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Ladies and Gentlemen: e s
Pursuant to Rule 12g3-2(b)(1)(iii), Danisco A/S hereby submits to the Commission
the following information which Danisco has (A) made public pursuant to the laws of

Denmark, (B) filed with the Copenhagen Stock Exchange, or (C) distributed to its security

holders since its last such submission to the Commission, under cover of a letter dated
October 27, 2006.

A schedule of the documents referred to above is attached hereto.

Kindly acknowledge receipt of this submission by stamping the enclosed dated copy
of this letter and returning it in the envelope also enclosed.

PROCESSED Very truly yours,

FEB 2 3 200 %ju
jmomsow %

FINANCIAL General Counsel, Danisco USA
Enclosures

cc: Peter Flagel, Esq.
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Warrant programme: Issue of new shares - Danisco A/S

DANISCO

First you add knowledge .

Page 1 of 1

2 November 2006 - 10:00 o

Warrant programme: Issue of new shares

In 2002/03 Danisco set up a warrant programme covering more than 6,300
of Danisco’s employees.

Notice no. 14/2006

In the fifth exercise period from 19 September 2006 to 17 Oclober 2006 around
1% of the employees decided to exercise their warrants, bringing the total
percentage of employees who have exercised their warrants to 89%.

The majority chose the option of cash settlement while a small number chose to
subscribe for new shares.

At the due date for payment on 1 November 2006, the employees had subscribed
and paid for 650 shares at a price of DKK 299 in accordance with the warrant
programme, and on 2 November 2006 Danisco effected a capital increase of 650
shares of DKK 20 nominal value, equivaient {0 a nominal capital increase of DKK
13,000.

The share capital is increased from DKK 978,532,900 {corresponding to
48,926,645 shares of DKK 20 nominal value) to DKK 978,545,900
{corresponding to 48 927,295 shares of DKK 20 nominal value).

Yours faithfuliy

Tom Knutzen
CEO

For further information, please contact:

Investor Relations, Danisco A/S, tel: +45 3266 2912, e-mail:
investor@danisco.com

Media Relations, Danisco A/S, tel: +45 3266 2913, e-mail: info@danisco.com

g Read the English release in POF format here.

%] Read the Danish release in PDF format here.

Printed Thursday, 15 February 2007 from

http://iwww.danisco.com/cms/connect/corperatefinvestor+relationsfinvestor+news/en/stock+exchange+news/2006/investor_202_en.htm

© Danisco 2005. All rights reserved.

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/stock... 2/15/2007
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Strong beet seed sales boost confidence - Danisco A/S

DANISCO

First you sdd knowledpge

8 November 2006 - 19:31

Strong beet seed sales boost confidence

Danisco Seed, Holeby, Denmark, is bracing itself for new market
conditions following the EU sugar reform

The reform of the EU sugar market regime is not only a challenge to the growers
and facloties. Danisco Seed, Holeby, which sells MARIBO beet seeds to about
40 countries, is also facing sharply changed market conditions.

In this season alone, the EU beet acreage has declined by around 10%, but
Danisco Seed has nevertheless managed to increase sales.

President Niels H. Gram, Danisco Seed, estimates that sales of MARIBO seed in
the EU could drop by 25% over the next few years. Some markets will more or
less disappear. In ltaly, until recently one of Danisco Seed's focus areas, two
thirds of the beet acreage has disappeared this year. Italy has therefore shifted
from being a core market to a "Miscelleneous” market for Danisco Seed.

Potential exists

" However, there are certain opportunities in markets outside the EU. Danisco

Seed already has a strong foothold in the Russian and Belarussian markets,
which offer huge potential. And Croatia, Serbia and Iran could also become
attractive markets, President Niels H. Gram, assesses.

‘In addition to these countries, we have singled out a few markets in the EU
where increased efforis could improve results These markets include
Scandinavia, France and the UK.

Sugar production is to be cut by 25% in the EU, but this does not imply that all
countries cut down producticn by 25% - some will cut more, some less. lrefand
has already closed down its entire production while }taly and Spain have reduced
their production markedly. We still see potential for increasing our market shares
in some of the EU countries, and that is the strategy we intend 6 pursue,” Niels
H. Gram says.

" Sales data boost confidence

Danisco Seed's confidence is underpinned by the sales data for the current
season: the company’s market leading positions in Hungary, the Czech Republic
and Slovakia are intact. Large market shares have been won in Denmark and
Sweden.

"We carry the products in demand by our customers. Our new seed varieties,
Beiize, Palace and Kingston, have the properties in demand by industry and
growers alike. They are of a high guality, are high performing and have a smooth
surface,’ Sales and Product Manager Per Steen, Danisco Seed. emphasises.

Danisco Seed aims at maintaining the positive development by carrying varieties
that outperform those of the competitors.

"We already carry strong products and more are in the pipefine. Seed varieties
are replaced at an increasing pace; previously we carried a variety for ten years,
but now we only expect to sell the same variety for 34 years.

-."\? Pty f:\ﬂ ,.._V res [‘
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Strong beet seed sales boost confidence - Danisco A/S Page 2 of 3

Growers are very focused on the financizal aspect whereas previously they
preferred to know a particular beet variety. Today, growers pay attention to how
seed varieties perform in official tests, and here we actually do quite well," Per
Steen says.

Penetrating France and the UK

Having attempted to penetrate the French market for many years, Danisco Seed
is now about to enter into a local company. Once on the market, MARIBO seed
will most likely win market shares due 1o its qualities. This was at least the case in
the UK where the Palace and Kingston varieties are well suited for UK growing
conditions.

Niels H. Gram: ‘This year we will penetrate the UK market strongly while sales
last year were more modest because our varieties were new on the markel. We
expect to win a targe market share, and since the market is big — bigger than
Denmark and Sweden combined — it could become quite valuable to us.’

Huge sales outside the EU

The reason why they have a fairly retaxed attitude to the EU reform in Holeby is
that in addition to having confidence in their own beet varieties, Danisco Seed
has gradually generated large sales outside the EU — in fact, more than half of
the total volume. Russia and Belarus are the main buyers.

“The Russian market has virtually exploded due to the high world market price of
sugar and the relatively strong Russian economy. Since Russia is only 50% seff-
sufficient in sugar, sugar beet growing offers huge potential.

Our sales in Russia have nearly doubled and although we sell a cheaper product
there, Russia has become our biggest market in revenue as well as volume
terms,’ Niels H. Gram says.

Danisco Seed's response to the EU challenge is therefore: Focus on certain EU
markets and enhanced sales efforts in non-EU markets such as Russia, Belarus,
Ukraine, Croatia, Serbia and Iran. According to Niets H. Gram, the latter could
become interesting.

Sales of MARIBO seed in iran have gone up from 5,000 to 17,000 bags. By
comparison, the entire Danish seed market accounts for about 42.000 packages

High activity in Holeby

Danisco Seed also has a minor sale of sunfliower and pea seeds but beet seeds
will undoubtedly continue i be the strategic focus area in the future.

'Sugar beet is our main income and growth will come from market developments,’
Niels H. Gram ascertains. Given the circumstances we are doing guite well and
are confident about the future. We are certain that the future is bright for us.

On a 5-6-year outlook we may see a shight decline in volume but we expect our
capacity here in Holeby to remain unchanged; we develop new varieties and we
process and market the seed that we receive from the multiplication in Northern
italy and Southern France. We also undertake extensive internal testing and
official testing here in Holeby and the growers can look forward to many new
exciting varieties in the coming $£a50ns.

For further information, please contact:

Jesper Due Pedersen, Marketing Manager on tel: +45 5460 6177

Lt flcamanar damicrn reminmeolcanmect/comorate/investnr+relations/investor+news/en/busin...  2/13/2007
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Printed Tuesday, 13 February 2007 from
http:h‘www.danisco.comlcmslccnnecb'corporalefinvesioﬁrelationsfinvestor+news.’enrbusiness+updat3512006,'businessupdaie_1 00_en.ht;

© Danisco 2005. All rights reserved.

Loatns Haemenrens Arminan mam lnmclnannanticamarate invectnr+relatinnefinvestartnews/en/busin. .. 2/13/2007
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6 November 2006 - 20:33

YO-MIX™ Vegetal, a unique range of dairy-free
cultures by Danisco

During HIE 2006, Danisco will present its new YO-MIX™ Vegetal range of
culture blends developed for dairy free soy yogurts.

These cultures are certified kosher pareve which guarantees they do not contain
any rmeat or dairy producis and have not come in contact with either, thereby
supporting dairy-free claims on finai products.

“In addition 1o being dairy-free, YO-MIX™ Vegetal cultures provide a clean and
fresh taste that masks the characteristic beany flavour of soy”, says Catherine
Duong, Frash Fermented Business Development Manager for Danisco Cultures”.
They have also been carefully selecied to enable processors fo easily succeed in
fermenting soy and in particular soy protein isoiates.”

The YO-MIX ™ Vegetal range can also be used for other dairy alternatives based
on oat, almond and rice and is suitable for use in vegetarian or vegan products.

According to Euremonitor, soy yogurts represented approximately 12% of the 1.9
BE giobal market for soy-based dairy alternatives in 2005 with a 17% annual
growth rate. .

Indeed. consumers increasingly consider dairy-free products in their everyday
diet. following the trend for all-natural products and the growing awareness of
peopte suffering from lactose maldigestion.

Soy-based products also benefit from an improved health image due to the
possibility to use cholestero! reduction ¢laims that were approved by the FDA in
the US and the JHCI in the UK*.

*Combining 25g of soy protein a day with a diet low in saturated fat and
cholesterct may significantly lower total cholesterol levels, thereby potentially
reducing the risk of heart disease (FDA & JHCI approved)

YO-MIX™ is a registered trademark of Danisco A/S

For further information, please contact:
Nathalie Brosse, Communications, tel: +33 1 5660 4726

Printed Tuesday, 13 February 2007 from
http:/iwww.danisco.corm/cms/connect/corpera tefinvastor+relationsfinvestor+news/enfbusiness+updates/2006/businessupdate_1 01_en.ht
© Danisco 2005. All rights reserved.

e et et a fimaactamkral atiancAinvectartnews/en/bisin. .. 2/13/2007




New reporting structure in connection with Unfolding the Potential - Danisco A/S

DANISCO
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9 November 2006 - 12:30

New reporting structure in connection with
Unfolding the Potential

The Announcement of Results for Q1 2006/07 revealed a reorganisation of
the Ingredients segment.

Notice no.15/2006

The Announcement of Results for Q1 2006/07 revealed a reorganisation of the
Ingredients segment, the implementation of which is progressing as planned.

To enable comparison of historical figures, appendices 1, 2 and 3 provide
supplementary financial data for the Ingredients and Sugar segments for the four
quarters in 2005/06 and the first quarter of 2006/07.

The Announcement of Results for Q2 2006/07 will be published on 14 December
20086.

Please direct any queries to Investor Relations.
Yours faithfully,

Tom Knutzen
CEQ

For further information, please contact:

Investor Relations, Danisco A/S, tel: +45 3266 2912, e-mail:
investor@danisco.com
Media Relations, Danisco A/S, tel: +45 3266 2913, e-mail: info@danisco.com

'@ Read the appendices and refease in English here

m Read the appendices and release in Danish here

Printed Thursday, 15 February 2007 from

Page 1 of 1

/7

http:/fiwww. danisco.com/cms/connect/corporatefinvestor+relations/investor+news/en/stock +exchange+news/2006/investor_203_en.him

© Danisco 2005. All rights reserved.

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/stock...

2/15/2007
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19 November 2006 - 16:35

Danisco develops Peach Melba low-fat ice cream

This moath, Danisco's Ice Creamn Frozen Desserts innovation department
has developed a Peach Melba low-fat ice cream.

Reduction of fat in ice cream often affects taste, texture and quality negatively.
Leading-edge foud ingredients can, however, solve these problems.

Litesse® il as bulking agent in combination with a Danisco Cream Flaveur mimic
the taste and mouthfeel of a standard ice cream.

CREMODAN® 1101 IcePro LF creates smaller initial ice crystals and protects
these during temperature fiuctuations. The result is an ice ¢cream as close {o the
real deal as possible.

This ice cream is flavoured with a Commensense ™ Peach Flavouring. A
refreshing raspberry ripple has been swirled in ereating a delicious low-fat peach
melba ice cream

For hand-out in PDF format, to receive samples and for more information, please
contact Danisco sales.

Danisca's lce Cream & Frozen Desserts innovation departmen! has a vast
knowledge of technical and trend related issves. Danisco has more than 50 years
experience in solving the challenges that ice cream producers meet. Danisco's
monthly ice cream concepts help customers identify the key trends within the
frozen desserts markel.

Printed Tuesday, 13 February 2007 from
http:l!www.danisco.comlcms!connectlcorporatelinveslorﬂeIationsfinvestnr+newslen.’business+updaies!2006fbusinessupdate_‘l 03_en.hti
© Danisco 2005. All rights reserved,

A emm memeen Jremmne fnmpmant Inarmarate finuectar+relatinne/investar+news/en/busin...  2/13/2007
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19 November 2006 - 16:35 S

Danisco combines tradition and science to offer
HOWARU™ Kefir Bifido in a unique probiotic
ethnic shot

Al HIE, Danisco presented a unigue kefir shot including HOWARU ™ Kefir
Bifido, a kefir blend combined with a probiotic strain with documented
immune-modulating properties - adding a further health-enhancing benefit
{o this energising dairy beverage.

The new blend is part of the Danisco Kefir range based on real freeze-dried kefir
grains, thal are coming with a long list of reputed health benefits, yeasts and
lactic cultures to provide various textures and Ravour intensity.

in addition to the kefir shot presented at the HIE, Danisco developed five
appealing and trendy kefir formulations from a tragitional Snow Rose kefir as
known from centuries to other differentiating possibilities with Lemon Cooler,
Strawberry Sensation, Oriental Delight or Apple Blossom.

