exi-
sting lines.

The consumption of all energy carriers is
expressed in GJ of primary energy.

Each energy carrier is converted to GJ using
an appropriate conversion factor. To analyze
the trend, the amount of energy is divided by
the total amount of finished product.

For the calculation, the following were used:

e the conversion factors defined by ENEA to
convert the unit of measurement of each
energy vector (kWh, Sm3, etc.) into toe (ton
of oil equivalent)

* theequivalence1toe = 41.860 GJ, as defined
by the MISE (now MIPA) in art. 2 of the Mini-
sterial Decree of 07.20.2004

For Pasta Berruto, water plays a
fundamental role throughout the en-
tire production process:

* Dough generation: water is an es-
sential component for making pa-
sta dough. It is mixed with durum
wheat semolina or other flour to
form a homogeneous dough. The
water hydrates the flour and faci-
litates the formation of an elastic
dough that can be worked and sha-
ped later.

* Kneading the dough: during the
kneading phase, water is used to
shape and form the dough. It can
be added in varying quantities or
at different stages of the process,
depending on the desired consi-
stency and the type of pasta being
produced.

* Washing and cooling: after sha-
ping the pasta, washing may be
necessary to remove excess surfa-
ce starch and prevent the pieces of
pasta from sticking together. Water
is used for this purpose, along with
cooling systems that can help re-
gulate the product's temperature.

* Heat treatment: in some stages of
the pasta production process, such
as drying, water is used to transfer
heat during the heat treatment.
For example, in the production of
dry pasta, the water present in the
pasta is removed through drying,
often using steam drying systemes.

* Cleaning andsanitizing production
facilities and lines: water is also es-
sential for cleaning and sanitizing
production facilities and equip-
ment. It is used for washing equi-
pment, rinsing surfaces, and gene-
ral cleaning of work environments,

Environment t[j*
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helping to ensure food safety and
compliance with health and hygie-
ne regulations.

In short, water is an essential ele-
ment in multiple stages of the pro-
duction process, contributing to for-
mation, processing, heat treatment,
and plant cleaning. Efficient and su-
stainable water management is the-
refore crucial to ensuring product
quality, operational efficiency, and
compliance with environmental regu-
lations.

It should be noted that the water
taken from the well is greater than
the water discharged into the public
sewer system since, in the generation
of the dough, for every 100 kg of se-
molina, a quantity of approximately 32
litres of water is added which during
the drying process is extracted in the
form of water vapour into the atmo-
sphere.

In 2024, Pasta Berruto consumed
a total of 48,048 m3 of water taken
from wells (approximately +2.0% com-
pared to 2023).

Consequently, compared to the
previous year, in the face of a total
production increase of +8.7%, the wa-
ter withdrawn from wells per tonne of
product decreased from 0.918 m3/t to
0.861 M3/t (-6.18%).

Pasta Berruto pays careful atten-
tion to water use in its production
processes. Therefore, when designing
and selecting new production faci-
lities and auxiliary utilities, reducing
water consumption per ton of product
is one of the criteria for evaluating and
comparing different solutions.

In this sense, starting from 2024,
all the cooling systems on the site will
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m3 m3 %
Consumption of drinking water 754 715 5.45%
Discharge into the public sewer system 25,979 31,208 -16.76%

WATER WITHDRAWN FROM WELLS PER TON OF PRODUCT

m3/t

2024 2023

0.861 0.918 -6.18%

work in a closed cycle, considerably
reducing the plant's water require-
ment.

Furthermore, to ensure a more re-
sponsible use of water resources, the
company has introduced, over the
years, practices for the recycling and
reuse of water within production pro-
cesses, ancillary services (recycling of
chiller cooling water) and general offi-
ce services (rainwater harvesting, low-
flow taps, toilets, urinals and showers
for water saving).

The company regularly monitors
and records water consumption, to
constantly evaluate the quantity and

quality of water consumed and com-
pliance with the legal provisions con-
tained in the authorizations, but has
not defined reduction targets.

Given its industry, the company ta-
kes particular care to ensure that no
potentially harmful chemicals or ma-
terials (such as microplastics) are in-
troduced or used on-site throughout
the entire production process. These
chemicals could be dispersed and dis-
solved in water, as required by current
regulations, required by certification
procedures, and confirmed by analy-
ses of wastewater discharged into the
sewer system.

WASTE

As shown by the data reported, de-
spite a slight increase in total waste
production (+0.1% 2024 vs 2023), 100%
of the 251,052 kg of waste produced
in 2024 was sent for recovery, confir-
ming the elimination of waste to be
disposed of in landfill.

Compared to the previous year, de-
spite a total production increase of
+8.7%, total waste per tonne of pro-
duct decreased from 4,500 kg/t to
4,887 kg/t (-7.92%).

Pasta Berruto has always been com-
mitted to reducing waste production

)
Environment M
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and adopting waste recovery methods
rather than disposal.

Pasta Berruto considers waste pro-
duction an important indicator of the su-
stainability of its business, therefore the
company pursues the goal of reducing
its environmental impact also through
circular economy projects in which pro-
duction waste can be given a new life.

The company’s food waste is used
to create new products (such as the
BIOVA project: beer produced from
production waste), and surplus food is
redistributed for animal feed.
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C/D

kg

kg

%

Waste for Recovery

100.0%

100.0%

TOTAL WASTE 251,052 250,796
Waste for Disposal (0] (] -100.0%
Non-Hazardous (0] (o]
Hazardous (0] (o]
ANNUAL PRODUCTION (t) 55,794 51,322
kg/t 4.500 4.887 -7.92%

0VA
LA PAS

“A UNA SECONDA VITx
LA BIRR
ATTA CON 1L SURPLUS DI PISTY

PASTA
\__/ BERRUTO

ANCHE LA

PASTA HA
UNA SECONDA

VITA, LA
BIRRA

Pasta Berruto partnered with Bio-
va Project, an innovative startup focu-
sed on reducing food waste through
the application of a circular economy,
resulting in innovative products. The
project involves reusing surplus pro-
ducts, including offcuts and pro-
duction surpluses, which are reground
for reuse: thus, the first range of pa-
sta-based beer was born. The project
is both interesting and beneficial. The
production process produces offcuts
(created at the beginning and end of
production) consisting of broken pie-
ces, identical in every way to whole
pieces but unsellable. These offcuts
are then used in beer production to

@ ¥

\
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replace part of the traditionally used
barley malt. Specifically, Biova Pasta
(blonde beer) and Biova Pasta Inte-
grale (red beer) were created through
a process that saves raw materials and
reduces food waste.

30% Pasta

- .a"""i'%s

_‘ Q

2.500 liters

of Biova beer




Pasta Berruto does not yet have an
EMS (Environmental Management Sy-
stem), but attention to environmental
impact has always been central to the
company’s business.

The company policy statement
explicitly states the commitment to
protecting the environment and redu-
cing environmental impact.

The company publicly communica-
tes its targets and progress on its cli-
mate action plan (quantifiable objecti-
ves and targets defined regarding
environmental and social aspects of
the company’s activities). Pasta Berru-
to has implemented measures such as

product redesign or reduction, strate-
gic investments in renewable energy,
energy efficiency, climate-resilient in-
frastructure, and emergency response
plans.

It has minimum environmental cri-
teria when planning new investments
in technology, products, or processes,
but has not conducted a climate risk
and opportunity assessment. With a
view to improving collective perfor-
manceintermsofcleanand affordable
energy, the company has created pu-
blic awareness marketing campaigns
to incentivize actions towards SDG 7
- Affordable and Clean Energy.

Environment (§9)*
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EMISSIONS

In 2024, greenhouse gas emis-
sions into the atmosphere from di-
rect consumption (Scope 1) recorded
a significant increase compared to the
previous year (+58.7%), due to the en-
try into operation of the new natural
gas-fired cogenerator.

As regards the overall data, there
is an increase of +17.2% in total emis-
sions assessed on the basis of location
(Scopel+Scope 2 — Location based) to
be compared with a decrease of -18.5%
in the data assessed on the basis of
trade agreements (Scopel+Scope 2 -
Market based).

Consequently, compared to 2023,
with total production remaining al-
most unchanged (-1.0%), total CO2
emissions per tonne of product de-
creased by -15.6%, with Location- ba-
sed emissions, and slightly increased

ey,

. F) %
Environment @

* The photovoltaic system instal-
led on the roofs of the buildings
satisfied approximately 7% of the
plant’s total electricity needs;

* 100% of the electricity purchased in
2024, equal to 4,789 MWh, is of re-
newable origin and fully traceable,
as certified by the Guarantees of
Origin (GO) of the GSE (Energy Ser-
vices Manager).

Pasta Berruto monitors and con-
trols greenhouse gas emissions (Sco-
pe 1 and Scope 2) and, as a further
challenge to reduce its environmen-
tal impact, in 2024, it has set itself the
goal of reducing specific emissions as-
sessed on the tons of pasta produced
by 14% in 5 years [baseline: Specific
emissions (Scopel+Scope?) Location
based YEAR 2022].

