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2015

YOGURT WITH NEW GENERATION PROBIOTIC
AN INNOVATIVE IDEA BORN FROM THE COLLABORATION AMONG:
* AGRICULTURAL FACULTY, UNIVERSITY OF NOVI SAD, SERBIA,
* AGRICULTURAL COMPANY SAVA KOVACEVIC-DANA, VRBAS, SERBIA
* TURVAL LABORATORIES & BIOTECHNOLOGIES SRL. - SCIENTIFIC AND
TECHNOLOGICAL PARK, UNIVERSITY OF UDINE, ITALY



JOGOFIR - The winner

The winner in the category of fermented dairy products is the innovative probiotic fermented milk drink -
JOGOFIR, produced by agricultural company SAVA KOVACEVIC - dairy component DANA.

Maggio 2015

WINNER OF THE FIRST AWARD
at the 82th edition of the
INTERNATIONAL AGRICULTURAL FAIR 2015
IN NOVI SAD - SERBIA

FIRST AWARD

TO THE INNOVATIVE PROBIOTIC FERMENTED MILK DRINK - JOGOFIR
(With Italian new generation Probiotic Lactic Yeast®: Turval-B0399®),

PRODUCED BY SERBIAN COMPANY SAVA KOVACEVIC - DAIRY COMPONENT
DANA



JOGOFIR - The winner

The winner in the category of fermented dairy products is the innovative probiotic fermented milk drink -
JOGOFIR, produced by agricultural company SAVA KOVACEVIC - dairy component DANA.

The International Agricultural Fair is the largest agribusiness event in Serbia and one of the largest of that
kind in Est Europe. It has become the trademark of the oldest fair in Serbia — Novi Sad Fair, and Novi Sad, as
a prestigious site for presentation and development of agribusiness.

It gathers the most significant companies in agribusiness, agricultural production, and machinery and
presents the best in cattle breeding. It is an unavoidable place for agricultural producers from the country
and the region.

International business meetings “AgroB2B@NSFair” were marked with the participation of more than 150
companies from about 20 countries.

Congress segment of the Agricultural Fair included more than 50 events.

OVERWIEV OF THE INTERNATIONAL AGRICULTURAL FAIR 2015 IN NUMBERS:

e 780 Number of exhibitors

* 24 Number of countries which are direct exhibitors

* 35 Number of countries which are indirect exhibitors
* 1.300 Live exhibits at the National Livestock Exhibition
* 30 Commodity groups on Appraisal of Product Quality
e 750 Number of accredited journalists

Quality evaluation of products was organized before and during the Fair. Faculty lecturers and scientists
evaluated food products before the Fair while live exhibits and agricultural machinery will be evaluated
during the Fair.

Pursuant to Article 45 of the Statute of AD "Novi Sad Fair", the Director General made the decision on
appointment of the:

Expert committee (formed of faculty lecturers and scientists) for the evaluation of the quality of dairy
products, cheese and ice cream was gathered at the Novi Sad fair on April 21, 2015, at 09.00 am, at the
invitation of the organizers, just prior to the assessment of products’ quality.



JOGOFIR - The winner

The winner in the category of fermented dairy products is the innovative probiotic fermented milk drink -
JOGOFIR, produced by agricultural company SAVA KOVACEVIC - dairy component DANA.

MEMBERS OF THE COMMITTEE:
President

Prof. Anka Popovi¢ - Vranjes, PhD
(Faculty of Agriculture, Department of Dairy Science, University of Novi Sad - Serbia)

Members:

Prof. Jasmina Havranek, PhD
(Faculty of Agriculture, Department of Dairy Science, University of Zagreb - Croatia;
Member of Expert Committee for monitoring the control system, Croatian Ministry of Agriculture)

Prof. Bogdan Perko, PhD
(Biotechnical Faculty, Dairy Institute, Ljubljana - Slovenia)

Slavko Mirecki, PhD
(Biotechnical Faculty, Dairy Institute, Podgorica — Montenegro)

Anka Kasalica, PhD
(JPS National Dairy Institute - Belgrade)

THE DELIVERY OF THE AWARD

From left: Eng. A. Turello (CEO, Turval laboratories),
Zdravko Pavicevic (CEO, Mirotinen Group-Sava Kovacevic),
Prof. Dr Anka Popovic¢ Vranjes (Dairy Department, Univ.Novi Sad),
Dr A. Backovic (Research & Development, Turval laboratories),
Mirko Jancic (Marketing, Sava Kovacevic-Dairy Dana)



JOGOFIR - The winner

The winner in the category of fermented dairy products is the innovative probiotic fermented milk drink -
JOGOFIR, produced by agricultural company SAVA KOVACEVIC - dairy component DANA.

THE PRIZE

The awarded innovation and a unique value of Jogofir is in the presence of the new generation
probiotic, Probiotic Lactic Yeast” Turval B0399° (Kluyveromyces marxianus fragilis B0399).

This is the first Kluyveromyces yeast strain to be declared “probiotic” by the
Italian Ministry of Health, based on meaningful results of numerous scientific
investigations and trials on animals and humans.