*Qur new kefir formulations provide not only a unique refreshing sensation but
also an extended shelf life compared 1o traditional kefir reaching up to 21 days”,
says Jana Parn, M.Sc., Dairy Application Specialist.

Thanks to its light fizziness, nutty flavour and Caucasian origins, kefir is
spreading from its traditional roots in Eastern and Central Europe, where i
represents 1,2 million tons™, to other regions, opening up a world of opportunities.

HOWARU™ is a registered trademark of Danisco A/S
* Danisco estimates

for more information, please contact:
Nathzlie Brosse +33 1 56604726

Printed Tuesday, 13 February 2007 from
http: /fwww.danisco.com/cms/connect/corpora tefinvestor+relationsfinvestor+news/en/business+updates/2008/businessupdate_102_en.ht
© Danisco 2005. All righis reserved.

httn /famnn danieen com/eme/connect/cornorate/investor+relations/investor+news/en/busin...  2/13/2007
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21 November 2006 - 12:10

Hanne Frokizer receives Danisco Award 2006

The Danisco Award 20086 goes io PhD Hanne Frakiaer, Associate
Professor at BioCentrum under ihe Technical University of Denmark
(DOTU).

She receives the Award along with DKK 250,000 for her research into the effect
of food on the immune system with particular focus on microerganisms, fats and
bicactive proteins.

‘Hanne Frekizr's food research shows that food is more than just nutrition - it's
also disease prevention. The interaction between the food we eat and the human
genes may ultimately provide us with an understanding of how ordinary food can
improve our health,' said CEQ Tom Knutzen, Danisco A/S, at the award
ceremony.

The Award was presented at a conference on European fooed innovation in
Copenhagen, Denmark, on Tuesday 21 November.

Hanne Frekizr is an internationally acclaimed scientist and participates in severat
major research pragrammes, including the EU praject "Healthy Profood”. She is
currently heading research projects with combined grants of more than DKK 10
million. As a result of her efforts, BioCentrum-DTU has achieved a unique
position globally within nutritional immunglogy.

For further information, piease contact:
Tom Knutzen, CEOQ, Tel.: +45 32 66 20 00

Cari Johan Corneliussen, Media Relaticns Manager,
Tel: + 45 32 66 25 28, mobile: +45 26 1521 27

'u_g Read the factsheet in English
TX) Read the factsheet in Danish

] Read this press release in Danish

Printed Tuesday, 13 February 2007 from
http:llwww.danisco.comlcmsfconnecﬂcorporatelinvestorﬂeIationsh’nveslor+newslenlpress+releases.’ZDOGIpressreiease_3?3_en.him
© Danisco 2005. All rights reserved.
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27 November 2006 - 16:45

Election of employee representatives to the Board
of Directors of Danisco A/S

The election of company representatives to the Board of Directors of
Danisco A/S was held on 23 November 2006.

Notice no. 16/2006

The result of the election was that Lis Glibstrup and Flemming Kristensen were
re-elected and Anja Lund Thomsen and Anne Agger Sparse were elected as
alternates. They will all serve for a 4-year period.

The election of a group representative on the Board of Directors of Danisco A/S is
scheduled to take place on 4 December 2006, The result will be communicated -
after the election,

Yours faithfully

Tom Knutzen
CEO

For further information, please contact:

Investor Relations, Danisco A/S, tel: + 45 3266 2912
Media Relations, Danisco A/S, tel: + 45 3266 2013

m Read this release in Danish

Printed Thursday, 15 February 2007 from
http:/iwww danisco.com/cms/connect/corporatefinvestor+relations/investor+news/en/stock+exchange +news/2006/investor_204_en.him
© Danisco 2005. All rights reserved.
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Election of employee representatives to the Board

of Directors of Danisco A/S
The election of a group representative to the Board of Directors of Danisco
A/S was held on 4 December 2006. : :

Notice no. 17/2006

The result of the election was that Bent Willy Larsen was re-elected and Klaus
Hansen was elected as alternate. They will both serve for a 4-year period.

Foliowing the election, the Board of Directors of Danisco A/S comprises Anders
Knutsen, Chairman, Jergen Tandrup, Deputy Chairman, Hakan Bjérklund, Kirsten
Drejer, Lis Glibstrup, Peter Hejland, Flemming Kristensen, Bent Willy Larsen and
Matti Vuoria.

Yours faithfully

Tom Knutzen
CEO

For further information, please contact:

investor Relations, Danisco A/S, tel: + 45 3266 2912
Media Relations, Danisco A/S, tel: + 45 3266 2913

m Read this release in Danish

Printed Thursday, 15 February 2007 from
http: f'www.danisco.com/cms/connect/corporate/investor+relationsf/investor+news/en/stock +exchange +news/2006/investor_205_en.htm
© Danisco 2005. All rights reserved.
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8 December 2806 - 15:50

New Low Fat Ice Cream Solution

New GRINDSTED IcePro SS creates a creamy, indulgent soft serve ice
cream while cutting fat from the traditional 5-7% to as fow as 1%.

With health and wellness concerns sweeping the globe, consumers seemingly
are looking for the impossible. They want the same combination of traditional
flavor and mouthfeel in a product with fewer calories and less fat. Now soft serve
e cream manufacturers can take advantage of Danisco's technological
innovation 1o create an indulgent treat that trims the fat while timming production
costs as well.

New GRINDSTED IcePro SS, a line extension within the Danisco GRINDSTED
IcePro family of patent pending stabilizers, creates a creamy, induigent soft serve
ice cream while cutting fat from the traditional 5-7% to as low as 1%.

This means that formulators can cut out more than half the fat, without negatively
affecting taste, flavor or product stability. The cost of production is trimmed as
well with the savings recovered from lower butterfat use.

Tragitionally the butterfat content supplies the creamy mouthfeel, smooth texture
and rich flavor consumers expect from ice cream. However for consumers it adds
unwanted calories and fat and for manufacturers, higher cost.

The new GRINDSTED lcePro SS stabilizer functions as a product that
improves/maintains texture while maintaining fat perception, ali while allowing
manufacturers to cut production costs — a rare combination in the frozen dessen
industry.

“Soft serve ice cream is traditionally eaten away from home, so it really stands
out as a special eating occasion,” says Jennifer Lindsey, Dairy Industry Manager,
Danisco. “With studies that show texture and flavor perception inextricably linked,
it is important to ensure the entire eating experience lives up to expectations.
Now consumers can actually indulge in a healthier product that still provides all of
the fun and enjoyment they expect from sof serve ice cream.”

Taste panelists rated 1% fat soft serve ice cream prepared with GRINDSTED
IcePro S just as creamy as 5% fat soft serve. Cverall the taste panelists
perceived the 1% GRINDSTED IcePro §S as having the same fat content as the
5% fat soft serve ice cream. Additional sensory testing showed no significant
difference in preference between 5% fat soft serve and 10% fat soft serve. 5o
even in premium soft serve products, the fat could be reduced by half yet retain
fuli flavor and sensory characteristics.

Recognizing that every formulation is unigue, Danisco specializes in designing
stabilizer systems tailored to individual product needs. GRINDSTED leePro $3
ingredients have FDA GRAS designation. Indulgence can now be just a bit better
for the watistiine as well as the bottom line.

Printed Tuesday. 13 February 2007 from

Page 1 of 1
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H1 results announcement
Announcement of results for H1 2006/07 1 May - 14 December 2006

Notice no.18/2006

Performance in H1 2006/07 as expected

In the first six months of 2006/07 Danisco recorded revenue of DKK 10,423
million, EBIT before special items of DKK 1,221 million and consolidated profit of
DKK 643 million. Earnings and cash flows in both Ingredients and Sugar were in
line with expectations. The implementation of ‘Unfolding the potential' is
progressing as planned, while the restructuring in Sugar is being executed ahead
of plan.

Highlights

o 6% organic growth in Ingredients

e EBIT margin in Ingredients up 0.6 percentage points to 13.7%

e Cash flow from operating activities at DKK 2,769 million as expected

e |nvestment programme in the growth segments enzymes, cultures and
xylital progressing well

o Major challenges for sugar industry as rengunced sugar quotas are
insufficient

+ Danisco plans for production of bicethanol in Germany

Outiook for 2006/07

Revenue is maintained at around DKK 21.C billion but revenue in Ingredients is
upgraded by DKK 250 million to approximately DKK 13,75 billion, chiefly
attributable to stronger organic growth, Revenue in Sugar is downgraded by the
same amount due to market conditions. EBITDA before special items and share-
based payments is lifted DKK 50 million to around DKK 3,300 million as a result
of Sugar's faster-than-expected execution of the restructuring plan and
misceltaneous other income. The upgrade of EBITDA is offset by an increase in
special items, which are now expected to be a net expense of around DKK 175
million. In consequence, the outlook for consolidated profit before share-based
payments and after special items is maintained at arounad DKK 1 billion.

m Read the full H1 report in English here

T4 Read the full H1 report in Danish here

Printed Thursday, 15 February 2007 from

Page 1 of 1
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14 December 2006 - 15:45

Lactobacillus acidophilus NCFM™: a probiotic
alternative to traditional intestinal pain killers?

Today in Nature Medicine, researchers from Inserm (French National
Institite of Health and Medical Research) and Danisco uncover the results
of their study demonstrating for the first time that the oral administration of
Lactobacitlus acidophilus NCFM™ mediates analgesic functions in the gut
equivalent to morphine effects.

The results, patented by Danisco, suggest that the microbiology of the intestinal
tract influences visceral pain perception and open new perspectives in the
treatment of abdominal pain and Irritable Bowel Syndrome (IBS) with this unique
probiotic strain.

“When we put intestinal epithelial cells in contact with various lactic acid bacteria,
Lactobacillus acidophilus NCFM™ induce a significant expression of u opioid
receptor (MOR) and receptors for cannabinoid (CB2) that exert an analgesic
effect”. says Pr Desreumaux®, principal author of the study.

"One could envision NCFM 1o be prescribed for intestinal functional disorders or
co-adrinistrated with morphine to relieve serious gastrointestinal pathologies,
therefore reducing the morphine doses and related side effects.”

Marketed worldwide under the name HOWARU™ Dophilus by Danisco,

Lactobacillus acidophilus NCFM™ is one of the world’s most tested probiotic

strains. It is backed by extensive scientific documentation that proves its gut 3
health benefits as well as its long-term stability. .=

in view of today's findings, Danisco plans to develop HOWARU™ Dophilus in -
new commercial applications with selected partners from the pharmaceutical,
dietary supplement and food industries.

In addition to ifs unigue ability to survive passage through the gastreintestinal
tract and its adherence to intestinal mucosa, HOWARU™ Dophilus is the only
commercially available Lactobacillus acidophilus with a fully sequenced annoted
genome.

Abdominal or intestinal pain is a commen symptom among the population
worldwide with 10 to 20%** of adults, particuiarly women suffering from intestinal
functional disorders, also known as irritable Bowel Syndrome.

* Head of the Department of Gastrointestinal Diseases and Nutrition at Lille
Hospital, France and Research Director ai Inserm
-+ Worldwide prevalence figures from the World Health Organization

HOWARU™ is a registered trademark of Danisco A/S
NCFM™ is 3 registered trademark of North Carolina State University with global
marketing rights exclusively licensed to Danisco

For more information please contact:

Nathalie Brosse
Tel:+33677797633
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Mascoma awarded New York state contract to
build and operate $20 million cellulosic ethanol
demonstation facility

Receives $14.8 million for project planned for Rochester, NY; planning to
partner with Genencor to supply advanced enzyme systems.

Mascoma Corparation, a leader in ceflulosic biomass-to-ethanol development and
production, announced today it has received a $14.8 million award from the New
York State Department of Agriculture and Markets and the New York State
Energy Research and Development Authority to build and operate a biomass-to-
athanol demonstration plant in Rochester, New York, pending local permit
approvals and definitive agreements among the relevant parlies.

The project will focus on demenstrating “cellulose to ethanol” technology and
industriat processes. International Paper Co., Cornell University, Clarkson
University and the Natural Resources Defense Council join Mascoma and
Genencor as part of a consortium supporting the project.

The facility is expacted to operaie using a number of New York State agricultural
and/or forest products as biomass, including paper sludge, woed chips, switch
grass and corn stover.

Genencor also plans to add capacity at its existing manufacturing facility to
supply enzymes to the demonstration facility. Following completion of design,
engineering and site agreements and the required approval process, Mascoma
estimates it will take 10-12 months to construct the pilot plant and begin
operations.

Mascoma was founded in 2005 by biomass industry pioneers Drs. Lee R. Lynd
and Charles Wyman of Dartmouth College. With financial backing of $39M from a
syndicate of leading venture capital firms ied by founding investor Khosla
Ventures, Mascoma plans to build, operate and manage a 15,000 square foot
facility in New York State to complete testing of multiple feedstocks and
{echnologies for biomass ethanol.

“After decades of research and development around the world, cellulosic ethanal
technology has reached a point where we are ready to demonstrate the
commercial scale production of ethanol from biomass,” said Colin South,
president, Mascoma.

“We are very excited about the support from New York for our multi-feadstock
approach, and we apptaud New York and Geverner Pataki's leadership in
developing the cefiulasic ethanol market. This plant will demonstrate the
technologies we expect to rapidly move into commercial appiication. The
continued development of these technologies will require the formation of new
partnerships between academics, companies and feedstock producers.

To support the development of this {acility Mascoma is developing and integrating
leading technologies and recruiting experience personnel in technical and
operations areas. We look forward to working with our university and industriat
partners on this exciting effort.”

As the enzyme partner for the project, Genencor expects to supply enzymes to
the project as well as work with Mascoma to continue to improve its advanced
enzyme products. Genencor intends to make further investments in its existing

VR T Arminnn ammlemelnnnnact lenrnarate/investor+relations/investor+news/en/oress...  2/13/2007
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enzyme production facility in Rochester. Mascoma intends to locate the
demonstration plant af or near Genencor's manufaciuring site in Rochester.