The company does not current-

——— s o : v i (+1.6%), with Market- based emissions. ly measure any Scope 3 greenhouse

r—— --'-1'.\:-1-";:1-'-?;'""' ™ C e L. . .
Koot After two years of significant uphe-  gas emissions, however, with a view

T O BAOW, e,
: ' ' avals, 2024 finally represents a new
baseline for the plant, including CO2
emissions.

Regarding the renewable origin of
the electricity used on site:

to reducing carbon emissions from
transportation, company policy and
processes for outbound goods and
shipping require the use of the means
with the least impact.

89




EMISSIONS

2024
__

| fromon-sitecombustion | 6957 436 |
| fromautomotivediessl | w|  w| |
| fromrefrigerantgases | o 2| |

m
Total Scope 2 Emissions

Total Emissions 5
(Scope 1 + Scope 2 Location based) 8Ot 0,518 LA
Total Emissions 18.5%
(Scope 1 + Scope 2 Market based) °

GHG EMISSIONS
PER TON OF PRODUCT

-5-‘

2024
)
Total Scope 1 Emissions m 0.086 45, 9%

gl Total Emissions A
(Scope 1 + Scope 2 Location based) DG4 m
Total Emissions &

o, e

Methodological note

Emissions are expressed in tonnes of CO2, * Scope 2 - Location based: “Emission fac-
as the sources used do not report emission tors for electricity production and con-
factors for greenhouse gases other than CO2. sumption in Italy | Emission factors for

Specifically, the following sources were electricity production, heat production,
used for the two different emission areas: and electricity consumption. (2024 pre-
« Scope 1: “Combustion emission factors liminary estimates)”, ISPRA;

2023 | Comb. in boilers, gas turbines Scope 2 - Market based: fuel mix for the

and stationary engines” (update 2025), years 2022-2023 from the electricity sup-

ISPRA; plier's declaration and “Emission factors

Scope 1-GWP: “Climate Change 2013: for electricity production and consump-

The Physical Science Basis” (2013), IPCC; tion in Italy | Carbon dioxide emission
) factors from gross thermoelectric pro-
Scope 1-Fuels: “Database of average

emission factors for road transport in et &y Tyl Py eIzl - S
Italy” (Data 2022), ISPRA,

a{f"‘*n
Environment I

Scope 2 emissions are a classification used to describe indirect greenhouse
gas emissions, as they are associated with the production of electricity pur-
chased from the grid. Given their nature, there are two different approaches
to calculating Scope 2 emissions: location- based and market- based.

Scope 2

Location-Based

(based on location):

Emissions are assessed based on
the average energy mix of the loca-
tion where the company'’s facility is
located.

The calculation is based on the ave-
rage emission factors of the electri-
city grid in the region where the
company is located.

This approach allows for the ac-
counting of CO2 emissions actually
associated with electricity genera-
tion sources in the geographic lo-
cation (state or region) in which the
company operates.

4

Scope 2

Market-Based

(market-based):

Emissions assessed considering
the specific sources from which
the electricity purchased by the
company is produced.

The calculation is based on re-
newable energy certificates (e.g.
Guarantee of Origin Certificates
or Renewable Energy Credits) pur-
chased by the company to offset
or reduce CO2 emissions.

This approach allows us to con-
sider not only the CO2 emissions
associated with the local energy
mix, but also any purchases of re-
newable energy or other net emis-
sions offsetting actions.
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6.1

EMPLOYEES

Pasta Berruto represents a story of
entrepreneurship, family, and territory.
Three elementsthat have mergedintoa
broader narrative, where the company’s
identity is deeply intertwined with the
places where it was founded and has
grown, and where it still operates daily.
At the same time, it is the story of a pro-
found commitment to individuals, with
whom the company seeks to foster the
growth of a system that values both pe-
ople and the wider community.

The full awareness that entrepre-
neurial success is the result of the
work of all those who operate within
the system has made Pasta Berruto a
company strongly committed to safe-
guarding the well-being of all its em-
ployees.

The following tables show the num-
ber of employees in the company,
broken down by gender and type of
contract.

EMPLOYEES 2023 and 2024

2024 2023

MEN WOMEN TOTAL MEN
Employees 77 |100% | 44| 57% | 33| 43%| 75|100% | 42| 56% | 33| 44%
Permanent 73| 95% | 42| 95% 31| 94% 71| 95%| 40| 95% 31| 94%
Fixed-term 4 5% 2 5% 2 6% 4 5% 2 5% 2 6%
Full-Time 70| 91% | 43| 98% | 27| 82%| 67| 89% 41| 98% | 26| 79%
Part-time 7! 9% 1 2% 6| 18% 8| M% 1 2% 7| 21%

EMPLOYEES 2023 and 2024 DIVIDED BY AGE GROUP

2024 2023
TOTAL MEN  WOMEN TOTAL MEN
Employees 77 |100% | 44 33 75 [100% | 41 32
<30 years 6| 8%| 3| 7%| 3| 9%| 7| 9%| 5| 12%| 2| 6%

Between 30

9 0
and 50 years 33| 43%| 18| 41%

15| 45% 31| 41%| 17| 41% | 14| 44%

>50 years 36| 47% 21| 48%

15| 45% | 37| 49% 15| 46% 16| 50%

94

EMPLOYEES 2023 e 2024 DIVIDED BY AGE GROUP

2024 2023
MEN WOMEN TOTAL MEN

EXECUTIVES

<30 years (0] (0] 0 0 (0] 0
Between 30 and 50 years 1 1 (0] (0] (0] (0]
>50 years 2 2 (0] 2 2 (0]
COMMERCIAL EMPLOYEES n 1 10 n 1 10
<30 years 1 (0] 1 1 0 1
Between 30 and 50 years 8 1 7 8 1 7
>50 years 2 (0] 2 2 (0] 2
ADMINISTRATIVE EMPLOYEES 9 1 8 10 1 9
<30 years (o] (0] (0] (o] (0] (0]
Between 30 and 50 years 3 (0] 3 3 (0] 3
>50 years 6 1 5 7 1 6
TECHNICAL STAFF 6 4 p 7 5 2
<30 years (0] (0] (0] (0] (0] o
Between 30 and 50 years 3 1 2 4 2 2
>50 years 3 3 o 3 3 o
PACKING DEPARTMENT 31 18 13 27 16 L
<30 years 5 3 2 4 3 1
Between 30 and 50 years 12 9 3 10 8 2
>50 years 14 6 8 13 5 8
WORKSHOP and MAINTENANCE

<30 years 0 0 0] 0] 0 (0]
Between 30 and 50 years 1 1 (0] 1 1 (0]
>50 years 1 1 0 1 1 (0]
PRODUCTION STAFF 15 15 (0] 16 16 (0]
<30 years 2 2 (0] 2 2 0
Between 30 and 50 years 5 5 (0] 5 5 (0]
>50 years 8 8 (0] 9 9 (0]

95
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As of December 31, 2024, the total
number of employees was 77 — 33 wo-
men and 44 men — marking an incre-
ase of 2.6% compared to 2023 (75 em-
ployees) and of 6.9% compared to 2022
(72 employees).

The gender distribution is 44 men
and 33 women, with female employe-
es representing 42.8% of the workfor-
ce. This percentage slightly decreased
compared to 2023, due to the increase
in male employees (+2) in 2024.

The company remains strongly com-
mitted to supporting local employ-
ment, with all employees coming from
the Piedmont Region.

* Permanent contracts: 94.8% of the
workforce, equal to 73 employees
(42 men and 31 women), all from
Piedmont.

* Fixed-term contracts: 4 employe-
es (2 women and 2 men), also from
Piedmont.

* Zero-hour contracts: none.

Of the total workforce, 70 employees
work full time (27 women and 43 men),
while 7 employees are on part-time
contracts (6 women and 1 man).

In 2024, Pasta Berruto employed
3 foreign workers: 2 from India and 1
from Cuba.

The average age of employees falls
between 30 and 50 years. Age distribu-
tion:

* 11.6% between 18 and 30 years
* 41.5% between 31 and 50 years
* 36.36% aged 51 and over

Regarding collective labor agree-
ments, 74 employees are covered by
the Food Industry National Collecti-
ve Labor Agreement (CCNL Industria
Alimentare), while 3 are covered by the
CCNL Dirigenti (executives).

Despite the presence of both men
and women in identical roles and
professional levels, there are no si-
gnificant disparities in base salaries
or total compensation. This result is
guaranteed by the rigorous applica-
tion of the CCNL, which establishes
clear and uniform criteria for remune-
ration, ensuring equal pay for equal
work and preventing gender-based
discrimination.

No employees fall within vulnerable
categories.

Through its Human Rights and So-
cial Responsibility Policy (published
on the corporate website: www.pasta-
berruto.it) and its widespread corpora-
te culture, Pasta Berruto prevents di-
scriminatory practices, confirmed by
the absence of reported cases in 2024.
Employees also have access to an
anonymous whistleblowing system
to report any inappropriate behavior.