An important scientific collaboration between two European Universities,
Department of Pharmaceutical Sciences, University of Bologna, Italy and Department of Food and
Nutritional Sciences, University of Reading, UK revealed:

“The effects of the food-grade yeast strain K. marxianus fragilis BO399 on: i) adhesion to the intestinal
epithelium; ii) modulation of the immune response; iii) impact on the

composition and fermentation potential of the human colonic microbiota; iv) modulation of the
cytotoxicity of the microbiota metabolites demonstrated that this strain possesses a number of beneficial
and strain-specific properties desirable in a microorganism considered for application as a probiotics”,

... published by an international, authoritative American Society for Microbiology in its scientific journal
Appl Environ Microbiol. 2012 Feb;78(4)

Other recognitions by International Authorities & Health Organisations

EI “Esercito ltaliano”



WEEK MAGAZINE “PLANTS AND HEALTH”



The first article publication in the health magazine “Bilje I Zdravlje” (“Plants and Health”);
Publication date: 07.08.2015.

Translation of the article in English






The fifth article publication in the health magazine “Bilje I Zdravlje” (“Plants and Health”);
Publication date: 21.08.2015.

Translation of the article in English:



Picture publication; Publication date: 02.10.2015.



PRESS RELEASE

Comunicato stampa

Udine, 21 maggio 2015

Il probiotico Turval conquista la Serbia

Dopo il premio europeo PLMA 2014 di Amsterdam, lo yogurt prodotto con Lievito Lattico
Probiotico ® Turval B0399 nato al Parco Scientifico di Udine, e stato premiato come miglior
yogurt dei Balcani

La qualita friulana viene apprezzata anche nei Balcani. I laboratori Turval, realta insediata dal 2005 al Parco
Scientifico e Tecnologico di Udine, hanno infatti ricevuto il primo premio all’82° edizione della Fiera
Agricola Internazionale a Novi Sad, Serbia, nella categoria prodotti lattiero-caseari.

Il riconoscimento ¢ stato portato a casa grazie all’innovativo latte probiotico fermentato da bere —
JOGOFIR, contenente il Lievito Lattico Probiotico® Turval B0399® (K/uyveromyces marxianus fragilis
B0399), brevettato dall’azienda friulana di Alessandro Turello. Jogofir ¢ nato da una collaborazione con la
prof.Anka Popovic Vranjes dell’Universita di Novi Sad, Serbia e la dr.ssa Ana Backovic, Ph.D del Centro
Internazionale di Ingegneria Genetica e Biotecnologie (Icgeb) di Trieste e prodotto dalla societa agricola
SAVA KOVACEVIC - DANA.

Il principio attivo TURVAL B0399 ¢ un probiotico composto da lievito lattico e non dai comuni bifido
batteri o fermenti lattici, il che garantisce allo yogurt di mantenere l'equilibrio ed il rispetto della propria
flora batterica intestinale anche durante un’eventuale terapia antibiotica, costituendo una grande innovazione
nel settore dei probiotici.

"Si tratta di un riconoscimento molto gradito ed importante " - aggiunge Alessandro Turello — "che ci
permettera di divulgare verso i paesi dell'Est Europa 1'esperienza italiana in un settore di grande tradizione
balcanica".

La Fiera agricola internazionale a cui ha partecipato Turval € uno tra i piu grandi eventi agroalimentari della
Serbia nonché una delle piu grandi del genere dell’Est Europa tanto che ha richiamato oltre 150 aziende del
settore provenienti da 20 diversi paesi.

Il premio insignito a Novi Sad, ¢ il riconoscimento piu recente ottenuto da Turval a livello internazionale per
il lavoro svolto sul probiotico. Solo il mese scorso I’azienda del Parco ¢ stata tra i vincitori del bando Joint
Project dell’Universita di Verona che ha premiato i progetti di ricerca collaborativa tra imprese e ricercatori
e nel maggio 2014 aveva ricevuto un prestigioso riconoscimento al PLMA, la fiera della marca del
distributore di Amsterdam, grazie allo yogurt Eufyr commercializzato da Coop Italia ed esposto allEXPO
2015, che si basa anch’esso sul principio attivo Turval B0399.



https://www.facebook.com/Jogofir-715350901903658/timeline/




https://www.facebook.com/Jogofir-715350901903658/timeline/




THE VIDEO
TELEVISION SERVICE WENT ON AIR

Entertainment show YuEco Popodne (YuEco RTV channel)
Director: Alen Maric
Guest: Dr Ana Backovic, R&D coordinator at Turval Laboratories

Discussing the innovation elements and success of the Jogofir Project in Serbia,
with a special focus on the Gold Medal prizing “The Champion of Quality” won
during 82nd International Agricultural Fair of Novi Sad, Serbia (2015).

YuEco
https://www.youtube.com/watch?v=7MSEIjVgEIA




BILLBOARD, POSTERS, LEAFLETS

> BILLBOARD exposed in the

city center of Vrbas
(September 2015) announcing
the lunch of : New Products (“
Novo”) in the “Functional
Food Products Line” of Dairy-
Dana/ PP Sava Kovacevic.
Dairy Dana is the first and the
only producer (“ prvi i jedini u
Srbiji”) of these products — 1.
Organic goat whey
(“Organska kozja surutka”) ,
2. Organic goat cheese
(“Organski kozji sir’) and 3.
Jogofir — fermented milk
beverage with innovative
Probiotik Lactic Yeast~
(“Fermentisani mlecni napitak
sa inovativnim probiotskim
mleénim kvascem”)

> POSTERS AND LEAFLETS distributed on the exposition stands during the :

1. 82"MInternational Agricultural Fair 2015 In Novi Sad - Serbia (May 2015)
2. FRUVEG EXPO BALKAN - HEALTHY FOOD FAIR held in Belgrade, Serbia (September 2015)



JOGOFIR BREND LINE
continues to grow...

JOGOFIR RED FRUITS

JOGOFIR ECHINACEA

NEW - JOGOFIR CAFFEE WITH CHOCOLATE CHEAPS