“Genencor has made substantial progress over the years on advanced enzymes
for biormass conversion,” said Jack Huitner, vice president of biorefinery
development at Genencor. “Partnering with Mascoma allows us to prove them in
a commercial setting. This will bring cellulosic ethanol one significant step closer
to reality. Itis 2 great opportunity to help build a promising new sustainable
industry, and Genencor thanks Governor Pataki and the State of New York forits
suppon of this project.”

"We see the development and commercialization of cellulosic ethano! as a growth
industry for the state of New York. This funding award to Mascoma and the
company’s demenstration plant initiative with Genencor are important steps in
establishing this industry here,” said New York State Agricutture Commissioner
Patrick H, Brennan.

“Producing cellulosic ethanol locally is an ideal approach to further capitalize on
this state’s agricultural and forestry resources like paper sludge, wood chips, and
emerging energy craps. Further, this energy production method can reduce our
dependence on foreign scurces, while benefiting the environment in a number of
ways.”

*Cellulosic ethanol promises to contribute significantly to rural economic
development and to a sustainable renewable energy future,” said Nathanael
Greene, senior policy analyst at the Natural Resources Defense Council
(NRDC). "It is imporiant that this technology is proven in real world settings and
in regions where neither corn nor sugar cane predominate the agricultural
production system.

Developing celulosic ethanol for New York will have a measurable, positive
impact on farmers’ income and greenhouse gas emissions in the state.”

About Mascoma

Mascoma Cosporation is a cellulosic biomass-to-ethanol company with corporate
offices in Cambridge, MA, and R&D labs in Lebanon, NH. Mascoma Corporation
is leading the development of unique biotechnology and partnering in the
deployment of cellulosic production into the ethancl market.

The company's executive and research teams are comprised of recognized
industry leaders from the U.S. and other countries. Mascoma is aggressively
pursuing the development of advanced cellulosic ethangl projects based on
technology licensed from and developed at some of the world's leading research
facilities, as well as fechnology developed by Mascoma.

About Genencor .

Genencor, a division of Danisco A/S, is a leading industrial biotechnology
company that develops innovative enzymes and bioproducts to imprave the
performance and reduce the environmental impact of the cleaning, textiles, fuels
and chemicals industries.

For further information, please contact:
Genencor Media,

Angela Blackwell, tet: 1 585-256-6973

E-mail: Angela.Blackwell@danisco.com

Mascoma Media,
Larry Bouchie, KMC Pariners Public Reiations far Mascoma, tel: 1 781-454-5287
E-mail: \arry@kmcpartners.com

Danisco Media Relations Manager,
Carl Johan Corneliussen, Tel.: + 45 32 66 29 26, mobile: +45 26 15 21 27
E-mail: Carl.Johan Corneliussen@danisco.com
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m Read this release in Danish here
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Danisco Seed establishes new sales organisation
in France

As an important element in our strategy we have now signed a co-
operation agreement with the well-established French company Agrosem.

In the future Agrosem will exclusively distribute Danisco Seed varieties under the
new brand name Ringot-Maribo.

The goal is to combine the strengths of Agrosem ang Danisco Seed into an
efficient and profes-sional sugar beet seed supplier in France.

Agresem has extensive markel knowledge, a very professional and wedl
experienced staff and a well-functioning service and logistic department.

Agrosem will take care of the sales and marketing activities in France supponed
by Danisco Seed, whereas Danisco Seed will remain the breeder and owner of
the varieties.

We have great expectations to this co-operation and the goal is that the French
market will develop into one of the most important markets for Danisco Seed in
the future.

France is the biggest market in Europe with a seed demand of app. 450,000
units.

As a consequence of this new co-operation, Danisco Semences SARL has been
ciosed down by the end of 2006.

For further information, piease contact:

Nigls H. Gram, President - Beet Seed, Danisce Seed, phone +45 34 6060 31

Printed Tuesday. 13 February 2007 from
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M

http:.’/www.danisco.comlcmsloonnectlcorporatelinvestor+reiaiionsfinvestor+newslenlbusiness+updates!200718usinessupdate_1 09_en.ht

© Danisco 2005. All rights reserved.

bt Hrsmanar danicnn ram/emelennnect/comnratefinvestor+relationsfinvestor+news/en/busin. ..

2/13/2007



Sign up for trendy confectionery - Danisco A/S

BANISCO

First you add knowledge ...

12 January 2007 - 13:33

Sign up for trendy confectionery

Leading ingredients supplier Danisco invites confectionery and fine bakery
customers to a seminar on international sweet snacking.

The event is all part of the drive to help food manufacturers exploit the
opportunities created by this long-term international trend in their new product
development - by combining consumer insight with ingredient know-how.

The seminar theme has been defined as “health and indulgence” — bringing
together two of the most predominant consumer demands. During the three-day
event, Danisco will demonstrate how both demands can be met in innovative
sugar confectionery, chocolate and fine bakery snacks with high consumer
acceptance.

Meal replacament and between-meal snacks represent a growing market in the
industrialised world, where the boundaries between confectionery and fine bakery
are becoming increasingly blurred. While consumers look for premium eating
experiences that satisfy their nead to indulge, health concerns still contribute to a
widespread desire for products that are, for example, fow in fat and sugar or high
in fibre.

Danisco's broad range of functional ingredients, flavours, sweeteners and sweet
snacking concepts are a source of inspiration to the global food industry. The
seminar will ilustrate how the company's extensive sugar confectionery,
chocolate and fine bakery expertise can help manufacturers create healthy and
indulgent products with exciting new tastes and textures.

All the latest opportunities within healthy and indulgent sugar confectionery,
chocolate and fine bakery snacks will be presented at the seminar

When and where?
The seminar will be held in Denmark from 21-23 May 2007,

How to participate?
Danisco customers can find out more about the seminar by contacting their local
sales representative. Deadline for enrolment: April 27, 2007,

Printed Tuesday, 13 February 2007 from
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www . litesse.com

Danisco launches a website dedicated to Litesse®

Since its market debut over 25 years ago, Litesse® polydextrose has evolved into
one of loday's most versatile food ingredients. Offering an impressive array of
heaith and functional benefits for a wide range of applications, Litesse® has
earned its own site on the web.

Ideal for use in the development of reduced calorie, sugar free, reduced sugar,
low glycemic, low fat, fiber-enriched or prebiotic foods and beverages, Litesse®
polydextrose is the one ingredient that delivers alt these nutritional advantages. It
is also multi-functional and easy-to-use.

Litesse® improves the fiavar, texture and mouthfeel of bakery, dairy, beverage,
confectionery and chocolate products.

Litesse® is the single ingredient with muttiple benefits.

For more informa%ion, visit the new site at www. fitesse.com

Printed Tuesday, 13 February 2007 from
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22 January 2007 - 10:03

January ice cream concept: Fresh ice

This month, Danisco's Ice Cream Frozen Desserts innovation department
has developed fresh ice.

i is a refreshing waler stick ice with nib
sugar inclusions and a blue coating to
underline the freshness. The water ice
mix is initialty slush frezen in a
continuous freezer, which gives a
smooth structure and prevents the
docoration nib sugar from precipitating
in the moulds.

The unique nib sugar particles from P
Danisco are coated to remain crisp and -
crunchy in both fresh and heatshocked "
water ice.

The good flavour release of the
refrashing Danisco peppermint flavour is obtained with CREMODAN® 207
SORBETLINE.

This water ice offers an organoleptic adventure through the contrasts of soft
waler ice, hard criepy decoration nib sugar, and refreshing peppermint against
the sweet decoration nib sugar.

For hand-out in PDF format, to receive samples and for more information, please
contact your usual Danisco representative.

Danisco's lce Cream & Frozen Desserts innovation department has a vast
knowledge of technical and trend related issues. Danisco has more than 50 years
experience in solving the challenges that ice cream producers meet. Danisco’s
monthly ice cream concepts help customers identify the key trends within the
frozen desserts markel.

Printed Tuesday, 13 February 2007 from
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Genencor applauds U.S. President's mandate to
increase use of ethanol

State of the Union address raises bar for use of renewable fuels including
those made from cellulosic sources.

Genencor today announced it fully supports President George Bush's call to
increase usage of ethanc! to over 35 billion gallons by 2017 and efforts that
support the continuing deveiopment of technology to create alternative fuels
using renewable resources like wood chips, grasses and agriculiure waste.

Genencor, a global producer of enzymes for the ethanol industry, has been
instrumentat in developing new technologies to convert biomass to ethanol, which
 successfully commercialized, could lead to reduced dependence on foreign oil,
greater homeland security and a reduction of greenhouse gas emissions.

Since 2000, Genencor has warked with a number of pariners including the
National Renewable Enargy Laboratory to create or advance technologies that
could make possible the creation of biorefineries from renewable resources such
as corn slover, wood chips and other agricultural materials.

One of the technical hurdles in converting cellulose biomass {the non-food parts
of grair and other piant material) to ethanol is enzyme cost and efficiency.

Recently, Genencer announced it expects to supply enzymes to a new biomass-
to-ethanol demonstration facility that Mascoma Corperation plans to build in
Rochester, N.Y. in the next year. As part of the supply agreement, Genencor
plans to aiso work with Mascoma to continually improve its advanced enzyme
products that are key for the conversion of forestry resources like paper pulp,
wood chips and new, dedicated energy crops. like switchgrass.

Génencor is also involved in a research consortium sponsored by ADEME, the
French National Research Agency, to develop an economic conversion system to
add ethanol production to paper pulp mills.

“Energy security and independence of the United States is an an achievable and
realistic goal using the technology innovations made possible by biotechnology.”
said Jack Huttner, vice president, business development for biomass of
Genencor. “Genencor has made great strides over the years to develop

- mvanced enzymes for biomass conversion and we believe the dawn of cellulosic
ethanol is ciose at hand.”

For further information, please contact:

US: Angela Blackwell, tel. + 1 585-256-6973
Angela. Blackwell@danisco.com

Eurcpe: Carl Johan Corneliussen, tel.+45 3266 2926
Carl.Comeliussen@danisco.com

About Genencor

Genencor, a division of Danisce A/S, is a leading industrial biotechnology
company that develops innovative enzymes and bioproducts to improve the
performance and reduce the environmental impact of the ¢leaning, textiles, fuels
and chemicals industries.
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Danisco's sugar production meets expectations

The 2008 production campaign has just been compleled with a satisfactory
result.

Danisco’s sugar factories in Denmark, Sweden, Finland, Germany and Lithuania
processed close to 7 million tonnes of sugar beet during the 2006/07 campaign,
generating a production of 1,010,000 tonnes of sugar. The total production output
is slightly above Danisco's total £U guota of 996,000 tonnes and therefore in line
with the previously announced expectations.

Tne unseasonable weather conditions in 2006 affected the growih conditions of
the sugar beet. The beets were sown later than vsual and the very warm and dry
summer resulled in a faify low sugar content. In Sweden and Lithuania, a brief
period of hard frost had a very negative effect on the sugar content.
Extraordinarily heavy rainfalis in Sweden also had an impact on the beet harvest
and consequently a negative effect on the production output. However, the warm
autumn and winter weather in ihe resl of Northern Europe resulted in additional
beet growth, which particularly in Denmark contributed to a production output in
excess of Danisco’s national EU quota.

Executive Vice President Mogens Granborg comments:

“Me have reason to be satisfied with this year's output and successful campaign.
Parallel with the campaign we have implemented extensive restructuring
measures in our sugar unit, which is now adjusted to the conditions provided
under the new EU sugar market regime; however, in spite of this, our efficiency
has remained high.

Having concentrated our sugar production, Danisco will going forward be
producing sugar at seven production sites instead of previously ten.

Danisce's sugar output 2006 by country:

T H Y

Country | Production Sugar quota | Sugar yield ! Production :
{tonnes sugar) | 2006/07 l (tonnes sugar/ha) | 2005/067)

(tonnes sugar} | ; (tonnes sugar)

Denmark 375,000 353,000 '9.5(10.5) {475,000)

Sweden | 314,000 326,000 7.7 (8.9) (406,000) ;
Finland | 130,000 129,000 16.2(6.4) | (179,000)
{ Germany | 114,000 113000 | 85(8.0) (122.000)

i Lithuania , 77,000 75.000 '6.5 (7.0}  {92,000) ;

“ Please note -tﬁi—at-fﬁgﬁaﬁr—é—s“fo_rfﬁé 2005 campaign are not directly ‘comparable
with this year's production output due to the subsequent exiraordinary guota
reduction and discontinuation of C sugar production.)

For further information, please contact:

Executive Vice President Thomas B. Oisen, Danisco Sugar, tel.: +45 3266 2500
or

Communications Manager Dorthe Lindgreen, Danisco Sugar, iet. +45 3266
2588, mobile; +45 4011 6695.

m Read this press release in Danish
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Warrant programme: Issue of new shares - Danisco A/S

DANISCO

Firte you add knowledge

26 January 2007 - 13:50

Warrant programme: issue of new shares

In 2002/03 Danisco set up a warrant programme covering more than 6,300
of Danisco’s employees.

Notice no. 01/2007

In 2002/03 Danisco set up a warrant programme covering more than 6,300 of
Danisco's employees. In the sixth exercise period from 14 December 20086 fo 11
January 2007 around 1% of the employees decided to exercise their warrants,
bringing the total percentage of employees who have exercised their warrants to
90%. The majority chose the option of cash settlement while a smali number
chose to subscribe for new shares.