In 2025, the company also drafted a
Code of Ethics to clearly outline its core
values.

Less than 10% of the workforce co-
mes from low-income communities or
does not hold a high school diploma.

Employee Benefits include:
* supplementary pension fund;
e supplementary health insurance;
* meal vouchers.

New hires are provided with in-
troductory training, and continuous
training is promoted through general
and role-specific professional develop-
ment. The company also offers paid
internships and/or apprenticeships
to young people, although none were
activated in 2024.

Pasta Berruto provides employees

with an additional level of economic
security through the Fondo FASA, a

supplementary pension fund comple-
menting the national public system.

The company is currently negotia-
ting a second-level supplementary
agreement, with the main objective
of introducing new corporate welfare
measures. This agreement represents
a key tool for improving working condi-
tions and benefits, strengthening the
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company's internal social protection
system.

Importantly, this agreement is re-
viewed and updated every three ye-
ars, to align with employees’ evolving
needs and regulatory changes, ensu-
ring the continuous improvement of
corporate welfare and supplementary
pension policies.
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Pasta Berruto has a history of dedi-
cation, both within the company itself,
through the use of innovative proces-
ses and high-quality raw materials,
and through constant and constant
attention to the people who work the-
re every day, the community, and the
local area.

A sustainable corporate culture ba-
sed on authentic values, which are de-
scribed in this document with a care-
ful eye on defining the objectives for
the future.

Pasta Berruto does not currently
have an Occupational Health and Sa-
fety Management System, but has al-
ready adopted a Safety Policy. During
2025, with a deadline in September
of the same year, the company has
launched the process to implement
a health and safety management sy-
stem in compliance with UNI EN ISO
45001:2018.

The company has a formalized oc-
cupational risk assessment process
dated February 28, 2018.

There are task-related risks (the
methodology is included within the
risk assessment document) and the

For over a century, Pasta Berruto
has contributed to the history of Ita-
lian pasta, making its values a defi-
ning feature. In recent years, Pasta
Berruto has also made a clear choice,
identifying a path toward ever-incre-
asing sustainability. Research and in-
novation, transparency, sharing, and
inclusion are some of the pillars on
which Pasta Berruto has built its cor-
porate culture.

DVR provides a summary description
of the main risks.

According to the safety organiza-
tional chart, in 2023 the role of RSPP
was assigned to Peiretti Bartolomeo,
while the roles of RLS and RSU were
held by Musetto Diego. Starting from
2024, responsibility for the roles of
RLS and RSU was transferred to Cor-
saro Michele, while the role of RSPP
continued to be held by Peiretti Bar-
tolomeo. In addition, there are per-
sonnel assigned to fire prevention.

The company also has a health sur-

veillance protocol and an accident re-
gister as required by occupational he-

Risk Assessment Document (RAD)

The Risk Assessment Document (RAD) serves as the fundamental tool for the Em-
ployer to manage the risks to workers. It is essential for identifying prevention and pro-
tection measures and for defining the necessary intervention program to ensure the
continuous improvement of workers’ health and safety levels. Pasta Berruto has drafted
this RAD to protect the health and safety of its employees.

The document is the pivot around which the corporate prevention organization must
revolve, serving as a “primordial” technical-organizational tool that allows understan-
ding, planning, and rationalizing the various aspects that contribute to the substantial
reduction and control of risk factors present in the workplace, in compliance with natio-
nal legislation and good technical standards issued by accredited bodies.

The risk assessment document is drafted according to the provisions of Article 28 of
Legislative Decree 81/08 and specifically consists of a global and documented analysis
of all health and safety risks faced by workers within the organization. The purpose is to
identify appropriate prevention and protection measures and to develop a program of
actions aimed at ensuring the continuous improvement of safety and health levels for all
company personnel.

That being said, for the drafting of the Risk Assessment Document, and following pre-
liminary agreements between the Employer, the Head of the Prevention and Protection
Service (RSPP), the Competent Physician, and the Workers' Safety Representative (RLS),
the following logical and rigorous scheme was adopted:

First phase

Identification of hazards and risks

This phase included workplace inspections, consultation with indivi-
dual workers and their representative, review of company accident
and illness registers, and analysis of particular working conditions.

Second phase

Risk assessment and assignment of priority order

This phase involved the assessment of each risk arising from a ha-
zard, taking into account factors such as the probability of an acci-
dent or illness occurring and the related potential damage. At this
stage, risks were assigned a priority order, which will be respected
when initiating management actions.

—

Third phase

Definition of preventive action

In this phase, the possibility of eliminating the risk at its source was
defined and, where this was not possible, the methods of controlling
the risks were established, so that they would not compromise the
safety and health of exposed workers.

/TR

The review of documentation, carried out by the Employer in collaboration with the
Head of the Prevention and Protection Service (RSPP) and the Competent Physician, and
when necessary with input from the Workers' Safety Representatives (RLS), made it pos-
sible to prepare the Risk Assessment Document, which consists of sections and annexes.
Each annex contains an analysis of risks to worker safety and health and a consequent eva-
luation of the risk level. These documents were drafted by various company consultants
and used by the Employer to prepare the final Risk Assessment Document contained in
the following sections.
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alth and safety regulations, with the
Employer, the Competent Physician
(Dr. Mansour), RSPP, RSU, RLS, and
fire prevention officers in place.

«

An annual safety meeting is sche-
duled. An emergency plan is also in
place.

Mandatory training is provided in

accordance with Legislative Decree
81/2008.

As a benefit, the company offers
supplementary health insurance.
There is no occupational health and
safety management system in place
yet, but the company provides private
supplementary health insurance.

100

In 2022, 2023, and 2024 there were
no fatalities due to workplace acci-
dents (Work-related fatality rate: 0%).

In 2022, 2023, and 2024 there were
no accidents with serious conse-
guences.

In 2022 no accidents were recor-
ded, in 2023 there were 2 accidents,
and in 2024 there was 1 accident in
the production department.

1 accident over 124,630 hours wor-
ked in 2024 corresponds to a recor-
dable injury rate of 8.02 accidents per
1,000,000 hours worked.

No recordable occupational disea-
ses were reported.

6.4

COMMUNITY

Pasta Berruto’'s growth in 2024
was achieved thanks to the collabora-
tion of all the key players in a system
that works daily to promote a food as
well-known as it is unique: pasta. This
community includes employees, far-
mers, customers, suppliers, families
who live in the area where Pasta Ber-
ruto has operated for over 20 years,
and institutions. For this reason, the
company continued its commitment
to caring for its customers with an
active presence through concrete ini-
tiatives, offering support and making
itself available for assistance in any si-
tuation that required it.

The Piedmontese company’'s com-
mitment has therefore been a practi-
cal element in supporting the path
set out by the SDGs, in the specific
goal dedicated to “Defeating hunger”,
through participation in the projects
implemented by the Piedmont Food
Bank Association, the Savigliano CRS
and the Madre della Divina Provviden-
za Association, in favour of less fortu-
nate families and individuals.

Pasta Berruto's support has also
been directed towards promoting “He-
alth and Wellness”, both through part-
nerships with sporting events, such as
running, fencing, tennis, and golf, and
through support for local sports asso-
ciations in rugby and athletics. In this
same area, Pasta Berruto also suppor-
ted the Telethon Foundation in 2024.

These actions demonstrate a philo-
sophy that places the region in which

L3
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it operates at the center, the founda-
tion upon which the company’s hi-
story was born and upon which the
foundations for its future are built. Pa-
sta Berruto represents a benchmark
for the area in which it operates daily
in terms of employment, work, and
support for the local area and commu-
nities, understood as caring for others
and attentiveness to each individual.

Pasta Berruto's continued presen-
ce, confirmed for 2024, will support
all events and initiatives that promote
not only the local area, but also cul-
ture, togetherness, and sharing. The
company therefore supports munici-
pal administrations, volunteer asso-
ciations, and all initiatives that con-
tribute to building “sustainable cities
and communities”.
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INITIATIVES AND ACTIVITIES 2024

INITIATIVES AND ACTIVITIES 2024

RECIPIENT

DEFEATING HUNGER

CODDMIM TR
kst WELL BER

e

Association
Mary Mother of Providence ODV

DESCRIPTION

Freebie for distribution
food parcels to families

Association
Food Bank of Piedmont

Donations

CRS Savigliano Bank

ASD Canicross ltalia
Bardonecchia

Together to Donate Project
CRS Savigliano Bank

HEALTH AND WELL-BEING

Homage for 2024
Canicross World Championships

Pro Loco Fossano

Tribute for Strafossano 2024

Team Groppo SF
Carmagnola

Homage to the Randonnee
and Grand Tour of the Langhe

Carmasport Carmaeventi
Carmagnola

StraCarmagnola
Running Event 2024

Sporting Torino Press Club

Homage
to the Mole Trophy 2.0

Golf Club la Margherita
Carmagnola

Golf Competition Tribute

Fencing Academy

Sponsorship InAlpi
Academy Trophy
Fencing Grand Prix Turin

Chieri Rugby Chieri Rugby Sponsorship

. Doratletica
Doratletica Sponsorship Running Race
Reflex Tribe Sponsorship

Turin Photomarathon

Telethon Foundation

Municipality of Carmagnola

Funding for scientific research
to find cures
for diseases rare genetics

SUSTAINABLE CITIES AND COMMUNITIES

Other events (unspecified)

Andos Carmagnola

Product donation
for Solidarity Lunch 2024

Municipality of Carmagnola (Parish
of SS Peter and Paul the Apostles)

Charity Box 2024
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RECIPIENT

Municipality of Carmagnola

DESCRIPTION

Product donation in
the Municipality of Carmagnola
for Wedding Anniversary Party

Blood Donors Arignano

2024 Annual Party Tribute

SPI CGIL FNP CISL UILP UIL

Tribute for Pensioners' Day

Italian Photo Marathon Turin

Free product
for hotographic Demonstration
Italian Photo Marathon Turin

Salsasio Giovani at the Concordia Club
Carmagnola

Homage for the Patron Saint's Day
2024

Onlus Association. Growing Together
Carmagnola

Tribute for Polentata 2024

Chocolate Hanger Carmagnola
Beds at Night

Best "Beds at Night" Showcase

Carmagnola Reading Group

Homage for the demonstration
“Night Beds”

Parish Santa Maria Maggiore - Poirino

Tribute for support to the oratory's
summer activities

Mammt

Gift

Carmagnola Reading Group

Christmas 2023 Lottery Giveaway

Municipality of Carmagnola

Christmas - Christmas Activities Shops

Municipality of Carmagnola

Print Calendars

Municipality of Carmagnola

National Pepper Fair

Municipality of Poirino

Sponsorship by the Municipality
of Poirino

Angels of Ninfa ODV

Homage to the Baskin project

Total gifts and sponsorships
made by Pasta Berruto in 2024

€ 63,612.37
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CODE OF ETHICS

«

Pasta Berruto demonstrates a strong
commitment to promoting a corporate
culture based on ethical and responsi-
ble behavior, recognizing these prin-
ciples as fundamental to ensuring su-
stainability and trust both within and
outside the organization.

In the course of 2025, the company
officially adopted its Code of Ethics, a
key document that clearly outlines the
company’'s commitment, its core va-
lues, the expected standards of beha-
vior for all employees, as well as the
methods of control and monitoring re-
lated to each area of activity. The Code
of Ethics thus serves as a compass to
guide daily decisions and actions, hel-
ping to create a transparent, inclusive,
and law-abiding work environment.

The ethical principles that inspire
Pasta Berruto and all individuals wor-
king for the company are rooted in a
solid regulatory framework, which in-
cludes several fundamental laws and
regulations. Among these are:

* National labor laws and worker pro-
tection laws, such as the Civil Code,
Law 300/1970 (Workers' Statute),
and Legislative Decree 81/2008, whi-
ch guarantee fundamental rights,
health, and workplace safety;

* Anti-corruption regulations, such as
Law 190/2012 and Legislative Decree
231/2001, which establish corporate
administrative liability and prohibit
corrupt practices, promoting tran-
sparency and integrity in business
relations;

106

e Privacy and personal data pro-
tection laws, with particular refe-
rence to the European Regulation
(EU) 2016/679 (GDPR), which safe-
guards personal data and indivi-
duals’ privacy;

¢ Competition and antitrust regula-
tions, such as Law 287/1990, aimed
at ensuring a free and competitive
market and countering anti-com-
petitive practices;

e Environmental laws, for example
Law 152/2006, which promote en-
vironmental protection and sustai-
nable resource management;

¢ International standards and Euro-
pean directives, such asthe Conven-
tions of the International Labour Or-
ganization (ILO) and EU directives,
which establish shared standards in
terms of labor rights, safety, and en-
vironmental protection;

¢ Human rights laws, including the
European Convention on Human
Rights and other international tre-
aties, reinforcing the company’s
commitment to respecting human
dignity and fundamental rights;

e Laws and principles on sustainabi-
lity, such as the Earth Charter pro-
moted by the Earth Council and
the United Nations Global Compact
principles, which guide the com-
pany towards responsible and su-
stainable practices.

The Code of Ethics therefore repre-
sents an integrated and comprehen-
sive point of reference, enabling Pasta

Governance
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Berruto to operate in full compliance
with applicable legislation while em-
bodying the values of social responsi-
bility, transparency, and integrity. This
document is supported by other im-
portant corporate policies, such as the
Human Rights Policy, the Health and
Safety Policy, and the Environmental
Policy, which extend and deepen the
guiding principles in specific areas.

(<«

To ensure effective dissemination
of these principles, Pasta Berruto im-
plements awareness and communi-
cation programs directed at all em-
ployees, fostering full understanding
and adherence to corporate values. In
addition, the company hasestablished
a whistleblowing system, accessible
via digital platforms and the corporate
intranet, which allows employees and
collaborators to confidentially and se-

The foundation of effective inte-
grated sustainability lies in a solid
and efficient governance structure.

Pasta Berruto adopts a system of
administration and control based on
the traditional model, which includes:

It defines the company’s strategic
objectives and, to achieve them, ap-
points the members of the Board of
Directors. It also appoints the Board of
Statutory Auditors and approves the
Financial Statements. In addition, as

curely report any behavior not in line
with the Code of Ethics, corporate po-
licies, or applicable regulations.

The operating procedures for using
this channel are detailed in the Whist-
leblowing Policy, available to all em-
ployees via the corporate intranet. Pa-
sta Berruto is committed to ensuring
the highest level of confidentiality in
handling reports and to countering
any form of retaliation or discrimina-
tion against whistleblowers, thereby
safeguarding transparency and ac-
countability within the organization.

It is important to highlight that du-
ring 2024 no reports were received, a
result that may reflect both the effecti-
veness of the compliance practices
adopted and the climate of trust and
fairness cultivated by the company.

required by law, the Shareholders’ Me-
eting also appoints the Auditing Com-
pany upon the specific recommenda-
tion of the Board of Statutory Auditors.

The Shareholders’ Meeting meets
at least once a year in ordinary session
(approval of financial statements and/
or appointment of corporate bodies)
and, if necessary, in extraordinary ses-
sion (e.g., amendment of bylaws) whe-
never required. The Board of Directors,
however, may meet several times a
year for various matters concerning
the management of the Company.

Composed of 5 male directors: two
executive and three non-executive.

The Board is responsible for the or-
dinary and extraordinary management
of the Company, except for matters re-
served by law to the Shareholders’ Mee-
ting. It defines the strategic Guidelines,
assesses the adequacy of the organiza-
tional, administrative, and accounting
structure, and oversees the overall eva-
luation of management performance.

Composed of three standing Audi-
tors, including one woman (Chair of
the Board), and two alternate Auditors,
including one woman, appointed for
three financial years.

The role of the Board of Statutory Au-
ditors is to supervise compliance with
the law, the Articles of Association, and
the principles of sound administration.

Composed of 3 Members, including
one woman.

Starting in 2025, the Company deci-
ded to adopt and implement an Orga-
nizational Model pursuant to Legisla-
tive Decree 231 of 08/06/2001, in order
to ensure fairness and transparency in
the conduct of business and corpora-
te activities, safeguard its market posi-
tion and reputation, and align with the
expectations of its Shareholders and
Employees’ work, in accordance with
the Company's current policies.

To guide its operations and inte-
ractions in line with the principles of
transparency and legality, Pasta Berru-
to requires all stakeholders, both inter-
nal and external, to fully comply with
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applicable laws and the behavioral and
procedural rules established within the
company, as outlined in the Code of
Ethics.

Responsible and sustainable mana-
gement of Pasta Berruto's activities not
only involves creating shared value in
compliance with laws and regulations,
but also fostering constructive relation-
ships with all those directly or indirectly
affected by our initiatives, namely our
stakeholders

ESG Representative and Coordinator

To support these aspects, the Com-
pany has appointed an internal figu-
re responsible for ESG activities, the
drafting of the Sustainability Report,
and the monitoring of related objecti-
ves, always under the supervision of
the Board of Directors.

Integration of ESG issues
into governance

Pasta Berruto recognizes the im-
portance of integrating ESG princi-
ples into its strategy and governan-
ce structure. The Board of Directors
periodically evaluates sustainabili-
ty-related risks and opportunities, in-
cluding environmental, social, and
governance aspects.

Code of Ethics and conduct policies

The Company has adopted a Code
of Ethics that defines the values and
expected behaviors of all employe-
es and third parties operating with it,
and has mapped sensitive issues such
as corruption and money laundering
within both the Code of Ethics and the
Organizational Model.

This overall approach strengthens
its commitment to transparent and
responsible management.