At the due date for payment on 25 January 2007, the employees had subscribed
and paid for 1,200 shares at a price of DKK 299 in accordance with the warrant
programme. and on 26 January 2007 Danisco effected a capital increase of
1,200 shares of DKK 20 nominal value, equivalent to a nominal capital increase
of DKK 24,000. The share capital is increased from DKK 978,545 900
(corresponding to 48,527,295 shares of DKK 20 nominal value) to DKK
978,569,800 (corresponding to 48,928 495 shares of DKK 20 nominal value).

Yours faithfully

Tom Knutzen
CEO

For further information, please contact:

Investor Relations, Danisco A/S
tel. +45 3266 2912 |
E-mail: investori@danisco.com

Media Relations, Daniscc A/S
tel. +45 3266 2913
E-mait: info@danisco.com

'53 Read the full release in English here

m Read the full release in Danish here

Printed Thursday, 15 February 2007 from

Page 1 of 1

20

hitp://www.danisco.com/cms/connect/corporate/investor+reiationsfinvestor+news/en/stock +exchange +news/2007/investor_207_en.htm

© Dantisco 2005. All rights reserved.
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Genencor launches Primafast® LUNA, a new cellulase product line for efficient biofinish...

DANISCO

First you add knowledge ..

28 January 2007 - 11:00

Genencor launches Primafast® LUNA, a new
cellulase product line for efficient biofinishing of
fabrics and garments.

Genencor launched today a new proguct line for the Textile Biofinishing
market, Primafasi® Luna.

This product range offers an advantage in terms of fabric surface defibritation
efficacy. while minimizing the shade change of colored fabrics during bicfinishing,
and rendering improved strength retention to the treated fabrics and garments.
These benefits allow Textile Chemical Formulaiors to develop cellulase-based
formulations that can be used for biofinishing after the dyeing process.

Primafast® Luna products are very light in color because they consist of a high-
purity enzyme protein and they do not contain any added artificial colorants. The
high purity of the Luna products will ensure a consistently good product quality,
ease of blending with other chemicals, and excellent storage stability. In addition,
Primafast® Luna products have been stabilized with state-of-the-art formulation
technology. a feature that Genencor's textie cellulase products have always
been renowned for.

Primafast® Luna products can be used in a variety of conditions giving fiexibility
to choose the parameters most suitable for fabric quality and optimal biofinishing.
With this new product line, Genencor is setfing a new industry standard for
biofinishing celiulases and is broadening its product pertfolio.

“Many fabric and garment processors have had the need to perform the
bicfinishing process after dyeing of their gaments, yet this impaired the shade of
the fabric,” said John Gell, Vice President Textiles and Industrial Specialties at
Genencor. “Today, we are delivering to the free market a product ling that
provides flexibility to processors 1o carry out biofinishing after dyeing with minimal
color change while retaining the strength properties of the treated fabric.”

As a leading biotechnology company, Genencor offers value-added solutions for
a wide variety of textile processing applications, such as biofinishing, denim
processing, desizing and peroxide elimination. To find out more about Primafast®
Luna and our complete product portfolio, please visit the website at
wWww.genencor.com or contact your Genencor representative.

About Genencor

Genencor, a division of Danisco, is a leading industrial biotechnology enterprise
that develops innovative enzymes and bioproducts to improve the performance
and reduce the enviranmental impact of the cleaning, textiles, fuels, and
chemicals industries

For further information, please contact:

Ana Maria Bravo-Angel,
Te), +3171 568 6168
E-mail: anamaria.bravo@danisco.com

0 Download cur promotional factsheet here.
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Turkey producers set to benefit from enzymes - Danisco A/S Page 1 of 1
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DANISCO

First you add knowledge

31 January 2007 - 13:41

Turkey producers set to benefit from enzymes

Turkey producers across the EU are set to gain increased benefits from the

~- use of specialised feed enzymes following the European Commission’s
decision to award Danisco Animal Nutrition's Avizyme® 1500 authorisation
for use in turkeys. The approval, which was made under EU Council
Regulation 1831/2003, means that broiler, layer, turkey and duck
producers can now benefit from this multi-enzyme product.

The cembined carbohydrase enzyme activities in Avizyme 1500 (xylanase and
amylase) improve both fibre and starch digestibility in the feed, thereby increasing
dietary energy supply to the bird to fuel lean growth. The unique protease activity
in Avizyme 1500 is particularly beneficial in young turkey diets which contain high
levels of vegetable protein, such as soybean meal. The protease helps by making
the storage proteins in soybean meal more digestible and reduces the impact of
residual anti-nutrients that may still be present in the meal, for example trypsin
inhibitors and lectins.

Anne-Marie Debicki-Garnier, Regional Technical Manager for Danisco,
commented; “This approval is very good news for turkey producers across
Europe. Improvements in bird performance help reduce production costs as birds
reach specified retailer target weights faster.”

For further press information, please contact:

Andrea Barletta, Global Marketing Director, Danisco Animal Nutrition
Tet: +44 (0) 1672 517777  Email: andrea barletia@danisco.com
Jutian Cooksley, Account Manager, Kendalis Communications

Tel: +44 (0} 1394 610022  Email; julian.cooksley@kendallscom.co.uk

Printed Tuesday, 13 February 2007 from
http:.’Mww.danisco.com/cmslconnectlcorporate!investor+re|aﬁons!investor+newslenfpress+releases/2007fpressreleaseFSBO_en.htm
© Danisce 2005. All rights reserved.
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DANISCO

First you add knowledge . -t ', ﬂ o Sl

& February 2007 - 11:4% S

Danisco innovates with a new natural and cost-
effective solution to protect meat and poultry
flavour and taste.

Today, Danisco, world leader in food protection solutions, introduces
GUARDIAN™ Green Tea Extracts, specifically selected for their
outstanding antioxidative properties on heat-treated meat and poultry
products.

Green tea is traditionally positioned as a flavour agent used mostly in beverages.
Danisco is the first ingredient company to use the antioxidative properties of
green tea to effectively protect the shelf life of meat and poultry products.

According to unique scientific and application data from Danisco Food Protection
Center in Brabrand, GUARDIAN™ Green Tea Extracts are demaonstrating flavour
performances on meai products that are superior than synthetic antioxidants such
as BHA. Furthermore, this new range is also very cost-effective compared to
other natura! sotutions and brings & healthy and natural brand image to meat
products.

“Thanks to the high quality extraction process, GUARDIAN™ Green Tea
Extracts have a low flavour intensity, therefore preserving a nice meat taste.”
says Jorgen Sorensen, Danisco Business Director for Antioxidants."QOur trials
have also shown that the meat treated with GUARDIAN™ Green Tea Extracts
maintains its flavour for a longer period than meat treated with other natural or
synthetic solutions.”

Follawing the trend for natural solutions, natural antioxidants including herbal
extracts are performing particularly well with a growth rate comprised between 6
and 8% per year worldwide at the expense of synthetic solutions.

GUARDIAN™ Green Tea Extracts is part of the Danisce Food protection range
also including:

GUARDIAN™ Rosemary Extracts
GRINDOX ™ Antioxidants
EMBANOX™ Antioxidants

TEXEL® Meat Cultures

HOLDBAC ™ Protective Cultures
NISAPLIN® Natural Antimicrobials
NATAMAX® Natural Antimicrobials
NovaGARD™ Antimicrobial Systems.

GUARDIAN™ GRINDOX ™, EMBANOX ™, TEXEL®, HOLDBAC™, NISAPLIN®
and NATAMAX® are registered trademarks of Danisco A/S

For more information, please contact:

Nathalie Brosse { +336 77 7876 33)
For sales, please fill out this contact form - click here

With 10,500 employees in more than 40 countries, Danisco is one of the world's
teading suppliers of food ingredients, sugar and industrial bioproducts. Based on
our technology platform we use nalure’s own raw malerials and resources lo
develop and produce ingredients for food and other products used in everyday
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fife. Danisco ingredients are used in about every second ice crearn and cheese,
every third box of defergent and every fourth loa¥ of bread produced globally.

Printed Tuesday, 13 February 2007 from
httpt/!www.danisco.comlcmsfconnectlcorporate.’investorﬂelaticnslhnvestor+newsfenlbusiness+u pdates/2007/ousinessupdate_1 14_enht
© Danisco 2005. All rights reserved.
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First you xdd knowledge .

2 November 2006 - 10:00

Warrant programme: Issue of new shares

in 2002/03 Danisco set up a warrant programme covering more than 6,300
of Danisco’s employees.

Notice no. 14/2006

In the fifth exercise period from 19 September 2006 to 17 Oclober 2006 around
1% of the employees decided to exercise their warrants, bringing the total
percentage of employees who have exercised their warrants to 89%.

The majority chose the option of cash settlement while a small number chose to
subscribe for new shares.

At the due date for payment on 1 November 2006, the employees had subscribed
and paid for 650 shares at a price of DKK 289 in accordance with the warrant
programme, and on 2 November 2006 Danisco effected a capital increase of 650
shares of DKK 20 nominal value, equivalent to a nominal capital increase of DKK
13,000.

The share capital is increased from DKK 978,532,900 (corresponding to
48,926,645 shares of DKK 20 nominal value) to DKK 578,545,800
(corresponding to 48,927,295 shares of DKK 20 nominal value).

Yours faithfully

Tom Knutzen
CEO

For further information, piease contact:

Investor Relations, Danisco A/S, tel: +45 3266 2812, e-mail:
investor@danisco.com
Media Relations, Danisco ASS, tel: +45 3266 2913, e-mail: info@danisco.com

@ Read the English release in PDF format here.

ﬂ Read the Danish release in PDF format here.

Printed Thursday, 15 February 2007 from
http://www.danisco.comicms/connect/comporatefinvestor+relations/investor+news/en/stock+exchange +news/2006/investor_202_en.htm
© Danisco 2005 All rights reserved.

htto://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/stock... 2/15/2007
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First you add knowledge __

9 November 2006 - 12:30

New reporting structure in connection with
Unfolding the Potential

The Announcement of Results for Q1 2008/07 revealed a reorganisation of
the Ing_redients segment.

Notice no.15/2006

The Announcement of Results for Q1 2006/07 revealed a reorganisation of the
Ingredients segment, the implementation of which is progressing as planned.

To enable comparison of historical figures, appendices 1, 2 and 3 provide
supplementary financial data for the Ingredients and Sugar segments for the four
quarers in 2005/06 and the first quarter of 2006/G7. :

The Announcement of Results for Q2 2008/07 wil: be'published on 14 December
2008.

Please direct any gueries to Investor Relations.
Yours faithfuily,

Tom Knutzen
CEO

For further information, please contact:

lnvestor Relations, Danisco A/S, tel: +45 3266 2912, e-mail:
investor@danisco.com
Media Relations, Danisco NS, tel: +45 3266 2613, e-mail: info@danisco.com

'@ Read the appendices and release in English here

';2 Read the appendices and release in Danish here

Printed Thursday, 15 February 2007 from
http:!fwww.danisco.com!cmslconnect!corporatelinvestor+relations.’investor+newslenfstock+exchange+newsl2DOS.’investor_203_en.htrn
© Danisco 2005. All rights reserved.
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DANISCO

First you add knowledge..

27 November 2006 - 16:45

Election of employee representatives to the Board
of Directors of Danisco A/S

The election of company representatives to the Board of Directors of
Danisco A/S was held on 23 November 2008.
Notice no. 162006

The result of the election was that Lis Glibstrup and Flemming Kristensen were
re-elected and Anja Lund Thomsen and Anne Agger Sparsg were elected as
alternates. They will all serve for a 4-year pefiod.

The election of a group representative on the Board of Directors of Danisco A/S is
scheduled to take place on 4 December 2006. The result will be communicated
after the election.

Yours faithfully

Tom Knutzen
CEC

For further information, please contact:

Investor Relations, Danisco A/S, tel + 45 3266 2912
Media Relations, Danisco A/S, tel; + 45 3266 2913

E Read this release in Danish

Printed Thursday, 15 February 2007 from
http:liwww.danisco.comlcmslconnect!corporaterinveslor+relations!investor+news!enlstock+exchange+newsi2006.’investor_204_en.htm
© Danisco 2005. All rights reserved.
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First you add konowledge ... -

4 December 2006 - 15:00

Election of employee representatives to the Board
of Directors of Danisco A/S

The election of a group representative o the Board of Direciors of Danisco
A/S was held on 4 December 2006. )
Notice no. 17/2006

The result of the election was ihaf Bent Willy Larsen was re-elected and Klaus
Hansen was elected as altlernate. They will both serve for a 4-year period.

Following the election, the Board of Directors of Danisco A/S comprises Anders
Knutsen, Chairman, Jergen Tandrup, Deputy Chairman, Hakan Bjsrklund, Kirsten
Drejer, Lis Glibstrup, Peter Hejland, Flemming Kristensen, Bent Wilty Larsen and
Matti Vuoria.

Yours faithfully

Tom Knutzen
CEO

For further information, please contact:

investor Relations, Danisco A/S, tel: + 45 3266 2912
Media Relations, Danisco A/S, tel: + 45 3266 2913

m Read this release in Danish

Printed Thursday, 15 February 2007 from
http;h'www.danisco.comlcmslconnchcorporatefinvestoﬁreIationsiinvestor+newslenfstock+exchange+nEwsIZDOSIinvestor_ZDS_en.htm
© Danisco 2005. All rights reserved.
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14 December 2006 - 11:37

H1 results announcement
Announcement of results for H1 2006/07 1 May - 14 December 2006

Notice no.18/2006
Performance in H1 2006/07 as expected

in the first six months of 2006/07 Danisco recorded revenue of DKK 10,423
million. EBIT before special itlemns of DKK 1,221 million and consolidated profit of
DKK 643 million. Earnings and cash flows in both Ingredients and Sugar were in
line with expectations. The implementation of ‘Unfolding the potential’ is
progressing as planned, while the restruciuring in Sugar is being executed ahead
of plan.