ACCOUNTING SERVICES
Executive
Accounting cycles/
Fixed Assets Book/Bills
of Materials/Warehouse
valorization/Personal data/
Production sheets
Total service 4

TREASURY/IT SERVICES

Treasurer and IT Manager

Proactive/Semi-decisional
Banks and treasury/

IT and information systems
CHIEF FINANCIAL OFFICER

Proactive/Semi-decisional
Administration/Finance/

Check
. MATERIAL PURCHASES
Total service 10 PACKAGING
& PRODUCTS MARKETED
Executive

Packaging management/
Stock reordering/Inventory

Checks/Management

marketed products/

STORE Procurement

Total 3

FRONT DESK
Executive
Reception/
General Services/
Factory Service Assistance/
Staffing and external payroll

PRESIDENT

BOARD
OF DIRECTORS Executive
Decision-making Production scheduling
Responsible
for all business sectors

Executive

Packaging Manager 20 Workers

PRODUCTION &
RESPONSIBLE
PRODUCTION PACKAGING

Proactive

Proactive/Semi-decisional BredluEian MEmEEE

Production/Packaging and .
Maintenance packagmg_and .
formulation maintenance Executive

) : ! - 12 Workers
Total service 44 bill of materials Production Manager

5 Workers
Maintenance workers




112

‘ | Sustainability Report 2024
7 .3

RISK MANAGEMENT

«

Risk assessment and management
are fundamental pillars for the long-
term competitiveness and sustaina-
bility of Pasta Berruto. By integrating
them with environmental, social, and
governance (ESG) factors,the company
gains a more comprehensive view of
the context in which it operates, thus
enhancing its ability to respond to the
needs of customers and the commu-
nity. Although a formal Risk Manage-
ment Policy and reference framework
have not yet been implemented, Pa-
sta Berruto has nonetheless identified
and assessed ESQG risks.

Risks Related to Corruption

Pasta Berruto adopts a “Zero To-
lerance” approach towards unethical
behavior and violations of applicable
regulations.

The risk linked to corruption mainly
concerns the administrative liability of
individuals in the event of violations of
anti-corruption laws.

These risks are managed through:

1. Supplier profiling and monitoring

2. Customer profiling and monitoring

3. The whistleblowing system avai-
lable to all stakeholders for repor-
ting potential cases of corruption
or fraud, provided they fall under
the categories outlined in Legisla-
tive Decree 24/2023.

Possible impacts deriving from such
risks include:
1. Loss or damage to reputation
2. Sanctions.

Risks Related
to the Environment

Pasta Berruto is constantly com-
mitted to reducing the environmental
impact of its products on the planet.

The risks related to environmental
issues mainly concern the use and
consumption of energy and water
resources at the Pasta Berruto plant,
waste disposal processes, and the
use of non-renewable raw materials
(such as plastic) in product packa-
ging. In this regard, Pasta Berruto
supports and applies an Environ-
mental Policy.

These risks are managed through:

1. Assessment and monitoring of the
environmental impact of products
throughout their life cycle

2. Development of solutions aimed
at reducing waste in a circular eco-
nomy perspective

3. Use of packaging designed for
recycling.

Possible impacts deriving from such
risks include:
1. Reputational impact
2. Environmental alterations

3. Sanctions

Risks Related to Products
(Quality - Food Safety — Nutrition)

Pasta Berruto places deep trust
in its products, which is why it imple-
ments strict controls to prevent risks
concerning their quality and safety. In

addition, the company is actively com-
mitted to monitoring the nutritional
profile of its offerings.

The risks associated with Pasta
Berruto's products can stem from
different sources, including product
non-conformities, risks of contamina-
tion from mineral oils, pesticides, and
furans, as well as consumer food pre-
ferences and trends.

1.4

TAX RESPONSIBILITY

For several years, Pasta Berruto has
undertaken a virtuous path in its rela-
tions with the local Revenue Agency
(Regional Directorate of Piedmont).
As the company is now close to being
classified as a “large taxpayer” (ta-
xpayers with a turnover, revenues, or
fees exceeding 100 million euros), it is
structuring itself - also with the sup-
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These risks are managed through:
1. Monitoring of key raw materials and
finished products

2. Review of nutritional guidelines

Possible impacts deriving from such
risks include:
1. Lack of consumer satisfaction

2. Loss or damage to reputation
3. Consumer health and safety issues
4. Sanctions.

CAPELLINI
T B
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port of external consultants speciali-
zing in tax and labor law - to achieve
optimal tax compliance. This aims to
ensure, on the one hand, full com-
pliance with tax regulations and, on
the other hand, the efficient adop-
tion of opportunities generated by
measures relevant to the company’s
sector, introduced by the Ministry of
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Enterprises and Made in Italy (MIMIT,
previously Ministry of Economic De-
velopment — MISE), as well as by va-
rious regional initiatives (e.g., from
the Piedmont Region).

(<«

The company’s approach to taxation
has always been characterized by the
pursuit of a proper balance: generating
a steady flow of revenues for the Italian

In line with its “Zero Tolerance”
philosophy towards unlawful beha-
vior, Pasta Berruto makes a firm and
unequivocal commitment to preven-
ting any form of corruption or extor-
tion, whether active or passive. The
company strictly prohibits all corrupt
practices, including payments or gifts
not justified by contractual relation-
ships or legitimate agreements, also
known as “soft dollars.” This firm stan-
ce not only safeguards the company's
integrity but also helps ensure a wor-
kplace and market environment ba-
sed on fairness and transparency.

Beyond rigorous internal complian-
ce, Pasta Berruto recognizes the im-
portance of collective action in the fi-
ght against corruption. For this reason,
it is committed to working actively
with public bodies, civil society orga-
nizations, NGOs, and other businesses,
participating in coalitions and initia-
tives that promote transparency and
integrity in business practices. This
collaborative approach represents an
effective strategy to combat corrup-

treasury while fully taking advantage
of all legitimate tax-saving opportuni-
ties offered by current legislation. At
the same time, Pasta Berruto has ne-
ver sought to reduce its tax burden
through the relocation of production
activities abroad - even though the
company's natural vocation is oriented
towards international markets.

tion on multiple fronts, strengthening
the trust of consumers, partners, and
communities.

The company has also implemen-
ted a management system in line with
Legislative Decree 231/2001, which de-
fines administrative liabilities for the
prevention of crimes, including those
related to corruption. The drafting of

the Organization, Management, and
Control Model under Legislative De-
cree 231/2001 was completed at the
end of 2024 in all its components and
annexes. The document clearly de-
scribes the model’'s characteristics, its
core components, the scope of risk co-
verage, and the objectives of the plan-
ned procedures.

The company’'s shareholders are
fully aware of the strategic importan-
ce of adopting an effective internal
control system to prevent the com-
mission of crimes by directors, em-
ployees, representatives, and business
partners. They also recognize that the
introduction and implementation of
Model 231, although not mandatory,
is perfectly consistent with corporate
policies and with the will to operate
in a transparent, fair, and compliant
manner.

The administrative body is convin-
ced that the model is a key tool to rai-
se awareness among all those acting
on behalf of the company so that their
conduct is guided by principles of le-
gality, fairness, and transparency. Mo-
reover, adopting the model enables
the company to benefit, within the
limits of the law, from the exemption
provided for under the Decree, while
at the same time strengthening its
Corporate Governance system and re-
ducing the risk of committing the of-
fenses set forth.

The document called “Organiza-
tion,Management, and Control Model
under Legislative Decree 231/2001"
has therefore been formally approved
and adopted in its entirety. All subjects
identified as “relevant persons” have
been informed of the adoption of the
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model as indicated in the document.
In addition, the related Code of Ethi-
¢s and disciplinary system have been
made public. Furthermore, a Supervi-
sory Body (OdV) has been established
within the company structure, com-
posed of two external members and
one internal member, selected and
appointed based on competence, au-
tonomy, and professionalism.

Although it has not yet formalized
a certifiable anti-corruption system
such as ISO 37001, Pasta Berruto has
already adopted an internal whist-
leblowing channel, allowing employe-
es and collaborators to report any su-
spicious or risky conduct securely and
confidentially. It is noteworthy that in
2024 no cases of corruption were re-
corded, either by employees or by bu-
siness partners, demonstrating the
effectiveness of the measures imple-
mented and the strong ethical culture
embedded in the company.

At the same time, Pasta Berruto en-
sures full compliance with applicable
competition regulations, acknowled-
ging that a competitive and regulated
market fosters innovation, transpa-
rency, and productive efficiency. This
approach guarantees that consumers
have access to increasingly innovative,
sustainable, and high-quality products.

With the introduction of the new
Code of Ethics in 2025, Pasta Berru-
to has formalized a set of values and
principles that guide every company
action toward transparency, legality,
respect for people, and social respon-
sibility. This code represents the foun-
dation of a healthy, ethical corporate
culture, oriented toward long-term su-
stainability.
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Recognizing an ever-increasing
awareness of the issue among sta-
keholders, starting from the 2023 re-
porting year, Pasta Berruto has cho-
sen to develop, draft and publish its
own Sustainability Report, conside-
ring it the natural continuation of the
path that, since its inception, has pla-
ced sustainability at the heart of its
corporate activities and the value cre-
ation process.

In this sense, updating the docu-
ment annually is considered essential
to provide a complete and up-to-date
overview of the company’s sustainabi-
lity journey, documenting its achieve-
ments and future objectives.

Specifically, this document consti-
tutes Pasta Berruto’s 2nd Sustainabi-
lity Report, drawn up on a voluntary
basis with the aim of communica-
ting sustainability performance, stra-

REFERENCE

tegies and commitments clearly and
transparently.

The document, prepared on a vo-
luntary basis, is drawn up “in accor-
dance with the GRI Standards”, the
non-financial reporting standards de-
fined by the Global Reporting Initiati-
ve - GRI which, to date, represent the
most widespread and distinct model,
at an international level, in the field of
non-financial reporting.

The information contained in the
document reflects the principles of
accuracy, balance, clarity, comparabi-
lity, completeness, sustainability con-
text, timeliness and verifiability pre-
scribed by the GRI Standards.

In particular, in accordance with
the GRI Standards, the following were
taken into consideration:

General GRI Universal Standard 2021 version general information

specific information associated with

Sector GRI-G4 Food Processing Disclosure t0 the material themes identified
Material GRI Topic Standards some SpeC:IT:IC dlsclosgres a;souated

. with identified material topics
themes versions 2016 and later

not included in industry standards

The reporting activity was con-
ducted based on the fundamental
concept of materiality, that is, by fo-
cusing the analysis on those issues
with respect to which Pasta Berruto
generates or could generate the most
significant economic, environmental,
and social impacts, including those on
human rights.

In this regard, the definition of ma-
terial topics was carried out according
to a logic of materiality of impact as
prescribed by GRI 3. Material Topi-
cs 2021. For more information on the
methodology used, the process fol-
lowed, and the findings, please refer to
the “Materiality Analysis” chapter. (See
chapter 2 - page 30).

The reporting scope of this docu-
ment relates to the company Pasta
Berruto SpA.

The data and information reported
in the document refer to the fiscal
year 1 January — 31 December 2024, in
line with the consolidated financial
statement period, unless otherwise in-
dicated.

To enable data comparability over
time and assess the company’s sustai-
nability performance, a comparison
with the previous year has been pro-
posed, where possible.

To provide the most objective and
accurate representation of the com-
pany’s performance, the use of direct-
ly detectable and measurable quali-
tative and quantitative indicators has
been prioritized. Accordingly, the use
of estimates has been kept to a mini-
mum. Where used, estimates are ba-
sed on the best available methodolo-
gies and appropriately reported.

The reporting activity included:

* involvement of management and
all company functions responsible
for the relevant areas and the rela-
ted data/information presented;
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Methodological note

* Contribution of area managers in
the data collection, analysis, and
consolidation phase, with responsi-
bility for verifying and validating the
information reported in the docu-
ment, according to their respective
areas of expertise.

* Publication of the document on the
company website for greater avai-
lability and usability, in accordance
with a principle of maximum tran-
sparency towards all stakeholders.

This Sustainability Report has been
approved at all levels of the organiza-
tion.

The frequency of publication of the
Sustainability Report is confirmed on
an annual basis.

Technical and scientific support to
the working group was provided by
SDNA Srl, which also contributed to the
content management of the Report.

The editing and graphic layout acti-
vity was handled by ENNECI COMMU-
NICATION Snc

For comments, opinions, or reque-
sts for further information on this Re-
port, please send an email to info@pa-
staberruto.it.

-
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GRI
STANDARD

GRI 2 -
General
Disclosures
2021

INFORMATION

GENERAL DISCLOSURES

2-1 Organizational details

LOCATION

Introduction > Who we are

REF. GRI
INDUSTRY
STANDARD

OMISSION
REQUIRE-
MENT

REASONS FOR OMISSION

ey,

. 4 %
GRI index @

EXPLANATION

2-2  Entities included in the organization's
sustainability report

Methodological note

2-3  Reporting period, frequency
and contact channel

Methodological note

2-4  Review of information

Not applicable

There have been no significant changes to the infor-
mation reported in previous financial years.

2-5 External Assurance

This Report is not subject
to external assurance

2-6  Activities, value chain
and other business relationships

Introduction > Who we are

2-7  Employees

Introduction > Who we are
People > Employees

2-8  Workers who are not employees

Not applicable

There are no non-employee workers

2-9  Structure and composition

Governance
of governance
2-10  Appointment and selection Governance
of the highest governing body
2-11  Chairman of the highest Governance

governing body

Governance > Sustainability

2-12  Role of the highest governance body
in overseeing impact management

Governance > Sustainability

2-13  Delegation of responsibility
for impact management

Governance > Sustainability

The Supervisory Body (OdV) monitors
compliance with the Code of Ethics, in order
to ensure conditions of correctness and
transparency in the conduct of business
affairs and activities.

2-14  Role of the highest governance body
in sustainability reporting

Governance > Sustainability

The highest governance body verifies
and approves the process for defining
material topics and the information
reported in the Report.

2-15 Conflicts of interest

Governance > Code of Ethics
Governance > Sustainability

2-16 Communicating Critical Concerns

Governance > Code of Ethics
Governance > Anti-corruption
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il INFORMATION

STANDARD

2-17  Collective knowledge
of the highest governing body

LOCATION

Governance > Sustainability

REF. GRI OMISSION
INDUSTRY REQUIRE-
STANDARD MENT

REASONS FOR OMISSION

st

. 4 %
GRI index @

EXPLANATION

2-18 Performance evaluation
of the highest governing body

a) Currently, a formalized measure is foreseen
to evaluate the performance of the highest
governing body in controlling the mana-
gement of environmental impacts, specifi-
cally in relation to the objective of reducing
specific emissions into the atmosphere (see
Environment > Emissions)

Not applicable

2-19 Remuneration policies

a) The remuneration of members of the Board
of Directors is approved by the shareholders’
meeting at the time of appointment. b) The
remuneration of members of the highest go-
vernance body and senior managers is linked
to objectives and results achieved in relation to
the management of the organization’s envi-
ronmental impacts (target of reducing specific
emissions into the atmosphere)

a) I, I, IV, V

Confidentiality
constraints

For confidentiality reasons this information
has been omitted

2-20 Process for determining remuneration

a) The remuneration of the highest gover-
ning body is decided by the assembly at the
time of appointment

Not applicable

2-21 Total Compensation Annual Report

a) The ratio between the total annual com-
pensation of the person receiving the highest
salary and the average total annual com-
pensation of all employees is equal to 3.43

in 2024. The 2023 figure cannot be disclosed

Confidentiality
constraints

The restriction is due to a change in

the shareholder structure and subsequent
internal reorganization that occurred in 2024.
Pasta Berruto is committed to investigating

this issue in depth in order to provide information

Development Strategy

Company > Action Plan
Governance > Code of Ethics
Governance > Sustainability

:Rl 2 -I due to confidentiality constraints on it in the coming financial years
enera
Disclosures Letter to sta keholders

2021 2-22 Declaration on the Sustainable Introduction > Context of the report

2-23  Policy commitment

Letter to Stakeholders

Introduction > Context of the Report
Company > Action Plan

Governance > Code of Ethics

2-24  Integration of policy commmitments

Governance > Code of Ethics
Governance > Sustainability

2-25 Processes to Remediate
Negative Impacts

Governance > Code of Ethics
Governance > Risk Management

2-26  Mechanisms for asking for advice
and raising concerns

Governance > Code of Ethics
Governance > Anti-corruption

2-27 Compliance with laws
and regulations

During the reporting period,
there were no cases of non-compliance
with laws and regulations

2-28 Associations

Company > Our stakeholders
People > Community

2-29 Approach to Stakeholder
Engagement

Introduction > Context of the report
Company > Our stakeholders
People > Community

2-30 Collective agreements

People > Employees
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GRI

STANDARD

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

INFORMATION

MATERIAL TOPICS - GENERAL

3-1 Process for determining
material arguments

LOCATION

Company > Materiality Analysis

REF. GRI
INDUSTRY
STANDARD

REASONS FOR OMISSION

EXPLANATION

vr..%
¥

@

3-2  List of material topics

Company > Materiality analysis

b) There are no changes to the list
of material topics compared to
the previous reporting period