Highlights

® §% organic growth in Ingredients

¢ EBIT margin in Ingredients up 0.6 percentage points to 13.7%

» Cash flow from operating activities at DKK 2,769 million as expected

s Investment programme in the growth segments enzymes, cuitures and
xylitol progressing well

e Major challenges for sugar industry as renounced sugar guotas are
insufficient

s Danisco plans for production of bioethanol in Germany

Outlook for 2006/07

Revenue is maintained at around DKK 21.0 billion but revenue in Ingredients is
upgraded by DKK 250 million to approximately DKK 13.75 billion, chiefly
atiributable to stronger organic growth. Revenue in Sugar is downgraded by the
same arnount due to market conditions. EBITDA before special items and share-
based payments is lited DKK 50 mitiion to around DKK 3,300 million as a result
of Sugar's faster-than-expected execution of the restructuring plan and
miscellaneous other income. The upgrade of EBITDA is offset by an increase in
special items, which are now expected to be a net expense of around DKK 175
million. In consequence, the outiook for consolidated profit before share-based
payments and after special items is maintained at around DKK 1 bitlon.

ﬂ Read the full H1 report in English here

m Read the full H1 report in Danish here

Printed Thursday, 15 February 2007 from
http:.waw.danisco.comlcmslconnecb’corporate/investor-t-relationshnves!oﬁnewslenlstock+exchange+news.’2008!inveslor_205_en.htrn
® Danisco 2005. All rights reserved.
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Warrant programme: Issue of new shares - Danisco A/S

DANISCO

First you adé knowledge .

26 January 2007 - 13:50

Warrant programme: Issue of new shares

In 2002/03 Danisco set up a warrant programme Covering more than 6,300
of Danisco's employees.

Notice no. 01/2007

In 2002/03 Danisco set up & warrant programme covering more than 6,300 of
Danisco's employees. in the sixth exercise period from 14 December 2006 to 11
January 2007 around 1% of the employees decided to exercise their warrants,
bringing the total percentage of employees who have exercised their warrants o
90%. The majority chose the option of cash settlement while a small number
chose to subscribe for new shares.

Al the due date for payment on 25 January 2007, the employees had subscribed
and paid for 1,200 shares at & price of DKK 299 in accordance with the warrant
programme, and on 26 January 2007 Danisco effected a capital increase of
1,200 shares of DKK 20 nominal value, equivalent to a nominal capital increase
of DKIK 24,000. The share capital is increased from DKK 978,545,900
{correspanding to 48,927,295 shares of DKK 20 nomina! value) to DKK
§78.569.900 (corresponding to 48,828,485 shares of DKK 20 nomina! value).

Yours faithfully

Tom Knutzen
CEQ

For further information, please contact:

investor Relations, Danisco A/S
tel. +45 3266 2912
E-mail: investor@danisco.com

Media Relations, Danisco A/S
tel. +45 3266 2813
E-mail; info@danisco.com

'@ Read the full release in English here

1) Read the full release in Danish here

Printed Thursday, 15 February 2007 from

T e,

Page 1 of 1 é

http:llwww.danisco.comfcmslconnectlcorporatelinvestor+retationslinvestor+news!enlstock+exchange+news!2DO?Iinvestor_ZO?_en.htm
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DANISCO R

First you add knewledge ...

2 November 2006 - 10:00

Warrant programme: Issue of new shares

In 2002/03 Danisco sel up a warrant programme covering more than 6,300
of Danisco's employees.

Notice no. 14/2006

In the fitth exercise period from 18 September 2006 to 17 October 2006 around
1% of the employees decided 1o exercise their warrants, bringing the total
percentage of employees who have exercised their warrants to 89%.

The majority chose the option of cash settlement while a small number chose to
subscribe for new shares.

At the due date for payment on 1 November 2006, the employees had subscribed
and paid for 850 shares at a price of DKK 298 in accordance with the warrant
programme, and on 2 November 2006 Danisco effected a capital increase of 650
shares of DKK 20 nominal value, equivalent to a nominal capital increase of DKK
13,000

The share capital is increased from DKK 978,532,900 {corresponding to
48,926 645 shares of DKK 20 nominal value) to DKK 878,545 900
{corresponding to 48,927,295 shares of DKK 20 nominal value).

Yours faithfully

Tom Knutzen
CED

For further information, please contact:

investor Relations, Danisco A/S, tel: +45 3266 2912, e-mail:
investor@danisco.com
Media Relations, Danisco A/S, tel: +45 3266 2913, e-mail: info@danisco.com

m Read the English release in PDF format here.

E Read the Danish release in PDF format here.

Printed Thursday, 15 February 2007 from
http:h‘www.danisco.comicmslconnectlcorporatelinvestor+reIationslinvestor+newsien.‘slock+exchange+new5/2006!investur_202_en‘htm
© Danisco 2005. All rights reserved.

hn-Hamin daniera rnmirmelranneact fcamanrate/invectar+relatinne/investar+news/en/stock ... 2/15/2007
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Strong beet seed sales boost confidence

Danisco Seed, Holeby, Denmark, is bracing itself for new market
conditions following the EU sugar reform

The reform of the EU sugar market regime is not only a challenge to the growers
and factories. Danisco Seed, Holeby, which sells MARIBO beet seeds to about
40 countries, is also facing sharply changed market conditions.

In this season alone, the EU beet acreage has declined by around 10%, but
Danisco Seed has nevertheless managed to increase sales.

President Niels H. Gram, Danisco Seed, estimates that sales of MARIBO seed in
the EU could drop by 25% over the next few years. Some markets will mare or
less disappear. In ltaly, until recently one of Danisco Seed's focus areas, two
thirds of the beet acreage has disappeared this year. ltaly has therefore shified
from being a core market to a "Miscelleneous” market for Danisco Seed.

Potential exists

However, there are certain opportunities in markets outside the EU. Danisco
Seed already has a strong foothold in the Russian and Belarussian markets,
which offer huge potertial. And Croatia, Serbia and Iran couid also become
attractive markets, President Niels H. Gram, assesses.

‘In addition to these countries, we have singied out a few markets in the EU
where increased efforts could improve results. These markets include
Scandinavia, France and the UK.

Sugar production is to be cut by 25% in the EU, but this does not imply that all
countries cut down production by 25% - some will cut more, some less. Ireland
has already closed down its entire production while taly and Spain have reduced
their production markedly. We still see potential for increasing our market shares
in some of the EU countries, and that is the strategy we intend to pursue,’ Niels
H. Gram says.

Sales data boost confidence

Danisco Seed's confidence is underpinned by the sales data for the current
season; the company’s market leading positions in Hungary, the Czech Republic
and Slovakia are intact. Large market shares have been won in Denmark and
Sweden.

"We carry the preducts in demand by our customers, Our new seed varieties,
Belize, Palace and Kingston, have the properties in demand by industry and
growers alike. They are of a high guality, are high performing and have a smooth
surface,' Sales and Product Manager Per Steen, Danisco Seed, emphasises.

Danisco Seed aims at maintaining the positive development by carrying varieties
that outperform thase of the competitors.

"We already carry strong products and more are in the pipeline. Seed varieties
are replaced at an incteasing pace; previously we carried a variety for ten years,
but now we only expect to sell the same variety for 3-4 years.

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/busin... 2/13/2007
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Growers are very focused on the financial aspect whereas previously they
preferred to know a particular beet variely. Today, growers pay altention to how
seed varieties perform in official tests, and here we actually do quite well,’ Per
Steen says.

Penetrating France and the UK

Having atternpted to penetrate the French market for many years, Danisco Seed
is now about to enter into a local company. Once on the market, MARIBO seed
will most likely win market shares due to its qualities. This was at least the case in
the UK where the Palace and Kingston varieties are well svited for UK growing
conditions.

Niets H. Gram: 'This year we will penetrate the UK market strongly while sales
last year were more modest because our varieties were new on the market. We
expect to win a large market share. and since the market is big — bigger than
Denmark and Sweden combined - it could become quite valuable to us.’

Huge sales outside the EU

The reason why they have a fairly relaxed attitude to the EU reform in Holeby is
that in addition to having confidence in their own beet varieties, Danisco Seed
has gradually generated large sales outside the EU - in fact, mere than half of
the total volume, Russia and Belarus are the main buyers.

‘The Russian market has virtually exploded due to the high world market price of
sugar and the relatively strong Russian economy. Since Russia is only 50% self-
sufficient in sugar, sugar beet growing offers huge potential.

Our sales in Russia have nearly doubled and although we sell a cheaper product
there, Russia has become our biggest market in revenue as well 25 voiume
terms,’ Niels H, Gram says.

Danisco Seed's response to the EU challenge is therefore: Focus on certain EU
markets and enhanced sales efforts in non-EU markets such as Russia, Belarus,
Ukraine, Croatia, Serbia and Iran. According to Niels H. Gram, the latter could
become interesting.

Sales of MARIBO seed in Iran have gone up from 5,000 1o 17,000 bags. By
comparison, the entire Danish seed market accounts for about 42,000 packages

High activity in Holeby

Danisco Seed also has a minor sale of sunflower and pea seeds but beet seeds
will undoubtedly continue to be the strategic focus area in the future.

"Sugar beet is our main income and growth will come from market developments’
Niels H. Gram ascertains. Given the circumstances we are doing quite well and
are confident about the future. We are certain that the future is bright for us.

On a 5-6-year outlook we may see a slight decline in volume but we expect our
capacity here in Holeby to remain unchanged; we develop new varieties and we
process and marke! the seed that we receive from the multiplication in Northern
ftaly and Southern France. We also undertake extensive internal testing and
official testing here in Holeby and the growers can look forward to many new
exciiing varieties in the coming seasons,

For further information, please contact:

Jesper Due Pedersen, Marketing Manager on tel: +45 5460 6177

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/busin...

Page 2 of 3

2/13/2007
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Printed Tuesday, 13 February 2007 from
http:/fwww . danisco.com/cms/connect/corporatef/investor+relationsfinvestor+news/en/business+updates/2006/businessupdate_100_en.ht

© Danisco 2005. All rights reserved.

http://www.danisco.com/cms/connect/corporate/investor+relations/investortnews/en/busin...  2/13/2007
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YO-MIX™ Vegetal, a unique range of dairy-free
cultures by Danisco

During HIE 2006, Danisco will present its new YO-MIX™ Vegetal range of
culture blends developed for dairy free soy yogurts.

These cultures are certified kosher pareve which guarantees they do not contain
any meat or dairy products and have not come in contact with either, thereby
supporting dairy-free claims on final products.

“In addition to being dairy-free, YO-MIX™ Vegetal cultures provide a clean and
fresh taste that masks the characteristic beany flavour of soy”, says Catherine
Duong, Fresh Fermented Business Development Manager for Danisco Cultures”.
They have also been carefully selected to enable processors to easily succeed in
fermenting soy and in particular soy protein isolates.”

The YO-MIX™ Vegetal range can also be used for other dairy alternatives based
on oat, almond and rice and is suitable for use in vegetarian or vegan products.

According to Euromonitor, soy yogurts represented approximately 12% of the 1.9
B€ global market for soy-based dairy alternatives in 2005 with a 17% annual
growth rate.

indeed, consumers increasingly consider dairy-free products in their everyday
diet, following the trend for ali-natural products and the growing awareness of
people suffering from lfactose maidigestion.

Soy-based products also benefit from an improved health image due to the
possibility to use cholesterol reduction claims that were approved by the FDA in
the US and the JHCI in the UK*.

*Combining 25g of soy protein a day with a diet low in saturated fat and
cholesterol may significantly lower total cholesterol levels, thereby potentially
reducing the risk of heart disease (FDA & JHCI| approved)

YO-MIX™ is a registered trademark of Danisco A/S

For further information, please contact:
Nathalie Brosse, Communications, tel: +33 1 5660 4726

Printed Tuesday, 13 February 2007 from
hitp:ffwww, danisco.com/cms/connecticorporate/investor+relations/investor+news/en/business+updates/2006/businessupdate_101_en.ht
© Danisco 2005. All rights reserved.

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/busin...  2/13/2007
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9 November 2006 - 12:30

New reporting structure in connection with
Unfolding the Potential

The Announcement of Results for Q1 2006/07 revealed a reorganisation of
the Ingredients segment.

Notice no.15/2006

The Announcement of Results for 1 2006/07 revealed a reorganisation of the
Ingredients segment, the implementation of which i progressing as planned.

To enable comparison of historical figures, appendices 1, 2 and 3 provide
supplementary financial data for the Ingredients ang Sugar segments for the four
guarters in 2005/06 and the first guarter of 2006/07. ‘

The Announcement of Results for @2 2006/07 will be published on 14 December
2006.

Plaase direct any queries fo investor Relations.
Yours faithfully,

Tom Knutzen
CEO

For further information, please contact:

investor Relations, Danisco A/S, tel: +45 3266 2912, e-mail:
investor@danisco.com
Media Relations, Danisco A/S, tel: +45 3266 2913, e-mail: info@danisco.com

m Read the appendices and release in English here

@ Read the appendices and release in Danish here

Printed Thursday, 15 February 2007 from

Page 1 of 1

h!tp:lfwww,danisco.comlcmslconnecticorporatelinvestc:r+re|ationsﬁnvestor+newsfenlstock+exchange+newsl2005/investor__203_en.htm

© Danisco 2005. All rights reserved. -
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19 November 2006 - 16:35

Danisco develops Peach Melba low-fat ice cream

This month, Danisco's ice Cream Frozen Desserts innovation depantment
has developed a Peach Melba low-fat ice cream.

Reduction of fat in ice cream ofien affects taste, texture and quality negatively.
Leading-edge food ingredients can, however, solve these problems.

Litesse® I as bulking agent in combination with a Danisco Cream Flavour mimic
the taste and mouthfeel of a standard ice cream.

CREMODAN® 1101 IcePro LF creates smafler initial ice crystals and protects
these during lemperature fluctuations. The result is an ice cream as close to the
real deal as possible.