3-3  Management of material topics

Company > Materiality analysis
Methodological note

Company > Materiality Analysis

MATERIAL TOPIC - RAW MATERIALS

3-3 Management of material topics Methodological Note 13.23.01
Supply Chain > Raw Materials
G4  FP1 Percentage of raw materials Supply Ch?'n - suppliers
. The organization does not yet have
purchased from suppliers . .
; . a formalized and single code of conduct
that operate in compliance ; ; .
. : for all suppliers, but applies a series
with the company's procurement ¢ colect] o indi e
olicies of selection criteria as indicate
P in the dedicated chapter
G4  FP2 Percentage of purchased
raw materials certified according Supply Chain > Suppliers 1323.03

to an international responsible
production standard

Supply Chain > Raw Materials

Company > Materiality

MATERIAL TOPIC - PRODUCTS

3-3  Management of material topics Analysis Methodological 13.10.01
Note Product
416-1 Assessment of health and safety Product > Product Safety
impacts of product U 13.10.02
. . Product > Certifications
and service categories
416-2 !nmdents of non-compliance regarding Regarding impacts on the health and safety 13.10.03
impacts on health and safety .
. of products and services were recorded 13.10.05
of products and services
FP5 Percentage of production volumes pro-
duced in facilities certified by
an independent third party according Product > Product Safety 13.10.04

to internationally recognized food
safety management system standards

Product > Certifications

FP6 Consumer products, divided
by category, with reduced content
of saturated fat, fatty acids, sodium
and added sugars

Product > Product Safety
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GRI

STANDARD

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

INFORMATION

FP7 Consumer products, by category,
that contain nutrient-enriched
ingredients such as fiber, vitamins,
minerals, phytochemicals or
functional food additives

3-3  Management of material topics

LOCATION

Product > Product Safety

Company > Materiality Analysis
Methodological Note
Environment > Consumption

REF. GRI
INDUSTRY
STANDARD

OMISSION
REQUIRE-

MENT

REASONS FOR OMISSION

GRI index

EXPLANATION

St

¥

MATERIAL TOPIC - CONSUMPTION

302- 1 Energy consumed within
the organization

Environment > Consumption > Energy

302- 3 Energy intensity

Environment > Consumption > Energy

302-4 Reduction of energy consumption

Environment > Consumption > Energy

Company > Materiality analysis

3-3  Management of material topics Methodological note 13.07.01

303-TInteraction with water Environment > Consumption > Water 13.07.02
as a shared resource

303-2 Managemgnt of impacts related Environment > Consumption > Water 13.07.03
to water discharge

303-3 Water withdrawal Environment > Consumption > Water 13.07.04

303-4 Water discharge Environment > Consumption > Water 13.07.05

303-5 Water consumption Environment > Consumption > Water 13.07.06

Company > Materiality Analysis
Methodological Note

MATERIAL TOPIC - CLIMATE CHANGE

3-3  Management of material topics Environment > Climate Change 13.01.01
Environment > Emissions
305- 1 Direct GHG emissions (Scope 1) Environment > Emissions 13.01.02
305-2 Indirect GHG emissions, Environment > Emissions 13.01.03
from energy consumption (Scope 2)
Currently, insufficient information is available
- - Information to assess scope 3 emissions. Pasta Berruto
305-3 Other indirect GHG emissions Environment > Emissions 13.01.04 not available / is committed to investigating this issue further
(Scope 3) . ; D -
incomplete in order to assess the possibility of providing
information on this matter in the near future
305-4 GHG emission intensity Environment > Emissions 13.01.05
305-5 Reduction of GHG emissions Environment > Emissions 13.01.06
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GRI

STANDARD

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

INFORMATION

LOCATION

REF. GRI
INDUSTRY
STANDARD

OMISSION
REQUIRE-
MENT

REASONS FOR OMISSION

¥

GRI index

)
R

EXPLANATION

Currently, there is not yet sufficient information
available to assess emissions of ozone-depleting

305-6 Emissions of ozone - depleting Information substances (ODS, “ozone - depleting substances”).
substances (ODS, “ozone-depleting 13.01.07 13.01.07 not available / Pasta Berruto is committed to investigating
substances”) incomplete this issue in order to evaluate the possibility

of providing information on the matter
in the coming periods.
Currently, insufficient information is available

305- 7 Nitrogen oxides (NOX), Information to assess n/t.rog en oxides .(N.OX)’ sulfur oxides (SOX),

. . and other significant emissions. Pasta Berruto
sulfur oxides (SOX) 13.01.08 13.01.08 not available / ; . . . ; .
R . . is committed to investigating this issue further
and other significant emissions incomplete ; T -
in order to assess the possibility of providing
relevant information in the near future

201- 2 Financial implications

and other risks and opportunities Environment > Climate change 13.02.02

due to climate change

Company > Materiality Analysis
Methodological Note

MATERIAL TOPIC - CIRCULARITY

3-3  Management of material topics Supply Chain > Packaging 13.08.01
Environment > Consumption > Waste
B . . Supply Chain > Packaging
301-1 Materials used by weight or volume Environment > Consumption > Waste
301- 2 Materials used that come Supply Chain > Packaging
from recycling Environment > Consumption > Waste
301- 3 Recovered or regenerated products Supply Chain > Packaging
and related packaging materials Environment > Consumption > Waste
306-1 Waste generation and significant Environment > Consumption > Waste 13.08.02
impacts related to waste
306-2 Management of significant Environment > Consumption > Waste 13.08.03
impacts related to waste
306-3 Waste produced Environment > Consumption > Waste 13.08.04
306-4 Waste not intended for disposal Environment > Consumption > Waste 13.08.05
306-5 Waste destined for disposal Environment > Consumption > Waste 13.08.06

MATERIAL TOPIC - PACKAGING

Company > Materiality analysis
Methodological note
Supply chain > Packaging

GRI 3 -
Material
Topics
2021

3-3  Management of material topics

13.08.01

301-1 Materials used by weight or volume

Supply Chain > Packaging

301-2 Materials used that come
from recycling

Supply Chain > Packaging
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GRI

STANDARD

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

INFORMATION

301-3 Recovered or regenerated products
and related packaging materials

MATERIAL TOPIC - MARKETING AND LABELS

3-3  Management of material topics

LOCATION

Supply Chain > Packaging

Company > Materiality analysis
Methodological note
Supply chain > Packaging

REF. GRI
INDUSTRY
STANDARD

13.10.01

vr..%
¥

GRI index

@

OMISSION
REQUIRE-

REASONS FOR OMISSION EXPLANATION

MENT

417-1 Product and service information
and labeling requirements

Supply Chain > Packaging

417-2 Incidents of non-compliance
regarding information and labelling
of products and services

During the reporting period, there

were no cases of non-compliance
regarding product and service information
and labeling

417-3 Non-compliance incidents involving
marketing communications

During the reporting period, there
were no incidents of non-compliance
regarding marketing communications

FP8 Consumer commmunication policies
and practices on ingredients
and nutritional information
that go beyond legal requirements

MATERIAL TOPIC - HUMAN RIGHTS

Supply Chain > Packaging

GRI 3 -
Material
Topics
2021

Company > Materiality analysis

3-3  Management of material topics Methodological note 13.16.01
Supply chain > Suppliers
409-1 Operations and suppliers
at significant risk of incidents Supply Chain > Suppliers 13.16.02
of forced or compulsory labor
Company > Materiality Analysis
3-3  Management of material topics Methodological Note 13.17.01
Supply Chain > Suppliers
408-1 Operations and suppliers
at significant risk of child Supply Chain > Suppliers 13.17.02

labor incidents

MATERIAL TOPIC - HEALTH AND SAFETY

GRI 3 -
Material
Topics
2021

Company > Materiality Analysis

3-3  Management of material topics Methodological Note 13.19.01
People > Health and Safety
403-10Occupational health People > Health and Safety 13.19.02
and safety management system
403-2 Hazard identification, risk assessment, People > Health and Safety 1319.03

and accident investigation
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GRI

STANDARD

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

GRI index

St

¥

REF. GRI OMISSION
INFORMATION LOCATION INDUSTRY REQUIRE- REASONS FOR OMISSION EXPLANATION
STANDARD

403- 3 Occupational health services People > Health and Safety 13.19.04
403-4 Worker participation, consultation

and communication in matters People > Health and Safety 13.19.05

of health and safety at work
403-5 Worker training in occupational health People > Health and Safety 1319.06

and safety

People > Employees
403-6 Promotion of workers' health People > Health and Safety 13.19.07
Environment > Consumption > Water

403-7 Prevention and mitigation

of occupatlvonal health People > Health and Safety 13.19.08

and safety impacts

within business relationships
403-8 Workers covered by an occupational People > Employees 1219.09

health and safety system People > Health and Safety T
403- 9 Accidents at work People > Health and Safety 13.19.10
403-10 Occupational diseases People > Health and Safety 13191

FP4 Programs and practices that promote
access to healthy lifestyles;
the prevention of chronic diseases,
the availability of healthy, nutritious,
accessible foods and that improve
the well-being of disadvantaged
communities