This ice cream is flavoured with a Commensense™ Peach Flavouring. A
refreshing raspberry ripple has been swirled in creating a delicious low-fat peach
melba ice cream

For hand-out in PDF format, to receive samples and for more information, please
contact Danisco sales.

Danisco's lce Cream & Frozen Desserts innovation department has a vas!
knowledge of technical and trend related issues. Danisco has more than 50 years
experience in solving the challenges that ice cream producers meet. Danisco’s
monthly ice cream concepts help customers identify the key trends within the
frozen desserts markel.

Printed Tuesday, 13 February 2007 from
hitp:/iwww.danisce. com/cmsiconnect/corparate/investor+relations/investor+news/en/business+updates/2006/businessupdate_103_en.ht
© Danisco 2005. All rights reserved.

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/busin... 2/13/2007
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Danisco combines tradition and science to offer
HOWARU™ Kefir Bifido in a unique probiotic
ethnic shot

At HIE, Danisco presented a unique kefir shot including HOWARU™ Kefir
Bifido, a kefir blend combined with a probiotic strain with documented
immune-modulating properties - adding a further health-enhancing benefit
io this energising dairy beverage.

The new blend is part of the Danisco Kefir range based on real freeze-dried kefir
grains, that are coming with a long list of reputed health benefits, yeasts and
lactic cultures to provide various textures and flavour intensity.

In addition to the kefir shot presented at the HIE, Danisco developed five
appealing and trendy kefir formulations from a traditional Snow Rose kefir as
known from centuries to other differentiating possibilities with Lemon Cooler,
Strawberry Sensation, Oriental Delight or Appte Blossom.

“Qur new kefir formutations provide not only a unigque refreshing sensation but
also an extended shelf life compared to traditional kefir reaching up to 21 days”,
says Jana Parn, M.Sc., Dairy Application Specialist.

Thanks to its light fizziness, nutty flavour and Caucasian origins, kefir is
spreading from its traditional roots in Eastern and Central Europe, where it
represents 1,2 million fons*, to other regions, opening up a world of opportunities.

HOWARU™ is a registered trademark of Danisco A/S
* Danisco estimates

For more information, please confact:
Nathalie Brosse +33 1 5660 4726

Printed Tuesday, 13 February 2007 from
http://www.danisco.com/cmsi/connect/corporate/investor+relations/investor+news/en/business +updates/2008/businessupdate_102_en.ht:
© Danisco 2005. All rights reserved.

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/busin... 2/13/2007




Hanne Frekizr receives Danisco Award 2006 - Danisco A/S Page 1 of 1

g<

—— g, mm b4 '-"- 1"\i

DANISCO . . . .4

First you adéd knowledge .

21 November 2006 - 12:10

Hanne Frgkiaer receives Danisco Award 2006

The Danisco Award 2006 goes to PhD Hanne Frekiger, Associate
Professor at BioCentrum under the Technical University of Denmark
(OTU).

She receives the Award along with DKK 250,000 for her research into the effect
of food on the immune system with particular focus on microorganisms, fats and
bioactive proteins.

‘Hanne Frekizer's food research shows that food is more than just nutrition - it's
also disease prevention. The interaction between the food we eat and the human
genes may ultimately provide us with an understanding of how ordinary food can
improve ouf health,’ said CEO Tom Knutzen, Danisce A/S, at the award
ceremony.

The Award was presenied at a conference on European food innovation in
Copenhagen, Denmark, on Tuesday 21 November.

Hanne Frokizer is an internationaily acclaimed scientist and participates in several
major research programmes, including the EU project "Healthy Profood™. She is
currently heading research projects with combined grants of more than DKK 10
million. As a result of her efforts, BioCentrum-DTU has achieved a unique
position globally within nutsitional immunology.

For further information, please contact:
Tom Knutzen, CEQ, Tel., +45 32 66 20 00

Carl Johan Corneliussen, Media Relations Manager,
Tel.: + 45 32 66 29 26, mobile: +45 26 15 21 27

'm Read the factshesat in English
14 Read the factsheet in Danish

m Read this press release in Danish

Printed Tuesday, 13 February 2007 from
http:/fwww.danisco.com/cms/conneclcorporate/investor+relations/investor+news/enfpress+relzases/2006/pressrelease_373_en.htm
© Danisco 2005. All rights reserved,
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27 November 2006 - 16:45

Election of employee representatives to the Board
of Directors of Danisco A/S

The election of company representatives to the Board of Directors of
Danisco A/S was held on 23 November 2006.

Notice no. 16/2006

The result of the election was that Lis Giibstrup and Flemming Kristensen were
re-elected and Anja Lund Thomsen and Anne Agger Sparse were elected as
alternates. They will all serve for a 4-year period.

The election of a group representative on the Board of Directors of Danisco A/S is
scheduled to take place on 4 December 2006. The result will be communicated
after the election.

Yours faithfully

Tom Knutzen
CEO

For further information, please contact:

Investor Relations, Danisco A/S, tel: + 45 3266 2812
Media Relations, Danisco A/S, tel; + 45 3266 25813

3 Read this reiease in Danish

Printed Thursday, 15 February 2007 from
http://www.danisco.com/cms/connect/corporatefinvestor+relations/investor+news/en/stock +exchange+news/2006/investor_204_en.htm
© Danisco 2005. All rights reserved.
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4 December 2006 - 15:00

Election of employee representatives to the Board
of Directors of Danisco A/S

The efection of a group representative to the Board of Directors of Danisco
A/S was held on 4 December 2006.
Notice no. 17/2006

The result of the election was that Bent Willy tarsen was re-elected and Klaus
Hansen was elecied as atternate. They will both serve for a 4-year period.

Following the election, the Board of Directors of Danisco A/S comprises Anders
Knutsen, Chairman, Jergen Tandrup, Deputy Chairman, Hakan Bjorkiund, Kirsten
Drejer, Lis Glibstrup, Peter Hejtand, Fiemming Kristensen, Bent Willy Larsen and
Matti Vuoria.

Yours faithfully

Tom Knutzen
CEQ

For further information, please contact:

Investor Relations, Danisco AVS, tel: + 45 3266 2612
Media Relations, Danisce A/S, tel: + 45 3266 2813

@ Read this release in Danish

Printed Thursday, 15 February 2007 from .
http:vaww.danisco.comfcmslconnectlcorporatelinvestor+reiations!investor+newslenlsiock+exchange+news/ZODSIinvestor_205_en.hxm
® Danisco 2005, Al rights reserved.
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8 December 2006 - 15:50 ' el

New de Fat lce Cream Solution

New GRINDSTED IcePro SS creates a creamy, indulgent soft serve ice
cream while cutting fat from the traditional 5-7% to as low as 1%.

With health and weliness concerns sweeping the globe, consumers seemingly
are looking for the impossible. They want the same combination of traditional
fiavor and mouthfeel in a product with fewer calories and less fat. Now soft serve
ice cream manufacturers can take advantage of Danisco’s technological
innovation to create an indulgent treat that trims the fat while timming preduction
costs as well.

New GRINDSTED IcePro S5, a line extension within the Danisco GRINDSTED
lcePro family of patent pending stabilizers, creates a creamy, indulgent soft serve
ice cream while cutting fat from the traditional 5-7% to as low as 1%.

This means that formulators can cut out more than half the fat, without negatively
affecting taste, flavor or product stability. The cost of production ts trimmed as
well with the savings recovered from lower butterfat use.

Traditionally the butterfat content supplies the creamy mouthfeel, smooth texture
and rich flavor consumers expect from ice cream. However for consumers it adds
unwanted caiories and fat and for manufacturers, higher cost.

The new GRINDSTED IcePro SS stabilizer functions as a product that
improves/maintains texture while maintaining fat perception, all while allowing
manufacturers to cut production costs — a rare combination in the frozen desser
industry.

“Saft serve ice cream is traditionally eaten away from home, so it really stands
out as a special eating occasion,” says Jennifer Lindsey, Dairy Industry Manager,
Danisco. “With studies that show texture and flavor perception inextricably linked,
it is important to ensure the entire eating experience lives up fo expectations.
Now consumers can actually indulge in a healthier product that still provides all of
the fun and enjoyment they expect from soft serve ice cream.”

Taste panelists rated 1% fat soft serve ice cream prepared with GRINDSTED
lcePro S5 just as creamy as 5% fat soft serve. Overall the taste panelists
perceived the 1% GRINDSTED IcePro SS as having the same fat content as the
5% fat soft serve ice cream. Additional sensory testing showed no significant
difference in preference between 5% fat soft serve and 10% fat soft serve. So
even in premium soft serve products, the fat could be reduced by half yet retain
full flavor and sensory characteristics.

Recognizing that every formulation is unigue, Danisco specializes in designing
stabilizer systems tailored to individual product needs. GRINDSTED lcePro Ss
ingredients have FDA GRAS designation. Indulgence can now be just a bit better
for the waistline as well as the bottom line.

Printed Tuesday, 13 February 2007 from
http:h'www.daniscocomfcmsfconnectfcorporatelinvestor+reIationslinvestor+newsfenlbusiness +updates/2006/businessupdate_106_en.htt
® Danisco 2005. All rights reserved.
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14 December 2006 - 11:37

H1 results announcement
- Announcement of results for H1 2006/07 1 May - 14 December 2006

Notice no.18/2006

Performance in H1 2006/07 as expected

In the first six months of 2008/07 Danisco recorded revenue of DKK 10,423
million, EBIT before special items of DKK 1,221 million ang consolidated profit of
DKK 643 million. Earnings and cash flows in both Ingredients and Sugar were in
line with expectations. The implementation of ‘Unfolding the potential' is
progressing as planned, while the restructuring in Sugar is being executed ahead
of plan.

Highlights

e 5% organic growth in Ingredients

® EBIT margin in Ingredients up 0.6 perceniage points to 13.7%

s Cash flow from operating activities at DKK 2,769 million as expected

+ Investment programme in the growth segments enzymes, cultures and
xylitol progressing welt

e Major challenges for sugar industry as renounced sugar quotas are
insufficient

s Danisco plans for production of bioethano! in Germany

Outlook for 2006/07

Revenue is maintained at around DKK 21.0 billion but revenue in ingredients is
upgraded by DKK 250 million to approximately DKK 13.75 billion, chiefly
attributable to stronger organic growth. Revenue in Sugar is downgraded by the
same amount due to market conditions. ERITDA before special items and share-
based payments is lifted DKK 50 mifkien to around DKK 3,300 rillion as a result
of Sugar's faster-than-expected execution of the restructuring plan and
miscellaneous other income. The upgrade of EBITDA is offset by an increase in
special items, which are now expected 16 be a net expense of around DKK 175
million.. In consequence, the outlook for consolidated profit before share-based
payments and after specia! items is maintained at around DKK 1 billion.

Q Read the full H1 report in English here

@ Read the full H1 repor in Danish here

Printed Thursday, 15 February 2007 from
http:Ilwww.danisco.com/cmslconnecifcorporatelinvestor+relationslinvestor+newsienlstock+exchange+newsf2008/investor_ZOE_en.htm
© Danisco 2005, All rights reserved.

VUL RPN S S TOPREUPY Sy U P T LHNNT



DANISCO

First you add knowladge ..

14 December 2006 - 15:45

Lactobacillus acidophilus NCFM™: a probiotic
alternative to traditional intestinal pain killers?

Today in Nature Medicine, researchers from Inserm (French National
institute of Health and Medical Research) and Danisco uncover the results
of their study demonstrating for the first time that the oral administration of
Lactobacillus acidophilus NCFM™ mediates analgesic functions in the gut
equivalent to morphine effects.

The results, patented by Danisco, suggest that the microbivlogy of the intestinat
tract influences visceral pain perception and open new perspectives in the
freatment of abdominat pain and Irritable Bowel Syndrome (IBS) with this unique
probiotic strain.

"When we put intestinal epithelial cells in contact with various lactic acid bacteria,
Lactobacillus acidophilus NCFM™ induce a significani expression of p opicid
receptor {(MOR) and receplors for cannabinoid (CB2) that exert an analgesic
effect”, says Pr Desreumaux”, principal author of the study.

"One could envision NCFM to be prescribed for intestinal functional disorders or
co-administrated with morphine 1o relieve serious gastrointestinal pathologies,
therefore reducing the morphine doses and related side effects.”

Markeled worldwide under the name HOWARU ™ Dophitus by Danisco,
Lactobacitius acidophilus NCFM™ is one of the world’s most tested probiotic
strains. It is backed by extensive scientific documentation that proves its gut
health benefits as well as its long-term stability.

In view of today's findings, Danisco plans to develop HOWARU™ Dophilus in
new commercial applications with selected parners from the pharmaceutical,
gietary supplement and food industries.

in addition to its unique ability fo survive passage through the gastrointestinal
tract and its adherence to intestina! mucosa, HOWARU ™ Dophilus is the only
commercially available Laciobacillus acidophilus with a fully sequenced annoted
genome.

Abdominal or intestinal pain is a common sympiom among the population
worldwide with 10 to 20%™** of adults, particularly women suffering from intestinal
functional disorders, also known as trritable Bowel Syndrome.

* Head of the Depanment of Gastrointestinal Diseases and Nutrition at Lille
Hospital, France and Research Director at Inserm
~ Worldwide prevalence figures from the World Health Organization

HOWARU™ is a registered trademark of Danisco A/S
NCFM™ is a registered trademark of North Carolina State University with global
marketing rights exclusively licensed to Danisco

For more information please contact:

Nathaiie Brosse
Tel.: +336 77 797633

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/busin...
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Mascoma awarded New York state contract to
build and operate $20 million cellulosic ethanol
demonstation facility

Receives $14.8 million for project planned for Rochester, NY; planning to
partner with Genencor to supply advanced enzyme systems.

Mascoma Corporation, a leader in cellulosic biomass-to-ethanol development and
production, announced today it has received a $14.8 million award from the New
York State Department of Agriculture and Markets and the New York State
Energy Research and Development Authority to build and operate a biomass-ic-
ethanol demonstration plant in Rochester, New York, pending local permit
approvals and definitive agreements among the reievant pariies.

The project will focus on demonstrating “celiulose to ethanol” technology and
industrial processes. International Paper Co., Cornell University, Clarkson
Univessity and the Natural Resources Defense Council join Mascoma and
Genencor as part of a consortium supporting the project.

The facility is expected to operate using a number of New York State agricultural
andfor forest products as biomass, including paper sludge, wood chips, switch
grass and comn stover.

Genencor also plans to add capacity at its existing manufacturing facility to
supply enzymes to the demonstration facility. Following completion of design,
engineering and site agreements and the required approva! process, Mascoma
estimates it will take 10-12 months 1¢ construct the pilot plant and begin
operations,

Mascoma was founded in 2005 by biomass industry pioneers Drs. Lee R. Lynd
and Charles Wyman of Dartrouth College. With financial backing of $38M from a
syndicate of leading venture capital firms led by founding investor Khesla
Ventures, Mascoma plans to build, operate and manage a 15,000 square foot
facility in New York State to complete testing of multipte feedstocks and
technologies for biomass ethanol.

“After decades of research and development around the world, cellulosic ethanot
technology has reached a point where we are ready to demonstrate the
commerciat scale production of ethanol from biomass,” said Colin South,
president, Mascoma.

“We are very excited about the support from New York for our multi-feedstock
approach, and we applaud New York and Govarnor Pataki's leadership in
developing the cellulosic ethanal market. This plant will demonsirate the
technologies we expect to rapidly move into commercial application. The
continued deveiopment of these technologies will require the formation of new
partnerships between academics, companies and feedstock producers.

To support the development of this facility Mascoma is developing and integrating
leading technologies and recruiting experience personnel in technical and
operations areas. We look forward le working with our university and industrial
partners on this exciting effort.”

As the enzyme partner for the project, Genencor expects to supply enzymes to
the project as well as work with Mascoma to continue to improve its agvanced
enzyme products. Genencor intends to make further investments in its existing

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/press...  2/13/2007
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enzyme production facility in Rochester. Mascoma intends to locate the
demonstration plant at or near Genencer's manufacturing site in Rochester.

“(Genencor has made substantiel progress over the years on advanced enzymes
for biomass conversion,” said Jack Huttner, vice president of biorefinery
development at Genencor. "Partnering with Mascoma allows us to prove them in
a commercial setting. This will bring cellulosic ethanol one significant step closer
fo reality. It is a great opportunity to help build a promising new sustainable
industry, and Genencor thanks Governor Pataki and the State of New York for its
support of this project.”

“We see the development and commercialization of cellulosic ethanol as a growth
industry for the state of New York, This funding award to Mascoma and the
company’s demonstration plant initiative with Genencor are imporiant steps in
establishing this industry here,” said New York State Agriculture Commissioner
Patrick H. Brennan,

“Producing cellulosic ethanol locally is an ideal approach to further capitalize on
this state's agricuttural and forestry resources like paper sludge, wood chips, and
emerging energy crops. Further, this energy production method can reduce our
dependence on foreign sources, while benefiting the environment in a number of
ways.”

"Cellulosic ethancl promises to contribute significantly to rural econemic
development and to a sustainable renewable energy future,” said Nathanael
Greene, senior policy analyst at the Natural Resources Defense Council
{NRDC). “Itis important that this technelogy is proven in real world settings and
in regions where neither corn nor sugar cane predominate the agricultural
production system.

Developing cellulosic ethanol for New York will have a measurable, positive
impact on farmers’ income and greenhouse gas emissions in the state”

About Mascoma

Mascoma Corporation is a cellulosic biomass-to-ethanal company with corporate
offices in Cambridge, MA, and R&D labs in Lebanon, NH. Mascorma Corporation
is leading the development of unigue biotechnology and partnering in the
deployment of cellulosic production into the ethanol market.

The company’s executive and research teams are comprised of recognized
industry leaders from the U.S. and other countries. Mascoma is aggressively
pursuing the development of advanced cellulosic ethanol projects based on
{echnology licensed from and developed at some of the world's leading research
{acilities, as well as technology developed by Mascoma.

About Genencor

Genencor, a division of Danisco A/S, is a leading industrial bictechnology
company that develops innovative enzymes and bioproducts to improve the
performance and reduce the environmental impact of the cleaning, textiles, fuels
and chemicals industries.

For further information, please contact:
Genencor Media,

Angela Blackwell, tel: 1 585-256-6973

E-mait: Angela.Blackwell@danisce.com

Mascoma Media,
Larry Bouchie, KMC Partners Public Relations for Mascoma, tef: 1 781-454-5287
E-mail: larry@kmcpartners.com

Danisco Media Relations Manager,
Carl Johan Corneliussen, Tel.: + 45 32 66 29 26, mohile; +45 26 15 21 27
E-mazil: Carl.Johan.Cornelivssen@danisco.com

Page 2 of 3
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TX] Read this release in Danish here

Printed Tuesday, 13 February 2007 from
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Danisco Seed establishes new sales organisation
in France

As an important element in our strategy we have now signed a co-
operation agreement with the well-established French company Agrosem.

In the future Agrosem will exclusively distribute Danisco Seed varieties under the
new brand name Ringot-Maribo.

The goal is to combine the strengths of Agrosem and Danisco Seed info an
efficient and profes-sional sugar beet seed supplier in France.

Agrosem has extensive market knowledge, a very professional and well
axperienced staff and a well-functioning service and logistic department.

Agrosem will take care of the sales and marketing activities in France supported
by Danisco Seed, whereas Danisco Seed will remain the breeder and owner of
the varieties.

We have great expectations to this co-operation and the goal is thaf the French
market will develop into one of the maost important markets for Danisco Seead in
the future.

France is the biggest market in Europe with a seed demand of app. 450,000
unifs.

As a consequence of this new co-operation, Danisco Semences SARL has been
closed down by the end of 2006.

For further information, please contact:

Niels H. Gram, President - Beet Seed, Danisco Seed, phone +45 54 60 60 31

Printed Tuesday, 13 February 2007 from
http:fiwww.danisco.comicms/connect/corporatefinvestor+relationsfinvestor+news/en/business +updates/2007 /Businessupdate_109_en.ht
© Danisco 2005. All rights reserved.
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Sign up for trendy confectionery

Leading ingredients supplier Danisco invites confectionery and fine bakery
cusiomers to a seminar on internationa! sweet snacking.

The event is all part of the drive to help food manufacturers exploit the
opportunities created by this long-term international trend in their new product
development - by combining consumer insight with ingredient know-how.

The seminar theme has been defined as “health and indulgence” — bringing
together two of the most predominant consumer demands. During the three-day
event, Danisco will demonstrate how both demands can be met in innovative
sugar confectionery, chocolate and fine bakery snacks with high consumer
acceptance.

Meal replacement and between-meal snacks represent a growing market in the
industrialised world, where the boundaries between confectionery and fine bakery
are becoming increasingly blurred. While consumers look for premium eating
experiences that satisfy their need to indulge, heaith concerns still contribute to a
widespread desire for products that are, for example, low in fat and sugar or high
in fibre,

Danisco's broad range of functional ingredients, flavours, sweeteners and sweet
snacking concepts are a source of inspiration to the global food industry. The
seminar will iliustrate how the company's extensive sugar confectionery,
chocolate and fine bakery expertise can help manufacturers create healthy and
indulgent producis with exciting new tastes and textures.

All the latest opportunities within healthy and indulgent sugar confectionery,
chocolate and fine bakery snacks will be presented at the seminar

When and where?
The seminar will be held in Denmark from 21-23 May 2007,

How to participate?
Danisco customers can find out more about the seminar by contacting their local
sales representative. Deadline for enrolment: April 27, 2007.

Printed Tuesday, 13 February 2007 from
hitp:/fwww danisco.comlcms/connect/cotporatefinvestor+relationsfinvestor+news/en/business+updates/2007/Businessupdate_110_en ht
© Danisco 2005. All rights reserved.
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www litesse.com

Danisco launches a website dedicated to Litesse®

Since its market debut over 25 years ago, Litesse® polydextrose has evolved into
one of today's most versatile food ingredients. Offering an impressive array of

heatth and functional benefits for 2 wide range of applications, Litesse® has
earned its own site on the web.

Ideal for use in the development of reduced calorie, sugar free, reduced sugar,
low glycemic, low fat, fiber-enriched or prebiotic foods and beverages, Litesse®
polydextrose is the one ingredient that delivers all these nutritional advantages. 1t
is alsp muilti-functional and easy-to-use.

Litesse® improves the flavor, texture and mouthieel of bakery, datry, beverage,
confectionery and chocolate products.

Litesse® is the single ingredient with multipie benefits.

For more information, visit the new site at www.litesse.com

Printed Tuesday, 13 February 2007 from
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January ice cream concept: Fresh ice

This month, Danisco's Ice Cream Frozen Desserts innovation department
has developed fresh ice.

It is a refreshing water stick ice with nib
sugar inclusions and a blue coating to
underline the freshness. The water ice
mix is initially slush frozen in a
centinuous freezer, which gives a
smooth structure and prevents the
docoration nity sugar from precipitating
in the moulds.

The unique nib sugar particles from ; Z -
Danisce are coated to remain crisp and ,'( S NS

crunchy in both fresh and heatshocked ="

waler ice. ...‘(j-_' ’ ,: Ny
Yt
The good flavour release of the

refreshing Danisco peppermint flavour is obtained with CREMODAN® 207

SORBETLINE.

This water ice offers an organoleptic adventure through the contrasts of sofi
waler ice, hard crispy decaration nib sugar, and refreshing peppermint against
the sweet decoration nib sugar.

For hand-out in PDF format, to receive samples and for more information, please
contact your usuat Danisco representative.

Danisco’s lce Cream & Frozen Desserts innpvation department has a vast
knowledge of fechnical and frend related issues. Danisco has more than 50 years
experience in solving the challenges that ice cream producers meet. Danisco’s
monthly ice cream concepts help customers identify the key trends within the
frozen desserts market.

Printed Tuesday, 13 February 2007 from

Page 1 of 1
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Genencor applauds U.S. President's mandate to
increase use of ethanol

State of the Union address raises bar for use of renewable fuels inciuding
those made from cellulosic sources.

Genencor today announced it fully supports President George Bush's call to
increase usage of ethanol to over 35 billion galions by 2017 and efiorts that
support the continuing development of technology to create aliernative fuels
using renewable resources like wood chips, grasses and agriculture waste.

Genencor, a global producer of enzymes for the ethanol industry, has been
instrumental in developing new technologies to convert biomass to ethanol, which
if successfully commercialized, could lead to reduced dependence on foreign oil,
greater homeland security and a reduction of greenhouse gas emissions.

Since 2000, Genencor has worked with a number of partners including the
National Renewable Energy Laboratory to create or advance technologies that
could make possible the creation of biorefineries from renewabie resources such
as corn stover, wood chips and other agricultural materials.

One of the technical hurdles in converting cetlulose biomass (the non-food parts
of grain and other plant material) to ethanol is enzyme cost and efficiency.

Recently, Genencor announced it expects to supply enzymes to a new bomass-
to-ethanol demonstration faciiity that Mascoma Corporation plans to buiid in
Rochester, N.Y. in the next year. As part of the supply agreement, (Genencor
plans to alsc work with Mascoma to continually improve its advanced enzyme
products that are key for the conversion of forestry resources like paper pulp,
wood chips and new, dedicated energy crops, like switchgrass.

Genencor is also invelved in a research consortium sponsored by ADEME, the
French National Research Agency, to develop an economic conversion system to
add ethanoi production to paper pulp milis.

“Energy security and independence of the United States is an an achievable and
realistic goal using the technalogy innovations made possible by biotechnology,”
said Jack Huttner, vice president, business development for biomass of
Genencor. “Genencor has made great strides over the years to develop
advanced enzymes for biomass conversion and we believe the dawn of cellulasic
ethanol is close at hand.”

For further information, please contact:

US: Angela Blackwell, tel. + 1 585-256-6973
Angeta.Blackwell@danisco.com

Europe: Carl Johan Corneliussen, tel +45 3286 2926
Carl.Comneliussen@danisco.com

About Genencor

Genencor, a division of Danisce A/S, is a leading industrial biolechnology
company that develops innovative enzymes and bioproducts to improve the
performance and reduce the environmental impact of the cleaning, textiles, fuels
and chemicals industries.

hitn-/www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/press...  2/13/2007
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Danisco's sugar production meets expectations

The 2006 production campaign has just been compieted with a satisfactory
result.

Danisco’s sugar factories in Denmark, Sweden, Finiand, Germany and Lithuania
processed close to 7 million tonnes of sugar beet during the 2006/07 campaign,
generating a production of 1,010,000 tonnes of sugar. The total production output
is slightly above Danisco's total EU quota of 996,000 tonnes and therefore in line
with the previously announced expeclations;

‘The unseasonable weather conditions in 2006 affected the growth conditions of
the sugar beet. The beets were sown fater than usual and the very warm and dry
summer resulted in a fairly low sugar content. In Sweden and Lithuania, a brief
period of hard frost had a very negative effect on the sugar content.
Extraordinarily heavy rainfalls in Sweden also had an impact on the beet harvest
and conseguently a negative effect on the production output. However, the warm
autumn and winter weather in the rest of Northern Europe resulted in additional
beet growth, which particularly in Denmark contributed to a production output in
excess of Danisco’s national EU quota.

Executive Vice President Mogens Granborg comments:

"We have reason fo be satisfied with this year's output and successhul campaign.
Parallel with the campaign we have implemented extensive restructuring
measures in our sugar unit, which is now adjusted to the conditions provided
under the new EU sugar market regime; however, in spite of this, our efficiency
has remained high.