Product > Communication
People > Community

Company > Materiality Analysis

MATERIAL TOPIC - EDUCATION

MATERIAL TOPIC - DIVERSITY AND INCLUSION

3-3  Management of material topics Methodological Note 13.15.01
People > Employees
405- 1 Breakdown of governing bodies
and employees by diversity indicators People > Employees 131502
Ratio of base salary of female employees
to male employees by professional category:
. . . > Clerks: 63%;
405-2 EZRC\)/;;nb\?vscl)crnSSrlwagw (ajnncfl]erimuneratlon > Workers: 95%; 13.15.03 b) Not applicable
> Managers: N/A | Managers: N/A
(because there are no female employees
in these categories)
406- 1 Any incidents of discrimination During the reporting period,
encountered and corrective no incidents of discrimination 13.15.04

actions implemented

were recorded
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GRI

STANDARD

GRI 3 -
Material
Topics
2021

INFORMATION

MATERIAL TOPIC - HUMAN RESOURCES

3-3  Management of material topics

LOCATION

Company > Materiality Analysis
Methodological Note
People > Employees

REF. GRI
INDUSTRY
STANDARD

13.20.01

OMISSION
REQUIRE-
MENT

REASONS FOR OMISSION

¥

GRI index

EXPLANATION

)
R

401-1 New Hires and Employee Turnover

Introduction > Who we are
People > Employees

Information
not available /
incomplete

Currently, no more detailed information

is available to assess employee turnover.
Pasta Berruto is committed to investigating
this issue further in order to assess

the possibility of providing information

on this matter in the future

404-1 Average number of hours
of training per year per employee

During the reporting period, the average
number of hours of training per employee
per year was 3.62 hours.

404-2 Employee Upskilling and Transition
Assistance Programs

People > Employees

G4 FP3 Percentage of working hours lost
due to strikes or industrial disputes

In the reporting period, 0.0% of total hours
worked were affected by strikes

MATERIAL TOPIC - COMMUNITY SUPPORT

GRI 3 -
Material
Topics
2021

Company > Materiality Analysis

3-3  Management of material topics Methodological Note 13.12.01
People > Community
Company > Materiality Analysis
3-3  Management of material topics Methodological No.te 13.09.01
People > Community
Environment > Consumption > Waste
They are currently not yet available adequate
. . . . information to assess the impacts of the numerous
413-1 Operations with local community Information ; . ; ;
. ) Company > Our stakeholders . operations involving the local community.
involvement, impact assessments . not available / ; ; . ; . .
People > Community . Pasta Berruto is committed to investigating this
and development programs incomplete . . L .
issue in order to assess the possibility of providing
information about it in the coming periods
In the reporting period, no negative impacts
were found on the local communities linked
to it to the organization's activities.
The many initiatives in which Pasta Berruto
is involved every year they testify
413-2 Activities with significant potential the commitment to support and promote
and actual negative impacts the development of local communities. 13.12.03

on local communities

This approach reflects the constant effort

of the company in preventing and mitigating
the possible negative impacts on well-being
of the communities, demonstrating

deep respect for the social context in which

it operates
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GRI

STANDARD

GRI 3 -
Material
Topics
2021

GRI 3 -
Material
Topics
2021

INFORMATION

3-3  Management of material topics

LOCATION

Company > Materiality Analysis
Methodological Note
People > Community

REF. GRI
INDUSTRY
STANDARD

OMISSION
REQUIRE-
MENT

13.22.01

REASONS FOR OMISSION

Not applicable

. 4 %
GRI index @

EXPLANATION

ey,

203-1 Infrastructure investments
and financed services

People > Community

13.22.03

203- 2 Significant indirect economic impacts

People > Employees People > Community

Company > Materiality Analysis

13.22.04

MATERIAL TOPIC - GOVERNANCE, ETHICAL BUSINESS AND INTEGRITY

3-3  Management of material topics Methodological Note 13.25.01
Governance > Code of Ethics
206-1 Legal actions for anticompetitive During the reporting period, there were no
behavior, antitrust and monopolistic legal actions relating to unfair competition, 13.25.02
practices antitrust, and monopolistic practices.
Company > Materiality Analysis
3-3  Management of material topics Methodological Note 13.26.01
Governance > Anti-Corruption
Governance > Anti-corruption It has not yet been implemented at this time
Starting from the end of 2024, the company 4 'mp . .
o . a system for assessing related risks against
. has adopted the Organizational Model Information . . .
205-1 Operations assessed ; . . : . corruption. Pasta Berruto is committed
. ; 231/2001 which defines administrative 13.26.02 13.26.02 not available / ; ; o
for corruption risks T . h . to delve deeper into this topic in order
responsibilities in the field of crime incomplete oo -
. . ; to evaluate the possibility of providing
prevention, including those related ; . o . .
. information about it in the coming periods
to corruption.
Governance > Code of Ethics Although fully shared by the values
Governance > Anti-corruption a systematic communication and training
205- 2 Communication and training Starting from the end of2024, the company Information on the pp//C/es hqs not yet been organized
on anti-corruption policies has ado,oteq the O.rganlzc:t/.on.a/ quel 12.26.03 12.26.03 not available / and antl—corrupt/on ,orqcedures.
and procedures 231/2001 which defines administrative o T incomplete Pasta Berruto is committed to further explore
P responsibilities in the field of crime P this topic in order to evaluate the possibility
prevention, including those related of providing information on this
to corruption in the coming periods
205- 3 Confirmed incidents of corruption In the reporting period, no incidents 13.26.04

and actions taken

of corruption were recorded

3-3  Management of material topics

Company > Materiality Analysis
Methodological Note
Governance > Fiscal Responsibility

207-1 Approach to taxation

Governance > Fiscal Responsibility

207-2 Fiscal governance, control
and risk management

Governance > Fiscal Responsibility
Governance > Risk Management

207- 3 Stakeholder engagement
and management of tax concerns

Governance > Fiscal Responsibility

418-1 Substantiated complaints regarding
breaches of customer privacy
and loss of customers

During the reporting period,
there were no formal complaints
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GRI
STANDARD

INFORMATION

REF. GRI
LOCATION INDUSTRY
STANDARD

TOPICS IN RELEVANT GRI SECTOR STANDARDS ESTABLISHED AS NON-MATERIAL

BIODIVERSITY

GRI 13 -
Agriculture,
Aquaculture

and

Fishing

Sectors

2022

OMISSION
REQUIRE-
MENT

REASONS FOR OMISSION

GRI index

EXPLANATION

CONVERSION OF THE NATURAL ECOSYSTEM

3-3  Management of material issues 13.03.01 13.03.01 Not applicable
13.03.02 13.03.02

) 13.03.03 13.03.03 Not applicable
13.03.04 13.03.04 PP
13.03.05 13.03.05

GRI 13 -
Agriculture,
Aquaculture

and

Fishing

Sectors

2022

SOIL HEALTH

3-3  Management of material issues 13.04.01 13.04.01 Not applicable
13.04.02 13.04.02

) 13.04.04 13.04.04 Not applicable
13.04.04 13.04.04 PP
13.04.05 13.04.05

GRI 13 -
Agriculture,
Aquaculture

and

Fishing

Sectors

2022

PESTICIDE U

GRI 13 -
Agriculture,
Aquaculture

and

Fishing

Sectors

2022

GRI 13 -
Agriculture,
Aquaculture

and

Fishing

Sectors

2022

3-3

SE

3-3

Management of material issues

Management of material issues

13.05.01

13.06.01

13.05.01

13.06.01

Not applicable

Not applicable

ANIMAL WELFARE

13.06.02

13.06.02

Not applicable

3-3  Management of material issues 13.11.01 13.11.01 Not applicable
13.11.02 13.11.02 .
- 1311.03 1311.03 Not applicable
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LAND AND RESOURCE RIGHTS

GRI 13 - 3-3  Management of material issues 13.13.01 13.13.01 Not applicable
Agriculture,
Aquaculture

and

—_ 13.13.02 13.13.02 .
Fishing - Not applicable
Sectors 13.13.03 13.13.03

2022

RIGHTS OF INDIGENOUS PEOPLES

GRI 13 - 3-3  Management of material issues 13.14.01 13.14.01 Not applicable

Agriculture,
Aquaculture
and 13.14.02 13.14.02
Fishing - 13.14.03 13.14.03 Not applicable
Sectors 13.14.04 13.14.04
2022

FREEDOM OF ASSOCIATION AND COLLECTIVE BARGAINING

GRI 13 - 3-3  Management of material issues 13.18.01 13.18.01 Not applicable

Agriculture,
Aquaculture
and
Fishing - 13.18.02 13.18.02 Not applicable
Sectors
2022

SUBSTANCES INCOME AND SUBSTANCES WAGE

GRI 13 - 3-3  Management of material issues 13.21.01 13.21.01 Not applicable

Agriculture,
Aquaculture

and
13.21.02 13.21.02

Fishing - Not applicable
Sectors 13.21.03 13.21.03

2022

PUBLIC POLICY

GRI 13 - 3-3  Management of material issues 13.24.01 13.24.01 Not applicable

Agriculture,
Aquaculture
and
Fishing - 13.24.02 13.24.02 Not applicable
Sectors
2022
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