Having concentrated our sugar production, Danisco will going forward be
producing sugar at seven production sites instead of previously ten. T

Danisco's sugar output 2006 by country:

Country | Production Sugar quota Sugar yield Production
(tonnes sugar) ; 2006/07 i {tonnes sugar/ha) | 2005/067) |
(tonnes sugar) (tonnes sugar} |
Denmark : 375,000 353.000 .8.5(10.9) (475,000) ;
Sweden | 314,000 326,000 17.7(8.9) - (406,000) ;
Finland | 130,000 129,000 6.2 (6.4) {179,000} :
Germany | 114,000 { 113,000 .8.5(8.0) {122,000}
Lithuania : 77,000 f 75,000 18.5(7.0)  (92,000)

Y Please note that the figures for the 2005 campaign are not directly comparable
with this year's production output due 1o the subsequent extraordinary quota
reduction and discontinuation of C sugar production.}

For further information, please contact:

Executive Vice President Thormas B. Oisen, Danisco Sugar, tel.: +45 3266 2500
or

Communications Manager Dorthe Lindgreen, Danisco Sugar, tel.: +45 3266
2588, mobile: +45 4011 6625.

7X] Read this press release in Danish

hitn-/faanw danicen com/ems/connect/cornorate/investor+relations/investor+news/en/press...  2/13/2007
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Warrant programme: Issue of new shares

In 2002/03 Danisco set up a warrant programme covering more thart 6,300
of Danisco’s employees.

Notice no. 01/2007

In 2002/03 Dantsco set up a warrant programme covering more than 8,300 of
Danisco's employees. In the sixth exercise period from 14 December 2006 to 11

" January 2007 around 1% of the employees decided to exercise their warrants,
bringing the total percentage of employees who have exercised their warrants to
90%. The majority chose the option of cash settiement while 2 small number
chose to subscribe for new shares.

Al the due date for payment on 25 January 2007, the employees had subscribed
and paid for 1,200 shares at a price of DKK 299 in accordance with the warrant
programme, and on 26 January 2007 Danisco effected a capital increase of
1,200 shares of DKK 20 nominal value, equivalent 16 a nominat capital ncrease
of DKK 24.000. The share capital is increased from DK¥K 978,545,800
(correspending to 48,627,295 shares of DKK 20 nominal vaiue} o DKK
978,569,900 {comesponding to 48,928,435 shares of DKK 20 nominal value).

Yours faithfully

Tom Knutzen
CEO

For further information, please contact:

investor Relations, Danisco A/S
tel. +45 3266 2812
E-mail; investor@danisce.com

Media Relations, Danisco A/S
tel. +45 3266 2913
E-mail: info@danisco.com

@ Read the full release in English here

m Read the full release in Danish here

Printed Thursday, 15 February 2007 from
http:f!www.danisco.corrﬂcmslconnecﬂcorpora'(elinvestor+retationsﬂnvestor+new5!en!stock+exchange+newsf2007/investor_ZO?_en.htm
© Danisco 2005. All rights reserved.
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Genencor launches Primafast® LUNA, a new
cellulase product line for efficient biofinishing of
fabrics and garments.

Genencor launched today a new product line for the Textile Biofinishing
market, Primafast® Luna.

This product range offers an advantage in terms of fabric surface defibrillation
efficacy, while minimizing the shade change of colored fabrics during biofinishing,
and rendering improved strength retention to the treated fabrics and garments.
These benefits allow Textile Chemical Formulators to develop celiulase-based
formutations that can be used for biofinishing after the dyeing process.

Primafast® Luna products are very light in color because they consist of a high-
purity enzyme protein and they do not contain any added artificial colorants. The
high purity of the Luna products will ensure a consistently good product quality,
ease of blending with other chemicals, and excelient storage stability. In addition,
Primafast® Luna products have been stabilized with state-of-the-art formulation
technology, a feature that Genencor's textile cellulase products have atways
been renowned for.

Primafast® Luna products can be used in a variety of conditions giving flexibility
to choose the parameters most suitable for fabric quality and optimal biofinishing.
With this new product line, Genencor is setting a new industry standard for
bicfinishing cellulases and is broadening its product portfolio.

“Many fabric and garment processors have had the need to perform the
biofinishing process after dyeing of their garments, yet this impaired the shade of
the fabric,” said John Gell, Viice President Textiles and Industrial Specialties at
Genencor. “Today, we are delivering ic the free market a-product line that
provides flexibility to processors to carry out biofinishing after dyeing with minimal
color change while retaining the strength properties of the treated fabric.”

As a leading biotechnology company, Genencor offers value-added solutions for
a wide variety of texlile processing applications, such as biofinishing, denim
processing, desizing and peroxide elimination. To find out more about Primafast®
Luna and our complete product portfolio, please visit the website at
www.genencor.com or contact your Genencor representative.

About Genencor

Genencaor, a division of Danisco, is a leading industria) bictechnology enterprise

that develops innovative enzymes and bioproducts to improve the performance T
and reduce the environmental impact of the cleaning, textiles, fuels, and

chemicals industries

For further information, please contact:

Ana Maria Bravo-Angel,
Tel. +3171 568 6168
E-mail: anamaria.bravo@danisco.com

E,g Download our promotional factsheet here.

http://www.danisco.com/cms/connect/corporate/investor+relations/investor+news/en/press...  2/13/2007
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Turkey producers set to benefit from enzymes

Turkey producers across the EU are set to gain increased benefits from the
use of specialised feed enzymes following the European Commussion’s
decision o award Danisco Animal Nutrition's Avizyme® 1500 authorisation
for use in turkeys. The approval, which was made under EU Council
Regulation 1831/2003, means that broiler, layer, turkey and duck
producers can now benefit from this multi-enzyme product.

The combined carbohydrase enzyme activities in Avizyme 1500 (xylanase and
amylase) improve both fibre and starch digestibility in the feed, thereby increasing
dietary energy supply to the bird to fuet lean growth. The unique protease activity
in Avizyme 1500 is particularly beneficial in young turkey diets which contain high
jevels of vegetable protein, such as soybean meal. The protease helps by making
the storage proteins in soybean meal more digestible and reduces the impact of
residuat anti-nutrients that may still be present in the meal, for example trypsin
inhibitors and lectins.

Anne-Marie Debicki-Garnier, Regional Technical Manager for Danisco,
commented: “This approval is very good news for turkey producers across
Europe. Improvements in bird performance help reduce production costs as birds
reach specified retailer target weights faster.”

For further press information, please contact:

Andreaa Barletta, Global Marketing Director, Danisco Animal Nutrition
Tel: +44 (0) 1672 517777  Email: andrea.baretta@danisco.com
Julian Cooksley, Account Manager, Kendalls Communications

Tel: +44 (0) 1394 610022  Email: julian.cooksley@kendaliscom.co.uk

Prirted Tuesday, 13 February 2007 from

Page 1 of;ﬂ q
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Danisco innovates with a new natural and cost-
effective solution to protect meat and poultry
flavour and taste.

Today, Danisco, world leader in food protection solutions, introduces
GUARDIAN™ Green Tea Extracts, specifically selected for their
outsianding antioxidative properties on heat-treated meat and poultry
products.

Green tea is traditionally positioned as a flavour agent used mostly in beverages.
Danisco is the first ingredient company to use the antioxidative properties of
green tea to effectively protect the shelf life of meat and pouliry products.

According to unigue scientific and application data from Danisco Food Protection
Center in Brabrand, GUARDIAN™ Green Tea Extracts are demonstrating flavour
performances on meat products that are superior than synthetic antioxidants such
as BHA. Furthermore, this new range is also very cost-effective compared to
other natural solutions and brings a healthy and natural brand image 1o meat
products.

"Thanks to the high quality extraction process, GUARDIAN™ Green Tea
Extracts have a low flavour intensity, therefore preserving a nice meat taste.”
says Jorgen Sorensen, Danisco Business Director for Antioxidants."Our trials
have also shown that the meat treated with GUARDIAN™ Green Tea Extracts
maintains its flavour for a longer period than meat treated with other natural or
synthetic solutions.”

Following the trend for natural solutions, natural antioxidants including herbal
extracis are performing particularly well with a growth rate comprised between &
and 8% per year worldwide at the expense of synthetic solutions.

GUARDIAN™ Green Tea Exiracts is part of the Danisco Food profection range
also including:

GUARDIAN™ Rosemary Extracts
GRINDOX ™ Antioxidants
EMBANOX™ Antioxidants

TEXEL® Meat Cultures

HOLDBAC ™ Protective Cultures
NISAPLIN® Natural Antimicrobials
NATAMAX® Natural Antimicrobials
NovaGARD™ Antimicrobial Systems.

o ® 0P e 00

GUARDIAN™ GRINDOX™ EMBANOX™ TEXEL®, HOLDBAC™, NISAPLIN®
" and NATAMAX® are registered trademarks of Danisco A/S

For more information, please contact:

Nathalie Brosse (+33677 7976 33)
For sales, please fill out this contact form - click here

With 10,500 employees in more than 40 countries, Danisco is one of the world's
leading suppliers of food ingredients, sugar and industrial bioproducts. Based on
our technology platform we use nature’s own raw matenials and resources fo
develop and produce ingredients for food and other products used in everyday

http://www.danisco.com/ems/connect/corporate/investor+relations/investor+news/en/busin...  2/13/2007
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life. Danisco ingredients are used in about every second ice cream and cheese,
every third box of detergent and every fourth loaf of bread produced globally.

Printed Tuesday, 13 February 2007 from
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Calendar

This view shows the latest three Investor related events.
Use the navigation to the lefi to see more events for this year and next.

Annual general meeting
2 Annual General Meeting 2007 Capenhagen, Denmark

Investor meetings

Quiet periods

Y 9M quiet period begins Copenhagen, Denmark
v FY quiet period begins Copenhagen, Denmark
) Q2 quiet period begins Copenhagen, Denmark
Results

Xl 9M results 2006/07 Copenhagen, Denmark
2 FY results 2006/07 Copenhagen, Denmark
M Q1 results 2007/08 Copenhagen, Denmark

Products and services events

M lce-Cream World 2007 Moscow, Russia

, . BITEC, Bangkek International Trade &
& VIV Asia 2007 Exhibition Centre, Bangkok, Thailand
¥ Food Ingredients China Shanghai, China

Printed Tuesday, 13 February 2007 from
hitp:/iwww.danisco.com/cms/connect/carporate/investor+relations/calendar/calendar_en.htm
@ Danisco 2005. All rights reserved.
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29 August 2007

16 February 2007
18 May 2007
19 November 2007

20 March 2607
20 June 2007
17 September 2007

27 February 2007
March 7 - 8, 2007
28-30 March 2007

http://www.danisco.com/cms/connect/corporate/investor+relations/calendar/calendar_en.ht... 2/13/2007




Share information - Danisco A/S Page 1 of ]

H,

DANISCO

First you add knowledge ...

Dansk

Share information
Share information is updated every two minutes, press F5 to update.
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Danisco’s master data

Copenhagen Stock Exchange
Share capital DKK 978,545,800

Stock Exchange

Denemination DK 20
‘Number of shares 48,928,495
éiaséééiof sgér;s S One
Beégr—ée;:urity R Yes
Voting right restriction ___ 75%
IB coae——“- R —.“_D-KOO10207497
Datastream ) N DK:DACQ
Reuters InstrumentCode ~ DCO.CO
ﬁél;omberg code B B &”MMWAMdiDT:OI;‘J(E
A'Ir'hio::r;s:on 7F;narnaarl I o - 'DCO.DK

Printed Thursday, 15 February 2007 from
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Genencor

Genencor is the biotechnolegy division of Danisco A/S that develops
innovative enzymes and bioproducts to improve the performance and
reduce the environmental impact of the cleaning, textiles, fuels and
chemicals industries.

About Genencor

Danisco acquired Genencor in 2005 to expand its position as a leader in food
ingredients and to diversify into growing industrial biotechnology markets. With
the acquisition, Dansico becomes the second largest supplier of industrial
enzymes in the world.

Who are we?

Tjerk de Ruiter, Chief Executive Officer, Genencor Division
Thomas J. Pekich, President, Genencor Division

Michael V. Arbige, Senior Vice President, Technology
Carole Beth Cobb, Senior Vice President, Global Supply
1,260 employees worldwide

Business units

Bio Products | Thomas J. Pekich, President

Animal Nutrition James Laughton, President

Business Development | Te be announced

Where are we located?

Genencor's headquarters and research and development center is located at
Genencor International, Inc.

200 Meridian Centre Bivd

Rochester, NY 14618

USA.

Tel: +1 585 256 5200
Additional perspectives

At more than 4 million liters, Genencor has the second largest production
capacity of industrial enzymes in the world.

Corporate Citizenship: Genencor takes an active role as corporate citizen in its
communities through stakehelder dialogue, local philanthropy and volunteerism
and public policy engagement,

As part of its sustainability management system, the division established a
stakeholder board consisting of customers, suppliers, citizen environmental
organisations, and Siate and Federa! {(US) policy makers.

The division also plays a leadership role in the policy centers of Washington and
Brusseis through its voluntary roles in the BIO {www.bio.org) and EuropaBio
(http://www.europabio.org/white_biotech.htm) erganisations.

Genencor has consistently been honored with awards for its technology,
business performance and culture. Last year, it received the R&D 100 top
technology award, the 4th Best Place to Work among Small and Medium

http://www.danisco.com/cms/connect/corporate/about+danisco/organisation/divisions/gen...  2/15/2007
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Companies in the U.S. and was listed amang the Forbes 200 fastest growing
companies. In 2005 Genencor was named the #1 Best Place to Work in the U.S.

Genencor traces its roots to 1982 where it was formed as a joint venture between
Genentech and Corning Glassworks.

Printed Thursday, 15 February 2007 from
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